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THE
ACCOMPLISHD

LADY'S DELIGHT

[n Preferving, Phyfick,Beautifying, |
and Cookery.

CONTAINING,

I. The ART of PRESERVING
and CAND Y IN G Fruits & Flow-
ers, and the making of all forts of Con-
ferves, Syrups, and Jellies.

[I. The PHYSICAL CABINET,
Or, Excellent Receipts in Phyfick and
Chirurgery ; Together with fomeRare
Beautifying Waters, to adorn and add:
Lovelinefs to the Face and Body : And
alfo fome New and Excellent Secrets
and Experiments in the ART of
ANGLING,

III. The COMPLEAT COOKS GUIDE,
Or, Direftions for Dreffling all forps of
Fleth, Fowl,and Fifh, both in the Englifh and
French Mode, with all Sauces and Sallets ; and
the making Pyes, Pafties, Tarts, and Cuflards,
with the Forms and Shapes of many of them,
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To phe Ladies & Gentlewomen.

Ladies,

Hough there have been many
| Books Extant of this kind,
yet Lthink fomething bath beer
deficient, in them all, Ihavetherefore
adventured to rizake another, which I
fuppofe comprebends all the Accom-
plifbments necefary for Ladies, in
things of this Nature.For you have here
1. The Art of Preferving and Candy-
i ng all Fruits and Flowers, as alfo of
making Conferves, both wet and dry,
and alfo the preparing of all forts of
Syrups, Fellies, and Pickles.
2. Here are [ome Excellent Receipts
in Phyfick_and Chirurgery, for Curing
moft Difeafesincident to the Body. To-
gether with fome Rare Beantifying
Waters,0yls,0yntments,and Powders,
Jor Adornment of the Face and Body,
and to cleanfe it from all Deformities
4.3 that




The Epiftle Dedicatory.

that may render Perfons Vnlovely 3
There are alfo added fome Choife Se-
crets and Experiments in the Art of
Angling s a Recreation which many
Ladies delight in, and is not therefore
thought altogether improper in a Book,
of this Nature.

Laftly, You hawe here 2 Guide to all
nranner of Cookery, both in the Eng-
lith and French adode, with the prepa-
ring all kind of Sallets and Sauces pro-
per therennto. Together with Directi-
ons for making all forts of Pyes,Pafties
Tarts, and Cuftards, with the Forms
and Shapes of many of them to help
your Praitice, with Bills of Fareupon
all Occafions. So that in the whole, I
hope it may deferve the Title of the
Accomplifh’d Ladies Delight, axd
may acquire Acceptance at your fair
Hands, whereby yon will wvery much
encourage and Oblige, Ladies

Your very Humble Servant,
and Admirer, T. P.
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THE

Art of . Preferving ,«Con-
{erving, and Candying,
Fruits and Flowers, asal-

{o of makingall fotes of
~Conferves, Syrups: and
Icljes. 5

e

1. To make ,Qxémc Cakes,

B Ake.your Quinces in- an- Oven
& Wit fome of their own juyce,

8 their own Coars being cut ard
o~ -bruifed,and put to them, then
weigh fome of this juyce withfome of the
Quince, being cutinto {mall pigces,, taking

‘A»‘\ x. 1 3 ~ % ’
their weight in Sugar, avd with the Quince

fome quantity of thg juy« e -of. Barberies,
: wathes




5 zacivving, Conlerving.
then take the cleareft Syrupand let it ffand
onthe Coals two or three hours, and let
them boyl alittle on the fire, then Candy
the reft of the Sugar very hard , and fo put
ohiem together, ftirring it while it is-al-
“moft cold, and fo'p. t it into Glaffes.

‘2., To make Confcrve of Barberries.

When the ftalks are pickt off, boyl them
in fair water till they {well , and be very
fofr, then bruife them in a morter, then

ftrain them, and boyl them again by them-

felves, then take for ecery pound of them

two pound of Sugar, and boyl them

together but not toolong , for then it will
ripe,
3. Tomake Conferve of Rofes.

& Take of the buds of red Rofes, and {lip
away the white ends and then {lip the’ reft
of the Rofe as finall as you can " and beat
them fine in a marble morter ; “and put to
every pound of Rofes, three pound and a
half of Sugar, then put it upina Gally-pet
- and fer it i the Sunf.r a forenight.

4. To make Cinnanion Water.
“Take a quart of White-wine, a quatt of

" Roj-water , a pint of Mucadin®, half a
poimd
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pound 2f Cinamon bruifed , lay the Cina-
mon to fteep in the wine twelve hours, ftir-
ring them now and then, afterward put
them into an Alerubick and ftill them with .
a gentle fire, and you may draw off from-it.
three pints - But if you will:net have "it-
ftrong; inftead 'of Mufcadine put .in fomush
Rofe-water or Phite-wine,

5. To preferve Quinces whits.

Take to every pound of'Quince; & pouad
and a quarter of Sugar, clarifie this Sugar .
with the white of an Egg, coar your

*"Quinces, but not too much , then put this

Sugar, and Water, and Quince being raw
together, and fo maKe them beyl fo faft
that you can fee no Quince,but forget not
to turn them, and take off what fcum you.
can, keep them boiling thus faft till yeu:
think they areenough.

6. To preferve Rafpices.

Take of che faireftand well coloured Raf
pices, and pick off their ftalks-very clesn,
then wafth them, but. be -fure-not to bruife
them ; then weigh them, and to every
pound of Rafpices, put ‘fix ounces of hard
Sugar, and fix ounces of Sugar-Cardy, and

‘darifie it with half a pint of fair water, and

B 2 four




4 P elerting, Conferv'ug,
four ounces of juice of Rafpices being clari-
fied : boyl it toa weak Syrup,and then pur
in your Rafpices ftiring them up and down,
and fo ler them boyl till they are enough,
‘and you may keepthem all the year,

7. Tomake ackroons

Take Almonds, blanch them,-and beat
_them ina Morter, with ferced Sugar ming-
ed therewith, with the white of an Fgg,

and Rofe-water, then beat them alrogether
tillthey are thick as Fritters, then drop
¢ <1t vpen your Wafers,and bake ir,

8, Te Pre ferve Cherries.

“Take fome of the worlt Cherries atd
boilthem in fair water, and when the liqrer
iswell coloured ftrain it, then take fome
* ofthe beft Cherries you can get, with their

weight i beaten Sugar, then lay one lay-
ing of Sugar, and another of Clerries; till
all are laid in the Preferving pan ; then pour
a little of the liquor of the worft Cherries
mto it, boil your-Cherries till they be well
coloured, then'take them up, and boil the
Syrup till it will buttdlf on the fde of the
“ith and whenthey are cold put them up
B2 14
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and Cwdping. - g
imaGlals covered clofe with paper, untill
you ufe them.

9. Tomake Conferve of Oranges and Le-
1015y or Lippins,

Boil any of thefefruits. as you would d
to make paft thereof and when it is ready
to fathion upon the Pye plate; then ‘put it
into your Gally-pots, and never dry 1t3
and this is all the “difierence betwixt Cofi- 4
ferve and Paft, and this ferves for all hard "
fruits, as Pippins, Oranges and Eemmons..

10. Tomake Symbals, .

Tzke fine flowedry d,and as much Su-
gar as flower, then take as much whites ot
Eggsas will make ir Palt; pur in a lile
Reofe-water, witha quantity of Coriander- -
feed and Anrifeed, then mould; xyp in the .
fathion you will bake it in,

11. To make Syrup of Clove-gilli-flowers.,

Take a pound of Clove-gilli-flowers, the -
whites being cut off, infufe them a whole
night in a quart of fair water, then with
four pound of Sugar diffolved in it, make it
nto a Syrup wishout boiling,

B 3 12,72




Pieferving S€Conferbing.

12. To make Syrup of Violets.

Take of Violet flowers frefh and pick,
a pound, clear water boiling one quart, fhut
them up clofe together ina new glazed pot

awhole day, then prefs them hard out , and-

intwo pound of the Liquer, diffolve four
peund and three ounces of white Sugat,

take away the fcum,and{o make it inte 3.

Syrup without beiling :
:13. To make Maymelade of Quinces.

Take a pottle of water, and four pound of
Sugar , and let them boyl together, and
when they boyl, fcum them as clean as you

c6any then take the whites of two or three
eggs and beat them to froaths put thefroath
into the pan to make the fcum 1ife, then fcusa
Aitas cleanas you can; take off the Kettle
and put in the Quinces, and let them boil a
good while and ftit them , and when they
.are boiled eough put.them. jnto boxes:

14. Tomake Hippecras.

Take a gallon of White-wine, two pound
-of Sugar; and of Cinamen, Ginger. long
Pepper, Mace n ¢ bruifed, Grains, Galin-
gal Cloves not brui'ed, of each two penny-

woxth, bruife every kind. of fpice.a litele,
and

&
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any Euspng. -
andput them all together iato an earther.
pot for a day, then caft them throeugh your
bags twe or threetimes, as you.{ee caufe
and fo drink it

15. Tomake Almond Buster.

Take your Almonds and blaunch them,
and beat them in. a morter very {mall,-and
in beating put in a little water-, ani when
they are beaten pour in water into L¥O
pots and put half inro onzan! half into 2-
nother, put Sugar to them ani ftir them,
and let them boil a-good while; then firain.
itthrougha ftrainer with Role-ware:  ad

fo difh it up,
16, To preferve Quincesred,

Pare your Quinces, and coar them ; then
take as much Sugar as they weigh , putting
to every pound of Sugar one quart of wa-
ter, boil your Quinces therein very lea-
furely being clofe covered, turn them to
keep them trom fpotting; and when they
are fo tender that you may prick a hole
through them witha rufh and that they are
wel coloured, then boil che Syrup till it

wil button on a dith and (o put S
and-them np together, i s,

By 1 7.Ta




8- Piclerving, Conlerbirg,

17 To pickle Cucumbers.

Wafh your Cucumbers clean and dry
them ina cloath, then take fome Water,
‘Vinegar, Salt, Fennel tops, and fome Dill
tops, and a little Mace, make it faftr enough
and tharp enough to the taft, then boil it a
while, and then take it off, and let it ftand
&ill it is cold; then put in the Cucumbers,
and [ay a board on the top to keep them
down, and tye them up clofe, and within a
#veek they will be fit to eat,

18, To Candy PearssPlumbs and Aprimcl{;
to look, as clear as Anber,

Takeyour Apricocks or Plumbs, and
give every one a cut to the flone in the
aiotch, then caft Sugar on them and bake
them inan Oven as hot as for Mauachet
clofe ftopt, bake them inan earthen Platter
and let them fland ha!f an hour , then take
shem ovt of the difh, and lay them one by

e upon glaf plates, andfo dry them; 1f

vou can get glaffes made like Marmalet
Loxes to lay over them > they will be the
fooner Candyed. Inthis manner you may
gandy any other ‘ruit.

19. To

T
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19. Topreferve Oranges,

Take a pound of Oranges, and a pound
of Sugar pill the eutward rind, and inward -
white skin off; thenrake juice of Oranges
and put them into the juicey boil them half,
aa hour and rake them off.

20. To make Oylof Violets,

Set the Vielets in Sallad Oyl, and fkrain
them, then put in other freth Violets and
léer them lye twenty days, then ftrainthem
again and put in other frefh VioYets, and fee
them ftand all the year,

21, Tomakcream of Quinces.
Take a roafted Quince, pare itand cut

it into thin flices to the” coar , boyl it . .

in a pint of cream with a littte whole
Ginger, till it taft of the Quinces to your
liking
firain it, and always ferve it cold to
the Table.

22. Tomake a March-pan,

Steep two pound of picked Almonds
one dav agd two nights in fair water,
and - blaunch them owmt of it, then

B s beat

g, thea put in a little Sugar and g
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10 PPelerving, Conlervlug,

.beat them weéll in amorter, and bedew them
with Rofe-water, put to vour Almonds fo
many pound of Sugar, and beat your Sugar
with yeur Almends;.then make very fine
cruft either of palt or wafer, and fprinkle it
with:Rofe-water and Sugar; then fpread
the fuffon it, and bake it ata very (ot fire,
always bedewing it with Damask-water,
Civet,and Sugar; and laftly with a gut
of Dates guilt or long Comfits guilc, or
with Cinamon-fticks guilt, or the kernels
of the Pine-apple and fo fet it forth,

23. Tomake Almond Milk,

Boyl Freach Barley, and as you boyl it
caft away the water wherein it was boil d,
till you fee the water leave to change co-
lour 5 asyou put in more frefh water, then
put ia a bundle of Stxaw-berry lcaves.
and as much Cullumbine leaves, and boyl
it a good while; then put in beaten Al-
monds and ftrain them, and then feafon it
with Sugar and Rofemary, then ftrew fome
Sugar about thedifh, and fend it to.the

Fable.

34. Topreferve Apricocks, or Pear-
plnmbs whex they are greea,

|

Youmay take any of -thefe fruits and
fcald

|

S—— _

v

1



S

~anp Canvying, 15
fcaldthem in water and peel them, and
fcrapethe fpungy fubftance ef the Apri-
cocks or Quinces, f{o boyl them very ten-
der, taking their weight 1 Sugar , and as
much water as to cover them , and boyl

‘them very leafurely; then rake them wup

and boil the Syrup uill it be thick , and
when they are cold put them up with your
Syrup into your preferviag Glafles.

25. Topickle French Beans.

You muft take your Beans and firin
them boyl them tenders then take them
off, and lec them fland till ¢ ey are coli,

purthem into the pickle of Beer Vinejar,

Pepperand Salt Cloves and Mace with a
tutle Ginge .

26, "omakg an excellent Jelly,

Take three gablons of fair water , and
boil inita knuckle of Veal, and two Calvks
feet (licin two, withall the tat clean raken
from tezween the claws , fo let them boit
to a very tender Jelly keeping it clean
fcum d, and the edges of- the pot always
wiped with a clean cloath,that none of the
fcum may toil in, fteain it from the mear,
and let it ftand ail night , and the next
morning take awwy the top and the bot-




12 Pirelerving Sonliging,
wm, and rake to a Quart of this Jelly, half

a- pint of Sherry fack, balf an ounce of |
Cinamon, and as much Sugar as will feafon
it, fix whites of Eggs very well beaten,
mingle all thefe together, then boik it balf *
an hour,and let it run through your Jelly

bag.
27. To wake Aqua- Mirabil is.

Take of Cloves, Galanga, Cubebs, Mace,

Cardamums, Nutmegs, Ginger,of each one

dram ; juice of Celandine half a pound,
Spirit of Wine one pint, White-wine three
pints, -infufe them twenty tour hours,and
draw off a Quart with an Alembick. ‘

28. Dr. Stevens Water,

Take of Cinamon , Ginger, Galanga,
Cloves, Nutmegs, Grains of Paradife, feeds
of Annis, Fennel, @arraways, of each one
dram ; herbs of Time, Mother af Time,
Mints, Sage, Penny-royal Pellitory of the
Wall, Rofemary, Flowers of Red Rofes,
Camomile, ©riganum, Lavender, of each,
one handful, infufe them twelve hours in*
welve pints of Gafcoign: wine, then with
¢n Alembick draw thrge pints of ftrong-

awater fromjt,
29. To
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29. Tomake geodeherry Wine,

Take the $yrup of Cherries, and when
it hath ftood a while bettle itup, and tye
down the :Cork, and in a fhort time it will
be very good pleafant Wine.

s0. To make Wafers.

Take a pint of fower, a little cream the
yolks of two: Eggs, a litele Rofe-watrr,
with fome fearced Cinamon and Sugar
work them together, and bake them upon
hot Irons,

31. To Preferve Grapes.

Stamp and ftrain them., let it fettle a
while before youwet a pound of Sugar or
Grapes with the juice, ftone the Grapes,
fave the liquer ; in the ftoningrake off the
fralks give them a boiling,take them off, and
Lutthem up.

32. To Pickle Purflain,

Take the Purflain, and pick it into lictle
pieces, and put it inte.a Pot or Barrel,
then takea lirtle water, Vinegar and Sale
to your taft, it muft be prerty ftrong of
the Vinegar wnd Salt , and a ittle

Mace]
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Mace, and boil all thefetogether, and pour
this liquor boiling hot into the P arflain,
and when it is cold tye ir clo%e , but lay a
little board on the top o keep it down,and
within a week or two it is fit to ear,

33. Topreferve grecn Walnyes.,

. Boil your Walnuts till the warer taft_
bitter, then take them off, and put them.in
cold water, and pill off the bark, and weigh

@ much Sugaras they weigh and a litle
more water then will wet the Sugar,
fet them onthe fire , and when they boil
up take them off, and let them ftand

two days, and thenboil them again once
. more,

34 Toprefe ve Curranss.,

* Part them inthe tops, andlay g lane: of
Currants, and 3 lane of Sugar, and fo bey]
them as f3ft 44 you do Raf-berr.es, do nat -}
Put them inthe fpoon but {cum them ; boil
till the Syrup be Pretty thicks then rake
Tem off, and let them ftand till they be cold

nd put them into 3 glafs,

35- Tomake Gorfe berry Cakes.

Pick as many Goofe-berries as  you
 pleafe ind put them intoan earthen Piccher
and.




and Candping. G o
and fetdtin a kettle of water till they be foft,
and then put them into a five, and let them
ftand till all the juice be out, and weigh
the juice , and as much Sugar as Syrup,
firlt boyl the Sugartoa Candy , and take
it oft, ‘and put in the juice and fec. it on a-
gaintill itbe hot and take it off, and fet
them in the Prefs (ill they be dry, thenthey
are ready.

¢
36. An excellens broath,

Take 2 Chickenand fet it on the fire, and
when it boils fcum it, then put in a Mace,
and a very little @atmeal, and fuch herbs as
the party requires; and boil it well down,
and bruife the Chicken and put itin again
and it is good broath ; and to alter it you
may put in fix Prunes, and leave out the
herbs or put them in as you pleafe, and

when itis well boyled , ftrain it and feafon
it,

37. Tomake Angelets.

Take a quart of new milk, anda pint of |
cream and put them together in a little
Runnel, when it is come well take it up with
a fpoon, and put it into the Vate foftly, and
let it fand two days till it be pretty {tiff 5

~thea flipit out and falt it 2 ligtle at both
: ends I
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ends, and when you think it is falt cnough'
fet it a drying, and wipe them, and withina,
quarter of a year they will be ready to cat.

38. Tomake Felly of Harts-born.

Take four ounces of the fhavings of
Harts-horn of the infide,and two Ale-quarts
of water, put thisin a Pipkin, and boil it
very gently till it come to a quart, the
Harts-horn muft be fteeped 3 or 4 hours
firft afterwards puta little into a Saucer

till it be colds and if it be cold and Jellieth it
is boil’d enough ; Then being warm take it
offithe fire, and ftrain it hard through a
cloath, and fet it'a cooling tiil it be hard
Jelly. thentake two whites of eggs, and
beat them very well , er with a {prigg of
Rofemary or birch, (butner witha fpoon)
till a water come intbe bottom, them put
thefe beaten eggs and the water thereof into
a skillet and all the Jelly upon it,with three
{poonfuls of damask Rofe-water,and a quar-
ter of a pound of Sugar,and when it boils,
ftir and lay it pretry well , then ftrain it
through a cloathand let it coel, and of this
take four fpoonfuls inthe morning fafting,
and four a clock in the afternocn,and this is
excellent good for the. weaknefs of the back.,

40, T,
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40: Topreferve Damfons red, or
black_Plumbs,

. Take their weight in Sugar , and water
enough to make a Syrup to cover them, {o
boil them alittle therein being clofe cove-
red turning them for fpotting,let them ftand
all night in their own Syrup, thea fet them
upon a pot of feething water,and faffer your
Plumbs to boyl no fafter then the water
vnder them; and when they are both
fweet and tender take themup, and boil the
Syrup again till it be thick , then put up

{ your Plumbs and it together in your pre-
ferving gldffes.

41, Tomake Rofemary water.

Take the Rofemary -and the flowers in
the midftof Aday before Sun-rile, firipthe
leaves and flowers from the ffalks then take
4 or g Elecampana roots, and a handful or
two of fage, then beat the Rofemary,fage
and roo1s tegether, till they bevery fmall,
then take three ounces of Cloves-& as much
Mace, and-half a pound of Asnifeeds, and
beas tifefe fpices every one by themfelves
then take the herbsand the fpices, and put
thereto 4 or 5 gallons of good White-wine,
then put in all thele herbs, fpices and wine

inte




18- Paelerving, Conferving,

into an earthen Pot, and put the Pot into the
ground about fixteen days, then take it up
and diftil it with a very Toft fire.,

43+ To make Pomatum,

Take frefh Hogs fuet clean‘ed from the
films and watht in White-wine one pound
and as much fheeps fuet wafht in White-
wine ; then take about f{ixteen Pomwarer
Apples cleanfed andboyl d in Rofe-water ;
add-to thefe Rofe-wood, Saffafras, Roots of
Orrice Florentine of each fix drams, of Bey-
xoin, Storax Calamita half an ounee of each
and fo make it into an Oyntment,

{ 44. Tomake Oyl of [weet Almonds.

Takedryed fweet Almonds as many as
you pleafe, beat them very fmall and put
them into a rough hempen (loath, and with-
out fire by degrees prefs out the Oyl.

45. Anexcellens Waner againft firs
of the Mather.

Take Briony-roots, Elder-berries ripe,
and-dreftac a gentle heat in a furnace and
cleans’d from'their falks, of each two oun.
ces; leaves of Mugwort , Dittany , Fea.
therfew, Nep, Bafil , Penny-royal, Rue,
Sabine, all dryed inthe Sun> of each half

' an



and Canvying: e
saounce , peels of Oranges the out-fide
dry’d an ounce and a half , Myrrh, Cafto-
reum, of each three drams s Saffrom one

% dram; powder them and fteep them eight
days intwo quarts of -the fpirit of Wines
.then ftrain threugh a, very quick hair
firainer, keep the ftrained liquorin a glafs
very well ftope.

46. To make fyrﬁp of Wormwood.

Take Roman Wormwood, or Pentick
VVormwood half a peund , of red  Rofes
two ounces, Indian fpike three drams s old
rich Wlkite-wine and “juice of Quinces of
each two pints and a half, bruife them in an
earthen Veffel twenty four hours, then boil
them till half be wafted, ftrain it, and put
to the ftraining vevo pounds of Sugar, and
boil ittoa Syrup.

47. To make conferve of Quinces,

Take three quartsof the juyce of Quin-
ces-clarified,boil it until twe parts be waited
then.put to it two pounds of white: Sugar,

¢ theaboil them to the thickmefs of Honey.

48. To make Syrup of Peppies.

< Take the heads and feeds of white Poppy
' and black, of each fifty drams, Venus hair




20 Prelerving Conlerving,
 fifteen, Licorice five drams, Jujubes thirty.
Drams, Lettice feeds forty drams, and of
the feeds of Malows ; and Quinces, tied up
inafine rag, of each one dram and half;
boil them in eight pints of water, untill
half be wafted, frainit, and to every three
pound of liquor put-thereto Perrides, & Su-

gar of each 1 pound ; boil them to a Syrup,

49, Tomake honey of Rofes.

Take of pure white honey difpumed,
frefh juice of red Rofes one pound,put thesn
into a Skillet,-and when they begin to boil,
throw into them of frefh red Rofe leaves

. picked, four pounds, and boil them untill

the juice be watted ; always firring ir, then -

firain i, and put itup in an Earthen pot.
50. To make Syrup of Lemmons.

Take of the juice of Lemmons purified
by going througha Woolen firainer with
eruthing, three quarts andan_ half; and of
white Sugar five pound; boil them witha
fofr fire to a Syrup.

ST. Tomake Spirit of Wine. =
Take of good Claret, or White-wine,

or Sack, enough. to fill the Veflel, wherein..

youmake your dift llation to athird part,
then put on the head furnithed with 1\!:"ch
Nof
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F “Nofe or Pipe, and fo make your diﬁillation
~ firft in alhes, drawing about a third part
from the whole ; as for example, (ix -or
eight pints out of four and twenty, then fill
itagain in B. . Urawing another third
patt, which is two pints, fo that the oftner
you diftl it, the leis liquoryou have b ¢
the more ftrong, fome ufe to rectifie” it {e-
ven times. ‘

A

2. Tomake Syrup of Maiden-hair,

Take of the herb Maiden-hair, frefli ga-

& thered and cut a little, five ounces s of roots
- wof Licorith{craped two ounces,fteep them
twenty four hours ina fufficient quantity « £
hot water.then boil them accordingtoart 5
Add four pounds of Sugar to five pmrsof

the clarified liquor, and then boil them to*
a Syrup.

§3. To make Syrup ofticorifi

"Take ofthe Roots of licorifh {craped two
ounces of colts-foot. four handfuls; of Mai-
‘den-hair one ounce of Hyfop half an ounce,

® infule them twenty four hours in a fufficient

_ quantity of water, then boil them till one
half be wafted, add to the ftrained liquer, a
pound of the beft clarified honey, and as

~-amuch white Sugar, beil themtoa Syrup.

54 To
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§4. Tomake the Xings perfume.

Take fixfpoonfuls of Rofe-water, and as |
much Amber-greece as weigheth two Bar.
ley-corns, and as much Civet, with as

“much Sugar as wci%heth tWo pence beaten

in fine powder ; all thefe boiled rogether
in a perfuming pan is an excellent per-
fume,

§5. The Queens perfupe,

_ Take four fpoonfuls of fpikeswater, and

“four fpoonfuls of Damask water, thirty
cloves, and eight bay leaves, fhred gs much
Sugar as weigheth two pence ; all thefe
boiled make a good perfume,

56, King Edwards perfume to make your
~houfe [rmell like Rofemary,

Take three fpoonfuls <of perfect Rofe.
mary, and as much Sugar .as half a Wal.
nut beaten in fmall powder ;- oM thefe boil-
ed together in a perfuming Pan upon hot
Emberswith: a few. coals is-a very fiveet
perfume,

§7. Tomake :m/er'z/e of Rafemdry,

Take your flowers of Rofemary, which
. youmay gather either <n Adurch or Sep-

tCrz-
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terber, when you havebeatén them te pap,
take. three times their weight in Sugar,
pound them all together andfet them in the
Sun and fo ufe them,

§8. Tomake [yrup of Cew/lips.

Take the diflilled water of Cew-(lips,
and put thereto your flowers of Cow-flips
clean pickts-and the green knobs in the
bottom cut off » and toil them up into a
Syrupstake it in Almond Milk, or fome
other warm thing; it is good againft

“the Palfic and-Frenzy» and to procute fleep
“to the fick.

59. Tomake Marmelade of Lewm-

mons and Oran ges.

Yol may boil eight ornine Lemmons or
Oranges » with four ‘or five: Pippins, and
draw them through a ftrainer ; then take
the weight of the pulpall together in gugdr
and boil it as youdo Marmelade of Quinces

~and fobox it up.

60. Tomake Angelica watsr.

Take a handful of Carduns benedilins
and dry it, then rake thtee ounces of An-
gelica roets one dram of Myrrh, half an

ounce of Nutmegs» Cinamon and Ginger
four
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four ounces of cach, one dram and half of
Saffron ; of Cardonius, Cubels, Galingal,
and Pepper, of cach a quarter ot anounce;
two drams of Mace, one dram of graias,
of Lignum Alees, Spikenard, Funius Odo-

ratus, of eachadram; fage, Borage, Bug- -

4os, Violets, and Rofemary flowers of each

half a handful, bruife them and fteep them |

in a portle of Sack twelve heurs, and diftill
“it as thereft,

61.! ‘I‘c»p;:ﬁ/@ szidddﬂy of Cherries.

~3When your Cherriesare fully ripe, and
red to the ftone, take themand pull out the
ftones, and beil your Cherriestill they be
_all broken then {train them and take the
liquor ftrained out,ard boil it over again,
and putas much Sugarto it as you think
convenient ,- and when it is toil d that
youthink it isschick senough pur ic into
‘your boxes.

62, TocryCherries.

Take-fix pound of Cherries and fione
them, then take a pound of Sugarznd wet
itwith the juice of the Cherries, and boil

.. alictle, then put in your Cherries and
koil them till they are clear; let them lyein
wxhe Syrup aweek thenudrein: them froizln
. the



-+ fOpen yout O fanges af the end,and rake.
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aud Candyping. . - 2§
the Syrup; and ldy them on thin boards, or
fheetsof glafs to dry in a.ftove, tmrn them

. twide d day, and'when they areldry, wafh
¢ offthe clamminefs with' warm/avater » and
dry thiemvalictle:longer, Los o ,

6370 ;rx:ﬂlé'bro.#ﬂlettj}”gl‘;'-.} 5

Take ftrong Ale-wort, and put as much
Honey to'itas will'miake it frong enotigh
tobear'an Egg's boil thémvéry well coge-
thier, thenTet 1t 4 cooling) ang Wher it is alt
mibft ¢old puie i forfle Ale-yealt  then put-it
into a ftrong Vefel, and when ir Bathidone

- ¢ Working, put a bag of fpicels into the Veffcl

and fome Lemon Peel and ftop it up clofe,
and in g fewidays ie will be fir to drink J bur
theilonger you kéepit thebegter: 1.0 -
arl1 10g i;})}r,;:j:‘ 10 2 ) 83340 s
4. '1"0 c,wd'y Orﬂnges or Liemons, .uf»
Lnsilkerithey.are preferved,

Take them out of the'Syrup , and drajn
them well, thén'boil fdme Sugar ro'a candy
hieight, afd lay' Your, Peels in the (jobgdxjn' of
 five; afd Potr yoirhdt Sugar aver ther,
asd theh‘dry.t‘me'm ina ftove,or warm Oven, -

L 085 Topreferve-Oraigtsafrer the
sueorirsde s Porengalfafhion,)

oLL
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oyt all the meat, then boil them-infeveral
waters, till aftraw nay go throughthem,
then take their weight ann balf, in fine Sw
par, and to'every. .pound of Sugar, s pintef
water, boil it and fcum dt, then put - in] your}
Oranges and boil thema lictle more, then
take them up, and fill themwith preferved
Pippins, and boil them againtilt you think
ghey, ere.enoughs but if you will kave them
jelly, make, a new Syrup with the wate
wherein fome (liced Rippins Have heen boil
ed, and fome fine Spgar, and that will leg

!

Take two Gelons of .good: Aquavitz
four ounees.of the beft:liquorice-briifed,
four eunces of Anmifeed brui'ed, put them
into a . Weoden; Glafs, or Stone Veffel,
and cover them clofe. and fo letthem ftand e
week , then draw off the cleereft and Sweet-
eft with Moloflo’s, and keep it in: anether
Veficl, and put in {ome Dates, and Raifens
floned; keep it very clofe from the Air.

67. To makeTtalian Bisket, »

Take ferced Sugar, and alittle of the
white of an Egg, with fome' Ambergreece

and Musk, beat themall to @ paft in an Ala.’

blafter

o S BT lF L e Ry o

66. To Wgood 'quuel{dtlrv‘ ji; 2

A

]
;
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blafter Morter, and mould it in a little An-
nifeed finely duffed, then make it up in
Loaves, and cut them about like Mauncher,
then: bake them in an Qven,as hot as for
Mapnchet, and’ when' they are rifen fome-
"what high upon “the Plates take them forth
and remove them not of the Plates till they
be cold, for they will be very apt to break,

68 To make French Biskes,

Tﬂf half a peck of flower, with four
Eggs helf @ pint of Ale-yeaft, oneounce
and half of Annifeed; a. litlefweet créam,
and alistle cold water;, make all intea Losf,
.and fathien it femgthinglong, then cnt it
ifto-thick- flices like Tofts; after it bath
tood two-days, and-rub rhem: over with
powdred/Sugar; and lay:them ina warm
Sun;,sand’ fo' dry them’and Sugdrthem as
you'dry them three or four titmes; then pug
them into Boxes for ufe, A Bos  auiAA)

. 69. Tomake Sugar I?I@te'. ; &
 Take ferced Sugar;and make it up in paft
with Gum-dragon!'Reeped’ in Riofe-water,
and when you have bronght it to a perfect

paﬁ:, rgw! itas thin as ere yoy can,and then
print it in ‘moulds of what fafhion you

- pleafe, and fo Iet them dry‘asthey Iy

€ 2 ‘ 7G=9T
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0. Tomake Pomander.

“Take halfan ounce of Benjamin , anda
_much Storax, and as much Lapdanum, with|
fix grains of Musk, and as much Civet, and’
.two grains of Amber-greafe, and one dram’
of fweet balfom, beat all thefe togetherin 2
hot Morter, then roul it up in beads as big,
or as little as you pleafe , and whilt they
are hot make holes in them 'to:ferve for
yeurafe, _ o o
~1. T o make conferve of Damﬁn;.
Take ripe Damfons , and put them into
fealding water , and half an hour a‘ter fet
them over the fire till they break; then
ftrain them through a- Cullender, and-let
them cool therein,then firain them(through|
a peice of Canvas) from their ftones and '
skins, and then fet them over the fire  again,
thenput to-them a good quantity o(g. red
Wine, and fo boil it often ftirring it cill it
be thick , and when it is almoft boil d ¢-
mough , put ina convenient proportion of
Sugar, and ftir it yery well together ; and

e o~ L 2z e AL e M D

thenguekit into your gally-pots.. o

" 72, To bake Oranges.
Peel all thie bark off,and boil them in Rofe-

water, and Sugar:till they are tender, then
’ : make
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maks gour Pye, and {ec them whole’ in" ir,
and put in the liquor-theyareboil'd ininte:
the Pye. and fealon it with Sugar, Cipa-_
mon and Ginger.

=3. Topreferve Peaches.

Take a pound of your faireft and beft ce-
lour’d Peaches.and witha wetlinagn cloath
wipe off the white hoar of them ;.then par-
boil them in half a pint of White-wine.and .
a pint and a half of runaing water, and be-
ing parboil’d peel off the white skia of them ,
and then weigh them ; take to your pound
of Peaches three quarters of a:pound of

. refined Sugar,and diffolve it in a quarter of
2 pint of White-wine, and boyl it almoft to ;
. the height of a Syrup, thea put in your

Peaches, and let them boil inthe Syrup a

.- quarter of an hour or more if need require,

then put them up & keep them all the year,

74. To preferve Goofe-berries,
Take Goofe-berries,or Grapes,or Barber-

‘ries , andtake fomewhat mere then their

weightin Sugar beaten very fine, and folay
one laying of fruits, and another of Sugar,

" ¢ill all are faid in your preferving pan,

then take fix fpoonfuls of fair water , and
boil your fruits therein as faft as you
can, untilthey be very tlear | then take
o €3 them
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them up, and boil the Syrup by it (elf, till it
e thick, when they are cold put them into
gally-pots.

75. Topreferve Pippins whnte. ,

Pare your Pippinsand cut them the crafs
way, and weigh them , add to 2 pound of,
Swgard pit'of water; thenputthe Sugar .

~ rothewiter and Jetr it boil ‘2 while | and’
‘“hérput in your Pippins, and ler them beil
till they bczcar at the core, then take them”
off apd put them up.

!

L < ™ ca OO

o b «-}_6;.— To preferve Grapis, 194
“Searip thent and frain them, and chen &t
Gt fetele a'while, then wet a_pound of Sugdt: |
or-Grapes with the juice, ftone the Grapes, |
fave ‘the liquor in the ftoning, take off the |
ftalks, giye them g boiling, t.ke ‘them off; |
end pur themup, ‘ . = 4
77. Topreferve Angellica Roots.

Wath the Reots and flice them very,
thin, and lay. them in water three or four
«days, change the water every day, thenput
the Roots inte.a pot of water,, and fetthem’)
in the embers all night,in the morning pur
“away the warter,then rake a pound of Roots.
four pints. of waser, and two peund of Su-

t
I
i
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ar; 1év it boiland (cumaticlean, then: putis
the Roots, whichwill be” boil drbefore-the
$yrapsthentake themufiand: boil the Sy

. rup after, :thpy'v&ill ask:a whole 'days: work
> very [ofily; at St. [Andrew's time is the beft

gitne to:dothemein all theyears =12

¥ A il SR L eJIEU Y £ SIW 2 zl.z‘_., 7 e9:01
178 K omihs Cycrpef, Quings, oo
dhite Girtss boib it oves a pentle i ill
hilf oftit be'eonfumed; feutn it and ‘add to
it three pidts’ of" ie@ wirie, with four* poind’
of white"Sugar, boylitigtoa Syrur , and

© perfumé it with @ dvam and half of Cia.

namon, and of Clovesand Ginger; of egch
WO fcrup{es. i L INTT ;
" 79 To f”“’tc Walnut-water,

& *TQkﬁ 'Of gf een! Walnuts apound 'aﬁ&'
half{ Garden"Raditheroets one poiind,

- green' Afarabadcafix ounces; Radith'feeds

foiir ourices > 'Lérall of them being bruifed
be feeped in three pints: of Whire-wine-
Vinegar for three days,and then diftil them

in aleaden Stilbtill they be'dry,

w3 BouTameke TreakleWaaer,.., .

4

7' 4ke of che juice of greea Walnuts four

pound; juice of Rue three pound'y juice of

Cq Car

i e s
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Carduus, Marigolds and Balm, of each tw®
pound ; green Petafitis Roots:ofnie pound and !

‘half, the foots of Burs one pound,Angelice
-andMafterwort of each halfa pound s - the

“Seaves of Scordium four handfuls, old Ves»

“nice Treacle and Mithridaceof ‘each cight
‘ounces, Canary wine (ix quarts | Vinegar
‘three quarts,’juice of Lemons ‘one {uart;
‘digeft them twodays either ini, Horfe-dung
or in 2 Bath,théVeflel being clofe fhut,then
‘diftil them in Sand, inthe diftillation you
“wnay make a Theriacal extrallion,

81, Tomake Syrnpof Cinamon.. - “

Takeof Cinamon grofly bruifed 4 cunces
“fteep it in White-wine, and fmall Cinamon
water cf each halfa pound thgee daysin a
glals by a gentl¢ fire ; ftrainit, and with a'
pousd ard helf ‘of Sugar boilitrgenlytoa
Syrup. This Syrup ‘refrétheth-the Vital
Spirits and cheritheth the Hearr and . Sto-
mach, helps Digeftion, and ¢herifheth «the
“whole body exceedingly. : )

"82. Tomake Syrup of Citron éﬂh.i: [
“Take of frefh yellow Citron peéls, five

wunces, the berries of Cherms, or the joit
of them brought over to us two dram;

fpring

]
X
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) fpring-water two quarts 5 fteep them a
L' night, boyl them till half be confumed; take
1 oﬁthc fcum, ftrain it and with two pound
e and half of the whiteft Sugar, boyl itintoa
#» Syrup.:.Jet half of it be without Mask, but
t perfume theotherhalf with three grains of ©
r  Musktyed up inarag.

“Take~of "Harts tongue - theee' tandfuls,
Pélipodium of  the Qak, the roots of both
forts of Buglas, barks of the roors of Ca-

o| persand Famaris,ofeach two ounces. Hops,
91 Dodder, Maiden-hair;balm , of each txe
g handfulls;boil'them in‘teur gnarts of fptir g-
a  water till it comesto five, ftrain it, and w th
a four pound of Sugar, make it into Syrup
a' according to Art, '

é 83. To maks Syrpp of Harts-horn.
A
1

al 8. An Oyl pefume for Gloves Yhar JUE)
) neyer a4L, ‘
16 “Take Benjamin two dunces, Stox’f'a’x and

Calamint each anounce’ tut the. two firfk
muft be finely beaten by ‘them‘elves 3 then
takea poundof fweet' Almands, and mingle:
it 'with the. Storax add Benjamin ,upon a
vt marble frone, and then'pur “it” ifto an  ear-
¢ then pot with more Q%1 ; then put in YVour
5 Gloves powdergd , sand fo !¢ 1t fun!
g| i 8 g Ry
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“very clofe.covered ; and when you will per

fume .apair of -Gloves, take a little fair

water in.a {poon, and wipe your Gloves:

“very fine with:; take another fpoon; and dip

-itin your Oyl, and rub it on your Gleves; .

‘and let them dry this is excellent.

85. An excelent Water for encthatis in
aC onﬁ«mptuﬂ{

‘Take three pintsof Milk, and: one pint

of red Wine, twenty fouryelks of new laid |-

Eggs, beat them very well together, :then
add fo much whitebread as will drink upthe
‘Wine,and put to it fome.Cow-flip flowers,
and diftil them: Take a fpoonful of this,
Morning end Evening, in Chicken, or Mu-
ton broth, and in one month it} will cure
“any Confumption. _‘

8¢, Tomake BarlcyWater,

Take apenny-worth of Barley, a penny-
‘worth of Raifins of the Sun, a; penny-
“worth of Annifeeds , a half peany-worth
of Liquorifh, abouttwo_quarts ef water,
"boil all together till Ralf be confumed,
then ftrain it , and when it is, celd drink
it,'your Lisorifh muft be fliced into fmall
peices,

N 87» -Dr‘z
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87 Dr. Deodatesidyink, for the
¥ Secnruy. : ,
Take Roman Wormwood, Carduns be-

¥ nediétns, Scurvy-grals, Brook-lime , " Wa-
 ter-ereafes , Water-trifoil , of “each one
‘handful, Dodder, Cetrach, ‘Soolopendria,

Burrage , Buglos, Sorrel,” Vervami e

. Speedwel, of each half 2 hand{ul ; ‘Elicam-

‘pane’root one-ounce, “Railins of the Sun
‘three ounces ;: flices of Oranges and Lem-

mons, of each fifteen; boil, or rather infufe
thefe in‘a’double’ glafs’; with ‘fo, much *
White-wineas will make a pint and a2 half
of the liquor when it is done.

