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P EXERCISE
Lg% for LAD1E S and
GENTLEWOMEN,

Whereby they may learne

and practife the whole Art of
makif)g Paftes, Preferues, Marma.
lades,Conferues, Tartftuffes, Gel-
lies, Breads, Sucket. Candies,
Cordiall waters, Conceits
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20 in Sugar-warkes of |

VG feuerall kindes.

[ Asallo to dry' Lemonds, Orenges,
or otier Fruits,

A5 :

| Newly fet forth, according to the mow

approwed Receipts, vfed both by How
nowrable and worfhipfull perfomages,
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} Printed for the widow Helme,and are
85| to befould at her thop in S.Dunfans
( C’S(\ ChﬂrCh-yard in Fleetffreet.1617.
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%%HO\IOVRED THE
%4 TRVLY VERTVOVS,

c% Mriss EL1ZABETH
| B 1 NG H A M,wife of
Nicholas Bzxgimm

2

g Efquire, %
';% == S there is no-%
Q BYaY)y thing new vn-
A ﬁ der heauen; fo,

& e nozlnngmd(be-
ﬁde the Olde of dayes) can %
{gpleafe Saulc, or Sm]e Yet

on &5
%@%@%@%@%
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%% The Epiftle

5% on olde Grounds are new ¢
@
(@ D]mﬂts daily, as full of ¢
315 ravietie , as wartetie : that §
f\z doth pleafe; the pleafure of
@ Man conlifting in nothin
35‘-'? more, than in euery thing *;
@ thatis, in change : warietie
{4 ftanding more aloofe from )
Jacietie, than uniforsmitie, in
% whatfoeuer fenfible.
f; Wee alter our Fafbions
: ‘D and outward Hubits dail y 5 e
Q ) the whit eft Ruffe being n\,u
*3% long fince thought the pu-§
( reﬁ wearing ; then the »(
bhew 5 and now the ;emou (,QQ
m So,our Cookery, Pajtry, Di-§ @’
”,3 /fz[lalzars
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% % Dedicatorie. %

’ Qﬁé&“‘ fiillations, Conferses , and €
fﬁ Prc’ ferues, are farre other- )
wife now, than not Ionog}%?
f %ﬁnce they were ; Dauy
y MQ Practife ax’d Obfeyuation ()
:;:%35 ﬁndmp out C/th' what ?j
e I to adde or detrad from& 5y
n%&? olde Formies in cyther of,;?)
% thele kindes ; or to make p
ncw much more pl -dth "y}
jd Dr()fltfibh. Thefe are %}

P (Ur atj zlt) LLl I'V‘Oﬂ) gﬁﬁ

!

'of the neweft Str: aine; ap- 3
p ovéd and beloued of (<@
{,  thofe that try them. W hat <&
y \,g\qcfe they are I referre to ?)

g5 your iudgement, and my & S

s Mf" A 4 felfe &5
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your mansfold vertnes,
[o: MVRREL.

The E}?tﬁle, e,
[elfe to your good fauour; &

€ucr remaining,
The humble louer of
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Tne generall Table ofg’)@
) this ooke Whereof the &

ﬁr[t containeth Paftes,

Preferues,Marmalades,
Confcrues, Tartftuffes,
Gellies, &c,

| Paﬁes %
ST v O mighe Pafte of Re- %%

gia, againft Con

"’3

| Jumption.
76 make Pafle of Genua. &

T0 make Pafteof Pomcittron,

I
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The Table.
@ To make Marble Pafle, called

% the Italian Chip. 4
{ 70 make Pafte of Apricecks or
Peare-plums,

To make Paffe of Pippins,ef tke
% Genua fafbien.
To make \Pafte of Ermgus

¢

%%@92@@9

rootes. 7
% Tomake Pafle greene, natwralls
and of 1t elfc 8¢

T o make M[mow/ Paffe. . 9] ;u |

% To make Paflc of A/ccumpmez;

roates. 10

/'i
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e,

. Preferues,
S ! "0 preferne Peare plumme:|
greene. | 9 &

To prefﬁrp«e other Pluwms grecn:.

-
N



Uy PO o

[ & The Table, %
3;\ To P"efﬂ‘ ue Cherries, 13 €
(@ Topreferse Quincesred. 14

(J T o prefcrue V¥ 1«:7‘6[&4’.&'. 15 %,

Q& 7Te ﬂr.f, crue Piaﬁimgreme 16

{/gﬁ Topr Ve[f ue Pippins of the colowr %

Of‘ﬁ?néh. 17

55 Topreferne ] Barbervies red

D>

G 7o :)h/erhc Barberries wlnte ﬁ

6 N TP 58Nes A PR Q0 NN TR N

£ .
‘ig To ;refeme Pippins red, 20 5@
(Z:"j Lo preferne whste Peare-plums, %%ﬂ

£ 21
‘ﬁ?.? Topreferne Orenges, %

/3 To pn, erie Peﬂme; l’t‘fo" ¢ f ;95’}’ %‘
\ éog n'&"'ic’d

Q,%E 7o PVP- erue greene Walnuts, 24
‘flg a pr efersie D Damsfons, 25
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l The Table. %
|5 %

Marmalades.

O make Marmalade of
usnees, 26

To make Marmalade red of
uinces , commonly called %
Lump-Marmalade that fball
% looke asved asaRubse. 27
SO To make Marmalade of War-
aens. 2.8
9
30

)

Nihirz Nelil/

g’@a‘z

R

To make greene Marmalade of
Pzppmf 2

To make red Moaymalade that
Joall looke very orient,

2 Ta make Dia Setonia of ‘an-
ces. 31

‘
)
%
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Confcrues.
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The Table.

S5

g Conferues.
‘% TO make Conferne of Violets, %
¢ ¢

% To make Conferye of Barberries.

33
‘%? To make Conferue of Rofes. 34
To maske Conferse af Gelliflo-
‘g wers. 35 ¢S
% Tomake conferue of Cowflips. 36
To make Conferne of Mari
golds. 37
% Tomake Conferue of Damfons,
38

/5

B

Tart{uffes. %

% “I"O mare T art-finfle of dam.- %;

Jons to keepall the yeer,39
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% The Table. % ,

Tomaketart(lnffe of Pranes, 40
To make white tartfinfle. 41 %

% To makeyealow tartfiuffe. 42 9)

r% Gelliés, g%

: TO make Qusddeniock, 473 €
%2; Zo make C/Jr]f all Gellse.

44 )
S 7o prelerne Pipp'm‘ to liein qus- t.»&’
fé}é king Gellie.

X To make Gellie of PzppmJ o, §
2 Awmber colour, 5@
i?;Q o m. m: Gelise of Pzppwma an-

@S ent ren’ 4 any ”&nb.e. ;} )
To make Leach of e/.(zmzmd; of g}g
c?d diers pleafing colonrs. 48 &
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% The Table. %

Bread |
%TO mmqer:::i é'mqe; bread, %

otherwife called Leach

% Laumbar. 49
Tomake white Ginger-bread, so ¢
T o meake Italian Bukgt 51 %
To make Ginetoes, 52 @)
To make Prince Bisket. 3 gf)
Tomake French Macarcones. &%

545)
é% T make Naples Bisket. 55 %;»
% To make Shelbread. 56 £

@ Tomake Countee C,z!‘\e.f A D)
Sﬁb To make a fine Sugar Cake, §8 g)

o -5
S 2]
2’% | Rough%%'
1‘5!% v\fﬂ@%t’msgu 2@%{}

N




GRIA AE
: % The Table,

&

Rough Rock Candies.
% O make yocke de Cittron. &g

0 5
70 rough rock Candse Orenges

S Ariedwith Sugar. 60
% Torongh Candiefprigs, or bran-
ches of Rafemarie. 61

é%% Zo raagb & ﬂndte all flowers. 62

Sucket Candies.

4] [rwket (andie greene Le-§
wonds. 63
To Jucket Candie greene Gamger. |
64 ‘

To (ukket CandieVWalnnts. 65

&g To fucket Gandie Peaches or any

W)

J,

areere Plumme beforeit be &g

§:&.‘>~.@9€2@
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, g Cordiall Waters.

TO make Aqua Cocleﬁxs

Tomake Cinamon Water.
Tomake D*,Steuens water, 69
T o make Balme water, 70 &2
&ﬁ) To make Angelica water, - 71 )
T o make Wermweod water. 72 6@

@
ég Conceitsin Sugar-works.
%} TO make March-pane Paffe

73
‘% To make a March- -pane. 74 2
:%% Tomake any concest in March- %

Pdﬂc /ﬁt e 75

Egg To m4<e any ether (mall concests
in Sugar workc or esdimond

pafte,

Sosoeee %@@ﬁ@@ﬁéﬁ%
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% The Table. gﬁ
& p.f;ﬁ or Sugar plate pafle,76

Ca\To make Snailes Snakes,c5c.77 %

Tomake Shoes,S lippers,&5¢. 78 g

& 70 make letters orknots,c5e.79 &
€8 To make Walnuts both [bell and

(] kernell. 8oy
% :
(7 £

(0 Sugar-Workes of ano- %)
c%;% therfort. 6%

~\

) Q’]
(Q 81 %

«"\ \
% Tom. abe P afle of | W,;r)ffwcrf 3
#L(
C2X0 >
(d : .CLJ

\z‘;i To»a e Pennet, ) ';D)
e < @ ra 2
i W 0?)14./5 Cin. 'Mﬂ?]zl «» [’ A’rt ,

7

AT Y,
“ N
&

'1

\
2.5

e &
gj 0 make Callifhones, 85 {(-Z))
Eg‘; L0 m‘i»’e ﬂlw’é‘u‘f‘}f’mc’f. 86 b/'
ég 07’3;« ., Jgf(’?l (‘»uﬁ,n.:f!. 87 e}
A

& 70 %
S RCRTTO XSG EOX TN,

b TeEDNAE N PR ANAP A NA/ )

f.

Cé;) E—O make Sugar plate ;m/’e &

Y . R, Py ¢ Pragney., PR o P v PR . P S . » U o PR L S - PRy . S (.
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The Table, %)
e T o make Trofes forthe cold, 88 51
(&) To make Cinamon Letters. 89

% Tomake Canalonesin [pices. 90 %

To make Ruskslians. 9 1
% To mrzf\e Gentilliffoes.

é% To make Neuelliffoes.
% Tomake Lozenges of Violets, 94. \i‘?

D

% To drieFruits. ?\%
%;. O drie Oremes or Le- g’iﬁ
D7

‘@ mo;dr 05 ]
éﬁ_‘; Todry white Peare-Plums. [o14] g
CZ;,} To ar] /"/£C»<1)€5' e-Plms, 97 C?}
(& o dry Pippins as cleeve as ,s’,n- k‘);)
& ber. 68
5{3\ Todry Apricockes orient and ve- b@&
d”‘ riecleere, 99 )
?«3/‘% To dr] Peares withom any Sﬂ-

é"% gar. 100 &
Pﬂ x‘CaH

%ﬁﬁmwﬁww




@mm&%m@g

\_‘}% The Table,

%3

TO make [irupe of Uselets,

101

% To make firnpe of Liguorsce.

102

@ Tomake firupe of Rofes [olzltmc

10
eAgainft the trombling of t/::
% heart, 105 %
Ammft’ the rifing of the mother. %
( 106 3
;&;; eAn Almondmille. 107
%% eAgamfl loofenteffe of tire Boa’.;’:.%f

( 108 ‘
.% oA Receipt for avomit, 1 09 &
% Aga;n extreame comhmo 110

Or er

SRS %@ea,w@

s
Phyficall Receipts. g
)
5
)

% To make firupe of drie Rofes %

&7
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The Tabl

% Order of C?Zmr: ; 111 g |
3 % (olonrs edible, 112
% gfocdmr Leach. 113
N @ i
?R% s i
% S § L
1‘4% FINIS. & 8
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G Entle Reader, if any %

% fhall bee deurous to
buy any of the moulds
wherein any of the formes %
[pecified in the Booke fol- @
lowing are made,they may %A

éhaue themalfo where thefe
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- <l ah g A g S 0\ e, & ),
3 A - Rty o Y -7";"}_ LNE “Sa U
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P maaam) Ake two Quailes,
'Sl = | two Roales, two
iy Uiz Partridges, a do-

\Jreie | zen of cock Spar-
rowes, the brawne ofa (,a
%pon , roaft thefe readie to
( be eaten; takethe flefh Fromg)%

&
55
@ Paffe of R ﬂg
7 o make e of Regiaagain
% a4 Conﬁfmpuogn - %
5
=)
)

Athe bone, and beate it finein
G%gan Alabafter mortar , with
two ounces of the pith of
&; Veale growing in the backe,

%a quarter of a pound of Pz-%

grn4

8 Szenses «a@@m@@%@
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% A dasly Exercife g’
faceas , halfe a drachme of ;
Amber-greece , a graine of

% Musk, halfe apound omlure%
&

-

Sugar-candle beaten fine: put
all thefe into an- Alabalter
morter , beat it to a perfect
Q Pafte, now and then putting
in a fpoonefull of Goates

2

g milke , put in two or three ‘
23 graines of Bezar, when you% X

haue beaten all to a perfe&t

%Paﬂc y make it vp in IltflLQ

round cakes , and fo bakeit
vp on alhecte of paper. %

%
% T o make Pafte ofGenua, CJ
%

they doe ée]om’ the Seas. %

N

- ke

BOlle faire yel!ow Peare- %
Quingces tender in thclr%

?ﬂé\ xh.nes,

e
;
cf
‘3
54 §
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% for Ladies and Gentlewomen,

skinnes,and {o let them {tand
votill the next day , till they %’

%: ecolde, thenpare them,and %
@ [crape all the pulp from the
5}\(3 coarc 5 then take ‘as much
gpu,p o}f yclflow Peaches a}s
the pulp of Quinces doth ~
& wengg),agd dry itvpon alittle &&’
chafingdifb of coales,alwaies Z%
%ﬂlrrmo it 5 then boile the
(3 x()lvelcbl]t oﬁfﬁbor?sthe(c pulpsin %‘
oublerefined Sugar ,/and fo
2 let itboile, alway ftirring lt%
ﬁv; till it come to a candie &9
height, with as mych Rofe- D)
water as will melt that Su. g
c?‘(ﬁgar, and put in your pulps,
@alway ftirring " it in the boi- ¢

