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le it bears, for the wery preéious
bings you will ﬁud it ite ’

Thus befeeching your kind de-
eptance of this Book, and of my

carneft Defires 1o you s I take my
' eawe, but (ball always be 1o oll

who bawe efteem for me,
Their Faithful and

Humble Servant ,

Hannan WoLLEY.
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LAdie:, Ido here prefent you (you |

That which [ure will well content ¥
A Qneen-like Clofét rich and brave 5
(Such) not mamy Ladies bave:
Or Cabinet, in which doth [t E
Gews richer than in Karkanet o i
(They ) only Eyes and Fancies pleafe, " |
7 hefe keep your Bodies in goodeafé 5. . |
They pleafe the Tafte,, alfo theEye 5 “
would 1 might be a itander by ,
Tet rather Iwould wifh tocat
Since bout them I my Brains dobeat 5 |
And’tis but reafon you may (ay :
If that I come within your way 3 ’
1t here fad while you are merry , |
Eating Dainties, drinking Perry 3
BN But Imcontewt you fhonld o feed
08 . SoImay havetofirve my need. ;

}

Hannah Wolley,

e B}
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Rich Cabinet.
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1. To make Aqua Mirabilis 4 ve?j:'

| '; delicate way.
{ @\ Ake three Rints of Sack ;

O three Pints of White Wine,
D% one quart of the Spirit of
¥ Wine, one quart of the joice
ofyelandine leaves, of Me-
lilot-Howers , Cardamum-
, feeds, Cubebs, Galingale, Nutmegs, Cloves,

o . Mace, Ginger, two Drams of each + bruife
| them, and mix them with the Wine and
Spirits , let it ftand all night in the Still | not
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2 The Queen-like Clofet,
an Alembeck , but a Common Siill, clofe’ n
ftopped with Rye Pafte ; the next morning | f
make a flow fite in the Stilland all-the while |
it is Qilling , keep a wet Cloth about the |
neck of the Still, and put fo much white |
Sugar Candy as you think fit into the Glafs ;
where it drops. :

1

2. The Plague-water which was nioft |
efteemed of in the late great Vifita- |
tion, f

Take three Pints of Muskadine , boil!
therein one handful of Sage, and one hand-
ful of Rue until a Pint be wafted, then ftrain|
jtout, and fet it over the Fire again. |

Pt theretoa Penniworth of Long Pepper, !
half. an Ounce of Ginger, and a quarter of}
an Ounce of Nutmegs, all beaten together,|
boil them together a little while clofe cover--

- ‘e, then jput to it one penniworth of Mi-}
‘thridate, two -penniworth of Venice Trea-
cle, ohe quarter of a Pintof hot Angelical
Water. , . i

Take one Spoonful §+a time , morning|
and evening aliways warm, if yonbe already’
difeafed ; if not, ence a day'is fufficient all
the Plague time. '

Trisa moft excellent Medicine, and neved®
faileth , if taken before the heart be utterly)

: ' mortified

.’7‘ :
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| @heDueenditie Clofet.
ofe mortified with the Difeafe ; it is alfo good
Engg for the Small Pox ; Meafles, or Surfets.
;‘;: s 3. Awery Soveraign Water,
=3 Take one Gallon of good Claret Wine;
afs | then rake Ginger,Galingale, Cinnamon, Nut-
{ megs, Grains, Cloves, Annifeeds, Fennel-
p | feeds, Caraway-feeds, of each one dram .
O |

then take Sage, ‘Mint,” Red Rofe leaves:

4= 1 Thyme, Pellitory of ‘the Wall, Rofemary,

| Wild Thyme, Camomile, Lavander, of
oil | €ach one handtul bruif¢’the Spices fmall and
d-| Dbeatthe Herbs, and put them into the Wine A
sin| andfo let'it ftand twelve hours clofe covered,

- tirring it divers times , then fiillitin an As
er.t Jembeck , and keep the beft Water by it
oft felf, and fo keep every Warer by it felf ;
er| the Bt you may ufe for aged People, the
er-’i otherfor younger.

1l This ‘molt excellent Water was from
es-1 Dr.Chambers, which he kept fecret il he
ical had done many Cures therewith ; it com-

. forteth the Vital Spitits , it helpeth the in-
5 i ward Difeafes that come of Cold ; the fha-
3gt‘ king of the Palfic ; it helpeth the Concep-
L ﬁ tion of Women that are barren ; it killeth
"1 the Worms within the Body, ‘helpeth the
jedd# Stone within the ‘Bladder 3 it cureth the
Ay Cold, Cough, and Tooth-ach, and com-
Wi B2 forteth




"4 TyeDueen-like Clolet,

forteth the Stomach ; it cureth the Dropfie,

and cleanfeth the Reins ; it helpeth fpeedily !

the ftinking Breath ; whofoever ufeth this
Water , it preferveththem in good health

&

and maketh feem young very long; forit |

comforteth Nature very much: with this

Water Dr, Chambers preferved his own life §

till extreme Age would fuffer him neither to
go nor ftand one twhit, and he continued

five years after all Phyficians judged he |
conld not live ; and he confefled that when |

4 .
he was fick at any time, he never ufed any

other Remedy but this Water , and withed |

his Friends when he lay upon his Death- Bed

to make ufe of it for the prefervation of their |

Health, '
4. To make Spirit of Mints.
Take three Pints of the beft white Wine,

three handfuls of right Spear-mint picked |
clean from the falks,let it {teep in the Wine |
one night covered, inthe morning, put it in-|

toa Copper Alembeck, -and draw it witha

pretty quick fire; and when you have drawn -

it all, takeall your Water and add as much
Wine as before, and put tothe Water, and
the fame quantity of Mint as before ; let it
fteep two or three hours , then put all into
your Still , and draw it with a foft fire, put

into
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@Lbe Queen-like Clofet, 5' |

"/ into your Receiver a quantity of Loaf Su-
¢ gar, and you will find it very excellent ;

you may diftil it in an ordinary Sill if you
pleafe ; bur then it will not be fo ftrong not
effe&ual,

Thus you may do with any other Herbs
whatfoever.

5. To make the Cordial Orange-ater.

Take one dozen and a half of the higheft
colouted and thick rin’d Oranges, flice them
thin,and put them into two Pints of Mala-
50 Sack, and one Pint of the beft Brandy, of
Cinamon, Nurmegs, Ginger, Cloves, and
Mace,of each one quarter of an Ounce brui-
fed, of Spear-mintand Balm ong handihl of
each, put them intoan ordinary, Still all
night , pafted up with Rye Pafté ;" the next
day draw them with a flow fire ,mand keep a
wet Cloth upon the Neck of the Still ; put
in fome Loaf Sugar into the Glafs where it
droppeth. 1 g oned

6. To make Spirit of Orangesor of

Limons, ' :

Take of the thickeft . rin'd Oranges or
Limons, and chip off/the Rinds very.thin
put thefe Chips into a Glafs-bottle , - and put.
in as many as the Glafs will hold , then put
in a8 much Malago Sack as the Glafs will

B 3 hold




6  The Queen-like Cloleg,
hold befides ; ftop the bottle clofe that no
Air get in, and when youufe it, take abogt ,
half a Spoonful in a Glafs of Sack; itis very
good for the Wind in the Stomach. ?

7+5T0 make Limon water,

Take twelve of the faireft Limons, flice
them, and put them inte two Pints of white |
Wine, and put to ‘them %f Cinamon and |
Galingile, of each, one quarter of an Ounce,
of Red-Rofe Leaves Burrage ‘and Buglofs
Flowers , of each one handful , of yellow
Sanders one Dram , fteep all thefle together
Y2 hours, thendiftil them gently in a2 Glafs
Still, put into the Glafs where it droppeth,
three Qunces of Sugar, and one Grain of
Amber-Greece, -

8. A wuter for fainting of the
Heart,

Take of Buglofs water and Red-Rofe
water of each one Pint, of Red Cows milk
- half aPint, Anni-feed and Cinamon . of
each half an Ounce bruifed » Maiden-hair
two handfulls, Harts-tongue one handful s
bruife them, and mix all thefe together, and
diftill them in an ordinary Still, drink of it
Morning and Evening with a little Sugar.

9. To
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The Dueen-like Clolet, 7
9. To make Rofemary Waters
Take a Quart of Sack or White Wine
with as many Rofemary Flowers as will

make it very thick, two Nutmegs, and two
Races of Ginger fliced thin into 1t ; let it n-

~ fufe all night, then diftil it in an ordinary

Still as your other watets.
0. To make a moft preciows Water.

Take two Quarts of Brandy., of Balm,
of Wood-Betony , -of Pellitory. of the
Wall , of {weet Marjoram, of Cowllip-
Flowers, Rofemary-Flowers,Sage- Flowers,
Marigold-Elowers , of each of thefe one
handful bruifed together ; then take one
Ounce of Gromwell feeds, one Ounce of
fweer Fennel feeds , one Ounce of Corian-
der feeds bruifed, alfo half an Qunce of
Annifeeds, and half an Ounce of Caraway=
feeds, half an Ounce' of . Juniper Bet-
ries, -half an Opnce of Bay Berties, One
Ounce of green, Licoras, three Nutmegs
one quarter of an Ounce of large Mace, one
quarter. of an Ounce of Cinamon , one
quaccer. of an Ounce of Cloves, half an
Qunce: of Ginger , bruife all thefe well to-
gether ; then add to them half a-pound of
Raifonsin the Sun ftoned, “let all thefe fleep

B 4 together
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© 8 The Queen-litie Clofer,
together in the Brandy nine days clofe ftop- b
ped, then firain it out , and two Grains of &
Musk , two of Amber-Greece , one pound i
of refined Sugar , ftop the Glafs that no Ajr |
getin,. and Keepit in a warm place.

11. Doctor Butler’s Treacle Water,

Take the roors of Polipody of the Qak
bruifed, Lignum Vite thin {liced, the in- |
Ward part thereof Saxifrage roots thin
fliced, “of .the thavingsof ‘Harts-horn, of |
cach half apound, of the outward part of
yellow Citron nor preferved ; one Qunce
and half bruifed, mix thefe together ,

Then take

C Famitory watep -

of éCarduus-water Of each. one |

Camomile-water Ounce,
Succory-water
of Cedar wood one Ounce, of Cinamon
three drams, of Cloves three drams, bruife
all your forenamed things s
Then take of Epithimum two Ounces and
a half, of Cetrarch fix Ounces, of Carduus
and balm, of each two handfuls, of Burrage
Flowers, Buglofs Flowers » Gillyflowers,
of each four Ounces, of Angelica root, E-
lecampane root beaten 1o 3 Pap, of each
four Ounces, of Andrenichus Treacle and
Mithei-




| * e
| apeQueenibeClofet, 9
0p- § Mithridate, of each four Ounces ; mix all
 Of | * thefe together , and incorporate them well
ind o and grind them in 2 Stone Mortar, witlt'part
it ¥ of the former Liquor, and atlaft, mixall
together, and let them ~ftand warm 24
heurs clofe ftopped , then put them all into
a Glafs ftill, andfprinkle on the top of Spe-

k . cies Aromaticarefara and Diambre , of the
- | Species of Diarodon abbatis , Diatrion San-
n { palon, of each {ix drams; then covet the

f | sill clofe, and lute it well, ‘and diftill - the
. water witha foft fire, andkeep it clofe,
This will yield five Pints of  the beft wa-

ter, the reft will be fmallery 1, 5

12. The Cardial’ Cherry Water,

Take nine pounds of red Cherries,, nine
pints of Clarret Wine,eight Ounces of Cina-
mon, three Qunces of Nutmiegs; bruile your
Spice, ftone your Cherries, and ficep them
in the Wine,then add to them half a hand-
ful of Rofemary , half ahandful of Balm,
one quarter of a handful of fweet Marjoram,
let them fteep in an earthen Pot twenty four
hours , and as you put them into the Alem-
beck , todiltil them, bruife them with your
hands, and make a foft fire under them, and
diftil by degrees; you may mix the waters
at your pleafure when you have drawn them

B s all




1o Che Dueen-like Clofes, |
all; when you have thus done , fweeten it
with Loaf-Sugar , then frain it jnto anothes ¥
Glafs, and ftop it clofe that no Spirits go |
out ; you may (if you pleafe) hang a Bag |
with Musk and Amber-greece in it ; when
you ufe it, mix it with Syrrup of Gilly- |
fowers or of Violets, as you beft like it; it
s an excellent Cordial for Fainting fits, ora
W?man in travel, or for any one who is not
well.

13. A moft excellent Water for the !
Stone , or for the Wind-Cholick.

Take two handfuls of Mead-Parfly , o-
therwife called Saxifrage, one handful of
Mother-Thyme, two handfuls of Perftons, f
two handfuls of Philipendula, and as much |
Pellitory of the Wall, two Ounces of fweet
Fennel feeds, the roots of ten Radifles li-
ced, fteep all thefe in 2 Gallon of Milk
warm from the Cow , then diftil i in 4n op.
dinary Still ; “and four hours after, flice half
an'Ovnceof the wood called Saxifrage, and
put into the Bottle to the water, keep it clofe
ftopped, and take three fpoonfuls at time,
and faft both from eating and drinking one
hiour after’; you muft make this water abour
Midfommer ; it is a very precious water ,
and ovght to be prized. ;

14. The




. TheQueenliseClofet, 11
14. The Cock water, moft delicate
and preciows for restoring out of
deep Confumptions , and for pre-
venting them , and for curing of

Agues, proved by my [elf and many

others.

Takea Red Cock , pluck himalive, then
flit him down the back , and take out his In-
trals, cuthim in quarters, and bruife him in
a Mortar , with his Head, Legs, Heart, Li-
ver and Gizard '3 put him into an ordinary
Still ‘with a Pottle of Sack, and one quart
of Milk new from a red- Cow , one pound
of blew Currants beaten, one pound of
Raifins in the Sun ftoned and beaten, four
Qunces of Dates ftoned and beaten s two
handfuls of Peniroyal,two handfuls of Pim-

ernet's or any other cooling Herb, one

handful of Mother-thyme, one handful of
Rofemaryone handful of Burrage,one quart
of Red Rofe water, two ounces of Harts-
horn, . two Ounces of China root fliced, two
Ounces of Ivory fhaving, four Ounces of
the flower of French Barley; put all thefe
into your Still and pafte it up very well,
aid fhill it with a foft fire, put into the
Glafs where it droppeth one pound of white
Sugag




12 The Dueen-like Clolet,
Sugar Candy beaten very fmall, twelve pe-
niworth of Leaf-Gold, feven grains of Musk,
eleven grains of Amber.greece, feven grains
of Bezoar {tone; when it is all diltilled, mix

all the waters together , and every morning |
fafting, and every evening when yougoto |
bed, take four or five {poonfuls of it warm,
for about a Month together, this hathcu- |

red many when the Doétors have given them
over. :

— e b T

=3

15. Walnut water, or the Water of Life, :

Take green Walnutsin the beginning of
7une , beat them in a Mortas » and diftil
. them in an ordinary Still , keep that Water
by it felf , then abour Midfummer gather
fome more, and diftil them as youdid be-
fore, keep that alfo by it felf, then takea
quart of each and mix them together, and
diftil them in a Glafs Still, and keep it for
your ufe 3. the Virtues are a5 followeth ; It
will help all manner of Dropfies and Pal-
fies , drank with Wine fafting ; it is good
for the eyes, if yon put one drop therein
it helpeth Conception in Women if they
drink thercof one fpoonful at a time inz
Glafs of Wine once a day, and it will make
your skin fair if you wafh therewith 3 Itis
good for all infirmities of the Body , and

Sitbd driveth

e r——
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The Queen-like Tlofet, 13

driveth out all Corruption, and inward

Bruifes 5 if it be drunk with Wine mode-
rately, it killeth Worms inthe Body; who-
foever drinketh much ‘of it, fhall live fo
long as Nature (hall continue in him,

Finally, if you hayve any Wine thatis
turned,put in a little Viol or Glafs full of it;
and keep it clofe ftopped , and. within four:
days it will come to it felf again.

16. To make wornzwood Water.

Take four ounces of Annifeeds, four oun-
ces of Licoras fcraped , bruife them well
with two Onnces of Nutmegs , add to them?
one good handful of Wormwood, one root
of Angelica , fteep them in three Gallons
of Sack Lees and ftrong Ale together twelvé
hours; then ditil them in an Alembeck; and

keep it for your ufe. *

17. Awery rare Cordial water..

Take one Gallon of white Wine, two
Onnces of Mithridate, two Qunces of Ci-
namon, one handful of Balm, alarge hand-
ful of Cowflips, two handfuls of Rofemary
Flowers, half an Ounce of Mace, half an
QOunce of Cloves, half anQOunce of Nut-
megs , all bruifed, fteep thefe together four
days in an carthen Pot, and covered vlery

clofe
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clofe, diftil them in an ordinary Srill well |
fave ‘the firlt ‘water by it felf , and the |

pafted , and do it with a very flow fire

fmall by it If, to give to Children , when |

]
}

you have ‘occafion toufe it take a fpoonful |

thereof , fiwectened with Loaf-Sugar ; this

Water is good to drive out any Infe@ion |

from the heart, and to comfort the Spirits.

18. Another moft excellent Cordial,

Take Celandine, Sage, Coftmary, Rue, |
Wormwood, Mugwort, Scordium, Pimper- |
nel, Scabious, Egrimony, Betony, Bilm, |
€arduus, Centory, Peniroyal, Elecampane |
roots, Tormentil with the roots,Horehound, §

Rofa Solis , Marigold Flowers , Angelica ,
Dragon, Marjoram, Thyme, Camomile,
of each two good handfuls , Licoras , Ze-
doary, of each one Ounce; flice the Roots,
fhred the Herbs, and fteep them in four
qQuarts of white Wine, andlet it ftand clofe
covered 2 dayes; then diftil itin an ordinary
Still pafted up, when you ufeit, fweeten
it with fine Sugar | and warm it.

19. To make Rofa Solis,

Take a:Portle of Agna Compofita , and
Put It into a Glafs , then 2 good handful of
Rofa Selis clean picked, bur not walhed, put

it



o

The Dueen-like Clofee, 15

it to the Agua Compofita , then take a pound
of Dates ftoned and beaten fmall, half a pe-
niworth of Long Pepper,as much of Grains,
and of round Pepper, bruife them fmall,
take alfo a pound of Loaf-Sugar well bea-
ten, a quarter of a pound of powder of
Pearl, and {ix leaves of Book Gold; putall
to thereflt, and ftir them well together in
the Glafs, then cover it very clofe, .and let
it ftand in the Sun foutteen days, everta-
king it in at night ; then ftrainit, andput
it into a clofe Bottle ; you muft not puc in
the Pearl, Gold or Sugar till it hath been
funned and ftrained , neither muft you touch
the Leaves of the Rofa Solis ‘with your
hands when you pick it 5 keep it very
clofe.

20. The Heart Water.
Take five handfuls of Rofemary Flow=

" ers, two drams of red Coral, two drams

of Powder of Pearl, two drams of white
Amber , two drams of Cinamon, two
pound of the beft Prunes ftoned, fix Pints
of Damask Rofe water , two Pints of Sack;
put all thefe into.a Pipkin never ufed , flop
it up with Pafte, let them ftand upona fote
fire alittle while, then diftil itin anoxdi=

nary Still pafted up.
a1, The
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21. 2he Plague Water, |

Take Rofemary, Red Balm, Burrage ;| Cs
Angelica, Carduus, Celandine , Dragon, |
Featherfew, Wormwood, Penyroyal, Ele- | th
campane roots, Mugwort, Bural, Tormen- = of
til , Egrimony, Sage, Sorrel , of each th
of thefe one handful, weighed weight for | il
weight; pur all thefe in an earthen Por, with _ ar
four .quarts of white ‘Wine, ‘cover them | C
clofe, and let them ftand eight or nine days ' W
in a cool Cellar, then diftil it ina Glafs

Still, al
S

22, The Treacle water. y

Take one pound of old Venice Treacle, | S

of the Roots of Elecampane, Gentian, Cy- | v
prus, Tormentil, of each one Qunce, of |
Carduus and Angelica, half an Qunce ».Of T €
Burrage , Buglofs, and of Rofemary Flow- | f
ersone Ounce of each : infufe thefe in three | ¢
Pints of white Wine, one Pint of Spring | 1
Water, two Pints of Red Rofe water ;then | |
diftil thzm in an ordinary Still palted up. 1

This is excellent for Swounding Fitsor |
Convulfions , and expeileth any venomous |

Difeafe ; it _allo cureth any fort of A-
gues.

23. The
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23. The Snail water excellent for

" Conjz}mpriom.

Take a peck of Snails with the Shells on
their Backs , have in a readine(s a good fire
of Charcoal well kindled, make a hole in
the mid{t of the fire, and caft your Snails
irito the fire, renew your fire till the Snails

are well roafted, thenrub them witha clean

Cloth , till you have rubbed off all thegreen
which will come off.

Then bruife them in 2 Mortar , fhells and
all, thentake Clary, Celandine, Burrage,
Scabious, Buglofs, five leav’d Grafs, and if
you find your felf hot, putin fome Wood-
Sorrel, of every one of thefe one handful

~ with five tops of Angelica.

Thefe Herbs being all bruifed ina Mor-

. tar, put them in a fweet earthen Pot with

. five quarts of white Wine , and two quarts
. of Ale, fteep them all riight 3 then put them

into an Alembeck, let the herbs be in the
bottom of the Pot, and the Snails upon

. the Herbs, and upon the Snails puta Pint
| of Earth-worms flit and clean walhed  in

| white Wine, and put upon them four

Ounces of Annifeeds or Fennel-feeds well
bruifed, and five great handfuls of Rofe-
mary Flowers well picked , two or three:

Races
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Races of Turmerick thin fliced, Harts-horn
and Ivory, of each four Ounces, well fteeped

ina quart of white Wine till'it be like a Jel..

ly, then draw it forth with care.

24 Tomake arare [weet Water,

Take fweet Marjoram, Lavender , Rofe- |
mary, Mufcovy, Maudlin, Bilm, Thyme, |

Walnut Leaves, Damask Rofes, Pinks, of
all a like quantity enough to fill yoor Still,
then take of the beft Orrice Powder , Da-
mask Rofe Powder, and Storax , of each
two Ounces ; ftrew one handful or two of

% {tr

your Powders upon the Herbs, then diftil 4
them wich a foft fire; tiea little musk in al
piece of Lawn, and hang it in the Glafs |

wherein it drops, and when it is all drawn

our, take your fweer Cakes and mix them |

with the powders which are lefr, and lay

among your Clothes, or with (weet Oyles,
and burn them for perfume.

25. A very good Surfet Water,

Take what quanticy of Brandy you pleaft,
fteep 2 good quantity of the Flowers of Red
Poppies thetein, which grow amongft the
Whear, having the black bottoms cut off J
when they have been fieeped tong enough.,

rain

| ——

till
let
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{trainthem out , and put innew., and fodo
till the Brandy be very red with them , and
let it ftand in the Sun all the while they in-
fafe , then put in Nutmegs , Cloves, Gin-
ger and Cinamon , with fome fine Sugar, fo

. muchas you think fit, and keep it clofe ftop-

' ped ; this is very good for Surfets, Windin

the Stomach , orany Illnefs whatever.

a6. An excellent Water for the Sto-
mach , or againft Infelion.
‘Take Carduus, Mint and Wormwood,of

each a like guantity , {lired them {mall and
put them into new Milk , diftil them inan

. ordinary Siill witha temperate fire ; when

you take any of it, fweeren it with Sugar,
or with any Syrrup, what pleafes you beft ;
it is a very good water , though the Ingre-
dients are but mean.

27. The Melancholly Water

" Take of the Flowers of Gilliflowersy
four handfuls, Rofemary flowers three

. handfuls, Damask Rofe leaves, Burrage and

Buglofs flowers of each one handful,of Balm
leaves iz handfuls, of Marigold flowers one
handful, of Pinks fix handfuls, of Cinamon
grofly beaten, half an Ounce, two Nutmegs
beaten, Annifeeds beaten onc Ounce, three

peniworth
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peniworth of Saffron ; pur them all into 2 he
Pottle of Sack, and let them ftand two days,; -
ftirring them fometimes well together , then |
diftil them in an ordinary Still, and let jt

2
drop into a Glafs wherein there is twol .
grains of Musk, and eight ounces of white | ¢
Sugar Candy, and fome Leaf-Gold ; take} i
of this Water three times a week fafting ,'{ W
two fpoonfulsata time, and oftner jf your .o
bnd nead ;5 diftil with fof; fire ; this is |

good for ‘Women in Child-bed if they are | e

; th
faint. % Ly
28, T0.make the Elder Warier 5 Or  dr

Spiritof Sambucus, . th

Take fome Rye Leaven,and break it (dall y(.
into fome warm Water,let it be a fowse i
one, for that is beft ; abouttwo Ounges ori . ™
more : then take a Buthel of Eider Betries g‘
beaten fmall, and put-them in an_earthen , ;
Potand mix them very well with_the Lea- 0‘
ven, and let it (fand one day fear the Fire, 0};
then putina little Yeft, and fQir it well to. _t
gether to makeiit rife, (o let i ftand ren days J
covered, and fometimes ftir it ; then diftil ‘it "‘f
in an Alembeck s keep the firft Warer byit P
felf, and fothe fecond, and the third will be'  *

good, Vinegar if afterward you colour it | 8
with fome of _the Berries,

_‘ Diftil
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! Diftil it with a flow fire, and do not fill
1% the Still too full. :
]" This Water is excellent for the Stomachs

t! 29. To make the Baluyz water Green,

: ] Take any Wine or Lees of Wine,or good
"t Strong Beer or Ale withthe Grounds , and
| flir them all together very well, left the
| Wine Lees be too thick , and burnthe bot-
'} tomof the Por; pur them into an Alem-
I beck with good ftore of Balm unwafhed,
't therein ftill thefe till you leave no other taft
but fair water, and draw alfo fome of that,
draw two Alembecks full more as you draw
. the firft, until you have fo much as will fill
.« your Alembeck , then put this diftilled wa-
 ter into your Alembeck aghin, and fome
' more Balm, if youdraw a Wine-Gallon,
put to it half a pound of Coriander feeds
bruifed, two Ounces of Cloves, one quarter
" of an Ounce of Nutmegs, and one quarter
of an Cunce of Mace bruifed all of them
. then fet a Receiver of a2 Gallon under it, and
fill it with frefh and green Balm unwalhed |,
and your Water will be as green as Grafs';
- put ftill more and more of the Herbs freflr,
and let it {tand a week to make 1t the more
reen. :
Take this Green Water, and put to it one
quart
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quatt of thebeft damask Rofewater, and be-.
tore you mix your Balm-water and Rofe-
water together, you muft diffolve two!
pounds of fine Sugar in the firft diffolved wa-
ter, then take Ambergreece and Musk , of
each eight Grains , being ground fine, and
pu it into the Glafs in a picce of Lawn; put
alfo a little Orange or Limon Pill to it, and
keep it cool and from the Air.

30. To wmake the very beft Surfet-

walter,

Take one Gallon of the beft French
Spirits,, and a Pint of Damask-Rofe-water,
half a Pintof Poppy water, one pound of
white Sugar Candy bruifed , then rake ont
poundand half of Railins in the Sun ftoned,
half a pound of Dates ftoned and fliced,then
take one Qunce of Mace, one Ounce of
Cloves, one Ounce of Cinamon, one Ounce
.of Annifeeds rubbed clean from the duft,
then take a quarter of an Ounce of Licors
clean fcraped and fliced , and all the Spices
grofly beaten , ‘let all thefe fteep in Spi
rits four days ;- then take a quarter of a peck
of Red Poppy Leaves freth gathered , and
the black part cut off, and put them in, and
whenit hath ftood tour or five days, ftrainil
and put it into your Glafs, then ;put in you
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Sugar-Candy fincly beaten , twelve peni-

- worth of Ambergreece , fix peniworth of

Musk , keepic clofe, and (liake itnowand
then, ‘and when you wfe it, you may put

fome 'kind ‘of «Syrrup to it, what you

pleafe.

31, To make the trne Palfie-water , as
it was grven by that once very fa-
wows ¥ hyfician Docfor Matthias,

Take Lavender Flowers ftripped from
the ftalks, and fill 2 Gallon-Glafs with them,
and pour onthem good Spiritof Sack, or
perfeét Aqua vite diftilled fromall Flegm
Jet the quantity be five quarts, then circulate
them for (ix weeks , very clofe ' with-a Blad-
der , that nothing ‘may break ont ; lérthem
(fanid in a warm place , then diftil them in an
Alembeck with his Cooler , then put into
the faid ‘water , of Sage ; Rof mary, and
Wood/Betony Flowers ; of each half a
handful , of ‘Lilly of the Valey, and Bur-
rage , Buglofs , and Cowllip Flowers, one
handful of each; fteep thefe in Spirit of
Wine , Malmlie, or Agua vite ,every one
in their Seafon, till allmay be had ; then put
alfo to them of Balm, Motherworr, Spike-
flowers , Bay leaves , the Jeaves of 'Orange
trees, with the Flowers, if they may'be had%
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of each one Ounce, put them into the afore-!
faid diftilled Wine all together;and diftil it]
as before, having firft been fteeped (ix|
Weeks ; when you have diftilled it, put in-f
to it Citron Pill, dried Piony feeds hull'd,}
of each fAve Drams, of Cinamon half anf
Qunce, of Nutmegs, Cardamum feeds, Cu-
bebs,and yellow Saunders, of each half an|
Qunce, of Lignum Aloes one dram ; make|
all thefe into Powder , and put.them into/
the diftilled Wine abovefaid, and put to;
them of Cubebs anew, agood half pound
of Dates, the ftones raken out, and cut!
them in fmall pieces, putall thefe in, and
clofe your Veflel weil with a double Blad-
der ; let them digeft [ix weeks, then ftrain
it hard with a Prefs, and filtrate the Liquor,
then put into it of prepared Pear], Smarag.

e
et ok AN ke OB . Sihad ol AN Bk el AE es MR St |

dus, Musk and Saffron, of each half a Scru-! :

ple, and of Ambergreece one Scruple , red
Rofes dried well, Red and Yellow Saun-
ders ; of .each one Ounce, hangthefe in 2
Sarfenet Bag in the water, being well fewed
that nothing go out.

The Virtues of this Water,

This Wateris of exceeding Virrue inall
Swoundings and Weaknefles of the heart,
and decaying of Spirits in all Apoplexies and|

! Palfies,

B L e e —
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Pallies, alfoin all pains of the Joints coming
of Cold, for all bruifes outwardly bathed
and dipped Clothes laid to ; it ftrengthen-

5. eth and comforteth all animal , natural and
- vital Spirits, and cheareth the exrernal

Senfes , ftrengtheneth the memory, refto-
reth loft Speech , and loft Appetite , all
weakne(s of the Stomach, being both raken
inwardly, and bathed outwardly, it taketh
away the Giddinefs of the Head , helpeth
loft Hearing , it maketh a pleafant Breath,
helpeth all cold difpofition of the Liver, and
a beginning Droplie 5 it helpeth all cold
Difeafes of the Mother ; indeed none can
exprefs fufficiently ; ‘it is to be taken mor-
ning and evening, about halt a Spoonful
with Crums of Bread and Sugat.

32, For aCough of the Lungs , or any
Conugh coming of Cold , approved by
meany.

Take a good handful of French Barley,
boil it in feveral wagers till you fee the wa-
ter be clear, then take a quart of the laft
water,and boil in it fliced Licoras, Annifeeds
bruifed, of each as much as you can take up
with your four Fingers and your Thumb ,

- Violet Leaves, Strawberry Leaves, five fin-

gered Grafs, Maidenhair , of each half a
C hand
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handful, a few Railins in the Sun ftoned ;|
boil thefe together till it come to a Pint, then
ftrain it, and take twelve or fourteen Jor-
dan Almonds blanched and beaten, and whent
your water is almoft cold, putin your Al
monds , and ftir it together ; and ftrainin f
then fweeten it with white Sugar Candy 4
drink this at four times, in the morning faft-
ing, and at four of the Clock in the Al
ternoon a little warmed ; do this nine or en
days together ; if you pleafe, you may
take a third dranght when you go to Bed
if yoube bound in your body , put in a lit]
rle Syrup of Violets ; the beft way to rake
ft, is to fuck it througha ftraw, for that
conveys it to the Lungs the better.

33. To make the bef? Bisket-Cakes,

Take four new laid Eggs , leave out twe
of the Whites, beat them very well ; then
put in two fpoonfuls of Rofe-watet, ant
bear them very well together, thegu ins
pound of double refin'd Sugar befiten and
fearced , and beat them together onehour;
then put to them one pound of fine Flower;
and ftill beat them rogether a good while;
then put them upon Plates rubbed over witl
Butter , and fet them into the Qven as fal
as you can, and have care you do not baks
them too much. 34. P
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34. Perfumed Rofes,

Take damask Rofe Buds , and cut off the
Whites , then take Rofe-water or Orange-
Flower-water wherein bath been fteeped
Benjamin, Storax, Lignum Rhodum, Civet
or Musk , dipfome Cloves therein and ftick
into every Bud one , you muft ftick them in

*.. where you cut away the Whites ; dry them

between white Papers , they will then fall
afunder ; this Perfume will laft {even yeats.

Or do thus,

Take your Rofe Leaves cut from the
Whites, and fprinkle them with the afore-
faid warer,and put a little powder of Cloves
among them.

35. To make Tindure of Caraways.

Take one quart of the Spirits of- French
Wine , put into it one pound of Caraway
Comfits which arepurled, and the Pills of
two Citron Limons ; let it fland in a warm
placetoinfufe, ina Glafs clofe ftopped for a
Month, flirring it every day once.

Then ftrain it from thefeeds, and add to
it as much Rofewater as will make it of 2z
pleafant tafte , then hang in your Bottle 2
litle Ambergreece , and put in fome

Ca Leaf-
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Leaf-Gold ; this is a very fine Cordial.

36. Toget away the Sizns of the

Swiall Pox.

Quench fome Lime in white Rofe-water |
then fhake it very well, ‘and ufe it at your ¢
pleafure ; when you arany time have wafk-
ed withit, anoint your face with Pomarum,
made "with Spermaceti and oyl of fweet Al-
monds.

37. To rake clouted Cream.

Take Milk that was milked in the morn-
ing , and fcald it at noon; it muft havea
reafonable fire under it, but nottoo rafh,
and when it is fcalding hot ; thar you fee
littke Pimples begin to rife, take away the
greateft part of the Fire, then let it and
and harden a little while , then take it off,
and let’it ftand until the next day , covered,
then take it off with a Skimmer,

38. To make a Devonthire-white-po,

Take two quartsof new Milk , a peny
white Loaf {liced very thin, then make the
Milk fcalding hot , then put to it the Bread,
and break it , and (train i through a Cul-
lender, then putin four Eggs, alitle Spice,

' Sugar,
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Sugar , Raifins, and Currans, and a little
Salt , and fo bake it, bur not too much, for
then it will whey.

39.  Tomake the Portugal Eggs.

Take a very large Difh with a broad brim,
lay in it fome Naples Bisket in the form of
a Srar , then put fo much Sack into the Difh
as you do think the Biskets will drink up :
then ftick them full with chin little pieces of
preferved Orange, and green Citron Pill,
and firew ftore of French Comfits over
them, of divers colours, then butter fome
Eggs, and lay them here and there vpon
the Biskets , thenfill.upthe hollow places in
the Difh, with {everal coloured Jellies, and
round about the Brim thereof lay Lawrel
Leaves guilded with Leaf-Gold ; lay them
flaunting,and between the Leaves {everal co-
loured Jellies.

40. To Candy Flowers the beft way,

Take Rof:s, Violets , Cowdlips, or Gilly-
flowers , and pick them from the white bot-
toms, then have boiled to a Candy height
Sugar : and put in fo. many Flowers as the
Sugar will receive , " and continually ftir
them with the back of a Spoon, and when
you fee the Sugarharden on the fides of the

: ke & Skiller,
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Skillet, and on the Spoon, take them off |

the Fire, and keep them with ftirring in the
warm Skillet, till you fee them part , and
the Sugar as it were fifted upon them , then
put them upon a paper while they are warm

and rub them gently with your hands, till all |

the Lumps be broken, then put them into a
Cullender and fift them asclean as may be,

then pour them upon aclean Cloth, and |

{hake them up and down till there be hardly

any Sugar hanging about them ; thenif you |

would have them look as though they were
new gathered, have fome help, and open

them with your fingers before they be quite

cold, and if any Sugar hang about them,yon

may wipe it off witha fine Cloth ; tocandy

_Rofemary Flowers, or Archangel, you muft
pull out the firing that ftands up in the mid-

dle of the Bloffom, and take them which

are not at attfaded, and they will look as

though they were new gathéred , without

opening.
4. To pickle Cucumbers.

Take the leaft you can get, and lay a lay-
er of “Cucumbers, and thena layer of bea-
ten Spices , Dill, arnd Bay Leaves, and {o do

till you have filled your Pot, and let the |

Spices , Dill, end Bay Leaves cover them ,
then

\
'
|
!
]
{
i
|
i
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then fill up your pot with the beft Wine Vi-
negar, and a little Salt, and fo keep them.
Sliced Turneps alfo very thin, in fome
Vinegar, Pepper and a lictle Salt, do make a
very good Sallad , but they will keep but fix
Weeks.

42. To make Sugar-Cakes.

Take a pound of fine Sugar beaten and
fearced , with four Ounces of the fincft
Fiower, put to it one pound of Butter welk
wafhed with Rofe-water , and work them
well together,, then take the Yolks of four
Eggs, and bear them with four fpoonfuls.
of Rofe-water, in which hath been fteeped
two or three days before Nurmeg and Ci-
namon , then put thereto fo much Cream
as will make it knead to a ftiff Pafte, rowl it
into thin Cakes, and prick them, and lay
them on Plates,, and bake them ; you fhalk
not need to butter your Plates, for they will
flip off of themfelves , when they are cold.

43: To make a very fine Cream.

Take a quart of Cream, and pur toit
{fome Rofewater and Sugar,fome large Mace,
Cinamon and Cloves ,.boil it together for a
quarter of an hour , then take the Yolks of
eight Eggs, beat them rogether with fome

4 of
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of your Cream then pur them into the

Cream which is boiling, keep it Rirring left

it curdle, take it from the fire, and keep it

fticring till i be a little cold, then run jr 4

through a {irainer,dith it up,and let it ftand
one night,the next day it will be as fliffasa
Cuftard, then ftick it with blanched Al-
monds, Citron Pill and Eringo soots, and fo
Merve itin,

44+ To make. Syrup of Turneps fora
Confunmption,

Take half a peck of Turneps wafhed and
pared clean, cut them thin, put to them one
pound of Railins of the Sun ftoned, one
quarter of -2 pound of Figs cut fmall, one
Ounce of Annifeeds bruifed ,. half an Ounce
of Licoras {liced , one Ounce of Cloves
bruifed , two handfuls of Burrage Flowers,
and (o much water as will cover ally and two
fingers breadih above them , then boil it on
agreat fire in an earthen Veflel covered , un-
till the roots be foft and tender , then ftrain
out the Liquor , and to every Pint of it put
a pound of fine Sugar , the whites of rwe
Eggs beaten, boil ittoa Syrup, and ufe it
Joiten, two or three fpoonfuls at a time,

45.  For
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45. For aConfuniption,

Take a Pint of Red Cows milk, then
take the Yolk of a new laid Egg potched
very rare, then ftir it into the milk over a
foft fire, but do not let it boil , fweeten it
with a litcle. Sugar Candy', anddrinkit in

the morning, fafting, and when you go o
bed.

46. To zake Bottle Ale for a
Confumption.

Take a quart of | Ale, and a Pint of ftrong
Aqnavite , Mace and Cinamon, of each
one quarter of an Ounce, two Spoonfuls
of ‘the powder of Elecampane root, one
quarter of a pound of Loaf Sugar, one
quarter of a pound of Railins of the Sun
ftoned , four fpoonfuls of Annifecds beaten
to Powder, then put all together into a Bot-
tle and ftop it clofe.

Take three fpoonfuls: of this in a morn-
ing fafting , and again one hour before Sup-
per and fhake the Bottle when you pour it
out, |

47+¢To make Cakes of Quinces?

Take the beft you can ger, and pare
R them
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them , and flice them thin from the Core,
then put them into a Gallipor clofe ftopped ,
and tie it down with a Cloth, and put it into
a Kettle of boiling water, fo that it may
ftand fteddy about five hours , and as your
+ water boils away in the Ketcle, fill itop
with more warm water, then pour your
Quinces into a fine hair Sieve » and let it
drain all the Liquor into 2 Bafon , then take
this Liquor and weigh it, and to every pound
take 2 pound of double refin’d Sugar, boil
this Sugar to a Candy height , then put in
your Liquor , and fet them over a flow fire,
and ftir them continually till you fee it will
jelly , butdo not let it boil , then put it into
Glaffes, and fet themin a Stove rill you fee
them with a Candy on the top , then turn
them out with a wet Knife on the other fide
upon a white Paper, flecked over with a
fleek-ftone , and fet them in the Stove again
till the other fide be dry, and then keep them
. inadry place.