&8. A conferve to [Frengthen the Back,
“Take Eringo roots, and conferve them as

~you do damask, white and red Rofes in eve-
ry refped& the pieh being ‘taken out; one
‘pound and & half ot Sugar is eénough for e-

- véry pound of Roeots, wich three pints of

water “ftew themelofely at firlt as you de
your Rofes ; ‘it'you add to them five or fix
grains of Amber-greafe beaten ro fine pow-
der; 1t wiil be muchmore cordial. ‘

"89. “To make excellenr Aqua Compofita fur

_ # Surfeit or cold ffomach,

“Take a handfu! of Rofemary , a root of
p Ehlﬂa"
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_Ehula-campane, a handful of Hyfop, half a
‘“handful of Thyme, fix handfuls of Sage, as

“-anuch Mint and as mych Penny-royal, halt |

« a handful of Hore-hound , two ountes of
Liquorifh well broifed, and as much Anni-

" feeds ¢ Thentake two.gallansof the belt .| .

“ftrong Ale, and take all the herbs aforefaid,
- and wring them alunder, and put them into
- i~gn earthen pot well covered ;, and let them
-ftanda day-and .a-night; from-thence put
 all inte a brafs pot, and fet it on the fire, and
* letit fland ill it boil, then take it fromthe
““fire and fet your Limbeck on the pot , and
' ftop it clofe with paft that there come no
~-aif out of it, and fill it aur with a foft fire,
*you may add to it 1 handful of red Feanel,

+90. To make Balm-water,

“Takeé four gallons of frong ftale Alehalf |
~a pound of” Liquerifh, two pound of Balm, |

‘“twio ountes'of Figgs, halfa pound of Anni-

fecds, oncionnce ot Nutmegs , - fhred the |

+Bdlm and Piggsvery fmall , and let. them
* ftand fteeping four and twenty hours, and
“.then putitin a Stillas you ufe Aqua-vitz,

#g1. T o pickle Broom-buds,

“#gke ws man Broom-budsas you pleafe,
~ @ake
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‘make tinnen bags and pat them in, and tye
«them clofe ;. then-make fome brine. with:
water and falt, and boil it-a Hittle, let ie
be cold, them put fome brine in a decp

% earthen pot, and put the bags-in i, -and

. .lay ‘fome weight on'them, let it lye

e

there.:till it look- black , -then fhift. it a-
gain ftill as long as itlooks black, boil
them in.a little Cauldron’; and put them .-

-in Vinegara week or two, and they will

be fic to cat, -
92. Tomake good Rafpberry Wine, '

Take a gallan of Sack,in which let two
gallons of Rafpberries ftand fteeping the
fpace of twenty.four hours,then ftrain them

- and put tothe liquor three pound of Raifins
of the Sun ftoned 5 let them ftand together
four or five days, being fometime ftirred to-
gether , then pair off the cleareft and put it

" up in Bottles and ferit in a cold place it it be.

“ pot fweet enough. you ARRY put Sugar to-t.

03. To niake exctllent FHippocras s #n
anflant,

 Take of Cinamon twa ounces, Nutmegs,
“Ginger, of cach halfan ounce, Clovestwo
‘drams




38 Peclerning, Confetying,

|| - drams, bruite thefe fmall , ‘thiew mix theay

|| withas much {pirit of Wine;as will make
| “themintoa Paft,les them ftand clofe co-
|| vered ina glafs the (pace of fix ‘days . in a
:cold place, then prefs out the'liquor and
|| 'keepirtin a glafs. A few drops of this
| fiquer’ put 'into ‘any ‘Wine giveth 'iv'a

|| gallant relith" and ‘odour s and maketh it
' | ~as good as-any Hippocras whatfoever in

2n inflant, *3
04. Tomake artificial Mal&zﬁy.
Take two gallons of Englith Honey put

kA . into it c]gh[ gallons of the befk fPringf'

water, fecthefein a Veffel over a gentle

.| | fire, when they have boil’d gefitly an_hour-

take them off, and‘ when they be'cold put

theminto a {mall Barrel or Runlet, ‘hanging

| iinthe Veffel bag of fpices!, and fer it “in

the Cellar, and 'in half 2 year you may

“drink thereof.- a
‘ o fii ¢

95. ‘Tomake artificial Clarer-wine.,

- Takefix gallons of water ; two gallons
of the beft Syder, put thereto cight pound
of the beft Malaga raifins bruifed in a

. Morter, let them ftand cl.fe coveréd. in
a warm place the fpace’ bf "4 “forthighr,

8 || everytwoi.days Rirring thdi‘wéll tege-

wther

:



and Tandping = 15"

A ther ; “then prefs out the Raifins, and pur

' rthe liquor nto the f id "Veffel 'again, to

:

which add a quart of the juice of Raf-ber-

sies, and a pintof thejuice of black Cher-

ries; cover thisliquor with bread fpread

¢hick with frong Muftard |, * the ‘Muftard-

feed being down-ward; and fo fet’ it work

by the fire fidethrecor fourdeys, ther cutn :

it upand let it ftanda week jand then' bottlé
it up, and it will taft as quick as bottle Beer
and become a very pleafant drink , and in-

deed far better -and wholfomer then‘our -
comnmoa Claret,

96. Tomake [pirit of Amber-greafe.

Take of Amber-greafetwo drams , of
Musk a dram:.cut them fmall, and put them

“into a pint of the bef fpirit of Wine, clefe

up the glafs Hermetically, anddigeft them
in'g very genslé heat till you perceive they

-are diffelved, then you may ufe it Two

orthree drops ormore if you pleafe of this
fpirit put intoa: pint’ 6f Wine, gives it .a

“rich odoursor if you put two or three'drops

round the brims'of the glafs ‘it will 'do-as
well, half a fpoonfuil of it'taken “either’ of it’
felf, or mixe with foni¢ fpecifical Tiquor is«a

~moft rich cordial,

97, Ay
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o07. Ansxcell nt [wecr Water,

Take a quartiof-Orange-flower water,as
much Rofe warer,with-four ounces of Musk-
willow-feeds grofly bruifed ,of Benjamin twe
ounces,of Sterax an ounce; of Labdanum fix

~drams, of Lavender flowers two pugils ; ‘of

- fweet Marjoram as much, of Calammus Ares
maticus a dram, diftil all thefe in a glafs feili
in Balneo , the Veffel being very well clofed
that no vapour breath forth; note that you
may make a fweet water in an infeant , b
putting in a few drops of fome diftiHed Oyls
together into fome Rofe-water , and brew

them well together,

98. Dr.'Burges Plague Warer,

Take three pints of Mufcadine ,and boy!
initSage and Rue, of each a handful tiHl a
~ pint be wafted, then ftrain it, and fet it-over
the fire again, put-thereio a dram of Jong

Pepper, Ginger and Nutmeg, -of eaclr half
anounce being all bruifed together 5 'then
boil them a littke, and putthereto -half an
ounce of Andramachus Treacle;three drams
of Methridate, and a quarter of & pint of
Angellica Warer. Take a {poonful or two
«of this morning and evening.
‘ go. To
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199. To dry Cherries or-Plumbs inthe Surn.

Ifitbe fmall fruit you muft dry them
. ‘whole by laying them abroad in the Hot
® Sun in Stone or Pewter dithes, or tin Pans
‘turning therm as youfeecaufe ; but if your
Plumbs be large flit: them in the middle and
fay them abroad in the Sun ;-an -if they be:
very large then give cach Plumba flit-on
each fide, and if the Sun domot fhine fuffi-
ciently, then dry them in'an'Oven- that .is
‘temperately warm.

. $00. Tﬂﬁe/ﬁfﬁf Pippins greer, .

“Take Pippins when they be fmall & gretn
off the Tree, and paré three or four of the
worft, and-cut themall to peices ; then boil
them in a quart of fair water-till-they be
- pap; thenlet the liquor come from themas
theydofrom your Quiddany:isto a bafon 5,
then put into them one pound. of Sufar cha-
‘rified, and put into it as many green Pippins
unpar d, asthat liquor will cover , and fo
let them boyl foftly, and when yow fee they
be boil d as tender as 4, Codling,7 then take
them up ‘and peel off the outermoft white
skin,and then they will begreen, rthren boil
-them again in the Syzup 'tilf it be thickand
you may keep.them all ithe year.
-101. To
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101 T maks fyrup of Kyfop, o

Take of Hyfopone handfuls of ‘Figss’
Raifins, Dates; of ‘each an otthee; boil thele
inthree pirits - of 'water 'te/ 2 quart, thé’
firaivand clarifie ic ‘with the whices of o’
eggsald éwo'poutid of | Siar; and fo! bol
 themitd 4 Syrup, and beifg boil'd enbiigh’
keep'them all the yeap,” 717 bz obd e

102, Tomake RofaSolis” ~ """

Take Liquorifh eight oﬁﬂcés, Xxfnifcgds
and Cattdiway of ‘eachran "otnéés Reifins
fton’d and Dates of eachithiree ounces,” Nyt-
megs, GingersMace; of eachhalf an onrice;
‘Galingdla quarter: of an oirice’,” Cubébs
one drath Figgs two otinéés’y ' Sugdt foud

ouncess bruifethefe aid diftil them with 2

gallon'of :Aqualvitzas thereft bit when it
s digtilled, you'muoft colour'it with the her'
Rofa Solisor Alkgnet rooz, + S
*7 103, Tamhﬂmﬁndmcm&z': ok
' Take halfa pound of Musk .‘S'agai:?bcatbg;
ahd fearcedsthen take Gumdragagant fteep-

-&d is Rofe-water, and twg giains - of Mugg
' aEd

.

|

et e oo tdv B8
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and {o beat them in an Alablafter Morter till
it cometo perfect paft,’ then roul is ¢ery
thin, and cut it in fmall diantond piéces and"
then bake them, and {o keep 'them all the
year.

Y04, Te fmvkg vmfer'vé of Burrage-flewers.,

Let your flowers be'well coloured , and
pick the Blacks from them, theti weigh them
and to every ounce of flawers you muft take
three ounces of Stgar, and beat them toge-
ther in a ftone Mé:tcr with a wooden peftle”

¢; then take them out
and'put the conferve intoa’pipkin, and Bicat
it thorow hot, put them up and keep them

all the year.

108, ToeandyGirger.”’

Take very fair and'large Ginger and-pare
it, and lay it in water a day and a night;
then take double refined Sugar and boil it
to the-height of Sugar 3gain;ahd when your
Sugar begins to be cold, take your Ginger
and Riritwell about -while your Sugar is
hardtothe Pan'; thensake it out piece: by
peice:andlay it by'the fire four Nours; them',
take a potand warmit and put the Ginger
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Adnittyeitup clofe and every other morhs

ing fir itabout throughly , ‘and.c will .be

rock-candyed ina little time, -

106, Tomake Manus Chrifti,
Tékc ha¥s peund of -refined Sugar, and

fome Rofe-water , -boil them “together 'till
It.come to Sugaragain; then ftir it about

| till it be fomewhat cold, then take leaf
gold and mingle with it, then caft it .
according to Art into round gobbets, and fo

keep them,

107. To make co}yﬁrm -of Strawberries,

Firft boil them in water , and then caft
‘awaythe water and ftrain them ; thea boil
them in White-wine, and works as in
Prunes; or elfe ftrain them being ripe,then
boil t;cm in White-wine and Sugar till they
e ftiff,

108. Temake conferve of Prunes,

Takc the beft Prunes put them into feald-
 #fig water; letthem'ftand a'while, shen boil
' themover the fire till they break ; “thea

 ferain ont the water. through 2 Cullcn“dcr,&
-an
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and let them frand therein to cool , then :

frrain the Prunes through the Cullender,
taking away the frones and skins , then fer
the pulp over the fire again. and put there-
to a good'quantity-of red Wine, and’boil.
them to a thicknefs ftill ftirring them up:
and down; wheénthey are almoft enough put
in a fufficient quantity of Sugar, ftir-all well
rogether and then put it uptin: your gally-
pots, i Jiiines

109. Tomake fine chriftal Felly,

Takea knuckle of Veal, and four @alves.
feet, put them on che fire with a gallon of:
fair water, and when the fleth is boil’d -tea-
der take it out, then let the liquor Rand fill
till itbe cold, then take away the top and
the bottom of the liquor ; and put the reft
into a clean pipkim, and put into it one
pound of refined Sugar, with four or five
drops of Oyl of Cinamon and Nurmegs,
and a grain of Musk , and fo let it boil a
quacter ot an hour leafurely on the fire;
thealet it runthrough a Jelly-bag into a
Bafoa, with the whites of two Eggs beaten;
and when it is cold you may cut it into
lumps with afpoen, and:fo ferve ‘three or
four lumps upon a plate,

| 11, Teo
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110, Tomake FeByof Strawberries, Mul-
o tkerziess Rafpifberries on azy other
T gender fxnits

Take yourberries and grind, them in- g
ftone merter wich four ounces of Sugar,and
a quarter of a pint of fair water , and
as nuch Rofe-water ; and boyl it in a skilleg
with a little Ifing-glafs; and fo fet it rum
through a fine cloathiinto your Boxes and
you may keep it all the year,

a—

: 111, Te “”dykbfmdryﬂém\rj,

.. Pick your flowers very, clean, . and
put to every ounce of Howers two ounz
cés of hard” Sugar, and ene 'ounce of
Sugar-candy , and diffolve them in‘Rofe-
mary Rower 'water, and boil ;them 'till
they come to.a, Sugar again, when your
Sugar is almoft cold put in your Rofemar

flowers and ftir them rogether till they
be enough ; then take them out and ‘pur
them in your boxes , and keep them in g
fore forufe. " ' 7 '

112, Te
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H1 T2 To émdj Burrage flowers)

digaq i

501Pick :hejﬂowcr"s ‘tlean-and weigh them,

and>do in every refped as ‘you did your
Rofemary flowers , ‘only ‘when' they be
candyed you muft fet themina Stilly aadfo.
keep'them inv a fheet of white paper,purtin g
every day a chafing-difh-of cealsinte your
Still, and it will: be excellendy candyed in a
fmall time) - :

113, To makg Biskes Cakes,

-Tﬁkgas peck of flower, four! ounces of
Corignder-feed , one; ounce of, Anpiféed 3
then take thres Eggs, three: fpoonfuls of
Ale-yealt s and jas much: warm' water: g
will make it as thick-as paft for Mavuachete,
make it intoa long roul and. bake it in gp
Oven anhour, and when, it is .2 day old.
pare it/and flice it , Sugar it with (cireed
Sugar mdf,ut itagdiniinto the @ven', 'and
when it is dry take it out , and riew’ Segar
itagain; and fo box it and keep it,

114. Tomake Paﬁqu)l.
Tokea pound of seined Sugar, bea::g
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and fearced, and put into a- ftone Morter; ‘
. with an. ounce of Gumdragagant fleeped |
in Rofc-water , and if you fee your paft |

be-too; weak put -in ‘more Sitgak ¢ if too

dry more gum , . with-a drop; of two of ™
Oyl of Ci-amon, beat:ic; into -a; perfe&t
patt, andthen you may print.it in yous
moulds, and when i isdry guild is.and. (g
keep them, Qb ngreds '

: ;Izls. ToApmk_é AP’;"C"C!{C,@&(V‘.}* :

= Procure the faireft Apricocks you can
get, and letthem be parboil d 'very ten- |
der; take of the fame quantity of Sugar ’!’
‘Whereof the: pulpiis, 'and boil’ them’ ‘to-
gethier very well always keepinig thefl 'ftir: |
‘ring’ for fear: of burning #65 when'the
bottom of the ‘skiltet is: dry they- are" 'e-
nough, then "put 'them into lictlé eards |
fewed raurid ‘aboutl; irid duft ghem with
fine Sugar , and when theyare/ ¢old frone
them - and ' tura them ‘and''fill 'them up
with fome more of tlie famel fish bit::Jet
them ftand three or four days beforel youi
remove them from the firfplacé, Whien youi -
find them begin te candy take out thecards |
and duft them wich Sugar.

171160 To
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115. To make Conferve for Tarts
all the Year,

- Pl'Bﬂkc Damfons , or other good ripe

ums, and peel off their Skins, andfo
putthemintoa Pot, but to Pippins pared,
and cut in pieces, and fo bake them ; then
ftrain them througha piece of Canvas ,
and feafon them with Cinamon, Sugar,
Ginger, and a little Rofe-water Boyl
it upon a Chafing-difh of Coals, till it be
as thick as a Conferve ; and then put it
into your Gally-pots, and you may keep
itgood allthe Year.

116. To dry Pippins.

Take the fairett yellow Pippins, and
pare them, and make a hole through
every one, then par-boyl them a little in
fair water, then take them up, and put
them into as much Clarified Sugar as will
cover them, and let them boyl very gent-
ly alittle while, in that Syrup; then take
them out, and put them into an.earthen
Platter, then caft fine Sugar upon them,
and fet them into the Oven half an hour,
then take them out, and caft fome more
Sugar on them, (being turned) and do
fothrec times,and they will be well di yed.

Te
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117. Tomake Pafte of Genua.

Take two pound of the pulp of Quin-
«ces, and as much of Peaches; ftrain it,

and dry it in a Pewter Platter upon a P8

Chafing-difh of Coals 5 then weigh it,
and oyl it to theheight of Adanns Chrift,
and then put them together, and fo fathion
-it upon a Pye-plate, anddry it inan Oven
with a Chafing-dith of Coals till it be
through dry, and then if you. pleafe you
iay {pot them with Gold,

118. To make Leach.

Make your Jelly for your Leach with
Calves Feet, as you do your Ordinary
Jelly, butalittle ftiffer ; and when it is
cold, take off the top, and the bottom,
and fet it over the Fire with fome Cina-
mon dnd Sugar; then take your Turn-
fole being well iteept in Sack, and cruth
it, and fo ftrain it in your Leach, and
letitboyl to fucha thicknefs, that when
at is cold you may flice it.

119. Todry any kind of Fruits after
they are prefevved.

Take Pippins, Pears, or Plums after |

: @(hcy are Preferved outof the fig'r;?ﬂ’ and

%
4

wa'h

f
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162, To make Suckets of Green
Walnuts

Take VValnuts when they are no big-
ger than the largeft Hafel Nut; pare away
the uppermoit green, but not too deep ;
then boy! them in a Pottle of water, till
the water be boyled away, then take fo
much more freth water, and when it is
boyled to the half, put thereto a quart of
Vinegar, and a Pottle of Clarified Ho-
ney.

T

163. Tomake white Leach.of Cream,

Take a Pint of fweet Cream; and fix
Spoonfulsof Rofe-water, two:Grains of
Musk, two dropsof Oylof Mace, and
fo letitboyl with four Ounces of Ifingtafs ;
then let it run througha Jelly-bag, when

it is'cold flice it like brawn, and o ferve it
- out. Thisis the beft way to make Leach.

164. To Preferve Pome Citrons,

You muft take a pound and a half of
Ponte: Citrons, and cat them inhalves and
quarters,:talke the Meat out of them,and

' boyl
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boyl them tender in fair water, then take
two pound of Sugar Clarified, and make
Syrup for them, and let them boyl there-
in a quarter of an hour very gently ; then
take them up, and let your Syrup boyl
till it be thick, then put in your Pome-
Citrons, and you may keep them all the
Year.

165. To Pickle Clove-Gilly Flowers
for Sallets.

¥

i

Take the fairelt Clove-gilly-Flowers,

clip off the whites from them, put them
into a wide-mouth'd Glafs, and firewa
good deal of Sugar finely beaten among
them, then putas mach wine Vinegar to
them as will throughly wet them,tye them
upclofe, and fet them in the Sun, and in
a little while they will be fit for ufe.

166. Tomake Leach of Almonds,

Take half a pound of fweéet Almonds ,
and beat them n a Mortar, then ftrain
them with a Pint of fweet Milk from the
Cow, then put to it one grain of Musk,
two fpoonfuls of Rofe-water, two Ounces

of fine Sugar, the weight of three fhillings
in

&

!
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s inIfinglafs that is very white, boyl them

together, and let it all run through a
ftraincr, then ftill it out, and ferve it.

167.To Candy Marigolds in wedges,
the Spanith Fafhion,

Take of the faireft Marigold Flowers
two Ounces, and thred them {mall, and
dry them before the Fire, then take four
Ounces of Sugar, and boylittoa height,
then pour it upon a wet Pye-plate, and
between hot and cold cut it into wedges,
‘ then lay them on a fheetof white Paper,

$ and put themin a Stove.

168. To Candy Eringo Roots.

Take your Eringos ready to be Prefer-
ved, and weigh them, and to every pound
of your Roots take of the pureft Sugar

* You can get two pound, and Clarifie it
 with the whites of Eggs exceeding well,
that it may be as clear as Cryftal, for that
will bebeft ; it being Clarified, boylit to
& the height of Manns Chrifts, then dipin
your Routs two or three at once, till all
be Candyed, and fo put them in a Stove,
? and fo keep themall the Year,

E 169, Te
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169. To Candy Elecampane Roots,

Take of your faireft Elecampane Roots, >

and take them clean from the Syrup, and
wafh the Sugar off them, and dry them
again with a Linnen Cloath; then weigh
them, and to every pound of Roots take
a pound and three quarters of Sugar, Cla-
rifie it well, and boyl it to a height, and
when it is boyled dip in your Roots,three
or four at once, and they will Candy very
well, and fo ftove them, and keep them

all the Year. .

170, Tomake Cinamon-Sngar.

Lay pieces of Sugar in clofe Boxes a-
mong flicks of Cinamon, or Cloves, and
in thort time it will have the taft and {cent
of the Spice.

171. Tomake a Trifle.

Take Cream, and boyl it with a cut
Nutmeg, add Limon peel a little, then |

take it off, cool it a little, and feafon it &

with Rofe-water and Sugar to your taft;

fet this be put in the thing you ferve itin,

then put it ina little Rundlet to makeit
come;

[ M i WD N
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come, and then itis fit to eat.

172, Tomake Quiddany of Plums.

Take one quart of the Liquor which
you preferved your Plums in, and boyl
fix fair Pippinsin it, pared, and cut into
fmall pieces, then ftrain the thin from it,
and put to every Pint of Liquor half a
pound of Sugar, and foboyl it till it will
itand on the backof a Spoon likea Jelly 5
then wet your Moulds, and pour it there-
into, and when it is almoft cold, turn it
off upon a wet Ttencher, and fo flip it in-
to wet Boxes. :

173. To Candy Barberries.

Firlt Preferve them, then dip them
quickly into warm water, to wafh off the
Ropy Syrup, then ftrew them over with
fierfed Sugar, and fet them into an Oven
or Stove three or four hours, always tur-
ning them, and calling more fine Sugar
upon them, and never fuffer them to be

cold till they be dryed, and begin to look
like Diamonds,

3 174. To
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‘t74. Tomake Cream of Apricots. ;

\

Firft boyl your Apticots with water
and Sugar, till they be fomewhat tender,
and afterwards boyl them in Cream, then
firain them, and feafon it with Sugar.

175.. To make Quinc=Cream.

Take a Roafted Quince, pareit, and
cutit into thin {lices to the Core, boyl it
in a pint of Cream, with a little whole
Ginger, tillit taft of the,Quinces to your .
liking, then put in a little Sugar,and ftrain
it, and always ferve it cold to the Table.

176. To Preferve Barberries.

Take one pound of Barberries pickt
from the ftalks, put them in a Pottle-pot,
and fet it ina brafs Pot full of hot water,
and when they bg {tewed, {train them,and
but to them a pound and half of Sugat,
and a Pint of Red Rofe-water, and boyl
thema little ; then take half apound of »
the fairet Clufters of Barberties you cal
get, and dip them in the Syrup while it ‘
boyleth , then take the Barberries out ?‘

i

aga'm,
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again,and boyl the Syrup while 1t is thick,
and when it is cold, putthem in the Glaf-
fes with the Syrup.

177. To make a Callice.

Take a Cock, and drels him, and boyd
him in White:Wine, fcum it clean, and
Clarifie the Broath ( being fir(t ftrained }
then take a Pint of fweet Cream, and
ftrainit, ‘and fomix them together; then
take beaten Ginger, fine Sugar,and Rofe-
water,and put them all together, andboyl
it a little more.

178. Tomake a Cordial firengtl=
ning Broath,

Take a2 Red Cock, ftrip off the Fea-
thers from the skin, then break his Bones
to thivers with a rolling-pin; fet it over
the Fire, and jult coverit with water, put
in fome Salt, and watch the fcumming,
and boyling of it, pug in a handful of
Harts-horn,a quarter of'a pound of blew
Currans, and as many Raifins of the Sun
ftoned, and as many Pruans, four blades
of large Mace, a bottom Cruftof a white
Loaf, half an Ounce of China Root

: B fliced,




referving, Conferving,
fliced, being ftecped three hours before in
warm water, boyl three or four pieces of
Gold, ftrain it, and putin a little fine Sy-
gar, and juice of Orange, and fo ufeit,

O
J/O

~

179. To Candy Grapes,

After they are Preferved, then dip them
into warm water to cleanfe them from the
Syrup, then itrew them over with fierced
Sugar, and fet them into.an Oven or Stove
threeor four hours, always turning them,
and cafting more fine Sugar upon them,
and never fuffer them to be cold till they
be dry’d, and begin to fparkle.

180. Tomake Sugar-Cakes,

Take one pound of fine Flower, one
pound of Sugar finely beaten, and mingle
them well together, then take feven or
eight Yolks of Eggs,then take two Cloves,

oD

-and a pretty piece of Cinamon, and lay

itin a fpoonful of Rofe-water all Night,
and heat it almof® Blood warm, temper
it with the reit of the (tuff; when the
Pafteis made, make it up as falt as you
can, and bake them in a foft Oven.

181, To
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181. Totake [pots and fains ons
of Cloaths.

™ Take four Ounces of white hard Soaps,
| beatit ina Mortar with a Limon fliced 3
and as much Roch-Allom as an Hafel-Nut,
roul it upm a Ball, rub the ftain there-
with, and after fetch it out with warm wa-
ter, if need be, .

182, Tokeep Chefnuts all the Year.

. After the Bread isdrawn, difperfe your

+ Nuts thinly over the bottom of the-Qven,
and by this means, the moifture being dry-
ed up, the Nuts will laft all the Year ; but
if you perceive them to mould, put them
into the Oven again. ;

183. To preferve Cucumbers Green,

You muft take two quarts of Verjuice,,
or Vinegar, and a Gallon of fair water,
a pint of Bay-Salt, and a handful of green
‘, Fennel or Dill, ‘beyl italittle, and when
itis cold, put it intoa Barrel, then put
your Cucumbers.into that Pickle, and you.

‘ may keepthem all the Year,

B4 1 4. To
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184. To preferve white Damfons e
Green.
Scald white Damfons in water, till ™

they be hard, then take them off, and
pick as many as you pleafe, take asmuch
Sugar as they weigh, put two or three
fpoonfuls of water, then put in the Dam-
fons and the Sugar, and boyl them, take
them off, then let them ftand a day or
two, then boyl them again, take them
off, and let them ftand till they be cold.

185. Tomake Cakes of Limons, >

Take of the finelt double refined Sugar,
beaten very fine, and ficrced through fine
Tiffany, and to half a Porringer of Sugar
put two fpoonfuls of water, and boyl it
till it ‘be almoft Sugar dgain, then grate
of the hardelt Rinded Limon, and ftir it
into your Sugar, putitinto your Coffins,
and a paper, and when they be cold, take
them off.

186. To
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e . 186. Tomake Artificial Walnnts.

Take fome Sugar-plate, and print it

®  ina Mould made fora Walnut-kernel, and

then yellow itall over with a little Saffron-

water, with a Feather ; then take Cina-

mon fierced, and Sugar a like Quantity,

working it to a Pafte with Gum-dragon

{teeped in Rofe-water, and print it in 2

 Mould made like a Walnut-thell, and

when the kernel and fhell be dry, clofe
them together with Gum-dragon.

? 187. To make Black-Cherry-V¥ine.

Take a Gallon of the juice of Black-
Cherries,keep it in a Veflel clofe ftopped,,
till it begin to work, then filter it, and
an Ounce of Sugar being added to every
Pint, and a Gallon of White-Wine, and
fokeepit clofe-ftopped for Ufe.

188. To make Rofe-Pinegar.

& Take of Red-Rofe buds (gathered in @
dry time, the whites cut off, then dry
.|, themin the thadow three or four days)one
pound, of Vinegar cight Scxtaries; fet
)/ E s them
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them in the Sun forty days, then ftrain out
the Rofes, and put in fref n, and fo repeat
it threc or four times.

189. Tomake [yrup of Vinegar.

T:ke of the Roots of fmalledge , Fen-
nel, Endive, eachthree Ounces; Anni-
fwds, f.mllcd{,e Fennel, of each an
Ounce, Endive half an (')umc, clear
water three quarts ; boyl it gently in an
Earthen Veflel, till half the water be con-
fumed, then ftrain, and Clarifie it, and
with three pound of fugar, and a pintand
halfof White-wine- Vine gar, boylitinto
a fyrup.

This is aGallan fymp for fuch whofe
Bodies are ftufied, cither with Phlegm, ot
tough Humours, IO it opeis Obut ruftl-
ons or (toppings, both of the tomack,
Liver, fpleen, and nem“; it cuts and
brings away tough Phlegm, and Choler.

190, To.make [yrupef Apples.

Take two quarts of the jyice of fweet-
fcented Apples, the juice of Buglofs,Gar-
den, and Wild, of Vielet- fea ves, and
Rofe-water, of cacha pound, boyl them

together,
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together, and Clarifie them, and'withfix
pound of very fine fugar, boylthem into
a fyrup, according to Art,

191. To make the Capon-water
againft a Confumption.

Take a Capon, the Guts being pull'd
out, cutit in pieces, and take away the
Fat, boylitina clofe Veffel in a fufficient
guantity of {pring-water: Take of this
Broath three pints, of Birrage,and Violet.
water a pint and a half, White-Wine one
pint, Red-Rofe leaves two drams and an.
half, Burrage-Flowers, Violets, and Bu-
glofs, of each one Dram, pieces of bread:
out of the Oven half a pound, Cinamon
bruifed, half an Ounce; ftillitina Glafs.
ftill, according to Art.

This is a fovereign Remedy againft
Hectick-Fevers, and Confumptions ; let:
fuch as are fubjeét to thofe Difeafes, hold:
irasa Jewel.

192, Tomake Elder-Finegar.

Gather the Flowers of Elder, pick
them very clean, dry them in the Sun, on
a gentle heat, and to every quart of Vi<

negag
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negar take a good handful of Flowers,and
let it {tand in the Sun a fortnight, then
ftrain the Vinegar from the Flowers, and
put it into the Buarrel again, and when
il you draw a quart of Vinegar, draw a W
i quart of Water, and put it into the Bar- |
i rel luke-warm, :
|
|
I

193. To make China Broath,

| Take an Ounce of ' China-Root clipped
| thin, and fteep it in three pints of Water
| all Night, on Embers covered ; the next
| day take a Cock-Chicken, clean pickt, |
| and the Guts raken out, put inits Belly* #
| Agrimony and Maiden-hair, of eachhalf |
‘ a handful, Raifinsof the Sun {toned, one
good handful, and as much French Bar- §
ley; boylall thefein a Pipkin clofe cove- |
red, on a gentle Fire, for fix or feven
hours, letit ffand tillitbe cold, ftrainit,
and keep it for your Ufe: Take a good

| Draught in the Morning, and at four in
the After-noon.

N 194. To
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104, Tomake Pafte of tender

Plums.

Put your Plums into an Earthen Pot,
and fet it into a Pot of Loyling water, and
when the Plums are diffolved, then ftrain
the thin Liquor from them through a
C oath, and referve that Liquor to make
Quiddany, then ftrain the pulp through
a piece of Canvas, and take as much Su-
gar as the pulpin weight, and as much
water as will wet the fame, and {o boyl
it to a Candy height, then dry the pulp
‘upon a Chafing-dith of Coals, then put
your Syrupand the pulp fo hot together,
and boylit, always itirring it till it will
lye upona Pye-plate, as you lay it, and
that it run not abroad , and when it is
fomewhat dry, then ufe it, but put toit
the pulp of Apples.

196. To make Cream of Codlings.

Firft, fcald your Codlings, and fo peel
off the skins,then fcrape the pulp from the
Cores, and {train them with a little Sugar,
and Rofe-water, then lay your pulp of
Codlings in the middle of the Difh, and

o
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fo much raw Cream round it as you
pleafe, and fo ferve it.

196. To make Sugar of Rofes.

Take of Red-Rpfe-Leaves, the whites
being cut off, an Ounce, dry them in the
Sun fpccd Iy put to it a pound of white
Sugar, melt the Sugar in Rofe-water, and
Juice of Rofes, of each two Oun.es,

which being confumed by degrees, put
in the Rofe-Leaves in powder, mix them,
put it upon a Marble, and make it into
Lozenges, according to Art.

197. To make a CreamTart,

Cut the Cruftof a ’\/hnf}“cr, and grate
it fmall, and mix it with thick Cream,and
fome {weet Butter; then ta take twenty-
four Yolks of Eggs, and ftrain them with
a little Cream, putting thereto a good
quantity ef Sumr mix thefe very well,
and fet it upon a fina D fire, and fo letit
boyl till it be thick ; then make two {heers
of Pafte as thin as you can, and raife the
fides of one of them, the height of one of
your fingers in breadth, and then fill it,

and cover it with the other fheet, then
bake

-
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bake it half a quarter of an hour, then
put Sugaronit, and fo ferve it.

198. To wake Artificial Oranges,

Take Alabafter Moulds made in three
pieces, bind two of the pieces together
a'ld water them anhour or two, thenta l\f'

s much Sugar as you think will fill your
P‘/IOulda, and fo boylittoa hc;bm then
pour it into your | Moulds one by oncvery
quick: Then put on the Lid of the Mould,
and fo turn »t round with your Hand as
quick as youcan, ard when iti swid,ta! ¢
it out of the Mould,and they w:ll beboth
whole, and hollow wxr‘wn and fo it will
appear, and refemble the Mould wherein

itis put, whether Oranges, Limon ns, Cu-
cumbers, or the like,

1909.  Tomake Poppy-water.

Take of Red x’opwm four pound, put
to them a quart of White-Wi ine, then
Diftill them ina Common Still, then let
the Diftilled water be poured upon frefh
Flowers, and repeated three times, to
which add two Nutmegs fliced, Re 4 Pop-
py-Flowers a pugil , white Svgar two
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Ounces ; fet it to the Fire, to give it a
pleafling tharpnefs, and Oxduxtaccordm“
to your tafte,

200. Tomake Mathiolus Bezoar
Water.

Take of Syrup of Citron-peels a quart,

and as much of Dr. AMathiolus great An-
tidote, with five pints of the Spirit of
Winz, five times Diitill'd over; put all
thefe in a Glafs that is much too big to
hold them ; ftop it clofe, thatthe Spirit
fly notour, then fhake it together, that
the EleCtuary may be well mingled with
the Spirir, foletit ftand a Moneth, fha-
king it togcd er twice a week (tm the
Elcduary will fettle at the bottom ) Af-
ter a Moneth pour off the clear water in-
to another Glafs, to be kept for your ufe,
ftopping it very clofe with Wax and
Parchment, clfe the ftrength will eafily
fly away in Vapours,

1. To make Marmalade of Red

Currans.

Take the juice of Red Currans, and
put into a pretty quantity of Whire Cur-
rans,
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rans, clean pickt from the ftalks and but-
tons at the other end; let thefe boyl a
little together, have alfo ready fome fine
Sugar boyl'd to a Candy height, put of
this to the Currans, acording to your di-
fcretion, and boyl them together, till they
be enough, and bruife them with the back
of your fpoon, that they may be thick as
Marmalade,and when it is coolput it into
Pots: You need not {tone the whole Cur-
rans, unlefs you pleafe.

202, To make a Syllabub.

Take a Pint of Verjuice in a Bowl,
Milk the Cow to the Verjuice; then take
off the Curd, and take fweet Cream, and
beat them together with a little Sack and
Sugar, put it into your Syllabub-Pot,
ftrew Sugar on it, and ferve it.

203. To make pleafant NMead,

Puta quart.of Honey to a Gallon of
Water, with about ten fprigs of Sweet-
Marjoram, and half fo many Tops of Buys,
boyl thefe very well together, and when
itis cold, Bottleit up, and in tendays it
will be ready to drink.
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204. Tomake Steppony.

ake a Gallon of Conduit-water, a
pound of blew Raifins of the Sun ftoned,
and half a pound of Sugar, fqueeze the
juice of two Limons upon the Raifins and
Sugar, and flice the Rindes vpon them:
Boyl the water, and pour it boyling hot
upon the Ingredients in an Earthen Pot,
and {tir them well together, fo let it ftand
Twenty four hours; then put it into Bot-
tles, having firit let it run through a ftrain-
er, and fet them in a Cellar, or other cool
place, '

205. Tomake Syder.

Takea Peck of Apples and flice them,
and boyl them in a Barrel of Water, till
the third part be wafted ; then cool your
water as youdo for Wort, and when it is
cold, youmuft pour the water upon three
Meafures of grown Apples. Then draw
forth the Waterat a Tap three or four
times aday, for three days together, Then
prefs out the Liquor, and Tun it up;
when it hath done working, ftop it up
clofe,

206, To
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! 206. To make Cocl’\-)f/e.

Take eight Gallons of Ale, then take
& a Cock, and boyl him well, with four
pound of Raifins of the Sun well {toned,
two or three Nutmegs, thrce or four
flakes of Mace, half a pound of ‘Dates;
beat thefe all ina Mortar,and put to them
two quarts of the belt Sack; and when
the Ale hath done working, put thefe in,
and ftop it clofe fix or feven days, and then
Bottle it, and 2 Monecth after you may
drink it,

207. Tomake a Cﬂmwéy- Cake.

Take three pound and a half of the fine-
elt Flower, and dry it in an Oven, one
pound and a half of Sweet Butter, and
mix it with the Flower, till it be crumbled
very fmall, thatnone of itbe feen; then
take three quarters of a pint of New Ale-
Yeait, and half a pint of Sack, and half
a pint of New Milk, with fix fpoonfuls
of Rofe-water, and four Yolks, andtwo
Whites of Eggs; then let it lye before
the Fire half an hour, or more ; and when
you go to make it up, put in three quarters

» of
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92 Preferving, Conferving,
of Carraway-Comfits, and a pound and
half of Biskets. Put it into the Oven,
and let it ftand an hour and an half,

208, To make Strawberry-wine.
N i

Bruife the Strawberries, and pug them
into a Linnen bag, ‘which hath been a lit-
tle ufed, that {o'the Liquor may run
through more eafily; then hang in the
Bag at the bung into the Veffel.  Before
you put in your Strawberries, put in
what quantity of Fruit you think good,
to make the Wine of a high Colour; du-
ring the working, leave the bung open,
and when it hath work’ d enough, - ftop
your Veflel: Cherry-wine is made after
the fame Fathion, but then you mult
break the Stones.

209, Tomake a Cordial Water
of C/avf-gz'li)' flawers.

Put Spirit of Wine, or Sack upon
Clove-gilly-flowers , digelt it two or
threedays; putall ina Glafs-body, lay-
ing other Clove-gilly-flowers at the mouth
of it upon a Cambrick, or Boulter-cloath,
(that the Spirit rifing, and pafling through
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the Flowers, may ting it felf of a beau-
tiful Colour } add a Head with a Lim-
beck and Receiver : Then Diltill the Spi-
rit as ftrong as you like it, which fweet-
en with Syrup of Gilly-flowers, or fine
Sugar,

210 Towmake an Excellent
- Surfeit-Water,

Take Mint and Carduns four parts, An-

gelica one part, Wormwood two parts;

chop and bruife them a little, put a {uffici-
ent quantity of them into an Ordinary
Stilland put upon them enoughNew Milk
to foak them, but not to have the Milk
{wim muchover them. Diftill this asyou
do Rofe-water, ftirring it fometime with
a ftick, to keep the Milk from growing
to a Cake. '

211, To make Aint-water.

Take two parts of Mint, and one part
of Wormwood, and two parts of Cardu-
#s; put thefe intoas much New Milk as
will foak them: Let them infufe five or
fix hours, then Ditill as you Diftill
Rofe-water, byt you muft often take off

A : the
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the Head, and ftir the Matter well with a
ftick: Drink of this Water a Wine-glafs
full at a time, fweetned with fine Sugar
toyour tafte,

212, To pickle Artichoaks.