4 ling, vntill it come from the § gﬂ

g?\’)the bottome of: the Pofher,
€ then %%5
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S AN T
953 A daily Exercife
then fathion it vpon a pieg
plate, or a fheete of glafle,
(ome like leaues, fome like
halfe fruits, and fome you
% may print with moulds , fet
@3 them into a warme Ouen af-
ter the breadis drawne, orin-§
% to a Stoue, the next day you
% may turne them » and when
the ftuffe is through dry,you §
may box it, and keepc it for
allthe yeere, but be fure itbe
& through dried before you lay &

% itvp in ftore.
7

T8
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% for Ladses ana Gentiewomen. %\%

Tomake Marble Pafte of Pome- %%:

( cittron, an excellent g %
g Cordsall pafte. ég

QT Akethe yzlioweﬂ Pome- g;
{1 s

w3 cittrons that you can(
él(ig gets parcthem, and cuethem ¥

@ in quarters , and take out the %%1

o meate , and as {oone as'you &

&> haue cut and pared a piece, |

(7 throwit into abalon of colde
| % water, then fet on a Pipkin of %
faire water, and fo foone asit
boyleth, take out your pie- )
ces, and driethem in a faire &)
> cloath,and put them into the &2
fecthingliquer, gndlet them
boile vntill they be tender,but g%
thifethem three or fouretimes %

5 :

| Sxevsmras sl

SRS RN ERLNE TR AN LR et

S SARSTRUS
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39 BNEa Tonany
é& A darl ly Exercife
:;?3

Q@%

in the boyling to take away &
@ the bxmmeﬂ“e, powre them
tf‘%mto a Colender, and drie
2 them againein afaire cloath,
(gand ftampe them in a {tone
g% morter, then boxlcthcwexoht%
3 01’ the pulp in double refined
Sugar vnto a Candie height,.
and putthe pulp intotheboi-
1O s
% ling Sugar, and fo let it boile é;%
lealurely,alway tirring it,and
when it growes fliffe, powre
% it ona plate or (heete of glalreg
reafonable thinne in abroad
cake, and ﬂoue it, thenext
% day cutit in lozenges, and &
turne them: vpon a (heete of &
& white paper, then wafh your
27 glatle or plate, and lay themgg
5 on againe wvntill they beé% |

throuf’h

%@@%@5@ e encs s

@5’2&2@@&
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(% for Ladies and Gentlewomen. g)
%2 through dry, box them and %
% kecpchthem all the yeere. lf%
(@ you pleafe wrap a graine of ')
%3 Muske in a paper, and let itQi*’g
lie in the bottome of the box, &

@ it will adde to the pleafure, %)
&9 Tomake Marbie Pafte,called

é% the Italian C bippc.

LTS

3 Ake Viol?ets, Cowllips,;
@ & and Cloue-gillilowers,
@;\, dry them and beate them to &
fine powder , mingle them

% with double refined Sugar,
% cearfed through a tiffanic or
c%% alawne Sieue ; make itvpin-
& to Sugar plate , with a little
é/ggum dragon fteept in Rofe
water and milke, when you
haue

| B 4
SRR LRSS

0
P
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A darly Exercife %
E‘g haue made your plate, then @
(¢

rowle euery piece thinne,and
lay each vpon other, and {o \;2)

Qrowle them vp in round&®

rowles , as you would rowle §
%g vp aleafeof paper, then cut @)
it endwaies , and rowle it as (}ﬁ‘,
thinneas a paper, and fo it
will looke finely theckled like
%a picce of Marble. In like
% manneryou may make Pur-
{lane difhes or trenchers of
that {tuffe.

Tomake Pafte of Apricockes

or Peare plum.r.

TA'{e the faireﬂ of tHr’fe
fruits that you can get,
ﬁ and take out the {tones, then &

boile

TR RSIRUTERG

‘2@



o G A S
% for Ladies and Gentlewomen, &
boile them foftly betwixttwo
% dithes without any hquor, 5’
% andwhen they be foft, dne?é
them fomewhat drie, then
take them offthefire,and put }

(Q them vpon a fheete ofwlme?
« paper, then boile the weight ®
of the pulp in double refined
| Sugar vnto a Candu!;cnght,&

w with as much Rofe-water as
will melt it , and put your

% pulpinto the hot Sugar, and
if you pleale: putagraineof
Muskeinto the boxlmg , and
foletitboile vntill it be fome-

& what {tiffe,then Fa(htomt\/p-g%
z% on afheete of glafle in what
forme youthmke fit, and fo
letitdricin a Stoue orwarme

%ann , the next day turne it €

and 8

{ SeeEER, 2,@@*2@%% |




SRS R A
(T A daily Exercife

¢ and putit into the Ouen or!
Stoue againe, and when itis
&through dry, it will looke as
cleare as Amber: [0 you may §
%ﬁ% vie all kinde of Plums.

@&32@‘?&’

Cﬁ:& To meake Pafte.of Pippins, aﬁ'er
&7 the (Jenuafﬂﬂzan,jome like
leanes, [ome like Plumss,

with ffalkes and
R SRones,

@ $
&2 _E'Axe and pare faire yel.{
,/ low Pippins, cutthem in
[*m | pieces 5 ftew them be-
%gé twixt two difhes with ¢wo or
r?,v three fpconefuls of Rofe-
water; and when they be boi-R)
&3 led vesy tender, ﬁrame them,
3 then boile the weight of theg
(! pulp

SRR AR
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Q for Ladies and Gentlewomen, %

 pulpin double refined Sugar /* %
% 'nto a Candie height, and if &Y
"% you pleale put in a graine oﬂ}'&
Muskc, and a quarrﬂr of an
74 ounce of fine white bmoer&%‘"
( J fearced, and fo let it boilc vn-9)
28 till you fee it come f from the 5\5‘3
4 bottome of the Polnet, then
(4 fathionit on a fheete of glaﬂc
in fome prettie forme as you gﬁ"
thinke belt, and ftoue it ei-
gg cher in aStoue,orina warme .:;7’)
%3 Ouen. Ifyou defireto haye 522
any of it red, colour itwitl 1a5}%
¢ fpoonefull of Conferue o )
Damfons,befére you fa ﬂnon?
%*t vbpo n your gMTe or plate, C,%?
and that will makeit (hew as
&Xthough it were made of red ?}
% Plums, If you put a {tonc be 2%

tW’:‘x g

BRI R

239
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(% A daily Exercife %
twixetwo halfes,will fhew like

a Plum,you may keepe Cher-%
rie (talkes drie for the fame %

3¢ purpofe.

{% Tomake Pafte of Eringus Eg

rootes,

TAkc halfc a pound of

Eringss roots newly can.
> died , tl.e younge& that you&‘
can getycutthemin fhort pie-
%&ccs like dice , then Gam e

them in a mortar fine, blanchg

~——t

quatter ofa pound of Jordane
Almonds, take three{poone-
% fuls of Damaske Rofe-water, !

one {poonefull of Agua Ca-

'9)
% lestis, & graine ofMuskc, two g“

égard beate into. fine Pafle a
o

orames

&:&2@.&%@%&@%



e
% for Ladies and Gentlewomen,

graines of Amber-greece, a2
% graine of Bezar ftone, then
take halfeapound of Psffacens
(whichbeing crackt and pild, ‘*‘5
willnot be abouean ounce&
$ a halte) when you haue taken %)
2 offthe husks, beat them fine, &¥
and put them to your Pafle,
S‘e% beat all together'in a faire A. %
3 labafler morter,then beat the £
e weight of your pulp in. fine
(@ Suoar candy, &punt to the
) pulp, & fobeat it agame,then
takeitout and fetit on a cha-
& fingdifh of coales, and dry i,

C‘iiéé alwaies [tirring it vntill you %

% feeitturn fomwhatwhxte and %;
dry, thenlay it in little lumps

% vponwhite paper,& (o dry in g&
% aStoue,& keepit alltheyeere. :&g;

Seoeenocesqees B




%8 T o make an excellent greene

Pafle without any )

% colonring. ‘
e 3 S

Q) Voddle greene ‘1}7})!“32;)
CB"\ ( . y

[ rea {A‘QD ¥ tund\l‘ ’ pu] (N 1

G;«% off the outv&arj skinne, a nd
 throw all the barke of th;g)
‘3%‘.9 Applesintoa Pofnet offeem- ¥
(«*ﬁ ing water , and {o let it bo m.
(& as Taft as it can vaeill it turne
7 rccnc, then take them xpgf
G’% and ftraine the pulp , then EZ;*
bonc the weight of itin Su- 5).
‘&3 car'tea uand{chewi t, and &
=2 nunou pulp into the (eeth- &
YO ing & Sugar,and let it boile vi- 0
€4
%m till it grow (tiffe; zhen falhion &
% it ona pie-plate; or afheereof ¢
glal 1::,%
J \ -~ & Sy K‘J
L§<C CRTTR AT R ST
!
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S
for Ladies and Gentlewomen,
glafle,and pix}tit on mowlds, &
and drie it In 4 Stouecora
warme Ouen fome tenne or
‘gg twelue dayes, that it be per- ?f)é
‘}gfe&ly drie, and then you %
%ﬂ may keepe it all the yeere, %)

%g Towake Almond Pafte, ‘15
% 2 ; )
BLanch and beate Jordane ¢@
%3 Almondsin a ftonemor- T%
ter, put in now and then a ‘2%’
é%fpooneﬂiil of Rofe-water to ¢
keepe it from oyling , and &1
(g Whenthey be very fine, put @
%23 about a pound and a halfe &5

“a

ﬁofﬁne Sugar to two pound %ﬁi;
% of Almonds, halfea drachme

of Muske,and as much Rof- %%4 '
% water as will (erue to beat it %

(¢ to )
R BT )
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A daily Exercsfe
to a perfec Pafte, which you
may eafily guelle by your

% owne difcretion beginning
with one fpoonefull , and fo

%‘g adding as you fhall {ec fit,

€
%g To wake Pafte of Enula-cam-

X panarostes an excellent cordiall

() Pafte,and good againft
&

the cough of the

czﬁ% = lungs.
%‘% LAy the y(;;ngeﬁ of thefe &t

C?(} rootes in water, and then
¢ boile them tender, fhifethem
S three or foure tines to take gt
6> away their bitterneile,. pill
D ghem , pith them, and beat
iﬁ% them in a morter , with the
% weight of eigh.teene pence of
¢

\ thele
SRS REGNL

SIRESER
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P S A
for Ladses and Gentlewomen. %

% thefe (euerall firups, videlicet,

Maydenhaire, Ifope, and
Horehound : when you haue %)
43 beaten all thisfine,draw them: ¢ -'f
throngh a (rainer , withthe :}ﬁa
pap of two refted Pippins, )
é% and a graine of Muske, then (37 4

% dry it a little on a chafingdi(h
(g of coales, vatillyou feeit be-5))
gin to be fomewhat (liffe, (}f
then boile the weight ther_cof%{;b

in double refined Sugar vato
aCandi¢ height, and put thc%
%pu!p into the Sugar, letit
boile with continuall (tirring, )
%vmill it be fomewhat ﬂlffe,gﬁ
ﬁthen drop it on a plate or
(heete of glaffe, dry it and

% keepeit ina Stoue. :
Preferues. %a

S ST

S/

TR
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Q A d ily Exercife
% 4

!

@Z

k’

9,

? Preferues.

ﬁ;% To preferue Peare-plums
greene.

Gﬁ%g e 11

5
y
9 Ol : :
)) ¥ a l:acl?epglfjgugggg
;ﬁ ;
4
)
:

5’ with as much wa-

R ter as will meleit,
with a pound of the belt
Peare-plummes that you can

&
% oet, your Plums mult firlt be

waﬂut and dried in a Fa!re
% cloath ; letthem boilc (oftly
=4 the [Mcc of an houre , and
{chen take them vp , and put

X them into a {iluer or an ear-

%*hen dith, when they be al- 8

( mo
%@ #e_,\@ g

|
s
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% for Ladies and Gentlewomen. ?,}

moﬁcolde,puttHemmtothe ¥
Sugar againe , and let them
%boxlc vntill they be tcnder,%
and the corner of the [tone
(weet,then take them vp,and
coole them againe as before, %
c‘sgflvnnll they be almolft colde,
andwhilit they be a cooling
boile your firupe fomethmg
thicks and betweenehot and
colde,put them vp and keepe

¢& them,they will be greene,

% To preferse other Plums §

greene.
; 12 ok
% Ake your Plums whl!eg)

they bc hard vpon thc
trecs, {cald them in faire wa-

%ler and take them vp, and‘}%-;
couer

%‘Z,@@@}R uw«ﬁf%\)
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% Adaily Exercife
couer them in a preferuing
%pan with Sugar, and boilc%
them tender, and then take%
2 thqm vps and bpile the {irup &
fg by itlelfe vatillitbe (omwhat%
¢ thick,then betweene hot and g%
2 y

B e R T i e

2 colde pot them vp,
3 Topreferne (herries, ]
= '3 G
>2 ¥ Ake the weight of your%
5+ Cherries in Sugar , andg)
% with a filuer {poone bruife as%
%% many other Cherries in a%' ‘
pofnet, boile them vatill the ‘f
% (irup be fomewhat red , theng
% (traine that liquor through afdl
cufhion canuas into anotherfsl |
% faire pofnet,then diuide your °
%Sugar into three parts, and% 1
{
l

. put
£ SR IS TR
i

L
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or Ladies and Gentlewomen ?)
%put one part into the red fi- ‘:Ti
% rup,& fo foone as the Sugar 'S))
@ ismelted take it off the fire, & )
%0 (cum 1t cleane, then cut the Q'-‘?
% (talkes off the Cherriesfome- %83

: )
@ thing (hort, and crotle them %%

2 one by onewith a tharp knife

()

L

¢ f
& on theend, then putthe Che- ¥

x rics into the red lz’quor . and ))
Z% é}%makc them boile as falt a5 &2
% they can , vatill they rife vp

frothie y then take them off
the fire and [cum them , and &2

% %then put in the fecond part%;i
% )

& ofthe Sugar into them, & fet

them on the fire againe,& let %;5
themboilcasfafl as they can, %3;5

3 | % and when they boile vp, take
i % it offand fcum it, then putin g‘%‘l
S %thethird part of Sugar, & yet €%
againe

o SRR ISR
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{ A daily Exercife
< againe fet it ouer the fire, and 2
when it rifeth vp frothie, take
% it off and fcumitvery cleane,&
@ then fet them on the fire vn-
%é till it befomething thick,you §y|
may know when they are%?
Wenough by dropping a little§
%% on a fawcer on the bottome §y’
g of it, if it be thicke like gel!ic;%.
then take them off the fire, &
and powre them into an ear- '
& then plateer, and being be-g)* .
tweene hot and colde, put%

c‘g them vp in a gally pot, oridl
{@2 put them in gallie-pots tog:
&A keepe all theyeere, but puta gl
&3 piece of white paper or;them,%. |

(d and couer them with a piece 2{

|

> of parchiment foft leather. %
@ "
IR ARG
: !
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% for Ladies wd Gentlewomen,

i4
Are. and core yellow
Peare-quinces , parboile

% them in faire water, then cla- g%
% rifieyour Sugar, and take to

% Toprelerne Quincesred, Cf%h
@ T oy
%

euery pound of Sugar an ¥ ﬁ"
Ale pint of water, ani when )
%vourSugmsclanﬁed (traine ?\a’
itintoa preferuing pan, and
pur your Quinces ‘into that
bot Sugar, and (o let them é:’#
25
O boile cl- »ﬁ couered, now and %
& then ftirring chem , and tur-
%‘.n 18 them, to keepe thcm%
f‘«’;iﬂrom breaking , and when th
& youfeeyour leces t:nder,
yandlooke veryred, takethem
vp, and boile the (irupe by it Effe,
lclfe\)
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A daily Exercife
cg\,3l'clfe , votill you fec it fome
¢4 what thicke, then betweene

€7 bor and colde, pot them or?