48. To make Marmalade of Apricocks,

Take Apricocks , pare them and cut them
in quarters, and to every pound of Apri-
cocks put a pound of fine Sugar , then put
your Apricocks into a Skillet with halt of
the Sugar, and ket them boil very tender and

geaty,
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gently , and bruile them with the back of a
Spoon , till they be like Pap , then takethe
other part of the Sugar , and boil itto a can-
dy height, then putr your Apricocks into
that Sugar, and keep it ftirring over the
fire, till all the Sugar be melted, but do not
Jet it boil., then take it from the fire, and
ftir ir till it be almoft cold; then put it in
Glaffes , and let it have the Air of the fire
to dry it.

49. To make Limon Cakes.

Take half a pound of refin’d Sugar, put
to it two fpoonfuls of Rofe-water, as much
Orange-Flower-water, and asmuch of fair
water , boil it ro a Candy height , then put.
in the Rind of a Limon grated, and a little
Juice, ftir it well on the fire, anddropiton -
Plates or fleeked Paper:

50. Tomake Wafers, .

Take aquart of Flower heaped and put
to it the yolks of four Eggs, and two or
three fpoonfuls of Rofe-water , mingle this
well together, then make it like Batter with
Cream and a little Sugar, and. bake it on
Irons very thin poured on, :

51,
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51. To make Marmalade of Cherries
with Currans,

Take four pounds of Cherries when they
arefloned , and boil them alone in their Li-
quor for half an hour very faft, then pour
away the Liquor from them, and put to
them half a Pint and little more of; the juice
of Currans, then boil a pound of double
refin’d Sugar to a Gandy height, and put
your Cherries and Juice of Currans in that ,
arid boil them again very faft till you find it
to jelly very well.

52. To preferve Rasberries.

Take the weight of your Rasberries- in
fine Sugar, and take fome Rasberries and
bruife them a little, then take the cleareft of
the bruifed Rasberries, I mean the Juice and
the weight of it in Sugar, and your other
Sugar named before , and'boil it and fcum
it , then put in your whole Rasberries ; and
boil them up once , then letthem ftand: o-
ver the fire withour boiling till. you fee it
will Jelly , and that it ook elear, then take
up your Rasberries one by one, and put
them into Glafles, then boil your Syrup,
and put it over them, e

53 To
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53. To make Syrup of Ale , good for
weak People totake inwardly , or to
beal old Sores , applied thereto.

Take two Gallons of Ale Wort, the
ftrongeft you can get, fo foon as it is run

. from the Grounds, fet it on the fire ina

Piokin, and let it boil gently and that you
do perceive it to be as though it were full of
Rags , run it through a ftrainer, and fer it
on the fire again, and let it boil unril it be
thick, and fcom it clean, and when it is much
wafted , put itintoaleffer Pantoboil, or
elfe it will burn; when it is thick enough,
take it off , and when it is cold,put it into
Gallipots, take as much as a Walnut fafting,
and as much when you goto bed.

54, Tomake whipt 8illibub. %

Take half a Pint of Rhenilh Wine or
white Wine, put it intoa Pint of Cream,
with the whites of three Eggs, feafon it
with Sugar, and beat it as you do Snow-
Cream, with Birchen Rods; and take off
the Eroth as it arifcth , and pur it into your
Pot, fodotill it be beaten to aFroth, letit
ftand two or three hours till it do fertle, and
then it will eat finely.

55. To
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55. 70 make Raifin-Wine, or Stepony.

Take four Gallons of Spring-water, four |
pounds of Raifins of the Sun ftoned, the |
juice of four good Limons, and the Rind of
two cut thin, boil the Raifins, and Pillin !

the Water for half ‘an hour ormore , then
putin the juice of Limon, and alittle Spice,
Sugar and Rofe-water , and let it ftand but a
litle more over the fire ; then put it into an
carthen pot , and beat it together till it be
cold, then bottle it up, ir will keep buta
few days.

Memporandum , Two pounds of Sugar to
one pound of Cowllips is enough for Con-
ferve.

" 56. Toboil Samphire,

Take Water and Salt fo ftrong as will
bear an Egg, boilit, and when it boils, put
in your Samphire unwa(hed » and let it fcald
alittle, then take it off, and coverit fo clofe
that no Air can getin, andfet the Pot upon
acold Wifp of Hay, and folet it ftand all

might , andit will be Very green, then put it

up for your ufe,

57. To

i
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57. To nake Cabbage Cream,

Take twenty five Quarts of new Milk ,
fet it on the fire till it be ready to boil , fRir
it all the while that it creams not, then pour
it into twenty feveral Plarters fo faft as you
can, whenitis cold, take off the Cream
with a Skimmer , and lay it on a Pie Plate in
the fafhion of a Cabbage, crumpled one
upon another , do thus three times, and be-
tween every Layer you mult mingle Rofe-
water and Sugar mingled thick , and laid on
with a Feather ; fome ufe to make alittle
Cream and boil it with Ginger, then take it
from the fire and feafon it with Rofe-water
and Sugar,and the Juice of Jordan Almonds
blanched and beaten, then ftir it till it be
cold, that it cream not , then take Toalls
of Manchet cut thin , not too hard, nor
brown, lay them.in the bottom of the Dith,
and pour the Cream upon them , and lay
the Cabbage over.

58. To make a Trifle,

Take fweet Cream, feafon it with Rofe-
water and Sugar, and a little whole Mace g
let it boil a while, thenrake it off, and let it
cool, and when itis lukewarm put itinto
fuch litle Dilhes or Bowls as you mean to

fery
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ferve itin ; then purin alittle Runner, and |

ftir it together ; ‘when you ferve it in, ftrew |
on fome French Comfits. |

59¢ To make thick Cream,
Take fweet Cream, a little Flower finely

fearced, large Mace, . a ftick of Cinamon, |

Sugar and Rofewater, let all thefe boil toge:

ther till it be thick , then put into it thick’ |
Cream, the yolks of Eggs beaten, then let |

it{eeth but a little while for fear of turning,

then' pour it our, and when it is cold forve
it in, ‘

6o. To pickle Purflan to keep all tbé

Year,

Take the Leaves from the ftalks, then
take the Pot you mean to keep them in , and
firew Salt over the bottom, then lay in a
good row of the Leaves, and ftrew on more
Salt , then lay'in a row" of the ftalks.,  and
put in more Salt then a row of the L eaves :
fo keep it clofe covered.

61, To §tretch Sheeps Guts,

After they are clean (coured, lay them in
watet nine days, * (hifting’ them once a da
and they will be very eafi: to fl] , and when

they are filled, they will corne to their wont-
ed bignefs, 62. To
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62. To make Crean of Pafles and
Jelies,

Put Eggs into the Cream as you do for 2
Fool , and flice your Sweet-meats very thin,
and boil with them, then {weeten it, and put
it into a Di/h.

63. To make a rare Medicine for the
Chine-Cough,

Makea Syrup of Hyfop-water and white
Sugar Candy, then take the Powder of
Gum Dragon, and as much of white Sugar
Candy mixed together , and eat of it feveral
times of theday, or take the above-named
Sytup, either of them will do the Cure.

64+ For aConfumption.

Take of Syrup of Violets, Syrup of
Horehound , - Syrup of Maidenhair and
Conferve of Fox Lungs, of each one Ounce,
mix them well together, and take it often
upon a Liquoras ftick in the day time, and
at night.

65. To make very rare Ale.

When your Ale is turned into a Veffel
that will hold eight or nine Gallons , and
that hath done working , ready to be ftop-

ped
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ped up, then take a Pound and half ot Rai- |

fins of the Sun ftoned and cat in pieces, and |
two great Oranges , Meat and Rind, and |
fkiced thin, withthe Rind of one Limon, ;
and a few Cloves, one Qunce of Coriander |
feeds bruifed , put all thefe in a Bag, and |

hang them in the Veffel, and ftop it up ‘

clofe ; whenit hath ftood four days , bottle §

itup, fill the Bottles but a little above the

Neck, and put into every one a Lump of

fine Sugar , and flop them clofe , and let it
be three Wecks or a Month befose you

drink it, :
66. To make Ale to drink within
a Week,

Tun it into a Veflel which will hold Eight
Gallons, and when it hath done working ,
ready to bottle, put in fome Ginger fliced ,
and an Orange ftuck with Cloves , and cut
here and there with a Knife, and 2 pound

and half of Sugar, and witha Stick ftir ir |

well together, and it will work afreth ;
when it hath done working, ftop it clofe,
and let it ftand till it be clear, then boitle it
up, and put a Lump of Sugar into every
Bottle, and then ftop it clofe, and knock
down the Corks, and turn the Bottles the
Bottoms upwards, and it will be it to drink
in a2 Weeks time, 67. For

o~ -
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67. For the Griping in the Guts,

Takea peniworth of Brandy, and 2 pe-
niwvorth of Mithridate mixed together, and
drink it three nights together when you go
to reft, or take a little Oil of Annifeeds ina

Glafs three times.

68. To make a Sack, Poffet.

Take twelve Eggs beaten very well, and
put to them a Pint of Sack, ftir them well
that they curd not, then put to them three
Pints of Cream, half a Pound of white Sugar,
ftirring them well together , when they are
hot over the fire, put them into a Bafon and
(ct the Bafon over a boiling pot of water,
until the Poffet be like a Cuttard, then take
it off, and when it is cool enough toeat,
ferve it in with beaten Spice {trewed over it
very thick.

69. To make Pennado.

Take Oatmeal clean picked and well
beaten, fteep it in water all night, then ftrain
it and boil it in a Pipkin with {ome Currans,
and 2 Blade or two of Mace , and a little
Salt; whenit is well boiled, take it off ,
and putin the Yolks of two or three new

laid Eggs beaten wich Rofe-water, then fet it
on
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on a foft fire, and ftir it that it curd not, then

{weeten it with Sugar, and put in a little
Nurmeg.

70« To mzake Cakes without Fruit,

Take four pounds of fine Flower , rub
into it one pound of Burter very well | then
take warmed Cream, and temper it with
Aleyeflt, fomix them together,, and make
them intoa Pafte, put inalitle Rofewater,
and. feveral Spices well beaten , et it lic by

the fire till' the Oven heat , and when you'|

make it up, knead into it half a pound of
Caraway Comfits, and three quarters of 2
pound of Bisker-Comfits , make it up as faft
as you can, not too thick, nor cut‘ittoo deep,
putit into ahoop well butrer’d , and wafl it
over with the White of an Egge Rofewater,

and Sugar, and ftrew it with [y Comfirs,
do not bake it roo much,

71. A Sack Poffet without Milk,

Take thirteen Egos and beat them very
well, and while they are beating, take 2
quart of Sack , half a pound of fine Sugar,
and a Pintof Ale, and let them boil a ver
little: while | then put thefe ‘Eggero then,
and ftir chemrillthey be hot', “then rake it
from the fire', ' gnd keep'it ftirring a while ;

then
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then put it into a fit Bafon, and cover it clofe
withadifh, then fet it over the fire again

till it anfe to'a Cord, then ferve inin with
fome beaten fpice.

72. A very fine Cordial,

One Ounce of Syrup of Gilly-flowers ,
onedram of Confection of Alkermes, one
Ounce and a'half of Burrige-water,’ the like
of Mint-water , one Qunce of Dr. M. unt-

ford's water yias much of Cmamon water
mixed together,

73. The befi way to preﬁrve Goosberries
grecn and whole.
Pick them cleanand put them into water

as warm as milk , fo let them ftand clofe co-
vered half an hour., then' put them into a-

“nother wamh water and let themfand 2s

long ; and fo the third time, till you find
them very green ; then takethelr weight in
fine Sugar , and ‘make a Syrup, then put
them in, and let them boil foftly ene hour

then fet them by till the next day, then heat
them agam fo do twice, then take them
from that Syrup and make 2 new Syrv

and boil them thercin ; till you find they be
enough,

74. To
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74. Tomake the Orange Pudding. [

: n

Take the Rind of a fmall one , pared very! ¢
thin, and boiled in feveral waters, and beaten|
very fine in a Mortar , then put to it four|
Ounces of fine Sugar, and four Onnces of
frefh Butter, and the Yolks of fix Eggs,
and a little Salt, beat it together in 2 Mor-
tar till the Oven heats , and fo butter a difh
and bake it, but not too mach ; ftrew Sugar
on it,and ferveit to the Table, Bake it in

Puff-paft,

75 To make French Bread.

Take half a Bufhel of fine Flower, ten
Eggs , one pound and a half of frefh Butter,
then put in as much Yeft as you do into
Mancher, temper it with new Milk pretty
hot, and let it lye half an hour to rife, then
make it into Loves or Rolls » and wafh it

over with an Egg beaten with Milk ; letnot
your Oven be too hot,

76. T0 make a made Difb,

Take four Onpnces of fweet Almonds

bland}ed, and beaten with Rofewarer, firain

them into fome Cream, then take Artichoke

bottoms boiled tender , and fome boiled

Matrow, then boil a quart of Cream with |
, fome
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‘fome Rofewater and Sugar to fome thick-
nefs, thentakeir off, and lay your Arti-
‘chokes into a Difh, and lay the Marrow
‘onthem, then mix your Almond Cream,
‘and the ether together, and pour it over
‘them, and fet ic on Coals till you ferve
it in,
- 77. To make a Cake with Alwonds.

Take one pound and half of fine Flower,
of Sugartwelve Ounces beaten very fife ,
mingle them well together, then take half a
pound of Almonds blanched , and beaten
with Rofewater , mingle all thefe with as
much Sack as will work it into a Pafte, put

' in {fome Spice, fome Yeft, and fome plump-

ped Currans wich fomeButter,and a lictle fale,

+ {o make it into a Cake and bake it.

78. To make a Sillibub.

Take a Limon pared and fliced very thin,
then cover the bottom of your Sillibub Pot
with it , then ftrew it thick with fine Sugar,
then take Sack or white Wine, and make a
Curd with fome Milk or Cream, and lay it
on the Limon with a Spoon, then whip fome
Cream and Whites of Eggs together, fwect-
ned a little, and caft the Froth thereof upon

- your Sillibub , when you lay in your

Curd,
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Curd, you muft lay Sugar between every g
Lay. E

79. To make fine Water-Gruel, |

oy T e

Take the belt Oarmeal beaten, and ftegp &
it in water all night, the next day ftrain it} I
and boil it witha Blade of Mace, and wher ¢
it is enough,put in fome Raifins and Currans y
which have been infuled ina Pot (ina Pof S
of feething Water) and a little Wine, ¢
little Salt, alitcle Sugar, andfoearit. | C

t
4
Take a quartof Cream, keep it {tirring P
on the fire until it be blood warm, then take f
the Meat of three Limons Sweetened wel D
with Sugar, and a little Orange Flower wa: U
ter, {weeten them (o well that they may not {f
turn the Cream, then ftir them into the d
Cream,on the fire with fome yolks of Eggs !l
and ferve itin ¢old:: Limon Poffet thickned
with yolks of Eggs, makes a fine Cawdl
for a fick body. »

0
81. Tomake rare Cakes with Almondslg

Take two Pounds and an half of blanched !
Almonds beaten fine with Rofe-water , mix @
them with a Pound and three quarters of *
fine Sugar. and fome Musk ,' and Amber- #

greece,

80. To make Limon Cream,

e T
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verj greece, fix Whites of Eggs beaten to a
Eroth, let them ftand a little, then fet them
‘on a Chafing-dilh of Coals,. and dry them
12 little , flirring them all the while , then
Yeep take half a Peck of Flower , put intoita
i litcle fale , three Pints of Ale-Yeft, have in
vher readinels your Cream lukewarm | ftrain
rang your Yeft, and putintoir fix fpoonfuls of
Pot Sack , put in Spiceinto your Flower, and
¢ make all thefe into a fiff Pafte with the
Cream , work it well and lay it by the fire
to rife one hour, then work into your Pafle
two pounds anda quarter of freth Butter,
ring pull your Pafte in pieces threetimes , then
take ftrew in a pound of Caraway Comfits, and
wel make this Pafte into five Cakes , lay them
wse upon buttered Plates or double Papers, then
ot ftrew Caraway Comfits on the top and
the double refined Sugar ; one hour will bake
ggs, them fufficiently.

06 8, To make Shrewsbury Cakes.

vle
Take four pounds of Flower, two peunds
‘of Butter, one pound and an half of fine Su-
7aitgar, four Eggs, alittle beaten Cinamon, a
ched Yittle R ofe-water,make a hole in the Flower,
mis and put the Egos into it when they are bea~ -
; of ten, then mix the Butter, Sugar, Cinamon,
ber- and Rofe-water together, and then mix them
2¢Ce, D ‘s ‘Vi(h
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with the Eggs and Flower , then make them]
into thin round Cakes, and put them into an |
Oven after the Houfhold Bread is drawn ;!
this quantity’ will make three dozen of]
Cakes. 3

83. To make Goosberry Wine.

Bruile ripe Goosberries with an Apple-f

Bearer, but do not beat them too {mall, then]

ftrain them through a hair ftrainer , and putt

your Juice into an earthen Por, keep it cod
vered four or five days till it be clear, then)
draw it out into another Veflel, letting it run)
into a hair fieve, {top it clofe, and let it {tand?
one fortnight ; then draw it out into quar
Bottles, purting one Pound of Sugar into
eight Bortles , ftop them up clofe, and ing
week or fortnights time you way- drink
them.

84. To make Damfon Wine.

Take four Gallons of Water and putt
every Gallon of Water four Pounds o
Ir\/lalaga Raifins, and half a Peck of Dam
ons : T

Put the Raifins and Damfons into a Vefle
without a head, cover the Veffel and e
them fteep fix days; flirring them twice eve
ry day , then let them ftand as long Will};ﬂl

it
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Quinces , take one pound of double refined
Sugar ; and a Pint of the Water wherein

' thin flices of Pippins have been boiled ; for

thatis of a jellying quality , put your Sugar
to the Pippin water, and make a Syrup, and
fcum it, then put in your Quinces, and boil
them very quiek, and that will keep them
whole and -white, take them from the fire
fometimes and fhake them gently, keep

“them clean fcummed, when you perceive

them to be very clear, put them into Gally-
pots or Glafles, then warmthe Jelly and
putit to them,

88. Tomake Conferve of Red Rofes,

Take their Buds and clip off the Whites,
then take three times theic weight in Sugar
double refin’d ; beat the Rofes well in a
Mortar , then put in the Sugar by little and

. litlde; and when you find it well incorpora-

ted, put it into Gully-pots, and cover it with
Sugar, andfo it will keep feven years.

89. To maks plain Bisket-Cakes.
Take a Portle of Flower, and put to it
half a pound of fine Sugar, half an Ounce
of Caraway f{eeds , half an Ounce, of
Annifeceds, fix fpoonfuls of Yeft, then
boil a Pint of Water or little more, putin-
D3 to
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to it a quarter of a Pound of Butter ot
litJe more, let it ftand till it be cold,
then temper them together till ir be a5 .
thick as Manchet , then let ir lie a while tof
rife , fo roul them out very thin , and
prick them, and bake themin an Oven not}
too hot, :

: :
90. To make Green Pafle of Pippins. |

Take your Pippins while they be green |
and coddle them tender, then peel them, and
put them into a frefh warm Water , and co-
ver them clofe , till they are as green as you
defire, Then take the Pulp from the Core |
and beat it very fine in a Mortar , then take|
the weight in Sugar, and wet it with Water,
and boil it toa Candy height, then putin
your Pulp, and boil them together till it
will come from the bottom of the Skillet,:
then make it into what form you pleafe, and
keep them in a {tove,

91. Tomake Pafteof awy Plumbs.,

Take your Plumbs , and put them into 4
Por ; cover them clofe, and fet them into 4
Pot of feething Water, and (o let them be!
till they be tender, then pour forth theit
Liquor, and {irainthe Pulp through a Can-
vas ftrainer, then taketo half a Pound of

the
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the Pulp of Plumbs half a Pound of the Pulp
of Pippins, beat them together , and rake

. - their weight in fine Sugar , with as much

Water as will wet it, and boil it to a Candy
height ; then put it in your Pulp, and beil
them together till it will come from the bot-
tom of the Pofnet, then duft your Plates
with fearced Sugar , and fe kecep them in a
Stove to dry.

92. To make Almond Ginger-Bread,

Take a little Gom-Dragon and lay it in
fteep in Rofe-water all night , then take half
a Pound of Jordan Almonds blanched and
beaten with fome of that Rofe-water, then
take half a pound of fine Sugar beaten and
fearced , of Ginger and Cinamon finely
fearced , fo much as by your tafte you may
jodg to be fir ; bear all thefe together into 2
Pafte, and dry it in a warm QOven or
Stove,

93. To make Snow Cream,

Take a Pint of Cream, and the Whites
of three Fggs, one fpoonful or two of Refe-
water , whip it te a Froth with 2 Birchen
Rod, then caft it off the Rod into a Difh, in
the which you have firft faftened half a
Manchet with fome Butter on the betiom

D 4 and
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and a long Roflemary fprig in the middle; )
when you have alt caft the Snow on the diili
then garnifh it with feveral forts of {weet-|
meats.

94. To preferve Oranges and Limons
that they fhall have a Rock Candy
on thenz in the Syrup.

Take the fairelt and eut them in halves,
or if you will do them whole, then cata
little hole in the bottom, fo that you may|
take out all the meat, lay them in warter}
nine days , fhifting them twice every day,%
then boil them in feveral Waters, till a ftraw
will run through them, then take to every |
Pound of Orange or Limon one Pound of |
fine Sugar, and one gnart of Water, make
your Syrup, and let your Oranges or Li-
mons boil 2 while inir, then let them ftand
five or fix days in that Syrup, then to every
Pound , put one Pound more of Sugar into
your Syrup , and boil your Oranges till chey
be very clear , then take your Oranges out,
and boil your Syrupalmoft to Candy , and |
put to them. .

95. T0 make Sugar Plate,
Take a little Gum-Rgagon laid in'fteep
.in Rofe-water till it be likg Starch, then
iy beat

i, e AN PN

-~ .

et P & e RS RS

gt b=



The Queen-like Clofet, 57

es! beat itin a Mortar with'fome fearced Sugar
Iy | till it come to a perfect Pafte, then mould
t-| it with Sugar , and make it into what form
| youpleafe, and colour fome of them, lay
them'in a warm place , and they will dry of

251 themfelves.

96, To make Artificial Walnuts.

5.+ Take fomeof your Sugar Plate, print it
tal ina Mould fit for a Walnur Kernel , yellow
ay| itoverwitha little Saffron , then take Sear-
ert ced Cinamon and Sugar, as much of the
v, ,‘ one as the other, work it in Pafte with fome
w | Rofe-water,wherein Gum-Dragon hath been
ry | fteeped, and print it in.a Mould for a Wal-
of | nut ihell, and when they are dry, clofe
ke | them together over the fhell with a little of
- the Gum water.

97. To make fhort Cakes.

to  Take a Pint of Ale Yeft, and 3 Pound
ey | and half of frefh Butter , melt your Butter,
ar. | and let it cool a little, then take as much fine
nd | Flower as you think will ferve , mingle ic
- | with the: Butter and Yeft, and as much °
Rofe-water and Sugar as you think fit, and if
you pleafe, fome Caraway Comfits, {0 bake
ep  itin little Cakes, they will laft good half 2
en .~ year, »
cat ' Dy 98.T0
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98; To preferve Red Rofes which is a !
go0d and cffeual as any Conferve,
and mzade with lefs trouble, z'

" Take Red Rofe Buds clipped clean from|
their Whites one pound , put them into a}
iller with four Quarts of Water, Wine|
meafure, then let them boil very faft till}
three Quarts be boiled away , then putin]
three pounds of fine Sugar, and letit boil
till it begins to be thick , then put in the}
Juice of a Limon, and boil it a little longer,;
and when it is almoft cold, put i into Gallis|
pots, and ftrew them over with fearced Su-|
gar, and {o keep them fo long as you pleafe,
the longer the berter. |

99. A fine Cordial Infufion,

Take the Flefh of a Cock Chick cutin
fmall pieces,and cut into a Glafs with a wide
Mouth, put to it one Ounce of Harts- horn,
half an Ounce of Red Coral prepared, with
a little large Mace, and aflice or two of Li
mon, and two Ounces of White Suvgar-
~ + Candy, ftop the Clafs clofe witha Cork |
and fet it intoa Veflel of Scething Water g
and ftuffit round with Hay that it jog not;
when you find it to be enough, give the fick
Party two {poonfuls at a time. ’

100, Fo
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- 100. For aCoughof the Lungs.
Take two Qunces of Oil of {weet Al-

. monds newly drawn, three fpoonfuls of
. Colts-foor Water, two fpoonfuls of Red-

Rofe-Water , two Ounces of white Sugat-
Candy finely beaten ; mingle all thefe toges

| ther, and beat it one hour with a fpoon, rill

it be very white 3 thentake itoften upona
Licoras ftick. This is very good.

101. Topreferve Grapes,
Take your faireft white Grapes and pick

S0- them from the ftalks | then ftone them care-

fully , and fave the Juice, then take a ponnd
of Grapes, a pound of fine Sugar, and a pint
of water wherein (liced Pippins have been
boiled, ftrain that water, and with your
Sugar and that make a Syrup, when it is well
fcummed put in your Grapes, and boil them
very faft, and when you fee they are as clear

as glals, and that the Syrup will jelly, put
them inte Glaffes.

102. To make Collops of Bacon in
Sweet-meats.

Take fome Marchpane Pafte, and the
weight thereof in fine Sugar beaten and

+ fearced, boil them on the fire, and keep'them:

flircing
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ftirring for fear they burn, fo dotill you!
find it will come from the bottom of the}
Pofnet , then mould it with fine Sugar likea|
Pafte, and colour fome of it with beaten‘f
Cinamon, and putin a little Ginger, then}
roll it broad and thin, and lay one upon‘,
another till you think it be of a fit thicknefs}
and cut it in Collops and dry it in an Oven.

103. To make Violet Cakes,

. Take them clipped clean from the whites|
and their weight in fine Sugar, wet your
Sugar in fair water , and boil it to a Candyj
height,then put in your Violets,and ftir them!
well together, with a few drops of a.Limon,
then pour them upon a wet Pye-Plate, or on}
a flicked paper, and cnt them in what form|
you pleafe ; do not let them boil, forthat
will fpail the colour: Thus you may do
with any Herb or Flower, or with any
Orange or Limon Pill, and, if youlikeit,
put in.a little Musk or Ambergreece.

104. To preferve white Damfons.

Take to.every pound one pound of fine
Sugar and a quarter of apintof fair water,
make your Syrup and. fcum it well , then
take it from the fire , aid when it is almoft
cold put jn your Damfons, and let the‘rini.
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| fcald a little, then take them off a while, and
| then fet them on again ; when you perceive
f them to be very clear, put them into Pots
L or Glafles. ~

105. To make very good Cake.

Take a peck of Flower, four pound of
Currans ‘well wathed, dryed and picked ,.
four pounds of Butter, one pound of Sugar,
one Qunce of Cinamon, one Ounce of Nut-
megs, beat the Spices and lay irall night.in
Rofe-water, the next day ftrain it out, then
take one pint and an half of good Ale-Yeft
the Yolks of 4 Eggs, a pint-of Cream, puta
pound of the butter;into the warmed Cream,
put the reft into the Flower in pieces , then
wet your Flower with your Cream, and put
in your Currans , and a little Salt , and four
or five fpoonfuls of Caraway-Comfits and
your Spice, mix themall and the Yelt well
together, and let it lie one hour to rife,
then make it up and Bake it ina Pan but-
tered: Itmay ftand two hours.

106. To make Pafte Royal.

Take Quince Marmalade almoft cold,and
mould it up with fearced Sugar toa Pafte,
then make it into what form you pleafe and
dry themina Stove.

107. To
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107. To make Pafte of Pippins colonred
with Barberries.

Take the Pulp of Codled Pippins, and |
as much of the Juice of Barberriesaswill§
colour it , then take the weight of it in fine |
Sugar, boil it to a Candy height, with a lictle l
water, then put in your Pulp bearen very |
well in a Mortar, boil it till it come from the |
bottom of the Pofnet , thendaft your Plare |
with Sugar, and drop them thereon, and
dry them in a Stove or warm Oven.

]
i

108, Topreferve Birberries,

Take one Pound of ftoned Barberries,and |
twice their weight in fine Sugar, then fRrip
two or three handfuls of Barberries from
their ftalks, and put them into a Dith with
as much Sugar as Barberries, over a Cha-
fingdith of Coals, when you fee they are
well plamped, ftrainthem , then wet Your
other Sugar with this , and no Water ,- boil
it and fcum it , and then put in your ftoned

Barberries , and boil them il they arxe very |
clear. ;
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|| 109. To make Jelly of Currans or of
any other Fruit,

il Take your Fruit clean picked from the
1 ftalks , and put them into a long Gally-pot,
| and (et itinto a Kettle of Water clofe cover-
| ed; keep the Water boiling till you find the
Fruit be well infufed , then pour out the
Y1 cleareft, and take the weight of it in fine Su-
| gar, wet your Sugar with Water, and boil
it to a Candy height , then put in your clear
Liquor, and keep it ftirring over aflow fire
till you fee it will jelly, but donot let it boil;
| the Pulp which is left of the Liquor, you
. maymtke Pafte of if you pleafe , asyou do
d | the Pippin Pafte before named,

m 110. To make a Goosberry Fool,

th Take a Pint and an half of Goosberries
a- = clean picked from the ftalks, put themintoa
re | Skillet with a Pint and half of fair Water,
ar | fcald them till they be very tender, then
it | bruif: them well in the Water, and boil them
ed | witha Pound and half of fine Sugar till it be
iy | of a good thicknefs, then put ot the Yolks

|~ of [ix Eggs and a Pint of Cream,with a Nut-

meg quartered , ftir thefe well together till

you think they be enough , over a flow fire,
I and put it into a Difh , and when itis cold;
| eatit, 111. 70
{
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I1I. To make perfumed Lozeunges. g‘ 2
Take twelve Grains of Ambergreece,and;,‘ I
fixGrains of - Musk , and beat it with .fome |
Sugar Plate fpoken of before, thenrouleit] y
out in thin Cakes, and make them into what |
form you pleafe; you may make them round |
like a Sugar Plumb,and put a Coriander feed
in each of them, and fo they will befinef

Comfits , and you may make them intoLo- | ¢
zenges to perfume Wine with, v In
F
2

112. To Candy Eryngo Roots,

Take the Roets new gathered , without ¢

- Knots or Joints , wafh them clean , and boil | |

them in feveral Waters till they are very|,
tender, then wafh them well, and dry them |

in a Cloth, {lit them, and take out the Pith, ' I
and braid them in Braids as you would 2
Womans Hair, or elfe twift them , then
take twice their weight in fine Sugar, take
half that Sugar, and to every Pound of Su-
gar,one quarter of a pint of Rofe-waterand
as much fair water, make a Syrup of it, and
put in your roots and boil them , and when
they arc very clear , wet the reft of the Su-
g1r with Role-water, and boil itto a Candy

hcig't, then put inthe Roots and boil them, !
aid ihake them , and when they be enougf}l‘a
take

Py g e P A ST O N
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take them off, and fhake them till they are
cold and dry , thenlay them upon Difhes or
4| Platestill they are throughly dry, and then
€| put them up ; thus yonmay do Orange or
it} Limon, or CitronPill, or Potato Roots,

d 113. To preferve Goosberries.

df  Take your Goosberries , and ftone them,
¢ | then take a little more than their weight in
0- | fine Sugar, then with as much Water as will
| melc the Sugar, boilit and Scum it , then
\put in your Goosberries, and boil them
Lapace till they bz clear, then take up your
Ut § Goosberries, and purt them into Glaffes, and
il Fhoil the Syrup a little more , and put over
f:‘ them.
h, 114. T0 make Leach and to colour it,
|2 Take one Ounce of Ifinglafs and lay itin
en Water four and twenty hours , changing the
ke Water three or four times, then take a quart
u- | of new Milk, boiled with alittle fliced Gin-
nd ger and a ftick of Cinamon , one fpoonul
nd | of Rofe-water, and a quarter of aPound of
en | Sugar , when it hatfrboiled a while, putin
u- | the Ifinglafs , and. boil it till it be thick,
dy | keeping it always ftirring, then ftrain it, and
m, + keep it ftirring, and when itiscold, you
h, may fliceit out , and ferve it upon Plates ;
ke you
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you may colour it with Saffron, and fome
with Tarnfole, and lay the White and that}
one upon another , and cut it, and i will
look like Bacon ; itis good for weak peo:
ple, and Children that have the Rickets.

115. To take away the Signs of the
Small Pox,

Take fome Sperma-ceti,and twice fo much
Virgins Wag,melt them together and (pread!
it upon Kids Leather, in the (hape of 2 Mask
then lay it upon the Face, and keep it onl
night and day , itisa very fine Remedy.

116. For Morphew, or Freckles, and
to clear the Skin,

Take the Blood of any Fowl or Beaft,
and wipe your Face all over with it every
night when you go to bed for a fortnight
together, and the next day wafh it all off
with W hite Wine, and white Sugar Candy,)
and fomztimes hold your face over the fmoks|
of Brimftone for a while, and fhut your;f
eyes, if you add the juice of a Limon !
the white Wine , it will be the better.

117, Tt
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117. To make Almond Butter to
look white

Take about two Quarts of Water, the
bottom of a Manchet, and a Blade of large

. Mace , boil it half an hour, and letit ftand

till it be cold, then takea Pound of fweet
Almonds blanched, and beaten with Rofe-
water very fine , fo ftrain them with this
Woater many times, till you think the virtue
is out of them , andthat itbe athick Al-
mond Milk , then put it into a Skillet, and
make it boiling hot, that it fimper, then take
a fpoonful of the Juice of a Limon, and
put into it , ftirring of it in, and when you
perceive it ready to turn , then rake it from
the fire, and take a large fine Cloth, and
caft your Liquor all over the Cloth with a
Ladle, then fcrape it altogether into the
middle with a Spoon, then tie it hard with
a Packthred, fo let it hang till the next mor-
ning, then put itin a Dith, aud fweeten it
with Rofe-water and Sugar, pat a little
Ambergreece if you pleale.

118. For the Ptifick,
Take a Pottle of {mall Ale, one Pound

- of Railins of the Snn ftoned , witha little

hand-
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handful of Penniroyal, boil thefe together, §
and add a little Sugar-candy te it, and take
five or (ix fpoonfuls at atime four or five
times in a day-for agood while,

119. Marmalade of Apﬁcoci(:.

Take the ripeft and ftone them and pare}

them, and beat them in a Mortar, then boil
the Pulp in a Difh over a Chafing-difh of
Coals , till it be fomewhat dry , then take]
the weight in fine Sugar, and boil it to a}

Candy height, with fome Rofe-water, then&

put in your Pulp , and boil them together

till it will come from the bottom of theg
Skiller , and always keep it firring, for|
fear it burn , then put it into GlafTes. |

120, Syrup of Turneps.

Take of che beft and pare them, and bake
them in a Pot, then take the clear Juice from |
them , and. with the like weight in fine Su-
gar make it into a Syrup, and add a little]
Liquorice to ir, and rake it often. "

121. T0 take good Felly,

Takea lean Pig, drefs it clean, and boil it
in a fufficient quantity of Fair Water , with
fout

el ©Y" M P T A g M gt e

- ek 4 AR e Y



. The Dueen:like Tlofet, 69
| four Ounces of green Liquorice fcraped and
2} bruifed , Maidenhair two handfuls , Coles-
o| foot one handiul, Currans half aPound ,
Dates two Ounces {toned and fliced , Ivory
_one Ounce, Hartthorn one Ounce, boil
thefe to a ftrong Jelly, and ftrainir, and
| take off the Far, then put to it half a Pound
¢l of Sugar, and half a Pintof white Wine,
il and fo eat it at your pleafure.
ofl 122. 4 woft excellent Cordial proved
‘3 by very many.
"' 'Take three Grains of Eaft Indian Be-
e } zoar, as much of Ambergreece , powder
el themvery fine with a little Sugar , and min-
"I gleit with a fpoonful and half of the Syrap
U1 of the Juice of Citrons,one Spoonful of Sy-
. rup of Clovegilliflowers, and onefpoonful
. of Cinamon Water , fo take it warmed.
| 123. To make the Black Fuice of
ke Liguorice,
M. Take Two Gallons of running Water,
-\ three handfuls of unfet Hyfop, three pounds
tlel and half of Liquorice fcraped , and dried in
the Sun and beaten, then cover it clofe, and
' boil it almoft 2 whole dayin the Water ;
when it is enough, it will be as thick as
1it Cream, then letit {tand all night, the next
ith - morning feain it , and pur it in feveral Pans

out m
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in the Sun todry, till it work like wax,|
then mould it with White Sugar Candy)
beaten and fearced , and print it in little]
Cakes , and print them with Seals, and dry
them,

124. To make Marchpane,

Take two Pounds of Jordan Almonds,
blanch and beat them in a Mortar with Rofe-
water , then take one Pound and half of
Sugar finely fcarced , when the Almonds are|
beatento a fine Pafte with the Sugar , then,|
take it out of the Mortar, and mould it with[
{earced Sugar, and let it ftand one hour tof
cool , then Roll it as thinas you would do|
for a Tart, and cut it round by the Plate,
then fet an edge about it, and pinchit, then|
fetic on a bottom of Wafers, and bake ita
lictle, then Ice it with Rofe-water and Sugar,
.and the White of an Egg beaten together,
and put it into the Oven again, and when
you fee the Ice rife white and high , takeil
out, and [et up a long piece of Marchpant|
firft baked in the middle of the Marchpane)|
ftick it with feveral forts of Comfits, thet|
lay on Leaf-gold with a Feather and the]
White of an Egg beaten, :

125,70
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C)
dy‘ 125. To preferve Green Pippins,
trl; Scald fome green Pippins carefully , then
1 peel them , and put them into warm water ,
and cover them, and let them ftand over a
flow fire till they are as green as you would
have them, and {o tender as that a ftraw
may run through them, then to every pound
fe-f of Apples, take one pound of fine Sugar,
off and half a pint of water , of which makea
! Syrup, and when you have fcomm’d it clean,
. put in your Apples, and let them boil a
ith while, then fer them by till the next day,
'50 then boil them throughly , and put them
O up.
€|
en| 126. To preferve Peaches,
it 3
ar;,  Take your Peaches when you may prick
cry a hole through them, fcald them in fair
el water , and rub the Fur off from them with
ciif your Thumb, then put them in another
angl warm water over a flow fire, and cover
16, them till they be green, then take their
et weight in fine Sugar and a little water , boil
thet itand fcum it, ‘then put in your Peaches, and
. boil them till they are clear , foyoumay do
. 8reen Plumbs or green Apricocks.

I8 - - 127, Mar-
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127. Marmalade of Damfons, k

Take two pounds of Damfons , and ot
pound of Pippins pared and cut in pieces,
bake them in an Oven with a little fliced
Ginger , when they are tender, poure them
into a Caullender, and let the Syrup drop
from them, then ftrain them , and take s
much Sugar as the Pulp doth weigh , boilt
to-a Candy height with a lictle water, then}
put in your Pulp, and boil it till it will come
trom the bottom of the Skiller , and fo put
it up. '

128, Marmalade of Wardens.

.y

Bake them in an earthen pot, thenai o

" them from the Core and beat them in a Moty
tar, then take their weight in fine Sugar,
and boil it to a Candy height with a liule
water , then put in your Pulp with a little
beaten Ginger , and boil it till it comes from
the bottom of the Pofnet ; and fo do with:
Quinces if you pleafe. IE

129, Marmalade of green Pippim?
20 look green. |

Scald them as you do to preferve , the
flamp them in 2 Mortar, and take thelf
weigh
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weight in fine Sugar, boil it to a2 Candy
height with a little water, then boil it and
the Pulp together , till it will come from the
bottom of the Pofnet,

130. To preferve green Walnuts,

Take them and fteep them all night in
water , in the morning pare them and boil
them 1in fair water till they be tender , and
then ftick a Clove into the head of each of
them,then take one Pound and half of Sugar
to every pound of Walnuts , and to every
pound of Sugar one Pint of Rofewater,make

- a Syrup of ir, and fcum it, then putin your
. Walnuts, and boil them very leafurely till

they are enough ; thea put ina little Musk
or Ambergreece with a little Rofe-water,

© and boil them a little more,and put them np;
it is a very good Cordial , and will keep

feven years or more,

131. To dry old Pippins.

Parethem, and bore a hole through them
with a lictle Knife or Piercer, and cut fome
of them in halves,take out the Cores of them
as you cut them , then put them into a Syrup

- of Sugar and water, as much as will cover

then
rheit
cigh

them in a broad preferving Pan , let them
boil {o faft as may be ; taking them fome-
: - times
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times from the fire, fcumming them clean, |

when you perceive your Apples clear, and |

Syrup thick, then take them up, and f{et them
into a warm Oven from the Syrup, all night;
the next morning turn them , and put them§
in again , fo do till they are dry ; if. you
pleafe roglifter fome of them , put them 10t0

your Candy-pot but one night , and lay}
them to dry the next day, and they will look |

like Cryftal.