Take your Artichoaks before they are
over-grown, or too full of ftrings, and
when they are pared round, then nothing
js left but the bottom, boyl them till they
be indifferent tender, but not full boyled,
take them up, and let them be cold, ‘then
take good ftale Beer, and White Wine,
with'a great quantity of whole Pepper ,
fo putthem up intoa Barrel, witha fmall
quantity of Salr, keep them clofe, and
they will not be four, it will ferve for ba-
ked Meats,and boyled Meatsall the Win-
icr.,

213, Tomake Rasberry-Cream,

When you have boyled your Cream,
take two Ladle-fuls of ir, being almoft
cold, bruife the Rasberries together, and
feafon it with Sugar, and Rofe-water,
and putitinto your Cream, ftirring it al-
together, and fodifhit up,

214. Te

Rl
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214. Tomake Snow-Cream,

Break the whites of fix Eggs, putthere-
to a little Rofe-water, beat them well
together with a bunch of Feathers, till
they come perfectly to refemble Snow; .
then lay onthe faid Snow in heaps upon
other Cream that-is cold, which is made
fit for the Table; you may put under your
Cream in the bortomof the Difh, part of
a penny Loaf, and ftick therein a branch
of Rofemary or Bays, and fill your Tree
with the faid Snow to ferve it up.

215. To make Hydromel.

Take eighteen quarts of Spring-water,
and one quartof Honey; when the water
is warm, put the Honcy into it, when
it boyls up fcum it very well, evenaslong
asany fcum will rife; then put in one
Race of Ginger, fliced in thin flices, four
Cloves, and alittle {prig of green Rofe-
mary ; boyl all together an hour, then
fetit to cool till it be Blood-warm, and
then put to it a fpoonful of Ale-yeaft,
when itis work'd up, putit intoa Veffel
of afit fize, and after twe or three days

Bottle
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Bottle it .up; you.may drink it in fix |
weeks, or two Moncths.

216. Tomake a whive Syllabub.
Pt o)

Take the whites of two Eggs, and a
pint of Cream,with fix fpoonfuls of Sack,
and as much Sugar as will fweeten it, then
take a Birchen Rod and whip it, asitri-
feth in froth fecum it, and put it into the **
Syllabub-pot, fo continue it with whip-
ping and {cumming, till your Syllabub-
Pot be full.

217, Tomake Murmalade of
Cherries.

Take four pound of the belt Kemifi
Cherries before they be ftoned, to one | |
pound of pure Loaf-Sugar, which beat = |
into fmall powder, {tone the Cherries,
and put them intoa Preferving-Pan over
a gentle Fire, that they may not boyl, but
diffolve much into Liquor. Take away
with the fpoon much of the thin Liquor,
leaving the Cherries moift enough, but, ,,
not {wimming, inclean Liquor ; then put o
to them half your Svgar, andboylitup
quick, and fcum away the Froth that

'  tifeth;




and Candying. 07

y rifeth; when it iswell incorporated and

clear, ftrew ina little more of the Sugar,

and continue fo by little and *igtle, till

& Yyou have put in all your Sugar, which

will make the Colour the fairer ;- when

they are boyled enough, take them off,

and bruife them with the back of a {poon,

and when they are cold, putthem up in
Potse

A 218. Tomake a Flomery-Candle.

When Flomery is made, and cold, you
¢ may make a pleafant, and wholefome
¢ Caudle of it, by taking fome lumps and

fpoonfuls of it, and boyl it with Ale and
White-Wine, then fweeten it to your
' taite Wwith Sugar. There will remain in
- the Caudie fome lumps of the Congealed
t, Flomery, whichare not ingrateful,

219. To Preferve Fruit all the
Year,

) Put the Fruit into 2 fit Cafe of Tin,
t+ and foder it together, fo that no Air can
L getin; then lay it inthebottom of a cold
P Wellin Running water.

g , E 220, To
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220. Tomake amoft Rich Cordial.

Take Conferve of Red Rofes,Conferve w
of Orange-Flowers, of eachone Ounce;
Confeit. Hyacinthi, Bezoardick, Theri-
acal Powder, of each two Drams, Con-
feCtion of Alkermes one Dram, of pow-
der of Gold one Scruple; mix all thefe
well together in the form of an Opiate,
and if the Compofition be too dry, add
toit fome Syrup of Red Currans, as much
as is needful; take of this Compofition
every Morning, the quantity of a’Nut. #

221. To Pickle Red and White }
Currans. 4 ¢

Take Vinegar and White-Wine, with tt
fo much Sugar as will make it prettyk .
fweet, then take your Red and White 5
Currans, being not fully Ripe, and give |
them one walm, fo cover them over with? .
the faid Pickle, keeping them always un-: g,
der Liquor.

i
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22. To'make Red Currans
Cream.

Bruife your Currans with fome boyled
Cream, then ftrdin them through your
ftrainer, or Siev, and put the liquid fub-
ftance thereof to the faid Cream, being
almo(t cold, and it will be a pure Red;
fo ferve it up.

223, To Preferve Medlars.
Take the weight of them in Sugar, ad-

ding to every pound thereof, a pint and a
half of fair water, let them be fcalded

 thereim, till their skin will come off; then

th
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take them out of the water , and ftone
them at the Head, then add your Sugar
to the water,and boyl them together, then

€ ftrain it, and put your Medlars therein

let them boy! apace till it be thick ; take

them from the Fire, and keep them
for Ufe, :

224, To Preferve Mulberries,

Take the like weight of Sugar, as of

ulberries, wet the Sugar with fome of

the juice thereof, ftiy it together, put in
F 2

your
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your Mulberries, and let them boyl till y
they are enough, then take out your Mul-
betries, but let your Syrup boyl a while
after ; then take it off, and put it into -
your Mulberries, and let them ftand till
they be cold, for your Ufe. =

225. To make white Mead.

Take fix Gallons of Water, and put
in fix quarts of Honey, ftirringit till the
Honey be throughly melted ; then fet it
over the Fire, and when it is ready to0
boyl, fecum it very clean; then put in a{
quarter of an Ounce of Mace, and as
much Ginger, halfan Ounce of Nurmegs,
Swect Marjoram, broad Thymeg and
Sweet Bryar, of all together a handful,
and boyl them well therein, then fet itby
till it be throughly cold, and then Barrelit
up, andkeep it tillitbe Ripe.

226. Tomake Naples-Bisket.

Take of the fame ftuff the Mackroons
arc made of, and put to it an Ounce of
Pine-Apple-feeds, ina quarter of 8 pound
of ftuff, for thatisall the difference be:
tween the Mackroons and the Naples Brs
kets. 227. M
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327, Tomake Chips of Quinces.

Scald them very well, and them flice
theminto a Dith,and pour a Candy Syrup
to them fealding hot, and let them {tand
all Night, thenlay them on Plates, and
fierfe Sugar on them, and turn them every
day, and fcrape more Sugar on them till
they bedry. If you would have them look
clear, heat them in Syrup, but not to boyl.

228. Tomake Lozenges of Rofes.

Boyl Sugar toaheight; till it is Sugar
again, then beat your Rofes fine, and
moilten them with the juice of Limons ,
and put them into it, let it not boyl after
the Rofes are in, but pourit upona Pye-
Plate, - and cut it into what form youm
pleafe.

229. Tomake Conferve of Buglofs-
Flowers.

Pick themas you do Burrage-Flowers,
weigh them, and toevery Qunce add two
Ounces of Loaf-Sugar, and one of Sugar-
Candy 5 beat them together, till they be-
come very fine, ‘then fet it on the Fite to

¥ 3 diffolve
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diffolve the Sugar, and whenit is fo done,
and the Conlferve hot, put it into your )
Glafles, or Gally-Pots, for your Ufe aff
the- Year, '

230. To Pickle Limon and Orange-Piel,

Boyl them with Vinegar and Sugar,
and put them up into the fame Pickle;
you muft Obferve to cyt them into {mall
Thongs, the length of half the Piel of
your Limon, being pared; it's a handfom

- favoury Winter Sallet : Boyl them firltin
Water, before you boy! them in Sugar,

>23 1. To makg Goosberry-Pafte,

Take Goofeberries, and cut them one
by one, and wring away the juice, till you
have got enough for your turn, boyl your
juice alone, to make it fomewhat thicker
then take as much fine Sugar as your juice
will tharpen, dry it, and then beat it a-
gain; then take as much Gum-dragon
iteeped in Rofe-water as will ferve; then
beat it into a Pafte in a Marble Mortar,
then take it up, & print it in your Moulds, !
and dry it in your Stove,whenit is dry Box
it up for your Ufe all the Year.

232, To )




*

EatinEn. 5 R i

and Candying. 103
232, Tomake Suckets of Lettuse-
jf]ﬂ/k.ﬂ

Take Lettuce-ftalks, and peel away the
out-fide, then par-boyl them in fair wa-
ter, and let them ftand all Nightdry, then
take half a pint of the fame Liquor, and
a quart of Rofe-water, and {o boyl it
to a Syrup,- and when the Syrup is almoft
cold put in your Roots, and lct them ftand
all Night to take Sugar; then boyl your
Syrupagain, becaufe it will be weak, and
then take out your Roots.

233. Tomake Mwusk:Sugar.

Bruife four or five Grains of Mu:sk,put
itina piece of Cambrick or Lawn; lay
itat the bottom of a Gally-Pot,and {trew
Sugar thereon, ftop your Pot clofe, and
all your Sugar in a few days will both
fmell and talte of Musk; and when you
have fpent that Sugar, lay more Sugar

thereon, which willkalfo have the fame

{cent.

F 4 234. To
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234. Tomake Prince-Bisket. f
¥akconepound of very fine Flower, and
one pound of fine fugar, and eight Eggs, %
and to {poonfuls of Rofe-water, and one

yunce of Carraway-feeds, and beat itall
to Batter one whole hour , " for the more
you beat it, the better your Bread is;
then Bake it in Coffins of white Plate, be-
ing bafted with a little Butter, before you
putin your Batter, and fo keep it.

235. ToCandy Rofe-Leaves,

Boyl Sugar and Rofe-water a little up-
on a Chafing-dith of Coals, then put the
Leaves (being throughly dryed, either '*
by the Sun, or on the Fire) into the Su-
gar, and boyl them a little; then ftrew
the powder of double-refined Sugar upon
them, and turn-them, and boy] them a
little longer , “taking the Difh from the |
Fire, then ftrew more powdered Sugar |
on the contrary fide of the Flowers.

~
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236. To Preferve Rofes, or Gilly-
Sflowers whole.

Dipa Rofe that is neither in the Bud,
nor over-blown, ia a Syrup, confifting of
Sugar double-refined, and Rofe-water
boyled to it's full height, then open the
lcaves one by one with a fine fmooth Bod-
kin, either of Bone or Wood, then lay
themon Papers inthe heat, or elfe dry
with a gentleheat in a clofe Room,heating
the Room before you fet them in, or in an.
Oven, then put them up in Glafles, and

keep them in dry Cup-boards near the
Fire.

237..To make Felly of Quinces.

Take of the juice of Quinces Clarified
fix quarts, boyl it half away, and add to
the remainder_five pints of Old White-
Wine, confume the third part overa gen-
tle fire, taking away the fcum, as you
ought; let the reft fettle, and ftrain it
and with three pound of Sugar boylit,ac-
cording to Art.

Fs 238. Toa
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238, To make Felly of Currans. |

Take four pound of good Sugar, and cla-
rifie it with whites of Eggs, then boyl it &
to a Candy height, that is, till it go’into
flathes ; then put to it five pints, (oras
much as you pleafe) of the pure juice of
Red Currans, firlk boyled, to Clarifie it,
by feumming it; boyl them together a
while, till they be fcum'd well, and e
nough to become a Jelly, then put a
good handfulor two of the Berrics of
Currans whole, and cleanfed from the
ftalks and black End, and boyl them ti] "
they are enough.  You need not boyl the
juicebefore you putto the Sugar, neither
{fcum it before the Sugarand it boyl to-
gether, but then fcum it clean, and take
care that the juice be very clear, andwell
{trained.

239. Tdmake Syrup of Mint,

Take of the juice of fweet Quinces,
and between fweet and four, the juice of
Pomegranats, fweet, between fweet and
four, of each a pint and half; dryed
Mint half apoend, Red Rofes two Oun-

ces;

-
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ces; let them lye in fteep one day, then

© boyl it half away, and with four pound

of Sugar boyl it into Syrup, according
to Art.

| 240. To make Honey of Adul-

berries,

Take of the juice of Mulberries and
Black-berries, before they be Ripe, ga-
thered before the Sun be up, of each a
pound and half, Honey two pound; boyt
them to their due thicknefs.

241. Tomake Syrup of Pur[lain.

Take of the feed of Purflain grofly
bruifed half a pound, of the juice of En-
dive boyled and Clarified two pints, Su-
gar two pound, Vinegar nine Ounces;
infufe the feeds in the juice of Endive -
Twenty four hours, afterwards boyl it
half away with a gentle Fire, then ftrain.
it, and boyl it with the Sugar to the con-
fiftence of a Syrup, adding the Vinegar
toward the latter end of the Decoction,

.

242, Te
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242, Tomake Honey of Raifins, |

Take of Raifins of the Sun cleanfed |
from the ftones two pound, fteep them ™
in fix pints of warm water, the nextday
boyl it half-away, and prefs it firongly;
then put two pints of Honey to the Li-
quor that is prefled out, and boylit to a
thicknefs: Itis good fora Confumption,
and to lodfen the Body.

243. Tomake Syrup of Comfrey.

Take of the Roots and Tops of Com-
frey, the greater and the lefs, of each
three handfuls, Red Rofes, Betony,Plan-
tain, Burnet, Knot-grafs, Scabious,
Colts-foot, of cach two handfuls , prefs
the juice out of them, all being green and
brvifed, toyl ir, fcum it, and firain it,
add to it it’s weight of Sugar, and make
it into Syrup, according to Art,

244. To Pickle Quinces.

Boyl your Quinces whole in water till
they be foft, but not too violently, for
fcar of breaking them; when they are

foft ®
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foft take them out, and boyl fome Quin-
ces pared, quartered, and Cored, and
the parings of the Quinces with them in
the fame Liquor, to make it ftrong, and
when they are boyled, that the Liquor
is of a fufficient ftrength, take out the
quartered Quinces and parings, and put
the Liquor into a Pot big enough to re-
ceive all the Quinces, both whole and
quartered, and put them into it when the
Liquor is through cold, and keep them
for Ufe clofe covered.

245. To make Plague-water,

Take a pound of Rue, of Rofemary,
Sage, Sorrel, Celandine, Mugwort, of
the tops of red Brambles,Pimpernel, Wild
Dragons, * Agrimony , Balm, Angelica,
of each a pound; put thefe Compounds
ina Pot, fill it with White-Wine above
the Herbs, fo letit ftand four days, then
Dittill for your Ufe inan Alembeck.

245. Tomake Quince-Cakes
white.

Firlt Clarifie the Sugar with the white
of an Egg, but put not fo much water to
it
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itas youdo for Marmalade , before you
Clarifie- it keep out almoft a quarter of
the Sugar ; let your Quiunces be fcalded,
and chopt in fmall pieces, before you put
it _into the Syrup, then make it boyl as
fatas you can, and when you have fcum-
med it, and think it to be half boyled,
then jamire it, and let the other part of
your Sugar be ready Candyed to a hard
Candy, and fo put them together, letting
itboyl but a very little after the Candy s
puttoit, then putin a little Musk, and
fo lay it out before it be cold.

- 246. Tomake Red Quince-Cakes.
Bike them in an Oven, with fome of
their own juice, theirown Cores being
cut and bruifed, and put to them ; then
weigh fome of the Quince, being cut into
fmall pieces, taking their weight in Sugar,
and with the Quince fome pretty quantity
of thejuice of Barberries, being baked; or
ftewed in A Pot ;  when you have
taken the weight in Sugar , you
mult put the weighed Quince, and
above three Quarters-of the Sugar toge-
ther, and put to it fome little quantity of
water,-as you fhall fee Caufe, but make
not

r——
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not the Syrup too thin; and when you
have put all this together, cover it, and
fet it to the Fire, keep it covered, and
fcum it as much as you can, when itis
half boyled, then fymmer it; let theother
part of the Sugar have no more water put
to it, then wet the Sugar well, and fo'let
itboyl td'a very hard Candy, and when
you. think they be boyled enough, then
lay them out before they be cold.

247. Tomake clear Cakes of

Quinces.

Prepare your Quinces and Barberries,
as before, and then take the cleareit Sy-
rup, and let it ftand on the Coals two or
three hours, then take the weight of it
in Sugar, and putnear half the Sugar to
the juice, and fo let them boyl a littleon

* the fire, and then Candy the relt of the

Sugar very hard, and fo put them toge-
ther, ftirring it till it be almoft cold, and
fo putitinto Glafles,

248. Tomake Fellyof Rafpices.

‘Firft {train your Rafpices, and to every
quart of juice, add a pound and half o
Sugar
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Sugar, pick out fome of the faireit, and
having {trewed Sugar in the bottom of the
Skiller, lay them in onc by one, then
put the juice upon them with fome Sugar,
referving fome to put in when they boyl

let them boylapace, and add Sugar con-
tinually, till they are enough.

249. Tomake all forts of Comfits,
and to cover Seeds, or Fruits
with Sugar.

You muit provide a Bafon very deep,
cither of Brafs or Tin, with two Ears of
Iron to hang it with a Rope over an Ear-
then Pan, with hot Coals, then provide
a broad Pan for Afhes, and put hot Coals
upon them, and another clean Bafon to
melt your Sugar in, or a Skillet, as alfo a
Ladle of Brafs to run the Sugar upon the
Sceds, together with a Slice of Brafs, to
fcrape away the Sugar from the Bafon
that hangs, if there be Occafion. Then
take fome of the bel and fairelt Sugar
you can get, and beat it into powdcr,
cleanfe your feeds well, and dry them in
the hanging Bafon; put a quarter of a
pound of feeds, whether Annifeed, or
Coriander-feeds, to every two pound of

Sugar,
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Sugar, and that will make them big.
enough, but if you would have them
bigger, add the more Sugar, which you
mult melt thus; put three pound of Su-
gar into your Bafon, adding to it one pint
of clean Running-water, {tir iv'well with
a brazen flice, till it be well moiftencd ;
then fet it over a clear fire, and meltit
wel,, and let it boyl mildly till it ropes
from the Ladle, then keep it upon hot
Embers, butlet it not boyl, and fo'letit
run upon the Seeds from the Ladle: If
you would have them done quickly, let
your water be boyling hot, and putting a
Fire under the Bafon, caft on your Sugar
boyling hot ; put but as much water to
the Sugar as will diffolve the fame, nei-
ther toyl your Sugar too long, which
will make it black ; ftir the feeds in the
Bafon as faft as you can as you caft on the
Sugar, at the firlt put in but half a {poon-
ful of the Sugar, moving the Bafon very
faft, rubbing the feeds very well with
your hand, which will make them take
Sugar the better, and let them be very
well dryed between every Coat; repeat
this rubbing and'drying of them between
every Coat, which will make them the
fooner ; for this way, in every three hours:
you
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hours you may make thrce pound of
Comfits. A quarter of a pound Corian-
der-feeds, and three pound of Sugar will
make very large Comfits; keep your Su.
gar alwaysin good temper, thatitrunnot
into lumps. When your Comfits are
made, lay them to dry upon. Papers, ei-
ther before the Fire, or in thie hot Sun, or
inan Oven, which will make thein very
white,

250, To Candy Nutmegs, or

Gmger.

Take a pound of fine Sugar, and fix: or
feven fpoonfuls of Rofe-water, Gum-
Arabick , the weight of fix pence, butlet
it be clear; boyl all thefe together, till
they rope,put it then out into.an Earthen
Difh, putto it your Nutmegs or Ginger,
then cover it clofe, and luteit with Clay,
that no Air enter in; keep-it in a warm
place about twenty days, and they will
Candy into a hard Rock-Candy; then
break your Pot, and take them out : In
the fame manner you may Candy Oran-
ges and Limons,

251, To
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251..Tomake Currans-Wine,

Pick a pound of the beft Currans, and
put themin a deep ftreight-mouth’d ear-
then Pot, and pour upon them about three
quarts of hot water, having firlt diffol
ved therein three fpoonfuls of the pureft
and newelt Ale-yeait; ftop it very clofe,
till it begins to work, then give it vent as
is neceflary, and keep it warm, for about
three days it will work and ferment, tafie
itafter two days to fee if it be grown to
your liking, then let it run through a
ftrainer, to leave behind all the Cuerans,
and the Yeaft, and fo Bottle it up; it
will be very quick and pleafant, and is
admirable good to cool the Liver, and
cleanfe the Blood; it will be ready to
drinkin five or fix days after it is Bottled,
and you may drink it fafely:

252." To make a Sweet-meat of
Apples.

Make your Jelly with flices of Fobn-
Apples, but firft fill your Glafs with fli-
ces cut round-ways, and pour in the Jel-
ly to fill up the vacuities; let the Jelly be

boyled
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boyled to a good ftiffnefs, and when it is
rcady to take from the Fire, put in fome
juice of ,Limon and Orange, if you
like it, but let them not boyl; but let it
ftand upon the fire a while upon a pretty
good heat, that the juices may incorpo-
rate well; a little Amber-greafe added
doth very well.

25 3. To make Conferve of Sage.

Take about a pound of Flowers of
Sage,frefh blown,and beat them in a Mor-
tar, afterward put themin a Glafs, and
ftop them clofe, and then fet them by a

~warm Fire, or in the Sun, and befure to

ftir them once a day at the leaft, and it
will keep good a twelve-moneth at the

leaft.

254. Tamake Pafte of Cherries,

Boyl fome fair Cherries in water, till
they come toa pap, and then drain them
through a Siev ; then boyl fome good
Pippins unto pap alfo, put a quarter of
a pound of the Apple-pap to a pound of
the pap of Cherries, and mingle them
together, thendry it, and, fo make it up
into Palte. 255. To
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255. Tomake Alarmalade of

Orances.
(&)

* After you have pared your Oranges

very thin, let them be boyled in three or
four waters, even till they grow very ten-
der; then take a quarter of a hundred of
sood Kenrifb Pippins, divide them , and
take out the Cores, boyl them very well
to pap, or more,  butlet them not lofe
their Colour ; then pafs your Apples
through a ftrainer, and. put a pound of
Sugar to every pint of Juiee, then boyl
it till it will Candy; then take out the
pulp of the Orange, and cut the Pecl in-
to long flices very thin, putin your Peel
again, adding to it the juice of two or
three Limons, and boyl up toa Candy.

2%6. Tomake Pafle of Apricots.
Let your Apricots be very Ripg, and

then pare them, then put them into askil-
let, and fet them over the fire without

* water, {tir them very well with a skim-

mer, and let them be over the fire till they
be very dry, then take fome Sugar and
boyl it into a Conferve, and mixamequal

®. quantity
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quantity of each together, and fo make
it into Pafte,

257. To Pickle Artichoak-

Bottows.

Take the beft bottoms of Artichoaks,
and par-boyl them, and when they are
cold, and well drain’d from the water,and
dryed in a Cloath, to take away all the
moifture, then put them into Pots, and
pour your brine upon them, which muft
- beasitrong as you can make it, which is
done by putting in fo much falt to it as
it will receive no more, fo that the falt
finks whole to the bottom ; cover over
your Artichoaks with this water, and
pour upon it fome fweet Butter melted,
to the thicknefs of two fingers, that no Air
may comein; whenthe Butter is cold, fet
up your Pot in fome warm place, covered
clofe from Vermine. ~ Before you put
the bottoms in the Pot, you thould pull
off all the leaves and choak, as they are
{erved at Table : Thebeft time to do this
isin Autumn, when your Plants produce
thofe which are Young and tender, for
thefe you thould Pickle, before they come
to open and Flower, but not before their

Heads _
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Heads are round ; when you would eat
them, you muit lay them in water, fhif-
ting the water feveral times, then boyl
them once again, and fo ferve them.

258, Tomake Marmalade of
Grapes.

Take of the faireft, and ripelt blew
Grapes, gathered inthe heat of the day,
that their moifture be dryed up throughly,
fpread them upon a Table, -or Hindle in
fome Room, where the Air and fun may
comein, let them lye fo for fifteen or fix-
teendays, that they may both fweat and
thrink ; if it be Cloudy or cold weather,
you may put them into an Oven, when it
is only warm; after which, prefs them
well with your hands, cleanfing them from
all the feegs, and ftalks, putting thehusks
and juice to boyl in the Kettle, carefully
fcumming and clearing it from thefceds;
reduce this Liquor alfo to a third part, di-
minifhing the Fire as the Confection
thickens, ftirring often about with your
fpoon, toprevent it’s cleavingto the Vef-
fel, and to make it boyl equally ; then
ftrainit through a fiev, or courfe Cloath.
bruifing the husks with your wooden

: Ladle,
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Ladle to fqueeze out the Subftance, and
then ferving it out in a prefs, then fet it
again on the Fire, and let it boyl once
more, keeping it continually flirring till
you thiak it be fufficienty boyled , then
take it off, ‘and pour it into Earthen Pans,
that it may not tafte of the kettle, and be-
ing half cold, put it into Gally-pots to
keep: Let your Pots ftand open five or
fix days, and thencover them with Paper
that the Paper may lye upon the Con-
ferve, and when the Paper grows mouldy
put on another, till all the fuperfluous
moilture is gone out, which will be in a
little time if your Confeltion was well
boyled, but if it were not, you mult boyl
it again,

259. ‘To Pickle Cornelians.

Gather the fairet and bigge(t Corneli-
ans when they firlt begin to grow red,
and after they have laina while, put them
wp into a Pot or Barrel, filling them up
with Brine, asfor Artichoaks, and putto
them a little green Fennel, and a few Bay-
leaves, to make them fmell well, then
ftop them up very clofe, and let them
ftand for a Moneth : If you find them too

Salt,
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Salt, .make the Pickle weaker before you

ferve them to Table.
260. Tomake Fellyof Apples.

Take' either Pippinsor Fohn-Apples,
and cut them into quarters, either pared,
or un-pared; boyl them in a good quanti-
ty of water, till it be very ftrong of the
Apples; take out the clear Liquor, and
puttoit a fufficient quantity of Sugar to
make Jelly with theflices of Apples; boyl
all together till the Apples be enough,and
the Liquoriike a Jelly ; or elfe you may
boyl the flices in Apple-Liquor without
Sugar; and make Jelly of other Liquor,
and put the {lices into it, when they be Jel-
ly, anditis fufficiently boyled ; put toit
fome juice of Limon, and Amber, and

Musk,  if iyou will.

261. To make }‘gl{y of Goofe-

berries.

Let your Goofeberries be full Ripe,

theh ftrain them through a ftrainer, and
toevery, two pound of Juice put three

'

quarterns of Sugar, boyl it before you
mix it; and then toyl it again togerher;;
: o when
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whenthey are mixed try, it upon a Plate,
when it is enough, it rifeth off.

262. To make Bragget.

Put two Buthelsand a half of Malt to
one Hogthead of Water, the firft running
makes half a Hogfhead very good, but
not very {trong; the {econd is very weak:
Boyl but half a quartern’of Hops, put
your water to the Malt the Ordinary way,
boyl it very well, and work it with very
good Beer-yeaft : Now, to make Brag-
get, take the firft running of this Ale, but
put lefs Honey in it than you dofor your
Ordinary Mead, but twice or.thrice as
much Spice and Herbs ; then put it in a
Veflel, afterit's working with the Yeatt,
hang within ita Bag of bruifed Spices, ra-
ther more than you boyled it with, andlet
ithang inthe Barrelall the while you draw
at,

263. Tomake Italian Marmalade.

Take fifteen pound of Quinces, three

ound of Sugar, and two pound of water,

and boyl them all together ; when itiswell
boyled firain it by lictle and little through
a
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a Cloath, as much asyou can, then take
the juice and put to it four pound of Su-
gar, and thenboylit; try iton a Plate,to
know when it is enough, and if it come
off, take it prefently off the Fire, and put
itinBoxes for your Ufe.




™ o




-

T H.E

PHYSIC AL

Cabinet:

CONTAINING

Excellent Receits inPhy-

fick and Chirurgery, for Curing
moft Difeafes Incident to the
BODY.

TOGETHER

With fome Rare Beau-

tifying Waters,Oyls,Oyntments,
and Powders, to Adornand add
Lovelinefs to the FACE and
BODY.

AS ALSO
Some New and Excellent Secrets
and Experimentsin the Art of
ANGLING.

London, Printed in the Year 167s.







tn s <> & & & b o>
21889658208 2000008
BR SBPRBBDEBRFLRGTHTE
LS ‘
PHYSICK

AND

CHIRURGERY.

ol

1. An Approved Remedy for
¢ the Stone and Gravel,

Ake the hard Roe of a.Red Her-
ring, and dry it upon a Tile in
an Oven, then beat it to powder,
and take as much as will lye up-

ena Six-pence every Morning Fafting, in
a Glafs of Rhenith-Wine,

2. An Excellent Drink_fer the
Seurvey,

& Take a pound of Garden-S-urvy-Grafs,.
fix handfuls of Wormwood and Elder-
tops, one Ounce of Carraway-feeds, and
one Ounce of Nutmegs; put them all

‘ G 4 toge- .




128 Phyfick, and
together into fix Gallons of New Ale,and
let them work together, and after a con-
venient time of working, Drink of it
every Morning Falting.

3. A Receipt for'the Gont, known
to be wery helpful,

Take fiveor fix black Snails, and cut
off their Heads, then patto them one
penny-worth of Saffron, and beat them
together, and fpread it on the woolly fide
of a piece of Sheeps Léather, andapply
it to the foles of the Feet,- anointing the
fore place with the Marrow of a Stone-
Horfe. '

4. For Griping of the Guts,

Take Annifeeds, Fennel, Bay-berries;
Juniper-berries, Tormentil,- Biftort, Ba-
lauftius, Pomegranate-pills, each one
Ounce, Rofe-leaves a handfuly boylthem
inMilk, ftrainit, and-add the Yolk of an
Egg, fix Grains of Laudanum diffolved
in the Spirit of Miut; prepare it for a
Glyiter, and give it warm,

<
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§. A Sovereign Medicine for
any ach or pmiz.

» Take Barrows-greafe, a Lap full of .
Arch-Angel-leaves , Flowers, Sralks and
all, and put it into an Earthen Pot, and
ftop it clofe, and paite it; thenput inan
Horfe Dung-hill nine days in the latter
End of Aay, and nine days in the begin-
ning of Fune 5then takeit forth, and firain
1t, and fo ufe it.

i 6. For the Sciatica, and pasns
. in the Foynts.

Take Balm and Cinquefoil,but moft of
all Betony, Nep, and Featherfew, ftamp

them, and drink the Juice with Ale o
Wine. Probatum.

7. For an Ague.

Takethe Root of ablew Lilly, fcrape
. itclean, andflice it, and lay it in foak all
4 Night in Ale, and in the Morning {tamp
- it, and ftrain it, and give it the Patient
Luke-warm to Drink anhour before the

Fit cometh.

s G g 8. For
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(8. For all Fevers and Agues
i# Sucking Children.

Take Powder of Cryftal, and ftecp it
in Wine, and give it the Nurfe to drink,
alfo take the Root of Devils-bit, with
the Herb, and hang it about the Childs
Neck.

9. A good Medicine to firengthen
the Back,

Take Comfrey, Knot-grafs, and the
Flowers of Arch-Angel ; boyl them in a
little Milk, and Drinkitoff every Morn-

ing,
10. For the Head-ach,
Take Rofe-Cakes, and ftamp them
very fmall in a Mortar with a lictle Ale,
and let them be dryed by the Fire on a

Tile-sheard, and lay it tothe Nape of the
Neck, to Bed-ward. Proved.

11, For
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11. For the Xellow Faundife.

Take a great white Onion, and make
a hole where the Blade goethout, to the
bignefs of a Chefout, then fill the hole
with Treacle, being beaten with half an
Ounce of Eng'ifh Honey, anda little Saf-
fron, and fet the Onion againft the Fire,,
and Roaft it well that it do not burn, and.
when it is Roafted, ftrain it through a.
Cloath, and give the juice thereof to the:

Sick three days together, and it fhall helgs
them. :

12. Forthe Black Faundife.

Take: Fennel, Sage, Parfley, Grom-
well, of each alike much, and make Pot-
tage thereof. with a picce of good Pork,,
and eat no'other Meat that day.

13. For Infeition of the Plague.

Take a fpoonful of Running-water;, a:
fpoonful of Vinegar, algood quantity of
Treacle, to the bignefs -of a Hafel Nut 3,
temper all thefe: together,  and heat it
luke-warm, and drink it every four and:
twenty hours,. 14, Eorr
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i 14. For the Cramp.

Take Oyl of Camomile,  and Fenu-
greek, and anoint the place where the
Cramp is, andithelpeth.

15. Forthe Achof the Foynts,

Take Marfhmallows and fweet Milk,
Linfeeds, powder of Cummin, the whites
of Eggs, Saffron, and white greafe, and
Fry all thefe together; and lay it to the
aking Joyat.

16." For.an Ague.

Take a Pottle of thin Ale,and put there-
to a handful of Parfley, as much Red
Fennel, as much Centory, as much Pim:
pernel, and let the Ale be half Confumed
away, and then take, and drink there-

3 : of,
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17. To make the Countefs of Kerits
Powder.

Take of the-Magiltery of Pearls; of
Crabs-Eyes .preparedy of white Amber
pre-

e 08 ey




S— —

Chirurgery. 133
prepared, Harts-Horn, Magiltery of
white Coral, of ' Lapis contra Yarvam,
of each a like quantity ;~ to thefe Pows-
ders infufed, putof the black tops of the
great Claws of Crabs, the full weight of -
thereft: Beatthefe all into a fine powder,
and fierfe them through a fine Lawn fierce:
To every-ounce of this Powder add a
Dram of Oriental Bezoar, makeall thefe
up into a lump, or Mafs with Jelly of
Harts-Horn, and colour it with Saffron,
putting theretoa{cruple of Amber-greafe,
and a little Musk alfo finely powdered ,
and dry itin the Air, after they are made
up'into {mall quantities,youmay give toa
Man twenty grains, and to @ Child twelve
Grains, It is Excellent againft all Ma-
lignant, and Peftilent Difeafes,  French
Pox, Small-Pox, Meafles, Plague, Pe-
ftilence,  Malignant or Scarlet Fevers,
and'Melancholy ; twenty or thirty Grains
thereof being exhibited (inalittle warm
Sack, or Harts-Horn-Jelly ) to a Man,

and half as much, or twelve Grains to a
Child, 3w

18. For
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18. For the Falling Sicknefs, or 5
Convalfions, ;
Take the Dung of a Peacock, makeit @

into Powder, and give fo much of it to
the Patient as will lye upon a Shilling, in
a little Succory-water, Faiting.

19. Forthe Plenrifie,

Take three round Balls of Horfe-Dung,
and boyl them in a pint of White-wige
till half be confumed, then itrain it out,
and fweeten it with a little Sugar ; letthe (4
Patient drink of this, and then lye warm,

20.. To prevent M carrying.

Take Venice-Turpentine, fpread it on
black brown Paper,the breadthand length
of ahand, and lay it to the finall of her
Back, then ler her drink a Caudle made "
of Muskadine, putting into it the husks
of about twenty fweet Almonds, dryed;
and finely powdered.

, 21, “For

i
i
|
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21, For the Worwms in Children,

Take Worm-feed boyled in Bzer and
Ale, and fweetned with Clarified Honey,
and then let them drink it,

22, Forthe Whites.

Take white wathed Turpentine, and
make up in Balls like Pills, then take Ci-
namon, and Ginger, and roul the Balls
in it,and take them as you would do Pills,
Morning and Evening.  Proved,

23. For adry Congh,

Take Annifeeds, Aih-fecds, and Vio-
lets, and beat them to powder, and [tamp -
them, of each alike quantity, then boyl.
them together in fair water, till it grows
thick, “then put it up, and let the Patient
take of it Morning and Evening,

24. Tomake Unguentum Album.

Take a pint of Oyl-Olive;. and half a
pound of Diaculum, Annifeeds a pretty
quantity, and put them together, and put

thereto
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thereto a pound of Cerufe fmall grounded,

boyl them together a little, and fbir them
alway till it be cold, and it is done.

25. To deftroy the Piles.

Take Oyl of Rofes, Frankincenfe, and
Honey, and make an Oyntment of them,
and put it into the Fundament, and put
Myrrh unto the fame, and ufe often to
annoint the Fundament therewith, and
let the Fume thereof go into the Funda-
ment.

26. For the Canker.

Take a handful of unfet Leeks, with

the Roots, and a fmall quantity of Yar-
row, and boyl them in White-Wine, rill
they be all very foft, then ftrainand Cla-
rifie them, and let the Patient drink there-
of Morningand Evening Blood-warm,

27. For the Itch,

Take the Juice of Pennyroyal, the juice
of Savin, the juiceof Scabious, thejuice
of Sage, the juice of Pellitory, with fome
Barrows greafe and black foap; tcmpelxi

a

o
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all thefe together, and make a Salve for
“the Itch.

2.8. For the Kings Ewil.

Take two Ounces of the Water of
Broom-flowers Dittilled, and give it in
the Motning to the Patient Falting, and
it will Purge the evil Humour downward,
and walteth,and healeth the Kernels with-
out breaking them outwardly,

29. To break an Impoftbume.

Take a Lilly-root and an Onion, and
boyl them in water-till they be foft, then
ftamp them, ‘and fry them with Swines
greafe, and lay it tothe Impofthume s
hot as the Patient may fuffer it.

30. For biting of a Mad Dog.,
" Stamp large Plantain, and lay it to the
grieved place, and it will Cure theSore.

31, For
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31. Forthe Green-Sickuefs.

Take the Keys of an Afhen-Tree, dry-
ed and beaten to powder; and take of red
Fennel, red Sage, Marjoram, and Betony,
and feeth them in Running-water, from
2 Pottle toa Quart, then ftrain them, and
drink thereof a good draught with Sugar,
Morning and Evening luke-warm,

32. For Deafnefs.

Take of Wild Mint, mortifie it, and
fqueeze it in the hand till it rendreth juice,
then take it with it's juice, and put it in-

| to:the Ear, change it often ; this will help
15 ;he Deafnefs, if the Perfon hath heard be:
| ore.

33. Forthe Dropfic.

Take a Gallon of White-Wine, -and
put into it a handful of Roman Worm-
wood, and a good piece of Horfe-Radiih,
and a good quantity of Broom-afhes ty-
ed in a Cloath ; thentake a good bunch of
dwarf-Elder, beat it in a Mortar,- and
ftrain out the juice, and put it into the

' Wine,
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Wine when you will drink it; butif the
dwarf-Elder be dty, you muft fteep a
good quantity in the Wine. Take of
this half a pint Morning and Evening,

34. For a Sprain in the Back , or
any other weakznefs.

Takea quarter of a pint of good Mus-
kadine, a {fpoonful of Madder, Incorpo-
ratethem well together, then give it the
Patient to drink for three Mornings toge-
ther, and if neced requireth, you may
ufe it often ina day. This will ftrengthen
the Back exceedingly.

35. .An Excellent Water for Sore
Eyes.

Take a Gallon of pure Running-water,
and eight Drams of white Coperas, and
as much of fine white Salt, mix them ‘to-
gether, and letit fimper half an hour over
a flow Fire, -and then ftrain it for Ufe.

Catholi-
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Catholicon.
36. A moft Excellent Cordial.

Take half a peck of Ripe Elder-Ber-
ries, pick them clean, and let them ftand
" twoor three days in an Earthen Pan, till
they begin to hoar or mould, then bruife
and ftrain them, and boyl the Liquor till
half be confumed, then putting a pound
of Sugar to every pint of Liquor; boyl
them to Syrup.

37. A Medicine for an Bgue.

Takea quart of the beft Ale, and boyl
ittoa pint, and let the Party drink it as
hot ashe isable, and then let the Patient
lye down upon a Bed, and be covered
warm when the firlt Fit grudges, and let
a Bafon be ready to Vomit in,

38. Awnother for an Ague.

Take a large Nutmeg, and flice it, and
fo much Roch-Allom beaten to powder,
and put them both into one pint of the
belt White-Wine, and incorporate thcnﬁ

we

*
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well together, and let the Patient take one
half thercof about half an hour before the
the Fit, and then walk apace, or ufe fome
other Laborious Exercife, and when the
Fit begins to come, take the other
half, and continue Exercife.  Both

thefe I have known to Cure, to Admirati-
on.

39, For agreat Lax, or Loofe-
' nefs.

Take one quart of New Milk, and
have ready one half pint of Diftilled Plan-
tain-water , and fet your Milk over the
Fire, and when your Milk by boyling ri-
fes up, take two or three fpoonfuls, as
Oceafion fhall be, toallay the rifing, and
and when it rifes again, do the like; and
fo in like manner till the Plantain-water be
all in, and then boylingup as before, let
the Patient drink thereof warmed hot, or
how elfe helikesit; Inever yet have
found it fail of Curing.
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40. For Curing of Deafnefs.

Take Herb-of-Grace,and pound it, then
ftrain it, and take two {poonfuls of.the
Juice, & put thereto one {poonful of Bran-
dy-Wine, and when it is well evapora-
ted, dip therein a little black wool, or
fine Lint, being firft bound with a filk
thread, and putitinto your Ear,

41. Forthe Seurvey.

Take half a peck of Sea-Scurvey-grafs,
and as much Water-creffes, of Dwarfe
Elder, Rowan Wormwood , Red Sage,
Fumitory, Harts-Horn, and Liverwort,
of each one handful ; wath the Water-
crefles, and dry them well; the other
Herbs mult be rubb'd clean, and not wath-
ed, then add one Ounce of Horfe-Rad-
difh, and a good handful of Madder-Roots;
beat thefe with the Herbs, and ftrain the
juice well out, for the laft is beft, then
fet' it on a quick Fire, and fcum it clean,
then let it ftand till it be fettled,and when
it is quite cold bottle it up, and keep it
in a cold place: You muft take four or
fivefpoonfuls with one fpoonful of Syrupf

: )
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of Limons put into it, each Morning Fa-

fting, and Falt one hour after it.