IR ER2

J purthem in glatles as wasfaid
(fé 1a Cherries,

RS,

% Topreferue Wardens, (,%
e 15 5
Q% Arboile your Wardcns't‘é?%
5 reafonabletender in faire ¥
water 5 let them {tand voull

they be colde, then parethem
% and pricke them with a knife

¢

)
G
%‘? two or three pricks in cuery%
QD Warden , and fo couer them
>‘3in clarified Sugar, with a?
% piece of whole Cinamon a%
(lice or two of pared Gingcr;g%‘ '

4

$
and three Cloues, boile them
%

% leafurely clofe couered,vntill
they

TSR USIRITRR

U
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&
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%’g%@a@z@@ zc,“@o@ga
for Ladses and Gentlewomen. %
3

they be red and tender, then 3
€2 boile the (irupe byt felfe. %&;:

: Toprelerne P;ppzm greene,

ﬁﬁGAthﬁr greene Pippins

efpecially from the wa-

tcr-boughes » and in thefha-

y dow ; quoddle them in two

Ruerall waters, and to euery

ﬁono of thefe Pippins take a
pound of Sugar , clarifie ft

% well and very clcare, and put %

gm your Pippins,and let them

%2@%&1@%@9

boileleafurely, and they will &
turne greene as any. Lecke,
&% Take them now and then off €

3&%

3 f% the fire, and turnethem with

afpoone, and fet them ouer

g}% the fire agame three or foure %%3

times,

%ﬁ@z@%wm%




| ooz matmaty
A dasly Exercyfe }g)
@ times, alwaies turning them, ¥
g and warming them,and when
your Pippins bevery tender:

o take them vp, and boile the &
"(X firupe alittle by.it fcife, then
% betwixt hot and colde pot

them. Ifyou pleale youmay &

putin agraine of Muske,and x§
(} afew Cloues,it willmuch en-
crealethe plealure,

& Topreferue Pippins of the co-

lour of Amber,
17
PArc and bore a holeg
through a pound oﬂ’ip-%
pinsas fmallasawheat ﬁraw,g{;
couer them with Sugarina

|
:

' &
%prcferuing pan (the Sugar% !
%being firlt clarified) with a%‘ ;
{

;

-

NSNS

graine |
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S e
g for Ladses and Gentlewomen,

graine of Muske, and apiece
of Cinamon,{o lct them boile
&l;a(arely s vncouered, when%
they be tender.take them out
‘%\5 and boile the {irupe a little by %
it felfe, then pot the Pippins
{ blood warme; & keepe them. %
& To preferue Barberries red.
% 18 %)é
%’ Ake out the {tones from %gﬂ
the faire(t Barberries,
%that you can get and take@
%foure cimes their wexght in g
Sugar, then take as much
2 | glurce of other Barberrics, asg
wil difTolue the one part,then ﬁ
‘ ?, put it into a skillet , and dif-
foluc this part of Sugar vpon %
% the ﬁrc,thcn put inyour Bar-
berries,

| Soeges %@Wa@%&
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A dasly Exercife ?:@

bcmes, and lét them boile!
p, thenbeat the{econd part

ofyour Sugar, and put it in,&

and make it boile vp againe,

and put in the reft,and couer

it clofe, and letit boilevntill

Y they be enough » then take%’

them vp and {fcum them, and

{oletthem ftand,and between

hot and colde pot them vp. 27

Topreferue Barberries white,

azmmm%&m

g that you can get , take
: fo

ure times their weight in
Sugar, then take as much
faire water as will ditTolue!
% onepart;and putitin a skillct

%on the fire, and whenit 15%
ditfolued,

SRR CAMNES .

5
4
Toncthefalreﬁ Barbcrnesg
5
&
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for L wdies and Gentlewomen
diffolued putin your Barber-

%73 ries 5 and let them boile vp

| then put in the other of your

parts,-beat it firft and putit ¥

74 1n, theolet them ftand, and 5

boile vp againe alwaies vn-

couered, and putin the rell,

boile it , and {fcum icagaine,

cooleit and potit.

&

To 9rcfeme Pippz'm red,

(

ﬂg“% Oreaholeoﬁhebmnc(fe

: of' a wheat ftraw quite

I t’lrough a pound of Pippins;
cou‘er them with Sugar in a
preferuing pan, put in a piece

%w ofMuskeg,pa pu}ece of (}ijy
mon , and {o let them boi ile o

% clofe coucred very leafurely ¢ %

vntill

%M@%mw@@;%
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B :éé Aa’a;l] Ex:raﬁ

il vntill they be tender, then
boile the firupe by it felfe;

% coole it and pot it, and the
Pippins blood-warme.

% Topreferne white Peare-
S plmm

Ake a ound of the beft
% Peare-plums that you
get, and with their weight in
Sugar , fet them on the fire
with halfeapint of faire wa-
il 9 tervatill itbe ditlolued, then
! takeit off, let it coole vntill
il % it be but blood-warme , put&
%)m your Plums, and letthem
4 ftand about a quarter of an

houre vpon a [oft fire , and ?\)fg

%let them f{tand vntill thezr%

skinnes

T e S
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for Ladies and Gentlewomen.

skinnes be broken, thentake e
> them off and fcum them,and
eglet them [tand vatill they be%
‘colde, then fet them on the
fire againe, and boile them a
{Q pace vatillthey be fofr , then
drakc them off againe, and &
75 2 fcum t} hem, coole them, and ¥
@
ég pot them: if your ﬁrl.pebe
3 too thinne, boileit a little by &

71\ it felfe.

To preferue Orenges or

@
af.'.d
@ Lemoxds rindes.

TRECTHRESTHL

Riue ofF thc vttermofl &

% skinne of your Orenges
with arafp, cut them intwo,
&and take out the core quite

and deanc, and let the pils &%
% Ixegb

Sovueonady NS
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g A ddt[)’ Exercife %
dh’e in water three or foure®

daies, then boilethem tender
({g inf{ixe or feauen waters, leafl
their bitternelle be diftalltfull,

|~ ¢« then take them vp , and dric %ﬁ
‘ % them in a very faire cloath,
o and putthetfito asmucuSu-%
({/ gar .,]a ified as W'I counrg‘

them : fetschem. boile foftly | )
@ ouerthe [‘n ¢ halfean houre atg
leaft ; and reft ifi chat firppe 38 fo)
three or fouredaies,after that
% time. heat shem throughly,
? and Hf\‘; them Tout of the (i-
g rupes and (h engthen it with )
G frelh éq. 13 boiled therein ggﬁ

:\
~

T R e i b
halfe an hourey cooleit, and
& heing ‘ooi -warme , pot vp
% your fruit injt.
w
(‘Q "g?u ”3"‘3%
SR RSN TR RN
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for Ladics and Gentlexwomen, r )

3

?@ 7o Pre (erue greene Peaches be- SS
% fore theybe Jloned, )

W/ 2“
‘Z;; Caldyour Peacnes being
{Q +JIo young that you may
2 throft a pit nne through them,
T ‘rub off the furre with a piece
(Q ofcoux[chnnencloath, then )
%3 pricke them with a fharpe ?‘%‘
%km »and boile them tender %%
inas mucl* clarified Sugar as &)
20 will couer them ; then. take Q,aé
% them vp and boile the firupe §&&
M b) it felfe , vntillit be fome- \;ﬂ
-;g@ what thick,and being bload-
'i‘:,S warme with coolmt, put in
your fruit and pot it. )




Adaily E xerczﬂ-

R N N
<

53(\5 To preferue greene Walnnts be-
fore t/ae) éc Jhelled,

ERREEER;

TAke your Walnuts alfo
((ﬁ when they may ealily be
2 pierced with a pin, pare them g’
¢4 thinne, and lay them a weeke
together in brine , then par-
% boﬂe them very tender in %
r J {eauen or eight waters , thena
rake themvp, and dry them )
ﬂ;% with afaire cloath, and (ticke &4
c‘}g in euery one two or three 5
Cloues , and couer them in
%)"} clarified Sugar , and boile .
%i them a good houre clofe co- %)
{35 vered, then powrethem into
an earthen pot, and let then
7 fand a weeke, & then walmc%
them

2@2"5&?@’%@%“‘%%
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for Ladies and Gentlewomen,
o them againe,and powrethem
intoa Colender » toletthe(i- )
%ru pe drop from them; tl‘.en%
boile the firupe by itlelfe vin- &
@2till it be fomewhat thicke

with freth Sugar , and being )
(\% 20 but v g&a

varme pot them,

;(@ T6 preferue Damfons, %‘E
2y
Ake two pounds of the
( fairefl Damfons,and one
%% pound of hard Sugar, halfea %ﬁs
Cé; pinte of faire water, fet it on
2 the fire vitill it be dlifolucd =
tg@ ina pre&xmna pan, lay your %
&Y Damions in  milke.warme %
water, and put theminto the

ditfolued Sugar, makea foft
ﬁ?ﬁh’ and when 1 tbeomncth%

.%‘é%wf«’m S m@g‘%,

BRI, ?1%
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g A daily Exercife |
353 to boyle: [cumitcontinually 3 |
[ an iour long » but let ity |

T o0
NGRS
oo
O

.
P
ﬁ

o

ile foftly vncouered , Forg
n.akum the Damfons, then H
ake hem out, and lay them&
an earthen or filuer dlﬂ],%
nd Iet your firupe boile a-
{6 lone, and when they be al- %
£ molt colde, p-.; them in w%
gaine, and let them boile foft- &
%2 ly, vntil lthc kerncll be both ¥
(ﬁ(\’i’!"’t and tender, crackerie&

Wad Y
G

%

B 2877 P
5 ‘\F !v:}

-
X,
9.)

> ’ﬂonc, and trie, then teke
'vvjmn Damfons vp , and be-

(@ twixt hotand colde pot them; §
&‘\a 1d putthem in glatles, ?)é?
Kk

[ %%

e ——

Pisi 9
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for Ladses and Gentlewomen.

: gé Marmulﬂdes
| @
=

T makc Md?‘r’kt]mdc of

%mce;

(..

PArboyIc y cllowe Peare-

?

!-

E,

?

)

|

Z

)

% quinces tender in their
: ; skms, and let them {tand in
;a % 3 Tray all night, vorill they
) | %bc colde, then pare them as%}
; thinasyou can , for thebeft (¥
;!: | (éof the Quince groweth ncu&\)
)
2
b
)
)
‘4
%
.3
v

@%2@%%@%’%@%%@&

| (q the skin ; then fcrap, all the g
Csz: pulp from the core, for it is (‘?w
| % grauelly, and thercfore goe C“’J

| (@ Uottooneere: then bearthe ¥ )

Y | S weight of the pum m double Q“
b | %r(ﬁned Sugar,with m“’iam*/&
FDY

%%@’“{‘QU\) XC TN )("3
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% A dai.l)v Exercife %
D of Muske, and three graines &¥ |

% of Amber-greece, & as much
% Damaske Rofe-water as will [
%% diffolue the Sugar, boile it to
¢ a Candie height, then putin 3§

your pulp, alwaies (tirringitj) |
B2 Rilleill it come from the bot-%
2 tome of the Pofnet:, boxit,
and keepe it till occafion call §

for it.

