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THE COMPLEAT

COOK:

Expertly prefcribing the

Italian, Spani(b, or French,
for drefling of Flefh
and Fifh &ec.

Tomake a Poffet; the Earl of Aruna
dels iy,

d @@g@Akc a quart of Cream, and

@ s 2 ‘quarter of a Nutmeg in
Y T @it, then put it on the fire,

| %;’ & & letitiboylea little while,

and as it is boyling take a
{%{%&@ Pot or Bafon, that you
H mean to0 make your Poflecin, and put in

A2 Ale

%@@%m%&g@%g | 1 f I

moft ready wayes, whether |

| three fpoonfuls of Sack,and fome eight of

0
b1 i




The Compleat Cook,

Ale; and fweeten it with Sugar; thenfet it
over the coles to warm a lictle while,then
tzkeit offand lecicftand il it be almoll
cool, then put it into the Pot or Balen
ard ftir it a Jictle,and let it ftand o fimpe
over ithe\ﬁre an :hour; ormore, fei the
longer the better. e

To boyle a Capon lavded with Lemong.,

Ake afair Capon.and trufs him, bojl
him by himfclfé in faire water with a
Licde imall Qac-meal, then take Moton
Broth, and half a pint of Whitc-winga
busdle of Herbs, whole Mace, fealon it
with Vergis, put Marrow, Dates, {ealon
it with Sugar, then take preferved Lemons
and cut them Jike Lard end with a lard'ng
pin,lard icin,then pucghe capon in a deep
- Difh, kicken your broth with Almonds,
and poure it on the Capon.

Tobake Red Deere.

| P Arboylit,and then fanceitin Vinegar
: then Lard it very thick, and feafon it
wich Pepper, Ginger and Murmegs, putit
intpadecp Pye with good flore of fweet
@ Yuicer,and lecitbakey when it is baked,
#l# cake a pint of Hippocras, half a poundf
k- : . e i
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The Comepleat Cook. 5
of fweeet batter, two or three. Nutmegs,
little Vinegar,poure it into the Pye in the
Oven and let it lye and foake an hour,
then take it out, and when icis cold ftop
the vent hole. :

To make fine Pan-c ikes fryed withous
Butter or Lard,

TAkea pint of Cream,and fix new laid

Egs, beat them very well together, put
in 4 quarter of 2 pound of Sugar, and one
Nattreg or a liceele beaten Mace (which
you pleafe ) and fo much flower as will
thicken almoft as much as ordinarilyPan-
cake butter; your Pan muft be heated rea=
fonably hot & wiped with a clean Cloth,
this.done pnt in your Batter .as thick or
thinas you pleafe,

Todrefle a Pig the French manner.

TAkeit and {pic it, & lay it down to the
fire, and when your Pig is through
Warme,skin her,and cut her off che Spic as
another Pig is,and {odivideit in twenty
pecces more or lefleas you pleafe; when
you have fodone,take fume White-wine
and ftrong broth,and ftew it therein, with
a1 Onion or two mixed very {mallya liccle:
' &3 Time




The Complear €ook.

grated Pepper, fome Anchoves and Elder
Vinegar,and a very litcle {weet Butter,and
Gravy if you have ityfo Difhic up wich the
fame Liquoritis flewed in, with French
Bread {liced under it, with Oranges and
Lemons.

To make a Steake Pye with a French Pudding
in the Pye.

Eafon you Steaks with Pepper & Mut-
megs,and let it ftand an hour in a Tray
then take a pecce of the leaneft of a Legg
of Mutton and mince it fmall with Suet
and a few fweet herbs,tops of young Time
a branch of Pcnny-royaf, two or three of
red Sage,grated bread,Yelks of Egs, fwect
Cream, Raifons of the Sun; work altoge-
¢ther like a Pudding, with your hande fiff
and roul them round like Bals, and put
. them ipto the Steaks in a deep Coffin,with
! a piece of fweet Butter ; fprinkle a litde
#l Verjuice on it, bake jg, thencut it WP
§ and roul Sageleavesand fry them, and
{ fick them apright in the wals, and ferve

of an Orangeor Lemon,

Time alfo minced with Nutmeg {Yiced and |

your Pye without a Covery’with thejuyce

4
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The Compleat Cook. 7

An excellent way of dreffing Fifb.

Ake a piece of frefh Salmon, and wafb

itclean in alittle Vinegar and water,
and let it liea while in it, then putitinto
agreat Pipkin wich a cover, and put tojt
fome fix fpoonfuls of water, and four of
Vinegar, and as much of white-wine, a
good deal of Salt;a handful of {weet herbs,
alittle white Sorrel, a few Cloves, a lictle
fick of Cinamon, a little Maces putall
thefe in a Pipkin clofe, and fetitina Ket-
tle of feetbing water, and there letflew
three houre.

You may doe Carpsy Eeles, Tronts,&c.

this way, and they Taft alfote
your mind.

To fricafe Shecps-feet.

TAke Sheeps-feet, {lit thebone, and pick s‘~' i

them very elean, then put them ina
Frying-pan , with a Ladlefull of firong

Broth, a piece of Butter, and a lictle Salt; e

after they ha®éfryed a while, put to them

' alileParfley , green Chibals, a lictle Jigii
- young Speremint and Tyme,all fhred very JREH
~ {mall,and a little heaten Pepper;when you i i

A4 think




| & Thé Compleat Cook,
- think they are frycd almoft enough,haveg
lzar made for them with the yelks of two
or three Eggs, fome Gravy of Mutton, 3
licele Notmegg, and juyce of a Lemoy
wrung theretn, and put this leare to the
Sheeps feetas they fry in the Pag,then rof
them onee or twice, and put them ford
1atothe D fhyou mean to ferve them in,

To fricate Calves Chaldyons.

Ake a Calves Chaldron, after it s little

more then half boyled, and when itis
cold, cutic into litcle bits ag big as Wal.
nuts; {eafon it with beaten Cloves, $il,
Nuarmeg, Mace, and a little Pcpper, an O-
nion, Purfley, and alittle Tarragon, all
fhred very imall,then puc it intoa frying.
pan, with a Ladlefull of frong broch, and
a lictle piece of (weet Butter,fo fry it; when
itis fryed enough, havea litdle lear made
. with the Gravy of Mutton, the juyce of a
#l Lemon and Orange, the yelks of three
il or four Ezgs, and a little Nutmey grated
I therein 5 putall this o your Chaldrons
i} in the Pan, Tofs your Fricat two or three
times, then difh it, and {o ferve ic up.




The Compleat Cook, by 1
Vo Fricate Champigneons,

‘ike ready your champigneonsas you
M (o for ftewing, and when you have
poured away the blacif liquor that comes
from thenn,put your champigneons into a
Frying pan with a peece ot {weet Buttera
liicle Par{ley, Tyme, {weet Marjoram; a
neece of Onion fhred very fmall, a litcle
$:lt and fine beaten Pepper, fo fry chem
ill they be enough, fo have ready the lear
bovelaid,& put it to the Champigneons
whilk they are in the Pan, tofs them wwo
or three times, put them forth and ferve

them,

Tomake buttered Loaves.

Ake the velks of twelve Eggs, and fix

whites and a quarter of a pint of ycaft,
when you have beaten the Eos well, ftrain
them with the yeaft into a Dilh, then put
to it a lictle fale, and two rafes of Ginfter
!)catm very fmal rhen put flower to it ¢ill
itcome to a high Paft that will not cleave,
| then you muft roul ic upon you hands,
and afterwards put itinto a warm Cloth,
and let it lye there 2 quart r of anhoure,
then make it up in lirrle Loaves, bake ir,

As againi




10 The Compleat Cook,

againft it is baked prepare a pound and|

a half of Butter,a quarter of a pint of whit
wine, and half a pound of Sugars This be.
ing melted and beaten together ‘with
ity fet them- into the Oven a quart
of an hoar.

To murine Carps, Mullety Gurnet, Roche,
or Wale, &c.

Ake a quart of water to a Gallon o
Vinegar, a good handfull of Bay-leaw,
2$ much Rofemary,aquarter ofa poundof
Pepper beaten; put all thefe together, and
lec it fec:h foftly, & feafon it with a litte
Salt, then fry your Fifh with frying Oyle
till it be enough, ‘then put inan earthe

Vefizl], and lay the Bay-leavesand Rofe

g

mary between and. about the Fifh, and §

pouxw the Broath upcnic, and when it s
cold cover it, ¢rc.

Tomake a Calves Chaldron Pje.

Akea Calves Chaldron, half boyl it

and cool ir; when it iscold minceit &
fmall a grated bread, with half a pound
of Marrow ; feafon it with Salt, beaten
Cloves, Mace, Nutmega litele Onion
and fome of the cutmoft rind of a Lemon
minced
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Thé €ompleat Cook,
minced very fmaily and wring in the juice
ofhalfe a Lemon, and then mix all toge-
ther , then make a piece of puff Paft, and
fay a leaf therof in a filver Difh of the big-
nell to contain the meac; then putin your
meat, and cover it with another leaf of the
fame Paft,and bake it 3 and whenitis ba-
ked rake it out,and open it, and putin the
fuyce of two or three Oranges, ftir it well
together, then cover itagain and ferve .
B {ure none of your Orange kernels be a~
mong your Pye-meat

To make a Pudding of # Calves Chaldron.
T Ake your Chaldron afcer itis half boy-

led and cold, mince itas{mall asyon
tan with half a pound of Beet Saet, or as
much Marrow, feafon it wirh a lictle Oni-

o, Parflcy, Tyme,and the outermoft rind -

of a piece of Lemnon, all (hred very fmall,
Salt, beaten Nurmeg, Cloves and Mace
mixed togerher, with the yelks of four or
fve Eggs, and 2 lictle {wect Cream ; then
have ready the great Gutts of a Mutton
fwaped and wafhed very clean; let your
Guet have lain in White-wine and Sale
halfe a day before you ufe it 3 when your
meat is mixed and made up fomewhat ftiff

| putic into the Sheeps-gotty and foboylir,

when

\

| 8 8 |
:
.
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ST The Compleat Cooke
when it is boyled enough, ferveit t0 the
Tablein the Gute.

Trmake 2 Banbury C;z.’\e.

TAke a peck of pure Wheat flower, fix

pound ofCurrans, half a pound af Su.
gar,two pound of Butter, half an ounceof
Cloves and Mace, a pint and a half of Al
yeaft, and a little Rofewat=r ;5 thenboile

as much new milk 2s will ferve to kneadit |

and when icis almoft cold, pug intoit &
much Sack as will thicken it,and fo work
it alcogether before a fire, pulling it two
or three times in pieces, atter makeitup.

To make @ Devenfbire IV hite-pot.
\

T ake a pint ofoeam and ftrain it four
Eggsintoir, and put a little Saltanda
litcle fliced Nutmeg, ‘and feafon it with:
Sugdr fomewhat {weer ; then take almofts
pehny Loaf of fine bread fliced very thin,
and put it into a2 Difh chat will holdit,the
Cream and the Egs being puttoie; tha
: mke a handfull of Raifins of the Sunbeu
Inz boyled, and a lircle fweer Butcer, fo

il
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The Compleat CooR. 13

Te make Rice Creaw,

Akea quart of Cream, two gocd hand-

fuls of Rice flower,a quarter of a pound
of Sagar and flower besten very {mall,
mingle your Sugar and fower togecher,
put it into your Cream, teke the yelk of
an Ezg, beatic with afpoonful or twoof I
Rofewater, then put it to the Cream, and i}
fir all thete together, and fet ic overa
nick fire, keeping it continually ftirring
till ic be as thick as water pap.

Te make a very good Great Oxford(pire
C 4 K E.

TAke a peck of flower by weight.and dry
it a little;and a pound and a halt of Su=
gar,one ounce of Cinamonshalf a2 ounce of
Nutmegs,a quarcer of an ounce of Mace &
Cloves,a good fpoonful of Salt, bear your
Salt and fpice very fiae, and fearce it, 2nd
mix it with your flewer and Sugar ;. then |

take three pound of butter and work itin
the flowr, icwil take three hours workings
then cake a quart of Ale yeaft,.ewo quarcg !
of Cream, ‘half a pinc of Sack, {ix graing
of Amber-greece diffolved in it, balfea
' Fint




i 14 The Compleat Cook,

pint of Rofewater, fixteen Eggs, eight of (
the Whites, mix thefe wich the Sower,ang
knead them well together, then let itlie |
warm by your fire till your Ovenbehoy |
which muft be a litcle hotter then for man.
chet; when you make it ready for your 0. ;
ven, putto your Cake fix pound of Cur.
rans, two pound of Raifins of the Sup
ftoned and minced, fo make up your Cake |
and fet it in your oven ftopped clofes; it wil |
take three houres a baking; when baked,
take ic out and froft it over with the whit
of an Egge and Rofewater,well beart toge-
ther,and firew fine Sugar npon ityand then
fet itagain into the Oyen that it may Ice. 1

To make a Pumpion Pye.

TAke about halfe a pound of Pampion |
and flice it, a handtul of Tyme, a little |,
Rofemary, Pacfley and fweet Marjorum | o
flipped off the ftalks, and chop them fmal, | g
I\ then take Cinamon, Nutmeg, Pepper and | g
§ fix Cloves, and beat them ;3 take ten Eges |
| and beat them 3 thien mix them, and beat | ;
il them altogether,and put in as much Sugar | |
as you think fic,then try them like a froiz;

| after it is fryed, lec it ftand till it becold,
then fill your Pye, take fliced Ape
§| ples chinne round wayes, and layarowW §
| of the Froize, and layer of Apples with

‘ * Currans
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The Compleat Cook, 1§
Currants betwixt the Jayer while your Pie
isfitted,and put in a2 good deal of {weet
butter before you clofeic; when the Pyeis
baked,take fix yelks of Eggs, fome White-
wine or Vergis,and make a Caudle of this, .
but not too thickscut up the Lid & puc it
in, ftir them well together whilft the Eggs-
and Pempions be not perceived, and fo
ferve it up.

Tomake shebefi Saufages that ever was
cat.

TAke 2 leg of young Pork,and cut off all
the lean, and fhred it very fmall, but
leave none of the ftrings or skins amengft

ity then take two potind of Beef Snet, and
fired it fmall, then take two handfuls of
red Sage,a lictle Pepper and Salt,and Nut-
megg, and a fmall peece of an Onion,
thop them altogether with the fleth and
Suet 5 if it is fmall enough, puc the yelk of
two-or thrae Egs and mix altogether, and
makeitupin a Paft if you will ufe ic,
roul out as many peeces as you- pleafe in
theform. of an ordinary Saufage; and fo
fry thems, chis Paft will keep a fortnight
upon occafion, :
To




The Conspleat Cook,
Tv boyl a frefo Fifh.

| Ake a Carp,or other, & put them ing
. a deepDith,with a pin: of whitewiney
large Macc, a lictle Tyme, Roflemiry,q
piece of (weet Butter, and let him boyl
between two difhes in his owne blood,fex
fon it with Pepper and Vargis, and fo
ferve it np on Sippets.

T'o make Fritters.

Ake halfe a pint of Sack, a pint of Ale
" fome Aleyeaft,nine Eggs, yelks and
whites,beat them very wellythe Egg nifl
then alcogether putin fome Ginger, and
falt, and fine flower, then let it ftand an
“ houre or two ;then fhed' in the Apples;
when you are ready to fry them,your (u
muft be al] Beef {uet, or halfe Beef, and
halfe Hogs {uet tryed out of the leafe,

To makeLoaves of Cheefe Curds.

T \ke a. Porringer. full of Curds, and
four Egs whites and yelks,and {o much
flowr as will make ic fiff,then take:a little
Ginger,Nutmeg and {fome Salr,male them

into loav-s and {ct them into an oven with’

a quick
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The Compleat Cook. L7
aquick heat 5 when they begin to change
Colour take them out, and put mwelced
Bucter to them, and fome Sack, and good
fore of Sugar, and fo ferve it..

Tomake fine Pies after.the French fajhion:

Ake a pound and a half of Veale, two

pound of fuct, two pound of great
Raifins ftoned, half a pound of Prunes, as
much of Currans,fix Dates,two Nutmegs,
ifpoonfull of Pepper, an ounce of Sugar,
mounce of Carrawayes, a Saucer of Ver=
jayce, and as mach Rofewater; this will
make three faic Pyes, with two quarts of
ﬁuWer, three :»,7-.:?‘55 OiE’-,'QS, and halfe@
pound of Butzir, 3=

A4 Singulir Receit for making a Cakev

\k

of Butzer, mingle

\ e 1

e half a peck of lower, two pounrd

it with the flower,

three Nucmeps, & a liccle Mage, Ginamon,

Ginger, half a ponnd of Sugar, leave fome
outto ftre'v 0.1 the top , mingle thefe well
M"uh'the flower and Buceer, five pound of
Currans well wath:d, & pickt, and dryed
a2 warm Cloth,a wine pint of Ale yeaft,
ﬁ\x Eggs leave out the whites, a quartof
Uream boyled and zlmoft cold againe:

work




18 The Compleat Cook.

work it well together and let it be very

lith, lay it in a warm Cloth, and letitlie
halfan hour againft the fire. Then makej;
up with the white of an Egg, a litde Bu
ter, Rofewater and Sugar ; Ice it over.and
puticintothe Oven, and let it Rand oge
whole hour and a half,

Tomake a great Curd Loaf.

TAkc the Curds of three quarts of new

milk clean wheyed, & rub inco thems
lictle of the finefl flywer you can get, then
take haif a race of Ginger, and flice it very
thin, and puc it into your Curds with
little Sale, chen take halfe a pine of good
Ale Yeaft and put to it, then take ta
Eggs,but three of the Whites, let cherebe

fo much flower as will make it into a rew

fonable ftiff P.ft, then put it into an indif
ferent hot cloth, and lay it before the fir
to rife while your Oven' is heating, the

make it up into a Loaf, and when itisbe

ked, cut up the top of the Loaf,and put it
a pound and a half of melced Butter,and?
good deal of Sugarin it,
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Tomake buttered Loaves of Cheefe-curdse

Jtd TAke three quarts of new Milk, and put
141 in as much Rennet ss will turn, take
i fyour Whey clean away, then break your
Curds very fmal with your hands,and put
. |in fixyelks of Eggs, but one white ; an
undfall of grated bread, an handfull of
flower,a litttle Sale mingled altogethers
sork it with your hand, roul into little
Loaves, then fet them in a Pan buttered,
9 denbeat the yelk of an Egg with a litcle
17 Bt and wipe them over with a feather,
od [en {et them in the Oven as for Manchet,
o [nd] flop that clofe three quarters of an
b {lour; then take half a pound of butter,
. Jiiree (poonfuls of water, 2 Nutmeg fliced
i [hin, a litcle Sugar, feticon the fice,flir it
6 [ill ic be thicks when your Loaves are ba-
en Lledy cue off the tops and butter them with
bz Jthis Butzer, fome under, fome over, and
jnflrow fome Sugar on them.