42. An Excellent Remedy to
procure Conception.

Take of Syrup of Mother-wort, Sy-
rup of Mugwort ‘half an Ounce, of Spi-
ritof Clary two Drams, of the Rootof
Englifh Snake-weed in fine powder one
Dram, Purflain-feed, Nettle-feed, Roch-
et-feed, all in fubtle powder, of each
two drams: Candied Nutmegs, Eringo-
Roots, Satyrion-Roots Preferved, Dates,
Piftachoes;Conferve of Succory, of each
three Drams; Cinamon, Saffron in fine
powder, of each a fcruple, Conferve of
Vervain, Pine-Apple-Kernels picked and
pilled , of each two drams; ttamp and
work all thefe Ingredicats in a Mortar to
an Electuary, then put it upinto Gally-
Pots, and keep it for Ufe. Take of this
EleGtuary the quantity ofa good Nutmeg,
inatittle Glafs full of White-Wine , in
the Morning Fafting, and. at four a Clock
‘Aftet<noonyand as mucteat Night going
tgchd, but be fore do no violent Exer- "
L& §{ = (316

e

43. For
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43. Forafore Breaft not Broken,

Take Oyl of Rofes; Bean-flower, the
Yolk of an. Egg, a little Vinegar; tem-
per all thefe together, then fet it before
the Fire, that it may be alittle warm,
then with a Feather ftrike it upon the
Brealt Morning and Evening, or any time
of thie day fhe finds it pricking. '

44. Toheal a fire Breaft, when
oroken,

Boyl Lillies in New Milk,and lay it on
to break it ; and when it is broken Tent it
with a Mallow-ftalk, & lay on it a Plailter
of Mallows boyled in Sheeps Tallow ;thefe
arc to be ufed if you cannotkeep it from
breaking.

" 45. For a Confumption.

Take a pound and half of Pork, Fatand
Lean, and boyl it in water, and put in
fome Oat-meal, and boyl it till the heart
of the Meat be out, -then put to it two
quartsof Milk, and boyl.it a quarter of
an hour,and give the Patient a draught in
the Morning, After-noon, and EveningCi

an
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and now and then fome Barley-water.

46. Forthe Falling Sickuefs.
Take Powder of Harts-Horn,and drink

it with Wine, and it helpeth the Fallmg~
Evil.

47. For the Tooth-ach,

Take Featherfew, and ftamp it, and
{train it, anddrop a drop or two into the
contrary Ear to the pain, and lye ftill half
. an hour after.

48. For & Wen.
3

Take black Soap, ‘and mixit with un-
flaked Lime, madeinto powder, and lay
it upon the Wen, or Kernel. .

49; For the Wind,
Take the juice of Red Fennel,and make

afPoffet of Ale therewith, and drink there. ;
0

[ %ig §0. An
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§0. Az Excellent Medjcine for
the Drapfie,

.
;‘

Take two Gallons of New Ale, then "?

take fetwel, Calamus Aromaticus, and
Galingale, of each two penny-worth, of
Spikenard four penny-worth; ftamp all
together, and put them into a bag, and
hang itin the Veflel, and when it is four
days old drink it Morning and Evening.

1. For # Scald Head.

Wafh thy Head with Vinegar and Ca-
momil ffampt and mingled together ; there
is no better help for the Scald® Or grind
white Hellebore with Swines greafe, and
apply it to the Head.

52. Tomake the Plague-water.

Take a handful of Sage, and a handful
of Rue, and boyl them in three pints of
Malmfey. or Muskadine, till one pint be
wafted, then take it off the Fire, and
ftrain the Wine from the Herbs, thenput
into the Wine two penny-worth of long-
pepper, half an Ounce of Ginger, and

Y 4
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% a quarter of an Ounce of Nutmegs, all
i grolly bruifed, and let it boyl a little again.
{ . Then takeit off the Fire, and diffolve in

‘ it half an Ounce of good Venice-Treacle,
1 andaquarterof an Ounce of Mithridate,

and putto it a quarter of a pint of firong

Angelica-water, . fo keep it in a Glafs

clofeftopped, for your Ufe, This Wa-

ter Cureth Small-Pox, Meafles, Surfeits,
and Peftilential Fevers, '

53. <A precious Eye-water for any
Difeafes of the Eye, often
‘ proved,

Take of the beft White-Wine half a
pint, . of white Rofe-water as much,. of
the Water of Celendine, Fennel, Eye-
| bright, -and Rue;. of -each two Qunces,
of prepared Tutia fix Ounces, of Cloves

I as much; Sogarirofate a dram, rof Cam-

phireand Aloes; - each-half dramiy -wafhy
L the Eyes therewithe 101211300 bus 1
7 B :

: ‘ 54. A Cordial }”ulefl -ﬂ

\

: Take Waters of Endive, Purflain, and

- Rofes of each two Ounces, Sorrel-wa-

i § ter half 3 pint, Juice of Pomegranats,and
2 H 2 for
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for lack thereof, Vinegar, four Ounces, ¥
Camphire three Drams,Sugar one pound.
Boyl all thefe together in the form of a
Julep, and give three or four Ounces
thereof ata time,

55. To make the Green Qint-
ment.

Take a pound of Swines greafe, one
Ounce of Verdigreafe, half a Scrupleof
Sal Gemma, this Oyntment may be kept
forty Years; it is good againft Cancers,
and Running Sores, it fretteth away dead @
Fleth, and bringeth New, and healeth |
Old Wounds, put it within the Wound, |
that it fefter not.

§6. For Fits of the Mother. |

Take:a brown Toaft of foure Bread of |
the neither Cruft, and wath it with Vine- |
gar, and put thereto black Soap, like as
you would butter a Toaft, and lay itun-
der the Navil.

’
i ;
4

’ ! ‘,;457, .qu
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§7. For the Rickets in Children.

Take of Fennel-Seeds, and Dill-Seeds,
but mott of the lalt3 boyl them in Beer,
and ftrainit, and fweeten it with Sugar,
and let the Child drink often. Probatum.

§8. For the Shingles.

Take the green leaves of Colts-foot
ftimped, and mingled with Honey, and
apply it, and it will help.

59. To beal a Fiftulay or Ulcer,

Take Figgs, and ftamp them with Shoo-
makers-wax, and {preadit upon Leather,
and lay it onthe Sore, and it will heal.

60, For a Woman in Travel,

Take feven or eight leaves of Betony,
a pretty quantity of Germander, a branch
ortwo of Penny-royal, three Marygolds,
a branch or two of Hyflop, boyl them.all
in a pint of White-Wine, or Ale, then
putinto it Sugar and Saffron, and boyl it
a qearter of an hour more, ‘and give it to
drink warm, H 3 61. To
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61. Tomake a VVoman be foon deli-
vered, the Child being dead or

alive,

Take a good quantity of the belt Am-
ber, and beat it exceeding {mall to pow-
der, then fierfe it through a fine piece-of
Lawn, and fo drink it in fome Broath or
Caudle, and it will will by God'shelp
ca:fe the Paticnt to be ‘prefently Delive-
red.

62. For Infants troubled with
wind and-Phlegm.

Give them a little pure Sugar-candy
finely bruifed; in Saxifrage-water, or Sca-
bious-water in a fpoon well mingled toge-
ther.

63. Amoft excellent Medicine to
canfe Childrento breedtheir
Teeth eafily.

Take of pure Capons greafe, very well
Clarified, the quantity of a Nutmeg,and
twice as much of puré Honey, mingle

and incorporate them well together, and
annox‘nt
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annoint the Childs Gums therewith three
or four times a day, when'it is Teething,
and they will eafily break the Flefh, and
prevent Torments and Agues, and other
Griefs, which ufually Accompany theie
coming forth,

64. For Aguesin Children,

Take a fpoonful of good Oyl of Popu-
leon , and put thereto two {poonfuls of
good Oyl of Rofes, mingle them well
together , and then warm it before the
Fire, annoint the Childs Joynts and Back,
alfo his Fore-head and Temples twice a
day, chafing the Oyntment well in.

65. Tocanfe a Toung Child to
go to Stoal,

Chafe the Childs Navil with 244y But-
ter before the Fire, then take fome ‘Black.
wool, and dip it in thé¢ Butter, and lay it
to the Navil, and it will procure a Stool ;
This is alfo good for one in Years,.that
can take no other Medicine.

H 4 66. For
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66.For V¥V ormsin Children.

Take of Myrrh and Aloes, very finely
powdered, of each a penny-worth, and
put thereto a few drops of C‘nymical Oyl
of Wormwood, or Savine, and a little
Turpentine; make thefe up into a Plai-
iter, and lay it to the Childs Navil,

67. To belp one that is Blafted,

Take the whitcof an Egg, and beatit
in a Mortar, put to it a quarter of an
Ounce of Coperas, and grind them well
together, till it come to an Oyntment,
and therewith annoint the fore Face, and
it will eafe the pain, and take away the
Swelling ; and when it is well nigh whole
annoint the place with a little Populeon,
and that will make the skin fair and well
again, »
68. Anexcellent Salve,

Take half a pound of Bees-wax, a pint
of Sallet-Oyl, threeouncesof Red Lead,
boyl all togetherina New Earthen Pipkin,
keeping it ftirring all the while il it
grows of a darkifh colour ; then kecpf it

or



Chirurgery. 153
for Ufe, or make Sear-cloaths of it while
it is hot.

It is mo't approved againft any Pain,
Sore, Scald, Cut, Burn; to firengthen
the Back, or remove any old Ach what-
foever.

69. A Fulep of Dr. Trench, forthe
Fits of the Mother,

In the time of the Year Diftill Black-
Cherry-water, Piony-flower-water, Cow-
flip-water , Rue, or Herb-grace-water 3
then take of the waters of Cowllip,,
Black-Cherries, Piony, Rue, of each
an ounce, and add to them water of Ca-
ftor half an ounce, Cinamon-water one
dram, Syrup of Clove-gilly-flowers three
drams; mix all thefe together, and take
two fpoonfuls at atime of it, as often as
you pleafe.

70. Fora Tympany,

Take a handful of the Bloffoms of Na-
rigolds, ftamp them, and ftrain them, and:
give the Juice thereof to the Patientin g
draughtof Ale Fafting,
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71. To provoke Terms, agood
Medicine

Take Wormwood and Rue, of cach
one handful, with five or ix Pepper-corns,,
boyl them all together in a quartof white-
wine 'or Malmfey, ftrain it, and drink
thereof.

72, Forthe Bloody-flnx, or
Scouring.

{ ] Take a great Apple, and cut out the &
Cote, and put therein pure Virgins-wax,

then wet a paper and lap it therein, then
rake it upin the Embers, and let it roaft

till it be foft, then eat of it as your to-
mack will give leave.

il 73, ¥or a Rheunmatick Cough,
‘ or Cold.

i Gilly-flowers, Syrup of Vinegar, Syrup
' / of Maiden-hair, Syrup of Colts-foot, of 4
| each one ounce; mingle themall together,

‘ and drink of it when you pleafe.

il |
{; Take a pint of Hyfop-water, Syrup of

74. To
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=4. Tokéll # Fellon.

Take an Egg, and Roaft it hard, and
-take out the Yolk thereof, then Roaft an
Onion foft, and beat the Yolk and the
Onion together, and lay it to the fore,and:
it will kill the Fellon.

-~

75. For the white Flux.

Take the powder of the Flowers of |
Pomegranats, and drink it in Red Wine.. . |

: ?
¢ »6. Forthe Red Flux. -‘

Take Sperma Cati, and drink it, and:
trufsup your felf with a piece of black.
Cotton.

77+ Eor the Cancer in a VV owans:
Breaft.

Take the Dung of a Goofe, and the:
Juice of Celandine, and bray them well:
in a Mortar together, and lay it tothe:
ﬁorf,‘ and this will ftay the Cancer, and!

eal 1t,.

78, Fopr
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! 78. For an Ague in the Breaft.
Take Grounfel, Daifie-leaves and roots,
and courfe Wheat fifted; make a Poul-
£} tefs thereof with the.Parties own water,
I8 andlay it warm to the Breat,
¢
E 79. For Bleeding at the Nofe,
63 Take Betony, and ftamp it with as much
, “ Saltas you can hold betwixt your two fin
e gers, and put it into your Nofe.
1 8o. For fpitting-of Bleod.
|

Take Small édﬁc, Rue, Mints,and Beto-
By, and boyl them well in "ood Milk, and
drink it warm.

¥
v f

81. To fanch the blee ’?m of a wound,

or at the IN (,Jé’

r

e ———

There is not a better thing than the
powder of Bole-Armoniack, to ftanch
the bleeding of a Wound, the powder
being laid upon it; or for the Nofe, to be
. blown in witha Quill. Oxstake the fha-
vings of Parchment, and lay it to the

Wound,
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Wound, and it ftancheth and healeth,

82. To make the Ggfcoign Powder.

Take of Pearls, white Amber, Harts-
“Horn, Eyesof Crabs, and white Coral,
of each half an Ounce, of black thighs
of Crabs Calcined, two Ounces ; to every
Ounce of this Powder put in a dram of
Oriental Bezoar, reduce them all into a
very fine powder, and fierfe them ; then
with Harts-Horn- Jelly and a little Saffron
put therein, make it up into Pafte, and
make therewith Lozenges, or Trochices
for your Ufe.

Get yonr Crabs for this powder about
May,or in September before they be boyl-
ed; dry your Lozenges n the Air, not
by Fire, nor Sun.

83. Forthe Megrim, or Impofi-
hume in the Flead,

Take four penny-weight of the Root of
Pellitory of Spain, a Farthing weight of
Spikenard, and boyl them in good Vine-
gar, and when itis cold, put thereto a
{poonful of Honey, and a Saucer full of
Muftard, and mingle them well together,

and
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and hold thereof in your Mouth a fpoon-
ful at once, and ufe this eight or nine
times, {pitting it out continually.

84. For pain in the ears.

Take the juice of Wild Cucumbers;
and put it into the Ears, and it affwageth
the pain. Alfo put the wood of green
Afhinthe Fire, and fave the Liquor that
cometh out at the End, and put it into the
Ears, it caufeth the pain to ceafe, and
amendeth the Hearing : Alfo beat the
Juice of ' Wormwood, and drop it into

» the Ears.

85. A precions water for the Eye-fight,
made by K. Edward the Sixth.

Take Smalledge, Red Fenncl, Rue,
Vervain, Betony, Agrimony, Pimper-
nel, Eufrane, Sage, Celandine, of each
a like quantity; firft wafh them clean,

then lamp them, and put themin a fair .

Brazen Pan, with the powder of four-
teen or fifteen-Pepper-Corns, fair fierfed
into a pint of good White-Wine; put
them into the Herbs, with three fpoon-

fuls of Honey, and five fpoonfuls of the
. water

i
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water of a Man-Child, thatis found;
mingle all together, and-boyl them over
the Fire, and whenitis boyled, ftrain it
through a fine Linnen Cloath, and put it
into a Glafs, and ftop it well and clofe,
till you uféit; and when you need, put
a little thereof into the Sore Eyes with a
Feather, but if it bedry, temper it with
White-Wine, and it profiteth much all
manner of Sore Eyes: This Water was
ufed by K. Edward the Sixth.

86. My Lord Dennies Medicine
for the Gout.

Take Burdock-Leaves and ftalks, cut
them fmall, and ftamp them very fmall,
then ftrain them, and cleanfe them, and
when you have fo done, put them into
Glaffes,and put pure Oyl of Olives on the
top of them,and ftop it clofe from the Air,
and when you would nfg it for the Gout,
pour itinto a Porringtt T#eawarm it, and
wet Linnen Cloaths in it, and apply it
watm to the grieved place, warming your .
Cloaths one after another, as they grow
cold that are on,

87. Dr,
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87. Dr. Stephen's Sovereion watcr.

Take a Gallon of good Gafcoign Wiie,
then take Ginger, Galingale, Cancel ,
Nutmeg, Grains, Cloves, Annifeeds,
Carraway-feeds, of each a dram; then
take Sage, Mints, Red Rofes, Thyme,
Pellitory, Rofemary, Wild Thyme, Ca-
momile, Lavender, of each a handful;
then bray both Spices and Herbs, and put
them all into the Wine, and let them ftand
for twelve hours, divers times ftirring
them;thenDiftill in an Alembeck,but keep
that which you Diltill firft by it felf, for
that is the beft, but the other is goodal-
{o, but not fo good s the firlt. = This wa-
tercomforteth the Vital Spirits, and help-
eth inward Difeafes which come from
Cold ; it helpeth Conceptionin Women
that are Barren, and Killeth Worms in
the Body ; it Cureth the cold Cough, and
helpeth the Teqth8SY, it comforteth the
Stomack, and®Cuareth ftinking breath; it
preferveth the Body in good liking, and
makes themlook Young,

88, The
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88.The ¥V ater called Aqua Mirabilis
& Pretiofa, made by Dr. Wil-
loughby.

Take of Galingale, Cloves, Mace,
Cucubes, Ginger, JCardamum, Nut-
megs, Mellilot, Saffron four Ounces, and
beat all thefe into powder,Agrimony-wa-
ter the quantity of a dram, and fomewhat
more; then take of the juice of Selandine
half a pint, and mingleall thefe together,
with a pint of good Aqua-Vita,and three
pints of good White-Wine; put all thefe
together in a Still of Glafs, and let it{tand
foall Night, and on the Morrow Diftill it
with an eafie Fire as may be : This water
diffoveth the fwelling of the Lungs with-
out any Grievance, and helpeth, and com-
forteth them being wounded, and fuffer-
eth not the Blood to putrifie ; he fhall ne-
ver need be let Blood, that ufeth this wa-
ter, it fuffers not the Heart to burn, nor
Melancholy, nor Rheum to have Domi-
nion above “Nature ; it alfo expelleth
Rheum, and purifieth the Stomach.

89. To
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89. Tomake Allom-water.

Take a pound of Allom, and beat it to
Powder, then take a Gallon of clean wa-
ter, and fetit on the Fire, letting it boyl
till all the Allom be melted, then take it
off the Fire,, and when itis cold putitin-
toa Glafs, and keepit for your Ufe,

90. Tomake an excellent Eleituary,
called the Eleltnary of Life.

Take Scorlegio, Morre, Gentiana, Gran-
doret, and Falaom, of each alike quanti-
ty ; ftamp them, and ftrain them, and
mingle them with Honey, that hath been
well boyled on the Fire, and fcummed
clean: This is Excellent for Sicknefs in
the Stomach, or pain in the Belly, Heart,
or Head ; or for thofe thatare bitten with
any venemous Beaft, or Poyfoned; it
mult be taken in water, three or four
fpoonfuls at a time, in the Morning Faft-
ing; if the Difeafe be of afty long time
ftanding, he multdrink it fiftecn days to-
gether, and he will be whole. Piobatum.

or. Againft
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o1. Againft héat of the Liver.

Take Fennel, Endive, Succory, Plan-
tain, of each alike'; Diftill them with
Red Wine and Milk, and ufe it every
Morning, nine fpoonfuls at a time, with
a draught of Wine and Sugar, or elfe five
fpoonfuls thereof alone.

92. For Swooning Fits.

For Swooning, and weaknefs of the
Heart in Fever and Sicknefles, or if it
come of other caufe, ftamp Mints with
Vinegar, and a little Wine, if the Pati-
ent have no Fever, then toaft a bit of
Bread, till it be almoft burnt, and put it
therein till it be well foaked, then putit
in the Nofe of the Patient, and rub his
Lips, Tongue, Gums, Teeth, and Tem--
ples; and let him chew and fuck the
moiftnefs thereof, and fwallow it.

&«

03. A
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93. A Water for the Eyes,to make a Man [ce
in forty days, who bath been Blind
[even Years beforesif be be nnder

fifty yearsof Age.

Take Smalledge, Fennel, Rue, Beto-
ny , Vervain, Agrimony, Cinquefoil,
Pimpernel, Eye-bright, Celandine, Sage,
of each a quartern; wath them clean, and
ftamp them, do them in a fair mathing-
pan, put therero a quart of good White-
Wine, and the powder of thirty Pepper-
corns, fix {fpoonfuls of Live Honey, and
ten {poonfuls of the Urine of a Man-
Child that is wholfom 3 mingle them well
together, and boylthem till half be wa-
fted, then take it down, and ftrain it, and
afterwards Clarifie it, and put it into a
Glafs Veflel well itopt, and put thereof
with a Feather into the Eyes of the Blind;
and let the Patient ufe this Medicine at
Night when he goeth to Bed, -and within
forty days he fhall fee: It is good for all
manner of fore Eyes. Wild Tanfie-
water is good for the Eye-fight, and eat-
ing of Fennel-feed is good for the fame.

94. For
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94. For aWeb inthe eye.

The Leaves of white Honey-Suckles,
and Ground-Ivy, of each alike quantity
ground together, and put every day into
the Eye, Cureththe Web. Or elfe Salt
burnt in a Flaxen Cloath, and tempered
with Honey, and with a Feather annoint-
ed on the Eye-lids, killeth worms that
annoynt the Eye-lids.

95. For moift Scabs after the
Small-Pox.

Take Lapis Calaminaris, Letharge of
Gold and Silver,of each two drams,Brim-
ftone and Cerufe two Ounces; bring all
thefe into a fine powder , and then beat
them in a Mortar with fo much Barrows-
greafe as is fufficient to make it up inan
Oyntment, and annoint the places there-
with Evening and Morning.

96. To bring down the Flowers.

. Take of Alligant,Muskadine, or Cla-
rct a pint, burn it, and'fweeten it well
With Sugar;'‘put thereto two fpoonfuls
of
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of Sallet-Oyl; then take a good Bead of
Amber in powder in a {poon, with fome.
of the VVimeafterit: Take this Evening
and Morning,

97. To fay the Flowers,

Take Amber, Coral, Pearl, Jeat, of
cachalike;grind them to a fine powder,and
fierfe them, take thereof as much as will
lye upon a Six-pence with Conferve of
Quinces, and drink a draught of New
milk after it : Ufe this every morning.

98. To Cure Corns.

Take Beans, and chew theminyour
mouth, and tye faft to yourCorn, and it
will help : ‘Do thisat Night.

99. Tomake Oyl of Refes.

Take Red Rofe-leavesa good quantity,
and itamp in a Mortar, and put thereto
Oyl-Olive, and let it ftand in the Sun
twelve days, and then put it in a Glafs;
and bind the Glafs faft about with Ropes
of Hay, and fetit in a Pan full of water,
and let it boyl foftly two hours,, and thlen-
) ct

“
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let it cool, then put it in fmall Glafles,
and put thereto the Leaves of Red Rofes,
all whole, and ftop it faft, and fet it in
the Sun for fixteen days, and fo ufeit at
your need.

100. For any. Itch, or Breaking
o,

Take Frankincenfe, and beat it fmall
in a-Mortar, and mingle it with Oyl of
Bays, and therewith annoint all over, and
it will deftroy the Itch.

101, Forthe Piles after Child-
Birth.

Make a Bath of VVormwood, South-
ernewood, Cinamon-Rinde, and the bark
of Caffia Fiftulz boyled well in VVine;
when the V Voman delivered goeth forth
of the Bath, put bombace, or Cotton
with powder of Alloes, mixed with Oyl
of Penny-royal, unto her lower parts.

102. For aStichinithe Side.

Take three handfuls of mallows, boyl
them inaligtleraw Milk, and put thereto
. @
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(f a handful of VVheat-Bran, ard let them {
4 boyl together, and then wring out the
; Milk, andlay it hot to the Stitch, apply |
itoften. Or take a few Leaves of Rue §
and Yarrow , {ftamp them together, and
wring out the Juice, and drink it with a
: little Ale,
E' 103. For a Tertian, or double-
I Tertian Ague.
;‘ Take a good quantity - of Celandine,
a fpoonful of Salt, and the bignefs of an
Eggin Leven, and as much Alligant and
Spanifh Soap; {tamp them well in a Mor-
tar, and make a Plaifter of them, and
: apply them to the Patients Feet one hour
iﬂ before the coming of the Fit; add thereto
four or five Yolk of Eggs. Or take of
~ Aannifeed-water,the beft you can get,half a
pound of Oyl of Vitriol, fhake them well
together, and drink one or two fpoonfuls
4 thereof, an hour before the Fit comes,
S 104. For the Spleen.
k
g Boyl the Rindes and Keys of an Afh-
i1 Tree very tender in white-wine, and
4 drink a good draught thereof for fix ori ~

feven
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{ feven Mornings together, and it will much

¢afe the Patient; when you drink this

annoint the Spleen with Tnguentum Ds-

W althea every Morning and Evening, ap-

l plying alfo a Plailter of AMelilor to the
‘. place.

105. An Excellent Powder for |
the Green-Sicknefs. "

Take four fcruples of Gentian made into

y  fine powder, of rafptlvory, ‘and Harts-
Horn, of each two fcruples; make thefe .

¢ into fine powder, and give a fpoonful
thereof with:White-Wine , "or thre like

L i

1| atonce. :

L

0 106. A Drink_that healeth all Wonnds
f without any Plaifter jor Oyntmeit )’

a © ‘or'Without any tainty mo

1l perfeitly. it

ls ' -

Take ‘Sanicle, Milfoil, and Bugle, of
each a like quantity; {tamp them in a
Mortar,and temper them with Wine, and

+ -give the Sick' that: is 'Wounded to drink

- “twice or thrice a day till he be whelg:

d  -Bugle holdeth open the Wound » Milfoil

ot ¢ cleanfeth the Wound, Sanicle healeth its
: I

ch but
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but Sanicle may not be given to him that
is hurt in theHead,or in the Brain-pan,for
it is dangerous, This is a good and try-
ed Medicine.

N

107. Forpricking of a Thorn.

Take of Violet-leaves one handful,
ftamp them together, and takea quantity
of Boars-greafe, ond of W heat-bran one
handful, fetit on the Fire in clean water,
and make a Plaifter thereof, and lay ittwo

the Grief.

108. Tomake Oyl of St. Johns
wert, goaa’ for any Ach,
or pain.

Take a quart of Sallet-Oyl, and put
thereto 'a quart of Flowers of St. Fohms
wort well picked, let them lye therein all
the Summer, till the Sceds of that Herb
“be ripe, the Glafs muit be kept warm,
cither in the'Sun, or in thewater all the !
Summer, till the Seedsche ripe, thenput ‘
in'a quart of St. Fohnswort-feeds whole:)
and fo letit kand:twelve hours, the Glafs
being kept open, then you mufk boyl the
Oyl eight hours , the water in the fo\{
u




ohns
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full as high as the Oyl in the Glafs; when
it is cold, ftrain it, that the Seed remain
not init, and fo keep it for your Ufe.

109. Forthe Tiffick.

Take two Ounces of Licorife, fcraped
and bruifed, of Figgs three Ounces, of
Agrimony, Horehound, Enula Campana,
of each a handful, boyl them all together
in 2 Gallon of water, till the half be wa-
ited, then ftrain the Herbs from thejuice,
and ufe it early and late. . Alfo for the dry
Tiflick, {tamp Fennel-Roots, and drink
the juice thereof with White-Wine,

110, Towmake Oyl of Fennel,

Put a quantity of Fennel between two
Tile-ftones, or Platesof Iron, make ther
very hot, and prefs out the Liquor ; and
this Oyl will keep a great while, for it is
good for the Tiffick, dry Scab, burning
and fcalding,
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; r11. Tomakethe Ylack Plaifter
| for all manncr of Griefs.

I Take a quantity of Oyl-Olive, aquan-
i tity of Red Lead, boyl thefe together, and
ftirr them with aSlice of wood continual-
ly, till it be black, and fomewhat thick;
then take it off the Fire, and put in it a
penny-worth of Red wax, and a pound
d of Rofin, and fetit tothe Fire again, but
donot blaze it, and ftir it, then take it
off, and let it ftand till it be cold, and
make it inalump: It is good fora New!
Wound, orto ftanch Blood, pouralit-
tle of it ina difh, and if itftick falt to the
Dithes fide, then it is enough; keep it
for your Ufe as need requireth.

3
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Beautifying Waters, Oyls,
Ointments and Powders,
to ddorn, and add Love-

linefs to the Face and Bo-
d. |

1. Tomake the Hair very Fair,

Afh your Hair very clean, and
then take fome Allom-water,
warm, and witha Sponge

moiften your Hair therewith, ‘and it will
makeit fair, Or you may make a De.-
coCtion of Turmerick, Rubarb, or the
Bark of the Barberry-Tree, and fo it will
reccive a moft fair and Beautifyl Colour,,

I3 2. Another...
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2. .Another.

Take the laft water that is drawn from
Honey, and wafh your Head therewith,
and 1t will make the Hair of an Excellent
fair Colour ; butbecaufe it is of a firong
fmell, you muft perfume it with fome
{weet Spirit,

3. Tomake the Hair grow thick,

Make a ftrong Lye, then takea good
quantity of Hyflop-Roots, and burn them
to Afhes,and mingle the Afhes and the Lye
together, and therewith wath your Head,
and it will make the Hair'grow ; allo the
Afhes of Froggs burntdoth increafe Hair,
as alfo the Afhes of Goats-dung mingled
with Oyl

4. Tomake the Hair Grow,
Take Mar(h-Mallows, and boy! them,

Rootsandall, and wath the Head there- |

with, and it will grow in a fhort time:
Alfo take a good quantity of Bees, and
dry them ina Siev by the'Fire, and make
powder of them, and temper it witth Oyl-

Olive,

——
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Olive,and anoint the place where the Hair
fhould grow : Alfo take the Oyl of Tar-
tar, and warm it, and annoint any bald
Head therewith, and it will reftore the
Hairagain in a fhort time.

5. Tomake the Hair Fasr.

Take the Afhesofa Vine burnt, of the
Knots of Barley ftraw, and Licorife, and
Sow-bread, and Ditill them together in
fair water, and wath the Head with it <
alfo fprinkle the Hair while it is Combing,
with the powder of Cloves, Rofes, Nut-
megs, Cardamum, and Galingale, with
Rofe-water ; alfo the Head being often
wathed with the PecoGtion of Beech-
Nut-Trees, the Hair will become fair.

6. Tomake the Hair grow.

Tafte Hafle-Nuts with Husks and all,
and burn them to powder,then take Beech.
mall, and the leaves of Enuls Campana,,
and ftamp the Herb and the Maft together,
then feeth them together with Honey, and:
annoint the place therewith, and ftrew the
powder thercon, -and this will make the
Hair grow.

L4
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7. Totake away Hair.

Take the Juice of Fumitory, mix it
with Gum- Arabick_, then lay it on the
place, the Hairs firtt plucked out by the
Roots, and it will never permit any more
Hair to grow on the place : Alfo annoint
your Head with the juice of a Glo-worm
itamped, and it hath the fame Virtue,

8. Forthe Falling of Hair,

. Take theAihes of Pigeons-dung in Lye,
and wath the Head therewith ; alfo Wal-

nut-leaves beaten with Bears-fuet, refto- |
reth the Hair that is plucked away. Alfo ¢

the Leaves and middle Rinde of an Oak,

fodden in Water, and the Head wathed ;.

therewith , is very good for this pur-
pole.

9. Tomake the Face Fair,

Take the Flower of Beans, and Diftill
them, and wafh the Face with the water;
fome fay, that the Urine of the Party is
very good  to wafh the Face withal, to
makeit Fair.

10. For
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10. For cleanfing the Face and
Skin,

If the Face be wathed with the Water
that Rice is fodden in, it cleanfeth the
Face, and takethaway Pimples.

11.. AV Vaterto Adornthe Face;

Take Eggs cutin pieces,Orange-peels,,
the Roots of Melons, each as much as.is.
fufficient, in a large Veflel with a long,
Neck, Diftill by an-Alembeck , with a
{trong and careful Fire.

12. To Beautifie the Face..

Take of Cuckow-pintlea pretty quan-
tity , bruife- the thick parts with Rofe-.
water, drythem by the Sun three or foug:
days, then pouring more Rofe-water.on.

-

it, ufé it,

13. To make the Face look_ X outh-
ful..

Take two Ounces of Aqua-vite, Bean-.

flower-water, and Rofle-water, each four:

g Ounces,,
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Ounces, Water of Water-Lillies fix
ounces, mix them all, and add to them
one Dram of the white(t Tragacinth, fet
it in the Sun fix days,then ftrain it through
a fine Linnen Cloath; wafh your Face
with it in the Morning, and do not wip:
it off,

. 14. A FVater totake awaywrinkles

inthe Face.

Take of the.Decoction of Briony and
Figgs, each alike quantitics, and wafh
the Face with it. :

15. An Excellent water, called Lac
Virginis, or Virgins Milk, to
make the Face, INeck o or
any part of the Body
fair and white,

Take of Alumen Plumofi half an ounce,
of Camphire one ounce, of Roch-Allorm
one ounce and a dram, Sa/ Gemmi half
an ounce, of white Frankincenfe two
ounces, ovlof Tartar one ounce and half;
make all thefe into moft fine powder, and
mix it with one quart of Rofe-water,then
fetit inthe Sun,and let it (tand nine days, |

often.
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often flirring it; then take Littarge of
Silver half a pound, beat it fine, and ficrce
it, then boyl it with one pintof White-
Wine-Vinegar , till one third part be
confumed, ever ftirring it with a ftick
while it boyleth, then Diitill it by a Phil-
ter, orletit runthrougha Jelly-Bag,then:
keep it in a Glafs Vial, and when you
will ufe thofe Waters, take a dropof the:
one, and a drop of the other in your hand
and 1t'will be like Milk, whichis called:
Lac Virgints ; wath your Face, or any
part of your Body therewith , it is mof
precious for the fame,

16. Totrake away Sun-byrn,

Take the juice of a Limon, and a little-
Bay-Salt, and wath your Face or Hands:
with it, andlet them dry of themfelves,,

and wath them again, and you fhall find:
allthe Sun-burn gone.

17. Tamake the Face very F iy,

Boyl the Flowers of Rofemary in white~
wine, with the which wath your Faee;,
alfoif you drink thereof, it will make your
Hve a fweet Breath,  Alfo to make the:

Baron
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Face white, make powder of the Root of
Serpentine, and of powder of Sepia, and
mingle them with Rofeswater, and let it
dry, and then lct it be put to the fame
water again, and dry again, do this four
orfive times, "ahd then ufe to annoint the
face therewith.,” o
e 1
WU Foclear the Skin, andmake
5 it white,

. Takefreth Boars greafe, and the white

" of an Egg, and ftamp them together with
alittle powder of Bays,and therewith an-
nomt the'skin,and it will clear the Vifage,
and make it white.

19. Totake away Frecklesin
the Face,

Annoint your face with oyl of Almonds,
and drink Plantain- water, or annoint your
 Vifage well and often with Hares blood.

20. To fmeoth the Skin.

Mix Capons-greafe with a quantity of
Sugar, and let it {tand for a few days clofe

covered, and it will turn to a clear oyk
wit
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with which annoynt your face.

21..To Blanch the Face,

Take the pulp of Limons, and takeout
the Kernels, and putto them a quantity
of fine Sugar; Diitill thefe, and keep
the water to wath your face cvery Night,

22. For Morphew, or fcurf of
Faceor Sksn.

Take of Brimftone beaten into powder
two, ounces, mix it with as much black
Soap that ftinketh, and tye the famcina
Linnen Cloath, and let it hat® in a pint of
itrong Wine-Vinegar , or Red-Rofe-Vi-
negar, for the fpace of cight or nine days ;
and therewith wath any kind of Scurf, or
Morphew, eitherin Face or Body, dip-
ping a Cloath in the Vinegar, and rub-
bing it therewith, and let it dry of it felf.
Alfo drink the water of Strawberrics Di-
ftilled, or Tinture of Strawberrics, it
certainly killeth Morphew or Scurf..

23. For




|
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23. Fortaking away [potsin the
Face after the Small-pox,

—1

Mix the juice of Limons with a little
Bay-Salt, and touch the fpots therewith
often-times in a day, ' for it is excellent
good.

24. A good Qyntment for
the [ame,

Take Oyl of Sweet Almonds, Oyl of |
white Lillies, of cither one Ounce; Ca- f
pons-greafe, Goats-Tallow, of cachfour |
Drams, Litharge of Gold one Dramand |
half; Roots of Briony, and of Ircos, of
either one Scruple, Sugar-Cindy white
one Dram ; make powder of all thofe
that may be brought into powder, and
fierce them, then put them allin aMortar
together, beat them together,. and inthe
working put thereto Rofe, Bean-flower,
and white Lilly-water , of each a good
fpoonful, putin by little and little, and fo:
work them together till they becomean 4
Oyntment ; annoint your Face and Hands
with it every Evening, and in the Morn-
ing wath it away in water boyled with

Barleys,,

L]
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Barley, Wheaten-Bran, and the Seed of
Mallows.

25. Totake away the holes or pits in
the Face,by reafon of the Small
Pox,

For helping of this Accident, I have
tryed many things, and the belt means F
have found, #s to wafh the Face one day
with the Diftilled water of ftrong Vine-
gar, and the next day with the water
wherein Bran and Mallows have been
boyled ; and continue this twenty days,,
or a Moneth together,

26. For Redne[s of the Hands or Face
after the Small-pox.

Take Barley, Beans, Lupines,. of
each one handful; bruife them all in a
Mortar grofly , and boyl them in three
pints of water, till it grow thick like a
Jelly, then ftrain it, and annoint the Face
and Hands therewith three or four times
a day, for three or four days together,

and then wet the Face and Hands as often.

with this water following,

27. Another,

i 1
} .“
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27. Anether,

flower, Dragon, Wild Tanfie,, of either
one handful, Camphircthree Drams,two
Calves Feet, the pulp of three Limons,
a pint of raw Cream ; fhred the Herbs
fmall, as alfo:the Limons, and break,and
cut the Calves Feet fmall, then mix them
together, and Diftill it in a Glafs Still,
and ufe it.  Alfo. the water of AZay-dew  §
is Excellent good for any high colour,. or. J

4

Take Vine-leaves two handfuls, Bean- J

Rednefs of the Face.
28. For Pimples in.the Face.

Wath your Face with warm water |
when you go to Bed, and letitdryin; '

then take the white of an Egg, and put it
into.a Saucer, and fet it upon a Chafing-
difh of Coals, and put into it a piece of
Allom ; beat it together with a fpoon, till
it become thick, then make a round Ball,
and therewith annoint the Face where the
Pimples are,

29, For
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29. For Heat and Swelling
in the Face.

Boyl the Ledves of the Blofloms of
Rofemary, either in White-Wine or fair
Water, and ufe to wath thy . Hands and
Face thetewith, and it will preferve thee
from all fuch inconveniencies, and alfo
make both thy Face and Hands very
{mooth.

30, For a RedFace.

Take Brimftone that is whole, and Ci-
namon, of either of them an even pro-
portion by weight, beat them into {mall
powder, and fierfe it through a fine cloath
upon a fheet of white Paper to the quan-
tity of an Ounce, or more; and fo by
even proportions in weight mingle them
together in clean Clarified Capons greafe,
and temper them well together till they be
well Mollified, then put to it a little Cam-
phire, tothe quantity of a Bean, and fo
put the whole Confeétion ina Glafs,and
ufe it,

31.. To
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31. To take away Pimples.

Take Wheat-flower mingled with Ho-
ney and Vinegar, and lay it upon them.

32. .An Excellent Oyntment for an
Inflamed Face,

Take an Ounce of the Oyl of Bays,
and an Ounce of Quick-Silver, and put
them in a Bladder together, with a {poon-
ful of Fafting-fpittle, and then rub them
well together, that mothing of the Quick-
Silverbe feen; take of this Oyntment,
when 1t it made, and annoint the Face
therewith, and it will heal it well and fair ;
Provedrue.

33. For a Rich Face,

Take three Yolks of Eggsraw, asmuch
in quantity of freth Butter, or Cipons-
greafe without Salt,Camphire two penny-
worth, Red-Rofe-water half a pint, two
Grains of Sivet, and boyl all thefc toge-
therin a Difh, then {train them through
a clezn Cloath, and fer it to cool, and
take the uppermott, and ufe it.

34. To

B
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34. To make the Skin white

and clear.

- Boyl two Ounces of French Barley in

three pints of Conduit-water,change the
water, and put in the Barley again; do
this till your Barley do not difcolour
the water , then boyl the lait three pints
toa quart, then mixhalf a pint of white-
wine therein, and whenitis cold, wrin

the juice of two or three good Linions
therein, and ufe it for the Morthéw, heat
of the Face, andto clear the Skin. '

35. Az Excellent Pomatum,
to clear the Skin.

Wath Barrows-greafe, or Latd often-
times in Aay-dew that hath been Clari-
fied in the Sun, till it be exceeding white ;
then take Marfh-mallow-Roots, fcraping
off the out-fides, make thin flices of them,
and mix them, fet them to macerate ia 2
Balnco , and fecum it well-till it be
Clarified, and will come to rope ; then
ftrain it, and put now and then a {poon-
ful of AZay-dew therein, beating it till it
be through coldin often change of Auy-

dew ;
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dew, then throw away that Dew, and
put it in a Glafs, covering it with A7ay- ¢
dew, and fo keepit for your Ufe.