Gl

L

R

<

%%@Qj BN

/)
Eﬁ
( To makerongh red Marmalade D)
of Quinces, commonly called g
lumsp- Marmalade, that g&
) fhall looke as ved as ‘7 |
5 any Rebie. ¢\
a7

Ay
XD

5! PArc ripe and well colou- )
Y |7 red Peare-quinces, and(y

O cut themin picccslike c’ice,%)%
parboile

W5

)

>

3 » oile &
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SRR
(R for Ladses and Gentlewomen, %@
&

% parboile them very tender, or &2,
%rathcr reafonably tender in "))
faire water, then powre them
& into a Colender, -and let the
water runne from them into
(X acleane Bafon ; then fraine
S thac water through a (trainer &
c}g iato a Pofnet, for if there be &
(\% any grauell in the Quinces,it )
%2 will be in that water - Then %’9
7 take the weight of the Quin- "f";
(J ces in double refined Sugar 5
‘% very fine, put halfe thereof (<&
7% intothe Pofnet, into the wa. g”?%
(@ ter withitagraine of Muske, ),

<

- %0 aflice or two of Ginger tied é’x’gﬁ

&5 in a thrid, and let it boileco-
uered clofe, vutill you fee

%% your Sugar come to the co- %
%!our of Clarctwine, then vn- (32
e couer (D)
@ )

» L1
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Adaily Exercife &

couerit , and take out your ‘ a
éé?(;mga , and fo let it Lonlc%
(\(g vitill your {irupe begin to?/)
confume away, then “take it
2 off the fire , and pomice it
&Q with a ladle, and (o (tirreit ()
‘EPB and coole it,and it will looke &%
£5¢ thick liketart-ftuffe, then put g
(g in yourother halfe of your
%{3 Sugar, and fo let it boile, al-
way {tirring it vntill it come &
ﬁomtne bottome of the Pof. &
é’;ner, then box it, and it will
%Iooke red like a Ruolc, tnem
putting of the laft ud’%l‘%

W) |

2 brmos it to an orientcolour

——
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é% for Ladies and Gentlewomen, Vg‘%’

2

C?(% To mal@ Md?’mulﬂde ode;,_ %
g dﬁi! A mlgf,‘ 50”{:'4/[ : g"%

Marmulade,
’C 28
Qg Ake the befl Varc’ms?,}
that you can et in an 8%
f Ouenwith wheaten Jxeadj LY
1o onger time then t r*-; lee §)
them ﬂan d i z 3 ’:\, enin an é’?
earthen Panne; bur beware
(@ they be not burnt, then cut%
23 them in fmaii '1 eces like
¢ Dice from the “core , and
beate them in a ‘,’.:fme mor- ‘.,))
% ter , then take the 'OH« or%‘&'
j)the pulp in fine SJ~ re;. and Ef%
& boile it to a Canfhe !W'W' ’ ’},
é%and put the pulp into the S 5

garboeiling hot, with a lit:le &3
@ beaten SP
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% A daily Exercife ;
:ﬁ beaten and cearfed Ginger, ; |
q% and agraine of Muske,andfo
letit boile, alway ftirringit{))
vntill it come from the bot-
%%tomc of the Pofnet s box ity

9

R

[ ) Are greene Pippins , cut
them in pieces, and boile
&

é% dry it and viciit, 6) i

: GF

‘f’,% Tomsake Marmulade of % |

o Psppins, ) ‘

% 1:9 % i
g e

them tender betwixt two di- ‘J:
q?.% fhes , when they be tcnder%[ ti
& (traine them , then mele thegy | ¢

@2 weight of che pulp in Sugargi §
% with Rofe-water, and boile it a;
to a Candie height;put in two (
é% or three {poonefuls of Cina»g ;
3 mon water; a thimble full of g(!
(

1

)

beaten
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g for Ladsies and Gentlewomen. ?zﬁ

« beaten Cinamon , two thim-

% bles full of Fennell feedebea-

ther in the bonlmg Sugar,&c.
as in the laft,

T o make red Mdarmulade of
Pippins, orient and
deare.

T3 9t A P I N N PR I S Nl P IR e G

TAke thc quantme of a
pound of the afere-faid Er%
pulp,and putto it two [poon-
fuls of Conlferue of Bullice,
and fo ftirre it together, and
your pulp will looke as red %
as a Cherrie, boile the weight %
thereof in Sugar vntoa Caiv )
% dieheight, with two or-three ?
(poonfuls of Cinamon water, %Y:

then
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Adasly Exercife
Egg then putin the red pulp into

the hot Sugar , and doc asin)
(go:hu Marmulades.
%2

e%(i(? To make Dia Setonia of Dwin
! cesyacordiall fbr the ﬁamacé‘.

G” Ake the mlce of good,
large, and ripe Quinces,

% being well wafht, and cleane
wipt with a faire cloath take

out the coreyand cut thereft
‘%m fmall pieces, and ftam
them like crabs, & (krain them

euen as vergis, to euery pinte

% of that hquour take halfe a
pmmd of white Sugar.candie
2 and a graine of MU>!<e, boile
& it as thicke as Quiddeniock)§

%),pot ity and vieir,
& Conlferues,
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Conferues.

PTG

T o make Conferse of
Violets,

ﬁ g Icke cleane the blewe
‘ fingle gard in Violets,
#J [tamp halfe 2 pound ofthem &
) ' @ﬁne in an Alabafter morter,
very fine , put two or three
2 %ounces of Sugar-candie to &

the beating of them, and fo &%

TRASTRASGR

3

¢ oone as your Sugar comes

% gvmo ity it will haue a very &g
)

ACTRRS

@pleafant colour 5 then lay%
it on a white paper , and
0§ %boyle theweight of itin Su-%

| %gar»vnto a Candie heighe g;z;,

and




IR

Adasly Exercife
and putinthe pulp, andletit
%bolle a walme or two , and §
coole it with a filuer {poone, i
and being almolt colde, pot &

(}3 it and vieit,
T'o make Conferue of Bar-

beries.

@S?

.

‘1-3?532&

N N S <
m*’@\)mr hagﬁmm)ﬁfmﬂ?ﬁhﬂk DEAE By BT <D

3 \E

}N the heat of the day ga-
Gﬂ ther the faireft red Barbe-g
%rxes pick them cleanesand put
them into a deepe pot » and
fetin boiling water vntill they
be tender, thcn (traine them
through a cufthion canuas,
t{%% ;and boile thrice their wcnght
in double refined Sugar toag
Candie hClght, and coole ita

%llttle, and put in your pulp,

SoeaeoR ALY
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) A for Ladses and Gentlewomen, %
;,% 4and boile it halfe an houre, ¥
’%%' (& coole it againe vntill it be

5 é%bloodmarmc, and then por%

) X
z.:ir itvp.

=

(ﬁ ' To make C onﬁ-r';w of Rofes in %
/ % the befi manner. %

: 3

% Vtoff thgwhite of red i

g% Rofe-buds , flamp thény

% : Eery f;]ne in a {tone morter,

] eat their weighe ih fine Su-

% %gar, & put it :gyour flowers, 2%

Sz;f%and beat them together in a

% (3 (tone miorter 2 whole houre )

| ®3together at the leaft ; vatill <53
&%they be very fine, then boile g&

“ ésit in bke quantity of Sugar

WoIR

yntoa Candie height,and put % r

,')‘
%' ﬁ%‘%yom pulp into the boilmg%

Sugar.
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d ml] Exercife &

J Sugar, when it hath boileda
while, coole it againe with
your f{patter , and wring in
theiuyce ofa Lemond.

g T o meake Confersue of
§ Gls ﬂomm

Ather red Cloye-Gilli-
fAowers in the heat of
the day, clip themvery (iort,
one leafe into eight or nine
ieces at the leaft, for the
ﬂlorter you clip them,
(ooncr they vull be beaten
fine: then beatthem with the(§
% quantity of halfetheir wexght
in double refined Sugar , va-
till the pulp beinough,which
you may ealily know both
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i for Ladses and Gentlewomen. g
| gb tate and feeling, then

bm!c the (ame quantitie of%

%thc fame Sugarto a ',ar‘dxe%

height s with as much Rofe-

water as will meleit; and put
| (@ your pulp inta che boiling
Sugar, firring it continually

5

g

)

% Yok

%, vaotill it be thicke, cthen potit

% and keepe it for vie. é
| % To make Conferue of Cow-

g [lips, good againft

: ;

g

%

|

% M elam:bol]

Ather them in the heat
) ) & of the day, & clip only
|

| %’grhc yellow flower , then taxc
twife their weight in fine Su-

A gar, and beate the flowers
%wnth one halfe of it, vn-
till

%m@@wm%@%&
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1 A dasly Exereife % |
| tillthe pulpbevery fine, and %¥ |
boile the other part to a Ma-
wus Chrifti height, and put
% the beaten flowers into the
boiling' Sugar , and let it}y

boile with continuall ﬁir—g) ,'
% ring,vntill it grow fomething &¢

thick , coole it vatill it be but 3§

% warme, and potit.
G 37

Y O make Conferue of
Marigoldes being the
fame vertue , with the laft

Conferue, is to worke with
Marigoldsaltogether,as with E }

Ol

TRESGRAVEGR

the Cowflip,witheut any dif-
ference.
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T o make ((onferne of
Dam[bm

NI,

TR

'I' Akeap ottlc of Damfons,
prick thcm, & put them
into a pint of Ro(e-watcr,and %
as much Claret-wine, couer
them,and letthem boilein an
other veflell of hot water two g
houres ormore,thenincorpo- %
rate them well together with
agreat{poonc,and when they
be tender , coole them and
firaine them,and fet the pulp
ouerthe fire,and put thereto %
afufficient guantity of Sugar,
guelling it by your talte,& let
the pulp boile vntillit looke %5
2 of a Damfon colour.

D2 Tart-
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A daily Exercife

- gg@me SR

Tart-ftuffes.

%
€ 5
To "mk an excellent Tart-
g Suffeof Damfonsstolafp B2 |
4
@ 5
<
8

all the yeere.

39
% TAkc a pottle of Damfons
and good ripe Apples
pared and cut into quarters,
% put them into an earthen pot;
couer your pot with a piece
% of courfe Pafte, and bakeit
in an Ouen with Manchet,
g and (traineir through a (trai- &4

g ner, {eafon it with Cinamon,

Ginger, Sugar, and Rofe-wa-

ter, and boile itthick,
7o
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for Ladies and Gentlewomen,

ﬁ T o make an excelient Tart-
fuffe of Prunes, E)%
0
PVt fixe falre Pippins pa- g

red and cored vnte tuo%
orthree pound of Prunes, &{%

& apinte of Claret-wine , {tew {3
themtender,and {train them,
gfeafo'n them with Cinamon, )
& Ginger,and Sugar,and alittle

Rofe-water, %)%

To make wb**e Tare-fuffe. g%
a0

% TAke a q”art of fwehteéé
Creame,the white of ten 75

& Egs, [traine them, & boile rheg
% fuffe with quartered Nut. e

N8

megs, a piece of whole Nace,
agraine of Muske, then boxlc( &

Speeng B e )
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&S A dasly Exercife

it with continuall Rirring,
%?when it growes thicke like
Curds, hang it ona naile in
a cloath, to dreine out the
¢ Whay , then take out the

%% wholefpice,and (traineit, (ea-
(onit with Sugar.

STRISTREE

% To make yellow Tart-fiuffe.
42
Riue the yolks of tenne

g Egges through a ftrai.

5 ner , with a quart 'of [weet
77 Creame, fzalon it with Cina-

< mon,Ginger, and Sugar, and
V%“a alittle Rofe-water , and letit
c”;ﬁ?boilc, with continuall ftir-i& °
S ring,vatilit be thick enough.

3«% Gellies
SSRT R ARG |
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for Ladies and Gentlewomen.

Gellies.

To make _Quiddaniock.

TAke out the kernelsfrom
eight Peare quinces, the
faireft and yeHowelt that you

&%

@ﬁ%@%ﬁ;@%ﬁ,@

)

can get,boile them.in a quart

of fprmg water ynto a pinte,

putin a quarter of a pinte of (o1

Damaske Rofe-water, and?
one pound of fine Sugar,and
(o let it boile vntill it come to
a deepe colour, then drop a
drop on the bottome of a
(awcer, and if it fand ; rakeit
off the fire , and letlt ranne:
through a gc]ly-oagge into a
Bafon,

RCTRICS B
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A daly Exercife : )
Bafon, oucr a chafingdilh of&
coalesto keepeit warme, and

% fill your boxes with a (poon,

but couer them not till they G¥ |

ﬁ be colde. If you would haue
it printed,then you muft haue|
moulds of the very fame big- g

&% neile with your boxes, wet

% yourmould with Rofe-water; { )
and let it runnc into thcm,%‘
and when it is colde turne it
into your boxes;orelfeif they
(hould be dry, your Gellie%

% would not come out.

To wake ChryflallGellie, . &5 ’

1 44 %
% Ake aknuckleof Veale, %
, and two paire of Calues- %

feet.flay the fectyand take-out
;% ¥ g ’ the%

SR PR
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%% for Ladies and Gentlewemen, %@
5 the fat betweene the c..:ms, ohe
walh them in two or three
&Q warme waters, & [ay them all *5?)
h9mght in faire w Jtr"m an ear-

then pan or pot,the next day iy
€@ boile them tender in cleare! 2;(1);
(*[prx ngswater 'lomamumx {ep e
%gthreen*mm & lettl “ti iquor B <
g (tand in an carthen Balon,
then pare off thetop and bot- eJ@
5(3 tome, & putto it fome &uc-\{) 2
;‘%water, fealon tvuzh double )
refined Sugar, and put to ?t?"‘
’Mrc a dozen 'I)U“L}‘:fula of §&&

).

(}%oy e of Cinamon, 2nd asma-
2

ny of Ginger,-and|ikewife o(;fg

7 Nutmeg and Mace, one grain %33
of Muskin apiece of lawne u-@?
%cd in athrid;putall thisbeing 753
dbOllC‘! into aliluer or C«.iltueﬂ i &

D3 difh; (B2
(o ocaonm v oxmorarya )
PR AR LSRR
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ifh, and when it is colde
ceitand(erueitin onglale

A
5
4

zod

To preferne Lemonds to lie in
guaking Gellse,

Be ™
,fgsd

,

4
Ir(t, purgeaway their bit. g
% ternefle; by boiling, and g)
(hifting them feauen or cight £¥
{9 timesin n the boiling,thenboile
@ pmte of Apple-water,and a
‘*?rd Doun of Sugar, andfcum 1t,g’
c ) & take it off when you {cum
(@ lt, then putin your Lemondf)
&3 rindesintothehotliquor,and %
45 boile them leafurely in thatg
@ Kot firupe, vntill they beten-
Lg der, and being almo(t colde,

,’%pon: %

3@
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for Ladses and Gentlewomen, %

Tomake Gellie of Pippins %‘5
of Améer colonr. g}

&

PAre and core cight Pip- %

pins , boile them in a%
quart of fpring water , froms
a quart to a pinte, put ina

‘g% quarter of a pint of Ro(e-wa-%

ter; one pound of Sugar,and
& boile it vncouered vrmlI th)
cometo adeeper colour,drop @2
g adropona piece of glatle. & &
> it it (fand, then it is enough, § “’n
then let it run througha Jci )
s&g liebagintoa velTell o 2 ac ha %j“
fingdith of coales, and w hl!c%a
it is warme fill your mould:
‘i}/é orboxes with a fpoone, and g@
38 let it (tand till it be colde. %)

&\2 Q\i’,g}‘@ Q@G’{‘)Mﬂn\h'l
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A dazl] Exm‘g[c

g To mato Gelie of Pippins a5 5

orient 45 4 Ruéie. 5

PN

pins , boile them in a
quart of fprms; water to 2
‘f' pinte, put to it a quarter ofa% |
(‘t pinte of Rofe-water, a pound g9y |
t% of fine & Sugar; boileir {till co- %‘g’ )
%faj uesed, vneillit be both rcdm
(Q and readicinall omerth ngs &y |
©7doeas in the Am -colou-% I
red Gellie , reme nbr ng al- ’n
waics that your nioulds be i)
faid "in water two ‘orvthrcc&?
i

, &
%P \rc and cor° cight Plp-g 4
Y4

® 5;”‘\ /'\\;:’._Y
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%0

; op or knock ont the
'dwatcr, but wipe them not, if

‘( I
}
3-) B
30 2,
Lﬂ
Q. €D .