132+ To preferye Bullace a5 greew &)
grafs. E

Take them frefh gathered , and prickg
them in feveral places, fcald them as you do|
your green: Peaches , then rake their weight!
in fine Sugar , and makea Syrupwith alite
tle water, then put in your Ballace, and boil
them till they be very clear , and the Symp

f

very thick.

133. To preferve Medlars.

Take them: at their full growth, pat
them as thin as you can, prick them wit
your Knife, and parbeil them reafonablt
tender , then dry them with a Cloth, a
put to them as much clarified Sugaras wil
eover them; lev them boil leifurely, turning
them often, till they have well taken the S

3 gar,
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gar, then put them iato an earthen Pot, and
ler them fland till they next day , then warm
them again half an hour; then take them
up and lay them to drain, then put into that
Syrup half a pint of water wherein Pippins
have been boiled in flices, and a quarter of a
Pound of frefh Sugar, boil it , and when it

. will jelly, put to it the Medlars in Gallipots
- or Glafles,

134. To make Conferve of Violets.

Take a pound clean cut from the whites
ftamp them well in a Mortar, and put to
them two or three Ounces of white Sugar-

. Candy , then take it out and lay it upon a

{leeked Paper , then take their weightin fine
Sugar , and boil it ro a Candy height with
a little water, then put in your Violets, and
a little juice of Limon , and then ler them
have but one walm or two over the hire,
ftirring it well ; then takeit off; and when

it is between hot and cold, patitup, and
. keepit.

U 135. To caft all kinds of fhapes ; what

yon pleafe , andto colour them.

Take half a pound of refined Sugar,
boilit to a Candy height with as much Rofe-
water as will melt it, then take moulds

E 2 made
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made of Alabafter, and lay them in watet
one hour before you put in the hot Sugar,
then when you have put in your Sugar turn
the mould about in your hand till it be cool,
thentake it out of the mould , and colourit
according to the nature of the Fruit you
would have it refemble.

136. To dry Pears without Sugar.

Pare them , and leave the ftalks and pipps
on them , then bake them in an earthen pot]
with a little Clarret Wine , covered, then}
drain them from the Syrup , and dry them
vpon Sievesina warm Oven, turning them
morning and evening, every time you turn}
them hold them by the ftalk and dip them|
in the Liquor wherein they were baked and|
flat them every time a little. _

If you do them carefully they will look
very red and clear and eat moift, when they
are dry putthem up.

137. To make Rasberry Wine,

Take Rasberries and bruife them with the|
back of ‘a fpoon, and ftrain them , andfil}
a bottle with the juice, ftop it, but notf
wery clofe, let ir ftand four or five days,|
“then pour it from the Grounds into a Balor;
and put as much white-wine or Rhenifh &
yout'
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your juice will well colour, then fweeten
it with Loaf Sugar, then bottle it and keep
it , and when you drink it you may perfume
fome of it with one of the Lozenges fpoken
of before.

138. To preferve Oranges in jelly.

Take the thickeft rind Oranges , chipped
very thin, lay them in water three or four
days, fhifting them twice every day , then
boil them in feveral waters , till yon may-
run a {traw through them, then let them lye
in a Panof water all night , then dry them
gently in a Cloth, then rake to every Pound
or Oranges one Pound and an haif of Su
gar, and a Pint of water, make thereof a
Syrup ; then put in your Oranges , and boil
them a little, then fet them by till the nexe
day, and boil them again a little, and fo
do for four or five day together; then boil
them till ‘they are very clear, then drain
them in a fieve, then take to every Pound
of Oranges one quarter of a Pint of wa-
rer wherein {liced Pippins have been boiled
into your Syrup, and to every quarter of a
Pint of that water, add a quarter of a Pound
of frefh Sugar, boil it till it will'jelly , then
put your Oranges into a Pot or a Glafs, and
put the jelly over them ; you may if you

: %3 pleafe
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pleafe, rake all the Meat out of fome of your |
Oranges at one end , and fill it with prefer.
ved Pippin ;. and if you pur in a little Juice
of Orange and Limon into your Syrup}
when it is almoft boiled , it will be very fing
tafted.

138, To make Criftal Jelly. l

Take a Knucklé of Veal and two Calves
Feet, lay them in water all night, then boil
them in Spring water , till yon perceive it to |
be a thick Jelly, then take them out, and let
your jelly ftand till it be cold , then take the
 cleareft, and pntitinto a Skillet, and fiveet- |
en it with Rofe-water and fine Sugar, anda
fittle whole Spice, and boil them togetheta |
little , and fo eat it when it is cold, :

139. To meake China-Broth, |

Take three Ounces of China (liced thin, |
and three Pints of fair water, half an Ounce |
of Harts-horn, let it {teep together twelve
hours , then put in a Red Cock cut in pieces §
and bruifed , one Ounce of Railins of the
Sun ftoned,one Ounce of Currans,one Ounce
of Dates ftoned, one Parfly root, one Fennel-
toot ; the Pith being raken out, alittle Bur-
rage and Buglofs, and a little Pimpernel,
two Ounces of Pearl Barley; boil all thefe |

: toge-
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together till you think they be well boiled ,
thendtrain it out,

140. To make Conrt Perfumes.

Take three Ounces of Benjamin, lay it
all night in Damask Rofe Buds clean cut from
the white, beat them very fine in a ftone
Mortar till it cometo a Pafte, then take it
out and mix it witha dram of Musk finely
beaten, as reuch Civet, mould thenflip with
a little fearced Sugar , and dry them between
Rofe Leaves each of them, then dry them
very well and keep them te burn, oncat a
time is fufficient.

14.1. A4 Syrup for a Cold,

Take Loug-wort of the Oak, Sage of
Jernfalem, Hyfop, Colis-foot, Maiden-hair,
Scabious, Horehound, one handful of cach,
four ounces of Liquorice fcraped , two
Ounces of Annifeeds broifed , halt a pound
of Raifins of the Sun ftoned ;  puv thefe
together into a Pipkin with two quarts .of
Spring water , let them ftand all night to
infufe clofe ftopped , when it is half boiled
away , ftrainit out, and putto it to every
pint of liquor a pound of Sugarand boil it

. toa Syrup,

E 4 143. 70




S —

The Nueen-like Clolet,
142, To wmake white Marmalade of

Qgitzce.f.

Coddle them fo tender that a firaw may
run thorow them , then take grared Quinces
and ftrain the Juice from them, then flice |
your fcalded Quinces thin and weigh them,
and take a little above their weight in fine |
Sugar , wet your Sugar witls the raw juice,
boil it and fcum jt, then putin your fliced
Quinces and boil them up quick till they
jelly , then put them into Glafles.

}
¥

143. The white juice of Liguorice.

Take one pound of Liquorice clean fcrae
ped, cut it thin and (hort, and dry it in
an Oven, then beat it fine ina Mortar , |
then put itinto a fone Jugg , and put there- |
to of the water of Colts-foot, Scabius, Hy- |
{fop and Horehound, as much as will ftand

~four fingers-deep above the Liquorice , then

fec this Jugg, clofe flopped, into a Kettle |
of water , and keep the water boiling , |
let it be fuffed round with hay that it jog ;
not, let it ftand fo four hours, and fo do |
every other day for the fpace of ten days; |
then ftrain it into a difh, fer the diih over |
boiling water, and let it vapour away till it |
be thick , then add to it one pound of fine |
Svgat-
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Sugar-Candy , the beft and whiteft you can
get, beaten very well, then put it into feveral
difhes and dry itin theSun, orin a warm
Oven, beating it often with bone knives till
it be (tiff , then take as much Gum Dragon
fteeped in Rofe-water as will make it pli-
able to your hand , then make it into little
Rolls, and add two grains of Musk or Am-
bergreece and a few drops of Oil of Anni-
feed, and fo make them into little Cakes,

~ and print them with a feal and then dry them.

144. To dry Plumbs naturally,

Take of any fort and prick them and put
them into the bottom of a Sieve dufted with
Flower to keep them from fticking, let them
ftand in a warm Oven all night | the next
morning turn them upon a clean Sieve, and
i{;o do every day till you fee that they are very

ry.

145. To dr);prq[érved Pears.

Walh them from their Syrup, then take
fome fine Sugar and boil it to a- Candy
height with a little water,, then putin your
Pears, and fhake them very well up and
down, thenlay them upon thebottom of a
Sieve, and dry them in a warm Qven and fo
keep them,

E S 146.?@'
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%I 46. To make little Cakes with |
' : T V Almonds, i

Putinto a little Rofe-water two grains of
Ambergreece, then take a“pound of blan-
ched Almonds and beat them with this Rofe-

‘. water, thentake a Pound of  your fineft Su-
} s, beaten and fearced , and when your
\ * Almonds are well'beaten, mix fome of the
Sugar with them , then make your Cakes,
and lay them on Wafer fheets ; and when
they are half baked, take the reft of the Su-
- gar , being boiled to a Candy height witha
lirtle Rofe-water , and fo with a Feather
wafth them over with this,and let them ftand

a while longer.,

147. To make wvery pretty Cakesthat |
will keep a good while.

Take a- Quart of fine Flower and the
yolks of 4 Eggs,a quarter of a pound of Su-
gar, and a little Rofewater, with fome bea- |
ten Spice , and as much Cream as will work
it into a Pafte, work it very well and beat
it, then rowl it asthinas poffible ; and cut’
them round witha Spur, fuch as the Paftry
Cooks doufe ; then fill them with Currans
firft plumped a little in Rofe-water and -
gar, fo put another (heet of Pafte over then(;
and |
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/ The Dueen-like Clofet, &3
and clofe them , prick them, and bake them
but let not your Oven be too hot ;- you may’
colour fome of them with SaffPon if you
pleafe, and fomeof them you may ice over
with Rofe-water and Sugar, and the White
of an Egg beaten together, '

148, . T0 make a Pafte to wafh y@

hands withal,

Take a pound of bitter Almonds, blanch
them and beat them very fine in 2 Mortar
with four Ounces of Figgs, when it is come
toaPafte, pur it into aGallipot and keer
it for your ufe ; ‘a little at 2 time will
ferve,

149. To keep Flowers all the Year.

Take any fort of pretty Flowers yon
can get, and have in readinefs fome R ofewa-
rer made very flippery by laying Gum
Arabick therein,

Dip your Flowers very well , and fwing
it out again , and ftick them in a fieve to dry
in the Sun, fome other of them you may
duft over with fine Flower , and fome with
fearced Sugar , after you have wetted theém ,
and fodry them.

Either of them will be very fine,but thofe
with Sugar will not keep fo well as the o-
theg
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ther ; they are good to fet forth Banquets,, |
and to garnifh difhes, and will look very |
frefh , and have their right {mell

150. Conferve of Barberries.

Take Barberries, infufe themina potas |
other Fruits fpoken of before, then ftrain
them,and to every pound of liquor taketwo |
pounds of Sugar, boil them together over |
the fire till it will come from the bottom of
the Pofner, and then put it into-Gally-pots
and keep it with fine Sugar firewed overi.

151. To preferze Barberries without |
Fire,

Take your faireft bunches and lay a Lay |
of fine Sugar inte the bottom of the pot, |
and thena Lay of Barberrics,and then Sugar E
again , till all be i, and be fure to cover |
them deep with “ugar Lft of all, and cower |
your por with a bladder wet and tyed.on, |
that no Air ger in,, and they will keep and |

be good, and muchbetter to garnifh difhes i
b

with than pickled Barberries, and are very
pleafant to ear,

’
}

0 i
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¥152. To Candy Almonds to look as
. though they had their Shells en.

Take Jordan Almonds and blanch them ,
» then take fine Sugar, wet it with water, and

ng " boil it to a Candy height, colour it with,Co-
ain T : ;

wo| chineal, and put in a grain of Ambergreece;
er | - When you feeitat 2 Candy height, putin
of | Yyour Almonds well dried from.the Water ,
he | 2nd fhake them over the fire till you fee ihey

are enough, then lay them in a Stove or
| fome other warm place.
ut | 153. To Candy Carrot Reots,
, Take of the beft and Boil them tender,
2y then pare them, and cut themin fuch pieces
ot | as you-like ; then take fine Sugar boiled to
garE a Candy height with alittle Water , then

ver | put in your Roots , and beilthemill yon
vet | fee they will Candy; but you muft firft
n, ! boil them with their weight in Sugar and

nd | fome Water, orelfe they will nor be fweet
hst enough 3 when they are enough, lay them
1y ¥ into a Box, and keep them dry : thus yon
may do green Pealcods when they are very
. young, if you putthem into boiling water
\ and let them boil clofe covered till they are
green , and then boiled in a Syrvp , and

Te ! then
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then the Candy, they will look very finely,

and are good to fet forth Banquets, but have |

10 pleafant tafte.

154. To make Syrup of Violets,

Take Violets- clipped clean from the
Whites, to every Ounce of Violets take
two Ounces of Water , fo fteep them up-
on Embers till the Water be as blewasa
Violet , and the Violets turned white,  then

put in more Violets into the fame Water, |

and again che third time , then rake to every
Quart of Water four Pounds of fine Sugar,

and boil it to a Syrup, and keep it for your P
ule; thus you may alfo make Syrup. of

Rofes.

155. To make a Syrup for any Cough.

Take four Ounces of Liquorice feraped
and bruifed,Maidenhair one Ounce, Annifeeds
half an Qunce , fteep them in Spring water

half aday, then boil it hal away; thefirft

quantity of water which you fteep thém in
muft be four Pints , and when it is half’ boi-
. ledaway, then add 10 it one Pound of fine
Sugar, and boil ittoa Syrup; and take two
fpooniuls ata time every night when you go
to reft,

156, 4
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156. A pretty Sweet-meat with Rofes
and Almwonds,

Take half aPound of Blanched Almonds
beaten very fine with a little Rofewater, two
Qunces of the Leaves of Damask Rofes
beaten fine, then take half a pound of Sugar,
and a little more, wet it with water, and
boil it to a Candy height , then put in your
Almonds and Rofes, and a grain of Musk
or Ambergreece , and let them boil a little
while together , and then put it into Glaffes,

| and itwill bea fine fort of Marmalade,

157. The beft fort of Hartfhorn Felly

1o ferve ina Banguet.

Take [ix Ounces of Hartfhorn, putit in-
to two Quirts of Water and let it infufe up-
on Embers all night , then boil it up quick ,
and when you find by the Spoon you ftir it
with,that it will ftick to your mowth, if you
do touch it, and that you find the Water to
be much wafled , ftrainitout, andput ina
little more than half a Pound of fine Sugar,
a little Rofewater , a Blade of Mace , anda
Stick of Cinamon, the Juice of as miny
Limons will give it a good tafte ; with

two
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two Grains of Ambergreece, fet it overa
flow fire; and do not let it boil , but when|
you find it to be very thick in your mouth,
then put it foftly into Glaffes; and fet it into
a Stove, and that wiil make it tojelly the
better.

158. Tomake Orange or Limon Chips,

Take the parings of either of thefe cut
thin, and boil them in feveral waters till they |
be tender, then let them lie in cold water |
a while, then take their weight in Sugar or
more, and with as much water as will wet
it,"boil it and fcum it, then drain your Chips | -
from the cold water, and put them intoa|
Gally-pot ; and pour this Syrup boiling hot‘i |
upon them, fo let them ftandcill thenext|
day , then heat the Syrup again and pour|
oVer them , fo do till you fee they are very |
clear, every day do fo till the Syrup be
very thick , and then lay them out.in a Stove [
- todry. :

159. To make Cakes of Almonds
in thin flices, :
Take four Ounces of Jordan Almonds, |
blanch them in cold water , and flice them |
thin the long way, then mix them with |
licele thin pieces of Candied Orange and |
Citron |
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Citron Pill , then take fome fine Sugar boi-
led to a Candy height with fome water, ‘put
in your Almonds , and let them boil till you
perceive they will Candy, then with a fpoon
take them out, and lay them in little Lumps
upon a Pie-plate or fleeked Paper, and be-
fore they be quite cold firew Caraway
Comfits on them, and fo keep them very
dry.

160. To make Chips of amy Fruit,

Take any preferved Fruir, drain it from
the Syrup, and cut it thin, then boil Sugar

' toa Candy heighe, and then put your Chips

therein, and (bake them up and down till you
fee they will Candy, and then lay them out;
or take raw Chips of Fruit boiled firft in
Syrup, and thena Candy boiled, and put
over them hot , and fo every day, till they
begin to fparkle as they lie, thentake them
out, and dry them.

161. To preferve fiweet Limons.
Take the faire®, and chip them thin, and

. put them into cold water as you chip them ,

5, |

th |
nd |
on |

then boil them in feveral waters till a ftraw
may run through them, then to every pound
of Limon, take a pound and half of fine Su-
gar, and a Pint of water, boil it together,

and,
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and feum it, then let your Limon feald init
a little, and fet them by till the nexc day, and
every other day heat the Syrup only and pil
tothem ; fo do 9 times, and then at lat boil
them in the Syrup till they be clear,then take
them out , and put them into Pots, and boil
the Syrup a little more , and put to them, if
you will have them in Jelly , make yout
Syrop wich Pippin water.

162, To wake aCuftard for a Con-
Suwmeption,

Take four Quarts of Red Cows Milk,
four Ounces of Conferve of Red Rofes,pre-
pared Pearl, prepared Coral, and whit
Amber , of each onedram ; two Qunces of[
white Sugar Candy , one grain of Amber
greece, put thefe into an earthen potwith
fome Leaf gold , and the yolks and white
of twelve Eggs, a little Mace and Cin|
mon, and as much fine Sugar as will fwee
ten it well : Pafte the Pot over and bakeit
with brown Bread , and-eat of it every dy
fo long asit will laft. :

163. To make Chaculato.

: Take half a pint of Clarret Wine, boil
italittle, then fcrape fome Chaculato very)
fine and pur into it , and the Yolks of o)

Egg

)
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Eggs, ftir them well together over a flow
Fire till it be thick, and fweeten it with Su-
gar according to your tafte.

164. To dry any fort of Plumbs,

Take to every pound of Plumbs three
quarters of a pound of Sugar ; boil # te
a Candy height with a little water , then put
in your Plumbs ready ftoned , and let them
boil very gently over a flow fire, if they be
white ones they may boil a little fafter, then

| fetthem by till the nextday , thenboil them

well, and take them often from the fire
for fear of breaking, let them lie in their
Syrup for four or five days , then lay
them out upon Sieves to dry, in a warm
Oven or Stove, turning them upon clean
Sieves twice every day , and fll up all
the broken places , and put the skins
over them, when they are dry ;, wafh off
the clammine(s of them with warm wa-
ter, and dry them in the Oven , and
they will look as though the dew were upon
them,

165. To make Felly of Quinces.

Take your Quinces, pare them and core
them ; and cut them in quarters , then put
them into a new earthen pot with a narrow

mouth

i
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~ Wine from the fire, then put in your Eggs

mouth, putinfome of the cores in the bot-
tom, and then the Quinces, pafte it up
and bake it with brown Bread , then run#:
thorough a bagg of boulting ftuff as faft
as you can, and crofh it pretry hard, |
{o long asit will run clear , to'every pound
of it rake a pound of fine Sagar, and pur
into it, and let ic ftand rill it be diffolved, |
then fer it over a {low fire, and fcom it
well, and keep it ftirring till ic jelly, then put *
it into Glafles and keep it ina ftove,

166. To make a Poffit.

Take a Quart of White-wine and a quart
of Water , boil whole Spice in them, then
take twelve Eggs and pur away half the
Whites , beat them very well, and take the

and (tir them very well; then (et ivon a flow
fire, and ftir it ti]l it be thick,{weeten it with
Sugar, and ftrew beaten fpice thereon, then
ferve irin,

Youmay putin Ambergreece if you like
it, orone perfumed Lozenge.

167, To make a Sack Poffit.

Take two quants of Cream and boil it
with whole Spice, then take twelve Eggs
well beaten and firained, take the Cream|

from

t
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from the fire, and ftir in the Eggs, and as
much Sugar as will {wecten it then put in fo
much Sack as will make it tafte well, and fec
it on the fire again , and let ir ftand a while,
then take a Ladle and raife it up gently
from the bottom of the Skillet youmake it
in , and break it as little as you'can , and fo

~dotill youfee i be thick enough ; then put

it into a Bafon with the Ladle gently ; if you
do it too much it will whey, and that is not
good.

168. Another way for a Poffit.

Boil a Quart of Cream as for the other
then rake the Yolks of fourteen Epgs and
four Whites, beat them and ftrain th -m take
the Cream from the Fire, and fiir in youg
Eggs, then have your Sack warmed i1 3 Ba-
fon, and when the Cream and Ieos are well
mixed, put it to the Sack , and (weeten it to
your talte with fine Sugar, and let it ftand
over a Skillet of feething water for a while.

169. To preferve Pippins in thin flices
in Jelly,

Take of the faireft Pippins, pare them,

and {lice them into cold water, to every

poundof Pippins rake a pound of Sugar,
and

i
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and a Pint of water, boil it and fcum it,
then fhake your Pippins clean from the wa-
ter, and put them into the Syrup, boil them
very clear and apace , then putin fome thin
Chips, or Orange or Citron preferved, and
to one Pound of Pippins, putthe Juice of
two Oranges and one Limon, then boil them

alittle longer till you fee they will jelly, and '

then put them into Glaffes, but take heed
you lay them in carefully, and lay the Chips
here and there between, then warm the Jelly
and put foftly over them.

170. To preferve Currans in Jelly,

Take the faireft and pick them from the
Stalks , and ftone them, then take theit
weight in Sugar , wet it with water, boil it
and fcum it , then put in your Currans , and
boil them up quick , fhake them often and
fcum them, and when they will jelly they
are enough 5 then put them into Glafls;
thus you may do white and red both, and
they will be in a ftiff Jelly , and o
b vellry well, donot cover them before they be
cold.

171. To preferve ripe Apricockss

% Take them and ftone them , then weigh}

them, and to every Pound of Apricock

take
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take a Pound of fine Sugar beaten fmall;
then pare your Fruit , and as you pare

do till all be done , then fet them on the fire,
and let the Sugar melt but gently , then boil
them a little in the Syrup , and fet them by
till the next day , then boil them quick,
and till they bevery clear, then put themw @
in Pots, and boil the Syrupa little more,
and put it to them; if you would have
them in Jelly, you muft put fome of rhe
Infufion of Goosberries , or of Pippins in=
to your Syrup, and add more Sugar to
i,

172. To preferve Cornclions.

Take rhe faireft and weigh them , then
take their weight in Sugar , and lay a Lay
of Sugar in the Pan, and then lay a Lay of
Cornelions till all be in, andlet your laft
Lay be Sugar , then put a little water.into -
the midft of the Pan, and fet it on the fire,
and when the Sugar is melted boil them up®
qQuick , and take them often and fhake them,
and feum them ; when you do perceive them
to be very clear , they are enough, '
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173. To #rake Marmalade of Cor-

nelions,

Takethem and ftone them , and weigh
them, and'to every pound of Froit take s
pound of Sugar, wet it with watet , anl

boil it to a Candy height, then putin your
Fruit and boil it very clear and quick , and
fhake it often, and fcum it clean ; when
you fec it very clearand very thick , it is ¢
nough , you muft keep it in a Stove or fome
warm place.

174. To preferve Damfons.

Take the faireft, not too ripe , and take
their weight in Sugar, wet your Sugar with
a litcle water , boil it and {cum it, then pu

in'vour Damfons and boil them a little, then}

fer them by till the hext day, then boil them
till they be very cleat, and take them from
the Fire fometimes , and let them ftand ¢
whileto keep them from breaking , Whe!
they are clear, take them out, and put ther
into Glaffes , and boil the Syrup to a Jelf
and pour on them ; be very careful howye:
take them to put them into your Pots &
Glafles for fear of breaking them.,

1750 Tt
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175. To make Orange Marmalade,

Take half aPound of Orange Chips ten-
derly boiled in feveral waters , and beaten
fine in 2 Mortar, then take 2 Pound of fine
Sugar , wet it with water , boil irand fcum

| it, then put in your Orange, and half a

Pound of Pippin alfo beaten fine, and let
them boil togethertill they are very clear ,
then put inthe Juice of ene Orange and one
Limon , and ftir it well , and let it boil 2
while longer, and then takeit off and put it
into Glaffes.

176, Tomake FJelly of Pippins.

Take Pippins, pare them thin into a long
Gallipot , and fet that into boiling water
clofe covered , and foler it ftand three or
four hours , they muft be fliced thin as well
aspared ; when you think they are infufed
enough, pour the Liquor from them, and
to every Pint; take 2 pound of Sugar dou-
ble refined, and put it into your. Liquor, boil
them together  till you find it. will Jelly,
then put little fmall pieces of Orange Pill
into it finely fhred , the Juice of one O-
range and one Limon, and let it boil a little
longer , and fo put it into Glaffes , and

i B fet
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fet them into a Stove, withthe Pulp that is |
\eft yon may make Pafte if you pleafe.

e

177. ToCandy Angelica.

Take the tender green ftalks and boil |
them in water till they be tender , then ped §
them, and put them into another warm Wi §
ter, and cover them till they are very greeh
over a {low Fire, then lay them on a clan}
Cloth to dry, then take their weight in fine
Sugar, and boil it to aCandy height with
fome Rofewater,then putin your ftalks, and
boil them up quick , and fhake them ofien,
and when you judge they be enough, lay
them on a Pie-plate, and open them witha
fitele ftick ; and (o they will be hollow, and
fome of them you may braid, and it}
fomeof them, fo keep them dry. E

178. To make Seed-finff of !

Rasberries. '_

‘Take Rasberries and bruife fhem, and|
take their weight in fine Sugar , and boil i}
zoa Candy height with a little. water, thee |
,‘_&n in your bruifed Rasberries , and bailf
shem till you fee they will jelly very well.

s la)
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179. To make Syrup of Gilly-flowers,
Take Clove-gilly-Aowers, and cut them
from the Whites, then take theic weight in
Sugar beaten fine,then put a little Sugar into
your Gally-pot, and then a Lay of Flow-
ers, and then Sugar again, till all be fpent,and
let Sugar be the laft, then put in a Clove or
two, according to your quantity, and a lit-
tle Malago Sack, and fo tie your Pot up
clofe, and fet it into a Pot or Kettle of boi-
ling water , and let them ftand till they ate
infufed ; then pour out the Liquor and
ftrain the reft , butnot too hard, then take
this Liquor and vapour it away over feething
water till it be of agood thicknef(s, then
take your ftramed Gillyflowers and put
them into a Pot with fome White-wine Vi-
negar, and cover them over with fine Sugar

- and fo_ke€p them; they are a better Sal-

lad than thofe you pickle up alone; as yon
make this , yon may make {yrup of any
Herbs or Flowers.

180, To make moft excellent Cake,

Take a ftrik’d Peck of Flower, fix pounds-
of Currans, halt an Ounce of Mace , half
an Qunee of Cinamon, ‘a quarter of ‘an
Qunce of. Cloyes, assauch of Nutnieg,

; Fag, <0 .
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half a pound of fine Sugar,and as much Rofe-
water as you pleafe ; beat your Spice, and
put that and your Fruits with a litle Salt in-
¢o your Flower, then take Cream or new
Milk as much as you .think fit, diffelve’
thereinto two poundsof frefh Butter, then
put it in a Bafin with the Sugar and a Pint
of Sack, knead it with a Wine-Pint of Ale-
Yeft:, knead it till it rife under your hand,
let all things bé ready “and -your Owen hot,
before you go to knead the Cake.

181. To take Pomatum the beft
de,

Take the Caul of a Lamb new killed,
pick it clean from the Skin, and lay itin
. Spring-water ninedays, (hifting it every day |
awice, then melt it, then take yellow Snails, *
ftamp them; and put theminto a Glafs with ¥
Rofewater four ‘dayes, ftop the Glafs and §
fhake it three or four tifnes a day , then take |
white Lilly roots, ftamp-them , and ftrain |
them, putthe Juiceof them into the Glafs |
with the Snails, then fera Skillet on the Fire t
with fair-water, and let it boil, then put your
tried Lambs Caul into an earthen Bafin, and |-
Jetitmelr, then take your Glafs with Snails
.and roots, and ftrainit through a thick clc;lth, ,,
then
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then put it into that tried ftuff, then take half
an Ounce of white Sugar-Candy unbeaten,
putitin, and ftir it overthe fire, till that be
diffolved , then take it from the fire, and pus
in three Ounces of fweet Almonds, keep
it boiling and ftirring a litle longer , then
take it off, and let it {tand till it be reafona-
bly cool, then beat it with a wooden Slice
till it be very white, then put in a little Rofe-
water, and beatita little longer, and then
keep it in Gallipots ; yewmuft put ina cruft
of bread when you melt it in the Skillet, and
when the Sugar- Candy goes in, take it out.

112. To make the Bean Bread,

Takea pound of the beft JordanAlmonds,
blanch them in cold water, and flice them ve-
ry thin the long way of the Almond with 2
wet Knife, then take a pound of double ref-

- ped Sugar well beaten , and mix with your

Almonds, then take the White of one Egg
beaten with two fpoonfuls of Rofewater,
and as the Froth arifeth, caft it all over your
Almonds with aSpoon, then mix them well
together, and lay them upon Wafer fheets ,
upon flowered Plates, and (hape them as
you pleafe with your knife and your fingers,
then firew Caraway Comfirs; and Orange
and Citron Pill cut thin, or fome Coriander

¥ '3 Com-
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Comfits, fo fet them into an Oven not too

hot, and when they have ftood about half an |

hour, raife them from their Plates, and mend
what you find amifs before they be too dry,
then fer them into the Oven again, and when

they are quite dry, break away the Wafers |

with your Fingers, and then clip them neatly
with a pair of Scizzers, and lay on fome
Leaf-Gold if you pleafe.

183. To makean excellent Cake with
Caraway Comfils.

Take five Pounds of Manchet Pafte min-

gled very ftiff and light without Salt, cover |

it, and let it be rifing half an hour, when
your Oven is almoft hot, take two pounds

and balf of Butter, verygood, and melt |

it , and take five Eggy, Yolks and Whites
beaten, and half a pound of Sugar, mingle
them altogether with your Pafte, and let it
be as lithe as poffible you can work it, and
when your Oven is hot and {wept, {trew in-
to your Cake one Pound of Caraway
Comfits , then butter a baking-Pan, and
bake it in that; let it ftand onehour and
quarter ; when youdraw it , lay a courfe
Linnen Cloth and a Woollen one over it, fo
let it lic till it be cold, then pur it int(c; an

ven
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Oven the next day , for alittle time, and it
will eat as though it were made of Almonds,
you muft putin your Sugar after your Bui-
ter.

184. To make Diet Bread or
Fumbolds.

Take a Quart of fine Flower, half a
Pound of fine Sugar, Caraway fe:ds, Co-
riander feeds and Anifeeds bruifed , of each
one Ounce, mingle all thefe together , then
take the Yolks of Eight Eggs, and the
Whites of thzee, beat them well with four
fpoonfuls of Rofewater, and fo knead thefe
all together and no other Liquor, when it is
well wrought, Jay itfor one hour in 2 linnen
cloth before the Fire , then row! it out thin,
tie them in Knots and prick them with a:
Needle, lay them upon Buiter'd Plates, and:
bake them in an Oven not too hot.

185. T0 make Cider or Perry as clear
as Rock water,

Take two Quarts-of Cider, half a Pint
of Milk, put them both in an Hipocras bag ,
and when it runs clear , bottle it up, and
when it is a Month old, it will fparkle in the
Glafs as you drink it. E4 186,
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186. To make Almond Bread,

Take a pound of Almonds blanched, and
beaten with Rofe- water, then take a pound
of Sugar beaten fine, and a little grated
Bread finely fearced, put them into a Plat-
ter with your Almonds, and ftir them well
together | fet them over a Chafing.-difh of
Coals, and boil them till they are as ftiff as
Pafte, ftirring them continually, then mould
them well and putthem in what (hape you
you pleafe ; print them, and fet them into
fome warm place to dry.

187. To make good Almond Milk,

Take Jordan Almonds blanched and bea-
ten with Ro(e-water, then ftrain them often
with fair water ; wherein hath been boiled
Violet Leavesand fliced Dates ; when your
Almonds are ftrained , take the Dates and
putto it fome Mace, Sugar, and a lictle Salt,
warm it a little, and fo drink it.

188. To make white Leach.

Take fweet Almonds blanched and beat- |

en with Rofe-water , thea firained with fai

- water, wherein hath been boiled Anifeeds

and Ginger, put to it as much cream, where-
in pure Hinglafs hath been boiled, as will
make
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make it ftiff, and as much Sugar as you
pleafe ; letitbe fcalding hot, then run it
through a ftrainer, and whenitis cold , flice
it our, itis very good for a weak hody.

189. To make Red Leach or Tellow.

Red by putting Tornfel into- it, or Co-
chineal ; Yellow by putting Saffron init.

190. Cinamon or Ginger Leach,

Take your Spices beaten and fearced, and
mix them with your fearced Sugar, mould
them up with Gum Arabick infufed in Rofe<
water, and {o print them and dry them.

191. Tomake Leachof Dates,

Take your Dates ftoned and ‘peeled very
clean within ; beat them fine with Sugar,
Ginger and Cinamon, and a little Rofewater
till ir will work: like Pafte, then print them
and keep them dry. :

192. To make fine Cakes,

Take a Quart of Flower,aPound of fa-
gar, a Pound of Butter, with three or four
Yolks of Eggs, a liule Rofewater, and a
fpoonful of  Yeft, thenroul them out thin ,
while the Pafte is hot, prick them, and. fes
them into the Gven not too hot,

Fs 193,
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193. To make Cornifh Cakes.
Take Claret Wine, the Yolks of Eggs, }
and Mace beaten fine, and fome Sugar and | -
Salt, mingle all thefe ‘with Flower and a lit- |
tle Yeaft, knead it as {tiff as you can, then
put in Batter , and knead it ftiff again, and |
then (hape them and bake them,

194, 4 Cordial Syrup.

- Take one Pound of Juice of Burrage,
and half fo much of the Juice of Balm,boil
them together, and when the grofinefs of
the Juice arifeth, then put in the Whites of ‘\
two Eggs beaten with Rofewater, and when ,*
you fee them beginto grow hard , putina |
litle Vinegar , letthem boil together , and |
fcum itclean, and run it through a Jelly-
Bag, then fetit over the Fire again, and add
toitone Pound of fine Sugar, and a little |
Saffron , and fo boil it till you think it be
enough,

19 5« For a Confumption,

- Takeof Harté-tongue and Maiden-Hair, |
of each one handful ;- Hyfop and Balm, of
each half a handful, Licoras fliced’, ‘one
Ounce; Piony Root one Qunce , boil theft
together in two Pints and half of * Spring
water
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water until it be half confumed, then ftrain
the Liquor from the Herbs, then take four
Ounces of Currans wathed clean, dried and
beaten in a Mortar, boil them in the Liquor
a litle while, then ftrain it, and put to
the Liquor half a Pound of *Sugar,. and
foboil it to a Syrup, and take often of it

196. For a Confumption,

Takea Pint of good Wine-Vinegar, and
half a Pint of Colts-foot-water ; half a
Pound of Figs well bruifed , then ftrain it ,
and boil it with a Pound-of Sugar o a thick

Syrsp.
197. Awery good Perfume,

Six Spoonfuls of Rofewater, Musk, ‘Am-
ber-greeceand Civet; of each two Grains, 2
little Sugar beaten fine’, mould them upto: -
gether with Gum-Dragon fteeped in Rofe-
water, make them in Imtle Cakes and dry
them, '

198. A4 Cordialto muféﬂeej;

Two fpoonfuls of Poppy water,: two
fpoenfuls of Red Rofewater , one fpoonful:
of Clove-Gilly-flower Syrup, and a little
Diafcordivm, mingle them together, and.
take them-at the rime of reft. j
199 T2
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199. Toperfume Gloves,

Take four Grains of Musk and grindit -

with Rofe-water, and alfo eight Grains of
Civer, then take two fpoenfuls of Gum-dra-
gon fteeped all night in Rofe-water ; beat
thefe to a thin Jelly, putting in'half a Spoon-
ful of Oil of Cloves, Cinamon and Jeffa-
mine mixed together, then'take a' Spunge
and dip it therein ; and rub the Glovesall
over thin, lay them in a dry clean place
cight and forty hours ; then rubthem with
your hands till they become limber,

200. -4 very good Perfume to burn, -

Take 2 Ounces of the Powder of Juniper
Wood,one Cunce of Benjamin,one Qunce of
Storax,6 drops of oil of Limons,as much oil
of Cloves, ten grains of Musk,(ix of Civet,
mould them. up-with a little Gum- Dragon
ftecped in Rofe-water , make them in liktle
Cakes and dry them between R ofe-Leaves,
your_Juniper wood muft be ‘well dried,
beatentand fearced.

201, "To preferve Cherries in Jelly.
* Take fair ripe Cherries , and ftone them,
then take a little more than their weightin

fine Sugar, then take the juice of forme other

Cherries,
L ]
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Cherries, and put a fpoonful of it inthe
bottom of the Pofnet, then put fome of
your Sugar beaten fine into the Pofnet with
it, and then a little nore juice, then put
in your Cherries, then putin Sugar , and
then juice , and then Cherries again ; thus
| dotill you have putinall, thenlet them boil
apace till the Sugar be melted , fhaking
them fometimes, then take them from the
fire, ‘and let them ftand clofe covered one
hour , then boil them up quick till the Syrup
will jelly.

202. To dry Apricocks or Pippins to
look: as clear as Amber,

Take Apricocks and take eut the Stones ,
. and take Pippins and cut them in halves and
core them, let your Apricocks be pared
alfo; lay thefe Fruits in an earthen di(h, and
{trew them over with fine Sugar , fet them
into a warm Oven, “and as the Liquor comes
from them put it away, when all the Liquor
is come away turn them and ftrew them
thick with Sugar on every fide , fet them
into the Oven again , .and when the Sugar 1%,
melted lay them on a dry difh, and fet them
inagain, and every day turn them till they
be quite dry. Thus you may dry any for;

: 0

%
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of Plumbs or Pears as well as the other, and |

they will look very clear.

203. 70 dry Pears or Pippins withow |

Sugar.

Take of the faireft and lay them in fweet-
wort two or three days, then lay them in a
broad preferving Pan of earth, and bake
them, but ler the Oven be but gently hot,
then lay them upon lattice Sieves and fer
them into a warm Oven, and turn them
twice aday till they are dry.

204. The Spanifb Candy.

Take any fort of Flowers well picked |
and beaten in a Mortar,, and put them into |

aSyrup ; fomuch as the Flowers will ftain,
boil them , -and ftir them till you fee it will |

turn Sugar again , then pour it upon a wi

trencher, and when it is cold cur it into Lo-

zenges, and that which remaineth in the |
bottom of the Pofnet fcrape it clean out,and |
_ beat it and fearce it, then work it wich fome |
# Gum Dragon fteeped in Rofewater andalit-

tle Ambergreece, fo make it into what fhape
you pleafe, and dry it..

2054
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205. To make Naples-Bisket.

Take four Ounces of Pine- Apple-feeds,
two ounces of {weet Almends blanched, the:
Whites of two Eggs, one fpoonful of Ale-
Yeaft , one fpoontul of Rice-Elower, one
fpoonful of fweet Cream, beat all thefe to-
gether in a2 Mortar, then add to it Musk ot
Ambergreece, drop it upon a Pie-plate, and:
make 1t in what fhape you pleale , andfo.
bake it.

206. To make Italian Bisket.

Take -Sugar fearced fine, and beat in 2.
Mortar with Gum Dragon fteeped in Rofe-
water, and alfo the White of an Egg , till it
come to a perfeét Pafte , then mould it up
with feareed Sugar, Powder of Anifeeds,
and a little Musk, and make them in what
fhape you pleafe, and bake them on Pie-
Plates, but not too much. "

207. To make Hippoeras.,

Taketo every Gallonof Sack or White
Wine, one Pound of Sugar, one Ounce of
Cinamon, one Ounce of Ginger, one quar~
ter of an Qunce of Nutmegs, a quarter. of
anOQunce of Coriander feed, with a few

Cloves
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Cloves , and alirtle Long Pepper or a few
Granes, let all thefe fteep together four and
‘twenty hours, ftir it twice or thrice in that
time ; then put to every Gallon one Pint of
Milkgand run it through a Jelly-Bag, and
then bottle it, and let them be ftopped very
clofe, fet them ina cool place , it will keep
a Month.