W
n
)]

d
To make Cheefe-loaves.
h GRate a Cheat-Loaf, and take as much
'\ T Curd as bread, to that put eight yelks

Honggs and four Whites, and beat them

very well,then take a lictle Cream, but let
it
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it be very thick, puc altogether, and maje
them up with two handfuls of Aowe,
the Curds muftbe made of new milk ap
whayed very dry,you muft make themlike
litile Loaves and bake them inan Oue
and being baked cut themup,and havej
readinefle fome fweet Butter, Sugar, Nut-
meg {liced and mingled together, put
into the Loaves,and with ic flir the Crei
well together,then cover them again with
the tops, and ferve them with a lictle Su
gar fcraped on.

Tomake Puf].

Akefour pints of new milke, rennil,

take outall the Whey very clean, and
wring it in a dey Cloth, then frainicin &
Wooden Dith till they become as Cream,
then take the yelks.of two Eggs, and be
them and put them to the Curds, anl
leave them with the Curds, then putd
fpoonfull of Cream to them, aud it you
pleafe halfe a {poonful of Rofe-warer,and
as much flower beat in ic as will make itof
an indiff-rest ftiffoels, juft to roul ona

 Plate, then tak- of the Kidney of Mutton)
fuee and purific it, and fy them in it, andf
{erve them in with Butter,Rofewater andf

Sugar.

(
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The Compleat Cook,

To make Elder Vinegar,

Y \ther the flowers ot Elder, pick them
chry clean, and diy themin the Sun
magentle heat, and take to every quart
f Vnegar a good handfull of owers
ied letic ftand to fun a torenighe, then
iain the Vinegar from the flowers, and
jutitinto che barrcll againe, and when
jou draw a quart of Vinegar, draw a
uart of warer, and puc it into the Bar-
il luke warme,

To make good Viregar.

Ake one ftrike of Malry and one of

Rye ground, and malh them toge-
thery and take if they be of good three
jourd of Hops, if nct four pound; make
wo: Hogs-heads of the beft of that
Mlalt and Rye, then lay the Hogsheads
Where the Sunne may bave power over
them, 2nd when it is ready to Tan, fill
jour hogsheads wheve they lye, then let
em purge cleer and cover them svith
o flace flones, and wichin a week af-
tr when youbake, take two cheat loaves
hotout of the Oven, and put into each
Hoghead a loaf, you muft ufe this foure
limes, you muft brew this in Apr.ll, and
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lecic ftand tilll Fune, then draw them cles)

- rer, then walh the Hogfheads clean,
and put the Beer in againsif you will hay
it Rofe-vinegar,you muft pucin a fhik

and a half of Rofes;if Elder-vinegar,a pet

of the flowers; if you will have it whit
puc nothing in it after it is drawn, and
let ic ftand till Michaclmas;if you wilhawe
it coloured red,take four gallons of firong
Ale as you can ger, and Elder berries pick
ed a few full clear, and put them in your
pan with the Ale, fet them over  thefiret

you guefle that a pottele is wafted, thenf

take it off the fire,and ler ic ftand cill icbe
flone cold, and the next day firain it into
‘t"e Hogfhead, then lay them in a Cellar
- or Buttery which you pleafe,

To make a Collar of Becf.
T Ake the thinneflend of 2 coaft of bed

boyleitand lay it in Pump- water,&if
licele fale,ethree dayes (hif.ing it once everf}

day, andthe laft day puta pinc of Clard

Wine to ity and when you take it ous of

the water, lecitlie two or three hours ¢
drayning 3 then cut it almoft to the endif
three flices, then bruife a little Cochind

and a very lictle Allum, & mingleic will

the Claret-wine, & colour the meatall

ved
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lesd verwith it,” thentake a dozen of Ancho-
any| ves, wath them and bone them, and lay
e chem into the Beef, and feafon it with
ik} Cloves, Mace and Pcpper, and two band-
ek} ful of faleyand a licele fweer Marjoram amd
it Tyme,2nd when you make icup, roul the
d b} innermoft {lice fuft, and the other two up-
it} onit,being very well feafoned everywhere,
ongdand bind 3¢ hard with Tape,then put ic in-
ickeJto 2 tone-pot, fomething bigger then the
ourf Colleryand pour upon it a pint of Claret=
etilf wine, and halte a pint of wine-vinegar, a
henffprie of Rofemary,and a fow of Bay-leaves
thefandbake ic very well 5 before ic is quite
nof cold, take ic out of the Pot, and you may
lardkeep it dry as long as you pleafe.

-

T: miake an Almoud Pidding,

Ake two or three French-Rowles, eor
edf B whice penny bread, cut them in lices,
% aud put co the bread as much Cream as wil
erf  cover it, putiton the fire till your Cream

' and bread be very warm, then take a Jadle
or {poon and beat it very wel together; put
tothis twelve Eggs, but not above foure
whites,put in Beef Suet,or Marrow,accor=
ding to your dilcretion,put a pretty quan=
 tity of Currans and Raifing; feafon the
- Pudding with Nutmeg, Mace, Sal¢, and

Sugar, _ :_, |
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Sugar, bucvery lirte flower for igwill
make it fad and heavy 5 make 4 piece of
puff palt as much as will cover your diflo
cut it very handfomely-what fathion yo}
pleafe 5 Buttcr thebocteme of your Difly
put the puddirg into the Difh, fetic ind
quickOven, not too hot as to burne it I
iebake till you think it be enough, (crap
on Sugar, and ferve it up.

ToboyleCream with Frei:ch Barly.

Ake thethird part of a pound of French gf
Barley, wath ic well with faire water it
and let ic licall n'ghein fair water, inthe S
morning fet two skillets on the fire with
faire water, andin oneof them put your
Barley, and Ict it boyl ill the water look}
red;then put the wacer from ir,and put the
Barley o the other warme water, thif
boyl itand change with tre(h warm ware
“tilitboyl white,then firain the water clean(§
from it, then take a guart of Creame, putl
@intoica Nucmeg or two quartered,a little] f
it “Jarge Maceard fome Sugar,and levicboyl
§ i rogeher a quarter of an hour,and whenith
[ bahitkus boyled, putinco it the yelksd
three or fourc Egge, well beaten vvi.'_hla
liteie
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li'e Rofe-water, then difh ic forth, and
eat it cold.

you To make Cheefe-Cakes.

nif TAke three Eggs and beat them very
1t} well, 2nd as you beag them, put to them
apfas much fine flower as wiil make them

more, and beat chem altogether; then take
one quart of Creame, “and put inte it 2
quarter of apound of fweer bucter, and
lét them over the fire, and when it begins
wboyle, put to it your Eggs and Hower,
ch fftic ie very well, and lerit boyle till ic-be
er,gthick, then feafon it with Sale, Cinamon;
the §Sugar, and Currans, and bake it

out 10 make a Quaking Padding.

1] . ~ 3
thef TAke a Piat and {fomewhat more of thick
g Creame, ‘ten Eggs, put the whités ‘of

cetiiree, beac them very  well with twd
cniipoonfuls of Rofe-watef ; mingle with
putgiour Cieame three (poonfulls of fire
e fflower, mingle it {o well, thar there be
oyl 1o Iumps in it, put icaltogether, and
picfitafon ic according to vour Tafk; Butter
 oilCloth very well, and let ic be thick char

)
#may not run out, and let ic bovle for

thick, then put to tnem three or four Eggs’

B “halte

Tk T
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- halfan hourasfaft as you can, then take

irup and make Sauce with Butcer, Rofe-
water and Sugar, and ferve it up.

Toumay ftick fome blanched Almonds g

upon 1t if you pleafe.

To Picl’\le Cucumbeys. ;:
fp

¢ them in an Earthen Veffel, lay filt{3

aLay of Salt and Dill, thena Lay of .
Cucumbers, and fo till they be all Layed, | ¢
put in fome Mace and whole Pepper, and i
fome Fennel-feed according to direCtion, fp
then fill it up with Beer-Vinegary ‘ndafy
clean board, and a flone upon it o keep g
them within the Pickley and fo keep them y
! clofe coveredyand if the Vinegar is black,
| change them into freth,

To Pickle Broom Buds. ']

¢ vour Buds before they be ycli in

# % 6w on the top, make a Brine of Vidhh
{ " hegar and Salt, which you muft do only Im
by fhaking it together.till the Salc be mel- fdi

t tcd, then put in your Budds and keep i
) flirred an in a day rill they be {unk with® |g;
Il in the Vinegar, be fure to keep clofe cor
vereds - %

- [
i
7".} b
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ke
& To keep Quinces raw all the year.
TAke: fome of the worft Quinces and
cuc them inco {mall pieces and Coares
\and Parings, boyle them in water, and
‘puc to'a Gallon of water, fome three
fpoonfals of Salt,as much Honey ; boyle
¢ |thefe together till they are very_ftrong,
@land when it is cold, put it into halfa pint
of Vinegar in a wooden Veflell or Ear- !
then Pot ; and take then asmany of your ¥
¥ Ibeft Quinces as will go into your Liquor,
then ftop them up very clofe that no Aire
P lget intothem, and they will keep all the
year,

Tomake aGoofeberry Foole.

Ake your Goofeberries,and put them
& in‘d Silver or Earthen Pat, and fetic
‘-’!3 ina Skillet of boyling Water, and wheén
Vigd they are coddled enough ftrain chem, then
Iy Make them' hot again when they are fcal-
el- d}ng hot,beat them very well with a good
P picce of frefh butter, Rofe-water .and Su~
b {gar, and puc in the yelke 'of two or three
b Eggs; you may put Rofe-water inco them,
“ind fo flir ic altogether, and ferve it to the
itable when it is cold.
o B2 7o
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Fo make an Oatmeale Pudding.

T Ake aPorcinger full of Osemeale bea

ten to flower, a pint of Creame, ont
Nutmeg, four Egges beaten, three whites,
aquarter of a pound of Sugar, a pound
ot Beef-fuec well minced, mingle all
thefe together, and fobakeit, - An houre
will bakeit. :

To make a green Pudding.

'i‘Ake a penny loafe of ftale Breat, Guatt .

it, pac tohalfe a pound of Sugar, gras
ted Nugmeg, as much falc as will fea

{on ir, threequarters of a pound of bed

fuec fhred very {mall, - chen take. {wed
Herbe, the moft of them Marigolds, eight

Spinaces : (hred the Herbs very,fmall;micf
all weil together, then taketwo Eggs andf
wo. & them up together with your hand,

and. make- tliem into round balls, and
when the water boyles put them iny feryt
them wich Rofewater, Sugar ,and Buti
or Sauce. : ‘

— LS (Y e
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To make good Sanfages.

el T Ake the lean of a Legge of Pork, and
ol - foure peund of Bect-fuet, or rather
ces, | bucter, fhred them together very {mail,
ind] then featon it with three quarters of an
ali} ounce of Pepper, and halte an ounce of
urel Cloves and Mace mixed together, as the
Pepper is, a handfull of Sage when it is
chopt {fmall, and as much falt as you
thinke will make them taft well of it
mingle all thefe wich the meat, then
e} break in ten Egges,  all but two or three
o] Of the whites, then temper it all well
‘ea.] With your bands, and £ill it into Hoggs
i) guttsy - which you muft have ready for
cect] thems you muft tye the ends of themlike
oht Puddings, and when you eatthem you
vigl mult boyle them on a fofe fice 5 a hot will
andh erack the skins, and the goodncfle boyle
indj out of chem. ’

and _
eril 16 make Toafls.
e
Ut two penny Loaves in round {lices
wind dip them in half a pinc of Cream
| orcold water, then lay thew abroadin
1’1‘ a Difh, and beac three Egges and grated
| Daimegs and Sugar, bedt ‘them with
\ B3 : the
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the Cream, then take your frying Panand
melt fome Buteer in it, .and wet one fide
of your Toafls and lay them in on the we
fide, then pour in the reft upon them and
{o fiy them; fend them inwith Rofews
ter, Butter a1d Sugar.

Spanifbe Crean,

It hot water in a Bucket and go with

it to the Milking, then poure out tht
Water, and inftantly milke into icy and
prefently frain it into milk-Pans ofa
ordinary fulnefs, but not after an ordine
ry way 3 for you muft fet your Pan onthe
ground and ftand on a ftool, and pouref
forth that it may rife in bubbles wich the
fall; this on the morrow will be avey
tough Cream, which you muft take of
with your Skimmer, and lay it in thedifb,
laying upon laying ; and if you pleal
ficew fome fugar between them.

To make Clonted Cream.
Ake foure quarts of Milke, one of
put thefe together in a great Eartha

Milk e-Pan, fet it upon a fire ©
Charcoale well kindled, you muftk

Cream, fix fpoonfuls of Rofe-watdf

furef
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The Compleat €Cook. 31
fure the fire be not too hot; then let it
fland a day and a night ;and when you
go to take it off, loofe the edge of your
Cream round about with a Knife, then

.| take your board, and lay the edges that

is left befide the board, cut into many
peeces,and put them into the Difh firft;and
{crape fome fine Sugar upon them, then
take your board and take off your Cream
asclean from the Milke as you can, and
lay it upon your Difh, and if your Difh
belittle there will be fome left, the which
you may put imto what fathion you
pleafe, and fcrape good fore of Sugar
upon it

Agood Creame.

When you Churn Butter, take out
fix fpoonfuls of Cream juft asitis
,to turn to Bucter, that is, when it is a
littele frothy 5 then boyle good Cream as
much as will makea Difh, and feafon it
with Sugarsand a little Rofe-water; when
itls quite cold enough, mingle it very

well with that you take out of the Churn
-and fo Difh ic.

B34 7o
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To make Pivamidis Creamt.

' é ‘Ake aquart of water, and fix ouncd

of Harts horn, and putisintoa Boul
with Gum-diagon, and Gum-arabick, d
each asmuch asafmall Nut, put all thi
into the Bottle, which muft be fo big a
will hold a pint more; for if ic be full it
will break; ftop it very clofewlth a Corky
and tyea Cloth about it,put the Bottleins
toa pot of beef when it is boyling,andla
it boyle three hours, then take as much
Cream as there is Jelly, and half a pound

of Almonds well beaten with Rofe-water}

fo that you cannotdifcern what they by
mingle the Cream and the Almonds toge
gher, then firain igyand do {o two or thre
times to ger all you can-out of the Ak
monds,then put jelly whenic is cold intos
{ilver Bafon,and the Cream to it ; {weetel
ic as you like, putin two or three graint
“of Musk end Amber-greece, {ct it ovt
ithe fire, flirring ic continually ‘and ckior
ing it, till it be feething hor,but les it ndt
boyle, then put it into an old fafbio
diinking-Glafs, and lev ic ftand till it

¢old, and when you will ufe it, hold youf

Glafsin a warm hand, and loofen it with
a Knife, and whelm it into a Dilh, and
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have in readinels a Pine Applc blOWn,and

Tne Compleat €ooR,

flick it ali over,and ferve it in with Cream
or withcut as you pleafe.

To make a Sack Creame.

Et aquart of Creame on the fire, when
: is buyled,drop in a fpoonful of fack,

and ftic it well che while thacic curd nor,

fodo till you have dropped in fix {poon=-
fuls, then feafon it with fugar, Nutmneg,
and firong water.

To boyle Pigeons.

Tuffe the Pigeons with Parfley, and

dnteer,  and put them into an Earthen
Pot, and put fome {weet butcer to rhem
and lec them boyles take Parfley, Tywe,
and Rofemary, chop them and put them
tothem ; take (ome (weet butcer, and put
in withall fome fpinage, takea littlegrofs
Pepper and fale, and feafon ic withall,
then take the yelk ofan Egge and flrain it

| with Verjuyce, and put to them, lay fip-

petsin che Difh and ferve ic.

Bs To
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Tomake a; Apple-Tanfey.

Are your Apples and cut chem in thin]

round flices, then fry them in good
iweet Butter, then take ten Eggs, fweq
Cream, Nutmeg, Cinamon, Ginger, S
gar,with a lictle Rofe-water, beat all thef
together, and poure it upon your Apple
-and fry it,

TheFrench Barley Cream.

TAkc a quart of Cream, and boyle ins

Porenger of French Burley,  that hath
been boyled in nine waters, put in fomt
large Mace and a litele Cinamon, boyling
ita quarter of an hour; chen take two
quarts of Almonds blanched, and beatit
very {mall with Rofe-water, or Orang
water, and {ome Sugar ; and the Almonds
being ftrained into the Eiquor, put ic over
the fire,{tirring ic till it be ready to boyle;
then take it off the fire, firring ic il i
be halfe cold ; then put to it two {poor
fuls of Sack or white Wine, and when it
Is cold, ferveitin, remembring to-putin

fome Salt

‘ B
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Tomake a Chicken or Pigeon Pye.

