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To the Reader.

o His Collection full of pleafing
)4 vayiety , and of [uch nfeful-
AS8€  7efs in the Generality of i,
eiwmwl 1o the Publick , coming to
wiy. hands 5 I (bould , had I forbern the
Publication. thereof, have trefpafled in a
very confiderable concern upon my (oun-
try-men s The like having not in every
particular appeared in Print inthe Enga
lifb Tongue. = There needs no Rhetorica
ting Flofenles to fet it off. The Au-
thor , as is well known 5 having been a
Perfon of Eminency for his Learning,
and of Exquifite Curiofity in his Re-
[earches , even that Incomparable Sir
Kenelme Digby Knight, Fellow of the
Royal Society , a4 Chancellour #o
the Queen Mother (Et omen in No+<
Mine) His name does [ufficiently Aufpi-
cate the works I [ball only therefore

A 2 adde;




To the Reader:

adde, That there is herein (as by the
Table berennto affix’d will evidently to
thee appear) a [ufficiency of Solids as
well as Liguids for the! fating the Cu-
viofities of each or the wiceft Palate s
“and according to that old Saw in the
Regiment of Health , Incipe cum Li-
quido, &c. " The: Liguids premitted to
the Solids. Thele being [o excellent in
their kindy [o bencficial and fo well or-
dered-y I think it unhandfome o if not
injurions, by the trouble of any further
Difcourfe , to detain thee any longer
from falling to: Fall to thexefore s and
mnch good'may it do thee.

Farewel,
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A Receipt tomake Metheglin as it i.r'm,fde at
Liege, Commanicated by Mr. Mafillon,

Ake one meafure of Honey, and three
meafures of Water , and let it boil till

one meafure be boiled away , fo that

there be left three meafures inall 5 as for exam-
ple,take to one pot of Honey,thrée pots of Water,
and let it boil fo long, tillit comé. to three pots,
During which time you muft skint it very well as
foon as any fcum rifeth ; which you are to con-
tinue till there rife no fcum more. You may if
you pleafe, puttoit{ome Spi.cc , to wity Cloves
and Ginger ; the quantity of which isto be pro-
portioned according as you will have your
Meath, ftrong or weak. But this you do before
it beginto boil. " There are fome that put either
yeaft of Beer, or leaven of Bread into it, to make
it work. But this is not neceflary at all j and
much lefs to fet it into the Sun, Mzs. Mafillon doth
neither the one nor the other.  Afterwards for to
tun it , you muft let it grow lukewarm , for to
advance it.' And if you do intend to keep your
Meath along time, you may put into it fome hops
on'this fathion. "Take fo every Barrel of Meath
a pound of Hops without leaves, thatis, of or-,
dinary Hopsufed for Beer, but well cleanfed, ta-
kingonly the flowers , without the green leaves
and ftalks. Boil'this pound &f Hops in a pot
andhalf of fair water, till it come to one pot,
and ‘this quantity ‘is fufficient for a barrel of

Meath A barrel at Liege holdeth ninety pots, and
A
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apot isasmuch as a wine-quart in England. (I
haye fince beeninformed from Liege , thata pot
of that Country holdeth 48 ounces of Apothe-
cary’s meafure, which I judge to be a pottle ac-
cording to Losdat meafure, or two wine-quarts.)
When you tun your Meath, you muft not fill your
barrel by half a foot, thatfo it may have room to
work. Then let it ftand fix weeks flightly ftop-
ped 5 which being expired , if the Meath'do not
work, ftop it up very clofe. Yetmuft you not
fill up the barrel to the very brim. After fix
months you draw off the clear into another batrel,
or ftrong bottles, leaving the dregs, and filling up
your new barrel, or bottles, and fropping it or

. them very clofe.

The Meath that is made this way, (viz. In the
Spring, in the Month of April or May, which is the
proper time for making of it) will keep many 2
year.

White Metheglin of my Lady Hungerford :
which is exceedingly praifed.

Take your Honey, and-mix it with fair watet,
patil the Honey be quite diffolved. Tf it will beat
an egg to be above the liquor , the breadth of 2
groat, it is ftrong enough ; if not, put more .Hg_
ney to it, till it be fo frong : then boil it fll it
bz clearly and well skimmed : then put in one
good handful of Strawbergy-leaves, and half 2
handful of Violet-leaves, and half asmuch Sot+
rel 5 a dozen tops of Rofemary ; four or five
tops of Balm leaves, a handful of Harts-tongut,
and a handful of Liver-wort ; a lictle Thyme, and

a little Red-fage : Jet it boil about an hour, the‘t‘
pu
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put it into awooden Veilel, .wher: let it frand tild
it be quite cold ; then put it into the barrel, then
take half an ounce of Cloves, as much Nutmeg,
four or fiveraces of Ginger 3 bruife it, and purit
into a fine bag,with a ftone to make it fink, that it
mayhang below the middlesthen ftop it very clofe.

The Herbs and Spices are in proportion for fix
Gallons.

Since my Lady Hungerford fent me this Receipt,
fhe fent me word, that fhe now ufeth (and liketh
better) to make the Decoftion of Herbs before
you put the Honey toit. This proportion of herbs
is to make fix gallons of Decodtion, fo that you
may take eight or nine gallons of water, When
you have drawn out into your water, all the ver-
tué of the herbs, throw them away, and take
the clear Decottion (leaving the fettlings) and
when it is lukewarm , diflolve your proportion of
Honey init. Afteritis well diffolved and laved
with ftrong arms, or wooden inftruments,like Bat=
tle-doors or Scoops, boil it gently, till you have
taken awav all the fcum 3 then make an end’ of
well boiling it, about an hour inall. Then pour it
into a woofen veflel, and let it ftand till it be cold,
Then pour the clear through a fieve of hair,ceafing
pouring whenyou come to the foul thick fetling,
Tun the clear into your Veflel(without Barm)and
ftop it up clofe, with the Spicesin it , till you per-
ceive by the hiffing that it begins to work. Then
give it fome little vent, elfe the barrel would
break. When itis at the end of the working, ftop
it up clofe.She ufeth to make it at the end of Sum-—
mer, when fhe takes up her Honey, and begins ta
drink it in Lent. But it will be better if you defer
piercing it till next Winter. When part of the Bar-
relis drunk, fhe bottleth the reft, which maketh

: A4 it
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it quicker and better. - You clear the: Deco&jon
from the Herbs by a hair fieve.

Some notes sbout Heny.

The Honey of dry open Countries, where there
is much wild Thymé, Rofemary, and Flowers, is
beft. Itisof threeforts, Virgin-honey, Life-ho-
nzy, and Stock-honey, The firft isthe beft. The
Life-honey next. The Virgin-honey is of Bees,
that fwarmed the Spring before, and are taken up
in Autumn 5 and is made beft by chufing the whi-
teft Combs of the Hive, and then Icrting the Ho-
ney run out of them lying upon a Sieve without
prefling it, ot breaking of the Combs. The Life-
honey 1s of the {fame Combs broken after the Vir-
gin-huney is run from it + the Merchants of Hone
do ufe to mingle all the forts together. The firft of
a Swarm is called Virgin-honey. That of the next
year, after the Swarm was hatched,is Life-honey.
And ever after, it is Honey of Old-ftocks. Honey
that is forced out of the Combs, will always tafte
of Wax. Hampfhire Honey is moft efteemed at Lo~
don. About B fle'er there is excellent good. Some

sccount Noifolg Honev the beft.

Mr. Corfellifes Antwerp Meath.

T make good Meath , gpood white and thick
Marfilian or Proveace-Honey is beft 5 and of thaty
to four Hilland pints (the Hullaid pint is very little
bigger then the Eagl b Wine-pint :) of Water,
youmuft put two ocund of Honey : the Horey
muft be ftirred in water, till it be all melted. If it
be ftirred about in warm water , it will melt:fo
much the foon-t,

BB T e s
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When all is diffolved, it muft be fo ftrong thate
an egg may fwiminit with the end upwards.  And
if it be too fweet or too ftrong', becaufe there is
too much Honey 3 then ‘you muft put more 'water
to it ; yet fo, that, asabove; an Hens €gg may
fwim with the point upwards: and then that newly
added water muft be likewife well ftirred about, fo
thatitmay be mingled 2ll alike. If the eggs fink
(which is a roken that there is not Honey enough)
then you muft put more Honey to it,and ftit about,
till it be all diffolvedyand the eggs {wini,as above=
faid. This being done, it muftbe hanged over the
fire, and as it beginneth to feeth ; the feum that
doth arife upon it, both before and after, muft be
clean skimmed off,  When ‘it is firft fet upon the
fire,you muft meafore it firft witha ftick; how deep
the Kettle is, or how'much liquor there be'init 3
and then it muft boil fo long , tili one third part of
it be boiled away. When it is thus boiled, it muft
be poured out into a cooler, or-open veflely before
it be tunned in the Barrel 5 but the bung-hole muft
be left open, that it may have vent. A veflel which
hath ferved for Sack is beft:

To m.ke excellent Meath:

To every quart of Honeyy take four quarts of
water. Put your water in a clean kettle over the
fire; and with 2 ftick take the juft meafure, how
high tl}e water cometh, making a notch, where the
fuperficies toucheth the fick. As foon as the water
1S warm, putinyour Honey, and letit boil, skim-
ming it always, till it be very clean 5 then put ‘to
every gallon of water, onz pound of the beft blya
raifins-of the Sun,firft clean picked from the ftalks
and clean wathed, et them remain inthe boiiiné

liquorJ
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liquior, till they be throughly fwoln and foft 5 then
take them -out, and put them into a hair bag, and
ftrain all the juyce and pulp and fubftance from
themin an Apothecaries prefs ; which put back
into your liquor, and letit boil, till it be confumed
juﬁ to the notch you took at firft, for the meafure
of your water alone. Then let your liquor run
through a hair ftrainer into an empty wooden Fat,
which muft ftand end-wife , with the head of the
upper-end out 3 and there letit remain till the
next day, that the liquor be quite cold. Then tun
itup into agood barrel, not filled quite full , but
within three or four fingers breadth ; (where Sack
hath been, is the beft) and let the bung remain
open for fix weeks with a double bolter—cFoth lying
uponit, to keep out any foulnefs from falling in,
Then ftop it up clofe, and drink not of it till after
nine months.

This Meath is fingularly good for a Confumpti-
on, Stone, Gravel, Weak-fight, and many more
things. A chief Burgomafter of 4mwerp ufed for
many years to drink no other drink but this ; at
meals and all times, even for pledging of Healths.
And though he were an old man, he wasof an ex-
traordinary vigour every way, and had every year
a Child, had alwaysa great appetite, and good di-
geftion, and yet was not fat.

Aweaker,bnt very ploafant 2eath.

To every quart of Honey take f{ix of water,boil
st till one third be confumed , skimming it wellall
the while, Then pour it into an open Fat, and let.
it cool. When the heat is well flackened, breakin-
to a boul full of this warm liquor, a new-laid egg,

beating the yolk and white well with it ; then put
it
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itinto the Fat to all the reft of the liquor, and
ftir it well together, and it will become very clear,
Then pour it into a fit very clean Barrel, and put
to it fome Mother of Wine , that is in its beft fer-
mentation or working, and this will make the li-
quor work alfo. This will be ready to drink in
three or.four months, or fooner.

An excellent white Aesth.

Take one gallon of Honey, and four of water ;
boil and fcum them till there rife no more fcum s
then putin your Spice a little bruifed , which is
moft of Cinaamon, a little Ginger, a little Mace,
and a very Jittle Cloves. Beil it with the Spice in
it, till it bear anegg. Then take it from the fire,
and let it cool in a wooden Veflel , till. it be but
lukewarm 3 which this quantity will be in four or
five, or fix hours. ~ Then put into-it-a hot toft of
white bread , fpread over on both fides, pretty
thick with frefh barm ; that will make it prefently
work, Letit work twelve hours ', clofe covered
with Cloves, Then tun it into a Runlet wherein
Sack hath been, that is fomewhat tuo big for thar
quantity of liquor : for example, that it fill it not
by a gallon, you may then put a lictle Limon-peek
in with it.  After it hath remained inthe Vefiel a
week or tendays, draw it into Bottles. You may
begin to drink it after two or three months 5 but it
will be better after a year. It will be very {pritely,
and quick, and pleafant, and pure white.

A Receipt to make a Ton of M -theglin.

Take two handfuls of Dock. (aliar wild Garror
2 reafonable burthen of Saxifrage, Wild-fage,

Blues




(8)

Blue-button, Scabious, Betony, Agrimony,Wild-
marjoram, of each a reafonable burthen ; Wild-
thyme a pecks Roots and all. All thefe are to be
gathered in the Fizlds, between the two Lady-days
in Harveft. The Garden-Herbsarethefe 5 Bay-
leaves, and Rofemary , of each two handfuls: A
Sieve full of Avens, andasmuch Violet-leaves
ahandful of Sage, three handfuls of Sweet-Mar-

joram : three Roots of young Borage, leavesand
b o

all, that hath not born feed 5 two handfuls of Par-
fleg -roots, and all that hath not born feed 5 two
Rootsof Elecampane that have not feeded : two
handfuls of Fennel that hath not-feeded ; a peck
of Thyme: wafh and pick all your Herbs from
filth and grafs.’ Then put your Field-Herbs firft in-
to the bottom of a clean Furnace, and lay all
your Garden-Herbs thereon 5 then fill your Fur-
nace with clean water, letting your Herbs feeth,
till they be fo tender, that you may ‘eafily flip off
the skin of your Field-Herbs; and’ that you may
break the roots of your Garden-herbs between
your fingers. Then lade forth your liquor, and fet
it a cooling. Then fill your Furnace again with
clean water to thefe Herbs , and let them boil 2
quarter of an hour, ‘Then-put it to your firft li-
quor, filling the Furnace, until you have {ufficient
tofillyour Tun. Then as your liquor begins to
cool, and isalmoft cold, fet your fervants to tem-
per Honey and waxinit, Combsand all, and let
them temper it well together, breaking the Combs
very {mall; let their hands and nails be very
clean, and when you have tempered it very well
together, cleanfe it through a cleanfing Sieve in-
to another clean Veflel : the more Honey you
have in your liquor,the ftronger it will be. There-

fore to know when it is ftrong enough, take twe
h news
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new-laid Eggs,, whenyou begin to cleanfe, and
put them in whole into the bottom of your clean-
fed liquor : and if it be ftrong enoughit will caufe
the Egg to afcend upward, and to be onthe top as
broad as a fix-pence 3 if they do not fwim onthe

top put mozxe.

The Countefs of Bullingbrook’s whire
Metheglin,

Take eight Gallons of Conduit-water,/and boil
it very well 5 then patas much Honey in it, aswi;l
bear an Egg, and ftir it well together. Then fet it
upon the fire, and put in the whites of four Eggs
to clarifie it ; and asthe fcum rifeth > take it oft
clean: then put in a pretty quantity of Rofemary;
and let it boil, till it rafteth alittle of it 5 then
with a Scummer: take out the Rofemary, as faftas
you can, and let it boil half a qnarter of anhour;
put it into earthen pans to cool ; next morning put
it into a barré}, and putintoita little barm, and
an ounce of Ginger {craped and fliced 5 and let it
ftand a month , or fix weeks. Then bottle it up
clofe ; you muft be fure not toletitftand atallin
Brafs. .

Myr. Webbe’s Meath.

Mafter webbe ,, who maketh the Kings Meath ,
ordereth it thus, Take as much of Hyde-parg water
as will make a Hogfhead of Meath , boil in it
about two ounces of the beft Hops for about half
an hour ; by that time the water will have drawn
out the ftrength of the Hops.,  Then skim them
clean off, and all the froth , or whatever rifeth of
the water ; then diffolve in it warm , about one
part
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art of honey to’ fix of water: lave and beat it,
zill all the honey be perfeétly diffolved : then boil
it, beginning gently, till all the fcum be rifen, and
fcummed away. It muft boil in all about two
houys: half an hour before you end your boiling,
put into it fome Rofemary-tops , Thyme, Sweet-
marjoram, one fprig of Mint, in all about half a
handful, and as much Sweet-bryar leaves asall
thefe 5 in all, abouta handful of Herbs, and two
ounces of {liced Ginger, and one ounce of bruifed
Cinnamon : He did ufe to put ina few Clovesand
Mace 3 but the King did not care for them. Let
ali thefe boil about half an hour, then fcum them
clean away 5 and prefently let the liquor run
through a frainer~cloth into a Kiver of Wood, to
cool and fettle. . When you fee itis very clear and
fettled, lade out the liquor ‘into another Kiver,
carefully, not to raife the fettlings from the bot-
tom. As foon asyou fee any dregs begin to tife,
« ftay your hand, and let it remain unftirred, tillall
be fettled down. Then lade out the liquor again
as before, and if need be, change it again into an-
other Kiver : all which is done, to the end no dregs
may go along with the liquor in tunning it into the
Vellel. When itis cold and perfeét clear, tun it
snto a Cask, that hath been ufed for Sack, and ftop
it up clofe, having aneye to give it2 little vent,
+f it fhould work.  If it caft outany foul liquor in
working, fillitup always prefently with fome of
the fame liquor , that you have kept in bottles for
that end. When it hath wrought , and is well fet-
tled (which may be in about two months or ten
weeks) draw it into glafs Bortles, as long as it
comes clears and it will be ready to drink in a
month of two 5 but will keep much longets if you
have occafion’y and no dregs will be in the bottom
of the bottle. Mo
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Ie fince told me , that to this proportion of
hoxﬁe; and water , to makea Hogfhe:}d of Meath,
you fhould boil half a pound of hops in the water,
and two good handfuls of herbs , and fix ounces
of Spice of allforts: all which will be mellowed
and rotted away quite, (as well as the lufcioufnefs
of the Honey) inthe {pace of a yearor two, For
this is to be kept fo long before it be drunk_.

If you would have it foonex ready to drink, you
may work it with a little yeaft, when it is. almoft
cold inthe Kiver, and tunitup as~foon as it begins
to work, doing afterwards as is {aid before 5 but
leaving a little vent to purge by , till it hath done
working : ‘or inftead of yeaft, you may take the
yolks of four new-laid eggs , and almoft half a
piut of fine wheat-flower, *and fome of the li-
quor you have made ; beat them well together,
then put them to the liquor in the Cask, and ftop
it up clofe, till you fee it needful to give ita little
vent.

Note, that yeaft of gaod Beer, is better then that
of Ale.

The firft of September 1663.Mr ., Welbe came to my
houfe to make fome for me. . He rook forty three
gallons of water, and forty two pounds of Norfolk
honey. Asf{oon as the water boiled s he put inte
ita flight handful of Hops, which after it had boil-
ed alirtle above a quarter of an hour, he skimmed
off ; then put in the honey to the boiling water,
and prefently a white fcum, rofe 5 which he skim—
med off fill asit rofe 3 which skimming was en-
ded in little above a quarter of an hour more.
Then he put in his Herbs and Spices , which were
thef; : Rofemary, Thyme, Winter-favory,Sweet-
marjoram, Sweet-bryar-leaves, feven or eightlit-

tle
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fle Parfley-roots : there was moft of the Savoty,
and leaft of the Eglantine , three ounces of Gin-
er, oneounce and 2 half of Cinnamon, five Nut-
megs (half anounce of Cloves he would have ad-
ded, but did not) and thefe boiled an hour anda
quarter longer in all from the firft beginning to
boil, fomewhat lefs then two hours : then he pre-
fently laded it out of the Copper into Coolers,
Jetting it run through a hair fieve; and fet the
Coolers fhelving (tilted up) that the liquor might
afterwards run the more quietly out of them. Af-
ter the liquor had ftaod fo about two hours, he
poured or laded out of fome of the Coolers very
gently, that the diegs might not rife 5 into other
Coolers. And abouta pint off vety thick dregs re-
mained laft in the bottom of every Cooler. That
which ‘ranout was very clear : After two hours
more fetling (in a fhelving fituation ) he poured
it out again into other Coolers 3 and then very lit-
tle dregs (or fcarce any in, fome of the Coolers)
did yemain. When the liquor was even almoft
cold, he took the yolks of three new-laid eggs ;4
fp,oonful of fine white flower, and about halfa
int of new frefh barmof good ftrong Beer (you
muft have carethat yout barm be very white and
clean, not fullied and fouly asis ufual among flo-
venly Brewers i1 Load ) Beat this very well to-
ether, with a little of the liquor in 2 skimming
%iﬂl, till you fee it well incorporated , and thatit
beginneth to work. Then put to it a pailful (of
abouttwo Gallons and 2 half ) of the Liquon
leave the skim-

ming dith revetfed floating i the middie of theli-
quors and fo the yeait wifl work up into and under
the hollow of the difh, and grow out round about

the fides without.  He Yeft this well and thick co-
yere

| ea—
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vered all night, from about eleven a clock at
night ; and the next morning , finding it had
wrought very well, he mingled what was in the
pail with the whole proportion of the liquor, and
fo tunned it up intoa Sack-Cask. I am not fa-
tisfied, whethet he did not put a fpoonful of fine
white good Muftard into his Barm , before he
brought it hither, (for he took a pretext to look
out fome pure clean white Barm ) but he protefted,
there was nothing mingled with the Barm ; yet I
am indoubt. He confefled to me, that in making
of Sider, he putsin half as much Muftard as Barm,
but never in Meath. The fourth of September in
the morning he bottled up info quart-bottles the
two leflfer Rundlets of this Meathe (for he did tun
the whole quantity into one large Rundlet, ‘and
two little ones) whereof the one contained thirty
Bottles 5 and the other, ‘twenty two. There re-
mainzd but little fetling or dregsin the bottoms of
the Barrels , but fome there was. The Bottles
were fetinto a cool Cellar, and he {aid they would
be ready to drink in three weeks. The proportion
of Herbs and Spices is this 3 that there be fo
much as to drown the lufcious fweetnefs of the
honey 5 but not fo much asto tafte of Herbs or
Spice when you drink the Meath. But that the
fweetnefs of the honey may kill their tafte 3
and fo the Meathe have a pleafant tafte , but
not of herbs, nor {pice, nor honey. And therefore
you put more or lefs ; according to the time you
will drink itin. For a great deal will be mellowed
away inayear, that would be ungratefully ﬁrong
inthree months. And the honey that will make
it kecp a year or two , will requirca triple pro-
portion of {pice and herbs. He commends Parfley-
r00ts to be in greateft quantity , boiled whole, if

B young 3
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young 3 but quartered 5 and pithed 5 if great and

roots fplitted. When
vertue of the herbs (
hours boiling ) let it run through a ftrainer or
fieve, and letitfetle fo, that you may pour the
clear from the dregs. Toevery three gallons of the
clear, take one of honey , and wit clean arms
ed up, lade it for two or three hours, to dif-
honey in the water ; lade it twice or thrice
that day. The next day boil it very gently to make
the fcum rife,
and then pour toita

a fignitis boiled
it be lukewarm,
into it, tomake

My own Confiderations for making of Meath,

Boil what quantity of Spring-watex you pleafe,
three or four walms , 2
four houys, and pourt

nd then let it fetle twenty

he clear from the {etling.
Take fixtecn gallons of the clear, and boil in it
ten handfuls of Eglamine-\eaves , five of Liver-
wort , five of Scabious, four of Balm , four of
Rofemary, two of Bay-leaves , one of Thyme,
and one of Sweet-Marjoram and five Eringo-
the water hath drawn out the

which it will do in half an

m it all the while » and now

ladle full of cold W ater,which
will make the fcum rife more : when it is very clear
from fcum, youmay boil it the more frongly, til
it beay an egg very high, that the breadth of 2
¢ out of the water , and that it boil high
with great walms in the middle of the kettle
which boiling with great bubbles in the middle s
to its height. Then let it cool ti
at which time put fome Ale-yed
it work as you would do Ale: and
tit up into a fit Barrel firft feafoned wit
good fweet White-wine (as Canary-Sack
dnd keep the bung open till it hath done wo;‘ikipga

1ing
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filling it up with fome Tuch honey-drink Warmed,
as youfind it fink down by working ovet. When it
hath.algoft dome working, putinto ita bag of thin
fruff(ach as Bakers ufe to bolt in) faftned by'a
cord at'the bung, containing two parts of Ginger
fliced, and one apiece of Cinnamon, Cloves, and
Nutmegs, with a pebble=ftone in it to make it fink,
and ftop itup clofe for fix months or a year, and
then you may draw it into bottles. If you like
Cardamum-feeds, you may adde fome of them
to thefpices. Some do like Mint exceedingly to
be added to the other herbs. Where noyeaft is to
be had, the liquor will work if youfet it fome days
in the hot Sun (with a cover, like the roof of a
houfe over it, to keep wet out, if it chance to rain)
but then y ou muft have great care to fill it up, as it
confumeth, and to ftop it clofe a little before it
hath done working, and to fet it then prefently in
a cool Cellar. I am told thatthe leaven of bread
will make {t work as well asyeaft, but I have not
tried it. If you will not have itfoftrung, it will be
much founer ready to drink: as if you take fix
parts of water to one of honey. Some do like the
drink better without either herbs or {pices, and it
will be much the whiter. If you will have it
ftronger, put but four gallonsand a half of water
to one df honey.

You may ufe what herbs ot roots you pleafe, ei-
ther for their tafte or vertue , after the manner
here fet down.

If you make it work with yeaft , youmuft have
ireat care'to draw it into bortles foon after it hath

oyle working, asafter a fortnight or three wecks 3
for that will make it foon grow ftale , and it will
thence grow fowre and dead before you are dware.
Butif it wotk fingly of it felf, and by -help of the

R RN Sun
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Sun without admixtion of either leaven or yeafts
it may be kept long'in the Barrel, fo it be filled up
to the tops and keptvery clofe ftopp’d.

I conceive it will be exceeding good thus: when
youhavea firong honey-liquor of three parts:of
water'to one of honey, well boiled and fcummed,
put inty it lukewarm ;. or better (asfoon as you
take. it from the fire) fome Clove-gilly-flowers,
firlt wiped , and all "the whites clippe! off, one

ood handful or two to every gallon of liquor, Let
thefe infufe 30-or 40 houts 5 then ftrain it from the
flowers, and either work it withyeaft, or fetitin
the Sunto work ; whenichath almoft done work-
ing, putinto jta bag of like Gilly-flowers (andif
they are duly dried; I think they are the better)
hanging it inat the bung. And if you will putinto
it fome fpirit of Wine » that hath dvawn a high
tinfture frnm Clove-gilly-flowers' (dried 5 I con-
ceive jsbeft) and fonie other that hath done the
like from fowers and tops of Rofemary, and fome
thathath doue the like from € innamon and Gin-
gery 1 believe it will be mich the nobler 5 and laft
the longer.

I conceive, that bitter and ftrong herbs,as Rofe-
niary, Bays, Sweet-marjoram, Thymes and the
like; doconferve Meath the betrer and longer, be-
ing as it were inftead of Hops. But neither muft
they , nogmiore then Clove ~gilly-flowers be too
much bojled : For the volatile pure fpiritfliesa-
uickly ; therefore rather infufe thems
‘o infuling Gilly-flowersin any veflel of
fexcepting filver :) For all Metals will fpoil
their colour. Glafed earth is beft:

Sak

|
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ack_ with (love gilly-flowcrs.

1f you will make a Cordial liquor of Sack wick
Clove-gilly-flowers, you muft do thus : Prepare
your Gilly-flowers, as is {aid before, and put thein
into great double glafs-bottles, that hold two gal-
lons apiece, or more 5 and put to every gallon of
Sack, a good half pound of the wiped and cut
flowers, putting in the’ flowers firft, and‘ then the
Sack uponthem. Stop the glafles exceeding - clofe,
and fet them in a temperate Cellar : let them ftand
fo, till you fee that the Sack hath drawn out all the
principal tincture from them, andthat the Aowers
begin to look palifhsy (with an eye of pale, or
faint in colour.)” Then pour the Sack from them,
2nd throw away the exhaufted flowers., or diftil 2
fpirit from them;for if you let them remain longer
inthe Sack, they will give an earthy tafte to them.
Y oumay then pue the tin@ted Sack jnto it bottles
for your ufe, ftopping them very clofe. But if the

. feafonof the flowers be not yet paft, your Sack

will be better 5 if. you: put it upon new flowers,
which I conceive will not be the worfe, but perad—
venturethe better, if they be a little dried in the
fhade, If.youdrink a-glafs or two of this Sack at
a meal, you will find it a great Cordial,

Upon better confideration , I conceive the beft
way of making Hydromel with Clove-gilly-flowens
is thus ; Boil your fimple liquor to its full height
(with three paris of water to one of hone
takeafmallparccl out, to make a ftrong infufion
of flowess, pouriag it boiling hot upon‘the flowers
inearthen Veflels If you'have grear quantity , as
fix to one, of liquor; 'you will eafily draw out the
tinture in fourteen“or fixteen hougs infufion 5

B3 other-
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otherwife you may quicken your liquor with a par-
cel of Sack. TIn the mean time make the great
quantity of liquor work with yeaft. When it hath
almoft done fermenting, but not quite, put the in-
fufion to it warm, and let it ferment more if it will.
When that is almoft done,put to it a bag with flow-
ers to hang in'the bung.

I conceive that Hydromel made with Juniper-
berries (firft broken and braifed) boiled in it, is ve-
vy good. Adde alfo to:it Rofemary and Bay-
leaves.

Upen trial of feveral ways, I conclude (as
things yet appear to me) that to keep Meath long,
it muf} not be fermented withyealt (unlefs you put
Hogps to it) but put it in the barrel, and let it fer-
ment of it felf, keeping a thick plate of lead up-
onthe bung , to lic clofeuponit, yet {o that the
working of the liquor may raife it, to purge out
the foulnefs,and have always fome new made plain
liquor, to fill it up as jt finks, warm while ic works,
but cold during three ox four months after. Then
ftop the bung exceeding clofe 3 and when you will
make your Mead with Cherries , or Morello-Cher-
ries, or Rafpes, or Bilbetries ; or Black Cherries,
put their juy ce to. the liquor whenyou tun ir;with-
out -ever boiling it therein; about one quart of
juyce to every three.or four gallons of liquor. You
may fqueeze out the clear juyce; and mingle it with
the liquor , and hang the Magma in 2 bagin the
bung. T think it is beft to.break the ftones of the
Chetyies ; before you put their Magma into the
bag,

Since I conceive, that Clove-gilly-flowers muft
never be boiled in the liquor; that evaporateth
their fpirits, which are very volatile : but make 2
firong infufion of them , and:befides hang a bag

(834
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of them in the bung. I conceive that it is-good to,
make the liquor pretty ftrong(not too much,but fo
as the taft may be grateful)of fome firong herbs,as
Rofemary,Bay-leaves, Sweet-marjoram, Thyme,
Broad-thyme, and the like. For they preferve the
drinks and make it better for the ftomach and
head, Standing in the Sunisthe beft way of Fer-
mentation, when the drinkis ftrong. The Root of
Angelica or Elecampane ; or Eringo ; or Orris,
may be good and pleafant, to be boiled in the lj-
quor, Rafpes and Cherries, and Bilberries are ne-
ver to be boiled, but their juyce put into the li-
quor 3 when it is tunning. Ufe only Morello-cher-’
ries (I think) for plea(%re > and black ones for
health. I conceive it beft to ufe very lirtle fpice in
any kind of Meaths,

Metheglin compofed by my felf out of
[undry Receipts,

In fixty gallons of water, boil ten handfuls of
Sweet—bryar-leaves,Eye-bright, Liverwort, Agri-
mony, Scabious, Balm, Wood-betony, Strawber-
ry-leaves, Burnet, of each four handfuls ; of Rofe-
mary three handfuls ; of Mint, Angelica, Bays,
and Wild-thyme, Sweet-Marjoram, of each two
handfuls, fix Bringo-roots. When the water hath
taken out the vertue of the herbs and roots, letit
fetle, and the next day pour off the clear , and in
every three gallons of it boil one of honey, fcum-
ming it well , and putting in a little cold water
now and then to make the fcum rife 5 as alfo fome
whites of cggs. Whenit is clear fcummed, take it
off, and let it cool 5 then work it with Ale-yeaft,
tun it up, and hang in it a bag, with Ginger, Cin

B 4 namon,
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namon, Cloves, and Cardamom. And as it wotk:
eth over, putinfome ftrong honey-drink warmed.
When it works no more, ftop it up clofe.

In twenty gallons of water, boil Sweet-bryar=
leaves, Eye bright, Rofemary, Bays, Clove-gilly-
flowers, of each five handfuls, and four Eringo.
roots. To every two gallons and a-half of this de-
co@tion, put one gallon of honey, boil it,&c. When
it is tunned up , hang in it a bag containing five
handfuls of Clove-gilly-flowers , and fufficient
quantity of the Spices above.

In both thefe Reeeipts , the quantity of the
herbs istoo great. The ftrong herbs preferve the
drink , andgmake it nobler. Ufe Marjoram and
Thy me inlittle quantity in all.

My Lady Gowers white Meath
#fed at Salisbury.

Take to four gallons of water, one gallon of
Virgin-honey ; let the water be warm before you
putinthe honey, and then put in the whites of 3
or 4 eggs well beaten,to make the fcum rife. When
the honey is throughly melted and ready: to boil,
put inan egg with the fhell foftly , and when the
egg rifeth n%ovc the water,to the bignefs of a groat
infight, it is firong enough of the honey. Theeg
will quickly be hard , and fo will not rife: there-
fore you muft put in another, if the firft do not rif
to your fight, you muft put in more water and ho-
ney proportionable to the firft, becaufe of wafting
away in the boiling. It muft boil near anhour
Youmay, if you p%eafe, boil in it a little bundle

of Rofemary , Sweet-marjoram, and Thyme; .

and when it tafteth to your liking , take it forth
again,

i
I
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again. Many do put Sweet_bryar-berries. in ity
wghilch'is hcld};ery good. When your Meath s bojl_

-ed enough, take itoff the fire , and put jrinto 2

Kiver; whenit is blood~warm, put in fgme Ale-
barm to make it work, and cover it clofe with a
blanket in the working. The next morning tun it
up, and if you pleafe put in a bag with-a ]mI.e
Ginger and a little Nutmeg bruifed > and when it
hath done working , ftop it up clofe fora month,
and thenbottle it,

Sir Thomas Gowers Metheglin for Health.

Firft boil the water and fcgn it, thento 12 gal-
Iens put 6 handfuls of Sweet- bryar-leaves , of
Sweet-marjoram, Rofemary, Thyme, of each one
handful 5 flowers of Marigold, Borrage, Buglofs;
Sage, each two handfuls.  Boil all together. ver
gently,till a third wafte. To eight gallons of this
puttwo gallons of pure honey, and boil them till
the liquor bear an egg,the breadth of a three-pence
Or a groat, together with fuch fpices as you like
(bruifed, but not beaten) an ounce of all jsfuf-
ficient.

You muft obferve carefully, 1. Before you fet
the liquor to boil, to caufe a lufty Servant (his
armswell wathed ) to mix the honey and water to-
ﬁether, labouring it with his hands at leaft-an

our without intermiffion. :: That when jt begins
to boil faft; you take away part uf the fire, {0 as it
may boil flowly , and the feum and drofs goall to
one fide, the other remaining clear, When you
take it off, let none of the liquor go away with the
drofs. 3. When you take it from the fire s let it
fetle well , before it be tunned into the Veflel,
wherein yon mean to keep it ; and when it comee

near
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mear the bottom., let it be taken carefully from
the fediment with a thin difh, fo as nothing be put
into the veflel , but what is clear. 4. Stop it very
clofe (when it is fet in the place, where it muft re«
main) cover it with 2 cloth , upon which fome
handfuls of Bay-falt and Salt-petreis laid , and
over that lay clay, and aturf. 5. Tutinto it, when
you ftop it;fome new-laid eggs, in number propor-
tionable to the bignefs of the veflel, fhells unbro-
ken: fixeggs to about fixteen %allons. The whole
egg-thell and all will be entirely confumed.

Metheglin for taffe and colonr,

Muft be boiled asthe other , if you intend to
keep itabove, half a year, butlefs according to
the time , wherein youmean to ufe it. You muft

put inno herbs, to avoid bitternefs and difcolour- |

ing ; and the proportion of water and honey more
or lefs, as you would drink it fooner or later; (as
agallon of honey to 45 5,01 6 of water.) If to be
weaks and to be foon drunk , you mufk when itis
tunned , put in a toft of bread (hard tofted )
upon which half a fcore drops of
barm isdropped ; forwant of it, fpread it with
pureft barm beaten with.a few drops of oyl of cit-
namon. If you intend to give it the tafte of Rafpesy
then adde more barm > to make it work well , and
during that time of working , putin your Rafpes
(or their fyrrup) but the fruit gives a delicate 0
Jours and fyrrup a duller tin&ure. Drink not thit
made after the firft manner, till fix monthg, andit
will endure drawing better than wine , but bottled;
jt is more {pirited than any drink.

" The fpirit of Barm is made by putting ftor
water to the Barm 5 then diftil the fpirit, 357’3‘;

eof

{pirit of yeaftor |
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do other fpirits 3 at laft an oyl will come, which is
not for this ufe.

Sir Thomas Gower maketh his ordinary drink
thus : Make very {fmall well brewed Ale ; to eight
gallons ot this put one gallon of honey ; when it
is well diffolved and clarified , tun up the liguor,
making it wotk in due manner with barm : when it
hath done working, flopitup clofe , and in three
months it will be fit to drink.

He makes Metheglin thus : Make a good deco@
of Eglantine-leaves , Cowflip-flowers , a ' litle
Sweet-marjoram , and fome Rofemary and Bay-
leaves, Betony; and Scabious; and a little Thyme,
After the fediment hath fetled,  put one third, one
fourth, one fifth, or one fixth part of honey, (ac-
cording asyowwould have it ftrong, and foon reg-
dy) to the clear fevered from the “fetlement , and
ftir it exceeding well with firipped arms four or
five hours, till it be perfedly incorporated. Then
boil and feum it 5 let it then ‘cool,and tun j¢ upsere,
After it hath cooled, lade the cleanfrom the fetle
ment, fo thatitmay nottrouble it, and tun up the
clear thus fevered from the fetlings. Much of the
perfe&ion confifteth in ftirring it long with frrip-
ped arms before you boil it. Then to bojl it very
leifurely till all the fcum be off, And’order your
fire fo, that the fcum may rife and drive all to one

fide, This will be exceeding pale, clear, and plea-
fant Metheglin, He ufeth to every gallon of wax
tery a good handful of Eglantine-leavess ‘and as

much Cowflip-flowers , but only a pugil of Thyme
or Marjoram.

An excellent way of making white Methegline

Take of Sweet-bryar-berries , of Rofemary,
' broad
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broad Thyme, of each a-handful. Boil them in'a
quantity of fair water for half an hour 3 then
oleanfe the water from the herbs , and letit ftand

~ four and twenty hours 5 until it be thorow: cold,

Then put your honey intoit (honey which floweth
from the Combs of. it felf in awarm place is beft)
make it fo ftrong of the honey that it bear an egg
€if you will have it ftrong) the breadth of a groat
above the liquor. This being done 5 lave and
bounce itvery well and often, thatthe honey and
water may incorporate and work well together.
After this boil it foftly over a gentle fire, and fcum
it 3 then beatthe whites of eggs with their fhells,
and put into it to clarifie it. After this, put fome of
it into a vefle] , and takethe whites' of two €ggs,
and a little barm » and a fmall quantity of fne
flower ; beat them well together, and put it into
the veflel clofe covered, that it may work. Then
pour the reft unto it by degrees , as you do Beer.
At laft take a quantity of Cinnamon, two or three
racesof Ginger, and two Nutmegs (for more will
alter the colour of it.) Hang thele ina little bag
snthe veffel. Thus made, it will be as white as any,
white wine. :

Another way of making white Metheglin.

To three gallons of Spring-water take’ three
?uarts of honey, and fet it over the. fire 5 till the
cum rife pretty thick. Then take off the fcum;
and put in Thyme,Rofemary,Hyfop,and Maijden-
hair, of eachone handful, and twaq handfuls of
Eolantine-leaves, and. half a handful of Organ.
T,%e Spices, Ginget Nutmegs, Cinyamoi, anda
little Mace, and boil all thefe together near half an

hour, Then take it from the fire 5 and le it ﬁl‘fu
11
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till it be cold, and then ftrain it ; and fo wm v ups
and ftop it clofe. The longer youkeep it,the better
it will be. S8

Another way.

Take two gallons ot water, one gallon of hoz
ney, Parictary one handful, Sage, Thyme, one
Pugil, of Hyfop half a Pugil , fix Parfley-rodts,
one Fennel-root, the pith taken out : Red Nettles
one Pugil, fix leaves of Harts-tongue : boil thefe
together one hour , then putin the Honey , and
Nutmegs, Cloves, Mace, Cinnamon , of each one
ounce, of Ginger three ounces : boil all thefe toge=
ther, till the fcum be boiled in 5 not fmmming it.
Then take it off; and fet it to cool 3 when it is_cold
put in it fix fpoonfuls of barm, and when it is ripe
it will kifs in the pail. You muﬁ.take out the herbs
when you put in the honey. If you put in thefe
herbs following > it will be far better Sanicle,

Buglofs, Avens, and Ladies-mantle , of each one
handful. .

To make white Metheglin,

Take of Sweet-bryar a great handful, of Viou
let-flowers,Sweet-marjoram, Strawberry-leaves,
Violet-leaves , ana one handful, Agrimony, ‘Bu-

lofs, Borrage , ana half a handful 3 Rofemary
%csur branches, Gilly-flowers, Ne 4, (the yellow
wall-flowers, with great tops) Annifeeds, Fennel,
and Caraway, of each a fpoonful : two large
Mace. Boil all thefe intwelve gallons of water for
the fpace of an hour ; then firain it, and let it
ftand until it be milk-warm : then put in as much:
honey, as will carry an egg to the breadth of fix-

peiice
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pence at Jeaft; then boil it again,and fcum it clean;
then let it ftand until it be cold 5 then puta pint
of Ale-barm into it, and ripen it asyoudo Beer,
and tun it. Then hang inthe midft of the veflel a
little bag, with a Nutmeg quartered , a Race of
Ginger ﬁiced, a little Cinnamon,and Mace whole,
and three grains of Musk in a cloth put into the
bag amongft the reft of the Spices. Put a ftone
inthe bag , to keep itin the midft of the liquor.
This quantity took up three gallons of honey ;
therefore be {ure to have four in readinefs.

Strong Mead.

Take one meafure of honey , and diffolve it in
four of water, beating it long up and down with
clean wooden ladles : the next day boil it gently,
fcumming itall the while till no more {cum rifeth ;
and if you will clarifie the liquor with a few beat-
en whites of eggs, it will be the clearer. The rule
of its being boiled enough is, when it yieldeth o
more fcum,and beareth an egg,fo that the breadth’
of agroatis out of the water. Then pour it out
of the kettle into wooden veflels, and let it remain
there till it be almoft cold. Then tun it into a vefs
fel where Sack hath been.

A Receipt for making of Meath.

Take a quart of honey, and mix it witha al-
{oti of Fountain-water,and work it well four da3
together; four times a day ; the fifch day putit
over the fire, and let it boil an hour , and {cum it
well ¢ then take the whites of two eggs, aud beat
them to a froth, and put it into the Jiquor, ftirring

itwell till the whites ot .eggs have raifed a frfoth o
§ g ()
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fcum ; then take it off;{cumming the liquor cleany
then take a2 handful of Strawberry-leaves and Vio~
let-leaves together, with a little {prig of Rofema-
ry, and two or three little {prigs of Spike 5 and
fo boil it again (with thefe herbsinit) a quarter
of an hour. Then take it off the fire 5 and when it
iscold , putitintoa little barrel , and putiato it
half a fpoonful of Ale-yeaft, and ler it work ;
which done, take one Nutmeg {liced, and twice as
much Ginger fliced, fix Cloves bruifed, and a lit-
tle ftick of Cinnanion , and fow thefe Spicesin 2
sittle bag, and ftop it well ; and it will be §t for
ufe within a fortnight , and will laft half 2 year,
If you will have your Metheglin {h’ouger, put in-
to it a greater quantity of honey,

My Lord Hollis’s Hydremel.

In four parts of Spring-water diffolve one part
of honey, or fomuch as the liquor will bear an
egg to the breadth of a groat ; then boil it very
well, and that all the fcum be taken away. He ad-
deth nothing to it but a fmall proportion of Gin-
ger fliced , of which he putteth half to boil in
theliquor , after all the fcum is gone ; and the
other half he putteth into a bag, and hangeth in
the bung, when it is tunned, " The Ginger muft be
very little, not {fo much asto make the liquor tafte
frongly of it, but to quicken it.-I fhould like to
adde a little proportion of Rofemary , and a
greater of Sweet-bryar-leaves in the sboiling. As
alfo , to put into the barrel a toft of white
bread with muftard to make it work, He puts no=-
thing to it 5 but his own ftrength intime makes it
work of itfelf. It is good to drink after a year.

4
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A Receipt for white Metheglin:

Take to evety quart of honey four, five; or fix
quarts of water ; boil it on 2 good quick fire as
long as any feumrifech : as it boils putabout half
a pint of water at atime very often , and fcum it
very well as it rifeth ; and be f{ure to keep itup to
the fame height and quantity as at the firft: Pot
into it a little Rofemary, according to the quanti-
ty that you make, and boil it half 2 quarter of an
hour 5 fcum it very well: You may put a little
Ginger into it, only togive it a tafte thereof, and
let it ‘have a little walm of heat after it. Then
take and put it into a wooden veflel , (which muft
be well fcalded, left it tafte of any thing) let it ftand
all night, and the next morning ftrain it througha
fieve of hair.

Then if vou pleafe you may boil up your grounds
that areinthe bottom of the'veflel with three of
four quatts of water ; and when itis cold, ftrain
it, to the teff,and put to it a little good light barm.
That which'you make in the Winter, you muft let
it ftand three days and three nights covered up,
before you bottle it up 5 and two nightsin Summer,
and then bottle it up. But be fure you fcum oft
the barm before th@boiling up.

Your veflel , which you intend to boil your
Meath in, muft ftand in fealding water, whilft you
boil your Meath , it will drinkup the lefs of your
Meath : Four fpoonfuls of good new Ale-barm
will ferve for five quarts of honey.  As you de-
fire your Metheglinin ftrength ; fo takeat the firlt
either of the quantities of water. - Five quarts B
reafonable.

Hydre-

{
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Hﬂromtl as I made it weak for the
: Onten- Mother,

Take eighteen quarts of Spring-water, and one
guart of honey ; when the water iswarm, put the
honey into it : when it boileth up, skim it very well,
and continue skimming it as long as any fcum will
rife. Then put in ope race of Gingeyr (fliced in thin
flices) four Cloves, and a little fprig of grecn
Rofemary.  Let thefe boil inthe liquor fo long, till
in a]lit-have boiled one hour 3 then fet it to cooly
till it be blovd-warm 3 and then put to it a {fpoon-
ful of Ale-yeft : when it is worked up , put it into
aveflel of afitfize ; and after two or three days;
bottle itup : You may drink it after fix weeks, or
two months.

Thus was the Hydromel made that I gave the
gbgeen 5 Which was exceedingly liked by every

ody.

Seviral ways of making Metheglin,

Take fuch quantity as you judge convenient of
Spring, or pure Rain-water ; and make it boil well
half an hour ; then pour it out into 2 wooden Fat;
and let it fetle 74 hours: then pour off the clear,
leaving the fediment in the bottom : Let fuch wa-
ter be the liquor for all the feveral Honey-drinks
you will make.

1. Warm fixteen gallons of this water (luke-
Warm) and put two gallons of honey to it, in a half
tub, or other fit wooden veflel ; laweg it very well
with a clean arm, or wooden battledowéfor two or
three hiours ; diflolying the honey very well in the

: { & water,
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water. Let it {tand thus two or three days in wood,
laving it thrice a day , a pretty while each time 3
then put it back into your Copper and boil it gent-
ly, till you have fcummed away all the foulnefs that
will vife, and clarifieit with whites of eggs. Then
put into it a little handful of cleanfed and fliced
white Ginger; and alittle Mace : when they have
boiled enough, putina few Cloves bruifed , and a
ftick of Cinnamon, and a little Limon-peel, and
after a walm or two,pour the liquor into a wooden
half tub, with the Spices in it. Cover it clofe with
a Cloth and a Blanket,and let it ftand fo two days 3
then let the liquor run through a boulter,to fever the
{pice, ftopping before any fetlings come : then pour
this clearliquor into pottle-bottles of glafs, not

filling them by a fingers breadth or more. Stop them |

clofe with Cork tied in, and fet them in a cool
place for f{ix, feven, or eight weeks.

2. Inforty gallons of the'firft boiled and fetled
water, boilfive handfuls of Sweet-bryar-tops, as
much of Cowflip-flowers, as much of Primrofe-
flowers, as much of Rofemary-flowers , as much
of Sage-flowers, as many of Borage-flowers, as
many of Buglofs-flowers ; two handfuls of the
tops of Betony, four handfuls of Agrimony , and
as many of Scabious ; one handful of Thyme, as
much of Sweet-marjoram, and two ounces of Mu-
ftard-feed bruifed. When this hath boiled fo long,
that you judge the water hath drawn out all the
vertue of the Herbs (which may. be in half an hour)
pour out all intoa Vat to cool and fetle. Scum
away the herbs, and pour the clear from the fedi-
ment, and to every four gallons of liquor (luke
warm) put orie gallon of honey, and lave itto dif-
folve the honey, letting it ftand two or three days,
laving it well thrice every Hay: then boil ic till .it

i
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will bear aniegghigh , then clarifie it with whites
and fhellsof ‘eggs , and pour it into a Vat to codl,
which it will doin a days fpace or betrer. W hjlit
it isfyet lukewaim, put Ale-yeaft to it, (no more
then is neceflary ) to make it work , and thefr tun it
intoa Rundlet of afitfize; that hath been feafoned
with Sack ; and hanginita boulter-bag‘, contain-
ing'half a pound of white Ginger cleanfed and fli-
ced, three ounces of Cloves, and as much of Cin-
fiamon biuifed, asmuch Coriander-feed prepared;
add as much Elder-flowers. As it purgeth and
corifumeth by runnin‘? over the bung, put in freth
honey-liquor warmed, that you keep or make on
purpofe forthatend. When the working is even
almoft at anend ; ftop it up clofe with clay and
fand , and have great care to keep it always clofe
ftopped. After a year draw it into pottle glafs-
bottles ftopped with ground fopples of glafs ; and
keep them in-a-coolplace; till they are ready to
drink, if they as yet be not fo, S

Havea care that never any liquor ftay in Cop-
per lofiger than whilft it is to boil.