36. Totake away Spots and Freckles +
from the Face and Hands.
The Sap that iflueth out of a Birch-
Tree in great abundance, bcing opened
“in March or April, and a Glafs Receiveér
fet under it to Receive it : This cleanfeth
the Skin Excellently, and maketh it very
clear, being wathed therewith. - This
Sap will diffolve Pearl,a Secret not known
to many.

37. Totake away Freckles and ;
Morphew.

Wafh your Face in the wane of the
Moon with a Sponge, Morning and Eve-

" ning with the Diltilled water of Elder-
leaves, letting it dry into the Skin; you .
muft Diftill your Waterin A22y: This [
had from a Traveller, who hath Cured
himfelf thereby,

38. Ta
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38. Tomake the Teeth white and Al
found.

Take a quart of Honey, and as much
Vinegar, and half fo much White-Wine,
boyl them together, and wafth your Teeth
therewith now and then.

39. ' A Dentrifice to whiten the
Teeth.

| Take of Harts-horn'and Horfes Teeth,
# of each two Ounces, Sea-fhells, Com-
. mon Salt,Cyprefs-Nuts,each one Ounce ;
burn them together in an Oven, and make
a powder, and work it up with the Mu-
cilage of Gum-Tragacinth, and rub the
Teeth therewith.

40. Tomake the Teeth white as
Ivory.

B
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Take Rofemary, Sage, and a little Al-u l |

& lom and Honey, and boyl them together i
in fair Running-water, and when it is well

boyled, ftrainout the fair water,and keep

itina Glafs, and ufe it fometime to wath |

your Mouth and Teeth therewith, and il 1

it




190 Beantifying Waters,

it will make them clean: Alfo wafh your
Teeth with the Deco@ion of Lady Thi-
ftle-Reot, and it will cleanfe and faden
the'Teeth, and the fore gums made whole;
alfo the Root of Hore-hound drunk, or
chewed Faiting, doth quickly heal the
gums,and maketh the Teeth clean: Straw-
berry-leaves alfo cleanfeth the Teeth and
Gums, afureand tryed Experiment.

41. Tomake the Tecth white,

Take onedrop of the Oyl of Vitriol,
and wet the Teeth with it, ‘and rub them
afterwards with a courfe Cloath; although
this Medicine be ftrong, fear it not.

42. For 4 Stinkins Breath.

Take two handfuls of Cummin, and

ftampit to powder, and boyl it in wine,

and drink the Syrup thereof Morning and
Evening for fificen days, and it will help.
Proved.

43. Te
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43. Tomake the Breath Sweet.

V Vath you Mouth with the water that
the thells of Citrons have been boyled in,
and you will have a fweet Breath,

44. To Sweetenthe Breath.

Take Butter and the juice of Feather-
few, and temper them with Honey, and
take every day a fpoonful. Alfo thefe
things fweeten the Breath, the Eletoary
of Aromaticks, andithe peelsof Citrons,

45. Tocleanfe the Mouth.

It is good to cleanfe the Mouth every
Morning by rubbing the Teeth with a
Sage-leaf, Citron-peels, or with pow-
der made with Cloves.and Nutmegs ; for-
bear all Meats of ill Digeition, and raw
Fruits,

46. For

.
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« 46. For Running in the Ears.

Take the juice of Elder, and drop it
into the Ear of the Party grieved, and it
cleanfeth the Matterand the filth thereof :
Alfo the juice of Violets ufed, is very
good for the Running of the Ears.

47. For Eyesthat are Blood-fhot.

Take the Roots of Red Fennel, ftamp
them, and wring out thejuice, thentem-
per ‘it with Clarified Honey, and make
an Oyntment thereof, and annoint the
Eyes therewith, and it will takeaway the

Rednefs.
48. Tomake the Hands white.

Take the Flower of Beans, of Lupines,
of Starch-Corn, Rice, Orice, of each
fix Ounces ; mix them, and make a pow-
der, with which wafth your Hands in
water.
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49. A Delicate wafhing Ball.

Take three Ounces of Orace, half an
Ounce of Cyprefs, two Ounces of Ca-
lamws Aromaticns , one Qunce of Rofe-
leaves, two Ounces of Lavender-Flow-
ers 3 beat all thefe together in a Mortar,
fierfing them through a fine fierce, then
fcrape fome Cattile-foap, and diffolve it
in Rofe-water, mix your powders there-
with, and beat them in a Mortar, " then
make them up in Balls.

]
- e

- §0. Forthe Lips chopt.

Rub them with the Sweat behind your
Ears, and this will make them {mooth,
and well coloured. -

. §1. To prevent marks of the
Small-Pox,

Boyl Creamtoan Oyl, and with that
annoint the wheals witha Feather as foon
as they begin todry , and keep the Scabs
always moift therewith ; let your Face be
annointed almoft every half hour,

Q.;
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K §$4.7¢




194 Beautifying Waters,

To take away Child-blains
i1 the Hands or Feet,

-

o

5

Boyl half a peck of ‘Oats in aquart of
water till it grow dry ; thenannoint your
Hands with Pomatum, and after they are
well Chafed, hold them within- the Oats
as hot as you can endute them, ¢overing
the Bowl whetein you do your Hands
witha double Cloathtokeep'in the ftecam
of the Oats; do thisthree or four times,
andit will do : You may boy! the fame
Oats with frefh water three or four timgs.

53. Totake away Pock:boles, or
ny [pot in the Face.

Wet a’Cloath in White-Rofe-water,
and fet it all Night to freeze in the Win-
ter, and then [ay it upon your Face till it
be dry; alfo take two or three Poppies,
the redded youcan get, and quarter them,
raking out the Kernels,then Difiill them in
aquart of red Cows-Milk, and with the
water thereof wafh your Face.

54. Aun

W

AT DR

o e e




1T HE

;» Compleat Cook’s
GUIDE.

Dire&ions for the Dref-

fing of all Sorts of Fleth, Fowl,
and Fifh, both in the Exglifband
French Mode 5 with the prepa-
ring of all manner of Sawces and
Sallets proper thereunto.

TOGETHER

With the making of all Sorts of
Pyes, Pafties, Tarts, and Cuftards;
w}r]xth the Forms and Shapes of many of
them,

WITH

Bills of Fare, both for Ordmary, and
Extraordmary

London, Printed inthe Year 1675.







¥

,»:;

THE
Com pleat Cook’s

GUIDE.
LF

. "To make a Lamb Pye.

[rft, Cut your Lamb into pieces,

and then Scafon it with Nutmegs,

Cloves, and Mace, and fome Salt
with Currans , Raifins of the Sun, and
Sweet Butter ; "and if you will eat it hot
when it is baked put in fome Yolks of
Eggs, with Wine-Vinegar and Sugar
beaten together ; but if you will eat it

cold, put in no Eggs, but only Vinegar
and Sugar

M 2. To
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2. Tomake a Rice-Pudding. }

Take thin Cream , or good Milk, of§
what quantity you pleafe, boylit with a
little Cinamon in it, and when it hath®
boyled a while, take out the Cinamon,
and put in Rofe-water, and Sugar enough
; to make it fweet and good ; then having
i your Rice ready beaten,as fine as Flower,
" and fierfed as fome do it, ftrew it in, till
it be of the thicknefs of a Halty- pudding,
then pour it into a Difh, and Serveit.

’ 3. Tomake Cheefe-Cakes, the
9 beft way.

Take two Gallons of New Milk, put,
into them two fpoonfuls and a half of Run-}.
net, heat the Milk little lefs than Blood:
warm, covet it clofe with a Cloath , til
you fee the Cheefe be gathered, then with
a fcumming-difh gently takeout the whej,
when you have dreyn'd the Curd as clea
asyou can, putit intoa Siev, and let
. drain very well there; then totwo quart®
1 of Curds, take a quartof thick Cream;
' a pound of Sweet Butter, twelve Eggsy

a pound and half of Gurrans, a penny
wortl

e
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worth of Cloves, Nutmegand Mace beat-
en, ‘half a pound of good Sugar, a quar-
ter of a pint of Rofe-water; mingle it
well together, and put it into Puff-
paite.

4. Tomuke ak Egg-Pye, or Mince-
Pye of Eggs.

Take the Yolks of two dozen of Eggs
hard boyled, fhred them, take the fame
quantity of Beef-Suet, half a pound of
Pippins, a pound of Currans well wafht,
and dry’'d, half a pound of Sugar, a
penny-worth of beaten Spice, afew Car-
raway-Seeds, a little Candyed Orange-
peel fhred, a little Verjuice and Rofe-
water; fill the Coffin, -and bake it with
gentle heat. '

5. To Carbonade Mutton,

Broyl a Shoulder, or Breaft of Mutton,
then Scotch them with your Knife, and
ftrew on minc’'d Thyme and Salt, and a
little Mutmeg ; when they are broyled ,
Difh them up 1 The Sauce is Claret-wine
boyled up with two Onions, a little Cam-
phire and Capers, with a little Gravy

M 2 Garnifh’
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Garnifh’d with Limons.

T

s - AL i

6. To ftew a Pheafant, French
Fafhion. .
: Roaft your Pheafant, till he be half
| Roalted, then boyl itin Mutton-Broath,
and put into the Broath whole Pepper,
whole Mace, and fliced Onions, and Vi-
negar, and makeit tharp, and putin Pru-
ans and Currans, and colour your Broath
with bruifed Pruans.

7. To make Bisket-bread.
* Take half a peck of Flower fine, two ‘
1 Ouncesof Annifeeds , two Ounces of |
: Coriander-feed , the ‘whites of fix
Eggs, a pint of Ale-Yealt, withas much
warm-water , as will make it up into
5 a Pafte, fo bake it ina long Roul; when
{ it is two days Old, pare 1t, and flice if,
1 then Sugar it, and dry it in an Oven, and
{ fo keep it all the Year,

8. Tomake a Difh of Marrow.

Take a picce of fine Pafte, and roul it
very thin; then take the Marrow all as

whole out of the Bones as you can, and|
cleave

I ) N T AT R i s
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cleave it into four quarters; then take it
and feafon it with a little Pepper, Salt ,,
Sugar, and Dates {mall minced, thenlay
one piece in your Pafte, and make it up
like a Pefcod ; fo make half a dozen of
them, and fry them in’Clarified Butter,,
fcrape Sugar on, and ferve them.

9. To make a Herring-pye.

Putgreat ftore offliced Onions,with Cur-
rans and Raifins of the Sun, both above
and under the Herrings, and ftore of But-
ter; put them into your Pye, and bake

" them.

10. Tomake Black-puddings.

Take a quart of Sheeps-blood, and g
quart of Cream, tenEggs, the yolksand
the whites beaten together; ftir all this
Liquor very well, then thicken it with
gratedbread, and Oat-meal finely'beaten,
of each a like quantity, Beef-fuet finely
thred, and Marrow in littlelumps 3 fea-
fon it witha little Nutmeg, Cloves, and
Mace mingled with Salt, a little fweeg
Marjoram, Thyme, and Penny-royal
fhred very well together, and mingle them,

M 3 with
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with the other things, fome put in a few
Cm ns : Then fill them in clex nfed Guts,

and boyl them very carefully.
11. Tomake a c'w Spanith Oljo. '

Take a Rump of Beef,or fome of a Bris-
ket or Buttock, cutit to pieces; a Loyn
of Mutten with the > Fat taken off, and a
flefhy piece of a Leg of Veal, ora Knuc-
kle, a piece of inter- larded Bacon, three
ot four Onions, or fome Garli ck, and if
you will, a Capon or two, or clfe three
great Tame-Pigeons. Firlt, putinto the
water the Beef and Bacon, after a while
the Mutton, Veal, and Onions, but not
the Capon or Pigeons, only (o long till
they are boylcd enough; if you have
Garavanza's, put ih"n‘ m at the firit,after
they have been foaked with Afhes all night
in heat, wafh them well in warm water;
ot if you have Cabbage, Roots, Lecks,
or whole Onions,put them in time enough
to be fufficiently boyled. You may at
firlt putin fome Crufts of Bres d, or Ve-
nifon Pye- Crult; it muit boyl in all five
or fix hours gently, like {tewing; after
it is well boyled, a quarter, or half an
hour before youintend to take it, take out ‘
a
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a porringer full of Broath, and put toit
fome Pepper, and five or {ix Cloves, and:
a Nutmeg, and fome Saffron, and mingle
them well in it, then put that into-the
Pot, and let it boyl, oritew with the reft
a while, putinabundle of fweet Herbs,
falt mutbe put in when it is fcumm’d,

12. To Stew Venifon.

If you have mueh Venifon,and do make:
many cold baked Meats, you may itew a
Dith inhaft thus : When it is {liced outof
your Pye, Pot, or Palty, put it inyour
itewing-Difh,and fet it on aheap of coals,
with a little Claret Wine, a {prigg or two
of Rofemary , half a dozen Cloves, a
little grated bread, Sugar, and Vinegar,
fo let it ftew together a while, then grate
on Nutmeg, and Difhitup. :

13. To boyl a Leg of Veal and

Bacon,

Lard your Leg of Veal with Bicon alF
over, withalittle Limon-peel amongit it,
then boyl it witha piece of Middle-Bacons. *
when your Bacon is boyled, cutit in flices;

- Teafon'it with Pepper and dryed Sage mixt

M 4 to-
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together ; Dith up your Veal with the
Bacon roundabout it, fend up with it fau-
cers of green Sauce; ftrew over it Parfley
and Barberries.

14. Tomake Furmety,

Take French-barley, and pick it, and
waih it, lay it in {teep one Night, then
boylit in two or three feveral waters,and
fo cover itas as you would do Wheat o
makeit fwell; then take a quart of good
Cream, and boyl it with a Race of Gin-
ger cut intwo pieces, one blade of Mace,
and half a Nutmeg all in one piece; then
put thereto fo much of the Barley as will
thicken it, and when it is almoft boyled,
ftir in two or three Yolks of Eggs well
beaten, and fo {trained witha few bzaten
Almonds and Flower, or five fpoonfulsof
Rofe-water ; then take out the whole Spi-
ces, and feafon your Furmety with Salt, |
and fweetenit with Sugar, and ferveit, |

15. To make a Pig-pye.

Flea your Pigg, and cut it into pieces, '
and f{eafon it with Pepper, Salt, Nutmeg,
and large Mace, lay into your Coffin %tOOd

ore ©
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ftore of Raifins of the Sun, atd Currans,
and fill it up with fweet Butter, fo clofe
it; and ferve it hot.

16, To make a Neats-Foot-Pye.

Firlt boyl your Neats-Foot, and take
out the Bones, then putinasmuch Beef-
{uet as in quantity thereto, and’ fo mince
them, then Seafon it with Cloves, Mace,
Nutmeg, Sugar, and Salt, and put it in-
to your Coffin with fome Barberries, Cur-
rans, and Raifins of the Sun, then bake
it, and always ferve it hot.

I7V. T o make an Orangado-pye.

Makea handfom thin Coffin, with hot
butter'd Pafte, {lice your Orangado, and
put over the bottom of it; then take fome-
Pippins, and cut every one into eight
parts, and lay them in alfo upon the
Orangado, then pour fome Syrup of
Orangado, and Sugar on the top, and fo
make it up, and bake it, and ferve it up
with Sugar fcraped on it,

w
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18. To make a Pork:pye.

Boyl your Leg of Pork, feafon it with |
Nutmegy Pepper, and Salt ; and bakeit
five hours in a Round Pye,

»

19. Tomake a Fricafie of
;r/t’;,’/.

Cut your. Veal in thin flices, beat it
well witha Rowling-pin; feafon it with
Nutmegs , Limon, and Thyme, fry it
flightly in“the Pan, then beat two Eggs, |
and one fpoonful of Verjuice; put it in-
to the Pan, ftir it together, fry it, and
Difh it.

> T o wake Vs i
20, Tomake a Quince

Pye.

ake a Gallon of Flower, a poundand
of Butter, fix Eggs, thirty Quinces,
e pound of Sugar, half an Ounce of
Ginamon, half an Ounce of Ginger, half
n Ounce of Cloves, and Rofe-water;
nake them intoa Tart, and being baked,
trew on double-refined Sugar,

(@]
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21.. Tomake a Goofeberry-Foal:

Pick your Goofcberries, and put themr
into clean water, and boyl them till they
be all as thick that you cannot difcern what
itis; to the quantity of a quart, take fix
Yolks of Eggs well beaten with Rofe-
water, before you put in your Eggs, fea-
fon it well with Sugar, then ftrain your
Eggs, and let them boyl a while; put it
in a broad Difh, and let it ftand till it is:
cold, and ferve it,

22. TomakeaTart of Green-
Pesfe, e

Boyl your Peafe tender: and pour themm
out into a Cullender, feafon them with
Saffron, Salt, fweet butter, and Sugar;
then clofeit, and let it bake almoft an hour,,
thendraw it forthand Ice it, put in a little
Verjuice, and fhake it well, then fcrape.
on Sugar, and ferve it,
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23. To fonce an Eel.

Souce an Eel with a handful of Salt, |
fplit it down the back, take out the Chine- |
i bone, feafon the Eel with Nutmeg, Pep-
. per,Salt,and fweet Herbs minc’d; then lay

a pack thread at each end, and the middle
roul up like a Collar of Brawn, then boyl
it in water, Salt, and Vinegar, a blade
i or two of Mace, and half af{lice of Lim-
on, boylit half an hour, keep it in the
fame Liquor two or three days, thencut
it out in round pieces, and lay fix or feven
in a Dith with Parfley and Barberries;
and ferve it with Vinegar in Saucers.

24. Tomake a Bacon-Tart,

L Take a quarter of a pound of the beft
Ll Jordan-Almonds, and put themina little
1 warm water to blanch them, then beat
! them together in a Mortar with three or
i\ four {poonfuls of Rofe-water,then {weeten
Il them with fine Sugar; then take Bacon
g that is clear and white, and hold it upon
g the point of a Knife againft the Fire, till
|\ it hath dropt a fufficient quantity, then
ftir it well together , and put it into the
Pafte, and bake it. 25. To
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25. Tomake an Umble-Pye.

Lay Beef-fuet minc'd in the bottom of
the Pye, or flices of Inter-larded Bacon,
and cut the Umbles as big as fmall Dicz,
cut your Bacon in the fame Form, and
feafon it with Nutmeg, Pepper, and Sal,
fill your Pyes with it, with{lices of Ba-
con and Butter, clofe it up, and bake it;
Liquor it with Claret, Butter, and {trip-
ped Thyme, and fo ferveit.

26. Tokeep Afparagus all the

Tear, N

Par-boyl your Afparagus very little,and
put them into Clarified Butter, cover
them with it, and when the Butter is cold,
cover them with Leather, and about a
Moneth after refrefh the Butter, melt it,
and put it on them again ; then fet them
ulnder Ground , being covered with lea-
ther,
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27. To Roafta Hanch of
Venifon.

If yoar Venifon be feafoned, you muft
water it, and ftick it with fhort {prigs of
Rofemary : Let your Sauce be Claret-
Wine, a handful of grated Bread, Cina-
mon, Ginger, Sugar, a little Vinegar;
boyl thefe up fo thick, asitmay oaly run
like batter ; it ought to be tharpand fweet:
Difh up your Meat on your Sauce.

28. To Carbonade Heuns,

Let your fauce be a little White-Wine
and Gravy, half a dozenof the Yolks of
hard Eggs minced, boyled up with an
Onion,add to it a grated Nutmeg; thick-
en it up withthe Yolk of an Egg or two,
with a Ladle-full of drawn butter; Dufh
up your Hens, and pour over your fauce,
ftrew on Yolks of Eggs minced, and gar-
nith it with Limon.

29. Te

- -
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29. Tofry Artichoaks.

When'they are boyled , and fliced fit-
ting for that purpofe, you muit have your
Yolks of Eggs beaten with a grated Nut-
meg or two; when your Pan is hot, you
muit dip them into the Yolks onggs,and
charge your Pan; whenthey are fryed on
Loth fides, pour ondrawn butter: And
if you will fry Spawifh Potato’s, then the
Sauce i1s, Butter, Vinegar, Sugar, end
Rofe-water; thefe for a need may ferve
for:Second-Covtfe Dithes.

30, Tomake a Hedge-hog-
Pl’dﬂ’tﬂa

Put fome Raifins of the Suninto adeep:
wooden Difh, and then take fome grated
Bread, and one pint of fweet Cream,
three Yolks of Eggs, with two of the
whites, and fome Beef-fuet, grated Nut-
meg, and Salt ; then fweeten it with Su-
gar, and temper all well together, and fo
lay it into the Dith upon the Raifins, then
tye a Cloath about the Difh, and boyl it
in Beef-broath, and when you takei 1t u

lay itina pewter Difh, with the Raifins
Upper:
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uppermoft, and then ftick blanched Al-
monds very thick into the Pudding, then
melt fome butter, and pour it upon the

Pudding, then ftrew fome Sugar about the
Dith, and ferve it,

31. Toflewa Leg of Lanb.

Cutitinto pieces, and putitinto your
ftewing-pan, being firit feafoned with
Saltand Nutmeg, and as much butter as
will ftew it, with Raifins of the Sun,Cur-
rans, and Goofeberries; when it is ftew-
ed, makea Caudle with the Yolks of two
or three Eggs, and fome Wine-Vinegar
and Sugar beaten together, and putit in-
to your Meat, and ftew all a little longer
together; then Dith it, ftrew Sugar on
the brims, and ferve it hot.

32, Tobake a Pickerel.

Boyl your Pickerel, and pull out the
Ribs and Bones, then put it into your
Palte, and feafon it with Pepper and falt,
and put in fome Butter, and Raifins of the
Sun, and fo bake it.

33. Te
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33. Te ma’(; a Hﬂggej}-
Pudding.

Take a fat Haggefs, par-boyl it well,
take out the Kernels, thred it fmall, and
temper it witha handful or two of grated
Manchet ; then take three or four Eggs
well beaten, Rofe-water, Sugar, Cloves,
Nutmeg, Cinamon, and Mace finely
beaten, Currans and Marrow good ftore;
temper them all together with a quantity
of Cream, being firlt moderately {eafo-
ned with falt.

34. To make a Difh of Meat with
Herbs, :

Take Sives,Parlley,Thyme,Marjoram,&
Roaft three or four Eggs hard,and a quan-
tity of Mutton-fuet, Beef, or Lamb, chop
them fine all together, and feafon it with
Cloves, Mace, Ginger, Sugar,“and Ci-
namon, and a little Salt; then Fry them
with alittle {weet butter.

35. To
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35. To make Cream of Eggs.

Take one quart of Cream, andboylit,
then beat four whites of Eggs very well
with two fpoonfuls of Rofe-water; when
the Cream is boyled enough, take it off
the Fire, and when it is cool, flir in the
Eggs witha little falt; then garnifh your
Dith with fine Sugar fcraped thereon, and
ferve it alwayscold, for aclofing difh,

36. To make a fine pudding in a
Difh,

Take a penny white loaf, and pare off
all the Cruft, andf{lice ir thininto a Difh,
with a quart of Cream, and let it boyl

over a Chafing-difh of Coals,till the bread

beelmoftdry; then put ina piece of fweet
butter, and take'it off, and let it ftand in
the Difh till it be cold, then take the yolks
of three Eggs, and the quantity of one
with fome Rofe-water, and Sugar, and
ftirring them all together, put it into ano-
ther Difth well butter'd, and bake it.
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37. To broyl Scollops.

Firlt boyl the Scollops, then takethem
out of the fhells, and wath them, then
flice them, and feafon them with Nutmeg,
Ginger, and Cinamon, and put them into
the bottom of your (hells again with a lit-
le Butter , White-wine, Vinegar, and
grated bread,, let them be broyled on both
fides ; if they are fharp, they muft have
Sugar added to them, for the Fifh is luf-
cious , and fweet Naturally; therefore
you may broyl them with Oyiter-Liquor
and Gravy,with diffolved Anchovies, min-
ced Onions, and Thyme, withthejuice
of Limon in it.

38. To boyl Wild-Ducks.

Firft, half Roaft them, thentake them
off, and put them ina fhallow broad pan
that willcontain them, with a pint of Cla-
ret-Wine, and a pintof ftrong Broath, a
dozen of Onions cut in halves, a Faggot
ortwo of fweet Herbs, with a little whole
Pepper, and fome flices of Bacon; cover
your Pan, and let them {tove up, add gra-
vy to part ofthe Liquorat leaft fomuch as

will
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will ferve to Dith them : Garniih them

with Bacon and Onions if you pleafe. tg{:
e R
39. Tomake a Venifon-Pafly. b n
When you have powdered your G
Haunch of Venifon, or the fides of it by Lt
taking away all the bones and Sinews, | 2
and the skin, or fat, feafon it with Pepper | ¥
and Saltonly, beat it with your Rolling-
pin, and proportion it for the Palfty, by
taking away from one part, and adding to
another, your Pafte being made with a X
peck of fine flower, and about three pound t]
of butter, and twelve Eggs; work it up €
with cold water into as ftiff a Pate as you
can, driveit forth for your Pafty, letit be 12
as thick asa Mans Thumb, roul it up upon L

a Rolling-pin, and put under ita couple of
fheets of Cap-paper well flowered , then
your white being already minced and bea-
ten with water; proportion it upon the
Pa'ty tothebreadih and length of the Ve-
nifon; then lay your Venifon in ghe faid
white, wath it round with your Beather,
and put ona border, feafon your Venifon
onthetop, and turn over your other Leaf
of Pafte, fo clofe up your Pafty; then
drive out another border for Garnifhing

the
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the fides up to the top of the Pafty, fo
clofe it together by the Rolling-pin, by
Rolling it up and down by the fides and
ends ; and when you have flourifh’d your
Garnifhing, and edg'd your Palty, vent
it at the top, fetitin the Oven, and lct it
have four or five hours baking at the leatt,
and thendraw it. :

40. Tomake a Damfon-Tart.

Take Damfons, and feeth them in
Wine,and ftrain them with a little Cream,
, then boyl your ftuff over the fire, till it
be thick, and put thereto Sugar, Cina-
mon, and Ginger, but fet it not in the
Oven after, but let your Pafte be baked
beforg, :

4?@21‘0 Roaft 4 Rabbet with
' Oyfiers.

Wath your Rabbet, and dry it well,
| then take half a pint of Oyfters, wafh
them, and wipe them clean one by one,
| and put them into the Rabbets belly , a
couple of Onions fhred, whole Pepper,
large Mace,two or three {prigs of Thyme,
¢ fewup the belly; and for the fauce, as
' ' ufual,
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unfual; the Liver and Parlley, anda hard
Egg, fhred them together, and beat {ome
butter thick, put into the Dith, and ferve
if, ?
»
42. To ftew Collops of Becef.

Take of the buttock of Beef thin flices,
crofs the grain of the Meat; then hack
them, and fry them in fweet butter ; and
being fryed fineand brown, putthem in
a Pipkin with fome {trong broath, a lit
tle Claret-Wine, and fome Nutmeg ; ftew
it very tender, and half an hour before
you Difhit, putto it fome good Gravy,
Elder-Vinegar, and a Clove or two; wher
you ferve it, put fome juice of Orang,
and three or four {lices onit, ftew down
the Gravy fomewhat thick, and put unto
it when you Difhit, fome beaten but

i 1

43. Tomaks a Beef-pafty like
Red-Deer.

Take freth Beef of the fineft, withou
Sinews or Suet, and mince it as fmallas
you can, and feafon it with Salt and Pep-
per, and put intwo fpoonfuls of Maflm'

ey
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fey ; then take Lard, and cut itinto fmall
pieces. and lay a layer of Lard, and a
layer of Beef, and lay a fhin of beefupon
it like Venifon, and fo clofe it up.

44. Tobake a Hare,

Take the belt of the Hare, minced and
feafoned with Pepper, Salt, and Mace;
then make a proportien of the Head, or
fhoulders, as you make for an Hare-pafty,
and lay in a layer of Flefh, and a layer of
Lard, and butter aloft, and beneath, and
make a Gallentine for it in a faucer.

45. To boyl a Salmon.

Take as much water as will cover it,
then take Rofemary, Thyme, and Win-
ter-Savoury, and Salt; boyl all thefe ve-
ry well, and then put in fome Wine-Vi-
negar, and when your Salmeon is boyled,
lethimremain in the fame water always,
untill youhave occafion to eat of it.

0 4-6 . Ta
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46. Tomaks an Oyfter-pye. ’

Firft, dry your Oylters, and then put l&
them into your Coffin with fome Butter,
and whole large Mace, and fo bake it;
then take off the Lid, and fll it up with |
more Butter, putting fome of the Liquor
of the Oyfters alfo therzunto; then fea- |
fon it well with Sugar, and ferve it hot |
to the Table at the Firft Courfe.

47. To Butter Eggs upon

| Toafts.

-4 S LN i L i

Take twenty Eggs, beat them ina
Difh with fome Salt, and put Butterto 1
them, then have two large Rolls, or fine
Manchets, cut them in Toalts, and Toaft
them againft the Fire, with a pound of
fine fweet Butter, being finely buttet'd
in a fair clean Difh; put the Eggs onthe
Toafts, and Garni(h your Difth with Pep-
per and Salt, otherwife half-boyl them in |
e R the thells, then Butter them, and ferve

< 4 them on Toafts, or Toafts aboutthem. |
i
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48. Tomake a Fricacie of
; Chickens.

Scald three or four Chickens, and flea
off the skin and Feathers together , put
them ina little water 5 take half a pint of
White-wine, and two or three whole
Onions, fome large Mace and Nutmeg
tyed upin a Cloath, abundle of fweet-
Herbs, and a little Salt; and put themall

- ina Pipkin clofe covered ; let them fim-

per 2 quarter of an hour, then take fix
Yolks of Eggs, half a pound of fiveet
Butter, four Anchovies diffolved ima liss—
tle Broath ; fhred your boyled Spice
fmall, take a quarter of a pound of Ca-

- pers, and fhred them very fmall, put the

Anchovies diflolved into™ the Eggs and
Butter, and Capers, and fo ftir it all to-
gether over a Chafing-dith of Coals, till
it begin to thicken, thentake the Chic-
kenout of the Broath, and putlear upon

' them; Serve them with Sippets, and Lim-

on fliced.

N 49. To
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49. To make an Eel-pye, with
Oyfters.

Warth your Eels, and Gutthem, and '
dry them well ina Cloath; to four good |
Eclsallow a pint of Oylters well wathed, |
feafon them with Pepper, Salt, and Nut- |
meg, and large Mace; put half a pound |
of Butter into the Pye, and half a Limon
fliced, fobakeit; whenitisdrawn,take
the Yolks of two Eggs, a couple of Au- |
chovies diffolved in a little White-Wine,
with a quarter of a pound of freth But-
ter, melt it, and mix all together, and :’
make a lear of it, and put into the Pye.

|
I

!

50. Tomake Puff-Pafle.

Break two Eggs in three pints of Flow-
er, make it with cold water, ‘then roul|'
itout pretty thick, and fquare; then take}
fo much Butter as Pafte, and divide your*
Butter in five pieces, that you may layf
it on at five feveral times ; roul your Pafte|
very broad,znd break one part of the famCL 1
Butter in little pieces all over your Pafte,|
there throw a handfil of Flower flightlyf
on, then fold up your Patte, and beat'tllt] r

wi

|
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with a Rolling-pin, o roal it out again;
thus do feveral times, and then make it
up.

St. To'make Barley-Broath.

Put your Barley into fair' water , ‘give

it three qualms over the Fire, feparate the

Waters, and put itintoa Cullender, boyl
itin a fourth water withablade of Mace,
anda Clove ; and when itis boyled away,
put in fome Raifins and Currans, and
when the Fruit is boyled cnough, take it
off, and feafon'it with White-wine, Rofe-
water, Butter, and Sugar, and a couple
of Yolks of Eggs beaten with it.

52. To bake a Pig,

Takea good quantity of Clay, and ha-
ving moulded ic, fiiek your Pig, and
Biood him well, and'when he is warm,
put himin your prepared Coffin of Clay,

thick every where, with his Hair, Skin

and-al-Chis Entrails drawn,  and Belly
fewed upagain) thenthrow him into the
Oven, orbelow the ftock-hole under the
Furnace, and there let him foak, turnhim
now and then when the Clay is hardened,

N 2 for
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for twelve hours, and he is then fufficient-
Iy baked ; then take him, and break off
the Clay, which eafily parts, and he will
havea fine crifpy Coat, and*all the juice
of the Pigg in your Dith; remember but
to put a few leaves of Sage, and a little
falt in his Belly, sand you neced no other
fauce.

534 Grand Sallet.

Takea quarter of a pound of Raifins of
the Sun, as many blanched Almonds; as
many Capers, as many Olives, as much

> —

e

Samphire, as many pickled Cucumbers, |

a Limon ihred, fome pickled Frezch-

Beans, a wax Tree fetinthemiddle of the |-

Dith, paited to the Difh; lay all their

Quarters round the Dith, ( you may alfo |

mince the Flethof a Roafted Hen, with |

Sturgeon, and Shrimps ) and Garnifh the
Difh with cut Beans, and Turneps, in fe.
veral Figures.

54. Tomake a Sallet of a Cold Hen,
or Pullet.

Take a Hen, and Roaft it, let it be cold, |

Carve up the Leggs,_take the Flefh and .}

mince |
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mince it {mall, {hred a Limon, a little
Parfley and Onions, an Apple, a little
Pepper and Salt, with Oyland'Vinegar;
Garnifh the Difh with the Bones and Li\
on-peel, and fo ferve it.

55. Toboyl a Capon, Pullet, or

bicken,

Boyl ‘them in good Mutton-Broath,
with Mace ,, a Faggot of fweet Herbs,
Sage, Spinage, Marygold-leaves and
Flowers, white or green Endive, Bur-
rage, Buglofs, Parfley, and Sorrel; and
ferve it on Sippets.

§6. To Stew Ducks, theFrench
Fafhion,

Take the Duck, and half-Roaft it, put
half.a fcore Onions in the belly whole,
fome whole Pepper, abundleof Thyme,
and alittle falt:; when it is half-Roafted,
take it up, and flafh it into pieees, putit
between two Dithes, and pierce the Gra-
vy, mix fome Claret-Wine with that
Gravy, anda little fliced Nutmeg,acouple
of Anchovies, wath them, and{lit them,
flice'the Onions in the Ducks belly, cover

N 3 the
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the Difhes clofe, fo let them ftew while
enough ; take fome butter, beat it thick,
aod fhred a Limon in it, and ferveit:
Garnith your Dith with the Lxmon peel

and your Onions. >

57. Tomake a Florentine.

Take the Kidney of a Loyn of Veal,or.

the Wing of a Capon, or the Leggof a
Rabbit; mince any of thefe ﬁmll with
the Kidney of a Loyn of Muttan, :if it
be not fat enough; then feafon: it with
Cloves , Mace , Nutmegs, and Sugar,
Cream, Currans, Eggs, and Rofe-wa< |
ter : mingle thefe four together, and put 4
them into a Difh between two fheetsof |
Pafte, then clofe it, and cut the Pafte
round by the brim of the Dith; then cut
it round about like Virginal-Keys, turn
upone, and let the other lye; ‘prickrit,
bake it, - fcrape on Sugar, and ferveit.

!
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58. To make Curd—Cﬂkg;:.

‘._3

Takea pint of Curd, four Eggs, take |*
outtwoof the whites, putinfome Sugar, |
a little Nutmeg, and a little Flower ; ttir B
them well togcther, and drop them in,
and fry them withalittle Buatter:

:
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§9. To Roaft a Leg of Muttom,
the French way.

Take half a pound of Mutton, anda
quarter of a pound of fuet, feafon it with
fweet Herbs, and a little Nutmeg, and
two or threefhallots; flice thefe very fmall,
and ftuff the Mutton round; then take
fome of the belt Hackney Turneps, and
boyl them in Beef-broath very tender,then
fquecze the water from thema little, fet
them ina Difh under the Leg of Mutton,,
whenit is half roafted, and fo let the gra-
vydrop into them ; and when the Meat is.
Roalted, ferve themin the Dith with it
with a little freth butter and Vinegar =
Garnifh your Difh with{liced Onions and.
Parfley, and fome of the Turneps flic’d.

60. To Stew 4 Carp,

Takea Living Carp, and knock him on
the Head, open him in the Belly, take
heed you break not the Gall, pour in a
little Vinegar, and wafhoutall the blood,,
ftir it about with your hand, and keep
the blood fafe; then put as much White-.
Wine intoa pan or skillet, as will almoft

N 4 cover,
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cover, and fetit on theFire; puttoitan |
Onion cut in the middle, a Clove, orlefs ¢
of. Garlick, a Race of Ginger fhred, a |
Nutmeg quartered, a Faggot, or bundle |
of fweet Herbs, and three or four Ancho- ‘
vies ; your Carp being cut out, and rub-
bed all over with falt, when the Wine
(into which you may put in alittle water)
doth boyl, put the Carp in, and cover
him clofe, and let him i{tew up about a
quarter of an hour, then put in the Blood
and Vinegar, with a little butter; fo
Dith up the Carp, and let the fpawn,Milt,
and Revetbe laid upon it ; the Liquor that
boyled him, with the butter is the beft
fauce, and is to be eaten as broath: Gar-
nifh the Difh with Limons and grated
bread.

1
¥
|

61. Tomake Marrow-puddings.

Take a pound of the beit Jordan-Al-
monds, blanch them, beat them finein a |
ftone, or wooden Mortar (not in brafs)
with a little Rofe-water, take a pound of
fine powder-fugar, a penny-loaf grated,
Nutmeg grated , a pint of Cream, the >
Marrow of two Marrow-bones,two grains
of Amber-griece ; mingle them all to%c-

ther |
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ther with a little falt, fill the skins, and
boyl them gently, ' as: before.

62.' To ﬁm/{e aSack:psffet.

Set a Gallon of Milk on the Fire, with
whole Cinamon and large Mace 5 when:it
boyls, ftir in a half, or whole pound of
Naples-bisket ‘grated very fmall, kecp-
ing it ftirring till it boyls ; then beat ¢ight
Lggs together ,.  cafting of the whites
away; beat them well with a Ladle-fult
of Milk, then take the Milk off the Fire,
and ftir in the Eggs ; then put it on again,,
butkeepit ftirring; for fear of Curdling;
then'make readyd pint of Sack, warm-_
ing it upon the Coals, with a little Rofe-
water : feafon your Milk with Sugar,and
pour it into the Sack in a large bafon, and
{tir it apace; then throw on a good. deal
of beaten Cinamon, and fo ferve it up.

63. To Hafh a Rabbis,

When your Rabbit is walh'd , youw
mult take the Fleth from the bones, and
mince it fmall ; then put to it a little ftrong *
broath and Vinegar, an Onion or tWo "
witha grated Nutmeg, and letit ftew up:

N § togethen 5, !
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together; then mincea handful of boyled
Parfley green,with a Limoncutlike Dice,
and a few Barberries; put it into the Hafh,
and toaft it all together; and when it.is
enough, put a Ladle-ful of fweet butter
to it, and Difh it upon the Chines, and
Garnifh it with Limens.

64. To make aFrefh Cheefe.

Take fome New Milk.. or Cream; and
a Race of Cinamon, fcald it; then take
it off the Fire, fiveeten it with fine Sugar,
then take a fpoonful- of Runnet to two
quarts of Milk, fet it by, and kegpiit
clofe covered, and fo let 1t ftand ;iiwhen
the Cheefe comes, ftrewa little fine Su-
gar and grated Nutmegs and fervetin
with Sippets,Sops in Sack,or Muskadine,

65. To make an_Artichoak:pye.

Take the bottoms of fix Artichoaks,
boyled very tender, put themin a Diih,
and fome Vinegar over them, feafon them
with Ginger and Sugar, 'a little Mace
whole, and put themina Coffinof Pafte;
when you lay them in, layfome Marrow
and Dates fliced, and a few Raifins of the

Suny |
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Sua inthe bottom, with goed (tore of but.
ter; when it is half baked, takea Gillof
Sack, being boyled firlt with Sugar, and
a peclof Orange : Put it into the Pye,
and fet it in the Oven again, till you Ufe
1t,

66. To make Marrow-pafiies.

Shred the Marrow and Apples together,,
and put a little figar to them ; put them.
into puff-paite, and fry them in a pan with
frefh butter, and ferve them upsto the Ta-
ble, with a little white fugar ftrewed on:
it.

67. Tomake Green Sauce,

Takea good handful of Sorrel, beatit
in a Mortar with Pippins pared, and quar-.
tered, with a little Vinegar and Sugar;
putitinto Saucers.

Or take Sorrel, beat it, and ftamp it
wellina Mortar, fqueeze out the juice of
it, and putthereto a little Vincgar, fugar,,
and two hard Eggs minced fmall, a little.
Nutmeggrated, and butter ; fet this upon
the Coals, tillit is hot, and pour it inte.
the Difhon the fippets: This is fauce for-
Hen, and Veal, and Bacon.. :

68, Ta
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68. Topickle Oyfters.