Ake your Pigeons (if they be not ve-
ry young). cut them into four quar-
ters, one {weet-bread fliced the long
way, that it may berhin, and the peeces
not toa.big, one Sheeps tongue, little
more then parboyl’d, and the skin puld
off. and the tongue cut in flices, two or
three flices of Veale, as much of Mutton,
young Chicken(if not little )quarter them
Chick heads, Lark, or any fuch like,
Pullets, Coxcombs, Oyfters, Calves Ud-
der cut in peeces, good ftore of Marrow
for feafoning, take as much Pepper and
Salt as you think fic to feafon it {lightly 3
good ftore of {weet Marjorum, a little
:fime and Lemon-Pill fine-fliced ; fealon
it well with thefe Spices as the time of the
yearwill afford ; put in cither of Chef=
nuts (if you put in Chefnuts they muft
firft be either boy’d or roafted) Goofe- .
berries or Guage, large Mace will do well
in this Pye, then take a little peece of
Veal parboyl’d and flice it very fine, as
much Marrow as meac flirred amongft
ity then take grated Bread, as much as
a quarter of the meat, four yelksof Eggs

ormore according to the ftuff you make
fheed
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fhred Dates as {mall as may be, feg

it wich falt, buc not too 311,
much as will feafon ity {weer
preccy ftore very fmall (hred
rith as much fweet Crearhe
it 0P n }}gic Puddings, fo ne long, (om
round, o plc-ds-miny. . ofithem in b,
Pye as you pleale s put thesein wo o
three fpoontalls of Gravy of Muttan, o
fo much ftrong Mutton Brath before
you putic in the Oven, the bottome
boylzd Harcichoks, minced Marrow oy
andin‘the boctom of the Pye afeer yoy,
Pye isbaked ; when you put it up, haye
fome five yelks of Ezes minced, and the
jatee of two or three Oranges, the mieat of
oneLemon curin peeces, a little Whige
and Claret Winespuc this in your Pye be.
ing well mingicd, and fthake it very wd}]
together.
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The compleal Caok, 3y l‘ §
Do hoyle & Capon or Hen,

Akea young Capen or Hen, when
yondraw them take out the fall of
ihe Leate clean away, and being well
wafhed, fill the belly with Oyfters ; pre=
are fome Mutton, the-neck, but bayle
jrin{mal peeces and skim it wellsthen put
ur Capon into the Pipkin, and when it
s boyled, skim it again; be {ure you have
no more water then wiil cover your meat,
¢hen pue itinco a pint of white wine,fome
Mace, two or three Cloves and whole
Pepper ; a quarter of an hour before your
meat be boyled enough, put into the Pip-
ken, three Anchoves fiript from tke Bone
and wafhed, and be fure you put fale
at the firft to your Meac s a little Parfley,
Spinage, Endive, Sorrell, Rofe-mary or
fuch kind of Herbs will doe well to boyle
with the Broth, and being ready to Difh
ity having fippets cut, and take the Oyfiers
out of the Capon, and lay them in the
Difh with the Broth, and put fome juice
ot Lemons and Orange into it according
toyou tafte.




To make Balls of Veale.

Ake the Lean of a Leg of Veal, gy

cut out the Sinews, mince it yg
fmall, and with it fomefat of Beef {ug,
if the Leg of Veal be of a Cow Calfe:
the Udder will be good inftead of Beef,
fuet ; when itisvery well beaten togethe
with the Mincing Knife,have fome cloves,
Mace, and Pepper beaten, and wiy
Salt feafon your meat, putting in fome
Vinegar, then make up your meat ing
y litele Balls, and having very good fhrong
- Broth made of Mutton, et your Ballsg
boyle in it; when they are boyled .
nough, take the yelks of five or fix Eggy
well beaten with as much vinegar as yoy
pleafe to like, and {fome of the Broth
mingled together,Rir ic into all your Bals
and: Broth, give it a waume on the fire,
then Difh up the Balls upon Sippets and
pour the fauce on it.

Tomake Mys, Shellyes Cake.

Akeapeck of fine flower, and thre

. pound of the beft Butter, work your
flower and butter very well together, then
take
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The compleat Cook, 39
ke ten Eggs, leaveout fix whites, 2 pint
aod 8 balt of Alc-yeaft : beac the Eggsand

«aft together,and put them to tae Hower ;
{zkc fix pound of blanched Almonds, beat
them Very well,putting in fometime Rofe-
water to keepe them from Oyling 3 adde
what Spice you pleafe;let this be put to the
reft with quarter pint of Sack, and a
jittle faffron 5 and when you have made
2]l ¢his into Paft, cover it warme before
the fire, and let it rife for balfe an hour,
then put in twelve pound of Currans well
walhed and dryed, two pound of Raifins
of the Sun ftoned and cut {mall, one
pound of Sugar s the fooner you put ig
into the Oven after the fruitis putin, the

better.
Tomake Almond Fumballs.

T‘Ake a pound of Almonds to hal‘e a
pound of double refined Sugar bea-
ten and Searced, lay your Almonds in
water aday before you blanch them, and
beat them fmall with your fugar ; and
when it is beat very fmall, put in a2 hand-

fill of Gum-~drazon, it being before over |
pight ftecped 1 Rofewater, and halfe

a 1,\',51:(*{ of an Eoge b'_un'n to froth Y
and halfe a fpoontull of Coriander feed
as
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thefe togecher very well, fet them upgy,
foft fire il it grow preey thick,then qof,
it off the fire, and lay 1cupon a clean p,.
il + . pery, and beat it welsl‘ with a rowling Pin
| dilicworke likea {ofcpalt, and fo mgky
them up, and lay them upon Papers o4
with Oyle of Almonds, then put themy,
your Oven,. and (o {oon as they e
throughly sifen, tale them out before chey
grow hard.

To make Cracknzls,

i . TA'.(e halfe a pound of fine flows,

™ dryed and fearced, as much fine (.
gar fearced, mingled with a fpoanful ¢f
Coriander-feed bruifed, halfe a quarte
of a pound of butter rubbed in the flowe
and fugar, then wee it with the yeli,
of two Eggs, and halfe a fpoonfull. of
| white Rofe-water, a {poonfull or lite
more of Cream as will wetic 5 knead the
Paft till ic be {oft and limber to rowle
well, then rowle it extreame thin, and cyg
them round by little plates; lay them up-

i on buttered papers, and when they goe |
Ml into the Oven, prick them, and wath the

Top with the yelic- of an Egge beaten and
made thin with Rofe-water or faire
‘ water

as many Fennell and Anifeeds, mi, 18
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they will give with keeping,there-

wa[ﬂ'?
e before they are eaten, they muft be

awarme Oven to make them

fore ©.
dryed 10
crilpe

To Pickle Oyfters.:

Ake Ogfters and wafh them cleane
in their own Liquor, then Jet them
ferele, then ftrain it and put your Oys
flers to it with a litcle Mace and whole
eppery as much Sale a you pleafle, and
aliule Wine-Vinegar, then ft’t.thcm over
he fire; and ler them boyle Jeifurely till
dhey are pretty r,u}dcr;.be {ure to skim
them fiill as the skim 1’112(?1’; when they
Jre enoughy tak¢ them OUr till the Pickle
pe colds then put theminto any potthat
wil lye clofe, they will keep beltin Cas

per barrels, they will ke p very well fix

weeks.
To boyle Cream with Codlingss

Ake a quart of Crearre 2nd boyle it
with {fome Maceand Sugar, and rtake
o yelks of Eggs, and beat them
well with a fpoofull of Rofe-water
and
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and a grain of Amber-greece, then put |
it into the Cream with a peece of {wee,
Butter a bigas 2 Wallnut, and flir §; e

ether over the fire untill it be ready ¢
fg)oylc, then fec it fome time to coole
flirring it continually till it be cold, they |
take a quarter of a pound of Codjjy .
ftrained, and put them into a filver D;
over a few coales till they be almof dry
and being cold,and the Cream alfo, poy,
the Cream upon them, and let them flang
on a foft fire covered an hour, then (o,
them in.

Tomake the Lady Albergaveres Cheefe,

TO one Cheefe take a Gallon of new

Milk, and a pint of good Cream, apg
mix them well together, then takea Skil.
Yet of hot water as much as will make it
hotter then it comes from the Cow, then

put in a (ponfull of Rennet, and ftir it |

well together and cover it, and when j;
is come, take a wet Cloth and lay it op
your Cheefe-Mot, and take up the Curg
and not break it; and puc it into your
Mot; and when your Mot is full, lay on
the Suiker, and every two hours tum
your Cheefe in wet Cloathes wrung dry; |
and lay-ona little more wet, act night

takel
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uch fal¢ as you can between your
Finger and Thumb, and falt your Cheefe
on both {ides 5 let them lie in Prefles all
pight in & wec Cloth ; the next day lay
them’ on 2 Table between a dry Cloth,
thenext day lay them in Grafs,and every
other day change your Grafs, they will
e ready to eat in nine dayes ; if yon will
have them ready fooner, cover them with

s Blanket.

%o drefte Snaylese

Ake your Spayles (they are no way

{oas in Potrage) and wafh them well
in many waters , and when you have
done, putthem in a white Earthen Pan,
oi & very wide Difh, and put as much
water to them as will cover them, and
ien fet your Dithor Pan on fome coaless
dhat it may heat by little and little, and

hen the Snayles will come out of the

{ells and fo dye, and being dead, take
them out, and wafh them very well in
Water and Salc twice or thrice over; then
cut them in a Pipkin with Water and
Sale, and let them boyle a little while in
that,fo take away the rude flime they have,
then take them outagaine and put them

in.a Cullender 5 then take excellent fallet
Oyle - |||l i1
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"Opyle and bear it a greac while .
the fire ‘in a frying Pan, 'and when "‘,‘
boylsvery fafl, flice two or threeQy ¥
ons inity and let them fry well, they §
put the Snayles in the Oyle and Oay.. 3
ons, and let them flew together aliege f
then put the Oyle; Onyons, and Snay]ez ’
-altogecher in an earthen Pipkin of 2§

fize for your Snayles, and put as Mmuygh
warm water to them as will ferve g
boyle them, and make the Pottage and b
feafon them with Salt, andifo let they [!
boyle threee or four houres 5 then ming],
Parfly, Peneroyall, Fenmell, Tyme, ang
fuch Heibs, and when they' are mince
puc them in'a Morter, and beat them
you doe for Green-fauce, and put in fom
crums of bread (oaked in the Pottag
of the Snayles, and then diffolve it b
in the Morter with a litcle Saffron and ah
Cloves well beaten, and put in as mugh '
Pottage into the Morter as will make the t
Spice andbread and Herbs like thickning ?3
fora Por, fo purthem all into che Snaylgy o
and let them frew init, aud ‘when ot
ferve them up, you may fqueeze ing
the Pottage aLemen, and puvin a litte
Vinegar, or if you put in a Clove of
Garlick among the Herbs, and beat Y
with them in the Morters it will ng

taft
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g ; hiem up It ¥
{e 5 ferve them Th
ke worle ; Sk m. The
palt t#° ets of bread in ghe bou.?(hey ule
gith “PPr very nourithing, and
1 e 15
Pottag
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Erench {afhion.

e 7o boyic a rumpe of Beefe afterthe
61 J
y15+‘. .

ittle end of
Ake a rump of Beef, or t!:’ekhitct £ g
e Brisker, and parboy i déog
the hen takeicup .mq puit it 1'h2 3
A (v- . {lath it in the lide [hﬂF t {IL;
i lhz::m“ outy then throwa litcle Pep=
yntay &

{ {alc tbetweene every icie, C]tnh.ecrz
R he, Difh; with the: beft la :
g l.\(; uc o, it three or foure P,Iici‘
Bt [é'md fetiton thecoaless o;
e Mlii,t\)oyle it above an hourc‘anm
C(lwell;fdt;uinturn ic often inﬂfh: n;e:x;::in;i ;
R { e off the fat at I
xhen.Wlt[l;l riftov‘z'!i‘ncf,ai;nd {lice fix ()n'yons,
e -b ;full of Caphers or b:-.oo;{n )'udC,
mdah?:zm of hard Letticé {liced, mif:
s ?l of wine-Vinegar and as mu:ﬂ
o b and then fetit a boyling with
e sinictillitbetender,and ‘_ﬁrv(;:
B m'”;ngbrown Bread and Sippets frye
B er, but be {ure there_be not toq
wi:?hbatttin,it, when gonferveit, - -
Tt 5
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Au excellent way of dreffing Fifp,
TAke a piece of freth Salmon ané s

wafh icclean in a little Vinegar apgfor
Water, and let it lic awhile init, j (I3
greac Pipkin with a cover, and pug ¢o j
fix {poonfuls of Water and four of y;,
negar, asmuch of white Wine, 'agqqq
deale of §alt, a bundle of (weet Herby; ,
lictle whole Spice, a few Cloves, a liglg|l
flick of Cinamon, alittle Mace, takeup
all thefe in a Pipkin clofe, and fet in o | -
Kettle of feething Water and there et j; ™
ftew chree hours.. You may doe Carpy, |
Eeles, Trouts, & c. this way, alter the taft T
to your mind. @

To make Fritters of Sheeps feet. P

TAke your Sheeps feet, flit them and
fec them a flewing in a' filver 'Difh
with a Jictle firong Broth and Sale, ‘with
a ftick of Cinamon, two or three Cloves, 1
and a picce of an Orange Pill 5 wheq
they are flewed, take them from the li. J&
quor and lay them upon a"Pye-plate
cooling 5 when they are cold, have {fome
good Fricter=batter made with Sack, and' J!
dip them therein, then have ready to
fry }
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The Compleat Cook. 47
‘.ry them, {fome excellent clarified Butter
ory hot in @ Pan, and fry them therein ;
v,hm they arefryed wring in the juice of
:;urec or four Oranges,and tofsthem once

or twice in a Difh, & {o ferve them to the
,Tablea

To make dry Salmen Calvers
in the boyling.

Ake a Gallon of Water,put toita
quart of Wine or Vinegar, Ver-
juice or four Beer,and a few fweet
‘herbs & Salryand lec your Liquor boyle
wtream faft,and hold your Salmon by the
Tayle, and dipit in, and let it have a
game, and fo dip it in and out a do-
entimes, and thac will make your Sale
mén Calvert, and {o boyle ictill it be
(cnder.

To make Bisket Bread.

TAke a pound of Segar fearced very

fine, and a potind of flower well dry=
od, and twelve Eggs, a handfull of Car-
oway-feed, fix whites of Eggs, a very
L}littlc Salt, beat all thefe together, and
keep them with beating till you fet them

in the Oven, then putthem into your
Plates
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Plates or Tin chings, and take Butter ang
putinto a Cloth and rub your Plage,,
fpoonfull inco a Plate is enough, ang ,(0

fet them in the Oven,and let your Qg |

beno hotter then to bake {mall Pyeg,j
your flower be not dryed in the Oven by,
fore, they will be heavy.

Tomake an Almond Pudding.

Ake your Almonds when they g,
blanched, and beat them as many 4
will ferve for your Difh, then put to j;
foure or five yelks of Eggs; B.o!'c-water’

Nutmeg, Clovesand Mace, a little Sugar, |

and.a licde {alcand Marrow cut into i,

and o fer it into the Oven,but your Oven §

muft not be hotter then for Bisket bread
and when icishalf baked,take the white of
an Egge, Rofe-water and fine Sugar well
beaten together and very thick, and do j;
over with a feather, and fet it in againe,
then flick it over with Almonds, and (g
fendic up. '

This you may boyle in @ Bag if you pleafe,

and put. in a few crums of Bread inn |

ityand ear it with buster and Sugir
without Marrow.

P =

o o
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T, make an Almond Caudle

:o 1 Ake three pints of Ale, boyl it with
Y 1 Cloves and Mace, and flice bread in it,
' hen have ready beaten a pound of Al-
| monds blanched,& firain them out with
{1pint of White wine, and thicken the
| Ale wich ity fweéten it if you pleafe,and
be fure you skim the Ale well when ic

re b )YICSo

To make Almond bread.

it, | TAke Almords & lay them in water all
e} nightsthen blanch them andflice them,
to every pound of Almonds,a pound of
of Jfine Sugar, finely beaten {o mingle them
|| Jrogether,then beat the whites of three Egs
i 110 high froth, and mix it well with the
e, Almonds & Sugar,then have fome Plates
(o §and firew {fome flower on them, and lay
| Wafers on them, and lay your Almonds
with the edges upwards,lay them as roond
feo, J a8 you can,fcrape a lictle Sugar on them,
1 | when they are ready to fec in the Oven,
| which muft not be {o hot as to co-
lour” white Paper, and when they are
ol a litde baked, take them out, and them
from
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from the Plates, & fet them in again, yoy §
-muft keep them ina Stove,

* whiter.

The compleat Cooks

Tomake Almond Cakes. o

TAke half a puun‘d of A!nf@nds bja;;h |
ched in cold water; beac them With‘.

fome Rofe-wazer till they doemoi gl fter,
then they wil be beaten 5 if you think fi,
lay feven or eight Mufque Comfics diff ]
ved inRofewater which muft not be abovg
fix or feven fpoonfuls for fear of {poyling
the colour;when they be thus beaien,py
in half a pound of Sugar finely fificd,bea
them and the Almonds together till icbe
wel mixed , then take the whiresof W
Eggs,and two {poonfulsof fine floure that
hath been dried in an Ovensbeat thefe we|
together and poure it to your Almonds,
then butter your Plates and. duft your
Cakes with Sugar and Flower,and whin
they are 2 little brown, draw them, and
when the oven is coldcr fer them in again
on browne Papers, and they will looke

-

——— e N OO et e g
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Mafter Rudftones p.ffer.

Ake a pint of Sack, a quarter of a pint

of Ale, three quarters of a pound of
Sugar, boyle all thefe well together, take
wo yelks of Eggsand fixteen whites very
wel beaten, put this to your boiling Sack
& flice it very well together till it be thick
on the coals;then take three pints of Milk
or Cream bring boiled to a quart,ic muft
fland and cool cill the Eggs chicken, put
it to your Sack aud Eggs, and flirthem
well together, then cover it with a Plate
and (o {erveit,

To boyle a Capun with R.auioles.