Iy twenty gallons of the firft boiled and fetled
water, boil fix handfuls of Sweet-bryar-leaves, as
many of Cowflip-floweis , as many of Primrofe-
ﬂo’v_bcrs, and as many of Rofemary-flowers , and
half a handful of Wild-Thymie, dufing the fpace of
a quarter or half an hour. Then take the clear, and
diffolve jrin a fixth part of honey , doing as a=
bove for the boillng and clarifying it. Bur boil is
not to bear an egg, butonly til(it be well feummed
and clarified ; then pour it into a2 wooden tub;
and tun jrwith Aleyeaft, when it is ia due tetnper
of coolnefs, as youwould do Ale-wort ; and let it
work (clofe covered) fufficiently. Then tun it up
inte I feafoned firkin , and put into it a tof of

i ' ¢ whive
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white bread fpread with quick Muftard 5-and hang
in it a boulter-bag containing loofely fome Ginger,
Cloves, and Cinnamon bruifed, and a little Limon-
peel and Elder-flowers, with a pebble-ftone at the
bottom, to make it fink towards the bottom:, and
faftned by a ftring coming out of the bung to hinder
it from falling quite to the bottom. Stop the' bung
very clofes and after fix weeks or two months draw
itinto bottles.

- 4. Intwenty gallonsof boiled and fetled water,
boil a quarter of an hour ten handfuls of Sweet-
bryar-leaves, and asmany of Cow{lips. /Then let
it cool and fetle in wood, and take the clear ; and
to every four gallons of liquor, put one of honey,
diffolving it as the others formerly fet down. Boil
it till no more fcum rife, and that a fourth part be
confumed. Then clarifie it with whites of eggs and
their fhells , and make it work with yeaft. After
fufficient working tunit up , hanging in it a bag
with Ginger, Cloves, Cinnamon, and Limon-peel.
Stop it very clofe ; and after two or three months,
draw it into bottles.

My Lady Morices Meath,

Boil firft your water with your herbs: thofe fhe
likes beft, are, Augelica, Balm; Borage, and a little
Rofemary (not half fomuch as of any of the reft)
a handful of all together ; to two or three gallons
of water; , After about half an hours boiling, let
the water run through a ftrainer(to fever the herbs
from it) into wooden or earthen veflels , and let it
cool and fetle. To three parts of the clear, put
onz or more of honey , and boil it till it bear an
egg, leavingasbroad asa fhilling out of the water,
skimming it very well: then pour it vutinto veflels,

as
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as before's and next day ;" when it is almoft quite
cold, pour itinto a Sack-Cask, wherein you have
firft puta little frefly Ale-yeaft , about two fpoor-
fuls to ten gallons : hang in it a bag with a ljctle
rringer full of Cloves,

fliced Ginger,but almoft a po

Cover the bung lightly till it hath done wé

tkiog 5

thenftop itup clofe: You may tap and draw'ira
year or two after. Itisexcellent good.

My Lady Morice ber Siffer mekes bers thua!

Diflolve your honey in the water till it bear an
ege higher or lower, according to the firength you
will have it of. Then put into it fome Sea-worme
wood, and alittle Rofemary , and 2 licele Sage ;
about two good handfuls of all together ;' to ten™

gallons :' When it hath boiled enou

gh'to take the

vertue of the herbg > 'skim them out ; and firew a
handful or two of fine wheat-flower upon the boil-

ing liquor,

- This will draw all the dregsto it, and fwim at
the top, - fo that you may skim all off together :
and this fhe holdeth the beft way of clarifying the
liquor, and making it look pale. Then pour it in-
to veflels asabove to cool 3 let it ftand ‘three days,
thentunit up intoa’ Sack-Cask without yeaft or

fpice s and keep it ftopped till it w
be open till it hath done working
with other honey-drivk : then {lq

3

dyearor two. You may at firft fto

frong working may throw out the
keep # clofe, till it work ftrongl
fuch a fmall proportion 6f Wo
fine quick tafte, and a pale co

green.  The Wormwood muft
difcern any the leaft bitterne

O y' . .
rmwood giveth it a

lour, with an eye of

ork : then let it
filling it up fHll

P it up clofe for
p it fo, that the
ftopple , and yet

She faith-that

not be fo much, as to
{5 in the tafte ; bur

€3

that
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that the compofition of it with the honey may give
a quicknefs. The Rofemary and Sage muft be a
great deal lefs then the Wormwood. Sometimes fhe
ftoppeth it up clofe asfoon as 'fhe hath tunned ity
and lets it remain fo for three months. Then pierce
it and draw itinto bottles, which ftop well, and tiz
down the ftopples. Thnis will keep fo a long time.
She ufeth this way moft, It makesthe Meath drink
exceeding quick and pleafant.When you pierce the
Cask, it will flie out'with exceeding force, and be
ready to throw vut the ftopper and {pigot.

To make white Meath,
Take Rofemary , Thyme, Sweet-bryar, Peny-

oyal, Bays, of each one handful 5 ftecp them four

and twenty hours in a boul of fair cold watex coye-

red clofe 5 next day boil them very wellin anothex

water, till the colour be very high ; then take an-

other water, and boil the fame herbs in it ; till it

look green; " and fo boil them in feveral waters, till |
they do but juft change the colour of the water.

The firft waters are thrown away 3 the laft water |
muft ftand four and twenty hours with theherbsin |
it. The liquor being ftrained from them, yow mu. |
put in as much fine honey till it will bear aneggs |
you muft wotk and labour the honey with the liquor |
a whole day, till the honey be conlumed ; thenlet !
itftand a night a clearing. In the morning put yow
liquor a boi%ing for a quarter of an hour, withthe
whites and fhells of fix eggs. So ftrain it through
a bag, and lerit ftand a,day a cooling 3 fo tunit
up,- and put it into the vefle) in a linnen bag
Cloves, Mace, Cinnamon, and Nutmegs bruife
all together.If you will have it to drivk prefentp
take the whires of two or three eggs, of Bami
{poot=
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fpoontul, and as much of wheaten flower. Then

letit work before you ftop jt , afterwards ftop it

well with Clay and Salt: a quart of honey to a

ﬁallon of liquor, and fo proportionably for thefe
erbs.

Sir William Pafton’s ¢Meath.

Take ten gallons of Spring-water,and put there=
inten pintsof the befthoney. Let this boil half an
hour, and fcum it very well ; then put in one hand-
ful of Rofemary, and as much of Bay-leaves, with
a little Limon-peel. Boil this half anhour longer,
then take it off the fire, and put it into a clean tub,
and when itis cool, work it up with yeaft , as you
do Beer, When it is wrought, put it into your vel-
fel, and fop it very clofe. Within three days you

may bottle it, and in ten days after it will be fit to
drink. ‘

Another pleafant Meath of Sir Will.Pafton’s.

To a gallon of water put a quart of honey,about
ten fprigs of Sweet-Marjoram , half fo many tops
of Bays : boil thefe very well together, and when
it is cold, bottleitup, It will beten days before it
be ready to drink.

eAnother way of making Meath.

Boil Sweet-bryar, Sweet-marjoram, Cloves and
Mace in Spring-water, till the water tafte of them.
To four gallons of water put one gallon of honey,
and boilit a little to skim and clarifieit. When you
are ready to take it from thefire, put in a lictle Li-
mon-peel, and pour it into a wooden veflel,and lec

h C 4 it
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itftand tillitis almoft cold. Then put infome Aje=
yeaft, aud fijritall together: fo let it ftand rill
nextday, Then put a few ftoned Raifins of the

\ Suninto every bottle, and pour the Meath upon
‘them. Stop the Bottles clofe , and in a week the
Meath will be ready to drink.

Sir Baynam Throckmorton’s Meath.

Take four quarts of Honey, good meafure ; put
to it four gallons of water, let itftand all night, but
ftir it well, whenyou put it together : the next day
boil it, and put to it Nutmegs, Cloves, Mace, and
Ginger, of each half an ounce : let thefe bojl with
the honey and water till it will bear anegg at the
top without finking ; and thenit is enough if you
fee the egg the breadth of a fix-pence. The next
day putit in your vefel, and put thereto two or
three fpoonfuls of Barm; 2nd when it hath -done
working, youmay (if you like it) put in a little
Amber-greece jn a clout with a ftone to it to make
it fink. This fhould be kept a whole year before it
be drunk ; ‘it will drink much the better, free from
any taft of the Honey,and then it will look as clear
asSack. Make it not till Michaelmas, and fet it in
a cool place. 'Youmay drinkit a quarter old , but
it will not tafte fu pleafant then, as when it is old:

To mak: white Metheglin.

Take a gallon of Honey , put to it four gallons
of water, ftir them well together , and boil them
ina kettle, till 2 gallon be wafted with boiling and
{cumming. Then put it into a veflel to cool : ‘when
it is almoft as cold as Ale-wort, then clear it out in-
1o anotherveflel: then put Barm ppon it , as )’;’.“

: o
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_ doto your Ale; and folet it work. And then tun
“Seup into a Veflel, and put into it a bag with Gin-
gér, Cloves, and Cinnamon bruifed a little, and fo
hang the bag inthe veffel, and ftop itup very clofe;
and when it hath ftood a month or fix wecks, bottle
itup and fo drink it, You may put ina little Limon-
peel into fome of your Metheglin , ¥or thofe that
like that tafte ; which moft perfons do very much,

A Receipt for making of Meath.

Mrs. Hebden telleth me , that the way of making
Honey-drink in Ryffia is thus 3 take for example 100
gallons of Spring-water, boil ita ljetle 5 then Jet it
fland 24 hours to cool , and much himent will fall
to the bottom ; from which pour the clear, and
warm it, and put twenty or five and twenty gallons
of pure honey to it, and lade it a long time with 3
great wooden battledore , till it be well diflolved,
The next day boil it gently, till you have skimmed
off all the fcum that will rife, aud that it bearcth an
egg boyant. Aud in this liquor you muft put, in the
duetime , a little quantity of Hops, about two
handfuls, which muft boil fufficiently in the lignor.
Put this into the cooling Fat to cool two orthree
days.  When it is about milk-warm, take whire-
bread and cut it into toafts, upon which ( when‘they
are hot) fpread moderately thick fome freth fweet
Ale-yeaft, and cover the fuperficies of the liquor
with fuch teafts : Then cover the Tub or Fat with a
double coarfe fheet, and a blanket or two, which
tie faft about it. This will make your liquor work up
highly. When youfind it isnear its height of work-
ing, and that the liquor is rifen to the top of the
Tub (of which it wanted 8 or 10 inches at firft)
skim off the toafts and yeaft , and tun it up in 2
Hogthead §

————
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Hogihead ; which flop clofe : but after 24 hows
draw it into another barrel 3 for it will leave a great
deal of fediment, It will work again in this fecond
barrel. After other 24 hours draw it into another
barrel, and then it will be clear and pale like white-
wine. Stop it up clofe, hanging a bag of bruifed
Spice in the bur:i, and after five or fix months , it
will be fit to drink. If you would have your Meath
tafte of Rafpes, or Cherries ( Morello, fharp Cherries
are the beft) prepare the water firft with them ; by
putting five or fix gallons of either of thefe fruits, or
more into this proportion of water 3 in which bruife
them to have all their juyce : but ftrain the Jiquor
from the Grains , or Seeds, or Stones : And then
proceed with tif tin&ed water, as is faid above, Ye
may make your liquor as ftrong as you like, of the
fruit. Cardamom-feeds mingled with the fufpended
fpices, add much to the pleafantnefs of the drink.
Limen-peel, as alfo Elder-flowers,

My Lady Bellafhles Meath.

The way of making is thus. She boileth the Ho-
ny with Spring-water, as I do, till it be clear fcum-
med ; then to every gallon of Hony put in a pound
or two of good raifinsof the Sun ; boil them well,
and till the liquor bear an egg. Then put it into3
Cowl, or Tubto cool. Inabout 24 hours it will be
£ool enough to put the yeaft to it, being only Juke-
warm 5 which do thus: fpread yeaft upon a large
hot toaft, and lay itupon the top of the liquor, and
cover the Tub well , firft with a fheet, then with
coverlets,that it may work well. When it is wrought
up to jts height, before it begin to fink , pu it jnto
your barrel, letting it run through a loofe open

dtrainer, to fever the Raifins and dregs from jt. Stop
: - , it

i
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itup clofe, and aftex it hath been thus eight or ten
days, draw it into bottles, and into every bottle put
a cod of Cardamoms, having firft a little bruifed
them as they lic in the cod 5 and opening the ¢od
a little, that the liquor may fearch into it, Stop yeux
bottles. clofes and: after three or four months you
may drink, and itwill be very pleafant and quicks
and look like white-wine, ;

Another Metheglin,

In every three gallons of water, boil Rofemary,
Liverwort, Balm, wna halfa handful, and Cowflips
two handfuls: When the water hath fufficiently
drawn out the vertye of the ‘herbs; pour all infoa
Tub, and leticftand all night. Then ftrain it, and
toevery three. gallons of theclear liquor (or twa
and a half, if you will have your drink {yonger)
put one gallon of Honey, and boil it till it beat an
egg-fcumming it till no more {eum w ill rife : which
to make rife the better, -put in now and thena por-
ringer full of cold water. Then pour it into a Tuby,
and let it ftand to cool, till it be blood-warm,, and,
then put by degrees a pint of Ale-yealtro. ity ta
make it work. So let it ftand three days very clofe
covered. Then skim off theyeaflt, and putitintoa
feafoned barrel ;. but ftop it not up clofe, till it have
done hiffing:. Then either ftop. it very clofe, if you
will keep it in the barrel , or-draw it into bostles,
Put into this proportion, Ginger fliced, Nutmegs
broken,. ant one ounce;Cinnamon bruifed half an
ounce in'a bag, which hang in the bung with a
ftone in it to make it fink. You may adg, if you
pleafe, to this proportion of water, or one gallon
more , two handfuls of Sweet-bryar-leaves; and
ene of Betony. S '
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M. Picrce's Exeellent white Metheglin.

In a Copper, that holdeth conveniently three
Hogfheads, or near fo much, ‘boil the beft water,
Eas full as s fitting :) As foon as it bojleth welland

igh put to it four Randfuls of Sweet-bryar-leaves,
as much of Eye-bright ; two handfuls of Rofemary,
as much of Sweet—Marjoram > and one of broad
Thyme. Let them bojla quarter of an hour : (He
letteth them bojl no longer, to preflerve the colour
of the Metheglin pale) ‘then fcum away the herbs,
fcumming alfo the water clear, Then lade out the
water, (letting it run through a Ranch-Sieve) into
a wide open veffel, or large Vat to cool, leaving
the fetlement and dregs.. (He often leaves out the
Eye-bright and Thyme, when he provideth chiefly
for the pure tafte ; "though the Eye-bright hurts it
butlittle.) When it is blood-warm put the honey to
it, about one part to four of water 5 but becaufe
this doth not determine the proportions exa&ly
(for fome honey will make it fironger then other)
you muft do that by bearing up an egg, But firft,
lave and fcoop your mixture exceedingly, (at leaftan
hour) that the honey be not only perfeély diflol-
ved, but uniformly mixed throughout the water, -
Then take out fome of it ina great wooden bowlor
pail; and put a good number, (ten or twelye) new-
laid eggs into it, and as round ones as may be ; for
long ones will deceive you in the fwimming ;" and
ftale ones, being lighter then new, will emerge out
of the liquor the breadth of 3 fix-pence, when new
ones will not a groats breadth.  Therefore take you
many, that you make a medium of their feveral
emergings ; unlefs you be certain , that they which
youule, are immediately then laid and very rOl_lll?}f-
! v :

-
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The rule is, that a groats breadth (or rather but'a
threc-pence) of the egg-fhell muft {wim above the
liquor 3 which then put again into your Copper to
boil. Itwill be fome while beforeit boil (perad=
venture a good quarter of an hour ) but all that
while fcum will rife, which skim away ftill as itri-
feth ; and it fhould be clear fcummed by then it
boileth : which as foon as it doth, turnup an hour~
glafs, and let it boil well a good hour. A good
quarter be¥ore the hour is out, put to it a pound of
white Ginger beaten exceedingly fmall and fearfed
o which will fever all the skins and coarfe parts from
the fine) which having boiled a quarter.of an hour,
fo to make up the whole hour of 'boiling, pour out
the liquor into wide open Vats to cool. When it is
quite cold , put a pottle of new Ale-barminte a
Pipe, or Butt, ftanding end-wife with his head out,
and pour upon it a pailful of your cool liquor out
of one of the Vats ; which falling from high up-
on it with force, will breakand diflipate the barm
into atoms,and mix it with the liquor. Pour imme-
diately another pailful to that, continuing to do fo
till all the liquor be in. Which by this time.and this
courfe will be uniformly mixed with the barm,.and
begin to work. Yet fcoop and lade it well a whiley
to make the mixtion more perfe® , and fet the
working well on foot. Then cover your Butt-head
with a fheet only in Summer, but blankets in Win-
ter 5 and let your liquor work about four and twen=
ty hours or more. The meafure of thatis, till the
barm (which is raifed to a great head) beginneth
alittle to fall, Then prefently feum off the thick
head of ‘the barm, but take notall away fo ferupu-
loufly, butthat there may remain a little white
froth upon the face of the liquor. Which {coop
and lade ftrongly, mingling all to the bottom, that
this




(42)

this little remaining barmmay by this agitati-
on bemixed anew with the whole: Then immedi-
atelytan this liquor into two Hogfheads that have
{erved for Spanith wine (befire tofill them quite
full) andthere let it work two or three days § that
dsto fay, till you fee that all the feculent fubftance
is wrought out, and ‘that what runneth out, begin=
nethto be clear,though alittle whitifh ot frothy on
the upper-fide of the fiream that funs.dewn alon
the out-fide of thehogfhead. '(If "thére fhould be
a little more then tofill two hogfheads , ‘put it ina
Rundlet by it felf.) Then take fome very firon
firm Papers and wet it on one fide with fome o%
the barm that works out, and lay that fide over the
bung to cover it clofe. The barm will make it ftick
faft to the hogfhead. This covering will ferve for
a month or two. Then ftop it clofe with firong Cork
fitted to the hole , with a linen aboit it, to prefsit
faft in, Butleta lictle vent withapeg in it be made
in'the hogthead, infome fit place above. This may
be fit to broach in five orfix months s but three
weeks'or a month before you do fo, put into each
hogfhead half an ounce of Cinnamon , and two
ounces of Clovesbeaten into moft fubtile powder,
(fometimes he Jeaves out the Cloves) which will
giveit a moft pleafant flavory and they (as the
Ginger did) fink down to the bottom and mevet
trouble theliquor, If they be put in long before
(much more if they be boiled) they lofe all their
tafteand Spiritsentirely. This will laft very well |
half a year drawing. But if you ftay broachingit
ayear, and thendraw'it into'bottles, it will keep
admirable good three or four years, growing tobe
much better y then when broached at fix months
ﬂﬂ,hwﬂHmpmuifﬂmﬁ&imﬂmcwuﬂw

icfelf; then let it fegle four and twenty hourss 3"‘3
; > I pou;
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pour the clear from the earthy fediment , which
will be great, and diflolve your honey in that.
Youmay Aromatife it with Ambergreece or Musk,
or both (if you like them) by diffolving a very few
Paftils in a Rundlet of this liquor, when you draw
it into little veflels, (ashe ufeth to do after five or
fix months) or with afew drops of the extra& of
them, This Metheglin is a great Balfom and
ftrengthener of the Vifeera , is excellent in Colds,
Coughs, and Confumptions. For which laft they
ufe to burn it (like wine? or rather only heat it,
Then diffolve the yolk of an egg or two in a pint

.of ity and fome frefh Butter, and drink it warm in

the morning faflting. As it comes from the bartel
or bottle, it is ufed to be drunk a large draught
(without any alteration or admixtion, with a toaft
early in the morning (eating the toaft) when they
intend to dine late. Confider of making Metheg-
lin thus with purified rain water (of the ZEquinox)
or Dew,

The handfuls of Herbs are natural large hand-
fuls (as much as you can take up in your hand) not
Apothecaries handfuls, which are much lefs. If a
pottle of Barm do not make it work enough to your
mindsyou may putin a little more, Difcretion and
Experience muft regulate that,

You may make {mall Meath the fame way, put~
ting but half the proportion of honey or lefs. But
thenafter three weeks or a months barrelling you
muft bottle it. ' i
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An excellent way te make Methegling called the
Lignor of Life , with thefe following In-
gredients.

Take Buglofs, Borage, Hyflop, Organ, Sweet-
marjoram, Rofemary,Erench-cowflip,Colts-foot,
Thyme, Burnet, Self-heal,Sanicle a little, Betony,
Blue-buttons; Harts-tongue, Meads-fweet, Liver-
waort, Coriander two ounces, Biftort,Saint Johns-
wort; Licorifej two ounces of Caraways, two oun-
ces of Yellow-faunders, Balm, Bugle, halfa pound
of Ginger, and one ounce of Cloves, Agrimony,
Tormentil-toots, Cumfrey, Fennel-roots;Clowns-
all-heal, Maiden-hair, Wall-rue, Spleen-wort,
Sweet-oak, Pauls-betoriy , Moufe-eai’,

For two Hogfheads of Methegiin , take two
handfuls apicce of each herb, excepting Sanicle;
of which you take but half a handful, Y ou make
itinall thingsas the white'Meath of Mr. Piece’s
is made, excepting as followeth. For inthatyod
boil the herbs but a quarter of anhour ; thatthe
colour may be pale : But iff this; where the decp-
nefs of the colour is not regarded; you boil thenra
good hour, that you may get 21l the vertue out of
them. Next for the firength of it 5 whereas in
that, an egg is to emerge out of  the liquor but the
breadth of a thtee-pence ; in thisit is to emerge3
large groats breadth. Then in this you take but
half a pound of Ginger, and one ounce of Cloves.
Whereas the white hath one pound of Ginger, and
two ounces of Cloves. To thisyouufe three quarts,
or rather more of Ale-yeaft (frefh and new) and
when all your liquor is ina high flender tall pipe

with the narroweft circumference that m(-‘}’h, e
B ! \WIT1C
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- (which ‘makes it work bettér then a broad one;
where the Spirits lofe themfelves) you have the
yeaft in alarge noggin with a handle or pail, and
put fome of the liquor to it; and make that work ;
then pour it from prett{ high unto the whole
quantity in the pipe, and lade it ftrongly with that
noggin five or fix,' or eighttimes, pouring it every
time from high, and working it-well together, that
foevery Atome of the yeaft may be mingled with
every Atome of the ‘liquot. And this courfe (in
this particular) you may alfo ufe in the white. T¢
is beft not to broach this ; till ayear be over after
the making it.

To make good Metheglin.

Take toevety gallon of honey, three gallons of
water, and put them both together, ‘and fet them
over fofofta fire, that you may endure to melt and
break the honey with yout hands. When the honey
is all melted, putin an egg, and let it fall gently to
the bottom, and if the egg ¥ife up tothe top again
of the liquor, then isit {trong enough of the ho-
ney ; butif it lieat the bottom , youmuft put in
more honey, ftirring of ietill it do rife.  If your
honey-be very good, itwill bear half a gallon of
Wwater more to a gallon of honey. Then take Sweet-
Bryar, Rofemary, Bays,  Thyme, Marjoram, ¢a=
vory, of each a good handful, which muft be tied
up all together in a bundle.  This proportion of
herbs will be fufficient for twelve gallons of Me-
theglin ;5 and accordingto the quantity you make
of Metheglin, you muft adde of your herbs or take
away.” When you have put thefe things together,
fetitupon a quick fire; and let it beil as faft as you |
tanfor half an houry or better, skimmingrof it

‘ ¥ » very
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very cléan, which you muft clarifie with two or

three whites of eggs. Then take it off from the
fire, and, put it prefently. into fome clean covers,

and ler it ftand till the next morning 3 then pous |

the clear from the bottom;and. tun it up ; putting
ina little bag of fuchiSpice asyou like ; whereof
Ginger muft be the moft.. After it hath ftood fome
three or four days., yow,may put in fome two or

three {poonfuls of good Ale-yeaft; it will make |

it ready the fooner to drink,, it you letit work te-
gether before-you ftop it up.

The older the honey is, the whiter colou;ed the |

Metheglin will be,
Tomake white Metheglin of Sir J. Fortelcue.

Take twelve gallons of water, one handful of
each of thefe herbs,Eglantine,Rofemary,Par{ley,
Strawberry-leaves , Wild-thyme , Balm, Liver-
wort, Betonys Scabious 3. when'your water begins
to boil caftin your herbs,and let them boil a quar-
ter of an hour : then firain it from the herbs.
When it is-almoft cold, then put in as much of the
beft honey ,-as will make it bearan egg, to the
breadth of -two pence, and ftir it till all the honey
be melted. Then boil it. well half an hour at the
leaft, and pue into it the whites of fix eggs beat-
en to afroth to clarifie it 5 and when it hath.drawn
all the feum to the top, dtrain it into woeden vel-
fels, When itisalmoft cold, put barm tojt , and
when it worketh wells tun it into a well feafoned
veflel, where neither Ale nor, Beer hath beeny for
marring the colour ; and when ithath done work-
ing 5 take a good quantity-of Nutmegs: Mace,
Cinnamon, Cloves, and Ginger bruifed , and put
it into a boulter-bag, and-hawg it in the barrel. i
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If you will have it tafte muich of the fpice ; let
it boil three or four walms in it, after you have put
inthe honey, But that will make it have a deep
colour,

A Receipt for Meath,

To feven quarts of water, take two quarts of
honey, ‘and mix it well together ; then fet it on
the fire to beil , and take three or four Parfley=
roots, and asmany Fennel-roots, and fhave them
clean, and flice them, and put them into the li-
quor, and bojl all to%ether, and skim it very well
all the while it is a boiling ; and when there will
no more fcumrife , thenis it boiled enough : but
be careful that none of the fcum do boil into it.
Then take it off, and let it cool till the next day.
Then putitup ina clofe veffel , and put thereto
half apintof new good barm, and avery few
Cluves pounded and put in a linen-cloth .5 and
tie it inthe veflel, and ftop it up clofe ; and with=
in a fortnight it will be ready to drink : but if it
ftay longer, it will be the better,

My Lord Gorge his Meathe

Take a fufficient quaatity of rain-watet , and
boilin it the tops of Rofemary, Eglantine, Betony,
Strawberry-leaves , Wall'flowers, Borage , and
Buglofs, of each one handful ; one fprig of Bays;
and two or three of Sage. Then take it off the
fire, and put a whole raw egg into it, and pour fo
much honey to it, tillthe egg rife up to the top §
then boil it again, skimming it very well ; and fo
let it cool. Then tunit up, and put barm to it, thae
® may ferment well. Then flop it wp 5 and

2 hang
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hang in it fuch Spices asyou like beft. Tt will not
be right to drink under three or four months,

The Lady Vernon’s white Metheglin:

Take three gallons of water ( rain-water is
beft)boil in it broad Thyme,Rofemary,Penyroyal,
of each three handfals. Then put it intoa ftone
panto covol, and ftrain away the herbs ; and when
itis cold, put in one quart of honey, and mix it
very well 5 then put to it one Nutmeg, a little Cin-
namon, Cloves, and Ginger ; fome Orange and
Limon-peels. Then boil and fcum it very well,
while any fcum will rife. Then putin your Spices,
and try with a new-laid egg ; and thé ftronger it
is, the longer you may keep it ; and if you will
drink it prefently , putit up in bottles, and rub
the corks with yeaft, that it may touch it , and it
will be ready in three or four days to drink. And
if youmake it in the Spring 5 put no Spices , but
Cloves and Cinnamon 5 and addé Violets , Cows-
flips, Marigolds, and Gillyflowersy; and be fure
to ftop your veflel clofe with cork 3 and to this put
noyeaft, for the Clove-gillyflowers will fet it to
work,

Several forts of Meath [(mall and frong.

1. 8mall Take ten gallons of water ; and five
quarts of honey , with a little Rofemary , more
Sweet-bryar , fome Balm , Burnet, Cloves, lefs
Ginger, Limon-peel. Tun it with a little Barm ;
let it remain a week in the barrel with a bag of El-
der-flowers ; then bottle it,

2. Small. Take ten quarts of water, and one of
oney 5 Balm 3 ljttle, Miat, Cloves, LimoxE deel,

¢f=
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-Blder-flowers,a little Ginger 5 wrought with a lit<
tle yeaft, bottle it after a nights working.

3. Strong. Taketen gallonsof water , thirteen
quarts of honey , with Angelijca , Borage » and
Buglofs, Rofemary, Balm, and Sweet-bryar

our it into a barrel, upon three fpoonfuls of yeaft;
Eang in a bag Cloves, Elder-flowers, and a’ljttle
Ginger. _

4. Very feroag. Take ten gallons of water , and
four of Honey , with Sea-wormwood > a little
Sage, Rofemary ; put it in a barrel > after three
days cooling. Put noyeaftto it. Stop it clofe, and
bottle it after three or four months,

5. Very firong. To tengallous of water take four
of Honey'; clarifie it with floure > and putinto it
Angelica, Rofemary, Bay-leaves, Balm : barrel
itwithout yeaft. Hang in 3 bag Cloves, Elder-
flowers, a Jittle Ginger.

6. Very firong. Take ten gallons of water , and
four of Heoney ; boil nothing in it : barrel it when
cold, without yeaft. Hang in it a bag with Cloves,
Elder-flowers, a little Ginger and Limon-pee] 3
which throw away when it hath done working,and
ftop it clofe. You may make alfo ftrong and fmall
by putting into it Orris-roots ; or with Rofema-
Ey, Betony, Eye-bright, and Wood-forrel : or ad-

ing to it the tops of Hypericon, with the flowers
of it Sweet-bryar, Lilly of the Valley.

To make Meath.

Take three gallons of water, a quart of Honey,
if it be not ftrong enough you may adde more ;
Oil it apace an hour,and fcum it very clean : then
take it off, and fet ita working at fuch heat as you
fet Beer, with good yeft: then put it in a rundlet,
D3 and




(50
and at three days end draw it out jn ftone bottles ;
into every one put a piece of Limon-peel , and
two Cloves.It is only put into the rundlet whilft it
worketi, to avoid the breaking of the bottles,

Sir John Arundels white Meath.

Take three gallons of Honey, and twelve gal-
lons of water; mix the Honey and water ver
well together , till the Honey is' diffolved : fo lét
it ftand twelve hours. Then put in a new-laid egg ;
if the liquor beareth the egg » that you fee the
breadth of a groat upon the egg dry,you may fet it
over the fire : if it doth not bear the egg, then you
muft adde a quart or three pints more to the reft ;
and then fet it over the fire, and let it boil gently,
till you have skimmed it very clean , and clarified
it, as you would do Sugar, with the whites of
three new-lajd eggs. When it is ‘thus made clear
from all foum, let it boil a full hour or more , till
the fourth part of jtis wafted : then take it oft the
fire, and let it ftand till the next day. Then put it
into a vefel. When it hath been in the barrel five
or fix days, make a white toaft, and dip it into
new yeaft, and put the toaftinto the barrel 2 an_d
letitwork. When it hath done working , ftop it
up very clofe.” This keep three quarters of ayear,
Youmay drink it within half a year, if you pleafe.
You may adde in the boiling of what herbs you
like the tafte, or what is Phyfical.

.

To make Metheglin,

Take eight gallons of water, and fet it over 2
clear fire in a kettle ; and when it is warm, put in-
to it fixteen pound of very good Honey ; {hrcﬁt
o 4 e LY v
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well together 5 till it be all mixed 5 and when it
boileth take off thefcum and put intwo large
Nutmegs ¢ut into quarters, and fo let'it boil at
leaft an hour. Then take it off, and put into it
two good handfuls of grinded  Mault , and with 2
white ftaff -keep beating it -together , till it be al<
moftcold : then ftrainitthruugh a hair fieve into
a tub, and put to it a wine pint of Ale-yeaft, and
ftir it very well together 5 ‘'and when it is cold, you
may if you pleafe, tunitup prefently ina veflel fir
forit, er-elfe let it'ftand and work a day : and
when it hath done working in your veffel , ftop it
up very clofe. Itwill be three weeks.or a month
before it will be ready to drink. :

To make white Meath.

"Take fix gallons of water, and putin:fix quarts
of honey, ftirring it till the Honey be throughly

) melted ; - then fet it over the fire , and-when! it is

ready to boil, skim it very clean : Then put in a
quarter “of ‘an ounce of ‘Mace, fo much Ginger,
half an- ounce of Nutmegs., Sweet-marjoram,
Broad-thyme, and Sweet-bryar, of all together a
handful, and boil them-well therein : then fet it
by till-it be through cold ; and then barrel it up,
and keep it till it be ripe,

,'T:'ormalqs' a Meath good far the Liver and Langs.

- Take of ‘the roots of Colts-foot ; Fennel ; and
Fedrn, ‘each four ounces ; 'of Succory-roots, Sor-
rel-roots, Strawberrysroots, Bitterfweet-roots,
each two ounces, of Scabious-roots, and Elecam-
pane-roots, each an ounce and a half : ‘Ground-
17y, Hore-hound, Oak of Ferufulem; Lung-wort,

5 Liver-
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Liver-wort, Maiden-hair, Harts-tongue, of each
two good handfuls, Licorice four ounces, Jujubes,
Raifins of the Sunand Currans, of each two oun.
ces 5 let the roots be {liced ; and the herbs be bro.
ken a ligtle with your hands 5 and boil all thefe in
twenty'quarts of fajr running water : or, if you
have it,in rain-water, with five pints of good white
Honey, until one third be bojled away : then pour
the liquor through a jelly bag often upon a little
Coriander-feeds , and Cinnamon 3 and when it
runnethvery clear, put it into bottles wiell ftop-
ped;-and fet it to cool for your ufe, and drink eve-

ry morning 2. good draught of it and at five in
the afternoon.

To make white Mesheglin.

Put to three gallons of Spring-water, one of Ho-
ney 5 firlt let it gently melt, then boil for an hour,
continually skimming it 5 then put it into an ear-
then ora wooden veflel,and when it is 2 little more
then blood-warm, fet it with Ale-yeaft, andfo let
it fland twelve hours.. Then take off the yeaft, and
bottlz it up. Put jnto it Limon-peel and Cloves,
or what beft pleafeth your tafte of Spice or'Herbs.
Eringo-roots. put into it when it is boiling maketh
it mucq better.

Note, That if youmake Hydromel by fermen-
tation ir;x the hot Sun (which will laf¥ about forty
days, and requiceth the greater hea? you muft
take it thence before it be quite ende working ;

-and ftop it up very tlofe, and fet it in a cold Cellar,
and not pierce it intwo months at the fooneft. It
will be very good this way, if you make it fo ftrong
as to bear an egg very boyant. It is beft made by

taking all the Canicular days intoyour fetrmenta-
tion,

1
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A very good Meath.

Put three parts of water to one of Honey. When
the Honey is diffolved, itisto bear anegg boyant,
Boil it and skim it perfectly clear. You may boil in
it Pellitory of the wall , Agrimony , or what herbs
you pleafe. To every ten gallons of water , take
Ginger,Cinnamon, asz one ounce, Nutmegs half
an ounce ; divide this quantity ({liced and bruifed )
into two parts. Boil the one in the Meath, fevering
it from the liquor, when it is boiled , by running
through a ftrainer ; and hang the other parcel in
the barrel by the bung ina ba‘with a bullet in qr.
When it is cold tun it, and then you may work it
with barm if you pleafe ; but it is moft commended
without,

To make white Metbrglt’n.

Take the Honey-combs that the Honey is run out
from them, and lay them in water over night ; next
day ftrain them, and put the liquor a boiling : then
take the whites of two or three eggs, and clarifie
the liquor. When you have fo done, skim it clean.
Then take a handful of Penny-royal, four handfuls
of Angelica, a handful of Rofemary , a handful of
Borage , a handful of Maiden-hair, a handful of
Harts-tongue ; of Liver-wort, of Water-crefles,
of Scurvy-grafs, asa a handful ; of the roots of
Marfhmallows, Parfley , Fennel, ana one ounce.
Letall thefe boil together in the liquor, the fpace of
a quarter of an hour. Then ftrain the  liquor from
them, and lct it cool, till it be blood-warm. Put ia
{> much honey, untilan egg {wim on it ; and when
your Honey is melted, then puc it into the Basrel.
g When
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When it isalmoft cold, putalittle Ale-barm to i ;
and when it hath done working, put into your bar-
rela bagof Spice, of Nutmegs, Ginger, Cloves,
and Mace, and Grains good ftore 3 an§ if you will,
putinto a Lawn-bag two grains of Ambergreece,
and two grains of Musk, and faften it/in the mouth
of your barrel, and fo let it hang in the liquor.

A moft excellent Metheglin,

Take one part of Honey to eight parts of Rain
or River-water 5 let it boil gently together , ina
fit veflel; till a third part be wafted 5 skimming it
very well. The figg of being boiled enough, is,
when a new-laid egg fwims upon it. Cleanfe it af-
terwards by letting it run through a clean linen
clothand put it into a wooden Rundlet,where there
hath been wine in, and hang init a bag with Mu-
flard-feeds by the bung, that fo you may take it out,
when you pleafe. This being done, put your Rundlet
fnto the hot Sun, efpecially during the Dog-days
(which s the only time to prepare it) and your
Metheglin will boil like Muft 5 after which boil-
ing, take out your Muftard-feeds, and put yout
vellel well ftopped intoa Cellar. If you will have
icthe tafte of wine, put to thirty meafures of Hy-
dromel, one meafure of the juyce of Hops, and i
will begin to boil without any heat, Then fll up
your veflel , and prefently after this ebullition you
willhavea very ftrong Metheglin,

o make white Metheglin of the Countefs
¢of Dorfet. v

Take Rofemary, Thyme, Sweet-bryar, Penyro}’l-
aly
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al, Bays, Water-crefles, Agrimony, Marfhmallow=
leaves, Liver-wort , Maiden-hair , Betony , Eye-
bright, Scabjous, the bark of the Ash-tree, Erin-
g0-100ts, Green-wild Angelica, Ribwort, Sanicle,
Roman-wormwood, Tamarisk, Mother-thyme,Saf-
faftas, Philipendula , of each of thefe herbs alike
proportion, or of asmany of them as you pleafe to
put in, But you muft put in all but four handfuls of
herbs , which youmuft fteep one night, and .one
day, ina little bowl of water, being clofe cover-
ed ; the next day take another quantity of frefh
water, and boil the fame herbs in it, till the colounr
be very high 5 then rake another quantity of water,
and boil the fame herbs in it, until they look green 3
and fo let it boil three or four times in feveral
waters, as long as the liquor looketh any thing
green. Then let it ftand with thefe herbs. in
it a day and night. Remember the laft water
you boilit in to this proportion of herbs, maft
be twelve gallons of water , and “when it
hath ftood 2 day and a night, with thefe herbs
in it, after the laft boiling, then ftrain the li-
quor from the herbs, and putas much of the fineft
and beft Honey into the liquor , as will make it
bear an egg. Y ou muft work and labour the Honey
and liquor together one whole day , until the Ho,
ney be confumsd. Then let it ftand a whole night,
and then let it be well laboured again, and let it
ftand again a clearing, and fo boil it again a quat-
ter of an hour, with the whites of fix new-laid’eggs
with the thells, the yolks being taken out; fo
fcum it very clean, :mc( let it ftand a day a cool-
ing. Then put itinto a barrel, and take Cloves,
Mace, Cinnamon, and Nutmegs , as much as will
pleafe your tafte, and beat them all rogether 3 put
them juto'a linen bag, and hang it with athread in

: the
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the barrel. Take heed you put hot too much Spice
in ; alittle willferve. “Take the whites of two oy
three new-lajd eggs, 2 fpoonful of Barm, and 2
Ipoonful of wheat-floure , and beat them aj] toge-
tﬁer, and put it into your liquor into the barrel,and
let it work before you ftop it. Thenafterwards ftop
it well, and clofe it well with clay and Salt temper-
ed together , and let it be fet ina clofe place ; and
when it hath been fetled fome fix weeks, draw it
into bottles, and ftop it very clofe, and drink it not

amonth after : but it will keep well half 2 year, and
more,

eAnather way to make white Metheglin,

Take ten gallons of water; then take fix handfuls
of Sweet-bryar ; as much of Sweet-marjoram, and
as much of Mufcovy. Three handfuls of the beft
Broad-thyme. Boil thefe together half an hour;
then firain them, then take two gallons of Englifh
Honey, and diffolve it in this hot liquor, and brew
it well together 5 then fet it over the fire to boil
again, anﬁ skim it very clean ; then take the whites
of thirty eggs well beaten, and put them into the
liquor,and let it boil an hour 5 then ftrain it through
a jelly bag, and let it ftand four and twenty hours
cooling : then putit up ina veflel. Then take fix
Nutmegs, fix fair Races of Ginger, a quarter of an
ounce of Cloves , half an ounce of Cinnamon ;
bruife all thefe together , and put them into a linen
bag,with a little Pebble_ftone tomake it fink. Then
hang it in the veffel. You may add to it if you
pleafe, two grains of Ambergreece, and one grain

of Musk, Stop the veffel with 2 Cork, but noi tFO
clofe,
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clofe for fix days ; then tafte it, and if it tafte enough
of the Spice, then take“put the bag ; if not, letthe
bag hang in it, and ftop it very clofe, and meddle
with it no more. Itwill be ready to drink innine
or ten weeks.

A Receips to make good Meath.

Take as many gallons of water, asyou intend to
make of Meath,and to every gallon put a quart of
honey, and let it boil till it bear an egg. To every
gallonyou allow the white of an egg , which white
you muft remove and break with your hands, and
put into the Kettle, before you put it over the fire.
Before it boileth,there will arife a skum,which muft
be taken off very clean,as it rifeth.Put to every gal-
lon two Nutmegs {liced, and when it hath boiled
enough, take it off, and fet it a cooling in clean
wort-veflels : and when it isas cold as wort, put in
a little barm, and work it like Beer , and when it
hath done working, ftop it up, and let it ftand two
months. ’

Another to make Meath.

To every quart of Honey allow fix wine quarts
of water ; half an ounce of Nutmegs,and the peel
of a Limon, and the meat of two or three, as you
make the quantity. Boil thefe together, till ‘the
foum rife no more: It muft ftand till it be quite
cold, and when you tun it, you {queeze into it the
juyce of fome Limons, and this will make it ripen
quickly. It will beready inlefsthan a mogth,

i Another
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Another Receipt,

Take twelve gallons of water,’a handful of Muf-
covy (whichis an herb that fmelleth like Musk) a
handful of Sweet-marjoram, and as much of fwezt-
bryar. Boil all thefe ii the water , till all the
ftrength be out. Then take it off, and ftrain it our,
and being almoft cold, fweeten it with Honey very
ftrong, more then to bear anegg , (the meaning of
this is, that when there is Honey enough to bearan
egg > which will be done by one part of Honey
to three or four quarts of water : then you add to
it a prétty deal of Honey more,at leaft one quarter,
or oné third of whatyoudid put inat firft to make
it bear an egg ; then it isto be boiled and fcunimed:
whenit is thus ftrong , you may keep it four years
before you drink it. But at the end of two years
you may draw it out into bottles) juft above it, elfe
it will not keep very long, for the more Honey the
better. Then fet it over the fire till it boils, and
fcum it very clean. Then take it from the fire , and
let it ftand tillit be cold : then put it into your vel-
fel. Take Mace, Cloves, Nutmegs, Ginger, of each
a quarter of anounce : bear them fmall, and hang
;)hem in'your veflel (being fopped clofe) in a little

ag.

Note, when any Meath or Metheglin grows hard
or fowre with keeping too long, diffolve in ita goOd
quantity of frefh Honey, to make it pleafﬂ“d)’
fweet 5 (but boil it no more, after it hath once fer-
mented; as it did at the firf} tunning ) and with that
it will ferment again, and become very good, plea-
fant, and quick. .

Te
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To make Metheglin,

o, Take of Rofemary three handfuls, of Winter-fa-
vory a peck by meafure , Or{gan, and Thyme as

much, White-wort two handfuls, Blood-wort half
a peck, Hyflop two handfuls , Marigolds, Borage
Fennel, of each two handfuls, Strawberries and
Violet-leaves, of each one handful; of Harts-
tongue, Liverwort a peck, Ribwort halfa peck, of
Eglantine with the roots , a good quantity ; Worm-
wood as much asyou can gripe intwo hands; and of

Sorrel,Mead-futt,Betony with the Roots, Blue-bot-

tles with the Roots, the like quantity ; of Eye-

bright twe handfuls, Wood-bine one handful, Take

all thefe herbs, and order them fo , asthat the hot
herbs may be maftered with the cool. Then take
the fmall herbs, and put theminto the Furnace,and
lay the long herbsupon them. Then take a weight
or fone of Lead, having a Ring, whereunto faften
a fick to keep down the herbs into the Furnace
then boil'your water and herbs three or four hours,
and as the water dothboil away , add more. Then
take the water out of the Furnace feething hot, and
ftrain it through a Range-fieve ; then putin the
Honey, and mafh it well together : thentake your
Sweet.wort, and ftrain it through a Range. Then
try it with a new-laid egg. It muft be {o ftrong as to
bzar anegg the breadth of a groat above the liquor:
and if it doth not, then put in more honey , till it
Will bear the Egg.  Then take the Liquot, and beil
itagain § and afloon as it doth boil, skim the froth

very clean from it : then fet ita cooling, and when
itis cold; then put it into a Kive, and put barm
thereto, and let it work the fpace of a Week 3 Then
tRitup, butbe careful whenit js tynned, that the
# - yellels
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veflels be not ftopped up , till it hath done hifs
fing.

Another fort of Metheglin, &

Take to one part of Honey three parts-of watet,
and put them into clean veflels, mixing them very
well together , and breaking the Honey with ftrip-
ped arms, till it be well diflolved. Then pour out
your liquor into a large Kettle , and let it boil for
two hours and a half, over a good fire, skimming it
all the while very carcfully, as long as any fcum
rifeth. When it s boiled enough , pour out your
liquor iitto clean veflels, and fet itto cool for four
and twenty hours. Afterwards put it into fome
rundlets; and cover the bung with a:piece of lead :
have a care to fill it up always with the fame boiled
liquor for three or four months, and during the
time of working. This Meath the older it is, the
better it is ; but if you will have your Meath red,
then take twenty pound of black Currans, and put
them into a veflel , and pour your liquor on them.
Of this Honey-liquor you cannot drink till after
nine'monthsor a year.

My Lord Herberc's Meath.

Take ten gallons of water, and to every gallon
of water a quart of Honey, a handful and a half of
Rofemary, one ounce of Mace ; one ounce and 2
half of Nutmegs, as much Cinnamon, half an
ounce of Cloves, a quarter of a pound of Gingef
fcraped and cut in pieces. Put all thefe into the wa-
ter, and let it boi] half an hour j then take it off
the fire, and let it ftand , till you may fee your
shadow inig, Then put inthe Foney ; andfetit
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upon the fire again. Then take the fhells and
whites of a dozen eggs, and beat them both very
well together ; and when it is ready to boilup, put
inyour eggsand ftir it ; then skimit clean and
take it off the fire, and put it into.veflels to oo},
as youdo wort, When it is cold, fet it together
with fome barm, as you do Beer.. Whenit is pus
together leave the fetlings behind in the bottom ;
as foon as it is white over, tunit up in a veflel, and
when it hath done working , ftop it up as you de
Beer. Whenit is three weeksold, it will be fit te
bottle or drink.

Another white Meath.

Take three pound of white Honey , or the beft
Hempfhire-Honey , and diflolve it in a gallon of
water, and then boilit; and when it beginneth
firft to boil, put into it half a quarter of an ounce
of Ginger a little bruifed, and a very little Cloves
and Mace bruifed, and a fmall quantity of Agri-
mony. Let all this boil together a full hour, and
keep it conftantly skimmed , as long as any fcum
will rife upon it. Then ftrain it forth into fome
clean Kiver ot other veffel, and let it ftand a cool-
ing 3 and when it is cold, letit ftand till it be all
creamed over with a blackith Cream, and that it
make akind of hiffing noife 1 then put it up into
{our veflel,and in two or three months time it will

e fit to drink.

Look how muich you intend to make, the fame
Quantities muft be allowed te every gallon of
water.
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To make Metheglin.

Take fair water, and the beft Honey, beat them
well together, but not in 2 wooden veflel,for wood
drinketh up the Honey, putittogether in aKettle,
and try it witha new-laid egg, which will fwim at
top, if itbe very ftrong; but if it bob up, and
fink again, it will be too weak. Boil it an hour, and
putinto it a bundle of herbs, what fort you like
beft ; and a little bag of Spice, Nutmegs, Gingers
Cloves, Mace, and Cinnamon 3 and skim it well
all the while it boileth: when it hath boiled an
hour, take it off, and put it into earthen pans, and
fo let it ftand till the next day. Then pour off all
the clear into a good veflel, that hath had Sack in
it, or white Wine. Hang the bag of Spice in ity
and fo let is ftand very clofe ftopp’d and well filled
for a month, or longer. Then if you defire to
drink it quickly , you may bottle it up. If it be
ftrong of the Honey , you may keep it a year or
two. If weak, drink it intwo or three months.
One quart of Honey will make one gallon of wa-
ter very firong. A fprig ortwo of Rofemary,
Thyme, and Sweet-marjoram, are the herbs that
thould go into it.

To make [mall < Metheglin.