Take a quart of the largeft great Oy-
fters with the Liquor, walh them clean, #
and wipe them, add to them a pintof |
fair water, with half a pint of White-
Waine-Vinegar, half an Ounce of whole
Pepper, an handful of Salt, a quarter
of an Ounce of large Mace, with the Li-
quor of the Oyfters ftrained ; put all to-
gether in a pipkin ever a foft Fire, let
them fimper together a quarter of an hour;
when the Oyfters are enough, take them
up, and put them into a little fair water
and Vinegar, till they be cold, the pickle
boyling a quarter of an hour after the Oy-
fters aretaken up; both bcing cold, put
themup together : When you Ufe them,
Garnith the Difh with Barberrtes, and
Limons, and a little Mace and Pepper,
and pour in fome of the Pickle.

- .
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69. Tomake Scotch Collops, of
Veal,

Cut out your Fillet into very broad
flices, fat and lean, not to thick: Take

cight Eggs, beat them very well with a
little

-l o el Cl e o e
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little Salt, grate a whole Nutineg, take
a handful of Thyme, and firipit; then
take a pound of Saufages, half a pint of
ftewing Oylters of the largelt, wafh and
cleanfe them from the gravel, then half-
fry your Veal with {fweet Butter, then
put in your Saufages and Oy lters; then
take a quarter of a pound o Cpers,fhred
themr very fmall , with three Anchovies
diffolved in White-wine and fair water,
fo put in your Eggs, fhred Capers and
Anchovies, Butter and Spice, and mingle
them, and ftrew.them in the pan upon
the Veal and Oyiters, ferve it with Sip-
pets, with alittle freth Butter and Vine-
gar, with Limgns fliced, and Barberries,
witha little Salt. You muft have a care
to keep the Meat flirring, lcft the Eggs
curdle with the heat of the Fire.

?' .
70. To make a rare White-Pyt.

Take three pints of Cream, whole
Cinamon, a little fliced Nutmeg ; fet on
the Cream and Spice, and fcald it, take
a penny-loaf, andflice it very thin, take
a couple of Marrow-bones, lay the Mar-
row fliced on the bottom of the Difh,upon
the Marrow lay the Bread, then lay Rai-

fing
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fins of the Sun over the Bread, and lay
Marrow again, as before: To the three
pints of fcalded Cream add nine Yo'ksof
Eggs well beaten with- Rofe-water;
fwecten the Cream with white Sugar,and
take out the whole Cinamon, and beat the
Cream and Eggs well, fillupa broad fhal-
low Bafon, and bakeit, when it is enough,
fcrape fine Sugar onit, and ftick it with
red and white Mufcadoes, and fo ferve
i,

71. To make avery fine Cuftard.

Take a quart of Cream, and boylis
with whole Spice; then beat the Yolks
of ten Eggs, and five whites, mingle them
withalittle Cream,and when your Cream
is almoft cold, put your Eggsinto it, and
{tir them very well, then{weeten it, and
put out your Cuftard into a deep Difh,
and bake it; then ferve it in with Freuch
Comfits ftrewed on it.

72. To make minc’d Pyes of an
Eel,

Take a frefh Ecl, fleait, and cut off
the Fith from' the Bones, mince it fmall;
then
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then pare two or three Wardens, or Pears,
mince of them as much asof the Eeltem-
per them together, and feafon them with
Ginger, Pepper, Cloves, Mace, Salt,
a little Sanders, fome Currans, Raifins,,
Pruans, Dates, Vcrjuice, Butter, and
Rofe-water.

73. Tobake Rabbits,y tobe eaten
cold,

When your Rabbits are par-boyled,
takeout all the Bones you can well take
out, and Lard them, then feafon them
with Pepper, Salt, Cloves, Mace, and
Nutmegs, witha good quantity of Savou-
1y, and forc’'d Meat 5 then put them into
your prepared Coffin, putin Butter, and
clofe your Pye, bake it,and when itis cold,
fll it with Clarified Butter.

74; Tobake a Foll of Ling ina
Pye.

Let your Ling be almoft boyled, and
then feafon it with Pepper only, (the skin
being firlt taken off, ftrew the bottom of
your prepared Coffin with an-Onion or
two minced fmall ; clofe your Pye, and

bake
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bakeit; thentake the Yolks and Whites
of about a dozen Eggs, not boyled alto-
gether hard; mince them fmall with your
Knife, and put them into drawn Butter,
tofs them together ; then draw your Pye,
and pour in this Lear of Eggsall over,and
fhake 1t together, fo put on your Lid,and
Dith your Pye. :

75. To Bakea Turkey.

Boyl and Lard your Turkey, when it
is par-boyled, feafon it with Pepper, falt,
and a little Cloves and Mace; then put
him into your prepared Coffin, lay on
Butter, and clofeit; purthe Head on the
top with your Garnifh, then'bakeit, and
fill it with Clarified Butter when it is
cold.

76. To Roaft Calves-Feer,

Firlt, boyl them teader, and blanch
them, and being cold, Lard them thick
with fmall Lard, then fpit them on afmall
{pit, and Roaft them; ferve them with
fauce made of Vinegar, Cinamon, Sugar,
and Butter,

77. Ta

¢
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77s Tobake a Gocfe.

Break the bores of your Goofe, and
par-boyl him, then feafon him with Pep-
per and Salt, and a little Cloves and Mace;
if pou pleafe, you may bake a Rabbit or
two with it, becaufe your ftubble-Geefe
are very Fat, and your Rabbits dry, 'you
need not Lard cither ; bake it in good hot
butter. pafte.

78. Tomake Apple-pyes, to
Fry.

Take about twelve  1ppins,pare them,
cut them,  and almoft cover them with
water, and almofta pound of Sugar, let
them boyl on a gentle Fire clofe covered,
with aftick of Cinamon, minced Orange-
peel, a little Dill feed beaten, and Rofe-
water, when this is cold and ftiff, make
them into little Pafties, with rich Pafte,
and fo fry them.

79. To
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{

79. To make a Rare Dutch

D ]
Pudd ng.

Take a poundand a half of Fre(h Beef, @»
all Lean, with a pound and a quarter of
Beef-fuet, both fliced very fmall ; then
take a itale half-penny loaf, and grate it,

@ handful of Sage, a little Winter-favou-
1y, and alittle Thyme; fhred thefe very
fmall, take four Eggs, half a pint of
Cream, a few Cloves, Nutmegs, Mace,
and Pepper finely beaten; mingle them

all together very well with a little Salt,
roul itall up together in a green Colwort- #
Leaf, and then tyeit up hardina Linnen |
Cloath : Garnith your Difh with grated
bread, and ferve it up with Multard in
Saucers,

80, To make Sanfages.

Take Pork, more Lean than Fat, mince
it exceeding fmall together; then take
part of the Fleak of Pork, which is the
Suct, in pieces, about the bignefs of the
top of your Finger, feafon each apart,
with Sage minced , good flore of Pepper
and Salt, with fome Cloves and Mace

mikt ¢
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mixtin the feafoning each of them ; then
take fmall Sheeps-guts, and cleanfe them,
(fome ufe Capons-guts ) and fill them
' with your Funnel, always putting fome
of the fleak between the minced; if you
haveit ready, you may fprinkle a little
Sack on the top of the Saufage-meat, and
- it will make it fill the better.

81, To Stew Beef in Gobbets, " the
Freach Fafhion. »

Take aFlank of Beef, or any part but
the Leg, cutitintoflices, or Gobbets as
big as Pullets-Eggs, with fome Gobbets
of Fat, and boyl it in a Pot or Pipkin with
fome fair Spring-water, fcum it clean,
and after it hath boyled an hour, put to
it Carrots, Parfnips, Turnips, great O-
nions,fome Salt,Cloves, Mace, and whole
Pepper; cover it clofe, and ftew it, till
be very tender; and half an hour before
its ready put into it fome pick'd Thyme,
Parfley, Winter-favoury, Sweet Mar-
joram , Sorrel, and Spinage (being a
little bruifed with the back of a Ladle )
with fome Claret-Wine : Then Dith it
~onfine Sippets, and ferve it to the Table

hot; Garnith it with Grapes, Barberries,

OF
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or Goofeberries : Or elfe ufe Spices, the

bottoms of boyled Artichoaks put into!

beaten Butter, and grated Nutmeg, gar-
nithed with Barberries,

82. Toboyl a Capon, or Chicken
with Sugar-peafe.

When the Cods be but young , ftring |

them, and pick off the Husks ; then take
two or three handfuls, and put them into
a Pipkin, with half a pound of fweet
Butter, a quarter of a pint of fair water,
grofs Pepper, Salt, Mace, and fome Sal-
let-Oyl; ftew them till they be very ten-
der, and ftrain tothem three or four yolks
of Eggs,with fix fpoonfuls of Sack.

83. To boyl Perches,

Let your Liquor boyl, and your pan
be fealoned with a little White-wine, a

* couple of Onionscut in halves, a bunch

of fweet Herbs, and a little white Pep-
per; boylthem up very quick, and flea
themon both fides, and Difh them upon
Sippets: Then take alittle White-wine,
&ravy, and Vinegar, witha grated Nut-
meg, and almoft boyl it over a Chaﬁ'n}g,l‘-

atlh,
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dith, then pour fweet Butter over it;
Garnifhit with Barberries,and {liced Lim-
ons.

84. To boyl Eels,

Cut the Eels, and ftew them ; when
they are half done, beat a little Ale with
Vinegar, and put into the Liquor, with
fome Parfley and {weet Herbs; Difth
them, and ferve themup in their broath
with a lictle falt.

85. A Turkith Difh of Aear.

Take an inter-larded piece of Beef, cut

| into thin {lices, .and put it into a pot with

. a clofe cover, or ftewing-pan; then put
into it'a good quantity -of clean pick'd

' Ricesiskinit yerywell; and putinto it a

quantity of whole Pepper, two or three
whole Onions, 'and let itboyl very well,’
and take out the Onions,’ and'Difh it on

. Sippets; the thicker it is, the better.

'86. Ta‘:
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86. Toboyl a Cline of Beef
powdered,

Take either a Chine, Rump, Surloin,
Brisket, Rib, Flank, Buttock, or Fillet
of Beef, and give them in Summer, a|
weeks powdering, in Winter a Fortnight, |
you may ftuff them, or'let them be plain; |
if you ftuff them, do it with all manner |
of fweet Herbs, with Fat Beef minced,
and fome Nutmeg ; ferve them on Brewis, |
with Roots, or Cabbage boyled in Milk, |
with beaten Butter. \

},

87. Tomake a Hafh of a Capon
or Puller.

Take a Capon, or Partridge, or Hen,|
and Roaft them, and being cold, mince!
the Brains and Wings very fine, and tear
the Legs and Rumps whole, to be Car-
bonado'd; then put fome ftrong Mutton-|
broath, or good Gravy, grated Nutmeg,
a great Onion and falt; then ftew them
in a large Earthen Pipkin, or fauce-pan,,
ftew the Rumps and Legs in the fame
ftrong Broath in another pipkin; then|
take fome light French Bread chipt, and
: cover,
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cover the bottom of the Difh, fteep the
bread in the fame broath, or good Mut-
ton Gravy, then pour the Hafh on the
{teeped bread, lay the Legs, and the Rump
on the Hafh with fome fryed Oylters, {li-
ced Limon, and Limon-peel, the juice of
an Orange, and¥olks of Eggs itrained,
and beaten butter ; Garnifh the Difh with
carved Oranges, Limons, ¢¢¢. Thus
you may Hafh any kind of Fowl.

88. To Drefsa Cods-Head.

Cut off the Cods-Head beyond the
Gills, thatyou may have part of the bo-
dy withit, boyl it in water andfalt, to
which you may add half a pint of Vine-
gar, the Head muft be little more than
covered: Before you putitintothe Cauls
dron, take a quart of the biggeft, clean-
eit Oyfters, anda bunch of {weet Herbs
and Onions, and put them into-the mouth |
of the Head, and with a pack-thread bind

| - the Jaws falty you multbe fure to pick

it , and wath it very- clean:  When.it is
toyled-enough, take.it;up,.and fetit a
drying overa Chafing-dith.of Coals,;then
takethe Oylter-Liquor,: four. Anchovigs,

ter
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ter of a pint of White-wine, and fweet |
butter, and melt them together, and pour |
it on the Cods-Head ; ftick all, or moft |
of the Oyfters upon the Head, or where
they will enter, and Garnith it over with
them; grate on a little Nutmeg, and
fend it fmoaking up; garnifh the brims
of the Dith with Limon, and fliced Bay- |
leaves. . !

R

i

89. Toboyl Widgeons, or Teal, ;
|

Par-boyl your Widgeons, or Teal,and |
then {tick whole Cloves in their brealls, |
put into their bellies a little Winter-favo- |
ry, or Parfley ; boyl them ina Pipkinby |
themfclves, thicken it with Toaits, fea- |
fon it with Verjuice, fugar, and a little |
Pepper; Garnith your Dith with Barber- f
rics, and Pruans, and fo ferve them. k-

90. To make aVeal-pye.

St RS S A Sl

When your Pafte is raifed , then cut|
your Leg of Veal into pieces, and feafon
it with Pepper, Nutmeg, and falt, with
fome whole large Mace, andfo lay.itiinto
your prepared Coffin, with good ftote of |
Raifins of the fun ,and Currans, and fil
it
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it up with fweet Butter; then clofe ir,
and fet it in the Oven, and whenbak'd,
ferve it hot.

91. To make fry'd Puddings.

Take grated bread, Currans, Cloves,
and Mace, with Beef-fuet, and Sugar,
and one Yolk of an Egg beaten; mix all
well ‘together, and make them into flat
bowls, thenfry them in Beef-fuet, and
garnifh your Difh with Sugar ; ferve them
al ways at the Firft Courfe,

92. To bake 4 Breaft of Veal.

Firlt, par-boylit,and take out the long
bones, and fo lay itin a Difhin Vinegar
twoor three hours ; then take it out, and
feafon it with Pepper and Salt, and fola
it into a thin fine Pafte, with good ftore
of fine fweet Herbs, finely chopt, and
good ftore of Butter, or Marrow then
bake it, then put in fome juice of Oran-
ges, and Sugar, and ferveit hot.

O gk T
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03. Tomake a Pafte for all man-
ner of Tarts.

Take very fweet butter, and put-into
fair water, and make it boyl on the Fire; §
then take the finelt Flower you can get, &
and mix them well together; till itcome f§
to a Pafte,and fo raifeit; but if you doubt §

that it will not be itiff enough, thenyou -

may mix fome Yolks of Eggs with it, as §
you temper all your ftuff together. :

04. To make a baked Pudding.

Grate a penny-loaf , and put thereto §
more {uet than bread minc’d fmall, with
fome Nutmeg and Sugar, andtwo Yolks §
of Eggs, tempering it only with Rofe- §
water - Then butter a little Pewter Difh §
in the bottom, and put your ftuff after it}
is well tempered , thereinto, then bake§
it; when "tis bak'd,, fhir it up from the
bottom of the Dith, and f{o turnthe ur
der-fide uppermoft, ‘then ftrew fome Sv-
gar upon it, and upon the brims of thel}
Difh, and ferve it firft to the Table.

05. 1
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95. Toboyl Sparrows , Larks,
or other [mall Birds.

Take a Ladle-ful of ftrong Mutton.
broath, alittle whole Mace, and a hand-
ful of Parfley; put inalittle Winter:Sa-
voury, feafon it with Verjuice , Sugar,
and a little Pepper; _ thicken it with a
fpoonful of Cream, and the Yolk of an
Egg.

96. ‘To boyl a Capon with Afpa-
ragus.

Boyl your Capon, or Chicken in fair
water, and fome falt, then put in their bel-
lies a lictle Mace, chopped Parfley, and
fweet Butter ; being boyled, ferve theny
onSippets, and put a little of the Broath
on them: Then have a bundle or two of
Afparagusboyled , put in beaten butter,
and ferveit on your Capon, or Chicken,

Oz ' 97. Te
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97. To boyl a Chicken, or Capon
in white broath,

Firlt, boyl the Capon in water and falt,
then three pints of ftrong Broath, anda
quart of White-wine, and ftew it in a
Pipkin with a quarter of a pound of Datés,

half a pound of fine Sugar, four or five

blades of large Mace, the Marrow of three
Marrow-bones, a handful of white En-
dive; ftew thefe ina Pipkin very leifurely,
thatit may but only (imper, then being
finely ftewed, and thebroath well tafted,
itrain the Yolks of ten Eggs with fome of
the broath, before you Difh up the Ca-
pons, or Chickens, put the Eggs into the
broath, and keep it ftirring, that it may
not Curdle , give it a walm, and fet it
from the Fire; the Fowls being Difh'd up,
puton the Broath, and Garnifh the Meat
with Dates, Marrow, large Mace, En-
dive, Preferved Barberries, Oranges,
boyled Skirrets, Pomgranats, and Ker-
nels, Makea Lear of Almond-Paite, and
Grape-Verjuice,

{,8, T0
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98. To boyl a Capen with Sage
and Parfley.

Firlt, boyl it in water and falt, then
boyl fome Parfley, Sage, two or three
Eggs hard, and chop themy then have a
few thin flices of fine Manchet, and ftew
all together, but break not the flices of
bread ; ftew them with fomeof the broath
wherein the Capon boyls, fome large
Mace , Butter, a little White-wine, or
Vinegar,with a few Barberries,or Grapes;
Difh up the Chickens on the fauce , and
run them over with fweet Butter and Li-
mon cutlike Dice, the peel beingcut like
{mall Lard, and boyla little peel with the
Chickens.

99. To Fry Rabbets with fweet
: Saxce,

Cut your Rabbet in pieces, wath it,
and dry it well in a Cloath,take fome freth
Buatter, and fry the Rabbet in it; when
your Rabbet is little more than half Fryed,
take fome flices fhred very fmall; a quar-
ter of a pint of Cream, the Yolks of 2
couple of Eggs, fome grated Nutmeg and

O3 falts
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falt; when the Rabbet is enough, put
them into the Pan, and ftir them all toge-
ther; take a little Vinegar, frefh Burtcr
and burur, melt it tog *uh r, and o ferve
it with Sippets, the Difh Garnifhed with
Flowers, c#¢.

100. To make a French pottage,
calied Skink,

Take a leg of Beef, and chop it into
three pieces, then boylir in a Pot with
three_ Pottles of Spring-water, a few
Cloves, Mace, and whole Pepper ; after
the Pot is fcumm’d put in a bundle of
{fweet Marjoram , Rofemary, Thyme,
Winter-favoury, Sage, and Patfley, bound
up hard, fome falt, and two or three
great Omons whole, then about an hour
before Dinner put in three Marrow-bones,
and thickenit with fome ftrained Oatmeal,
or Manchet fliced and fteeped with fome
Gravy, ﬂrong Broath, or fome of the
Portage; thenalittle before you Difh up
»kmk putinto ita little fine powder
of Sa Hmn, and give it a walm or two;
Dith it on large {lices of French Bread,and
Dith the Marrow-boties on them in a fine
clean large Difth ; thenhave two or three

Man-



: Cooks Guide. 295
Manchets cut into Toalts, “and being fine-
ly Toafted; lay on the Knuckle of Beef
in the middle of the Difh, the Marrow-
bones round about it, and the Toafts
round about the Difh brim : ferve it hot.

101. To make Goofeberry-Cream.

Fielt boyl, or you may preferve your:
Goofeberries ; then having a clear Creamk
boyled up; and feafoued with Old Cina-
mon, Nutmeg, Mace, Sugar, Rofe-wa-
ter, and Eggs; Difh it up, and when it
iscold, take up the Goofcberries with a
pin, and ftick them on in rounds as:thick
as they can lye upon the faid Cream, Gar-
nithing your Difh with them, and firew
them over with: the fineft fugar, and ferve:
them up.

102, To make a Quaking-pudding..

Take a Quart of fweet Creamyand near
half a pound of Almonds blanched, and'
finely beaten; themn ftrain them, and boyl
it with large Mace, and feafon it with
Rofe-waterand Sugar; thentake ten Eggs,.
and five of their whites well beaten with
fmall Cinamon; and two or:three {poon-

Q 4 : fuls.
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fuls of Flower ; mix allwell together,and
make it of the thicknefs of Batter, then
weta Cloath, and rubit with Flower, ty.
ing your Pudding round therein, and boyl
it in Beef-broath two hours; take it up,
and put a little White-wine, Sugar, and
fliced Nutmeg into a Pewter Difh, and
put your pudding into it ; then fcrape
fome fugar on the brims, and ferve it.

103. Tomake clouted Cream.

Take New Milk, and fet it on the Fire
from Morning till Evening, but let it not

boyl: Andthisiscalled, my Lady Toungs ¢

Clouted Cream.
104. To Souce ayoung pig.

Scald a Young Pig, boylit in fair wa-
ter, and White-wine, put thereto fome
Bay-leaves, whole Ginger, and Nutmegs
quartered, anda few whole Cloves, boyl
it throughly , and let it lye in the fame
Broath in an Earthien pot.
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105. Fo make Polonian San-
Jages.

Take the Fillets of a. Hog, chop them
very fmall with a handful of Red Sage,
feafon it hot with Ginger and Pepper ;
then put it into a great Sheeps-gut, let it
Iye three Nights in Brine, then boyl it,
and hang it up in a Chimney where Fire
is ufually kept : Thefe Saufages will keep.
a whole Year, and are good for Sallets,,
or to garnith boyled Meats, or to relifh a
Glafs of Wine.

106. To keep Salmon frefh a whole
Moneth.

Firft, boyl your Salmon as ufually,
then put it into an Earthen Pot, and cover
it'in good white Vinegar, putting there-.
to a branch of Rofemary, and keep it:
very clofe covered; and fo you may keep:
it, that it will retain its perfect tafte andi
delicacy fora Moneth, or more.

O s 107. To
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107. To make tender and delicate
Brawn.

Put a Collar of Brawn ina Kettle of
water, and fet it into an Oven, as for
Houfhold-bread, cover it clofe, and let,
it ftand as long as you would do bread,
and it will be very excellent Brawn,

108. To keep powdered Beef, after
it s boyled, [weet five or fix

weceks.

When your Beef hath been powdered
about a fortnight, then boyl it well, and
dry it with a Cloath, and wrap it in dry
Cloaths, and put it into fome Pot or Vef-
fel, and keep it clofe from the Air, and
it will keep found two or three Moneths.

109. To Drefs Neats-Tongues

and Udders,

-5

When they are boyled enough in Beef
broath, and fcumm’d, you muft have your §
Turneps ready boyled, cut in pieces, and
foak’d in butter, or elfe Colliflowers and

rrots, or all of them;  then put the
Carrots, 5
Tur l
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Turneps all over the bottom of a large
Difh, then flice out the Tongues, andlay
the fides one againft another, flice theUd-
ders, and lay them between, oppofite to
one another; Garnifh the Colliflowers all:
ovet them, and the Carrots up and down.
between the Colliflowers, with Barbes-

ries and Parfley on the brim of the Difh.

130. Tomake Pannado.

Take aquart of Running-water,. andi
put it on the Fire ina Skillet,  then cut a:
light Roul of bread in flices, about the.
bignefs of a groat, and as thin as Wafers,,
lay it ona Difh on a few Coals, then put:

© it into the water,with two handful of Cur=

rans pick’d, and wath’d,alittle large Mace;,
when it is enough, feafon it with Sugaz:
and Rofe-water. |

111, To make Liver-Puddings.

Take the Gutsof a Young Hog, wafh:
them very clean, and lay them two- or
three days in water, ‘takethe Liver of the:
fame Hog, 'dnd boyl it, till it will grate,
then grate it very {mailand fine,. take to-
the weight of the Liver almoft the weight:

in
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of Beef-fuet, feafon it-with falt, Cloves,

Mace, and Nutmeg finely beaten, apen

ny-loaf grated, a pound of the belt white

Sugar, two pound of good Currans, 1

pint of good Cream, a quarter of a pint»
of Rofe-water, three Eggs ; mix all to-f
gether to fuch a thicknels, that you may

fill the Guts, then prick them, and pu

them into boyling water, and keep an

even Fire for half a quarter of an hour;
then take them up, - and lay them upon
{traw; you muft have a care not totye
them too hard, nor too flack , left they

break in boyling.

12. Tomake avare Citron-
Puddine,
S

T ke a penny-loaf, and grate.it, a pint
*Efo* Cream, h;f a dozenof Eggs,
tnm fliced, alittle falt, an O‘mcc
c d Citron {liced ﬂm 1, a little
red Orar ge-peel {liced, three Our
) ":‘, ar; put thefe into a woode
Oith well Fm” YLd, and covered withs
Cloath, and when the water boyleth pu
it in, boyl it well, and ferve it up with¥
=\01.- water and Sugar, and ftick it with
Vafers, or blanched Almonds.

113. T
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113. Tobake a Gammon of Bacon.

Water it frefh enough, and feeth .1t
as tender as you may to handle it, then
pull off the skin, and {tuff it with Parliey,
Penny-royal, Thyme, Marjoram, Ma-
rigolds, Camomile,and Sage, chop them
fmall, and feafon them with Salt and Pep-
per, Cloves, {mall Raifins, Yolks of
Eggs hard Roafted ; then ftuff your Ba-
con, and cut off the Lean of the Bacon,
and mince it {mall, and take a handful of
your ftuffing, and mingle it with three or
four Yolks of raw Eggs, and then put it
upon the Gammon, then clofe on theskin
again, and clofe it in Palte.

114. Toboyl Woedcocks, ar Snites.

Boyl them either in ftrong Bredth, or
in water and Salt, and being boyled, take
out the Guts, and chop them fmall with
the Liver, puttoit fome Crumbs of gra-
ted White-bread, a little Cock-broath,
and fome large Mace ; ftew them toge-
ther with fome Gravy,, then diffolve the
Yolks'of two Eggs in fome Wine-Vine-
gar, and a little grated Nutmeg; and

when
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when you are ready to Dith it, put in the
Eggs, and ftir it among the Sauce witha
little Butter ; Difh them on Sippets, and
run the Sauce over them with fome beaten
Butterand Capers, a Limon minced fmall,
Barberries, or whole pickled Grapes.

115, To make a made Difh of
Apples.

Put on your Skillet of water with fome
Currans a boyling , then pare about a
dozen of Pippins, ‘and cut them from
the Core into the faid water; when they
are boyled tender pour them into a Cul-
lender, when the water is drained from
them, put them into a Dith , and feafon
them, (but ftay till they are cold, left it
melt your Sugar) with Sugar , Rofe-
water, Cinamon , and. Carraway-feeds,
then roul out two {heets of Pafte, putone
into the Difh bottom, and all over the
brims, then lay the Applesin the bottom
round and high, wetitround, and cover
it with the other fheet, clof¢ it, and carve
it about the brims of the Dith as you
pleafe, prick it, and bdkeit, fcrape Su-
gar upon if, and ferve’itup.

116. T¢
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116, Te make a Fool.

Sct two quarts of Cream over thé Fire,
let it boyl, thentake the Yolksof twelve
Eggs, and beat them very well, with
three or four fpoonfuls of cold Cream,
and then ftrain the Eggs in the Skillet of hot
Cream, ftirring it all the time to keep it
from burning, then fet iton the Fire, and
let it boyl a little while, but keep it ftill
ftirring, for fear of burning, then takeit
off, and let it ftand and cool, thea take
two or three {poonfuls of Sack, and put
it in the Difh, with four or five Sippets ,
fet the Difh and Sippets a drying, and
when they be dry that they hang to the
Difh, f{weetenthe Cream, and pour it in-
to the Difh foftly , becaufe the Sippets
fhall not rife up; this will make three
Difhes: When it 1s cold it is fit to be
caten,

117. To boyl Flonnders, or Facks,
the beft way.

Takea pint of White-wine, the Tops
of Young Thyme and Rofernary, alittle
whole Mace, a little whole Pepper, fea-

foncd
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feafoned with Verjuice, falt, and a picce
of fweet Butter, and fo ferve it ; you may
do Fithin the fume Liquor three or four
times.

118. Toboyla Haunch of Ve-
nifon.

Firlt, ftuff your Venifon with a hand-
ful of fweet Herbs, and Parfley minced,
witha little Beef-fuet, and Yolksof Eggs
boyled hard; feafon your ftuffing with
Pepper, Nutmeg, Ginger, and Salt; put
your Haunch of Venifon a boyling, bemg
powdered before; then boyl up three or
four Colliflowers in ftrong Broath, and a
little Milk: When thcy are boyled, put
them forth into a Pipkin, add to them
drawn Butter, and keep them warm by
the Fire; then boyl up two or three hand-
fuls of Spmagc in the fame Liquor, when
itis boyled up,pour out part of the broath,
and put in a little Vinegar, and a Ladlc-
ful of fweet butter,and a grated Nutmeg;
your Difh being ready with Sipp=ts inthe
bottom, putonthe Spinagc round toward
your Diih fide; then take up the Venifon,
being boyled, ’and putit into the middle

of your Difh,and put in your Collxﬁowerlsl
a
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allover it, pour on your fwect butter over
your Colliflowers, and Garnifh it with
Barberries, and the brims of the Dith
with green Parfley minced; Cabbage is
as good, done in the fame manner as Col-
lilowers.

119. Tomake an Ecl-Pye.

Wath,flea,and cut your Ecels in pieces,
put to them a handful of fweet Hesbs,
Parfley minced with an Onion,feafon them
with Pepper, Salt, Cloves, Mace, and
Nutmeg, and having your Coffin made of
good Paite, put them in, and {trew over
them two handfuls of Currans, and a Lim-
on cut in flices, then put on butter and
clofe the Pye; whenit is baked, put inat
the Funnel a little fweet butter , W hite-
wine ; and Vinegar , beaten up with a
¢ coupleof Yolks of Eggs.

120. To bake freaks, the French
way.

Seafon the Steaks with Pepper, Nutmeg,
and Salt lightly,and fet them by ; then take
a piece of the leanelt of the Leg of Mut-
ton, and mince it {mall with fome Beef-

Suet,
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Suct, and a few {weet Herbs, as Tops
of Thyme, and Penny-royal, grated bread,
Yolks of Eggs, fweet Cream, Raifins of
the Sun, erc. work all thefe together,

and work it intolittle Balls, or Puddings, *

put them into a deep round Pye on the
fteaks; then put to them fome Butter,
and fprinkle it with Verjuice, clofe it up,
and bake it, when it is enough cut it-up,
and Liquor it with a juice of two or three
Oranges or Limons.

121, Tomake a Warden, or Pear-
Pye.

Bake your Wardens, or Pears in an
Oven, with a little water, and good quan-
tity of Sugar, let your Pot be covered
with a piece of dough; let them not be
fully baked by a quarter of an hour; whet
they are cold, make a high Coffin, and
put themin whole, adding to them fome
Cloves, whole Cinamon, Sugar, with
fome of the Liquor in the Pot, fo bake |

:
|

122, To
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7 122, Toffew a Trout,

. Take a large Trout fair trim’d,and wath
4 it, put it into a deep pewter Difh; then
| take half a pint of fweet Wine, with a
lump of butter; and a little whole Mace,
| Parfley, Savoury, and Thyme; mince
them all fmall, and put them into the bel-
| 1y of the Trout, and fo let it ftew a quar-
ter of an hour; then mince the Yolk of
an hard Egg, and ftrew it on the Trout,
lay the Herbs about it, fcrape on Sugsr,
and ferve it up.

] 123. Tomake fance for Pigeons.

Melt fome Vinegar and Butter together,
and Roaft fome Parfley in the Bellyof the
Fowl; or elfe Vine-leaves, and mix it
well together, -and pour it on.

QW - Gl eV, SS9 =SS .V

124. A General fauce for Wild-
Fowl,

The moft General fauce for Wild
Fowl Roafted ; as Ducks, Mallard, Wid-
geon, Teal, Snipe, Shel-drake, Plovers,
) | Puets, and the like, is only Muftard and
Vinegar, or Muftard and Verjuice mixed

together;
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508 The Compleat |
together; or elfe an Onion, Water, and |
Pepper. :

125, To Roaft a Cows Udder. |

it thick all over with Cloves, and when
it is cold fpit it, and lay it on the Fire,
and bafte it very well with fweet butter,
and when it is fufficiently Roafted and
brown, draw it from the Fire, and put
fome Vinegar and Butter on a Chafing-
difhof Coals, and crumbin fome white.
bread, and boyl it till it be thick, then put
to it good ftore of Sugar and Cinamon,and |
putting it into a clean Dith, lay the Cows X
Udder therein, and trim the fides of the
Difh with fugar, and fo ferve ir.

Boyl your Udder very well, then ftick *

126. Te make a Spinage-Tart.

Take of good Spinage, and boyl it in
White-wine, till it be very foft as Pap;
then takeit, and ftrain it well into a Pew- |
ter Difh,not leaving any unftrain’d: Putto |
it Rofe-water, good itore of Sugar, Cina- 1
mon, & Rofe-water,and boyl it till it be as
thick as Marmalade, then et it cool, and ¢
afterward fill your Coffin, and adorn it,
and ferve it; it will beof a green colour.

127, To

-
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127. To make a Tart of Rice.

Pick your Rice very clean, and boyl it
in fweet Cream till it be very foft, then let
it {ftand and cool ; put to it good ftore of
Cinamon and Sugar , and the Yolks of a
couple of Eggs, and fome Currans; ftir
and beat all well together: then having
made a Coffin as for other Tarts, putyour
~ | Rice therein, and fpread it all over the
| Coftin, and break many fmall birs of
- | fweet butter upon it all over, and fcrape
| fome Sugar over it, then cover the Tart
' andbake it, and ferve it as other Tarts.

128. To make a Codling-

Tare.

Take Green Apples from the Tree, and
coddle. them in {calding-water without
 breaking,thenpeel the thin skin from them,
‘and fo divide them into halves, and cut
lout the cores, and fo lay them into the
 Coffin, and de as in a' Pippin-Tart, and be-

¢ fore you coverit whenthe Sugar is cait in,
fprinkle good ftore of Rofe-water on it,
then clofeit, and do as in the Pippin-Tart.

129. To
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129. Tomake a Pippin-Tart.

Take of the fairelt Pippins, and pare
them, ard then divide them juft in halves,
and take out the cores clean; then roul
the Coffin flat, and raife off a fmall verge,
of an [nch or more high ; lay the Pippins
with the hollow fide down-ward, clofe one
to another, then putin a few Cloves , a
ftick of Cinamon broken, and a little
pieceof Butter ; cover all clean over with
Sugar, and {ocover the Coffin, and bake
it as other Tarts; when it is bak'd boyl
fome Butter and Roe-water together,and
annoint the Lid all over with it, then
fcrape, or firew on it good ftore of Su-
gar, and fo fet it in the Oven again , and
then ferve it up,

130, Tomake a Cherry-Tart.

Take the faireft Cherries you can get,
and pick them clean from Leaves and
ftalks, then fpread out your Coffin, as
for your Pippin-Tart, and cover the bot-
tom with Sugar, then cover the Sugarall
over with Cherries,then cover thefe Cher-
ries with Sugar, fome fticks of CinamonCi

an
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and a few Cloves; then lay in more Cher-
ries,, Sugar, Cinamon, and Cloves, till
the Coffin be filled up, then coverit, and
bake it in all points as the Codling, and
Pippin Tarts, and fo ferve it. In the
fame manner you may make Tarts of

Goofeberries, Strawberries, Rasberries,

Bilberries,or any other Berry whatfoever,
131, To make a Minc'd-Pye,
Take a Leg of Mutton, or a Neats-

Tongue, and par-boyl it well, the Mut-
ton being cut from the Bone, then put to

- it three pound of the befk Mutton-fuet

fhred very fmall; then fpread it abroad,
and feafon it with falt, Cloves,and Mace;
then put in good ftore of Currans, great
Raifins, and Pruans , clean wathed, and
pick'd, a few Dates fliced, and fome
Orange-peelsfliced ; then being all well
mixt together, put it into a Coffin, or
many Coflins, andfo bake-them, and
when they are ferved up open the Lids,and

+ direw ftore of Sugar on the Top of the

Meat, and upon the Lid,

132. To
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132, To make 2 Calves-Foot-
Pye,

Boyl your Calves-Feet very well, an{"
then pick all the Meat from the Bones,
when it is cold,thred it asfmallas you can,
and feafon it with Cloves and Mace, - and
put in good ftore of Currans, Raifins,
and Pruans; then put it into the Coffi
with good ftore of fweet Butter, then
break in whole fticks of Cinamon, and 1|
Nutmeg fliced, and feafon it with Salt
then clofe up the Coffin, and only leaw|
a vent-hole, pat in fome Liquor made o}
Verjuice, Sugar, Cinamon, andButte
boyled together, and fo ferve it. '

133. To makea Tanfey.

Take a Certain Number of Eggs, ac
cording to the bignefs of your Frying|
pan, and break them intoa Dith, taking
away the white of every third Egg, then|
with a fpoon take away the little white]
Chicken-knots, that ftick uponthe Yo)ké,;
then with a little Cream beat them very]
well together; then take of green Wheat-|
blades, Violet-leaves, Strawberry-leaves, |

Spinage,
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Spinage, and Succory, of each a Jike quan-
tity, anda few Walnut-Tree-buds ; chop
and beat all thefe very well,and then ftrain
., out the juice; mix it then with a little
a4 more Cream, put to it the Eggs, and ftir
€5, all well together; then putinafew crumbs
a0 of fine grated bread, Cinamon, Nutmeg,
ndi . and Salr; then put fome {weet butter in-
5, 1o a Frying-pan, and as foon as it is mel-
fill ted, put in the Tanfey, and Fry it brown
el without burning, and with a Difh turn
d% it inthe Panas Occafion fhall ferve, firew
It so0d ftore of Sugar on it, and ferve it
VL up. —
ol :
ter 134. To Stew a Pike,

After your Pike is Dreft and opened in
the Back, and laid flat, as if it were to
Fry, then lay it in alarge Difh, put to

'“1 it White-wine to cover it; fet it on the
5! Coals, and let it boyl gently, if fcdm
%5} arife, takeitoff, then put to it Currans,
f Sugar, Cinamon, Barberries, as many
¢} Pruansas will Garnith the Difh, then co-
598 ver it clofe with another Difh, and let it
'§} ftew till the Fruit be foft , and the Pike
1 cnough, then put to it a good piece of
%{ Tweet Butter ; with your Scummer rake
g P up
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h, and lay itin a Difh with Sip-
ts; then take a couple of Yolks only,
and beat them together well
poonful of Cream, and as foonas |
the Pike is taken out,put itinto the broath,
and ftir it cxceedingly to keep it {rom
curdling, then pour the broath upon the
Pike, and trim’the fides of the Dilh with’
Sugar; Pruans, and Barberrics, with {l:
ces of Oranges and Limons, and fo ferve
itup.

6)e)
POy fo
w
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135. To Roaft Venifon.

If you will Roaft any Venifon, afte
you have wafh'd ir, and cleanfed all the
Blood from it, you muft flick it with
Cloves all over on theout-fide,, andifi
be lean, lard it cither with Matton, o
Pork-lard, butMutton is beft; then Spit
it,” and Roalt it by a foaking Fire, thel
take Vinegar, Crumbs of ‘Bread, an}
fome of the Gravy that comes from it
Venifon, and boyl them well in a Dib
then feafon it with Sugar, Cinamons Git} ¢
ger, and Saltyand fervethe Venifonupois
the Sauce when it is Roafted enough.

3

136. 1)
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ip- ‘

¥ 136. To.Roust a piece of Frefh

el Sturgeon.

125

th, Stop your Sturgeon with Cloves, then

M Spit it, and let it Roaft very leifurely,ba-

e fringit continually, which will take away

it the hardnefs ; when it'is enough ;. ‘ferve

s it upon Venifon-fauce, ‘with Salt only’
W&l thrown uponit,

137. To boyl a Gurnet, or Roch. -,

; Firlt, ‘draw your Fith, and then either

el fplit it, or Joyntit openin the Back, and
el ~Trufs it round; then wath it clean, and
il boylitin water and Salt, with a bunch of
ftf  fweet Herbs: then take it upinto a large
O Dith, ‘and pour into it Verjuice , Nut-
Pl meg, Butter, and Pepper; after it hath
el ftewed a little, thicken it with the Yolks
0F  of Eggs; thenremove it hot into another
.thfi. Difh, and Garnith it with {lices of Oran-
i} gesand Limons, Barberries, Pruans, and
it Sugar, and fo ferve it up,

poa
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138. Tomake a Carp-Pye.

After you have drawn, wafh’d, and

fcalded a fair large Carp, feafon it with

Pepper, Salt; and Nutmeg, and then put
it intoa Coftin, with good {tore of fweet
Butter, and then calt on Raifins of th:
Sun, the juice of Limons, and fome flices
of Orange-peels, and then fprinkling on
a little Vinegar, clofe it up, and bake
it,

139. To make a Chicken-Pye,

After you have Truft your Chickens,
then break their Legs and Breait-bones,
and raife your Cruit of the beit Pafte, lay
them in a Coffin clofe together, with their
Bodies full of Butter, then lay upon them,

and underneath them, Currans, great |

Reafons, Pruass, Cinamon,Sugar,whole
Mace and Sugar, whole Mace and Salt;

then cover all with good ftore of Butter, |

and fo bake it ; then pour into it White-
wine, Ro‘e-water, Sugar, Cinamon, and

Vinegar mixt together, with the Yolks |
of two or three Eggs.beaten amongft it, |

and fo ferveit.
140. To
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140. To make Almond Cream.

