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2.0 all true lovers of Art
and Knowledge.
dmetimes Iwrite the formes of burning bals, *
Supplying wanis that were b Yy weod fals
mieS of tubs defouded fo by <dvey o VkgiL;
*inwaine hath thew a:fivuction fonght.
Somttimes 23xvite - of lafling Beverage,
\ Girear Neptanc and bis Pilgrims to content;
1 meties of food, (weet, frfh, and durable,
o P Mtint aise life,voben all things elfe were [pent,
B smetimes 1write of fundry [ertsef foyle,
neither Ceres nor her handmaids gnew.
Writctoall: but farcely one beleeves  (trye
'e Dive aud D enfhire, who bave found them
% beavens did mourne in cloudy mantles clady
- bthreatnedfamine to the fonnesof men:
When [obbing earth denyed ber kindly fruit
Topainefull plowmen and bus hindes; even thew
I write, velieving remedies of dearth,
That Art might helpe, where nature made afaile.
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‘Butall in v - AL AN §

Inn their . ply b
Of thoft or fith I/
with /7(111”_1[;.‘.

E xpelting [in
And not refpect . 1041, f e,
But now my pen e | -

I fcoriae to write Wik Ceppref[e
Barbarid' s Canes are 1o become 1wy quid:
Rofe-watey is the inge 1write withall.

Of fweelcs the fweeieft 1 will now COMMER,
see fiaasarof} reatures that the earth doth be

Thefe are the Sanlsto woom t facrifice,
Prefcyves and conferves both of plum agd |
Empaling now adien: tufly, maychpane w
Are [trong cnough, amd bet befit our age.
Let piercing buliets turne to fugar bals,
TheSpa.  feareisbufht, and all thejr rag

.\O/'”Mal.'}felade,ﬂizd pafle of Genua,

Of musked [ugar I intend to write,
Of Leach, of Sucket,and Quidinia,

- Afford:ugto eash Lady ber delight.

k teach both fruits and flyvwersto preferve,

1d candythem [0 Nutmegs, Cloves and

Lo make both Marchpane pafle, and fuger.
And caft the famein formes of [weeteft gra
Each bird and fowle [b moulded from the b
wizd after caft in fiweet compounds of Are,

& .
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To) PISTLE
S Hsithe . gnd ferme wiic -, qubsgre
il vemaine inevory lim an Ip.:%‘g. ;
§Vocn oyfall frof. bath uipt the tender graj”
Rdiid cleare confum ditbe fruits of cvery vine,
é:‘x here behsld the Cluftersfre ﬂ) and fojreg:
Eedfrom the branch, or ha ngiu) : line,
The Walnut, fmalnut, and the the, nut fweet,
whofe fugy  bexnels lofetheir pleafing tafte,
Are bere f ave prefevved meet
And made b Weiiy,, 100ge(l fruits 10 aff.
The Artichoke,and tly’ Apple of fuch firength,
Tbe Quince, Porsgranate, with the Barbarie.
N fugar us'dyye: colowr, ta fte and fmek,
«Are bere maintaiwd and kept mofl natw ally.
For Ladies clofetsyand their diftillatories,
- Both watersoyntments, and fweet [y elling bals,
In caffe tearmes witheut affe(Eed (peech,
I bere prefent moft ready at their cals. -,
oAud left with carcle J¢ pen 1 (hould omir, .
Lhe wrongs that nature on their perforis wrought,
Or, parching Sunne with bis loofer raies,
Forehefe likewife velievi R imeanes I [oughts
Noddle theughts, or vaine furmifed sk,
By fancy fram'd within a theorick braimn,
My Mufe prefents unto your facred eares g
T0 Wizt your favours falfely, 1 difdaine.
From painefull praitice, from expevience,
Ifounds though caftly, myfleries derive.
g 43 with

e




THEY

with fierg fanes in ftorching Vulea o’s F0rg
To teach and fine each Scaet, 1 doc [brive.
Accept them well, and le; my wearied e
Repofe herfelfe in Ladies laps awbile.

So, when fhe wakes, (he haply may record
Her [weelef} dreames in [owie more pleafiig




The Table.
W Y00d Readsr Jor the undeyfpan-
}Udz’ng of this Table know that a,b,
i, d, doe give dire(tions unto the foure
- feverall parts or treaties of this booke ;
‘(a) for the firft the ref? in their order,
| A

L ANula Campana rootes prefer-

ved ar

\Almonds in leach - 2,2
 Almond butter, to make a,57
{ Almonds into gelly a,58
FAligar diftilled b,16
iApples kept dry all the yeare. 2,47
~ 1 Aqua rubea b,7

" Aquacompofita of D. Stevens b,
' Artichokes kept long, ;69

= B

_ B AgS fweet to lic among linnen
| d,35
| Ball to take out ftaines d,3
- Balito wath with d,8
- Balmewater b,s
/ Beaumanger | C,I1
¢ Beefe rofted kept long « c,18

A 4 Beefe




T/J(.’ T avic.

Beefe powdred , kept long without,”

charge C,19
Beefe frefhatthefea €,20
Beauty for the face d,7,14
Bisket bread,or Frenchbiskct  a,19
Bisket called prince bisket 4,20
Risker called bisketello a,21
Bloud of herbs “ D%
Borage candied a,11
Bottling of Beere truely Cs7
Bottles mulie helped c,28
Bottle Ale molt excellent C>32
Brawn to eate,tender & delicate ¢,13
Broom capers preferved 2,37
Broyling without {moke cs26
Bruife helped d,24

3,21

Butter tafting of fpice or flowersa,

C
CAkes {weet without fpices ot {u-
: gar

9,6

Candying of flowers a, 9.5 3
Candying in rock candy a,33.42
Candying of Orenge pils a,35
Candles for Ladies tables Cy39
| Candles
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o5 Candles hanging intheayre « c,40

#Capers of broc 'm prcﬁrved 3,37
L Capon boyled in white broth - ¢,5
Cafting in (u"ar plate a,13

Ca(’tmg of fusar in party moulds 3,43
Cafting and moulu'n o of fruit 2,44

Cherries preferved a,8
Cherry pulp kept dry allthe year a,q5
Cherriesdryed i m the Sun 2,46
Checfe extraordinary ¢33
Chefnurs kept long a,73
Chilblanes helped a,1s
Chine of veale or chicken boiled ¢, 10
Cinamon-water " b,10
C()”}a white, and like gelly ~ a,55
Comfits of all {orts 4,54
Confervesof prunes or difonsa,s0y5 1
Conferve of Strawberries a,51
Cowcumbers preferved 3,30
€ow{lip pafte 2,40
Cow ﬂ'r—water, or vinegar of the co- -
lour of the Cowflip 2,34
Crayfilh kept long C,31:
Cream clowted €523

As Damack .
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The Table,

Flounder

. Fl

F

;
]

D |
D Amaske powdetr d,19%
Damfons in Marmelade 2,31 { F!
Damfon pulp kept all the yeare a,45
Damfons in conferve a,50,5 2:
Dentifrices forthe teeth ds26
Diftillation of herbes in a new man-
ner - b1t
Drying of fruitsin the Sunne ~ a,46
E
Glantine water by20
L_ Eringo rootes preferved a,I
- Extract of vegetables b, o
F
F Ace fpotted or freckled, to helpe
~ d,6,23
Face made faire d,7.14
Face full of heat, helped  d:11,16,17
18,19520,21
.F«ce kept white and cleare dy12
Fi(h into pafte C14
Fithfryed,keptlong C,17
Fle(h keptfweet m Summer ¢y24
Flies kept from oyle peeces C:30



{ B " The Teble
. Flounder boyled on the French fathi-

,19%  on i3
»31 ! Flowers preferved a,7
45, Flowerscandied _ 2,9, 1
5 2./ : Flowers in rocke candy 3,42
26 Flowers dryed without wrinkling
= | | 2,63 .

11 Fruit preferved TV
46  Fruit how tomould and caft = 2,44
Fruit kept dry all theycare a,45,46

0 47
I Fruit kept long frefh, 2,70
- .
Elly chryftalline B % I
c Gelly of fruits a,29
3  Gellyof Almonds 2,58
4 Gillilowers kept long a,61
7  Gilliflowers preferved | a,7
r  Gilliflower water bs20
2 Ginger. bread 2,22
- Ginger-breaddry a,23
' Ginger inrock candy a,33,42
Ginger greene in fisup. 2,49 :

Ginger candied a,53
Gloves -
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‘T,‘flé’ Td (é’ ! Co ;

Glovesto perfume d,34fav
Goofc-berries preferved a, 8!
Grapesgrowing ali theyeare  a,62 ez
Grapes kepttill Eafter a;64iLe:
H fLes

"And-water cxcellent d,2

-

t
Pl
i CO

Hands {tained,to helpe Le
Hands freckled, to helpe d.6 Le
Hand-water of Scotland -b,21 Le
Hafel nuts kept long a;72 L
Haire black altered d,30.37 L
Haire made yellow | d,36 L
Herbs diltilled in anew manner b,rs
Herbs to veeld falt 0,123 7
Herbs to yeeld bloud b,22 |
Honey to yeeld fpisit b,13 | 2

I ]
‘Rith Aquavitz b9 | ]
Iffop diftilled in anew mannerb,11 ]
Juyce of Orenges or Lemmons kept |-
all the yeare c35 B
Jumboles to make ayl6
L ‘

A~

E Arks to boyle C,4
8 Lavender




.f The Table.
; 34;Lavender diftilled in a new manner

a,8! b,11
62 Leach of Almonds 2,27
64 Leach 3,59
iLeg of Muttonboiled after the French
28 | tathion 657
,5 Lemmens in marmelade 2,41
.6 Lemmon moulded and caft 3,44
21 Lemmor.-juyce keptall the year ¢,35
72 | Lettucein fucket 532
7 - Liquorice pafte 2,40
6 Lobfters kept long C,I
g P |
2 the inrock candy 3,42
2 IVAMallard to boyle c,6
3 | Marchpane-palte a,12.18.
Marigolds preferved a,7
?  Marigolds candied ,9.11

L Marigold-pafte a,40
L |- Marmelade of quinces or dafons a,36 -
~  Marmelade of Lemmons or Orenges

" 2,41
May-dew clarified 2,33
Marphew helped d,21,22

Mulberries:

N




The Table,

Mulberriesin gelly iy %P
& Musk fugar
L Muftard meale C,25 P
Muftinefle helped or prevented in F
waters b,z4 -
N

Utmegs in rock candy a,33,43 P

Nutmcvs candied 934

Nuts meulded and caft off ,44
Nuts kept long a,73 I
| ‘ O ]
| Renges preferved. a,34 I

f Orenge pils candied 2,35
i Orenges in T marmelade a,41 |

Orenge mouided andcaft of 2,44 !
-~ QOrenge juyce kept all the yeare ¢35 ]

Oyﬂcrs kept [ong C,15 ;
1) ‘n‘e of lowers a,14,40
! Palte of Novie a,135

, Pafte to keepe one moyft a1
} Pafte called puffe pafte 2,24
Pafte fhort without butter  a,23

Pafte of Genua of Quinces 3,30
' Palte



d T be Table,

y2 %Paﬁc of C,14
Peare moulded and calt off 2,44
z; Peares kept dry ;47
in Perfumes dblxca te,and fodainly made
24 d,31
' Perfuming of gloves d,34
43 Pickrel boyled on the French fafhion
34 T G3
44 Pigeonsof fugar pafte 3,10
732 P|gcons boyled with Rice Cr9
Pigge to fowfe G2
34 Pigs petitoes boiled after the French
35 faﬂuon . C,S
41 Plums preferved a,8
44 Plums dryed in the Sunne 3,46

35 Pomander tomake ds4-..
15 Pomander renewed d,32
Pomatum molt excellent for the face

40 d,13

15, Pomegranats kept long 2,68
17 Preferving of roetes a,x
24 Preferving of Cowcumbers 3,36
23 Prunesin conferve 2,50,52

30 Palp of fruit kept all the yeare - a 45
td . Quidinia




TIJC "Tcl/)[é’ . "

| ‘R
Uidinia ofO\%i?Jces 2,287R
Quincesinto pafteof genuaa, 30
Quinces inMarmelade 2,32 R
Quinces kept dry all the yeare 2,47
Quinces kept long 2,67 R
R
Abbets of {ugar palte a,10 F
. Rafpices in gelly a,29
Roots preferved a,I T
Roots candic 553
Rofafolistomake b,6
Rofemary-flowers candied 2,9 §
Rofe-leaves to dry 2,36
Rofe firup a5 S
~Rofes preferved a,7 §
Rofes and Rofe-leaves candied 2,9, 11 S
Rofe pafte 2,40 €
‘Rofes kept long a,61 §

“Rofe-leaves dryed without wrinlleq §

a,63 ¢

Rofewater diftil’d at Michaelmasb,14 ¢
Rofewater diftilled in a fpeedy man ¢
RET. - byrg ¢

RC((}



The Table.

\Rofe-watermeift excellent - b,18
2$?'Ro(e—'.vatcr and yet the Rofe-leaves
30 - notdifcovered by23
32 Rofe-water and oyle drawn together
17 125
67 Rofe-water of the colour of the Rofe

34
10 Rofe-vinegar of the colour of the
29 :R,O{éo C lbo
L, Rofe-vinegar made in a new manner
)3 C,4%
,0 il
»9 & Alfet oyle purified and graced in
36 talte and fmell C;36
55 Salmon kept long freth C,16
»7 Salt of herbs b,12-
1T Salt delicate for the table <38
10 Sawfedges of Polonia ¢4
1 Sirup of Violets d,4
ley Sirup of Rofes 2,5
53 Sparrowes toboyle C,4
[4 Spirit of wine extraordinary b,r
¢ Spirit of wine ordinary b,2
L5 Spirits of fpices b,3
fo | , Spiri¢




The Table,
Spirit of wine tafting of any vegetad, T

Thymc diltilled in a new maner b,11
Troﬁcs

ble b,4r
Spirit of honey b1ge
Spirit of herbsand flowers b 17
Skin whiteand cleere d,: A
Sun-burning helped dy2s
Stove to fweat in d, 23]
Strawberries in gelly a,2 g
Strawberries in conferve a,51 |
Sucket in Lettice ftalks a,31
Sucket of greene Walnuts 249 |
Sugar musk a,1
Sugar pafte fer foule a,1¢
Sugar plate to caft in a1}
Sugar plate of flowers a14
~ Sugar plate to colour " 2,3t
Sugar caft in party moulds 2,4
_Sugar fmelling & tafting of the clow
. ‘or cinamon 2,71
Eale to boyle G
Teeth kept white & found d,1¢
1§,1¢



The Tables

tay, Troffes forthe Sea 239
b,4' A4

g VInegav diftilled b,16
)17 Vinegar to clarifie ;37
d,s Violetfirup a,4
.21 Violet pafte . 2,40,41
,2# Violet water,or vinegar of the colour
,2¢ . of the Violet €534
51 quuebath b,
y31 W

49 \/ Afers to make a,56
a,? Walnuts in fucket a,49

1¢
1)
14
38
P4'3
WV

71

o
1¢
1
11
Tes

Walnuts kept frehlong ~ 3,65,66
Wardens kept dry alitheyeare 2,47
Wafhing water fweet  b,21.d,2,28,

29
Whites of eggs brokendpeedily ¢,29
Widgento boyle P ic,6

Wine, talting of wormewood , made
fpeedily €33

Y
Y'l‘_ch helped. d,25

FINIS,
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Conferving , Candy-
ing, &e¢,

The Art of preflrvmg,g

‘ [ame manncr.

% 3 Ecth them till they
@é betender:then takc
away the piths of

Y. How to pre/ trve I‘rmgu 700!5,u£7u-
la Campana , and [o of athers in the

them,éz leave them
in a colander tj]]
they have dmppcd
as much as thcv will: then havin
athinne fumrcaay,put them being
coldinto the firup beeing alfo cold,
andlet them ftand o three daycs
thenboyle the fi firup (adding fome * e
more freth firup o it, to Fupplv that
which the rootes have drunke up)a
lictle higher: and at three dayesend,
boyle the firup againe withoue any
new addition unto the full height
ofa prcﬂ‘rvln0 firup, and pat in your
rostes and fo. keepe them. Rootes

preferved
&@s@sssm

M%wwwmwm
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.

preferved inthis manner, will cate
very tender, becaufe they never boy-

A O .
@ e Art of preferving ,
€

?‘! led in the fitup.

2=

3. How to make Musk [ugar of
/ commaon [ugar.

BRuii'c 4. or 6. graines of Muske 5 &
place themina peece of Sarce~ %)

g
net, fine Lawne or Cambrick dous
bled : lay this inthe bottome of a
% gally por, ftrewing your fugarthere.

on : flop your pot clofe, and all the

BB

Sugar ina few dayes will both fent
and rafte of Muske : and you may
lay more Sugar thercon , when you
have fpent that Sugar which will al-
{o receive the like imprefsion. Such

Musk- fugat is fold for two fhillings
r the pound.