Take to every quart of white Honey {ix quarts
of fair water : letit boiluntil a third part be boil
ed away, skimming it as it rifeth : then put into it
a {mall quantity of Ginger largely fliced: then
put it out into earthen pans, till it be Jukewarm,ai
{o put it up into an earthen ftand, with a tap it
Fben put to it about half a porrenger-full Oft::ff
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. beft Ale<yeaft, fo beat it well together : then cover

it with a cloth , and it will be twelve hours before
it work ; and afterwards let it ftand two days, and
then draw it out into ftone bottles, and it will be
ready to drink infive or fix days after. This pro-
pbreion of yeaft (which is about fix good-fpoon-
fuls) is enough for three or fourgallens of liquor.
The yeaft mufl be of good Ale, and very new. You
may mingle the yeaft firft with a little of the luke-
warm liquor 3 then beatit, till it be well incorpo-
tated, and begins to werk. Thenadd alittle more
liquor to it; and beatthat. Continue fu adding
the liquor by little and little, till 2 good deal of ir
be incorporated with the yeaft ; then put that to

“all the reft of the quantity , and beat it altogether

very well 5 then cover it clofe , and keep it warml
for two or three days. Before you bottle it, fcum
away all the Barm and Ginger (whereof a {poon-
ful or two is enough for three or four gallons) then
bottle up the clear, leaving the dregs. If you will;
you may tun it into a barrel, (if you make a great-
erquantity) when the barm is well incorporated
with the liquor, in the fame manner as youdo Beer
or Ale, and fo let it work inthe barre] as long as
itwill : thenftop it up clofe fora few days more,
that {o it may clear it felf well , and feparate and
precipitate the dregs. Then draw the clear jnto
bottles, This will make it lefs windy , butalfo a lit-
tle lefs quick, though more wholefom. You may
dlfo boil a little handful of tops of Rofemary in
the liquor, which giveth ic a fine tafte ; bur all
other herbs, and particularly Sweet-marjoram and
Thyme, give it a phyfical tafte. A little Limon-peel
giveth ic a very fine tafte. If you tunit inabar.
rel, to work there , you may hang the Ginger and,
imog-peel i1 it in a bag, ill you bottle jt, ortill
E 3 4
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it have done working. Then you may put two or

three ftoned and fliced Raifins, and a lump of fine
Sugar into every bottle to make it quick.

To make Metheglin.

Take five gallons of water , and one gallon of
good white P%oney 3 fet it on the fire together, and
boil it very well, and skim it very clean: then
take it off the fire, and fet it by. Take fix ounces
of good Ginger, and two ounces of €innamon,
one ounce of Nutmiegs 3 bruife all thefe grofly,
and put them into your hot liquor, and cover it
clofe, and fo let it ftand till it be cold..Then put
asmuch Ale-barm to it as will make it work ; then
keep it ina warm place, asyoudo Ale ; and when
it hath wrought well , tun itup , as youdo Aleor
Beer : and when it isaweekold , drinkof it at
your pleafure,

An excellens Metheglin.

Take Spring-water, and boil it with Rofematy,
$age, Sweet.marjoram, Balm, and Saflafras, until
it hath boiled three or four hours. The quantit{ of
the herbs is a handful of them all, of each a like
proportion, to agallon of water. And when it is
‘boiled, fet it to cool and to fetle until the next day ;
then ftrainyour water, and mix it with Honeyun-
#l it will bear an egg the breadth of a groat : then
fet it over the fire to boil. Take the whites of
twenty or thirty eggs, and beat them mightily, an
when it boileth, pour them in at twice 3 flir it well
together, and then let it ftand , until it boileth 2.
~ pace before you fcum it, and then fcum it well

‘Then take it off the fire , gpd pourit into carthen
things
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things to cool 5 and when it is cold, pnt toit five
or fix fpoonfuls of the beft Ale-yeaft you can get:
ftir it together , and then every day fcum it with a
bundle of Feathers till it hath done working : Then
tun is up_in a Sack-cask , and to every fix gallons
of Metheglin put one pint of Aqua wite, or a quart
of Sack, and a quarter of a pound of Ginger {li-
ced, with the peels of two or three Limons and
Orenges in a bag to hangin it.

The whites ofg eggs above-named , isa fit pro-
portion for ten or twelve gallons of the liquor.

To make white Meath.

Take fix gallons of water, and put in fix quarts
of Honey, ftirring ittill the Honey be throughly
melted ; then fet it over the fire, and when itis
ready to boil, skim it clean ;- then put in a quarter
ofan ounce of Mace, fo much Ginger, half an
vunce of Nutmegs;Sweet-marjoram,Broad-thyme,
and Sweet-Bryar ; of all together a handful , and
boil them well therein. Then fet it by till it be
throughly cold, and barrel itup , and keep it till
it be ripe,

Anether ‘to make Meath.

Toevery gallon of water , takea quart of Ho-
ney, to every five gallons, a handful of Sweet-
marjoram, half ahandful of fliced Ginger 3 bofl
all thefe moderately three quarters of an hour 3
then let it ftand and cool ; and being lukewarm,
putto every five gallons , about three quarts of
yeaft, and let it work a night and a day. Then
take off the yeaft and ftrain it into a Rundlet 5 and
Whenit hath done working, then ftop itup, and fo
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let it remaina month 3 then drawing it out into
bottles, putinto every bottle two or three ftoned
Raifins y and a lump of Loaf-Sugar, It may be
drunk jn two months.

Anather very good white Meath.

Take to every gallon of water a quartof Ho-
ney 5 boil init alittle Rofemary and Sweet-mar-
joram ; but a large quantity of Sweet-bryar-
leaves, and a reafonable proportion of Ginger:
boil thefe in the liquor, when it is skimmed, and
work it in due time with a little baxm. Then tunit
in a veflel, and draw it into bottles , after it is fuf-
ficiently fetled. Whites of eggs with the fhells
beaten together, do clarifie Meath beft. If you
will have your Meath cooling,ufe Violet andStrav-
berry-l:aves, Agrimonys Eglantine, and the like 5
adding Borage and Buglofs, and a little Rofemary
and Sweet-marjoram togive it vigor.

Tartar makes it work well.

To make white Metheglin.

Take to three gallons of Spring-water one of
Honey ; firft let it gently melt , then boil for a1
hour, continually skimming it ; then put it into a1
earthen or wooden veflel 5 and when it is litte
more then blood-warm fet it with Ale-yeaft; and fo
let it ftand twelve hours: then take off the yeafl
and bottle it, Pat init Limon-peel and Cloves
or what beft pleafeth your tafte of Herbs or Spices:
Eringo-roots put into it when it is boiling 5 M-
keth it much better. So do C!ove-gilly-ﬂower§;
a quantity of which make the Meath look Jike

Claret-wine. I obferve that Meath requireth fome
R ftrong
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fitong herbs to make it quick and (mart upon the
Palate 5 as Rofemary, Bay-leaves, Sage, Thymty
Marjoram, Winter-favory, and fuch like, which
would be too firong and bitter in Ale or Beer,

To make white Meath.

Take Rofemary , Thyme, Sweet-bryar, Peny-
royal, and Bays, Water-crefles, Agrimony , Marfh-~
mallows, leaves and flowers Liverwort, Wood-
betony, Eye-bright, Scabjous, of each a like quan-
tity ; of the bark of Afh-tree , of Eringo-roots
green , of each a proportion to the herbs ; of
wild Angelica, Ribwort , Sanicle, Roman-worm-
wood, of each a proportion , which is, to every
handful of the herbs above-named s a fixteenth
part of a handful of thefe latter 5 fteép them a
‘night and a day, in a wooden boul of water cover-
ed : the nextday boil them very well in another
water, till the colour be very high : Then take
another quantity of water , and boil the herbs in
it, tillitlook green, and fo let it bail three or four
times 5 oras long’as the liquor looketh any thing
green: then let it ftand with thefe herbs in jt 2 day
and a night,

Toevery gallon of this water ; puta quart of
pure clear Honey | the liquor being firft firained
fiom the herbs. Your liquor if it be ftrong enough
will bear an egg, the breadth of 2 three-pence a-
bove water. When you have put the Honey into
the liquor, you muft work and labour it together a
Whole day , “until the Honey be confumed. Then
let it ftand 2 whole night again a clearing, Then
put it into a kettle, and let it boil a quarter of an
Rour, with the whites and fhells of fix eggs. Then
fiain it clean, and let it ftand a cooling. Then put
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it into a barrel, and take Cloves, Mace; Cinna<
thon, Nutmegs, and beat them together : pat them
into a linen bag, hang it with a thred into the
barrel. If you would have it work , that you may
drink of it prefently , take the whites of two or
three eggs, a fpoonful of barm , a {poonful of
wheat—flour ; beat all thefe together: let it work
before you ftop itup. Then afterwards ftop it well
with&clay and falt tempered rogether , to keep it
moift.

To make Metheglin.

If your Honey be tried, take fix gallons of milk-
warm water, to one of Honey , and ftir it well to-
gether ever and anon, and fo let it ftand for a day
and night, or half a day may ferve ; then boil it
_with a gentle fire , for the fpace of half an hour
“or thereabouts, and skim it, ftill as the skum ari-

feth. After itisfcummed once or twice , you may
fut in yourHerbs,and Spice grofly beaten,one half

oofe ; the other in a bag , which afterwards may
be faftned with a ftring to the tap-hole, as Pepper,
Cloves, Mace, Ginger,, and the like ; when itis
thus boiled , let it ftand in the veflel until it be
cooled ; then tun it up into your batrel , and let it
work two or three days , ormare, before you ftop
the bung-hole ; but in putting up the boiled liquor
into the barrel’, referve the thick grounds backs
which will be fetled in the pan or kettle.

If you would have it to drink within two or three
months , let it be no ftronger then to bear anegs
to the top of the water. If you would have it
keep fix months, or longer, before you drink it, let
it bear up the egg the breadth of two-pence above

she water, This is a furer way to proportion your
' o Honey
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Honey then by meafure. And the time of the tryal
of the ftrength is, when you incorporate the Ho.
ney and water together, before the boiling of jt.

Another [ort of M. ath.

Take thirty fix gallons of Feuntain-water (firft
boiled, &c. ) and diffolve twelve gallons of Honey
init; keep them boiling an hour and a half after
they begin to boil, skimming well all the while,
It will be an hour upon the fire before it boil. When
it is clear and enough boiled , pour it out into
wooden veflels to cool. When you are ready to
tun it, have four gallons of Black-currans , bruife
them in a ftone mortar, that they may the more ea-
fily part with their juyce to the liquor. Put them
and their juyce into thebarrel , and pour the cool
liquor upon them , fo as the yeflel be quite full,
Cover the bung with a plate of Lead lying loofe on,
that the working of the liquor may lift itup , as
it needeth to caft out the filth. And ftill as it work-
eth over; fill it up with frefh liquor, made in the
fame proportion of Heney and water. A month

after it works no longer, ftop up the bung very
clofe,

To make very good Meth:glin,

Take of all forts of herbs that you think are
%(md and wholefom , as Balm » Mint , Fennel,
ofemary, Angelica, Wild-thyme, Hyflop, Agri-
mony, Burnet, and fuch other as you may like 3 as
alfo fome Field herbs : But youmuft not put in too
many , efpecially Rofemary or any ftrong herb.
Lefsthen half a handful will ferve of every fort,
Boil yous herbs; and ftrain them out, and let the
' liquor
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liquor ftand tjll the morrow, and fetle: Then take
of the cleareft of the liquor two gallons and a
half toone gallon of Honey 3 and in that pro-
portion take as much of 'them as you will make,
and let it boil an hour, and inthe boiling fcum it
very clean. Then fet it a cooling as you da Beer,
and when it is cold,take fome very good Ale-barm,
and put it into the bottom of the Tub you mean
the Metheglin fhall work in, which pour into the
tub by little and little , as they do Beer, keeping
back the thick fetling, which lieth in the bottomof
the veflels, wherein it is cooled. And whenall is
put together, cover it with a cloth, and let it work
very near three days. And when you mean to put
it up into your barrel or firkin, which you muft not
ftop very clofe in four or five days , butlet it have
a little vent, for itwill'work ; and when it isclofe
ftopped, you muft look to it very often , and have
a peg in the top, to give it vent, when you hear it
make a noife (asit willdo) orelfe it will break the
barrel. Youmay alfo, if you pleafe, makea bag
and put in good ftore of fliced Ginger, and fome
Cloves, and Cinnamon, and boil it in , or putit
into the barrel, and never boil it. Both ways are
ood.

If you will make fmall Mesheglin , you may put
five or fix gallons of water to one of Honey. Put
in a little Cinnamon and Cloves , and boil it well.
And when it is cold, put it up in bottles very clofe
ftopped, and the ffopples well tizd on. This will

-not keep above five or fix weeks, but it is very fine
drivk.

Make your Metheglin as foon asever you take
your Bees 5 for if you wath your combs in the Wa-
ter you boil your herbs ia, whenitis cold , itlwﬂl
{ weeten much. But you muft aficywards ftrain it
: : throught
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through a cloth J or ¢lfe there will be much
wax.

To make Meath,

If youwill have it to keep ayear or two ; take
fix parts of water, and one of Honey ; butif you
will have it to keep longer, take but four parts of
water to one of Honey. Diflolve the Honey very
well in the water, then boilit gently , skimming it
all the vrhile as the fcumrifeth , till no more fcum
rifeth. Then pour it out of the Copper intoa fit
veflel or veflels to cool. Then tun it up in a ftrong
and fweet Cask, and letit ftand in fome place,
where there is fome little warmth : (It will do as
well without warmth, but be longer growing ripe.}
This will make it work. At firfta coarfe foul mat-
ter will work over ; to which purpofe it muft be
kept always full with freth liquor. of the fame 5 as
it worketh over. When it begins to work more
gently, and that which rifeth “at the top , is no
fmore foul,’ bt isa white froth 3 then fill and ftop
itup clofe, and fet'it in a cool Cellar , where it is
toftand: continually,

After half a year or ayear, you may draw it off
from the Leesjato a clean veflel , or let'it remain
untouched. It isnot fit to be drunk for its perfeéti-
ontill the fweetuefs be quite worn off , yet not to
be fowre, but vinons. You may drink it at meals
“inftead of Wine, and is wholefomer and bettey
then Wine.

To {mall Meath , that is to be drunk prefently,
you may put a little Ginger to give it life, and
work jt with a little barm. If the Meath work not
atall, it will neverthelefs be good , and peradver=
ure better thep that which worketh ; but it will
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be longer firft, and the dregs will fall dewn to the
bottom, though it work not.

Small' Meath of eight or nine parts of water
to one of Honey , will be very good, though it
never work , but be barrell’d up as foon asit is
cold; and ftopped clofe: and after two er three
months drunk from the barrel withous botteling.
This is good for Meals,

To make white Meath.

Take to every three gallons of water , one gl
lon of Honey, and fet the water over the fire, and
let the Honey melt, before the water be too hot;
then put in a new-laid egg, and feel with your
hand ; if itcomes half way the water , it is ftrong
enough : Then put into it thefe herbs ; Thyme,
Sweet-marjoram, Winter-favory,Sweet-bryar, and
Boy-leaves,inall a good great handful 5 whichisa
groportion for ten gallons : then with a quickfire

oil it very faft half an hour, and no longer ; and
then take it from the fire , and let it cool intwo
or three wooden veflels 5 and let it ftand ‘without
ftirring twenty four hours. Then foftly drainit
outs leaving all the dregs behind. Put the clear
into your veflel, and if you like any Spice , take
Ginger, Nutmeg, Cinnamon, Mace, and Cloves,
and bruife them a little, and put themin a bag,and
let them hang in your veffel. Before you put your
Meath into t%c veflel, try if it will bear an egg as
broad as a penny ; if it do, then it is veryswell;
and if it be made with the beft white Honey, it ufu-
ally is juft fo. Butif it fhould prove too ftrong, that
it bears the egg broader ; then boil a little more
Honey and water very fmall, and puttoit, when

it is cold : and then put jt into the veffel. Itisbeft
te
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w be made at Michaeimas | and net druak of (il
Lent,

To make (mall white Meath,

Take of the beft white Honey fix quarts , of
Spring-water fixteen gallons ; fet it on a gentle fire
atfirft, till it ismelted ; and clean skimmed : then
make it boil apace, until the third part be confu-
med. Then take it from the fire, and put it into a
cooler, and when it is cold , tun it up, and let it
ftand eight months, before you drink it. When
you take it from the fire, flice in three Orris-roots,
and let itremain in the liquor when you tun i¢

up.
A Receipt to make Metbeglin,

Take four gallons of water, two quarts of Ho.
ney , two ounces of Ginger, one ounce of Nut
megs, agood handful of Rofemary tops, and as
much of Bay-leaves, two ounces of dried Orange-
peel. Boilall thefe till it be fo ftrong as will bear
anegg, and not fink ; whenit is milk-warm, work
Itup with barm , during twenty four hours , and
then barrel it up, And after three months you may
bottle it up at your pleafure.

Asyou defire a greater quantity of the drink, you
muft augment the ingredients,according to the pro-
Pertions above recited.

To make Metheglin.

Take four gallons of water and one of Honey ;
boiland skim it : then put into it Liverwort,Harts-
tongue, Wild-¢arrot, and Yarrow , a little Rofe-

mary
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mary and Bayg, one Parfley-root, and a Fennel
root ; let them boil an hourall together. Y ou may,
if you pleafe hang alittle bag of Spice in it. When
it is cold put a little barm to it, and let it work like
Beer. The roots muft be fcraped, and the pith tas
ken out,

Meash from the Mulcovian Ambafadomrs
Stepard.

Take three times as much water as Honey | then
let the tubs that the Honey muft be wrought in, be
cleanfed very clean with {calding water , fo thatit
may not prove fowre : Alfo when you mix them to-

ether, take half warm water, and half cold, and
?queeze them well together, Afterwardswhen you
think the Honey is well melted , then let it run
through a fieve 5 and feeyour kettle of Copper or
Iron (but Copper is better then Iron) be very
clean 5 then put inyour Spice , asNutmegs, Gin
ger, Cloves, Cardamom, Anvifeeds, Orange-peel;
put thefe in according to the quantity you make
and let them all be bruifed , except the Orange-

eels” which leave whole. The Meath muft boil an
ﬁour by the Clock , after put it into tubs to cool,
and when it is cold,take three or four fljces of white
bread 3 toaft them very hard, and {pread very good
yeaft on both fides of the toafts : then put them into
the tubs. If itbe warmweather , let the tubs be
uncovered ; but if it be cold ; cover them. This
being done, you will find it worked enough by the
black that cometh up by the fides of the tubs ; then
take a fieve and take oft the yeaft and bread. After-
wards draw it' off at a tap'in the tub into the cask
youintend to keep it in: then take a  quantity ©

Spice as before, well bruifed;and put it inte 3 bagi
ane
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and make it faft atthe bung , witha firing ; and if
it begins to work, after it is in the cask, be fure to
give it vent, or elfe you will lofe all.

To make Meath.

To every quart of Honey put four quarts of
Spring-water ; temper the Honey in the water, be-
ang a little warmed 5 then put iton the fire again,
with Fennel, Rofemary, Thyme, Agrimony,Parfley
or the like. Let them boil half an hour , and up-
wards ; and as it boileth, fcum the froth: Then
take it off, and ftrainit, and let it cool as you do
your wort, Then puta little barm into it, then take
off the froth again, and ftir it well together. Then
take two quarts of Ale, boiled with Cloves, Mace,
Cinnamon, Ginger,and Licorice 3 and put it to the
Meath and tun it up,

A Regeipt to make white Meath.

Take Rofemary , Thyme,Sweet-bryar, Penyroy-
al, Bays, Water-crefles, Agrimony, Marfhmallow-
leavesand flowers, Liverwort, Maiden-hair, Beto=
ny, Eye-bright, Scabious, the bark of an Afh-tree;
young Eringo-roots, Wild Angelica, Ribwort, Sa-
nicle , Roman-wormwood , Tamarisk » Mother=
thyme, Saxifrage, Philipendula, of each of thefe
berbs a like proportion ; or of as many as you
pleafe to putin. You muft put in all but four hand-
fuls of herbs, which you muft fteep a night and a
day in a little bow) of water, being cloige covered.

€ next day take another frefh quantity of water,
and boil the fame herbs in it till the colour be very
high: Then take another quantity of water, and
beil the fame herbs in it , until it look green ; and

fo
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fo let them boil three of four times in feveral wa:
ters, as long as the liquor looketh any thing gteen,
Then let it itand with thefe herbs in it a day and 2
night. Remember the laft water you boil it in, to
this proportion of herbs, muft be eighteen gallons,
And when it hath ftood a day and a night with thefe
"herbs in it after the laft boiling, then ftrain theli-
quor from the herbs , and putas tiuch of the fineft
and beft Honey into the liqudr, as will bear anégg ;
ou muft wotk the Honey and liquor together 2
whole day, until the Honey be confumed 5 then let
it tand one whole night ; then let it be well la-
boured again, and fet it a clearing 5 and fo boil it
again with the whites of fix new-laid eggs with the
fhells 5 skim it very clean, and let it ftand adaya
cooling 3 then put it jnto a barrel,and take Cloves,
Mace, Cinnamon, and Nutmegs, as much as will
pleafe your tafte, and beat them all together , and
put them inalinen bag, and hang it with'a thred in-
to the barrel. Then take the whites of two or three
new-laid eggs, a fpoonful of barm , a fpoonful of
wheat-flour , and beat them all together, and put
it intoyour liquor in the barrel; and let it work be-
fore you ftop it 5 then afterwards ftop it well, and
fetit ig a cold place 5 and when it hath been fetled
fome ?ﬁ(WCCkS, draw it into bottles, and ftopit
very clofe, and drink not of itina month after.

To m ke Metheglin.

Take eight gallons of water, fet it overa clear
fire ina Kettle, and when it is warm, put toit fix-
teen pounds of very good Honey , and ftir it well
together ; take off the fcum , and put two large
Nutmegs cut inquarters , and fo let it boil at leat
anhour: Then take it off the fire, and put toit t‘::
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good handfuls of grinded Mault, and with a white
ﬁa&' keep beating it together till it be almoft cold
then ftrain it through a hair fieve into a tub ; and
put to it a wine pint of Ale-yeaft, and ftir it very
well rogether 5 and when it is cold, you miay if you

“pleafe, tun itup prefently into a vefiel it for i, or
elfelet ir ftand and work a day , and when it hath
done working in your veffel, ftop it up very clofe.
It will be three weeks or a month befote jt be reas
dy to drink;

To make Hinéy drink.

To two quarts of water take one pound of Ho-
ney. Whenit boileth, skim it clean as long as any
feum arifeth 5 boilit a pretty while : then take j¢
oft thefire, and put it in an earthen pot, and let j¢
ftand till the next day : thén put it into clean bot.
tles, that are throughly dry, rinfing firft every bot-
tle with a little of the liquor : £ill them not too full,
and piit into every bottle four or five Cloves ; and
four or five flices of Ginger : and ftop it very clofe,
and fetit in fand ; and within tén or twelve days it
will be ready to drink.

Sothe; when they take their Bees, put the Ho-
ney -combs into fair water, and make it {o ﬁrong of
the Honey that it will bear an egg 3 and then boil
itwith fome Spice, and put it into a barrel : but I
think it not {o good; as that which is made of pure
Houey,

The Earl of Denbigh's Metheglin,

Take twenty gallons of Spring-water, boil it 2
qarter of an hour; and letit ftand “until it be al-
moft cold ; then beat in fo much Horey as wilt

F make
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miake it fo firong as to bear anegg , fo that on the
top youmay fee the breadth of a Hafle-nat fwim.
ming above : The ngxt day boil it up with fix fmall
handfuls of Rofemary, a pound and half of Ginger,
being fcraped and bruifed 3 then take the whites
of twenty eggs, fhells and all 5 beat them very’
well, am{put them in to clarifie it ; skim it very
clean, then take it off the fire and ftrain jt: but
put the Rofemary and Ginger in again : then let
it remaintill it be almoft cold : then tun it up,and
take fome new Ale-yeaft, the whites of two eggs,
a fpoonful of flour, and beat them well togetﬁer,
and put them into the barrel; when it hath wronght
very well, ftop it very clofe for three weeks or 2
month : then bottle it, and 2 week after you may
drink it.

To make < Meath.

Take to every gallon of water,a quart of Honey,
and fet it over a clear fire , and when it is ready to
beil, skim it very clear. Then take two handfuls
of Sweet-marjoram , as much Rofemary , and as
much Balm ;5 and two handfuls of Fennel-roots,
as much of -Parfley-roots ; and asmany Afpara-
gus-roots : flice them in the middle, and take out
the pith, wafh and fcrape them very clean, and put
them with your herbs into your liquor. Then take
two ounces of Ginger ; one ounce of Nutmegs,
half an ounce of Mace, bruife them and put them
in, and let it boil till it be fo ftrong that it will
bearanegg : thenlet it cool, and beingcold > put
in three or four {poonfuls of new Ale-yeaft: an.d
fo skim it well, and put it intoa Rundlet , and it
will' work like Ale : and having done working,ftop
it up clofe, as you donew Beer: and lay fﬂlt“P‘T’:

ite
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To make Metheglin,

Take four gallons of running-water, and boil jt
aquarter of anhour ; and put it into an earthen
veflel, and let itftand all night. The next day take
only the water, and leave the fetling at the bottom :
fo put the Honey in a thin ba‘% s> and work it in the
water, till all the Honey isdiflolved, Take to four
gallons of water one of Honey, then put in an egg,
if itbe firong enough of the Honey , the egg will
part of it appear onthetop of the liquor : if it
do not, put more Honey to it, till it do. Then take
out the egg, and let the liquor ftand till next moyn..
ing. Then take two ounces of Ginger » and flice it
and pare it : Some Rofemary wathed and ftripped
from the ftalk : dry it very well. The next day put
the Rofemary an] Ginger into the drink, and fo
fetit on the fire : when it is almoft ready to boil
take the whites of three e gs well beaten with the
fhells, and put all into the iquor, and fi¢ it about,
and skim it well till it be clear. Be fure you skim
not off the Rofemary and Ginger , then take it of
the fire, and let it run through” a hair fieve: and
When you have ftrained it pick out the Rofemary
and Ginger ot of the ftrainer, and put it into the
drink, and throw away the egg-fhells, and fo let i¢
ftand all night. The next day tun itup in a barre] :

furé the barrel be nattoo big ; then take a lit-
tle flour, and a listle bran, and the whitc of an e
and beat them well to ether, and put them into the
barrel on the top of the Metheglin, aftcr it is tun.
nedup, and fo let it fand till it hath done work-

18 5 thenftop it up as clofe as is poffible : and fo

¢t itftand fix or feven weeks: then draw it our
nd borele it, You muft tic down the Corks , and
¥ F a fer
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fet the bottles in fand five or fix weeks] and then
drink it.

Another Meath,

Take twenty gallons of fair Spring-water , boil
it a2 quarter of an hour, then let it ftand till the next
day. Then beatinto it fo much Heney ; as will
make it fo ftrong as to bear an egg the breadth of 2
twospence above the water. The next day boil it
up with fix fmall handfuls of Rofemary ; a pound
and a half of Ginger, (being fcraped and bruifed)
and the whites of twenty eggs, together with their
fhells beaten together , and well mingled with the
liguor. Clarifie it and skim it very clean, ftill asthe
fcum rifeth ; leaving the' Ginger and Rofemary in
it. Let it ftand till the next day, then tun itup,and
take fome new Ale-yeaft, the whites of two eggs,
afpoonful of flour 3 beatall thefe together, and
put it on the top of the barrel ; when the barrel is
full. Let it work, ‘and when it hath done working,
ftop itup clofe for three weeks or a month. Then
you may bettleit; and afew days after you may
drink it.

Anothey.

Take three gallons of water; and boil inir 2
handful of Rofemary (or rather the flowers) Cow-
flips,Sage-flowers,Agrimony;Betony; and Thyme,
anz.one handful. When it hath taken the ftrength of
the herbs, ftrainit throngha hair fieve’, and letit
cool twenty hours. Then to three gallonsof the
clear part of this decotion, put one gallon of Ho-
ney, and mingle it very well with your hand till

it bear an egg the breadth of a groar. Then boil ‘iif,
3l i
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and skim it as long as any fcum will rife. Aftex-
wards let it cool fourand twenty hours. Then put
to it a fmall quantity of Ale-barm, and skim the
thin barm that doth rife on it; morning and even-
ing, witha feather , during four days. And fo put
itup intoyour veflel ,. and hang inita thin linen
bag with two ounces of good white Ginger bruifed
therein : and flop it up clofe for a quarter of a
year, Then you may drink it.

Another,

Take aquart of Honey toa gallon of watey ; fet
the Kettle over the fire, and ftir it now and then,
that the Honey may melt : let it boil an hour 5
you muft boil in it a{prig or two of Winter-favo-
1y, as much of Sweet-marjoram ; put it into tubs
ready {calded , till the next day towards evening.
Then tun it up into your vefel,letit work for three
days; after which hang a'bagin the barrel'with
what quantity of Mace and fliced Nutmeg you
pleafe. To make it ftronger then this, ’tis but ad-
ding more Honey, to make it bear an egy'the
breadth of a fix-pence, or fomething more. You
may bottle it out after 2 month , whenyou pleafe,
Thisis the way which is ufed in Suffex; by’ thofe
who are accounted to make it beft. ; i

eAnother Receipt.

" Taketo every gallon of Fountain-water agood
quartof Honey. Set the water on the fire , till it
¢ pretty warm ; then take it off, and put inyour
Honey, and ftir it till it be diffolved. Then put in-
toevery three gallons,two handfuls of Thyme, two
good handful_s of Strawberry-leaves , one handful
S T e of
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of Organ, one handful of Fennel-roots, the heart
being taken out, and one handful of Parfley-roots,
the heart taken out. But as for the herbs, it muft be
according ro the conftitdtion of them , for whom
the Mead is intended:” Then fet the herbs in it on
the fire, to boil for half an hour , fill skimming it
as the fcum rifeth 5 it muft boil but half an hour,
then take it off the fire, and prefently ftrain it from
the herbs, and let it ftand till jt be fully cold : then
pour it foftly off the bottom, and put itin 2 veffel
fit forit, and put a fmall quantity of barm init,
and mingle it with it y and when it hath wrought
up> which will be in three or four days, skim off
that baym, and fet on freth : bur the {econd barm
myft ot be mingled with the Meath , but only
pouted on the top of it. Take an ounce of Nut-
megs fliced , one ounce of Ginger fliced , one
ounce of Cinnamon cut in picces, and boil thema
pretty while in a quart of White-wine or Sack;
when this is very cold, ftrainit, and put the Spices
n a Canvas-bag to hang in your Meath , and pour
in the Wine it was boiled in. :

This Meath will be drinkable , when it is a fort«
night or three weeks old.

To waake Metheglin that looks like VWhite-wine.

Take to twelve gallons of water , 2 handful of
each of thefe herbs ; Parfley ; Eglantine, Rofe-
mary, Strawberry-leaves, Wild-thyme, Balm, Li-
ver-wort, Betony, Scabious : when the water be-
ginsto boil , caft in the herbs; Jet them boil 2
quarter of an hour’; then ftrain out 'the herbs, and
when it js almoft cold, then put in as much of the
beft Honey you can get, as will bear anegg to the
breadth of two-pence 3 that s, till you can f;fo?:
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more of the egg above the water then a two-pence
will cover : Lave it and ftir it till you fee all the
Honey be melted 3 then boil it well half an hour,
at the leaft ; skim it well; and put in the whites of
fix eggs beaten ; to clarifie it: Then ftrain it into
fame wooden veflels , and when ‘it is almoft cold,
putfome Ale-barm into ic : and when it worketh
well, tun it into fome well-feafoned veflel ; where
neither Ale nor Beer hath been , for marring the
colour of it. When it hath done working , if you
like ic, take a quantity of Cloves, Nutmegs,Mace,
Cinnamon, Ginger , or any of thefe thatyou like
beft, and bruife them , and put them in a boulter- .
bag, and hang it in the veflel. Put not too much of
the Spice , becaufe many do not like the tafte of
much Spice. Ifyoumake it at Michaelmas, you may
tap itat Chriftmafs 5 but if you keep it longer it
will be the better. Itwill look pure, and drink
with as much {pirit as can be, and very pleafant.

To make white A{etbe‘g[in.!

Take Sweet-marjoram, Sweetbryar-buds, Vio-
let-leaves, Strawberry-leaves, of each one handful,
and a good handful of Violet-flowers (the double
onesare the beft) Broad-thyme, Borage, Agrimo-
ny, of each half a handful, and two or three bran-
ches of Rofemary, the feeds of Carvi, Coriander,
and Fennel, of each two fpoonfuls, and three or
four blades of large Mace. Boil all thefe in eight

allons of running-water , three quarters of an
our. Then ftrain it, and’ when it is but blood-
warm, put inm as much of the beft Honey as_will
make the liquor bear an‘egg the breadth of a fix-
pence above the water. Then boil it againas long
asany fcum will rife, Then fet it abroad a cooling,
" F & and
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and when it is almoft cold, putin half a pint of
good Ale-barm ; ‘and when it hath wrought , tll
you perceive the barm to fall, then tun it, and let jt
work in the barrel, till the barm leaveth rifing; fl-
ling it up every day with fome of the fame liquor.
When youfltop it up,put ina bag with one Nutmeg.
fliced,a little whole Cloves andMace,a ftick of Cine
namon broken in pieces, and a grain of good Musk,
You may make thisa little before Michaelmas , and
it will be fit to drink at Lent.

Thisis Siv Edward Baintoa’s Receipt ; whichmy
Lord of Portland (who gave it me) faith , was
the beft he ever drank.

To make a (mall Metheglin,

Take four gallans of water, and fet it over the
fire, put into it, when it is warm , eight pounds of
Honey 3 as the fcum rifeth, take it clean off, When
it isclear, put into it three Nutmegs quartercd,
three or four races of Ginger fliced 3 then let all
boil a whole houir : then take it off the fire, and pit
to ittwo handfuls of ground Mault 5 ftir it about
with a round ftick, ‘till it be as cold aswort, when
you putyeaft toit. Then ftrain it out into a-pot of
titb, thatrhath a fpiggot and faucet, and putto it2
pint of ‘very good Ale-yeaft ; {o let it work for two
days : then:cover it clofe for about four or five
days,and fodraw itout into bottles.It will be rea-
dy to drink within three weeks.

To make Meath,

Take to fix quarts of water, a quart of the beft
Honey, and put it on the fire , and ftir it till the
Honey ismelted , and boil it well as long asany
feumcrifeth 5 and now and then put in a litele col
Jwater, for this will make the feum rife g kfe}i)"’[‘l‘;
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kettle up asfull as you did put it on ; when it is
boiled enough ', about half an hour before yom
takeit off, thentakea quantity of Ginger fliced
and well fcraped firfk,and a good quantity of Rofe-
mary, and boil both together. Of the Rofemary
and Ginger you may put in more or lefs, for to
pleafe yourtafte : - And when you take it off the
firey ftrainit into your veflel, either a well-fea-
foned tub, or a great cream pot , and the next
morning when it iscold ; pour off foftly the top
from the fetlings into another veflel ; and then put
fome little quantity of the beft Ale-barm to it,
and coverit with a thin cloth over ity if it be in
Summer 3 but in the Winter it will be longer a ri~
pening, and therefore muft be the warmer coves-
edin a clofe place , and when you go to bottle it,
take with a Feather all the barm off, and put it in-
toyour bottles, and ftop it up clofe. In ten days
yeu may drink it, ;

Ifyou think fix quarts of water be too much and
would have it ftronger, then put in a greater quan-
tity of Honey.

Metheglin or Sweet Drink of my Lady Stuare,

Take as much water as will fill your firkin ; of
Rofemary » Bays Sweet-bryar , Broad-thyme,
weet-marjoram, of each a handful ; fet it over
the fire, until the herbs have a little coloured the
Water 5 then take it off, and when it is cold, put
10 as much Honey , till it will bear an egg : then
lave it three days morning and evening. After that
oil it again, and skim it very clean, and inthe
boiling clarific jt with the whites of fix eggs, fhells
and_a] > Well beaten together, Then take it off,and
PUtitto cool, and when it is cold, put it into your
weflel ; and put to it three fpoonfuls of yeaft

ftop
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ftop it clofe, and keep it till it be old at leaft three
months.

A Metheglin for the (ollick and Stome, of the
[ame Lady. '

Take one gallon of Honey totfeven gallons of
water 3 boil it together , and skim it-well ; then
take Pellitory of the Wall, Saxifrage , Betony,
Parfley, Groundfel, of each a handful, of the
feeds of Parfley, of Nettles , "Fennel and Cara-
way ~feeds, Annifeeds and Grumel-feeds, of each
two ounces, The roots of Parfley, of Alexander,
of Fennel and Mallows, of each two ounces, be~
ing fmall cut ; let all boil, till near three gallons
of the liquor js wafted : then take it off the fire,
and let it ftand till it be cold , then cleanfe it from
the drugs; and let jt be putinto a clean vefiel well
ftopped, taking four Nutmegs , one ounce and
half of Ginger, half an’ounce of Cinnamon,
twelve Cloves ; cut all thefe fmall, and hang them
in a bag into the veflel, when you ftop itup. When
itisa fortnight old, youmay begin to drink of ity
every morning a good draught,

A Receipt for Metheglin of my Lad] Win-
debanke.

Take four gallons of water , add to it thefe
Herbs and Spices following.Pellitory of the Wwall,
Sage, Thyme, of each a quarter of a handful, as
much Clove-gillyflowers, with half asmuch Bor-
rage,and Bug%ofs-ﬁowcrs, a little Hyflop, five or
fix Eringo-roets, 3 or 4 Par{ley-roots;one Fennel-
root,the pith taken out,a few ted-nettle-roots,and

a little harts-tongue.Boil thefe roots and herbs half
: an
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an hour;then take out the roots and herbs,and put
in the Spices grofly beatenin a Canvas-bag , iz,
Cloves, Mace, of each haif an ounce > and as
much Cinnamon ; of Nutmeg, an ounce, with two
ounces of Ginger, and a gallon of Honey : boil
all thefe together half an hour longcr, but do not
skim it atall : letit boil in, and fet it a ccoling af-
ter you have takenit off the fire, When it is cold,
put fixfpoonfuls of barm to it, and let it work
twelve hours atleaft 5 then tunit, and puta little
Limon-peel into it 5 and then you may bottle it,
if you pleafe,

\Anothey of the fam: Lady.

To four gallons of water put one gallon of Ho-
ney 5 warm the water lukewarm before you put in
your Honey 5 when it is diffolved , fet it over the
fire, and let it boil half an hour with thefe Spices
%roﬂy beaten and putin a Canvas- bag'; namely,

alf an ounce of iGinger 5 two Nutmegs, a few
Cloves and a Jittle Mace 5 and in the boiling put
in a quart of cold water to riife the fcum, which
youmuft take clean off in the boiling. If you love
herbs, putin a little bundle of Rofemary, Bays,
SWeet-marjoram, and Eglantine. Let it ftand till
1tis cold, then put into it halfa pint of Ale-barm,
and let it work twelve hours ; then tun it, but take

_outthe bundle of herbs firft.

To make Metheglin.

Take to every'gallon of Honey-three gallons of
raters and putthem together, and fet them over
ogentle a fire, asyou might endure to break it in
the water with your hand, When the Honey is all
/ melted,
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aclted, put in anegg, and let it fall gently to the
bottom 3 and if your egg}rife up again to the top
of yourliquor, then itis ftrong enough of the Ho-
ney. Butjt it lie at the bottom , you muft putin
more Honey, and flirit, till it doth rife, If your
Honey be very good, it will bear half 2 gallon
of water more to a gallon of Honey. Then take
Sweet-bryar, Bays, Rofemary, Thyme, Marjo-
ram, Savory, of each agood handful , which you
muft tye up all together in a bundle, This propor-
tion of herbs will be fufficient for twelve gallons
of Metheglin ; and according to the quantity of
Metheglin you make , you muft add or diminith
your Herbs. When you have put thefe things to-
gether; fetit overa quick fire, and let it boil as
faft as you can for half an hour , or better, skim-
ming of itvery clean , and clarifying it with the
whitesof two or three eggs. Then take it from the
fire, and put it into fome clean veflel or other, and
ler it ftand till the next morning: Then pour the
clear from the dregs, and tun it up » putting in2
liztle bag of fuch Spice as younlike, whereof Git-
ger mult be the moft. After it hath ftood three or
tour days, you may put intwo or three {poonfuls
of good Ale-yeaft, it will make it the fooner rea-
dy to drink.. It muft work before you ftop it up.
The older your Honey is, the whiter your Methegs
Iin will be.

Meath with Raifins.

Put forty gallons of water into your Caldron,
and with a ftick take the height of the water, ma-
Eiag a notch , when the fuperficies of the water
cometh. Then put to the water ten gallons of Ho-
sy, waich diffoive with much Javing it ; ther; P:ley‘
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fently boil it gently, skimming it all the while, il
itbe free from fcum. Then put into it a thin bag
of boulter-cloth containing forty pound weight
of the beft blue Raifins of t%e Sun, well picked,
wafhed,and wiped dry ; and let the bag be ;o large
that the Raifins may lie ateafe, and loofly in it.
When you percei e that the Raifins are” bojled
enough to be very fofty thatyou may ftrain out all
theirfubftance, take out the bag 5 and ftrain out
allthe liquor by a ftrong Prefs, Put it back to the
Honey-liquor , and boil all together ( having
thrown away the husks of the Raifins with the’
bag) till your liquor be funk down to the notch of
your ftick, which is the fign of due ftrength: then
let it cool ina wooden veflel, and let it run tho-
row a ftrainer to fever it from the fetlings, and put
itinto a ftrong veflel, that hath had Sack or Mafe
kadine in it, not filling it to within three fingers
breadth of the top (for otherwife it will break
the veflel with working) and leave the bung open
whiles it worketh ; which will be fix weeks ve
firongly, though it be put into a cold Cellar. And
after nine months you may begin to drink it,

Murello wine,

Tohalf an Aume of White-wine , take twem{
pounds of Morello-Cherries, the {talks being firl
plucked off, Bruife the Cherries and break the
ftones. Pour into the Wite the juyce that'comes
out of the Cherries 5 but pur all the folid fub-
ﬁancg of them into a long bag of Boulter—cloth,

- and hang it in the Wine atthe bung , fothat it lje
ot in the bottom, but only reach to touch it, and
therefore nail it down atthe mouth of the bung.
Then ftop it clofe. For Variety you may put fome

clear
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clear juyce of Chetries alone (bur drawn froma
larger proportion of Cherries) into another par-
celof Wine. To either of them if you will Aro~
matize the drink, take to this quantity two ounces
of Cinnamon grofly broken and bruifed y and put
itin a little bag at the fpiggot, thatall the Wine
youdraw may run through the Cinnamon.

Y ou muft be careful in bruifing the Cherries,and
breaking the ftones ; for if youdo all at once, the
liquor will fparkle about.” But you muft firft bruife
the Cherries gently in a Mortar , and rob through
a fieve all that will pafs,and ftrain the refidue hard
through your hands. Then beat the remaining
hard fo ftrongly, as may break all the ftones. Then
putall together , and firain the clean through a
fubtil ftrainer , and put the folider fubftance into
the bag to hang ip the Wine,

Currans Wine.

Take a pound of the beft Currans clean picked,
and pourupon them in a deep fraight-mouthed
earthen veflel fix pounds or pints of hot water, in
which you have diffolved three fpoonfuls of the
pureft and neweft Ale-yeaft : ftop it very clofe till
it ferment; then give fuch vent as is neceflary, and
keep it warm for about three days, it will work and
ferment. Tafte it after twu'days to fee if it be grown’
toyour liking. As foonas you find it fo , letir run
through a ftrainer, to leave behind all the exhauft-
ed Currans and the yeaft, and fo bottle it up- It
will be exceeding quick and pleafant , and is ad-
mirable good to cool the Liver , and cleanfe the
blood. It will be ready to drink in five or fix days
after it is bottled 3 and you may drivk fafely large

draughts of it. Scotch
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Scotch edle from my Lady Holmbey.

The excellent Scorch Ale is made thus. Heat
Spring-water ; it muftnot boil,, but be ready to
boil,which you will know by leaping up in bubbles.
Then pour it to the Mault , but by little and little,
flirring them ftrongly together all the while they
are mingling. When all the water isin , it muft be
fo proportioned that it be very thick. Then cover
the vefle]l well with a thick Mat made on purpofe
with a hole for the ftick, and that with Coverlets
and Blankets to keep in all the heat. After three
or four hours , let itrun out by the ftick (putting
new-heated water upon the Maule, if you pleafe,
for fmall Ale or Beer) intoa Hogfhead with the
head out. There let it ftand till it begin to blink,
and grow long like thin Syrup. If you let it ftay
tov Fong, and grow too thick , it will be fowre.
Then putit again into the Caldron , and boil it
anhour, or an hour and ahalf. Then putitintoa
wooden veflel to cool, which will require near
forty hours for a Hogfhead. Then pour it off gent-

« ly from the fetling. This quantity (ofa Hogfhead)

will require better then a quart of the beft Ale-.
barm, which you muft put to it thus. Put it to a-
bout three quarts of wort, and ftirit, to make it
work well. When the barm isrifen quick , fcum it
off to put to the reft of the wort by degrees, The
remaining liquor (that is the three quartsy will
have drawn into it all the heavy dregs of the barm,

. and you may put- it to the Ale of the fecond run-

ning, but ot ‘to this.' Put the barm you have
{ummed off (which will be at leaita quart) toa-
bouttwo gallons of the wort., and flir it to make
thatsife and work. Then put two galloas more to

A
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it. Doing thusatfeveral times till all be mingled;
which will require 2 whole day to do. Cover it

' clofe, and let it work, till it be at itsheight, and =
begin to fall , which may require ten or twelve .

hours, or more. Watch this well, left it fink too
much, for then it will be dead. Then fcum off the
thickeft part of the barm , and tun your Ale into
the Hogthead, leaving all the bung open aday or
two. Then lay a ftrong paper uponit, to keep the
clay from falling in, that you muft then lay upon
it, in which you muft make a little hole; toletit
work out. Youmuft have fome of the fame liquor
to fill itup, asit wotks over. When it hath done
working, ftop itup very clofe, and keep it ina very
cold Cellar. Tt will be fitto broach aftera year,
and be very clear, fweet, and pleafant , and will
continue a year longer drawing 5 and the laft glafs-
ful be as pureand as quick asthe firft. You begin
to broach it high. Let your Cask have ferved for
fweet-wine,

To make Ale drink quick.

When fmall Ale hath wrought fufficiently, draw
it into bottles;but firlt put into every bottle twelve
good Raifins of the Sun {plit and ftoned : then ftop
up the bottle clofe, and fet itinfand (gravel) ora
cold dry Cellar. After a while this will drinkex-

ceeding quick and pleafant. Likewife take fix wheat- ¢

corns, and bruife them , and put into a bottle of
Ale: it will make it exceeding quick and ftr8nger.

To make (idcr.

Takea peck of Apples, and flice them, and boil

shem ina barrel of water, till the third part bi} w;l-
¢d j
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fted : then cool your water asyou do for wort, and
when it is cold you muft pour the warer upon three
meafures of grown Apples. Then draw forth the
water at a tap three or four times a day , for three
days together. Then prefs out the liquor, and tun

itup 5 when it hath dorie working , then ftop it up

clofe,

A very pleafant Driok of Apples.

Take about fifty pippins,quarter and core them,
without paring them ; for the paring is the cors
dialeft part of them : therefore only wipe or wafle
them well, and pick away the black excrefcence at
the top 5 and be fyre to leave out all the feeds,
which are hot, You may cut them (after all the
fuperflui.jes are taken away) into thinner flices, if
you pleafe. Put three gallons of Fountain-water
to them in a great pipkin, and let them boil rill
the Apples become clear and tranfparent ; which
is a fign they are perfectly tender » and willbe in a
food half hour, ora littlé moreé. Then with your
adle break them into math and pulp, incorporated
with the water 3 letting all boil half an hour lon-
ger, that the water may draw into it felf all the
vertue of the Apples. Then put to them a pound
and a half of pure double refined Sugar in pow-
der, which wil] foon diffolve in that hot liquor,
Then pour it into an Hippocras-bag, and let it run
through it two or three times » to be very clear.
Then put it up into bottles , and after a little time
it will be 2 moft pleafant, quick, cooling, finooth-
ing drink. Excellent in fharp Gonorrhea’s,
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Sir Paul Nale’s way of making Cider,

The beft Apples make the beft Cider , as Pemy-
mains , Pippins , Golden-pippins, and the like.
Codlings make the fineft Cider of all.  They muft
be ripe, whenyeumake Cider of them, andisin
prime in the fummer feafor, when no other Cider
isgood, butlafteth not long, not beyond Autumn,
The foundation of making perfe@ Cider confifteth
in not having it work much, fcarce ever at all 5 but
atleaft, no fecond time ; which ordinary Cider
doth often , upon change of weather, and upon
motion 3 and uponevery working it grows harder,
Do thenthus,:

Cho:fe good Apples.Red-ftreaks are the beft for
Cider to keep ; Gennet-moils the next , then Pip-
pins. Let them lie about three weeks, “after they
are gathered ; then ftamp and frain them in the
ordinary way, intoa wooden fat that hath a fpigot
three or four fingers breadth above the bottom.
Cover the fat with fome hair or fackcloth , tofe-
cure it from any thing to fall in, and tokeep in
fome of the Spirits, fo to preferve it from dying
but not fo much asto make it ferment. When the
juyce hath been there twelve hours , draw it by the
" fpigot (the Fatinclining that way, as if it werea
litcle tilted ) into a barrel ; which muft not be
full Ly about two fingers. Leave the bung open for
the air to come in’, upon a fuperficies all along the
barrel, to hinder it from fermenting ; but not fo
large a fuperficies as to endanger dying, by the
airs depredating too many fpirits from it. ‘

The drift in both thefe fetlings is, that the grol
fer parts confifting of the fubftance of the Apple,
may fetle to the Lotrom , and’ be fevered from the
liquor 3 for it is_thar, which maketh it wol'kgz’“‘
o
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ain (upon motion or change of weather ) and
Fpoils it. After twenty four hours draw of it, to fee
if it be clear, by the fetling of all dregs, above

which your fpigot muft be. If it be not clear

enough, draw itfromthe thick dregs into another
vellel, and let it fetle there twenty four hours, This
veflel mutt be lefs then the firft, becaufe you draw
not all out .of the firft. If then it fhould not be
clear enough, draw it into a third, yet leffer then
the fecond 5 but wfually it is at the firft. When it
is clear enough, draw it into bottles , filling them
within two fingers, which ftop clofe. "After two oy
three days vifit them ; that if there be 2 danger of
their working (which would break the bottles) you
may take out the ftopples , and let them ftand open
for half a quarter of an hour. Then ftop them clofe,
and they are fecure for ever after. In cold freefing
weather, fet themupon Hay, and cover them oyer
with Hay or Straw, In open weather in Winter,
tranfpofe them to another part of the Cellar to
ftand npon the bare ground or pavement.. In hot
Weather fet them in fand. The Cider. of the. Aps
Ples of the laft feafon, as Pippins, not: Pearmains,
#or Codlings, will laft till the Summer grow; hot.
Theugh this never work , ’tis not of the nature of

Wmmed Wine ; becaufe the naughty drégs are
not left in je.