Take blanchéd Almonds beaten in a

Mortar very fmall, putting in now and
then one fpoonful of Cream to keep them
from Oyling ; then boyl as much Creant

as you pleafe with your beaten Almonds,,

together with a blade of Mace, and fea-
fon it with Sugar; then ftrain it, and ftir
it, till it be almoft cold, and then let it
ftand till you ferve it, andthen Garniftr
your Difh with fine Sugar fcraped 'there:
on,

141. To make an Almond-pudding.

Take two pound of blanched Almonds,

and beat them {mall, put thereto fome

Rofe-water and Amber-greece often there-
into as you beat them then feafon them
with' Nutmeg and Sugar, and mix them
with grated bread, Beef-fuet, and twer
Eggs, and fo put it into a Difh, tying a:
Cloath round about, and fo boylir.

P 142, To’
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Take a Pottle of Water, .a handful of
great : , picktand beat ina Mor-
far, pi bo‘g}mg 5 when it - is half

cnoug n, put to it two ‘..mu-.n; of Cur:
rans wathe or two of fweet
liCJle, four or five blades of large Mace,
and a little fliced Nutmeg, leta Gmn of |
Musk be infufed a while init; when it i |
enough, feafonit with Sugar and Rofe. |
water, and put to it a litt le drawn But

tor
LA O

a Faggot

143. To Stew Saufages.

Boylthcm alittle in fair water and Salt, |
and for fauca, boyl fome Currans alone; |
when they b almolt tender, - pour out the
water from them, and putto them alittle |
White-wiae, Butter, and Sugar, and fo
ferveit, !

Towmake a Rarve Fricacie.

e

Take Young Rabbits, Young Chick- |
ens, or a Rack of Lamb, being cut one |

tib from another, and par- boylcxtbm of |
hefe i
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thefe well in a Frying-pan with a little
water and falt, then pour the water and
falt from it, and Fry it with fweet But-
ter, and make fauce with three Yolksof
Egos beaten well, with fix fpoonfuls of
Verjuice, and a little thred Parfley, with
fome fliced Nutmeg, and fcalded Goofe-
berries ; when it is fryed, pour in the
fauce all over the Meat, and fo ket it thick-
en a littlein the pan; thenlayitina Difh
with the fauce, and ferve it,

145 .To make an Oatmeal-pudding.

Take a pint of Milk, and put to it a
pint of large, or midling Oatmeal, let it
itand on the Fire till it be fcalding hot, then
let it (tand by, and {oak about halfan heur,
then pick a few fweet Herbs, and fhred
them, and putin half a pound of Currans,
and half a pound of Suet, and about two
fpoonfuls of Sugar, and three or four
Eggs ; thefe put intoa bag, and boyled,,
do make a very good Pudding.

P 4 146.To
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146. ' Tomakean Almond-

Tare.

Raife an Excellent good Pafte with fig}
Corners, an Inch deep; then take fome
blanched Almonds very finely beaten with
Rofe-water, take a pound of Sugar toa
pound of Almonds, fome grated Nutmeg,
a little Cream, with ftrain’d Spinage, as
much as will colour the Almonds green,
fo bake it with a gentle heat in an Oven,
not fhutting the Door ; draw it, and ftick
it with Candyed Orange, Citron, and put
in red and white Muskadine. 3

147. To boyl Pigeons with
Rice,

Boyl your Pigeons in Mutton-broath,
putting {weet-Herbs in their bellies ; then
take a little Rice, and boyl it in Cream
with a little whole Mace, feafon it with
Sugar, lay it thick on their breaits, wring:
ing alfo the juice of a Limon upon them,
and fe ferve them. |

148. To
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148. To Barrel up Oyfters,

Open your Oylters, take the Liquor
from them, and mix it with a reafonable
quantity of the belt White-wine- Vinegar,
with a little Salt and Pepper ; then put
the Opyiters into a fmall Barrel , and. fill
them up with this Pickle, and this will
keep them fix Moneths {fweet and.good,,
and with their Natural tafte.

149, Tomakea Cow/lip-Tart.

Takethe blofloms of a Gallon of Cow-
flips, mince them exceeding {mall, and:
beat them in a Mortar, put to thema
handful or two of grated Naple-Bisket;
and about a pint and a half of Cream;
boyl them a little on the Fire, then take
them off, and beat in eight Eggs with a
little Cream ; if it do not thicken,. put
iton the Fire till it doth, gently, but take
heed it Curdles.not; feafon it with Sugar,
Rofe-water, anda little Salt: Bake itin
aDifh, or little open Tarts; it is beft.to-
let your Cream be cold before you ftir in.
the Eggs. ,
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150.- To bike a Calves- Head,
to be eaten cold.

You muft half-boyla fair Calvesthead, 4
then take out all the Bones on both fides,
and feafon it with theafore-faid feafoning,
and lard it with Bacon, and a little Limon-
peel ;. thenhaving a Coffin | a'z,x cnough,
not very high, nor very thick, but make
it four- 1quaxe, lay on fome theets of Lard
on the top, and btf:cr when it 1s bak'd,
and cold, hll it with (,._mmu Butter.

. To make Pear-Puddings.

o e ",‘m s

or kix. roal ‘C‘{

ke'fu wtﬁm
mgs her,
acn- g ead, two
F“;o:f;:r Nutmegs, Cloves, §
as much as you pleafe, ¢

ans, the Yulksof )

-

itcof one, and as §
e i vintoaﬂn‘f ;
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Cinamon for thc ftalk, ®
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152. To make & Hotch-por.

Take a piece of Brisket Beef, a ‘picce
of Mutton, a Knuckle of Veal, a good:
Cullerider of Pot-herbs, half minced Car-
rots, Onions, " and Cabbage alittle bro-,
ken; boylall thefe together uritill they be:
very thick.,

153. Tomake a Tart of Medlars.

Take Medlars that are rotten, then.
fcrape them, and fet them upon a Cha-
fing dith of Coals, feafon them with the
Yolks of ‘Eggs, - Sugar, ‘Cinamon, and;
Ginger; let.it boyl well, and lay it on,
Pafte, fcrape on Sugar, and ferve i,

154. Tomakea Limon Caudle,

Take a pint of White.wine, and a pint:
of Water, and letitboyl, put te.t half a
Manchet,” cut as thin ‘and fmall asg you
can, putitin with fore large Mace 5 then,
beat the Yolks of two Eggs to thicken 1t
then fqueeze in the juice of half a doze:,
Limons, and feafon it with Susar and;
Rofe-water, S

155. To
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155. To make anItalian Pudding.

Take a fine Manchet, and cut it in fmall

' picces like Dice, then put to it halfa

pound of Beef-fuet minced fmall, Rai-
{ins of the Sun, Cloves, Mace, Dates
minced, Sugar, Mariow, Rofc-water,
Eggs, and Cream; mingle all thefe to-
gether, put them in a butter'd Difh; in
lefs than an hour it will be well baked,
when its enough, fcrape on Sugar, and
ferveitup.

156, Tomake a rare Pudding,
' to be bak'd or Boyled.

Beat a pound of Almonds as fmallas
poflible, put to them fome Rofe-water
and Cream as oft as you beat them ; then
take one pound of Beef-fuet finely min-
ced, with five Yolks of Eggs, and but
two of their whites; make it as thin as
Buatter for Fritters, mixing it with {wect
thick Cream, feafoning it with beaten
Mace, Sugar, and Salt; then fetit into
the Oven in a Pewter Difh, and when
you draw it forth, flrew fome Sugar on
the top of your Pudding , and Garnilh

your
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your Dith with Sugar, and ferve it al-
ways firit to the Table.

157. Tomake a Goofebcrry-
Cuftar d.

When you have cnt off the fticks and
Eyes of your Goofcberries, and wath'd
them, then boyl them in water till they
will break in a fpoon, then ftrain them,
and beat half a dozen Eggs, and itir them
together upon a Chafing-dith of -Coals
with fome Rofe water, then {weeten it
very well with Sugar, and always ferve
it cold,

158. To make a Fricacie of
Rabbits.

Cat your Rabbits in fmall pieces, and
mince a handful of Thyme and Parfley to-
gether, and feafon your Rabbits with a -
Nutmeg, Pepper, and Salt; then take
two Eggs and Verjuice beaten together,
then throw it in the Pan, ftick it, and dith
it upin Sippets. :

159. Te
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159. TormakeCracksnels.

Take fiveor fix pints of the finet wheat-
flower you can get, to which put in a
fpoonful, and not more, of good Yealt
then mingle it well with Butter, Cream,
and Rofe-water , and Sugar ﬁnmy be eaten,

and working it well into Pafte, make it
into what form you pleafe, and bakeiit.

160. To make Pancakes.

Put C!;»,,"t Es:gs to two quarts of Flower,
calting by four whites, feafon it with Cl-
namo..,l\u'nc“ Ginger, Cloves, Mace,

aud Salt; then make it up into a ftrong
Batter with Milk, beat it well together ,
and putin half apint of Sack, make it fo
th'n, thatit may run in your pan'how you
p}'cafc, put your Panon the Fire with a
little Butter, orfuet, when itis very hot,
take a Clmfn and wipe it out, fo mnkc
your Pan very clean, then put in yout
Batter, and run itvery chin, f fupply it with
little bits of Butter, fo tofs it often, -and
bake it crifp and brown

161, To
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161. To make a Funket.

Take Ewes, or Goats-Milk, eor for
want of thefe,Cows-Milk, and put it over,

"“the Fire to warm, then putinalittle Run-

nets then pcuritout intoa Dith, and let
it cool, then {trew on fome Cinamon and
Sugaryand take fome of your CGream and
lay on it, fcrape onfugar, and ferve it,

162. Temake Excellent ‘AMarrow-
Spinage-pafties,

Take Spinage, and chop italittle; then
boyl it till it be tender; then make the
belt Rich light Cruit you ean, and roulit
out, and putalittle of your Spinage into
it, and Currans, and Sugar, and itore of
lump of Marrow; clap-the Paffe over
this to make little Pafties deep within,and
Fry them with Clarified Butter.

163. Tomakea Pine- Apple-Tare,

Beat twohandfulsof Pine-Apples with
a prick'd Quince, ‘and the pulp of two or
three Pippins ; when they are wellbeaten,
putto them half a pint of Cream, a little

Rofe
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Rofe-water, the Yolksof {ix Eggs, with
a handful of fugar, if itbe thick, adda
litte more Cream to it, fo having your
thin low Coffins for itdryed, fillthemup, ,
and bake them; you may: Garnith them ¥
with Orangado, or Lozenges of Sugar-
Plate, or whatelfe you pleafe.

164. Todry Neats-Tongues,

Take Bay-falt beaten very fine,and Salt-
petre, of each alike, and.rub over. your
Tonagues very well with that, and cover
all over with it, and as it waltes puton
more, and when they are very hard and
t:ff they are enough; then roul them in
Bran, and dry them before a {oft Fire,and
before you boyl them, let them lye one
Night in Pump-water, and boyl them in
the fame water.

165. To flew Bivds, the Lady
Butlers way.

Take fmall Birds, pick them, and cut
off their Legs, Fry them in{weet Butter, P,
lay them ina Cloath to dry up the But-
ter ; then take Oyiters, and mince them,

and put them in a Difh, put to them white- ‘
wine

e
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wine and Cinamon, putin the Birds wi h
Cloves, Mace, and Pepper; letail thefe
ftew together covered tiil they be enough,
then put into it fome Sugar, and fome
toalted Manchet, and put it in the Dith,
and fo ferve it up to the Table.

166. To make a fweet- Pyeywirh Lan.b-
Jones, and Sweetbreads, and
Sugar,

Slit the Lamb-ftones in the middle, and
skin'them, wath the Sweetbreads, both
of Vealand Lamb, and wipe them very
dry; take the Lambs Liver, and fhred it
very fmall, take the Udder of a Leg of
Veal, and fliceit; feafon all witha little
Salt, Nutmeg, Mace, and Cloves beaten,
and fome whole Pepper; then {hred two
or three Pippinsand Candyed Limon and
Orange-peel , half a dozen Dates fliced,
with Currans, white Sugar, a few Car-
raway-feeds, a quarter of a pintof Ver-
juice, and as much Rofe-water, a couple
of Eggs; roul up all thefe together in
little Puddings, or Balls made green
with the juice of Spinage, and lay a Pud-
ding, then a fweetbread, then a Lamb-
ftone, till you have filled up the Pye, and

cover
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cover them with Dates, and fliced Citron,. f
‘ and Limon, When it is drawn, take! n
two or three Yolks of Eggs, beat them,
and put to thema little freth Butter,white-
wine and Sugar, 2nd pour it into the Tun.s
nel, fcrape fome Loaf-fugar upon the Lid,
‘ and fo ferveit.

- M

167, To Roaf} Ecls.

When they are flea'd, cut them to
pieces, about three or four Inches long,
dry them,and put them into a Difh,mince| 1
a little Thyme, two Onions, a piece of
Limon-pcel, a little Pepper beaten fmall,! |
Nutmeg, Mace, and Salt; when it is cut
exceeding fmall, firew it onthe Eels,with
the Yolks of two or three Eggs; then ha
ving a fmall Spit (or elfe a coupleof
fquare fticks made for that purpofe.) fpit
through the Eels crofs-ways,. and put
Bay-leaf between every picce of Eel, and |
tying the fticks ona fpit, let them Roaft; |
you need not tura them conitantly, but
let them ftand till they hifs, or are brown,
and fo do them on the other fide, and put
the Dith (in which the Eel was with th”
feafoning ) underneath, to fave the Gre- |
vy; baiteitover with fweet buttcr.{ThC J

auce ¢

o oy mag e
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fauce muit be a little Claret-wine, fome
miné¢ed Oylters , with their Liquor, a
grated Nutmeg, and an Onion, with
{fweet Butter, and o ferveit.

y

168. To boyl Cocks, or Larks.

Boyl them with the Guts in them in
{trong Broath, or fair water, and three or
four whole Onions, large Mace, and
Salt; the Cocks being boyled, make fauce
with fome thin flices of Manchet, or gra-
ted bread in another Pipkin, and fome of
the broath where the Fowl, orthe Cocks
boyl; then put toit fome butter, and the
Guts and Liver minced ; then take fome
Yolksof Eggs diffolved with Vinegarsand
fome grated Nutmeg ; put it to the other
Ingredients; ftir them together, and dith
the Fowl in fine S:ppets, pour onthe fauce
with fome fliced Limon, Grapes, orBar-
berries, and run it over withbeaten but-
ter,

169. To broyl Oyflers,

Lake the bigge® Oyfters you can get,
then take a little minced Thymé¢, grated
Nutmeg, grated bread, and a little falt,

put
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put this to the Oyfters; then get fomeof

the largeft bottom-fhells, and place them '

on the Grid-Iron, and put two or three
Oyifters in each thell, then put fome but
ter to them, and let them fimper on theh
Fire till the Liquor bubbles low, fupply-|:
ing it {till with butter; when they are
crifp, feed them with White-wine and a
Little of their own Liquor, with a little
grated bread, Nutmeg,and minced Thyme,
but as much only as to relithit, fo let it
boyl up again; thenadd fome drawn but:
ter to thicken them, and Diih them.

170. To pickle Oyfters.

Take a quart of the largeft great Oy-
fters with the Liquor, waih them clean,
and wipe them, add to them a pint of fair
water, amd half a pint of White-wine-
Vinegar', half an Ounce of whole Pep-
per, an handful of falt, a quarter of an
Ounce of large Mace, with the Liquorof }
the Ovfters ftrained; put all together n
a Pipkin overa foft Fire, let them fimper
togethera quarter of an hour; when the
Qyiters are enough, take them up, and |
put them into a little fair water and Vine
gar till they be cold; let the Pickleboyl -

Q.4
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'+ aquarter of an hour after the Oylters are

taken up; both being cold, put them up
together : When-you ufe them, Garnith
the Difth with Barberries and Limon, and
a little of the Mace and Pepper, and pour
in fome of the Pickle.

171. Tomake Englith Pottage.

Make it with Beef, Mutton, and Veal,
putting in fome Oatmeal, and good Pot-
Herbs, as Parfley, Sorrel, Violet-leaves,
and a very little Thyme, and fwect Mar-
joram, fcarce to betafted, and fome Ma-
rigold-leaves at lalt; you may begin to
boyl it over-Night, and let it ftand warm
all Night, and make an end of boyling it
next Moraing; it is good to put into the
Pot at firit twenty or thirty Corns of
whole Pepper.

172. To flew Beef.

Take very good Beef, and flice it very
thin, and beat it with the back of aknife,
put to it.the Gravy of fome Meat, and
fome Wine, and ftrong broath , fweet
Herbs a quantity ; letit ftew till be very

, tender, feafonitto yourliking; and var-

nifh
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nith your Difh with Marygold- flowers,
or Batberries.

173. Tomake Excellent Minced-
j"f.f.

Par-boyl Neats-Tongues, then peel and

hath them' with as much"C they -we igh of |
Beef-fuet and ftoned Raifins, and pickt
Currans;; chop all¢ vccdzm {mall, that

it be like Bap ; employ therein at leaftan

kour more tham Ordinaril )/ is ufed,” then

mingle ’1 mryhttic fugar with them, and

amtxc ine, and m.uim up an ldow

fome t‘lm “‘cwof green Candyed Citron |

peel; and put this into Coffins of fine, |
light, well reared Cruft; half'an hours

baking will be enough : If you firew a
few Carraway Comfits on thc top, it wili

not be amifs.

174. FaPickle Roaft-beef, Chine, |

or Surloin.,

Stuff any of the afore-Taid *Beef with|
Penny-royal, or other fweet Herbs , or &
Parfley minced {matl, and fome falt; prxck*
in here and there a few! whole Cloves ,
and Roaft it; then take Claret-wine,wine: ¢

Vinegar,

- N o N N 4
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Vinegar, whole Pepper, Rofemary,Bays,
and: Thyme bound up clofe in a bundle,
and boyled in fome Claret-wine,and wine-
Vinegar ; makethe pickle, and putfome
Saltto it, and pack it vp in a Burrel that
will but jult hold it, put the pickle to it,
clofe iton the Head,  apd keep it for your
Ufe,

175. To makg a donble-Tare,

Pcel Codlings tenderly boyled , ‘cut
them inhalves, and-fill your Tart; put
into'it a quarter of a hundred of Codlingss
a pound and halfof Sugar, a few Cloves,
and a little Cinamon; dofe up the Coffin
and bake ;. When it comes out, cut off
the lid,, and hayving a Lid cut in flowers
ready , -lay-it.on ,and Garnifh it with
Prefervesof Damfons, Rasberries, Apri-
cots; and,Cherries; and place a Preferved
Quince in the middle, and ftrew it with
Sugar-biskets. -

1763 TO"?’/_&%’%E?Z Wardenyor Peax-
RS TR o L2t

Bake your Wardens, or Pears in an

Oven, with a little water, and good

quan-
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quintity of Sugar; let your pot be cove.' th
red with a piece of Dough, let them not fc
be fully baked by a quarter of an hour; T
when they are cold, make a high Coffin,
and put them in whole, adding to them
fome Cloves, whole Cinamon, Suga,
with fome of the Liquor they were baked

i, {o bakeit,

it

177.. Tobake a Pig, Court- I
Fafhion. E

1

Flea afmall Young Pig, cut itin quar
ters, or infmaller pieces, feafon it with o
Pepper, Ginger, and Salt, lay it intoa R
fit Coffin, ftrip, and mince fmall a hand- = 2
ful of Parfley, fix fprigs of Winter-fa- | g
voury, ftrew it on the Meat inthe Pye, | V
and ftrew upon that the Yolks of three or = n
four hard Eggs minced, and lay uponthem = I
five or fix blades of Mace, a handful of = f
Clofters of Barberries,a handful of Cur- | t
rans well watht and pickr, a little Su- | «
gar, half a pound of {weet Butter, or | f
more; clofe your Pye, and fetitinan | i
Oven ashot as for Manchet, and inthree 4 ¢
hours it will be well baked ; draw itforth, [ !
and put in half a pound of Sugar, being = 1
warmed upon the Fire, pour it all 0V§r ‘

tne

\
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the Meat, and put on the Pye-lid agamn,
fcrape on Sugar, and ferve it hot to the
Table.

- P ; . : 7
178. Tomake a Pudding of Hogs
Liver.

Boyl your Liver, and grateit, putto
it more grated bread than Liver, with as
much fine Flower, asof either, put twelve
Eggs, to the value of a Gallon of this
mixture, with about two pound of Beef-
fuet minced fmall, and a pound and half

. of Gurrans, half a quarter of a pint of

Rofe-water, a good quantity of Cloves
and Mace, Nutmeg,Cinamon, and Gin-
ger, all minced very {mall; mixall thefe
with fwcet Milk and Cream, and let itbe
no thicker than Fritter-Batter; To fill your
Hogs-guts, you makeit with the Maw,
fit to beeaten hotat Table; in your knit-
ting, or tying the Guts, you muft re-
member to give them three or four Inches
fcope: In your putting them into boyl-
ing-water, you mult handle them round,
to bring the Meat equal to all parts of the
Gut; they will ask about half an hours
boyling, the boyling muft be fober, if the
wind rife in them, you multbe ready to

prick
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prick them , or elfe they will fiye, and
burit in pieces.

179, Olives of Beef flewed and
Roafted.

Take a Buttock of Beef, and cut fome, ¢,
of it into thinflices as broad as your hand, g,
then hack them with the back of a knife, |
Lard them with fmall Lard , and feafon ¢k
them with Pepper, Salt, and Nutmeg; p
then make a farfing with fome fweet herbs, in
Thyme, Onions, the Yolks of hard Eggs, ta
Beef-fuet, or Lard, all minced, fome \;
Salt, Barberries, Grapes, ot Goofebir' fy
ries; feafon it with the former Spies in
lightly, and work it up together ; ' thet be
lay it on the flices,and roul them up round E.
with fome Caul of Veal, Beef, orMuti C
ton, bakethem in a Difh in the Oven, ol C
Roaft them ; then put them in a Pipki
with fome butter and Saffron, or nong
blow off the Fat from the Gravy, and pu
itto them, with fome Artichoaks, Potr
to, orSkirrets blanched, being firft boyk a !
ed, a little Claret-wine, and ferve the By
on Sippets, with fome flic'd Orange,Lim th
on, Barberrics, Grapes,or Goofeberries! C

g
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180. To make 2 French- Barley-
Poffer.

Put two quarts of Milk to halfa pound
of French-Barley, boyl it fmall till it is
enough; when the Milk is almoft boyled
away, putto it three pints of good Cream,
let it boyl together a quarter of an hour ;
then fweeten it, and put in Mace and Ci.
namon in the beginning when you firft put
in your Cream ; when you have done fo,
take White-wine a pint, or Sack and
White-wine together, of each half a pint,
fweeten it as you love it, with Sugar,pour
in all the Cream , but leave your Barley
behind in the skillet; this will make an
Excellent Poflet, nothing elfe but a tender
Curd to the bottom let it ftand on the
Coals half a quarter of an hour.

181. To bake chucks of Veal.

Par-boyl two pound of the lean Flefh of
a Leg of Veal, mince it as fmall as grated
Bread, with four pound of Beef-fuet ;
then feafon it with Biskay, Dates, and
Carraways, and fome Rofe-water, Su-
gar, Raifins of the Sun , and Curraps ,

Q2 Cloves,




| 349 The Compleat
Cloves, Mace, Nutmegs, and Cinamon, !
| mingle them altogethex,fill your Pyes,and
I bake them.
|

182. How to Stew & Mallard.

a1 Roaft your Mallard half enough, then!

It take it up, and cut itinlittle pieces ; then
put it into a Difh with the Gravy, ands
piece of frefh Butter, and a handful of

; Parfley chopt fmall,with two or three Oni

il ons, and a Cabbage-Lettuce; let them|
l ftew one hour, then feafon it with Pep
per and Salt, and a little Verjuice, au|
fo ferve it.

RO e SR R SR e e

Pt et b,

183. To Stew a Rabbir.

Piy PO

-, Half-Roaft it, then take it off the Spi
‘: and cut it into little picces, and put itintt
‘ a Dith with the Gravy, and as much L
quor as will cover it; then put in a piec

! of frefh Butter, and fome powder an
‘ | Ginger, Pepper and falt, two or thre
Pippins minced fmall; fet thefe ftewal’

8 hour, and Difhthem upon Sippets, i
i 8 ferve 1t, :
5

184. 11
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184. Tomake a Pigeon-Pye.

Trufs your Pigeons to bake, andfet
them, and Lard the one half of them with
Bacon, mince a few fweet herbs and. Par-
fley with a little Beef-fuet, the Yolksof
hard Eggs, and an Onion or two, feafon
it with Salt, beaten Pepper Cloves ,
Mace, and Nutnieg ‘bt up with a
piece of butter, and TtufF 8bellics of the
Pigeons, feafon them with Salt and Pep-
per,as before : Take alfoas many Lamb-
{tones feafoned as before, with fix Col-

. lops of Bacon, the faltdrawn out; then

pi

nto

[
and
et

anl

and,

make a round Coffin and put inyour Pi-
geons, and if you will, put in Lamb-
ftones and {weetbreads, and fome Arti-
choak-bottoms, or other dry Meat to foak
up the Juice, becaufe the Pye will be ve-
ry {weet, and full of it; then puta little
White-wine beaten up with the Yolk of
an Egg, when it comes out of the Oven,
and fo ferve it.

Q.3 185. To
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1857 To Stew a Fillet of Beef,
the Italian Fafhion.

Takea Young tender Fillet of Beef,and$
take away all the skins and Sinews clean|.
fromit, put to it fome good W hite-wine
in a Boul, wafh it, and cruth it well in
the Wine; thenftrew upon it a little Pep-
per, and as much falt as will feafon it;’
mingle themi@@ry well, and put toitas|
much Wine as will cover it, lay a Trenf
cher upon it tokeep it down in a clofe pan,{
with a weight on it, and let it fteep two
Nights and a Day; thentake it out, and}
putitintoa Pipkin with fome good Becf:
broath, but none of the picklé to it, but
only Beef-broath, and that fweet, and|
not falt ; cover it clofe, and fet it on the
Embers,then put to it afew whole Cloves
and Mace, and let it ftew till it be enough;
it will be very tender, and of an Excel-
lent Tafte: Serve it with the fame broath

as much as will cover it,
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186. To boyl a Capon, or Chicken
with [everal Compofitiens.

You muit take off the skin whole, but
leave on the Legs, Wings, and Head ;
mince the Body with fome Beef-fuet, or
Lard, putto itfome {fweet Herbs minced,
and feafon it with. Cloves, Mace, Pep-
per, Salt,”two or three Eggs, Grapes,
Goofeberries or Barberries'y bits of Po-
tato or Mufhromes ; inthe Winter, with
Sugar, Currans, and Pruans: Fill the
skin, prick it up, and ftew it between
two Difthes, with large Mace, and ftrong

.broathy pieces of Aruchoaks, Cardones,

‘or Afparagus and Marrow ; being finely
ftewed, ferve it on Carved Sippets, and
run it over with beaten butter, Limon
fliced, and {crape on Sugar.

187. Tobroyla Leg of Pork,

Cut your Pork.into flices very thin,ha-
ving firtt taken off the skinny part of the:
Fillet, then hackit with the back of vour
Knife, then mince fome Thymeand Sage
exceeding {mall, and mingle it with Pep-
pér and Salt, and therewith feafon your

Q. 4 Collops,
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Collops, and then lay them on the Grid-|
Iron; when they are enough, make fauce
for them with Butter, Vinegar, Muftard,
and Sugar, and fo fc. e them

188. Tomuke a Fricacie of

) i e
Fatriages.

After you have Truffed your Patridges,
Roa t them till they are almoft enough,

and then cut them to pieces; then having,
chtopped an Onion very fmaﬂ fry them)
ihpr\Ulth then put to them half a pmt

f Grax Jy, two or three Anchovies, alit|
zi; bread grated, fome drawn butter,and®
the Yolks of twoor three Eggs bcatcnup
with a little White-wine 3 let them boyl

till they come to be prctty thick, andfo
Difh them up. ~

189. To bake Calves-Feet,

You muit feafon them with Pepper,
Salt, and Currans, and then bake themin
a Pye ; when they are baked, take the [
Yolks of three or four Eggs, and beat
them with- Verjuice, or Vinegar, Sugar,\’
and grated Nutmeg ; putit into your Pye,
then fera apeon Sugar;, and fo ferveit. |
190, T ¢
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190. To Fry Neats-Tongues,

Firft, boyl them, and after blanch them,
and then cut them into thin flices 5 feafon
them with Nutmeg, Sugar, Cinamon,
puttothem the Yolks of raw Eggs, and
a Limon cutinto little fquare pieces, then
Fry them in fpoonfuls with fweet butter 3
make your fauce with White-wine,Sugar,

and Butter, heat it hot, and pour iton.

your Tongues, fcrape Sugar on it, and.

ferveit,

191. To Roaft a Fare;

When you Cafe your Hare, do not-cut-
off his hinder Legs, or Ears, but hack.

one Leg through another,and fo alfo cut a
hole through one Ear, and put it through
the other, and fo Roaft him ; make your

Sauce with the Liver of the Hare boyled,,

and minced fmall with a little Marjoram,
Thyme, and Winter-Savoury , and the
Yolks of thre or four hard Eggs, witha
little Bacon and Beef-fuet s boyl this all up
with Water and Vinegar, and then grate

a little Nutmeg, and put to it forme {weet

butter, and a little Sugar; Difh your:

Qs Hare

2
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Hare, and ferveit. This may alfo ferve
for Rabbits.
192. To Roast a Shoulder of Mut-
ton with Oysters.

Par-boyl your Oyiters, then mince
Winter-favoury, Thyme, Parlley, and
the Yolksof five or fix hard Eggs, hard
boyled ; add to thefe a half-penay loaf of
grated bread, and three or four Yolks of
Eggs; mingleall thefe together with your

Hands,when you have Spitted your Mut- |

ton, make holes in it as big as you think
convenient ; put in your Oyfters,with the

other Ingredients, about twenty five, or !

thirty Oyiters will be enough, letit Roaft
indifferent long, then take the remainder
of a quart of Oyfters, for you muft have
fo many in all, and put them into a deep
Difh with Clarét-wine, two or three
Onions cut in halves, and two or three
Anchovies ; put all this in the Drip-
ping-pan under your Mautton, and
fave your Gravy, and when the Meat is

enough, put your fauce upon the Coals, |

and put to it the Yolk of an Egg beaten,
grated Nutmeg, and {weet butter ; Dith
your Mutton, and pour in your Oyfters,
Sauce and all upon it, Garnifhing ]y)QU}i
i
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Dith with Limons and Barberries,
193. A Rare Broath.

Take a counple of Cocks, and cut off
their Wings and Legs, and wath them
clean, and par-boyl them very well, till:
there rife no fcum, then wafh them again
in fair water ; then putrthem ina Pitcher
with a pint of Rhenifh Wine, and fome
ftrong Broath, as much as will cover them,
together with a little’ China-Root, an
Ounce or two of Harts-horn, with a few
Cloves,Nutmeg,large Mace,Ginger thred,
and whole Pepper, anda little Salt ; ftop
up -your Pitcher clofe, that no fteam may
come out ; boyl the Pitcher in a great pot
of water about fix hours, then pour out
the broath, and ftrainit intoa Bafor, and;
fqueeze into it the juice of two or three
Limons, and fo eat it,

194, To bake Sweetbreads,

Boyl your Sweetbreads, and put to,
them the Yolks: of two Eggs, new laid,,
grated bread otvith fome par-boyled Cur-
rans, and tnree or four Dates minced 2
and when you have feafoned it lightly.
with Pepper, Sugar, Nutmeg, and Salt,,

puk
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put to it the juice of a Limon ; put upall
thefe together into Puff-pafte, and fo bake
1

195. To make Pottage of French-
Barley.

Pick your Barley very clean from dirt,
and dufi, then boyl fome Milk, and put
it in while it boyls; when it is well boyled,
putina little falt, fugar, large Mace, and
a little Cream ; and when you have boyld
it pretty thick, Difh it, and ferve it up
with Sugar fcraped thereon,

196. To boyl a Hanch of Venifon.

Firlt, fuff your Venifon with a hand-
ful of fweet Herbs and Parfley minced
witha little Beef-fuet, and fome Yolks
of Eggs boyled hard ; feafon your fuf.
fing with Nutmeg, falt, and Ginger ; ha-
ving powdered your Hanch, boyl it, af-
terwards boyl up two or three Colliffow-
ers in {irong broath, 4¢,'igg to it alittle
Milk; when they are boyy, 1> -put: them
into a Pipkin, and put to themrdrawn but-
ter, keeping them warm ; then boylup
twoor three handfuls of Spinage in the
fame
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fame Liquor ; when'itis boyled up, pour
out part of your Broath, and puttoita
little Vinegar, a Ladle-ful of fweet but-
ter, and a grated Nutmeg; your Difh
being ready with Sippets on the bottom,
put the Spinage round the fides of your
Difh; when the Venifon is boyled, take
it up, and putitin the middle of the difh,
lay your Colliflowers over it, pour on
fweet Butter over that, Garnith it with
Barberries, and fome Parfley minced
round the brims of the Dith,

197. Tomake a Florentine of Sweet-
breadsy or Kidneys,

Take three or four Kidneys, or Sweet-
breads, and when they are par-boyled
mince them fmall ; feafon it with a little
Cinamon and Nutmeg, f{weeten it with
fugar and a little grated bread; with the
Marrow of two or three Marrow-bones
ingood big picces, add to thefe about a
quarter of a pound of Almond-pafte, and
about half a pint of Aalaga Sack, two
ipoonfuls of Rofe-water, and Musk and
Amber-greece, of each a grain, with a
juarter of a pint of Cream, and three or
our Eggs; mix all together, and make
1T
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it upin pufl-pafte, then bakeit; in thee
quarters of an hour it will be enough,

198. To stew a Rump of Beef.

Seafon your Beef with fome Nutmeg
grated, together with fome falt and pep.
per, feafon it on the bony fide, and layit
in the Pipkin with the Fat fide downward,
then take two or three great Onions , and
a bunch of Rofemary tyed up together
with three pints of Elder-Vinegar, and
three pints of Water ; ftew all thefe three
or four hours together in a pipkin, clofe
covered over a foft Fire; Difh it upon ¢
Sippets, blowing off the Fat from the !
Gravy, pat fome of the Gravy to the
Becf, and ferve it up.

199. To make Pottage of a

Capon.

Take Beef and Mutton, and cut it into
pieces ; then boyl a large Earthen pot of
Water, take out half the water, putin
your Meat, and skim it, and when it boyls
feafon it with Pepper and falt; whenit
hath boyled about two hours, add fouror
five Cloves, halfan hour before you think

i
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it is enough, put in your Herbs, Sorrel,
Purflain, Burrage, Lettuce, and Buglofs,
or green Peafe ; and in the Winter, par-
{ley-Roots, and white Endive ; pour the
Broath upon light bread toafted, and ftew
it a while in the Difh covered. If your
water confume inboyling, fill it up with
water boyling hot. The lefs there is of
the broath, the better itis, though it be
but a porringer-full, for then it would be
as ftiff as Jelly when itiscold.

200. Tomake a Pye Wagh pip-

pins.

Pare your pippins, and cut out the
Cores; thenmake your Coffin of Cruft,
take a good handful of Quinces fliced, and
layatthe bottom, thenlay your pippins
a top, and fill the holes where the Core
was taken out with {yrup of Quinces, and
putintoevery pippin a piece of Orangado,
then pour on the top {yrup of Quinces,
then put in fugar, and fo clofe it up; let
it be very well baked, for it will ask much
foaking. efpecially the Quinces.

201, Te
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201.T0 beyl Pigeons, the Dutch
way.

Lard, and fet your Pigeons, put them é\
intoa Pipkin, with fome ftrong broath
made of Knuckles of Veal, Mutton, and
Beef, let them be clofe covered, and when
they are fcumm'd, put in a Faggot of
fweet Herbs, a handful of Capers, and
a little large Mace, with a few Raifins of
the Sun minced very fmall, about fix Dates
quartered, a piece of butter, with two
or three Yolks of hard Eggs minced,with
a handful of Grapes, or Barberries ; then
beat two Yolks of Eggs with Verjuice and
fome white-bread, a Ladle-full of {weet
Butter, and a grated Nutmeg ; ferve it
upon Sippets.

202. Tomake Excellent Black-

pi:ddz'rzgj,

Beat half a fcore Eggs, the Yolks and
Whites together very well ; then take
about a quart of Sheeps-blood, and as
much Cream ; when you have ftirred all
this well together, thicken it with grated
7

oread, Oatmeal finely beaten, of each a
like
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kike quantity ; add to thefe fome Marrow
in litle lumps, and a little Beef-fuet fhred
fmall, feafon it with Nutmeg, Cloves,
Mace mingled with Salt, a little fweet
Marjoram, Thyme, and Penny-royalfhred
very well together ; mingle all together,
put to them a few Currans, cleanfe your
Guts very well, fill them, and boyl
them carefully.

203. To make a Pyeof Neats-
Tongues.

Par-boyl a couple of Neats-Tongues ,
then cut out the Meat at the Root-end as
far as you can, not breaking it out at the
fides; take the Meat you cut out, and
mingle it with a little fuet, a lictle Parfley,
anda few fweet Herbs, cutall very {mall,
and mingled together ; feafon all this with
Ginger, Cloves, Mace, Pepper, Salt,
and a little grated bread, andas much Su-
gar, together with the Yolks of three or
four Eggs; make this up together, and
feafon your Tongues, in-fide, and out-
fide, with your feafoning afore-faid, and
wafh them within with the Yolk of an
Egg, and force them where you cut forth
the Meat, and what remains make into a

forc'd
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forcd ; then make your Palte into the
Fafhion of a Neats-Tongue, and lay them
in with Puddings, and little Balls, then
putto them Limon and Dates fhred, and
butter on the top, andclofe it; when it
is baked, put in a lear of the Venifon-fauce,
which is Claret-wine , Vinegar, grated

bread, (Juhmon, Ginger, Sugar, boyl
it up qu\, that it may run like butter,

and let it be fharp and fweet, and fo ferve
it, « .

204, To §tew a Breafl, or Loyn
of Mutton.

Joyat cither your Loyn or Breaft of
Mutton well, draw it, and ftoff it with
fweet Hcrbs, and Parfley minced; then
putit in adeep ftewing-dith with the right
file downward, put to it fo much White-
wine and ftrong Broath as will ftew it,
fet it on the Coals, put to it two or three
Onions, abundle of {fweet Herbs, and a
little large Mace; when it is almo't (tew-
ed, take a handful of Spinage, Parfley,and
Endive, and put into it, or elfe fome
Goofeberries and Grapes; in the Win-
ter time, Samphire and Capérs; add thefe
atany time : Dith up your Mutton, and

put
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put by the Liquor you do not ufe, and
thicken the other with Yolks of Eggsand
fweet butter , put om the fauce and the
Herbs over the Meat ;, Garnifh your Difh
with Limon and BarBerries.

205. Tomake aSallet of Green
Peafe.

Cut up as many green Peafe as you
think will make a Sallet, when theyare
newly come up about half a Foot high ;
then fet your Liquor over the Fire, and
let it boyl, and them putthemin; when
they are boyled tender put them out, and
drain them very well; then mince them,
and put in fome good fweet butter, falt
it, and ftir it well together, and fo ferve
1t.

206. To make a Sallet of Fennel.

Cut your Fennel while it is Young, and
about four Fingers high, tyeitup in bun-
ches like Afparagus; gather enough for
your Sallet, and put it in when your wa-
ter #dboyling hot, boyl it foft, drain ity
Difh it up with Butter, a8he green Peafe.

207. To
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207.To make a Tanfie of Spinage.

Take a quart of Cream, and about
twenty Eggs, without the Whites , add

toit Sugar and grated Nutmeg, and co- |

lour it green with the juice of Spinage;
then put it'in your Difh, sand fqueeze a
Limon or two onit; Garnith it with fli-

cesof Orange, then ftrew on Sugar, and
foferve ir.

208. Tomake a Hafh of a
Duck,

When your Ducks are Roafted, take
all the Flefh from the Bones, and hath it
very thin; then putitinto your ftewing
pan with a little Gravy, ftrong Broath,
ani Claret-wine, put to it an Onion or
two.minced very {mall, and a little fmall
Pepper;; let all thisboyl together with a
little Salt, then put tothem abouta pound

of Saufages, when you think they are |

ready,ftir them with a little Butter drawn:
Garnifh it with Limon, and ferve it.

209. To
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209. To make French Puffs with
Green Herbs.

Take a quantity of Endive, ‘Parfley,
and Spinage,and a little Winter-Savoury,
and when you have minc'd them exceed-
ing fmall, feafon them with Sugar, Gin-
ger , and Nutmeg ; beat as many Eggs
as'you think will wet your Herbs, and
fo make itup ; then pare a Limon and cut
it in thin {lices, and to every {lice of Limon
putaflice of your prepared {tuff, thenfry
it in {weet butter, and ferve them in Sip-
pets, after you have put tothem either a
Glafs of Canary, or White-wine.