3. How to dry Rofe-leavesina mioft

excellent malRer
V Hen you have newly taken
out your bread , then puc



Conferving,candying, e,

in.your Rofes in aficve, firft clip-
ping away the whites , that they
may bee all of one colour: lay them
about one inch in thickncfle in
the {ieve; and when they have ftood
halfe an houre, or thereabout, they
will grow whitith on the top : Ict
them yet remaine without Rirring,
tillthe uppermoft of them bee fully
dried : then ftirce them together,
and lcave them about one  other
halfe houre: and if you finde them
dry in the top, ftirre them together
againe, and fo continue this worke,
untill they bee ctherowly dried: then
put them hot as they are, intoan
carthen pot , having a narrow
mouth, and being well leaded with.
in ("the Refinersof gold and filver
call thefe pots Hookers 2) ftop it ©
with corke and wet parchment , or
with wax and rofin mixcd togecher;
and hahg your potin a chimncy, or
heare a continuall fire, and fo they
willkeepe exceeding faire in colour,
and moft delicate in fent. And if

you




s
»‘Q _
(&  The Art of preferving,

E
Y} you feare their rclenting , take ‘the g€\

Ruf(’ leoves about Candlemas, ‘and fIAT+
-,* put them once againg into a f.vc i“‘f %

4 ftir ring them up and downe often §‘ QQ

till chey bee dry : and then put them

up againe hotinto your pot.

{ Not c, that you mufl fecup your
onn-'m, but not lute it about when

9 you fet in your rofe-leaves, cither the 5
i firf} ox fecond time. Paﬂ,mmc 0.6,
: !cg 4 A mofexcellent fienp of VioleLs, 8

both i tafte and tincine.

X
EXP“HL the fuyce of clipt Vlo-@;’

Iets and rothree parts ut juyce 5,
take one fourth part of conduit
water ¢ “put the [anie iato an Ala- Lri
J3 balter mortar , with -the - Icaves
A which you have ftamped , and ,'i

e ¢5y wring the fame out thorow' a %

cloath , as you did ar the firft, jn-
to theother juyce: put thercto a fuf.
hc;cut prepordien df the finelt Su-

) 1:tl

ok DR SR
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St
z\ Cr)/z/f"/'vm;r cax {L’jiﬂg erc.

3 BeT, and blo‘z"ht alfo into a moft
Ak . fine powder : 1 tthe fame {tand 1o.

T or12. houres inacleane glafed ear-
"} {(%? then pan then draine aw1) the clee-
00 cﬂ, and putlrmtoa”lalc and put
) th&éto a few drops of thc wice of
\ 5’ Lemmons, and'it ,nllbccomc cleere,
= tranf{parent, & of the violet colour.
SEIQ Thenyou may expreffe more iuyce

{ m*o the fugar, whl h will fettle in
§ the bottome, with {fome of the thic-

:

A

¥l alfo become a good firup of violets,
| \ but not comparable to the firft. By

keft partof the iuyce :and beating
the fame upona.gentle fire , it will

) this manner of worke you gaine one

quarter of firup more than diverfe
Aporhc caries doe.

s

Jﬂ §o A fingulzr manney of waking the

-

i

.

g g§ Il a filver bafon three quartmsl

e firup of Rofes.

.

full of rain-water or Rofe water 3

) &} put therein a convenient proportion
' (Y8 B of

|




. The Artof preferving,
3 of Rofe-leaves: cover the bafon,
% and fetit upona pot of hot water
~ (asweu ually bakea cuftard: )in 3
quartersof an house, or one wholg
¥ hourc at the nioft,you (hall purchafe
7 the whole ftrength and tinCture of
/t the rofe : thentake out tho'e - leaves,
wrmgms_’,out all their liquor gendy,
, 'md tc*pc nicre frefh leavesin the
fame water: continue this iteration
feventimes , and then makeitupin
afirup : and thxs firup worketh more 7
. kindely than that which is made
) meectly of the iuice of the Rofe You
may make ﬁmdly other firups i
this manner. ©uere of hanging a
N pewter head over the bafon, ifthe

i afcending water will bee worth the
w kecping.
'3
} .
;X‘ 6. Another wai for the drying of
:2 Rfe-leaves.

Ry them inthe heat of a hott
1unnv day upona Leads,turning
thcm

£
BEORBEOREERS
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S-,.
. Conférving, cmzzljma, s )
themup and downe till they be dry 3

(asthey dochay ):then putthemup
into glafles well ftoprand luted kee- g5
?? ping your g\ahcs In warme plaCCs, m
&Y and thus you may keepe all flowers : .:&"
but herbs, after they are driedin gf
PV ELS 1t)']is m"ulmnl nlu Eeﬁkeptlxnfplpcr ?%
! ags,, placing the bagsin clofe cup-
: ?é‘ \{ boar:is %:g

§>"

L

,‘ H “
) '*‘ > »
\] 3’{% 7 How toprefcrve whole Rofes,G ilii- y),;\-
\ 3 Q flowers, Har sgolds, @c.

Ip a Rofz, that is neitherin the
X Douf{ nor overblow vyne, in afirup, ¥,
co.nﬂ’tmw offugar double refined, & 3
Rofe water boiled to his full height; )
then openthe leaves, oneby one,
with a fine fmooth bodun, either
of bonc or wood ; and prefently, ific
be a hot funay day , and whileft the ¢
Sunneis in fome good height , lay ? ?
them on papersin  the Svm or elfe
drv them with {ome U”nth, heatin

% K@%@%B@@r‘&%

mYy

'~

Y-
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The Art of preferving,

a clofe toome, hicating the roome be-
foicy)u fet thtmm orin an oven

) upon papers, in pcwtu difhes : and

ﬁ\
i

0

tth put them up in glaffes, & keepe
them in dry cupbmrdx neere the }
ﬁrc : you muft take out the feeds , if
}011 meane to eate them. You may
proove this, preferving with fugar-
candy in ftead of (ugn if you
pleafe. )

8.7he meft kindely way to preferve
pluwis, cheriies, goosberries,dre.

Ou muft firft purchafe fome rea-
fonable quantitie of their owne
iuyce', with a gentle heat, upon

s cmbers , in p\wtgr difhes, dwxdnvr

the, iuice ftill as'it commeth in thc
ftewing : then boile each fruitin his
owne iuice , with a convenient pro-
portion of the beft refined fugar.




9. How tocandy R (finary-flowers,Rofe-
leaves,Rafes, Mmoald;,e’)c. with
prefervation of colowr,

Iffolve refined or double refined
L)m'm ;Or ;u“nﬂandy it felfe,ina
little Rofe-water ; boile it £ 2 reafo-
nable height: puc in your roots or
e fowers when your firup is eyther
3 c 3 fully cold, or almoft cold : let.them
YAy reft thercin till thefirup have pier-
f3 &9 ced them fufficiently: then take out

gj ;% your flowers with a skimmer, fuffe-

ring the loofe firup ro runne frons
? them fo long as it will ; boyle that
firup a lietle 1 more, and put in more
flowers, as before ; divide them al-

¥ % {o: thul boile all rhc firup which re-
j;;

maineth,and is not drunke upinthe

g, flowers,to the he 1zht of Mas wns (hri-
‘:ﬁ} (i3, puttmmn more iu”'n it you fec
5 caufe, butno more Ro -water , put
your Howus therein when your fi-

&
é «} rup'is cold, or 11nmﬂ cold , and let |
\/

them 1hnd till the ey Un dy.
3 3 A
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((:*}g The Art of prfff'r'z)ing, i}:\:
\% 4 moft delicate and fliff: fugar pafl {;‘g‘
h& 10 A wofi aeliea KA [liffe (ngar pajic, “l &

2 ywheieof to caft Rabl:is, Pigtons, or

=Bey-_s 2

ﬁ ») titile bi heal* ¢1t! \
/, any oiner litile bird or beaft, cither §

£ ' g onir?l am el
,,?i‘ [ean thelife or cavved imeilis, b Y
- b i
<) R e 5 5;
A Iift , diffolve Ifnglafle in faire Y8 72

almonds , as you would for march-
pane ftufte,and draw the fame with
creame and Rofz-water ( milke will

S‘:{‘ water , or with fonie Rofe-water gg 0
in the later end: then beat blanched % o

ferve, but creame ismore delicate ):

| then put therein fome powderedfu- A S
¥ gar 3 into which- you may diflolve z
your Ifinglafle, being fieft madeinto 1
1
f
|

sclly,in faire warme water (note,the

more ifinglafle you put theremn, the
{tiffer your worke will prove ) : then
y

3 having your rabbets,woodcocks,&e.
molded,cither in plaifter from lifesor
w\hy elfe carved in wood (firft annointing
+~ your wooden moulds wich oyle o(s‘
%{2 {weet almonds, and your plaifter or ¥
D (one moulds with barrowes greafle ) Z”%‘
/( poure your fugar pafte thereon. €A
’ A ??&%

e TR
PG OROREEHEEe
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{Z‘% Conferving , candying,éie, )Z'é;
ey !

]
4

>~

i3 Aquartofcreame,a qglgrtcmevpf 3
P @‘} almonds, two ounces of‘lﬁngl?hc, ?‘&Y
" SR and foure or fix ounces of fugaris a g3 <
" q y reafonable good proportion for this N

ftuffe.  Dusre of moulding yopr (A
birds, rabbets, &c. in the compound %
Wax, nientioned in my fewel/ boyfz, Yy
mthe title of the 4.2 of moulding cwd 5:
Cefting, page 60. Forfo your moulds (E
willlaft long.

>~

Youmay dredge over your fowle E\Y‘;
with crums of bread, cinamon and ¥\/¢

-

o A
fugar boiled together: andfo they ~=3
will {feeme as if they were rofted and
breaded: Lcachand gelly may bee C{‘)
caftin this manner.

This pafte you niay alfo drive £
with afine rowling pin , as finooth &
and as thin as you pleafe : ir-Jafteth
notlong, and therefore it muft bee
eaten within a few dayes after the
t making thereof. By this meanes a .
banquet may bee prefented in the 3
forme of a fupper , being a very rare &

4 -

and ﬁmnge device.

(9 B 4 1.7 7
SR SRR ORER

“ud

=
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%g The eArt of preferving

g\% 11,70 candy Marigolds, Rofes,Borage, LS

T3 or Rofemary=flowers. o

ﬁ" '\ AR\

' 1 T Al - ¢ 1) \:

Al | "'. 1) Oile Sugar & Rofe-watera lictle (38

i ¥ L o k& oy " , SRy

i > upo& a ch‘ mgdith with coales; giRy

i then put the flowers ( being thorow- yAakY

I ly dryed, cither by t“; Sunoronthe FpEY

| y 1y

| Fire ) into the fugar, and boile them ¥} ¥

alictle ¢ then firew the powder of U’:

3 doublerefined Sugarupon them , & ‘j g

: ; turne them , &:nd 1 -t them.boilea lic- ¢

| *;
: tle longer , taking the difh from the 75

fire : then ftrew more powdered::
| Sugar on the ' contrary fide of the

ﬂ;l flowers. Thefe will dry of hLmﬁn es
it e AR in twoor three houres in a hot {un- Es
it = ny day, though they lic not in the ¥
Sunne. Sﬂ

T e —

12. To make an cxcellent Marchpane g1y
w\Re  pafleto print off ii2 moulds foi ban- f’§
t‘},‘} [ 7 1 (4 i,

< SR settine difbes.

- B - L5t : B g
- SR (t# 'Ake to every Tor -dan Almond €
“. ! f c% b]:‘“d\gd three 1:’()()11&4115 of s‘z
x| §34 i }i’s

RS RN S RS RS




Conferving, ¢ ‘wd]zng,u

, the whiteft refined fugar you' can gy
¢ get : fearce your fugar, and now and ¥
thcn,as you fee caufe, put 1N two or
three drops of danias ke Rofe-water :
beate the fame 1n a {mooth {tone
niortar, with great labour,untill you

have bmwhtxr 1nto a dxy {tiffe (Y
2

pafte : one quarterne of {ugar is fuf- S‘
ficient to \mrkgau nce.
Make your pafte in lictle bals , e-

it

very ball containing fo much by e-
ftimation as will cover your mould
or print : ncmo ile thefame witha &
rovling pin‘upon a fheer of cleane S}R
papgr, \“lll]()'lt ftrewing any powde- (4 3
red fugar either upon your pafte or
paper.

There is a ceuntrey Gentlewo- gws
man whom I could name, which ol
venteth grear ftore of {ugar-cakes
made of this compof'tion But the
onely fault which I find in chis pafte,
is 4 that it taftéth too much of hc
fu” ar, and too little of the almonds ;
:md therefore you may prove the
making thereot by fuch almonds

By which

o pea OIS ‘u’ ;
@‘»Jffre T “‘&'li?

J«W-)

)

m—*;:'f
CJ"\ZS

el
>

B

-«

—

1
-
) B

]
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T he Art of preferving, w

whxch have had $ome part of their

{\ri oile taken{rom them by exprefiion,

before you incorporate them with

| the fugar: and fo happely you may

| ! mix a glcntcr quantity of them with

the fugar , becaufe they arenot fo
oﬂy as the other.

Youmay mix cinamon or ginger %

n your pafte,and thar'wilboth grace
mc tafte,and alter the colour ; but
t]wc {pice muft pafle thorow a faire
4 fearce : you may fteep your almonds
i in cold water all night,and {o blanch
| {1 them cold: and being blanche >d, dry
hi 1 thein in'a fieve over the firc. Here
the garble of almonds will make a
cheap palte.

‘*‘&

¢

| 1

' ‘ ‘ %
‘2.}' I3 JThe ﬂ]ﬂ(lﬂQOfﬂzdr p[gfc’ and ¢a- '. :

f t“g [ting thereof in carved moulds. :
. l

gar, if you can gette it : put thereto
dnc» ounces ( fomc. Confi-makers

AT
4

TAkc one pound of the whiteft &
..* refined or. double refined bu-%




Conferving, wndjiﬂg » GCs

rir put fix ‘ounces for more gaine) of
n, thabeft ftarch you can buy ; and 1f
h you dry the Sugar after it is. pow- ’
y dered , it will the fooner paile tho-
h ro-'ﬂh your Lawne Searce. Then

fcarcext and lay the fame on a heap ¢
VA in the midf} ofa fheet of cleane pa- '}2‘
¥ per : in the middle of which malle,
-' put’tprctty lump of the bignefle of %
a walnut of gumme dmoaoam firft.
: V fteeped in Rofe-water oncnmht S
4

- porenger fullof Rofe-wateris {uffi- R\
L ey clentto diflolve one ounce of gumi 33
- J ‘ ( which muft firlt bec well picked &'g
' @ leaving out the drofle ): remem- X
ber to Theaine the gumme thorough E??
&% a canvas : then, having mixed fome 3\ (!
of the white of an egge with your t

ftrained gumme, temper it wicth the /§

fugar berwixt your fingers by little *”"
and lictle , wll you have wsought ¢
{ up all the Sugar and the Gumane %

\4‘»’

v“t
toguther into.a fliffe pafte ; and in 4]
the tempering, let there be alwaies (;
fome of the Iu"1r betweene your |
hnocrs and the Gumme : then duft §

L your 3 3

¥ %&’@%ﬁ%&:@e

-
\\
“

N
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8y  The Art of preferving,
your woodden mouldsa lictle wit

fome of that powdecred Sugar tho-
row a piece of Lawne, or fine linnen
cloth: and having driven out with
your rowling pinne a fufficient por-
U()n of your P.ULL toa L(r"l\LH‘ nt
thicknefle, cover your mould there- z;f'

34‘,% w"tlx, prefiing thg fame downe into 9 y

every hollow part of your mculd *§

with your fingers: and when it hath

taken the wholc -nvnrc‘r"n knocke \
;thc mOle on the cdge ‘m)xinti a 3\
: ablc and the pafte will? n]ut forth, ¢¢
with the impreffion of the mould §(‘
uponit : or, if the mould bee deepe €
cutte , you may put the point of
your knife <’“m1y into the deepeft
parts here ']ﬂd there, liftingu »1
little and little the pa ﬂ out of Im
l]lf)UIda

Aund ifin the nraking of this pafte,
you ha} pen to pur in too much
gum,you may put more fugar there-
to, and if too much fugar,then more
gum : you muft alfo wor ke \ln\ pafte

gg mm your moulds as ipu dily as you
v

(8>
.

uf‘?\l)
o

f'&h’

e mage
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o
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Conferving, c‘mm’)ring o3

th e Q; can after it is once made, and bg-
0- g 0 fore it harden: and if 1t grow fo
‘ =r~ hard that it cracke , mixe more gum
therewith : cut away with }ourim

from the edges of your pafte ; all >
¥/ thofc plc:u ‘which have, no part of
the worke umm them ,“and worke
them up \mh the pah which re-
maineth: and if you will make
fawcers, dithe 94 b(m‘l»’s &c.then |
€13 (having firft d]l‘ 1 your tdﬁh up- ¢
on paper , firft duf iu. over with {i-
gartoa convenient largeneile and 7
thicknefte) pur the pafte into fome !
fawcer , difla, or bowle of a good fa- >
thion, and wlt'] your finger ’HL” 21t 4%

‘ b é”nntly( owne to the ihfides tlmwf

f f’ = tillit refemble the ﬂnpc of the difh,
§ th ¢n pare away the edges witha

A 3 knifc even with the sknc of your
3 dith, or fawcerjand {et it again® the
fire, tllllr’vc dn onthe infide : then #
with a knife get it our,as they ufe to
% doe a dith of butter, and dry the
backfide : then gild xt01 the cdge

g? with the white of an eggelaid round | ;

‘,
{\
3.}7 ,S about } 4
5 RS SRR 0L B
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The Art of preferving, A@
about the brim of the dith with a 2y
penfill , and prefle the gold downe &%
with fome cotton j and whcn 1S o9

dry, skow or brufh.oft the gold with
the foot of a Hare or Cony Andif >
you would have your pafte excee-
ding fmooth , as to make cards and
fuch like conceits thereof, then
roule your pafte upon a fliced paper
with a fmonthand polifhed rowling

LY

E@

g
et SRR m“'x[’,

-

SN A
J I 'é
14. Awayte make [ugar-plate both of ’L,
colonr andtafte of any /Zuwcr. ("

Ake violets, and beatethemm a

mortar with a little hard Sugar,
,u{ then putinto it a fufficient quammc
of Rofe-water : then lay your gum
m fteep in the water, and {o worke it
Into pa ﬁc and fo will your pafte be
both of the colour of the violet, and
of the fmell of the violet. In ]1[\0 fort ¥

¢
may you worke with Marigolds, %
Cowllips , Primrofes , Bug lo.ig, or
'P’

%y

f) :

%

any other flower.