T\ke a gooa young Capon, trufl: it
and draw it to boyle, and parboyle it

a Jictle,then letic lyein fair Water being
picke very cleane and white, then boyle
“it in firong broth while it be enough,
but firft prepare your Ranicles as fol-
loweth : Take a gcod quantity of Bret
leaves, and boyle them in Water very
tender, then cakethem ou, and getall
the water very c'eane out of them, ¢hen
take fix fweet Breads of Veale, and
boyle and wince them white, mirce them
C2 fmall

B S = bl
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fmal'yand then boyl Herbs alfo, and foy,
or five Marrow bones,break them and et
ali the Marrow out of them, and boyle
the bigger peece of chem in water by j
fel(e, and put the other into the Minced
Herbs, then rake halfca pound of Raifipg
of the Sun floned, and mince them fipa]),
and halfea pound of Dates the skin off
-and mince them alfo, and a quartcr ofa’
ound of Pomecitron minced fmall,then
take of Niples-bisket a good quap.
tity & putall thefe together on aChargep
or a great Dith with halt a pound of {weg
‘Butter,and worke it together with yoyp
hands as you do a peece of Paft,and (eafon
it with a little Nutmeg,Ginger,Cinamon
and Salt, & Permafan Cheefe grated with
hard Sugar grated alfo, then mingleal)
rogethur well, and make a Paft w th the

fineft flower, fix yelks of Eggs, a lictle Saf |

fron beaten fmall, halfe a pound of fweet
Butter a little fale, wich fome faire
water_hot (not boyling)and make up
your Paft, then drive out a long f(heet of
Paft with an even Rowling Pin as thin as
pofibleyou can,and lay your ingredi-
~ entsin fmallheaps, round or Jong which

_you pleafe in the Paft, then cover them |
you p:€ ’

~ wigh dieP.ft & cut them with a jag afun-

derand fo mike more or.more i1l you §

have
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pave made two hundred or more, then
pave a good broad Pan or K-tele half full
of grong Broth,boyling Iciturely,and put
in your Ranfoles one by one, & lec them
boyle 2 quarter of an hour , then take up

your Capon,, liy itina greae Dith, and
- bt on the Ranfoles, & ftrew on thems grae

ted Cheefe, Nables Bisker grated, Cina~-
mon and Sugar,then more & more Cina-
mon & Cheefe,while you have filled your
Dith 5 then put fofily cn melted Butter
wich a licele firong Broth, your Marrow
Pomiccitron, Lemons fliced and ferve it
sn.and fo putitinto the Difh,fo Ranfoles
may be part fryed wich iweer butr Clari-
fied Butter, either a quarter of them or
halfe as you pleafe 5 if the Butter be not
clarified, it will fpoile your Ranfoles.

Tomake & Bifque of Carp:.

Ake twelve {mall Carps,and one great §J f‘;

one, all Male Carps, draw them an

take out all the Melts,flea the twelve fmal i i

Carps, cut off their Heads and take ouct

their Tongues, and take the fith from the #§
bones of the flead Carps,and twelve Oy~ 3

fters,two or three yelks of Hard eggs,math  Ji1
altogether, feafon it with Cloves, Mace, §fi
and Salc, make thereof a fiffc Tearce, gL
C3; add § ¥

e e e i e e e ——
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add thereco the yelks of foure or fy |
Eggs to bind it, fafhion thit firft ineg |
bals or Lopings as you pleale, lay theq, |

intoa de p Difh or E+fthen Pan, and py,
thereto twenty or thirey great Oyfters,
two or three Anchoves, the Melts and
Tongues of your twelve Carpsy  halfe
a peund of frefh butter, the Liquor of
your Qyfters,the juyce cf a Leinon op
two; a little White- winey, {ome of Cope
bilion wherein your great Carpe is boy.
Jed and a whole Oayon [0 fet them
ftewing on a foft fire and makea hoop
therewich; for the great Carp you gip
fcald him and draw him,andJay him fop
half an hour with the other Carps Heads
in a deep Pan with fo much White wine
Vinegar aswill cover and ferve to boyle

him, and the other Heads in; put therein |
Pepper, whole Mace, a raceof Ginger, |

Nutmeg, Sale {weet Herbs,an Onyon er
1two fliced, a Lemon ; when you boyle
your Carps, poure your Liquor with the
Spice into the Kettle wherein you will
boile him;when it isboyled put in your
Carp, letit not boyle too faft for break-
ing; after the Carp hath boyled a while
putin the Head, when it is a enough take
off the Kettle,and let the Carpsand the
Heads keep warme in the Ligourtill you
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goe to difh chem. When you dreffe your
Bifques takea large Silver difb, fet ic on
the fire, lay therein Sippcts of bread,then

put in 2 Ladlefull of your Corbilion,

then take up your great carp and lay him
in the widit of the Difh,  then range the
twelve heads about the Carpythen lay the
{earce of the Carpylay thatin, then your
Oy fters, Melis-and Tengues, then poure
on the Liquorjwherein thefearce was boi-
led, wring in the juyce of a Lemon and
wo Orangesy Garnifh your Dith wich
pickled Barberries,Lemonsand Oranges,
and ferve it very hot to the Table.

To boyle a Pike and Eele together.

TAkc a quart of White-wine and a pint
and & halfe of White-wine-Vinegar,

| two quarts of Water,and almofta pint of

Salt,a handful of Rofemary and Tymes;
the Liquor muft boyle before you putin
your Fifh and Herbs; the Ecle with the
skins muft be puc in a quarter of anhour
before the Pike, with alittle large Mace,
and twenty cornes of Pepper.

C 4 To
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i A T0 make an Outlandifh difh,
- M Ake the liver of Hogg, and cuc i 3
, 1 ) i1 s o - :

ymal piecesaboucthe bigneis of a fpan
then take Anni-feed,or Fre’nch-fced,Pep:
“fer and falt, & feafon them theréwithaly,

canle of the Hogg,and fo roaft them on,
Blrd (Qi[o ; . |
w 54

To make a Portugati-Difh.

T:\kcthc Guts, Gizards and Liver of

two fat Capons, cut away the Gaules
from the Liver,& make clean the Gizardg
and put them into-a Difb of clean water,
flicthe Gut as youdo a Calves Chaldron,
buctake off none of the fat, then lay the
Gtits about an hour in White-wine,as the
Gurs foke, halfe boyl Gizards and Livers,
. then take along wooden broach, and fpit
your Gizards and Liver there on,but not

Guts fomewhat dry in clothy, and feafon
them with falcand beaten Pepper, Cloves
and Mace, then- winde the Guts upon the
wooden Breach about the Liver, and
Gizards, then tye the wooden Broach

& lay every piece feverally round in i |

clofe one to another,then take & wipe the |
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‘to fpin, and lay them to the fire t0 roafty
' md roaft them very brown,and baft them
soratallil theybe enough sthen take the
Gravy of Mutton,the juice of two or three
Qrangess and agrain of Saffron, mix all
well together, & with a {poon baft your
rolty: let it drop into the fame difh. Then
draw 1ty & {erve it to the Table wicth the

fame fauce,

Todrefle adifbof Hartichoaks.

TAkc and boyle them in the Beefepot,
when they are tender {fodden, take off
the tops, leaving the bottoms with {ome
round about them,then put them into a
Difh, put fome faire water to them, two
or three fpoonfuls of Sacke, a {poonfull
of Sugary and fo let them boyle upon
the Coales,ftill pouring on -the  Liquos
togive it a good tafle, when they have
[ boyled halfe an hour take the Liguor
from them,and make ready fome Cream,
boyled and thickned with the yelk of an
| Egge or two, whole Vace.S:lt;and Sugar,
| with fome lumps of Marrow, boyle it in
the Cream,when it is boyled put a good
piece of fweet butter in ir, and toafh
(ome Toafts, and lay them vnder your
Hartichoaks, and poure your Gream and
butter on them, Garnifh i, &, :
Cs To
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To dreffe a Fillet of Veale the

Italian way.

TAkc a young tender Fillet of Vey),
pick away all the skins in the folq o} .

the flefh,after you have picked 1t out clegy
fo that no skins are Ieft, nor any harg
thing; put toit {ome good White-wine
(that is not too fweet)in a bowl & wafhj,
& crufh it well in the Winesdoe o twice
then ftrew upon ira powder that is calleg
Tamarain Iraly, and fo much Sale 4
will feafon it well, mingle the Powde
well upon the Pafts of your meac, then
poure to it fo much White-wine as
will cover it when iz #s thruft down intoq
narrow Pan; Jay a Trencher on it and
weight to keep it downe, lec it lie two
nighcsi& one day,put a litcle Pcpperto i
- whenyou lay it in the Sauce, and after it
i8¥owicd fo long take it out,and put it
intoa Pipkin with {ome good Beef-broth
but you muft not take any of the pickle §!
to it, but onely Beef-broth that is fweer §
and not {ale; cover it clofe and fet it on
the Embers, onely put into it with the
Broth atew whole Cloves and mace, and
Ietit ftew till it be enough. It will be
very tender and of an cxcellent Tafte; it
muft
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| be ferved with the fame Broth as

' woQunces, Anifeed one ounce,Fennel-
i # feed ODE ounce,Cloves two cunces,Cyna-
)

of:

| ihen flower the Soales,and frythem in the

! ferve them to the Table witha Sallet difh

1he ompa 00R.

much as wil cover it.
To make the ltaliangtake Coriander feed

mon ‘one ounce 3 Thefe muft be beaten
' :nio a groffe powder,putting into it a lic-
tle powder of Winter-favourysif you like
it,keep this ina Vial-glafie clofe ftopt for

jour ufe.

To dreffe Soales.

Ake a pair of Soals,Jard them through
wirh watered frefh Salmon ; then lay
our Soals on a Table, or Pye-plate, cut
our Salmon,lard all of an equal lenggh
on each fide,and leavethe Lard but fhort,

beft Ale you can get; when they arefryed
Jay them ona warm Pye-plate , and fo

full of Anchovy fauce, and three or four
Orangges.

Tomake Furmity.

Ale a quart of Creame,a quarter of a
pound of French-barley the whiteft

you €4n get » and boyle it very tender in
| three
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~ #hree or four

be cold,then put both together, put in §
A blade of Mace,aNatmeg cut in quarcers
arace of Ginger cut in three or ﬁvepcicg;
& fo let it boyle a good while,fil flirring

and feafon it with Sugar to your taft,the, |

«take the yelk of foure Eggs and bey
rthem with a lictle Cream, & ftir them .
toit,8 {o let itboyl a litcle afrer the: Egy
.ar¢ inythen have ready blaunched & be,.
ten twenty Almonds kept from oyling,
with alittle Rofe water,then take aBog].
ter,firainer, and rub your Almonds wigh
alittle of your Furmity through the firaj.
nery,but fet on'the fire no more, and i

#n a licele Salt. and a Jicele fliced Numeg, |

.picke ott of the great peices of it, and put
Atin adithjand (erveiit,

T make Patisyor Cabbge Cream.

T Ake chirty Ale pints of new milk,aﬁd
A fetit.on the fire ina Ketele ¢ill it be

fealding botflirring it oft to keep it from |

«reaming, then putit forth into thirey
Paus of carth, as you put itforth takeoff

¢ feverall waters, and leg N

the bubbles wich a fpoon,let it ftand cilig |

be cold,then take off the cream with twp
fuch flices as you beat Bisker bread with,
bt they muft bevery thin and not too
broad
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. bro’;d;l(hfn whenthe Milk is‘dr‘opped’dﬁ‘

and : ’
gmes- In the 1ay oficfuft Jaya fralk in

e midft of the Place,ler the reft of the
Cream be laid upon thac floping,between
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pecream,.you muft lay i upon a Pye-
;,[;te,you muft fcour the Keetle very clean
heat the Milk again,& {o four or five

cvery Jaying you muft crape. Sugar and

‘fp"ink le Rote- water, and if y ou will; the

owder of Musk,and Ambergreece. In the
heating of the Milk be carctull of fmoak,

To make Pap.
Ake three quarts of new milk fet 1r(m

. che firein' a dry lilver Difhyor Bafon,
when ic begins to boyle skim ic,then puc

thereto a handful floure & yelks of three

Eggs which you muft have well mingled
cogether with a:Ladle-full of cold milk,

| before you pue it to the milk thae boyles,

.and asit boyls flir all the while till itibe
enoughyand in the poyling.feafonit with
alittle Sale,and a litdle fine beaten Sugar
andfo keeping it ftirred til it be boyld as
thick as- you defire, then put itforth into
another Difb and ferve it up, '

" To
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To make Spanifh Pap.

TAkc three {fpoonfuls of Rice floyy fing,
ly beaten and fearced, two Yelks of
Eggs,three{poonfuls of Sugar, three
foure {poontuls of Rofe-water. Tfmpcr
thefe foure together, then put them ¢q ,
pint of cold Cream, then fet it on the i,
and keep it ftirred till it come to areag,,
nable thicknefle, then Difh is and ferye j;

ap.

To poach Egys:

T Akea dozen of new laid Egges, ang
fleth of foure or five Partridges, or o,
thers mince it {fo {mall as you can feafgp
it with afew beaten Cloves, Mace; and
Nutmegsinto a Silver difhy with a Ladle.
full or swo of ‘the Gravy of Mutton,
wherein two or three Anchoves are - dife
folved 5. then fet it a flewing on afire of
Char-coales, and after ir is halfe ftew<
edyas it boyles breake in your Egges,one
by one, and as you break them poure a«
way moft part of the Whites , and-with
one end of vour Egg-fhell, make a place
in your Difb of meate, and thercin put
your Yelks of your Epgs,round in order
amongft
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ur meat, and fo let them flew
il your €ggs be enough, then grate in
tm[]e Nuctmeg, and thejuyce of a con-
alc of Orangess have a care none of the
Seeds goe ins Wipe your Dithand garnifh
with four or five whole Oni-

yom‘ Difh)

00530‘:‘

A Ppottage of Beef Pallass.

Ake Becfe Pallats after they be boy-

Jed tender in the Beef Kettle, or Pot
;mong fome other meat, blanch and
ferve them cleane, then cut each Pallat
intwo,and fet them a ftewing betwen two
Difhes with a peece of leer Bacon, " an
handfnl of Champignions,five or fix fweet
breads of Veale, a Ladle-full or two of
firong broths and as much gravy of Mug-
tonsan Onyou or two, five or fix Cloves,
and ablade or two of mace,and a piece of
Oranige Pils; as your Pallats flew, nmake
ready your Difh with the bottoms & tops
oftwo or three Cheat Loaver dryed and
moyftred with fome Gravy of Mutton,
and the broth your Pallats ftew in, you
muft have the Marrow of two or three
beef-bones ftewed in alitcle broth between
two Dilhes in great peices;when your Pal-
lats and Marrow is flewed,and you ready
to
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to Difh it,take outall the Spices;Onyig,
and Bacon,Blay it in your Palats Sweey,
bread; and Champigneons, pour in the
Broth they were flewed in & lay on. yoy
pieces of Marrow, wring the juice of twq

Table very hot.

The Facobins Pottage.

TAkc the: flelh of a wathed Capon o

Turky cold,mince it fo fmall as yoy
cam 4 them grate or fcrape among. the
flelh two or three ounces of Parmafaneg
or old Holland Cheefe , feafon it with,
beaten Cloves, Nutmeg, Mace, and Saly,
then take the bottoms and tops of foure
or five new Rowles, dry them before the
fire, or in an Oven, then put theminto a
faire filver Difh, fet it upon the fire,
wet your bread in a Ladle-full of ftrong
Broth,and a Ladle-full of Gravy of Mut-
ton then firow on your minced meat, all
of an cquall thicknefle in each place, then.
flick tuclfe or eighteen pieces of Muar-
row asbiggeas Walputs, and pour:on

Bl then cover your Difh clofe, and as it

Mutton

or three O-anges; and foferveitto the

an handfull of pure Gravy of Mutton, |

ficwws adde now and then fome Gravy of |

qll
wh
ort
and
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jmes to the bottome, to keep the bread
rom fticking to the Dith, Iet it {o ftew ftil:
ill'you are ready ‘to Dilli ic away, and:
ghien you ferve ityif need require;ad more:
Gravy of Mutton, wring the juice of two
orthree Oranges,wipe your Difhes brims
and ferve it to the Table in the fame Dilb.

To Salt a Goofe.

sAke a fat Goofe and bone him, but
Jeave the brefi-bone, wipe him witha
dean cloathy then falehim one formights®
then ‘hang himup for one fortnight orv
(hree weeks,then boyl himin ranning wa=
@r very tendery and ferve him wich Bay-
Jeaves. , G ¥

- Awayof frewing Chickens or Kabbets.

Ake two, three or foure Chickens,and

let them be about the bignefs of a Par=.
wridge,boyl them til they be halfboyled e-
nough,then take them off§ cut them in-
to lictle pieces,putting thejoynt bonc one
from another,and let not the meat be min-
ced,but cut inco great bits, not {o exaltly
put more or leffe 4 the breft:bones are not
{oproper to be put 1n, but put the meat
together with the other beaes .upon

which

By

| yatcon there coy'thruft your Khife fomé-

=
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(upon which T

Meat remaining )into a
that Water o

yled , and i<t it then oy
a Chafling Dith of coale: becwenngt@“rl
Dilhes, that fo jc may ftew. on till itht.,
fully enough; but firft feafon ir with §f
and grofs Pepper,and afrerwards add Q)
t0 it,;more or lefs according to the good.
nefs thereof; and a little before You tafel
it from the fire, you muft adde fuchy
quantity of juyce of Lemons  as may e
agree with your Tafle.  This makes gy
excellent difh of Meat,which muft be e,
ved up in the Liquory and though for,
_need it may be made with Butter infleq]’t
of Oyl, and with Vinegar inftead of Juice !
of Limons, yet is the other incompar, 7n
bly better for fuch as are not Enemieg gof?
Oyle. The fame Difh may be made a]fy
of Veal or Parcridge, or Rabbets,and i,
deed the beft of them all isRabbets if they
be ufed fo before Michaelmas,  for. aften
wards me-thinkes they grow rankes for
though they be faccer,yet the flefh is moy
hard and dry,
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diveet bread of Veale;
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A Pottage of Capons.

TAkc a couple of young Capons,
Truffe and {et them and i/l their bel-

ics with Marrow, put them into a Pip-
in with a knuckle of Veale, a Neck of
Joteons and a2 Marrow bone, z2nd fome
feafon your Broth
yich Cloves, Mace, and a liccle Sale, fet
it 1o the fire, and let ic boyle gently till
our Caponebe enough; but boylethem
fot too much ; as your Capons boyle,
poke ready the bottomes and Tops of
fght or ten new Rowles, and put them
jryed into a faire Silver Difh whersin
ou ferve the Capons; fecit on the fire,
and put to your bread, two Ladlefalsof
Broth wherein your Capons are boyled,
nd a Ladlefall of che gravy of Mattons
o cover your Difb, and let it ftand till
you Difh up your Capons; if need re-
uire, addenow and thena Ladlefull of
Broth and Gravy, leaft the bread grow
dry 5 when you are ready toferve it,firfR
lay in the Marrow bone, then the Ca-
pons on each fide, then fill up your Difh
with Gravy of Mutton, wherein you
muft wring the juyce of a Lemon or

wo, then with a {poon take offall the fat
that
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¢ pottage,then gl
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that fwimmech op t

nilb your Capon wich (ke {weer el

and fome Lemons,and (o ferye it.