210, Tomake Excellent ffewed
Braath,

Takea Leg of Beef, boyl it well, and
fcum it clean, then take your Bread and
ﬂicc it, and lay it to foak in your Broath,
then run it through a ftrainer, and put as
much into your Broath as will thicken it
when ithath boyleda pretty while, putin
your Pruans, Raifins, and Currans, with
C:mamon, Cloves, and Mace beaten;
when your Pruans are boyled, take them

up,
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up, and runthem alfo through a ftrainer,
as youdid the bread, then put i halfa
pint of Claret, thenlet it boyl very well,

and when it is ready, put to it Rofe-wa- |

ter and Sugar, and fo ferve it.
211. To Stew a Difh of Breams.

Take your Breams, and drefs them,
and dry them well , and falt them3j then
make a Charcoal Fire, and lay them on
the Grid-Iron over the Fire being very
hot; let them be indifferent brown on

both fides, then put a Glafs of Claretis- |

toa Pewter Difh, and fet it over theFire
to boyl, put into it two or three Ancho-
vies, as many Onions, and about half a
pint of Gravy, a pintof Oyfters, witha
little Thyme minced fmall ; when it hath

boyleda while, put to it a little melted |

Butter and a Nutmeg. Then Difh your
Bream, and pour all this upon it, and
then fetit again on the Fire, putting fome
Yolks of Eggs over it.

212, To

I
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212. To boyla Muller.

Having fcalled your Mullet, you muft
fave their Livers and Roes, then putthem
in water boyling hot, put to them a Glafs
of Claret, abundle of fweet Herbs, with
a little Salt and Vinegar, two or three
whole Onions, and a Limon fliced ; then
take fome whole Nutmegs and quarter
them, and fome large Mace, and fome
Butter drawn with Claret,wherein diffolve
two or three Anchovies; Difh up your
Fith, and pour on your Sauce, being firft
feafoned with Salt: Garnifhyour Difhes
with fryed Oyfters and Bay-leaves; and
thus you may feafon your Liquor for
boyling moft other Fifh.

213. To Farce, or f}uff a Fillet
of Veal.

Takea large Leg of Veal, and cut off

a couple of Fillets from it, then mince a
handful of fweet Herbs, and Parfley,and
the Yolks of two or three hard Eggs; let
all thefe be minced very fmall, then fea-
for it with a couple of grated Nutmegs,
and a little Salt, and fo Farce, or ftuff your
Veal
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Veal with it, then Lard it with Baconand
Thyme very well, then let it be Roafted,
and when it is almolt enough, take fome
of your ftuffing, abouta hqndful, and as |

many Currans, and put thefe to a little |

ftrong broath, a Glafsof Claret, anda
little Vmegar, a little Sugar, and fome
Mace ; when your Meat is alm moft rcudy, }
take it up, and putitinto this,and let it
ftew, putting to it alittle Butter melted,
put your Meat in your Difh, and pour
your Sauce upon it, and ferve it.

214. Yomake a Pudding of Oat-
meal.

Take a quart of Milk, a"H boyl itina
Skillet, putto it-a good hand Lim Oat-
meal beat very 1.mg!, with a {tick or two
of Cinamon, and Mace; pu is (
meal as much as wi .hhid enit,
Milk be hot, then keep it A.r:“w, an
let it boyl for about half an hour, putting
intoita handf iofB ef-fuet minced very |
fmall, thent off, and pour itintoa
D{h, al 1 1

i

t1
,

L

{tand to ¢ o, 1& it be §
lOOthn.K\) p! Jt o more ‘v’iiik, ntin
a Nutm bgra ful

three or four E
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water, then rub the Difth within with but-
ter, and pour out your Pudding into it;
let it be as thin as Batter, let it bake half
an hour, fcrape Sugar onit, ferveitup.

215. To make a pudding of Rise.

Take a good handful of Rice beaten
{fmall, and putit into about three pints of
Milk, adding alittle Mace and Cinamon,
thenboyl it, keeping it always ftirring, till
it grow thick, then put a piece of Butter
into it,and let itboyl a quarter of an hour,
then pour it out to cool, then putto it half
a dozen Dates minced, a little Sugar, a
little beaten Cinamon, and a couple of
handfuls of Currans, then beat about half
a foore Eggs, throwingaway two or three
of the whites, put in fome falt, butter the
bottom of your Difh, pour in your Pud-
ding, bake it as before, put on a little
Rofe-water and fugar, and ferve it.

216, Tomake a Florentine of
Spinage,

Take a good quantity of Spinage, to
the quantity of two Gallons, fet your wa-

- | ter over theFire, and when it boyls very

)

high,
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high, put in your Spinage, and let it e

main in a little while, then put it out into

a ftrainer, and letit drain very well, and

fqueeze out all the water, then takei

and minceit fmall with a Candyed Orange. |
peelor two, add to it about three quar.
ters of Currans boyled alfo, feafonit
with Salt, Ginger beaten, Cinamon,and
Nutmeg ; then lay your Pafte thin ina
Difh, and put it in, adding Butter and
Sugar, clofe it up, prick.it with holes,
and bake it; when it is nigh baked, put
into it a Glafs of Sack, and a-little melted
Butter and Vinegar, ftir it together with|
your Knife,fcrape Sugar uponit, and ferst
it

217. To make a Tanfey of Cowllips,

Take your Cowllips or Violets, and
pound them ina Wooden or Marble Mor
tar; putto them about twelve Eggs,with
three or four of the whites taken out,
about a pint-of Cream, a quarternof
white Sugar, Cinamon beaten fmall, Nut-
meg, and about a handful of grated bread}
with a little Rofe-water; then takeal|
thefe together, and put them in a skillt
with a little Butter, and fet them OVe;.the‘

ire,

|
|
|
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Fire, ftirringit tillit grow thick; then
put your Frying-panon the Fire,and when
itis hot, put fome Butter into it, and
then put in your Tanfey ; when you
think it enough of one fide, butter a .
Pewter Plate, and turn it therewith ; when
itis Fryed, fqueeze on a Limon, fcrape
on Sugar, Garnith it with Oranges quar-
tered, and ferve it,

218. Tomake Excellent white
puddings.,

Take the humbles of a Hog, and boyl
them very tender, then take the Heart ,
the Lights, and all the Fleth about them,
picking them clean from all the Sinew
skins, and then chop the Meat as fmall as
you can, then take the Liver, and boyl
ithard, and grate a little of it and mingle
therewith, and alfo a little grated Nut-
meg, ‘Cinamon, Cloves, Mace, Sugar,
and a few Carraway-feeds, with the yolks
of four or five Eggs, and about a pint of
the beft Cream, a Glafsof Canary, and
a little Rofe-water, witha good quantity
of Hogs-fuet, and falt; make all' into
Rouls, and let it lye atout an hour and

‘half before you put itin the Guts, laying

R 2 the
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the Guts afteep in Rofe-water before,boy! |
them, and have a care of breaking them,

219. To flew Flounders.

Draw your Flounders, and wath them,
and fcorch them on the white fide, being
put ina Difh, put to thema little White-
wine,a few minced Oyiters, fome whole
Pepper , and fliced Ginger, a few fweet| .
Herbs, two or, three Onions quartered,
and Salt; put all thefe into your ftewing: |
pan, covered clofe, and let them ftew as
foon as you can, then Difh them on Sip- |
pets; then take fome of the Liquor they
were {tewed in, put fome butter to it,and
the Yolk of an Egg beaten, and pour it
on the Flounders; Garnifh it with Lim-
on, and Ginger beaten on the brims of the
Difh.

220. Todraw Butter for Sauce.

Cut your Butter into thin flices, put
it into your Dith, let it melt leifurely up-
on the Coals, being often ftirred; and |
after it is melted, put to italittle Vine: ?
gar, or fair water, which you will, beat
it uptillit be thick, if it keep its colour |
: white, }
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white, it is good ; but if yellow and turn’d,
it isnot to be ufed.

! 221. To Roaft a Salmon whole.

[:’ | Draw your Salmon at the Gills, and
teg-? after it is fcaled, watht, and dry'd, -Lard
Je | it with pickled Herring, ora fat Eel falt-
ot | €d; thentakeabouta pint of Oylters par- i
4| boyled, put to thefe a few fweet HerBs, i
. | fome grated bread , about half a dozen §
fs' hard Eggs, with a couple of Onions ; A
| fhred all thefe very {mall, and put toit i
% | Ginger, Nutmeg, Salt, Pepper, Cloves,

4 [ and Mace; mix thefe together, and put

i | them all within the Salmon at the Gills -
.. | Putthem into the Oven in an Earthen pan,
e | born up with piecesof Wood, in the bot-
tom of the Dith, put Claret-wine, and.
bafte your Salmon very well over with

| Batter before you put it in the Oven;
when it is drawn, make your Sauce of the
¢ | Liquor that is in the pan, and fome of the
.. Tpawn of the Salmon boyled with fome
¢ | melted Butter on thetop ; ftick him about
} with Toalts and Bay-leaves fryed, take

t out the Oylters from within, and Garnith
the Dith therewith.

R 3 222, X
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222. Tomake Excellent Sauce for ‘
Mutton, either Chines, Legs, | 3

or Necks., {

§

T'ake halfa dozen Onions fhred very|
finall, alittle ftrong Broath, and'a glaf;|
of White-wine; boyl all thefe well toge.
ther: Then take half a pint of Oyfters,
af mincethem , with alittle Parfley,ang
twoor three fimall bunches of Grapes, if|
in {eafon, with a Nutmeg fliced, and the|
Yolks of two or three Eggs; put in all|
thefe together with the former, andboyl |
it, and pour it all over your Meat, and |
then pour fome melted Butter on the top,
and ftrew on the Yolks of two or three |

- hard Eggs minccd fmall.

223, Another good Sauce for
Mutton,

Takea handful of Pickled Cucumbers,
as many Capers, and as much Sampbhire;
put them into a little Verjuice , White- |
wine, and a little itrong Broath, anda}
Limon cut in fmall pieces,and a little Nut- |
meg grated; let them boyl together, and |

then beat them up-thick, with a Ladflei ’
b
|
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I ful of Butter melted, and a couple of

| Yolksof Eggs, and a little fugar; Difh

your Meat upon Sippets, pour on your
fiuce,and Garnith it with Samphire, C1-
pers, and Barberries.

224. Tomake Sause for Turkies,
or Capons,

Take a two-penny white-loaf, and lay
it a foaking in ttrong broath, with Onions
fliced thereine; then boyl it in Gravy, to-
gether with a Limon cut in fmall pieces,
a little Nutmeg {liced, and fome melted,
put this under your Turky, or Capon,
and fo ferveit ; you will find it Excelient
Sauce.

R 4  Becanfe







| Becanfe many Books of this Nature
‘ have the Terms of Carving added’
| tothem, as being neceffary for the
| more proper Nominating of thingss

I have thought gead alfo to add
; them : As. alfo fome Bills of Fare,
| bothupon Ordinary, and Extraor~
i dinary Occafions.

Terms of Carving, both Fifh, Fowl,

and Flefh,
Llay a Phea- CutupaTurky, or
fant. Buitard.

Barb a Lobiter, Di{-member that

Border a Pafty. Heron,

Break a Deer, or Difplay that Crane..
§  Egript. Dis-figure that Pea~

Break a Sarcel, or| cock.

Teal. Fin that Chevin.
Chine a Salmon, Leach that Brawn.
Culpona Trout, Lift that Swan.

R g Mince:
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Mince that Plover.
Rear that Goofe.
Sauce a Capon, or
Tench.
Sauce a Plaice, or
Flounder.
Side that Haddock.
Splay that Bream,
Splat that Pike.
Spoil that Hen.
String that Lam-
prey.
Tame a Crab,
Thigha Pigeon, and
Woodcock, and
¢ all manner of
{mall Birds.

Terms of Carving.

Timber the Fire,
Tirean Egg. |
Tranch that Sturge. ‘
on,
Tranfon that Eel. |
Trufhthat Chicken,
Tusk a Barbel.
Unbrace a Mallatd, |
Under-tench a Por.
pufs.
Unjoynta Bittern, |
Unlace a Coney.
Untach that Curlew
Untach that Brew.

Particular \'
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Partieular DireiFions bhow to Carve,
according to the former Terms of
Carving.

Unlacethar Coney.

" AY your Coney on the Back, and:
cut away the Vents, then raife the
Wings, and the fides, and lay the Car-
kafs and fides together ; then putto your:
fauce, with a little beaten Ginger and:
Vinegar.

Thich aWoodcock,

Raife the Legs and Wings of the:
Woodcock, as you would do of a Hen,
then take out the Brains, and no other
fauce but falt.

Allay:
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Terms of Carving.
Allzy a Pheafant,

Raife the Leggs and Wings of the Phes.
fant, as of a Woodcock , as alfo of
Sniteand a Plover, and only falt,

Difplay a Crane,
Unfold the Legs of the Crane, and cut
off his Wings oy the Joynts; then take
up his Wings and Legs, and make fauce
of Multard , fale, Vinegar, and a little
beaten Ginger.

Tocur upa Turkey.

Raife up the Leg very fair , ‘and open
the Joynt with the point of your Knife,
ut car it not off; then lace down the
Breaft with the point of your Knife, and
Open the Breaft Pinion, -but take it not
off, then raife up the merry-thought be-
twixt the Breaft-bone and ‘the top, then
lace down the Flefh on both fides ‘the
Breaft-bone, and raife up the Fleth, called
the Brawn, and turn it outward upon both

fides, but break it not, nor cutitoff, then
cut off the Wing-Pinions at the Joynt
next

{

|

5

x
]
1_

1
¢
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next the Body, and {tick in each fide the
Pinion in the place you turned out the
Brawn, but cut off the fharp end of the
Pinion , and take the middle piece, and
that will fit juft in the place; you may
cut up a Capon, or Pheafant the fame
way.

Break a Sarcelyor Teal, or Egript.

Raife the Legsand Wings of the Teal,
and no fauce but falt.

. Wing a Partridge, or Quail,

Raife his Legs and Wings, as of a Hen,
and-if you mince him, make fauce with
a little White-wine, and a little beaten
Ginger, keeping him warm upon a Cha-
fing-difh of Coals, till you ferve him,

To untach a Curlew, or Brew.

Take either of them, and Raife theiz
Legs, asbefore, and no fauce but falt,

To




Terms-of Carving.

To Unbrace a Mallard,. l i

it

i

' Ruife up the Pinion and Legs, buttake )
them not off, and raife the merry-thought | 1
from the Breaft, and lace down eachfide ‘
I with your Knife, waving it two and fro,

ToSancea Capon;

(& Lift up the Right Leg of the Capon;and
i alfo the Right Wing, and fo lay it in the
Difh in the pofture of Flying, and fo
ferve them ; but remember, .that Capons |
and Chickensbe only one fauce, and Chic- |
kens muft have green fauce, or Verjuice.. |
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Bills of Fare for all times of the Tears
and alfo for Extraordinary Occa-
fions..

A.Billof Farefor the Spring

Seafon.

I Collar of Brawn and Muftard..
2. A Neats-Tongue and Udder,

3. Boyled Chickens.

4. Green Geefe.

5. A Lumbard-Pye.

6. A Difh of Young Rabbits.

Second Courfe.

1. A Haunch of Venifon.
2. Veal Roafted.
3. A Dijfh of Soles, or Smelts.
4. ADith of Afparagus.
5. Tanfie,
6. Tarts and Cultards.
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A Bill of Fare for Midfomer,

I. A Neats-Tongue and Colliflowers,

<l -1 Fore-erter of Lamb,
3. A Chicken-pye,

4. Boyled Pigeons,
5. A couple of ftewed Rabbits,
0. A Breaft of Veal Roafted.

Second C ourlfe.

¥ A Attichoak-Pye,

oW

Q"

A Vcnifon-Pa[’ty.

. Lobfters and Salmon,

+ A Difh of Peafe,

7 Goofeberry-Tart,

. A Dith of Strawberries.

-—

3.
4.
5.
6,

A Bill of Fare for Autumn, er
Harveft,

1. A Capon and white Broath.

A Weftphalia Ham, with Pigeons.
A Grand Sallet,

A Neats-Tongue and Udder Roafted.
A powdered Goofe,

A Turkey Roafted,

Second

B e ek R
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Second Courfe.

1. A Petato, or Chicken Pye,
Roafted Patridges.

. Larks and Chickens.

. A Made Difh,

. A Warden Pye, or Tart.

6. Cuftards.

9
3. A Neats-Tongue and Udder Roafted,

4
[ 3
0

X SV

e

A Bill of Fare for Winter Seafon.

1. A Collar of Brawn.
A Lambs Head and white Broath,

. A Dith of Minc'd Pyes.
. A Venifon, or Lamb.-Pye,

. A Difh of Chickens.

Second Courfe,

1. A Side of Lamb.

A Difh of Wild-Ducks.

A Quince-Tart.

. A Couple of Capons Roafted.
A Turkey Roafted. |

. A Difh of Cuftards.




378 Bills of Fare.
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9.

10,
Y
12,
13.

14,
15.
16.
o
18.

I

A Bill of Fare #pon an Extraor-
dinary Occafion,

1. A Collarof Brawn,

- A Couple of Pyllets boyled.
. A bisk of Fifh,

- A Dith of Carps,

» A Grand boyled Mear.

. A Grand Saller,

A Venifon Paity,
A Roafted Turkey.
A Fat ng.
A powdered Goofe,
A Haunch of Venifon Roafted,

A Neats-Tongue and Udder Roafted,

AWefphalia Ham boyled.
A Joll of Salmon.

Minced Pyes,

A Sur-Loyn of Roaft-beef.
Cold baked Meats.

A Difh of Cuftards.

Second Conrfe,

. Jellies of all forts.

2. A Difhof Pheafants,
3. A-Pike boyled,
4. An Oyfter-Pye,

\u
L e e N OS] O\~



Bills of Fare. 379
. A Difh of Plovers.
6. ADifh of Larks.
7. A Joll of Sturgeon.
8. A couple of Lobiters.

oy

| 9. A Lumber-Pye.

10. A Couple of Capons.

11. A Difh of Patridges.

12, AFricacieof Fowls.

13. A Difh of Wild-Ducks.

14. A Difh of cram’d Chickens.
15. A Difhof ftewed Oyfters.
16. A Marchpane.

17. A Difhof Fruits.

18. A Difhof Tarts.

A Bill of Fare for Fifh-days.

1. A Diih of Butter and Eggs.

. A Barrel of Oyiters.

. A Pike boyled.

A ftewed Carp.

. An Eel-Pye.

. A Pole of Ling.

. A Difh of green Fifh buttered with
Eggs

\lO\\A-.PW S

.8. A Difh of ftewed Oyfters.

9. A Spinage Sallet boyled.

10. A Difh of Soles.
11. A




380 Bills of Fare.
1. A Joll of Frefth Salmon,
12. A Difh of Srelts Fry-d.

Second Comfe,

1. A Coupleof Lobiters.
2. A Roalted Spitchcock.
3. A Difh of Anchovies.
4. Frefh Cod,
5. A Bream Roaited,
6. A Difh of Trouts,
7- ADifh of Plaice boyled.
8. A Dith of Perches,
9. A Carp Farced.
10. A Potato-Pye.
11. A Difh of Prawns buttered,
12. Tenches with fhort Broth,
13. A Difh of Turbuyt,
14. A Dith of Eel-pouts,
15. A Sturgeon with thort broth,

1. A Diih of Tarts and Cuftards,

W B




Bills of Fare. 381

A Bill of Fare for a Gentlemans
Houfe aborr Candlemas.

1. A Pottage witha Hen.
2. A Chatbam-pudding.
3. A Fricacie of- Chickens.
4. Legof Mutton with a Sallet,
Garnifh your Dithes with Barberrics. -

Second Courfe,

1. A Chine of Mutton.
. A Chineof Veal.
. A Lark-pye.
. A Couple of Pullets, one Larded.
Garnifthed with Orange-flices.

SOV &)

Third Courfe.

1. ADifthof Woodcocks.
. A Couple of Rabbits.
. A Difhof Afparagus.
. AWeftphalia Gammon.

[ 8]

-

Laft Conrfe.

1. Two Orange-Tarts, one with Herbs.
. A Bacon.Tart. :

S

3. An




382 Bills of Fare.

3. An Apple-Tart.

4. A Diflvof Bon-Chritted-pears.
5. A Difh of Pippins.

6. A Difh of Pear-mains.

A Banquet for the [ame Seafon,
1. A Difhoof Apricots.

2. A Difhof Marmalade of pippins.

3. A Difh of preferved Cherries.
4. Awhole red Quince. 3
5. A Difhof dryed Sweet-meats.




TABLE

Art of Preferving, Con-
ferving,and Candying.

A. Barberries Candyed, 73
Barberries preferved, 76
q Lmond- Butter, Pag. 7.| Bariey-Water, 34
Almond-Caudle. 69.|Baum-water, 36
Almond-Milk, 710.|Bisket-Cakesto make, - 26
Angellets ro make. 15 | Black- Cherry-Wine. 81
Angelica-Roots, preferved. | Braggetto make. 122
30| Broom-buds to pickle. 36
Angelica- water, 23 | Burrage-flowers to Candy.
Apricot- Cakes, 48 47
Apricots preferved, 10| Dr, Burges Plague-water.4o.
Aqua Compofzia, 35
Aqua Mirabilis, 12 <
Artichoak-bottoms pickled.

: 118 |Cakes of Limon, 8o
Artichoaks to pickle, 94 | Capon-water, 83
Artificial Claret- Wine, 38 |Carraway Cake. 91
Artificial Malmfey, :8 |Candying Pears, Plums, and
Arrificial Oranges. 87| Avricots.

Artficial Walnuts, 81 |Caudle of great Virtue., 66
Cherries to Candy. 70
B, Cherries dryed in the Sun,
41
Banbury.Cakes. 54 | Cherries preferved. )

Cherry-




Cherry-Wine, 13
Cherriesto dry 24
Chelnurs kept all che year.
79
China-broath. 84
Chips of Quinces 101
Cryfial Jelly to make, 45
Cinamon- § :gar. /4-

Cinamon-water,
Clove-gillyflowers to pckle

7 2
Comfortable Syrup. 69
Comfits of all forts to make,

112

Conferve of Barberries. 2

Conferve of Burragesflow-
ers, 43
Coalerve of Buglofs-flowers.
101

Conferve of Damfons, 28
Conferve m Oranges, 5
Conferve of Pru s, 44
Conferve of Quinces. 19
Conferve of Rofes. 2
Conferve of Rofemary, 23
Conferve of Sage. 116
Conferve to ﬁrcxwthcn the
Back. 35

Conferve of Strawberries,

44
Conferves for Tarts all the

Year, 49
Cock- Ale to make. 9
Cordial ftrengthning broath.

77
Cream of Apricots. 76
Cream of Codlings, 8;
Cream of Quinces. 9

Cream-Tarts,
Corneliansto pickle. 120
Cordial water of Clove
gillyflowers. 92
Cucumbers to pickle. 8
Cucumbers preferved green.

The Table to the

Cullice to make. "
Currans preferved. 14
Currans- Wine, 115
D.
Damask-water,
Damfons preferved, y
Dr. Deodates drink for the
Scurvy. 35
Date-Leach, 6,
Dry Vinegar tomake, 6,
E.
Elder-Vinzgar, 83
Elecampane.Roots Candyed,

74
Eringo Roots Candyed, 73
Excellent Broth, 13
Exccllent Hippocras pre-
fently. 37
Excellent Jelly. 1o
Excellent Surfeit-water, 93

Excellent [weet water. 40
F

Fine Cakes. 56

Flomery-Caudle, 9

French Beansto pickle. 1o

79

French Bisket to make, 27
Fruits dryed. 50
Fruits preferved all the year.
7
G,
Ginger to Candy. 43
Ginger-bread to make, 55
Goolcbcny Cakes, 14
Goofeberry- pafte. 10’-
Goofeberries preferved. 2
Grapes to C:mdy 78
Grapes prelerved. 13

Hartichoaks




/
14
11§

the

A T g S ST S

A Table

Hartichoaks preferved. §3

Hippocras to make, 6
Honey of Mulberries. . 107
Foney of Raifins, 108
Honey of Rofes. 20
Hydromel to make, 95

Jelly of Almonds white, 63

Jellyof Apples. 121
Jelly of Cureans. 106
Jelly of Harts-horn, 16
Jelly of Quinces, 105

Jelly of Strawberries and
Mulberries, 46
Jelly of Goofeberries,

rat
Jelly of Rafpices, 111
Imperial Water, 59
Italian Bisket, 27
Italian Marmalade, 13
Jumbals co make, éi
K.

Kings perfume. 22
K. Edwards perfume. 22
L.

Leach of Almonds, 3
Leach Lumbard, 57
Leach to make, 50
Limon and Orange.peel
pickled. 102
Lozenges 6f Rofes, 101
M,

Manus chrifi, 44
Marmalade of Cherries, 96

Marmalade of Currans. $8
Marmalade of Grapes, 159
Marmalade of Oranges. 119
Marmalade of Oranges and
Limons,

#
23
Marmalqdeofﬁ\uinccs. 6
Mackroons to make, 4

Marchpane to make. 9
Marygolds Candyed in wed-
ges.

(% 73
U Mathiolys Bezoar water. 88

to the

Mead,or Metheglin to make
Mead pieafant to make. §9
Medlars preferved. 99
M:nt-water. 93
Mufcadine Comfirs, 42
Musk- balls to make, 59
Musk- Sugar. 103
Mulberries preferved. 99

N.
Naples-Bisket to make. 1co
Nutmegs to Candy. 114

o

Oranges and Limons Can~
dyed.

Oranges to bake.

Orange- peels Candyed. 63

Oranges preferved, 4

Oranges preferved Portuga
Faihion, 25

Orange- water, 6§
Oyl of Sweer Almonds, 18
Oyl of Violets. 9
P.
Pafte of Aprieots. 17
Pafte of Cherries, 116
Pafté of Genxa. 50
Pafte of Quinces. 55
Pafte Royal, 47
Pafte of tender Vlums., 83
Pafte of Violets, 63
Peaches preferved, 29

Pezrs of Plums to Candy.18
Perfume for Gloves, 33
Pippins d: yed, 49
Pippins preferved grees, 4
Pippins preferved red, 64
Pippins pref:rved white. 20
Plague-water, 109
Pome Citrons preferved. 7:

Pomander to make, 28
Pomatum to make, 18
Poppy.water., 87
s

Prince




Suckets ofL¢

Prince-Biket. 10
Purflain to pickle, 1

w P

Q.
Quiddany of Cherries. 24
Quiddany of Quinces, 51
Quiddany of Plums. 75
Queens perfume, 272
Quince-Cakes to make, 1

Quince-Cakes clear. 111
Quince-Cakes red, 1o
Quince~Cakes white. 109
Quince=Cakes thin, 56
Quince-Cream, 76

Quinces preferved red.
Quninces preferved white, 3

Quinces to pickle. 1c8
R.
Rasberry-Cream. 924
Rasterry-Wine, 37
Raflpices preferved. 3
Red Currans-Cream. = 98

Red and white Currans pick-
led. 98
Rich Cordial. 98
Rofe-leaves Candyed. 104
Rofemary-water,
Rofemary-flowers Candyed.
46
Rofes preferved whole, 10
Rofe-Vinegar, 8

Rofe- water, 70
Rofa Solis to make. 42
S.
Snow-Cream. 9
Spirit of Amber greece, 3g
Spirit of Honey., 53
Spiric of Rofes, 64
Spiritof Wine, 20
Dr, Stephens Water., 12
Steppony to make. 90
Strawberry- Wi e, 92
Spots out of Cloaths, 79
Sugke:s to make, 56

Suckets of green Walnuts.y
ice ftalksiioy

Art of Preferving.

sugar-Cakes to make #3

Sweet meat of Apples. 115
weet bags for Linnen, 52

Syllabub to make. 89
Symbals to make. 5
Syrup of Apples. 81

Syrup of Citron- peels, 32

5
Syrup of Harts.Horn, = 33

Syrup of Licorife, 3
Syrup of Limons, 20
Syrup for the Lungs. 53

Syrup of Maiden-hair, 3!

Syrup of Mints. 106
Syrup of Poppies, 19
Syrup of Purflain, 107
Sycup of Quinces, 3
syrup of Rofes, 8
Syrup of Saffron. 70

Syrup for fhort-wind, 67
Syrup of Sugar-candy. 67
Sytup againft Scurvy, 68

Syrup ot Violets, 6

Syrup of Wormwood. 19

Syrup of Vinegar, )

Syder to ma}::. 90
L,

Trifle to make, 74

Treacle-water to mage. 3!
V.

Yerjuice to make. éo

“Ufjrebah tomake, 26

alnuts

sugar-Leach. 61
sugar of Rofes. 861
Sugar-plate tomake.
surfeic- water, 66
sweet Cakes wichout Sugar,
52

Syrup of Cinamon, 314

Syrup of Comfrey. 108
Syrup of Cowflips. 23
Syrup of Elder, 65}

syrup ot Clove gillyflowers;

Syrup-of Hyflop. 421

Wa
Wa
Wa
Wa
W

Wa




A Table to Phyfick
Wormwood- wine, 52
Walnuts prcfcrvcd 14 | Wormwood water. 55
73 Walnut-water, 31§ White Damfons preferved
61 Ywalhing-Balls to make, 59| green. 8o
¥ Wafers to mate, 13 | White Leach of Cream. 71
7 Ywaters againft Confump: [ White Mcad 100
6 1 “tions. 34| Whipt Syllabub, 96
gasr; Water againft Fits of Mo
ke ther, 18
52
8
]
81
32
s {The Table to Phyfick , Bcdﬂtlﬁlﬂg Wa
M ters, and Secretsin Angling.
ers,
5
33 A. Baits for Salmon. 233
A2% Achoof the Joynts, 132} Baits for Trout, 2:8
204 Achor pain, 129 | Beauty to procure, 196
29 ¥ Ad Capiendum Pifces. 211 | Beauty water for the Face.
53 Ague in the Breaft. 156 197
36[ Agues in Children. 151 | Beauty-waters called, Lae
°° 1 Azue to Cure, 129 Virginis, 178
19 ¥ Another, 132 | Biting of a mad-Dog. 137
°Z Another, 140 | Blafting to Cure, 152
28 Another. 140 | Bleeding at the Nofc. 1:6
Allom- water to make. 162 | Bleeding of a Woiurd. 156
Z:i B. Bloody- Hux or Scowring. 154
57 Back to ftrengthen, 130 | Black Plaifter for all g,rlekc
8 Baits for B.ubels 230 ; ;
¢ | Baits for Bream, 232 | Boneor Quills dyed red for
o Baits for Carp or Tench.a19 Fifhing. 307"
5 o] Buits for Chub and Pike.2:20 | Breath to make fweer. 191
A Baits for Eels. 231 | Breathto{weeten, another,
Bait for Fith all the Year, ; 191
4 211 X
" | Baits for Gudgeons. 2239 { Cancer tocure, 136
" | Bait with Gentle-. 2 7 | Cancer inh a Womans Breaft
o | Baits for Perch. 225 | tocare, 155
¢ | Baits for Roch and Dace.2r2 ' Caps o fight for Fifhing.207
‘ 542 C;{p:nfﬁ_,‘—

T
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Beanutifying Waters e

Cement for Floats to Fifh, FallingeSicknef(s, another.
207 145 ] ]l
(_‘ ildblains in Hands or feet | Fevers or Agues in Children { J
194 130 In
ocure, 143 | Fellon to kill, 155 4 In
enre. 144 | Fifhing-Linesto make. 205 4 It
Couch dry tocure, 135 Bifh n' Lines to unloofe in
&Lordial ]IA"\ 14% wate :"~ 210 1t
Corns to cure, y 166 |-Fits of the Mother, 148
Cramp to cure, 132 | Fiftula, or Ulcer, j C
; D. Fits of the Mo;u‘,a]u[p‘j K
Deafnefs to cure. 128 153, 4
efs, another, 142 uo vers to bring down, 165 ! I
athing-ball, 192} Flowers to flay. 166 § 1
to whiten the es uled in Angling, to |
189 m:ke, 23§ A
heal wounds. 169 }Flux redto cure. 155
£O cure, 138} Flux white tocure. 155 1
I 146 | Freckles in the Face. 182"
; Freckles and Morphew, 188 { .1
Ears running to help, 192 G. g
Ears pained to cure, 158§ Galcoign Powder to make, |
Blettuary of ‘Life, 162 157 |
Excellent Beauty-water, 195 | Gout to cure. 128 §
Excellent complexion to|Gout, Lord Dennies Medi-
procure, 195 cine. 159
Excellenot Cordial, 140} Green-Sicknels to cure, 138
Excellent Salve, 152 | Green-Sicknefls, a powder.
Excellent wafh for Beanty 169
195 | Griping of the Guts to cuze.
Eyes blood fhot. 191 H. 128
Eye-{vater, 147| Hands to make whits, 192
E. Hands to whiten, 198
Face and Skin to cleanfe, 177 | Hands, a {weec water, 139
Face ro Adorn i77 | Hair to make grow. 174
beanr fie. 177 | Hair to grow th-ck, 174
ok Youthful 77| Hair to make farr, 173
air. 176 | Hair to take away., 76
¢ to ry fair. 179! Head ach to cure. 130
ce pite the Smali-| Heatof the Liver, 163 )
po 183 | Hear and fwelling in the
Face to whiten. 18 Yace. 185
Falling off of Hair to prevent| Heat or Worms in the hands
176 199
Falling-Sicknefs, or Convul-
llons. 134 Jaundies
s
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1 Impofthume to break.

A Table to
*§

Jaundies blatk to Cure, 131
Jaundies yellow to Cure.131
137
Inflamed Face to Cure. 186
Tichyor breaking out to cure.

1¢y

Itch, another. 136
K.

J K misPowder to make 132

Kings- Evil tocure. 137
L

Lax, or Loolenefs, 141

Lips chopt to cares 193

Marks of Small pox to pre-
vent. 193
Megrim, or Impofthume in
the Head. 1.7

. Mif-carrying to prevent.i ;4
Moift feabs after Small-pox.
165

Morphew or Scurff of Face

or Skin, 181
Mouth to cleanfe, 191
N.

Nails cloven to cure, 200
Nails - hat fall off. 2¢0
Nails to make grow. 199

Nails rent from the Fleth.

- Oyntment green to make,
148

Phyfick &vc.

200
Noftrils ftinking to cure.:98
£
Oyl 6f Eennel. 171
Oylof St. Fobns wort. 170 |
Oyl of Rofes, 166

Pimples in t he Face,another

184
Plague tocure, i
Plague-water, 146
Pleurifie to cure, 124

Pock-holes in the Face, 194
Pomatum te clear the skin.

187
Powder for Green.Sickneis,
169
Red Face to cure. 185

Rednefs,Hands and Face by
Small-pox 183
Rednefs to take away, ano-
ther, 184
Rich Face to help. 186

| Rheumatick Cough or Cold,

154

Rickets in Children. 149
S,

Scald Head, 146

Sciatica,or pains in the joynts

129
Scurvy to cure, 127
Scurvy, another, 142

Secrets in Angling, by J. D.
209

Shingles to cure. 149
Skinto clear: 187
skin to {mooth, and take

Oyntment for pimples in the
face P, 186
Pafte for Fifhing. 22
Pilesto deftroy. 136
Pilesafter Child-Birth. 167
Pimples in the Face to cure

-

186

away Freckles, 201
Skin to make white and
clear, 180
Skin to make fmooth, 180
Sore breaft to cure, 144
Spitting of Blood. 1:6
Spleen to cure., 168
Sprainin the Rack. 139
| Dr, Stepheus Water, 161

Stinking- breath to cure. 190
stitch in the Side. 167
Stench under the Arm-holes

201
Stone and Gravel. Fia
S35 Sun-bura




ATable to Cookery.

Sun-burn to take away 179 | Water for eyefight by King

vooning-fits 163 | Edward the 6. 1)8
T, Water for the eyes excellent
Termesto pmvol e , 164
Teeth to make white ?nd | Water for {ore eyces 139
Sound 189 | Web inthe Eye 163
Teeth to keep white and | Wen tocure 145
kill worms 195 Dr Wwilloughbyes  water 161
‘Teeth white as Jvory ‘)n Wind to help 145
Teeth in children to breed | Wind & ﬂe”xm in Children
eafily i5o0 1°0
Toorhach to cure 145 | Woman in Travel H
Tertian or double Tertian [ Woman foon delivered 150
Ague 168 | Worms in Children 152
Thorn to draw out 170| Wormsin children another
Timpany tocure )J 135
Tiflick to cure i71 | Worms to cleafe for filhing
u. 103

Unguentum albim to make | Wrinckles in the face 17
135 | Whices to cure 13§

w. Y.

Warts inthe face or hands | Y¢!low Jaundies a8
201 | YOUNS children to go toftool

Walhing- ball to make 193! 152

The Table to the Compleat €ooks Guid.

A. | B.

Almond Cream 317( Bacon Tart 251
Almoid pudding 357‘1 Barley bro:h 1""'
Almond Tart S:C'},gcf’wif"'mc red Deera6z
Applepyes to fry 281 | Beef o keep Sweet 398
Artichoakes fryed : 5 | Beef to Scew 333
Arichoake Pye 74 | Beef to ftew French fafli on
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ATable to Cookery.

Black Puddings 245

Birds to ftew L. Butlers way
328
Bifket bread 244

Brawn tender & delicate 298
B.

Breams ftewed 358

Breaft or loyn mutton ftew-

3 4

*ﬂ of veal baked 289
Bitter to draw for Sauce
3164

g

Calves foot Pye 312
Calves feet baked 344
Calves feet roafted 280
Calves head baked 322
Capon or pullet boyld 269

Capon boyld with fage and
pafly 293
Capon boyld withAfparagus

221
Capon boyld with fugar
peafe 284
Capon boyld with whire-
broth 292
Capon or Chicken f{everal

Comgofitions 343
Carp Pye 316
Carp to ftew 271
Cheecakesto make 242
Ch:efe frelh to make 274
Chine of beef poudered 286
Cherry Tart 310
Chicken Pye 316
Chucks of veal tobake 339

Citron pud ling 300

Clowted Cream 296
Cods head todrefs 287
Codling Tart 309
Cocksor Larks toboyl 331
Collops of beef ftewed 262
Cows udder roafted 308
Cowflip Tart 321

Cream of Eggs 258

Cracknels to make 326
Cuftards to make 278
1Y
Damfon Tart 261
Dith of marrow 244
Dith of meat with herbs

. 257
Dutch pudding 282
E.
Eels to boyl 285
Eel Pye 303

Eel Pye with Oyfters = 266

Eels toroaft 330
Eels ta Soufe 252
Egg Pye 243

Excellent mincet Pyes 334
}J

Feafant ﬂcwcd'Frcncb falhi=

on 2
Fillet beef ftewedItal.fathion
342

Fine pudding in a difh 258
Floundersor Jacks to boyl

303
Flounders ftewed 363
French barley poffet 339
French pottage called Skink

294
Fricaly of Chickens. 265
Fricafy cf Rabbits 325
Fricafly of Veal 250
Furmity to make 248

G.

Goofe tobake 281
Goofberry Cream 295

Grand fallet
Green (auce
H.
Haggis Pudding 25
Haunch ofvenifon boyled 304
Haunchof veailon rofteaz54

268
275

Hare to roaft 345
Haih of a Capon or Pulle,
28
H 6
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FHen (..l"CUl"Uu\ d
Herring Pye
Hocchpot ¢

make
I,
Italian pudding
lunket to make
Lamb Pye
Legiof Pork broild
Limen Caudle

!\l

Made difh ofA ples

M.zlhrd to chv
Marrow Pafties
Marrow puddings
Medler Tart

N,
Neats foot Pye
Neats TonZuaes to dr
Neats Tun”l-m f yed
Neats fon”t ¢-Pye

Neats ”Io,,"v.c ¢ Udder 2

O
Oatmieal pudding
Oyfters to Pickle

P,
Pannado to make
Pait for all Tares
Pear or warden pye
Perches to boyl

Pig to baA\c Court fafh

Pig to foufe
PJJ"cf)n Pye tomake
chn\.m’! to bake

ippin Pye

Pnl(m'an Saufapes
Pottage of 2 Capon
Plddn“ ro bake
Puddmj7 of Rice
Pudding ofhogs liver
Paif-paft to make

0

~

Quaking Pudding

’Lzblc to Cookery.
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Onmcc Pye

R.
Rabbits to bake 273
Rabbics to hafh 273
Rabbics to fte w 340
Rare broth 47
Rare Pudding 324
R ce Pudding 242
Rice Tart el
T
wb«fpxc led L
sallet of a cold hen 268
Salletofgreen'Peafe 355
salmon ro boyl 263
salmon to \.GCf’Cﬂl 297
urton 366
K poffer tomake 73
Sauce for Pidgeons 307
Sauce for ys & Capons
367
Sauce for wildfowl 307
yan{azcs to make 282
teh Collops of Veal 276
colfops to broil 259
Shoulder of mutton and Oy-
flers 346
spanith Oleo 246

| Sparrows and Larks toboy

Stewed broth to make 357
Sweet breads baked 347

y &
Tanfeyto make 313
Tanley of Cowf ‘:*s 352
Tartof S pinage 309
Trout to ftew 307
Veal Pye to make 288
Venifon Pafty 260
| Venilon to flew 247
Umble Pye 253
W.
| watergruel to make 318

jidgeons or Teal to boyl 288

FINIS,
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