LSS K@”Eﬁ%ﬁ
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Conferving, candying cse.

1a

€ .
e & X 5. Tamake pafte of N.vie.
18 1 ~ .2
th p- Ake a quarter of a pound of va-
I8 lentian almonds ; otherwife cal-
e~

led the fmall almonds, or Barbarie
$ almonds,and beate them in a mortar ,
3 till they come to pafte: then take ™%
ftale manchet being grated, and dry A
it before the fire ina diith : then fift {4
1t : thenbear it with your almonds = ;&)

L‘u put,in the beating of it, a little cina-

vl ¢ mon,gmﬁcr, and the iuice of alem- %
oA mon ;and-when it is beaten to per-

(i felt pafte,print it with your mioulds,

&'2 and fo dry it in an oven after you

h § { have drawne your bread : this pafte §

being beaten to pafte with a
{hort cake being grated, and 2 eggs,
2 ounces of carroway feeds, being :
bear(n £

7 - Ake halfea pound of Almonds, L%

3 3 willlaft all the yeere, K
g § X5. Tomake Jumbolls, &\%
§




SR/

&\) The Art of preferving,
a) bmtcn and ‘the iuice ofa Lemmon @

and bung brought into pafte, roule

{;«‘1 it into* round {hmgs. then caft it ™"
&5

into knots,md fo hakeicinan oven: *
and when they are baked, yce them
with Rofe-water and Su"nr,.zni the \%
whitc of an egge bum beaten to-
“cthu, then take a fc’lth(‘{ and gild =%
them,then put them againeinto the ¥/
oven, and let them ftand ina little
while, and they will bee yced cleane

]

—a.

Y

-

S
o)

x
over witha white yce : and fo boxe v

rhpm up md;oa may \;ch them ¢

Vi
2\\3
S?
A

ey S
2&&5_;"

s

g%; ,

17. 70;1 ke apafle to heepey: u moiftyif
youlift not to drinke oft 5 which, La-
z(mwjﬂ ty carry with. them when
they vide abioad.

{xﬁ r\\ ¢ halfe a pound of Damaske
£ prunes , and a quartern of dates:
@ ftone them both andsbeate themin a

53 .a—
i~ W%\;

= morer wi th one vIllLlLH b'l"”lOW-
fted , or elfe aflice of old marnje-

M lade : 3L
oy m'?'\ A f"‘;k“‘ ‘tﬂr’“‘ VAR Pt DEN

e QLA 3 > ‘
B O OB e =R




Conferving, candying, ¢c. é
<O - <o

lade : and fo print it in your moulds,

and dry it after you have drawne

bread : put Ginger unt it, and you

may ferve it in a banquet.

oy
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18, Tomake a Marchpane.

Ake two pound of Almonds,

being blanched and dryed in a
fieve over the fire : beatethemin a
ftone niortar; and when they bee £3
{iall, mix them with too pound of
fugar being finely beaten, adding 2
or 3 {poonfuls of Rofe-water, and
that will keepe your Almonds from
oyling. When your palte is beaten
fine.drive it thin with a rowling pin

o . SO >
and {o lay it on a bottome of wafers:

3

X

then raife up a little cdge on the 0
fide, and {o bakeit: then yceit with f¥%

Rofe-water and Sugar: then putiit ¢
into the oven againe ; and when you J?
fec your yce is rifenup and dry,then
take it out of the ovenjand garmth it (e

\\'i(h éf‘i
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T he Art of rreferving,

w:mpxct § conzeits , as birds and
b afts, being caft our of ftanding
; moulds. Stickelong comfits upright
in it : caft biskets and carrowaies in
5 1t, and fo ferveic +g1d it before \\»u
'z f;l\L it : you may alfo print oft this
Marchpane pafte in your moulds for
bangueeting dithes: and of this pafte &
our comfit=nakers atthisday make 2
their Jetrers,knots, Armes, Efcoche-
oiis,beafts,birds,and otherfancies.

~,

b2

”G}
2 St

A s
ﬁ% fqi s S

19.To mahe bisket breadyothermwife
called french bisket.

“Ake halfea pecke of fine flower,
two ounces of coriander feeds,
one ounce of anni-feeds, the whites
of foure egges, halfea pinte of Ale-

S
&
i

1) yeaft, and as much water as will &

make it up into flifte pafte; your

% water muft be but bloud warm: then
¢ Dbakcitin alongroul asbig as your
l; thigh : let it {hy in the oven but
S;?'/ one houre, and when it is a day old




Conferving, candying, ¢c. (fiﬁ
pare it and {lice it overthwart : then
fugarit over with fine powdered fu- 8‘%
' gar,and fo dry itinan ovenagaine: o
and being dry, take it out, and fugar
itagaine : then bex it, and fo you &
may keepe it all the yeere. ('"_.7

30, T0 ke prince-b.sicts £

Ake one pound of very fine L{‘:;
flower , and one pound of fine ¢}
% fugaraé%c eightegges,and two {poon- 3&
-3 fuls of Rofe-water, and onc ounce of g &
Carroway feeds , and beatit all to @
batter onc whole houre: for the g
more you beat it the better your
bread is: then bake itin coffins of
white plate, being bafted with a lit- ¢
tle butter before you putinyour bat- Q ;
ter, and {o kecpe it. éi,

>

19
21.T0 make another kivde of bisket zq‘}
called biskettello. S@
T Ake halfe an:ounce of gumme- €
-dragagant , dillolved in Rofe-

water \Y4

I e X§
| BespanromnxEes




The Art of prcﬂrvﬁw

Rofe-water with the iuice of leni-
mon, and two grains of musk : thul
ftraine it thorew afaire linnen C ‘oth
with the white of an egge: then take
n“]m a pound of fine 1L'<‘a beeing
¥ JLﬂfC'l "md one ounce oL(,auow.n
& feeds,be ing alfo beaten and fearced:
ts and thf n bu.t theni all togetherina
morral,uH Iv) come to px afte : then
(*ul the emup in fmall loaves about
e bignefle of a fiall egge: putun-
d r the bottome of every one a
peece of a wafer , and (o bakg rhun
In an oven upon a theet of paper:cut
themon the fides, as youdoe a man-
uu.r and prick thun in the middeft:
when you breake them up, they will )
bc hollow and fil] of eyes.

2. Tomake Giner-bread.

'} Ake three ftale manchets, and %
grate them : lr) them ﬂj fif¢
theni thorow a fine ficve: mul :u’dc

et ok
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Al

being bcatcn and' as much (,ma~
mon , one ounce of Liquorice and
Annif “eds beeing beaten together
and fe ucd ha 1& a pound oﬂumr 5.
then boil 111 thefe togetherina pol- \
net, with a quart of claut wine , till
t‘wy come to a ftitfe pafte,with often $
ftirring of it 5 and when it is ftiffe,
mouldxt on atable, and {o drive it
thin,and putitin your moulds: duft ,
your moulds with Cinamon, Gin- ¢
ger, and quuorxfe beeing mixed
together in fine powder. Thls 1S your
(;m“cr—bxcadtlﬁ:d at the Court, and €

in all Gentlemens houfes at fcfuvall
times. It is otherwife called dry S :

Leach. y i

-23.Tomake dry Ginger-bread. 3

(V9
-

B

-

- s
i -

~

'r"q
)
unto them one ounce of Ginger %
kg

!

S
-

e

i
M S K

e

Ake halfea pound of Almonds, {

and asmuch grated cake, anda
pound of fine ﬁmlr and thc yolkcs
oftwo new laid U’“LS the iuice of 2

lemmon

| RSN SRS R RO

S oo Sans Hew-s
~r ey
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The Art of preferving,
lenrmon , andtwo grains of ‘musk

beat all thefecosether till they come
be } J

22 toa pafte : then princ it with your Py
% moulds : and fo dry it upon papers %

~M in an oven, after your bread is
drawn.

: 34.Tomake paffepafie.
T Akeaquare of the fineft flower, (€S
and the whirtes of three egges, |
and the yolks of two,and a lictle cold @ %‘}

water , and fo make itinto perfe@ %
pafte : then drive itwith a rowling %
pinabroad: then puton {mall pcr:-é
ces of butter,as big as nuts,uponit;&] %
g

then fold it over ; then drive it a-

broad againe ; then put fmall peeces o ¥
% of butter upon it, as you did before ;

doe this ten times , alwaics folding

the pafte, and putting butter be- £l

tweene every fold. You may convey {’q\{!
y any pretry forced difh, as Florentin,
Cherry-tart,Rice, or Pippins,&c.be-

\ tweene two ftheets of that pafte.

{

€
o
Sesge s e
)
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Conferving, candying, e c.
i

ne ywXy 25. To make pafie [hort withous bitter. &
ur : :
1S 2 Akea quare of fine flower | and %g

then take the yolkesof two or three

§r ¥ r{ egges,and a pinte of crcame, and
% make pafte; put intoit two ounces

gl offugar being finely beaten, and fo

15 putit intoa pipkin , and bake it
g in an oven when you bake mancher;

:: A you fhall make your pafte fhort with-
1 7t a out butter or fewet.In like fort,when
t%% y you make fugar-cakes, bake your
s Hower firft.

5§ § 26.T0 make oryfiall gelly.
o

% ‘ Ake a knockle of Veale, and
% jg Ttwo calves feer ( your calves
1

{ty feet being flayd and fcalded) and
13 boyle them in faire {pring water ;

=

h

(8 73 and when they are boyled, ready
to eat, you may fave yourHeth, and &
not boyle it to peeces; for, ifyou

docfo, the gelly will looke thicke ;

then take a quart of the cleercit
; of

| TR S
|
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7 he Art of preﬁ’rviﬁ z,

<0 of the fanie broth, and putivinto a
m pofnét , adding thereunto Ginger,
43 white pepper; fixwhole cloves,one -
{@ nutmeg quartered , one graine mg
€ Muskc put all thefe wh uldplcum d
alittle bqg,and boile them in your \1

N

’ﬂ

gelly; feafon it with foure ounces
ewy of fugar-candy, and three {poonful:
A of Rofe-water; {o letit mr\nmow
your z,dl) lnns and if you nieane to
have it looke of an amber colour, g
ﬁg bruife your fpices,and let them boile ﬂ
£ in your gellyloofe. s

%@,\d’
o7

27. To wake Leach of .ilmonds. Q

Ake halfe a pound of {weete *\l-

monds, and beat them ina mor-
tar ; then ftraine them with a pint of
o fwccr. milke from the cow ; then' put
to it one graine of muJ\,, fpoonfuls
of Rofe-water, too ounces of fine
fugar, the wcxght of 3 whole fhil-
lings of Ifinglaffethatis very white,

and




o iq quarterof a vvm'r)f Rofe-water s and
) (‘ qA\}

£~
‘57- it boile till you fee it come to beofa

%}8%

Confér’aing, czma[]mrr céc.
and fo boyle them ; then let all fun

thorow a frainer then niay you {lice
the fame, and {o ferve i,

28.To make Quidinia of Quinces,
’]'A( ke the kernells out of cmht

Sy
il

great Quinces , and boile tmm
N\ in a quart of bpx'nff water , tillit /
f}g come to apint; then put n)rf) 1t a

-

Fe_one pound of h,lc fugar , andfo let'y

deepe colaur; then takea drop,and
Imp 1ron the butmmc of a fawcer; €
and if it ftand, take it off'; then lcut
runne th')ruuwh a gelly bags e into a

A‘Q_‘i—’
bafon; then fet on your balon upon

a; chafing-dith of coales, to I\ecp N
warme;; then take a fpo()n“ and nll
your boxesas full as you ple fc,and
whenthey be cold, caver them :md

oy 1F you pleafe to princicin moulds, ) $IR

you muft have n.()::l("\m’ldg tothe
bignelle of your box, and wet your &
muulds with Roic-watcr and folct
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€3 it run ineo your m ml l;and when it
k= 18 cold, turne it off mm your boxes.

@ It you wet your nioulds with water,

your gelly will fall out of them.

29. To make gelly of ftravo-berries, Mul-

3 bervies,i //J/ berriesy or dﬂ}ﬁtﬂ/} ten-
& der fruit,

Ake your berries, and grind them &
: in an Alabafter Mor tar, with
,i foure ounces of Sugarjand a qual ter
of a pint of faire water, and as much :
3 Rofe-water;and fo bmlutm a pofhet %

thhn lictle peece of lhngla{k,and {
folet it run through a fine cloth into
your boxes, 'and 10 you may keepeit

all che yeare,

“Ake Qumccs, and pare them, ga
:md cut themin f{lices,and bake

1mb

% 30: Tomake pafte of Genuaof Quinces. %




o oo

€, o'ﬂﬁr‘ving, candying, &e.

5 them.in anoven dry in an earthen
pot, without any othcr iuice than
2 their ows e chen take one pound
thereof, {lx: mr:u, and put it intoa
flone-mortar with halfe-a pound of
fugar; and when you have beaten it
up to p fte,print it in your moulds, ;
and dry it three or foure times inan |
ovenafter you have drawne bread:
 and when it is chorowly dry and
hardned , youmay box it, and it will
keepe all the yeere.

Dansfons.
VVch you have boyled your 3 |

ciently; ftraine them : then dry the
pulpma panon the firc; and when
you fee there isno water in ity but
thativ beginneth to bee fiffe , then
3 miX two pound of fugar vnt’ three
£ pound of pulp : thls marmelade

you defire to have lt 10\)KL. with
C&ll

3. Te ma"gc Marmelade of Quincesor \&

Quinces or Damfons {uffi- o3

’ will bee white marmelade: and if b

m&ea&m
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3 an high colour : put your fugar
\] and your pulp together fo foone as

% your pulp is dmwne and let them ¢

both boile togcthcr, and fo 1twill
looke of the colour of ordinary mar-
melade, like unto a ftewed warden ; |
but if you dry your pulp firf }, it will
looke white,and take leffe { gar: )ou :
fhall know when it is thi¢ I\L cnouﬂh,
by puttmg a lictle invo a faweer, lct-
ting it coole before you boxcxt. { y
¢

|

7,

32. T'o make fucket of Lettice flalls.

TAkc Lettice ftalkes, and pill

away the outfide : thcn parboile

them in fairewater: then let them %
ftand all night dry : then take halfe
a pint of the fame liquor, and a
quarter of a pint of Rofe-water,
and {o boyle it tofirup: and when
your fi frup is betwixt hor and cold,
put in your aforefaid roots, and ler
4 them ftand all night in your erxp to
&; make themtake fuvax and then the

nexe

RSBSOS
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{

A (i3 next-day your firup will be weake a- ¢
&&‘; gaine: then boileiragaine, and take g}
3 vy outyourroots. In the like fort may
youkeepe Orenge pills, or greenc ¥/
Walnuts, or any thing that hath the ?_; ,
bitcernefle firflt taken from it by boy- %

% ling in water.

L

, 5 N\ 33 Tocandy Nutmegs or Ginger with
- an bard rock candy.

g\? '{“Akc one pound  of fine ﬁxg:r,?}f!
e~ and eight {poonefuls of Rofe- gx
water , and the weight of fix pence §
of Gum Arabique, that is cleere,
?g boyle them together to fuch an

- height,as that,dropping fome there-

m of out of a fpoone,the firup doe rope g¥y:
k * and runne mntothe {malnefle of an
,‘;;.« haire: then put it into an earthen

T e
D

(Wb

¢ megs , Ginger, or fuch like : then
-y ftop it clofe witha fawcer, and lute
itwell with clay, that no aire may
encer: then keepeit ina hot place
three wecks, and it will candy hard.

C-3 You

SEGS TS

7 i3 Pipkinj wherein place your Nut-
A
]
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% You nult breake  your pot wich an
“hamemer , forotherwife you cannot
getout your candie.” You may allo
candy Om,e 's or Lemmoits in h.kc
fort, 1t you pl\arr*

34+ To preferve Orenges, after the Por
tugall faliiion.