7o drefle Soals aworher way, 4 :

TAchnaIcs,ﬂ'y them halfe enough, ihalsitt
take Wine feafoned with Salt,graq et

Ginger, and a little Gaalick, let che Winefoo
and feafoning boyle in a Dith, when gy bery
boyles& your Soales are halfe fryq, takged
the Soales and put them into the Wipl:
when they are (ufficiently flewed upon
their backs, lay the two halfs open on g,
one fide and on the other, then lay
choves finely wathed alon > and on gdf *
lides over again, let them fiew till chey pd
ready to be eaten, then rake them out, )i
them on the Difh, pour fonie of the cleatfl,
Liquor which they flew in #pon them,aygf "
fqueeze an Orangeip,

y
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Bu ACarp pye.

eag
brake Carps fcald them, take out the
’ great bones,pound ‘the Carps in a
frone Morter pourd fome of the blood
Lirb the flh which muft be at the dif-
th | ciion of the Cook becaafe it muft not be
;l.tcwofof(,(hcn]ard it with the belly of a
ing ury fat Eagle,feafon ir,and bake it fike
thy d Deereand eat in cold. '
;:][“ f Thus 15 mear for a Pode
o

Pt?]n To boyle Duks after the french fafbion

2'? Ake and lard them and pur them up=

N on a {pit, and halfe roaft them, then
o e th m & put them into a Pipk inyand
“Wuca quart of Claret Wine into it, and
‘e efnurs,& a pint of great oyflers taking
ng the Beards from the m, and three Onyons

ginced very {mall, {fome Maice & alittle

beaten Ginger .a lictle Time fripe,z Crult
if 2 Fraech Roule grated put into itto
hicken it, and fo difh ic upon fops. This
"Pﬂ"ﬁy be diverfifi-d,if chere be irong Broth

fere need notbe fo much Wine put in,
ind.if there be on oyflers or Chefnuts you

Colliflowers, Bicoa in thin flices, Sweet
4breac’ s, &c. Te

may put in Hartichogk borroms, Turnips,

St
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70 The Compleat Cook.

To boyle a Goofe with Saufages.

TAkc your Goofe'-and falt it two gy

threedaye:, then trufs it to boyle, oy,
Lard as big as the top of your finge,
as much as wili lard the flefh of the breg,
feafon your lard with Pcpper, Mace, ﬂnd’
Salts put it a boyling in Beefe broth i
you kave any, o1 Water, feafon your [},
quor with a liccle Salt,and Pepper grefly
beaten an ounce or two,a bundle of Bay.
leaves, Rolcmary and Time,tyed altoge.
ther; you muft have prepared your Cab.
bage or faulages boyld very tender,
fquec(e all the water from them, then put
them into a Pipkin, put to them a he

I !

the!
gk
Dif
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e
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fery

[

ftrong broth or Claret Wine, an Onyon
or twoy feafon it with Pepper, Saltand
Mace to your taft;frx Anchoves diffolved,
put altogethery and let them ftew a good
while on the fires put a Ladle of thicke
Butcer,a little Vinegar,when your Goofe
jsboyled encugh, and your Cabbige on
Sippets of brezd and the Gop(c on the
top of your Cabbage, and fome on the
Cabbage on top of yous Guoley fervei

at!
i
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To fry Chickens.
|

Ake five or fix and {cald them and cug
S fhem,fry them in‘Bacter very'brown,then
oL ke them out,and pue them betwecn two
nd’ pifhes with the gravy of Mutton, Butter,
ifhod an Onyon, fix Archoves , Nn meg
idind falt to your tafte, then put {ops on
fy [your Dith, put fryed Paiflcy on the top
y-of your Chicken being Difhed, and fo
e« Jlsve cthem.

Ty To make a Battalia Pye.

le IT* Ake foure tame Pigeons and Trufle
on §* them to bake, and take four Oxe Pal-
\d Juee well boyled and blaunched, and cut
d, ftin lictle picces; take fix Lamb-ftones,
d hnd as many good Sweet breads of
ke feale cut in halfs and parboyld, and
fewenty Cockfconbs boyld add blanched,
ind the botroms of four Hartichocks, and
i Pint of Oyfters parboyld and bearded,
he find the Marrow of three bones, (o fea=
it don all with Mace, Nicmeg and S:le; fo
jut your meac in a Coffin of fine Pafte

Proportionable ro your quantity f meats
To put halfe a pound of Buceer upon vour

'L them in pieces;then fl-a the skin from

-z
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72 The Compleat. Cook; |
“Meat, put a liccle water in che Py e,befop,
<1t befecin the Oven,let it fland in the 0.
_ven an houre and a halfe, then cake i out
~ pour-out che'Butcer at the top of the Py,

= 3

“and put ic' in leer of Gravy, Batter, anlg Y

Lc‘mons, and ferve it up, ° ;:
; m
To make a Chicken pye. ;‘;

Ake foure or five chick ensycut them al]
" peic-s, take two or three SW‘“'breads ;JU
parboy'd and cut the prices as big as wa),
nats; take the Udder of Veal cur in thin an
flices,or lictle fl'ces of Bacon, the boteom,. 3
of Hurtichoks boy’d,then make your cofs P
fia proportionzble to your meat, feafyy 3
your meat with N;l(mcg, Mace and (alt’ !
then fome Butter on the top of the Pye,
put a litdde water into it as you put ic in-
‘to the Oven, and let it bake an hour,then
putin a leer of burter, Gravy of Mutton
eight Lemons fliced; {o ferve ic,

Tomake a Pye of a Calves head. -

a

Ake a Calveslread, cleane itand walh g
itvery well, putica boyling tillichef
thiee quarters boyled,then cutoffche fiehl
: from
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from the bones, and cut icin peeces as big
45 Walaues, Blaunch the Tongue and
cut it in flices, take a quart of Oyfters
wrooyl’d and bearded, take the yelks of
welve Egs, put fome thin{lices of bacon
smong the meat, and on the top of the
meat, when icis in the pye cut an Onion
(mall,and put it in the bottome of your
ye, feafon it with pepper, Nutmeg,Mace,
and {alc, make your Coffin to your meat
what fafhon you pleafe. Lec it bake an
hour and a half, put butter on the bottom
and on the top .of your Pye before you
dofe ic put a lictle water in before you-

Jput it into the Oven,when youdraw it out

uke off che Lid, and put away allthe fat
g the top and putin a leer of thick but~

fier. Gravy of Mutton, a Lemon pared

and {liced with two or three Anchoves
diffoived. So ftrew thefe together, and
ae your Lid in handiome picces, and lay
jtround the pye, {o {erve ir.

. Te make Cyzam with Snow,

; T AKE three pints of Creame and the

whites of {ever: or cight Egges and
fain them together, anda litcle Rofe-
Waiery ana @ nuch Sugar as will fwee-
g ten
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ten'it; then take a fticke as big as' a child
Arme, cleave ene end of it-a crofft, ang

widen your pieces with your finger, bea |

your Creanie with this flicke or elfe wig
a'bundle of Recds tyed together , ungd
rowlbetween yous; hand ftanding uprigh,
in your Greame, now as the Suow ariici
take it up with a fpoon- in. a. Cullendee
that the thin may run out, and wien yoy
have f{ufficient of this. Snow; take the
Cream that is left,& {ceth itin the Skelle,
and puttherero whole Cloyes;, ftickes of
Ginnamon- little. Ginger bruifed, and
{eech ivtill ic be thicks then firain it and
when it iscold putitinto your Diih, and
lay your Snow upon it.

T o wake minced Pies,

T Ake a large Neats tongue, . fhiread it

very well, three pound and a half of
Suet very well fhread’, © Carrans three
pound, halfe an ounce of _beaten Cloves
and Mace,” feafon it with'Sale ‘when you
thinke fit, half a preferved Orapge, or ige.
ftead of it Orange Pils, " a quatreer of §
pound of Sugar, ' a little Lemion Pill fli.
ced very thin,
ry well; puatto it two Spoonfall of Ver.
juyce

yut all thefe together ve.

-
—
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juyces and a quarter of pint of Sake
&c.

To dry Neats Tongues.

TAKE Bay falt beaten very fine, and

Salt-Peeter of each a like,and rub your
Tongues very well with that, ‘and cover
all over with it,and as it waftes put on
more; and when they are very hard and
fiffe they are enough,then rowle them in
Bran, and dry them before a {oft fire, and
before you boylethem, letcthem lie one
pightin Pumpe Water, & boyle them in
the fame fort of water.

To make Felly of Harts Horn.

Ake {ix' otundces of Hart- Horne, three
ounces of Tvory both finely carped,
boy le it in'two quarts of water in a Pip-
kin' clofe covered, and when it isthree
pares wafted ,  you may try ic with a

Spoon it it wilkbejelly,you may know by

the fticking ‘to your Lips, then firaine
it throngh a jelly +bag ; feafon it with
Rofe-water, juyce of Lemons and double
refined Sugar, each according to your

| Tafte, then boylealtogether two or three

2 wam
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wamcs, fo putin the Glafle ard keep f,
your ufe. :

To make Chickens fat in four or
five dayes,

TAke a rint of French Wheat and ,

pint of Wheat flower, halfc a poung
of Sugar, make it up into a ftiff Pafte, and
rowle it int0 lictle rowles, wet them jg

warme Milk, and fo Cram them,and they |

will be fatin four or fivedayes, if yoy
pleafe you may fow them up behind one
or two of the laft dayes.

To make Aﬁgt;'ol.

Ake a Gallon of Sctroakings and 3

pint of Creame as it comes from the
Cow, and put it together with a Jintle
Rennet ; when you fi'ly turne up the midf
fidc of the Checfe-fai, fill them a licele ar
once, and lec it fiand all that day ard the
nextythen rarn themyand for chem fand i)
they will {I'p out of the Fat, Salt them on
both {id:s, :nd when the Coats begin to

come on them, peither wipe nor fcrape ¢

them for the thicker the Coat is the better

il
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A Perfian diﬁr.

*Ake the flefhly part of a Leg of Mutton

ficipt from the fat and finews, beat
that well in a Morter with Pepper and
Salt, ‘and a little Onyon or Garlick water
by it felfe or with hearbs according to
our tafle, then make it up in Hac cakes
and let them be kept twelve houres be-

eweene two Difthes before you ufethem,

then fry them withbutter in a frying pan
and (erve them with the famebutter, and
you will find it a difh of favory meat.

Toroaft a fhonlder of Mutton

in blood,

Hen your fheepe is killed fave. the

blood, and {preadihe caule all o=
open upon. a,Table that is wet, that it
may not flick toic; asfoone as you have
flzad your [heepe, cut off a {houlder 5
and having Tyme picked, fhred and cut
{mall into fome of your bleod, ftop
your fhoulder with ic, infide and
cutfide , and into every hole with
a Spoone, put fome of the Blood;

J D3 after
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afeer you have puc in the Tyme, then la

your Shoulder.of Mutton upon the cay], -

and wrap thatabout it, then lay itinto,
Tray,and pour all the reft of the blogg
upon it; fo letjc lie all night, ifijt be §,
Winter, you may et it lie twenty foure
hours, then roaft it.

To roaft a Leg of Mutton to be

7 eaten cold, T °

Irfl take fo much Lard as you thinke

fufficient to Lard your Leg of Mut.
ton withall, cut your Lard in_groffe long
Lardors; feafon the Lard very deep with
beaten Cloves, Pepper, Nutmegg, and
wace, and bay fait beaten fineand _dryed,
then take Parfley, Tyme, Marjoram, Oni.

on, and the outrine of an Orange, fhred |

all thefe very {fmall, and mix them with
the Lard, then Lard your Leg of Muttof
therewith, if any of the Heaibs and Spice
Temaine, put them'onthe Leg of Mutton;

then take a filver Difh, lay two fickes -

| croffe the Dilh to keepe the Matton
from fopping in the Gravy and fat that
goes- from i, lay the Legge of Muiton
upon the flicks, and  fet it into an het
Oven therce let it roaft, turne it once but
‘bafteic not ae all, when ic is enough’ and
very

e P Sl bl
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gery tender, take ic forth but ferve it no
dillic be throughly cold ; when you ferv®
jt,put in.a faucer or, two of Muftard, and
gugar,and two or three Lemons whole
:n the fame difhs

To roaft Oyfters.
TAke the greateft Oyfters you can. gets

and as you open them putthem intoa
pifh ‘with their ‘own Liquor; then -take
them oue of the Difh, & pue them intoa=
notheryand pour the liquor to them, but
be fure no gravel get amongft. cthem 3 then
fet them covered on the fire,. and fcald
them a lictle in their owne Liquors and
when they are cold, draw cight or ten

| 1ards througheach Qyfter ; fealon your

Lard fick with Cloves, Nutmeg.beaten
very fmall, Pepper ; then take two woed-
den Lard Spits, and fpic your Oyfters
thereon, then tye them to anocher pis, &
roaft them. In che roafting battthem with
Anchovy fauce, made with {fome of the
Oyfter Liquor, and let them drip into
the {ame difh where the Anchovy fauce
is; when they be enough, bread them with
the cruft of a rou! grated on them, and
when they be brown ,draw them off, then
take the fauce wherewith you bafted

D4 you ¢f 1




g0 The Compleat Cook.
your Oyflers, and blow off the fat, they
pue_the fzme to the Oyfters, wring ip j;
the juyce of a Lemon, o' ferve it.

Tom ke a Sack Pofiet.

T Ake a quare of Cream and boyle it ye.

ry well wich Sugar, Mace, and Ny
meg, take half a pine of Sack and as much
Ale, and boyle them well togecher with
fome Sugar, “then puc your Credm ingo
your Bafon to your Sacke, then heata
pewter difh very hot and cover your Bz
fon with it , and fec
and let it fland there two or three houres
before you 2at it.

Another Sack Pcffer,

Ake right Eggs, yelks and whites, and
Tbeat t{t;:em jglt%gcthcr, firaine chem
inte 2 quart of Cream, feafon them with
Nutmeg and Sugar, pur to them a pint of
Sack, ftir then altogether and put them
into your Bafon, andfet them in the O-

ven no hotter then for acuftard, letit
fland two houws,

it by the fire fide,
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To make @ Sack Poffet withons
Milk or Gream.

Ake cighteen Eggs whites and all, ta=
*king out the treads, let them be bea-
cen very well, take a pint of Sack anda
qart of Ale boyld, and fcum it, then pat
in three quarters of a pound of fugar and a
litcle Nurmeg, let it boyl a lietle together,
then take ic off the fire flicring the Egs flill
put into them two or thrce Ladlefuls of
drink, then mingleall together and fet is
on the fire, and keepe it ftirring till you
find it thick, then ferveit up,

To make a flumpe Pye.

TAke a Leg of Mutton, one pound
and a halfe of che beft Suet, mince
both fmall together, then feafon it with
| a quarrer of a pound of Sugar and a fmall
| quantity of falc and a litcle cloves & mace,
then
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then take a good handful of Pacily, half 3 |

much Time, and mince shem very l’man,

and mingle them with the reft; then rake |

fix new laid Eggs and break them ing
the meat and work it” well together, angd
putitinto the paft ;then upon the Top
put Raifins, Currants and Dates ‘a good
quantity, cover and bake it, when it i
baked, and when it is very hot, put into
ita quarter of a pint of white wine Vi
negar, and frow  Sugar upon it, and fp
ferve it

To make Mrs, Leeds Cheefe Cakes.

TAkc fix:quarts of milk and ren it pre-
ty cold, and when it is tender come
drayn from it your Whey in a firayner,
then hang it up cill all the Whey be
dropt from it, then preflt it, change it in-
t0 dry cloaths till it wet the cloth no
longer, then beat it in a* ftone Morter,
till it be like butter, then ftrayne it
through a thin firayner, mingleit with a
pound and a half of butter with your
hands; take ong pound of . Almends,and
heat them with Rofewater, ¢ill they are
likeyour Cardy then mingle them with
the yelks of twenty: Eggs and a quart of
Cream, two. great butmegs, one pound
and a half of {ugar, when your Coffins are
ready
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| cady and going to fe

! then p
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and let them ftand an hour in or more, &

then take them out, and take Rofe-water #i}

¢ in the Qvensthen
mingle them together, Jer your Oven
e mide hot enough for a Pigeon Py6
ond lec a frone fland up cill the {corching

- pe paft, then fet them in, half an hour

will bake them well, your Coffing mi
be make with Milk and Bucter as. ftiffe “as

“for other Paft, then you muft fet them

into a precey -hot Oven, and fill. them
full of Bran, and when they are harded,
rake them out, and with a. Wing brufh
ous the Bran, they muft be pricked.

To.make Tarts called Taffaty Tarts,

Icft weg your Paft with Butter and

cold Water, and rowle itgvery thin,
al(o then lay them in layes, and between §
every Lay of Apples firew fome Sugar, {1
and fome Lemon Pill, cut very {mall, if §
you pleafe put {ome Fennel feed to them 3
qc them into-a ftoak,.hot Oven,

and Batter beaten: together, and wafh
them over with the fame, and firew fine
Sugar upon them 3 then put them into
the Oven again, lec. them fand a little

while and take them out,

To"'




b mike Frefh Cheefe.

T'Ake three pints of raw Creame and

{weeten it well with Sugar, and fer i
over thefire, let it boyle a whiie, then
put in fome Damacsk-Rofe-water,
ftill ficring leaftic burne too, and when
you fec it thickned and turned, take it
from the fire and wath the ftrainer and
Checfefat with Refe-water, then row) it
too and fro in the Strainer to draine the
Whe
Card with a (poon and put them into the
Far, lecitRand till icbe cold, then put ic
into the Cheefe Dith with fome of the
Whey, and (¢ ferve itup.

Tomake Sugar Cakes..
or Jumbals,

T ke two pcund of flower, dry it and

i {eafon it very fine,

Pl ©of Loaf Sugar, and beat jt very fine,

U 2nd fearccic, mingle your Flower and’
W Sugar yery well, then takea pound and

il 2 halfe of {weet Buttes and wafh Qutétl;d‘
|l vl i ale

keep it

from the Curd, then take up ¢he

then take a pound |
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| 6alt, and breake icinto bits with your

Flower and Sugar, then take yelks of
four new laid Eggs, and four or five
fpoonfuls of Sack, and four fpocnfuls of
Creame; beat all chefe together s tbcn
at them into your Flower, and knead
them to a Paft,; and make thcminto what
fathion you pleafe, ‘and Jay them upon
Paper or Plates, and put them into the
Oven, and be carefull of them, for a very
liccle thing bakes chem. R

For Frmbals you muft only adde the :‘#‘&;?:}‘
of wo or three Eggs. 887 e

748

i

To bafh a Shoulder of Muttoin: ¥

T Ake a Shoulder of Muttdn and flice
it very thin «il! you havealmoft no-
thing but the Bone, then put to the
meat fome Claret Wine, a great Onion,
fome Gravy of Mution, fix Anchoves,

a‘handfull of Capers, thedtops of a linle

Tyme, ~mince them very’ well toge-

ther; then take nine or tenne  Egges,

the: juyce of one or ewo Lemons to
it | make
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to make it tart, and make leere of thep,
then put the meat allina frying Pan o
yer the fire till it be very hot; the,
put in the leere of Eggs and foak aleq.
gether over thefire till it be very thick,
then boyle your bone, and pur i o
the top of your meat being Difhed,
Garnifh your Difh with Lemons, ferye

itup.