208, To mak Tuff-Taffity Cream.

Take a quart of thick Cream, the whites
of eight Eggs beaten to a Froth with Rofe-
water, then take off the Froth and put it in-
to the Cream, and boil it , and always fhir-
it, thenputin the Yolks of eight Eggs well
beaten, and ftir them in off the Fire, and
then on the Fire a little while, then feafonit
with Sugar , and pour i out, and when it
s cold, layonit Jelly of Currans or Raf
berties, or what you pleafe,

;%’) 209, Caraway Cake.

3

TR B e

Take one Quart of Aower,and one pound

of Butter, rub your Butter into your Flow: |

er very well , then take two Yolks of Eggs
and one White , two{poonfuls of Cream,
half a Pint of Ale-Yeft, mix them all toge-

ther,

AL T P N I TR
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' ther , donot knead it , but pull it in picces,

then fet it to the fire to rife,, and fo let it lie
almoft one hour, turning it often, then pull
it in pieces again, and ftrew in half a pound
of Caraway Comfits, mingle them with
the Pafte, then take it lightly with your
hand , fathion it like an Oval, and make
it higher in the middle than the fides, let
your Oven be as hor as for a Tart , be fure
your Ovenand Cake be ready both at once ,
put it upon a double paper buttered, and let
it ftand almoft an hour, when it goes into
the Oven, ftrew it thick with Caraway-
Comfits , and lay a paper over left it
{corch. :

210. To Candy Barberries.
Stone the faireft Bunches you can get,

and as you ftone them ftrew inalittle Su-

gar, then take fo much water as you think

- will cover them, and let. them boil in it
~ with a little Sugar a little while, then put

them into a deep thing that the Syrup may
cover them, then boil a  little water and
Sugar to a Candy height , then having your
Barberries drained well from the Syrup put

. them into the hot Candy, flir them gently

till the Sugar be diffolved , but do nor let
them boil init, then open every branch
and
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and lay them upon the brims of difhes,
thift them often on clean dithes and open §
them every time , then fer them into an |
Oven or Stove to dry.

211. Tomake a very fine Sillibub.

Take one Quart of Cream , one Pint
and an half of Wine or Sack, the Juice
of two Limons withfome of the Pill, anda
Branch of Rofemary, fweeten it very well,
then put a little of this Liquor , and'a liule
of the Cream intoa Bafin, beat them till it
froth,, putthat Froth into the Sillibub pot,
and {o do till the Cream and Wine be done,

then cover it clofe,and fet it in a cool Cel- |

)

Iar for twelve hours, then eat it,

212, Fine fweet Powder for the hair, |

Take one pound of the beft {tarchyoucan |
get,, put itinto a Bafin with half a. Pint of |
Rofemary water , asmuch Refewater , fit |
them well together witha Spoon , then dry |
them wellin the Sun, then rake the fearced |
Powder of Damask Rofes , and' four grains
of Ambergreece, mix it well wish yout
Starch, and fit i« fine,

313
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213. To make Cakes of Piftachoes,

Take half a pound of Almonds Blanched,
half a pound of Piftachoes blanched , four
Ounces of Pine-Apple-feeds , beat thefe to-
gether in a Mortar with a little Rofewater
till it come to perfeét Pafte, then put in the
weight of itin Sugar, and beat it again, then
mould it with fearced Sugar, and lay it up-
on Wafer-fheets , and fathion them as you
pleafc ; then ftick them with quartered Pifta-
choes , that they may make it look like a
Hedg-hog , then witha Feather Icethem o-
ver with the White of an Egg, Rofewater
and Sgar, then bake them carefally. -

214. Tomake Cakés of Apricocks in
Lumps,

Take Apricocks, and pare them and cut
them in halves, then take their weight in
Sugar, put halt this Sugar and the Apri-
cocks into a Pofnet , let them boil apace till
they look clear, then boil the other part of
the Sugar to a Candy height, then put them
together , and ftir them a while, then put
them into Glaffes and fet them into a Stove ,
al?d when the one fide is dry, turnthe o:
ther.

215. Te




16  The Dueen-like Glofet,
215. Tomake Rasberry Sugar, |

Take the Juice of Rasberries and wa
your Sugar with it, and dry itina Stove in
little Cakes ; this will keep all the year, a
lictle of it being put into a Glafs of Wine,
will give it as good a tafte, as you can defire,
and as good a colour ; in this manner you

may make Sugar of any Fruit, Flower, or
Herb. ]

216, Todry Apricocks.

Take your faireft Apricocks and ftone
them, then weigh them, and as you pare
them, throw them into cold water, have in
readine(s their weight in fine Sugar , wet i :
with fome of the water they Iye in, and boil |
it to'a Candy height, then putin your A &
pricocks , then boil them til] they are clea, |
when they have lain three or four days inthe |

Syrup, lay them outupon Glaffesto dryin |
a ftove, and turn them twice a day. i

217.  T0 make rough Marmalade of |
Cherries, t
Stone your Cherries, and infufe them in |

along Gallipot in a Kettle of boiling water, |
when they are all to picces , then take their |

|

weight |

}
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weight in fine Sugar boiled to a Candy
height with a little water, then put in your
Apricocks and ftir them over a flow fire, but
donot let it boil, when it will Jelly , put it
into Glafles.

218. To make [mooth Marsalade of
Cherries,

Infufe them as you do the other, then
ftrain them hard, and boil the Juice with a
Candy as you do the other,

219, To make white Trencher- Plates
which may be eaten,

Take two Eggs beaten very well, Yolks
and Whites, two fpoonfuls of Sack, one

+ fpoonful of Rofewater,and fo much’ flow-
- eras will make it into a ftiff Pafte, then

roul irthin , and then lay it upon the out-

fides of 'Plates well buttered, cut them fit. to
the Plates, and bake them upon them , then
take them forth , and when they are cold,
take a pound of double refin’d Sugar beaten

| andfearced, with a little Ambergreece, the

White of an Egg and Rofewater, beat thefe
well together, and Ice your Plates all over
withit, and fet them into the Oven again

. till they be dry.

220, Z0
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220. To make the Froth Poffet,

Take three Pints of Cream or new Milk,
fet it on the fire,, then take fixteen Eggsand
put the Whites into a Bafin very deep, and
beat the Yolks by themfeves , make 2 Cu-
{tard with them ,- and the Cream whichison
the fire, then beat the Yolks to a Froth with
a little Sack , and a little Sugar , whenitis
a thick Froth, caft it into another Difh with
a Spoon, then take half a Pint of Sack, and
fweeten it with Sugar , fet itona Chafing-§
dith of Coals in a large Bafin, whenitis
hot ; put in as much Froth asthe Sack will |
receive, ftic itinvery well, then rake your §
Cuftard and pour upon it , flir it all one
way when you put itin, thenif the Froth
do not cover the top of the Poffet, putid
more , and flir it very well , and coverit
clofe with 2 warm Difh , levic ftand a whik
upon Coals 5 but not too hot; you miy
know when it is enough by putting your
Spoon into the Bafin, for then it will be cleat
in the bottom, Curd in the middle , and
Froth on the top.
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221. To make Banbury Cakes.

‘Make a Poffet with Sack and Cream,then
take a Peck of fine Flower , half an Ounce

of Mace, as much of Nutmeg, asmuch of

Cinamon , beat them and fearce them , two
pounds of Butter, ten Eggs, leaving out half
their Whites, one Pint and half of Ale-Yeft,
beat your Eggs very well , and ftrain them,
then put your Yeft and fome of the Pol-
fet to the Flower, ftir them together, and put
in your Butter cold in little pieces, but your
Poffer muft be fcalding hot ; make itintoa

b Pafte, and let it lie one hour in 2 warm

Cloth to rife , then put in ten ‘pounds of
Currans wafhed and dried very well , a little
Musk and Ambergreece diffolved in Rofe-
Water, pur in a litcle Sugar among your
Currans, break your Pafte into little pieces,
when you go to put in your Currans , then
lay 2 Lay of: broken pafte, and thena Lay
of Currans till all be in, then mingle your
Pafte and Currans well together , and keep
out a little of your Palte in 2 warm Cloth
to cover the top and bottom of your Cake,
you muft rowl the Coververy thin, and
alfothe Bottom, and clofe them together o-
ver the Cake with a little Rofe-water ; Prika
the
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the top and bottom with a fmall Pin or Nee:
dle , and when it is ready to go into the O
ven, cut in the fides round about, let i
.. ftand two hours, then Ice it over with Rofe
water or Orange Flower and Sugar, aud the
Whiteof anEgg, andharden it in the O

“ven.,

222. To make Cambridge Alwsond
Butter,

Take a Quart of Cream and fixteen Eggs
well beaten , mix them together and firain
them into a Pofner , fet them on a foft fire,
and ftir them continually ; when it is ready

to boil , putin half aquarterof a Pint off
Sack , and ftir it till ic ranto a Curd, then}

ftrain the Whey from it as much as may be,
then beat four Ounces of blanched Almonds
with Rofewater, then put the Curd and
beaten Almonds and half a pound of fi
Sugar fnto'a Mortar, and beat them well to-
gether, then put, it into Glaffes and eat it
with bread, it will keep a Fortnight.

223. To make & Sack Poffet witho
Milk or Bread.

Take a Quart of Ale and half a Pint of
Sack, boil them with what fpice you plealt)

then take three quattess of a pound of Sugs®
' and
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and 1wenty Eggs, Yolks and Whites well
beaten and ftrained, then take four Ounces
it} of AlmOhds blanched and beaten with Rofe-
e} water, put them to the Eggs, and put them
ief to the other things in the Pofnet upon the
)-f fire, and keep them flirring, and when it
boileth up, putitintoa Bafin, and ftrew
on beaten fpice and Sugar ; you muft alfo
fweeten it when the Eggs go in.

224. Topreférve Figs and dry them.,

| To every pound of your large ripe En-
e,l glith Figs, takea pound of Sugar, and one
jy| Pint ot Water, boil your Sugar and Water
off and fcum it, then putin your Figs, and boil
enf them very well till they are tender and clear;
¢,b boil them very faft , when they have been in
gh the Syrup a week, boil fome Sugar to a Can-
nd| dy height, and put in the Figs , and when
m| You perceive they are enough , lay them out
o-1 todry.

225. To pickle Mufbrooms.

Take them of one nights growth, and
'iﬂF peel them infide™and outlide, boil thiem in
Water and Salt one hour, then lay them 27 B

off out to cool, then makea pickle of White praw |
¢,k Wineand White Wine Vinegar, and boil in;f%, A
1, 1t whale Cloves, Nuumegs, Mace, 20d Gin- i ,,¢
: [ SPRRLS

as youlll § 1

‘ 'LEQ Lome of musRrooms ix
l e amiddte. of Septembor-
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gar (liced, and fome whole Pepper , wha
itiscold, put them intoit, and keep then}
for Sauces of feveral Meats ; and if yon
awould dréfs them to eat prefently , put them
in'a Difh over a Chafingdifh of Coals with.
out any Liquot , andthe fire will draw ou
their natural Liquor , which you mult pout
away , then putin whole Spice,Onions and
Butter , witha little Wine, and (o lcr then
ftew a while , then ferveitin,

-

- -

226. To preferve while Quincesto
look red.

‘When they are pared and cored, put them
4nto’ cold water , and for every Pound of
Quince take on¢ Ponnd of Sugar, and 2 Pin
of Water, maké a Syrup thereof, then pul
‘in your Quinces, and fet them on a {low fire,
clofe covered, till you fee they are of agood
Colour and very tender, then take themou
and boil your Syrup till it will Jelly.

227. To make very good Mar malad]
of Quinces 1o look red. |
lW’eigh your Quinces and pare them, ¢

them in quarters and core them , and ety
them in cold water , then take their weight
‘ i

)
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in Sugar, and a little water, and boil it, and
fcum it., then put in your Quinces; and fet
them on a flow fire , clofe covered , till you
fee it of a good colour, then uncover it, and
boil it up very quick till you find thac it will

jelly very well,

228 To make Musk Sugar.

Bruife fix grains of Musk and tie them in
a piece of Tiffany, lay it in the bottom of
a Gallipor, and then fill it with Sugar , and
tieit up clofe, when you have fpent thar Su-
gor, putin fome more, it will be well perfu-
med.

229. An excellent way to make Syrup
of Rofes, or of any other Flower,

Fill a Silver Bafon three quarters full of
Spring water , then fill it up with Rofe-
Leaves or any other, and cover it , and fet it
upon a pot of f{eething water one hour; then
ftrain it, and putin more ; and do in like

' manner , and {o do feventimes, then take

to every Pint one Pound of Sugar, and make
a Syrup therewith, .

G2 230.7e
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230. To dry Rofe Leaves,

Pick your Rofes, and dry them upon
the Leads of ahoufe in a Sun-(hine day,and
turn them as youdo Hay, and when they

are through dry,keep them in broad mouthd §

Glaffes clofe ftopped.

231. T0 Candy Flowers,

Boil fome Rofe-water and Sugar toge-
ther, then put in your Flowers being very

dry, and boil them a litcle, then ftrewin}

fome fine Sugar over them , and turn them,
and boil them a little more, then take them
from the fire, and ftrew fome more Sugar

over.them , then take them out and lay them |

to diy, and open them, and ftrew Sugar over
them ; they will dry in a few hovrs in 4
hot day. .

232. The making of Sugar-Plate and]

cafling of it into Moulds,

Take one Pound of double refin’d Sugat|

beaten and fearced, and three QOunces of
pure white Starch beaten and fearced , then

have fome Gum-Dragon fleeped in Rof-f

water , and put fome of it with the Sugar

—

&

T

and Starchand alittle of Ambergreeceint®d
1

;
|
!
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The Dueen-like Clofet: 125
a Mortar , and beat them till they cometoa
perfect pafte, you mauft alfoputin a lircle
White of an Egg with the Gum , then
mould it with fearced Sugar , then duft your
Moulds with Sugar, then roul out your Pafte
and lay itinte the Mould, preflingit down

* into every hollow part with your fingers,

and when it hath raken impreflion, knock
the Mould on the edge againft a Table and
it will come our, or you may help it with
the point of your knife ; if you find you

' have put in too much Gum , then add more

Sugar, if too much Sugar, then more Gum,
work it up as faft as you can, when they
come out of the Moulds trim them hand-
fomely; if you would make faucers, dithes,
or bowls , you muft roul it our thin and put

& your Pafte into a faucer, dith, orbowlfor a

Mould , and let them ftand therein till they
be very dry, then gild them on the edges
with the white of an Fgg laid round about
the edge with the pencil , and prefs the Gold
down with fome Cotron, and when it is dry
bruth off the faperfluous loofe Gold with
the foot of an Hare, and if you would
have your Pufte exceeding {mooth, as for
Cards or the like, then roul your Pafte
upon a flicked paper with a very fmooth
Rouling-pin ; if you would colour any of

3 it,
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Gum,
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it, you muft take the fearced powder of |
any Herbs or Flowers, firft dryed, and put
7o it when you beatit iua Mortar with the

233+ To make Pafle of Almonds,

Take four Ounces of Falentia Almonds,
blanched and beaten with Rofe-water till it
come to perfect Pafte , then take flale
white bread , grateit and fiftit, and dry it
by the fire, then put that ro yonr Almonds
with the weight of all in fine Sugar, beat
them very well,and putin fome Spice beaten
and fearced, then when it is a little cool, roul
it out, duft your Moulds and print it
and dry it in an Oven,you may if you pleafe
put the juice of a Limon into it when itis
beating, you may make fome of it into
Jumbolds , and tie them in knots and bake
themupon Buttered Plates , and when they :
are baked, ice them over with Rofe-water,Su-
gar, and the White of an Egg, and fer |
them into the Oven again for a while.

i
234.To make French Bisket. {

Take half a Peck of fine Flower, two |

Ounces of Coriander feeds , the White; of
our
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‘four Eggs, half a Pint of Ale-Yeft, and
as much water as will make it vpintoa ftiff
Pufte, let your water be blood warm,. then
bake itina long Roll as big as your Thigh ,
let it be in the Oven but one hour , when it
is two days old,pare it and {lice it thin overs
thwart, then ice it over thin, and fet it into
the Oven to dry.

235. To make Ginger-bread,

Take three flale Manchets grated and fif-
ed, then put to them half an Ounce of Ci-
pamon , as much Ginger , half an Ounce of
Licoras and Annjfeeds together,beat all thefe
and fearce them, and put them in with half a
Pound of fine Sugar, boil all thefe together
with a quart of Clarret, ftirring them conti=
nually till it come to a fliff Pafte, then when
it is almoft cold, mou'd it on a Table with
fome fearced Spice and Sugar , then bake it
in what fhape y ou pleafe.

236. Another fort of Ginger-bread.

Take half a pound of fweet Almonds
blanched and beaten., half a pound of fine
Flower firft dried in anOven , one Pound
of fine: Sugar , whar forts of Spices you:

G4 pleafe, .
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pleafe, beatenand fearced , and alfo feeds,
beat all thefe together with two Eggs , both

Yolksand Whites, then mould it with flow- |

er and Sugar together , and fo bake it in
what fhape you pleae.

; 37+ To make Puff-Pafle,

Take a quart of the fineft Flower , the
Whites of thres Eggs , and the Yolks of
two, andalittle cold water , make it intoa
perfect Pafie, then roul it abroad thin, then
lay on little bits of Butter, and fold it over
again, then drive it abroad again, and lay on
more Batter , and then fold it over , andfo
do ten times,make it uip for your ufe, and put
your Frait or Meat therein and bake it.

238. Another way for Puff-Pafte.

Take fine Flower half aPeck, the Yolks
of five Eggs and one White, one Pound
of Butter, half aPintof Cream, anda lit-
tle fair water , break your Burter in little
Bits and do not mould ir too much, but
roul it abroad fo foon as you can, andlet
the Butter be fcen in (pots ; for thar will
make it hollow when it comes into the O-

ven, then put in your Meat or Fruit , anfd
. clofe
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clofe it over, and wafh it over with the
Yolk of an Egg and cream beaten together ,
jult when you (et it into the Oven, let your
Oven be quick, but do not let it ftand too
long, for that will fpoil it.

239. To make fhort Pafte without
Butter, \

Bake your Flower firft, then take a quart
of it,and the Yolksof three Eggs and a Pint
of Cream,two Ounces of fine Sugar, anda
little Salt ,. and fo make it into Pafte,

240. To Candy whole Spices with a
bard Rock-Candy,

Take one Pound of fine Sugar, and-eighit
fpoonfuls of Rofewater, and the weight of
fix pence of Gum-Arabick that is clear, boil
them together till 3 drop will run as fmall as
ahair ; then- put it into an earthen Pipkin %
and having before fteeped your fpices one
night or two in Rolewater, put your fpices
into the Pipkin, and ftop it up clofe that no
Air get in, keep it in a hot place three
weeks, then break your Pot witha Ham-
mer,

Thus you may do with preferved Oran-

Cs ges
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ges and Limons, any kinds of Fruits and
Flowers, or Herbsif you pleale.

241.. To make very fine Bisket.
Take half a Pound of fearced Sugar, the

Yolks of fix Eggs, alittle fearced fpice and |
Seeds s and a little Ambergreece or Musk,

your Eggs muft be very hard , then put al
thefeintoa Mortar and beat them to a Pafte
with a little Gum-Dragon fteeped in Rofe-
water all night’, then mould itup with fine
Sugar; and make it into pretty Fancics,
and dry them in a warm Oven.,

242. To .make Orange , or Limon o §.

Citron Bisket. |

Take either of thefe preferved and wall-
ed from their Syrup, beat them well ina

Mortar , and then put in a little @um-Dra- |

gon as before , beat them again together till !

it be a perfeét Pafte, then mould it up with
Sugar fearced, and make them upin whit
fhape you pleafe and dry it.

243, Tt
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243. To make Bisket of Potato-Roots
or Par[neps,

Take their Roots boil'd very tender, and
beat them in a Mortar with their weight of
fearced Sugar, ‘then put in a little Gum-Dra~
gon as before, beat'them toa Pafte, and
mould" them up with Sugar f:arced , and’
make them up in what fhape you pleafe, and
dry them,

244. To pickle Oramges or Limons
tanght me by a Seaman,

Take thofe which are free from any fpots;
and lay them gently in'a Barrel’, then fill up
the Barrel with S¢a-water, and fo cover
your Veflel clofe; for want of Sea-water ,
you may take fafr water , and 'make it fo
ftrong with Bay'Salg, that' it 'will Bear an
Egg, and'put to them in like manner.

245. To keep Grapes frefh and greem,
tanght me by a Sea-Captain,

Take your faireft Grapes without any

blemith , then lay fome Oats in a Box, and

then a Lay.of Grapes, and then more Oars,
and
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and fo do till you have laid all in, then cover

the Grapes well with Oats , and clofe your
Box faft that no Air get in.

146.To dry Grapes to keep longer.

Take your beft Clufters and hang them
up in a Room upon Lines, and be fure you
do not let them touch one another, they will
keep four months.

347. To make Marmalade of Oranges
, or Limons,

Boil the Rinds of them in feveral Waters
till they be very tender,beat; them fmall with
their weight of Pippins , then ‘take the
weight of all in fine Sugar’, and to-every
Pound of Sugar,a Pintof Water, boil your
Water and Sugar together , and make a Sy-
rup, then put in your Pulp, and boil it
good while till it be clear , then put in the
Juice of fome Orange and Limon , fo much
as will give it a fine rafte’, then boil it alittle
longer till you fee it will jelly very well,
then put it into Glafles , and keep itin 3

. reafonable warm place ; this is very Cordi-
al, and ftoppeth Rheuni,

248. T
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248. To make green Ginger wef,

Take one pound of Ginger , and fteep it
in Red-Wine and Vinegar equally mixed
let it ftand fo clofe covered twelve days, and
twice every day ftir it up and down, then
take two quartsof Red-Wine and as much
Vinegar, and boil them together a littke
while, then put in three pounds of ‘Sugar
and make a Syrup therewith, then putin
your Ginger and boil it a while, then fet i
by till the next day , fo boil it every day a
litele, till it be very clear, and fokeepit in
the Syrup.

249. To make a Salladof Limons,

Take the rinds of Limons cutin halves
and boil them in feveral waters till they are
very tender ; then take vinegar, Water and
Sugar, and makea Syrup, then put in your
Limons, firft cut as youweuld an Apple-
paring , round and round till you come at
the top, boil them a while in the Syrup, then
fct them by till the next day, then boil
them again a litde , and fo do till youfee
they be clear, and the Syrup thick ; when

you ferve them to-the Table, wafh them in
Vinegar,

350, Te
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205. To few Prunes without fire,

Take your largeft Prunes well walhed,
and put them into a broad mouthed Glafs,
 then put to them fome Clarret Wine, and
whole Spice, and cover your Glafs very
well, and fet it in the Sun ten days or more,
and they will eat very finely ; you muftal-
fg put a little: Sngar into the Glafs with
them.

251. To wake Syrup of the Fuice of

Citrons or Limons,

Take the Juice of either of them, and
put twice the weight of fine Sugar.therein,
putitintoa long Gallipot , -and fet that pot
into a Kettle of boiling water , -till youfee
they be well incorporated , then take it out,
and when it is cold putitup,, 3

252. To'make Punch,

Take one Quart of Clarret wine, half a
Pint of Brandy, and a little Nutmeg grated,
a little Sugar , and the; Juice of a Limon,
and fo drink it,

253. To

i
|
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253. To make Limonado.

Take one Quart of Sack , half a Pint of
Brandy, half a Pinc of fair Water , the
Juice of two Limons, and fome of the Pill,
fo brew them together with Sugar,and drink
it.

334. To make Pafte of Pomewaters.

Take your Pomewater Apples, and put
them in a Long Gallipot, and fet that Pot in
a Kettle of beiling water, till your Apples
are tender , then pare them , and cut them
from the Core , and beat:them in a Mortar
very well, then rake their weight in fine
Sugar , and boil it toa Candy height with
a little water, then put in your Apples, and
boil them till it will come from the bottom
of the Pofnet, when it is almoft cold mould
it with fearced Sngar , and make it.in Cakes
and dry them,

255. To make Syrup of Rasberries, or
of other Fruits , as Grapes or the
like,

Take the Juice of your Fruits and the

weight thereof in fine Sugar, mix them
toge-
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together, and put them into along Gally-
pot, and fet that potinto a Kettle of feeth.
ing Water , and when you fee it is enough -
let it cool, and then put it up; after you
have ftrained out your Juice, you muft ler
it ftand to fettle three or four days before |
you put the Sugar into it, and then take |
only the cleareft, this is exceeding good and
comfortable in all Feavers,

256. To make aCandle Jor a fick body
both Pleafant and comfortable,

Take a quart of white Wine, and boil
it a while witha Blade of large Mace, and
a little whole Cinamon , then take four
Ounces of fveet Almonds blanched and |
beaten with a little Rofe-water , then fbrain
your Almonds with the Wine, and fetito-
ver the fire again, and when it is fcalding
hot , put in the Yolks of four Eggs, andas
much Sugar as you think fit,
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- 257. How to cover all kinds of Seeds,
or little pieces of Spices, or Orange
or Limon Pill, with Sugar for Cors-
fits.

Firft of all you muft have a deep bottom-
ed Balin of Brafs or Latin, with two ears of

| Iron to hang it with two Cords over fome:

-~ hot Coals.

You muft alfo have a broad Pan to put
Alhes in , and hot Coals upon-them.

You muft have a Brafs Ladleto let run
the Sugar upon the Seeds.

You muft have a Slice of Brafs to fcrape
away the Sugar from the fides of the hang-
ing Balin, if need be,

Having all thefe things in readinefs, do as

followeth ;

Take fine white Sugar beaten,and let your
Seeds and Spice be dry, then dry them again
| in your hanging Bafin :

f Take to every two pounds of Sugar one
. quarter of a pound of Spices or Seeds, or
| fuch like.

If it be Annifceds, two pounds of Sugar

to half a pound of Annifeeds , will be e-
I nough.
| Melt your Sugar in this manper, put in
| three Pounds of Sugar into the Bafin , and

one

I

J
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one Pint of Water, ftir it well till it be wet,
then melt it very well and boil it very foftly
until it will fiream from the Ladle like Tur-
pentine , and not drop , then let it feeth no
more , but keep it upon warm Embers, that
it may run from the Ladle upon the [ceds..

Move the feeds in the hanging Bafin o
faft as you can ormay , and with one hand,
caft on half a Ladle full at a time of " the hot
Sugar , and rub.the Seeds with your othier
hand a pretty while , for that will make
them take the Sugar the better; and dry
them well after every Coat.

Do thus at every Coat, not only inmo-

ving the Bafin, bur alfo with ftirring of the

Comfits with the one hand, and dryingthe

fame : in every hour you may make three |

pounds of Comfirs ; as the Comfits doin-
creafe in bignels, fo you may take mort
Sugar in your Ladle to cafton:

But for plain Comlfits, let your Sugar be
of alight decottion laft ; and of a high de-
coction firft, and not too.hot.

For crifp and ragged comfits make your §

decotion fo high , as that it may run from
the Ladle , and let it fall a foot high or mort
from the Ladle, and the hotter you cafton
your Sugar , ‘the more ragged will: yout
Comfits be ; alfo the Comfits will not ke

fol
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fomuch of the Sugar,as upon a light decoéti-
on, and they will keep their raggednefs
long ; this high deco&tion, muft ferve for
eight or ten Coats, and put onat every time
but one Ladle full.

A quarter of a pound of Coriander feeds,
and three pounds of Sugar , will ferve for
very great Comfits,

See that you keep your Sugar in the Ba-
fin always in good temper , that it burn not
in Lumps, and if at any time it be too high
boff€d, purin a fpoonful or two of water,
and keep it warily with your Ladle, and let
your fire be always very clear , when your
Comfits be made , fet them in Difthes upon
Papers in the Sun or before the Fire , or in
the Ovenafter Bread is drawn , for the fpace
of one hour or two, and that will make
them look very white,

157, T0 neake a fine Cullis or Felly,

Take a redCock, fcald wafh and drefs
him clean, feeth it in.white Wine or Rhenifh
Wine, and f{cum it clean, put ina pint of

{ thick cream to it, then put in whole Spices,

Sl:lgar and Rofe water, ond boil them toge~
ther,

258. To
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258. A white Felly with Almands.

Take Rofe-water and Gom-Dragon firft
fteeped, or Ifinglafs diffolved, and fome Ci-
namon whole, feeth thele together , then
take one pound of Almonds blanched and
beaten with Rofe-water, then put them in
and feeth them with the reft , ftir them al-
ways, and whenitis enough , fweetenitto
your tafte,and when it is cold eat it.

259 To make [iveet Cakes without
Sugar,

Wath fome Parfnep roots , fcrape them

and flice them very thin, dry them in 2 Difh |

in an Oven and beat them to 2 Powder , Mig
them with an equal quantity of fine Flower,
mix them with Cream, beaten Spice and
Salt, and fo make them and bake them,

260. To keep Rofes or Gillifiowers
very long.

Take them when they are very frefh, and §

in the bud, and gathered very dry, dip them
n the whites of Eggs well beaten , and pre-
fently (trew thereon fearced Sugar , and put

them up in lured Pots, and fet them in a cool |

.place

S e m By
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place, infand or gravel, and witha Filip of
your finger at any time you may firike off

the coat, and you will have the Flower frefh
and fair.

SRR A B

261, How to keep walnuts long frefh
and good,

Make a lay of the dry ftampings of Crabs
when the Verjuice is prefled forth, thena
Lay of Walnuts, and then Crabs again, till
allbein, then cover the Veflell very well,
and when you eat them, they will be as
though they were new gathered.

262, Topickle Quinces.

Put them into a Veflel, and fill up the
Veflel with fmall Ale, or white Wine Lees,

which is better , and cover your Veflel well
that no Air get in.

263. To keep Artichokes.,

Take your Arichokes, and cut off the
ftalks within two inches of the Apple, and
of thefe ftalks make a ftrong Decoétion
ﬂlcing them into thin and fmall pieces, and
boil them with water and falt y when it is

cold




142 The Queen-like Clofet.
cold, put in your Artichokes, and keep them
from the Air

When you fpend them, lay them firft in-

warm water, and thea in cold, to take away
the bitternefs.

264. To make Clove or Cinavson
Sugar.

'Pué Sugar in a Box, and lay Spices a-
mong it , and clofeup the Box faft, and fn
fhort time it will fmell and taft very well

265. To make Irifh Aquavita,

Take to every Gallon of good Aguavite,
two ounces of Liquorice bruifed,two ounces
of Anifeeds bruifed, ler them ftand fix dayes
ina Veflell of Glafs clofe ftopped , then
pour out as much of it as will run clear,
diffolve in that clear (ix great (poonfuls

of the beft Molafles, then put it into ano-

ther Glafs, thenadd to it fome Dates and
Railins of the Sun ftoned ; this is very
good for the Stomach,

266, Tt
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266. To diftill Rofes [peedily.
'Sfamp your Rofes in‘a Mortar with a

little Rofewater; and then diftil them:
This way will yield more water by much

than the common way.

267. Towmake Scotch Brewis,

Take'a Manchet and pare off the cruft,
then flice it thin and whole round the Loaf,
and lay thefe flices into a deep difh crofs
ways , one flice lying upon ‘the edge of
the other a little ) that they may lye quite
crofs the difth , then fill ir up with Cream
and put whole Spice therein , fo fet it over
a Chafing-difh of Coals very hot, and al-
ways caft the Cream all over the Bread

“ with a Spoon till all be fpent, which will be

above an hour, then take fome Sack and
fweeten'it wich Sugar',” and pour all over it,

" and ferve it to the Table.

268. To make fine Black Puddings.

. Take the Blood of a Hog, and firain
it, and let iv ftand to fettle, putting in a
little Salr while it is warm , then pour off
the
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the water on the top of the Blood, and put
fo much Oatmeal as you think fic, let it
ftand all night ; then put in eight Eggs beat-
en very well, as much Cream as you think
fir, one Nutmeg or more grated, fome
Pennyroyal and other Herbs fhred fmall,
good ftore of Beef Sewet fhred very fmall,
and a lile more Salt ; mix thefe very well
together , and then have your Guts very
well fcoured, and fcraped with the back
of aKnife, fill them but not too full , then
when you have tyed them falt, wath them
in fair water , and let your water boil when
they go ing then boil them half an hour,
then ftir them with the handle ef a Ladle
and take them up and lay them upon clean
ftraw , and prick them with a Needle, and
when they are alittle cool put them intothe
boiling water again , and boil them till they
are enough,

269. To make the beft Almond-
Puddings.,

Take a quart of thick Cream and boilits

while with whole Spice ; then put in half 2
pound of fweet Almonds blanched and beats|
. en to a Pafte with Rofe-water, boil thefeto-|

gether till it will come from the bortom gf
. o y he
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the Pefner, continually firring it for fear it
burn :

Then put it our, and when it is cool put
intwelve yolks of Eggs, and fix Whites
fome Marrow in big Bits, or Beef Suet (hred
fmall , as much Sugar as you think fir, then _
fill your Guts-being clean fcraped ;  you
may colour fome of them if you pleafe, and
into fome put plumped Currans, and. boil
thern juft as you do the other.

270. To.make a Rice Pudding to
bake,

Take three Points of Milk or more, and
put therein a quartér of a Pound of Rice,
clean wafhed and picked , then fet them o
ver the fire , and let them warm together,
and often ftir them with a2 wooden Spoon,
becaufe thar will no {crape too hard at the

ottom, to make it burn, then let it boil
till it be very thick, then take it off and let
It cool, then put inalitcle Salt, fome beaten
pice, fome Raifins and Currans, and fome
Marrow, or Beef Suet fhred very {mall,then
Butter your Pan, and fo bake it, but not too

i | much,

&
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271. To make a Pudding of wild
. Curds.

Take Wild-curds and Cream with them,
sput thereto' Eggs, both yolks and whites,
Rofewater , Sugar , and: beaten Spice with
fome Raifins:and Currans 4 and fome Mar-
row - and a little Salv , thenbutter a Pan,
and bakeit.

272.To make Pudding of Plum-Cake.

" Slice your Cake into fome Cream oF
Milk , and boilit , and:whenitis cold, put
in Eggs; Sugar, a liutle Salt and fome Mat- §
row, fo butter:aPan and bake it, or fill gus |
with it. |

273 o ma'ke Bi:ﬁet Pudding,

Take NaplesBiskets and cut them into
Milk,andboil it; theni put in Eggs ,. Spite,
Sugar , Marrow, and. alittle Salt - and 0
beilitand bake ir.

394, To makea dry Oatmeal Pudding

Take your Oatmeal well picked, and put

inio it 3 birtle Salt , fome Raifins and Cur
rans,
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rans; and forse beaten Spice, and good fore
of Beef Suer finely fhed, fo tie it up' hard
ina Cloth, and let your water boil® when
youpuc it in ; and levit boil very well; if
y § Youwould butter it, then leave out the Su-
y § ct; andif you would leave out the Fruit,
h § then put in fweet herbs good ftore,

375. 1o make Almond Puddings a
different way from the other,

. Take two Manchers and grate thém, then
feald them in fome Cream, then put in fome
» Almonds Blanced and beaten' as' you do o-
ther , with Rofe-water, let there be about
t-§ balf 2 pound, then put ineight Eggs well
s § beaten, fome Spice, Sugar, Salt and Mar-
| 10w, and having, your Guts well {cowred
and fcraped, fill them, but not toe full , and
boil them as youdo the other ;. or bake it if
you pleafe; Currans will do well in'ie,

276. To makea Quaking Pudding,

Take Grated Bread, a little. Flower 5 Su-
gar, Salt, beaten Spice , and ftore of Eggs

oL+
ut

1t0
te,
fo}

%} well beaten, mix thefe well, ‘and Bear thom
pu g together;then dipa clean Cloth in hot wa-
ur-§ ter'y and flower it over, and let one hold it

ns, H 2 at
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at the four corners till you put it in, fo tie it
up hard, and let your Water boil when you ¥
put it in, then botl it for one hour, and ferve |
itin with Sack, Sugar and Butter. :

277. To make good Dumplings.

Take fome Flower and a little Salt, and
a little Ale-Yeft, and fo much water as will
make it into a Pafte,, fo let your water boil
when you do put them in ; boil them bura-
little while and then buttet them. 3

278, Another way to make Dumplings:

Take half a quarter of a Peck of Flower,
and one Egg, yotk and white , half a Pound
of Butterbroke in little Bits , mix them to-
gether, with fo much cold Milk as will make
itup ,, donot break your Butter too (mall,
for then they will not flake ;- make. them
up like Rouls of ' Butter, and when your
water boils, put them in, and do not boil
them too much, then butter them.

279. Another wayito make Duniplings.

Take Flower and ternper it very. light
with Eggs , Milk, or rather Cream, beaten

Spice, Salt, and a little Sugar, then Wet 4 4
Cloth
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Cloth in hot water, and flower it , and fo
boil it for a Pudding , orelle make it pret-
ty ftiff with the Flower and a little grated
Bread, and fo boil them for dumplings ,
then butter them, and ferve them in, i

b
280, Tomake a green Pudding te
Butter,

Take a'Quartof Cream and boil it, then
purin.twelve Eggs, yolks and whites well
beaten , and one Manchet grated fmall', a
litrle Salt, beaten Spice and fome Sugar. :

Then'colour: it well with fome Juice of
Spinage, or if you will have it yellow, colour
itwith'Saffron; fo boi! it in'a ‘wet. Cloth
lowred as before, and ferve it in with Wine,
Sugar’>ud Butter; and ftick it with blanched
Aimonds - fplit ‘in~halves ;"and pour: the
fanceoverit, and it wiilJook like a Hedg-
hog. itk -
%(ou may.at fome time ftick it with. Can-
died Orange Pill or Limon Pill ; or Eringo
Roots Candicd, you may fometimes ftrew
on fome Caraway Comfits; and if you will
bake it, then put in fome Marrow, and
fome Dates cut fmall : thus you have many
Puddings taught in one.

H 3 281, To
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281, Tomake a Pudding of 4 Hogs
Liver, ‘

Take your Liyer and boil it in.water and
falt, but not too much ;

Then beat it finein a Mortar, and:put to
it one Quart of Cream, a little Salt, Rofe-
water, Sugar, beaten Spice and Currans,

with fix Eggs beaten very well : mix it well, -

Andif youbake it, pyt in Marrow, or :if
you boil it in_Skins. $
. Burtif youboil it ina Cloth, then leave it
out; and butter it when it is boiled,

282. T0 make a Rasberry Pudding,

Take 2 Quart of Cream and boijl it
with whole Spice a while, then put in fome
grated Bread, and cover it off the Fire, that
irmay fcald a litcle ; then putin eight Eggs
well beaten, and fweeten it with Sugar ,
then put in a Pint or more of whole Rasber-
ries, and fo boil it in a Cloth, and take ‘heed
you do not boil ittoo much, then ferve it in
with Wine, Butter, and Sugar.

You may fometimes leave out the Raf-
berries, and put in- Cowflip Flowgrs, or
Goosberries,

' 283,
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283. To make a Calves-Foot Pudding,

Take thofe which are-tenderly boiled and
fhred them fmall with Beef-Suet, then put
to four Feet one quart of Cream and eighs
Eggs well beaten , alittle Salt, fome Rofe-
water and Sugar , fome beaten Spice, and
one pound of Currans; mix all thefe well
together , then boil it or bakeit, but if you
would Butter it, then do net put in Suet,

284, To make a Pudding to roff,

Take a Pintof Cream, fcald a little gras
ted Bread init, then put in three Eggs bea-
ten, a little Flower , Currans, beaten Spice ;
Sner, Sugarand Salt , withfome Beef-Suet
finely fhred , make it pretey Riff, and wrap
it in a Lambs Caul, and roft it on a Spit with
a Loin of Lamb ; if you pleale,youmay put
in a lintle Rofewater,

285, To make Cream of divers tbihgr.