“Ake Orenges and coare them
on thefide, "and lay them in wa«
ter : then boil them in faire water til]
thcy be tender:thift themin the boj-
lm 5 totake away their bitternefle ;
then take fugar and beile it to thc
bcmht of firup as much as will co-
ver them,& fo put your Orenges in.
to it, & that will make them take fu-
gar. Ifyou have 24. Orenges beate
8.of them, till they come to pafte,
with a pound of finc fugar; then fill
x every one of the other orenges with ‘
the fame,and foboile them againein
your firup : thenthere will be e mar-
melade of Orenges within your ()_
renges, & it will cut like an hnd cgg.




BT ROTAG
4N " Conferving, candying, e, ﬁ |
| : '3§. Tocandy Orenge pills. %

Ake your Orenge pills, af tcr‘k

they bee preferved: then take ¢ '
‘\

fine Sugar and Rofe-warer, and boile %
it to the heighe of Manus Chrifti i €35

then draw thorow your Sugar;then y;
2/\\ lay them on the bottome of a ficve,
! and dry them inan Oven afteryou £
o
-8 : c 2y b LAl |
v Candaicd, &3

(3 have drawne b.c:ad;and they willbe 3

36T preferve cowcenmbers all the ?{1
yeere. :

Ly
47

7Ou may takea gallon of faire ég{g

» water, and a pottle of veriuyce, &
and a pinte of bay falt, and a hand- )
full of greene Fennellor Dill: boile

italittle | and when it is cold putit &%

i

into a barrell, & then put your cow-

cumbers into that pickle | and you i@

{hall kecpc them all the yeare.

/

Cy 37.70




The Art of preferving,

37-Tojreferve broom=-capers ad the

_}@t’/ C’.
it 1 ﬁ B Oile a quart of veriuice, and an
|81 h’v d > 1

ndfull of bay-falt, and therein
= you may kecpe them all the yeere,

‘L ‘ b 38. Tocolour fugar-plate with feverall
A Colours.

il 7S YOu may mixe Rofes with you

fine fearced fugar vntill the co%

. lour pleafe you, and fo fhall you
* haue a faire murrey colour . Sap-
greene muft be tempered in a lictle
Rofe-water, having fome gumme

i
s

s fuft diffolved thucm and fo | ay ey |}
E: iton with a pcmllupon your pafte |
'{‘,9 in_apt places. With fatFron Jou g |

3 may make a yellow colour in 1hg
? like manner , firft drying and puw-

0 dering your faftron; and after 1L
ng hath coloured the 1\01 e-water L.f-

f‘ K_] t]\ 5 b) ﬂl ’!H“‘_)‘ ]{ fh()[()unh /‘
{ fine linnen. The powder of Cina- M

mon

sr%@aa% SoEmOESs

y
!

'7

\
\

ﬁ J\;,




s Mon maketh 2 Walaut colour ’ and
Ginger- and Cinamon together, a
lighter colour. -

">‘* s
Q
3
5
%
%
oS
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=
g\
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39-Ta make Troffes for the Sea.

FIrf‘t make pafte of fugar and gum

dragagant mixed together, then
mixe therewith-a reafonable quan-
tity of the powder of Cinnamon and
Ginger and, if you pleafe, a little
Muske alfo,and make it up into
roules of feverall fafhions , gilding
themhere and there. In the fame
A manner you may alfo convey any
purgative,vomit, or other medicine

X3 o fugar pafte, .

%@ 40. To make pafte of Violets,Refes,
" Marigolds, (ow(l:ps,or Liquorice.

QHred, or rather powder , the dry
%3 leaves of your Hower, putting ¢
#/\ thereunco fome fine powder of
,é Ginger and Cinnamon,and a little
3 muske if you pleafe, mixe them all
con-

RO SO B

Ko
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The Art of preferving

confufedly together; then diffolve

¢t fome Sugar in Rof -water , and bec- % .
gj‘ ing boxladahttlg) put {fome Saftron
g therein, if you worke upon Mati- |
golds; wor elle you may leave out
yov Saﬁrou. boyleit on the fire

,gnnrOﬁ it.fﬁnu*“huﬁ ht.  You muft
5%21‘ alfo mixe therewith the pap of a &
A\ roafteda PJL, being firft well dryed

ina dith over a (ha‘n"’ dith of
coales 5 then poure it upw 12 tren- g
cher, beeing firft fprinkled over l&

=3 with Roft e-water and with a knife o
%wom; the yn.im together. Ilu_,.. ”
‘P breake fome S ;u-"‘ri\ {fmall, but )
]
|

.

¢ dragagant faften it here and

¥ there to make it feeme as ifit were
rochcandied : cut the pafte into
peeces of what fathion you lift, with
a knife firft wetin Rofe-water. In
hquoucc pafte you muft leave out
the pap ofthe pippin, and then §
¢ worke your pafte into dry roules.Re-
member to fearce the Liquorice $
thorow a fine Searce. The% roules. \‘
are

a
§ not.to POWGx 3 and \\:Lh gumme ﬂ

23
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) Conferving, ca?zd]mg,@”c.
olve are very good ag.l'mﬁ any cuu%‘n or g
bec- % colde.

I'on

. L} .
ai- JARE a1, Tomake Marmelade of Lemmoits or
out € Orenges.
Ire

A
¢ - 3 - .

‘ ’I Ake ten Lemmons or Orenges,
o & boile them with halfe a dozen
pippins,andfo draw them thorowa
ftrainer: then take fo much Sugar
asthe pulp doth weigh, and boile it
é as you doc: Mai melade of - Quinces,

1t
a8
d % ('
of

§:
¥ 2 and then boxe it vp.

IR

t i 43. How to candy Nutinegs, Ginger,

E.

Maceyand flowers i balfea day wirly
bard or roch candy.

Ay your nutmegs in fteepe ins?
Jcommon Lce, made with or-
dinary afhes,24. houres; rake them
out and boile them 1n faire water
till they bee tender, and o take out
the Lee : then dry them, and makea
firup of double refined Sugar, and
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The Art of preferving,

of a manus Chriffi : place this i firup in
J a gentle Balneo, or fome fmall

= heate, put tmg V(:Jl Nutmegs into
the ﬁkup ote, that you muft skum
the fugar, as it “cafteth any skumme,

bcﬁmc you put ‘in your Nutmegs
l £ then; having fugai- candy firft brtu-
fed grofl ]y and fearced thorough
colanders of feverall | bigneile, take
the {malleftthcreof, amlumLyom
3 Nutmegs up and downe therein, ci- g1y
;% ther in a dith or upon cleane paper: &‘
then' ftove your Nutmegges i1 a g
cupboard with a (,hahn"-jnh of 4
coales, which muft be made hot of
purpofe, before you fet themin :
¢ and when they are dry enough, dip

Hun againe in frefh In"“ " 1 boiled ?
to his heit aht, as OLtH[‘L)"II"l(){LI(‘
;L\ them in the um.kr Sugar.candy,and '

3 thenftove them again ull they bee

'\t hard, and {o the thua time 1if you
will* increafe’ their candie. Note, ¥
that you muft {pend all the Sugar %
which you diflolve at-one time thh
cand,,m_, of one - thing or other,
there-
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Conferving, candying; &c,
1 g therein prefently. The ftronger that
&% your Lee is, the better ; and the
2 Nutm;g,Gingcr, &c. would lye in '
n ¥ fteepe in the Lee,10. orxz.dayes,
2) and after in thefirup of fugarin a
5 ftove, or cupboard, with a Chafing-
diflrand coales, one whole weeke,
and then you may candy themfud-
denly,asbefore. Flowers and fruits ;/
are done prefently, without any fuch |
9 fteeping or ftoving as before : onely g3
{i{l they muft bee put into the ftove
afeer they. arc coated, with your
powdered fugar-candy. And thofe
Howers of fruits,as they are fudden-
i ly’done,fo they will not laft above
twoor three dayes faire, and there- \\

g }};‘ fOL‘C OI]CIY 0 bc },"‘[—'"‘P*“Lcd ﬁ)f fomc fct

R R0

RN

Banquet.

2|

.%‘ 34+ Cafling of Sugar m parsy moulds
7 ! ~ of wood.

" ' M LAy your moulds in faire: water ¢

Z==

three or foure houres - before
you




The Art of preferving,

youcaft , then dric up your inward
moyfture with a cloth of Linnen,
then boile roflc-water and refined fu- o5
gar together , but not to any great %
iht’rcneﬂe then poure it into your
moulds: lct your moulds ftand one ‘L"cﬁ
houre , and then gently part or o- M
pen the moulds , and take out that
wnuh you have caft. You may alfo 3 X
wor.< the pafte, antcmumeragiz 1y,

nto thefe moulds, firft printing or
p efling. gently alittle of the pafte
1nto thc one halfe , and after witha
knife, taking away the fuperfly.
ous edges, rmd fo likewile of the *
Othl halfe: then pretle both fides
of the mould together, two or three
| times, and after take away the creft g
that will arife in the middeft. And
to make the fides to cleave toge-
ther, you may touch them firft over ¢
\.xh gumme  dragagant diffolved, ¢
before you preile  the fides of the P
mould together. Note, that you may y 5
convey Comfits within , beforé you &
clofe the fides. You mav caft of {

any g

EEOEEONEBE




! ‘ : ~r - :
Bpreormesanonassy
Conferving, candying,cc.

g\} any of thefe mixtures or paftes in

“ Alabalter moulds, moulded from the

?’% life. l
Vi

T oo,
QQ&.‘:‘

U

'vae, N.‘t &r¢.and er 10 fa[i it
hollow within of Sugar.

v
5! ? g' Illawcoim platrer halfe full of’
fand then preile downea Lem- @

mon P(,me,& thereinto the luﬁ
halfe thercof: then temper Iome

% burnt Alabafter with faire water, m
Sg aftone or copper dith, of the bm

? S neftz ofa Grut filver boulc, and caﬁ

é yﬁ M
i

this pap into yourdand , and from
thence clap it upon the Lemmon,

Peare,&c. preffing the pap clofe un—
toit. Thenaftera while take out
tms halfe part with the Lemmon in

] it,and parc it even in the infides, as
¥ neere as you can, to make it 1ciem-
bIc the iuft halfe of your Lemmon,

then make 2. or 3. lictle holc<nrh\
halfe(viz.in the edges therof)laying

it downein the fand agaiae, aud io

%@%&‘ﬁ%ﬁe




The Art of preferving,

caft another halfe unto it,’ then
cutoffa peece of the top of both

%5y your party moulds,and caft thercto g X
§ another capin like manner asyou !

didbefore.  Keepe thefethree parts o8 € |
bound together with tape, ullyou
have caufé to ufe them : and

fore you caft, lay them alwayesin
g water, and dly up the water againe

A\

before you poure in the Sugar, {
Colour your Lemmon with a lit- ;

tle Saftfron f’tccpcd in Rofe-water.

( Ufe your Sugar in this manner:
oxlc refiied or rather double re- ¢

fined Sugar and Rofe-water to his
full lfxghr, viz. tll by powring

§ fome out ofa fpoone, it will runac
the l._} as huc asa hauc th'n ta- |

pou xgﬂ ﬁmc thgrun l‘mfr \p
3 the mould above the hole 3 and’ pre-
fently clap on the cappe, and Pldlg
it dowm upon the Sugar ; then ¢
fwing it up and downe in your
.mnd turning it round © and

b;msj.m’ the neather part f'omc-
o

BREoAmIREONRe

’fé
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Conferving, camdying, &c. 44

timesto bee the upper part inthe
turning, and ¢ covvesfo.  Thisis the %
manner of ufingan Orenge, Lem- ¢
mon, or other round mould :butif
it be long,asa pigs foot will bee,be-
ing moulded,then roule it,and turn
it up and downe long-wayes in the
aire.

4 2

3 45. How tokeepe the dry pulp of cher-
\ vies,prumes,dansfons,&rc. all the yecre.

g} X 7Oumay take of thofe kinde of
}2 ; cherries thatare fharpe in tafte
/ Duere if the common blacke & red

§ { cherrie will not alfo ferve , having
i : ¥ in the end of the decoction a little
. oyle of Vitrioll, or Sulphur, or fome
’ veriuice of fower grapes, or wice of
lemmons mixed therewith, to give
a fufficient tarenetfe ) : pull off their

® ftalks,and boile them by themfclves,
without the addition of any liquor%

ina caldron or pipkin; and when
they begin once to boile in their
owne




Tﬁe Artof preﬁ’rz'iﬁg 5

owne iuice, ftirre them hard at the .
oy bottemwith afpactle, left they burne
to the pann’s bottome. - They have
boiled fufhiciently ; when they have ¥
caft off all their skins, and that -he
pulpand fubftance of the cherries §
{ 1s growne to a thicke pap : then take
it from e fire, and leric coole : then g
divide the ftonesand skins by paf-
fing the pulpe onelythorow the bot-

3 tomeofa Strainer reverfed, as they
@3 ufe in

&

Cifsia fiftulay then take this
pulpe, and fpread it thin upon gla-
zed ftones or dithes,and fo letit dry
inthe Sunne, or elfein an Oven
prefently after you have drawn your
bread : then loofe it from the ftone
or difh,and keepe irto provoke the
appette;and to coole the ftomacke,
in Feversand all other hot difeafes,
Prove the fame in all manner of 3k
fruite. If you feare aduftion in this ?’fs
worke, you may finith it in hote y4
Balneo.




Conferving, candying,@-c.
thC ,‘
"‘f, 46.How. 1o dry all manier af plums or %

Cherriesin the Sunines

lFxt be a fmall fruire, you muft dry
, them whole,by laying them abroad
¢ ia the hot Sunne , inftone or pewter J)
, difhes,onironor braffe pans,turning ¢
themas yowfhall fee caufe. Rdt i ?
the plum beofany largencfle, {lit g{%}
g cach plum on the onefidefrom the q
m ?w top tothe boriomie. and then lay 732
B %3 ) e abroadiin i Sunne: butif g¥
they beof the biggeft fort, then give “‘}r
either pluma flicon each fide s and &
if the Sun doenot thine fufficie ntly (;
during the pra&tice,then dry themin ‘

an Oven that 1s um)u.ucly?
warme.

‘\

i

J\

47-How 10 keepe Apples, Peares, Quin-
ces, wardens, @ c.all the yecre, dry.

yAre them , take out the coare,
and {lycethem in thinne flyces,’

lay-.

- 0 S el

bty -

1g1
0
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The Art of preferving,
laying them to dry. inthe Sunnein
Y

fome ftone or mietailine dithes, or

¥} upon a high Frame covered with §
coorfe canvas, now and then tur-g
- )

ning them:and fo they will keepe all

the yeere. g

48- Tomakegrecn ginger upen Jrup 5;
TAkc Ginger one pound : p-re it g
cleane: ftecpe itin red wine and 74

vinegar equally mixcd : let it ftand | ‘
fo xii.dayesina clofe vellell,and e- :,‘@
very day once or twice flir it up and m

o

downe : then take of wine one gal-
lon, and of vinegar a pottle : fecthe

alltogether to the confum ption of a
moity or halfe : then take a pottle of
cleane clarified hony, or more, and fé'

~

put thereunto , and let them boile £
well together ¢ then take halfe an 0
ounce of faffron finely beaten, and ,

put it thereto,with fome fugarifyou ch

pleafe.

49.70 é ‘
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Conferving, candying, &c,

49.'To make fucket of greene
walasls,

Ake Walnuts when they are no
bigger than the largeft hafell
nut: pare away the uppermoft green;
bur nottoo deep:then feethe themin
[ apoutleof water, till the water bee
fodden away : then take fo much
miore of freth warter ; and when it is
fodden to the halfe, put theretoa
quart of vineger , and a pottleof cla- |
rificd hony.

§0. To make confevve of Pruncs g

or Damjfons.

§

TAke ripe Damfons : pur them

into {calding water : let them
ftand a while :then boilethemover
the fire till they break: then ftraine RYA
out the water thorow a colander, [ §¥
and let them ftand thereinto conle . Y.
then ftraine the Damfons th <

LEN
the colander, taking away *! ¥ad
| i N4

d
| f

Gl i
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3 and skinnes: then fet the pulp over
\R ' the fire againe, and put théretoa
‘« good qmnnty of red wine, and boile}
({2 lhcmwcllto.l ftiftenefle, ever ftir- §

ring themup and downe ; and when &

¥ thcy be almoft fufficiently boiled, pur
( Ina convenient propoition of 1ugm -
ftirre all well together, and after lmtg

1t in your g 1‘ly-pot>

$1.T0 make conferveof Straw-
berries.

h{’t feethe them inwater, and ?

thcn caft away the water, and &

ftrainc them: then baile them in g
§ !

damfons ; or elfe {traine them being *
ripe: thm boile themin wine and 5
fugar ull they be fhffe.

white wine, and worke as before in

§ 2. Conferve of Praines or Darmfons '{5&

made anothey way, &

TAkc apottle of damfons: pricke ¢
them,and put them into a por,
putting

SSRGS
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Conferving, candying,ec,

putting theretoa pint of Rofe-wa- ¢
ter or wine,and cover yout pot:let ¥
them boile well: then incorporate
them by ftirring ; and, when they be
tender, let them coele, and ftraine
them with the liquor alfo: then take }
the pulp, and fecit over thefire, and

put theretoa fufficient quantity of
fugar,and boile them to their height
or confiftency, and putitup in gally-
pots or iarre glafles.