Ductor Harvey’s pleafant Water-Cider, wherzof
he wfed to dvink much meaking db his or-
dinary Drink.

Take one buthel of Pippins, cut them into flices
Vith the parings and cores; boil them in twelye
allons of water, till the goodnefls of them bé in
€Water ; and that confymad about three gallon-,

G 2 Then
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Then put it into an Hippodras-bag ; made of Cot-
ton ; and when it is clear run out, and almoft cold,
fweeten it with five pound of brown Sugar , and
puta pint of Ale-yeaft toit, and fet it a working
two nights and days : Then skim oft the yeaft clean,
and put irinto bottles, and let it ftand two or three
days, till the yeaft fall dead at the top : then take
it off clean with a knife, and fll it up-a little with-
iri the neck (that is to fay , that a litrle about afin.
gers breadth of the neck be empty , ‘between the

uperficies of the liquor s and the bottom of the
ftopple) and then ftop them wp and tye them , or
elfe it will drive out the Corks. Within a fortnight
youmay drink of it. It willkeep five or fix weeks,

A'e with Honey.

Sir Themas Gowey makes his pleafant and whole-
fom drink'of Ale and Honey thus: Take forty gal-
jons'of fmall’Ale, and five gallons of Honey. When
the Ale isready to tun, and is ftill warm, ‘take out
ten gallons of it 5 which ; whilesit ishot, mingle
with it the five’ gallons of ‘Honey , ftirring tex-
ceeding well with a clean arm till they be perfedtly
incorporated. Then cover it /and let it cool and
feand ftiil. At the fame time you begin to diffolve
the Honey in this parcel, you take the other of
thirty gallons alfo warm, and tun it up with barm,
and put it into a vefiel capable to hold all the
whole quantity of Ale and Honey, and letit work
there 3 and becaufe the veflel will be fo far from
being full, thatthe grofs foulnefs of the Ale car-
not work over, make holesin the fides of the ba:-
rel, even with the fuperficies of the liquor in ity
out of which the grofs feculence may purge 5 3

thefe holes muft be faft fhut , when you put in the
: : : i
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seftof the Ale with the Honey ¢ which you muft
do, when you fee the firong working of the othey
isover 5 and that it works but gently , which may
be after two, three, or four days according to the
warmth of the feafon. You muft warm your folu-
tionof Honey, when you put it in, to be as warm
asAle, whenyoutunit; and then it will fet the
wholea working afrefh; and cafting out mors foul-
nefs ; which it would do. too violently, if you put
it in at the firft of the tunning it. It is not amifs that
foms feculence lie thick upon the Ale, and work
not allout 3 for that will keep in the fpirits. Af-
ter you have diffolved the Honey in the Ale , you
muft boil it a little to skim it ; but skim it not, till
ithave ftood a while from the fire to cool ; elfe vou
will skim away much of the Honey, which will fil]
tig aslong as it boileth, If you will not make fo
great a quantity at a timz , do itin lefs in the fame
proportions. ' He makes it about Michielmas for
Lent.

When ftrong Beer groweth too hard, and flat for
want of Spirits, takefour or five gallons of it out
f)f a Hogfhead, and boil five pound of Honey in
1, and skim jt, and put it warm inte the Beer
and after it hath done working , ftop itup clofe,
This will make it quick, pleafant, and ftronger,

Small Ale for the Stone.

The Ale thae I ufed todrink conftantly of , was
made in thefe proportions, : Tzke fourteen gallons
of water,and half an ounce of Heps;boil them neas
i hour together 5 then pour it upon a peck of

ault, Have 5 care the Mau]t be not toe fmall
ground 5 for then it will nevey make clear Ale. Let
{03k fo neay two hours. Then let it yun from the

G 3 Magle,




(98)

Mault, and boil it only one walm or two, ILet it
fland cooling till it be cool enough to work with
barm, which let be of Beer rather than Ale, about
half a piat.

After it hath wrought fome hours, when youfee
it come to itsheight, and is near beginning to fall
inworking, tunit intoa barrel of eight gallons;
and in four or five days ir will be fit to broach to
drink. SinceI have caufed the wort to be boileda
goad half hour ; fince again I boil it 2 good hours
and it is much the better 5 becaufe the former Ale
tafted a little raw. Now becapfe it ¢onfumes in
boiling, and would be too ftrong , if this Mault
made a lefs proportion of Ale; I have added 2

allon of water at the firft, taking fifteen gallonsin-
ﬁead of fourteen. Since I have added half a peck
of Mault to'the former proportions , to make itd
. little ftronger in Winter.

Apple-Drisk with Sugar, Horey, &c

A very pleafant drink is made of Apples,’ thus:
Boil fliced Apples in ‘water , to make the water
< ftrong of Apples , as’ when ‘you make to drink it
for coolnefs and pleafure, Sweeten it with Sugart0
your tafte, fuch a quantity of fliced Apples,
would make fo much water ftrong enough of Ap-
ples 5 and then bottle itup clofe for three or four
months. There will come a thick mother at the tops
which being taken off,all the reft will be very clear,
and quick and pleafant to the talte, beyond any Ci-
der. It will be the better to moft raftes, if you put
2 vety little Rofematy ifito the liquor ; when yo
boil it, and a little Limon-peel into each bottles
when you bottle jtup. :

/]
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iTo make Steppony.

Take a gallon of Conduit.water, one pound of
blue Raifins of the Sun ftoned , and half a pound
of Sugar. Squeeze the juyce of two Limons upon
the Raifins and Sugar , and flice the rindes upon
them. Boil the watery and pour it fo hot upon the
ingredients in an earthen pot, and ftir them well
together. So letitftand twenty four hours. Then
putit into bottles (having firft let it run threugh a
ftrainer) and fet them in a Cellar or other cool
place,

weak_Honeyedrink,

Take nine pints of warm fountain-water ; and
diffolve in it one pint of pure white Honey , by
laving it therein, till it be diffolved. Then boil it
gently, skimming it all the while , till all the fcum
be perfeétly feummed off ; and after that boil it a
little longer, peradventure a quarter of an hour.
Inall it will require two or three hours builing, fo
thatat laft one third part may be confumed. About
A quarter of anhour before you ceafe boiling, and
take it from the fire , put to it a little fpoonful of
cleanfed and fliced Ginger ; and almoft half as
much of the thin yellow rinde of Orange, when
youare even ready to take it frotn the fire, {o as the
Orange boil only one walmin it. Then pour it in-
102 well-glafed ftrong decp great gally-pot , and
fetitRand fo, till it be almoft cold, that it be fcarce
kewarni, Then put to it a little filver fpoonful of
pure Ale-yeaft, and work it together with a ladle
tomake it ferment : as foon as it beginneth to do
V5 cover it clofe with a fit cover, and put a thick
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doubled woellen cloth about it. Caft all things fo
that this may be dene when youare going to bed,
Next morning when you rife, you will find the
barm gathcrcfnll together in the middle 5 feum it
clean off with a filver fpoon and a feather,and bot-
tle up the liquor, ftopping it very clofe. It will be
ready to drink in two or three days ; but it will
kecp well a month or two. It wil] be from the firft’
very quick and pleafant.

Adr. Webb's Ale a;?d Bragot,

Five buthels of Mault will make two Hogfheads,
"The firft running makes one very good Hoglhead,
but not very ftrong 5 the fecond is very weak. To
this proportion boil a quarter of a pound of Hops
inall the.water that is to make the two Hogfheads;
thatis , two ouncesto each Hogfhead. You put
your.water to the Mault in the ordinary way. Boil
it well, when you come to work-it with yeaft, take
very good Beer-yeaft, not Ale-yealt. ‘

To make Bragot,he takes the firft running of fufh
Ale, and boils a lefs proportion of Honey in i
then when he makes his ordinary Meath 5 but dou-
ble or triple as much Spice and Herbs. As forex-
ample, to twenty gallons of the ftrong wort, he
puts cight or ten pound , (according as your tafte
liketh more or lefs Honey) of Honey 3 but atleaf
triple as much Herbs, and triple as much Spiceas
would fzrve fuch a quantity of fmall Meath as he
made me.(For to a firenger Meath you puta great-
er proportionof Herbs and Spice, thento a fmall
by reafon that you muft keep it a longer tims befor¢
you drink it :_and the length of time mellows an
tames the tafte of the Herbs and Spice.) And when
it is tunned in the veflel (after working wi;h It:;‘
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barm) yot hang injt a bag with bruifed Spices (ral
ther more then you boiled in it) which isto hang
in the barrelall the while you draw it,

He makes alfo Meath with the fecond weak run-
ning of the Ale ; and to this he ufeth the fame pro-
portions of Honey, Herbs, and Spice, as for his
fmall Meath of pure water ; and ufeth the fame
manner of boiling, working with yeaft, and othey
Circumftances, as in making of that,

The (ountefs of Newport’s Cherry-ine.

Pick the beft Cherries free from rottén, and pick
the ftalks from them ; put them into an earthen
pan : bruife them by griping and ftraining them in
your hands, and let them ftand all night 5 on the
next day ftrain them out (through a2 Napkin ;
which if it be a coarfe and thin one, let the juyce
tun through a Hippocras or gelly-bag . upon a
pound of fine pure Sugar in powder, to every gal-
lon of juyce) “and to every gallonput a potind of
. Sugar, aad put itinto a veflel, Be fure your veflel

be full, or your wine will be {poiled 5 you muft let
it fland a month before you bottle it > and in every
bottle you muft put a lump (a piece as big as a
Nutmeg) of Sugar. The veflel muft not be ftopt
until it hath done working,

Strawberry-Wine,

Bruife the Strawberries, and put theminto a lj-
nen-bag which hath beenalittle ufed , thatfo the
iquor may run through more eafily, You hang in
the bag at the bung into the veflel , before you do
Putinyour Strawberries. The quantity of the fiuit
s left to your difcretion 3 for you wil judge t}? be
' there




(roz2)

there enough of them, when the colour of the
Wine is high enough. During the working 5 you
lcave the bung open. The working being over, you
fop your vefiel. Cherry-wine is 'made after the
fame fathion But it is a little more troublefom to
break the Cherry-ftones. But it is neceflacy, that if
your Cherries be of the black fowre Cherries, you
put to it a lictle Cinnamon, and a few Cloves.

To w2:ke Wine of Cherries alone.

Take one hundred pound weight, or what quan-
tity you pleafe, of ripe, butf{ound, pure, dry and
well gathered Cherries, Bruife and mafh them with
your hands to prefs out all their juyce, which ftrajn
through a boulter—cloth, into a deep narrow wood-
en tub, and coverit clofe with clothes. It will be-

in to work and ferment within three or four
Eourw, and ‘a thick foul feum will rife to the top.
Skim it off as it rifeth to any good head , and pre-
fently cover it again. Do thus till no more great
quantity of fcum arifz , which will be four or
five times, ormore.. And by this means the liquos
will become clear, all the grofs muddy parts rifing
“up in fcum to the top. When you find that the
height of the working is paft, aid that it beginsto
go lefs, tun it iato a barrel | letting it runagain
through a bouiter,to keep out all the grofs feculent
fubftance. If you fhould let it ftay before you tun
it up, till the working were too much deaded , the
Wine would prove dead. Let it remain in the bar-
rel clofe {topped, a month or five wecks. Then draw
it intg bottles , jnto cach ‘of which puta lump of
fine Sugar, before you draw the Wine intoit, and
ftop them very clofe, and fet them iaa cold Cellat. ,
You may drink them after three or four mor;;}}s_r
n1s
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This Wine is exceeding pleafant ; ftrong, fpiritful
and comfortable.

Aqua Mirabilis Sir Kenclm Digby’s waay.

Take Cubebs, Gallingale, Cardamus, Mellilot-
flowers, Cloves, Mace, Ginger, Cinnamon, of each
one drachm bruifed fmall, juyce of Celandine one
pint, juyce of Spearmint halfa pint, juyce of Balm
half a pint, Sugar one pound, flower of Cowfiips,
Rofemary, Borage , Buglofs, Marigold, of each
two drams, the beft Sack three pints, ftrong Ange-
lica-water one pint, red Rofe-water half 2 pint 3
bruife the Spices and Flowers, and fteep them in
the Sack and juy ces one night ; the next morning
diftil it inan ordinary or glafs~ftill, and firft lay
Harts-tongue leaves in the bottom of the fiill,

The vertnes of the precedent Water.

This water preferveth the Lungs without grie-
vances, and helpeth them : being wounded, it fuf-
fereth the Blood not to putrifie, but multiplieth the
fame. This water fuffercth not the heart to burp,
nor melancholly , nor the Spleen to be lifted up
above nature : it expelleth the Rheum, preferveth
the Stomach;, conferveth Youth , and procureth a
good Colour : it preferyeth Memory, it daftroyeth
the Palfie : If this be given to one a dying, a
fpoonful of it reviveth him 5 in the Summer ufe one

{CP;)on}’ul a weck fafting 5 in the Winter two {poon-
fuls,

D
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Ty make a Sack-Poffc.
BOil two Wine-quarts of Sweet-cream in 2

Pofnet 3 when it hath boijled a li:tle , take

it from the fire, and beat the yolks of nine
or ten frefh eggs , and the whites of four with ir,
beginning with two or three {fpoonfuls, and adding
more till all be incorporated then fetit over the
fire, torecover a good degrec of heat, but notfo
muchas to boil 5 and“always ftir it one way , left
you break the confiftence, In the mean time , let
half a pintof Sack or White Muskadine boil a ve-
1y little in a bafon, upon a Chafing-diih of Coals,
with three quarters of a pound of Sygar, and
three or four quartered Nutmegs , and as many
pretty big pi.’CCS of ﬂicks of C\jm]f'.nu)n, When
this is well fcummed, and ftill very hot, take it from
the fire, and immzdiately pour into it the Cream,
beginning to pour near it, but raifing by degrees
your hand fo that it may fa]l down from a goo
heizht 3 and without any more to be done, it will
be then fit toear. Tt is very good kept cold as well
as eaten hot. Trdoth very well with it, to putinto
the Sack ( immediately before you put in the
Cream ) fome “Ambergreece 5 or Ambered-
Sugar, or Paltils. When it is made, you may put
powdcr
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powder of Cinnamen and Sugarupon it if yoll
like it.

Anither.

Totwo quartsof Cream, if it be in the Summer,
when the Cream is thick and beft , take buttwo or
three yolks of Eggs. Bur in the Winter when it is
thin and hungry, take fix or feven ; but never no
whites. And ot Sack or Muskadine , take a good
third (fcarce half) of a pint ; and three quarters of
a poupd of fine Sugar. Let the Sugar and Sack boil
well together, that it be almoft like a Syrup : and
juft asyou take it from the fire , put in your ground
Amber or Paftils , and conftanty pour in the
Cream, with which the eggs are incorporated ;
and do all the reft as is faid in the foregoing pro-
cefs.

Ambered-Sugar is made by grinding very well,
four gtains of Ambergreece , and -one of Musk,
witha little fine Sugar 5 or grinding two or three
Spanifh Paftils very fmall.

A plain or dinary Poffet.

Putapint of good Mik to boil, asfoon as it
doth fo, take it from the fire, to let the greatheat
of it cool a little 3 for doing fo, the curd will be
the tenderer , and the whole of a more upiform
confifterice. W hen it is prectily cooled, pour it in-
to your pot, wherein is about two {poonfuls of
Sack , and about four of Ale ) with {ufficient Su-
gardiffolved in them. Soletitfand a while near
the fire, till'youeat it.

4 Sack-
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A Sack=Poffet.

Take three pints of Cream, boil in it ‘a little
Cinnamon , a Nutmcg quartered, and two {poon-
fuls of grated bread ; then beat the yolks of twelve
eggs very well with a little cold Cream,and a fpoon.
ful of Sdck. Whenyour Cream hath boiled about
aquartcr of anhour, thicken it up with the eggs,
and fweeten it with Sugar ; and take half a pint of
Sack, and fix fpoonfuls of Ale, and put into the
bafin or difh you intend to make it in , with a ljttle
Ambergreece, if you pleafe. Then pour your
Cream and Eggs into it, holding your hand as high
as convenizntly you can, geutly ftirring in the ba-
fin with the {poon as you pour it 3 fo ferve it up,
If you pleafe you may ftrew Sugar upon it,

Youmay ftrew Ambered-Sugar upon it , asyou
eat it ; er Sugar beaten with Cinnaman, if you
lik: it.

A ?éfr,’:’)' Sz([/t(})Oﬂ;'t-

Fake half a pound or more of French-Barley,
(not Pearl-barley) and pour fcalding water upon
it;_and wath it well therein, and ftrain it from the
water, and put it into the corner of a linen cloth,
and tie it up faft there , and ftrike it a dozen of
twenty blows againft a firm table or block, to make
it tender by fuch bruifing it; as in the Country is

wied with wheat to make frumenty. Then put jtin-
~ toa large skillet with three pints of good milk. Boil
this till at Jeaft half be confumed, and that it be-
come as thick as hafty-pudding, which will require .
atleaft two hours 5 and it muft be carefully ftirred
ali the while, left it burg to: which if by 1‘9"}‘
plavis
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Jittle inad vertence it vhould do,and that fome black
burned fubftance fticketh to the bottom of the
skillet, pour all the good matter from it intoa frefh
skillet (or intoa bafin whiles you fcour this) and
renew boiling tillit be very thick ; All whichis to
make the Barley very tender and pulpy , and will
at leaft require two, or near three hours. Then pour
to it three pints of good Cream, and boil them to-
gether a little while, ftirring them always. It will
be fome time before the cold Cream koil, which
when it doth, a little will fuffice. Then take 1t from
the fire, and feafon it well with Sugar. Thentake
a quarter of a pint of Sack, and asmuch Rhenith-
wine (or more of each) and a little Verjuyce , or
fharp Cider, or juyce of Orange, an eafon it
well with Sugar (atleaft half a pound to both) and
fet it over coals to boil. Which when it doth, and
the Sugar is well melted, pour the Cream into it 5
in which Cream the Barley will be fetled to the
bottom by ftanding ftill unmoved, after the Sugar
is well firred and melted in it, or pour it through
ahair-fieve ; and you may boil it again, that it be
very hot, whenyoun mingle them together 5 elfe it
may chance not curdie. Some of the Barley (but
little) will go over with it, and will do no hurt,
After you have thus made your Poffet; let it ftand
warm a while that the curd may thicken ; but take
heed it boil not , for that would diffolve it agaia
into the confiftence of Cream. When you ferve it
up, ftrew it over with Powder of Cianamon and
?ugnr. It will be much the better if you ftrew upon
itiome Ambergreece ground with Sugay, You may
boil bruifed fticks of Cinnamon inthe Cream, and
inthe Sack , before you mingle them. You muf
we clear Charcval-fire under your veflels. The yes
maining Barley will make goed Barley-Cream, be-
ng
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ing boiled with frefh Cream, and a little Cinnamon
and Mace ; to which you may add a little Rofe-
mary and Sugar, when it is taken from the fire , or
butter it asyou do wheat. Or make a pudding of it,
putting to ita pint of Cream, which boil ; then
*add four or five yolks, and two whites of eggs, and
the marrow of two bones cutfmall, and of one in
lumps : fufficient Sugar, and one Nutmeg grated,
Put this either to bake raw, or with puff-pafte
beneathand above it in the difh. A pretty fmart
heat, as for white Manchet, and three quarters of
an hour jn the Oven. You may make the like with
great Oat-meal fcalded (not boiled) in Cream,and
foaked a might 5 then madeup as the other.

My Lord of Carlifle’s Sack- Poffet.

Take a pottle of Cream , and boil in it a little
whole Cinnamon, and three or four flakes of Mace,
To this proportion of Cream put in eighteenyolks
of eggs, and eight of the whites 5 a piat of Sack;
beat your eggs very well, and then mingle them
with your Sack. Put in three quarters of a pound
of Sugar into the Wine and Eggs, with'a Nutmeg
grated, and a little beaten Cinnamon ; fet the Ba-
fin on the fire with the Wipe and Eggs, and let it,
be hot. Then put inthe Cream boiling from the
fire, pour it on high, but ftir it not 5 cover it with
a dith, and when itisfetled; ftrew on the top a lit-
tle fine Sugar mingled with three grains of Amber-
greece, and one grain of Musk, and ferve it up.

A Syllalubh.

My Lady Middlefex makes Sylabubs for }ittle
glaffes with {pouts, thus : Take three pints of fweet
i Creams
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Cream, one of quick White-wine (or Rhénifh)
and agood wine glafsful (better a quarter of 2
pint) of Sack: mingle with them about three quar-
ters of a pound of fine Sugar in powder. Beat all
thefe together with a whisk, till all appeateth con-
verted into froth. Then peur it into your little
Syllabub-glafles, and let theém ftand all night. The
next day the Curd will be thick and firm above,
and the drink clear under it. I conceive it may do
well, to put into each glafs (when you pour the
liquor into it) a {prig of Rofemary a little braifed,
ora little Limon-peel,or fome fuch thing to quick-
en the tafte ; or ufe Amber-fugar, orfpirit of Cin-
namon, or of Lignum-Cafliz ; or Nutmegs, or
Mace, or Cloves, a very little,

A good Difh of Cream.

Boila quart of good Cream with fticks of Cin-
namon and quartered Nutmeg and Sugar to your
tafte. When itis boiled enough to have acquitred
the tafte of the Spice , takethe whites of fix New-
laid.eggs, and beat them very well with a ljtcle
frefh cream,then pour them to your boiling Cream,
and let them boil a'walm or two. Then let it run
through a boulter,. and put a little' Orange flowey -

water toit, and fliced bread 5 and fo ferve it up
cold,

An excell:nt Spanifh Creom.

* Take two quarts (you muft not exceed this pro-

w portion in one veflel) of perfeltly fweet cream,

that hath not been jogged with carriage . and'in a

~ Tofnet fer it upon a clear lighted Charcoal-fire,

not toohet, When it beginneth to boil, caft into
I it
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it a piece of double refined hard Sugar about 1
uch as two Walnuts, and with a {poon ftir the
Cream all one way. After two or three rounds, you
will perceive a ‘thick Cream tife at the top,
Scum it off with your{peon, and lay it in anothet
difh. And always ftir it the fame way , and more
Cream will ¥ife 3 which asit doth rife, you putit
into your difh, one laire upon another. And thus
almoft all the Cream will tugn into this thick
Cream, to within two or three fpoonfuls.. If you
would have it fweeter > you may ftrew fome Sugar
upon the top of it. You muft be careful not to
have the heat too much 3 for then it will turn to
oyl; asalfoif the €ream have been carried. If
you would have it warm, fet the difh you lay itiny
upon a Chafing-difh of Coals.

Another Clonted Cream.

Milk your Cows in the evening about the ordi-
nary hour, and fill with it alittle Kettle aboit
three quarters full, fo that there may be haply two
or three gallons of Milk. Let this ftand thus five
or fix hours. About twelve a Clock at night kinde
a good fire of Charceal , and fet a large Trivet
over it. When the fire is very clear aud quick, and
free from all fmoak, fet your Kettle of Milk over
it upon the Trivet, and have ina pot by , a quat
of good Cream ready to put in at the due timé;
which muft be, when you fee the milk beginto boil
fimpringly. Then pour in the Cseamn in 2 lietle
fiream and low, upon a place, where you fee the
Milk fimper. This will prefently deaden the boil-
ing, and then you muft pour in no more Crean
there, butina frefh place, where it fimpreth and
bubbleth a little.  Continue this pouring inael‘:

7
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new places where the milk bojleth
Cream is in, watching it carefully to that end,
Then let it continue upon the fire to boil o Bill
fee all the Milk rife up together to the tep, and not
inlittle parcels here and there, fo that it would run

over, if it{hould ftay longer uponthe fige. Then

let two perfons take it fteadily off , and fet it

by in a cool room to ftand unmoved’, uncovered 5
but fe as no Motes may fall in, for the reft of thag
night, and all the next day and night, and more,
if you would have it thicker. Then an hour or two
before dinner cut the thick Cream at the top with a
knife into fquares as broad as your hand , which
will be the thicker, the longer it hath ftood. Then
have a thin flice or skimmer of Latton, and witk
that raife up the thick Cream ; putting your flice
under it fo nicely,that you take up no milk with.it ;
and have a ladle or fpoon in the other hand to help
the Cream upon the flice , which thereby will be-
come mingled ; and lay thefe parcels of Cream ju
3 difh, “into which you have fitft put a little raw
Cream, or of that { between Cream and Milk) that
s immediately under the Colours. To take the
Clouts the more conveniently , you hold a back of
aladle or skimming-difh againft the further fide of
the Clout, that it may not flide away when the
Latton flice thuffeth it on the other fide to get undey
Ity and {o the Clout will mingle together ) or' dou-
€up, which makes it the thicker , and the more
sraceful. When you have laid agood laire of Clouts
inthe difh, put upon it 3 little more frefh | ¥aw, or
boiled Cream, and then f1] jt up with the reft of
the Clouts, And when itis feady to ferve in you
may ftrew a litele Sugar upon it, if you wiil youw
may fprinkle ina litt%c Sugar between every flake

b Sreloyt of Cream, If you keep the dith thuslaid a
{ H 2 day .

» till all your

you;
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day longet before you eat it, the Cream will grow

the thicker and firmer. But if you keep it, I think,
it {s beft to be withoit Sugar or raw Cream in ity

and put them in, when you are to ferve it up,

Thére will be a thin Cream {wimming upon the

milk of the Kettle after the Clouts are taken dway,

which is very {fweet and pleafant to drink. If you

fhould let your Clouts lic longer upon the milk,

then I have faid, before you skim it off ; the Milk

underneath would grow fowre,and fpoil the Cream

above. If you put thefe Clouts into a Churm with

other Cream, it will make very good butter , foas

no Sugar have been put with it,

My Lord of St. Albans Crefme Fuucitee,

Put as much as you pleafe to make, of fweet
thick Cream into a difh, and. whip it with a bundle
of white hard rufhes (of fuch as they make whisks
to brafh Cloaks) tied together , till it come to be
very thick, and near 2 buttery fubftance. If you
whip it too long, it will become buttet. About a
good hour will fexrve in Winter. In Summier it will
require an hour and a half.Do not putit in the difh,
you will ferve it up in, till it be dlmoft time to fet
itupen the Table, Then ftrew fome powdered fine
Sugat in the bottom of the duih itis to go in, an
With 2 broad fpatale lay your Cream upon it:
when half is laid in , ftrew fome more fine Sugar
uponit, and then lay in the reft of the Cream (lea-
vig befiind fome Whey that will be in the bot=
tom ) and ftrew mote Sugar upon that. You fhoul
have the Sugar-box by you, to ftrew on Sugar from
time to time, as you eat oft the fuperficics that is
{irewed over with Sugar, If you would have your

whipped Cream light and frothy , that hatfi‘ 1:?:
1Lt
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little fubftance in the eating, make it of onlv plain
milk 5 and if you would ‘have it of a confiftence
between both, mingle Cream and Mjlk,

To make the Creams Cords,

Strainyour Whey, and fet it on the fire 5 -make
a clear and gentle fire under your Kettle 3 asthey
rife, putin Whey, fo continuing till they are rea-
dy to skim. Then take your skimmer, and put them
on the bottom of a hair-fieve 3 fo let them drain
till they are cold : then take them off, and put
them joto a Bafin, and beat them with two or three

. Ipoonfuls of Cream and Sugar.

To make Clonted Creams.

Take two gallons more or lefs of new Milk 5 let
it upon a clear fire ; when itis ready to boil , put
ina guart of fweet Cream, and take it off the fire,
and flrain it through a hair-fieve into earthen
pans: let it ftand two days and twa nights 3 then
tike it off with 2 skimmer ; firew Sugaron the
Cream, and ferve it to the Table. :

To make a whip Syllabub.

. Take the whites of two eggssand a pint of Cream,
ix fpoonfiels of Sack,asmuch Sugar as will fweet-
enit 5 then take a Birchen rod and whip it ; as it
tifeth with froth, skim it, and put it into the Syl-
%ub-pot : fo continue it with whipping and skim-
g, till your Syllabub-~pot be full,

H 3 Te
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To mike 4 p/kln Syllalwb.

I'zke a pint of verjuyce in a boul, milk the Cow
to the verjuyce ; take off the Curd, and take {weet
Cream and beat them together witha little Sack
and Sugar'y put it into your Syllabub-pot ; then
flrew'Sugar-onit, andfo fend it to the Table.

Concerning Potages,

The ‘ground or body of Potages muft always be
very' good broth of Mutton,Veal,and Volaille. Now
to give good tafte, you' vary every month of the
year, according to the herbs and roots that are in
feafon. InSpring and Summer you ufe Cerfevil,
Ofeille, Borage, Buglofs, Pourpier, Lettuce; Chi-
coree’and Cucymbers quartered, &c. ' The man-
qer of ‘ufing them is to boil flore of them about
half an hour or a quarter, ina pot by it felf, with
fome bouillon taken out of the great pot y half an
hour before dinner , take light bread well dsied
from all moiftare -before the fire 5 then cut in [li-
ces, laid in a dith over coals, pourupon ita ladle-
ful of broth , no more then the bread can prefent:
ly drink up-; which when it hath done, put onar-
other ladleful, and ftew that, till it be drunk up;
fepeatthisthree or four times, a good quarter o
an hour in all, till'the bread is fwelled like a gelly
(if iitbe too long, it will grow gluie and ftickto.
the difh) and flrong of broth ; then fill it up near
full with'the fame ftrong broth, which having ftew-
od a while, put on the broth and herbs ; and your
€apon or other meatupon that, and fo let it flev
Y ﬁartcr of an hour lomger, then turn it up. i
. Wintey, boil balf an hour a pretty bundle o

i s ER el e E AN
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Parfley, and half as much of Sives ] and a very
little Thyme , and Sweet-marjoram ; when they
have given their tafte to the herbs, throw the bun-
dle away , and do as abovefaid with the bread,
Deeper in the Winter, Parfley-roots, and White.
chicoree, or Navets, or Cabbage , which laft muft
be put in at firft, as foon as the pot is skimmed ;
and to colour the bouillon it is good to put into it
(fooner er later, according to the coarfnefs or fine-
nefsof what you put in) Partridges or Wild-duck,

¢ or a flefhy piece of Beef half roafted. Green

peafe may fome of them be bojled a pretty while
inthe great pot 5 but othersin a pot by themfelves,
with forhe Bouillon no longer then as if they were
to eat buttered, and put upon the difh, containing
the whole ftock a quarter of an hour after the othep
hath ftewed a quarter of an hour upon the bread,
Sometimes old peafe boiled in the broth from the
zr{}, to thicken it, but no Peafe to be ferved in

ith it. Sometimes a picce of the botrom of a Ve-

nifon-pafty, put in from the firlt, Alfo Venifon-
bones, ;

Plain favosry Englifh Potage.

Make it of Beef, Mutton, and Veal y atlaft ad-
dinga Capon, or Pigeons. Put in at firft 2 quartered

nion or two, fome Oat-meal, or French—barley,
fome bottom of a Venifon-pafty cruft , twenty
Whole grains of Pepper 5 four or five Cloves at
haft, and a little bundle of fweet herbs, ftore of
Marégold—ﬂowers. You may put in Parfley or 6ther
erbs,

Or make it with Beef, Mutton, and Veal, put~

ting in fome Oat-meal, and good pot-herbs , as

‘Qg;ﬂcy, Sorrel, Violet-leaves, &c, And a very

H 4 little
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Little Thyme and Sweet-marjoram s fcarce to be
tafted : and fome Marigold-leaves at laft. You
may begin to boil it over night,and lerit ffand warm
all night;then make anend of boiling it next morn-
ing. Ltis well to putioto the pot , at firft, twenty
or thirty corns.of whole Pepper,

Potsge de blawc de Chapon.

Make firlt 2 very good bouillon, feafoned as you
like, Putfome of itupon the white fleth of a Ca.
pou, or Hen, alittle more then half roafted. Beat
them well in a Mortar, -and ftrain out all the Juyce
that wi'l com=. You may put more broth upon
what remains in the ftrainer , and beat again , and
ftrain it to the former. Whiles this is doing, put
fome of your firft plain broth upon fome dried
bread to mittonner well. .Let there be no-more
broth , then juft to do that. None to {wim thin
over. Whenyouwill ferve the Potage in, pour the.
white liquor upon-the fwelled and gellied bread,
and let them ftew together a little upon the coals.
When it is through hat 5 take it off, and fqueefe
fome Limon or Orange into it , and fo fend it in
prefently . Te mendeth a Bouillon much, to boil in it
fome half roafted Volaille, orother good meat.

To ke Spinagesbroth.

Take ftrong broth , and boil a neck of Mutton,
and a Marrow-bone init, and skim it very well ;
then put in half a pound of French Barlef,. and 2
bundle of Sweet herbs, and two or three bladesof
large Mace. Yet thefe boil very well, Then mince
balf a peck of Spinage, and two great Onions ve-
8y fmall; aad letit boil one hony orumore ; fCDfOf;
'] o 4
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it with falt as you pleafe, and fend the Mistton and

the Martow-bone in a dish with French bread or
Manchet to the Table.

Ordinary Potage.

Take the flefhy and finewy part of a leg of Beef,
crag-ends of necks of Veal and Mutton, Put them
ina ten quarts pot, and fill it up with water. Begin
to boil about fix a clock inthe morning , to have
your Potage ready by.noon. When it is well skim
med, put in two or three large Onions in quargers,
and half a loaf (in one lump) of light French
bread, or fo much of the bottom cruft of a Veni-
fon-Pafty ; all which will be at length clean dif-
folved inthe broth. In due time feafon it with
Salt, a little Pepper, and a very few Cloves, Like~
wife at a fit diftance, before it be ended boiling,
put in ftore of good herbs, asin Summer, Borage,
Buglofs,Purﬂanc,Sorrel,Lettucc,Endivc,and what
elfe you like 3 in Winter, Betes, Endive, Parfley-
roots, Cabbage, Carrots, whole Onions, Lecks,
and what you can get or like , with a little Sweet-
marjoram, and exceeding little Thyme. Order it
fo that the broth be very firong and good. Ty
which end you may aftex four hours (or thrce) buil
aHen or Caponin it 3 lizht French bread {liced,
muft be taken about noon; and toafted a iictle bo-
fore the fire , or crufts of crifp new French-bread 5
lay itin a dith, and pour fome of the broth upon
ity and let it ftew a while upon a Chafing-difh.
Then pour in more broth, and ifyouhave a Fowl,
lay it upon the bread in the broth 5 and £li it up
with broth, and lay the herbs and roets all oyer
and about it, andletit ftew a little longer, and fo
vferve itup.covered, after you have {queefed fome

juyce
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juyce 6f Orange or Limon, or put fome Verjuyce
into it. Or youmay beattwo or three eggs, with
part of the broth, and fome Verjuyce, or juyce of
Orange , and then mingle it with the reft of the
broth.

Barley Potage.

Take half a pound of French-barley, and wath
it in three or four hot waters 5 then tie it up in a
coarfe linen cloth , and ftrike it five or fix blows a-
ainft the Table ; for this will make it very ten-
gcr. Put it into fuch a pot full of meat, and water,
as isfaid in the ordinarypotage,after it is skimmed;
and feafon this with Salt, Spice, Marjoram , and
Thyme, asyoudid the other. An hour before you
take it from the fire, put intoit a pound of the beft
Railinsof the Sunwell wafhed ; at fuch a diftance
of time, thatthey may be well plumped and ten-
der, but not boiled to mafh. When the brothis
ehough boiled and confumed, and very {trong, pour
fome of itupon fliced dry bread ina deep potage
difh, or upon crufts, and let it ftew a while. Then
pour on all the veft of the broth , with the Barley
and Raifins, upona Capon or Hen, or a piece of
Mutton or Veal 5 and let it mittonner a while up-
on the Chafing-difh, then ferve it in.

Stewed Broth.

Take a like quantity of waterand flefh, as in
the others, adding two Marrow-bones ; which tie
at the ends with preces of linen , that the Marrow
may not melt out, and make the broth too fat. A
while after it is skimmed, put intoit 4 loaf Of
French bread very thin fliced 5 (which is be;ter
then
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then grated) and this will be all diffelved in the
broth. “Seafon it in due time with Salt, four or five
flakes of Mace , and five or fix Cloves ; as alfo
with fweet herbs : And an hour, or better, before
you take it off, put in Raifins of the Sun, Prunes,
* ‘and Currans, of each one pound, well picked and

wafhed. When it is boiled enough, pour the broth -
into a Bafin, thatif it be too fat ; you may take
it off. There feafon it with aljttle Sugar, and four
or five {poonfuls of White-wine or Sack. Then
pour it upon fliced bread, and ftew it a while.
Then {queefe an Orange, or Limon (or both) up-
onit, and ferve it up with the Marrow-bonesin it,

\

edn Englifb  Potage.

Make a good ftrong broth of Veal and Mutton ;
then take out the meat , and put in a good Capon
orPullet : but firft, if it be very fat, parboil it
alittle to take away the oylinefs of it , and then
put it into the broth ; and when it hath boiled a3
little therein, put infome grated bread, a bundle
of {weet herbs, two or three blades of Mace, and
apeeled Onion. When itis ready to be difhed up,
take the yolks of fix eggs, beat them very well
with two or three {poonfuls of White-wine. Then
take the Capon out of the broth, and thicken it up
with the eggs, and fodifh it up with the Capon,
and roftes of White-bread or flices, which you
pleafe ; and have ready boiled the Marrow of two
or three bones, with fome tender boiled white En-
dive, and ftrew it over the Capon.

Another Posage.

A good Potage for digner is thas made : boil
£ : R Beef,
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Beef, Mutton, Veal, Volaille, and a little piece of
the Lean of a Gammon of the beft Bacon » With
fome quartered Onious, (and a ljttle Garlick, if
you like it) you need no Salt, if you have Bacon
but pit in a little Pepper and Cloves. If it be in
the Winter , put in a Bouquet of {weet herbs,
or whole Onions, ot Roots, or Cabbage. If fea-
fon of herbs, boil in alittle of the broth apart,
fom= Lettice, Sorrel,Borage, and Buglofs, &e. till
they be only well mortified.If you put in any grayy,
let it boil or ftew a while with the broth 5 put it in

due time upon the tofted bread to mittonner 5 &c.

If you boil fome half rofted meat with your broth,

it will be the better.

Portugal Broth , as it was made for the Queen,

Make very good broth with fome lean of Veal,
Beef 5 and Mutton , and with a brawny Hen
or young Cock, After it is fcummed, putin an Oni-
on quartered, (and if you likeit, 2 Cloye of Gar-
lick) alittle Parfley, a {prig of Thyme, as much
Miath, a lictle Balm ; fome Coriander-feeds brui-
fed, and a very little Saffron: a little Salt, Pep-
per, and a Clove. When all the fubftance is boiled
vut ot the Meat, and the broth very good , you
may drink it fo , or pour a little of it upon tofted
fliced bread, and ftew it , till the bread have drunk
up all that broth, then add a little more,and ftew ;
fo adding by little and little , that the bread may
imbibe it and fwell : wherzas if you drown it at
once, the bread will not fwell, and grow like gelly 5
and thus you will have a good Potage. You may
add Parfley-roots or Leeks, Cabbage or Endive in
the due time before the broth is ended boiling, and
time epough for them to become tender. Ig the
0 um=
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Summer you may put in Lettuce, Sorrel, Purflane;
Borage, and Buglofs, or what other pot-herbs you
like, But green herbs do rob the ﬁrcngth and vi~
gor and cream of the Potage.

The Queens exdinary Bosilloa de faaie in a morn-
ing, was thus, A Hen, a handful of Parfley, a {prig
of Thyme , three of Spear-minth, a little Balm,
half 2 great Onion, a little Pepper, and Salt, and
aClove, asmuch water as would cover the Hen ;
and this boiled to lefs then a.pint for one good por-
renger full.

Nowriffant Potage de fante,

Fill a large earthen pot with water, and make it
boil ; then take out half the water, and put in Beef
and Mutton (fit pieces) and boil and skim : and ag
foon as it boils, feafon it with Salt and Pepper. Af-
teran hour and half, or two hours, putiaa Capon,
and four or five Cloves 5 when it is within a good
half hour of being boiied enough , put in fuch
herbs, asyou intend, as Sorrel, Lettuce, Purflane,
Borage,. and Buglofs, or green Peafe 5 and in the
Winter, Parfley-roots, and white Endive, or Na-
vetsy &c. fo pour the broth upon tofted light
bread, and let it ftew a while in the dith covered,
Youhould never put in freih water. And if you
Thould through the confuming of the water by long
boilifng, it muft be boiling hot. The lcfs broth re-
mains, the better is the Potage, were it but a por-
renger full, fo thatit would be ftiff' gelly when it
iscold. It is good to put into the water, at the firft,
awhole Onion or two ; and if yeu will, afpoon-
full of well-beaten o/ge monie, or botrom cruft of
bread, or fome of the bottom of a Venifon-Pafty.

i
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Potage de [antc.

Make ftropg broth with a piece of Beef, Muttos]
and Veal, adding a piece of the Sinews of a leg
of Beef, feafoning it with two great Onions quar-
tered,fome Cloves, and white Pepper. In due time
put in a Capon, or take fome broth out fo boil itin.
But before you put in the Capon, take out fome of
the broth, in which boil and ftew Turnips firft pre-
pared thus. Fry them in fcalding Dutter , till they
te tender 5 thentake them out with a holed skim-
mer, and lay them inaholed difh warmed , fet in
another whole dith. When all the butter is quite
draied out, ftew them in a pipkin in the broth, a¢
is faid above, When you will make up your potage;
put fome ladiefuls of the broth of the great pot
(driving away the fat with the ladle) upon flices of
fcorched bread in a deep difh Tet this mittonner
a while. Then lay the Capon upon if, and pour the
Turnips and broth of them over all. A Duck in
lieu of a Capén will make very good potage, But
then it is beft, tofry that firlt, as the Turnips, then
boil it,

Potage de [ante.

Make a good and well feafoned bouillon with
lean Beef, Mutton, and Veal, in which boil a Ca-
pon. Boil with it either Cabbage, or Turnips,. or
whole Onions. The firft two you put into the broth
all over the difh 5 butthe Onions you lay all round
about the brim ; when you ferve it in. Whiles the
meat is boiling to make the bouillon ; you roft.a
Hefhy piece of Beef (without fat) of two or three
pound 5 and whea it is half rofted, fqueefe outall
the juyce, and put the fleth into the pot with th;,

reft
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reft of the meat to boil, which will both colcur and
ftrengthenit. Whenyou find your Bouillon good,
pour it into the difh, where youf bread lieth fliced
(which muft be very light and {pungy , and dried
firft, afteritis fliced) an! let it mittonner a little.
Then pour your gravy of Beef uponit, (or of
Mutton) and lay your Caponupon it, and lay i
your roots round about it.It is beft to boil by them-
felves in fome of the bouwillon in a pot aparty the
roots or Onions.

Potage de [ante.

Monfieur de S. Euremont makes thus his potage
defamte and boiled meat for dinner , being very
Valetudinary. Put ‘a knuckle of Veal and-a Hen
int6 an earthen pipkin, with a gallon of water (a-
boyt nine of the Clock forenoen) and boil it gent-
ly till you have skimmed it well. When no more
fcumrifeth (which will be in about a’ quarter of an
hour) take out the Hen (which elfe would be ‘too
much boiled) and continue boiling gently till a-
bout half an hour paft ten. Then put inthe Hen
again, and a handful of white Endive uncut at
length, which requireth more boiling then tender-
er herbs, Near half anhour after eleven, put in
two good haridfuls of tender Sorrel ; Borage, Bu-
glofs,Lettuce, Purflane (thefe two come later then
the others, therefore are not to be had all the Win-
ter) a handful apiece, alittle Cerfevil, and a little
Beet-leaves. When he is in pretty good healthsthat

€ may venture upon more favoury hotter things he

puts ina large Onion ftuck ropnd with Cloves, and
ometimes a ljttle bundle of Thyme, and’other hot
favoury herbs 5 which let boil a good half hour or
better, and take them out, and throwthem away,
when
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whenyou put in the tender herbs. About thiee
quarters after eleven, have your fliced dried bread
ready ina difh, and pour a ladleful of the broth up=
onit. Let it ftew covered upon a Chafing-difh,
When that is foaked in, put on more. So continue
till it be well mittonned,and the bread grown fpun-
gy 5 and like a gelly.. Then' fill up the diiz with
broth, and put the Hen and Vealupon it, and co«
ver théem over with herbs, and {o ferve itin. He
keeps of this broth to drink at nizht | or make
a Pan-cotto , as alfo for next morninz. I like
to add tothis, arand of tender brisket Beef, and
the crag-end of a neck of Mutton. Buc the Beef
muft have fix hours boiling. So put it on with ajl
the reft'ar fix a Clock, When it is well fcummed,
take out al] the reft. At pine ; put inthe Veal and
Mutton, and thenceforwards, as'is faid above, But
to fo much meat, and for fo long boiling, youmuft
have at leaft threc gallons of water. Either way
you muft boil always but leifurely, and the pot co-

r.vered as much as is convenient, and feafon jt in due

tie with a little Salt, as alfo with Pepper, if you
like it 5 and if you be invigorous health, you may
put a greater ftore of Onions quartered. The
beets have no very good tafte, peradventure it were
beft leave them out, In health you may feafon the
potage witha little juyce of Orange. In feafon
green Peafe are good; alfe Cucumbers, In Winter,
Roots, Cabbage, Poix-chiches, Vermicelli at any
time. You may ufe yolks of eggs beaten with fome
of the broth and juyce of Oranges or Verjuyct,
then poured upon the whole quantity.

Ted with Eggs.

The . Jefuite that came from China, A9 165?-
to
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told Mr. Waller , that there they ufe fometimesin
this manner."T o near a pint of the infufion,take two
yolks of new-laid eggs, and beat them vety well

with as much fine Sugar as is fufficient for . this

quantity of liquor ; when they are very well in-
corporated, pour your Tea upon the Eggsand Su-
gar, and ftir them well together. So drink it hot,
This is when'you: come‘home from attending bufi-
neflsabtoad, and are very hungry, and yet have mot
Conveniency' to eat ‘prelently a competent: meal.
This prefently difcofféth and farisfieth all rawnefs
and indigence of theftomach, flieth fuddenly over
the whole body, and into the veins, and ftrength-
heth exceedingly, and preferves one a good while
from neceflity of eating. Mr.»alles findeth all thofe
effects of it thus.

In thefe parts, he faith, we let the hot water
remain too long foaking upon the Tea,which makes
it extract into it felf the earthy paris of the herb.
The water is to remain upon it , no longer then
whiles you can fay the Miferere P{alm very leilure-
Ifs Then pour itupon the Sugar, or Sugar and
Eggs. Thus you have oily the {piritual ‘parts of the
Ted, which is much more attive, penetrative and
friendly to nature. You may for this regard take a
little more of the herb; about one drachm of Tea
will ferve for a pint of water 5 which makes three
ordinary draughts,

) Ninrifting Broth.*

“Make a very good gelly-broth of Mutton, Veal,
Joynt-bones of each, a Hen, and fomz bones (with
alittle meat upon them) of rofted Veal or Mutton,
breaking the bones that the Marrow may boil out.
Purtq boil with thefe fome Barley (firl boiled in
i i Water,

e




(126) .
water, that you throw away) fome Harts-hern
rafped, and fome ftoned Raifins of the Sun, When
the broth is throughly well boiled, pour it from the
Engredients, and let it cool and harden into a gel-
ly : then take from it the fat on the top, and the
dregs in the bottom. To a porrenger tull of this
melted, put the'yolk of a new-laid egg beaten with
the juyce of an Orange (or lefs, if you like it not
fo fharp) and a little Sugar 3 and let this ftew gent-
ly a little while all togethery and fo drink it. gomc
fleth of rofted Veal or Mutton, or Capon , be-
fides the rofted bones, that have Marrow in them,
doth much amend the broth,

The Joynts I have mentioned above , are thofe
which the Butchers cut off ; and throw to theijt
dogs, from the endsof fhoulders, legs, and vther
bharc leng parts, and have the finews fticking to
them.

Good nowrifling Potage.

Take any bones of rofted or boiled Beef, from
which the meat is never fo clean eaten and picked ;
as the Ribs, the Chine-bones, the buckler Plate-
bone, Marrow-bones, or any other,that you would
think never fo _dry and infipid. Break them into
fuch convenient pieces, as may lie in your pipkin
- wrpot ; alfo you may bruife them. Put with them
a good picce of the bloody piece of the throat of
the Beef, where he is flicked, and ftore of water
to thefe. Boil and foum them, till the firft foul
fcum is rifen and taken away ; afterwards foum no
more, butlet the blood boil into the broth. You
may putaquartered Onion or two to them, if you
hike them, After four or five hours boiling, putin

a good knuckle with fome of the leg of Veal ; an'r}
1
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if you pleafe, a crag-end or two of necks of Muts
ton. Let thefe boil very well with the reft. You
may putin what herbsyou pleafe, in due time, as
Lettuce, Sorrel, Borage, and Buglofs, Spinage and
Endive, Purflane, &c. and a bundle of fweet herbs.
In Winter, Cabbage, or Turnips,or Pnrﬂ:y—roots,
or Endive, &c. It will be done in two or three
hoursafter the Veal and Mutton are in. Peur out
the broth , and boil it a lirtle by it felf over a
Chafing-difh, in fome deep veflel, to fcum off the
fuperfluous fat, Then pour it upon tofted bread
(by degrees, if you will , frewing it, to gelly ir)
toferve it in (after it hath ftewed a lirtle) y ou muft
remember to feafon it with Salt, Pepper, and
Cloves, in the due time. You will do well to quick-
en it with fome verjuyce, or juyce of Otange 3 or
Wwith fome yolks of eggsand the juyces, if the broth
be not over ftrong.” Green peafe in the feafon do
well with the Potage. You may put in, near the
beginning, fome bottom of a peppered Pafty , or
of a loaf of bread.