#0 the Gellie will not eaﬁiygﬁ ‘-
“’,Cg come, l
Q&. 77?""?7”"\”3 g
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‘ % for Ladies and Gentlewomen,

come , but warme the bot-
’ ﬁ tome neuer {olictle,and it will
| %come outas you wifh,
: %@J Tomake Leach of diners
‘% colontrs.
% & 48
| % LAv halfea %md ab Jeor-
dnne Azmom 1. colde
water , the next'day blanch
and beate them in a uoac
Qmorter, put in {ome g
7 C Damasm Rofe-water
(W'M heatn g of them, when &
'ﬁg they bevery fine draw thsm
| @ mruugh a (trainer with
| quart of fweete milke from
the Cowe,and (et it on a cha-

rof coales,with a piece
of

(.!
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i % A daily Exercife g |
of Ifinglalle,a picce of whole g% |
Mace and Nutmeg quartered, g)
&agraine of Muske tyed ina) |
iece of lawne, when it gro-
weth thick, take it offthe fire, B
% and take out your whole {pi- % {
2 ces, and letit runne through &%
€4 a ftrainer into a broad and ¥
deepe dith , and when it s
% colde, you may fo fliceitand % |
> (erueitin, Ifyou will colour%é |
any of it , Saffron is for yel- ) |
low,greene W heat for green, g% |
Turnfollisforred, and blew @
bottles in corne giue their

('Q
é%% owne colour,

“93 Breads.
Lososgoaaooasenl
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for Ladses and Gentlewonsen. %

Breads. %

:
vg Tomake red Ginger -bread, %ﬁ;

commonly called Leach-

lumbar. %

g Rate and dry two ftale
‘Manchets, eitherby the %
fire, or in an Ouen, (ift them ‘)
q through a Sieuc;and putto it
Cinamon, Ginger, Sugar, Li-
%quorlce,{\ms {eed: when you
haue mingled all this toge-
% ther, boilea pint,of red wine,
c% & putinyour mingled bread,
and (tirreit, thae it be asthick
%as a Haltie-pudding ; then
%takcn out, and coolcit, and
mould

2’@%@

i

2@@22@%2@9@ I @




'\

B IAs A

% A daily Exercife
mould it with Cinamon,Gin-{
ger, Liquorice ; and Am(’c-ﬁ
(eede,and rowlc it thinne and

% prmtlt with vourx‘x‘oula,und%

dry it in a warme Quen.

.. )
d Tomake white Gi inger- ((%
brezd,

,x:@&’

% TAI e halfc a pound of
March-pane-Paft made ’5 ,/
t”’i with Almonds, Rofe-warer “
°~ ax d Sugar, and afpoonefull
&) of Agua-vite, feafon it very
(al hot with Ginger, mouldltvp@
‘&2 liffe, rowleiethin, and print£#

% it with yourmoulds, %

£ | 7ok
7 5

Sowon assoncgooadd |
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( % for Ladses and Gentlewomen, g%
| % T o makeltalian Bisket,

.
(¢ d

RpR: R

< .

:

‘g with 2. grains of Musk,foure
of Amber-greece,then feepe
/7% gum-dragon in Rofe-water,
cg and the whire of a new laid § é’\%
Egge, beatitin a ftone mor-
Jter to a perfect Pafte, then

@ rub;, drie, and duflt an ounce

| %0 of Anife-feede, and worke i xt
| into the Palte on a (heete of
paper like to little Manchets, ¢
t%or printit with moulds, and
‘%Iay it vpon Marchpane Wa-
fers, and bake itin a warme
yOuen , it will be light and

| %Whltc
| RIS %&%

R 3&-}\&
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@ ‘ A dasly Exercsfe %

To make an excellent Bread

% called Ginetoes,
% Ake halfe a pound of%

fine Wheat ﬂower , “n
ounce of powder of Pomccxt
trons, an ounce of powder of
Lemonds, a quarter of an%
ounce of fine cerfed Ginger, {
the weight of fixe pence of

the ﬁneﬂ: Bafill , Marioram@) |
g beaten into powder, makeallgi

this into a perfe Palte as

(tiffe as for Manchet , witha

little Ipocras made mme,g
% the yolks of three or foure%

new laid Egges, a fawcer full

of weet Greame , a piece of i%
%(weet Butter as much as an

<)

|
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for Ladies and Gentlewomen.

ﬁEgge and then rowle it in ¢
long rowles, and tie themin
S (ome pretie fathion like Sum-
bals, then throw them inte
(eething water, and they will

( %prcfcntly fall downe to the
bottome, watch them, and (o

foone as you fee them rife to
thetop of the water,take them

Qg vp prefently with a (cummer,
and bake them vpon fheetes

gof white paper , -and when

they be three or foure dayes

old,throw theminto boiling

Sugar of a Candie helght,@)
‘4&% then take them vp , and drie
%them vpon leaues made of %

Basket-makers twigges in a
gwarme Ouen.

% Ta%
| USRI
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A dasly Exercife

577

T o make Prince Biskes.

53
DRxe apound of very fine

wheat Aowerin an Ouen
two houres , after the bread
hath beene drawne, or the&
> Ouen being warmed,but not
heated for the nonce, the
) lower were bell in an ear-
then Pipkin couered, lealtit
 loofe the colour, put toita
) pound of double ‘refined Su
gar beaten and cearfed ﬁne,
thentake ten new laid ques,
‘%{5 take away fiue of their whites, §
) (trainethefe Egsinto a Bafon, &
3 with a(prmnfull of Rofe-wa-
ter,and (ixe {poonfuls offeal-

ded Creame, when you haue§
all

,‘%@z@a@e@%@% |

&mm&&%&g@
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% for Ladses and Gentlewomen. %
allin the Bafon, firlt putin Z%
your cearfed Sugar, and letit

%dlﬂolue by beating it into
your Egs , then put in your&

Aower by little and littlevntil %‘a
both the lower and the other ’
thmgs be incorporated, beat &
it well together an houre at
lealt, and you fhall at laft fee 3

% it turne white, then you muft &

% haue coffins, of white plate i
indude with butter asthinne
as you can, o asit be touch-
edin euery place , then take
an ounce and a halfe of fweet
Anife-feed,and one of Corian-
» der,dried rubdand dufted,put
the Anife-feed in the batter, &
ythe bateer intothe coffins,and

ﬁ bakeit an houre at;lealtif you

 Soessmereonges®
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Adasly Exercsfe &

will , you may make Crack-

nels of the fame batter, driue

&S it thinne vpon thePlates, and
when youtakeit off, rowleit
thinnelikea Wafer, and dry
them againe in the Ouen.

T o make French Maca-

rooncs,

newcﬁ and the belt
Jordane Almonds in three or
> fourcwaters; to take away the
rcdneﬂ'c from their out-fide,
lay them in a Bafon of warme %’

gwaw allnight, the next day g

V Afh a pound of thc

@92@@92@@2@99

wlTom N O R AT

blanch them , and dry them
with a faireeloath, beat them g{.
in a ftone morter, vntillthey

SR, PO ST
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for Ladies and Gentlewomen, g
| ¥ pe realonably fine , put to &%
them halfe a pound of fine

beaten Sugar, and fo beat it %
to a perfect Pafte, then putin §
(& halfe a dozen [poenefuls of %
g good Damaske Rofe-water,
three graines of Amber-
greece,when you haue beaten
all this together, dry it on a
chafingdith of coalesvntill it
grow white and ftiffe , then
takeit off the fire, and putth» %

"

n

whites of two new laid Egs

firlt beaten into froath; and

[o flirre itwell together, then

lay them on wafers in fathion

ot little long rowles , and fo g;

bake them in an Ouen ashot

asfor Manchet,but youmuft

. &5 0irlt let the heat of the Ouen %
paile

TR,

N BN SER
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A dasly Exarc ife ?
pafle ouer before you put ¥

7 them in,when they rife white
) and light , take them out of&%- '

%3 the Ouen, and put them ina

7% warme plarter, and fet them

@ againe intothe warchucn,% ‘

by & fo let them remain foure or

72 fiue houres, and then they wil

(q be throughly dry, butifyou (

% like thém better being moift, &

then drythem not after the

firlt baking. . |

ga Tomake Naplcs Bisket. % |

% Eat and cearﬁ: a ound% ]

of double refined Sugar,% (

a quarter of a pound of Al-g) |

monds, beat them as ﬁneas% :
ﬁyou would doe for Almond |

mnlke,

%%WW&
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for Ladses and Gentlewomen, |
%milkc, {traine your Almonds |
with a fawcer full of {weete
% creame, and two -or three
S (poonefulls of the belt Rofe-
&2 water, then take your afore-
%ﬁu’d powder of Sugar, two g
- #Jor three graines of Muske,
‘x&? foure of Amber-greece, put &5
in three orfoure fpoonefulls
g of baked flower, and fo beate
it in a fifuer balon into batter
with a filuer fpoone, and put
% itinte littlelong coffines,and ¢
&4 [et them againe a drying in a i
dith,vntill they be readie,box
them and keepe them.

IRAETRIE
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c,% A dailly Exereyfe
‘%8 Zo m;zke/be/z’ bread,

JQQ,@W

B Eatea qnarter ofa pound
of double refined Sugar,
c.earfe it with two or three
2 {poonefulls of the fineft, the s
% youlkes of three newlaid egs,
% and the white of one, beate (j
all this together in with two é%’
or threefpoonefulls of {weete

R

% creaime, a graine of muske, a %% |

thimble full of the powder of

a dried Lemond, and a httle%
Annife-feede beaten and cear- )
fed, and alittle Rofe-water, (¢
thenbalte Muskle-fhells with §
{weete buteer,as thinneasyou §
can lay it on with a feather,

a!g fillyour fhells with the bacter

and

S oo eTRISIST |

—
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for Ladies and Gentlewomen

gmm&%&&&%

)

and lay them on a gridiron

%oralamie of wickersintothe Cﬁ
%ouen ,and bake them,and take %

them outof the fhells, and ife
them with Rofc-water & Su- |
gar.Itisadelicatebread, fome {
call it the Italian Mufhle; if
you kcepe them any loné

% time, then alwaies in wet wea-
< ther put themin your ouen,

To make Counte(fe cakes. %

57
Ake halfe a pound of
March-pane . pafte vn.
;ggb akte, and put itintoa {tone &
morter with the youlkes of €
foure new laid egges; two or |
A three (poonctu“s of Rofe-
) Water, asmucl [weercreame, %
fealon

%@%%%%%%

AL/ AN S N TANSAS/ PR AN L L L b g e
5 @?5 ﬁa@‘ﬁ%

%"%




%&%&ﬁ&%&%

A datly Exercife &

(eafon it with Cloues, Mace,
% and Nutmegs,beateyour egs,%
{pices, and nutmegs well to- %
& gether, then {traincit with a
thimble-full of Coriander;the By
%fplccs being fo mingled don%
feafon, and yet are not feenc,
then grate a Manchet & beat
all together in an Alabafter
morter, and powreiton two g
Jittle round plates, drie them g{l
for allthe yeare. ? |

% To makea ﬁne Sugar cake,” %
B Akea pound of finew hcatg%

flower in a pipkin clofc

% coucrcd put thereto halfe a§

s N

pound of fine Sugar, foure
% yolkes and one white of egs

Soeopnogs WTh,
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for Ladses and Gentlewamen, %

Pepper and Nutmegs, {traine
them - with clouted creame,%
and with a_little new Ale(
yeaft,makeit in paft,as it were &
for Manchet, bake it in

’«'%?

% a quicke ouen with a
¢

e

%

5

TRE

breath fire in theo. &
uens mouth, but
beware ofbur-
ning them,

5 \
IR RETRUCTREER




A daily Exercife

¢ Rough Rock
Candies.

%, : 8
‘tg To wake Rock de Cittron.