§3« Howto candy Giuger , Nutmegs,or
any root or flowers,
"rAke a quarter of apound of

.
| &

<

o

iy

the beft refined fugar , or fu-
gar-candy, which you can get: pow-
der it: put thereto two {poonfuls
of Rofe-water : dip therein your \
: Nurgwgs, Gi;*gq'._ roots, &c. bee-
ing firft fodden in faire water till ¢
theybe foft and tender: the oft-
ner you dip them in your firup,
the thicker the candy will bee,
: : but




\ The Art of preferving,

but itwill be the longer in candy-

ing : your firup muft be of fuch fliff-

%S nes : as thar a drop thereof; being let

4 fall upon a pewter-dith , may con-
geale and harden being cold. You
muft make your firyp in a Chafing-

dith of coales, keeping a gentle firc.

After your firup is once at his full &
height, then put them upon papers
prefentlyinto aftove, or in dithes:
continue fire fome tenne or twelve
x dayes,till you finde the candy hard,

and gliftering like diamonds : you
% muft dip the red rofe, the gilliflower,

the marigold,the borrage-tlower,and
all other flowers butonce.

o

§ 4. The A+t of comfet- making, teaching Y\
bow to cover all linds of [eedes, fi uits [}
ot fpiceswith [ugar. |

Teft of all you muft have a deepe
bottomed bafon of fine cleane
braffe or latten, with two eares of
iron to hang it with two feverall

: cords ‘g
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cordsover a bafonor earthen pan
with hot coales.

Youmuft alfo have a broad pan
to putafhes in, and hot coales upon
them.

You muft have a cleane latten ba-
fon to melt your fugar in,ora faire
brafen skillet.

b\ Youmuft alfo have afine brafen ¥
ladle,to let tun the fugar upon the {
AN

feeds.
you muft alfo have a brafen

‘, flice, to fcrape away the fugar from
‘ %t})q hanging bafon if neede re-
N3

uire.
Having all thefe neceflarie vef-
fels and mftruments, worke as fol-

A

A
nottoclarifie it , but beate ironely 2
into fine powder, thatit may diffolve 5'5
the fooner.
But fit make all your feeds ves
rycleane, and dry them inyour
hanging bafon,

» loweth.
, Choofe the whiteft, fineft, and %
hardeftfugar, and then you neede

q D Take
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The Art of preferving,

Take,for every two pound of fu-
gar,a quarter of a pound of Annif-
feeds, or Coriander-feeds , and your ™%
comfits will be great enough : and if 4
you will make them greater, take
halfe a poufid more of fugar, or one
pound more, and then they will bee
faire and large.

And halfc a pound of Annif-feeds
with two pound of fugar, will make
fine fmall comfits.

Youmay alfo take a quarterand a
halfe of Annis-feeds, and three

pound of Sugar, or halfe a pound 3§} Y
of Annis-feeds, and foure pound t
of Sugar.Doe thelike in Coriander- p

i

{eeds.

Melt your Sugar in this manner :
viR., Put three pounds of your
powder-fugar into the Bafon, and
one pinte of cleane running water
thereunto : ftirre it well with a
brazen flice, untill all be moift and
well wet: then fet it over the fire,
without fimoke or flame, and melt
it well, that there be no whole
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griftic fugar in the botrome, and
Tet it feethe mildely, untill it wall

3 ftreame from the ladle like Tur-
pentine , with a long ftreame, and
not drop : when it is come to his
decoltion , let 1t feethe no more,
but keepe it upon hot embers,that it
may run from the Ladle upon the
feeds.

To make them {peedily, let your
water bee feething hot, or {eething,
and put powder of qu'ar to theni :
caft on your Sugar bo:lmb hote :
have a good warme fire under the
hanging, bafon.

Take as much water to your fugur
aswill difolve the fame.

g Never skim your fugar , if it bee
cleane and fine.
Put no kind of ftarch or Amylum
to your {ugar.

Secthcnot your Sugar too long:
for,thatwiltmake itblacke,ycllow or
tawme

Moove the feeds inthe hanging

bafon as faft as you can ormay;
when

%8@%83@%%




The Art of preferving,

when the fugar isin cafting.
)y Ac the firft coate put on but one

halfe {poonefull with the ladle, and
all to move the bafon, move, ftirre
and rubbe,_ the feedes with thy left
hand a pretty whiie, for they will
take fugar thebetter,and dry them
well after every coate.

Doe thisateuery coate, not onely
in moving the bafon, but alfo wich
the ftirring of the comfits with the
left hand,and drying the fame,thus
dooing you fhall make good fpeed
in themaking : as, in every three
houres you may make three pound
of comfits.

And as the comfits doe increafe
in greatnefle, fo you may take more
Sugar inyour ladletocaft on. But’
for plaine comfits, let your Sugar
be ofa light decotion laft, and of
a higher decoction firft, and not too
5 hore.

For crifpe and ragged comfits,
make your fugar of ahigh decotti-
on, even as high as it may runne
from

e —— e
S e e



Conferving, candying,&c,
from the ladle, and let fall afoor
high or more from the ladle, and
the hotter you caft in your fuigar,
the more ragged will your comfirs '
be. Alfo the comfits will not take fo
much of the fugar as they will upon
a light decottion, and they will
3 kecpe their raggednefle long: This
high decottion muft ferve for eighe
or ten coates inthe end of thework, %
and putonat every time but one

{poonefull, and have.a light hand

with your bafon, cafting on but little g
fugar. '
A quarter of a pound of Corian-

derfeeds,and three pound of fugar
will make great, huge, and bigge
comfits.

See that you keepe your Sugar
alwayes in good temper in the ba- §)
fon , thatit burne not into lumpes
or gobbets : and if your fugar bee
atany time too high boyled , pur
in afpooncfull or two of water,and 3
keepe it warily with the ladle, and
let your fire alwayes bee without
: D 3 {moke
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The Art of preferving,

{moke or flame.

Some commend a Ladle that
hath a hole in it to let the fugar run
thorow of a height : but you may
make your comfits in their perfect
forme angghape,onely with a p olaine
Ladle.

When your comfitsbee made, fet
your dithes with yotir comfirs upon
papers in them , before the heat of
thefire, or in the hot Sunne, ormn
an Oven after the bread 1s drawne,

> white.

%
i

Take a quarter of a pound of

¢ Annis-feeds , and two pound of

Sugar , and this proportion will
make them vety great : and even
a like quantty take of Carroway-
feed, Fennellfeed, and Coriander-
fecd.

Take of the fineft Cinamon,
and cut it into pretry fmall flickes
beeing dry, and beware you wet it
not: f01, hat dcadeth the Cina-

mon

by the {pace of an houre or two, %
| and this will make them to bee very §
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mon :'And then worke as in other
comfits. Doe this with Orengerindes
likewife.

Workeupon Ginger, Cloves,and
Almonds, as upon other {eeds.

The {maller that Anpis-feed com-
fits be, thefairer, the harder,and fo
in all other. : '

Take the powder of Cinamon,
two drammes 5 of fine Muske, dif-
folved in a little water; one fcru-
ple : mingle thefe all together in
sthe hanging Balon, and caft them
upon Sugar of a good decodtion,
Then, with thy lett hand, mooye
it to and fro, and dry it well: doe
\ this often, untill they be asgreat
as Poppie-feeds ; and give, in the
end, three or foure coates of a light
decottion , that they may be round
and plaine: and, with an high de-
coltiorr, you may nmke-them
crifpe.

You muft have a coorfe fearce
made for the purpofe with haire,

or with parchment full of holes, to
; D4 pare
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part and divide the comfits into
§ {everall forts. -

To make pafte for comfits, Take
fine grated breade foure ounces, fine
eleét Cinamon powdred halfe an
ounce, of fine ginger powder one
AN dramme, fatfron powder, a litte;

and put to the Satfron, then firft
mingle the crummes of breade , and
) the fpices well together , driethem,

or other formes thereof , dry them
and cover them as comfits.
Coriander feeds two ounces,fu-
gar one pound anda halfe, maketh
very fairy comfits.
Annis-feedes three ounces, Sugar

put the liquor {calding hote upon
> the ftuffe , and beeing hote, labour
y itwith thy hand, and make balles
g halfea pound , of annis-feedestwo
ounces,& fugar fix dunces, willmake
faire comfits.
Every dram of fine Cinamon,
Y4

will

g
white fugar two ounces, and a few
fpoonfulls of borrage-water, ‘feethe
the waterand the fugar together,
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1 Can]érving,mnd]ing,eﬁvc. B
' will rake at the leaft a pound of fu- _ il !
gar for.bisket s,and likewifc of {ugax il

or ginger powder. 1
% - Halte an ounce of grolfe Cina-
mon will make almoft three drams

of fine powder fearced,after itis well
$ bearen.

‘ Sugar powder oneounce will take

at the leaft a pound of fugar to make
your bisketsfaire, ‘
Carrowayes will bee faire at 12. ‘

coates.

Put into the fugar a little: Amy-
lum diffolved for five or fix of the
leaft “coates; and that will make
them exceeding crifpe: and if you ;
put too much Amylum or ftarch to |
2 the comfits which you would have :

3 crifpe , it will make them flar and
{mooth.

In any other confection of pafted
fugar, mixed with gum Dragagant,
put no kinde of Amylum : beware
ofit, for it will make the worke
clammic.

To make red comfits, feethe three

Dy 5

or




fpoonfulls of fugar, one ounee,and
boile itto hlb decoltion: then give
6. coats, and it will bee ofa gnod co-
lour ; or elfe you may. turne To much
watc1 with one dramme of turnfole,
domg asbefore,

Tomake greene comfits,feethe fu-
| gar with the juice ofbccts.

To make them yellow, {eethe faf-
fronwith fugar,

In making of comfirs,alwayes when
the water doth fecthe , then putin
your fugar-powder, and let iticethe
a lictle, untill ivbe cleane diffolved
and boiled to his petfect decoltion,

§ and that the whitenefle of the colour ¢ %
be cleane gone : and ifyou let it fets
) tle, you fhall fec the fugar fomewhat

. The At of preﬁrvmg,
or foure ounces of brazcll wich a lit-
tle water: take of this red water,4.

g

)
|

i

o

3 cleere.

For biskets, take two {poonfulls of
liquor ; of fugar, fearced in acoorfe
fearce, one drammc and of fugar-
powder,to bee molt and caft, one
ounce. This done, will- maLc the

biskets

S DC IR T
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biskets fomewhat faire , and fome-
what greater than Poppy-feeds

‘ % Aliter. Take Sugar- powdcr fourcg
drams ; fugar mmﬁ foure ounces,
with lxquor fufficient : lay gold or
f Iver on your comfics.

: Every dram of fugar powder will
take an ounce of fugat to bee caft :

8. drams make one nunce. To thus
much powdcr for biskets,take halfe
a pound of fugar to caftthereon.

Coriander- 1ecds a quarter of a

‘ pound ; fugar, 3. pound Coriander-

feeds, halfe a pound fugar,3.drams,
will make faire comfits.

For biskets, Annis-feeds, halfe a
pound Fenncll—fccds,a quarter of
a pound and fugar, two pound fuf.
ficeth.

Infix or eight of the laft coats pur
in two {poor fuls of fugar very hot,

§ o make them crifp.
Toone pound of fugar, takég.
ounces of water, .

-

s f.To
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§5.T0 make acullis as white as [now,

and in the nature of gelly.
TAkc a cocke , {calde, waih and
\ draw him cleane,feethe itin white
wine or Rhenith wine: Scum it clean,

clarifie the broth after it is ftrained,
then take a pintof thicke and fweet
§ creame, ftraine that to your clarified

broth, and your broth will become
exceeding faire and white: then take
powdered ginger, fine white fugar &
Rofe-water,feething your cullis when
you feafon ir, to make it take the co-
lour the better.

§6. To make waferss

‘ TAkea pmnt of flower, put into it

a lictle creame with two yolkes

of eggesand a litclé Rofe-water, with

a litcle fearced Cinamon and fugar,

worke them all together , and bake
the pafte upon hot Irons,

§7.70
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57.To make Almond butter.

BLauch your Almonds, and, beate
themas fine as you can with faire
water ,.two or three houres, then
{traine them throughalinnen cloth,
boile them with Rofe-water , whole
mace and annis-feeds, till thc fub-
ftance be thicke:fpread it upon a fdire
3 cloth, dreming the whey from it, af-
ter let it h:mg in the fame cloth
{onie few houres, then ftraine it and |
§ feafon it wich Rofe-water and fugar,

§8. A white gelly of Alimonds.

TAke Rofe-water, gumme-Dra-

gagant dxﬁolvcd, or Ifinglafle
dxﬂolved and fome Cinamon
} groflely bcatcn feethe them all o~
.y gether , then mkc a pound of Al-
monds , blanch and beate them
fine wnth a liede faire water, dry
them in a faire cloth : and put

your




your water aforefaid into the A_I—
monds, fecthe them together and ftir

them continually , then take them \t :
from the fire, when allis boiled toa %

&
The A?ff of Prqﬁ’rving, ’%} %
B
%

fufficient height.

\

§9. To make leach.

Ifinglafle , ftirring itullic bee very
thicke ,then rake a handfull of blan-

SEcthc a pintof creame,and in the

feething put in - fome diflolved
ched Almonds, beat them and put §
themin a dith with your Creame,
{eafoning them wich fugar, and after
{lice icand difhit

60, Sweete Cakes without either [pice

or [ugars h

S§Crape or wath - your Parfheps T8} |
cleane, f{liee them thinne, dry

them upon Canvas or Net-worke

frames , beat themito powder, mix- g

ing one third thercof with two
thirds.
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hirds of fine wheat flower : make up
our paftcinto coats, and you fhall

g nde them very fweete and delicate. g : b
% 61. Rofes and gilliflow:rs ept § i

ot

leng.

day after the dew 1s alc: nded , with
the whites of egges well bC’ltcn and }
prcfently ftrew thereon the hnc pow~ ~
der of fearced Sugar, and put them |
up in luted pots, fetting the pots in
a coole placein fand or <r1:1vdl with

6 a fillip arany tume you may {hake oft ¢
,ﬁ this inclofure.
% 61.Grapes growing all the yeere.

C OveraRofe thatisfrefh, and in
- the bud, and gatheredin a faire

g PVt a Vine ftalke thorough a

Basket of carth in Dcu'mbcr,

whxch is likely to beare Grapes,
that
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H that yeere, and when the grapes are

ripe cut oft the ftalke under the baf-
ket (for by this time it hath taken

roote ) keepe the basket ina warme
place , and the grapes will continue »

freth 'md taire a lonfI time upon the
vine.

\

6 3. Howto dry Refe-leaves, or any other
fengle flower without Wrmklmg.

|F you would performe the fame |
wellin rofe-leaves,you muft in rofe

time make choife “of fuch rofes as ;

are neither in the bud, nor full

§ blowne (for thefe have the fmoo-
theft leaves of all 6ther ) which you

, moft efpecially culland chufe from
the reft:ithen take right Callis {and,

wafh itin fome change of waters,
and dryit thomuﬁhly well: either in

_ an oven, or in the fimne; and hauing
‘ § fhallow,‘quare or long boxes of 4§,

mmmh

or 6. inches deepe, ‘make: firft_an
evenlay of fand in the bottam, upon
which’




which lay your Rofe-leayes, one by
one (fo as one of them touch o-
ther ) till you have covered allthe
fand, then ftrowe fand uponthofe
leaves, till you have thinly cove-
red them all,and then make another
laie of leaves as before, and folay

upon lay, &c. Setthis box infome
warme place in a hot funny day,
( and commonly in two hot fun-
nie dayés they will bee thorow
’ dry ) then take them out carefully
?j %
)
i
;
§

with your hand without breaking.
Keepe thefe leaves in Iarre glafles,
bound about with paper, neerea
chimney , or ftove , forfeare of re-
lenting. Ifinde thered Rofe leafe
beft to be keptin this manner; alfo
take away the ftalkes of panfies,
ftocke-gilliflowers, or other fingle
flowers, pricke them one by one
in fand, prefling downe their
leaves {mooth with more fand
* layd evenly uponthem. And thus
you may have Rofe-leaves, and
other flowers to lay about your

FEARSTN
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bafons, windowes, &c. all the win-
ter long. Alfo thisfecrer is very re-
g quifite for agood fimplifier, becaufe
he may dry the leafe of any herbe in
this manner : and lay it,being dry,in
his Herball, with the fimple which it
reprefenteth,whereby hee may eaf-
lylearnc to kiow the names of all
fimples which hee defircth.