Whesten Flosmmery.

Inthe Weft Country they make a kind of Flom=
mery of wheat-flower , which they judge to be
fore hearty and pleafant then that of Oatmeal,
thus, rtake half, or a quarter of a buhel of good
Bran of the beft Wheat (which containeth the pu=
reft foure of it, though little, and is ufed to make
ﬁ:u-ch) and inagreat wooden boul, or pail, let it
foakwith cold wator upon it three or four days.
Then ftrain out the milky water from it , and boil
itwp to a gelly or like ftarch. Which you may fea-

fonwith Suoar and Rofe or Orange-flower warer,’

o

and let it fand il it be cold , and gellied: Then
Ia eat
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eatit with White or Rhenifh-wine; or Cream, or
Milk, ox Ale.

Pap of Qat-meal.

Beat Oat-meal fmall, put a little of it to milk,
and let it boil ftewingly , till youfee that the milk
begins to thicken with it. Then ftrain the milk
trom the QOatmeal (thisis as whenyou foak or boil
out the fubftance of Qatmeal with water | to make
Flommery) then boil up that milk to the height of
Pap, whichfweeten with a little Sugar, and put to
it fome yolks of Eggsdiffolved in Rofe or Orange-
flower-water , and let it mittonner a while upon
the Chafing~difh, and a little Butter , if youlike
it, You may boil a little Mace in the Milk, :

Pansado.

Beat a couple of New-laid eggs in good clear
broth ; heat this a little, ftirring it all the while.
Then pour this upon a Panado made thick of the
fame broth 5 and keep them a little upon a Chafing-
difh to incorporate, ftirring them all the while.

Barley Pap.

. Boil Batley in water xfque ad Putiilaginem, witha
flake or two of Mace, or a quartered Nutmeg ; and
when it is in a manner diffolved in water with long
boiling, ftrainout all the Cream or Pap j leaving
the husks behind. At the fame time beat (for one
mefs) two ounces of blanched Almonds with Rofe-
water ; and when they are throughly beaten, ftrain
out their milk, (or you may put this to the Barley
before it is firained, and ftrain ghem together) and

put
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put it to the Barley-pap , and let them ftew a while
together ; then fweeten it with Sugar to your tafte,
Or when you have boiled the Barley in water very
tender as above, you may put milk to it, and boijl
again to fitting thickne{s: Then ftrain it , adding
Almonds as above. Orif youwill, and your fto-
mach will bear it, youmay eat it without ftraining
the Barley (but the Almonds muft be ftrained) and
youmay put Butter to it if you pleafe.

You may do thelike with Oatmeal or Rjce 3 Or
put Pine-kernels (firft well watered) with the Al-
monds,

Oat-meal Pap. Sir ]o]m Colladon.

Put beaten Oat-meal to foak an hour or two in
milk, as you do in water , when you make Flom-
mery, Then ftrain it out into a2 Pofnet through a
fitting ftrainer 5 and if you judge it too thick of the
Oat-meal for fufficient boiling, add more milk to
it. Set thisto boil, (putting then into ita lump of
Sugar, about as big asa lictle Wall-nut) and fiie
it well all the while , that it burn not to. About
an hours boiling is fufficient , by which tims 164

fhould be grown pretty thick. Put then a good

lump of freth butter to it, which being well mglfs

fdand ftirred into the Pap and incorporated with "

it, take it from the fire, and putitintoa difh, and
rew fome fine Sugar upon it , or mingle fome Su-
8ar with it to f{weeten the whole quantity. You
may feafon it alfo with Rofe-water or Orange-
ower-water, or Ambcrgrcecc, or fome yolks of
new-laid .eggs, You may putin a very litele Salt at

the firft,

I 3 Rice

T
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Rice & Crgemonde.

- Boil 2 quart of Milkinalarge Pipkin; asfoon
asit boileth, take it from the fire, and inftantly put
iato itfive or fix good {poonfuls of picked Rice,and
cover it clofe , and folet itftand foaking in the
Chimney-corner two hours. Then fet it on the
fire again to make it ftew or boil fimpringly for an
hour,—or an hour and half more , till it be enough,
Then put Sugar to it, and fo ferve it in.

Orge moade is done in the fame manner; only you
let that ftand covered and warmall the while , du-
ring three, four, or five hours, and then you boil it
fimpringly three or four hours more. The quantity
muft be more or lefs, as you defire it thicker or
thinner, which after once trial,you will eafily know
how toproportion out. The chief care muft be,

that the Rice or Barley be well homogeneated with
the Milk.

Sm <. ge-Gruels

In a Marble Mortar beat great Oatmeal to
meal (which requireth long beating) then boil it
three or four hours in Spring-water. Toa Pofnet
full of two or three quarts of water put about half
3 Porrenger full of Oatmeal, before it is beaten ;
for after beating it appeareth more, To this quan-

. tity put as much Smallage as you buy for a penny,
which maketh it firong of the herb, and very green.
Chop the Smallage exceeding fmall,and putitina
%ood half hour before you are to take your Pofnet

rom the fire, Yeu are to feafon your Gruel witha
little falt, at the due time , and you may put ina
little Nutmeg and Mace to it. When you havektﬂ-

en
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ken it fromthe fire 5 ‘put into it 2 good proportjon

of Butter, which ftir well to incorporate with the
Gruel, when it is melted.

Abont Water-grael,

When you fet to the fire a big Pot of Oat-meal,
(which muft be but once cur, that is, every corn
cut once a two) and water, to make Water-gruel ;
letit boil long, till it be almoft boiled enough,
then make it rife in a great ebullition, ingreat gal-
loping waves, and skim oft all the top, that rifeth.;
which may be a third partot the whole; and is the
Cream, and hath no grofs vifible Oat-meal in it.
Boil that a while longer by it felf, with a iittle
Mace and Nutmeg, and feafor it wirh Sale. When
it is enough, take it off, and put Sugar, Boiter, and
alittle red Rofe-warer to it,and an egg witha lirtle
White-wine , if you like it, and would have it
more nourifhing. This is by much better, theu the
part which remaineth below with the body of the
Qat-meal. Yet that will make good Water-zruel
for the Servapts. v £

If you boilit more leifurely , you muft skim
off the Cream, asitrifeth in boiling 3. elfe it will
quickly fink down again to the rcft of the grofs
Oat-meal. And thus you may have a finer Cream

then with hafty boiling.

An excellent and wholefomn Water-grnel with
Waod-ﬁrn'l end Currans.

Intoa Pofnet of two quarts of water, befides the
due proportion of beaten Qat-meai ; put two
handfuls of Wood-forrel, a little chopped and bruj-
fed, and a good quantity of picked and wasied

Iq4 Cur-
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Currans tied loofely ina thinftuff bag (asa bolter
cloth.) Boil thefe very well together , feafening
the Compofition in due time, with Salt, Nutineg,
Mace, or what elfe you pleafe , as Rofemary, &ec.
when it is fufficiently boiled, ftrain the Oat-meal
and prefs out ‘all the juyce and humidity of the
Currans and” Herbs , ‘throwing away the infipid
husks § ‘and feafon it wirh Sugar'and Butter , and
to each Porrenger full two fpoonfuls of Rhenith:
wine, and the yolk of an egg.

The Queens, Barley-Creat.

Y ou muft-make a good Barley-water , throwing
way the three firlt waters as {oon as they boil 5
which will take up about thirge quarters of an hout.
Thenyou boil a large quantity of water with the
Barley (which thus prepared makes the water 00
more red or ruffet) during an hours fpace or more
(that iz may be firong of the Barley ; pearl Bar-
lgy is beft) towards the latter end put in the Pullet
flaid , and the legs cut off : If it fhould boil too
long, the emulfion would tafte too fleshy. When
it is enough, let the broth run clear from the  Bar-
jey and Pullet, and beat the Almonds with the
broth , and ftrain them fromit. Then fwecten it
with Sugar. This isto make at’leaft two Englioh
quaris of Emulfion. T fhould like to put fome pulp
of Barley, beiled by it felf , to ftrain with the Al-
mond milk, and if you will, fome Melon-feeds.
You may put fome juyce of Limon or Orange to
it. Alfo feafon it with Cinnamon , and mgke the
broth ftronger of the flesh.
The Queens white Dotageiis made only of the
white flefth of Capon beaten with good broth, and
i i ftrained,
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ftrained, and a little juyce of Limon or Orange 5
but ne Almonds, -*

Preflis Nonriflant.

The Queen Mothers Prefiis was thus made. Take
wnGigerof Mutton, a piece of Veal, and a Capon
(orhalf the quantity of each of thefe) and put
them to roft with ‘convenient fire , till they are
above half rofted; orrather till they be two thirds
rofted. - ‘Then take them off, and fqueefe out all
their juyce in a prefs with férews, and fcum all the
fat from it, ‘andput it ‘between two difhes upona
Ghaﬁng—di.h of Coals, to boil'a very little, -or ra-
ther but to heat well 5 for by ‘then it is through
hot, the juy ce will be ripened enough to drink,
whereas before it wasraw and bloody ; then if
you perceive any fat to remain and fwim upon it,
cleanfe it away with a Feather) Squeefe the juyce
of an Orange (through a holed {poon) intohalfa
Porrenger full of this, and add a lirtle fale, and
drink it. The Queen ufed this ‘at nights inftead of
aSupper ; for when fhe took this 5 the did'eatno~
thing ¢lfe. It isof great yet temperate nourifh-
ment, If you take a couple of Partridges inftead
of aCapon, ‘it will be of more nourifhment , but
hotter. Great weaknefles and Confumptions have
been recovered with long ufe of this, and ftrength
and long life continued notably. Tt is good to take
tWo or three fpoonfuls of it ina good ordinary
bouillon. I fhould like better the boiling the fame
things in a clofe flagonia bulliente Baluco, as my La-
dy Kent, and my Mother ufed,

'

L4 ¢ Bioth
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Broth and Potage.

Monfieur de Bourdeaux uvfed to take a mornings a
broth thus made. Make avery good broth (fo as
to gelly,when jt is cold) of a lean picce of a leg of
Veal, the Crag-end of a neck of Mutton, and a
Pullet, feafoning it with a little Salt, Cloves, and
Pepper to your mind. Beat fome ofit with a hand-
¥ul of blanched Almonds, and twenty husked feeds
of Citron, and ftrain it tothe whole : pur Sugar
to ity and {o drink it in an Emulfion.

Otherwhiles he would make a Potage of the
broth, (made without fruir) boiling and ftewing it
with fome light bread.

Pan (otto.

To make a Pan Cotte, as the Cardinals ufe in
Rome, Take much thinner broth,made of the flefhes
asabove (or of Mutton alone ) and boil it thrce
hours gently , and clofe covered in una pignats,
with lumps of fine light bread tofted or dried. #1
Pas grattato is made the fame way with fine light
bread grated. Seafon the broth of either lightly
with Salt, aad put in the Spice at the laft, when
the bread is almoft beiled or ftewed enough. You
may ufe juyce of Orange to any of thefe. A whole-
Tom courfe of diet is, to eat one of thefe, or Pana-
da, or Cream of Oat-meal, or Barley , or two
New-laid-eggs for breakfaft ; and dine at four of
five a clock, with Capbn, or Pullet, or Partridge,
&c. beginning your meal with a little good nou-
rithing Potage. Two poched eggs with a few fine
dry-fryed Collops of pure Bacon, are not bad for
breakiaft, or to begin a meal. ; i
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My Lord Lumley’s Peafe-Pogage,

Take two quarts of Peafe, and put them into'an
ordinary quantity of water, and when they are
almoft boiled, take out a pint of the Peafe whole,
and ftrain all the reft. A little before you take out
the pint of Peafe, when they are all boiling tege~
ther, put in almoft an ounce of Corjander-feed
beaten very fmall, one Onion, fome Mint, Parfley,
Winter-fayory, Sweet-marjoram, all minced very
fmall ; when you have flrained the Peafe y putin
the whole Peafe and the ftrained again into the
pot, and let them boil again, and a little before
you take them up, put in half a pound of fweet-
butter. Y ow muft feafon them in due time , and in
the ordinary proportion with Pepper and Salt.

This is a proportion to make about a gallon of
Peafe-potage. The quantities are fet down by
guels. The Coriander-feeds are as much asyou
can conveniently take in the hollow of your hand.
You may put in a great good Onjon or two. A
pretty deal of Parfley, and if you will, and the
feafon afford them , you may add what you like of
other Potage herbs, fuch asthey ufe for their Po-
fages in France. But if you take the favoury herbs
dry; youmuft crumble or beat them to fmall Pow-
der (35 you do the Coriander-feed) and if any part
of them be too big to pafsth rough the ftrajner,af-
ter they have given their tafte to the quantity , in
boiling a fufficient while therein, you put them a-
Way with the husks of the Deafe. The pint of Peafe
that you referve whole , is only to fhew that it is

¢afe-potage. They muft be of the thicknefs of
ordinary Peafe-potage. For which thefe proporti-
ons will make about a gallon. i
Broth




(136)

Broth for fick and conv.s'efeens Perfons

Put a:Cragiend of a neck of Mutton, a knuckle
of Veal, anda Pullet intoa Pipkin of water, with
a {poonful or two of Erench-barley firft fcalded in
a water or two. The Puilet is put in after the other
meat is well skimmed, and hath boiled an hour, A
gnod hour after that , put in a large quantity of

orrel, Lettuce, Pur flane, Borage; and Buglofs, and
boil'an hour more, at leaft three hours in all, Be-
fore you putin the herbs ; feafon the broth with

$alt , a little Pepper and Cloves , firain out the
broth and drink it.

But for Potage, putat firft a good piece of flefhy
young Beef with the reft of the meat. And put
notinyour herbstill half an hour before you take
off the Pot. When you ufe not herbs, but Carrots
and Turnips, putinalittle Peny-royal and a fprig
of Thyme. Vary in the feafon with Green-peale,
or Cucumber quartered long-wife, or green-fowre
Verjuyce Grapes 5 always well feafoned with Pep-
per; Salt, anid Cloves. You pour fome of the broth
upon the {liced bread by little and little, ftewing it
before you put the herbs upon the Potage.

The beft way of ordering your bread in potages,
ds thus. Take light {pungy fine white French bread,
cuconly the crufts into tofts, Toft them exceeding
dry before the fite | fo that they be yellow. Then
put them hot into a hot dith | and pour upon them
{fome very good ftx‘rmg broth, boiling hot. COYCI
this, afd let them ftew together gently , not boil ;
and feed it with frefh broth ftill as it needeth. This
will make the bread {well mach , and become like

gelly.

AR
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An Excellent Paﬂ: L

Take half a pint of Sack, and as much Rhenifl
Wine, fweeten them to your tafte with Sugar. Beat,
ten yolks of Eggs, and eight of whites exceed-
ing well , fitft taking out the Cocks tread , and
if you will the skinsof the yolks; fweeten thefe
alfo,and pour them to the Wine 5 add a ftick or two
of Cinnamon bruifed | fet this upon a Chafing-
dith to heat ftrongly, but not to,beil ; but it muft
begin to thicken. In the mean time boil for a quar=
ter of an hour three pints of Cream feafoned duly
with Sugar and fome Cinnamon in it. Then take it
off from boiling, butlet it ftand nearthe fire, that
itmay continue fcalding hot whiles the Wine is
heating. W hen both are asfcalding-hot asthey can
be without boiling, pour the Cream into the Wine
from as high asyou capn. When all is in, fet it up-
on the fire to ftew for half -an hour.. Then fprinkle
all about the top of it the juyce of a quarter of a
Limon 3 and if you will, you may ftrew powden
of Cinnamon and Sugar, or Ambergreece upon it,

Pecfe of the feedy Buds of Talips.

Inthe Spring (about the beginning of May) the
flowry leaves of Tulips do fall-away ; and there
remains wichin them the end of the ftalk, which in
tme Will turn to feed. Take that feedy end (then
Very tender) and pick from it the Jittle excrefeen=
@sabout it, and cut it into fhort picces 5 and boil
them and drefs them as you would~do Peafe ; and
they will tafte like Peafe, and be very favory,

4 Boiled
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Builed Rice dry.

The manner of boiling Rice to eat with Butter,
isthis. Ina pipkin pour upon it as much water, as
will {wim a good fingers breadth over it. Boil it
gently till it be tender, and all the water drunk into
the Rice 3 which may be in a quarter of anhout
or lefs. Stir it often with a wooden fpatule or fpoon,
that it bura not to the bottom: but break it not.
When it 45 enough, pour it into a difh, and ftewit
with fome butter, and feafon it with Sugar and Cin-
namon, This Rice is to appear dry , excepting for
the Butter, thatis melted in it.

Marrow Sops with Wine.

Make thin tofts or flices of light French bread,
which dry well, or toft a little by the fire, thea
foak them in Canary or old Malaga wine , or fine
Mufcat, and laya row of them ina deep difh or
bafin ; then a row of lumps of Marrow upon that;
then firew a little fine Sugar mingled with fome
powder of Cinnamon and Ambergreece (aud Nut-
meg, if you like it) upon that. Then another row
of fops, &c. repeating this , till the difh be full:
and more Sugar, Cinnamonand Amber at the top,
then on the other rows. 1f you will , you may put
a row of ftoned Raifins of the Sun upon every row
of Marrow, Then coverthedith, and putitinan
Ovento bake for half anhour, or till the Marrow
‘be fufficiently baked.

*: Capon in wWhite Broth.

My Lady of Mommouth boiled a Capon with thirg
ot

O Rl ‘e il v T
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broth thus, Make reafonable good broth, with the
crag-ends of Necks of Mutton and Veal (of which
you muft have fo much as to be at Ieaft three quarts
of white-broth in the difh with the Capon, when
*allisdome ; elfeitwill not come high enough up-
onthe Capon.) Beata quarter of a pound of blan-
ched Almonds with three or four {poonfuls of
Cream , and if you will, a little Rofe-water 3
then add fome of your broth toit, fo to draw eur
all their fubftance, mingling it with the reft of the
broth, Boil your Capon in fair water by it felf ; and
a Marrow-bone or two by themfelves in other wa-
ter, Likewife fome Chefnuts (inftead of which yeu
may ufe Piltaccios, or macerated Pine-kernels)
and in other water fome Skirrets or Endive,or Pag~
fley-roors, according to the feafon. Alfo plump
fome Raifins of the Sun, and ftew fome fliced
Dates with Sugar and water. Whenall is ready to
jayn, beat two or three new-laid eggs (whites and
all) with fome of the White-broth, that muft theny
be boiling, and mingle it with the reft, and let it
boilon 3 and mingle the other prepared things
¥ith i, as alfo a lictle fliced Oringiado (from
which the hard Candy-fugar hath been foak-
¢d off with warm water) or a ljttle peel of Orange
(of fome Limon pickled with Sugar and Vinegar,
fuchas ferves for Salets) which you throw away,
after it hath been a while boiled in it ; and put a
litele Sack to your broth , and fome Ambergreece,
you will , and a fimall portion of Sugar; and
laftof all, put in the Marrow in lumps that you
have knocked out of the boiled bones. Then lay
JourCapon taken hot from the liquor, he is hoiled.
> upen fippets and flices of tofted light bread,
3“d.P0ur your broth and mixtureupon it , and co--
Yerit wich another difh, and let all ftew togethera

A ks while -
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while 5 then ferve it up. You ‘muft remember to
feafon your broth in due time with falt and fuch
fpices as you like.

To Butter Eggs with Cream,

Take a dozen of Eggs, a pint’of Cream beit
them well together , and put three: quarters of 2
pound of Butter to them's and fo fet them on the
fire to harden, and ftir them, till they are 4s hard,
as you would have them.

To make Cock-oAle.

Take eight gallons of Ale, take a Cock and boil
him well ; then take four (pounds of Raifins of the
Sun well ftoned, twoor three Nutmegs , three or
four flakes of Mace, halfa pound of Dates ; beat
thefe all ina Mortar, and put to themtwo quartsof
the beft Sack : and whenthe Ale hath done work-
ing, put thefe in, and ftop it clofe fix or feven days,
and then bottle it, and a month after you may
drinkit,

To muake Flagne watér.

Take a pound of Rue, of Rofemary, Sage,Sot-
rel, Celandine, Mugwort, of the topsof red bram=
bles,of Pimpernel; Wild-dragons, Agrimony,Balm,
Angelica, of each a pound. Put thefe Compounds
ina pot, fillit with White-wine above the herbs,
fo let it ftand four days. Then fill it for your ufe
ina Limbeck.,
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Another Plagme-wager,

Take Rue, Agrimony, Woérmwood, Celandine,
Sage, Balm, Mugwort, Bragons, Pimpernel, Ma-
rigold, Fetherfew,Burnet, Sorrel,and Elecampane-
roots {craped and fliced {fmall , Scabious, Waood-
betony , brown May-weed, Mints, Avence, Toy-
menitil, Carduus Benediétus , and Rofemary asmuch
asany thing elfe , and Angelica if you will. You
muft have like weight of all them, except Rofemz..
ry aforefaid , which youmuft have twice as much
of as of anyof the reft;then mingle them all togethet
and fhred them very finall 5 then fteep them in the
beft White-wine you can get , three daysand three
nights, ftirring them once or twice a day; putting
no more Wine then will cover the herbs well ; then
ftill it in 2 commen fill, and take not too much of
the firft water, and buta little of the fecond , ac.
cording as you feel the firength , elfe it will be
fowre.” There muft be but half fo much Elecam-
pane asof the reft.

To make Rasberry-wine.

Take four gallons.of Deal Wine 5 put it jnto an
carthen jugg s putto it four galloas of Rasberries,
let them ftand fo infufing feven days : then prefsit
out gently : Then infufe as many more Rasberries
feven days longer, and fo three times if y ou pleafe;
PUtto it as much fine Sugar as will make it plefint:
Putitinto a Rundler clofe ftopped, let it ftand til}
itisfine, and then draw it into bottles, ahd keep it
tillit be fine. :

o & ’4
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To keep Quinces all the year good.

Take all your leaft and worft Quinces, thatare
found, and cut them in pieces, with all the Cores
and Parings you make: boil them more then an
hour ; then put the Quiinces into this boiling li-
quor, and take them forth prefently , not letting
them boil, and lay them to cool one by one apart 5
then take the liquor and ftrainit , and put for eve-
vy gallon of liquor half a pinc of honey: then
boil it and fcum it clead 5 let it be cold 5 and then
put your Quinces_info a pot or tub , that they be
covered with the liquor 5 and ftop it very clofe

with your Pafte.
To make a White-Pot.

Take three quarts of Cream, and put intoitthe
yolks of twelve eggs s the whites of four being firft
very well beaten between three quarters of 2
pound of Sugar , two Nutmegs grated , alittle
Salt 5 half a pound of Raifins firlt plump’d. Thefe
being fliced together, cut fome thin flices of a ftale
Manchet ; dry them in 2 dith againﬁ the fire, an
lay them onthe top of the Cream, and fome Mar-
row againupon the bread, andfo bakeit.

To make an Hotchpot.

Take a piece of Brisket Beef, 2 piece of Mut-
ten, akn ckle of Veal, agood Colander of Pet=
herbs ; Kalf minced Cartots s Onions , and Cab
bage a little broken. Boil all thefe together wnth
they be very thick, :

Another
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eAnother Hotchpit.

Take a pot of two gallons or more | and take a
brisket rand of Beef ; any piece of Mutton; and 2
piece of Veal ; put this with fufficient water into
the pot, and after it hath boiled,and been skimmed 5
put in a great Colander full of ordinary pot-herbs,
a piece of Cabbage,all half cut ; a good quanti-
ty of Onions whole, fix Carrots cut and fliced,
and two or three Pippins cut and quartered. Let
this boil three hours until it be almoft a gelly, and
ftir it often, left it burn.

To ffew Beef:

Take good fat Beef , fliceit very thin into{mall
pieces, and beat it well with the back of a Chop-
ping-knife. Then putitintoa Pipkin, and cover it
with Wine and water, and putunto it a handful of
good herbs , and an Onion,; with an Anchoves.
Let it boil two hours : A little before you take it
up, putinafew Marigold-lowers , amd fo feafon
it with what Spice you pleafe ; and ferve them up
both with fippets.

Another to ftew Beef.

Take very good Beef; and flice it very thin, and
beat it with the back of a knife ; put to it the gra~
¥y of fome meat, and fome Wine or ftrong broth 3
fieet herbs a quantity ; let ftftew till it be very
tender 5 feafon it to your liking, and varnifh you
difh with Marigold-flowers of Barberries.

K 2
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Toflew aBreaft of Veal.

Take a Breaft of Vealhalf rofted , and put jta
ftewing with fome Wise and Gravy 5 three or four
yolks of Eggs minced fmall 3 a pretty quantity of
Sweet-herbs with an Onion,Anchoves, or Limon j
fick it either with Thyime or Limon-peels, and
feafon it to your liking.

Sance of Horfe-Radiff.

Take roots of Horfe-radifh fcraped clean; and
lay them to foakin fair water for an hour : then
rafp them upon a Grater, and you fhall have them
all in a tender {pungy pap. Put vinegar to it, and
a very little Sugar, not {0 much as to be tafted, but

“to quicken (by contrariety ) the tafte of the other.

The Queens Hotchpot.
From her Efcnyer de Cuifine, AMr.la Montague.

The Queen Mothers Hotchpot of Mutton is
thusmade, It is exceedinggood of frefh Beef alfo,
for thofe whefe ftomachs can digeft it. Cut 2 neck
of Mutton , crag-end and all into fteaks (which
youmay beatif you will 5 but they will be very
tender without beatjng) and in the mean time pre-
pare your water to bl ina Pofnet 5 (which muft
be of -4 convenient bignefs to have water enoughs
tor cover the meat, and ferve all the ftewing it

» witheut needing to add any more tv it 5 and yetno
fuperfluous water at laft.) Put your meat into the
boiling water , and when you have fcummed it
clean, pus into it a good handful of Parfley, apd as

much of Sibboulets (young Onions; or SIhVES)
chop-
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chopped fmall, if you like to eat them in fubftance ;
otherwife tied up ina bouquet , to throw them a-
way , when they have communicated to the water
all their tafte ; fome Pepper, three or four Cloves,
and a little Salt,asid half a Limon firft pared. Thefe
muft ftew or boil fimpringly , (covered) at leaft
three or four hours (a good deal more, if Beef)
flirring it often ; that it burn not to. A guod hour
before you intend to take it off, put fome quartered
Turnips to it, or if you like them , fome Carrots,
A while after take a2 good lump of Houfhold-
bread, bigger than your firft, cruft and crum, broil
itupona Gridiron , that it be throughly tofted ;
{crape off the black burning on the out-fide 5 then
foak it throughly in Vinegar, and put this lump of
toft into your Pofnet to ftew with it ,. which you
take out and throw away after a while. Abonta
quarter of an hour before you ferve it up, melt a
good lump of Butter (asmuch asagreat egg) till
itgrow red ; then take it from the fire, and put to
ita little fine flower to thicken it(about a couple of
fpoonfuls) like thick pap. Stir them very well to-
gether 5 then fet them on the fire again, till it grow
ted, firring it all the while ; then put o it a Jadle-
ful of the liquor of the pot , and let them ftelv a
while together to incorporate , ftirving it always,
Then pour this to the whole fubftance jn the Pof.
nee to incorporate with all the liquor , and fo let
them ftew a while together. Then pour'it out of the
Pefnet into your difh, meat and all ; for it will be
fo tender , it will notendure taking up piece by
piece’ with your hand. If you find the tafte not :
uick enough, put into it the juyce of the half Lil

Mon, you referved. For I fhould have faid, that
¥hen you put in the herbs , you fqueefe in al{o the
Iyce of half a Limon (pared from the yellow rind,

o K3 which
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which elfe wonld make it bitter) and throw the paz
red and fqueefed-half (the fubftance) into it after-
‘wards. The laft things (of Butter, Bread, flower)
caufe the liaifon and thickening of the liquor. If
this fhould not be enough, you may-alfo puta little
gravy of Mutton into it ; ftirring it well when it is
i1, left it curdle in flewing, or you may put the yolk
of anegg or two toyour liaifon of Butter, Flower,
and ladleful of broth.
For gravy of Mutton. Rofta juycy leg of Mut~
ton three quarters. Then gath itin feveral places,
and prefs out the juyce by a fcrew-prefs.

A favsury and nourifbing boiled Capon,
Del Conte di Trino, a Milano.

Take a fat and flethy Capon, or a like Hen,drefs
it inthe ordinary manner , and cleanfe it within
from the guts, &c. Then put in the fat again into
the belly, and fplit the bones of the legs and wings
(as far as you may, not to deface the Fowl) fo as
the Marrow may diftil out of them. Add 3 litdle
freth Butter and Marrow to it 5 feafon it with Salt,
Pepper, and what other Spice youlike, as alfo Sa-
vory herbs, Put the Capon with all thefe condi-
ments into 3 large ftrong found bladder of an Oxe
(firft well wafhed and fcoured with Red-wine) and
tic it very clofe and faft to the top, that nozhinﬁ
may oufe out, norany water get in (and there mu
be void fpace in the bladder , that the flefh may
have room to fwell and ferment in ; therefore it
muft be a large one.) Put this to boil fora couple
of hours jn 2 kettle of water, or till you find by
touching the Bladder , that the Capon is tender
and boiled eneugh. Then{erveitupina difh , in
tne Bladder (dry wiped) which when you cut, y?llll
* wi
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will finfl a precious and nourithing liquor to eat *
with bread, and the Capon will be fhort, tender,
moft favoury , and full of juyce, and very nou-
rithing, ‘

I conceive,that if you put enough Oxe-marrow,
you need no butter ; and that it may do well to
add Ambergreece, Dates fliced and pithed , Raj-
fins, Currans, and a little Sugar.

Peradventure this might be doné wellin a filver
flagon clofe luted, fet in Balneo bulliente , asI make
the nourifhing broth or gelly of Mutton or Chick-
ens, &c.

An excellent Baked Pudding.

Slice thintwo penny-rouls , or one, of French
bread , the tender part. Lay itin adifh or pan:
Pour upon it a quart of Cream, that hath been
well boiled. Let it ftand almofthalf an hour, till it
be almoft cold. Then ftir the bread and Cream ve-
ty well together, till the bread be well broken and
incorporated. (If you have no French bread, take .
flale King(toa bread grated) add to this two fpeon-
fuls of fine wheatflower, "the yolks, of four eggs,
and the whites of two ; a Nutmeg grated fmall,
Sugar to your taft, alittle Salt, and the Marrew of
two bones a little fhreded. Stir all thefe together;
then pour it into a dith greafed over with Butter,
and fet it uncovered in the Oven to bake. About
Ralf an hour will ferve , and give the top a yellow
erifpinefs., Before you put in the Marrow, putina
quarter of 2 pound and a half of Raifins of the
Sun, and as much of Currans ; ordering them fo
that they may not fall to the bortom , but be al
about the pudding.

K 4 My
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My Lidy of Pordand’s Minced Pyes.

Take four poundsof Beef, Veal, or Neatss
toneues , and eight pounds of Suet 5 and mince
both themeat and Suet very fmall, before you put
them together. Then mingle them well together,
and mince it very fmall, and put to it fix pounds of
Currans wafhed and picked very clean. Then
take the peel of two Limons, and half a fcore of
Pippins, and mince them very fmall. Then take
2bove an ounce of Nutmegs , and a quarter-of an
ounce o>f Mace, fome Cloves and Cinnamon, and
put them together, and fweeten them with Rofe-
water and Sugar 3 and when youare ready to put
them into'your pafte, take Citron and Oringiade,
and flice them very thin, and lay them upon the
meat : if you pleafe put Dates upon the top of
them. And put amongf¥the meat an ounce of Ca-
vaway-feeds. Be fure you have very fine pafte.
My Lady of Poitland told me fince, that fhe finds
Neats-tongues to be the beft fleih for Pyes. Parboil
thef firlt : For the proportion of the ingredients
fhe likes beft to take equal parts of fleth , of Suety
of Curtais, and of Raifins of the Sun, The other
things in proportion asis faid above. You may ei-
ther put the Raifins in whole , or frone the greateft
part; and mince them with the meat. Keep fome
whole ones tolay a bed of thetn at the top of the
Pye, when allisin. Yeuwill do wellto fick the
Candid Orange-peel; and green Citron-peel into
the ineat. You may put a lirtle' Sack of Gteek-
Muskadine joto each Pye. A'little Amber-fugar doth
well here. A ‘pound,of fleth s and pro»portionably
of all things elfe, is enough for oncein a large fa-

mily. i
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Ansther way of making excellent Minced Pyes
of my Lady Portlands,

Parboil Neats-tongues, then peel and hath them
with as much as they weigh of Beef-fuet,and ftoned
Raifins, and picked Currans. Chep all exceeding
fmall, thatit be like Pap. Employ therein at leaft
an hour more, then ordinarily is ufed. Then min.
gle a very little Sugar with them,and a little Wine,
and thruft inup and down fome thin flices of green
Candid Citron-peel. And put thisinto Coffins of
fine light well reared cruft. Half an hours baking
will be enough. Ifyou ftrew a few Carvicomfits on
the top, it will not be amifs.

Minced Pyes,

My Lady Luffon makes her fineft Minced Pyes of
Neats-tongues 5 but fhe holdeth the moft favoury
ones to be of Veal and Mutton equal parts very
fmall minced. Her fineft cruft is made by fprinkling
thé flower(as much as it needeth) with cold water,
and then working the pafte with little pieces of raw
Butter in goed quantity.  So that fhe ufeth neither
hot water, nor melted Butter in them : And this
makes the cruft fhort and light. After all the meat
and feafoning, and Plumbs and Citron-peel, &c. is
inthe Coffin , fhe puts a little Ambered Sugarup-
on it, thus ; Grind much two grains of Amber-
greece, and half aone of Musk, with a little piece
of hard Loaf-Sugar. This will ferve fixor eight
pyes, ftrewed all over thetop.’ Then Cover it with
the lid; -and fet it in the Oven.

To
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To Roft fine <Meat.

When the Capon, Chickens, or Fowl, have been
long enough before the fire, to be through hot, and
that jt is time to beginto bafte them ; bafte them
once all over very well with frefh Butter; then
prefently powder it all over very thin with flower.
This by continuing turning before the fire , will
make a thin cruft ; which will keep inall the juyce
of the meat. Therefore bafte no more, nor do any
thing to it, till'the meat be enough rofted. Then
bafte it well with Butter as before, which will make
‘the cruft relent and fallaway ; which being done,
and that the meat is growing brown on the out-
fide, befprinkle it over with alittle ordinary white
Salt in grofs grains, and continue turning, till the
out-fide be brown enough.

The Queen ufeth to bafte fuch meat with yolks
of frefh eggs beaten thin, which continue to do all
the while it §s rofting,

Savenry Collops of Veal.

Cuta leg of Veal into thin collops, and beat
them well with the back of a knife : Then lay
them in foak 2 good half hour in the yolks of four
eggs, and the whites of two very well beaten, and
a little fmall fhreded Thyme mingled with it ; then
lay them in the Frying-pan,wherein is boiling But-
ter, and pour upon them the reft of the eggs , that
the Collops have not imbibed , and carry with
them, and fry them very well, turning them in dae
time. Then pouraway all the Butter , and make
them a fauce of gravy feafoned with $alt and Spice,
and juyce of Orange at laft {queefed upon theu}- ;

A Fiie
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A Fricafe of Lambeffones, or Sweet-breads, or
Chickensy or Veal, or Mutton,

Boil the meat in little pieces (if Chicken, flayd
and beaten) in the pan with 2 pint of fair water,
with due feafoning. When it is very tender, put
fome Butter to it, and pour upon it a liquor made
of four yolks of eggs beaten with a ljttle white
wine and fome Verjuyce ; and'keep this in motion
over the fire, till it be fufficiently thickened. Then
pour it into a warm dith , and fqueefe fome juyce
of Orange upon it, and fo ferveit up. Ifyouwould
have the meat firft made brown and Riffelé¢ , fry it
firft with Butter, till it be brewn on the out-fide ;
then pour out all the Butter, and put water to i3
in which boil it, and do all as before. If you like
Onions or Garlick,you may put fome to the water.
Flefh broth may be ufed (both ways) in flead of
water, and maketh it more favoury.

A nonrifbing Hachy.

Take good gravy of Mutton or Veal,or of both,
with the fat clean skimmed off; break into it a2
couple of new-laid eggs , and flir them in
itover a Chafing-dith of coals j in the mean time
mingle fome fmall cut juycy hachy of Rabbet, Ca-
Pon, or Mutton with another parcel of like gravy
asabove, till it be pretty thin. Then put this to'the
other upon the fire,and ftir them well with a fpoon,
whiles they heat. Whenall is heated through , it
will quicken of a fudden. Youmay put in at firft 3
little chipping of crufty bread, if you will. Seafon
this with white Pepper , Salt, juyce of Orange or
zer uyce of Barberries, or Onion, or what yon like

cft, - A
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A pint of gravy (or lefs) four or five fpoentuls
of hachy,and two eggs,is a convenient proportion
for a light fupper.

Such gravy, with an onion fplitin‘two , lying in
it whiles it is heating, and a little Pepper and Salt,
and juyce of Limon or Orange, and 2 few chip-~
pings of light bread, is very good fauce for Par-
tridges or Cocks. ’

Excellent Marrow Spinage Pafies.

Take Spinage and chep it a little , then boil it
till it be tender 3 in the meantime make the beft
rich light cruft you can, and roul it out, and put 2
little of your Spinage into it, and Currans and Su-
garyand ftore of lumps of Marrow : clap the pafte
over thisto make little Pafties deep within, and
fry them with clarified Butter.

To picl{'e Capons my Lady Pordland’s way.

Take two large flefhy Capons; not too fat
when you have draw'd and truffed them, lay them
upon 3 Chafing-difh of Charcoals to finge thems
turning them on all fides, till the hair and doun be
clean finged off. Thep take three pounds of good
Lard, anpfl cutit into larding pieces, about the
thicknefs of 2 two-penny cord 5 and lard it well,
but firft feafon your bits of Lard, with half an
ounce of Pepper , and a handful of Sals 5 then
bind each of them well over with pack-thred; and
have ready over the firéabout two gallons of Beef-
broth, and putthem in a little before it boileth :
when'they boil, and are clean skimmed-, then put
in fome fix Bay-leaves, a little bunch ‘of "Thyme,
two ordinary Onionsftuck full of Cloves, and Salt',f
: i
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if it be not falt enough already for pickle ; when it
hath boiled about half an hour; put in another
half ounce of beaten white Pepper, and alittle af-
tér put in a quars of White-wine 3 fo let it boil,
until it hath boiled inall an houry and fo let it lie
in the pickle till youn ufe it ; which you may dothe
* next day’, or any time within a fortnight : inftead
of broth you may ufe water 5 which is bettery in
cafe you do four or fix , which of themfelves will
- make the pickle ftrong enough. If you will keep

them above four days, you muft make the pickle
fharp with Vinegar.

Very good Sance for Pariridges or Chickens.

To ordinary fauce of fliced or grated bread
foaked in good Bouillon, with Buttel melred ifi it
putgravyof Mutton, and acloven Onion or two
to ftew with it whiles you put it wponthe fire to
heat anew. Then take out the Onion , and putin
fome Limon {liced, or juyce of Limon, and fome
white Pepper. Youputin his proportion of Salt
before,

To make Alinced Pyes.

Take two Neats-tongues and boil them ; fhred
them with Beef-fuet, and put inClovesand Mace
beaten very fmall, with-Raifins, Currans, and Su= .
gar: youmuft mingle them before you put in yout
Suet, Fat double tripes boiled tender,thenmiinced;
make very good Pyes.

Tomake a French-Barley Poffet.

Fake two quarts of Milk to ‘half a 'pound of
French -
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French-Barley, boil ituntil it is enough ; when
the Milk is almoft boiled away , puttoit three
pints of good Cream. Let it boil together 2
quarter of an hour, then fweeten it , and putin
Mace, Cinnamon in the beginning ; when you firft
putin your Cream. When you have done fo, take

White-wine a pint, or Sackand White-wine toge-

ther, of each half a pint ; fweeten itas you love
jtwith Sugar; pour inall the Gream, 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 halfa quar-
ter of an hour.

To make Puff pafte.

Take 2 gill of cold water ; two whites of eggs,
and one yolk 3 to a quart of Flower one pound of
Butter ; fo reul itup , butkeep out of the Flower
fo much as will roul itup.

T make a Pudding with Paff-pafte.

Take 2 new French penny-loaf, and flice it very
thin,and lay itina difh, and take three pints of
Cream, and boil it with a little Mace and Nutmeg
grated ; fweeten it with a little Sugar, and add to
it a little Salt : then let it ftand till it be cold: Then
. take ten yolks of eggsy and beat them very well
with two or three {fpoonfuls of the Cream; then
put it into the Cream, and ftir them well together.
Take the Marrow of three bones, lay half the Mar-
row upon the bread in good big lumps , and {ome
Citron and Candid Limon, and what other {weet-
meats you like. Then pour it all upon the bread,
then put the reft of your Marrow on the to;é yml;
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Citronand Candid Limon. I forgat to tell you,
that you muft lay a Puft-pafte at the bottom of the
difh, before you put inthe bread,and cover it with
she {ame.

To make Pear-Puddings.

_Take a cold Turky, Capon, or cold Veal, fhred
itvery fmall; and put atmoft as much Beef-fuetas
your meat, and mince it very fmall. Then put Sale
and Nutmeg grated , half a pound of Currans, 2
little grated bread, and a little Flower. Then put
inthree yolks of eggs, and one of the whites, beat-
envery well. Then take fo much Cream aswill
wet them,tand make them up as big as a Bon-cher-
ftien pear ; and as you make themup , take a lit-
tle Flower in your hand, that they may not cling,
Then put in little fticks at the bottom like the ftems
of Pears, or wake them up in balls. Butterthe
difh very well , and fend them up in the fame difh
you bake them in. They will be baked inabout
half an hour. I think the dith needeth not to be
covered whiles it baketh, You may make Minced
Pyesthus , and bake them with Puff-pafte in a difh
like 2 Florenden, and ufe Marrow inftead of Suet, -

SMarrow-Puddings.

Take the pith of Beeves, a good fpoonful of Al=
monds very {mall beaten with Refe-water ; beat
the pith when the skin is teken off very well witha
fpoon ; then mingle it with the Almonds , and put
it fix yolks of eggs well beaten, and four fpoon-
fuls of Cream boi%ed and cold , it muft be vex
thick 3 put in a little Ambergreece , and as muc
Sugar-as will fweeten them ; a litcle Salt, and the
Marrow of two good bomes cut in little pieces,
: S When
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When your Beefs-guts are feafoned, fit themup and
boil them.

Teo make Red Deer.

Take a piece of the Buttock of Beef, the leaneft
of it, and beat it with a rowling-pin the fpace of
an hour, till you think you have broken the grain
of it,’ and have made it very open both to receive
the {owfing-drink , and alfo to make it tender.
Then take a pint of Vinegar, and a pint of Cla-
ret—wine , and let it lie therein two nights , and
two days. Then beata couple of Nutmegs, and
put them into the fowfing-drink ; then lard it.
Your lard muft be as big as your greateft fingerfot
eonfuming. Then take Pepper, Cloves, Mace,and
Nutmegs , and feafon' it very well in every place,
and fo bake it in eye-pafte , and let it ftand in the
Oven fix or feven hours, - And when it hath ftood
three hours in your Oven, then put it in your fow.
fing-drink as is aforefaid 5 and you may keepit2
guarter of a year'if it be kept clofe.

 Tomake a (Ponlder of Mutton like Venifon.

Save the blood of your fheep, and ftrain it. Take
grated bread almoft the quantity of a penny-loaf,
Pepper, Thyme, chopped fmall § mingle thefe in-
gredients with a little of the bleod , and ftuff the
Mutton. Then wrap up your fhoulder of Mutton,
and lay it in the blood twenty four hours ; prick
the fhoulder with your Knife, toletthe blood into
the flefh, and fo ferve it with Venifon fauces

-
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To flew a Rump of Beef.

Take a Rump of Beef , dnd feafon it with Nyt~
‘megs grated , aud fome Pepper and Salt mingled
together, and feafon the Beef on the bony~fde 3
lay it in a pipkin swith the fat fide downward.
"Take three pints of Elder-wine-vinegar, and as
much water, and three great Onions, and a bunch
of Rofemary tied up together : put them all into
a pipkin , and ftew them three or four hours toge-
ther with a foft fire, being covered clofe, Then
difh it up upon fippets , blowing off the fat from
the Gravy ; and fome of the Gravy put into the
Beef, and ferve it up.

To boil [moaked Fiefh.

Monfieur Overbec doth tell me 5 that when he
boileth a gammon of Bacon, or any falted flefly
and hanged in the fmoak(as Neats-tongucs, Hung-.
beef, and Hogs-cheeks, &c.) He putteth into the
kettle of water to boil with them three or four
handfuls of flewr de foiny (more or lefs according
to the quantity of flefh and water). tied loofely in
abag of coarfe cloth. This maketh it much ten-
derer, thorter, mellower, and of a finef®®olour,

A plainlut good Spmifb Oglia.

. Takea Rump of Beef, or fome of a Brisket oy

Buttock cut into pieces, a loin of Muttom, with the
fuperfiuous fat taken off, and aflethy picce of the
leg of Veal ora Knuckle ; a piece of interlarded
Bacon, three or four Oniens, (or forme Garlick)
and if you will; 3 Capon , or two ,; or theee great
: L tame
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rame Pigeons. Firlt, put into the water the Beef
and the Bacon 3 after a while the Mutten, and
Veal, and Onions: but not the Capon or Pigeons
till only fo much tjme remain, aswill ferve barely

to boil them enough. If you have Gaiavaigas, put
them in at the firlt, after they have been foaked

with ashes ‘all night in heat , and well wathed
with warm water, after they are taken out 5 or if
you will have Cabbage, or Roots, or Leeks, or
whole Onions, put them in time enough to be fuf-
ficiently boiled. You may at firft put in fome crufls

of bread, or Venifon Pye-cruft. It muft boil inall
five or fix hours gently, like ftewing after it iswell
boiled. A quarter or half anhour before you in-

tend to take it off , take out a porrenger full of
broth, and put to it fome Pepper , and five or fix

Cloves, and a Nutmeg , and fome §affron 5 and

mingle them well in it. Then put that into the pot,

and let it boil or ftew with the reft a while. You

may put ina bundle of {weet herbs. Salt muft be

put in as foon as the water is skimmed.

Vuova Lattate.

Take a quart of good, but fine broth 3 beat with
it very well eight new-laid eggs (whites and all)
and put in a little Sugar and if you willa little
Amber, or fome Mace, or Nutmeg. Put all this
into a fit Pipkin , and fet this ina greatone, ord
kettle of boiling water , till it be ftiffened like 3
Cuftard.

Vusva S pcr/]»z.

When fome broth is boiling ina pipkin, pourin-
to it fome eggs well beaten , and they will cugale
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ina lump, whenthey are enough ; take them oit
with a holed ladle, and lay them upon the bread in
the Mineftra,

T6 mak? excellent Black Pudrlingx:

Take a quart of Sheeps blood , and a quart of
~ Cream ; ten eggs, the yolks and the whites beater
well together : ftir all this liquor very well, then
thicken ic with grated bread |, and Oatmeal finely
beaten, of each a like quantity 4 Beef-fuet finely
fhred, and Marrow in little lumps ; feafon it with
a little Nutmeg , and Cloves ;' and Mace mingled
with Salr, alictle Sweet-marjoram, Thyme, and
Penny-royal fhred very well together, ard mingle
them with the other things: Some put in a few Cur-
rans, then fill them in cleanfed guts, and boil them
carefully.

A Receipt to make White Puddings,

Take a fillet of Veal, and a good flefhy Capon)
then half roft them both, and take off their skins
which being done, take only the wings and brawns
with an equal proportion of Veal ; which muft be
thred very fiall, s is done for Saffages. To this
thred half a pound of the belly partof interlarded
Bacon, and half 2 pound of the fineft leaf (ta panney
of 2 Hog cleared from the skin 5 -then take the
yolks  of eighteen’ or twenty eggs 5 and the
whites of fix well beatenwith as much milk and
Cream, as will make it of convenient thicknefs
and then feafon it with Salr,Cioves;Nurmeg,Mace,
Tepper and Ginger, if you pleafe. The Puddingd
mafk be boiled in half Milk and half water.You are
to ule finall Guts, fuch as for white Marrow-pud.’

[ ? N dings,
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dings 5 and-they are to be cleanfed in the oxrdinary
manter , and filled very lankly 5 for they will
fwell much in the boiling, and break if they be
too full.

To make an excell:nt Fudding.

Take of the Tripes of Veal the whiteft and fi-
neft you can find 3 wafh them well, and let them lie
in fair Fountain or River water , till :they do not
{mell like Tripes. This done , cut them {o{mall as
is neceflary to pafs through a Tunnel. Take alfo
one or two pounds of Pork, that hath not been
falted, and cutitas fmall asthe Tripes, and min-
gle them all -together 5 which feafon with Salt,
White-pepper, Annifeeds beaten, and Coriander-
{eeds + Then make a liaifon with a little milk and
yolks of eggs; and after allis well mingled and
thickened, as it ought te be , you muft fill with it
the greateft guts of a Hog, that may be had , with
2 Funnel of white iron, having firft tied the end of
the gut below. Do nothll it too full, for fear they
fhould break in the boiling, but leave roem enough
for the flefh to fwell. When you are going: to boil
them, put them into a kettle ; with as much milk
aswill cover and boil them : being boiled, let them
lie in the liquor til] they are alnioft cold, then take
them outand lay them in 2 basket upon a clean li-
nen cloth to cool.