Takea Quart of Cream and boil it 2
while, then put in eight 'yolks of Eggs, and
fix Whites well beaten, put themiin over the
Fire, and ‘fir them lef they turn) "then
‘ H 4 when




152 The Dueen-like Tlofet,
when it is almoft enough, put in fome Can:
died Eringo Root , Orange or Limon Pif
Candied, and cut thin, preferved Plums,
without the Stones,, Quince, Pippin, Cher.
ties, or the like ; it yoa do not like it fo
thick, put fewer Eggs into it,

286. To make Cream of Artichoke
Bottowms,

Take a Quart of Cream and boil it with
a little whole Mace a while ; then have your
Artichoke Bottoms boiled very tender , and
bruife them well in a Mortar, then pu
them into the Cream, and boil them 2 while,
then put in fo many yolks of Eggs as you
think fit, and (weeten it .to your tafte;
when you think it is en ugh, pour it out,
and ferveitin cold,

287,40 pickle Barberrie;,

Take youe Barberries and pick out the
faireft Bunches of them, then take the Re-
fofe, and with fomeé Water and Salt , fo
firong as will beat an Egg, boil them to-
gether for half anheur or more, then lay
your fair Bunches into 2 Pot » and when the
Liguor is cold, pour it gver them, ah
; P E .
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288. To p’ickle' French Beans.

Take them before they be tooold, and
boil them tender ; then put them into a pic-
kle made with Vinegar and Salt, and fo keep
them ; it s a very good and pleafant Sallad.

289. Topickle Oyfters.

' Take'your great Oyfters, and in opening
them fave the -Liguor ,  then firain it from
drofs , add to it fome White Wine, and
White Wine Vinegar ; and a little Salt, and
fo let them boil together . a while, putting
in whole Mace, whole Cloves, whole. Pep-
per, fliced Ginger, and quartered Nutmegs,
with a few Bay leaves ; ‘when the Liquor
is boiléd almoft enough’, put in“ your Oy-
fters ‘and plump themj then' lay them out
to cool , then put them into a Gally-potor
Barrel, and when the Liquor is cool, pour
it overthem, and keep them from the Air.

260, To make the bq}ﬁrf' of Muflard,

Dry your Seed very well, then beat it
by little and little at a time in a Morrar; and
fiftit , then putthe Powder into a Gally-
pot; and wetit with Vinegar very well,
then put in 2 whole Onion ; pilled but.-net

Hs ClKy, .
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cut a lictle Pepper beaten, a little Salt, and
a lump of ftone Sugar,

2398, dnother fars of Myflard,

Dry your Hotfe-Radifh Roots in an O ;
venvery dry, then beat them to Powder and
(ift them, and when you would ufe any,
wet it with Wine. Vinegar, and (o- it will _
rather be better than the other. 51

392. Tokeep boiled powdered Beef long
after it is boiled,

When your Beef is well powdered, and
boiled thoroughly, and quite  cold y. Wrap: it
up clol¢ in a Linnen cloth, and then 1 Winols
len one,, and (okeepiit in a Cheft or Box
fromthe Ajr, : ' :

293- I&-mé&g.p‘la‘utedvcwa 2, |

Take three Gollons of new Milk ; fes it
on thefire, and boil it then put in two
Quarts of Cream ,”aiid flir i abou: for a
while over the fire, then pour it out into
feveral pans, and cover it till the next mor-
ning, then takeit off carefully “with 4
Skimmer , and put it al} into' one dith ‘oné

' hpon




RChe Nueen:like Clolet, 155
upon another , then eat it with Wine and
Sugar,

294, Ar excellent: Damask,
Powder.

Take of Orrice half a Pound, Rofe leaves
four Ounces, Cloves one Ounce, Lignum
Rhodinm two Qunces, Sterax one Qunce
and anhalf, Besjams» one Ounce and an
half, Musk and Civetof each ten Grains,
beat them altogether grofly , fave the Rofe
leaves you muft putin afterwards.  This is
avery fine Powder to lay among Linnen,

The End of the Firft Part,
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Lhe Dueen-tike Clolet :
Havingan Addition of what hath

already been treated of » and direfting a
very true and excellent way for all man-
ner of COOKERY, both Fy s, FLEsH,
and PasTRY
Shewing,
ThetrueSeasonine of all Things
for Compleat TABLES:
Alfs,
AllKinds of SAUCES & PICKLES,

in a very brevious way.

Hereis to be noted, that in divers of thefe
Receipts there are Dire&tions for two or
three feveral Things in one, not confoun-
ding the Brains with multitudes of
Words, to little or no purpofe, or vain
Expreffions of things which are altoge-
ther unknown to the Learned as well as to
she Ignorant: This is really imparted for
the good of allthe FEMALE SEX,

By Hannab wolly, alids Chaloner,
London , Printed for R. Lowndes sy 1674)
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P 1. To 7)_;4&; Eldgz‘;AVirgegqr 4;;4 lO
{1077 92 onBOPHE Shact 31 mg Pem

Ake of your beft white Wine Vi-

I negar, and put fuch a quantity of
ripe Elder-Berries into it as yom

fhall think fit, in 2 wide mouth’d

6lals, ftop it clofe, and fet it in the Sun for
about ten days, then pour it ont gently into
+ another Glafs, and keep it for your ufe :
" thus
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thus you may make Vinegar of Red Rofcs |
Cowlips, Gilliflowers, or the like,

2.0 »mke Metbégli'n,j eit’b'e},' Brown
7 oF waite; but Whiteis best

Take what quantity you pleafe of Spring-
Water, and make it fo ftrong with Honey
that it will bear an Egg, then bl it verp
weH, till 4 good part be wafted ; “and putin

toit boiling a good quantity of whole Spice, .

Rofemary., Bilm, and other cordial and
pleafant Herbs or Flowers.

When itis very well boiled, fet it to cool ,
it being ftrained from the Herbs," and the
Bag of Spices taken out P

~ When it is. almoft cold, put in-a lintle
Yeft, and'béar’it well; then'put it into Vel
fels when itis quite cold, and alfo the Bag
of Spice,and when it hath ftood a few days,
bottle itup ; if you would have it red, you
muft put the Honey to ftrong Ale Wort in
fleadof Water, . . e

3 To
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3. T0 make Collar'd Beef..
Take agood Flank of Beef, and lay it in

. Pump waterand Salr, or rather Salt-peter,

one day and one night , then take Pepper,

| Mace, Nutmegs; Ginger, and ‘Cloves , with

alittle of the Hetb called Tarragon’ ‘beat
your Spice, thred your Tarragon, and’ min-
gle thele with fome Suet beaten fmall, and
ftrew upon your Beef , and fo rowl it up,
and tic 1t hard, and bake it in a por with
Claret Wineand Butter let the pot be cove-
red clofe, and fomething in the ‘pot to keep
the Meat down'in the Liquor that it may
not fcorch,, fet it into the Oven with Houf-

‘hold bread , and wheniitis baked , take ‘it

out, andlet it cool, then hang it up one
night in the Chimney before you eat it, and
fo as long as you pleafe. d b -

Serve it in with Bay Leaves; and eat it

with Muftard and Sugar.

4 To make Almond Paddings with
French Rolls or Naples Biskets,
Takea Quart of Cream, beil it with

{whole Spice, then take it from the Fire , and

putin three Naples Biskets, or one Penny

French Roll fliced thin , and cover it up to
; fca]d;
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fcald ; when it is cold, put in four Ounces |

) T

of fweet Almonds blanched, and beaten
with Rofewater , the Yolks of eight Eggs ,
and a little Marrow, with as much Sugar s
youthink fit , and a little Sale; you may
boil it, or bake it, or put it into Skins ; if it

be boiled orbaked, put Sugar on it when |

you ferve itin,

5+ T0 make Barley Cream.

Take two Ounces of French Barley, and |
boil it in feveral Waters , then take a quart

of Cream , and boil it with whole Spice;

put in your Barley, and boil them together
very well ,

Then put inthe Yolks of fix Eggs well |

beaten , :and as much Sugar as yon think it §
ftir them well over the fire, then pour &
out, and when it ‘is cold ferve it in s thos
Ko.u may make Rice-Cream, only ‘do not

oil that, buta very litdle in Milk , before
you put it into the Cream;

L L e a et et bt BN PR PR A P 0N & P Y Y e
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6. To make Cheefé-Cakes.
Take four Gallons of new Milk ; fet it

with a little Runnet, and whenit is come,
break it gently, and whey it very well, ‘then

! take fome Manchet, firft fealded well in new

Milky letthe Milk be shick with it , and

. while'it is hot, putin a quarter of a-pound

of frefh Butter, and ftirit in , when it is
cold, mix that and your curd together very

- well , then put in one pound and half of
| plumped Currans, forae beaten Spice, a' ve-

ry little Salt, Rofewater, and the yolks of
eight Eggs, half a Pintof Cream, and a

. litle Sugar , mix them well together, then
make fome Pafte, with Flower, Butter, the

yolkof an Egg and fair water, and roul it
out thin, and {fo bake them in bake-pans,
and donot let them ftand too long in the
Oven.

7. Another wayfor Cheefe-cakes.

Take the Curd of four Gallons of new
Milk , and put thereto half a‘pound of Al-
monds blanched and beaten fine with Rofe-

- water, then put in one Pint of Raw'Cream,
" theyolks of tenEggs , fome beaten Spice,
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a little Salt, one pound and half of plumped
Currans, a little Rofewater, and fome Sp.
gar, and fomix them very well, and pu
them into your Cruft and bake them.

8. Another way for Cb‘eqﬁ-.wkﬁ.‘

Take the Card'of - four Gallons of new
Milk , beat it well in-a'Mortar with half 4
pound of frefh Butter, and then feafon it &
you do.the other above-named. - 0103

6. Another way ﬁrr. Cbe%-cké&. 1

Take the fame quantity of Curd, and mix

it with half a Pound of Rice boiled tenderin |

Milk, one quarter of a pound of frefh But:

len
int
wi

oV
‘ the
3 fer

{ga

ter, the yolks of . eight Eggs; one Pint of |

Cream, beaten Spice, two pounds of Cuts
rans firfk plumped’, Rofewater and Sugar,

and a little Salt , and fo bake them, not 00
much,

10, To seake a frefh Cheefe.,

Take, fome very tender Cheefe-Curd |

ftamp ivvery well ina Mortar with a lictle
Rofewater , wherein: whole - Spice hath
been fteeped, than Jet it Rand-in 2 litdel C:l-
: ender

G
g
S
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\then beatitin a Mortar as the other, and

in |
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lender about half -an howr , “then turn=it eut
into your Difh, and ferve it to the Table
with Cream, Wine, and Sugar,

11. Another way for afrefb Cheefe,

Take a quart of Cream, and boil in it
whole Spice, then ftirin the yolks of eight

Eggs, and four whites well beaten , and
when they .are hot, put in fo much Sack
as will give it a good tafte, then fir it
over the Fire till it runneth on a Curd,

Herveiit to the Table with Cream and Su-
g&l‘. 3 '

12, To take Oatmeal Pudding.

Take Oatmieal beaten fine, putto it fome
Cream , bearen Spice ;" Rofewater'and Su-
'gar, fome Currans;fome Marrow, or ‘Beef
\Suet fhred fine; and a litrle Salt, then Butter
\your pan and bake it.

1 3; Puddings in Ballsto ﬁew or tofiy.

Take part of aLegof Veal, parboil it ,
and (hred it fine with (ome Beef Suet, then
tikeTome Cream, Currans, Spice , Rofcwa-
ter,
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ter, Sugar, and a little Sale, 2 lietle grated
Bread, and onc handful of = Flower, anf
with the yolks of Eggs make them in Bal
and {tew them between two Difhes, wit
‘Wine and Butter , or you may make fom:
of themin the (hape of Saufages, and fiy
them in Butter , fo ferve them: to-the: Tabl
with Sugar ftrewed over them.

14 To boil Pigeons.

Take your largeft Pigeons and cut th
in halves, wafh them and dry them, the
boil a little water and Salt, with fome whok)
Spice , and a little Faggot of fweer Herbs,f
then put in your Pigeons and boil them,
when they are enough, take fome boile}
Parfley fhred fmall, fome (weet Butter, Cl
ret Wine,and an Anchovy , heat them o}
gether, then put in the yolks of Eggs, #
make it thick over the Fite, then put in yo¥
Pigeonsinto a Difh , garnifhed with picke
Barberries and raw Parfley , and o' pot
over them your Sawce, and ferve it tof
Table, :

Dt Su" SRR el & 4 Seme dmm ¥ CLEECe
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Wr:a dozen of Eggs and half, their Whites well
4

15. Tomake an Apple Tunfis,

Take a Quart of Cream, ome Manchet
grated , theyolks of ten Eggs, and four
Whites, a little Salt, fome Sugar, and a lit-
tle Spice, then cot your Apples in round thin
flices, and lay them into your F rying-Panin
order , your Batter being hot , ‘when "your
Applesare fried, pourin your Butter , and
| fry it on the one (ide, then turnit on 2 Pie.

Plate, and {lide it into the Pan again, and fry
it, then purit on a Pie-Plate, and fqueez
the Juice of aLimon overit, and frew: on
 firie Sugar, and fetve it to the Table.

16. To makea green Tanfie to fry, or
boil over 4 pot,

Take aquart of Cream, the yolks of one

béar,mix them together, and putirtone Nur-

0 meg grated, then'colour it well with the

Juice-of Spinage, and fweeten it with Sugar,
then fry it with Butter 2s yot do the other,
and ferve it in’the  fame mariner 3~ but you
muft lay thin flices of Limon'upon this,

L If you will not ftyit; then bureer a Dilh,
and pour it therein , and fer it uponi a Port

of
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of boiling water till it be enough 5 thisis the
better and ealier way. ~
Thus you may make Tanfies of any other
things, as Cowflips , Rasberries, Violets,
Marigolds, Gilliflowers , or any fuch like,
and colour them with their Juice ; youmay |
ufe green Wheat inflead of Spinage.

17. To make arn Amulet.

Take twelve Eggs, beat them and ftrain
them, put to them three or four fpoonfuls
of Cream, then put ina little Salt, and. ha-
ving your frying-pan ready with fome But-
ter very hor, pour it in, and when you have ¥
fryed it a lictle, turn over both the fides in-
to the middle, then turnit on the other fide; |
and when it is fryed,ferve it to the table with
Verjuice, Butter and Sugar.

18. To make a Chicken-Pie.

Make your Pafte with cold Cream, Flow-
er, Butter and the yolk of an Egg , roul it
very thin, and lay itin your Baking-pan,
then lay Butter in the Botrom,

Then lay in your Chickens cut in quartess |
with fome whole Mace, and Nutmeg (liced,
with fome Marrow, h.rd Lettice, Eryngo
Root, and Citron Pill, with a few Dates fto-
ned and fliced : Then

i
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Then lay good ftore of Burter, Clof; up
your Pie and bake it ;

Then Curit open, and put in fome Wine,
Butter and Sugar, with the Yolks of two
or three Eggs well beaten rogether over the
Bire, till it be thick , fo ferve it to the Table,

and garnith your Dith with fome pretty
- Conceits made in Pafte,

19. 7o make a Collar of Brawn of a
Breait of Pork,

Take a large Breaft of Pork s and bone
> then roul it up, and tie it hard with a
Tape, then boil it in water and Salt til] it be

| Very tender, thenm make Souce drink for it
. With fmall Beer, Water and Sale » and keep

tinit :
Serve it to the Table with 2 Rofemary

Branch in the middle of it, and eat it with
Muftard. :

20. To fouce Veal 10 eat like Sturgeon,

Take what part of Veal you like beft ,
and boil it with water and falt » anda bundle
of fwect herbs,and a little Limon Pill,when
itis boiled enough , put into your Liquor fo
much Vinegar as will make it taft (harp, and

T
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a Limonfliced , and when it is cold , put in"
your Veal, and when: it hath lain fouror 3

five days.y ferve it tothe Table with Fennel, 3§

and eat it with fome Vinegar ; you mult tic - §

it up as you do Brawn, '

21. Tomake.a Pasty of a Breafl of Vedl, § "

Take half a Peck of fine Flower, and two
spounds of Butter broken into little bits, one 4
Egg,a lietle Salt, and as much cold Cream, §
.or Milk as will make it into a Pafte ; when
you have framed your Pafty, lay in yout
Brealt of Veal boned, and feafoned witha &
lictle Pepper and Salt , but firft you muft lay 3
in Butter. ‘

When your Veal is laidin, then putin
fome large Mace, and a Limon fliced thin, &
Rind and all, then cover it well with But= 38
ger., clofe it and bake it, and when you g
ferve it in, cut it up while it is very hot, 3
put in fome white Wine, Sugar,the Yolksof &
Eggs , and Butter being firft heated over the i
Firetogether ; this is very excellent meats " 8

22. To make a Pigeon-Pie,

Make your Pafte as for the Pafty, roul; -
it thin, and lay it into your lgaking-.p;n, J:
, then§
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then lay in Butter , then mix Pepper and
Salt and Butter together, and fillthe bellies
of your Pigeons, then lay them in, and
put in fome large Mace , and little thin flices
of Bacon, then cover them with Butter, and
clofe your Pie , and bake it not too much.

23+ To boil a Capon or Henwith Oyfters,

Take either of them, and fill the Belly of
it with Oyfters , and trufs it , then boil i¢
in white Wine , Water, the Liquor of the
Opyfters , -a Blade or two of Mace,, a little
Pepper whole ; and alittle Salt ; whemitis
boiled enough , take the Oyfters out of the
belly , and put them intoa Difh, then take
fome Butter , and fome of the Liquor it was
boiledin, and two Ancheves with the yolks
of Eggs well beaten,heat thelc together qver
the fire, and then put your Oyfters into ity
then garnifh your Difh with Limon fliced
thin, and fome of the Oyfters,, alfo fome
pickled barberries and raw Parfly., thenlay
your Capon or Hen in the middle of . it, and
pour the fauce upon the Breaft of it,then lay
on {liced Limonand ferveitin, . . .

=~
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24. To make an Olio.

Firlt lay in your Dilh a Fricafy made of a
Calves- head,with Oyfters and Anchovies in
it, then lay Marrow-bones round the Difh,
within them lay Pigeons boiled round the
Difth, and thin flices of Bacon, layinthe
middle upon your Fricafy a powdred Goofe
boiled , thenlay fome fweet-breads of Veal
fryed, and balls of Sawlage-meat here and
there, with fome Scotch Collops of Veal ot
of Mutton : Garnith your Dith with Limon
ot Orange and fome toafts for the Marrow,
fo ferve it in,

28. 7o make Cracknels.

Take half a Pound of fire Flower,andas |
much fine Sugar, a few Coriander feeds
bruifed, and fome Burtter rubbed.into the
Flower , wet it with Eggs , Rofewater and
Cream, make itintoa Pafte, and rowl it in
thin Cakes, then prick them and bake them;
then wath them over with Egg and a little
Rofewater, then dry them againin the Oven |
10 make them crifp.

160 T' ' :
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26. To make good Sance for a boiled
Leg of Mutton,

Take the beft Prunes and fiew them welt
with white Wine or Claret, and fome whole
Spice , then ftrain them intoa Dith and fet
it over a Chafingdifth of Coals;put to it a lit~
tle grated Bread, juice of Limon and a little
falt, then lay your Mutton ina Difh, being
well boiled with water and falt; pour your
faucetoir:

Garnifh your Difh with Limon , Barber-
ries, Parfly, and fo ferve itin,

27. To roft Pork without the Skin,

Take any joint of fmall Pork , notfale ¥
ted and lay it to the fire till the Skin may be
taken off, then take it from the fite and
take off the Skin, then ftick it with Rofe=
mary and Cloves, and lay it to the fire again,
then falt it and roft it carefully , then make
Sauce for it with Claret Wine, white bread
fliced thin, a little water , and fome beaten
Cinamon ; boil thefe well rogether; then
put in fome Salt, a little Butter, Vinegar, ot
Juice of Limon, anda little Sugar , when
your Perk is rofted enough, then flower it

13 and
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and lay it into a Difh with the Sauce, and
ferve it in.

29. Toroste a Pig like Lamb.

Take a Pig cut it in'quarters, and trafs
it like quarters of Lamb, then fpir it, and
rofte it till you may take off the Skin , then
take the Spit from the fire , and take the Skin
clean off , then draw it with Parfly, and lay
it to the fire,” bafte it with Butter, and when
it is enongh, flower it and ferve it tothe
Table with Butter, the Juice of Orange,and
grofs Pepper , and a little Salt.

29. To make Codling Cream.

Take fair Codling Apples, and when
you have feald them very well, peel them,
and put them into warm water overa few
Embers covered clofe till they are very green,
then take a quart of Cream and boil it with
a blade of Mace, and then bruife (ix of your
Codlings very well , and when yous Cream
is almoft cold, put in your Codlings, and ftir
them very well over a flow fire for fear they
turn, then put in the yolks of Eggs well bea-
ten, and what Sugar you think fir, and let it
be upon the fire, ftirring it till you think it be
enough , then ferve it in cold.

30, A4
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30. Awvery dainty Summer Difh. |

Set a little morning Milk with Runnet, as.
for a Cheefé, when it is come , flice it out
with a thin Slice, and lay itintoa Difh you
mean to ferveitin, and putto it a little raw
Cream, what ‘Wine you pleafe, and fome
Sugar , andfo eatit.

31. To Butter Lobfters, Crabs or
crafifh.

Take out their Meat and Mince it finall
and fet it over a Chafingdith of Coals wich-
a little white Wine, a little Salt, and a blade
of Mace, and wlhien it is very hot , put in
fome Butter and fome Crums of white bread,
then warm the fhells againft the fire, and
A1l them again with their Meat, and fo ferve
them in.

Y ou may do fhrimps or Prawns thus:, on=
ly you muft not put them into their (hells, a-
gain, but garnith your difh with them.

32. To make a very good Cheefe.

Take a Pail full of Morning Milk and
Stroakings, and fet it together with two
14 ‘ {poon-
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fpoonfuls of Runnet, and cover it ; when it
is come, put it into the Wheying-Cloth
gently , and break it as little as youcan ,
when the Whey is run clean fromit, put it
into the Vat, and turn it in the Evening, nexe
morning take it out and falt it a little , and
turn it twice a day vpon a clean Board, and
when it is 2 week old, lay it into fome Net-
tles, and that will mellow ir.

Before you fer your Milk, you may if
you pleale ;' colour it with the juice of Ma-
rigolds, Spinage or Sage.

33. To boil a Rump of Beef.

Take a Rump of Beef a little falted, and
boil it in as mach Water, as will cover it ,
and boil a Net full of hard Letrice with it ,
and when it is boiled , take your hard Let-
tice, fome Wine, either White or Clarer,
fome Gravie, fome Butter and fome Nut-
-meg, and warm them together ; then Difh
~ your Meat, and pour your Sauce over it,and
garnith your Dith with Par[ley,

34. Te

§
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34. To make Fritters of Liver or of
any other Meat.

Take your Liver, Capon or Veal, par:
boil it , mince it fmall, and then put to it
fome Cream , Eggs, Spice and Sali, and
make it pretty thick , and {o fry them ; you
may add a little Flower if you will , ferve
them in with beaten Spice and Sugar ftrewed
over them,

35. To make an Almond Pudding te
be baked and Iced over,.

Takea pound of Almonds blanched and
beaten with Rofewater , the Yelks and
Whites of twelve Eggs well beaten and
ftrained, then put in Sugar , beaten Spice
and Marrow , with alittle Salt ; notin too:
hot an Oven ; let this be baked ; when it is
baked, ftick it full of blanched Almonds,and
Ice it over with Sugar ; Rofewater ,: and the
White of anEgg beaten together, then fet
itinte the Oven again ,. that the lce may rife

anddry, then ferve it to the Table with fine

Sugar firewed wpon the brims of ‘the Difh, .

o 5 33.7@
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36. To fouce a Pigin Collars,

Take thetwo fides of a large fat Pig and
bone them , then take Sage , Saltand grated
Nutmeg , agood quantity, and ftrew all o-
ver the [ides of them, then reul them up
hard, and tie them well witha Tape , then
boil them , and alfo the Head very wellin
Salt and Water till they be tender ; then take
them our of the Liquor, and lay them to
cool , then put fome Vinegar and a Limon
fliced into your- Liquor, and heat it again,
ard when it is cold, putin your Collars and
Head,and when they have laina week, ferve
them to:the Table with Muftard.

37. To bake Venifon or Mutton to keep
Jfex or eight Months,

Take a haonch of Venifon, orfor want
of it, takea large Leg of Mutton, bone it,
and ftuff. it well with grofs Pepper, Cloves,
Mace and Nutmeg mingled with Salt; then
rub it all-over with the like, then put itinto
a Pot with good ftore of Butter, and bake
it with'Houfhold Bread, and let it be pafted
over :

Then pour out all the Liquor, and when

: it

Bt ¢

*

ey g




/ The Dueen-like Tlolee, 179
) itiscold, rakeonly the Fat, and fome more
Butter, and melt them together in a Stone-
Pot fer into a Kettle of boiling water , thea
pour it into the Pot to your Venifon or Mut-
ton, and fo keepit, flice it out , and ferve
it to the Table with Muftard and Sugar, and
garnifh it with Bay Leaves, :

38: T pot Pigeons, or wild Fowl, or
4 Goofe or Rabbits,

Take either of thefe, and fill their bellies
i with the before named Spices and Salt and
Butter , and rub them over with the fame,
then'do juift'as yon do'the Venifon,'

1 39. Tv boil a large Péhe and Eels "'
f;i together,

Takea large Pike, and gut him and wath
him , “and be'fure ro'fave what is good with-
inhim', then taketwo great’Eels and fcowt
them well § throw away: their Heads , gut
them, and wafh them well ; and cut them in
pieces; tken boilfome white Wine and Wa-
ter, Salt and fweet Herbs together , with
fome whole Spice , and when it boils apace,
put in‘your Fith', and when it'is enough ,
take: fome of the Liquor’, two Anchovies’y

lome
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§ . fome Butter and fome Shrimps taken out
of their Shells, and heat all thefe together,
then put in the yolks of two or three Eggs
and heat all together , then lay fome Sippers
of French Bread into your Difh, and fet
over a Chafingdifh of Coals, and lay your
Fith in order upon them, then pour your
Sawce all over it, and garnifh your Difh’
with Shrimps , Barberries and raw Parfley, ,
 Yoferve it to the Table very hot,

40. To-roite Eels with Bacon,

Takegreat Ecls and fcour them well, and
Yhrow away the Heads, gut them, and cut
them in picces, theh cut fome far Bacon very
thin , and wrap them in ir;, and fome. Bay
Leaves, ‘and {o tie them faft to the Spit, and
roftc them, and bafte them well with Claret
‘Wine and Botter, and when they are enough
dredge them over with. grated bread , and
ferve them in with. Wine , Butter, and An
chovies ; Garnifh your Difh as you pleafe.

41. To make a Pie with Eels aud
Oifters.

Make your Pafte, and roul it thin, and
{ay it into, your baking- Pan, then take gre;;:
Ecls

(PP
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Eels and flay them, and gut them, cut them
in pieces, and walh them, and dry them,
then lay fome Butter into your Pie, and fea-
fon your Ecls with Pepper, Salt, Nutmeg,
Cloves and Mage, and lay them in, then
cover them all over with great Oifters , and
put in three or four Bay Leaves, then put in
more of your beaten Spices and Salt , then
cover them well with Burter , and pur in
two or tnree Spoonfuls of white Wine , fo

clofe it and bake i, then ferve it in hot to
the Table,

42. To make a Pie with Parfneps and
Oifters wery good.

Take. your Parfneps tenderly boiled,, and
flice them thin ; then having your Pafte rea-
dy laid in your baking-pan; put in good
ftore of Butter; then layina Lay of Parf-
neps, and fome large Mace, and Pepper.
eracked , then fome Oifters and Yolks of
Eggs hard boiled , then more Spice and but-
ter, then more Parfneps, then mote Qifters,
then more hard Eggs, more Spice , and c0-
ver it well, and bake it, and ferve it in hot,

43. To
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43+ To drefs Artichoke Suckers. .

Take your Suckers of Artichokes , and:

pare them asyou would anapple, and caft
them into water to keep their Colour ; and
to take away the bitternefs of them, pural-
fo to them the meat which is in the ftalks of
great Artichokes, then boil Water and Salt
together , and when itis boiling apace , put
in your Suckers and Stalks tied up inf a thin
Cloth with a blade or two of Mace, and
when they are enough, melt fome Butter
and Vinegar together very thick and hor,
and a little Pepper with ic, then lay them in
a Difh, and pour the Sauce over them, ftrew
on a little Salt , and about the Difhes , and
fo ferve it.in.

A4+ T0 boil Cucumbers,

Take'yout largeft Cucambers , and wafh
them and put them into boiling water made
quick with:8alt "}’ then when they are boiled
enough , take up them and peel them and

break themintoa Cullender, and when the -

Water is well drained from them , put them
into 2 hot Difh, and pour over them fome
Butiéc-and Vinegar a little Pepper and Salt,
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The Dueen-like Clolet, 185
ftrew Salt on your Difh brims, layfome |
of the Rind of them about the Difh cut in

feveral Fancies, and.fo ferve thcm o thc
Table,

45. To make feveral Sallads . and all
very good,

Take eitherof the ftalks of Mallows, or
Turnip ftalks when they run to feed , or
ftalks of the herb Mercury with the fecdy
head , either of thefe while they are tender ,
put into boiling Water and Salt, and boiled

tender , and then Butter and Vinegar over
thern.

46.  To ma/{e a Sallad of Burdock
good for ‘the Stone , another of the
tender Stalks of Sow- -thiftles,

 Take the infide of the Stalks of Burdock,
and cut them in thin flices, and lay them in
water "one whole day), ﬂufung them fome
times , -then boil them , -and butter thém as
you do the forenamed.

Alfo the tender Stalks of Sow- hlﬂlcs

done in like manner , are very good dnd
wholfome,

47. To
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47. Tomake a Tart of Spinage.

Take a good quantity of green Spinage,
boil it in water and faly , and drain it well in
a Cullender', then put to it plumped Cut-
rans, Nutmeg, Salt, Sugar and Butrer, with
a litle Cream, and the Yolks of hard Eggs
beaten fine, then having your Pafte ready
laid in your baking-pan,. lay in a little but-
ter, and then your Spinage, and thena lit-
tle Butter again; fo clofe it, and bake it, and
ferve itto the Table hot, with Sugar ftrewed
over if..

48. Artichoke Creams.

Take the tender bottoms of Artichokes ,.

and beat them in a Mortar, and pick out all
the ftrings, then boil a quart of Cream with
Jarge Mace and Nutmeg, ‘then putin your
bottoms, and when they haye boiled a while,
putin.the yolks of fix Eggs well beaten,,
and fo much Sugar as you think fit, and heat
them together over the fire, then pour itinto
a Difh, and when it is cold ferve it inwith
Sugar frewed over it,

49-. To.
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49. To make wery fine Rolls for Noble
Tables,

Take half a Peck of fine Flower , the

' yolks of 4 Eggs and a little Salr, with a Pint -

of Aleyeft, mixthem together, and make
them into a Pafte with warm Milk and a lit-
tle Sack, then mould it well , and put it into
a warm Cloth to rife, when your Oven is
hot , mould it again, and make it into little
Rolls, and bake them, then rafp them, and
put them into the Oven again for a while,
and they will eat very crifp and fine, '

§0. To make flort Rolls.

Take half a peck of fine Flower; and
break intoit one pound and half of frefh

‘Butter very {mall, then bruifed Coriander

feeds, and beaten Spice with a very lirtle
Salt and fome Sugar, and a Pint of Ale-
yeft , mix them well together, and make
them inte a Pafte with warm Milk and

Sack : ;
Then lay it into a warm Cloth to rife,

* and when your Oven is hot, make it into
© Rolls, and prick them, and bake them, and

* when they are baked , draw them and co-

ver
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ver them till they be cold ; thefe alfoeat

very -finely , if you butter fome of them
while they are hot,

5 1. To'drefs Soals a fine way.

Take one pair of your largeft Soals, and
flay them on both fides, then fry them in
fweet Suet tried up with Spice , Bay leaves,
and Salt, then lay them into a Difli, and put
into them fome Butter, Claret Wine and
two. Anchovies, cover them with another
Difh, and fet them over a Chafingdifh “of
Coals, and let them fiew a while, then
ferve them to the Table, garnith your Difh
with Orange or Limon , and fqaceze fome
over them,

52. To flew Fiff in the Ovens

Take Soals, Whitings or Flounders, and
put them into a Stew. pan with (o much wa-
ter as will cover them, with alittle Spice
and Salt, a little white Wine or Claret, fome
Butter, two Anchovies , and ajbundle of
fweet herbs, cover them and fet them into
an Oven not too hot; when they are e-
nough , ferve them in ; Garnifh your Dith
wherein they lie with Barberries, ‘taw Par(

ley,

i
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| ley, and flices of Limon, and lay Sippets
~ inthe bottom.

i
L §3. 70 bake Collops of Bacon and
i Eggr,
¥ Take aDithand lay a Pie-plate therein ;
¢ then lay in your Collops of Bacon, and
- | break your Eggs npon them.
Then lay on Parfley , and fet them into

3

} an Oven not too hor, and they will be ra-
t ther better than fried.
:

54. Tomake Furmity,

Take fome new Milk or Cream ] and
* boil it with whole Spice , then put in your
| Wheat or Pear] Barley boiled very tender
L in feveral Waters, when it hath boiled a
§ while , thicken it with the yolks of Eggs
. well beaten, and fiveeten it with Sugar,
 then ferve it in with fine Sugar on the Brims.
¢ of theDifh,

§
b
&
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5§5. To make Barley Broth,

Take French Barley boiled in feveral wa-
ters, and to a Pound ef it put three quarts
of water, boil them together a while with
fome whole Spice,  then put in as many Rai-
fins of the Sun and Currans as you think fir,
whea it is well boiled, put in Rofewater,
Butter and Sugar ; and fo eat it.

56. To make Barle; Broth with Meat.

Take a Knuckle of Veal, and the Crag-
end of a Neck of Mutton, and boil them in
Water and Salt, then put in fome Barley,and
whole Spice, .and boil them very well toge-
ther, then pur in Raifins ftoned, and Cur-
rans, and a few Dates {toned and fliced thin,
when it is almoft enough.put in fome Cream,
and boil it a while, then put in plumped
Prunes, and the Yolks of Eggs, Rolewater
and Sugar, and alittle Sack, fo ferve it in,
Garnifh your Difh with fome of the Raifins
and Prunes and fine Sugar ; this is very good
and nourithing for fick or weak people.

s7.To
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v

L 57. T0 make Furmity with Meat-
f Broth,
r;

Boil a Leg of Beef in water and falt, and
put in alictle whole Spice ; when it is boil-
ed tender ; rake it up, and put into the
| Broth fome Wheat ready boiled,fuch as they

{ell in the Market, and when that hath boil-
 ed 2 while, putin fome Milk, and let that
 boil a while, then thicken it with a little
Flower , or the yolks of Eggs, then fweet-
en it with Sugar , and eat i,

58, To make Furmity with Almonds.

Take three Quarts of Cream , and boil
| it with whole Spice, then put in fome pearl-
ed Barley firft boiled in feveral waters , and
: Whenthey bave boiled together a while,then
¢ put in fo many blanched Almonds beaten
' fine with Rofewater, as you think may be e.
L nough, about four Ounces of Barley to this

quantity of Cream will be enough, and four
'} Ounces of Almonds , boil them well toge-

ther , and fweeten it with Sugar, and fo
* ferve it in, oreat it by the way, youmay
- putin Saffron if you pleafe,

59
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v 59, T0 make a bafty Puddiﬂg.

Take one quart of Cream and boil it;then
put in two Manchets Grated, and one pound
almoft of Currans plumped,, a little Salr,
Nurmeg and Sugar, and a little R ofe-water,
and fo let them boil together , ftirring them
continually over the fire, rill you fee the

 butter arife from the Cream, and then pour
it into a Difh and ferve it in with fine Sugar
frewed on the brims of the Difh.

60. Another way to make abafl
: X Pudding. :

Take good new Milk and boil it, then put
in Flower , plumped Currans, beaten fpice,
Salt and Sugar, and. ftir it continually till
yon find it be enough, then ferve it in with
Butter and Sugar, and a little Wineif yon -
pleafe.

“61. To make Spanifh Pap,

Boil 1 quart of Cream with a little whole
Spice, when it is well hoiled, take out the :
Spice, andthicken it with Rice Flower, and

: when
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When it is well boiled , put in the yolks of
ggs, - and Sugar and Rofewater, withia ve.
y little Sale, foferve it to the Table either

ot or cold , with fine Sugar ftrewed on the
Brims of the Bifh,

62. To make Gravie Broth,

Take a-good flefhy piece of Beef, not ‘
t, and lay itdown to thefire, and when
begins toroft , flafh it with a Knife to let

e Gravie run out, and continually baft it
With what drops from it and Clarrer Wine
ixed together , and continually cut it , and
Paft it till all the Gravie be out; then take
is Gravie, and fet it over a Chafingdifh of
Coals with fome whole Spice, Limon Pill

bith your Difh wi:h Limon and Orange; if
ou pleale you may leave our the Sippets
cli put in fome poach’d Eggs , done care-

'63. To
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63. Tomake F rench ?&ttage.

Take an equall quantity of Chervil, hard
Lettice and Sorrel, or any other Herb as } |

you like beft, in all as much as a Peck will
hold prefled down, pick them well , and
wafh them, and drain them from the water,

then put them into a Pot with half a pound |

of frefh Butter, and fet them over the fire,
and as the Butter melts, ftir them down in
it till they are all within the Butter, then put

fome water in, anda Cruft of Bread, with |

fome whole Cloves and a little Salt, and
when it is well boiled, take out the Cruft of
bread , and put in the yolks of four Eggs
well beaten, and ftir them together over the
fice , then lay fome thin ﬁiccs of white
bread into a deep Dilfh, and pour it in.

64. To take Cabbage Pottage.

Take a Leg of Beef and a Neck of Mut-
ton, and boil them well in Water and Salt,
then put in good ftore of Cabbage cut fmall
and fome whole Spice, and when it is boiled
enoughs ferveitin,

’F‘(’\'Q-__—.
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" 65. To make 4 Sallad of cold Meat,

Take the brawn of a cold Capon, or a
piece of cold Veal, and mince i very {mall ,
with fome Limon Pill, them put in fome

. Oyl, Vinegar, Capers, Caviare, and fome

Anchovies, and mix. them very well , then

. lay it in a Difh in the form of 4 Star, and

ferveitin, Garnifh your Dith with Ancho-
Vies, Limon and Capers,

66. Todrya Goofe,

Take a fair fat Goofe , and powder it a=
bout a Month or thereabouts > then hang it
up in a Chimney as you do Bacon, and
When it is throughly dry, boil it well and

- ferve it to the Table with fome Muftard and

Sugar ; Garnifh your Dith with Bay leaves: -

| Hogs Cheeks are very good dried thus.

67. To drefs Sheeps Tongues with
Oyfters.

- Take your Sheeps Tongues about fix of
them, and boil them in water and falt till
they be tender , then peel them, and flice
them thin , then put them intoa Difh with g

K quatt
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.quart of great Oifters ; a little Claret wine

like Clofet,

and fome whole Spice, let them ftew toge- |
ther a while, then put inffome Butter and

the yolks of three Eggs well beaten, fhake

them well togther, then lay fome Sippes

.intoa’ Dith, and put your Tongues upon

them ; Garnith your Dith with Oifters ,
Batberries , and raw Parfley , and ferve it

?ina
.68. To make aNeats-tongue Pie.

Let two frnall Neats tongues or one great
.one be tenderly boiled , then peel them and
Alice thew very thin, feafon them with Pep-§

per and Salr, and Nutmeg s then having yout
Bafte ready laid into your baking- pan, lay
‘fome Butter in the bottom, then lay in your
Tongues , and one pound of Railins of the
Sun , ‘with awery lirde Sugar, then: lay in
.more butter, fo clofeit and bake:ir ,-then it
dt up, and put in the yolks of three Eggs, !
little Claret Wine and Butter , flir ir wel
stogether, and lay on the Cover , and fervt
it; you may add a little Sugar if you
pleafe,

690 4
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69. A Capon with white Brotb‘.

Takea large Capon, and draw him , and
trufs him, and boilhim in water and a litlc
falt, with fome whole Spice :

When you think it is almoft enough, put
in one pound of Currans well wathed and
picked, four Ounees of Dates ftoned and
fliced thin, and when they have boiled e-
nough, putin half a pound of f{weet Al-
monds blanched and beaten fine with Rofe-
water, {trainthem in with fome of the Li-
quor , then put in fome Sack and Sugar ;
then lay fome thin flices of white bread inta
adeep Difh, and lay your Capon in ‘the
midft, then pour your Brothover it.

Gatnifh yourdifh with plumpled Raifins
and Prunes, and ferve itin.

70 To maké a'Calves-Foot Pie,

Take fix Calvesfeet tenderly boiled, and
cut them in halves, then make fome Pafte
with fine Flower, -Butter, cold Cream and
the yolk and white of one Egg, rowl it ve-
ry thin, and lay it into your baking Pan,
then lay fome butter in the bottom, and then
your Calves fcet wich fome large Mace, half
K 2 2
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a pound of Railinsof the Sun, half a pound

of Currans, then lay more butter and clofe

it and bake it , then cut it up, and put in
the yolks of three Eggs , fomewhite Wine,
Burter and a lictle Salt, and fo fecve it to the
Table ; Garnifh your Difh with pretty Con-
ceits sade in Pafte, and baked a little.