S

64.Cluflers of Grapes hept till €affer.,
C Lufters of Grapes, hanging up.

on lines within a clofe Prefle,
will It till Eafter. 1f they fhrinke,
you may plumpe them up with a
little warme water before you cate
thenr.  Some ufe to dip the ends
of the ftalkes firft in pitch : fome
cut a branch off the Vine with eve-
ry clufter, placing an Apple ar
cach end of the branch, now and
then renewing thofe Apples as
they rot 5 and after hanging them
within a Prefle or Cupboard, which

eSO IREoame s I s
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Conferving, candying, €c.
' would ftand in {uch a roome (asI iy

fuppofe)where the grapes might not
freeze : for otherwife you muftbee P
forced now and then romake a gen-
tle fire in the room,or elfe che graps
wiltrotand perifh, |

65.How to keepe waluutsa long time g
plampe and frefh. )

M AKE alayof the dry ftam-
pings of crabs when the ver-
juice1s preffed from them, cover
that lay with Walnurs,& upon them
make anotherlay of ftampings, and

fo one lay upon another till your
veflel be full wherein you meane to
keepe them. The Nuts thus kept will

pill as if they were new gnthcred§
from the tree.

66. An excellent conceit upon the ker-
nelsof dry walsuts.

GAthcr not your Walnuts before
they be fulripe,keep them wich-
out
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out any artuntill New-yeeres tide,
then breake the thelles caretully,fo
as yot deface notthe kernels: (and
therefore you muft take choife of
fuch nurs as have thin thels) what-
foever you finde to conse away eafi-
ly, remove it : ftecpe thefe kernels
in conduit water, forty eight houres,
then will they fwell and grow very
plumpe and faire, and you may pill
them eafily, and prefent them to a-
ny friend you havefor a New-yeeres
gift : but being pilled, they nuft bee
£ earen within two or three houres
or elfe they lofe their whitnefle and
beautie, but unpilled they will laft
two or three dayes faire and frefh.
This of akinde Gentlewoman, whofe
skill T doc highly commend, and
whofe cafe I doe greatly pitty ; fuch
are the hard fortunes of the beft wits
and naturesin our dayes.

67, How to keepe Quinces in 4 moft
excellcnt wanner,
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AKE choife of fuch as are

found ; and gathered mn afaire,
dry and funny day, place them in
a veflell of wood, containing a firkin
or thereabout, then cover them with
penny alc,and folet them reft :and
if the liquor carry any bad fcum, af-
ter a day ortwo take it off: every
ro.or1z. dayes let out your penny
ale at ahole inthe bottome of your
veflell , ftop the hole, and fill itup
againe with frefh penny ale : you
may have as much for two pence
ata timeas will ferve for this pur-
pofe. Thefe Quinces being baked
at Whitntide, did tafte more dain.
tily than any of thofe which are
kept in our ufuall decotions or
pickles. ‘

Alfo if you take white wine Lees
thatare neat (but thenl feare you
muft get them of the Merchant,
for your Tavernes doe hardly af.
foord any ) you may keepe your
Quinces in them very fawe and
freth all the yeere, and therein may
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you alfo keepe your barbaries both
tull and faire coleurcd.

68.Keeping of Pomegranats.
Ake choife of fuch Pomgranats
as are found,and not pricke, as i §

they terme it,lap them over thinly

with wax, hang them upon nailes,

where they may touch nothing, in .
fome cupboard or clofetin your%ed \
chamber, where you keepe a conti- gk}

nuall firc, and every 3.or 4. dayes
turne the under fides uppermoft:
and therefore you muft fohang them
in packthreed, that they may have a
bow knot at either end. This way
Pomgranates have beene frefh ill
Whitfontide.

69. Preferving of Artichokes.

tichokes within two inches
of the Apple; and ofall the reft of
the ftalkes make a ftrong decotti-

CUt oft the ftalkes of your Ar%
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on, flicing them into thinne and
foiall peeces, and keepe them in
this decoltion : when you fpend
them, you muit lay them firdt in
warme water , and then in colde,
to take away the bitternefle of them.
This of M. Par/fous, that honeft and
painefull pra@icer in his profefli-
on.

In 2 milde and warme winter, a-
bout a moneth or three weekes be-
fore Chuiftmas, I caufed great ftore

g of Artichokes to be gathered with
g their ftalkes in their full length as

BOESTREOEECER
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they grew : and, making fuft a
good thicke Lay of Artichoke-
leaves in the bottome of a great
and large veflell, 1 placed my Ar-
tichokes, one upon - another, as
clofe as I could couch them, cove-
ring them over of a pretty thicke-
nefle with Artichoke-leaves : thofc
Artichokes were ferved-in at my
Table all the .Lent after, the ap.
ples being red and found, onely the
tops of the leaves a little vaded,

which
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which I did cut away.

70. Fruit preferved in pitch.

DWayberries that doe fomewhat
refemble blacke cherries,called
in Latine by the name of Solanum
lethale, being dipped in molten
pitch, being almoft cold,& beforeit
congeale and harden againe , and fo
hung up by their ftalkes, will laft a
whole yeere.  Probat. per M.Parfons,
the Apothecary. Prove what other
¥ fruits will alfo bee prefervedin this
manner.

71. To make Clove or Cinamon Sugar.

Ay pieces offugar in clofe boxes
amongft fticks of ‘Cinamon,

cloves,&c.and in a thort time 1t will
purchafe both the tafte & fent of the g
)

fpice. Probat, in cloves.

72.Hafell




7. Hafell Nuts kept long.

Man of great yeares and expe-

rience aflured me,that Nuts may

be kepr a long time with full kernels,

by burying them in earthen pottes
well ftopr a foote or two in the )

ground: they keepe beftin gravellie

orfandy places. Butthefe nutsIam

(3 {ure will yeeld no oule asother nuts

will, that wexe driein the {hels with

‘o long keeping.

73. Chefunts kept all the yeere,

4 AFter thebread is drawne, difperfe
your Nuts thinly over the' bot-
rome of the Oven,and by this means §
the moyfture beeing dryed up, the
Nuts will laft all the yeere : if at
any time you perceive them to re-

lent,pur themiinto your Qven again,
as before. ;

IL.How

= F TR




%m%%%a ée
§ s
@ EiogTn e

2T

Secrets in Diftillation. @
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1. How to make tric [piritof

Wiine. %
TAkc the fineft paper you can
get, or elfe forme Virgin-parch-
ment; ftraine it very right “and ftitfe
over the glafle body, wherein you
put your Sackc,ManJ or Muska-
dine ; oyle the paper or Virgin-
par¢ hmene with a penfill, hoitte-
ned in theoyle of Ben, and diftill
it in Balneo with a gentle fire,
and by this meanes you ﬂnll Pm-%
chaft onely thetiue Spiritof Wine. 3 ,
%( You {hall not have above two or %
Yo7 three ounces at the ‘moft out of a

g1l‘on of Wine,which afcendethin
the forme of a cloud without any

4

3 dew or veines in thc helme @ lute
*111
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allthejoynes wellin this diftillation.
This Spirit will vanithin the ayre; if

§ % the glaffe ftand open. ﬁ
d 3
\

2. How te make the ovdizary Spi-
rit of wine that is fold for

five fhillizgs and a
noble a pinte.

Ut Sacke, Malmcfie, or Muska-

dine invo a glafle body, leaving
one third or more of your glaife
empry,feticin balneo,or ina pan of
afhes,keeping a foft and gentle fire :
draw no longer than tillall or moft
y part will burne away, which you
47 may prove now and then, by fetting
a fpoonefull thercof on fire with a
paper, asit droppeth from the nofe
or pipe of the helme:& if your fpiric ¢
thus drawn have any phlegme there-

3 in,then retific or rc—diﬁilfthatf})irit '
% againeina lefler body, orin a bole
3]

recerverin ftead ofanother body, lu-
tinga fmall head on' the top of the
E 2 ﬁcclcl
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Secrets in Diftillation.,
fteele théreof, and fo you fhall have

; g

in glafle, as before. ﬁ

g
3. Spiritsof [pices.
" Iftill with a gentle heateither in

a very ftrong fpiritior clfe for more
expedition , diftll 5. o1 6. gallons of
wine by Limbecke ; and that {pirit,
which afcendeth afterward, re-diftill

Balneo,or afhes, the ftrongand
> fweete water , wherewith you have,
drawne oyle of cloves, mace, nut-
megs, juniper, rofemary, &c.after
it hath ftood one moneth clofe ftopr,
and fo you fhall purchafe a moft de-
licate Spirit of each of the {aid aro-
maticall bodies.

4. Spiritof wintytafting of what vege-
tables yonpleafe.

ram , Lemmon or Orenge-pils, &c.

Acerate  Rofemary , Sage, J¥
fweete Fennell-feeds, Marjo-
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Secretsin Diftillation,

n f‘pmtofwmﬂ a day or two, & then
diftill itover again, unleffe you had
rather have it 1n his proper colour : ¥
for fo you fhall have it upon the firft
infufion without any farther diftilla-
tion : and fome young Alchymxﬁs
doc hold thefe for the true fpirits of 5

vegetables.
§. How to makethe water which is &

wfually called Balme-water. QD

Aﬂ

O every gallon of Claret wine

put one pound of greene balme,
Keep that which comnieth firft, and
18 cleareft,by it felfe : and thefccond .’
and whiter fr)rt,wlnch is weakeft and y¥s
commeth laft, by it felfe : diftillina
pewter Limbecke luted with pafte
toa brafle pot.Draw this in May or

g {3 June,when the herb is in his prime.

6.Rofa-[olis.
g

@%%M@%ﬁ

53

Akc of the herbe Refa-folis,
°1thc'cd in Julie, one gallon,
e 3 picke

&{%8@

§
g
A
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picke outallthe blacke moats from
theleaves Dates, halfeapound;

% Cinamon, Ginger, Cloves, of each

one ouncc grams halfe an ounce;
fine Sugar a pound and a halfe; red
Roﬁ-mwce greene or dryed, foure
handtuls: ﬁeepe allthefeina gfnllon
of good Aqua Cempofita,ina gl1flc
Clolc. ftopped with wax, during
twenty dayes: fhakeit well roge-
y theronce every two dayes. Your
Sugar muftbe powdred, your {pices
y brutfed onely , or groffely beaten ;
.your Dates cut in long flices ; the
¥ ftones takenaway. Ifyou adde two
3 orthree graines of Amber-greece,
and as much Muske, in your glaffe,

z amongthe reft of the ingredients,

it willhave a pleafant fmell. Some
Y adde the Gum Amber, with corall
J} and pearle fincly powdxed and fine
s leafe-gold.  Some ufe to boile Fer-
dmmdo-bwkcmRofc—warcr UHS'
% they have purchafeda faire, deepe &
crimfon colour : and. when the fame
iscold, they colour their Rofa-{olis

5 :md




Secretsin Diftillation,
and Aqua Rubea therewith

7. Aqua Rubea. 3¢ '

Ake of Musk fixe grains : of Ci-
namon and Ginger, of each one g3
ounce;white fugar-candy,one pound:
powder the Sugarjand bruife the {pi-
ces grofly : binde themup in a cleane
linnen cloth, and put them to infufe
in 2 gallon of Aqua compofita, ina g{3
glafie clofe ftopr twenry foure hours, X%
thaking them together diverstimes: g,
then put thereto of Turnefole one W

and then fhake all together:  then,

' if the colour like you after it isfer «Is:
 tled, poure thecleereft forth into an- paey
other glafle: butifyou will have it 5 ‘!
deeper coloured, fufferitto worke
longer upon the Turnfole,

S A
dramme: fuffer it to ftand one houre, ?X

E4 8.D Stevens
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8.D Stevens Aqua compofisa.

TAkc a gallon of Gafcion wine,of (il g
Gmger, Galingale , Cinamon, gj }

E

1

Fennel- feeds,and Carroway fecds,of
each a dram ; ofSage, Mints,red Ro-
fes, Thyme Pelhrory,Rofem’ary,wdd
p hyn ne Camomil, Lavender, of each
a handfull: bray the fpices frall,and
bruife the herbs, letting them mace-
rate 12. houres , ﬁlmng it now and

Nutmegs and graines, Anm»—fceus l
s
'

:

¥ then, then diftitd by a Limbeck of

pew tcrJ keeping the firft cleere warer
rhat commeth %y it {elfé, and fo like-,
? wife the fecond.You thall draw much

about a pint of the betrer fort from
every gallon of wine,

9 o/que-batb or Irifh Aquavite.

O Every gallon of good Aqua
compofm put twe ounces of ¢
chofen

RSN ERE LR B3

¥




i Secrets in Diftillation.
' €3 chofen liquorice bruifed , and cut

into fmall picces, but figk cleanfed
from all his filth, and two ounces of
Annis-feeds that are cleane and brui-
fed : ler them macerate five or fixe
dayes in a wooden veflell, ftopping
{ the fame clofe, and then draw oft'as

much as will runcleere, diflolving
in that cleere Aqua vite five orfixe
fpoonfuls of the beft Malaflocs you
it, is thought betrer than Malafloes

;

can get (Spanifh Cuse;if youean get
then put this into another veflell
and after three or foure dayes (the

more the berter) when the liquor
hath fined it felfe, you may ufe the
fame; fomc adde Dates and raifins

=~ of the Sunne to this receipt 5 thofe
g grounds wirch remaine you may re-
diftill, and make more Aqua compo-
? fita of them,and of that Aqua compo- :
( fita you may make more Ufque-bath. §
B :
!' ‘ P Eis . 10.Cina- :

S
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0
4

10. Cinamon-water.

HAving aCopper body or Brafle
pot that will hold 12.gallons,you
§ may wellmake z.or 3.gallons of Ci-
namon-water atonce. Put intoyour
body. over-night vi. gallons of con-
duit water, and two gallons of Spirit
of wine, or, to favecharge, two gal-
lons of Spirit drawne from wine I¢es,
y Ale, or low Wine, fixe pound of
the beft and largeft Cinamon you
can get, or elfe eight pound of the fe-
cond fort well bruifed, but notbea~
ten into powder : lutc your Lim-
beck, and begin with a good fire of

wood and coales,till theveflel] begin
to diftill; then moderate your fire,

it o SR A Y

fo as your Pipe may drop apace,
4} and runne trickling into the Recei-

ver, but blow not at any time. It
helpeth much herein to keepe the

S

water in the Bucket not too hote,
by often change thereof : it muft

never
SR TIC Tk
L ‘ N




Secrets in Diftiflation,

neverbe fo hot, butthat you may g
well endure your finggr therein.
Then. divide into quart glafies 3
the Spiric which firft afcendeth,
and wherein youfinde citherno
tafte; orvery {fmall tafte of the
Cinamon, then may you boldly,
after the Spirit once beginneth to
come ftrong of the Cinamon,draw
untill you have goteen atthe lea

a gallon in the receiver, and
then divide often by halfe pintes,
and. quarters of pintes, left you
draw too long: which you {hall 3
know by the fainte rafte and
milkie colour , which diftilleth
to the end: this you muft now
and then tafte in a fpoone. Now
when you have diawne fo much
as+ you. finde good, you may adde
thereunto fo much of your Spiric
that came before your Cinamon- §
water, as the {ame will well beare, §
which you muft finde by your tafte.
Bue if your Spirit and your Cina-
mon bee both good, you may, of the

o e, ae e ey
SRS
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aforefaid proportion will make up
two gallons, or two gallons and a
quart of good Cinamon-water.
Heere note , that itis not amifleto
obferve which glafle was firft fil-
led with the fpint that afcended,
and fo of the fecond, third and
fourth : and when you mixe, beginne
with the laft glaffe firft, and fo with
the next , becaufe —thofe have
more tafte of the Cinamon than
that which came firft ; and there-
fore more fit to bee mixed with
your ‘Cinamon-water. And if you
meane to make but 8. or 9« pintes
atonce, then beginne but with the
halfe of this proportion. Alfothat
fpiric which remaineth unmixed
doth ferve to make Cinamon-wa-
terthe fecond time. - This way<I
have often proved , and found moft
excellent: rake heede that your
Limbecke be cleane , and have no
manacr of fent init , but of wine or
Cinamon ; and fo likewife of the 2
glaffes , funnells and  pots which

you




Secrets in Diftiliation.
you fhall,ufe abour this worke.

S 11, How todiftill 1fsp, Thyme, Laven-
| der, Rofemary, . after a agw and
excellert manner.

Aving a large pot containing
r2.0t 14. gallons with a Lim-
becke to it, or elfe a copper bodie
with aferpentine of 20. or24. gal-
Jons, aud a copper head, beeing
fuchaveflellas 1s commonly ufed
inthe drawing of Aqua vite, fill
two parts thereof wich faire wa-
ter, and one other third part
with fuch hearbes as you would
§ diftill; the hearbes beeingeyther
moift or drie , skilleth not grear3%
ly whether: let the hearbes mace-
racc allnight , and in the morning
beginne your fire,thendsiill as be-
fore in '‘Cinamon water, beeing
carefull to give change of waters
to your colour alwayes as it nee.
deth: draw no longer than you
feelea firong and fenfibletalte of

the




Secrets in Diftillation,
the herbe which you diftill; alwaies

dividing the ftronger from the wea-
ker,and by this meanes you {hal pu- §
chafea water farre excelling any
that is drawnebya common pewta <
Still: youmay allogather the oyle i (%
of each herbe,which you fhall finde
flecting on the top or fummitie of
your water.This courfe agrecth beft
with fuch herbes asare aotin tafte
and will yeeld their oyle by diftillati-

o1,

13.How tomalke the [alt
of Herbes,

BUme WhOIC bundlcs r)fdryed
Rofemary, Sage, Hop, &c, in a
cleane Oven, :md when you have ‘

gathered good ftore of the afhes

of the herbe , infufe warme water
upon them, makinga ftrong and
fharpe Lee of thofe ai}ws thcn cva-
porate that Lee , and the refidence A
orfertling which you finde in thc
bortomthereof,is the fale which vou
{eeke for. Some ufe tofilter this Lee
divers



Secretsin Diftillation,
£ diverstimes before evaporation, that
&g their falc may be the cleerer & more
tranfparent. This falt,according to |
the nature ofthe herbe, hath greart 3
effe@s in phyficke..