OV 3

To a'ﬁﬂé Flounders o r Playce withs
Garlick and Mrftard.

TAke Floundersvery new, and cut al]
the Fins and Tailes , then take oy
the Guts and wipe them very clean,
they muft not be at all watht, then wirh
your Knife fcotch them on both fides
very grofely 5 then take the tops of Tyme
and cutthem very fmall, and takea lictle
Salt, Mace, and Nutmeg, and mingle the
Tyme and them together, and feafon the
Flounders ; then lay them on the Grid-
iron and baft them with Oyle or Butter,
let not the fire be too hot, when that
fide next the fire is brown 5 turn it, and
when you turn, it, baft it on both fides
till you have broyld them Brown, when
| they are enough make your fauce with
| Muftard two cr three Spoonful accor=
ding

o P pem N A rpe &%




The complea

 ding tO difecetion; fix Ancicves diffol-
Vfd very well, about hdlf_A pound ot but=

rer drawn up with garhck;: vinegaryior
pruifed garlick in other vinegar, rubb the
bOttORT of your difh with gaﬂick. So put

our fauce to them, and ferve them, you
may fry them if you pleafe.

A Turkifn Difp.

TAke'fat Beef or Mutton cut in thin
{lices, wafh it well, put it into a2 pot
¢hat hath a clofe gover, then'put ‘into it a
good quantity of clean pick’d” rice, skim
it very well ; then put into it a quantity
of whole pepper, twoor three whole ‘o~
ayons; lec all this boyl very well, then
take out the onyon and difhit in Sippets,
the thicker it is, the better,

Todreffe'a Pyke.

Ut him in peices; and ftrew upon him

fale and fcalding vipegar, boyle him
in ‘water and White Wine, when. he

is boyling put in (weet Herbs, Onyon, iH#

Garlick, Ginger, Nutmeg, and falt; when
he is boyled take him out of the Liquor,

and let him drayn,in the mean time beat §
Butter

\




4 ¢ Compleat CooR, ,
Bacter and Anchoves together, and poy,
it on the filh, fqueezing a lictle Orange
and Lemon upon it.

To dreffe Oyfiers.

T Ake Oyfters and open them, and fave
the Liquor, and when you have ope-
ned (o many as you pleafe, adde to thig
Liquor fome White-wine, wherein you
muft wath your Oyfters one by one ve-
ry cleane and lay the.n in anocher Difh;
then firain to them that mixed wine and
Liquor wherein they were wathed, ad-
ding a little more Wine to them with an
‘Onion divided with {fome (ale and pep~
| per, fo done, cover the Dith-and ftew
1w them till they be more then halfe done ;
il then take them and the Liquor, and pour
; it into a frying pan, wherein they muft
| fry ‘a pretty while, then put into thema
| good picce of (weet butter, and fry them
| therein fo much longer; inthe mean time
| you muft have beaten the yelks of fome
{ Eggs, as four or five to a quare of Oy fters
| Thele E-gs muft bebearen with fome Vi-
W negar, whercin you muft put fome minced
(R pa: (1) and Naemeg finely feraped, and puce
! therein the Oy fters in the pan, which m“l‘;c
. fii
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The Compleat Cook. . . 89"
fill be kept ftirring leaft the Liquormake
the Eggs cruddle, let this all have a good
game on the fire, and ferveit up.

To dreffe Flounders.

Lea off the black skin, and fcowr the

fith over on that fide with a knife, lay
¢hem in a difh, and pour on them {ome
Vinegar, -and firew good ftore of falt, let .
them lie for halfe an houres in the meane.
iime fet on the fire fome water with a lirg
dewhite Wine, Garlick and {wect Herbs .
as you pleafe; puttinginto it the Vinegar
and falt wherein they lay, when itboyles
put in the biggeft filh, then the nexc till
all bé iny when they arcboylcdstake them
ouit and drain them very weil, then draw |
(ome fwewt bucter thickey, and mix with' s |
it fome Anchoves fhred fmall, which be=  ©
ing diffolved in the Butter, poure it on
the fith, firewing a lictle fliced Nutmegg,
and minced Oranges and Barbaries,

To
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To dreffe Snails.

TAke Snailes and put them. in a Kete] |

of water, and let them boyle a licele,
then take them out, and fhake them oy
of the fhelsinto a- Bafon s then take fony,
Salt and fcoure them very well, and wafh
them in warme water,untill you find ¢he

flime cleane gone from thems then pyc |

them into a cullender and let them draine
well, then mince fome {weet hearbs, and
put them into a Difh with a lictle pepper
and Sallet Oyle together, then ler them
fland an hour or two ; then wafh the fhels
very well, and dry them,and put into eve.
Yy fhell a Snall, and fiil up the fheil widg
Sallet Oyle and herbs, then fet them on 2
gridiron upon a {ctc fire, and folet them
ftew a liccle while, and difh them up warm
and ferve them up,

b To dreffe pickle fifb.

WA{h them well while they are in
the fhell in falc water, put them

into a Kettle over the fire wich
out water 3 and ftirre them till chey
are open, then take them out of their
(hels

iy
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The Compleat Cook. 9L
pells, and wafh them in hot water and
alt, then take fomeof their owne liquor
that they have made in the Keetle, alictle
white wine; butter,vinegar,Spice,Parfley ;
Jet all thefe boy! together, and when itis
poyld, take the yelke of three or four Egs,
gnd put into the broth. Scollops may be
drefled on this manner of broild like Oy-
flers with Oyle or juice of Lemons.

To fricate Beefe P allats,

TAke Beefe pallats after they be boyled
very tender, Blaunch and pare them
clean, feafon them with fine beaten cloves
Nutmegg, Pepper, Salt, and fome grated
bread 3 then Fave fome butter in a frying
pan,pat your pallats therein, and fo fricat
them till they be browne on both fides,
then take them forthand pat them on a
difh, and put ‘thereto fome gravy of mut-
ton. wherein two'or “three Anchoves are
diflolved,grate in your fauce a liccle Nat-
megg, wring int the juyce of 2 Lemon, fo
{erve chem,

To




922

The Compleat ¢ 00k;
 ASpanify Olis.

‘ TAkc a piece of Bacon net very fa,
but fweet and fafe from being rufiy,

a piece of frefh beef, a couple of hogg
Kares and foure feet if they can be had,
and ifnot, fome quantity of (heeps fee,
(Calves fect arenor proper) a joynt of
Mutten, the Leg, Rack, or Loyne, 3
Hen, halfe a dozen pigeens, a bundle of
Paifley, Leeks,and Mint, a clove of Gar.
lick when you will, a fmal] quantity of
Pepper, cloves, and faffron, fomingled
that not one of them overrule, the pepper
and cloves muft be beaten as fine as pofe

dryed, anid then crumble in powder and
§ diffolved apart in two or three fpoon-
| . fuls of broth, but both the fpices and
| theSaiffron may be kepe apare till imme-
diately before they be ufed, which muft
_not be, till within a quarter of an hour
before the Oiio be taken off from the
fire; a pottle of hard dry peafe , when
they have firk flecpr in wacter fome
dayes, a pint of boyld Chefnucs : parti-
cular care muft be had that the pot where=
in the Olio is made, be very {weet s
Earchen Ichinke is che beft, and judge-

ment

fible may be, and the faffron muft be firft
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ment is 0 be had carcfully both in the
fize of the Pot . and in the quantity of the
Jater at the fi-it, that fo the Broth may
«ow afterwards co be neither oo much
for 20 litcle, Nor too groffz,nor too thin;
ihy racar muft be Jong in boyling, but the
e not too fierce, the Bacon, the Beef, the
Peale, the Chefnucs, the Hogs Eares may
pe putin at the firft. Tam uecerly againft
siofe confuded Olios into which m:n put
sJmoft all kinds of meats and Rootes, and
dpecially againft putting of Oyle for it
wrrupts the Broth, inflead’ of adding
oodncfletoit. Todo welly the Broth is
rather to bedrunk out of a Porringer then
10 be eaten with a fpoon, though you add
(ome {mal flices of Bread toityy ou wil like
it the worfe. The Sauce for thy meat mutft
be as much fine Sugar beaten {mal to pow=
der with a little Muft:rd as can be made
to drink the Sugar up and you wil find it
1o be c¢xcellent, but if you make it not
faithfully and juftly according to this
prefcripe, dur fhall neither pue Mace, or
Rofemary, or Tyme to the Herbs as the
manner is of {ome, it will prove very
much the worle,

To’
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To make Methegliz. .

ke all forts of Herbs that
aad wholefome, as Balme, Mint, Fep.
nell, Rofemary, Angelica, wilde T
Ifop, Burnet, Egrimony,
as you think fir; fome

are g()()d

and fuch other
Field Hearbs, by,

you muft not puc in too many,. but efpe..
ceally Rofemary or any ftrong Hearb, |

lefle then halfe

a handfull will ferve of
every forc,

you muft boyle your Herbg

and ftrain them, and let the Liquor ftand |

‘tillito Morrowand fetcle them, take off
the cleareft Lignor, two Gallons and a
halfetto one Gallon of Honey, and that
proportion.as, much as yoli will make,
and let. it.boy le. an hour, and. in -the
boyling skim icyery elean, chin feg it 4
cooling as youdoe Beere, when it is cold
take fomevery.good Ale Barmeyand pug
into thebottome of the Tubba lictleand
a lictie as they doe Beere, keeping backe
the thicke feding , that Iyeth in the
bottome of the Veffel that itis cooled in,
and when itis all put together, cdver it
with a Cloth, and let it worke very ncere
three dayes, and when you mean to put it
up, skim cff all the Barme clean, put

1t

yme, '




B I b ™7 e B D W

et ™ 9 MY oo

. &

T be Cempleat Cook. 95

5 up into the Veflel,but you muft not fop
lbur Veflell very clofe in three or four,
dayes, but let it have a!l the vent, for
i will worke, and when itis clofe ﬂop-
ed, you muft looke very .ofcc.n to it
and have a peg in the top to gve It vent 5

\when you heare it make a noife,as it will

do,or elfe it will break the Veffell ; fome=
ime 1 makea Bag and put 1n good‘_ﬁore
of Ginger fliced,{ome Cloves and Cinna-~
mon,and boyl it in, and other tlmes.l put
it into the Barrel and never boyle-it,it is
both good, but Nutmeg and Mace donot
well to my Taft.

To make a Sallet of Smelts.

TA‘,;e halfe a hundred . of Smelts, | the
biggeft you can get, draw them and
cut off their Heads,put them into a Pip-
fin withapint of Whit wine, and a
Pint of White wine Vinegar, an QOnion
fheed, a couple of Lemmons, a Race of
Ginger, three or foure blades of Mace,
2 Nurmegg {liced, whole ' Pepper, a little
§ile, cover ' them, and let them. ftand
twenty foure hourss if you will keepe
them three orfoure dayes, let not youp
Pickle be too ftrongof ‘the Vinegar,
when
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when you will ferve them, take them | -

out one by one, {crape and open them 4
t))vou do Anchoves, but throw away che

ones, lay them clofe one by one, round
a Silver difb, you muft have the very yp.
moft rind of a Lemon or Orange fo {mal]
as grated bread and the Paifley, theamix
your Lemon Pill, Orange and Parfl-y to. |
gether with a litcle fine bearen Pepper,
and ftrew this upon the difth of Smels |
with the meat of a Lemon minced ver
fmall, alfo then power on excillent Sal-
let-Oyle, and wring in the juy.e of two
Lemons, butbe fure none of the Lemene
feed be kfc in the Sallet, fo ferve it.

To Roaft a Fillet of Veal.

T Ake aFillet of B.ef which is the tena

dercft part of che Beaft, and lycth on-
ly in the inward part of the Surloyne
ngxt tothe Chyne, cut ic as big ‘as youﬂ
can, then broach it on a brosch nat 1o
big, and be carefull you broach ic not
thorow the beft of the meat , roafl ig
leafurcly and bufte it with (wc=t B itcer.
Set a Difh under it to fave the Gravy
while the Beef is roafling, prepare the
Saace forit, chop good fure of Puifly
with

th
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L with a few [weet herbs fhred tmall, and
the yelks of three or four Eggs,'and mince

among them the pill of an Orange, and
5 lictle_onyon, then boyle this mixtare,
putting into it {weet butter, Vinegar,
and gravy, a fpooutull of firong broth,
when it is well boyled, putit into your

{ beef, and ferve ic very warm, fometimes a
Jictle groffe Pepper or Ginger into your

fauce, or a pill of an Orange or Lemon.

Tomake a Sallet of acild Hen
or a Capons

Ake the breaft of a Hen or Capon,
and {lice it as thin as you can in fteaks,
puc therein Vinegar, and a little Sugar as
gou thinke fic, then take fix Anchoves,
and a handfull of Caphers, a little long,
grofs.or a carrigon, and mince them to-
ether, butnot too {mall, ftrew them on
the Saller, Carnilh ic wich Lemons, O-
ranges or barberics, {o ferveit up witha
lictle faic. ;

To lew Muflruntps.

Ake them .;x_'ff‘i‘« vathered and cut off the
ha: d end ¢ f{?ﬁ(- y{{,} ” 3 & asvou pi“-thcm'"

lhrOW [h‘-ﬂl iﬂ[U a D{h Ofwhite ‘»Vine,

E afcer




98 The Compleat Cook.

after they havelain half an hour or there
upon drain them from the wine, and pug
them between two filver difhes, then fe
them on a foft fire wichout any liquor,
and when they have fo flewed a while,
pour away the Liquor that comes from ]

-

them which will bevery black, then pue
your Muthrumps into apother clean difh
witha {prig or two of Time,an Onion
whole, four or five cornes of whole peps
per, two or three cloves, a bit¢of an O b
range, a litle fale, a bit of {fweet buccer |
and fome pure gravy of Mutton, cover
them, and et them on a gentle fire, {0 let
them ftew foftly till they be encugh apd
very tender, when youdifh them,blowl
off all the fat from them and take out ¥
the Time,(pice, and Orange, then wring®
the juice of a Lemon, and grate a little
Nutmeg among the Mufhrumps, toffe
them two or threetimes; put them in af
. clean difh, and ferve them hot to the}

Tablc-

The
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| 7he Lord Conway bis Lordfhips reiceps |

for the making of Amber
Puddings,

Irft take the Gursof a young hog,and
Fwa(h them very clean, - and then take
two pound of the beft hogs faty and a
pound and 2 half of the beft Jurden al-

'monds, the which being blancht,take one

half of them, & beat them very fimall,and
the other halfe referve whole unbeaten,
then take a pound and a halfe of  fine Su-
gar and four white loves,and grat the
[oaves over the former compofition, and
mingle them well tozether in a bafon, ha-
ving {0 done, put to it halfe an ounce of
Ambergreece, the which muftbe ferape
yery {mall over the [2id compofition, take
halte a quarter of an ounce of levant musk
ind bruife itin a marble mortery wich a
guarcer of a pintof orange flower water,
then mingle thefe allvery well together,
and having fo done,fill the faid Gucs ther-
with, this Receipt wasgiven his Lordfhip
by an Italian for a greatrariety, and has
been found foto be by thofe Ladies of
fonour to whom his Lord(hip has ime
lpartcd the {aid reception.

E 2 v O
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To make a Partridge Tart.

Ake the fleth of four or five Partrid- |

-ges minced very {mall with the fame
weight of Beef marrow as you have Par-
tridge flefh with two ounces of Orange.
adoes and green citron minced together
as {mall as your meat, feafon it with

_ Cloves and Mace and Nutmeg, and a lit-
tle falc and Sugar, mix all togcther, and
bakeit in puff paft 3 when itis bakcd, o-

pen it, and putin halfe a Grain of Muske |
or Amber braid ina morter or Difh, and}

with a fpeonfull of Rofewater and . the
juyce of three or four Oranges, when you
put all thefe chercin, flir the meat and co-
ver it again, and ferveit to the Table.

To keep Venifon all the years

=g Ake the baunch, and parboyleita
while, then feafon it with two Nute
megs, a {poc nfull of Pepper,y and a good
quaritity of falt, mingleihem altogether,
then -put two fpoonfulls of whire Wines
Vinegar, and having made the Venifon
full of holes, as youdoe when you Lard
it, when itisLarded, put in the Vci-ni-
OR
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The compleat Cook. 101
fon at the holes, the Spice and Vinegar,
and feafon it therewith, then put part
inco the Pot with the fac fide downwards,
cover it with two pound - of Batter, then

clofe it up clofe with courfe Paft, when

ou take ic out of the Oven, take away

| the Paft, and lay a round Trencher with

a weight on the top of it to keep it down
¢ill ic be cold, then take off the Trencher,
and lay the Butter flac upon the Venifon,
then cover Tt clofe with ftrong white Pep-

er, if your Pot be narrow at the botcom
it is the becter, for it muft be turned upen
aPlate, and ftuck with Bagleaves when
you pleafe to edt its '

7o ba'e Brawn,

Ake two Buttocks and hang them up

two or three dayes, then take them
down and dip them into hot Water, and
pluck off theskin, dry them yery well
with aclean Cloth, when you have {o
done, tike Lard, cutit in pieces as big as
your little finger, and feafon it very
well with Pepper, Cloves, Mace, Nutmeg,
and Salt,put each of them into an earthen

potsrut in a Pint of Clarret wine,a pound |

of Muzton Suet. So clofe it with Paft
E3 let
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il 102 The Compleat Cook,
il lec the Oven bewell heated, and fo bake
them, you muft give them time for the
baking according to the bigneffe of the
Hannches, and the thickncfle of the Pots,
they commonly allot fcven hours for
the baking of them 5  let them ftand three
dayes, then take off their Cover, and
poure away all the Liquor, then have
clarified Butter, and fillup both the Pots,
to keep itforthe ufey it will very well
keep two or three months,

To roaft a Pike.