71. Tomakean Artichoke Pie.

Make your Pafte as before-named , and |

soul it thin, and lay it into your Baking-

pan.
Then Jay in Butter fliced thin, and then

your bottoms of Artichokes tenderly boi- |

led , feafon it with a little Salt, alittle grofs
* Pepperyand fome fliced Nutmeg , with a
blade or two of Maceand alittle Sugar,then
lay in fome Marrow, Candied Orange and
Citron Pill, with fome Candied Eringe
Ropts’; then covet,it with Butter, and clofe
it with your Pafte, and fo Bake ir, thencut
it up, and put in white Wine, Buueer , and
the yolks of Eggs and Sugar ; cover it again,
and ferve it to the Table. -

— ———
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72. Tomake an Oylier Pic,

Make your Pafteas before, and lay it in
your Pan, then lay in. Butter , and then
put in as many great Oyfters as will almoft
fill your Pan,; ‘with their Liquor ftrained,
fome whole Pepper, Mace and Nutmeg ;
thenlay in Marrow and the Yolks of hard
Eggs , fo cover them with Butter, clofe
them, .and bake your Pie, then put in
white Wine ,  Anchovies, Butter and the
Yolks of Eggs ; cover it again and ferve it
to the Table.

75. 7o weake a Pig-Pic,

Take'alarge Pig and (lit it in two , and
bone ir, only thetwo fides; not the head,
then havifig your Pafte ready laid' in your
Pan, ‘and fome Butter in the botrom, lay in
your Pig, feafon'it with Pepper, Salt, Nut-
meg and Mace, and one handfal of Sage
(hred fmall and mixed with the Spice and
Salt, then lay in more Butter, clofe it’y and
bakeit, ' : . L

“Serve it in cold ‘with ' Muftard 3 and gar-
nith your Difh with Bay-leaves.

If you would eatit hot , you muft leave
out the Pepper and fome of the Salc, and
put in ftore of Currans, and when it comes

K 3 out
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out of the Oven, put in fome Butter, Vine.
gar,and Sugar, and fo ferve it.

74~ Tomake a Rasberry Tart,
Take fome Puff-pafte rolled. thin, and

lay it into your Baking-Pan, then lay in |
your Rasberries and cover them with fine |

Sugar , thenclofe your Tart and bake it
then cut it up,, and put in half a Pint of

Cream,the yolksof two or three Eggs well, ‘

beaten, and a little Sngar 5 then ferve it in
cold with the Lid off, and Sugar ftrewed
upon the brims of the Difh,

75. To make a Carp Pie,

Have your Pafte ready laid in, your bake-
pan, and fome Butter in the bottom.

Then take a large Carp), fcale - him, gut
him , and wath him clean, and dry him in 2
Cloth, then lay him into your Pan with
fome whole Cloves, Mace, and fliced Nut-
meg, with two handfuls of Capers, then

- putinfome White Wine, and mix fome

Butter with Salt, and lay it over; then clofe
it, and bake ity this is very good to' be- eat-
en either hot or eold.
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%6. To boil 4Goofé or Rabbits with.
Sanfages,

Take a large Goofe a little powdered,and
boil it very well, ora couple of Rabbits-
trufled finely ; when either of thefe are al-
moft boiled , putin a Pound of Saufages,.
and boil them with them, then lay either of
thefe into a Difh, and the Saufages here and"
there one, with fome thin Collops of Bacon
fryed, then make for Sauce, Muftard and.
Butter, and fo ferve it in,

77. To make a Fricafieof Veal, Chick=
ken, or Rabbits, or of any thingelfe.

Take either of thefe and cut them into-
fmall picces ,  then put them: into a Frying
pan with fo mueh water.as will: cover them ,
with a litle Salt, whole Spice, Limon Pill,
and:a bundle of fiveet Herbs, let them boil
together till the Meat be tender , then putin
fome Oyfters, and when they are plumped ,
take a little Wine, eicher White or Claret ,
and rwo Anchovies, diflolved therein with
fome Butter , and putall thefe to the reft,
and when you think your Meat is enough,
take it out witha little Skimmer, and put it

K 4 into .
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into a Difh upon Sippets 5 then put into your
Liquor, the yolks of Eggswell beaten, and
mix them over the fire, then pour it all o-
over your Meat ; Garnifh your Difh with
Barberriés, and ferve it in ;. this Dith you
may makeof raw Meat or of cold Mear
which hath been left at Meals.

78. Tomake Scotch,Collops of Veal or
Mutton,

Take your Meat and {lice it very thin,and
beat it with a rollin-pin; then hack it all
over, and on both {ides with the back of a
Knife, then fry it with a little Gravie of any
Meat, then lay your Scotch Collops into a
Difk over a Chafingdifh of Coals , and dif-
folve two Anchovies in Claret Wine,, and
add to it fome Butter and the yolks of three

Eggs well beaten, heat them together, and .

pout it over them :

Then lay in fome thin Collops of Bacon
fryed§ fome Saufage mear fryed, and the
yolks of hard Eggs fryed after they are
boiled , becaufe they fhall look round and
brown,{o ferve it to the Table.

79.To
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79 To;mké & Pudding of -a Manchet,

Take a Manchet; pat it into a Pofnet, and
£l the Pofnet up with Cream, then put i
Sugar and whole Spice,, and let it boil lci-
furely till all the Cream be wafted away,
then put itinto a Difh, and take fome Rofe-
water, and Butter and Sugar , and pour over-
it, {o ferve itin with fine Sugar ftrewed all
over it.

Your Mancher muft be chipped before.
you put it into the Cream.

8o. To make a Calves head pie.

Make your Pafte, and' lay’ it into your
Pani as before, then lay in Butter , and then’
your Calves Head, being tenderly boiled ,
and cut in lictle thin bits , and feafoned with:
Pepper, Salt and Nutmeg, then.put in fome-
Opyfters, Anchovias and Clarer Wine , With
fome yolks of hard Eggs and-Marrow, then.
cover it with Butter , and clofe it and bake.
it5 whenit is baked, eat it hot,

Ky B
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81. 7Todry Tongues.

Take fome, Pump water and Bay fal, or
gather refined Salc -peter , which s betters
make a ftrong Brine therewith, and when

the Salt is well melted in it, put in your -

Tongues, and let them lic one Week , then
put them into 2 new Brine, made in the
{arne manner, and in that let them lie a week
longer , then take them out, and dry-falt
them with Bay-Salt beaten fmall , till the
are as hard as may be, then hang them in
the Chimney where you burn Wood, dill
they arevery dry, and youmay keep them

as long as you pleafe ; when you would eat

of them, boil them with in-the Poyas |

well as Water,for that will make. them look
black, and eat tender, and look red within;
when they are cold, ferve them in with: Mus
ftard and Sogar.

8o. To make Angelot Checfe.

Take fome new Milk and firokings: to-
gether, the quantity of a Pail-full, put fome
Runnet into 15, and flir it well about, and
cover it till your Cheefe be come, then have

.yeady nmarrow deep Moats open at both

ends
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ends, and with your flitting Difh fill your
Moats as they ftand upon a board , without
breaking or wheying the Cheefe, and as
they fink, ftill fll themup, and when you
fee you can turn them, which will be about
the next day , keepthem with due turning
twice in a day, and dry them carefully , and .

when they are half' a year old, they will be
fit to be cat.

83. To make a Hare Pie,

Take the flefh of a very large Hare, and
beat it in a Mortar with as much Marrow or
Beef Suet as the Hare contains, then put in
Pepper, Salt, Nutmeg, Cloves and Mace, as
much as you judge to be fit, and beat it again
till you find they be well mixed, then having
your Pafte ready in your Baking pan, lay
in fome Butter, and then your Meat, and
then Butter again; fo clofeir, and Bake it,
and when it is cold, ferve it in with Muftard
and Sugaf , and garnith your Difh with
Bay leaves ; this'will keep much longer
than any other Pie.

7 ]
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~ 84. To roft a Shoulder of l"emfﬂ: or
of Mutton in Blood,

Take the Blood of either the Deer or the
Sheep,and firain it, and pur therein fome
grated Bread ard Salt, and fome Thyme
p'ucked from the Stalks, then wrap your
Meatin it and roft ir, and when you fee the
Blood to be dry upon it , bafte it well with
Butter, and make fauce for it with Claret
Wine , Cruoms of Bread and Sugar, with
fome beaten Cinamon, Saltita little in the
rofting , but nottoo much ; you may ftick
1t with Refemary if you will,

85. 7o flew a Pig.

Lay a large Pig to the Fire, and when it
is hot, skinit, and cut it into divers pieces,
then take fome white wine and ftrong broth,
and ftew it therein with an Onton er two cut
very fmall, a little Pepper, Salt , Nutmeg,
Thyme,and Anchovies, with fome Elder Vi-

egar , [weet Butter and Gravie ; when it
is enough , Jay Sippets of French Bread in
your Difh, and put your Meat thereon

G rniih your Difh with Oranges and Li-
mens.

8¢.
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86. To make a Fricafie of Sheeps feet,

Take your Sheeps feet tenderly boiled,
and flit them, and take out the knot of hair
within, then put them into a Frying-pan
with as much water as will cover them, a lit-

-tle Sah, Nutmeg, a blade of Mace, and a
bundle of {weet Herbs, and fome plumped
Currans; when they are enough, put in
fome Butter, and (hake them well together
then lay Sippetsinto a Difli, and put them
upon them with a Skimmer , then put into
your Liquor a little Vinegar, the yolks of
two or three Eggs, and heat it over the fire,
and pour it over them ;- Garnilh your Difh
with Barberries, and ferve it to-the Table,

87. To make a Steak-Pie with Pud-
dings in it.

Lay pour Pafte teady in your Pan, and
lay fome Butter in the bottom , then lay a
Neck of Mutton cut-into fieaks thereon,
then take fome of the beft of a Leg of Mut-
ton minced {mall, with as much Beef Sust
as Mutton ; feafon it with beaten Spice and
Sale, and a little Wine, Apples fhred fmall 2
aliccle Limon Pill, a little Verjuice and Su-

8ar,
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gar, then put in fome Currans, and when "
they are well mixed, make it into Balls with
the yolks of Eggs,and lay them upon the

feaks , then put in fome Burter and clofe -

your Picand bake it, and ferve it in hot,

88, To drefs Salmon or other Fifh by
Infufion, a very good way.

Take a Joul of Salmon, or a Tail, or
any other part, or any other Fifh which
you like, putit intoa Pot or Pan, with
fome Vinegar, Water and Salt, Spice, {weet
herbs, and white Wine ; wheniit is enough,,
lay it into 2 Difh, and take fome of the Li-
quor with an Anchovie or two, a little But-
ter, and the yolks of Eggs beaten ; heat
thefe over the fire, and poure over your
Fifhs if you pleafe,yon may putin (hricps,
but then you muft put in the more Burter 5
Garnifh your Difh with feme Limon or O-
range, and fome’ Shrimps.

89. Tomake Loaves 10 Butter.

Take the yolks of twelve Eggs, and fix
whites , a little Yeaft, Salt and beaten Gin-
ger, wet fome Fiower with this, and make 1t

into 2 Pafte; let it lye to rife a while, and then
make

ol PN Rl e
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make it into Loaves , and prick them, and

. bake them, then put in white Wine and But-
ter and Sugar, and ferveit in,

90. To make a Calves Chaldron Pie {1

and Puddings alfo of it,

- Takea fat Calves Chaldron ‘boiled ten-

der, and fhred it very fmall , then feafon’ it
with beaten Spice and Salt :

Thenput in a pound of Curransand fome-
what more, and as much Sugar as you think
fir, and a little Rofewater ; then having
your Pie ready, fill it with this, and prefs 1t
down; clofeitand bakeit, then put fome
Wine into it, and fo eat it.

If you will make Puddings of - it, ‘you

. muftaddaliccle Cream and grated bread,

a little Sack, more Sugar, and the yolks of:
Eggs, and {0 you may bake them, or boil ,
ot fry them, :

91. To make Rice-Cream,

Boil a quart of Cream, then put in two’
handfuls of Rice-Flower, and a little fine:
Flower, as much Sugar as is fit, the yolk of
an Ege, and fome Rofe-water.

92.
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. 93. Tomake a Pompion- Pie.

Having your Pafte ready in your Pan, put
in your Pompion pared and cut inthin flices;
then fill up your Pie with fharp Apples , and
a little Pepper, and a little Salr, then clofe
it, and bakeit, then butter ir, and ferve it
in hot to.the Table.

93. Tofry Pompion,

Cutit in thin flices when it is pared , and
fteep.it in Sack a while, then dip it in
Eggs, and fry it in Butter, and put :fome
Sack and Butter for Sance, {0 ferve ivin with:
Salt abour the Difh brims. ¥

94. To make Mifers for Children 1o
eat in Afternoonsin Summer.

Take half a Pint of good fmall Bcer,xwo
fpoonfuls.of Sack,; theCrym of half a pen-

ny Manchet,two handfuls of Currans wafh-
ed.clean and dried , and @ little of ~grated
Nutmeg; and a little Sugar; fo give it to them: |

cold.

95>
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95. To fry Toafis,

Take a two penny white Loaf, and pare
away the Cruft, and cut thin flices of i,
then dip them firft in Cream, then in the
¢ yolksof Eggswell beaten, and mixed with
beaten Cinamen, then fry them in Butter,
' and ferve them in with Verjuice , Butter and

Sugar,

96. T boil or rather ftew Carpsin
their own Blood,

Take two fair ‘Cagps, and fcowr them
 very well from {lime with waterand a little
< Salt, then lay them in a Difh and open theit

bellies, take away their Guts, and fave the’

Blood and Rows in the Difh, then put in a
| Pintof Clarer Wine, fome whole Spice,
and fome Salt, with a little Horfe-Radifh
Root , then cover them clofe, and let them
, ftew over a Chafingdifh of Coals, and
| Whenthey are enough, Jay them int6 a Difh,
which muft be rubbed witha Shelot ; and
Sippits laid in , then take a little of the Li-
quor, and an Anchovije or two, with a little
Butter, hear them together , and pour it o-
Ver, them, rhen garnith your Difh with Ca-
: pers,

P—
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pers, Oranges or Limons, and ferve it in ve-

ry hot,

97. To make Fritters.

Take half a Pint of Sack and a Pint of
Ale, a little Yeft, the yolks of twelve Eggs,
and fix Whites, with fome beaten Spice and

a very little falt, make this into thick Butter |

with fine Flower, then boil your Lard, and
dip round thin flices of Applesin this Batter,

and fry them; f{erve them in with beaten

Spice and Sugar.

98. Tv Pickle-Cole-Flowers.

Take fome white wine Vinegar and Salt,

with fome whole Spice,, boil them: together
very well, then put in your Coleflowers, and*

cover them, and let them {tand upon Embers
for one hour, then take them onr, and when
they are cold, put them into a Pot, and. boil
the Liquor again with more Vinegar, and
whenitiscold, putit to them, and keep
them clofe from the Air.

99
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99. To preferve Orange or Limon Pill
in thin flices in Jelly.

Take the moft beautiful and thickeft

' Rinds  and then cut theém in halves, and

take their Meat clean out, then boil them in
feveral waters till a ftraw will run through

them , then waththem in cold water, and

pick them and dry them
Then take toa Pound of thefe, one quart
of water wherein thin flices of Pippins have

| been boiled, and that the water feels flippe-
11y 5 take to this water three pounds of Su-

gar, and make thereof a Syrup, then putin
your Pills and fcald them , and fet them by
till the next day, then boil them till youwfind
that the Syrup will jelly, then lay your
t Pills into “your Glaffes, and put into your

| Sytup the Juice of three Oranges and one
‘Limon 3 then boil it again till it be a fiff
' Jelly, and put itto them,

199
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100. To make Cakes of the Pulp of Li-
mons or rather the Fuice of Limons. |

Take out all thejuicy part of the ‘Limon {
without breaking the little skins which ‘hold -
it, then boil fome Sugartoa Candy height, |
and put in this Juice, and ftir it about , and '
immediately put it into a warm Stove, and |
put in fire twice or thrice a day ; when you l
fee thatitdoth Candy onthe one fide, then
turn them out of the Glaffes with a wet Knife \
on the other upon afleeked Paper, and then |
let that candy alfo, and put them upinaBox |
with Papers between them. :

101. Tomake good minced Piés,

Take one'poindand half> of Veal par- '
boiled , and as much Suet, fhred them very
fine, then put in 2 pound of Raifins, z pound
of Currans, 1 pound of Prunes, 6 Dates,. |
fome beaten Spice, a few Caraway Sceds, 2 |
little Salt, Verjuice, Rofewater and Sugan“ '

e L ans RN . By _agay U RS

fo fill your Pies, and let them ftand one
hour in the Oven : E

When they go to Table ftrew on fine Su-
gax‘




The ﬁDueendiBe Clofet, 213

»
] 102.. To make a Loaf of Curds,

t Takethe Curds of three quarts of Milk

- rubbed together witlia lile Flower,; then
k‘ “put in a lirtle Beaten Ginger, and a little Salr,
! half a Pincof Yeft, the yolks of ‘ten Eggs,
| and three Whites: work thefe into a Riff
. Palle with {o much Flower as you fee fir ,
‘ then lay it to rifein a warm Cloth g while,
| then purin Burter, Sugar, Sack, and fome
\ beaten Spice, and fo ferve it in,

1) 103. To make Cheefe Loaves.
| . Take the Curds of three quarts of Milk,
.+ and as much grated Bread as Curd,the yolks
.4 of twelve Eggs, and fix Whites, {ome
g " Cream, a litle Flower, and beaten Spice, a
lietle Salr, and a little Sack ; when you: have
ymade irin a fliff Pafte with a-little /flower,
roul fome of it thinto fry , and ferve them
inwith beaten Spice and Sugar ftrewed over
them.
Then make the reft into a Loaf, and bake
it, then cut it open , and ferve it in with
Cream, Butter and Sugar. :
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_ 104. To Fry Oyfters.
" Take of your largeft Oyfters,wafh them,

and dry them,and beatan Egg or two verji

well, and dip them in that, and fo fry them,
then take their Liquor, and putan Anchovy
toit, and fome Butter , and heat them to-
gether over the fire , and having put you
fryed Oyfters in a Difh, pour the Sawc
over them and ferve them in.

105. To Broil Oyffers.

Take your largeft Oyfters, and put them
into Scollop Shells, or into the biggeft Oy
fier thellswith their own Liquor, and &
“them upon a Gridiron over Charcoals , and
when you fee they be boiled in the Liquor,
put in fore Batter, 2 few Crums of Brea,
and @litcle Salt , ‘then let ‘them ‘ftand il
they aré very brown , and ferve them'to the
Table in ‘the Shells upon a Diflrand Pie

Plate.

106. To Roft Oyfters,
Take the largelt, and fpit them upon e

tle long ficks, and rye them to the Spit, tl;C;
; n o |
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lay them down to the fire , and when they
are dry, baft themwith Claret Wine, and
put into your Pantwo Anchovies, and two
or three Bay-leaves ; ‘when you think they
areenough, ‘baft them with Burter , and
dredge them , and take alittle of that liquor
in the Pan, and fome Butter , and hear it in
aPorringer, and pour over them.,

107. To make moft excellent aud
delicate Pics.,

Take two Neats tongues tenderly boiled,

and peel them , and mince them fmall with

fome Beef Suet or Marrow, then take a
pound of Curransand a pound of Raifins
of the Sun ftoned, fome beaten Spice, Rofe-

water, a litle Salt, a little Sack and Sn-
ar.

: Beat all thefe with the minced meat in a
Mortar till it come'to 2 perfe&® Pafte, then
having your Pafte reidy laid’ in your ba-

| king-Pan, fillir or them with this Meat,then

lay on-the top fome fliced Dites, and fo
clofe them, and bake them ; when they are
rtiold they will cut fmooth ‘like ‘Marma-
ade,

108,
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108. To make fine Cuftards.

Take ?ﬁo quarts of Cream*;/nd boil it
well with whole Spice, then put in the yolks
of twelve Eggs, and [ix W hites, well beaten
and ftrained , then put in thefe Eggs ovet
the fire,and keep them fticring left they turd,
then when they are thoroughly hot, take it
off and ftir ittill it be almoft cold, then-put
in Rofewater and Sugar , and take out the

whole Spice, then put your Cuftard intofe- §

veral things to bake, and do not let them
ftand too long in the Oven ; when you
ferve them in, {trew on (mall French Com-
fus of divers colours, or elfe fine Sugar,

which you pleafe.
109. To make a Stutip Pie.

Take a pound of Veal and as much Su
et, parboil your Veal, and fhred them 10
gether, but not very (mall , then put in on€
pound of Raifins, one pound of Curra
four Onnces of Dates ftoned and fliced thin,
{ome beaten Spice, Rofewater and Sugar,
and a little Salt, then take the yolks of Egg
wellbeaten, and mix among(t the £€ of

the things very well, then having your g‘e
en | i
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ready , fillit and prefs it down, then lid it -
and bake it. - ; b

110. To make Egg- Pies,

Take the Yolks of eight hard Eggs ; and
fhred them fmall with their weight of Beef
Suet minced very fmall alfo, then put in one
pound of Currans , ‘four Qunces of Dates
ftoned and fliced, fome beaten fpice, Limon
pill, Rofewater and Sugar, and a little Salt,
mix them well together, if you pleafe, you
may put in an Apple (hred fmall, fo fil] your
Pies and bake them, but not too much, ferve
them to the Table witha little Wine.

11t. To make bafhed Meat.

Take a Leg or Shoulder of Mutton y lay
itdown to the fire, and as it doth roft, cut it _
off in little bits, and let it Jie in the Pan, baft
itwith Clarer wine and Butter , and-a little
Salt, and put two or ‘three Shelots in your
Pan ; when you have cut off' fo much as you
Gn, lay the bones intoa Difh over a Cha-
fingdith of Coals, and put your Meat to it
with the Liquor, and two Anchovies , CO-
verir, and let it ftewa while ; when it s
enough ; pur in fome Capers, and ferve it in

L with
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with Sippets ; Garnifth your Difh with O-
lives and Capers, and Samphire ; thus you
may do with any cold meatr between two
Di(hes.

112. T0 make a Fricafie of Oyflers

Take a quart of Oyfters and put them
into a frying-pan with fome white Wine
and their own Liquor, a little Salt, and fome

whole Spice , and two or three Bay Leaves, |

when youthink they be enongh, lay themin 7

a dith well warmed, then add to their Liguor |
two Anchovies, fome Butter, and the yolks

of four Eggs; Garnifh your Difh with Bat-
berries.

113. To make a Fricafte of Eels,

Take a midling fort of Eels, {cour them
well ; and cut oft the heads and throw them
away , then gut them, and cur them in

pieces, then put them into a Frying-pan with |

fo much white Wine and water as will covet
them , then putin whole Spice , a bundle of
feet herbs and a littke Salt, let them boil
and when they be very tender, take them up
and lay themintoa warm Dith, then addto

their liquor twe Anchovics, fome Bum&'
. an
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and the yolks of Eggs , and peur over
them :

Thus you may make Ericafies of Cockles
or of Shrimps, or Prawns.

Garnifh your Dith with Limon and Bur-
berries.

114. To make an Eel-Pie,

Take your largeft Eels, and flay them ]

{1 and cut them in pieccs, then having your
|  Pic ready with Butter in the bottom, f¢afon

your Eels with Pepper, Salt and Nutmeg,
then lay them in and cover them with Byc.
ter, {o clofeir and bakeir; if you pleafe ,
you may put in fome Raifins of the Sun 3

and fome large Mace, it is good hot og
cold. *

115. T0 fouce anEel and Collaris,

Take a very large fat Eel and {cour it
well, throw away the head and gut her, and
fliv her down the back, feafon her with Pep.
per, Salt, Nutmeg and Mace, then boil her ,
in white Wine, and Salt and Water, witha
bundle of fweet herbs and {fome Limon Pill ,
when it is well boiled, take i up and lay it
t0 cool 5 then put good I{‘lore of Vinegar in-

3 to
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to the Liquor , and when it iscold , putin
your Eel, and keepit:

You mouft roul it up ina Collar and tie it
hard with a Tape, and few it upin a Cloth,
then put it in to boil ; when it hath laina
week, ferve it to the Table with a Rofemary
Branch in the middle, and Bay Leaves round
the Difhfides ; eat it with Muftard.

116. Tostew Eels,

Take them without their heads, flay them
and cut them in pieces, then fill a Pofnet
with them , and (et them all on end one by
one clofe to ene another , then put in o
much White Wine and Water as will cover
them, then put ingood ftore of Currans o
them, whole Spice, fweet herbs, and a little
Salt, cover them and let them ftew, and
when they are very tender put in fome But-
ger , and fo fhake them well, and ferve them
upon Sippets ; Garnifh your Difh with O-
gange or Limon and raw Parfley.

117, To make a Herring Pie,

Take four of the beft pickled Herrings,
and skin them, then fplit them and bone

them, then having your Pie in readinefs with
Butter
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Butter in the bottom, then lay your Her-
rings in halves into your Pie one lay of
them, then put in Railins, Currans and
Nutmeg, and a little Sugar, then lay in
more Butter, then more Herrings, Fruit
and Spice, and more Butter, and {o clofeir ,
and bake it ; your Herrings muft be well
watered.

118. To roft a Pike,and to lard it.

Take a large Pike, and fealeit, gurir,
and wafh it clean, then lard it on the back
r with pickled Herring and a Limon Pill, then
) fpit it and lay it down to the fire to roft, bafk
t it often with Claret Wine and Butter, when
) it is enough ; make Sauce for it with Clares
e Wine and Butter , and ferve it in,
il
n

119. Ti boil frefh Salwron,

k Take a Joll or a Tail of frefh Salmon,
- then rake Vinegar and Water , Salt and
{ whole Spice, and boil them together , then
. put in your Salmon, and when it is boiled ,
T take fome Butter and fome of the Liquor
with an Anchovie or two , and a little white
s, | Wine and a quart of Shrimps out of - their
ne | Shells, heat thele together, and fo Difh your
ith | Salmon, and pour this over it.
ret L.g Garni(h
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Garnifh your Difh with Shrimps and An- f -

chovies , and Slices of Limon.
120. - To boil a Cods Head,

Boil Wine, Water and Salt together,
with whole Spice and (weet herbs, and a lit-
tle Horfe-Radifk Root , then put in yout
Cods head, and boil it very well, thea drain
it well from the Water, and lay itin adifh
over a Chafingdifh of Coals :

Then take fome of the Liquor and two
Anchovies, fome Butrer and fome Shrimips,
heat them over the fire , and pour overit,
then poach fome Eggs and lay overit, and
alfo about the Brims of the Difh ; Garnilh
your Difh with Limon and Barberries, fo
ferve it to the Table very hot :

Thus you may do Haddocks or Whitinge,
or any other freih Fifh you like beft.

121. To make Olives of Veal,

Take thin flicesof aLegof Vel , and
have réady fome Suet finely fhred , fome

Currans, beaten Spice, fweet herbs, and |

hard yolke of Bggs, anda litle {alc mixed
well together, then ftrew it upon the infides

of your flices'of Meut, and roul them ug
har

| -
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hard, and make them faft with a fcure, fo
fpit them and rofte them, bafte them with
Butter, and ferve them in with Vinegar ,
Butter and Sugar.

122. T0 make an Olive Pie,

Having your Pifte in readinefs with But-
ter in the bottom, lay in fome of the fore«
named Olives , but not faftred with a Scure ,
then putin Currans, hard Eggs, and fweet
Butter, with fome herbs (hred fine ; be fure
You cover it well with Butter, and putina
icle white Wine and Sugar, and clofe ir,
and bake it, eat it hot or cold, but hot is
better.

123, To make a Ball to take $tains
out of Linnen , which many times
happens by Cooking or preferving.
Take four Ounces of hard white Sope,

beatit ina Mortar , with two fmall Limons

fliced , and as much Roch Allom as 2 Hazle

Nut, when they arebeaten well together,

make it up in little Balls, rub the ftain there-

with and then wath it in warm water , till
you fee it be quite out.

L4 124
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124. To make a fine Pomander.

Take two Ounces of Laudanum, of Ben-
jamin and Storax one Ounce, Musk 6 grains,
as much-of Civet, as much of Ambergreece,
of Calamus Aromaticus , and Lignum Ale-
es , -of each the weight of aGroat, beatall
thefe in 2 hot Mortarand with a hot Peftell,
till it come to a perfc@ Pafte, then takea
lictle Gum-Dragon fteeped. in Rofewater,
and rub your hand withal ; and make itup
with fpeed, and dry them, but firft make
them into what f{hapes you pleafe ; and
print them,

125, A very fine mjln‘ng-Bul’.

Take three Ounees of Orrice, half an
Ounce of Cyprefs-wood , two Ounces of
Calamus Atomaticus,one Ounee of Damask
Reole leaves,2 Ownces of Lavender flowers,a
quarser of an Ounce of Cloves, beatall thefe
and fearce them fine, then take two pounds
and an half of Caftile Sope diffolved in Rofe-
water , and beat all thefe forenamed things
with the Sopeina Mortar, and when they
are well incorporated, make it into Balls, and
keep them in 2 Box with Cotton as long s
you pleale, 126,

. IR ———
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126. 70 make French Broth called
Kink.

Takea Leg of Beef and fer it over the fire
with a good quantity of fair water, when it
beils,(cum it, and what meat foever you have
to drefs that day, either of Fow] or {mall
meat, put it all into this Liquor and parboil
it, then take out thofe {mall meats, and put in
fome French Barley, and fome whole Spice,
one Clove or two of Garlick, and a handful
of Lecks, and fome Salt; when it is boiled e-
nough, pour it from the Barley, and purin a
lile Saffron, fo ferve jt in ; and garnifh
Your Difh with fliced Oranges or Limons 5
and put a ittle of the juice therein,

¥27. Tomake Broth of & Lambg Head,

Boil ir with as mueh warer s will coves
it, with whole fpice, and a little Sale , and
abundle of fweet herbs,. then pur in firained
Ostmeal and bream > and fome Currans.,
when you take i up put in Sack and Sugar ,
then lay the Head in 2 Dith, and putthe
Broth 1o it , and ferve i in,

E g 128, T'p
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128, To feafor aChicken-Pie.

. Having your Pafte rolled thin, and laid
into yourbaking-pan, lay'in fonre Butter,
then lay in your Chickens quartered , and
feafoned with Pepper , Nutmeg and a lirtle
Salt, then putin Raifins, Currans, and Dates,
thenlay Burter-on the rop, clofe it and bake
it, thencutit up, and put in'Clouted Cream,
Sackand Sugar.

129. To make an Herb Pic,

Take Spinage , hard Lettice, and a few
fweet Herbs., pick thém , walhthem , -and
fhred them, and pat them into your Pie
with Butter, and Nutmeg and Sugar, and

a little Sale, fo clofe it and bakeit, then draw |

it and openit, and putin Clouted Cream
Sack and Sogar , and ftir it well vogether,
and ferve it in,

130. To

(

|
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130. To raﬁe LobSters.

Take two fair Lobfters alive , wafh them
“clean, and ftop the holesas you do to boil ,
then faften them to a Spit, the inlides toge-
ther ; make a good fire, and ftrew Salt on
them , and that will kill them quickly , balt
them with Water and Salt till they be very
red, then have ready fome Oyfters ftewed
and cut fmall ; put them inro a Difh with.
melted Butter beaten thick witha littie wa-
ter, then rake afew Spoonfuls of the Lie
quor of the ftewed Oyfters , and diffolve in
i two. Anchovies, then put it to the melted
Butter | then take up your Lobfters , and
erack the fhells that they may be eafie to.
open.

131. To m2ake a Pumpion-Pic,

Take a Pampion, ‘pare it, and cut it in thin
fl-ces, dip itin beaten Eggs and Herbs fhred
{mall, and fry it till it be enough, thenlay it
into a Pie with Butter, Railins, Currans, Su-
gar and Sack , and in the botrom fome fharp

Apples; whenit is baked, butter it and ferve
it in,

1345
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132. To make an Artichoke Pudding,

Boil a quart of Cream with whole Spice,
then put in half a pound of fweet Almonds
blanched, and beaten with Rofewater; when
they have boiled well , take it from the fire,
and take out the Spice; when it is almoft
cold ; put in the yolks of ten Eggs, fome
Marrow and fome bottoms of Artichokes,
then {weetzn it with Sugar , and put in a lit-
tle Salr, thenbutter a Difh, and bakeitinit,
ferve it to the Table ftuck full of blanched
Almonds , and fine Sugar firewed over it.

133. To pickle Sprats' like Anchovies.

Take a Peck of the biggeft Sprats without
their heads, and falt them a little over night, *
then take a Pot or Barrel , and layinita -
Lay of Biy falt, and thena lay of Sprats,
and a few Bay leaves, then faltagain ; thus
do till you have filled the Vffel, put ina lit-
tle Limon Pill alfo among your Bay Leaves,
then cover the Veflel and pitch it , thatno
Air getin , fet itina cool Cellar, and once
in a week wrn it vplide down; in three
Months you may eat of them,

134 0
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134. To keep Artichokes all the Years

Gather your Artichokes with long ftalks,
and then cut off the ftalks elofe to them,then
boil fome water with good Pears and Ap-
ples fliced thin, andthe Pith of the great
ftalks , and a Quince or two quartered , to
give tr a relifh; when thefe have boiled a
while, put in your Attichokes , and boil all
together till they be tender , then take them
up and fet them to cool, then boil your Li-
quor well and ftrain it, when your Afti-
chokes be cold, put them into your Barrel ,
and when the Liguor is cold , pour it over
them, fo cover it clofe that no Air getin,

135. To make Pafty of a ol of
Liﬂg.

Make your Cruft with fine Flower, But»
ter , cold Cream , and two yolks of
Eggs- :

Roul it thin and lay it in_your bake-pan,
then take part of a Joll of Ling well boiled,
and put it all in Bits , then lay fome Butter
into your Pafty and then the Ling, then
fome grated Nutmeg, fliced Ginger, Cloves
and Mace, Oyfters, Mufcles, Cockles, and

Shrimps ,
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Shrimps , the yolks of raw Eggs, a few
Combfts perfumed , Candied Orange Pill,
Citron Pill, and Limon Pill, wiih Eringo
Roors :

Then ‘put in white Wine, and good ftore
of ‘Buttet, and put ona thick Lid , whenic
is baked, openit, and let outthe fieam.

136. To make French Scroels.

Take cold Gammon of Bacon , fatand
Jean rogether , ‘cut it fmall as for Saufages,
feafon it with Pepper, Cloves and Mace,
and ‘a little Shelots , ‘knead it into a Pafte
with the 'yolks of "Eggs, and fill fome Bul-
locks ‘Gurs withiit , ‘and boil them , but if
you would have them to keep , then do not
put in Eggs.

When you have filled the Guts, boil them
and hang them up , and when you would eat
them, ferve them'in thin flices with a Sallad.

»

137. To

4
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137 Tomake aPallat Pie,

Take Oxe Pallats and boil them fo tender
& that youmay run a ftraw through-them ; to
" three Pallates take fix Sheeps ‘tongues boiled
tender and peeled , ‘three fweet-Breads of
Veal , cut all thefe in thin(lices, ‘thenha-
ving your Pie ready , and Butterin'the bot-
tom, lay in thefe things, firft{eafoned with
Pepper, Salt and Nutmeg, and Thyme and
“ Par(ley fhred fmall, and as the Seafon of the
year is , put into it Afparagus, Anchovies,
. Chefnuts, or what you pleafe elfe, as Can-
died Orange Pill, Limon Pill, or CitronPill,
with Eringo roots, and the Yolksof hard
Eggs, fome'Marrowand fome Oyfters, then
lay'in good ftore of Butteron the top, fo
* ‘clofeit and'bake it, then putin white Wine,
Butter, the yolks of Eggs, and Vinegar and
Sugar; heat them together over the fire, and
ferveitin,
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138. T0 make Sancefor F owls or
Autton,

Take Claret Wine, Vinegar, Anchovies, &

Opyfters, Nutmeg, Shelot , Gravie of Mut- |
ton or Beef, fweet Butter, Juice of Limon, |
and a little Salt, andif you pleafe Orange
or Limon Pill.

139. To make Oat-cakes.

Take fine Flower , and mix it very well.

with new Ale Yeft, and make it very (tiff, |

then make it into little Cakes, and roul them

very thin, then lay them on an Iron to bake, §
or on a baking ftone , and make but a flow 4

fire under it , and asthey are baking, take
them and turn the edges of them round on |
the Iron, that they may bake alfo, one quat-
ter of onhour will bake them ; a little be-
fore you take them up, turn the on the or
ther {ide , only to flat them; for if you
turn them too foon , it will hinder the
rifing ; the Iron or Stone whereon they
:irre baked, muft ftand ata diftance from the
Co.

1400
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140. To make a rare Lamb Pie,

Take a Leg of Lamb, and take the meat

& cleanoutof itatthe grearend, but keep the
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Skin whole , then prefs the Meat in a Cloth,
and mince it {fmall, and put as much Beef Su-
et to it as the Meat in weight, and mince it
fmall, then put to it Naples Bisker grated

.~ fine, feafon ft with beaten Spice, Rofewater,
- and a lirtle Salt, then put in fome Candied

Limon Pill , Orange Pill, and Citron Pill
fhred (mall, and fome Sugar, then put part

. of the Meat into the Skin, then having your

Pie in readinefs , and Butter in the bottom

i lay in this Meat, then take the reft of your
{ Meat, and make it into Balls or Puddings

with yolks of Eggs, then lay them into the
Pie to fill up the Corners, then take Candied
Orange, Limon and Citron Pill, cut in long
narrow flices and ftrew over it; you may
put in Currans and Datesif you pleafe, then
lay on Butter,and clofe up your Pie and bake
it, and leave a Tunnel, when it is baked, put
in Sack, Sugar , yolks of Eggs and Butter
heat together, if you put in -Marrow, it will
be the better,

I4T.
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141. To fry Garden Beans,

Boil them and blanch them, and fry them
in fweet Butter, wich Parfly and fhred Oni-
ons and a little Salr, then melt Butter for the
Sauce.

142, Tomake a Sorvel Sallad,

Take a quantity of French Sorrel picked

clean and wathed , boil it with Water and'a
livtle Salt ; and when it is enough, drainiit,
and butter it ; and put in a little Vinegar and
Sugar into it , then garnifh it with hard Eggs
and Raifins,

143. To make good cold Sallads of
Jeweral things.

Take cither Coleflowers, or Carrots, or
Parfneps , or Turneps ifter they are well
boiled, and ferve them in with Oil, Vine-
gar and Pepper, alfo the rootsof red Brets
boiled tender are very good in the fame
manner.
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144+ To make the befl fort of Pippin
pafte.

Take a pound of raw Pippins fliced and
beaten in a2 Mortar, then take a pound of
fine Sugar and boil it to a Candy height wich
a lictle fair water , then putin your Pippins ,
and boil it till it will come from the bottom
of the Pofnet, but fir it for fear it burn,

- 145. To make Sauce for a Leg of Veal

rofted.

Take boiled Currans and boiled Parfl:y,
and hard Eggs and Burtter and Sugar hot to-

gether.

146. To make Sauce for a Leg of Mut-

ton roSted with Chefnuts,

Take a good quantity of Chefnuts, and
boil them tender, then rake the {hells off,
and bruife them fmall, then put to them Cla-
ret Wine, Butter and a little Salr, fo put
itinto the Difh to the Meat, and ferve irin,

147,
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147. To keep Quinces white, either o ’
preferve whole, or for white idar- |
malade or Pafte, J

Coddle them with white Wine and Wa. '
ter, and cover them with fliced Pippins in
the Codling,

148, To make little Pafties with. [iveed
: Mtéats to fry.

8

Mak fome Pafte with cold water, bute | !
ter and flower, withthe yolk of an Egg, :
then roul it out in little thin Cakes , and lay |
one fpoonfull of any kind of Sweet Meats ! !
you like beft upon every one , fo clofethem | °
up and fry them with Buttes, and ferve them |
in with fine Sugar ftrewed on, }
149. To boil a Capon on the French :
Fafhion, ;

Boil your Capon in waterand falt, and 2 f
litle dufty Oarmeal to make it look white, f
then take two or three Ladles full of Mut-
ton Broth, a Faggot of fweet Herbs, two or
three Dates cut in long pieces , a few par-
bailed Currans, and alinle whole Pepper,
a
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a little Mace and Nutmeg , thicken it with
Almonds ; feafon it with Verjuice , Sugar,
and a little fweer Burter, then take up your
Capon and lard it well with preferved Li-
mon , thenlayitinadeep Difh, and pour
the broth upon it ; then Garnith your Dith
with Suckers and preferved Barberries.