{

134 Spirit of Honey. ?ﬁ

P Ut one part of Honey to 5. parts
of water: when the water boyleth,

diffolve your Honey therein,{cumme %

it,and haviag fodden an houre or
two, putitintoa wodden veffelland
“whenitis but bloud-warme, fet iton
work with yeaft after the ufuall man-
ner of Beere and Ale: tunneit, and
whenit hath lyen fome time , it will
yeeld his Spirit by diftillation, as
Wine, Beere and Ale willdoe.

Yy v4.To diftill Refc-water at Michaelmas,
& to have as good yeeld as at any other
time of the yeere.
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%
N. the pulling of your Rofes, firflt f‘
divide all the blafted lmvcs ,then 1

take the other frefh leaves, and {

lay them abroad upon your “table W %

or windowes with fome cleane lin-

nen under them, let them lie dnce @

or foure lmmcs or if they bee
dewy , untill the dew bcctu]l) vml-

thed : putthefe Rofe-leavesin ”lC“It .
ftone pottes , having narrowe
mouthes , and well leaded within,
( fuch as the Goldfiners call their
hookers, and ferve to receive their
Aqua foms bee the beft of all o- é@ 5
thers that Il\now) and when they
are well filled , ftop their mouthes g
with good corkes , either cove- ‘
+ red a%i over with waxe or molten ‘
brin:ftone, and then fet your pot !
in fome coole place, and they will '
keepe -a long time good, and you
may diftill them at your beft Jea-

fure.  This way you may difhl X
Rofe-water good cheape. * If you
buy ftore of Rofes , whenyoutind ,

Oluttc of them in the market,
whcrc

BEoRNe RSN maES



B

§
g

!

Secretsin Diftillation,

whereby theyare fold for 7. pence
or8. pence the bufhell : you then
engroffe the flower. And fome hold
opinion, thatif inthe midft of thefe
leaves you put fome broken leaven,
and after ill up the pot with Rofe-
leaves to the top, thatfo in your di-
ftillation  of them you fhall have a
perfeét Rofe vineger, without the
addition otany common vineger. I
have knowne Rofe-leaveskeprwellin
Rondlets that have beene firft well
S feafoned with fome hot liquor and
Rofe-leaves boiled together,and the
fame pitched over on'the outfide, fo

as no aire might penctrate or pearce
the veflell.

4

X e

——— e

SN

15. 4 [peedy difiillation of Rofe-water.

STampc the leaves, and firft di~ ¢

ftill the juice being exprefied,
and after diftill the leaves, and fo
you fhall difpatch more with one

Still, than others doe with three or %

o9

SE S

foure

SRS SEOB LIRSS e

%



e o st

Secrets in Diftillation,

foure Stils. And thiswater 15 every
way as medicinable as the other, fer-

5 vinginall firups, decoGions,&c. fuf.
ficiently, butnot altogether o plea-
fing in {mell.

16. How to diflill wine-vincger or good
Aligasythat may bee both lecre and
Jharpe.

e ——
= s

Knowe it is an ufuall manner,
amongthe Novices of our time,
to put aquartortwo of good vine-
ger into an ordinary leaden Still,

and fo to diftill it as they doe all o-
ther waters. Burt this way I utter-
ly diflike, both for that here is no fe-
paration madeat all, and alfo be-
caufe I feare, that the vineger doth
carry an ill rouch with it, either
from the leaden bottome, or pewter
head, or both: And- therefore I
could with rather, that the fame v:
were diftilled in a large body of
glafle with a head or recciver’, the
; fame being placed in fand or athes,




A
%
!

al

-
b

3

Secrets.in Diftillation,

Note that the sbeft part of the vine-
ger, is the middle partthat arifeth:
for, the firft is fuint & phlegmatik
and the laft will tafte of aduftion,be-
caufe it groweth heavie toward the
latter end & muftbeurged: up with
§ agreat fire : and therefore you muft
3 now and then safte of that which
cometh both in the beginning, and
towards the latter end,that you may
receive the beft by it {elfe.

2

17. Howto draw the true [pirit of Row
fes, and foof all otber berbes and
flowers.

| g Acerate the Rofe in his owne

juice ,, adding thereto, beeing

AT O B Tt

temperately warme, a convenient
proportion cither of yeaft or fer-
ment : leave them a few dayesin fer-

]

§ » mentation , till they have gottena ) :
? |

:

P

& ftrong & heady {mcll, beginning to ¢ h
incline roward vinegar : then diftill
theminbalneoin glafle-bodies fu-

ted to their helmes (happelya Lim-

Eeassnnomee s
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beck will doebetterfiand rid fafter)
o~ and drawe fodong as you finde any
i3 fentof the Rofe taicome : then re-di-
¢ &l or retifie thie fame fo often til]
youhave purchaleda perfect fpirit
ofthe Rofe. You may alfo ferment
/§ the juice of Rofes onely,and after di-
ftill the fame.

18, Awn excellent Rofe-water,

L‘lPon the top of your glaffe bo-

“die, ftraine a haire cloath, and
upon that lay good ftore of Rofe-
leaves, either drie, or halfe drie :
and fo your water will* afcend ve-
tiegood both in  fmell and in co-
lour. Diftill eitherin balneo, or in
agentle firc in afhes: you may re-
tterate the fame water upon trefh ag

?

leaves. Thismayalfobcc doneina ¥y} |
leaden Still 5 .over which, by reafon

¢ of the breadth, you may place more
? leaves.

19.4n
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19. Ancxcellentay to make the ex-
o tract of all Vegetables.
Ekprcﬁ'c a good quantity of the
jaice thereof, fet it on the fire,and
W giveitonely a walme or two, then it
: will grow cleare: beforeit bc coolcd
| y pf»me away the cleered filter wxrh
a piece;of cotten,and themevaporate
our filtred j juice, tillitcometoa
thlck fubftance : and thus you thall
have a moft excellentextra® of the
Rofe, Gillilower,&c. withthe per.
fect fent and mﬁc of. the flower;
whereas the common way is to
make the extra&t either. by.the f{pi.
rit of wine, faire water, the water
of the plant, orfome Kind of men-
ftruum.
20. To makea water (melling of the
Eglantine, Gilliflowers, &r¢:

Rie the 'hetbeor flower, and
diftill the {fame in f:ure water

n Byd
mm&s
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EL - \
ina Limbeckgdraw no longer than
&?{ you finde fent in thie water that ifli-
~ cth, re-iterate that water upon freth
herbes, and diftill as before,dividing
the fweeteft from the reft.

21. A Scottifly band-water
PUt Tyme, Lavender and Rofema-
ry confufedly together,then make
= alay of thicke wine Leesin the bot-
tom of a ftone pot,upon which make
xy another lay of the faid herbs, and
then a layof Lees,& o forward:lute
the pot well,bury itin the ground for
vi.weeks; diftill it, and icis called
5 Dames-waterin Scotland. A lictle |
¥ thereof putintoa bafon of comimon
water - maketh very fweetwathing
water,

23, How to draw the bloud of herbs,

Tampe the herbe, put the fame
into a large glalle, leaving two
parts emptie ( fome commend the

]:ﬁcc
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juice of the herbe onely) mip or clfe
lute the glafle vetywell : digeftitin %
Balneo xv.or xvi.dayes,and youfhall

find the fame very red: divide « the
watrith part; and that which remai-
neth,is the bloud or eflence of th
herb.

ter Still is thorow hotyputin a few
leaves.at once; and diftill them :
'watch your Stll carefully ; and, as
:fpone as thole are diftilled, pur in %5
-more. I know not whether your pro- LV
fr will requite your labour , -yer ac- €
ceprofitas a new conclufion,

24. How torecover Rofe-water, or any %
nther diftilled water that bath got-§

Ou muft diftill in Balneo, and
whenthe bottome of your Pcw_%

23. Rofe-water, and et the Rofe-
leaves wot difcoloured.
&

tena wother , andisin danger to bee
miflie, -




~
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INfuﬁ’. youx sgater upon freth Rofe- :f
leaves, or tpongRofe-cakes broken i
all in picces, and then,afrer macera- ¥
tion for thireeor toureshoures wich §
a gentle fre, re-diftill your water.Do M
thisin a Limbeck, take heed of draw-{{
ing too long for burning,unleffc your \J
Limbeck ftand in balneo. .

i

a5.To draw both good Refe-water,and \
oyle of Rofes together.

§

{

AFtcr you have digefted - your ¥
Rofe-leaves by the fpace of 3. a
moneths, ficut ante, num. 13. either y
in bairels or hookers, then diftall }{
them with faire water in a Limbeck : ¢
drawfolong asyou canfinde any ex- A :
cellent fmell of the Role; then di- (@}
vide the fatty oyle thar flecteth
on the top of the Rofe-water , and A
fo you have both excellent oyle of
Rofes, and alfo good Rofe-water
together , and you fhall alfo have
more water than by the . ordinary
way,

\
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way: and th:??ofegnatcr extendeth
farcher in phyficall compofitions,and
the other ferveth beft for perfumes
and caftingbottles. You niay allo di-
ftillcthe oile of Lignum Rbodium this
way, faving that you fhall not neede
to macerate the {ame above foure
and twenty houres in your water or
menftruum before you diftill: this
oile hath a moft pleafing fmell,
ina manner cquall with
the oile of Rofes.

ROy
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COOKERY AND
Hufwifery.

L e Sl A PTRNea o TY

1. Tofonfe ayoung Pig.

TAkc a young, pig being {calded :

boile it in faire water and white {
wine: put thereto fome Bay. @¢
leaves,fome whole Ginger, fome dif
Nutmcgs quartered, and a few
whole Cloves : boile it thorowly] &
Y leaveitinthe fame broth inan ear-
then pot.

2. Aliter.

himup like brawn, and lap your
collars in faire clothes : -when the
flefhis boiled tender,take itout,and

3 pu
EESoREECHERER

Ake a Pig becing fcalded : collar ?;E
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)?: put itin cold water and falt,and that
wdlmaﬁr the skinne Whltc make

G fowfing drinke forjg, with a quaxt of
white winegand a pottle of the fame 3
broth.

g 3 70 boile a Flounder or Pickrell of
the Freneh fafbion,
Ake a pinte of white wine s the
%

&@%@Sﬁ’

tops of young Thyme and Rofe-
mary, a lictle wlmlc Mace, a little
whole Pepper, {cafoned with ver-
juice, falt,and a peece of fweet but-
ter , and. foferveit: thisbroth will
fervetoboile fith twice or thrice .

'&8%

4 To boile Sparrows or Larps,

A KE two ladlesfull of Mutton @

8%%8@

broth »a little whole mace : put
mto it 2 peece of fwecte butter, a
handﬁdl of Pafley being picked:fea.
fonit with fugar v;.yucc, and a lit-

tle pepper.
5.To

%%%%@8%
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Cookery and Hufwifery,

5. Tabeile a caponin white broth.

2 Oile your Capon by it felfe i in

}aire water: then take a ladlefull
ot two of Mutton-broth, and a little
white Wine, a litcle whole M1cc a
bundle of fwecte herbs, a little mar-
row : thicken it with Almonds , fea-
fonit with fugar & a lictle verjuice:
boile a few Currans by themfelves,
and a Date quartered, left you il
colour:your broth, and putitonthe
breaft of your Capon, Chicken, or
Rabbet: if you have no Almonds,
thicken it with creame,or with yolks
of eggs, garmﬂmsour dithes on the

V4

or 1rygen.

Ake Mutton-broth, and put it
into a pipkin: put into the
belly

%8%2%8@8&' 8@

WW%M%&%E@‘%

fides witha Lemmon fliced, and ‘
fugar.
6.Toboile a Mallard, Teale,or % !



: Caa;égr}f and Hpfwifery,

3 belly of the Fowle afew fweet herbs
and a little mace: ftick halfe a dozen
of clovesin his breaft: cthicken it
witha toftdof bread ftceped in Ver-
Juice : feafonicwith a lietle pepper,
and a little fugar; alfo one onion
(§ minced fmallis very good in the

§§ broth of any water-Fowle.

g 7. 70 boile alig of Mution afier ihe

VY
B

French fafhion

TAke all'the fleth-out of your Leg
of Mutton , or at the butt end,
preferving the skinne whole, and
mince'it foall  with Oxe-fier and
marrow: then take grated bread, g
fweet Creame, and yolkes of egges, ﬁ:‘l
and a few fweet herbes : put unto it é;’*

3 Curransand Raifinsof the Sunne : £

E' feafon it with Nutmegs, Mace, Pep- %
2

S.f"( petyand alitele Sugar, and fo pur it 57
05 mnto the leg of Mutton againe,where ":'g
A3 Youtookeit out, and ftew it ina pot &}

&i; 4 witha marrow-bone or two: ferve

F 3 n 4
oo O3 FETIA L (Bobn o) pom rag v, :
S e i
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& inthe marrow-bones with the ftewed
}./_; broth and fruit,and ferve in your Jeg
vy of Mutton dry with carret roots fli-
ced, and caft grofle pepper uponthe

roots.

3 p

"\

® -\‘:5 )
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8,10 baile 1 Pigs-petitoes on tbeFrcrcb

fﬂj}l 0

)
!

5

3

AL
: ./,:i‘.i

Oile them and flice them becxm

firft rouled in a llttl(. battcr,your g

batter being made with the yolke of
an egge,2. fpooncfuls of fweet cream

and one fpoonefull of flower: make
fawce for it with nutmeg ,  vineger,

¢ then rake a little Rice,and boile it in
» creame, with a lictle whole niace :
feafon it with fugar: lay it thicke on ¢
their j\/

BRI ESE ) ST

\

g

o™

and fugar.
9. Te boile Pigeons with Rice.
2 : \
! BOxlc them in mutton-broth, put- JVfh
4N . ~ . . 0 v
ting fweet herbsin their bellies :



RSB oot S
Cookery and Hufwifery. g

{3 their brefts, wrmgmg alfo the)qxcc
ofa Lemmon upon them, andfo
ferve them.

10. T'0 boile a chine of veale or chicken
in (barpe broth with berbs.
T Ake alicdde mutton broth: white %:
wine and verjuyce, and a little

whole mace : then take Lertuce,Spi-
nage, : and Parfley, and bruife it, and
putitinto your broth, , fealoning it

! ¢y with verjuice, pepper, and a little ¢

‘ fugar,and foferveit, -/g);;i
)
2] I1.TomakeBeanmanger. %}

AKE the brawneof a Ca- ,{

Tpon 5 tofe itlikewooll: then

boile it in fweete Creame:wich

: the whites of two egges; and being
i well boiled , hang it in a cloth, &%

and let the whcy runne fromit: e
Yb thengrinde it in an Alabaftar mor-
tar with a wooden peftell, then

&
v s\é; draw it thorough a thinne firainer &2

§ . F 4 with
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{

with the yolkes of two egges and a
2. Tomake = Polonian fawfedge.
: cho

==

-

game

little Rofc-water: then feticon a cha.

fingdith with coales, mixing foure
, { ounces of fugar with it; and when it

is cold, dith it up like Almond-butter,
and fo ferve it.

L o e P BTN A

TAkc the fillets of 2 Hog

them very fmall with a handfull
of red Sage: feafon it hot with gin-
ger and pepper, and then put it 1nto
agreat (heep’s gur : then let it lye
three nights in brine: then boilc it,
e and hang itupina chimney where g

A fire is ufually kept : and thefe faw-

fedges will laft a whole yeere. They
are good for fallads,or to garnith boi-
led meats, or to make onc rellitha #\ ;
cup of wine, .

Rid
RO B ORE o




13+ To make tender and delicate
brawie.

Ut collars of brawn, in kettels of

water , orotherape veflelr,into
anoven, heated as you would for o3
3 houthold bread :  cover the vefltls, bﬁ:
and {o leave them as long in the o~
ven, as you would doe abatch of
brcad A latz experience amongft
Gc'ltlpwomﬂnfal excelling tbaolj
manner of boiling brawne in oreat
and huge kettles. Qrere if pumng
your liquor hotinto the veffels sand 4§
thebrawn a little boiled firft,by this ¢
meanes you thall not give mcaL X WX
pedition to your worke. b
A
€3

W
)

14 Pafle made of fifh.

Stock-fith , 1.3 ingor any freth Sh
that is niot *uh of bones ., wich &

\
‘()\ Chy “ ic,) ‘w

12 s XCa 6
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: lNco"p')ratc rhe body of falt fith, ‘:é;:
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&c. and with proper fpices agreeing
with the nature of every feverall fith
and of that pafte, mouldoff the
fhapes and formes of little fithes ; as,
of the Roch, Dace, Perch, &c. and
foby Artyou may make many little
fithes out of one great and naturall

fith.