If they are well feafonied, they will keep twelve
or fifteen days 3 provided you keep them in 2
yood place; not moift, nor of any bad {mell.. You
muft ftill turn them , and remove them from one
place to another.

Scotch
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Seotch ¢ ollops:

My Lord of Briflol’s Scotch Collops are thug
made : Take aleg of fine fweet Mutton, that, to,
make it tender , iskept as long as poflible may be
without ftinking. In Winter feven or eight ‘days,
Cut it into flices with a fharp Knife as thin as.pofl-
fibly you can. Then beat it with'the back of a hea-
vy knife, as long as you can not breaking it in
pieces. Then fprinkle them with Salt, and lay them
upon the Gridiron over a fmall Charcoal -fire , to
broil, till you perceive that fide is enough, and be-
g(zre any moifture run out of them upon the fire.

hen lay the Collops into a warm difh clofe co-
vered, till the Gravy be runout of them, Then
lay their other fide upon the Gridiron > and make
an end of broiling them , and put them again jnto
the difh, where the former Gravy run out, Add
tothis more Gravy of Mutton , heightened with
Garlick or Onions, or Efchalots 5 and let them
flew 2 while together, then ferve them in very hot.

They are alfo very good of 2 Rump of tender
eef,

To roft Wild-Boar.

At Franckfort, when they roft Wild-boar (orRo-
buck, or other Venifon) they lay it to foak, fix or
¢ight, or ten days (according to the thicknefs and
firmnefs of the piece and penetrability of ir) in
g90d Vinegar, wherein is Salt and Juniper-Berries
bruifed (if you will, you may add bruifed Garlick
o what other Haut-gouft you like ) the Vinegar
Soming up half way the fleth , and turn it twice a
day. ‘Thenif you will, you mdy Lard it,

: 3 When
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When it is rofted , it will be very mellow and
tender, They do the like with a leg or other part
of frefh pork.

Pyes.

I made good Pyes there with two Hares,a good
Goofeand (as much as the Goofe is) the lean of
freth good Perk, all well hafhed and feafoned ;
then larded with great Lardons well feafoned; (firft
fprinkled with Vinegar and Win? and covered
with Bay-leaves, and fheets of Lard ; thenlaidin
paft; and baked.

T made alfo good Pyes of Red Deer , larding
well the lean, then laying under it a thick Plaftron
{lor Cake of a finger thick) of Beef-fuet, firft chop-
ped fmall, and feafoned well with Pepper and Salt,
then beaten into a Cake fit for the meat. And an-
other fuch Cake upon the Deers flefh, and fo well
baked in ftrong cruft, and {foaked two or three
hours in the oven after it was baked enough, which
réquired fix good hours. If you ufe no Suet, putin
Butter enough 3 as alfo, put in enough to fill the
pafte,after it is baked and half cold,by a hole made
in the top, when it is near half baked.

Baked Venifon,

My Lady of Newport bakes her Venifonin diflt
thus: A fide or a hanch ferves for two difhes. Sea-
fon it as for a Pafty.Line the dith with a thin cruft,
of good pure pafte , but make it pretty thick up-
wards towards the brim, that it may be there pud-
ding-cruft. Lay then the Venifon ina round piece
upon the Pafte in the difh , that muft not fll it up

to touch the Pudding, butlieat cafe ; put over it
] a Co-
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a cover, and let it over-regch upoan the brim with
fome carved Pafty-work to grace it, which muft go
up with a border like a lace growing alittle wa
upwards upon the cover , which is a little arehed
up, and hath aljttle hole in the top ta pour in un-
to the meat the ftrong well feafoned broth,sthat is
made of the broken bones,and remaining lean flefh
of the Venifon. Put a little pure Butcer or Beef-
fuet to the Venifon, before you put the cover on,
unlefs it be exceeding fat. This muft bake five or
fix hours, or more, asan ordinary Pafty, ‘An hour,
or an hour and half before you bake it out to ferve
itup, openthe Oven , and draw out the difh far
enough to pour in at the little hole of the cover
the ftrong deco&ion (in ftead of deco&ion in wa-
ter, you may beil it by it {elf in Balneo in duplici vafe;
or bake it in a pot with broth and gravy of Mut-
ton) of the broken bones and'fleth,” Then fet it in
again, tomake anend of his baking and foaking.
The meat within (even the lean) will be exceeding
tender and like a gelly ; fo that you may cut all of
it with a fpoon. If you bake a fide at once in two
dithes, the one will be very good to keep cold ;
and when it is fo, you may if you pleafe , bake it
again to have it hot ; not fo long as at firft, but
enough to have itall perfeétly heated through, She
bakes thus in Pewter~difhes.of a large fize.
Mutton or Veal may be thus baked with their
due feafoning 3 as with Onions , or Onions and
: Apples, or Larding,or a Caudle,&c.Sweet-breads,
Beatilles, Champignons, Treuffles, &c.

An excelient way of mking Mntton Steiks,

Cut a ragk of Mutton into tender Steaks, rib
by rib, and beat the fleih well with the back of
Lg a knife.
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a knife. Then havea compofition ready ] made of
crumbs of ftale manchet grated fmall, and a little
Salt (a fit proportion to falt the meat) and alefs
quantity of white Pepper. Cover over on both
fides all the fleth with this, pretty thick, preffing it
on with your fingersand flat knife , to make it lie
on. Then lay the Steaks upon a2 Gridiron overa
very quick fire (for herein confifteth the well do-
ing) and when the fire - hath pierced ina little on
the one fide, turn the other, before any juyce drop
down through the Powder. This turning the fteaks
will make the juyce runback the other way 5 and
before it run through, and drop through this fide,
you muft turn again the other fide : doing fo, till
the Steaks be broiled 'enough. Thus you keep all
the juyce in them, fothat when you go to eat them
(which muf¥ be prefently , as they are taken from
the fire)) abundance of juyce runneth out as foon
as your knife entereth into the flesh. The fame per-
fon that doth this, rofteth a2 Capen fo asto keep
allitsjuyce init. The myftery of it isin turning it fo
quick, that nothing can drop down. This maketh
it the longer in rofting. But when you cut it up,the
juyce runneth out, asout of ajuycy legof Mut-
ton ; and it is excellent meat.

Excellent good Collops,

Take two legs of flefhy juycy tender young Mut-
ton, cut them into as thin flices as may be. Beat
them with the back of a thick knife , with fmart,
but gentle blows, for a long time , on both fides :
And the ftrokes croffing one another every way, fo
that the Collops be fo 1hort , that they fearce hang
tagether. This quantity is hear two hours beating,
Thenlay themin a clean frying-pan, and P}l}old

them
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them over afmartfire : And it is beft to havea fic
cover for the pan, with a handle at the top of it,
to take it off when you will. Let them fry fo co-
vered, till the fide next the pan be enough ; then
turn the other fide , and let them fry , till it be
enough. Then pour them with all the Gravy
(which will be much) into a hot difh, which cover
with another hot one, and fo ferve it in to eat pre-
fently. You muft feafon the Collops with Salt
{prinkled upon them , either at the latter end of
beating them, or whiles they fry. Andif yoflove
the tafte of Onions , you may rub the pan well
over with one, before you lay inthe Steaks or Col -
lops : or when they are in the difh , you may beat
fome Onion-water amongft the Gravy. You may
alfo put alittle frefh Butter into the panto melr,
and line it all over before you putin the Collops,
that you may be fure they burn not to the pan,
You muft put no more Collops into one' pan at
once, then meetly to cover it with one Lare , that
the Collops may not lie one upon another,

Black Puddingse

Take three pints of Cream, and boil it with a
Nutmeg quartered , three or four leaves of large
Mace, and a ftick of Cinnamon. Then take hal¢
a pound of Almonds , beat them and ftrain them
with the Cream. Then takea few fine herbs, beat
them and ftrain themto the Cream, which came
from the Almonds. Then take two or three fpoon-
fuls (or more) of Chickens blood,and two or three
fpoonfuls of grated bread, and the Marrow of fix
orfeven bones, with Sugar and Salt, and a little
Rofe-water. Mix all together, and fill your Pud-
dings, You may put in eight or ten eggs, with the

. ! whites
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whites of two well-beaten, Put in fome Musk or
Ambergreece,

To make Pith Pudding:,

Take a good quantity of the pith of Oxen, and
let it lie all night in water to foak out the blood.
The next morning, ftrip it out of theskin, and fo
beat it with the back of a fpoon , till it be as fine
as pap : You mulft beat a little Rofe-water with it.
“Themgake three pints of good thick Cream, and
boil it with a Nutmeg quartered , three or four
leaves of large Mace, and a ftick of Cinnamon.
Then take half a pound of the beft Jordan Al-
monds. Blanch them in cold warer all night ; then
beat them in a Mortar with fome of your Cream
and as they grow dry, ftill put in more Cream ; and
when they be well beaten, ftraln the Cream from
the Almends into the Pith. Then beat them ftill,
until the Cream be done, and ftrain it ftill to the
pith. Then take the yolks of ten eggs, with the
whites of two ; beat them well, and put them to
your former Ingredients. Then take a {poonful of
grated bread. Mingle all thefe together, with half
a pound of. fine Sugar, the Marrow of fix or feven
bones, and fome Salt, and fo fill your Puddings.

They will be much the better, if you put in fome
Ambergreece.

Red- Herrings Broyled.

My Lord d’ Aubigny cats Red-herrings thus broil-
ed. After they are opgned and prepared for the
Gridiron , foak £hem (both fides) in Oyl and Vi-
negar beaten together in pretty quantity in a little

dith. Then byoil them till they are hot throu%h,
3 ut
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but notdry. Then foak them again in the fame li-
quor as before, and breil them a fecond time. You
may foak and broil them again athird time ; but
twice may ferve, They will be then very fhort and
crifp and favoury. Lay themupon your Sallet,and
youmay alfo put upen it the Oyl and Vinegar,you
foaked the Herrings in.

eAn Qat-meal Pudding.

Take a pint of Milk, and putto it 2 pint of large
or midling Oat-meal; let it ftand upon the fire un-
til it be fcalding hot : then let it ftand by and foak
about half an hour : then pick afew {weet herbs
and fhred them, and put inhalf a pound of Cur-
rans , and half a pound of Suet, and about two
{poonfuls of Sugar, and three or four eggs. Thefe
put into a bag , and boiled, do makea very good
pudding.

To make Pear-Pudding:s,

Take a cold Capon, or half rofted , which is
much better ; then take Suet, fhred very fmall, the
meat and Suet together 5 then halfas much grated
bread, two {poonfuls of Flower, Nutmegs, Cloves
and Mace ; Sugar asmuchas you pleafe ; half a
pound of Qurrans ; the yolks of two eggs, and
the white of one ; and as much Cream, as will
make it up in a ftiff Pafte. Then make it up in fa-
fhion of a pear, a ftick of Cinnamon for the ftalk,
and the head of a Clove.

To wake Canl-Puddings.

Take three Marrow-bones , flice them ] water
! " the




(168)

the Marrow over night , to take away the blood.

Then take the fmalleft of the'Marrow, and put. it
into the Puddings , with a penny-loaf grated, a
fpoonful of Flower, and Spice as before 5 a quar-
ter of a pound of Currans 5 Sugar as much as you
pleafe; four Eggs, two whites taken away. Cream
asmuch as will make it as fiiff as other Puddings.

Stuft the Caul of Veal cut into the bignefs of little

Hogs-puddings 5 you muft few them all to one

end, and fofill them ; then few up the other end,

and when they are boiled, take hold of the thred, .
and they will all come out. You muft boil them in

half White-wine and half water , with onc:tlargc

Mace, afew Currans, a{poonful of the Pudding-
ftuf, the Marrow in whole lumps ; all this firft

boiled up, then put inyour Puddings , and when
half boided, putin yeur Marrow, One hour will

boil them. Serve them up with Sippets, and no

more liquor, then will ferve them up : you muft
put Salt in all the Puddings.

A Barley- Pudding.

Take two ounces of Barley pick’d and wathed,
boil it in milk till it is teader’; then let your milk
run from it : then take half a pint of Cream, and
fix fpoonfuls of the boiled Barley 5 eight fpoon-
fuls of grated bread, four eggs, two whites taken
away. Spice as you pleafe , and Sugar and Salt as
you think fit, one Marrow-bone,. put in the lumps
as whole as yoy can ¢ Then make Pufiipafte, and
rowl a thin fheet of it, andlay it ina difh. Then
take a piece of green Citren fliced thin, lay itall
over the difh. Then take Cream, grated bread,your
Spice, Sugar, Eggs, and Salt ; beat all thefe very
well together halt 2. quarterof anhour, peur it

‘ on
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onyour difh where Citron is , then cover it obver
with pufi-pafte,and Jet it bake in a quick oven three
quarters of an hour, Scrape Sugar onit, and ferve
it up.,

A Pippi;z-Pszirzg.

Take Pippins-and pare, and cut off the topsof
them pretty deep, - Then take out as much of your
Apple as you can take withdut breaking your Ap-
ple, then fill your Apple with pudding-ftuff, made
with Cream; a little Sack, Marrow, grated Bread,
Eggs, Sugar, Spice, and $alt. Make it pretty ftiff.
Puc it into the Pippins, Jay the tops of the Pip-
pins upon the Pippins again , ftick it through. with .
a ftick of Cinnamon: Setas many upright in your
difh as you can , and {o fill it up with Cream , and
fweeten it with Sugar and Mace ,; and ftew them
between two difhes.

To m»zlq: abaked Oat'mm!-l’miding.

Take middle Oat-meal, pick it very clean,fteep
it all night in Crean, half a pintof Oat-mealtoa
quart of Cream, make your Cream {calding hot,
before you put in your Oat-meal, fo ¢over it clofe.
Take a good handful of pentiy-toyal, fhred it ve-
ty fmall, with a pound of Beef-fuet. Put it toyour
Cream with half a pound of Raifins of the Sun,
Sugar, Spice, four or five eggs, two whites away.
So bake it three quarters of an hour ; and then,
ferve itup.

A plain Quaking Pudding.

+ Take about'three pints of new morning Milk,
and
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and fix or feven new-laid eggs, putting away half
the whites, and two fpoonfuls of fine flower,about
a quarter of a Nutmeg grated, andabouta quar-
ter of a pound of Sugar (more or lefs, according
to your tafte.) After all thefe are perfedtly mingled
and incorporated together , put the matter intoa
fit bag, and fo Eut it into boiling water, and boil it
up with a quickfire, If you boil it too long, the
milk will turn to whey, in the body or fubftance of .
the Pudding , and there will be a {liniy gelly all
about the outfide. But in about half anhour, it
will be tendetly firm 5 and of an uniform confift-
ence all over. You need not put in any Butter or
Marrow, or Suet , orother Spice , but the {mall
proportion of Nutmeg fet down, nor grated bread,
For the Sauce, youpour upon it thickened melted
Butter,beaten with a little Sack, or Orange-flower
water, and Sugar ; or compounded in what man-
ner you pleafe, asin other fuch like Puddings.

A good Onaking Bag-Pudding.

Set a quart of good,morning Milk upon the fire,
having feafoned it with Salt ; and fliced or grated
Nutmeg. When it beginneth to boil , take it from
the fire, and put into it four penny Manchets of
light French Bread fliced very thin. (If it were
King(tonz-bread, which is firmer, it muft be grared)
and a lump of {weet-butteras bigas a Wall-nut,
and enough Sugar to feafon it ; and cover the Pof-
net with a plate to keep the heat in, that the bread
may foak perfeitly. Whiles this ftandeth thus,
take ten yolks of new-laid eggs, with one white,
and beat them very well with a fpoonful or two of
Milk 3 and when the Milk is cooled enough, pour
it (with the bread in it) inte the bafon , where the

: . beaten
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beaten eggs are, (which likewife ihould firft be
fweetned with Sugar to their groportion) and put
about three fpoonfuls of fine Hower into the com-
pofition, and knead them well together. If you
will you may put in a fpoonful of Sack or Muska-
dine, and Ambered Sugar , working all well toge-
ther ; as alfo fome lumps of Marrow or Suet fhred
very frhall : but it will be very good without either
of thefe. Then put this mixtion intoa deep wood-
endifh (like a great Butter-box) which muft firft
be on the infide a little greafed with Butter, and
2 little Flower fprinkled thereon, to fave the Pud-
ding from fticking tothe fides of the dith, Then
puta linen cloth or Handkerchief over the mouth
of thedifh, and reverfe the mouth downwards, fo
that you may tie the Napkin clofe with two knets
by the corners crofs, or with a ftrong thred, upon
the bottom of the dish, then turned upwards 5 all
which is, that the matter may not getout, and yet
the boiling water get through the linen upon it on
one fide encugh to bake the Pudding futhciently.
Put the wooden difli thus filled and tied up into a
great Pofnet or little kettle of boiling water. The
fafter it boils, the better it will ‘be. The difh will
turn and rowl up and down in the water, as irgal-’
lopeth in boiling. An hours boiling is fufficient.
Then untie your linen,and take it off , and reverfe
the mouth of the difh downwards into the filver
difh you will ferve it up in: wherein is fufficient
melted Butter thickened with beating , and fieet—
ned to your tafte with Sugar ,,to ferve for Sauce,
You may beat a little Sack or Muskadine, or Rofe,
or Orange-flower-water with the Sauce 5 a litele
of any of which may alfo go into the Compeofition
of the Pudding. If you put in- more Flower,
ot moxe’ then one white of egg to this pro-
20 portion,
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Eortion; it will bind the.Pudding too clofe and
1 AR

In plain Bag-puddings it makes them much more

favoury, to put into them a little Penny-royal fhre-

ded very fmall, asalfo other fweet herbs. Y ou muft

put infolittle, asnot to tafte firong of them , but
only to quicken the other flat ingredients.

Another baked Pudding.

Take a pint and half of good fweet Cream, fet
it on the fire, and letit juft boil up , takea penny
Manchet, not too new, cut off the cruft, and flice

it very thin, putitinto a clean earthen pan, and
pour the Cream upon it , and cover it very
clofe an hour or thereabouts , to fteep the bread ;
when it is fteeped enough, take four new-laid eggs,
yolks and whites , beat them with a {fpoonful of
Rofe-water, and two of Sack ; grate into it half 2
Nutmeg, and put into it a quarter of a pound of
good white Sugar finely beaten; ftir all this toger
ther with the Cream and Bread ; them fhred very
{fmall half 4 pound of good Beef kidrey-fuet, and
put this to the reft, and mingle them very well t0-
gether with a flice or fpoon 3 then fize your difh;
that you intend to bake it in , and rub the bottom
of it with a little fweet Butter ; then put your
pudding into it, and take the Marrow of two goed
bones, and ftick it in lumps here and there all over
yout Pudding 3 fo put it into the oven three quar-
ters of an hour , inwhich time it will be well ba-
ked, Strew on it fome fine Sugar, and ferve it,
¥

To make Black Puddings.

Take a pottle of half-cut groats;pick them cleﬁm
it ' that
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that there may be-no husks nor foulnéfs in therm §
then put them into a Mortar, bruife them a little
with a Peftle 5 then have ready either milk or frefh
meat-broth boiled up ; and the Qat-meal imme-
diately put intoit : It muft be juft fo much as will
cover it ; then cover the thing clofe that itis in,and
let it fteep twenty four hours: To this two quarts
of QOat-meal, puta pintand half of Blood, fea-
fon it well with Salt , and a little Pepper, and a
little beaten Clovesand Mace,eight eggs,y olks and
whites, five pound of Kidney Becf-fuet fhred, but
not too fmall ; then putin of thefe herbs , Penny-
royal, Fennel, Leck-blades, Parfley, Sage, Straw-
berry-leaves and Violet-leaves, equal partss in all
to the quantity of a good handful ; let them be
pick’d and wafh'd very clean; and chopp’d very
{mall, and mingled well with the former things :
then fill your Puddings.

Make ready your -guts in this manner. Cleanfe
them very well, when they are frefh taken out of
the Hog ; and after they are well wafhed and
fcowred , lay them to foak in fair water three days
and three nights , fhifting the water twice every
day 3 and every time you fhift the water , fcour
them firft with water and falt. Anhour and a quar~
ter is enough to boil them.

To preferve Pippins in Jelly, either in guarters,
or in flices.

Take good found clear Pippins , pare, quarter,
and core them ; then put them into a skiliet of
Conduit-water, fuch a preportion asyou intend to
make 5 boil it very well :_ then let the liqguor run
from the pulp through a fieve, without forcing;and

, letit ftand till the pext morning. Take Orange o
: M Limon=
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Limon=peel; and boil in a skillet of water till they
are tender 3 then towl them up inalinen-cloth to
dry the waterwell out of them 5 let them lie {o all
night.  Then take of double refined , and finely
beaten and fearced Sugar;a pound to every pintof
Pippin-liquor that ran through the fieve, and o
every pound of Sugar, and pint of liquor; put ten
ounces of Pippinsin quartersor in flices 5 but cut
them not too thin 5 boil them a little while very
faft in the Pippin-liquor, beforeyou put in the Su~
gar, then firew in the Sugar all over them as it
boileth, tillit is allin, keeping it ftill faft boiling,
until they look very clear 5 by thatyou may know
they are enough. While they boil , you muft fill
be fcumming them ; then put in your juyce of
Limon to your laft, and Amber, if you pleafe;
and after det it boil half a dozen walms, but no
more. Then take it from the fire and have ready
fome*very thin Brown paper, and clap a fingle
theet clofe wpon it, and if any fcum remain, it will
ftick tothe paper. Then put your quartersor {lices
into your Glafles, and ftrew upon them very fmall
flices of Linton or Orange (which you pleafe)
which you had before boiled 5 then fill up your
Glafles with your jelly.

For making your Pippin-liquor , 'you may take
about fome forty Pippins totwo quarts of water,
or fo much as to make your Pippin-liquor ftrong of
the Pippins, and the juyce of about four Limons.

My Lady Diana Porters Scoteh (ollopse

Cut a leg or two of Mutton into thin {licesswhich
beat very well : put them to fry overa very quick
fire in a pan firft glafed over , with no more Butter
melted init; thep juft to befmear alitde all the

pot-
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bottom of the Pan. Turn them indue time. There
muft never be but one row in the pan, not any flice
lying upon another 5 'butevery one immediate to
the pan. When they are fried enough, lay them in
a hot dith covered, over a Chafing-difh, ‘and pour
upon them the gravy that ran out of them into the
Pan. Thenlay another row of {licesin the Pan to
fry as before ; and when they are enough, put
them inte the difh to the other. When you have
enough’, by fuch repetitions , or by doing themin
two orthree pans, allatratime ; take a Porrenger
full of gravy of Mutton , and put intoit a piece of
Butter as much as a Walnut, and a quartered Oni=
on if you will (or rub the dith afterwards with
Garlick) and Pepper and Salt, and let this.boil to
be very hot ; then threw away the Onion, and
pour thisinto the difh'upon the {lices, and let them
ftew a while together ; then fqueefe an Orange up-

<

onit, and ferve it up.
A F?‘I’(/’J[{’c' uf f’cm’.

Curta leg of Veal juro thin flices; and beat them,
orthe like with Chicken , which muft be flaid off
their skin. Put about half a pint of water or fleth«
broth to themin a frying-pan , and fome Thyme,
and Sweet-marjoram, and an Onion or two quar-
tered, and boil them till they be tender, having fea-
foned them with Salt, and about twenty corns of
whole white Pépper,and four or five Cloves, When
they are enough, takehalf a pint of 'White-wine,
four yolks of Eggs, a quarter of a pound of But-
ter (or mure) a good fpoonful of Thyme , Sweet~
matjoram, and Patfley (more Parfley then of the
others) all minced fmall 5 a porrenger full of gra.
vy. When all thefe are well incorporated together

’ Mz ovey
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over the fire, and well beaten, pour it into the pan
tothe reft, and turn it continually up and down
over the fire , till all be well incorporated. Then
throw away the Onion , and firft {prigs of Herbs,
fqueefe Orange to it, and fo ferve itup hot,

If inftead of a Fricaceé yow will make wn effuvee
de vean, ftew or boil fimpringly your flices of Veal
in White-wine and water, ana, with a good lump of
Butter, feafoning it with Pepper , Salt, and Oni-
ons, When it is enough, put to it ftore of yolks of
eggs beaten with Verjuyce , or White-wine and
Vinegar , and fome Nutmeg (and Gravy if you
will) and fome herbs as in the Fiicaccé 5 and fir all
very well over the fire till the fauce be well fié to-
gether,

A Tanfie.

Take three pintsof Cream , fourteen new-laid
. eggs (feven whites putaway) one pint of juyce of
Spinage, fix or feven fpoonfuls of juyce of Tanfie,
a Nutmeg (or two) fliced fmall, half a pound of
Sugar , and alittle Salt. Beat all thefe well toge-
ther, then fry it ina pan with no more Butter than
is neceflary. When it is enough ferve it up with
juyce of Orange or flices of Limonupon it.

To Stew Oyfters.

Take what quantity you will of the beft Oyfters
to eat raw, open them, putting all their water with
the fith into a bafin : Take out the Oyfters one by
one (thatyou may have them wafhed elean in their
ownwater) and lay them inthe difh youintend to
ftew them in. Then let their water run upon them
through a fine linen, that all their foulnefs may re-

main
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main behind. Then put a good great lump of Butter
to-them,which may be (when melted) half as much
as their water. Seafon them with Salt, Nutmeg,
and avery few Cloves. Let thisboil fmartly , co~
vered. When itishalf boiled ; putin fome crufts
of light French-bread,and boil ontill it be enough,
and then ferve them up.

You may put in three or four gtains of Amber-
greece whenyou put in the Nutmeg , that in the
boiling it may melt. You may alfo put in a little
White-wine or Verjuyce at the laft; or fome juyce
of Orange.

To drefs. Limpreys.

At GloceSier they ufe Lampreys thus, Heat water
ina pot or kettle with a narrow mouth , till it be
near ready to boil 5 fo thatyou may endure todip
your hand into it, but not to let it {tay in. Putyour
Lampreys as they come out of the River, into this
fcalding water, and cover the pot, that little while
they remain in,which muft be but a moment,about
an Ave Maria while. Then with a wooden ladle take
them out, and lay them upon a Table, and hold
their head in a Napkin (elfe it will flip away
if heldinthe bare hand) and with the batk of a
knife fcrape oft the mud, which will have rifen out
all along the fith. A great deal and very thick will
come off, and thenthe skin will look clean.and fhi-
ning and blue,which muft never be flaid off. Then
open their bellies all along , and with a pen-knife
loofen the ftring which begins under the gall (ha-
ving firft caft away the gall and entrails) then pull
it out, and in the pulling away it will ftretch much
in length 3 then pick out a black fubftance, thatis
all along under the flring, cut;\ifng towards the back

3 as
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as much as is needful for thisend. Then rowl them
up and downin a foft and dry Napkin , changing
this as foon asit is wetfor another , ufing {o many
Napkins as may make the fithes perfe@ly dry 3 for
in that confifteth a chief part of their preparation,
Then powder them well with Pepper and Salt,rub-
bing them in‘well , and lay them round ina pot or
ftrong cruft upon a good laire of Butter, and flore
of Onions every where about them , and chiefly a
good company in the middle. Then put more But-
ter upon them ».covering the pot with a fit cover,
and fo fet them into a quick Oven, that is ftrongly
heated ; where they ‘will require three or four hours
(at leaft) baking, When they are taken out
of the Oven, and begin to cool, pour ftore of mel-
ted Butter upon them , to fill up the potat leaft
three fingers breadth above the fith, and then let it
cooland harden ;: And thusit will keep a year if
need be, {o the Butter be not opented, nor cracked,
that the air get into the fifh,

. Toeat them prefently , they drefs them thuse
When they are prepared, asabovefaid, (ready for
baking) boil them with ftore of Salt and grofs
Pepper, and many Onions;, in no more water, then
is neceflary to cover them, as when you boil a
Carp or Pike au Court bovilln, In half or three
quarters of an hour, they ‘will be boiled tender.
Then take them and drain them from the water,
and ferve them with thickened Butter, and fome of
the Onions minced into it, and a little Pepper,
layiog the fith upon fome fippets of {pungy bread,
that may foak up the water, if any come from the
fith, and pour Buttey upon the fith; fo ferve it up
hot,

To
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To drefs Stock-fiby fimewhat diffiringly from
whe way of Holland.

Beat the fifh very well with a large wooden Mal-
let, fo as not to break.it;but to loofen.all the flakes
within. It is the beft way to have them beaten
with hard heavy ropes. And though thus beaten,
they will keep a long time, if you put them into
Peafe-firaw , fo thruft in as to keep them from all
air, and thatthey touch not one another, burhave
ftraw enough between every fith. When you will
make the beft dith of shem, take only the tails, and
tie up half a dozen or eight of them with white
thred, Firft, they muft be laid to foak over night
in cold water. -About an hour and half, .(or a lictle
more) before they are to be eaten, putthem to
boil ina pot oxypipkin , thatyoumay cover witha
cover of Tin or Latton fo clofe, that no fteam can
get out 5 and lay aflone or other weight upon it,
to keep the cover from being driven-off by the
the fteam of the water. 'ut in no more water then
well to cover them. They muft never boil ftrongly,
but very leafurely and but fimpringly. It will be
near half an hour before the water begin to boil
fo: And from their beginning to do fo , they muft

‘beil a good hour. You muft never putinany new

water, though hot, for that will make the fith
hard. After the hour, take out the fifhes, and untie
them, and lay them loofe in a colander with hales
to drain out the water, and tofs them  in itup and
down very well, asyon ufe to do Butter and Peale’;
and that will loofen: and break afunder all-the
flakes, which will make them the more fufceptible
of the;Butter, when you {tew them in it, and make
it pierce the betterinto the flakes, and make them

M 4 tender,
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tender. Then Jay them by thinrows in the difh they
are to be ferved up in , cafting upon every row'a
litle Salt , and fome green Parfley minced very
fmall. They who love young green Onijons or
fives , or other favory Herbs or Pepper , may ufe
them alfo in the fame manner , when they are in
feafon. When all is in, fillup with fweet Butter
well melted and thickened ; and fo let it ftew there
awhile, to foak well into the fith ;5 which ‘will lie
in fine loofe tender flakes, well buttered and fea-
foned. You may eat it with Muftard befides.

Buttered Whitings with Eggs.

Boil Whitingsas if you would eat themin the
ordinary way with thick Butter-fauce. Pick them
clean from <kin and bones , and mingle them well
with Butter, and break them very fmall, and fea-
fon them pretty high with Salt. Tn the mean time
butter fome eggs in the beft manner, and mingle
them with the buttered Whitings , and mafh them
well together. The eggs muft not be fo many by a
good deal as the fith. Trisa moft{avory difh.

Todrefs Poor-Jobhn and Buckarn,

The way of drefing Poor-john, to make it very
tender and good meat, is this.” Put it into the ket-
tle in cold water, and fo hang it over the fire, and
fo let it foak and ftew without boiling for three
hours : but the water muft be very hot. Then make
it boil two or three walms. By thistim= it will be
very tender and fwelled up. Then take out the
back-bone, and put it to fry with Onions. If you
put it firft into hot water (as Ling and fuch falt fifh)
or being boiled,if you let it cool;and heat it again,
it will be tough and hard. Buc-
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Buckorn is to be watered a good hour before you
putitto the fire. Then boil it till it be tender,
which it will be quickly. Then butter it as you do
~ Ling, and if you will, put eggs to it.

The way of Dre/fing Stock-fifh in Holland

Firft beat it exceeding well , a long time , but

with moderate blows, that you do not break it in
pieces, but that you fhake and loofen all the in-
ward Fibers. Then put it into water (which may be
a little warmed ) to foak, and infofe fo during
twelve or fourteen hours (or more , if it be not
yet pierced into the heart by the water, and grown
tender.) Then put it to boil very gently ,” (and
with no more water then well to cover it , which
you muft fupply with new hotwater as it confu-
meth) for fix or feven hours at leaft, that'it may be
very tender and loofe and fwelled up. Then prefs
and drain out all the water from it 5 and heat it a=
gain in a difh, with ftore of melted Butter thicken-
ed s and if you like it , you may feafon it alfo
with Pepper and Muftard. But it will be yet bet-
ter, ifafter it is well and tender boiled in water,
and that you have preffed all the water you can out
of it; you boil it again an hour longer in Milk;
out of which when you take it, to put it into the
difh with Butter, you do not induftrioufly prefs out
all the Milk, as you did the water-, but only drain
it out gently, prefling it moderately, In the flew -
ing it with butter , feafon it to your tafte, with
what you think fitting.

Another way to dref Stock-fifh.

Beat it exceeding well with a large wooden Mal-
let,
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let, till you may eafily pluck itall1a pieces, fever-
ing every flake from other, and every one of them
init fo being loofe, fpungy , andlimber, as the
whole fith muft be, and pliant likea Glove, which
will be in lefsthen an hour, Pull then the bones
out, and throw them away , and pluck off the skin
(as whole asyou can ; but it will have many brea~
ches and holes in it, by the beating) then gather all
the fith together , and lap it in the skin as well as
you can,into a round lump, like a bag-pudding,and
tie it about with cords or ftrings (like a little collar
of Brawn, or fouced fifh) and fo put it into luke-
warm water (over night) te foak, covering the vel-
fel clofe 5 but you need not keep it near any heat
whiles it lieth foaking. Next morning taks it out
thatwater and veflel, and put it into anocher, with
a moderate quantity of other water,to boil 5 which
" itmuft do very leafurely, and but fimpringly. The
maiu care muft be, that the veflel it boileth in , be
covered fo exceeding clofe,that not the leaft breath
of fteam get out, elfe it will not be tender, but
tough and hard. Tt will be boiled enough, and be-
come very tender in about a good half hour. Then
take it out, unty it, and throw away the skin, and
lay the flaky fifh ina Colander to drain away the
water from it. You muft prefently throw alittle
Saltuponit, and all aboutin it, tofeafon'it. For
then it will imbibe it into it felf prefently;whereas
if you falt it not, till it grow cold in the air, it will
not take it in. Mean while prepare your fauce of
melted well thickened butter ( which you may
heighten with fhreded Onjions or Sives ; or what
well tafted herbs you pleafe) and if you will, you
may firft firew upon the fith fome very fmall fhreded
young Onions, or Sibbouls, or Sives, or Parfley.
Then upon that pour the melted butter to CUV]:r

the
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the fith all over, and foak into it. Serve it inwarm
and covered.

To drefs Par[uips.

Scrape well three or four good large roots,clean-
fing well their outfide , and cutting off as much
of thelittle end asisfibrous, and of the greatend
as is hard. Put them into a pofhet or pot , with a—
bout a quart of Milk upon them 5 or as much as
will cover them in boiling ; which do moderately,
till you find they are very tender. This may be in
an hour and half , fooner or later, asthe rootsare
of a good kind. Then take them out, and fcrape all
the outfide into a pulp, like the pulp of rofted Ap-
ples, which putina difth upon a Chafing-difh of
Coals, . with alittle of the Milk you boiled them
in, putto them 3 not fo much as to drewn them,
but only to imbibe them: and then with ftewing,
the pulp will imbibe all that Milk. When you fee
it is drunk in, ‘put to the pulp a little more of the
fame Milk, and ftew that, till it be drunk in. Con-
tinue doing thus till it hath drunk in a good quan-
tity of the Milk, and is wellfwelled with it, and
, will take in no more, which may be ina good half
heur. Eat them fo, without Sugar or Butter ; for
they will have a natural fweetnefs , "that is beyond
Sugar, and will be Un&tuous, fo as not to need
Butter.

Parfnips (raw) cut into little pieces, is the beft
food for tame Rabets, and makes them {weet. As
Rice (raw) is for tame Pigeons , and they like it
beft, varying it fometimes with right tares, and
other feeds. ;

Crean
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Cream with Rice.

A very good Cream to eat hot, is thus made,
Intoa quart of {weet Cream, put a fpoonful of ve-
ry fine powder of Rice, and boil them together
fufficiently, adding Cinnamon, or Mace and Nut-
‘mieg toyour liking. When it is boiled enough take
it from the fire, and beat a couple of yolks of new-
laid eggs, to colour ityellow. Sweeten it to your
tafte. Put bread to it, inits due time.

Gruel of Oat-meal and Rice.

Dobor Pridiar ordered my Lord Cornwallis for
his chief diet inhis loofenefs, the following Gruel,
which he found very tafteful,

Take about two parts of Oat-meal well beaten
in 2 Mortar, and one part of Rice in fubtile pow-
der. Boil thefe well in water , as you make water-
gruel, adding a good proportion of Cinnamon to
boil alfo indue time,then ftrainit through a cloth,
and fweeten it to your tafte.

The yolk of anegg beaten with a little Sherry-
fack; and put to it, isnot badina loofenefs. At
other timesyou may add Butter. Itisvery tafteful
and nourifhing. A

Sance for a Carp or Pike.
To butter Pesfe.

Take two or threc fpoonfulsof the liquor the
Carpwas boiled in, and put itinto a Pipkin : there
euft be no more then even'to cover the bottom of

the Pipkin, Make this boil by it felf ; asfoon as it
v ' doth
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doth {o, puttothishalf a pound of fweet Butter,
let it melt gently, or fuddenly, itimports not, fo as
the liquor boiled, whenyou did put the Butter in 5
when the butter is melted ,then take it from the fite,
and holding the handle in your hand,fhake it round
agood while, and ftrongly , and it will come to be
thick,that youmay almoft cut it with a knife. Then
fqueefe juyce of Limon into it,or of fharp Orange,
or verjuyce, or vinegar ; and heat it againds much
asyou pleafeupon the fire. It will ever after con-
tinue thick , and never again , upon any heating,
grow oily , though it be cold and heated again
twenty times. Butter done with fair water,as is faid
above, with the other liquor , will be thick in the
fame manner , (for the liquors make no difference
in that.)

Put of this butter to boiled Peafe in their difh,
which cover with another ; fo shake them very
ftrongly, and a good while together. Thisis by
much the beft way to butter Peafe, and not te lée
the butter melt in the middle of them, and then
flir them long with a fpoon. This will grow oily
(though it be good atthe firft doing{? it.you heat
them again: The other, never 5 and therefore is
the beft way upon all occafions to make fuch thick-
ened melted Butter. You may make Sauce for z.
Pike in the {fame manner you did for a Carp , put-
ting Horfe-radifh to it if you pleafe. ~

A Herriz%g-P)e.

Put great ftore of {liced Onions, with Currans
and Raifins of the Sun both above and under the
Herrings, and ftore of Butter, and fo bake them.

A Syl
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A Syllabub:

Take a reafonable quantity(as about half a por-
renger full) of the Syrup , that hath ferved inthe
making of dried Plumbs ; and intoa large Sylla-
bub-pot milk or fquirt , or let fall from-high a fufe
* Hicient quantity of Milk or Cream. This Syrup is
very quick of the fruit , and very weak of Sugar
and therefore makes the Syllabub exceeding well
tafted. Youmay alfo ufe the Syrup ufed in the like
manner in the drying of Cherries.

Batter and Oyl to fry Fifh.

The beft liquor to fry fithin , is to take Butter
and Sallet Oyls *firft well clarifed together. This
hath not the unfavory tafte of Oyl alone ,  nor the
blacknefs of Butter alone. It frieth Fifh crifp, yel-
low, and well tafted. j

To prepare Shrimps for dreffing.

When you will butter Shrimps , firft wath them
well in warm milk and water equally mingled toge-
ther, and let them foak a little in ity then wafh
them again in frefh milk and water warmed, letting
them alfo foak therein awhile. Do this twice ot
thrice with frefh milk and water. This will take
away all the ranknefs and fliminefs of them, Then

butter them, or prepare them for the table, asyou
think fit,

Tofes of Veal.
My Lady Luffon makes thus her plain tofts of kid~

ney
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ney of Veal ; cut the kidney withall the fatabout
ityand a gowd piece of the lean fleih befides. Hafh
all this as fmall asyou can. Put to it a quarter of a
pound of picked and wathed Currans,and as much
Sugar, one Nutmeg. grated , four yolks and two
whites of new-laid eggs raw ; work all thefe very
well together,feafoning it withfalt. Spread it thick
upon flices of light white bread, cut like toftes,
Then fry them in butter;fuch quantity as may boil
over the tops of the tofts. ‘

T o make Muftard.

The beft way of making Muftard is this : Take
of the beft Muftard-feed (which is black) for ex—
ample a quart. Dry it gently in an Oven, and beat
it to fubtile powder , and fearfe jt. Then mingle
well ftrong Wine-vinegar with it, f{o much that it
be pretty liquid, for it will dry with keeping. ‘Pat
to thisa little Pepper beaten fmall. (wisite. is the
beft) atdifcretion, asabouta good pugil, and put
agood fpoonful of Sugar to it (whichis notte
make it tafte fweet, but rather quick, and to help
the fermentation) lay a good Onion in the bottom,
quartered if you will, and arace of Ginger fcra-
ped and bruifed 5 and ftir it often with a Horfe«
radish root cleanfed , which let always lie in the
pot; till it have loft its vertue, then take a new one.
This will keep long , and.grow better for a while.
It isnot good till aftet a month , that it have fer-
mented a while,

Some think it will be the quicket, if thefeed be,
ground with fair water, inftead of Vinegar , put-
ting ftore of Onijons in it.

My Lady Holmeby makes her quick fine Muftard
thus : Choofe true Muflard-feed ; dry it in an
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Oven after the bread is out. Béat and fedrfe it to
a moft fubtile powder. Mingle Sherry-fack with it
(ftirring it a long time very well , fo much as to
have it of afit confiftence for Muftard. Then put
a good quantity of fine Sugar to it, as five orfix
fpoonfuls, or more, to a pint of Muitard. Stir and
incorporate all well together. This willfkeep good
a long time. Seme do like to put to ita little (but
a little) of very ftharp Wine-vinegar.

To make a white-pot.

Boil three pints of {fweet Cream , with a very
little Salt and fome fliced Nutmeg. As foon asit
begins to boil, take it from the fire. Inthe mean
time beat the yolks of twelve or fifteen new-laid’
eggs very well with fome Rofe or Orange-flower
water, and {weeten the Cream to your tafte with
Sugar. Then beat three ot four fpoonfuls of Cream
with théh, and quickly as many more ; fo pro-
ceeding till youhave incorporated all the Cream
and all the Eggs. Then pour the Eggs and Cream
into 4 deép difh laid over with fippets of fine light
bread, whichwill rife up to the top for the moft
part. When it is cooled and thickened enough to
bear Raifins of the Sun, ftrew all over the top
with them (well wafhed.) Then prefs a little way
into it with great lumps of raw Marrow, Two
bones will fuffice. Cover your dith with another,
and fetitupona great pot of boiling water , with
a'good fpace between the water and the difh , that
‘there be room for the hot fteam to 1ife and ftrike
upon the difh. Keep good fire always under your
pot. In lefs then an hour (ufually) it is baked
enough. You will perceive that, if the Marrow

look brown, and be enough baked, If it fhould
con-
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continue longer on the heat, it would melt. You
may bake itin an oven if youwill 5 but itis hard
to regulate jt{o , that it be not too much or too
little : whereas the boiling water is certain. You
may ftrew Ambred Sugar upon it, cither before
you fetit to bake, or after it isdone.

For Rofting of Meat,

To roft fine meat, (as Partridge ; Pheafant;
Chicken, Pigeon) that it be full of juyce ; bafte
it asfoon as it is through hot , and time to bafte,
with Butter. When it is very moift all over,fprinkle
flower upon it every where , that by turning about
the fire, it may become a thin croft. Then bafle it
no more till the latter end. This cruft will keep in
all the juyce. A little before you take it up , bafte
itagain with Butter; and this will melt away all
the cruft. Thengive it thiee or four turns of the
{pit, that it may make the outfide yellow and crifp,

You may alfo bafte fuch meat with-yolks of new=
laid eggs, beaten into a'thin Oyl. But with  this
you continue bafting all the while the meat rofteth.

To flew a Rump of Beef.

Take a Ruinp of Beef, break all the bones 3. fea=
fon it with Pepper and Salt to your liking 3/ *T'ake
three or four Nutmegs, and'a quantity of Maces
beat them grofly = Then take a bunch of very good
fweet herbs , and onte good Onion cut in quarters]
or Garlick, as you like it. Put in half a pint of
White-wine Vinegar, and one pint of good Clarety
~one handful of Sugar, and a piece or twoibf. Beefs
fuet or Butter : fhred fome Cadbbage uhder and
over; and fcrape jn a pound of gaod old Chéefe.

| N Pin
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' Put allithefe into anearthen pot and let it ftand

11 anoven with brown bread. four or five houss 3
bat let the pot be covered clofe with pafte.

Another.

Take a fat Rump of young Beef,as jt comes from
the Butcher, and take out all the bones, excepting
the tip of it towards the tail that is all fat, which
you canriot take out,’ without fpeiling or defacing
or breaking it. But take out all the thick bones to-
wards the Chine, and the thick Sinews, that are on
the outer fides of the fleth 5 (which will never be-
come tender with boeiling){o that you have nothing
but the pure flefh and fat, without any bony or
toughfubftance. Then beat well the lean part with
a wooden rowling-pin, and when you have beaten
well one fide, turn the other. Thenrub it well
with Pepper grofly beaten, and fale; juft as you
would do, tofeafona Venifon Pafty, making the
feafoning higher or gentler according to your tafte:
{Then lay it in a fit veffel, with a flat bottom (pip-
kin or kettle as you have conveniency) that will but
juft contain it , but fo that it may lieateafe. Or
you may tie it up ina loofe thin linen cloth , or
boulter, as they do Capons a la mode, or Brawn, or
the like, Then put water upon it, but juft to cover
ity and beil it clofe covered a matter of two hours
pretty fmartly, fo that it be well half boiled. Then
take it out of that,and putitinto another fit veflel,
or the fame cleanfed , and put upon it about two
quarts of good firong deep well boiled Claret-
wine, and a good bundle of {weet herbs, (Penny-
royal , Sweet-marjoram, Winter-favory, Limon,
Thyme, &c.) and a good large Onion peeled, and
fhuck as clofe with Cloves, asyou can Rickit, ifly_fu
A ike
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like the tafte of Onions. They muft be the ftrong
biting Onions that are round and red: a little
Nutmeg, and fome Mace. Put to the wine about
a pint of the liquor that youfhave already boiled
the Beefin ; and if you would bave it ftrong of the
feafoning of Pepper and Salt ; take the bottom of
this liquor. Thus let it boil very gently, fimpring=
ly, orrather flew with Charcoal over a little fur-
nace, or a fit Chafing-difh, a matter of three hours,
clofe covered. If the liquor wafte too much; you
may recrujt it with what you have kept of that,
which your Beef was boiled in. When it is neas
time to take itup, ftew fome Oyfters in their own
liquor: (to which you may add at the latter end,
fome of the wiay liquor, that the Beefis now ftew=
lng in, or fome of the firft Beef-broth, or ufe fome
good pickled Oyfters) and at the fame time make
fome thin toftes of Kugflon Manchet, which tofte
vety leifurely, or rather dry them throughly , and
very hard and crifp, but not burned , by lying
long before the fire. 'And if you have frefh'Chame
pignons, drefs 2 good difh full of them, to be-.
ready at the {ame time; whenall the reft is ready ;3
if not, ufe pickled ones, without further drefling.
Whenyou findyour Becf is as tender as can be,
and will fcarcely hold together, to be taken up to=
gether, and that all the other things are ready, lay
the tofts in the difh, where the Beef isto lie ; pour
fome of the liquor uponit. Then lay the Beef up-
on the tofts, throw away the bundle of herbs and
onions, and pour the reft of the liquor upon
the' Beef, as alfo the Opyfters and -the Mufh=
rooms 5 to which add a pretty deal -5 aboue
half apint of Broomi-buds: and fo let it ftand 2
while well covered over coalsto mittoney 5 and to
haveall the feveral fubftances commiupicate their

N 2 taftes
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taftes to one another, and to have the toftes fwell
up likea gelly. Then ferve it up. If you want li-
quor ; you may ftill recruit your felf out of the
firft Beef-broth , which youkeep ‘all to fupply any
want afterwards. Have a care whiles it is ftewing,
inthe winy liquor, to lift the flesh femetimes up
from the bottom of the vefel , left if it fhould Jie
always fill, it may ftick tothe bottom , and burn
but you cannot take it out, for it would fall in pie-
ces. It will be yet better meat, if vou add toit, at
the laft (when yon add all the other heightnings)
fome Marrow, and fome Chefnuts; and feme Pi-
ftachios, if you will." Put tv your Broom-buds
(before you put them in to the reft) fome Elder
vinegar, enough to foak them , and evento cover
them. If you find this make yeur compofition of
the whole too fharp, you may next time take lefs.
When you put the beef to ftew with the Wine (or a
while after) youmay put to it a pretty quantity (as
much asyou can take in both hands at once) of
fhreded Cabbage, if it be the feafon ; or of Tur-
nips, if youlike either of thefe. Carrots make it
fomewhat flat. If the Wine be not quick enough,
you may put a little Elder-vinegar to it.- If you
like Garlick; you may put in a little,or rub the difh
< with it,

Pickled € bdmpignom.