150. To fouce a Pike, Carp or Bream,

Draw your Fifh, but feale it not, and

| fave the Liverof ir; wafhi it very well, then

, | take white Wine, as much water again as

-— = N ™ v

Wine, boil them together with whole Spice ,
Salt, and a bundle of {weet Herbs, and when

| it boils putin your Fifh, and juft before it

a litle Vinegar ; for that will make” it
crifp: when it is enough, take it up and put
itintoa Trey , then pt into the Liquor
fome whole Pepper, and whole Ginger, and
when it is boiled enough , take it off and
cool it, and whenit is quite cold, pat in
your Fith , and when you ferve it in, lay
fome of the Jelly about the Dith fides, and
fomg Fennel and Sawcers-of Vinegar.

15T,
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151. T0 boil a Gurnet on the F resch

fafhion,

Draw your Gurnet and wafh it, boil itin |
water and falt and a bundle ot (weet herbs;

when it is enough , take it up and put it into
a Difh with Sippets over a Chafingdifh of
Coals ; then take Verjuice, Butcer, Nutmeg
and Pepper, and the yolks of two Eggs,heat
it together , and pour over it ; Garnilh your
Dith as you pleale.

152. Toroft a Leg of Muttononthe
Erench fafbion.

Take a Leg of Mutton, and pare off all
the Skin as thin as you can, then lard it
with fweet Lard, and ftick it with Cloves,
when it is half rolted , cut off three or fout
thin pieces , and mince it with {weet herbs,
and 3 little beaten Ginger, putina Ladle full
of Clarer wine, and a little fiveer butter,two
fpoonfuls of Verjuice and a little Pepper , 4
few Capers, then chop the yolks of two
hard Eggsiin it, then when thefc have ftew-
ed a while in a Difh , put your bonie part
which is rofted into a Dilh, and pour thE

on it and ferve itin. _
1§53
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153. To roft’ a Neat: Tongue,

Chop fweet herbs:‘fine with a pi;'ce of
raw Apple , feafon it with Pepper and Gin-

 ger, and theyolk of an Egg made hard and

winced fmall ,” then ftuff your Tongue with
this, and roft itwell, and bafte it with But-
terand Wine; when it is enough, take Ver-
juice, ‘Butter, and the Juice of a Limon ,
and a little Nutmeg; -then Difh your Tongue
and pour this Sauce over it and ferve it in,

154. To boilPigmm with Rice,

Take your Pigeons and trufs them s and
fluff their bellies with (weet herbs , then
put them intoa Pipkin with as much Mutton
broth as will cover them , with a blade of
Mace and fome whole Pepper, boil all thefe
together until the, Pigeons be tender . and
putin Salt ! ’

Then take them from.the fire, and:feum
off the Fat very clean, then put ina piece of
fweet Butter , feafon it with Verjuice, Nut-
meg and a lirtle Sugar, thicken it with Rice
boiled in fiweer Cream s Garnifh your Difh

With preferved Barberries and Rkirres Roets
boiled tender, :

155
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155. To Boil Rabbit,

“Take a large Rabbit, trufs it and boil it |
with a little Mutten Broth, white Wineand |
2 blade of Mace; then rake Lettuce, Spinage, |
and Parfiey, Winter-Savory and Tweet Mar- {5
joram, pick all thefeand wath them clean,
and bruife them a Jittle to make the Broth |
look green , thicken it withthe Cruft of2 |
Manchet firlt feeped ina little Broth, and
putina little fweet Butter , feafon it with | -

Verjuice and Pepper, and ferve it to the Ta- |
ble upon Sippets ; Garnilh the Dith with |

Barberries.

156. To boil a Teal or Wigeo#.

Parboil either of thefe Fowls and throw
them into a pail of fair Water, for that te
keth away the Ranknefs , then roft them
half , and take them from the fire and put
fweer herbs in the bellies of them,and ftick

. the Breafts with Cloves, then put them in 8
Pipkin with two orthree ladles full of Mur

“ton broth, very ftroog of the Meat, 2 blade
of whole Mace, two or three lirtle Onioné
minced fm.’} ; thicken it with a Toalt 0
Houfhold by 1d, and put in a litrle Butteh
then put inali tle Verjuice, fo rake it ufs
and ferve it

1574
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157. Toboil Chickens or Pigeons with
Goosberries or Grapes,

Boil them with Mutton Broth and whize
Wine, witha blade of Mace and a lietle
Salt,and let their bellies be filled with fweet
herbs, when they are tender | thicken the
Broth with a piece of Manchet , and the

. Yolks of two hard Eggs, ftrained with fome

of the Broth, and put it into 2 deep Difh
with fome Verjuice and Butter and Sugar,
then having Goosberries of Grapes ten.
derly fcalded, put them into it, then lay
your Chickens or Pigeons into a Dith | and

pour the Sauce over them, and ferve them
in,

158. A made Difh of Rabbits Liyers,

Take [ix Livers and chop them fine wiih
fweet herbs and the yolks of two hard Eggs,
feafon it with beaten Spice, and Salt, and
putin fome plumped Currans, and 2 little
melied Butter , fo mix them very well to.
gether, and having fome Pafte ready rouled
thin, make it into little Pafties and fry them,
ftrew Sugar over them and ferve them,

M 150,
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159. To make a Florentine with the L
Brawn of aCapon, or the Kidney of |

th‘t,z. 1{

Mince any of thefe with fweet Herbs, &
then put in parboiled Currans, and Dates
sninced fmmall , and a little Orange or Limon
Pill which is Candied, fhred fmall, feafon
it with beaten Spice and Sugar , then take
the yolks of two hard Eggs and braife them
with a little Cream, a piece of afhort Cakefs
grated, and Marrow cut in fhort pieces; mix
all thefe rogether with the forenamed Meat,
and put in a little Sale and 2 little R ofewater,
and bake it in a Dithin Puff- Paft, and when
you ferve it in {trew Sugar over it.

1€o.4 Friday Pie without Fiflyor Flefs

Wafh a good quantity of green Beets,and
pluck outthe middle ftring, then chop them
{mall , with two or three ripe Apples wel
relithed , feafon it with Pepper , Salt, and
Ginger , then add to it fome Currans , and
having your Pic ready, and Butter in the
bottom , put in thefe herbs , and withithem
a Jittle Sugar , then pat Butter on thetops
and clofe it and bake it , then cut itup, 4
put in the juice of a Limon and Sugat.

161




The Ducen-like Cloleg, 243

16 1. Tomake Vwsble Piey,

Boil them very tender , and mince them
very fmall with Beef Suet and Marrow ,

= then feafon it with beaten Spice and Sale,

P‘

’

Rofewater and Sugar and a little Sack, fo

Put it into your Pafte with Currans and
Dates,

162. T0 bake Chickens with G;‘apef.

Scald your Chickens and trufs them , and
feafon them with Pepper, Saltand Nutmeg,
and having your Pie ready , and Butter Jaid
in the bottom putin your Chickens, and
then more Butter, and bake them with a
thin Lid on your Pie > and when it is baked,
put in Grapes fcalded tender, Verjuice ,
Nutweg, Butter and Sugar , and the Juice
of an Orange ; fo ferve it in,

163. To make a good Ruince-Pie,

Take your faireft Quinces , and Coddle
themrtill a ftraw may run through them,then
core them and pare them » “then take their
weightin fine Sugar, and fluff them full of
Sugar , then having your Pie ready , layin

M ~yout
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your Quinces , and ftrew the reft of your |
Sugar over them, and put in fome whole |

‘Cloves and Cinamon, then clofe it, and bake

:

it ; you muft ler it fland in the Oven four |

or five hours ; ferveitin cold and ftrew on
Sugar.

164. To make Tarts of Pippins.

Having fome Puff-paft ready in a Dilh |

or Pan, lay infome preferved Pippins which

thave OrangePillin them , and the Juice of |

Orange or Limon , fo clofe them and bake
them a little.

165. Tomake agood Pie of Beef.

Take the Buttock of a fat Oxe, flice it
thin , mince it {mall, and beatitin a Mortar
to a Pafte, then lard it very well with Lard,
and feafun it with beaten Spice , then 'make

your Pie, and put it in with fome Butterand |

Claret Wine;and fo bake it well, and ferve
#t in cold with Muftard and Sugar, and gar-
nifh it with Bay-leaves.

:
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166. Tobake a Swan,

Scald it and take out the bones | and par=
boil it, then feafon it very-well with Pepper,
Salt and Ginger, then lard it, and put it in a
deep Coftin of Rye Pafte with ftore of Bat-
ter, clofe it and bake it very well ; and° when
it is baked, fill upthe Vent-hiole with mel-
ted Butter, and fo keepiit ;' ferveitinas you
do:the Beef-Pie,

3

167. Tobake a Turkey or Capon.

Bone the Turkey, but not the Capon, par»
boil them , and ftick Cloves on their breafts,
lard them, and feafon them well with Pep-
perand Salt; and put them in a deep Cof-
finwith good flore of Butter, and clofe
your Pie,and bake it, and foak it very well';
when it is baked , fill it up with melted But-
ter, ¥nd when it is quite cold, ferve it in and
eat it with Muftard and Swgar : garnifli it
with Bay-Leaves,

M 3 168.




246 The Dueen=like Clolet,

168. To weake Fritters.

Take the Curds of a Sack Poffet , the-
Yolks of (ix Eggs, and the Whitesof two, &
with a lirtle fine Flower to make itintoa =
thick Baiter , purin alfo.a Pomewater cut in
fusall pieces,fome beaten Spice,warm Cream,
and a fpoonful of Sack, and a little firong |
Ale 5 mingle all thefe very well, and beat
them well, then fry them in very hot Lard, |
and ferve shem in with beaten Spice and fine |
Swugar. :

169. To bake Waodcacks , Blackbirds, §
Sparrows or Larks,

-Trufs and parboil them, then feafon them
with Pepper and Salt; and put them into 2
Pie with good ftore of Butter, and fo bake
them , then fill them up with Butter.

170. To bake a Goofe,

Bone your Goofe and parboil it, and fea-
fom it with Pepper and Salt, and lay it into
a deep Coffin with good ftore of Butter top
and bottom , then bake it very well, and
when ir is baked, £l up the Pie ar the Venlr-

hole
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hole with melted Butter, and fo ferve it in
with Muftard and Sugar and Bay-Leaves,

| : 171, To make Pancakes [ocrifp asyon
k‘

miay feb thews upright,

Make a dozen or a fcore of theminalits
tle Frying-pan, no bigger thena Saweer,
then boil them in Lard, and they will look
as yellow as Gold , and eat very well,

172. Tomake blanched Manchet,

Take fix Eggs,half a Pint of fweet Cream;.
and a penny Manchet grated, one Nutmeg
grated , two fpoonfuls of Refewater, and
two Qunces of Svgar, work it ftiff like 2
Pudding , then fry iv in a very little frying.
pan, that it may be thick,

Fry it brown , and turn it upen a Ple-
Plate ; cut ivin quarters and ftrew Sugar on.
it and ferve it in,

¥73. To make a fierced Pudding.

Mince a Leg of Mutton with (weet herbs,
and fome Suet , make it very fine, then
put in grared Bread, minced Dates, Cur-
rans, Railins of the Sun ftoned, a litrle pre-

M4 ferved
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ferved Orange or Limon , and a few Coyi-

ander {eeds bruiled, Nutmeg , Ginger , and

Pepper, mingled all together with Cream
and raw Eggs wrought together like a Pafte,
and bakeit, and pui for Sauce the yolk of an
Fgg , Rofewater ; Sugar, and Cinamon y
with a little Butter beat together ; when you
ferve ivin, ftick it with Almonds and Rofe-
mary ; you may boil it alfo if you pleafe y
or roft fome of 1t ina Lambs Cawl,

174+ To make a Fricafie of Eggs.

Beat twelve Eggs with Cream , Sugar ;
beaten Spice and Rofewater , then take ithin
flices of Pomewater Apple, and fry them
well with fweet Butter ; when they are e-
nough, take them up, and cleanfe your pan,
then put in more Butter, and make it hot,and
put in half your Eggsand fry them ; then
when the\one fide is fryed lay your Apples
all over the fide which is not fryed, then
pour in the reft of your Eggs, and then
turn itand fry the other fide, then ferve it in
withthe Juice of an Orange and Butter, and
Sagar,

I7$a
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i

| ‘ 175. To make a Cambridge - Pudding,

Take grated breadfearced through a Cul-
Jender, then mix it with fine Flower, minced

M#<Dates, Currans, beaten Spice, Suer fhred
fmall, a litcle falr,Sugar and Rofewater,warm
" Cream and Eggs ; with half their Whites ;
mould all thefe rogether with a little Yeft |
and make it up into 2 Loaf, but when you
t have made itin two parts, ready to clap to-
| 8ether , make a deep holein the one, and
putin Butter , then clap on the other, and
clofe it well together , then butter a Cloth
. andtie itup hard, and put it into water
| which boils apace, thea ferve it in with
r
!
{

Sack , Butter and Svgar,
You may bake itit you pleafe in a baking-.
pan.

. 176, Tomake a Pudding of Goofe
Blood,

Savethe blood of a Goofe, and ftrain it ,
then putin fine. Oarmeal frecped in warm
Milk, Nutmeg, Pepper, (weét Herbs, Sugar,
Salr, Suet minced fine, Rofewater, Limon
Pill, Coriander feeds, then put in fome:
Eggs, and.bear all thiefe togerher very well,

1\3 5 then
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then boil them how you do like , either ina-
buttered Cloth or in Skins , or roft it within
the Neck of the Goole.

177. To make Liver Puddings.

Takea Hogs Liver boiled and cold, -grate |

$’

it like Bread, then rake new Milk and the |

Farof a Hog minced fine, put it to the Bread
and the Liver | and divide it into two parts,
then dry herbs or other if you canminced
fine, and put the Herbs into one part with

beaten Spice, Annifeeds, Rofewater,Cream -

and Eggs , Sugar and Salc, {o fill the Skins
and boil them,

To the other part put preferved Barber-
ries, fliced Dates, Cutrans, beaten Spice,Salt,
Sugar, Rofewater, Cream and Eggs; fomix
them well together, and fili the Skins and

poil them.

« 178. To make a Chivcridge Pudding.

Take the Fatte® Guts of your Hog ciean
feoured , then fluff them with beaten Spice
and fliced Dates, fweet herbs , alittle Sale,
Rofewater, Sugar, and two er three Eggs to
make it (lide; fobllthem, tie them up like
Puddings and boil them ; when they aree-
nough krye them, \’ 179

)
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179. To wake Rice Puddings in Skins,

Take two quarts of Milk and put therein

‘as it is yet cold , two good handiuls of Rice

clean picked and wafhed , fer it over a flow
fire and {lir it often, but gently ; when you
perceive it to fwell , let 1t boil apace rill it be
tender and very thick , then take it from the
fire, and when it is cold, put in fix Eggs
well beaten, fome Rofewater and Sugar,
beaten Spice and a litcle Sale, preflerved Bar-
berries and Dates minced {fmall , fome Mar-
row and Citron Pill ; mingle them well to-
gsther and fill your Skins, and boil themy

180. To make a $tewed Pudding.

Take the yolks of three Eggs and' one
White; fix{poonfulsiot fweet Cream,’ alits™
tlebeaten 1pm and'a guarter of a poum]of
Suet ‘minced fine'," 2’ quiarter of ‘a pourd’ef’
Currans, anda um,egrdud Brgad, Rofewa-
ter "‘;;'t and Salt; mingle them well ro-
gether , and wrap them up inclitle picees of
the Cawl of Vaal, and taften them with a

lirtle ftick , and tie ‘eich end with a {Hek’,
youmay pur fourin one Difh, then take balf
2

sk
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2 pint of ftrong Mutton Broth, and 6 fpoon-
fuls of Vinegar, three or four blades of
large Mace, and one Ounce of Sugar, make
this te boil over a Chafingdilh of Coals ,
then put in your Puddings , and when they
boil, cover them with another Difh, but
turn them fometimes , and when you fee
that they are enough, rake your Puddings
and lay them ina warm Difh upon Sippers,
then add to their Broth fome Sack , Sugar,
and Burtter, and pour over them ; garnilh
your Difh with Limon and Burberries,

181. To make a Suflex Pudding,

TFake a little cold Cream, Butter and
Flower, with fome beaten Spice, Eggs,
and a little Sale, make them into 2 fliff
Pafte, then make it up in a round Ball, and
as you mold ir; put in a great piece of Butter
in the middle, and fo tye it hard up-in a
buttered Cloth , and put it into byiling
water, and let it boil apace till it be enough,
then ferve it in, and garnith your Dith with
Barberries ; whenitisat the Table, cut it
open atthe top, and there will be as it were
a Pound of Butter,then put Rofewater and.
Sugar into it, and {o eat it

infome of this like Pafte you may wrap
greas
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great Apples, being pared whole, in one
piece of thin Pafte ; and fo clofe it round

\ the Apple, and throw them into boiling

water, and let them boil till they are enough,
you may alfo put fomegreen Goosberries

i into fome, and when either of thefe are

boiled, cut them open and put in Rofewater

b
Butter and Sugar.

182, To make French Puffs.

Take Spinage , Parfley and Endive, with
alitle Winter-favory, and wafh them, and
mince them very fine ; feafon them with
Nutmeg , Ginger and Sugar, wet them with
Eggs, and purin a litde Salr, then cara
Limon in thin round ffces, and upon every
flice of Limon lay one fpoonful of it.

Then fry them , and ferve them in upon
fome Sippets, and pour over them Sack, St
gar and Buuter,

183, To make Apple Puffs,

Take a Pomewater , orany other Apple
that is not hard or har(h in tafte, mince it
with a few raifins of the Sun: ftoned , then
wiet them.wich Eggs, and.beat. them toge-
ther with the back.of 2 Spoon , feafon rher!n

with
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with Nutmeg, Rofewater, Sugar, and Gin-
ger, drop them into a frying pan with a
Spoon into hot Butter , and try them , then
ferve themir with the juice of an Orange
and a littie Sugar and Butter.

184. To make Kickfhaws , to bakeor

fry in what fhupe you pleafe.

Take fome Puff-palteand roul it thin , if
you have Moulds wouk it upon them with
preferved Pippins, and {o clofe them, and

try or bake them, but when you have clofed

the ou muft dip them in the volks of~
’ t J

Eggs, and that will keep all iny fill fome
Wl[h COOSbt‘rHEb, Xl"\\@b’—'v,,/‘—c‘ {:“1&‘1 \f ar-
row , Sweet-breads, Eambs-!

7

n:‘:y ) e A

rones , Kid-
y or eay other thing what
you like beft, cither of them being fea-
fehed beiore youpurihem in, according to
your mind; nd when they are baked or fry-
ed, ftrew Sugar on them, and ferve them in.

185. 7o muke an Italian Padding.

Takea peny white Loaf and pare off the
cruft , then cut it like Dice, then take fome
Beef Suet fired (mall, and balf a pound of
Ruifins of the Sun ftoned , with as many

Currans,,
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Currans , mingle them together and feafon
them with beaten Spice and a little Salr, wet
them with four Eggs, and ftir them/gently
for fearof breakingthe Bread, then put it in
a difth with a little Cream and Rofewater
and Sugar , then put in fome Marrow and
Dates, and fo butter a difh and bake it", then

‘firew on Sugar and ferve it

186. To Hafly Calves Tongues.

Boil them tender and pill them, then lard
them with Limon Pill , and lard them alfo
with fat Bacon , then lay them to the Fire,
and halt roft them ; then purthem in a Pip-
kin with Claret Wine,whole Spice and fliced
Limon,anda few Caraway Seeds, ‘a Jittle
Rofemary anda little Salt, boil all'together
and {erve them in vpon Toafts.  Thus you
may do with Sheeps Tongues allo.

187. 70 boila'Capon.

Take ftrong Mutten Eroth,and trufsa Ca-
pon, and boil him in it with fome: Marrow
and a lictlo Salt im a Pipkin , when™ is ten-
der, then put in a pint of White W ine, half a
pound of Sugar, and four Ounces of Dates
ftoned and (lced, Potato Roots boiled ond

blanched ,
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blanched , large Mace and Nutmeg fliced s
boil all thefe rogether with a quarter of a
pint of Verjuyce, then dith the Capon ,
and add to the Broth the Yolks of fix Eggs
beaten with Sack , and fo ferve it ; garnifh
your dith with feveral forts of Candied Pills
and Preferved Barberries , and (liced Limon
with Sugar upon every flice,

188. T0 boil a Capor with Rice.

Trufs your Capon and boil him in water

and falt , then take a quarter of a pound of

Rice, firlt boiled in'Milk , and puc in with
fome whole Spice and a little Salt , when
it is almoft enough putina little Rofewater,

and half a pound of Almonds blanched:

and beaten , ftrain them in, and put in fome
Cream and Sugar , then when your Capon
is enough, lay it in a Difh, and pour the
Broth thereon ; Garnith your Difhas you
pleale and ferve ir in.

189. To boil a Capon with Pippins,

Parboil your Capon after it is truffed,
then put it into a Pipkin with Mutton Broth
and Marrow , and a little Salt, with a quart

of Whire-Wine, a little Nurmeg and Dates

ftoned.
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ftoned and fliced, then put in a quarter of

a pound of fine Sugar, then take fome Pip-

pins ftewed with Sugar, Spice and a little
.~ water, and put them in, then lay your Ca-
{ poninto a Difh,and lay fome Naples Biskets
{ for Sippets, then bruife the yolks of eight
1. hard Eggs and put in your Broth, with a

little Sack , and pour it over your Capon ;
' Garnilh your Difh and ferve it in,

| 190, To boil Chickens with Lettuce the
very best way,

| Parboil your Chickens and cut them in
| Quarters , and put them into a Pipkin with
| fome Mutton Broth, and two or three fweet
\ Breads of Veal, and fome Marrow and fome
| Cloves, and alittle Salt, and a little Limon
Pill ; then take good ftore of hard Lettuce,
‘cut them in halves and wafh them, and put
them in ; shen put in Butter and Sack and
{ white Wine , with a little Mace and Nut-
meg, and {liced Dates : Let all thefe {tew up-
on tht Fire, and when they be enough, ferve
them in with Toalts of white Bread for Sip-
pets ;. Garnith the Dith with Limon and
Barberries, and what elfe you pleafe. Thus
you may do Pigeons,

Ao

199
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190. To boil a Rabbit with Grapes or |

with Goesberries.

Trufs your Rabbit whole, and boil it in
fome Mutton Broth till it be tender

Then take a pint of White Wine, and a
good handful of Spinage chopped, the yolks
of hard Eggs cutin quarters, put thefe to
the Rabbit with fome large Mace ; a Fagot

of fweer Herbs and a little Salt and fome |
Butter, let them boil tegether a. while , then |

take your Rabbirand lay it in a Difh and
feme Sippets, then lay over it fome Grapes
or Goosberries, fcalded with Sugar, and
pour your Broth over it.

191, Tvu boil a Rabbit with Claret
Wine,

Boil a Rabbit as before , then {lice Oni-
ons and a Carrot root, a few Currans and a
Fagot of fweer herbs, and a lictle Salt, min-
ced Parfley, Barberries picked, large Mac,
Nutmeg and Ginger , put all thefe into
Pipkin with the Rabbit , half a Pound of
Burter, and a Pint of Clarer Wine, and let
them boil together till it be enough, then
ferve it upon Sippers.

192
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192, To boil a wild Duck,

Trufs and parboil it, then half roft it
| then carve it, and fave the Gravie, then
take Onions and Parfley fliced, Gjnger  and
Pepper, put the Gravie into a. Pipkin , withy
Currans, Mace, Barberries, and a quart of
Claret Wine , and a little Salt, put your
Duck with all the forenamed things into it
and let them boil till it be enough , then put
in Butter and Sugar , and ferve it in upon
Sippets.

193. Toboil atame Duck.

Take your Duck and trufs it, and boil it
with water and filt, or rather Mutton broth,
when it hath boiled a while, put in fome
whole Spice , and when itis boiled enough,
take forae white wine and butter, and good
ftore of Onions boiled tender in feveral wa-
ters, with a lictle of the Liquor wherein the
Duck hath boiled, and a lietle Salt : putyour
Duck into a Difh, and heat thefe things to-
gether and pour over it , and ferve ity gare
nith the Difh with boiled Onions and Bare
berries. b

194,
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194. To boil Pigeons with Capers and |

Samphire,

Trufs your Pigeons and' put them intoa
Pipkin with fome Mutton Broth and white
Wine, a bundleof fweet herbs, when they
are boiled , lay them intoa Difh, then take
fome of the Broth with fome Capers and Li-
mon {liced, and fome Butter, hear thefe to-

gether and pour over them ; then fry thin

flices of Bacon, and lay upon them), and

fome Samphire wafthed from.the Salt, and

fome flices of Limon; Garnifh your Difh
with the fame and (erve it in.

Ly 1 95. To boil Sanfges,

Take two pounds of Saufages, and boil
them with a quart of Clarer Wine and 2
bundle of Sweet herbs,and whole Cloves and
Mace; then putin-alict)c Butter, when they
are enough , ferve them in with this Liguot
and fome Muftard in-Sawcers,

196. To boil Goofé Giblets,

Boil them with water and fait, and a bun-
dle of fweet herbs, Onions and whole fplxcf,
when




he Dueen-like Tlofet, 251

when they areenough, put in Verjuice and
'~ Butter, and fome Currans plumped,and ferve
them upon Sippets.

Thus you may drefs Swans Giblets.

" 197. To boil Giblets with Roots and
good Herbs,

Boil themin a quart of Clarer, Ginger
and Cloves , anda Faggot of fweer herbs
Turneps and Carrots fliced, with good ftore
of Spinage and a little Salt, when they are
enough , ferve them upon Sippets.

And add to the Broth foffie Verjuice and
the yolks of Eggs; Garnith your Difh with
Parfley and pickled Barberries, ¥ ¥

198. To fmoor a Neck of Mutton,

Cut your Steaks , and put them ‘into a
Dith with fome Butter , then take 2 Faggot
of fweet herbs, and fome grofs Pepper and a
little Salr, and pur to them ; cover your
' Dith, and let them ftew till they are enough,
| turning them fometitmes , then put in a liccle

Claret Wine and Anchovies » and ferve them
upon Sippes,

199.
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199. To fmoor Veal.

Cut thin flices of Veal and hack them o-
ver with the back of a Knife, then lard them °
with Lard, and Fiy them with ftrong Beer
or Aletill they beenough , then {tew them
in Claret wine with fome whole Spice, and
Butter, and a litte Salt.

Garnith your Difh with Sau(ages fryed,

" and with Barberries, to ferve therm in.

2co. To fmoor Steaks of Mutton
another way,

Caut part of a Leg of Mutton into fteaks,
and fry if in White Wineand a little falt,a
bundle of herbs,and a little Limon Pill then
put itinto a Pipkin with fome fliced Limon,
without thie Rind, and fome of the Liquor it
was fried in . and Butrer and a little Parflie,
boil all together till yon fee it be enough,
then ferve it in , and garnith your Dith with
Limon and Barberries,
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- 201. To fmoor Chickens,

Cut them in Joints and fry them with
fweet Butter, then take white Wine, Parfley
and Onions chopp’d fmall, whole Mace and
a lirtle grofs Pepper, alittle Sugar , Verjuice
and Butter, let thefe and your fryed Chicken
boil together, then fry the Leaves of Cla-
ry with Eggs, put a litde Salt to your
Chickens, and when they are enough, ferve

them in this fryed Clary, and garnifh your
Difh with Barberries.

202. 7o fry Mufcles , or Oyfters , or
Cockles, to ferve iz with Meat, or by
themfelves,

Take any of thefe and parboil them in
their own Liquor , then dry them ; flower
them, and {ry them ; then pot them into a
Pipkin with Claret Wine , whole Spice and
Anchovies, and alittle Butrer, fo let them
frew together, and ferve them in either with
a Duck, or by themfelves, as you like beft,

203.
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104. To drefs Calves feet.

Take Calves feet tenderly boiled, and
flic them in the middle, then put them ina
Difh with {weet Butter, Parfley and Onions
chopped, a little Thyme, large Mace, Pep-
per with alittle Wine Vinegar , and a little
Salt, let all thefe ftew together till they are
enough, then lay your Calves feet in a Difh,
and pour the Sauce over them, then ftrew
fome raw Parfley and hard Eggs chopped
together over them with lices of Limon and
Barberries.

205. To drefs Neats Tongues,

Boil them and blanch them , and flice
them thin,then take Raifins of the Sun,large
Mace, Dates fliced thin, - a few blanched Al-
monds , and Claret Wine with a little Salt; ¢
~boil all thefe together with forse fweet But-
ter, Verjuice and Sugar ; when they are¢-
nough , ferve them in and thicken the Sauce
with yolks of Eggs; garnifh your Difh with
Barberries, (

130. To |
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206. Another way to Hafly Neats
Tongnes,

Boil Neats Tongues very tender peel
them and {lice them thin , then take ftrong
meat Broth, blanched Chefnuts, a Faggot
of fweet herbs, large Muce, and Endive, a
little Pepper and whole Cloves and a little
Salt ; boil all thefe together with fome but-
ter till they be enough 5 garnifh your Difh
as before, -

207. To boil Chickens in White-broth,

Take three Chickens and trufs them, then
take two or three blades of Mace, as many
quartered Dates, *four or five Eumps of
Marrow , a litde Salt and a litcle Sugar, the
yolks of three hard Eggs, and a quatter of
a Pint of Sack ; firft boil your Chickens in
Mutton broch ; and then add chefe things to
them, and lec them boil till they are enough,
then lay y our Chickens in a Difh, and firain
fome Almonds blanchedand beaten into it A
ferve it upon Sippets of French Bread gar-

nith your Dith with hard Eggs and Li-

mons,
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208. To boil Partridges.

‘Put two or three Partridges intoa Pip- &
kin with as much water as will cover them, §
then put in thtee or four blades of Mace, one
Nuatmeg ‘quattered, five or fix Cloves, a
piece of {fweet Butter, two or three Toalls
of Manchet toafted brown, foke them in
Sack or Muskadine and break them, and
put them ‘into the Pipkin with the reft, and
a little Salt, when they are enough , lay
them in a Difh, and pour this Broth over
them,then garnith your Difh with hard Eggs
and fliced Limon , and ferve it in.

209. ‘To'boil a Leg of Mutton.

\Takea'large Leg of Mutton and ftoff it
well with Mutton Suet, Saltand Nutmeg,
boil it in waterand Sale, but not too much,
then put fome of that Broth into another
Pot , with three or four blades of Mace,
fome Currans and Salt , boil them till half
be confuiied , ‘then putin fome fvect Butter, 3
and fore Capers'anda Limon cut like Dice
with the Rind on , a'little Sack, and the
yolks of two hard Eggs Minced ; then 12y ‘

yout Mutton into'a Dufh upon Sippeis, and’
. pour |

B
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pour this Sauce over it ; fcrape Sugar on the i

fides of your Dith, and lay on flices of
Limon and Barberries.

210. To §tew Trounts,

Put two Trouts into a fair di(h with fome
white Wine, fweet Butter, and a little whole
Mace, alittle Parfley , Thyme and Savory
minced, then put in an Anchovie and the

yolks of hard Eggs ; when your Fith is e-
ﬂ nough, ferve it on Sippets, and pour this over
it, and Garnifh your Dith with Limon and
Barberries , and ‘ferve them in ; you may

L add Capersroitif you pleafe, and you may
do other Filh in this manner.

211. - 70 boil Eelsin Broth to ferve
with thews.

Flay and wafh your Eels and cut themin
pieces about a handful long , then put them
into a pot with fo much Water as will cover
them , a little Pepper and Mace , fliced
Orions , a little grated Bread , andalittle
Yeft, a good piece of fweet Butter , fome
Pa:fley , Winter-Savory and Thyme fhred
fmall 5 let them boil foftly half an hour,
f and put in fome Salt , with fome Curranss .
: N 2 . swwhen

&
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when it is enough, putin Verjuice and more
Butter, and fo ferve it ; Garnifh your Difh
with Parfley , Limon and Barberries, put
Sippits in your Dith.

212, To boil a Pike with Ogfiers,
%

Take 4 fair Pikeand gut it and wafh it
and trufs it round with the tail in the mouth,
then take white Wine, Water and Salt, with
a bundle of fweet herbs, and whole Spice, a
little Horfe-radith ; whien it boils , tie up
your Pike in a Cloth, and put it in, and lct
it boil till -it fwims, for then icis enough ;
then take the Rivetof the Pike, and a Pint ot
great Oyfters withtheir Liquor , and fome
Vinegar, large Mace, grofs Pepper, then lay
your Pike in a Difh with Sippets, and then
heat thefe laft named things with fome But-
ter and Anchovies, and pour over it; gar-
nifh your Difhas you pleafe.

213. To make a grand Sallad.

Take a fair broad brimm’d dith, andin the
middle of it lay fome pickled Limon Pill,
then lay round about it each fort by them-
felves, Olives, Capers, Broom-Buds, Alhs
* Keys s Purflane pickled , and French-Beans

5 PlCthdg
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pickled , and little Cucumbers pickled , and
Barberries pickled, and Clove Gilliflowers ,
Cowllips, Currans, Figs, blanched Almonds
and Raifins, Slices of Limen with Sugar on
them, Dates {tened and fliced.

Garnifh your Difh brims with Candied
Orange, Limon and Citron Pill , and fome
Candicd Eringo roots.

214. To roft a Pig with a Pudding in
bkf Be/lb’.

Takea fat Pig and trufs his he'd back-
ward looking over his baek , then make {uch
Pudding as you like beft , and b1l his belly
withit, your Pudding mnft be {tff, then
few itup, and roft your Pig, when itisal-
molt enough, wring upen it the Juice of a
Limon,and when you are ready <0 take it
up, wafh it over with yolks ot Eggs  and
before they can dry, dredge it with grated
bread mixed with a liztle Nutmeg and Gin-
ger, let your Saucebe Vinegar, Butter and
Sugar, and the yolks of hard Eggs minced.

N 3 215,
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215, To rost a Leg of Mutton with
Oysters.,

Take a large Leg of Mutton and ftuff it
well withMucton Suet, with Pepper, Nut-
meg, Salt and Mace, thenroft it and flick it
with Cloves , when it is half rofted cut off
fome of the under fide of the flefhyend ,
in little thin Bits , then take a Pint of Oy-
fters and the Liquor of them, a little Mace,
fweet Bugter and Salt,  put all thefe with the
Bits of Mutton into a Pipkin till half be
confumed, then Difh your Mutton and pour
this Sauce over it, firew Salt about the Difh
fideand ferve it in,

T

216. To make a Steak-Pie,

Cut a Neck of Muttonin Steaks, then
feafon it with Pepper and Salt | lay your
Pafte into your Baking Pan, and lay But-
ter in the bottom , then lay in your Sreaks,,
and a little large Mace, and cover it with 3
Butter, foclofeit, and bakeit; andagainft %
it is: baked, have in readinels good ftore of
boiled Parfley minced fine , and drained
from the Water, fome White Wine and
fome Vinegar , fweet Butter and Sugar ,
cut
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cut open your Pie, and put in this Sauce, and
fhake it well , and ferve it to the Table ; it
is not fo good cold as hot.

217. Torosta Haunchor a fhoulder of
Venifon., or a Chine of Mutton.

Take either of thefe, and Lard itwith
Lard, and fick it thin with Rofemary ,
then roft it with a quick fire ; but do not lay
it too near; bafte it with {weet butter: then
take half a Pint of Claret wine, a little bea=
ten Cinamon and Ginger, and as much Sugar
as will fweetenit, five or fix whole Cloves
a lirtle grated Bread , and when.it isbiled
gnough , purin alittle (weet Butter, a little
Vinegar, and avery little Salt, when your
meat isrofted, ferve itin with Sauce, and
ftrew Salrabout your Dith,

218 Torost a Capon with Oyfters and
Chefnuts.

Take fome boiled Chelhuts , and take off
their fhells , and take as many parboild
Opyfters, then fpit your Capon, and put
thefe- into the belly of it , with fome
{weet Burter , roft it and baft it with fiveet
Butter , fave the Gravie , and fome of the-

N 4 Chefnuts-
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Chefnuts, and fome of the Oyfters, then
add tothem half a Pint of Claret Wine |
and a piece of {weet Butter and a-little Pep-
per, and a liitle Sale ; ftew thefe all together
till the Capon be ready , then ferve them in
with it ; Garnifh your Difhas you pleale.

219. To roft a Shoulder or Fill:t of

Veal with farcing Herbs,

Wath your Meat and parboil it a-litle,
then take Parlley, Winter-favory , and
Thyme, of eacha little minced fmall, put
to them the yolks of three or four hard eggs
minced, Nutmeg , Pepper and ‘Currans and
Salt, add alfo fome Suet minced fmall
work all thefe with the yolk of a raw. Egg,
and {tuff’ your Meat with it, but fave {ome,
and fet it under the me#x while it doth roft,
when your meat is almoft rofted enough
‘put.to thefe in the Dith, a quarter of aping
of White Wine Vinegar ,, and fome Sugar ,
when your meat is ready, ferve it in with
his Sauce, and {trew on Salt,

W
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220. To meake boled Sallads.

Boil fome Carrots very tender, and fcrape
them to pieces like the Pulp of an Apple,
feafon them with Cinamon and Ginger and
Sugar , put in Curfans, a little Vinegar,
and a picce of {weet Butter, ftew thefe ina
Difh , and when they begin to dry put in
more Burter and a little Salt, fo ferve them
to the Table ; thus you may do Lettuce, or
Spinage or Beets.

221. To boil a Shoulder of veal,

Take a Shoulder of Veal and half boil
it in Water and Salt, then flice off  the moft
part of it , and fave the Gravie ; then take
that fliced meat, and put it in a Pot with
fome of the Broth that boiled it, a little gra-
ted Bread , Oyfter Liquor, Vinegar, Bacon
feald<d and {liced thin, a Pound of "Saufages
outof their skins, and rolled in the yolks
- of Eggs, large Mace and Nutmeg, let
thefe ftew about.one hour-, then put in one
Pint of Oyfters, fome {fweet herbs, and a
little Sale, ftew them together, then take
the bone of Veal and broil it and Difh it,
then add to your Liquor a little Butter ,

N 5 and
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and fome minced Limon with the Rind , 2
Shelot or two {liced, and pour it over, then
lay on it fome fryed Oyfters ; Garnith your
Difh with Barberri¢s and fliced Limon, and
ferve it in,

222. 70 boil a Neck_ of - Mutton,

Boil it in water and falt, then make fauce
for it with Samphire and a little of the
Broth, Verjuice , large Mace , Pepper and
Onion, the yolks of hard Eggs minced,
fome fweet herbs and a little falt, ler thefe
boil together half an hour or more :

Then beat it np with Butter and Limon;
then difh your Meat upon Sippets, and pour
it on; garrith your Difh with the hard
Whites of Eggsand Parfley minced roge-
ther , wich fliced Limon, fo ferve it ; thus
youmay drefs a Leg or a Breaft of Mutton
if youpleafe, '

223. Toflewa Lain of Mutton.

. ©ut your Meat in Steaks,and put it inte
fo much water as will cover it, when it is
fummed, puit tothree orfour Onions fliced ,
with fome Turneps, whole Cloves, and
fliced ©inger; whenitis half ftewed ,. put

in

-
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in fliced Bacon and fome {weet herbs min-
ced fmall, fome Vinegar and Salt, when it
is ready , putin fome Capers, then Difh
your Meat vpon Sippets and ferve it in; and

garnith your Difh with Barberries and Li-
mon,

224. To boil a Haunch of Venifon.

Boil it in water and falt, with fome Cole-
flowers and fome whole Spice ; then take
fome of the Broth, a little Mace, and 2
Cows Udder boiled tender and fliced thin,
a little Horfe-radith root fearced, and a
few fweet herbs; boil all thefe together, and
putin alitrle Salt, when your Venifon is
ready, Dithit, and lay your Cows Udder
and the Coleflowers over it, then beat up
your Sauce, and pour over it ‘then garnith
your Difh with Limon and Parlley and
Barbirries , and fo ferve it; this"Sauce 1is
alfo good with a powdered Goofe boiled ,
but firft larded.
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225.  To make white Brothwith Meat
' orwithont, :

Take a little Mutton Broth, and as much
of Sack, and boil it with whole Spice, fweet
herbs , Dates {liced, Currans and a little

Salt, when it is enough, ot very near, ftrain
in fome blanched Almonds, then thicken it

with the Yolks of Eggs beaten; and fweeten
it with Sugar; and fo ferve itin with thin

fices of white Bread :

Garnifh with flewed Prunes , and fome
plumped Railins. : :
This may be ferved in  alfé with any

‘meat proper for to be ferved with. Whit:

Broth,
226.. To make good flewed Broth,

Take- a hinder Leg of Beef and a.pair of
Marrow bones, boil them jin.a great Pot
with Warer and a little Salc , when it boiles,
and' is skimmed , put in fome whole Spice,
and fome Railins and Currans , then putin
fome- Manchet fliced: thin, and foaked in
fome of the Broth,when it is almo(t enough,
putin {fome ftewed Prunes, then Difh your
Meat , and putinto your Broth alitle Saff-

ron

|
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ron or red Saunders, fome White Wine and
Sugar,, f{o pour it over your Meat, and ferve
it in 5 Garnifh your Difh with Prunes, Rai-
fins and fine Sugar. ;

227. To flew Artichokes.,

. Take the bottoms of Artichokes tender-
ly boiled , and cut them in Quarters., ftew
them with White Wine, whole Spice and
Marrow, with alittle Salc:

When they ate enough , putin Sack and
Sugar, and green Plumbs preferved, fo ferve
them ; garnifh the Difh with Preferves,

228. To/flewPippins.
Takea po<und of Pippins, pare them and’

core them , - and cut them in guarters.
« .} Trheri ;take a pint of - water and apound of

fing Sugar, and make a:8yrup-: and feom it,
then put in your Pippinsiand boil' them up
quick , and putin a litle Orange ‘or Limon
Pill very thin; when they.are very clear, and
their Syrup almoft walted, putin the juice

-of Orange and Limpn,,:and fome Bureers
{o ferve them inuipondippets, and {trew:fine

Sugar about the Difh fides.