T Ake a Pike, fcoure off the flime, take

out the Entralls, - Lard it with. the
backs of Pickled Herrings, you muft§
have a fharp Bodkin to make the holes, §

no Larding Pins will'go thorow, then
take {ome great Oyfters, Clarer Wine,
“feafon it with Pepper, Salt, and Narmeg,
ftuff the belly of the Pike with thefe Oy-
fters, ' intermix with them Rofemary,
Tyme, Winter-Savery, {weet Marjorum,
s little Onyon and Garlick; fow thefein

thebelly of the Pike, prepare two fticks;

about the Breadth of a Lath, thefetwo
fticks and the Spit muft be as broad as
the Pike being tyed on the Spit, tye the
Pike on, winding Pack-thread about the

Pike along, but there-muft be tyed by
the

3 N s e e N
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thepack-thread all along the fide of the
ike which is not defended by the (pit,
and the Lathes Rofemary and Bayes,balft
¢he pike wich Bucter and Clarrec Wine,
with fome Anchoves deffolved in it
when it is wafted,rip up the the bellyof the
Pike , and the oyfter will be the {ame,
but the herbs which are whole muft be
taken out.

" To faufe Ecles

PPt Ake two or three great Ecle'y rubb
them in falt,draw out the Guts, wath
them very clean, cut them a thwart on

4 both fides found deep, and cut them again

crofs way, then cut them through in
fuch pieces as you think fic, and put them

' into a dithwith a pint of Wine vinegar,

and a handfull of {alt; have a kettle over
the fire wich fair Water, and a bundle of
{fweet herbs, two or three great onyons,
fome Mace, a few Cloves, you muft let
thefe lie in wine-vinegar and falt, and put
them into boyling liquor, there let them
boyle according to Cookry, when enough
take out the Eeles, and drain them from!
the Liquor, when they are cold, take a

pint ot white wine, boyle it up with faf-) |

fron to colour the wine, then take out
fome of the Liquor, & putitin an earthen

E 4 pan
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104 The Compleat Cook,
pan take outthe onyons & all the herbs,
only let the cloves and mace remaine,you
muft beat the faffronto powder, orelfe
it will not colour.

To make Saufages without skins.

T Akea leg of young pork, two pound
of Becf-fuet, two handfuls of Sage,

per to your taft, halfe the pork, and half
the fuet muft be very well beat in a ftone
Morter, thereft cut very fmall, bef{ure to
(il cut out all the grcfles and Lenets in the

i pork, whenyou have mixed thefe altoge-

them into faufage:.

Todreffe a Pike.
/i TAke a Male Pikeyrub hisskin off whilft
il he lives wicth bay falt, having well
88 cleared the out fide, lay him in a largs
i Dilbor Tray, open him {0 as you break
® not hisgawle, cut him according to rhe
U8 fize of the fih in two or three pieces,
il fiom the head to the taile muft be flic,
I thisdone, they are to be layd as flat as
§ youcan inagreat Dith or Tray, poure
i upon it halfe a pint of white Wine Vine-

il gar, more or lefle, according to the fize |

of

two loaves of whit bread, falt and pep- °

ther, knead them into a fliffe paft with |
the yelksof two or three Egge, fo rowle |

17
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o the Fi(h, then ftrew upon théinfide of
¢he Fifh, white Sale plentifully, Bay fale
beaicn very (ma!lis better, whileft this is
adoing 5 ler a Skellet with a {ufficient
quintity of Renith Wine or good white
Wine be puc over the fire, with the Wine,
Salr,Ginger Nutmegg, an Onion, foure
or five Cloves of Garlicke , a bunch of
{weec Herbs, 22z, Sweet Marjoram,Rofe=
i m;‘:ry,P((i of half a LCmOﬂ, lec thefe bO}'l
to the heighth, putin che Pike, with the
Vinegar, in fuch manner as not to quench
or allay,if poffibly the heac of the Liquor
but the thickeft peece fitft that well aske
meft boyling, and the Vinegar laft of all;
{ while the Pike boyles, take two quarters
of a pound of Anchoves,one quarter of ve=
iry good buttersa Saucer of the Liquor
| your Pike was boyled in 4 diffolved An=
choves. Note that the Liquor, Sauce, the
Spice , and the other ingrediencsi muft
follow the proportion of the pike; if your
Sauce be too firong of the Anchoves;adde
more faire water to it. Note alfo thatthe
Liquor wherein this Pike was drefled, is
better to boyle afecond Pike thereinythen
it was at the firft,

Eg To




e compleat Cooke,

To drefs Eeles.

£\t two or threeEeles into pieces of

a convenient length, fet them end
wayes in a pot of Earth, put in a {poon-
ful or two of Water, and to them put
“fome Herbs and Sage chopt {mall, {ome
“Garlick, Pepper and Salt, folet thembe
baked in an Oven. :

To bosle a pudding after the
Fresfo fafbion.

5] 'Ake a Turkey that is very fat, and
b

ing puld and dreft, Lard him with

long picces of Lard, firt wholed in fea- 1§

foning of falt, Pepper, Nutmegs, Cloves
and Mace, ther take one piece of Lard
“whole in the feafoning , putit into the
belly with a fprig of Rofemary and
Biyes, fow it very clofe in a clean cleth,
and ler it lye 2il night covered with
white Wine, let icbe put into a pot with
the fame Liquor and no more, letit be
clofe flopped, then hang it over a very

fofc and genile fice, there to continued

fix houres in a fimpering boyle, when i
iscold take it out of the Cloth,not beforej

put it ina° Pye plate, and ftick it full o
Rofcmary
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muftard and fugar, they are wont to lay
i on a napkin folded {quare, and lay it
cornerwife,

To make a Fricake.

Ake three Chickens, and pull off

the skins, and cut them into litcle

; pieces, then put them into water
with two or.three onions, and a bunch of
partly, and when ic hath ftewed a liccle,
pucin fome fale and pepper, and a ping

.of white wine, fo let them ftew till they

be enough, then take fome Verjuyce,
and Nurtmegs, and three or foure yelkes
of Eggs, beat them w<i: together, and
when you take off t# = Chickens, put
them inco a frying pa altogether with
fome butter, fcald i well over the fire
and ferve it in.




e compleat Cooke.
_Tomake a Diftr called Olaves.
TAke a fillet of Veale, and the flefh

from the bones, and the fatand skin |

from cither, cutit into very thin {lices,
beat them withthe backe of your Knife,
lay them abroad on a Difh, feafon them
with Nuunegg, Pepper, Salc and fugar,
chop halfe a pound of Beefe Suet very
- {m:ll, and firew upon the top of the
meat, then take a good handfull of herbs
as Parfly, Time, Wincer Savoury,Sorrell,
and Spinage, chop them very fmall, and
ftrew over it, and four Egges with the
whites, mingle all thefe well together

with your hands, then roul it up piece by |

pecce, put it upon the {pit, roafting it
an hour and half,and if it grow dry,bafte
it wich a leele fweee Bucter, the fauce is
Verjuyce or Clarret wine with the Gravy
of the meatand fugar, take a whole Qay-
on and flew it on a chafing difh of coales
and when it caftes of the Onyon, pour the

liquor from ic on the meat , feccing it a’

while on the coalesyand ferve it in.

P TP el L . aem eeE e
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The compleat Cook,
To make an Olave Pye.

His you may take inaPye, putting
- Raifins of the Sun ftoned , ‘and fome
| Currants in every Olave, firft ftrowing

tw0 boyled Eggs thred very {mall, make
you Olaves round, and puc them into
puff pafte, when it is halfe baked, put ina
gocd. quantity of verjuyce or Claret wine
fweetned with Sugar, putting icin again
till it be thorow backed.

Tve Countefle of RUTLANDS Res
ceipt of making 1he rare Banbury Cake
which was [omuch proifed at ber Daugh=

worths )wedding.
Imprimis

T Ake a peck of fine flower, and halfe an

an ounce of large Mace, hilfs an
ounce of Nutmegees, and halfe an ounce
of Cinnamon, your Cinnamon and Nut~
meggs muft be fifted through a Seice,
two pounds of Buiter, h:lfe a fcore of
¥ Eggs,put out four of the whites of rhemy
fome

109

upon the meat the whites and yelkes of
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fomething above a pint of good Aleyeft,
beate your Eggs very well and firaine
them with your yeft, and a little warme
water into your flower, and flirre them
together , then puc your butter cold
in lictle Lumpes: The water you knead
withall muft be fcalding hot if you wiil
make it good paft, the which having
done, lay the paft to rife in a2 warme
Cloth a guarter of an houre, or there-

apon 3 Then put in ten pounds of cur~ |

rang, and a litcle Muske and Amber-
grecce diffolved in Rofewater, your cur-
rans muft be made very dry, or elfe they
will make your Cake heavy, ftrew as
much Sugar finely beaten amongit the
Currens, as you (hall thinke the water
hath taken away the {weetnefle from
them, break your paft into lictle pieces,
into a kimnel or fuch like thing, and lay
a Layer of paft broken into little pieces,
and “a Layer of Currans, until your
Currans areall putin, mingle thepaft
and the Currans very welly but cake
heed of breaking the Currans, you muft
take out apiece of paft afterit hath ri-
fen ina warme cloath before you putin
the currans to cover the’top, and the
botcom, you muft role the cover {ome-

thing |




i thmgthm, and the botrom likewife, and

wet it with Rofewater, and clofe them &%

at the bottome of the fide or the middle
which you like beft, prick the top and the

fides with a {fmall long Pin, when your §

Cake isready to go into the Qven, cut
it in the midft of the fide round about
with a krife an inch deep, ifyour Cake
be of a pecke of Meale ic muft ftand two

hours in the Oven, your Oven muft be |

as hot as for Manchet,
An excellent Sillabub,

11 yeur Sillabub pot with Syder (for

that is the beft for a Sillabub) and

good ftore of Sugar and a little Nutmeg;
ftir it well together, putin as much thick
Cream by two or three fpoofuls at a time
as hard as you can, asthough you mxlke
it in,then ftir it together exceeding (oftly
once abouc, and lecit ftand two hours ac
leaft ere it is caten, for the flanding makes
the Curd.

To
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The Compleat Cook.

To Sauce a Pig.

*Ake a faire large Pigge and cut off hijg |

Head,then flic him thorow the midg
then take forth his bones, then lay himin 1b
warme water one night,then Collar him {1t
up like Brawne; then boyle him tender |t
in faire water,and when he is boyled pug | p
him in an earthen Pot or Pan into Witer |0
and Salt, for that will make him whice, {b
and feafon the flefh, for you muft not pue
Salcin che boyling, for that will make it
black,then take a quare of the {ame broth,
and a quart of white winesboyl them tg-
gether to make fome drink for it, put into P_I
it two or three Bay leaves,when itiscold
uncloach the Pig,and putitinto the fame §li
drink & ic wil contenue aquarter of ayear, § 1
It is a necefary Difb in any Gentlemans | li
Houle ; when you ferve ic in,ferve it with |¢
greene Fennell, as you doe Sturgion with | f¢
Vinegar in Saucers.

To make aVitginia Trout.

T Ake Pickled Herrings, cut off their

Heads, and !ay the bodies two dayes
and nights in water,then walh them well,
then
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then {cafon them with Mace, Cinamon,
Cloves, Pepper, and alittle red famnders,
¢hen lay them clofe in a pot with a lictle
onyon ftrewed fmall upon them, and caft
berween every Layer 3 when you have

{ thus done, put in a pint of Clarret wine to

¢hem, and cover them with a donble pa-
er tyed on the pot, and fecthem in the
oven with houfheld bread. They areto

be eaten cold.

y make a fat Lambe of # Pig.

Ake afac Pig and feaid him, and cut
offhis head, {lic him and trufs him up
like a Lamb, then being flic through the
middle, and fliwed, then parboyle hima

{little, then draw him with parfley as you

doa Lamb, then roaft it and dridg it, and
ferve ic up wish butter,peppersand Sugar.

To make Rice Pxncakes,
TAke a pound of Rice, 2nd boyle it in

three quarts of water till it be very
tender , then put it into a pot covered
clofe, and that will make a Jelly, then
take a quart of Cream or new Milke,
put
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put it fcalding hot to the Rice, then take
twenty Eggs, three quarters of 2 pound
of melted butter, a litcle fale, flirre a]]
thefe well together, put as much flower
to them as will make them hold frying,
they muft be fryed wich Butter, they muf
be made over night, beft.

Mys, Dukes Cake.

TAkc a quarter of a peck of the finef
flour, a pincof Cream, ten yelks of
Bgges well beaten, three quarters of a
pound of butter gently melted, pour on
the floure a lictle Ale yeft, a quarter ofa

pint of Rofewater , with {ome Muskel!

and Ambergreece diffolved in it, {cafon

all with -a penny worth of Mace and§
Cloves, a little Nurmeg finely beateny

Currans one pound and a halfe, Raifing

of the fun floned, and fhred fmall one
pound, Almonds blanch’d and beaten,}

halfe a pound, beat them with Rofewas

ter to keep them from Oyling : Sugat
beaten very fmall;halfa pound; ficft ming
gle them, knead all thefe together, thenf
let them lie a full houre in the Dough tosfs
gether, then the Oven being made readyyf

make up your Cake, lecnot the Oven be
t too

clofe

too hot, nor fhut up the mouth of i
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clofe, but flir the Cake now and then

(hat it may bake all alike, letit not fland
2 full houre in the Oven.  Againft you
draw it have fome Rofewater and Sugar
gnely beaten, and well mixed together to
wafh the upper fide of it, then fet itin
the Oven todry, whenyou draw it out,
it will fhew like Ice.

Fo make fine Pancakes fried without
Butter, or Lard. :

TAke apint of Creame, fix new layd
Eggs, beat them very well, putin a

{ quarter of a pound of Sugar, one Nut-

reg or beaten Mace which you pleafe, as
much flower as will thicken them almoft
as thick as for ordinary Pancakes, your
Pan muft be cleane wiped with a Cloth,

‘when it is reafonably hot, “put in-your

Buttor, or thick or thin as you pleale, to
fry them. ‘

To pot Venifon.

s T Ake a haunch of Venifon not hunted,

and bone it, then take three ounces
of Pepperbeaten, twelve Mutmegs, with

L a handfull of Sale, and mince them toge-
| ther with Wine Vinegar, then wet your

Vcnifon with Wine Vinegar and feafon
it
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it, then with aknife make holes on the

lean fides of the Hanch, and ftuffit as yoy

would ftuff Beef with Parfley, then putig

into the Pot with the fat fide downward

then clarifie three Pound of Butter, ' and

put it thereon, and Paft upon the Pot, |
and let ic fland in the Oven five or fix

hours, then take it out, and with a veng

prefle it down tothe bottome of the Por,

and let it ftand till it be cold, then take

the Gravy of the top of che Pot and melt

it, and boyle it haltaway and more, then

put it in again with the Buter on the top

of the Pot.

Tomake @ Marchpan 5 to Ice
bim, &-¢.

TAkc two pound of Almonds blans

ched, and beaten in a flone Morter till
they begin tocome to a fine Paft, and
take a pound cffifred Sugar, and put it
in the Morcer with the Almonds, and f{o
Teave it till it come to a perfeft Pafty put-
ting in now and then a Spoonfull of}
Rofewater to keep them from Oyling;
when you have beaten them to a perfeltly
Paft cover the Marchpan in a fheet, as§
big as a Charger, and fet an edge about}§

asy |
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u do abouta Tart, and a bottome of
wafers under him 3 thus bake it in an oven
or baking pan, when you fee your march-
an is hard and dry, takeitout and Ice
him with Rofewater and fugar being
made as thick as bucter for Fritterss fo

| fpread it on him with a wing-fether; fo

ut it jnto the Oven againe, and when
Jou fee it rife highs then takeit out and
oarnifhit with fome pretty cos iceits made

art of the fame fluff, fick long camfcts
uprightin him, {oferve ite

Tomake Felly the beft manner.

Ake a Leg of Veale, and pare away

the fat ds clean as you can, walh it
throughly , let it lie foaking a quarter
of an hour or more , i ovided you firft
breake the bones, then take foureTalves
feet, fcald off thehuir in boyling water,
then flit them in two, and put??rm to
your Veale, let them boyle over the fire
in a braffe pot, with two Gallons ot wa-
ter or more, according to the proporti-
on of your Veal, fcum icvery clean and

often 3 fo let it boyle till it comes to

I three pintes or little ‘more, then

firain ic through a cleane ftrainer, into a.

Bafon
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18 The Compleat Cook,

Bafon , and {0 lec ic fland cill it be

throughcold and well jcllied, then cug
ic in pieces with a Knife, and pare the
top and the bottome of them, put it into
a Skeliet, take two ounces of Cynamon
broken very fmall with your hand, three
Nucmegs fliced , one race of Ginger, a
large Mace or two, a litle quancity of
Salty one Sponfuil of Wine Vinegar, or
Role-Vinegar,one pound and three quare
ters of Surary a pinc of Renifh-wine, or
white Wine , and the Whites of fifteen
B Eggs, well beaten; put all thefe to the
i Jelly, then {ccic on the fire, and let it
I *fecth cwo or three wames, ever flirring
. itasicfeechs,then take a very clean Jel-
ly bag, wath the botcomof ic in a liccle
Rofe warter, and wring ic fo hard that
there remaine nonc behind, pac a’ branch
of Romary i1 the bottom of the bag,
hang it up before the fire over a Bafon;
and pour the Jelly-bag inco the Bafon,
provided in any cafe you flir noc the
Bag, then ‘cake: Jelly In the Bafon and
put it into your bag again, lec ic ron che
fecond time and it will be very much the
b clearer; fo you may puc it into your
wGally-pots or Glafles which you pleafe,
and {et them a cooling on Bay falr, and
whel

of
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$hen itis cold and fiffe you may uie it at

The Conpleat Cook. 119

our pleafure, if you will have the jelly
of a red colour ufe it as before, onely in-
fiead of Renifh wine ufe Clarret. e

Tomake poor kwights.
CU T.two penny loaves in round A{li~

ces,dip them in half a pint of Cream
or faire water, then lay thema broad ina

difh and beat three Eggs and grated Nut-

megs and {ngar,beat them with the Cream
then mele fome butter in a frying pan,and
wet the fides of the toafts and lay them
in on the wet fide, then poure in the reft
hpoh them, and fo fry them, ferve them
fin with Rofewater, {ugar and butter.