Champignons are bef¥, that grow upon gravelly
dry rifing grounds.. Gather them of thelaft nights
growth 5 and to preferve them white, it is-well to
caftthem into a pitcher of fair water, asyou ga-
ther them : But that is not abfolutely neceflary , if
youwill go about drefling them as foon as you come
home, Cut the great ones into halves or quart{ers,

e~
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feeing carefully there be no worms in them ; and
peel off their upper skin on the tops: the little
anes peel whole., Asyou peel them throw them into
a bafin of fair-water, which preferves them white.
Then put them intv a pipkin or pofnet of Copper
(no Iron) and put a very little water to them , and
a large proportion of Salt. If youhave a pottle ‘of
Muhrooms, you may put to them ten or twelve
fpoonfuls of water, and two or three of $alt. Boil
them with pretty quick fire; and fcum them well all
the while, taking away agreat deal of foulefs that
will rife. They will fhrinkinto a very little rooms:
When they arefufficiently parboiled "to be tender,
and well cleanfed of their fcum, (which will be jn
about a quarter of anhour) take them out, and
put them into'a Colander , that all the mioifture
may drain from them. Inthe meantime make your
pickle thus: Takea quart of pure fharp white-wine-
vinegar (elder-vinegar is beft) put two or three
{poonfuls of whole Pepper to it , twenty or thirty
Cloves, one Nutmeg 'quartered, two or three flakes
of Mace, three Bay-leaves ;° (fomie like ‘Limon,
Thyme aad Rofemary ; but then it muft be a vey
litele of each) boil all thefe together till the Vine-
gar be well impregnated with the ingredients,
which will be in about half an hour. Then take it
from the fire, and let it cool. When the pickle is
quite cold, and the Muthrooms alfo quite cold,and
drained from all moifture : put ‘them into the li-
quor (with all the ingredients in it) which you muft
be fure, be enough to cover them. In'ten or twelve
days, they will have taken into them the full tafte
of the pickle, and will keep very guod half a year.
If you have much fupernatant liquor you may
parboil more Mufhrooms next day , and put thew
to the firft, If you have not gathered at ope
N 3 epugh
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eriough far a drefling, you may keep them all night
in water to preferve them white ; and gather more
the next day, to joyn to them.

To ftew Wardens ov Pears.

Pare them, put them into 2 pipkin, with fo much
Red or Claret-wine and water, ana, as will near
reach tothe top of the pears. Stew or boil gently,
till they grow tender, which may be in two hours.
After a while, put in fome fticks of Cinnamon
bruiled and a fow Cloves. When they are almoft
done, put in Sugar enough to feafon them well and
their Syrup, whichyou pour out upon them in a
deep plate.

' To few Apples.

Pare them and cut them into {lices. Stew them
with wine and waterasthe pears, and feafon them
in like manner with Spice. Towards the end fweet-
en them with Sugar, breaking the Apples into pap
by firring them. When you are ready to take them
off, put in good ftore of frefh butter, and incorpo-
rate it well with them, by ftirring them together.
Y ou flew thefe between two dishes, The quickeft
‘Apples are the beft.

Portugnez. Eggs,,

The way that the Countefs de Penalva makes the
Portuguez eggs for the Queen , is this. Take the.
yolks(clean picked from the whitesand germ) of
twelve new-laid eggs. Beat them'exceedingly with
a little (fcarce afpoonful) of Orange-flower wa-
®r, When they are exceeding liquid , clear, and
unj-
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uniformly a thin liquor, put to them one pound of
pure double refined Sugar (if it be not fo pure, it
muft be clarified before) and ftew them in your
difh or bafin over a very genitle fire , flirring them
continually , whiles'they are over it , fo that the
whole may beceme one uniform fubftance , of the
confiftence of an Ele&tuary (beware they grow not
too hard 5 for without much caution and attenti-
on, that will happen onafudden) which thenyou
may eat prefently , or putinto pots tokeep. You
may diffolve Ambergreece, (if you will , ground
firft very much with Sugar ) in Orange-flower or
Rofe.water, before-hand , and put it (warm and
diffolved) to the eggs, when you fet them to ftew.
If you clarifie your Sugar , do it with one of thefe
waters, and whites of eggs. The flavor of thefe
fweet waters goeth almoft all away with boeiling. !
Therefore half a fpoonful put into the compofi-
tion, when you take it from the fire, feafoneth it
more then ten times as much, put in at the firft,

To boil Eggs.

A certain and infallible method to beil new-laid
eggs to fup up, and yet that they have the white
turned ‘to milk, is thus : Breaka very little hole, at
the bigger end of the fhell, and put it into the wa-
ter, whiles it boileth, Let it remain boiling, whiles
your pulfe beateth two hundred ftrokes. Then take
it out immedjately, and you will find it of an ex-
altemper: others put eggs into boiling water juft
as youn take it from thefire ; and let them remain |
there, till the water be fo cooled, that you may juft = 1§
put jn'your hand, and take opt tha & we o e

Others put the ega? 118 chf_onﬂm\ po;s 1’1 tg
fet upon the fire,anddidtcly as foon as he hat

%boil, the eggs are enetnd baketh it as foon as he
2 e cany
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T 0 make clear Gelly of Bran.

" Take two pound of the broadeft open Bran of
the beft Wheat , and putit to infufc in a gallon of
water, during two or three days, that the water
may foak into the pure flower , that fticks to .the
bran.Then boil it three ur four walms,and prefent-
ly take it from the fire , and ftrain jt through fome
fine ftrainer. A milky {ubftance will come out,
which let ftand to fetle about half a day. Pour off
the clear water that fwimmeth over the ftarch ox
flomery, that isin the bottom (which is very good
for Pap, &c.) and boil it up to a gelly , asyoudo
Harts-horn gelly or the like , and feafon it to your
tafte,

To bake Penifon,

Boil the bones (well broken) and remaining flefh
of the Venifon, from whence the meat of the Pa-
fty is cut, in the liquor, wherein Capens and Veal,
or- Mutton have been boiled, fo to make very
ftrong broth of them. The bones muft be broken,
thatyou may have the Marrow of them in the li-
quor 5 and they muft flew a long time (covering
the pot clofe :) that you may make the broth as
firong asyou can ; and if you put fome gravy of
Mutten or Vealtoit, it will be the better.  When
the Pafly is half baked, pour fome'of this broth
3nto jt, by the holeat the top 5 and the reft of it,
when jt is qnite baked, and wanteth but ftandingin
he avepto.‘ogk. Or put it allin atonce , when

yolks(clean picked"tron¥~d | and afterwards let

twelve new-laid eggs. Beat'ywhile foaking.

a little (fcarce a{poonful) 5 ( broken ) with the
¥r. When they are exceer ' ~ broth
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broth and gravy-, or for want thereof, with enly
. water in an earthen pot clofe ftepped, tilly o have
all the fubftance in the tiquor; which you may
pour into the Pafty an hour before it is baked
enough. .

If you are in a Park, you may foak the Venj~
fon a night in the blood of the Deer; and cover
the flefh with it, clotted together when you put jt
in pafte. Mutton blood alfo upon Venifon is very
good. You may feafon your blood a little with
Pepper and Salt. -

7, v Lo 20
To bake Fenifon to kecp.

After youhave boned it, and cut away allthe
finews, then feafon it with Pepper, and Salt, pret=
ty high, and divide a Stag into four pots ; then.put
about a pound of Butter upon the top of each po,
and cover it with Rye.pafte pretty thick. -Your
Oven muft be {o hot, that after a whole night it
may be baked very tender, which isa great help to
the keeping of it. And when you draw it, drain
all the liquor from it , and turn' your pot upon a
pie-plate, with the bottom upwards , and fo let it
ftand until it is cold : Then wipe your pot, that no
gravy remaintherein, and then put your Venifon
into the fame pot again ; then have your Butter
very well clarified, that there be no drofs remain-
ing : Then fillup your pot about two inches above
the meat with Butter , or elfe it will nfould. And
fo the next day bind itup very clofe , with a piece
of fheeps Leather , fo thatno air can get in. After
which you may keep it as Jong as you pleafe. -

Mr. Adrian May puts up his Venifon in pots » to
keep long thus: Immediately as foon as he hath
killed i, he feafongth and baketh it as foon as he

can,
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can, fo that the flefh may never be cold. And this
maketh that the fat runneth in among the lean, and
islike calvered Salmon, ahd eats much more mel-
low and tender, But before the Deer be killed, he
ought to be hunted and chafed as much as may be.
Then feafoned and put in the Oven before it be
cold. Be fure to pour out all the gravy, that fetleth
to the bottom, under the flefh after the baking,be-
fore you put the Butter to it,that is to lie very thick
upon the meat, to keep itall the year,

Abont making of Brawn.

It muft be a very large Oven, that fo it may con-
tract the ftronger heat, and keep it the longer. It
muft be at leafi eight hours heating with wood,that
it be ashot as is poffible. If the Brawn be young,
it will fuffice eight hours or a little more in the
Oven. But if old , it muft be ten ot eleven. Put
but two Collars inte each pot , for bigger are un-
wieldy. Into every pot, put twelve corns of whole
Pepper, four Cloves, agreat Onion peeled and
quartered , and two Bay-leaves, before you put
them into the Oven. Before they are fet in,you do
not fill them with water to the top, left any fhould
fpill in {liding them in 3 but fill them up by a boul
faftned to a long pole. No water muft be putinaf-
ter the Oven is clefed (nor the Oven ever be open-
ed, till after all is throughly baked) and therefore
you muft put in enough at firft to ferve to the laft;
you nmuft rowl your Collars as clofe as may be,that
no airmay be left in the folds of them ; and:few
them up in exceeding firong cloth , which a ftrong
man muft pull as hard ashe can in the fewing. Their
cloths muft not be pulled off till the Collars have
» been three or four days out of the Oven, left yolli
pu
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pull off part of the Brawn with them. You may
put the fame ‘preportion of Pepper , Cloves, &e.
into the Souce-drink, as you did in the baking
them ; which at either time (efpecially at firft)
'give them a fine tafte. The Sonce-drink is made of
fix fhillings-Beer, and Thames, or River-water, of
each an equal quantity , well boiled with Salt.
When boiled and cold, put into it two or three
quarts of skimmed milk, only to colour it ; and fo
change itonce in three weeks. Tender Brawn fli-
ced thin, and laid Sallet-wife ina difh as the fliced
Capon, and feafoned with Pepper, Salt, Vinegar,
and Oyl,with a little Limon, is a very good Sallet.

Sallet of esld Capon Rofted.

It is a good Sallet , to flice a cold Capon thin ;
mingle with it fome Sibbolds,Lettuce, Rocket, and
Tarragon {liced fmall. Seafon all with Pepper,Salt,
Vinegar, and Oyl, and fliced Limon: a little Ori-
ganum doth well withit. - §

Muiton baked like Venifon, [oaking
either in their bloed.

Take a large fat loin of Mutton (or two) boned
after the manner of Venifon. Seafon it well to
your tafte with Pepper and Salt. Then lay it to
fteep all night in enough of the fheeps blood ; to
coverit over, and foak well into it. Then lay it
into the pafte, with all the clotted thick blood, un-
der it, upon it , and hanging about it. You may
feafon the blood with Pepper-and Salt , before you
lay the meat in it. But though you dornot, it will
not be amifs , fo as the meat be feafoned high

enough, Then bake it as you do an ordinary Paftyy

and




(200)
and youmay put gravy of Mutton of ftrong broth
intoit. You may do itina dith with pafte 5 as my
Lady of Newport doth her Venifon. Thjs way of
fteeping in blood before you bake it, s very good
alfo for Venifon,

To make an excellont Hoare-Pye.

Hath the fleth of as many Hares; asyou pleafe,
very {mall. Then beat them ftrongly in a Mortar
into'a Pafte, which feafon duly with Pepper , and
Salt. ‘Lard it throughly all over with great lardons
of Lard well rowled in Pepper and-Sale. Put this
into 2 ftraight earthen pot, to lie clofe in jt. If you
like Onions, you may put one or two quartered
into the bottom of the Pot. Pyt ftore of {weet
butter upon the meat, and upon that fome firong
red Claret-wine. Cover the pot with a double

“ftrong brown paper, tied clofe about  the mouth of
it. Setit to bake with houfhold-bread, (or in an
-Oven, as a Venifon-pafty) for eight or ten hours.
Then take out the pot, and thence the meat, and
pour away all the liquor ,. which let fettle,
Then take all the congealed Butter, and clarifie it
well. Putyour meat again into the pot , and put
upon itiyour clarified Butter, and as much more as
isneceflary. And T believe the putting of Claret-
Wwine to it now-is better , and to omit it before.
Bake it again, buta lefs while. Pour out all the li-
quor, when it is baked 5 and clarifie the Butter a-
gain, and pour itupon the meat,and {o let it cool.
The' Butter muft be at lealt two or three fingers
breadth over the meat.

To L'wka Beef,

Bone it, and beatit exceeding well on all fides,
with
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wich a rowling -pin 'upon a Table. Then{eafon it
with Pepper and Salt, (rubbing them in very well)
and fome Parfley, and a few Sweet-herbs (Penny-
royals Winter-favory, Sweet.marjoram, Limon-
Thyme, Red-fage, which yet to fome feems to
have a Phyfical tafte)) an Onion‘ifyou will.Squeefe
it into the pot as clofe asyou can. Put butter upon
it, and Claret-wine ; and covered all as above.
Bake it in a ftrong Oveneight or ten hours. Take it
" out of the Oven, and the meat out of the pot,
which make clean from all fetlings : and fqueefe all
thejuyce from it (even by a gentle prefs.) Then
put itin again hard preffed into the pot, Clarifie
the Butter ,' that you poured with the liquor from
the meat out of the pot ; and pour it in again with
more frefh ; to have enough to cover it two or
three fingers thick.

Tobake Pigeons (which are thusexcellent , and
will keep a guarter of -a year) or Teals,
or Wild-ducks.

Seafon them duly with Pepper and Salt,then lay
them in the pot, and put ftore of Butter, and fome
Claret-wine to them. Cover and bake as above 3
but a lefs while according to the tendernefs ot the
meat, Ia due time take out your pot , and
your birds out of it , which prefs not, but
only wipe oft' the liquor. Pour it out all, Clarifie
the Butter ; put in the birds again, and the clari-
fied Butter, and as much more as needs (all mel-
ted) upon them, and let it cool, You may put a
few Bay-leaves upon any of thefe baked meats,
between the meat and the Butter,

Grees
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Green-Geefe Fye.

An excellent cold Pye is thus made; Takae two
fat Green-geefs ; bone them, and lay them in pafte
one upon the other, feafoning them well with Pep-
per and Salt, and fome little Nutmegs both aboyve
and below, and between the two Geefe. When it
is well baked and out of the Oven , pour-in mel-
ted Butter at a hole made in the top. The cruft is
much better than of a ftubble-goofe,

To boil Beef or Venifon tender and Savoury.

The way to have Beef tendereft, fhort, and beft
boiled, asmy Lord of Saint 4lbans ufeth it, is thus.
Take a Rump or brisket of Beef ; keep it without
Salt as long as youmay, without danger to have it
fmell jll. For fo it groweth mellow and tender,
which it would not do , if it were prefently fal-
ted. When itis fufficiently mortified 5 rub it well
with Salt 5 let it lie fo buta dy and anight, or
at moft two nights and a day. Then boil it in no
more water then is neceflary. Boil it pretty fmartly
atfirft, but afterwards but a fimpring or ftewing
boiling, which muft centinue feven or eight hours,
Sometimes he boileth it half oyer night, and the
reft next morning. If you fhould not have time to
faltit, you may fupply that want thus: When the
Beef is through boiled, youmay put fomuch Salt
into the potas to make the broth like brine, and
then boil it gently an hour longer ; or takeout the
Beef, and put it into a deep difh , and putto it
fome of his breth made brine , and cover it with
another difh,and ftew it fo an houy, A hanch of Ve-
nifon may be done the fame way, - :

]
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T o bake Wild-Ducks or Teals.

Scafon your Duck and Teal with Pepper and
Salt, both within and without,fo much as yeu think
may feafon them; thén crack their bones with.a
rouling ping then put them into an earthen pot
clofe, and cover them with Butter, and bake them
in an oven as hot as for bread , and let them ftand
three or four hours ; when'you take them out of
the oven, pour out all the liquor from them, then
melt fo much Butter as will cover them ; when you
have melted your Butter, let it ftand a while, until
all the drofs be fetled to the bottom, and put in the
clear Butter, which muft cover the Fowl,

To feafon Humble-Pyes, and to roff Wild- Dysicks.

Bake Humble-Pyes without chopping them {mall
in a Pye, feafoned with Pepper and Salt, adc_iing a
pretty deal of Parfley , a little Sweet-marjoram
and Savory, and a very little Thyme.

Roft Wild-Ducks , putting into their Bellies
fome Sage and a little Onjon (both well fhreded)
wrought into a lump. with Butter , adding a little
DPepper and Salt. And let theit Sauce be alittle
gravy of Mutton, to enlarge the {eafoned Gravy,
that comes from the Ducks when they are cutup.

To fonce Turkies.

Takea good fat Turky or two, drefs them clean,
and bone them ; then tie them up in the manner of
Sturgeon with fomething clean wafhed. Take your
kettle,and put into it a pottle of good White-wine,
a quart of water; and a quartof yinegaz : ma}}w_it

oo
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boil, and feafon it with Sale pretty well. Then put
in your Turkies, and let them boil till they be very
tender. When they are enough boiled 5 take them
out, and tafte the liquor ; if it be not tharp encugh
putmore Vinegar, and let it boil a little 5 then put
it intoan earthen pot, that will hold both Turkies.
When it is cold enough, and the Tuskies through
cold,put them into the liquor in the pet,and be fure
they be quite covered with the liquor. Let them lie
init three weeks ora month , then ferve it te the
table, with Fennel on it, and eat'it with Elder-Vi-
negar.

Youmay do a Capon ot two put together in the
fame manner ; but firft larding it with great lar-
dons rowled in Pepper and Salt.:A fhorter time ly-
ing in the pickle will ferve,

An excellent meat of Goofe or Turky.

"~ Takea far Goofe, and powder it with Salt eight
or ten'days; then boil it tender , and put it into
Pickle, like Sturgeon-pickle. You may do the like
with a very fat Turky ; but the beft pickle of that

' 1s, the Iralian marinating, boiling Mace, Nutmeg,
&c. init. Youmay boil Garlick in the belly of the
Fawls, if youlike it, or in the pickle.

Topickle an old fat Goofe.

Cut it down the back, and take out all the
bones ; lard it very well with green Bacon, and
feafon it well with three quarters of an oufice of
Pepper, half an ounceof Ginger, aquarter of an
ounce of Cloves, add Salt, asyou judge propor-
tionable ; a pint of White-wine and fome But-
ter. Put three or four Bay-ledves undet the mcat‘j

an
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and bake it with brown bréad , in an eafthen’pot
clofe covered, and the edges of the cover clofed
with Pafte, Let it ftand three or four days inthe
pickle 5 then eat it cold with vinegar.

Abosnt ordering Bacon for Gambensy and to keep.

At Franfort they ufe the following cautions a-
bout the Bacon, they falt for Gambons or fides to
keep. The beft is of male Hogs of two years old,
that have been gelt, when they were young. They
kill them in the wane of the Moon ; from a day or
two after the full, till the laft quarter. They fetch
off their hair with warm water , not by burning
(which melteth the fat, and maketh it apr to grow
réefty) and afterit hath lain inthe openair a full
day, they falt it with dry Salt, rubbing it in well :
Then lay what quantity you will in a tub for feven
ot eight days (in which time the Salt diffolveth to
water) thentake it our, and wipe itdry, and hang
itinaroom where.they keep fire,either on a hearth,
or that fmoak cometh out of a ftove into the roorh
(as moft of thofe rooms do fmoak) but hang them
not in the Chimney, that the hot fmoak ftriketh
upon them ; butif you have a very large Chim~
ney, hang them pretty bigh and afide, that the
{moak'may not come fullupon them. After a while
(when they are dry) take them <hence , and hang
them from the {moak in a dry warm room. When
the weather groweth warm , asin May, thefe will
drop from them akind of melted oyly greafe, and
they will heat, and grow refty , if not remedied.
Take them down then , and lay themin a céld dry
place, withhay all abour them , that one may not
touch another. Change the Hay every thirty ; or
twenty , or fifieen days, till Seprember , that the

@) weather
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To.make Cheefe-Cakes.

Take twelve quarts of Milk warm from the Cow,
turn it witha good fpoonful of Runnet , break it
well, and put it into a large ftrainer, in which rowl
it up and down, thatall the whey “may run ont in-
to alittle tub ; when all that will is run out, wring
out more. Then break the curds well , then wring
it again , and more whey will come. Thus brea
and wring till no more come. Then work the curds
exceedingly with your hand in a tray, till they be-
come a thort uniform pafte. Then put to jt the
yolks of eight new-laid eggs, and two whites, and
a pound of butter. Work all this long together,
In the long working (at the feveral times) confift-
eth the making them good. Then feafon them to
your tafte with Sugar finely beaten,and put in {ome
Cloves and Mace infubtile powder, Then lay them
thick in.coffins of fine pafte, and bake them,

Short and erifp (ruft for Tarts and Pyes.

To half a peck of fine flower take 2 pound and
halfof Butter, in this manner. Put your butter
with 3t leaft three quarts of cold water (itimports
not how much or how little the water is) into 2
little kettle to melt, and boil gently : as foon as ie
ismelted, fcum off the butter with a ladle, pouring
it by ladlefuls (one a- little after another’) as you
knead it with the flower) tofome of the flower
which you take not allat once , that you may the
better difcern how much liquor is needfu] ) and
work it very well into pafte. When all yout But--
ter is kneaded, with as much of the flower, as
ferves to make pafte of a fitting confiftence, talke of

2 the
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weather groweth cool ; then hang them up again
inthe free air , in a dry Chamber. If'you make
the fhoulders into Gambons, you muft hjve a care
to cut away a little piece of flefh within, called in
Dutch the Maufe 5 tor if that remain in it, the Ba-
conwill grow refty.

7o make a Tanfie,

Take Spinage, Sorrel, Tanfie, Wheat, aquart
of Cream ; bread (the quantity of a two penny
loaf) twenty eggs, and half the whites, one Nut-
meg; half a pound of Sugar, and the juyce of a
couple of Limons. Spinage is the chief herb ta
have the juyce : wheat alfois very good , when it
isyoung and tender. Y ou muft not take much Sor-
rel, for fear of turning the Cream 3 but lefs Tan-
fie, fo little that it may not tafte diftin&tly in the
compofition.” Tht juyce of Limons is put inat the
end of all. Youmay laythin flices of Limon upon
the Tanfie made, and Sugar upon-them.

eAnother way.

Beat twelve eggs (fix whites put away) by them-
felvés exceeding well (two or three hours) fome-
times putting ina {poonful of Cream to keep them
from oyling : Then mingle them well with a quart
of Cream , to which put about half a pint of juyce
of Spinage ( as much as will make the Cream

reén) or of green wheat, aid four fpoonfuls of
juyce of Tanfie , one Nutmeg fcraped into thin
ilices, ;and half a pound of Sugar: All things ex-
ceeding well incorporated together : Fry this with
freth butter ; no more thanto glafe the pan over,

and keep the Tanfie from fticking tothe pan,
To
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let your currans be very well dried before the fice,
and put warm into your Cake , then mingle them
well together with your hands ; then geta tin hoop
that will contain that quantity, and butter it well,
and put itupon two fheets of paper well buttered ;
fo pour in your Cake , and fo fet it into the Oven,
being quick thar it may be well foaked , but not te
burn. It muft bake above an hour and 2 quarter
nearan hour and 3 half, Take then a pound and
half of double refined Sugar purely beaten and
fearfed ; put intodt the whites of five eggs , two
or three fpoonfuls of' Rofe-water 3 keep it a beat-
ing all the time that the Cake isa baking , which
will be two hours: Theén draw your Cake out of
the Oven, and pick the dry currans from the top
of it, andfofpread all that you have beaten over
it very fmooth , and fet ita ljttle into the Oven,
that it may dry.

Another (ake.

Take three pounds and an half of flower ] one
peany-worth of Cloves and Mace, and a quarter of
a pound of Sugar and Salt, and ftrew it on the
flour. Then take the yolks of eight eggs well beat-
en, with a fpoonful and half” of Rofe-water :
Then take a pint of thickCream , and a pound of
Butter : melt them together, and when it is fo,take
three quarters of a pintof Ale-yeaft, and mingle
the yeaft and eggs together. Then take the warm
liquor, and mingle all’ together 5 when you have
done, take all and pour it in the boul, and fo cover
the flour over the liquor 3 then cover the pan with
a napkin, and when it is rifen, take four pounds of
currans, well wafhed and dried , and halfa pound
of Raifins of the Sun fliced, and let them be well

O3 . dried
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the water that the Butter was melted in , {omuch
as to make the reft of the flower into pafte of due
confiftence ; then joyn it to the pafte made with
. Butter, and work them both very well together ; of
this make your covers and coffins thin.If you are to
make more pafte for more Tarts or Pyes, the water
that hath already ferved ,. will ferve again better
then frefh. .

To make Goofe-pyes , and fuch of thick cruft,
you muft put at leaft two pound of Buttertohalf a
peck of flower. Put no more Salt to your pafte
then what is in the butter , which muft be the beft
new Butter that is fold in the Market.

To make a Cake.

Take eight Wine-quarts of flower , one pound
of loaf Sugar beaten and fearfed ; one ounce of
Mace, beatit very fine : then take thirty eggs, fif-
teen whites, beat them well ; then put to them a
quart of new Ale-yeaft ; beat them very well to-

gether , and flrain them into your flower : then

take a pint of Rofe-water , wherein fix grains of
Ambergreece and Musk have been over night. Then
take a pint and half of Cream or fomething more,
and fetit on the fire ,. and put into it four pounds
and three quarters of Butter ; and when it is all
melted, take it oft the fire, and ftir it about, until
it be pretty cool 57and pour all into your flower,
and ftir it up quick with your hands, like a lith
pudding : Then duft a little flour over it,and let it
ftand covered with a Flannel 5 or other woollen
cloth, agnarter of an hour before the fire , that it
may rife, Then have ready twelve pounds of cur-
rans yery well wafhed and pick’t , that there may
ba neither ftalks nor broken cursans in them, Then

. lez
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double refined Sugar beaten and fmrf\d the
whites of three eggs new-laid, and a little Omrm?-
flower-water, with alittle Musk and Amber; greec
beaten and featfed , and putto your Sugar: g hcn‘
ftrew your Sugat mto the eggs,and beat it ina ftone
Mortar with awoodcn peftle, till it be as white as
fnow, which will be by that time the Cake is ba-
ked : then draw it tothe Ovens mouth , and drop
it on, inwhat'form you will 3 let it ftand a little
again in the Oven to harden.

To make an excellent Cake:

Toa peck of fine flour, take fix pounds of frefh
butter, which muft be tenderly melted, ten pounds
of Currans, of Cloves and Mace , half an vunce
of each, an ounce of Cinnamon, half an ounce
of Nu‘m’os, four ounces of Suon one pint of
Sack mixed with a quart at Jeaft of thick barm of
Ale (asfoon as it is fetled, to have the thick fall to
the t t\ot om, which will bc when itis about two
days old) half apint of R ofe-water ;-half a quar-
| , "ter of an ounce of Saffron. Then make yom pafte,
i - ftrewing the Spices finely beaten, npon the floewer :
1
|
i
|
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‘Then put the melted butter (but even juft melted)
_toit 3 then the barm and othet liquérs'; and put

it into the Oven well heated prefently. For the

better baking of it, put it in a hoop 3 and let it
? ftand in the Oven one hour and half. You ice'the
Cake with the whites of two eggs, a hmll quan-
tity of Rofe-water, and fome Sugar.

¥
To make Bisket.

To half a peck of flower, take three fpcontulsof
'barm, two ounces of {ceds ; ‘Annifeeds or Feanel-
O 4 {eeds.
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dried and hot, and fo ftir them in. When it is rifen,
hayve your Oven hot againt the Cake is made 3 let
it{tand rthree quarters of an hour. When it is half
baked, icc it over with fine Sugar and Rofe-water;
and the whites of Eggs , and Musk and Amoex-
greece.

When you mingle your yeaft and eggs together
for the Cake, put Muskand Amber to that.

To mike a Plum-Cake.

Tnkemper% of flour, and part itin half. Then
take two quarts of f'ood Ale-yeafl, and {train it in-
to half the flour, a'ld fome new milk boiled ;and al-
moft cold again ; make it into a very ligh nr pafte,
and fet it before the fire to rife: Thentake five
pound of Butter , and meltitin a skillet , witha
quartey of a pint of R ofe- -water s whenyour pafte
is rifen, *and your Oven almoft hot, which will be
by this time,take your pafte from the fire;and break

itinto fmall pieces, and take your other part of

flour, and ftrew it round your pafte. Then take
the mel:ed Butter, and pm it to the pqﬂ:e and by
(16”1’&.65 work the pafte and flour rm)crhc‘ r; till you
have mingled ‘Il very well.” Take fix Nutmegs,
fome Cmmmon and Mace well beaten , aud two
pound of Sugar, and ftrew it into the pafte; as
they are a working it. Take three pounds of Rai-
fins ftoned , and twelve pounds of Currans very
well wathed and dried again ; one pound of Dates
fliced ; half apound of green Citron &ycd and
fliced vcxy thin: firew 2 lthe e into the pafte, till
it have received them all : Then let your Oven be
ready, and nrake up yoarC ake, and fetitinto the
Oven ; but you muft have a great care it doth not
take cold. Thento jce ity take a pound Mdihﬂflog
double
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and afterwards only to harden the ice. The jce for
this Cake ismade thus.  Take the whites of three
new-laid eggs, and three quarters of a paund of
fine Sugar finely beaten 3 beat it well together with

- the whites of the eggs, and ice.the Cake. If you

pleafe you may add a little Musk or Ambergreece
Excellent fmall (akes.

Take three pound of very fine flour well dried
by the fire, and put to it a pound and half of loaf-
Sugar fifted inavery fine fieve and dried : three
pounds of Currans well wafthed and dried ina cloth
and fet by the fire: When your flour is well mix-
ed with the Sugar and Currans, youmuft putin it
a pound and half of unmeleed butter, ten fpoon=-
fuls of Cream, with the yolks of three new-laid
eggs beat with it, one Nutmeg, and if you pleafe, -
three fpoonfuls of Sack, When you have wrought
your pafte well, you muft putitina cloth, and fet
itina difh before the fire, till it be through warm.
Then make themup in little Cakes,and prick them
tull of holes ; you muft bake them in a quick Oven
unclofed : Afterwards ice them over with Sugar.
The Cakes fhould be about the bignefs of a hands
treadth, and thin, of the fize of the Sugar Cakes
{old at Buraet.

\

My Lord of Denbigh’s Almond March-pane.

Blanch either Nut-kernels from the husks in the
beft manner you can. Then put. them with a due
proportion of Sugar, and a little Orange-flower,
or Rofe-water. When it{s in a fitting uniform patte,
make itinto round Cakes,about the bignefs of your
hand, or a little larger, andabout a finger thick

and
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feeds. Make the pafte very ftiff, with nothing but
water,and dry it (they muft noghave fo much heat,
as to make them rife, but enly dry by degrees ; as
inan oven after Manchet is taken out, or a gentle
ftove) in flat Cakes very well in an oven or ftove.

Tomake a Caraway-Cake.

Take three pound and a half of the fineft flour,
and dry itinan Oven ;. one pound and a half of
fweet butter, and mix ic with the flour, until it be
crumbled very fmall, that none of it be feen : then
take three quartersof a pint-of new Ale-yeaft, and
half a piut of Sack, and half a pint of new milk 3
fix fpoonfuls of Rofe-water , four yolks and two
‘whites of eggs: Thenlet it lic before the fire half
an hour or more. And when yougo to make i up,
putin threc quarters of a pound of Caraway-con-
fits, and apound and half of Biskets. Put it into
the Oven, and let it ftand an hour and half,

Another wery good Cuke,

Take four quarts of fine flour , two pound and

half of Butter, three quarters of a pound of Su-
gar, four Nutmegs, a little Mace, a pound of Al-
monds finely beaten, half a pint of Sack, a pintof
good Ale yeaft, a pint of boiled Cream , twelve
yolks, and four whites of eggs ; four pound of
Currans. When you have wrought all thefe into a
very fine pafte , let it be kept warm before the fire
thalf an hour, before you fet it into the Oven. If
you pleafe, you may put into it two pound of Rai-
fins of the Sun ftoned and quartered.Let your Oven
be of atemperate heat, and let your Cake ftand
theyein two hours and a half , before you ice ité
an




" ver bC"\Vl en hoh:hed and matte, cr like a looking-
olafs, 118 CH"‘ “lkiu\uk nh. 111 Yance, of the
Cakes wi lhm, the longer moift. You may beat
diflolved Amber; or eflence of Cinnamon, with
them.

S S

To mz( 5 ..) coat ’/v(

According tothe bignefs of your moulds pro-
portion your {troak 'w"“ “for your Cheefe-curds, To
| fix quarts of ftroakings, takea pintof Spring-wa=
ter 5 if the weather’oe - hot , ‘then let the water be

cold, and before youn putitinto the ftroakings, let
them ftand a while to cool after they are milked,

and then 1‘--r in the water,with a little Sale firft ffir-
redin it : afid haying fhirred it well together , let
{ it ftand aliwle while , and then put in about two

good ip(;m fuls of Runnet, ftir it well ix)sc‘thcr,
“nd covbr it with a fair linen cloth, and when it is

; become hard like a thick jelly , with a skimming=
| dish lay itgently into the mould\ » and as it Fnl

1 downinto the moulds, 6l) it ftill up again, till all
{ be ih, which will nqu*u fome three or four hours
‘ time. Then lay a clean fine cloth into another

i mould of thefame fize 5 and turn it into it, and
! then turn the skirts of the cloth over it, and lay
upon that a thin board , and upon that as much
weight, aswith the bo.ud niay make two pound or
thereabouts. And about anhour after , lay another
clean cloth into the other mould , md turn the
| Checfeinto that 3 thenlay upon the board fo much
as will make it fix or feven pound weight 5 and thus

: continue turning of it till night: then take away
| the weight, and | lay it no more on it 3 then take g
‘ very fmall quantity of Salt finely beaten, and {prin-
1 klethe Cheefe all oy wwnh it as flightly as can be
| ima=
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and lay cvery one upon a finc paper cut fit to jt 5
which lay upon a table. You muft have a pan like
a tourtiere, made to contain coals on the top, that
is flat, with edges round about to hold in the coals,
which fet over the Cakes, with fire upon it. Let
this remain upon the Cakes , till you conceive it
hath dried them fufficiently for once 5 Which may
be within a quarter of anhour ; but you take it off
two or three times in that time 5 to fee you {corch
not the outfide, but only dry it a littlé.” Then. re-
move it to others that lic by them, aud pull the pa-
pers from the firft, and turn them upon new papers,
When the others are drijed enough, remove the pan
back to the firft, to dry their other fide ; which be-
ing enough, remove it back to the fecond, that by
this time are turned , and laid upon new papers,
Repeat this turning the Cakes, and changing the
pan, till they are futhiciently dry 5 which you muft
not do all at once,left you{corch them: and though
the outfide be dry ; the infide muft be very moift
and tender. Then you muft ice them thus : Make 2
thick pap with Orange-flower or Rofe-water, and
pureft white Sugar : alittle of the whites of eggss
not above half afpoonful of that oyl of egys , to
a porrenger full of thick pap, beaten exceeding
well with it, anda little juyce of Limons. Lay this
fmooth upon the Cakes with a knife, and fmoothen
itwith a feather. Then fet the pan over them to
dry them. Which being if there be 2 ny uneven-
nefs, or cracks, ordifcolouring, lay on a little more
of that Mortar, and dry it as before. Repeat this,
till it be as clear, and fmooth, and white, as you
would haveit. Then turn the other fides, and do
the like to them. You muft-take care; not to fcorch
them = for then they would look yellow or red,and
they muft be pure , white , and fmooth like fil-

\ ver
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as whole asyou can into the Cheefe-fat | upon a
napkin in the fat. Change the Napkin; and turn the
Cheefe every quarter of an hour, and lefs, for ten,
twelve, or fourteen times 3 that is, ftill as foon as
you perceive the Napkin wet with the whey run-
ning from the curds. Then prefs it with a half pound
weight for two or three hours. Then add half a
pound more for as long time , then another half
pound for as long , and laftly another half
pound, which is two pounds inall 3 which weight
muft never be exceeded. The next day, (when a~
bout twenty four hours are paftinall) fale your
Cheefe moderately with white Salt, and then'turn
it but three or four times a day, and keepitina
cotton cloth’, which will make it mellow and
fweet, not rank, and will preferve the coat finooth,
It may be ready to eat in about twelve days. Some
lay it to ripen in Dock-leaves, and it is not amifs 4
but that in rain they will be wet, which moulds the
Cheefe. Others in flat fit boxes of woud turning

- them, asisfaid, three or four times a day, But'a

cotton cloth is beft. This gquantity is for a round
large Cheefe, of about the bignefs of a fale ten
penny €heefe, agood fingers breadth thick. Lon
broad grafs ripeneth them well, and fucketh onr
the moifture. Rufhes are good alfo. They are hot,
but dry not the moifture fo well.

My Lady of Middlefex makes excellent flip-coat
Cheefe of good morning milk,putting Cream to it,
A quartof Cream is the proportion the ufeth to as
much milk, as both together make a large round
Cheefeof the bignefs of an ordinary Tart-plate,
or Cheefe-plate ; as bigas an ordinary foft Cheefe,
thar the Market-women fel for ten’pence. Thus

. for want of ftroakings at Losdon, you may take one
" part of Cream tofive or fix of morning Milk, and

for
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imagined. Next morning turn it into another dr

cloth , and let it lie out of the mould upon a plain
board, and change it as often as it wets the cloth,
which muft be three or four timesa day : when it
is{o dry, that it wets the cloth no more, lay jtup-
o a bed of green rushes, and lay a row upon it ;
but be fure to pick the bents clean off, and lay them
even alloneway : ' if you cannot get good rufhes,
take nettles or grafs. If the weather is cold, cover
them with alinen and. woollen cloth 3 in cafe you
cannot get ftroakings, take five quarts of new Milk,
and one of Cream. If the weather be cold 5 heat
the water that you put to the ftroakings. Turn the
Cheefe every day, and put to it frefh of whatfoever
you keep it in. They are ufually ripe in ten days,

Another.

Mafter Phillipps hismethod and proportions in
making Slip-coat Cheefe,are thefe. Take fix wine-
quarts of ftroakings, and two qudrts of Cream ;
mingle thefe well together, and letthem ftand in 2
bowl, till they are told. Then pour upon them
three pints of boiling fair water, and mingle them
well together ; then let them ftand, till they ate al-
moft cold, colder then milk-warm. Then put 1o it
amoderate quantity of Runnet, made with fair wa-
ter (not whey, or any other thing then water 5 this
is an important point) and let it ftand till it come.
Have a care not to break the Curds , nor ever to
touch them with your hands, but only with your
skimming difh. In due time lade the Curds with
the difh, into a thin fine napkin , held up by twe
perfons;, that the whey may run from them through
the bunt of the Napkin, which you rowl gently
about, that the Curds may dry without breaking.
When the whey is well drained out, putthe curds
as
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o mﬂke a ﬁ'.n’d(d Checfe,

Take fix gallons of new milk,put to it two quarts
of the evening Cream ; then put to it good runnet
for Winter Cheefe ; let it ftand till it be even well,
then fink itas long ‘asyou can get any Whey out :
then put it into your fat, and fet it ia the prefs,and
let itftand half "an hour: in this time turn it once.
When you take it out of the prefs , fet on the fire
two gallons of the fame Whey : then put your
Cheefe i a big bowl, breakthe curd asfmall with
your hands as you do your Cheefe-cakes: when
your Whey is fcalding hot, take off the {cum ; lay
your ftrainer over the curd, and put in your whey 3
take a flice, and ftir up your cprd, that it may fcald
all alike : put inas much whey as will cover it well:
if you find that cold, put it out, and put in more te
itthat js hot. Stir it as before, then cover it with a
linen and woollen cloth : then fet fome new whey
on the fire, put inyour Cheefe-fat and futer and
cloth : After three ‘quarters of anhour , take up
the curd, and put it into the Cheefe-fat, as faft as
two can work it in : theu put it into the hot cloth,
and fet it in the Prefs. Have a care to look to ity
and aftera while turn it , and fo keep itin the prefs
with turning till the next day : then take it forth
and falt ic,

The Cream Curds.

Strainyour whey, and fet it onthe fire ; make a
clear and gentle fire under the kettle , as they rife,
put in whey, fo continuing , till they are ready to
skim. Then take your skimmer,and pit them on the
bottom of a hair-fieve : fo let them drain till they

are
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for the reft ptocetd as with ftroakings § and thefe

will prove as good.

S/ip-- coit C/ch'ﬁ'.

Take three quarts of the laft of the froaki ings of
as many Cows as you have keep it covered, “that
it may continue warm’ ; put to'ita skxmmm;z difth-
ful of Sprinow"'nu 5 then put in twofpoonful \ui
Runnet | fo lét ftand untilit be hard come : whey
it is hard come, fet your fat on the bottom of a

air-fieve, take itup by degrees, bur break it not ;
when you havc laid jrall in th taf,tah afine c]otl
and lay it over the Cheefe 5 and work it in 1bout
the fides y with the back of a Knife 5 then lay a
board onit, for half ‘an bour : after ‘1 Uf an hour,
feton the board an half 'vor'niﬁom, fo let it ft.md
two hourss thén turn it onthat board,, and let'the
cloth be both under and owr it, then put it into the
fat again ; then lay a pound and half wewm on it:
Two hours after turn it again‘on a dry cloth | and
falt it 5 then feton it two pound weight , andlet
it ﬁ:md until the next morning Thcn turn it out
of the Cheefe-fat; on a.dry board, and {o kyep it
with turnitig on dry boards Lhuc days. In cafe it
run abroad, you muft fet it up with wedges ; when
it begins to ftiffen , lay green grafs or rufhes upon
it: wheﬁ it is Rift LDOUUh » let rufhes be 1aid both
undersnd over it. If thxs cheefe be rightly made,
and the weather good to ary it it will “be ready in
eight days : butm cafe it ¢ oth notdry well , you
mu{’c lay on jta linen cloth , and woollen upon it,
to haften the ripening of ic.

To
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milk and a little coarfe Sugar,and mingle with jea |
little (about an eighth part) “of Eowder of green
glafs beaten very fmall.- Give this only fof twe
days to cleanfe their ftomachs, Then feed them
with Pafte of ' Batley-meal: made fométimes with
Milk and Sugar , and fometimes with the fat skim-
med off from the pot, giving them drink ds above,
Others make a pretty {tiff pafte for them with
Barley-meal (a little of the coarfeft bran fifted
from it) and the fat fcummed off from the boil<
ing pot, be it of Beef (even falted) or Mutton,
&c. Lay this before them for their food for four
days. Thengive them ftill the fame, but mingled
with a little powder of glafs for four or five days
more. In which time they will be extreamly fat
and good. For their -drink, give them the drep-
pings of good Ale or good Beer. When you et
them, you will find fome of the powder of glafsin
their ftomachs, i. e, gizzards, '

— S, L AR L

To feed Posltrey. !

My Lady Faifliaws way of feeding Capéns; Pl
lets, Hens, Chickenor Turkies, is thus: Have
Coops, wherein every Fowl is apart; and ridt rdom
to-turn in ;-and means to cleanfe daily thel ordure
behind them , and two troughs ; for beéfore thatg
one may be fcalding and drying the day the other is
ufed, and before every Fowl one partition for
meat, another for drink. All their meat is this :
Boil Barleyfin watet till it be tender, keep fome fo,
and another parcel of it boil with Milk; and an-
other with firong Ale. "Let them be boiled as wheat
that is dried. Ule them different days for variety,
to get the Fowl appetite, Lay it in their trough,
with fome brown Sugar mingled with it. In the
: P pastiy -
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are cold. Then take them off, and put them into
a bafin, and beat them with three or four fpoon-
fuls of Cream'and Sugar.

Sawvory toffed or melted Cheefr.

Cut pieces of quick,fat, rich,well tafted Cheefe;
(as the beft of Biye, Chrefhire , &c. or fharp thick
Cream~cheefe) into z dith of thick beaten melted
Butter, that hath ferved for Sparages, or the like,
or Peafe, or other boiled Sallet,or ragout of mear,
or gravy of Mutton : and if you will, chop fome of
the Afparages among it , or flices of Gambon of
Bacon, or frefh collops, or Onions, or Sibboulets,
or Anchoves, and fet all this to melt upona Cha-
ﬁng-cﬁﬂl of Coals, and ftir all well together , to
incorporate them ; and when all is of an equal
confiftence , firew fome grofs white-pepper on it,
and eat it with tofts or crufts of white-bread. You
may fearch it at the top with a hot fire-fhovel.

To feed Chickens.

Fitft give them for two days,pafte made of Bar-
ley meal and milk with cly fter Sugar to fcour them,
Then feed them with nothing but hathed Raifins of
the Sun. The lefs drink they have, the better it is :
for it watheth away their fat ; but that little they
have, let it be broken beer ; milk were as good or
better ; but then you muft be careful to have it al-
ways fweet in their tfough, and no fowrenefs there
to turn the milk, They will be prodigioufly fat in
about twelve days : and you muft kill theni, when
they are at their height ; elfe they will foon fall
back, and grow fat no more,

Others make' their Pafte of Barley-meal wit‘t

mil
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every day? Their drink maft be only milk’, inan2
other little trough by their meat trough.: Let 4
candle’(fitly difpofed) Rand by them all night 5 for
feeing their' meat theywill'eat all night long. You
put the Chickenup ;' as {oon ‘as ‘they can feed of
themfelves 5 which will be withina day or two af-
ter they are hatched, and in twelve days, or a fort-.
night " they will, be prodigioufly ‘fat ;" bae aftes
they are come to their height , they will prefently
fall back, Therefore they' muft be éatén as foon as
théy aré come to theirheight. Their Pen of Cooup
maft be contrived fo , thatthe Hen' (who muft be
with them, to fit over them ) may not gv at liberty
tocataway their meat, burbe kept to her own diet,
in a patt of the Coop that fhe cannot get out of.
But the Chickens muft have liberty to go from her
to ether parts of the Coop, where they ‘may eat
their own mear, and come in again to the Hen, to
be‘warmed by her, -at thejt pleafure. You muft be
careful to keep their Coop very clean,

To feed Chickens.

Fatten your Chicken the f:f week with Oat:
meal {¢alded in Milk,the fecond with Rjece and Su-
gar in Milk.Ina fortnight tiiey will be prodigioufly
tat, Itisgood to give them fometimes a little gra-
vel, or powder of glafs, to cleanfe their maws; and
give them appetite, ; ‘

If you put a little bran with their meat 5 it will
keep their mawsclean, and give themappetite.

. Vi Lo gy
Anotaer excellent way to fatten Chickens.

* Boil white bread in Milk, as though you were to

eatit; but make it thick of the bread | which is.

Pa QEced
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partition for liquor, let them have water or-ftrong
Ale to drink. They will be.very drunk and fleep 3
theneat again.  Let a candle ftand all night over
the Coop, and then they willeat much in the-night.
With this courfe they will be prodigioudly fatin 2
fortnight, Be fureto keep them yery fwect: This
maketh the tafte pure. ,

Another way of . feeding C‘hickz’m.‘ |

‘Take Batley-meal, and with droppings of {mall
Ale (or Ale it felf) make it intoa confiftence of
batter for Pan-cakes. Let this be all their food,
Which put into the troughs before them; renewing
it thrice-a day, morning, #oon, ;and evening ;5 man
king their troughs very cleanevery time, and keep-
ing their Coops always very clean and {weet.” This
is toferve them for drink as well as meat , and no
other drink be given them.Feed them thus fix dayss
the feventh give them nothing in their troughs but
powder of brick fearfed ;which fcowreth and clean-
feth them much , and makes their flefh exceeding
white. - The next day fall to, their former food for
fix days mote, and the feventh again to powder.of
brick. Theh again to Barley-meal and Ale. Thus

they wilk bie exceeding fat in fifteendays, and pure

ly white and {weet.

To: fatten yonng Chickens in.a wonderful dégree.

Boil Rice in Milk till it be yvery-tender and pul=
Py as when'you make milk potage.lt muft be thick,
almoft fo thick that 2 fpeon may ftand anend init.
Sweeten this very well with ordinary Sugar. Put
this into their tronghs where they feed , that they
‘may.be always eating of it, It muft be made frefh

: every

¥
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hand, to beready when the Apples are ready %o
be'put up) take themout of their Syrup 5 and lap
every Pippin in an Orange-peel, and put them in-
to.a pot or glals , and " pour the liquor upon them ;
which will be gelly over and about the Apples,
when allis cold. This proportion of liquor , Ap-
ples; and Orange-peels, will take up about three
quarters of apound of Sugar inall. If yon would
keep them any time , you muft put in weight for N
weight of Sugar. i
I conceive Apple-Johns inftead of Pippins will ‘

do better, both for gelly and fyrup ; efpecially at
the latrer “end of the yéar; and I like them thin
fliced; ‘rather then whole 5 and the Orange-peels
feattered among them in little pigces or chips.

Syrup of Pippins.

Quarter and core your Pippins,then ftamp thema
ina Mortar, and ftrain outthe juyce. Let it fetle,
thatthe thick dregs may go to the bottom: then
pouroft’ the clear 5 and to have itmore clear and
pute, filter it through fucking paper in a glafs

funnel. To one pound of this take one pound and ‘;ﬁ‘. p
an-half of pure double refined Sugar , and boil it [;
very gently (fcarce fimpringly, and but a very lic= gﬂ
tle while) till you have fcummed away all the froth il

and fouldels (which'will be but little) and that it
be of the confiftence of Syrup. If youw put two
pound of Sugar to'one pound of juyce , you muft
boil it more and ftronglier. This Wwill keep longer,
but the colout isnot fo fine. Itisof a deeper yel
low. If you put but equal parts of Juyce and Su-
gar, you muft not boil it, but fet it id a Cucinbie id
bullieate Balneo, till all the fcum be taken away | and
the Sugar well diffolved. This will be very pale‘and i
pleafant, bt will'not keep long. ; |
. 4 ‘l ou !1“‘
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Apples in Gelly.