59

Owle into litt)le bals halfe
a pound of rawe March-
pane Palte, flat them lke
Flgges, then take preﬁrued
Pomecittrons, blauncht Al-
g3 monds » greene Ginger , cut
*{g each of thefe fruits an inch
¢ long,and prick them into the
% Marchpanc tuffe , and fct
gﬂig themin an Ouen, dry them,

and ife them like*a March-
g4 pane,calt on Carrawales,&c 2, |

%%@%;@%2@%2@%

\
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% for Ladies and Gentlewwomen. %

To rongh-Candse Orenges %

with Sugar,
Qg 60
":?(% 'TAke adeepe carthen Ba- By
{onsand fiue round wires,
®0 according to the bignetle of &
the Pan , lay your Orenge %5
| % rindes on the lowelt wire,and
| lay another ‘wire on it , and
then lade that wire alfo with

l %Your fruit, and lay on the

&5

| third wire, and lade it alfo, (<&

7% and fowith therefl, then co-%‘);
r uer all with Sugar boiled to a

" %Candie height , and fet the%
22 Panvpon a {oft mat or cu-
& thionfcauen or eight houres,

%2 then poure out all the Sugar %

‘%g that will run from the wires, €2,
and

- Seevempodoparee)

B




SO DA |
% A darly Exercife

« and et them drop an houre
% after,vntillit haue quite done,

&S then take them out,&c. é
&
i

T o rough-Candie (prigs of
Refemnarie,
61

‘ Ay your Rofemarie bran-
% ches onec by one vpona

A faire fheete of paper , then@
7 take Sugar-candie beaten

& (mal likefparks of diamonds,
and wet it in a little Role-wa- %
ter in a (iluer fpoone,and lay
| it as euen as you can vpong) |
cuery branch, and (et thema ’
% drying a good way off from % |

the fire,and in one houre they

SR
=

I

r%% will be dry, thenturnethem, & r
g% and candiethe other (ide,;and &4 |

when

SERTDSIR ISR |
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for Ladies and Gentlewomen, %

% when both (idesbethroughly
dry, box them & keepe them %
allthe ycerc:they wil appeare §)

% to the cye in their natural co- €%
lour,and feeme to be couered

g with {parks of diamonds,

i’z To rauglv-C andie all .manner of <&

flower s in their owne coloars, )
ﬂag raftes,and [mels,

% G2

4 Y Ather what flowers you
sZ; \Jm lin the heat of the({
&5 day,when the Sun hath dra m%‘?%

away - all the moilture ﬁsm 5
& 2

them, & vfc them altogether
g‘«% as the Rofemarie. The lkc%
( pra&ife may be with whole &
) Mace, Nutmegs, (licks of Ci- %
namon,or any other dry fruit. £

L 5 acbet@
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A daily Exercife
& o
[¢ Sucket-Candies. g
Ga,g To Sucket- Candie greene %gx
Q’Q Lemonds, %)

VVAfh thls fruit with %
% eething water, dry {) %)“
it, & put it in a warme Ouen, &F

thc next day throw them in

J hot double refined Sagar,
¥ botled to a Candie h*tont,g

‘{ébmlethem a walme or two,
((f) take them vp and dry them ) |
Qin an Ouen , the next day i ,

77! % boxe then, é}‘)

'

% rn% ’
e : '
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g for Ladies and Gentlewomen. %

ey

‘% To [uc\et-Cam{te oreene

%2 Gmger. §
‘%V Afh 1!, as was (he %

wed in the Le-()
monds, div it in the Ouen ’3'
the nehtdav coucer xtmclan-

@ fied Sugar , boiled to a Can- ?
°8 die height,&c. but remember 6#
that bom mult be filt pre-

(Q ferucd
'3

( T o fucket-(dandie greene Wal-

wits,before they be ;
%‘g ﬁf/d E’%
65 ot
Irlt, prefleruethem ashath QB

beene thewed beforeinthe
twentie foure. Recei ipt and?“
)

3
Z
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| ' A dasly Exercife g

then,as the Lemonds and the |

¢ Ginger , they mult be wa(ht% *

from their (irupe, and hand-
led asthey.

(‘% Peaches, or mg otber.

{ucket-Candied after the
very fame manner, remem-
5%\& bring that thcy be firft pre-
@ [erued.

M

&

oromsie. ]
Reenc PIums may be%
<

N

Cordiall g |
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for Ladses and Gentlewomen, %

Cordiall VVaters, 5S

O

Tomake Aqua-Ceeleflis, %ﬁ
67
Ake fixcouncesof Cina- g)
man ; of Cloucs one 4
? drachme , of Nutmegs one
drachime & a halfe,of Cubebs
two drachmes,' of Calamus &
rootes one drachme 'y brunfe
them all,and keepe them in a %Q
faire paper: then rake Betonic
and Sage flowers, of eacha
handfull, Marioram and Pen- )
%2 niroyall of each a handfull, f
7% bruife theny alfo :then take of ;-%’,3

g@ thc(e pOWdC‘X 8 5 e Aromaticum ?‘;}
N 4
5

WER

o

923 Rofarum three drachmes, Dj.
%nmére[)f'ﬁ:m:-z?‘g:zriw;«;_fri.gidxm, Y
: Diamo[cuns | )
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A daily Exercife
%‘-ﬁ Diamofcum dwlce , of each a
% drachmeand 3, put all thefc
%% into a gallon of [pirit of wine,
2 and fteepe them three dayes
“%5 and three nights very clofe
£ couered, and fhake them weli
22 rogether euery morning and
7% cuening y then difhill them in
(@ your Limbecke,and hang an
%/3 ounce of Saunders in the
%\% water.
é(im.; 7.0 make Cinamon Water.
a i
(Q “J Akeone pound of'Cina-Eg)
@7 4 mon, the belt you can &%
% gct‘bruifﬁeit well,and put tmtﬁ?;a
a gailon of the belt Sack,and %
&7 {teepeitthree daies and three %}g
g‘% nights, and diftill it as before, &
{ To b

- - eV s N 3 ’?‘m
%%96 G E;Z{S\}’ =€'>§?3§“ 3 %‘f": (;;T‘,t‘ .J{t/\/)n
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for Ladies and Gentlewomen, %ﬁ

To make Dellor Steuens S‘ﬁ
Water, :

ESaalda

a TAke one drachme of S%’
% Rofe-leaues, Borage,Bu- ¢
glo{le, Violets, & Rofemarie %ﬁg
Flo'mrs s of each a drachme
and a halfe , of Spicknard a
drachmc, of Cinamon two
ounces, of Ginger an ounce,
Cloues and Nutmegs of each ¢
% halfe an ounce 5 of Carda- &
¢ mous a drachme and a halfe,
z Galingalltwe drachimes, Cu-
ﬁg bebsa drachme,Fepper three &
Z()drac'mrs, noife-feede, Car-
( raway [eedes and Fumdi of |
each anouncey Ligsum halfe &2

% a drachme,Coralland Pearle ]

| SERTGR %‘3@@;%%
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%%%A daily E%{mg

in fine powder , of cach a )
drachme,brmfe thefleand put % ‘

% themina pottle of Agqua-vite, %
andacg uartofexccl!cntg odp
Sack’, vﬁng the fame as be- [ﬁ
fore is fhewed in eAqua-C w-%
?’ leffs, J
%‘é " Tomake Balme-water, %
. 70 |
5?% = Ake fiue ounces of dri- g‘: |
ed Balme, Time,Pennie-§y |

Rova‘l,o feach threeo uunccs,g%

% of Cinamon foure ounces, of

Cardamon one drachme;
73 graines halfe an ounce, fweet ?\)Q

fﬂnncll feedes an ounce,Nut. &% %)
‘meos and Ginger of eacha

;Sg dlacn'm ,Ga!mgal] Calamits,
629 and Cyprelle, buoeLs, and

Soeon aoniss &ﬂ |
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% for Ladies and Gentlewomen, (p)
Pepper of cachtwo drach mes;%
% of Calamm rootes halfe a )
drachme , of Diprimus one
drachme, bruife thefe things, 3
ﬁ(g and put them into a portleof {3y
Sack,and fteepe them twenty %

foure houres, and vie them
¢4 like the reft, 3

A%

To maks Angelica-water,

71
Ake a handfull of dried
F Carduns 5 of Angelica
! rootesthree ounces,of Myrrh
% one drachme, Nutmegs halfe

anounce , of Cinamon and

% Ginger,foure ounces of each, %
=

ZRASTR

Saffron one drachme and s
2 halfe , Cardamons , Cubebs, (<&

i é}% Galingall and Pepper;of cacl; %},

| SRR TR RS
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A dutl] E xc’ru/e

a quarter of an ounce, Mace ¥
g two drachmes, Graines one
drachme, Lignum Aloes Spick. ‘@
2 nard, lurtus ﬂdamtm, of each
adrachme, Sage, Borage, }
Buglotle, Violets and Rofe- §
marie ﬁOWt’l‘a,OFCaCh a hand-
full, bruife them and fteepe
them in a pottle of Sack
ewelue houres, and then &c.

PSS

&

Tomake Wormewoodwater,

72

Ake foure ounces of
Wormewood, Sage, Bet-
tonie, and Rew, of eacha
handfull , Rofemaric topsa
handfull , Cinamon three
ounces , Nucmcgs halfe an
‘ounce, Cloues and Mace, of
each

|
SO OSERASY ‘g |
RS TRUSTRUEE z
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At Ay
for Ladses and Gentlewamen gw
each halfea drachme,Ginger
(¢ an ounce, Galmgall,Cubebs,%
%and Splcknard , of each a
drachme and %, of Scordium
halfe a handfull bruife
| thefe, and put themm
a pottle of Sack, and
apintof Aguavite,
fteepe them 24.

houres,
&c,




S SRS |

Adaly Exerci J
asly xercife %‘

(oo E s '
Conceits in Sugar.. |
Workes. |

g T o make March pane |
Pafte. '

A

73

% Earfe the fineft and the
. whitelt refined Sugar, to

% euery third {fpoonfull thereof
take a blauncht Jordane Al-
Smond , ftampe them ina
ﬁ {mooth morter,and now and
S then put in two or three
drops of Role-water. It mult ¢
be extreamely much beaten X

% before it wil be a perfet paft,

.
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at the lealt an houre.
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| for Ladies and Gentlewomen,
! :
Tomake 8 AMMarch-pane, to

| g ife, and garnifhit, accor.

ding to Ars,

3

& -

BLaunch and beate two%
ﬁ pound of Iordane Al- ﬁ
@ mondsina {tone morter,put.

ting in now & then a fpoon. %

full of Rofe-water, to kecpc%

them from oyling:when they
Jarebeaten fine, put tothem a 92

i pound and a halfe of the fi: &
| @ %
|

|
!

N

AN

(g velt cearfed Sugar, and now
Bg and then a fpoonfull moreof

8% Rofe-water, as yourfelfe hall &

| ([ requifite Incorporate %ga

I %them,which with much [a-

| % bour muft be effedted : when %5
))

you

KRR TS
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Adaly Exercefe
")

& you baue brought themto a
([g perfec palte, then rowle e
Jto whatbreadthyou will, but
%“ 21t mult be chin, makea hot-
(g, tome to 1t with Wafers, fet an
%ep ge toitround about, and )
pinch e then bakeit, andice
%z it with Rofe- water and Sugar
'beaten like batter, and {pread g
%2 it on with a fearher, and fo
put it againe into the Ouen,
or baking-pan, whenyou fee
% it rife white, and fhining ke
& ice, take it out againe, and
= {tickc in your {tanding con-
%ccirs , asnamely golden Ma-§
%n golds, and long Comfits,or
fuchlike, caft on Y Bisketsand &
gCarrawales » and lay Baygé
%leaues vnder it , appearing

S o TraeTeRs G

¥
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| 5B tmae
L for Ladses and Gentlesomen, {)
%with the leaues end withoue &%

(¢ the Maichpane round abouyt, ﬁ

‘-}% Z0 make any Conceit in g)ﬂ
% M«rcb-:)anf-ft'uﬁ. %)
75 :

% Ouldfome of your a-%)é

forefaid  Qtuffe  with €9

| % cearled Sugar, & make fome /)
| ®vplike litele [quare pies, fill &
J them with driefuckets,cutin &%’
't {mal] pecces, or drye Mar-=

J mulade;caft on ¢hem colour- &&

S?Qed Biskets and Carrawaies, :;3”:)
g gild them & ferue them to the 2

QY
‘ board you maym akefomeof >

| o
| ‘Eﬁ\g it Jrke C(}“’)p,\‘ & bacon,to doe l\:%
|« which you muit hage both £)
ﬁ% red and white paft, and rowle g),@
@4 them both and cye ic ouer- g

o3
thwart %3
RASRSTR IS 2
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A daily Exercife

é% ¢thwart and lay one onano- &
ther likebacon, thered muft
be coloured with Rofa- Pans%

and Saunders,

4

Buttons, Beades,Chaines,
@*o

% To make awy other cencest &

HAumg faﬂuoncd your
buttons made of this

ﬁuﬁ‘l all of abigunetle, either
2 with your hand and knife,or

then you may turne vp theg
> ridges and the nib, like the
threds of filke buttons, and
the ground-worke is white
% ofitfelfe;if you will hauethem
% greene and white,then tcmpcr

5
&
5
% 15
| é%.na mould, if with a kni c,% ‘
&
5
il

SoeuegR W%@




R f@&%
for Ladses and Gentlewomen.
%(ap -green with gum- Arabick
%% water onthetop of your pen-
Gl and ftrike it downe the
ridges of the button, not tou-
chino the button on the crea-
fes, H‘ you will haue them fil- §
& uer, then ftrike them downe &
¢4 with thell-Gluer, the like may
%bc done with fhell-gold. If
‘r blew, then Azur bunn arlt
(keept in vinegar; for elfe it s §
verie dang uuus,thc vinegar
Qkxiletb ¢ ftrength of gfheg%
blew: Ifyou vmulu haue them
| g redsthenvie Rofa-parss on the
gtop of your penfil:when thefe

:
c? buttons be readie and drie, %
&

%’2@%%@%2@

you may fet them vpon a
card of Sugar plate , and fa-
29 {ten them with Gumedragon

(d F ﬁecpf %

SRR,
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SR ARG |
A daly Exercife (

(teeptin damaske R ofe-water %

and the owne pafte tempred §Y |

L verie (oftyferue it in on plates ié

of glafle, or keepe it as long
as you will. '

T o make Snakes,Snasles, Frogs, %
Rofesy Cheries, c5c. |

G

Ake (ingle mouldes car- g% |

ued inward,accordingto
the forme of the things na- )
: ‘g med, or any other ,what you ge
&2 willsthen take double refined Q :
Sugar, and as much water, or )
@2 rather Rofe-wateras will dif- &8

%foluc it,and boyle it to aCan- %

die height : then take your ¥
g mouldes,hauing (teept them %
3

o

TN AN

two or three houres beforein
colde!