] i foi
To make Shrewsbury ualies'

TAke two pound of flower dryed in
the Oven and weighed after it is dry-
¢d, then put to i1 one ‘pound of Butter
that muft be layd an hour or two in’
Rofewater , fo done poure the Water
from the Butter , and put the Butter
to the flower with the yelks and whites
or five Eggs, two races of Ginger, and

fthree quarters of a2 pound of Sugar, a

lictle falt, grate your (piceand it well be
the
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the better, knecad all thefe together tiljf
you may row] the paft, then rowl it forey
with-the top of a bowle, then prick them
with a pen made of wood, or if you havef
a comb that hath not been ufed, chat wil]
dothem quickly, andis beft to that purs
pofe, fobake them upon pye plates, bugf
not too much in the Oven,for theheag| !
of the plates will dry them very much, fr
after they come forth of the Oven youf!s
may cut them wichout the bowles of
whatbignefle or what fathion you pleafe,

)

.

h

To make besflike red Dear to be
eaten cold.

Ake abuttock of beef, cut it the long}
wayes with the grain, beat it well}
with a rowliog pin, then broyl it uponff"
the coals, a liccle after itiscold, draw ig
throw with Lard, then lay in fome whice$
wine Vinegar, Pepper, Salt, Cloves, ace}
and Bay-leaves, then let it lie three or fourf
dayes, then bake itin Rye paft, and when§*'
itis cold fill ic up with'butter yafter a foita f§
nighe it will becaten. 1

o |
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" Torvake Puffs.

*Ake apint of Cheefe Curds and drein
them dry, bruife them (mall with she
r.hand, put in twa handfuls of flower, a
litf e Su-lar, three or four yelks of Eggs,
jif 2 little Nutmeg and Sale; mingle thefe
0 mgahw and make them little, like eyes,
L fr5- them in frefh butter,fervethem up witch
uffrelh Bucter and Sugar,

To make a Hafb of Chickens.

Ake {ix Chickens, quarter them, cover

them almoft with water, and feafon
them with Pq per and Salt, and a good
thandful of mmud Parcely, and a httle 10
lwhite Wine, when they are boyled enough
g fix Eggs only the yelks, put to them
a litcle Nuemeg and Vinegar, give thema
Jictle wame or two with the Chickeney, &
ipoure them altogether into the Difh and
ferve them in, 'when you put on the Eggs,
rid agood piece of Butter,

:G’Q
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To make an Almond | Caudle.

ke three pints of Ale, boyleitwih
Cloves, ‘Mace, and {liced Bread into
$ic, then have ready beaten 2 pound of

F blaunched
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blanthed Almords ftamped .in a Mortay
with a little white Wine, then ftrain them
out with a pint of white Wine, thicke §
your Ale withit, {weeten it as you pleafe, #
and be fure you skim the Ale well when @
it boyles.

To make fcalding Cheefe towards 1he
latter end of May.

Ake your Evening Milke and put i

into Boules, or Earthen Pans, then ia 8
the Morning fleet off the Creame in al§
boule by it felfe, put the flect Milke into a 8
Tub with che Morning Milke, then putin}
the nights Creame, and ftir it together, 3§
and heat the Milke, and put in the Ren-38
nct , as for ordinary new Milke Cheelel
it is to be made thicke 5 when thal
Cheefe is come, gather the Curd into a8
Cheefe cloath, and fet the Whey on thels
fire 1ill it be (eeshing hot, put the Cheelef§
in a Cloath” into a Killar that hath 2§
wafte in the bottome, and pour in the hot®
Whey, then let out that, and put in morel§
till your Curd feele hard , then breakel
the Curd with your hands as fmall asgif
youcan, and put an handfull of Salc ol
ity then pot it into the Fat, thrune it atly
_ noon and at night, and next day put it§
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into a Trough where Cheefe is falced
every day, and turncic as long as any
will enter, then lay it on a Table or
Shelfe all Summer; if you will have it

i mellow to eat within an yeare, it muftbe
laid in Hay in the Spring; if to keep two
yeares, let it dry on a Shelfe out of the
Wind. all the next Summer, and in Win-
ter lay them in Hay a while, or lay them
clofe one to another ; I {feldome lay any

% in Hay, 1turne and rub them with a rot-
8 ten cloth efpecially when shey are old
once a week leaft they rot.

To pickle Purflaine.

PP Ake Parflaine, flalks and all, boyle

% A them tender in faire Water, then lay

W them drying upon linnen Clothes, then

8§ beingdryed, put them into the Galleys

'8 pots and cover them with wine Vinegar

8 mixt with Salt, and ot make the Pickle
| {o firong as for Cucumbers,
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O make a Poffet the Earle of Arundels way, 3§
To boyle a Capon larded with Lemons, 4

T o bake Red Decre. ihid
To make fine Pancakes fiyed withour Butter op
Lard. L [} 11y
To dreffe aPig the French manner, ihid
“To make a Sceake Pye with a French Pudding in §
the Pye. b
An excellent way for dreffing Fifh. n &
To Fricale Sheeps feer, ibid &
To Fricale Calves Chaldrons. g 1
*To Fricale Campignions. s
To make buttered Logves. ibid
To marine Ciips, Mollet, Gorner, Rocher or §
Walﬂ. . 103
To make a Calves Chaldron Pye. ihid o
Toniake apudding of Calves Chaldron, g .
To make a Banbury, Cake. 12 j
- Tomake a Devonfhire ' White Por, 30id
To make Rice cream. 12
To make a very good- Oxfordfbire Cake iid
To make a Pompion Pye. g8
To make the beft Sanfages 23 20
To boyl frefh fifh. 16
Tomake friters ihid 23
To make Loaves of Cheele curd ihid

To make fine Pyes after the French fafhion. 1988
A fingular 3



% To boyle Cream with French Barley
& To make Cheele cakes
® To make a'quaking Pudding
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To make a great curd Loaf

To make burtered Loaves of Cheefe curds.
! To make Gheefe Loaves
* To make Puoffe

To make Elder Vinegar

To make good Vinegar

To fMake acollar of Beefe
To make an Almond Pudding

To pickle Cacumbers

To pickle broom buds

To keep Quinces all the year
To make a gooshery fool

To make an Oatmeale pudding
To make a green pudding

To make toafts

A (panifh cream

To make clouced cream

A good cream

To make Pyramids cream

To make a fack cream

To boyl Pigeons

To make an apple taniey

A french barley cream

To make a chicken or Pigeon Pye

- To boyl acapon or Hen.

To make bals of Veal
To make Mrs. Shelloyes cake

~ To make Almond Jumbals

To make cracknels

To pickle Oyfters

To boyl cream with codlings

To make the Lady Abergavenes Cheefa

F3

A fingnlar good receipt for making a Cake,
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{ ‘Todréfleinails ey
' "7 boyl a rump of Beefafter the Ficich fafhion 458
An excellent way of drcfimg fill 468
T o make fricters of Sheeps feet 1bid
To make dry Salmon calvert in the boyling 20 i
To make bisker bread 1bidd
To make an Almond pudd 03 i o
To make an Almond cauale 49. 12288
To make Almond bread 1bad ‘
To make Almond cakes
“ ‘Mafter Rudjtones potlct \
To boyl a capon with Raniolc
To make a bilque of carps
To boyl a pike and an Ecle together
To make ap outlandifh dith
To make a Porcugal difh
To drefle adifh of Hartichocks
To drefle a Fillet of Veal the ftalian way
To drefle {oales
To make furmity
To make a patis or cabbage cream
“To make Pap
To make Spanith Pap
To poach Eggs
A portage of beefe pallais
The Jacobins pottage
Tofalc a Goofe
A way of flewing Chickens of Rablets
A perrags of Capons
£\ Carp Pye :
Ta Bovle Ducks after the French fafhion
Toboyle a goofe with Saufages
BT ofry chickens
2o miakke a Barealig Pye
“OEG miake a Chicken Pye
"To make a Pye of a Calves head
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Tonake Cream with Saow 7
To make minced i"~t*,
To dry Neats tongue

54l

T y make mlyof—’srw“‘i l“‘: i

! To make Chickens far in four of five dayes e H
Tomake Angelot ‘If‘, il
A Perfian Difh 278

To roait a fhoulder.of Mutton tird ;

To roaft a Leg of Murteon tc'c: eaten cold. © 98

y ” O it

To roafi 8"7 i

To make a Sac R |
g iy 1L2d
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F'o make a2 Sack Poffer without Milk or Cream’ o g
Fhld

To make 2 ‘?'vmp Pye.

To make Tafficy Tarise 83"5

y make frefh Cheefe .?4 :
To make Su 1221 ¢ ch' 0r I ‘ﬂ\bklls ¥ g d |
T'o halh a fhioulder of Mutton : s

To dreile Flounder or Plaice with Garlicke and |

1'iu)’.dj e 8‘5.{;
A turkifh difh 3 87‘
To drefle a Pike 1bid 104!
To GrCn Oyﬂcrs !

To dhcm Flounders .9.I

To drefle Snailes ivrd
Todrefle pickle fifh %
To fricafe Beef pallats 9%
A fpanith 0l .
To make Metheglin 29
To make afaller of (melts 97

To a Fillet, Beef 3{

Tomake a Sailét ofa cold Hen or Capon g%
To ftew Mufhrumps ibid
The Lord Canway his receipe for the making of
Amber puddings 9d |
To make a Partridge tart 100
"To keep Venifon all the yeare 1’brzq
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To make brawn < 1ot
To roaft a Pike 102
Tofauce Eeles 103
To make faufages wichour skins 104
To drefle Eeles ob

]
Toboyle a pudding after the French fathion, ibid

'  To make africafe 107
' To make adifh called-Olaves 108

To,make an Olave Pye 109
The Couatefle of Rutlands Receipt of makinga |

rare Banbury Cake ibid B
An excellent Syllabub 11T
TO faucc a plg 112 7
To make a Virginia trout ibid " 1
To make Rice pancakes 113
To pot Venifon 118
To make 2 Marchpan to ice him 116
To mzke jelly the beft manner 117
Tomake poor Knights 119
To make Shrewsberry Cakes 119
To make Beef like Red Deer to be eaten ¢old 120
To make Puffe 121
To make a Hath of Chicken ibid |
To make an Almond caundle 122
To make _alding Cheefe towards the latter end

of May" 122
To Pickle Pusfleine. iLid
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Reader, Thele Books flowing ave Printed

for Nath. Brook, aud areto be fold at his

fhop at the Angel in Cornhill,

1. ’I‘I mes Treafure, or Academy for the Gentry,
for their accomplifhment m arguments of

difcourfe, habit, fathion ; fummed ppall ina Cha-

ra&er of Honour : By R. Brath, Efg.

2. B. Mot on the Sacrament : in folio.

3. That excellent piece of Phyfiognomy and
Chiromancy, Metopolcopy, the Syminetricall Pros
portions, and {ignal Moles of the Bodys the fub-
je&t of Dreames: to which is added. the Aft of
pemery s By R. Saunders, in Fol, .
Theatrum Chymicum Britanicun, CODtaining

)

‘feveral Poetical picces of our famous Englifh Phi-

Jofophers, Which haye wrircen the Hermetick My«
fleries intheir ancient Janguage ¢ By the truly
noble Blias # fsiole, Efq

¢, Chyromancy ¢ orthe Areof Divining by the
Lines ingraven in the hand  of Man by ams Na-

uren 19-Genitures 5 with a leatned conrfe of

che 8oul of ihe Warld ; Ty Geo. Weharton, Elg.
6. an ditrolsgicall Difeourie with Mathematis

oo Demonfirations, provieg ‘the influence ofghe
Raners and fixed Stars upon Elementary bogies
By Sir Chr. Heydon, Enight.

"9, Fons Lathrymaryn, ora Fountain of Teares,
with an Elegic upon Sir Charls Lyeas,by 7. Quartes,

8. Oedipus: or,a Relolver of Secrers in Naturey

and refolntion -in amorcus, natarall Problems :
By €. M.
. Nodturnal Lucubrations, with Epigrams apd
Epitaphs + By R« Chamberlain, ! 10, 4"

e e
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E prophaneneilc : or, a more hopefull way to Grace

| 8. fins of Norw,

'y -

Buoks fold by Natr. Brook
10. A Treatife of Contentation, fit for thefe fad

and troublefome times: By A Hall B. of Np.
1'1. The caule and cure of [gnararce, Error,and

and Salvacion : By R. Tourg. 8.
- 12. Comfores againft the fear of Death, wherin are
feveral evidences of the work of Grace : By 7. Col-

13. Select thoughts : or, Choice helps for a pi-
- ous Spitir, beholding the excelleacy of her Lord
lelus: By 7. Hall B. of Norwich. A new picce.

14. Anabaptiis anaromized and filenced . or, a
Reply to Mr. Tombs, by Mr. Fobn Cragge, where all
Mmay receive facisfaltion in chat Gonrroverfie.

15, The (umme of Pra&ical Divinity : or the
grounds of Religion in a Cachechiftical way :- By
Me. Chrift:pher Love, late Minifter of she Gofpel,
A ufefull piece,

16, Thar complear piece called, The exall Sur:
véyor of Land, fhewing how to plot all manner of |
Grounds,and to reduce and'divide the fame, Alfo
Irifh meafure reduced to Englifh ftatute-meaflire,
ulefull for all thar either fell or purchafe : By 7. E.

17. MK for Children @ or a plain and ecafie me- |,

‘thod, teaching to Read, and to Wrice, with brief’
Rules for School- mafters to inftru& their Scholars
in, and Mafters o inftru& ctheir Familiesin: By
Dr. Thomas. '

18. Culpepers laft Legacies, left to his Wife for |
the publique good, being the choyceft and moft
profitabl: Secrets,which while he lived was locke}
up in his breaft, refolved never to be publithed till
afcer bis death ; being experiments in Phyfick and
Chyrurgery, compounding Medicines, goe.

19. Cuipepers Semiots-a,or his Aftrological Judg-§

.. ment of Difealss, much enlarged from che Decum-
~ biture of the fick,which way to find out the caufe,

change
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At the Angel in Cornhill.
change, andend of the difeafe, alfo whether the
fick be likely to live or dye, with the fignes of life
and deach by the body of the fick party, according
to theé judgemenc of Hippocrates, with a Trearife

of Ufines : By N. Cu'peper. w

20. The Queens Cl fer apened 5 Incomparable
Secrers in Phyfick, 'Chirurgery, preferving, candy=
ing and cooking, as rthey we:e prefented tothe
Queen,tranfcribed from che true Copies of her Ma-'
jefties own Receipe-Books : By W. /. onz of her
late fervanes,

21, Prvacelfws Occulr Philofophy, of the my-
fierics of Nrcure, and bis fecrer of Alchimy.

22. lilaftrious Shephcrdcf, the inperious Bro-
gher; tranflaced our of Spamifh A famed Romance,

23. Short hand Wricing made moft plain, and
eafieft thar ever was, newly pablifhed by 7. Rich,
in fhore-wrining, \'#

24 Heaven and Ea
wing how Kings
ments, ere turnedy
mifler inD. ver,

25, The Tears of the Indies, being an Hiftoricall
relation of the cruelries of the Spaniards in the Is

r

reatife fhe-
ir Govern-
. Davis Mi-

 flandss of Hifpaniola, Cuba, Famuica,&c.in the Weft-

Indies: 8y Cafis Bifhiop in Spain, an eye wirnefs,”
26. Complear Midwives pradtice in the high &
weighey concernments of the Bireh of Mankinde 3

or perfedt Rules deived from rhe Exp. ricnces and
Writings, not onely of our Englith, bur the moft
aceomplifhed & abfolure Prallice of manyFrench,
Sranifb, Italians: a vd other Nations, ficred for the
weakeft capacities, in a fhorc time o artaine the
knowledge of the whole Are,by T’ C, and others,
27. I Tradefcan’s Rarities publifhed by himfelf,

28. The Arr of Simpling, an inrrodu&ioh to.

the knowlcdge and garhering of P lanes, wherein
are the Definitions,Divifions, Place® | Deferiptions,

Diffe.
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h, Decimall, being moft ufefull

o therwifz |
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i “', “of all difpenfarories,

BWS fald b_‘y N‘

D.ﬁercnces Names, Verthes,
and gathcnhg, Ules, Temrcra:urcs, Signatiires of
" Plants: To which iyadded, 2 Dxfcover, the Leffep
© World ; By W, Coles. .

29. W;l;joy:l Arichmatick, made plain to the
Jeafielt €apacity, in' two books, 1iz.. Narurall and]
for all Gentlemen,]
Merchants, Shopkeepers;and all gthe by Thos
" Wilsferd, Gent.

30. Adam. in, Eden, - the Paradife of Plants,.a
—Dcicripnon of all our Englifh Plaats, wilde or o-
with their fignatares: app]itd to the
. parts of the Body of Man, with their P >hyficalale;

hata man may.be his own Phyfiriap, thCIr‘ngdh

. ent being to be had inevery f‘cxcr.md Garden ¢!

8

madepubhckb W, Goles, M. D for the bLhLllt of |

all Englifh men.'
3%.. The Perfe& Co

r merhod off-he
i= practice to a;
fore extant.
32, Mes ica, the mechod 1
of curmg difd ruripathy,a work
fic to be known by'all ; h\, 8. Bolten.
o Fhefe Books will be [peedily prm’zu’cf
334 Caftellus Lexfron medicatn,being a Dictionas |
ry explaining all the cerms, both in ’hjfmk and
 Chysirgery, Tr;mﬂ ated by 7. D.
2w Timothie; vade wmetum, or 4 pocket: tonipes:
nion for the (ons of the Praphets,, whereig ar
Treated of maceels appcrra ning 1o Win) (! ers, '!:l
fuchas.intend for che Miditlry by 1. Crave,
gj_’,}'&le T reafuty.of vhe foul;
S0 befarius jBis fcholia Medica,ma

1
1o B el
ac ENgls

. 2704 Pifprnfarory,orthé makingofall the Com
youn\ts uiled by Apochecaries : by the Famous 41
wlzmtl’hyﬁnan to K.of Brance; being the Epitome |

38. A Didlionary ofall Hard Enghﬂ‘ words vfed »
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\lﬂsgmg to any Languagc by *T
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