219,
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229. To make a Sallad with frefh
Salmon,

Your Salmon being boiled and fouced,
mince fome of it (mall with Apples and
Onions, put thereto Oyl, Vinegar, and
Pepper ; fo ferve it tothe Table: Garnilh
your Difh with Limon and'Capers,

230, Toroft a Sboulderqf Mutton
with Oyliers.

Takea large Shoulder of Mutton, and
take {weet herbs chopped {mall, and mixed-
with beaten Eggs and a little Salt, take fome
great Oifters, and being dried from their
Liquor, dip them in thefe Eggs, and fry
them a little, cthen ftuff your mear well
with them , ithen fave fome of them for
fauce, and roft your Mutton ,» and bafte #t
with Claret Wine, Butter and Salt | fave
the Gravie, and put it with the Oifters in-
roa Difh toftew with fome Anchovies , and
Claret wine : when your mear is enough ,
sub the Difh with.a Shelor | and lay your
meatinit, aad thenput fome Capers into
your Sauce, and pour over it, fo ferve it in 5
Garnith your Difl with Olives, Capers,
and Sampbhire, Fiel e 231,
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231 To rzﬁ a Calves Head with
O{ﬁerf.

Split your Calves Head as to boil , and
let it lie in water a while, then walh it well \
and cut out the Tongue , then boil your
Head alittle, alfo the Tongue and Brains,
then mince the Brains and Tongue with a
lile Sage, Oifters and Marrow put a-
mong(t it when it is minced, three or four
Eggs well beaten, Ginger, Pepper, Nutmeg,
Grated Bread and Salt, and a little Sack,
make it prerty thick, then take the Head
and fill it with this , and bind it clofe., and

fpit it and roft it, and fave the Gravie which

comes from it in a Dith, bafte it well with
Butter , put tothis Gravie fome Oifters,and
fome fweet Herbs minced fine, a little white
Wine, and a fliced Nutmeg; when the.
Head is rofted , fet the Difh of Sauce wpon
hot Coals with fome Butter and a lirtle Salt,
and the Juice of an Orange, beat it up thick.
and Difh your Head, and ferve it in with.
this Sauce ; garni(h your Dith with flewed.
Qifters and Barberries..

238,
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232. Sauce for woodcocks Snites.,

When you fpit your Fowl , put in an O-
mion in the Belly , when it is rofted , take
the Gravie of it, and fome Clarer Wine,
and an Anchove with a little Pepper and Salt,
fo ferve them, &

233. To make Sance for Partridges.

Take grated Bread , Water aad Salt, and
a Whole Onion boiled together, whenit is
well boiled , take out the Onion , and put in
minced Limon, and a picce of Butter , and
ferve them in with it

234. To ros§ Larks with Bacon.

When your, Larks are Pull’d and drawn ’

wafh them and {pit them.with a thin flice of
Bacon and a'Sage Leaf between the Legs of
every one , make your Sauce with the Juice
of Oranges and a liutle Claret Wine , and
fome Butter, warm them together, and ferve
them up with it,

23 5'.
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| 235. To make Sance for Quails;

L; Take fome Vine Leaves dried before the
| Firein adith and mince them, then put fome
Claret Wine and a little Pepper and Salc to
ir,and a piece of Butter, and ferve them with
it,

This Sauce is alfo for rofted Pigeons.

236, To ro§t a whole Pig without the
Skin, with a Pudding in his Belly,

———

Make ready the Pig for the Spit , then
. fpit irand lay it down to the fire, and when
you cantake off the’Skin, takeit from the
fire and fay it, then put fach a Pudding as
you love iato the Belly of it, thenfew itup,
' and ftick it with Thyme and Limon Pill, and
| lay it down again , and roft it and baftit
+ with Batter , and feta Difh under it to catch
the Gravie, into ‘which pur ‘a little fliced
. Nutmeg , and a little Vinegar , and alittle
§ Limon and fome Butter ;- heat them toge-
“f ther : when your Pigis enough, bread it
f but firlt froth it up with Butter and a litle
Salt , then ferve itin with this Sauce to the

| Table with the Head on.

238,
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237. To fry Artichokes.

Take the bottoms of Artichokes tender-
ly boiled, and dip them in beaten Eggs and
a lietle Salt, and fry them witha little Mace
fhred among the Eggs ; then take Verjuice,
Butter and Sugar, and the Juice of an O-
range, Difh your Arichokes, and lay on
Marrow fried in Eggs to keep it whole, then
lay your Sauce, or rather pour it on, and
ferve them in,

238, To makg Toafts of Veal,

Take a rofted Kidney of Veal, cold and
minced (mall, put ro it grated bread , Nut-
meg, Currans, Sugar and Salt, with fome
Almonds blanched and beaten with Rofe-
water, mingle all thele together with beaten
Eggsand a little Cream, then cur thin flices
of white Bread, and lay this Compound be-
tween two of them, and fo fry them, and
ftrew Sugar on them, and fervethem in.

230
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239. To make good Pamcakes.

Take twenty Eggs with half the whites
and beat them well and mix them with fine
flower and beaten Spice, a little Salt; Sack,
. Ale, andalitile Yefte, do not make your
| Batter too thin, then beat it well, and let

i

\/ it ftand a little while to rife, then fry them

!
5
?
|

with fweet Lard'or with Butter, and ferve
them in with the Juice of Otrange and Su-
gll‘. "

240. To fry Veal,

Cut part of a Leg of Veal into thin flices,
| and hack them with the back of a Knife;then
| feafon them with beaten Spice and Salt, and
lard them well with Hogs Lard, then chop
. | fome fweet herbs, and beat fome Eggs and
, | mix together and dip them therein, and fry
, | them in Butter, then ftew them with a little
| | White Wine and fome Anchovies a little
while, then put in fome Butter, and fhake
“{them well, and ferve them in with fliced Li-
\mon over them.

241,
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241. To make good Pafle.

Take to a'peck of fine flower three pound
of butter,and three Eggs, and a ltttle cold
Gream, and work it well together, but do
not break your Butter too fmall, and it will
be very fine Cruft, either to bake meat in,
or ftuit, or what elfe you pleafe.

Itisavery fine Dumplin, if you make
it into good big Rolls , and boil them and
butter them, or roul fome of it out thin,
and put a great Apple therein, and boil and
butter them , with Rofewater , Butter and
Sugar,

242. To makegood Pafte to raife.

Take to a Peck of Flower two pounds of
Butter and a little tryed Suet , let them boil
with a little Water or Milk , then put two
Eggsinto your Flower, and mix them well
together, then make a hole in the “middle of
your Flower, and put in the top of your
boiling Liguor , and fo much of the reft as
will make irintoa ftiff Pafte, then lay it
into a warm Cloth to rife.

>
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243. Paflefor cold Baked meats.

Take to every Peck of Flower one poynd
of Butrer ora little more , with hot Liquor
as the other, and pur a little diffolved Ifin-
glafs in ft, becanfe fuch things require
ftrength ; you may not forger Salr in all
your Paftes, and work thefe Paftes made

vith hot Liquor much more than the orher,

244 Tomareal eal Pie in Summer.

ake thin flices of a Fillet of Veal, then
having your Pic ready and Butkr in it, lay
in your Veal feafoned wiih a litde Nurmeg
and Salt, {o cover it with Burrer, and clofe it
and bake it, then againft it be drawn, fcald
fome Goosberries or Grapes in Sugar and
Water as to preferve , and when - you open
your Pie, put in picces of Marrow boiled in
white W ine with g licele blade of -Mace :

Then pur-thefe Grapes or Goosberties
over all, orelfe”fome "hard Lettuce or Spi-
nage boiled and buttered.

v

245’-
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245. To weake a Pie of Shrimps,or of

W Prawns,
ick them clean from their Shells, and

have in readinefs your Pie with Butter in
the bottom, then lay in your Fifh with fome
large Mace and Nutrseg , and then Butter
again, and fo bakeit:

Then cut it vp and put in fome White
Wine and an Anchovy ot two , and fome
Butter, and fo ferve them in hot; thus you

may do with Lobfters or Crabs, or with |
Crafith. / ’

246. Tomake a Pie of Larks, or of
Sparromws,

=

T

e ———

Pluck your Birds and draw them, then ,
fill the Bellies of them with this mixture :
following , grated bread , {weet herbs min-
ced fmall , Beef Suet or Marrow minced, |
Almonds blanched and beaten with Rofe- §
water ,- a little Cream, beaten Spice, anda  §
little Salt, fome Eggs and fome Currans, «
mix thefe together, and doas I have Gid, fi
then have your Pie ready railed or laid in v
your baking-pan , putin Butter, and then |t
fill it with Birds. \Z Y} a

o ’ /
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Then put in Nutmeg, Pepper and Salt,and

put in the yolks of hard Eggs, and fome
fweet herbs minced , then lay in pieces of

Marrow , and cover it with Butter, and fo
clofe it and bake it ; then eut it open and
wring in the Juice of an Orange and fome

Butter, and ferve it. %

.247. To make a Lettuce Pie

—

Take your Cabbage Lettuce and cat them
in halves , wath them and boil them in wya.
ter and Salt very green, then drain them
from the water , fo having your Piein rea-

i dinefs, putin Butter ; then put in your boi-
led Lettuce, with fome Marrow, Raifins of

. the Sun ftoned, Dates {toned and fliced thin,

with fome Jarge Mace, and Nutmeg fliced |

L 1t ; then cut it open', and put in Verjuice

|

!

E _ Nogs

! then put in more Burter , clofe it and bake
.

}

Butter and Sugar, and o fctve ir,

i
1
| !

To fiew a Neck of Nfutton,

Put your Neck of Mutton cut in Steaks
into fo much Wine and Water s will co-
wer ity with' fome whole Spice, let it flew
till it be enough, then put intwo Anchovies "
jand rhandfol of Capers, 'with a piece of
: (Qﬁ\ z fweet




.88 TyeDueen-like Clofet,
{weet Burter (hake it very well, and ferve it
upon Sippets.

248, To mmake a Rie of a rofled Kid-
ney of Veal.

Mince the Kidaey with the Far, and put
to it fome fweet herbs minced very fmall, 3
quarter of a pound of Dates (torted, and {li-
ced thin and minced , feafon it with beaten
Spice, Sugar and Salt, put in half a pound
of Currans, and fome grated bread, min-
gle all thefe together very well with Ver-
juice and Eggs, and make them into Balls,_
fo put fome Butter fnto your Pi¢, and then >
thefe Balls; *hen more Butter , fo clofe it
and bake it

Then cut it open , and put in Verjuice, i
Buteer and Sugar made green with the Juice §
of fome Spinage; add to it the yolks of Eggs. f

[

. R

1

-

049. To make a Potato Pie.

\
A

% Having your Picready, lay in Butter,
and then your Potatoes boiled very tender, -
then fome whole Spice and Marrow , Dates
and the yolks of hard Eggs, blanched Al-g
o monds

o o S Y AP
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monds , and Piftacho Nuts , the Candied
Pills of Citron, Orange and Limon, putin
more Butter clofe it and bake it , then cut it
open , and putin Wine, Sugar; the yolks
of Eggsand Butter,

250. To make a Pig Pie,

Spit a whole Pig and roft it till it will
flay , then take it off the Spit, and take off
the Skin, and lard it with Hogs Lard, fea-
fon it with Pepper, Salt, Nutmeg and Sage,
then lay it into your Piec upon fome Butter ,
then lay on fome large Mace , and fome
more Butter , and clofe it and bake it: It is
cither good hot or cold.

251. To make a Carp Pie,

Take a large Carp and feale him; gu
and wafh him clean, and dry him well ,
then'lay Butterinto your Pie, and fill your
Carps belly with this' Pudding™; grated
bread , fweet herbs, and a little Bacon min-
ced fmall, the yolks of hard Eggs and an
Anchovie minced, alfo a little Marrow,
Nutmeg , and then putina little Salc, but
a very little , and make fome of this upin
Balls , then ‘Lard the Carp ; few up his

O Belly
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‘Belly, and lay him into your Pie, then
lay in the Balls of Pudding , with fome
Qyfters, Shrimps and Cipers:,:and the
yolks;of hard Eggs: and’ litle Slices: of
Bacon , then put in large Mace and But-
ter, fo clofe it and bake it thencut off the
Lid, and fQick it full of pretry Conceits
amade in Pafte ; and ferve it in hor,

252. To.mqke an Almond Tart.

Takea Quart of Cream, and when it
‘hoils, putin half a pound of fweer Almonds
blanchedand beaten with Rofewater, boil
them togeshier tillivbe thick, always flirring
it for fear it burn, thenwhencit is cold , pur
in a little raw Cream , the yolks of twelve
Eggs, apdfomebearen Spice, fome Candi-
«d Citron Pill and Eringo Roots fliced, with
asmuch fine Sugaras will {weeten it, then
£ll your Tareand bake it, and ftick it with
Almonds blanched, and fome Citron Pill,
and ftrew. on{ome fmall French Comfits of
feveral colours, and garnifh your Dith with
Almonds blanched, and preferved Barber-
ties, -




TN

‘TheDueen-Kibe Clofet, 291 -

253. To make a dainty Whitc-Pot,

Take a Manchet cat like Lozenges, and
{cald it in fome Cream, then put to 1t beaten
Spice, Eggs, Sugarand a little Salt, then
putin Raifins , and Dates {toned , and fome
Marrow ; do not bake it too much for fear

it Wheypsthen firew on fome fine Sugar and
ferve it in,

254. To make a Red Deer Pie;

Bone your Venifon, andif it be a Side,

then skin ir, aud beat it with- an Iron Peftle

but not too fmall, then lay it in Claret Wine,
and Vinegar, in fome clofe things two days
and nights it it be Winter, elfe half folong,
then drain it and dry it very well, and if
lean , lard it with fat Bacon as big as your
finger , feafon it very high with all manner
of Spices and Salt, make your Pie with
Rye Elower, round and very high, then
lay ftore of Butter in the bottom and Bay-
Leaves, then lay inyour Venifon with more
Bay leaves and Butter ; fo clofe it, and
make 2 Tunnel in the middle, and bake it as
leng asyou do great Loaves, when it is
baked , fill it up with melted Butter , and

2 fo

N\
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. fo keep it two or three months , ferve it in
[ with the Lid off, and Bay Leaves about the
" Difh ; ear it withMuftard and Sugar.

255. To make a Pic of a Leg of Pork,

Take a Leg-of Pork well powdred and
fuffed with all manner of good Herbs, and
Pepper, and boil it very tender , then take
off the Skin, and ftick it with Cloves and ’
Sage Leaves, then putit into your Pie with
Butter rop and bottom , clofe itand bakeit,
and eat it cold with Muftard and Sugar.

o

———
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256. To make a Lamprey Pie. l

Take your Lamprey and gut him , and
take away the Black ftring intheback, walh
him very well , and dry him and feafon him
with Nutmeg , Pepper and Sale, then lay

r him into your Pic in pieces with Butter in

, tke bottom, and fome Shelots and Buy

i Leaves and more Butter , fo clofe it and
l bake it, and fill it up with melted Butter,
: z and keep it cold , and ferve ic in with fome

s

|

Maftard and Sugar. ” !

257. To
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257. To make a Salmon Pie,

Take a Joll of Salmonraw, and (cale it,

and lay it into yeur Pie upon Butter and |

Bay leaves, then feafon it with whole fpice
and a little Salt, thenlay on fome Shrimps
and Opyfters with fome Anchovies, then
more Spice and Butter , {o clofe the Lid and
bake it, butfirft put in fome White Wine ,.
ferve it hot, thenif it wants, put in more
W ine and Butter,

. 258, Tomake a Pudding of Frenck
Barley.

Take French Barley tenderly boiled, then
take to one Pint of Barley half a Manchet
grated, and four Ounces of fweet Almonds
blanched and bearen with Rofewater, half a
Pint of Cream, and eight Eggs with half the
Whites, feafon it with Nutmeg, Mace, Su-
gar and Salt, then put in fome Fruit , both:
Raifins and Currans, and fome Marrow ;.
mingle thefe well together , and *fill Hogs.
Gurs with ir,

8323 2§9. T0
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- 259, To make a Hafly puddingin a
Bag or Cloth,

Boil 2 Quart of thick Cream with fix
fpoonfuls of fine Flower , then feafon it
with Nutmeg and Salt, then wet a Cloth,
and Aower it and butter it, then beil it, and
butter it, and ferve it in,

260, To make a Shaking Pudding.

Takea Q\uart;*o‘f Cream :?Sd boil it, then
putin fome Almonds blanched and beaten,
whenitis boiled and almoft cold, put in
eight Eggs , and half the Whites, with a
little grated Bread , ‘Spice and Sugar, and a
very lirtle Salt 5

Then wet Flower and Butte? , and put it
ina Cloth and boil it, but not too much ,
ferve it in with Rofewater, Butter and Sugar,
and ftrew it with fitall French Comfits,

261. Tomake a Haggus pudding.

Take a Calves Chaldron well fcowred ,
boiled , and the Kernels taken out, mince it
fmall, then take four or five Eggs, and half
the Whites , fome thick Cream, grated

bread,
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bread, Rofewater and Sugar , and a little
Salt, Curtans and Spice, and fome fweet
herbs chopped {fmall, then put in fome Mar--
row or Suet finely fhred, fo fill the Guts,.
and boil them.

262. To make an Oatmeal pudding..

Take the biggeft Oattirenl ‘andfteep ‘it in
warm Cream-one night-, “then put- in” fomie-
fweet herbs minced {mall, the yolks of Eggs,
Sugar., Spice, Rofewatér and alivde Salt,
with fome Marrow , then Butter a Cloth .
and boil it well, and ferve it in with Rofewa-
ter, Butter and Sngar.

263. To make puddings af Wwine,

Slice two Manchets into a Pint of White:
Wine , and let yonr Wine be firlt mulled:
with Spice. . .and with Limon Pill, then put
to it ten Eggs well beaten with Rofewater .
fore Shgar and ‘2 little“ Sale ; “with fome:
Marrow arid Dites, fo bakeitavery little,.
ftrew Sugsronit, and ferve it ; ‘inftead o
Manchet you may ufe Naples Bisket 5 which-

is better.
i 211

O 4 264,
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264. To make Puddings with Hogs
Lights,

Parboil them very well, and mince them
fmall with Suet of a Hog , then mix it with

bread grated, and fome Cream and Eggs, |

Nutmeg, Rofewater, Sugar and a little Salt,
with fome Currans, mingle them well to-
getbier, and fill the Guts and boil them.

265. To make Stone Creavts

Boil a quart of Cream with whole Spice ,
then pour it out into a Difh, but let it be
one quarter confumed in the boiling, then
ftic it till ic be almoft cold , then put fome
Runnet into it as for a Cheefe, and fRirit
well rogether, and colour it with.a litle Saf-
fron, ferve it in with Sack and Sugar.

266. Tomake a Poffet Piewith Apples,

Take the Pulp of rofted Apples and beat
it well with Sugar and Rofewater to make it
very {weet, then mix it with {weet Cream,
and the yolks of raw Eggs, fome Spice and
Sack, then having your Pafte ready in your
Bake-pan, put in this ftuff and bake it a lit-
tle, then ftick it with Candied Pills , and fo
farveitincold. . o 267,

\
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267. To dry Pippins about Chriftmas
or before,

When your Houfhold Bread is drawn ;-
then (et in a Difh full of Pippins, and about:
(ix hours after take them out and lay them
in feveral Difhes one by one,- and flat them-
with your hands a little, fo do twice a day,
and ftill fet them into a warm QOven every
time till they are dry enough; then lay
them into Boxes with Papers between every:
Lay.

268. To make Smow Creams:

Take a Quart of Cream, and 4 Ounces
of blanched Almonds, beaten and ftrained, .
with half a Pintof White Wine, a picce of
Orange Pill and a Nutmeg fliced, and three
Sprigs of Rofemary, mix thefe things toge-
ther, and let them ftand three hours, then-
ftrainit, andput the thick part intoa deep-
Difh, and {wecten it with Sugar, then beat:
fome Cream with the Whites of Eggs 1ill -
it be.a thick Froth,and caft the Eroih over:
itto a good thicknefs. .

Qi 22 5%
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269. To boil Whitings or F lonnders.
Boil fome White Wine , Water , and

Salt; with fome fweet Herbs and whole
Spice 5. when it boils put in a little Vinegar ,

for that will make Fifh crifp , then let it boil |

apace and put in your Fifh, and boil them

till they (wim, then take them out and drain
them , and make Sauce for them with fome

_ of the Liquor and an Anchovie or two, |

fome Butter and fome Capers , heat them
over-the Fire, and beat it up thick and pout
it over them ; garnilh your Difh with
Capersand Parlley , Oranges and Limons
and let it be very hot when you ferve it
in.

270, Tomakea Pie of a Ganiuaok of
Bacon,

Take a Wefbphalia Gammon and boil it
render with hay in the Kettle, then take off
the Skin and ftick it with Cloves and ftrew

e ———— R

it with Pepper, then make your Pie ready,. |

and put it therein with Butterat the bottom,

then cover your Bacon with Oyfters, par- ‘

boiled in Wineand tbeir own Liquor ,and

p\.‘.t
4
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put in Balls' made of' Sau(age meat, then put.
in the Liquor of the parboiled Oylters, fome
whole 'Spice 'and Bay” Leaves, with forne
Butter, forclofeiit, and bake it and eat it
cold, you may put into it the yolks of hard
Eggs if you pleafe ; ferve it with Multard,
Sugar and Bay Leaves.

271. To bzz/{e-.a‘Bulloc;’{: Cheek to be:
eaten hot,

Take your Cheek and ftuff ic very well
with Parf{ley and fiweet herbs chopped , then-
put it into a Pot'with fome Clarer wine and
a little ftrong Beer, and fome whole Spice,.
and fo fealon it well with Salt to your rtafte,
and cover your Pot and bake ir, then take it
out, and pull out the Bones, and ferve it
upon tofted bread with fome of ihe Li--
quor,

272. Tq bake a,‘Bullock: Cheek to eat
' coldy,as Venifon.,.

Take a2 Bullocks Cheek , or rather two-
fait Fat Cheeks , and Iay them in water one
pight , then take out every bone, and ftuff:
it very well with all manner of Spice and
Salt, then put it into a Pot, one Cheek.

: clapped
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clapped clofe together upon the other, then
lay it over with Bay Leaves, and put in a
Quartof Claret’ Wine, fo cover the Pot
and bake it with Hou(hold Bread, when you
draw it, pour all the Liquor our, and take
only the fatof itand fome melted Butter,
and pour in again , ferve it cold with Mut-
ftard and Sugar , and drefs it with Bay
Leaves, it will eat like Venifon. :

273. To make a Bacon Froize.

Take eight Eggs well beaten, and a. little
Cream, and alirtle Flower, and beatthem
well togethertobe like other Batter, then
fry very thin flices. of Bacon, and pour
fome of this over, then fry it, and turn the
other fide , and pour more upon that , fo
fry it-and ferve it to the Table.

274. To make fryed Nuts.

Take Eggs, Flower, Spiceand Credm,
and make it1nto a Pafte , ‘then make it into
round Balls and fry them ,. they.muft be as
big as Walnuts, be fure to fhake them-well
in the Pan and fry tliem brown, then roul
fome out thin, aad cut them into, feveral

fhapes , and fry them, fo mix them toge:

lhu‘j
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ther , and ferve ther in with Spice beaten

and Sugar,
275. To make a Suflex Pancake..

Take only fome very good Pie Pafte made
with hot Liquor , and roul it thin,, and fry.
it with Butter, and ferve it in with beaten
fpice and fugar as hot as you can..

276. To make aVenifon Pafly,

Takea Peck of fine Flower, and three
Pounds of freth Butter , break your Butter
into your Flower , and put in one Egg, and
make it into a Paft with fo much cold eream
as you think fit but do not mould it too
much , then roul it pretty thin and broad,

almoft fquare , then lay fome Butter on the.
bottom, then feafon.your Venifon on the.

fleihy (ide with Pepper grofly -beaten , and
Salt mixed, then lay your Venifon upon
your Butter, with the feafoned fide down-
ward , and then cut the Venifon over with
your Knife quite crofs. the Pafty to let the
Gravie come out the better. in baking,, then

rub fome feafoning in thofe Cuts, and do.

not lay any elfe,becaufe it will make it-look
il-favoured and black, then put fome. pafte

sou'ed.

‘é‘:
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rouled thin abour the Meat to keep it in

compals , and lay Butter onthetop, then

clofe it up and bake it very well, but you
mufttrim it up with feveral Fancies made in
the fame Pafte, and make alfo a Tunnel or
Vent, and jult when you are going to fet it
intothe Oven, putinhalf a Pint of Claret
Wine , that will feafon your Venifon finely,
and make it fhall not look or rafte greafie
thus you may bake Muttori if you pleafe.

277. Tv make a brave Tart of feveral
Sweet Meats.,

~ Take fome Poff pafte , and roule it very
thin , and lay it'in the bottom of your ba-
king-pan , then lay in a’ Lay of preferved
Rasberries, then fome more Palte very thin

to cover them, thenfome Currans preferved,.

and then a Sheer of Pafte to cover them,
then Cherries ;/'and another Sheerto cover
them , "then any white Sweet-Meat, 2§ Pip--
pins, white Plumbs or' Grapes, {o lid it with
Puff-pafte, cut in fome pretry Fancy to (hew
the Fruir, then bakeit, and ftick it full of
Candied Pills', ‘and ferve it in cold..

278. 7o
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278, Towmake Ice and Snow,

Take new Milk and fome Cream and mix
it together , and put it into a Difh , and fet
it together with Runnet as for a Cheefe, and
ftir it together , whenitiscome, pour over
it fome Sack and Sugar, then takea Pint of
Cream and a little Rofewater , and the
Whites of three Eggs, and whip it to a

. Froth with a Birchen Rod, then as the Froth

arifes , caft it upon your Cream which hath
the Runnet init, till it lies deep, then lay on
Bunches of preferved Batberries here and
there carelefty, and caft more Snow upon
them, which will look exceeding well ;
then garnith your Difh being broad brim’d

» with all kind of Jellies in pretry fancies,

and feveral Colours.

279. Tomake a Mutton Pie,. -

Cuta Loinor Neck of Murton in fteaks ;.
and feafon it with Pepper and Salt, and Nut=
meg, then lay it into your Pie upon Butter ;
the fill up your Pie wih Apples fliced thin,
and a few great Onions {liced thin, then pue
in more Burter, and clofeir and bake it, and:
ferve ivin hot.

280,
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280. 7To poach Eggs the beft way.

Boil Vinegar and Water together witha
few Cloves and Mace, when it boils break
in your Eggs , and turn them about gent'y
with a Tin flice till the White be hard , then
take themup, and pare away what is not
handfom,and lay them on Sippets, and ftrew
them over with plumped Currans, then take
Verjuice, Butter and Sugar heat together,
and pour over, and ferve them in hot.

281. 4 good Salladin winter,

Take a good hard Cabbage , and with a
fharp Knife {have itfo thinas you may not
difcern what it is, then ferve it with Oyl
and Vinegar,

282, Awnother Sallad in Winter.

Take Corn-Sallad clean - picked and alfo
well wafhed, and clear from the water, put
itintoa Difh in fome handfom form with
fome Horfe Radifh fcraped ,. and fome Oyl
and Vinegar,

2834 .
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283, To make Sorrel Sops for Grecn
Geefe or Chiekens, or for a Sick Body
to eat alone.

Take a good quantity of French Sorrel
clean picked, and {tamp it in a Mortar, then

| ftrainitinto a Dith, and (et it over a Cha-

fing dith of Coals, and put a little Vinegat

'\ toir,then when it is thick by wafting, wring
. in the Juice of a Limon and {weeten it with
. Sugar, and putina little grated bread and

Nutmeg, then warm another Diih with thin
flices of whitebread, and put fome Butter
to your Sorrel Liquor, and pour over them ,
ferve them in with Slices of Limonand fine
Sugar,

283, To make Green Sauce for a pow-
dred Legof Pork, or for a Spring.

Take a great quantity of French Sorrel,
and pick out the Strings and walh it well ,
and drain it clean from the water, tien ftamp

" itina Mortar till it be extream fine, then

put in grated bread and beat it again, then

| afew Currans and the yolks of hard Eggs,

- andwhenit isbeaten to akind of Pap, put

ina little Vinegar and Sugar into it ; fo ferve

| it in upon a Plate with your Meat. 285.




306 TigDueendie Clolet,

put
285. To make Vin de Moloflo, or bor
Treacle Wine. : uphl

w

Take fair Water and make it fo {irong Fhar
with Molofloes, otherwife called Treacle, | tak
as that it will bearan Egg , then boil it with {:im
a Bag of all kinds of Spices, anda Branch |
or two of Rofemary , boil it and fumir, |
and put in forme fweet herbs or flowers;, ac-
cording to the time of the Year, boil it till
agood part be confumed, and that it be very finy
clear, then fet it to cool in feveral things , ¥ab
and when it is almoft cold,work it with yelt, Fthe
as youdo Beer, the next day put it into the Je
Veflel , and fo foon as it hath done working
ftop it up clofe, and when it hath ftood a Faf
fortnight, bottleit ; this is a very wholefom ';
Drink’againft any Infe&ion, or for any that

are troubled with the Prifick. | th
_ c

286. For a Confumption an exellent | of
Medicint, ) 4 of

: _in

.. Take fhell Spails , and caft Salt upon | b
them, and when you think they ate cleanfed | of
well from their flime, wafh them, and crack | it
their Shells and take them off, then'wafh |f:
them in the diftilled Water of Hyfop, then o
put |
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put them into a Bag made of Canvas, with
‘lome White Sugar Candy beaten , and hang
up the Bag , and letit drop as longasit will,
which if you bruife the Snails before youn
g [hang them up, itis thebetter; this Liquor
{taken morning and evening a Spoonful ata
time is very rare.

287. A fuitable Difhfor Lent,

1 Takea large Difh with broad brims , and
Y in the middle put in blanched Almonds round
5> fabout them , Raifins of the Sun, and round
> fthem Figs, and beyond them all coloured
¢ | Jellies , and on the Brims Fig- Cheefe.

288, To make a Rockin Sweat-Meats.

it | Firft take a flat broad voiding Basket ;
| then have in readinefs a good thick  Plum
Cake , then cut your Cake fit to the bortom
t | of the Basket, and cut ahole in the middle
- of it that the Footof yourGlafs may gog,
‘Lin, which muft be a Fountain-Glafs, lerit -
N | be as high a one as you can get ; put the foorss,
d | of it in the hole of the Cake edgling that
k |it may ftand the fafter, then tie the Cake
h | faft with a Tape to the Basket , firft crofs
n 1one way and then another, then tie the foot
1y of
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of the Glafs in that manner too, that it may pir
fland fteady , then cut fome odd holes in i
your Cake carelefly , then take fome Gum £br
Dragon fteeped in Rofewater , and mix it [fti
with fome fine Sugar, not too thick, andfiof
with that you muft taften all your Rock to- §8a
gether, in thefe holes which yoncut in your }St
Cake you muft faften fome fort of Biskets, {iM
as Naple Biskets , and other common Bis- fyc
ket made long, and fome ragged, and fome | §r
coloured, that they may look like, great ill- | C
favoured Stones, and fome handfome , fome | §
long, fome (hort, fome bigger, and fome | e
lefler, as you know Nature doth afford, and Im
fome of one colour and fome of another, o
let fome ftand upright and fome aflaunt, im
“and fome quite along, and faften them all b
with your Gum, then put in fome better Fof
Sweet-meats , as Mackeroons and March- '3
panes, carelelly made as to the fhape, and | |
not put on the Rock in a fet form , alfo fome ' 3
rough Almond Cakes made with the long
flices of Almonds (as I have dire@ed be-
fore ;) (o build it up in this manner, and “
faften it with the Gum and Sugar, rill it be
very high, then in fome places you muft |
put whole Quinces Candied , both red and
* white, whole Orange Pills and Limon Pills §
Candied ; dried Apricocks , Pearsand Pip- |
pins
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pins Candied , whole Peaches Candied,

i fihen fer up here and there great lumps of
m fbrown and white Sugar-candy upon the

it fftick , which much refembles fome clufters

dfof fine Stones growing on a Rock; for

0- $dand which lics fometimes among the little

it $Stones , ftrew fome brown Sugar; for

5 Mols ; take herbs of a Rock Candy ;- then

8- fyou mult make the likenefs of Snakes and

¢ | Snails and Worms, and of any venomous
U= ¥ Creature you cun think of ; make them in
0¢ | Sugar Plare and colour them to their like-
8¢ efs , and put them in the holes that they
d Imay feem to lurk , and fome Snails creeping
ryfone way and fome another; then take all
t, imanner of Comfits,both rough and fmooth,
ll {both” greut and fmall, and colour many
¢t "of them , fome of one colourand fome of
h- “another , ler fome be white and fome fpeck-
d | led, then when you have coloured them,
1€ | and that they are dry , mix them together ,
g and throw them'into the Clefts, but not too
= 'many in one place, for that will hide the
d i‘ﬂlape of your work, then throw in fome
¢ | Chips of all forts of Fruit Candicd, as
t | Orange, Limen , Citron, Quince s Peags
d and Apples, for of all thefe you may make
ls #Chips ; then all manner of dryed Plumbs ,
- Fand Cherries, Cornelions dryed, Rafps and
: Currans ,

o
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Currans 3 and in fome places throw a few

Prunelles, Piftacho Nuts, blanched Al §

monds , Pine Kernels, or any fuch like,

and a pound of the great round perfumed §
Comfits ; then take the lid off the top of

the- Glafs and fill it with preferved Grapes, }
and fill another with fome Harts-horn Jelly, |

place thefe two far from one another , and
if you fet fome kind of Fowl , made in
Marchpanes, as a Peacock, or fuch like, and
fome right Feathers gummed on with Gum-
Arabick, [et this Fow] ftand as though it did

go to drink at the Glafs of Harts-horn Jelly, §!

and then they will know who fee it, that

thofe two liquid Glafles ferve for refemblance

of feveral Waters in the Rock.

Then make good ftore of Oyfter fhells and
Cockle fhells of Sugar Plate, let fome be
pure white as though the Sea-water had
wafhed them , {ome brown on the out fide,
and fome green, fome as it were dirty , and

others worn away in fome Places, {ome of |
them broke, and fome whole, fo fet them !

here and there about the Rock, fome edg- |

ling, and fome flat, fome the hollow [ide
upward, and fome the other , then ftick the
Mofs, fome upon the {hells, and (ome upon

——

the ftones , and allo little branches of Cane |
died Fruit, as Barberries, Plumbs, and the |

like ¢
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: like , then when all is done, fprinkle it over

t with Rofewater , with a Grain or two of

| Musk or Ambergreece in it; your Glafs

of bignefs to hold the Wine, and from that,

-4 in the middle of it, there muft be a convey-

‘ance to fall into a Glafs below it, which
mult have Spoutsfor the Wine to play up-
ward or downward , then from thence in a-
nother Glafs below, wirlrSpeutsalfo, and
from thence it hath a Conveyance into %

| Glafs below thar, {omewhat in form like a
11 Sillibub Por, where the Wine may be drunk

out at the Spout ; you may put fome Eringo
Roots, and being coloured they will hew
very well among the other Sweet-Meats, tie
your Basket about with feveral forts of {mall
Ribbons: Do not take this for a fimple
Fancy , for I affure you, it is the yery fame .

| that | raught to a young Gentlewoman to
. give for a Prefent to a Perfon of Quality.

The
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TO'FTHE

READER:

Courteous Reader ,

I Think it not amifs , fince 1 have

given you, as I think ; a very

full Direition for all kinds. of
Food both for Nourifhment and- Plea=
Jure , that 1 do fhew alfo how to eat
them in good orders for there is a
Time and Seafon for all things: Be-
Jides, thereis mot any thing well done
which bhath not a Rule, I fhall therefore
| give you feveral Bills of Service for
Meals, according to the Seafon of the
. Tear,[o that you may with eafe forms up
| @ Dinuer in your Mind gquickly ;
after

e
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becaufe Banguets are moft proper after
Meals :

4ll you who are knowing already
and Vers'd infueh things, Tbefcech you
10 take it only as a Memorandum 3
and to #hofe-who are yet wnlearaed,
1 prefme they will reap. fome Benefit
by thefe Direitions 3 which is truly
: ol and defived by

Hannah Wooelly alias Chaloner.

afterwards 1 fball [peak of ordering
.of Banguets 5 but dhefe things first, §
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A Bill of Service for extraord;-
nary Feafts inthe Summer.

: Grand Sallad. :

; Adiled Capon or Chickens, 3
» A boiled Pike or Bream.

. A Florentine in Puff-pafte,

»*‘A Haunch of. Venifon rofted.

. aLomber Pie,

. ADifh of Green Geele. o
8. A Fax Pig witha Pudding inthe beliyd
9. A Venifon Pafty. :
10. A Chicken Pie,

1. A Difhof young Turkeys,
12. APotatoPre, ,
13. A couple of Caponets. -
14+ ASet Cuftard, A

N OV DL N

The Second Conrfe,

- 1. A Difhof Chickens rofted,
; 2. Souced Conger or Trouts.
3+ An Artichoke Pie.
: P2
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. A cold Baked Meat,
5. A Souced Pig.
6. A Difh of Partridges,
7. An Oringado Pie.
8. A Difh of Quails.
9. Another cold Baked Meat.
10. Frefh Salmon.
11. ADifhof Tarts.
12. A Jollof Sturgeon,

¢ Sy s
The Third Courfe.

1. A Difhof fryed Perches. M
2. A Difh of Green Peafe.

3. A Difhof Artichokes.

4. A Difhof Lobfters.

5. A Difh of Prawns or Shrimps.
6. A Difhof Anchovies.

2. ADifh of pickled Oyfters.
8. Two or three dried Tongues. i

AL

Another
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Another Bill of Fare for Winter
Seafon.

Collar of Brawn!
« £ X A Capon and White Broth.
A boiled Gurnet.
. ‘A Difh'ef boiled Ducks or Rabbits,
+ Aroltéd Tongue and Udder.
A made Difh in Puff: pafte.
A Shoulder of Mutton with Oyfters.
A Chine of" Beef,
» A Difhof Scotch Collops of Veal.
10. Two Geefe ina difh. ;
11. AnOlivePje,
12. APig.
13. A Loin of Veal,
14. A Lark Pie.
15. A Venifon Pafty. ,
16. Adifhof Capons, two im a difh ot
three,

17, Adifh of Set Cuftards.

© PN AME W Y -

P3




218 TheDueen-like Clofet,

The Second Conrfe.

=

. Young Lamb cut in Joints, three Joints_
in a Difh Larded.
A couple of Fat Rabbets]
A Kickfhay fryed or baked.
A Difhof rofted Mallards.
A Leafh of Partridges.
A Pigeon Pie.
Four Woodcocks in 2 Difhe |
A Difh of Teal, four or fix, 5
: A cold baked Meat. !
10. Agood Difh of Plover.
11. Twelve Snites ina Difl,
¥ 12. Two Dozenof Larksina Difh.
| 13. Another cold baked Meat.

o @ B W

The Third Courle. .

o s e G s A G s -

1. An Oyfter Pie hot.

5. A Difh'of fryed Puffs.

3. Three or four dried Neats Tongues,,
4. A Joll of Sturgeon.
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