RS RTeRuSTR Ik
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b e e
(% for Ladies and Gentlewomen, g%
c‘*q colde water, and 6ll them
(with the hot Sugar,and when
% itiscolde turne it out of your
moulde, and drie it with a
faire cloath, and it will haue
g thetrue forme graued or car- )
ued in the mould, But for &%
%your Cherries, ftrawberrics, )&
fand fuch like, take double
mouldes, wet them in water, &%
¢ and fill them with hot Sugar,
(3 then take a [mall birchen
#) twig,dried beforein a feather- &
7% makers or diers fat,and prick
ﬂ{k theminthe n_ofe ofthemould
ng into the hot Sugar, and when 3
they be colde, take them out % e
(& and dric them, and they will N |
beas though they grew vpon
% (taulkes;then colour themas 28

- ||




N QPan.e” o2, s
s 2 S SRR
%g Aduasly Exercife
5 "is fhewed in the order of co-
¢z loursin the end of this booke;
but if you will make Rofes
you muft make themofSugar
plate paft (mentioned in the py
fourelcore and one reccipt)%
rowled verie thin,& then you
muft cot the leaues fingle
% with an infirument of tynne

made for the {fame purpofe,

2 &then falten one leafe vpong

1

another, as in thelalt receipt
&3 was (hewed, and {tick them

3
AN

>

EHIRE

®

NS/

% on thetop of abirchen-twig, N
& pildeand dipt in the fat, and
g they will be white Rofes, but &% |
you may colour them as is%‘:

clle.wherefhewed.In likema-§) |
> ner; you may make Burragc,%’f’f
%Cowﬁps, Primrofes, {tock-

’ gilliﬂowers,
SR %

A
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for Ladies and Gentlewomen, %}
®

Gillilowers, Marigoldes, &c.
keepe them drie. %

V

Tomake Shooes. . mper;, Keyes, g

&
g Kmnes, Gla:m e, &5
&
g

LL thJe aﬂd fuch Iskc
things,you may make of

Sugar plate palte, cutthem ()

. w1th your knife , but fafhion £#

% & finilh them only with your 52‘;3

b)

‘Z’ hand and pincers, but if you %

l « want handines, or haue no
lcxfure, then you muft bwcg
mouldcsoftyme andhﬁum )

51’-" fitted your palte; cut it thh (4}-
the mouldes, drie them ley-
(urely, &c,

&g ikt
% F 3 To\
fge RIS

R 3

‘Q
o

R %.,i;
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R S S
[ A daily Exercife /%
’%% T o make Letters;Knats, or any %ﬁv
(Q other Tumball for a ban-

guet guicklies %

”

2

%5 citherin wood or {fone,with
the true forme of what you
would haue, lay them in coid
water : then take double refi-
ned Sugar,and as much Rofe-

> water as will diffolue it, boile

%3 it to a Candie height, then

S take the mouldes out of the
A water,(hake outthe water,but
.? wipe them not, and fill your

d Letters or Knots with the hot )

% Sugar, and when they be -g&:

% colde and hard, turne them &%

out

S e RS

. 79
GV O0u mult take fingleg)
K®, mouldes carued inward,%
)

)
\




"; vggthe bignelle ofaGoofe quill, &£

SRR R EER
] for Ladies and Gentlewomen. %

gout, and wipe them with a
faire cloath, '

%ﬁb Thereisalfo another way to )
moake thefe or fuch things,
@& thus: Takedriefingle moulds, 3§
\ %duﬂ them through a Lawne ¢))
| or Tiffanie Sieue, then take &
6’}('% Sugar-plate palte,or Almond lfi
%paﬁc, wrought vnto agcod )
Q«emper, and fillyour mould,%é
%thcn cat it off fmooth and %%3
(Q cven, with the top of your
mouldes,and turne it out, the %

o5

b relt of your ftuffe you may %ﬁ;

makein long Iumballs about

@and then you may knit itin
( double knots; or turpe it in B
3&% forme of capital letters,or like 22
clafpes & eyes,or wax-lights %
% F To. %3

KeSTee tegpase
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A dmlj Exercife

and Kernifi.

oo e 5
e apalteoffinecear- (’% »
Vg Mud Cinamoan and Gin-
%f-) ger, mingled with twile fo
g much Sugar, cearfed alfo ve-
%3 ry fine,& a little Muske,prine ¢ %
itina double moulde,made
(CQ in like voto a Wallnut wich
%‘h fhells, then clofe them toge- &
&) ther ’with gumme dragon
ﬂ; ! (teepe in R ofe-water, and if
you will haue a Kernill init, a? ?
i i % thm you mult haue another
A doublemculd for the Kernill,
but you muft make the Ker-gi
nijl of white Sugar plate, and Dﬁ; ‘

when!

Snegeeg ?m;?@@ﬂ%

USERAE

&

%? Tomake a Walnut both el
¢

5

23

@25'2
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for Ladies and Gentlewomen,

?R whenitisthroughly drlc, you ¢

%% muft 'ouer- laylt with a lictle

Qg (affron that it may belike the
3 skinne of the Kernill.

Sugar workes of
another fort.

e

To mare Sugar plate paffe.

81

‘""" i Ake a pound of double
refined Sugar, put there- (53

to three ounces of the bef}

Cr&’
(% &0 {tarch, if you dric the Sugar %
&

after it is in pouder, it w111
% the fooner patle through the
Lawne (icue: tnen cearfe. it %%

N e S
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% A daily Exercife %

% on a fairefheete of paper,and

% {weepe iton a heape witha
feather ora wing, and in the %
middeft of the heape, you
muft put 2 lumpe of gumme- |

(\% draggon, about the bignele ?% '

2 of a wallvut firlt ﬁceped in

¢4 Rofc—water (a little porrin- ¥
ger-full of Rofe-water,is e-g,\

« 1‘101.10'1 todi{folue an ouncet
*((go gumme, which gummcﬁ
‘g mult bevcry cleane pi& from

all drotfe & (trajned through &
acanuis Gramer,)umper thlS g
zrb gumme with the white ofan
egge, and with the Sugar, a
( lieele at once,vatill you haue %
¢@ wrought vp all the gumme
& &the Suaarmto afliffe pafte: % I
%yon mull alwalesmthcwork % ‘
f

Socaeon aeosmsy;

G

n
!
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{  for Eadies and Gentlevomen.

5% ing haue fome of the gumme,
(@and fome of the Sugar, and
(Q before you moulde it inthe %
& moulde,you muft firft duft €
(@ your moulde with cearfed
‘& Sugar,
(o

& To mabe pafle of disters orts %

% of flowers asViolets,Cow- 2@

3 Slpss f.’/{ qnfga/,c/ s,Rofes, T
SZ;, Giliiflowers 5 oe. 5
() 82 %),
23 Ake a pouder ofthefe %%
Gﬁj  Aflowers, bcing dric,ta-éﬁ%

(@ king onely their (weete [eafe,

N - WP pl/
%0 and put thereto fine pouder ¢
@ of Cinamon and a little &
%Mu»kc,ifyou haue it;mingled ),

#) well together chen boile the
%ﬁ waightof the pouder infine %83

Sugar, )]

w2 R R E7 AN P
SIS SSRGS

il |
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e
(% A duily Exercife o

= Sugar , with as much Rofe-%
g water a5 will dilTelue it. Ifﬁ
your worke be with Mari—%‘g)

¢ golds, put toit a little Saf- 3
%f:on, boile it, and to yout By
Q(;% workcadde the pap ofa Pip- %
¥ pin dried. on a chafingdith %
& with coalesin a {iluer or ear- §53

(< thea difh, and fprinkled with %}

)
2 Rofc-water, and wroughtin. Q¥
5;23 to Palte; .th?n bray {fome Su- ‘%’5}
€] gar-candie, but not 'to pow- ¢)
%W der 5 wet Gum-dragon, and cfg'
%3 with the fame make it (tickg
I in your palte, and foit Willg}
%3 {eemeto be rock candied, cut &{’

é%the palte withaknife Reept%ﬁ

in Role-water,
g?\h‘ : To é”g‘
G . )

i

N .

O . >u
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for Ladies and Gentlewomer,

Tomake an excellent Penyet,

g00d g 2inft colde.
:}g 82 ®
Eat foure ounces of Su-
5@ gar-candy vnto fine pow.
2 der, puttoit athimble-full of §#
(% Englith Liquorice', beaten
(Yand cearfed , three drops of
#2 Chimicall ‘,vk of Anife-feed, %
agraine of\{mkc,beatall this
to pa(‘e, with Gum-dragon
%3 [teept in Damask Rofe-water, %
%% and when you haue beaten it
toperfect pafte, rowleit vp- 2 5
‘§§ on afheetof white papcr o (<9
ﬁrox\les aboutthe gnelfcofg’
a wheat ftraw , and cut it in 2?
Q:r)‘a picces about an inch long

»PG To >3

Soomepas STRISTE

%&?

3
.y Wgt

5
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A dau] Cxercife g%

b%é T o make Cinamon flickes %ﬁ 1
(&) 5)' eArt, )

} “Akeaquarterofa pound § 0
of Aine cearfed (xmmon,r';)
“‘j}*’ and halfe an ounce of 4 \@659
6% cear(( umocr , mingle it

&g with. halfe a pound of Fnew

cearfed Sugar,two gra m”‘ér :

. Musk K? sbear all tngerl,cr into g

@ a perfe pafte , with Gum-y;
%7% dragon ﬂegpt in Rofe- w“tcr,%%
¢ inan Alabafter or (tone moi- %3
ter , rowle it thin on a fhecte )
4 of paper, dufted through a e
E% cearfe with beaten Cma-%
¢ mon , and then wrap it a-m
%A bout Reedes, and wheniit is @g
r?‘;% almoft dry , 'draw it eahly

BRI IR A T W%"'

—— -

—
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B A
for Ladies and Gentlewomen, )
% off the Reedes, and dry them €%

% throughly. g%;
Cg Zo makc C z/lz/bane: <

%TAkc hmte a pound OF%
Marchpanepalte,a thim- €&
ble-full of Coriander feedes

g beaten to powder , with a ()
graine of Muske, beat allto a }‘{:@
,iperfe& palte , prine ic, and gg)

cg drie it. g )

To make Mufcachones, E‘ﬁ;

¢ 5 2)
Ake baeter made as for &

‘Prince Bisket, in thes3, ("""‘
Receipt, put to it two {poon.-

%% fuls of Cheefe-curds , Cina- g%

C{mon, Ginger, Sugar, andaﬁ
graine

{«%%mzw BRIV,




o P o
%s A daily Exercife )
rainc of Muske, beat allinto 2%
?he batter , and rzLe a batter l%“
(pout, and {pout it in Iongg)
3¢ rowles on a- fheete of paper, 3
dulted through a Sicue with
%g fine Sugar, and before they A
be dry,tysthemin fomepre- G
tie knots , and {o dry them, %
@ and then guild them. g;

&3 To make Mafcadinaes,com-
[ monly called ki[fiag-

> Cemfits, %
¥

r"}% 87 d
€& 1 Ake halfe pound of%)

é:% double refined Sugar, %
% beaten and cearfed, with two %’%
graines of Musk,three grains
% of Amber-grecce , and ag.z

drachme of Orice powder,
‘?% bet )

V*”u ¢2§€§3%§G@

——y- =
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for Ladies and Gentlewomen, ‘-‘

& beatallto aperfe@ pafteinan
@ Alabalter morter, then fleeke
£ a fhecte of white paper witha
< Sleek-(tone, and'rowle your
?j Sugar pafte, then cutit in lit-
tle Lozenges with a rowle,
@ and dry themin a Stoue,they &
7z willlerueto garnith a March- 5
(g pane or otherdifhes. Ifyou )

89 will haue any red, you muft &

px mingle it with Rofa Paris , if

% blew, then with blew bottles, 5)

!

<

)

A

SRACIRESGRAS

Tomake Trocessagasnfp €3
L (& the colde, : ),
 BRewrt
> Eattwo ounces of Sugar- <&
%j' k)candie to fine powﬁer, g
| "%;;put te it alictle ivyce of Li- 5g
'_ % quorice; iuice of Horehound. %

| of
RSRISIR IR




SpEBRS y%mg,s

% A daiby Exercife 2‘:2
%of Mayden-haire, beate all ¢ ¥

into a perfect pafte , and
% rowle it as {fmall as Wheat
T

(trawes,cut them aninch and

£ 2.long, dry them,&c. %
% Tomake Cinﬂmon Letters, tl?

TAke paﬂc made as for%3

Gémillsffoes,colour it with

¢ Cinamon , and rowle it m%
long rowles, as neere as you

% can all of a bignefle, qnd%

G&« thereof make faire capitall )&
Romane letters,according to 3
fome exact patterne , cut in
thinne board or white plate,
gild them and make a crofie

E?% in the beginning of them.

&

@%3@@%

¥

%%@%"’\Z

To
/¥

%M@% (SIEARIC/
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aBs aRknakes
% for Ladses and Gentlewomnen, %

: %‘% To make Canalones i

SPICCJ'- _
- &
Ake halfe apound of fif- %‘)’?
ted Sugar, put chereto a
graineof Muske, Cinamon &%
¢4 and Ginger, a little powder &3

%of‘a dried Lemond , beat all {55
 ®this o a perfect pafte withgé9

P2

% Gum-dragon feept in Rofe.
water, rowleitthin, and print
#Jit with a (hallow mould,then g‘%
{rowle it vpon Reedes very %
2 thin, dry them leafurely, and
keepe them dry, =

BRI A

, :
AR ARG




SR AN |
& A duily Exercife ?D
2 o

3 T o make TQ;szzlidm. &fa

%’% TAke a pmte of bakt flo- %
wer, an ounce of Cina-
m on,a guarter of an ounce of%
beafcx Ginger , a graine of
»‘%/ Muske, mingle thele with a
pound of beaten Sugar, then | .
% take(ixe yolks and fweet but- %
ter, two or three fpooncfu]s% :
of fwcet Creame, make allg), |
(“%thxs into a perfet paﬂe, andé '
&3 it will looke of Cinamon co- &
P lour , then coole it in fmali
w row csy-and make itin letters&ﬁ
or knots, dry them in a ba. |
(‘5 king Pan. L E\‘;

2

7o

a!&saas.-mﬁwfh.ﬂm- s
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% for Ladses and Gentlewomen.

B Tomake Gmti/liﬂ'oe:,

% BAke and cear(ea pound
of double refined Sugar,

beat it toa perfect pallc, with
% the whites of two Eogcs, and
Gum-dragon ﬁupt in Rofe-

@ water, one graine of Muske,

1 &5 and as much Amber.greece, §

rowle it in fine rovsles and
bake it.