My Lady Paget makes her fine preferved Pippins
thus © They are done beft , when Pippins’ are in
their prime for quicknefs , which ‘is in November.
Make your Pippin-watem as ftrong as you can of
the Apples, and that it may be the lefs boiled, and
confequently the paler ,' put in at firft the greateft
quantity of pared and quartered Apples, the water
will bear. To every pint of Pippin-water add
(whenyou put the Sugar toit) a quarter of a pint
of fair Spring-water, that will bear foap (of which
fort only you muft ufe) and ufe half 2 pound of Su-
gar, the pureft double refined. If you will have
much gelly , two Pippins finely pared and whole,

"will be enough 5 you may put in more, if you will
have a greater proportion of fubftance to the gelly.
Put at firft but half the Sugar to the liquor, for
fo it will be the paler. Boil the Apples by them-
felves infair water, witha;very little 'Sugar , to
make them tender ; then put them into the tiquor,
and the reft, the other half of the Sugar with them.
Boil them with a"quick fire till they be enough,and
the liquor do gelly , and that you fee the Apples
ook very clear, and as though'they were tranfpa-
rent. You muft put the juyce of two Limons and
half an Orange to this in due time. Every -Pippin
fhould be lapped over ina broad pill of Orange,
which you muft prepare thus. Pare your Orange
broad and very thin, and all hanging together,
rub it with Salt, prick ity and boil it infeveral
waters; to take away the bittergels , and - make it
tender. ‘Then preferve-it by it‘(elf with fuffidiént
quantity of Sugar, When itis throughly done,and
very tender (which you muf¥ calt to dou before-

hand,
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fyrup of yéur Sugar and Water ; when it is well
{cummed, put it into a Pewter dith, and your War-
dens into: the fyrup , and cover it with another
pewter difth ; agdfo let this boil very gently | or
rather ftew, keeping it very well covered, that the
fteam get out as little as may be. Continue this, till
the Wardensare very tender, and very red, which
may be in five, orfix, or feven hours. Then boil
them up to the height the fyrup ought to beto
keep 3 which yet wiﬁ not be well above three or
¥our months. The whole fecret f making them red,
confifteth in doing them in pewter , which fpoileth
other preferves ; and in any other metal thefe will
not be red, If youwill have any Amber in them,
you may to ten or twelve pound of Wardens, put in
abont twenty grains of Amber, and one, or at
moft, two grains of Musk , ground with a little
Sugar, andgfo putinatthe laft. Though the War-
dens be not covered over with the {yrup in the
ftewing by a good deal , yet the fteam that rifeth
and cannot get out, but circulateth, will ferve both
to ftew them, and to make themred and tender,

.;'weet meat of Apples,

My Lady Barelay makes her fine Apple-gelly
with flices of John-Apples ; fometimes the mingles
a few Pippins with the Johns,tomake the gelly.
But fhe liketh beft the Johns fingle, and the colour
ispaler. You firft £ill the glafs with flices round-
wife cut, and then the gelly is poured in to fillu
the vacuities: The gelly muft be boiled to agood
ftiffnefs: Then when it is ready totake from the fire,
you put in fome juyce of Limon, and of Orange
too if you like it 5 but thefe muft not boil = yet it
muft ftand a while upon the fire dtewing in good

heat,
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Youmay make your Syrup with 2 firong deco=
&ion of Apples in water (as when you make gelly
of Pippins) when they are green; but when they are
old and mellow,the fubftance of the Apple will dif-
folve into pap, by boiling in water.

Take three or four fpoonfuls of this Syrup in a

Jarge draught of Fountain-water, or fmall Poflet-
" Ale, pro ardere urine, to cool and {moothen two or
three times a day.

Gelly of Pippins or Fobn- Apples.

Cut your Apples into quarters (either pared or
pnpared.) Boil them in a fufficient quantity of wa-
ter, till it be very ftrong of the Apples. Take the
clear liquor, and put to it fufficient Sugar to make
gelly, and the flices of Apples; fo boil them all
wogether; ‘till the {lices be enough , and the liquor
gelly 5 or you may boil the flices in Apple-lighor
without Sugar, and make gelly -of other-liquor,
and put the flices into it, when jtis gelly, and they
be fufficiently boiled. Either way, you muft pyt at
the laft fome juyce of ‘Limon to it; and Amber
and Musk if you will. You maydo jt with halves or
quarteyed Apples, jn deep glafles | with ftore of
gelly about them. To haye thefe clear , take the
pieces out of the gelly they are boiled in, with a
flicesfo asyou may have all the rags run from themy
and then put neat clean pieces into cleay gelly. .

Preferved Wardens.

Pare and core the Wardens , and put a little of
the thinrind of a Limon into the hole that the core
leaveth. To every pound of Wardens, take half a
Bound of Sugar, and half a pint of water. Makea

' o fyrup
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To make Harts=horn Gelly.

* Take four ouncesof Harts<hornrafped ,-boil it
infour pound of water, tillivwill be a gellys which
youmay try upon a plate (it will be fo, in four,or
five, ot fix hours gentle boiling) ‘and  then pafs: the
clear liquor fromthe horn' (which. will be a good
quart) then fet it on the fire' again with fine Sugar
init to your tafte ; when ‘that is diffolved (or-at
the fame time you put that in) put half a pound of
White-wine or Sack into-t 5~ and a bag of Spice,
contaiping a little Ginger, a’ftick of Cinnamon
bruifed, a Nutmeg quartered two or three Cloves,
and what other Spice you like, but Pepper. As foon
as it beginneth to boil | ‘put into it the whites of
three or four eggs beaten; and let it boil up gently,
till the eggsharden into 2 curd, Then open it with
a fpoon, and pour into it the juyce of three or four
good Limons ;3 then takes it prefently off the fire,
fetting it not boil more above a2 walm : Then run
it through a Hippocras bag, ‘putting fpirit of Cin-
namon, or of Ambergreece'y 6t what you pleafe
to it

For gelly of flefh you proceed in the fame man-
ner, with a brawny Capon of Cock, and a rouelle
of Veal (firft skinned, and foaked from the blood)

" inftead of Harts-horn ; and when the broth'will

gelly, do.asabove, ufing a double or treble pro-
portion of ' Winel Boil no faltin it at firft for
thatwill make the gelly black:

Harts-born Gelly.

Take a pound of Harts-hord, and boil'it in five
fquartsot water, until it comé'to three pints;-then
: ftrain
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ligat, to have the juyeesincorporate and penetyate
welly/ You muft alfo put in fome Ambergreece,
which doth exceeding well in this {iveet-meat.

A Flwmwey Gandlrs:

When Flomery ismade and cold,you may makea
plealant and wholefom caudle of it, byaking fome
lumps and fpoonfuls of ity and boil it with Ale and
White-wine , then fweeten it to your tafte with
Sugar, There will remain in the Caudle fome lumps
of the congealed flomery j which are not ungrate-

ful,

Pleg[%nt Cordial T ablets which are ver'y cbmfaﬂ-
ingy and firemgthen nature much.

Take fourounces of blanched Almonds, of Pine=
kernels, and of Piftachies, ana, four ounces 5 Erin-
go-toots, candid Limon-peels, aza, three ounces,
€andid Orange-peels two ounces, candid Citron—
peels Your ounces,.of powder of white' Ambery as
much aswill lie upon a'fhilling ; apd as much of
the powder of Pearl | twenty, grains of Amber-
greece, three grains of Musk, a book of leaf-
Gold; 'Cloyes and Mace, of each as much aswill
lie upon a three pence 3 cut all thefeas fmallas
pofitble you can. ‘Then take a pound of Sugary and
half a pint of watet yoboil it toa ' candy-height,
shen put in the Ambergreece and Mask, with three
er four fpoonfuls of Orange-flower water. Then
putin all the other things , and ftir them well to-
gether, and caft them upon plates, and fet:them to
dry: ‘when both fidesare dry 5 take Orange-flower
waver and Sugar, andacethem, @ 1 ~
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it agood pace. Then have the whites of fixteen
eggs beaten to a high froth ; fo put in the froth of
your eggs, and boil it five or fix walms 5 then put
in the juyce of fix Limons, and boil it a little while
after, and.then run itinto a filver bafin thronch
your gelly bag 5 and keep it warm by the fire until
it have run through the fecond time. Y oumuft ob=
ferve to put but a very little into your bag at a time
for the fecond running, that it may butlittle more
then drop ; and it will be fo much the clearer : and
you muft not remove the whites of eggs, norSpice
out of the bag, all the whileit is running. And if
the weather be hot , you need not put in fo much
Wine ; for it will notthen be fo apt to gelly as in
cold weather.

Another way to make Harts-hurn Gelly.

Take a fmall Cock-chick, when it is fcalded flic
itintwo'pieces, lay it tofoak in warm water, until
the blood be well out of it,' Then .take .a ‘Calves
foot half boiled, flit itin the middle and pickout
the fat and black of it. Put thefe into a gallon of
fair water ; skim it very well ; then put into it
one ounce of Harts-horn, and one ounce of Lvory.
When it is half confumed, take fome of it up in a
fpoon, and if it gelly, take jtallup , and put it in-
toa filver bafin, or fuch a pewter one as will en=
dure Charcoal. Then beat four whites of eggs,
with three or four fpoonfuls of Damask Rofe-wa-
ter very well together. Then put thefc into the gel-
ly, witha quarter of an ounce of Cinnamen brow
ken into very_finall pieces ; one flake of Mace,
three or four thin {lices of Ginger 3 fweeten iz
with loaf-Sugar to your liking ; fet it thenover a
Chafing-difh of Coals , ftir it well and cove; it
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firain it through a fieve or frainer ; and fo letje
ftand until it be cold; and according to the ftrength
youmay take more or lefs of the following ingre-
dients. Firft take your flock of gelly, and put it
into a skillet or pipkin with 2 pound of fine loaf Su.
gar, and fet it over a fire of Charcoal ; and when
1t begins to boil, put in a pint or more of Rhenjfh-
wine. Then take the whites of eggs fix or eight,
beaten very well , with three or four {poonfuls of
Rofe-water, and put into the gelly. Then take
two grains of Amber, and one grain of Musk, and
puttherets s fo let it boil a quarter of anhour,
but not too violent : Then put in three or four
fpoonfuls of Cinnamon-water , with the Juyce of
feven or eight Limors: boil it one walm more,
2nd run it very hot through your elly bag; this
done , rum it againas cool and oftly as you can
ntoyour glafles and pots. '

Angther,

Take a pound” of Harts-horn , and-a pretty big
lean Chicken, andl put it into a skillet with about
nine quartsof water , and boil your ftock pretty
ftiff, {o that you may cut it with a knife ; you may
try it in 2 {poan,-as itis a‘boiling. Then drain your
liquor clear away from the Harts-horn through s
fine fearfe, andlet it ffand until the next morning.
Then'if there be any fat upon it, pare it away,
and likewife the fetlings at the bottom. Then put
your gelly into aﬁood big skillet , and putto ita
quart of the paleft White-wine that you can pro-
cure’, or a quart of Rhenih-wine, and one pound
of double refined Sugar, and half an ounce of Cin-
namon broken into fmall pieces, with three or four

1L
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ped Apples) in fuch fort, as yowmake Marmuylate
of Quincesy with the juyce of Quinces, would not
be better than fair water, to boil your Applesand
Sugar in. e : ’

Gelly. of Q\Zqim&m.
My laft gelly of Quinces I made thus.Thq%ha-‘

ces being very ripe, and having been lovg gather-
ed, I took the flefh of twelve Quinces in quarters,
and the juyce of fifteen orfixteen others ; which
made me two pound of juyce; and T made a ftrong
deco&tion of about twenty four pthers , adding- to
theferwenty four (to make thedecoftion rhe: ftron-
gerand more flimy) the cores and paripes of the
twelve inquarters ; and I ufed thécares {liced and
parings of allthefe, Allthis boiled abouran hqur
and half;jin ¢ightor ten pound Of water ; then I
ftrained and prefled our the decottion (whichwas
3 lirtle vifcous; as I delired) and had between fous
and five, pound of ftrong decoftiom To. the deco-
&ion and Syrup, I put three pound of pure Sugary
which being diflolved and fcummed , I puc'in the
fleth,and. in near.an hour of temperate boiling (<o~
vered) and often turning, the quarters , it-wase-
nough.. When it was coldy it was flore of firm clear
red gelly 5 efivironing ingrept quantity the quars
ters, that were al{o very tenderand well penetrated
with the Sugar. I-found by, this making , that'the
Juyee of ;Quiaces is not fo geod to make gelly. It
maketh it fomewhat running like fymip, and tafteth

fweetith, mellowy, {yrupy. =y
The decottion of the flefh isonly good for fy~
tup, I conceive, it would be a grateful {wect-meag
tomingle 3, good 'gmagtity. of good gelly with the
Macmulase, when it is ready to putinte pots, To
taae

iy




(234)
clofe :: blow under itiuntil there arife “afeum of
curd 5 let it boil'alittle ; then put into it ofe top
of Rofemary, twoor three of Sweet-matjoram ;
wiing into it the juyee of half a Limon : let not
your curd fall again; for it will fpoil the ‘clearnefs
of thegelly. If youwill have it more cordial, you
may grind ina faucer; with a little hard Sugar, half
2 grain of Musk', a grain of Ambergreece. It muft
be boiled in‘an earthen pipkin,or a very fweet iron
pot, after the Harts-hornand Ivoty isin it.It muft

' conftantly boil, until*it ‘gellieth, If' there arife any
feumy/it mudt be taken off.

Marnmlate of Pippins.

Take the quickeft pippins when they are newly
gathered, and arefharp 5 pare, and core, and cut
them into half quarters;put to them their weight of
the fineft Sugar in powder,or broken into little pie-
ges. Putuponthefe inyour preferving:pan,is much
Fountain-water as will even cover them. Boil them
with a quick fire; till by fryfing a little upon a plate,
youfind it gellieth; When it is'cold (which may be
in lefs then half an hout ) then take it from the fires
and put into ita little of thé yellow rind of Limons
rafped very fmall, and a lictle of the yellow rind
of ‘Orangesboiled tender (cafting away the firft
waters to corre ‘their bitternefs) and cut intonar-
row {lices (as inthe gelly of Pippins) and fome
Ambergreece, with a' fourth 'part of Musk, and
break the Apples with the back of your preferving
fpoon,. whiles it cooleth. If you like them {harpers
you'may put in a little’juyce of Limen, a little be-
fore' you take the pan from the fire, When it is cold,
putit into pots, This will keep a year or two.

Try if the juyce of Apples (frained outof raf-

Pf:‘.
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I firft did put the Sugar upon thé fire with'the de~
cottion,and asfoon as it was diffolved,I put in the
flefh in quarters and halves ; and turned the pieces
often in the pan ; elfe the bottom of fuch as lay
long unturned, would be of adeeper colour then
~the upper part. The flefh was very tender and
good. I put fome of the pieces into Jar-glafles
(carefully, not to break them) 'and then poured
gelly upon them. Then more pieces, then more
gelly; &c. all having fteod a while to cool a little,

Tomak: fine white Gellyof Quinces.

Take Quinces newly from the tree s fair and
found, wipe them clean, and bhoil them whole ina
large quantity of water, the more the better,and
with a quick fire, till the Quinces crack and are -
foft, which will be in a good half hour, oranhour.
Then take out the Quinces, and prefs out theix
juyce with your hands hard, or gently ina prefs
through a ftrajner , that only the elear liquor or
juyce run out, butnone of the pap , or folid and
flefhy fubftance of the Quinces. (The water they
were boiled in you may throw away.) This liquor
will be flimy and mucilaginous, which proceedeth
much from the feeds that remaining within the
Quinces, do contribute to making this Jiquor.
Take three pound .of it, and ene pound of fine
Sugar, and boil them up to a gellys with 2 mede-
rate fire 5 {o that they boil every where, but not
violently. They may require near an hours boil-
ing to come to a gelly.” The trial of that is, o
take a tin or filver plate, and wet it with fair wa-
ter, and drop a little of the boiling juyce upon the
wet plate 5 if it ftick to the plate,it is not erlough 3
but if it fall of {when you flope the plate) with-

out
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that end they minft both be making at the fande time:
of if one be 2 little fooner done then the othersthey
may be kept a while warm (fit to mingle) without
prejudice. Though the gelly be cold and fetled ,.it
will melt again with the warmth of the Marmulate,

*and fo mingle with it, and make a Marmulate, that
will appear very gellyifh ; or peradventure it may
be well to fillup a pot or glafs with gelly, when ic
isfirft half filled with Marmulate a little cooled.

Preferved Quinces with Gelly.

When I made Quinces with gelly,I ufed the firk
time thefe proportions 5 ofthe decetion of Quin-
ces threc pound , of Sugar one pound three quar-
ters ; fleth of Quinces two pound and a half: The
fecond time thefe, of decoltion two pound and an
half, Sugat two pound and a quarter ; of flefh two
pound three quarters. T made the deco&ion by
boiling gently each time 2 dozen or fourteen Quin-
ces ina pottle of water, an hour and a half or two
hours ; fo that the decoction was very ftrong of the
Quinces. I boiled the parings (which for thatend
were pared very thick, after the Quinces Were
well wiped) with all the fubftance of the Quinces
in thick flices, and pirt of the core (exceptingall
the kernels) and then let it run througha loofe nap=
kin, preffing gently with two plates,, that all the
decoltion might come out 5 but be -clear without
any fleih or math. The firft making I intended
fhould be red 3#and therefore both thie decottion,
and the whole were boiled covered, andit proved
. 2 fine clear red. This boiled above an hour, When

all ‘was ‘in. The other boiled not above half

an hour, always uncovered (asalfoin making his
decotion) and the gelly wasof a fine pale yeUQWi
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fliced; one pound of Sugar, and one pound of li=

quor (which is a decodtion made very firong of
Quinces boiled in fair water.) Boil thefe with 2

" pretry quick fire, till they be enough, and that yon

find it gellieth, Then proceed asinmy way.

My Ladyof Bath’s way.

Takefix pounds of flefh of Quinces, and two
pound of Sugar moiftened well with juy ce of Quin-
ces. - Boil thefe together ina fitkettle ; firft gently,
till the liquor be {weated out from the Quince,and
have diffolved all the Sugar; then very quick and
faft, proceeding as in my way, (bruifing the Quin-
ces with a fpoon, &c.) till it be enough. This will
be very fine and quickin tafte , but will not keep
well beyond Eafter. In this courfe you may make
Marmulate without any juyce or water (by. the
meer fweating of the flefh) if you be careful , pro-
ceeding ﬂowTy till juyce enough be fweated out,
left elfe it burnto 5 and then quick, that the flefh
may be boiled enough, before the moifture be eva-
potated away. 9

Pafte of Quinges.

Take a quart of the juyce of Quinces,and when
itison the fire, put into it pared, quartered, and

«cored as much Quince asthe juyce will cover/s

whenit is boiled tender, pafs the liquor through a
fieve, and put the pulp into a ftone Mortar , and
beat it very fine witha wooden fefile : then weigh

~ it; and toevery pound of pulp, take 2 quarter of a

pound of loaf-Sugar, and boil it up to a candy
height in fome of the juyce , which you!paf-
fed through the fieve ; then put therein your pulp,

[ * Q 2 ftiering
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out fticking at all to it, then is itenough : and then
you put it into flat fhallow tin forms , firlt wetted
with cold water, and let it ftand in them four or
five hours ina cold place,till it be quite cold.Then
reverfe the plates, that it may fhale and fall ent;and
fo put the parcels up in boxes.

Note , you take Fountain-water, an put the
Quinces into it, both of them being cold. Then
fetyour kettle to boil with a very quick fire that

iveth a clear fmart flame to the bottomof the

ettle, which muft be uncovered all the while, that
the gelly may prove the whiter : and fo likewife it
muft be whiles the juyce or expreffion is boiling
with the Sugar, which muft be the fineft , that it
may not need clarifying withan egg ; but tha lic-
tle fcum thatrifeth at the fides at the beginning of
moderate boiling muft be fcummed away. You let
wour juyce or expreflion fetle 2 while , thatif any
of the thick fubftance be come out with it, itmay
fetle to the bottom ; for you are to ufe for thison-
ly the clear juyce ; which to have it the clearer,
you may let it run through alarge thin, open
frainer without prefling it. When you boil the
whole Quinces yon take them out , to firain them
asfoon as their skins crack, and that they are quite
oft 3 which will not happen to them all at the
fame time, but according to their bignefs and ripe-
nefs. Therefore firft take out and prefs thofe that
are ready firft 5 and the reft fill as they grow to, 2
fit ftate to prefs. You fhall have more juyce by
prefling the Quinces in 2 torcular, but it will be
clearer, doing it with your hands : both ways you
lay them in a ftrainer.

v white Marmulate, the Queens way.
Take 2 pound and an half of flefh of LQ\}I})?NCES

iced,
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Another Paffe of Quinces.

Put the Quinces whole into fcalding water, and
let them boil there till they be tender’; then take
them out and peel'them , and fcrape off the pulp,
which pafs through a ftrainer: and when it is
cold enough , to every pound put three quar-
ters . of a pound of double refined Sugar ‘in
fubtile powder ; work them well together intoan
uniform pafte ; thenmake little Cakes of it, and
dry them ina ftove. If you would have the Cakes
red, puta little (very little; the colour will tell
you when it isenough) of juyce of Barberries to
the pafte or pulp.You have the juyce of Barberries
-thus : Tut them ripe into a pot ‘over the fire , till *
youfee the juyce fweat out. Then ftrain them, and.
take the clear juyce. If you would have the pafte
tarter, you may puta little juyce of Limons toiit.
A pleafant gelly in the beginning of the Winter is
made of Pearmains, Pippins, and juyce of Quin-
ces. Alfo a Marmulate made of thofe Apples, and
juyce of Quinces; is very good.

A [moothening Quiddany or Gelly  f the

ores of Quinces.

Take only the cores, and flice them thin , with
thé feedsin them. If you have a pound of them,
“you may puta pottle of water to them. Boil them
till they be all math, and that the water hath
drawn the Mucilage out of them, and that the de-
coltion will be a gelly, whenit is cold. Then let it
run through a wide ftrainer or fit colander (that
the grofs part may remain behind, but all the {limi-
nefs go through) and to every pint of liquor take
Q3 about
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ftirring it well together , till it hathhad one boil
and no motre : then drop it on glafles, or fpread it
on plates, and fet itto dry.

Into the juyce that remains , you may put more

flesh of Quinces, and boil it tender , doing allas
at the firft. Then adding it (beaten to pulp in a
Mortar) unto the former pulp ; repeating this, till
you have taken up all your juyce. Then put your
proportion of Sugar to the whole quantity of pulp,
and fo make it up into pafte, and dry it, and fome-
times before a gemlc fire, fometimesin a very mo-
derate ftove. :

Pafteof Quinces with very little Sugar.

To otie pound of fleth orfolid fubftance of Quin-
ces (when they are pared, cored, and quartered,)
take bat' a quarter of double refined Sugar. Do
thus, fcald your flesh of Quincesina little of the
juyce of other Quinces, that they may become ten-
_der, asif they were codled. Then beat themin a
. Mortar to a {ubtile uniform fmooth pulp (which

you may pafs through a fearfe.) In the mean time
let your Sugar be diffolved , and boiling upon the
Gre. Whenmit is of a Candy-height, put the pulp of
‘Quince to it, and let it remain a little while up-
on the fire,till it boil up one little puft or bubbling,
and that it is uniformly mived withthe Sugar
you muft ftir it well all the while. Then take it offs
and drop it into Jittle Cakes, or put it thin into
thallow glafles, which you may afterwards cut jnto
flices. Dry the Cakesand flices gently and by de-
grees in a ftove , turning them often. Thefe” will
keep all the year, and are very quick of tafte.

Anothey
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the back of afpoon ; and when they are cold, put
themup in pots.

You may do the fame with Morello-Cherries,
which will have a quicker tafte, and have a fine,
pure, fhining, dark colour.

Both forts will keep well all the year.

Marmulate of Curranswith Fuyce of Rafpes
and Cherries.

Mingle juyce of Rafpes and red Currans,with the
ftoned Cherries, and boil this mixture into Mar-
mulate, with a quarter, or at moft, athird part of
Sugar. The juycesmuft be fo much as to make gel-
ly of them to mingle handfomly with the Cherries,
to appear among and between them.

Madam Plancy (who maketh this {weet-meat for
the Queen ) ufeth this proportion ; Take three
pounds of Cherries ftoned, half a pound of ' clear
juyce of Rafpes, and one pound of the juyce of
red Currans , and ,one pound of fine Sugar: Put
them all together into the preferving pan ; boil
them with a quick fire, efpecially at the firft, skim-
ming them all the while, as any {cum rifeth, When
you find them of a fit confiftence, with a fine clear
gelly, mingled with the Cherries, take the prefer-
ving pan from the fire, and bruife the Cherries with
the back of your preferving fpoon ; and when they
are of afit temper of coolnefs, pot them up.

v Peradventure, to keep all the year, there may
be requifite a little more Sugar. ‘

Tomake an excellent Syrup of Apples.

Slicea dozen or twenty Pippins into thin flices,
and lay them in a deep difh , fBratum [uper [firatums
i Q4 with
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about half a peund of double refined Sugar ; and
boil it up toagelly. If you put in a little juyce of
Quince, when you beil it up,it will be the qticker.

You may alfo take 2 pound of the fleth of Quin-

ces (when you have not cores enow , to make as
much as you defire) and one ounce of feeds of other
Quinces, and boil them each apart, till the one be
a ftrong deco&tion 3 the other a fubffantial muci-
lage. Then ftrain cach from their coarfe feces 3
and mingle the decoions, and put Sugar to them,
and boil them up to a gelly.

Or with the flefh and fome juyce of*Quinces,
make Marmulate in the ordinary way ; which
whiles it is boiling , put to it the mucilage of the
feeds to incorporate it with the Marmulate. You

may take to thisalefs proportion of Sugar than to-

my Marmulate.

Marmnlate of Cherries.

Take four pound of the beft Kentith Cherries be-
fore they be ftoned, to one pound of pure loaf-Su-
gar, which beat into {fmall powder: ftone the
Cherries; and put them into your preferving pan
overagentle fire, that they may not boil , butre-
folye much into liquor. Take away with the fpoon
much of the thinliquor , (for elfe the Marmulate
will be gluy) leaving the Cherries moift enough,
but not {wimming in clear liquor. Then put to them
half your Sugar, and boil it up quick, and feum
away the froth that rifeth. When that is well in-
corporated and clear , ftrew in a lictle more of the
Sugar, and continue doing fo by little and little,
till you have put in all your Sugar ; which courfe
will make the colour the finer., When they are
boiled enough, take them off, and bruife them wi;h

the
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put it inglaffes. It will look like Rubies in clear
elly. Youmay do the like with Cherries eigher
oned, and the ftalks cut off, orthree or four cap-
ped upon one ftalk, and the ftone left in the firft,
and boiled in liquor of Rafpes.

She makes her curious red Marmulate thus : take
fix pound of Quince flesh, fix pounds of pure Su-
gar , and eight pints of juyce ; boil this up with
quick fire , till you have fcummed it ; then pull
away all the Coals, and let it but fimper, for four
or five hours,remaining cover’d,renewing from time
to time fo little fire , as to caufe it fo tu continue
fimpring, But asf{oon asit is fcummed, put into it
a handful of Quince-kernels, two racesof Ginger
flijced, and fourteen or fifteen Cloves whole 3 all
thefe put into a Tiffany-bag tied faft ; when you
find that the colour is almoft to your mind , make
a quick fire, and boil it up apace ; then throw
away your bag of kernels, Ginger, and Cloves,
and pot up your Marmulate, when it is cool
enough.

She makes her red gelly of Quinces thus: Put
the Quinces pared and {liced into a pot, as above ;
and to cvery pound of this flefh put about half a
demiftier of fair water, and put this into a kettle of
boiling water , till you perceive all the juyceis
boiled but of the Quince. Then ftrain it out, and
boil this liquor (which will not yet be clear) till
you perceive it gellieth upon a plage. Then to
&very pint of liquor put a pound of Sugar,and boil
itup to agelly , skimming it well, as the fcum ri-
feth,and you will'have a pure gelly.

Glly
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with pure double refined Sugarin powder. Pattwe
or three fpoonfuls of water to them, and cover
them clofe with anotherdiih , luting their joyning

that nothing may expire. Then fet them into an.

Oven. And whenyoutake out the difh , you will

have an excellent Syrup, ‘and the remaining fub-
ftance of the Apples will beinfipid.

You may proceed with Damfens,or other plums’

in the fame manner, and you will have excellent
ftewed Damfens, (asfairas preferved ones) fwim-
ming ina very fine fyrup.

Sweet-meats of my Lady Windebanks.

She maketh the pafte of Apricocks (which is
both very beautiful and clear, and tafteth moft
quick of the fruit) thus. Take fix pound ?f pared
and fliced Apricocks, put them into a high pot,
which ftop tlofe ; and fet it ina kettle of boiling
water , till you perceive the fleih is all'become an
aniform pulp ; then put it out into your preferving
panor pofnet , and boilit gently till it be grown
thick, ftirring it carefully all the while. Then put
two pound of pure Sugar to it, and mingle it well,
and let jt boil gently , tll you fee the matter
come to fuch a thicknefs and folidity , that jt will
not ftick to a plate. Then make it up into what
form you will, ‘The like you may do with Rafpes
or Currans.

It is a pleafant and beautiful fweet-meat to dé
thus : Boil Rafpes in fuch a’pot , till they be all
come to fuch a liquor ; then let the c?car run
through a ftrainer 5 to a pound , or Englith Wine-
pint whereof , put a pound of red Currans (firft
froned and the black ends cut off) and a pound of

Bugar. Boil thefe till the liquor ‘be gellicd, Then

put
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You need not to boil the juyce, before you pyt
itto the Sugar, and confequently do not fcum it
before the Sugar and it boil together : but then
feum it perfeétly 5 and take care before’y that the
juyce be very clear and well ftrained.

Maymanlate of Red Currans.

Take fome juyce of red Currans, and put into
it a convenient proportion .of fome ‘entire Currans
cleanfed from the {talks and buttens at the other
end. Let thefe boil a little together. Have alfo rea-
dy fome fine Sugar boiled to a candy height. Put of
this to the Currans at difcretion, and boil them to-
gether, till they be enough ;5 and bruife them with
the back of your fpoon , that they may be in the
confiftence of Marmulate (like that of Cherries) .
which put in pots, when itis cool enough. Youdo
not ftone the whole Currans put into the juyce,un-
lefs you pleafe.

Sucket of Mallow Stalks.

To candy or preferve the tender ftalks of Ma]-
lows, do thus ; Take themin the Spring,when they
are very young and tender, and peel off the ftrings
that are round about the outfide, asyou do French
beans, and boil them, till they are very tender. In
the mean time prepare a high fyrup of pure Sugar,
and put the boiled ftalks into it , whiles it is boil-
ing hot, but taken from thefire. Let them lie foak-
ing there till the next morning. Then take out the
ftalks, and heat the fyrup again fcalding hot, and
return the ftalks into it , letting them lie there till
next morning : (Note , that the ftalks muft never
boilin the fyrup,) Repeat this fix, or eight, o nine
times, that is to fay , till they are fufficiently imbi-

: bed
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Gelly of Red (urraus.

Take them clean picked , and frefh gathered in,
the morning, in a bafin, fet them over the fire, that
their juyce may fweat out , preffing them all the
while with the back of your preferving fpoon, to
fqueefe opt of them all thatis good. Wheli you fee
all is out, ftrain. the liquor from them, and let jt
ftand to fetle four or five hours, thatthe grofs mat-
ter may fink to the bottom. Then take the pure
clear,:(the thick fetling will ferve to add in making
of Marmulate of Chetriess or the like) and to
every pint or pound of it, put three quartersof a
pound of the pureft refined Sugar , and boil them
up witha quick fire, till they come to a gelly height
{which will be done immediately , in lefs then a
quarter of an hour) which you may try withadrop
upon a plate. Then take it off , and when it is cold
enough, put it into glaffes. You muft be careful to
skim it well in due time, and with thin brown pa-
per to take off the froth, if you will be fo curious.

Gelly of (nrranms, with the fruit wholeinit.

Take four pound of good Sugar, ¢larifie it with
whites of eggs ;, then boil it up te a candid height
(that is , till throwing it , it geeth into flakes:)
Then put it igto five pound (or at difcretion) of
pure juyce o?’red Currans firlt boiled to claritie i
by skimming jt. Boil them together a little while,
till it be well fcummed, and enough to become gel-
ly. Thenputa good handful or two of the berries
of Currans whole , and cleanfed from the ftalks
and black end ; and boil them a little till they be
enongh,

You
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that end they minft both be making at the fande time:
of if one be 2 little fooner done then the othersthey
may be kept a while warm (fit to mingle) without
prejudice. Though the gelly be cold and fetled ,.it
will melt again with the warmth of the Marmulate,

*and fo mingle with it, and make a Marmulate, that
will appear very gellyifh ; or peradventure it may
be well to fillup a pot or glafs with gelly, when ic
isfirft half filled with Marmulate a little cooled.

Preferved Quinces with Gelly.

When I made Quinces with gelly,I ufed the firk
time thefe proportions 5 ofthe decetion of Quin-
ces threc pound , of Sugar one pound three quar-
ters ; fleth of Quinces two pound and a half: The
fecond time thefe, of decoltion two pound and an
half, Sugat two pound and a quarter ; of flefh two
pound three quarters. T made the deco&ion by
boiling gently each time 2 dozen or fourteen Quin-
ces ina pottle of water, an hour and a half or two
hours ; fo that the decoction was very ftrong of the
Quinces. I boiled the parings (which for thatend
were pared very thick, after the Quinces Were
well wiped) with all the fubftance of the Quinces
in thick flices, and pirt of the core (exceptingall
the kernels) and then let it run througha loofe nap=
kin, preffing gently with two plates,, that all the
decoltion might come out 5 but be -clear without
any fleih or math. The firft making I intended
fhould be red 3#and therefore both thie decottion,
and the whole were boiled covered, andit proved
. 2 fine clear red. This boiled above an hour, When

all ‘was ‘in. The other boiled not above half

an hour, always uncovered (asalfoin making his
decotion) and the gelly wasof a fine pale yeUQWi
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boil, putting into it apound of pure dauble refi2
ned Sugar in {mall powder 3 which as foon as it{s
diffolved, put ina fecond pound ; then athirdy
laiHy a foufth 3 fothat you have four pound of Su-
garto every pound of Rofe-leaves. (The Apo-
%hecary ufeth to putall the four pounds into the li-
quor altogether at once.) Boil thefe four pounds of
Sugar with the tin&ed liquor , till it be a high fy-
rup, very near a candy height,(as high as it can be,
not to flake or candy) Then put the pale Rofe-
leaves into this high fyrup, as ityet ftandeth upon
the fire; or immediately upon the taking it off the
fire. But prefently take it from the fire , and ftir
them exceeding well tegether, to mix them upi-
formly 3 then%et them ftand till they be cold, then
pot them up.If you put up your Conferve into pots,
whiles it is yet throughly warm, and leave them
uncovered fome days, putting them in the hot Sun
or Stove, there will grow a fine candy upon the
top » which will preferve the Conferve without
paper upon it from moulding , till you break the
candid cruft, to take out fome of the €onferve.

The colour both of the Rofe-leaves and the fy=
rup about them , will be exceeding beautiful and
ted, and the tafte excellent 5 and the whole very
tender and fmoothing, and eafie to digeft in the
ftomach without clogging it , as doth the ordinary
rough Conferve made of raw Rofes beaten with
Sygar , which is very rough in the throat. The
worft of it is; thatif you putnot a paper to lie al-
ways clofe upan the top of the Conferve, it will
be apt to grow mouldy there on the top ; efpecial-
ly aprés que te poteft entamé.

The Ceonferve of Rofes, befides being good for
Colds and Coughs , and for the Lungs; is exceed-
ing good for fharpunefs and heat of Lirive, and foref-
! nefs
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‘bed with the Syrup, When they are at this “pafs,
youmay cither keep them as a wet fucket in fyrup,
or dry them in a ftove upon papers, turning them
cominually, in fuch fort as dried {weet-meats are vo
be made. Ilike them beft dry , but foft and moift
within (Medullofi) like candid Eringoes. In Italy
they eatmuch of them; for fharpnefs and heat of
Urine, and in Gosorrbed’s to take away pain in
Urining.

A Sucket is made in like manner of the carnepus
fubftance of ftalks of Lettuce. Itisthe knob, out
of which the Lettuce groweth’; which being pa-
red, and all the rough rind being taken off ; is ve-
ry tender , and foit isa pretty way downwards the
root. Thisalfo is very coolingand fmoothing.

In Italy thefe tender ftalks of Mallows are called
Mazzrechi, and they eat them (boiled tender) in
Sallets, either hot or cold, with Vinegar and Oyl,
or Butter and Vinegar, or juyce of Oranges.

Conferve of Red Rofes.

Dolor Giiffon makes his conferve of red Rofes
thus : Boil gently a pound of red Rofe-leayes (well
picked, and the nails cut off) in about a pint and
2 half (or a little more, asby difcretion you fhall
judge fit, after having done it once: The Doéors
Apothecary takes two pints) of Spring-water ; till
the water have drawn out all the tin®ure of the
Rofes into it felf, and that the leaves be very tefi-
der, and look pale like linen 5 which may be in 2
good half hour, or an hour, keeping the pot cover-
ed whiles it boileth, Then pour the tintted liquer
from the pale leaves (ftrain it out, prefling it gent-
ly, fo that you may have liquer enough to diffolve
your Sugar) and {et it upon'the fire by it fClbf f}o

. oil,

.
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as it comes up , and referve thisin a pot by ir felf;
for it will be good hard Sugar of Rofes, and may
be about an eighth or ninth part of thé whole. Afe
‘ter itis clear from fcum , and hath boiled near a
quarter of anhour with the Rofes init, and that
you fee by a drop upon a plate, that itis of a2 due
confiftence , takeyour panfromthe fire , and ftir
all very well together, and put it into pots , which
leave uncovered during ten or twelve days, fetting
them inthe hot ftrong Sun all the day long during
that time , to give the Rofes a fine hard cruft or
candy at the top ; but under it, inthe fubftance of
the matter , it will be like a fine clear fyrupy gelly.
If the Sun favour you not:, then you may ufé a
Stove. After twelve days, tie covers of paper up-
on the pots,

Do&or Bacor ufeth to make a pleafant Julep of
. this Conferve of Rofes, by putting a2 good fpoon=
ful of it into a large drinking glafs or cup , upen
which {queefe the juyce of a Limon;, and clip in un-
to it a little of the yellow rind of the Limon
work thefe well together with the back of afpoon,
putting water to it by little and little, till you have
filledup the glafs with Spring-water : fo drink it.
He fometimes paffeth it through an Hippocras
bag, and thenit is a beautiful and pleafant liquor.
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nefs of the Bladder,eaten much by it felf, or drunk

with Milk, or diftilled water of Mallows, and Plan-
tain, or of Milk.

Another Conferve of Rofes,

Doétor Bacon related to me, that Mr. Misite the
* Roman Apothecary made him fome Conferve of

Rofes in this manner. He took twelve pounds (of
fixteen ounces to the pound) of the bcfil’ lamp or
Kitchin Sugar , and clarified it very well with
whites of eggs, ufing Spring-water in doing this,
He g ade hisreckoning , that his twelve pound of
Sugar came to be but nine pound,when all the fcim
was taken away, and the Sugar perfe@tly clarified.
Boil it then to a fyrup , and when it is about half
- boiled, go roundly about your Rofe-leaves. They
muft be picked, and the white nails cut off before-
hand ; but begin not to beat them before your {y-
rup is half boiled. Then put thirty ounces (which
istwo pound and anhalf of Rofesto every pound
of fuch Sugar) of your.,red Rofes inté the Mor.-
tar, and beat them well, fqueezing into them as

ou beat them , fome of the fubtileft and beft part
%which comes out firft ) of about two Limons,
which brings out their colour finely.Y ou muft have
finifhed beating your Rofes , by /then the Sugar is
come by boiling to a high fyrup (for if you fhould
let them lie Rill in the Air but alittle while, they
would grow black, and of ill colour) then with
your ladle put the Rofes to the Sugar, and ftir them
very well init , to incorporate all well and uni-
formly together. So let them boil on gently (for all
this while you take not your preferving pan from
the fire) and a thick fcum of the Rofes will rife,
which you fcum off from time to time contin'ual;)'
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c.
To make Cider 23
Sir Paul Neale’s way of making Cider 94
‘Dr. Harvey’s pleafunt Warer Cider, whereof be ufed to
drink much, making it bis erdinary drink 95
A geod difh of Cream 109
An excellent Spanifh Cream ibid.
' Another clouted Cream 119+
My Lord of St. Albans Crefme Fouettee 112
To make Cream Curds 113
The Queens Barly Cream 132
Capon in #hite Broth 138
To make Cock-Ale 140
Savoxry Collops of Feal 356
To pickle Capons my Lady Portland’s way 152
«Scoteh Collops 161
. Excellent good Collops 164
My Lady Diana Porters Scotch Collops 174
Cream with Rice 184
Pickled Champignons | 192
Sallet of cold Capon Kofed 199
To make Cheefe- cakes 207
Sharp and € i/p Cruft for Tarts and Dyes ibig.
To make a Cake 208,209,11¢,311,212
To make a Caraway-Cake 212
Excellent (mall Cakes 213
To make [calded Cheefe 219
The Cream-Curds ibid,
Savoury tofted or melted Cheefe ‘ 220
"To feed Chickens 220,221,223
To farsen young Chickens in 2 wonderful degree, 222
22
Anexcellent way to Cram Chickens v zzz
Gelly of Red Currans 245
Gelly of Currahs with the fruit whole in it 246
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The TABLE,

: A,
Cotch Ale frommy Lady Holmbey
STo make Ale dring quick
N/ 4 verypleafan; drink of Apples
le wiih Honey
Small Ale for the Stone
Apple drink with Sugar, Honey, &c.
Mr. Webbs Ale and Bragot
Aqua mirabilis siy Kenelm Digby’s way
To flew Apples
Apples in gelly
Sweet-meal of Apples
To make anexcellent [yrup of Apples

- B.

Stewed Broth ;

Portugal Broth as it was made for the Queen
Nowyifhing Broth

Broth and Potage ‘
Broth for fick and coivalefcent perfois
A (avoury and mourifhiag builed Capon
To few Beef

To flew a Rump of Beef

Toveft 7ild Boat

Absut makiag of Brawn

To hake Beef

To boil Beef or Venifon

Ordering Bacon for Gambos, end b0 ketp
To mafe Bisket

1573
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: L,
Todrefs Lampreys 177
M.
Mafler Corfellifes Antwerp Meathe 4
To make exccllent Meathe 5
A weaker but very pleafant Meathe 6
An excellent white Meathe %
Mafler Webbe’s Meathe
My own confiderations for making of Meathe 14
My Lady Gowers white Meathe 20
Strong Meathe .28
A Reeeipt for making of Meathe 37545599256
My Lord Morice’s Meathe 3z
My Lady Morice ber Sifters Meathe 33

To make whire Meathe 34,5 1,61555266567,72575

Siy William Pafton’s Meathe 3§
Another way of maging Meathe ibid.
Sir Baynam Throckmorton’s Meathe 36
My Lady Bellaffifes Meathe 38
My Lord George his Meathe 47
Several farts of Meathe fmall and [irong 48
To make Meathe 49371375,78580,31,85
Sir John Arundels white Meathe i
To make 2 Meathe good for the Liver and Luags ' 5%
A very good Meathe 53
‘My Lovd Herbert’s Meathe (1]
Tomake fmall white Meathe 73
Meathe fyom the Mufcovian Ambaffadoys Stewaid 94
Meathe with Raifins 58
A Receipt to make Metheglin as it # made at Lieges

communicated by Mrs Mafillon I
White Metheglin of my Lady Hungerfords 5 which

exceedingly praifed z

A Receipt to make a Tunof Metheglin 7
The Countefs of Bullingbrooks white Metheglin. 9
Metheglin compofed by my fuif i ;_9
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D. ~
To bake wild Ducks or Teals 103
To rofi Wild Ducks . ibid,
Ec.
To butter Eggs with Cream 140
Portuguez Eggs 194
Td boil Eggs 195
: E.
Wheaten Flomery 17
A4 Fricacee of Lawmb-flouacs, &c. 151
Toboil (moaked Flefh . v 157
AFricacee of Veal ; 175
Butter and Oyl to fry Fifh 286
A Flomery-Caudle 230
G. b
Smallage Gruel 136
About water Gruel 131
Anexcelleat and wholfom water Gruel with Wood-[or+
veb and Cyryans 10id.
Gruel of Oaimeal and Rice 184
To make clear Gelly of Bran 195
Anexcellent meat of Goole-or Turkey 104
To pickle auold fac Goofe ibid,
H,
Some Notes upon Honey 4
My Lord Hollis’s Hydromel 27
‘Hydromel ai 1 made it weak for the Queen Mother 28
To make Honey d inj ; 77
Weak Honey drink 99
To make an Hotchpot 1425143
The Queen: Hotchpot 144
A nowrifhing Hachy 151
Red Herrings hoiled ‘ 166

50 feafon Humble Pyes , 203
Ao make Harts-horn Gelly 23152325233
Y % L. 7
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Sir Thomas Goweys Metheglin for health 21
Metheglin for tafte and colonr 22
An exceBent way of mabing white Metheg.23,24525,28
Several ways of makinkg Metheglin 29’
Tomake whue Metheglin 36552
Auother Metheglin 39,53554566583
My. Pierce’s excellent white Metheglin 41

A excelient way 1o make Metheglin , called the liquor
of Life

44
To make gose Metheglin . 45569
Tomake white Metheglin of Sir J. Fortefcue 46
The Lady Vernon’s white Metheglin 48
Tomake Metheglin so,; 7558262564,68573576,79,87
A moft exccllent Metheglin 52564
Tomake white Mctheg. of the Count. of Dotfets g2
Tomake [mall Metheglin 62,34
The Earl of Denbigh’s Metheglin ) 77
To makr Metheglin that looks Like White wine 8z

Methegliny or /weet dvink of my Lady Stuart 85
A'Metheg.for the Collich,Stonesof the [ame Lady 86
A Receipt for Methegliin of my Lady Windebank 86,87

Marrow fops with #ine 138
To make a fhoulder of Mutten like' Venifon 156
A excelleat way of making Mutton fleake 163
Ty make Muftard 187
For rofting of Meat 189
Mutton baked like Venifon 199
My Lovd of Denbigh’s Almoid Marchpane 313
Marmulate of Pippins 234
White Marmulate the Dneens way 238
My Lady of Bath’s way ~ | 339
Marmulate of Cherries i
Marmulate of Red Currang 247
‘O
A plain ut good Spanifh Oglia 57
40 flew Oyfters ; 176
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P.
Excellent Marrow Spinage Pafties
To make a French Barley Poflet
o make Puff-palte
To make a Pudding with Puff pafte
To make Pear Puddings
Marrow Puddings
Tomake excelleyt Black Puddings
A Receipt to make white Paddings
Tomake an excellent Pudding
Pyes
To make pith Puddings
An Oat-meal Pudding
Tomake Call Puddings
'A Bayley Pudding
«A Pippin Pudding
To make a baked Oat-meal Pudding
Apluin Quaking Pudding
A good quakiag Bag Pudding
To preferve Pippins in Felly
To drefs Poor-John and Buckern
To drefs Parfnips ‘
To Butrer Peafe
A Herring Pye
To make an excelbent Hare Pye
To bage I‘xgeons, Teals, or Wild Ducks
Green Geefe Pye
To make a plainovdinary Poflet
,Concerning Potages
Plain favoury Englifh Potage
Potage de blane de Chapon
Ovrdinary Potage
Barley Potage
An Englifh Potage
Awmther Potage
- Nowiiffam Potage de [ané
R3

153
153-
154
thid.
1555167
ibid,
158,1655172
159
160
162
166
167
ibid.
‘168
169
ibid.
169
170
173
18e
183
184
185
200
201
202%
10§
114
11§
116
11y
113
119
ibid.
121
Potage
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Potage de funte
Good nonrifhing Potage :

Pap of Qat.meal

Papado

Barley Pap

Qat-meal Pap, Sir John Colladen
Preflss-Nouriflant

Pan-Cotto

My Lord Lumleys Peafe-Potage
An excellent Poflet

Reafe of the fecdy Buds of Tulips

To make Plague-water

\ A excellenpbaked Pudding
|\ #yLadyof Portland’s Misced Pyes
; Minged Pyes

Zo feed Poultry

Lo make Puff
Gelly of Pippins or Fohn-Apples

" Tokeep Quinces all the 18%'3404
Gelfyof Quinces
Breferved Quince with Gelly
Tomake fine white gelly of Quinces
Pafleof Quinces

cts

R-

Rice & Orge Mondé
Roiled Rice dyy

To roft fine Meat

To make Red-Deey .
Conferve of Red Rofes

18 ¥
(%« Sack wthClove Gilly flawers
& Temake Stepony ‘

.‘{ W e

)

To feed Parcridges that you bave taken wild

239;2,4@,14{

A fimoothening 9 uiddany or Gelly of the Caresof Quins

22,123
126
128

ibid.
ibid.
129
133
134
13§
137
ibid.
1405141

L 1475173

148,149

1495153
221
23§
ibid,
228

142
235
236
237

241

130
1387
150
156

208,109

17
99
70
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b3 !
Tomake aSack Pofler © 104>10§,106

{
.

A Barley Sack Poflet 106
My Lovd of Carlifle’s Sack-Poflet 108
‘A Syllabub 108,113,186
To make a #hip Syllabub 113
To make Spinage-broth 116
Sauce of Horfe- Radifh ibid,
Very goed Sauce for Partridges and Chicken 153
To drefs Stock-fith 179,181
To prepare Shrimps for dreffing 186
To make Slip-coat-cheefe 215,2165218 -
Sweet=meats of my Lady Windebanks 244
Sucket of Mallow flalks 207,
T
Tea with Eggs 124
|, A Tanfie 1765206
To Jouce Turkeys 203
Pleafans Cordial Tablets 230
Y.
To flew a Breaf of Veal 144
Vuova Lattate 158
Vuova Sperfa 159
Baked Venifon 162,196,197
Tofts of Veal 186
W.
Morello Wine 89
Currass Wine 30
The Conntefs of Newports Cherry Wine 10X
Strawberiy Wine . ihd,
¥To make Wine of Cherrics alone 102
To maks Rasberry-Wine 14E
To make a White-Pot : 142,188
x_ Buttered Whitings with Eggs 1 igo
\o Toflew Wardensor Fears . v / /| | ] 194
v Preferved Wardens ; 38

The End. 7
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