T 0 make Noueliffoes,

SERTERNGS

93
Ake the pafte of your
(;cmlllllfoes,rowlc itthin &
& fine with red Almond paft, &
pinch iewith your nippers, &
% bakeitas in the (nrtxllufoes,

alwaies

%@ﬁz@@gwa@

%&

&

)
2
kg

&
c*
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A duz. 'y bxaraﬁe

| BB
&

&({ Muske and Amber-greece in
X To make Lezenges of %

a U'telers,
i
&

Ake onlus, Cowflips, %
% Rofemarie flowers, or %

eg;aﬂy other in the heat of the

Yday, fhred onely the beauti-
fallelt of the blo{I..uesvpon %

a trencher , with a (harpe
cx(g knife, inas many pieces, axfd %
as fire as pollibly you can,%
and then beat them as fine asg
% may bein an Alabaﬂer mor-
%’ ter, with the pap of a Pippin,|
and a graine of Muske , thengg
ngg boile doublerefined Sugarto
ﬁa Candy helght,and pmyour%

alwaies prouided thar you pm%




s A n A
for Ladses and Gentlevwomen, ?j

2 beaten flowers mr,\ the boi--*’

ln 3 Sugar, andt ~om, ital m]w}%
u iger , for the flow ersde}

bring t”e Sugar back againe. ¢

and when you fee it fonz- \"
) thing thicke, powre it on a )
(heet oFeWT and cut it t:ﬁg

into liet} ean:ngxs
like Wigs fome g)

you may o

drop.

s
@?@@&

'3

2B
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SRR TR SRR
A daily Exercife
Todry Fruits. g

% o dry Orenges and Le- %

mends,

95
Afpe theskinnes of thefe
fruits, cut them in halfes,

A % and take out the cores, lay

e ) the rindes prefently in faire
B water two or three dayes, to

2> take away their bitterneﬂ”c,‘%

&3 then boile them fiue or ﬁxe%
& times,in feueral waters for the

t> [ame purpofe, and when cthey %
% betender take them vp, and
dry them in a faire cloath;

SRR

%rhen couer them in clarified

%Sugar, and boile it lealurely
two

s M I




b7t

% for Ladies and G mtlewomm

two houres, then takethem Z%
off , and put them in an car-
% then Pipkin, and let them fo
remaine foure or fiue dayes,
% or longerthebetter,when you %%‘
% will dry them, (et them onthe %
fire ‘againe vntill they
through hot,drain them, and
the whilelt boile frefh Sugar
to a Candie height, then pur%
¢ them in, take themout, and
lay themon a basket-makers
fattice , and dry them in a
warme Ouen. in one night, &
and they areready.

To dr] white ”mre—lem.

§;
GAther thc faireft of this
B

fruit bcforc they bee

g@_@.@ throu hly
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A daly Exercife

throughly ripe; pricke them %
with a Pen-knife, and couer
them in clarified Sugar, heat
them on the fire votill they
crack, then take them Vp,and
put frefh Sugar to that firupe, %
dand boile it a good dealey
higher, now and then taking
it off and (cumming it cleane:
then put in the Plums againe, &
and warme them againe in
& the hot Sugar about halfean
% houre, then pouretheminto ZQ
apotor glale,, and let them
remaine 3.or 4. dayes in that
hotSugar,then warme againe
s thefe Plums, and fetthem a

% cooling ; thenboile as much

|

frefh Sugaraswillcouerthem

vnto a candie height,and put
the

SRS A
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‘g for Ladies and Geéntlewomesn,
e

the plums into that hot Su-
aar, andfolet it boileleyfure-
Iya quarter of an houre;now
and then turning them, for
that willmake them take Su-

%gar, then take them vp be-

%32@9&

tweene hot and colde, and
lay them onafheete of glafTe,

%and fo drie them ina ﬁouc,§

orina warme Ouen.

% Todrie 614cke Pear-eplums,

Athcr thls fruit alfo in

a faire fun-fhine day a-
bout two or three of the

% clocke, when the funne hath €2
taken off all the outward

moifture from them, which
otherwife would hinder the

B ~
- — -
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A daily Exercife gﬁ
In all other prad@ile doe as in
the white peare-plum hath g"
beene thewed.

Amber,
o8

Are thisfruit,and cut out

the coare,and{ofoone as
you haue prepared a xecc,g ;
calt it into a bafon of faire
running water,then boile the
J weight thereof in clarified
> Sugar vato'a Candie height,
then drie your Pippins with
a faire cloathyand boile them
.apacein the hot Sugar, and
euer when you fee any froth,
take them off the fire and
% fcum them veriecleane, then

&&%&&&&&m&%&&&l

Todrie Pippins clecre as § ;
4! |



% for Ladsies and Gentlewomen, gga
g turne them and fet them on%
againe and boilethem apace;

then (as before) take them Gy
55 off and fcum them, and fet &%
lﬁ them on the fireagaine,and ¥
{4 decfo halfea dozen times at X;}
§at the leaft and when your &
Sugar is at a Candie height,
W take out your pippins and&%
& put them in a warme Quen, &
and lct them ftay two or &

& three houres, and they will ?”,)}
84 be drie, , N 4
Todrie Apricockesorient ),

?ég andverie clecre, -

> 99 ey
% Ake faire large Apri—gﬁ
3’% cocks well coloured,but =
% not teo ripe, pare and ftone | %
@S G3 them %

RS R SN )]




| ﬁ&ﬁ@%&&%&
gl | A daily Exercsfe
them, and couer them in cla- ¢
rified Svgar, boile them ley-
furelytummo them,& {cum-
ming them verie. often : then
2 take them offthe fire, and let
them ftand all nlght in that
J firupe, the next day warme
them againe, and when they
be hot, take them out, and
fet them a’dreining againe,
% then boile other Sugar a little
higher with the Apricockes
% leyfurely, nowand then turn.
m them, & [cumming them,
and let them ftand inthe(i-
g% rupe vntill the next day; the
&9 next day warme them againe, Q’a
‘{(C and then lay thern adreining, $
&3 then-boile other Sugar roa%

g% Candie height, and put t‘he%%

Apricockes

e E N

R
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d G b) G g C 9, Nad.
R R R
for Ladies and Gentlewomes, %
Apricockes into the boilin
Sugar, turne them vntill you
fee the Candie grow about )
them, & lay them on a fheete
€& of glalle; and fet theminto 2 ¥<¢
J warme Ouven after the bread
¥ hath beene drawne, and let%
7« them {tand about threem
houres, the next' 'day take
% them out and turne them, & &2
%% doe fo awecke at leaft, for &%
g they willbe verie long a dry- %

U]g

2B

"3

NS

%% Todrie Peares withous %
i g any S;{qar.

% 100 %

< PArcyour Norwich Pare,

3 or any other of the beft %%

(%%that you can get, but lcauc%
the

G4
RIS PeRE TR
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A daily Exercife
éig the (faulkeand the peepe on, g
% prick i¢with a penknife, and

% put them int6 a earthen pot, %
@ and bake themyalittle in an &
Quen, then put them vpon
ftraw or bents, into:a white

plate or latten-pan into an

;ﬂg Ouen prefently after the

. e —— ———. \ A ——

2
/) '

drawing of the bread, doe
{o a weceke together,or
longer,and the fruit
%
Ty

' i1l laft th
% W'lll(}x:ger.e
@ | ey |
& & |
g Phy/icall %
@ |
ISR SRR

PO/ %




B e
Q,. for L adies and Gentlewomen, %
;.?} =i

(g Phyficall Receipts ap- iﬁ

proued by very wor- £%
% thy Phy(itians of %‘

éﬁﬁ this Realme, g%
To make [irupe @’

of Fislets, é;%

l-'" 3

101

E )Ick and weigh the ﬂf)w-ﬁrg

é{% ers of violets, putthem in ?\"9

?é;g quart of water, anu {tew g%
&l them vpoD hot embers vnuil )

2 warer as blew as them(eiues, &2
then boile that infufionvnto! 9
,r//

a firuy xcmr h foure pound of e
,;) C!Ehf" . D".F vpon agel itle £ <o)




FE g@maz%
% A daily Exercife
firewith {cumming now and
then; if the fire betoo hot all
is mard. %

:
%g ol 0 make firnpe of
( Ligaorce, )
58 102 gﬁ’
(g gCrape eight ounces of Li-
quorice verie cleane and g,/
2 bruile it, take an eunce ofﬁ:&’
Maldenhalre, one ounce of
Anaife-{eede, and as much ¢
2 Fennill-feede, (tecpe thefe in %&‘
foure pintes of raine water
Eg)gemd boile it toaquarr,men

boile the liquour, with one
% pound and ahalfe of Sugar.

&3 7"?)
Il « )
| Suencepaserisyt

S
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\{1 for Ladies and Gentlewomen.

Tomake firupe of Rofes

folutine,

10
Lucke the lcaues of'da-

@%%@Qﬁf‘“eﬁé’

%2@%@@%@@

,‘,\'Zi naske Rofes, and p
232 them to agallon ofhot watcr,
2(3 and fetit on embersin a great

(g vetlell of boiling i quor they 5;/)
% more Ie) furcly it boiles, the &%
> better it is, and when the %

Q leaueslooke whlte,takethem D)
'3{3 Vp,and put in frcﬂw, and doe &#

22 {o three or foure times, and &&

(‘1 whei the vater is red,to cue- b
%@ ry pinte put the white of an
gge,anda pound of clarified

ngarD boileittoa firupe: the
% thlckcrlt IS th(‘ be[[cr g%
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) Tomake firape of drs 6%
; aRe [irupe of darse :
(5 Rofes, )

&
ﬁ% TAkc four. ounces of red B

Rofesdried , and infule (%)
thcm ina quart of faire wa- 6\‘?
({3 ter vpon hot embers, vatill iy
gfz) the Rofes haue loft their co- €
e&g lour,then takeapoundanda §
(@5 halfe ofdlarified Sugar, clarl-
((Q fieyourliquour & Suoar mt‘] W
23 two Egs, and bo:lf* it to the (
3 hcrghr of a firupe vponave- 3 K;?
rie foft fire , forifit be ouer "__,)
%% hot , the firupe will bee of &t
% no vie.
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% Et the Patient drink three :D?S

%

RGE
B
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(f” or foure {poon muis c-fm
5 Y Claret wine, -halfe fo much ¢ & e
gDanw ak«. Rofe-water, i

Es% o An excellent mcdzcme againft ¢ 2 &

% the rifing of the mather, )S‘-‘
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(g th”, 2 477&!1/10&5 (/}’ h:z
%{J disers. &
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Q Ake the bignefle of abg
§ Peal: ofMe* hridatesand fy@a
ﬁ”;ymmglc the fame with Con 5"1’5
(cf ferue of Rofes , as much in 2?2
A mquanrmﬂ as a Walnut, and ?
#3 let the partic cate fo much &
@ cucr}
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5 euery morning falting , and &g - |
euery eucning as much for "

the [pace of” three dayes to-
gether; or as long as neede re-
a

quireth.
Q?i
%0 e An Almond milke made for the
’*ﬂé caolmq of the liner and bloud,
’-‘J‘

3 it was tauoht by a Dollor

of very good note, for &
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o ;% greas perfonage. “
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T Ake Suckorie rootes, 4- ¢ |

hf Jparagus,and Marfh-Mai- 8 |
& lowes, of each the weight of ) |

&% eighteene pence in filuer Fen-%gf |

¢35 nell routes as much, the tOps

Qi of the Aowling of Borag e, )
Bugloile, and Scablous ; ofg2

@% cach a haadfull, boile thisin Q%

¢
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% for Ladies and Gentlewomsen,
-] §8apinte and a quarter of Bar-

" ‘“8 ly water vnto a pinte, with it

% make themilke, %

O oA remedie ﬂgmrm
neffe of the Bodse.
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,sg TAke a pinte of red wine, ¥
nd halfe an ounce Of“))
beaten Cinamon , boile it on ﬁ"
the fire, & thicken it with the %
@ yolks of foureraw Egs; brm
%thcmmell, and drmLccuuy ;{«
morning halfe a pinte, awd%

! §euery euening as much, Itis gj

)

g"'{

beltin the full or change of

the Moone , but good al éﬂ
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wales,
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Q A daily Exercife gé‘
5.' i CEé 'ﬂt ? 9 {%‘a {
(é e Receipt tomake (ﬁ)
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{ a 'vomit,
R

f%g STampc mre* or foure gy
leaucs of /ifam Tobacco 2]

® that growesin the Gardens, §&
¢ and i‘rame thmhxefpf‘on-
[t fuls of Ale, and drinke it fa- o)
‘m fting , falting halfe an houre {A‘
e after or louocr : then take €%
4 warme Pol.ct drinke 5 and )
% keepe your felfe walking vn- <
-..gy, nllmcvcm it haue done wor- m
4@ '1‘0; if it worke not as you &8 |
G4 wifh, then take more Poflet- 3
ﬁ% drinke , and flill walke tlllw

it hath done working > and .g?
333 keepe a good dietat [ealt that § .>~»?
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TAW- firupe of Lig Jo-%
rice; of Ma denham, of
orchound, of !fop »of each
a like quantity , Conferue of@ 3
a Foxe lungs, of edle-cam- D)
pane (if the partiebe enfla-
med the s 4le-cam- 5y

pane mult be ?
lefe out.) X3

for Ladses and Gentlewomen,
To ﬁa? an extveqme
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The ordering of 3 %
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Colours.
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S p-greene Raal’am,%
blew Bife , yellow Smalt,

all thefe colours muft bee
ground with chinne gum- &5

garnifb, but perillous to cate. %
Of Colours that may %i;

be eaten.

112 : %
A\Vlme Rofe dried , and &
L

ground with A,omewa )

ter , maketh a faire fraw co- %ﬁ .
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(Q for Ladies and Gentlewomen, g%
' Theblew bottle gathered
in the heat of the day, clipt,
dried;and powdred,yeeldeth
f bis owne colour, with Alom
,, '%(%and a litle gum Arabicke
| ({ water, .y :

The fecond barke of an &#®
Elder, ground with gum-wa-
ter and alittle Alome;maketh
a faire greene,
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Other (olours to colonr
Leach,

113
! Our Saffron water ma- D2
%Yketh a yellow : iuyce of X;
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e greene Wheat in the blade, ¢

maketh agreene: Turnfoll gi-

- 193 ucthared, and the white is of %2
: it {elfe.
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) Are the out-fide of a Hip &
or Bramble-berrie , and !

grinde it with a little Saltand %
gum-Arabicke water, and &
giucs asfaire ared asany Ver- %’
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