15. How to barrell up Oyftersfo as
they [ball l: [} for fix moncths [reet
and good,and in their na-
turall tafle,

L, e 30 PP SCTS P 3 R

2 #~DPen your Oylters : rake the li-

quor of them, and mixc a reafo-
nable proportion of thebeft white
W wine vineger you can get, alirtle
4’),\ fale, and fome pepper:  barrell the
‘;(}:; fith up in {mall cqskc , covering all
3} the Oyftersin this pickle , and they

7% willlafta long time. This is an ex-

BE3535

unto dry townes , or to carry them %;

% cellent meancs to convey Oyfters v i
uyoyages.

16.Haw&; .




16. How to keepe frefb Salmon awhele Y\/
monethin bis perfect tafte,and
delicacy.

Irft feethe your Salmon accor- g3
ding to the ufuall manner : then ¢\

: § finke it in apt and clofe veflels y=
in wine-vineger, with a branch of ¥}¢
Rofemary therein. By this meanes,
Vintners and Cookes may make {88

4 profit thereof when it is fcarce in W/E °

= the markets: and Salmon, thus pre- ¢a
§ pared , may bee profitable brought N
" \
€

outof Ireland, and fold in London
orelfe where,

17.F [likept tong, and yet o eate Jbort
aud delicately,

Q ; 4 FRy Xourﬁih moyle: fome conie l

3 : mendrape oile;and fome, the fivee. ﬁ i

) | teft Cuwill oile thar youcanget: for g% Bt
, the fifh wilnot tafte ag afl of the oile, % ' !

becaufe
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becaufe it hatha watrith body, and
oyleand water make no true unity :

then put your filhjn white wine vi-
neger, and fo you may keepe it for
the ufe of your Table any reafona.
ble time.

l

L aman g e watd TN

18. Howio keepe voafted Bctﬂ'alang
time [w:et and wholfome,

His is alfo done in Wine vine

ger, your peeces being not o-
\ ver great, and well and clofe barrel-
' led up. This fecret was fully proved
in that honourable voyage unto
Cales.

19. How to keep pewdered Beefe five
or fix weehsafieritis fodden, with.
3 outany charge.

§VVH E N your Beefe hath

been well and chroughly pow-
dered by tenne or twelve dayes
fpace, then fecthe it thoroughly, dry

a@ww%
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itwithacloth and wrap it indrie

clothes placing the fameinclofe

veflels and cupboards, & it will keep

fweete and found two or three mo-

neths, as I am credibly informed

from the experience of akind and 1o- (0¥
ving fiiend.

wi houtthat firong and violent im.

20. A conseipt ef the Authors, bow
Befe may beccarried at the Sea
prefsion of [alt, Which s ufually pur-

'S
%

N chaufed by long aud exiieame pow-
dering.

Erewith the good leave and fa-

vour of thofe curteous Gentle-

women, for whom I did princi-

s pally, if not oncly, intend this little $ .
, Treatife 5 I will make bold to lanch
’ alittlefrom the fhoare, and trie
AS™

: whatmay bee done inthe vaft
~ and wide Ocean, and inlongand
dangerous voyages, for the bet-
ter prefervation of fuch ufuall
viGualls , as for wantof this skill

doe

Kesmmengommens
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do oftentimes meerly perifth, orelfe,
by the extreme piercing of the fale,
2 do lofe cven their nutritive ftrength
and vertue:and if any future experi-
ence do happen to controule my pre-
fent conceipt , let this excufc a
§ fcholar , quod in magnis eff voluiffe

futis.  But now to our purpofe: Let
all the bloud be firft well gotten out
3 of the Beefe, by leaving the fame

0

fhip, and fo dragg'ng them thorow
the falt fea wacer(which, by his infi-
nite change and fucceflion of water,

{fome nine or ten dayesin our ufuall
& brinc : then barrell up altthe pecces
3
§
?3 pofe ) : you may happely finde your
iy Becfe both fiweet & favoury enough,
{3 when you come to {pend the fame.
t Andifthis happen to fall outtrue
uponfometryall thereof had, then §
erther at m?r next inpreflion, or
when I thall be urged thereunto up- ¥

on any neceflity of fervice,1 hope
to

5

'

i veflels full of holes, f’aﬁcnmg’%
themwith ropesat the fterneof the %
will fuffer no putrefaétion, asI fup- %

g |

2
/
ﬁ
}
s
?
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"y to difcover the meanes alfo whereby
¢ every fhip may carry fufhicient ftore

%{/ .ij"‘ of viuall for her felfe in more clofe

and convenient cariages than thofe

“&? Joofe vellels arc able to performe. %
But if I may bee allowed to carry er-
ther rofted or fodden flefh vo the fea,
then I dareadventure my poore cre- 3
dit therein,ro, preferve, for fix whole
moneths together,eyther Beef,Mut-
ton, Capons, Rabbets &c. both ina
cheap mannef,and asfrefhas we doe ¢}

< now ufually eat them at our Tables. Sar
And this T hold to be a2 moft fingular
and neceflary Secret for allour En-
glith Navie; whichat all times,upon

/{ rcafonabletermes, Iwillbeready

;"4 to difclofe for the good of my coun- *
trey.

[ g

i

D

| ,

|

: m;f!s"'y
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of Sage, Cinamon, Nutmegs, Mace,
ae.

“f His is done by mixing a few

dropps of the extratted oyle of
Sage, Cinamon, Nutmegs, Mace,
&c. in-the making up of your Burter:
for Oyleand Butter will incorporate
e and agree very kindely and natural-
2 1y together:  And howto make the

faid oyles, withrall neceflarie veflels,
X3 inftruments,and other circumftances

Cookery and Hufwifery.
aX. How to make (undry [orts of mof}
§ daintie butter, bavixg a lively tafte

£

N

by a moft plainand familiar defcrip-
{ tion : fce my Jewel-houfe of Art and
Nature, under the Title of Diftilla- ¢
tion.

o sl e e P ) AN (F)

22. How tomake a layger and daintier
3 g
Cheefz of the fame proportion of milke
% thanis commonly ufed or krowae by

%
|

f

A

anyof our befi Dasyy-womes at this

day.
@ Having

2D MIETLs T S
oo e &

|




)
% Aving brought your milke into
& curds by ordinary renet, eicher ?Ki
) breake them with your hands, j
according to the ufuall manner of z.';?;
other Cheefes , and after, witha <l
&% flecting dith, take away as much of Iy
)3 the whey whenas you can; or elfe gy
: put the curds, without breaking,
£ into your moar : let them fo repole 5
(3 one houre, ortwo, or three; and g
& then,t0a Cheefe of two gallons of [
milke , adde a weight of tenne o f
twelve pound: which weight muft
reft upon a cover thatis fit with the
moat or cale ; wherein it muft tiuely
dcfcend by degrees asyou increafe '
% your weight, or as the curds doe
finke and fettle. Let your curds
remaine o all that'day and night
following, untill the next morning ;
' Xy and then turne your Cheefe or
b Ty curds, and place your weight a. =
gaine thereon, adding from tinie to ?‘v
time fome more fmall weight, as you o
A} Mall fee caufe. Note, that you muft
lay

-~
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lay a cloth both under and over
your curdsat theleaft, ifyou will &

€
{
5

g not wrap them all over,as they doe ¢
g in other Cheefes, ch:m“mfr your
%

w':

cloth at every tummg Alfo if
you vall worke in any ordinary
moat , - you muft place a round and
broad hoope upon the moat, bee-
ing juft of the felfe fame bnr’nc,lc
or circ Lln;FﬂlenCC or elfe you
thall makea me thinne cheefe.
Turne thefe cheefes every mior-
=y ning and evening, or as often as
you fhall fee caufe 5 till the whey
beall runne out; and then proceed
as in_ordinary Cheefes. Note,
l ( that thefe moats would bee full of
holes , both in the fides and bot-
tome , that the whey may have the
fpeedier paflage. You may alfo
p make them in fquare boxes full 3|
& of holcs, orelfe you may devife L{(‘i?

3 {
AXX moats or cafes , either round or
fqmlcof fine wicker; which, ha-

ving wicker covers , may by fome
ﬂcxoht be fo ftayed as that you fhall
need

%8%8@%8%%&8@
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they may finke truely within the
moat or mould, by reafon of the
weight that lyeth thereon. Note, ¥

T 3 thatin other Cheefes the cover of
%the moat fhutteth overthe moat:
s

-

A3

$
:ﬁ&f 3 ncedonclyymorning and evening
¥ to turne the wrong fide upward,
“ ) ©¥y both the bottomes beeing  made
:; loofe, andfo clofe and fitting , as %

{ %
‘ butin thefethe covers defcend and
fall within the moats. Alfo your
ordinary Cheefes are more {pon- ¥
glousand full of eyes, than thefe, ?
by reafon of the violent preffing

2 o
of them ; whereas thefe cheefesfer.
ling gently and by degrees,doe cut
asclofeand as firme as marmelade.

Alfo in thofe Cheefes, which are
prefled out after the ufuiall mn'mcr,g

o

the whey that commeth from them

if it ftand a while , will carrie .

.jea creame upon ir, whereby the

part': whereas the Whey that .
\ commeth from thefenew kinde of

y Cheefe muft of neceffitie bee much =
lefle, and, asTghefle, by afourth
Cheefes ‘
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Cheefes 1s like faire waterin colour,
and carricth no ftrengeh with it.
Notealfo, that ifyou put in your
curds unbroken , not taking a- M|
way the whey that iflueth in the,
breaking of them, that fo the cheefes
g will yet  beefo much the grea-
ter:  butthatis the more trouhlc-?
W fomeway ; becaufc the curds, bee- 7
g tender , willhardly endure the
turning,  unlefle you bee very care-
A% full.  Tluppofe, tharthe Angelores

“d . 3] > . 3
10 France . may bee made in this

A% manner in fmall baskets, and fo f

v

:

> likewife of the Parmeefan : and
"} if your whole Cheefes confift of un-
flattenmilke, they will bee full of
butter, and eate moft daintily, be-

ing taken in their time, before
theyberoodry: forwhich purpofe /8§ |
youmay keepe theni, when they g
beginne to grow dry, upon greenc 1} ‘

rulhes or nettles. I have robbed ¢3
my wives Dairy of this fecret, who
Vi

@

ERECESRRSEARESY

hath hitherto” refufed all recoms-
pences thay have beene offered

her
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her by gentlewomen for the fame ,
and had [ loveda Cheefe my felffo
 wellas like the receipt, I thinke I
(¢ fhould not o eafily haye imparted
the fame at this time. Andyer I
muft needs ‘confefle, that for che
better gracing of the Title where-
3 withThave fronted this pamphiet,
T'have beene willingto publith this
with fome other fecrets of worth,for
the which T have many times refufed
good ftoreboth of crowns & angels.

g
And therefore let no Gentlewoman
o V't

T A w8 S 55 7

think this Booke too deare, atr what
price foever it fhall be valued vpon
the fale thereof:neither can I efteeny
the worke to be of lefle than twenty

p yeeres gathering. .
23. Clouted creamse,

"J Ake your milke being new mil-
ked, and prefently fer it upon

the fire from morning untill the
eve-

| RS OEToEO B
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cvening, but let it notfeethe : and
thisis callcd my Lady Yeung's clow-
ted creame,

*

e e e e S N

34.Flefb kept [eet infumrsers

Ou may keepe Vcalc,Mutton,or

Venifonin the heate of Summer
ix.or x. daies good,foasitbe newly
and fairkilled,by hanging the fanie
inan highand windy roome ( And
therefore a plate cupboard full of
holes, fo as the winde may have a3
thorow paflage, would be placed i in ¢
fuch aroome,to avoyd the offence of
Fly-blowes). This is an approved
Secret,eafie and cheap,and very nc_
ccfhry to bee knowne and pra&xfcd
in hot and tainting weather. Veale
may bekeptten daies in bran.

2§ Muftard-Meale.

IT is ufuall in Venice to fell the
meale of Muftard in their markcts,

%&%%&d@m%%w%; =
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as we doc flower and meale in Eng.
land : this meale; by the addition of
vineger , intwoor three dayes be-
commeth exceeding good muftard;
butit would be muchTtronger and
finer,if the huskes and huls were firft

divided by fearce or boulter - which

may ealily be done, ifyou dry your
feeds againft the fire before you§

B3

T ST S
BOESRE 3RS

grinde them.The Dutch iron hand-
mils , or an ordinary pepper-mill,
may {erve for this purpofe.l thought
1t very necefary to publith this ma-

ner of making your {awce, becaufe
our muftard,which webuy. from the
chandlers at this day, ismany times
madeup with vile and filthy vine.

SOESREER

geryfuch asour ftomacks would ab.
norre,if we fhould fee it before the
mixing thercof with the feeds.

26. How 19 aveid fr)ioal(e in broyling of
Bacon, (arbsnade, g, 5

= MAkc licle dripping Pannes of
f » paper

S SanE S
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&} gaper, pafting up the corners with
441

Cookery and Hufwifery.

arch or pafte : werthem a litle in
water ( but Pope Pius Quintus his S
Cooke willhave them touched over
with afeather firft, dippedin oyle or
molten butter ) : lay them on your
gridiron,and place therein your {lices
of bacon , turning them as you fee &

caufe. Thisis a cleanly way, and a-g

voideth all fmoke. In the{fame man-
ner you may alfo broile thin flices

of Polonian fawfedges, or great Oy-
fters: for fo were thePopes Oyfters o
drefled. You muft bee carefull , that \ji
your fire under the gridiron flame o}
not, left you happen to burne your
dripping pannes: and therefore all

% cole-brands are here fecluded.

27, The true bottling of Beere.

it is growne reafonable cleere,
then

VVHen your Beere is To. or AR
' Y. dayes olde , whereby

s Mt S ROM FOE MB FRG  TTY
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then bottle it, making your corkes \g

very fic for thc bottles, ‘and ﬂop e

=2 them clofe : butdrin .\uxx of tln.
beet,till th"v be tgmm worke againe, g

({' mdm,nrl ¢, and then you ;‘ﬁ:."‘.y e

the fame nio {u ccellent and {prite ‘Iy

E ¢ drinke : and this is kln rea l,u why )
%

3 bottle-ale is both {o windy a udmud- &
?ﬂ dy, thundering and fmoki ng upor
ﬁ;\; the opcnnw of lebmk bu aufe it

M

»

Q. is commonly bottled thc fame day

D thacitis la yri into the cellar; whuu

(‘a b) its yeaft, ! oung an cnwqu win-

dy {ubftance, being al o drawn with

3 che Ale not yet fined, dothinc orpo-

at\ with the drinke, and maketh it

y‘ alfo very winc ly » and this isall the

lime and gun- powder wher 3\‘1[11

bottle-ale hath beenea long time fo {
wrongfully charg ged:

§

o) 28.How 10 help yeur Lottles when
@ they are wufty.
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the bread is newly drawne,clofing up
the oven, and fo let them reft till

i

1y morning. Others content themfelves
with fealdingthem in hot liquor on-
ly ull they be fwect.

29. How 1o breal whites of cgges
[reedily.

A Fig or two fhred in pieces, and

then beaten amongft the whites

of egges, will bring them into an

g

: oyle {peedily:fome breake them with
' aftubbed rod : and fome, by wring-
ing them often thorow a fponge,

: about the creft of oile-peeces or
piGures, will catchthe Flyes, that
would otherwife ‘detace the piures.

But this Italian conceipt, both for
the rarenefle and ufe thereof, doth

§ 30. How 1o keepe flyes from
8yle peeces.
A Line limed over, and ftrained

pleafe
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g? pleafe me above all other, viz. Prick
9

a Cowcuniber full of barly-cornes,

with the fmall fpiring ends outward : 4
?2 make little holes in the Cowcumber § |
2 firft with a wooden or bone bodkin,

and after put in the gfain : thefe, be-

ing thicke placed, will in time cover
all the Cowcumber,fo as no man can

difcerne what ftrange plant the fame

fhould be. Such Cowcumbers dre to

be hung up in the midft of Summer

roomes, to draw all the Flies unto -

them, which otherwife would fly up-
on the pictures or hangings.

*
~ N T a1 5

31. To keepe Lobfters, Crafifbesdre,
Jweet and good for fowe
few dayes.

SIE RO DIRE

5 Hefe kindes offith are noted to
; bee of no -durability or lafting
in warme weather : yer, to pro-

§long their dayes a lictle, though

I feare 1 fhall raife the pice of
G2 them

< * =
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(?I:a them by the difcovery amongft the {4
"{’* fithmongers (who oncly in 1c1pat of \
l\ 5
-y their fpc edy du:xy, do nowand then ¢
%g afford a penny worth in them) if you "‘y‘
e wrap them in fweet and courfe rags
5‘/ firlt moiftend in brine,and then lmry
E‘ﬁ thefe clothes in Callis fand, that is
o alfo kept In fome - coole or moift ¥
) place : I know by mine owne (\pcxi-
ence,thatyou ihall finde your labour
well beftowed ,and the rather, if you
O hv themin iLVgr“HL]Ot‘n, foasone il
N
q doe not touch the other.

-’

32 Roversexcellent kinds of
bostle-ale.

.S E Cannot rf‘mLmbU, that everI ¢
3 3 did drinke the like Sage-ale at a-
ny time, as that which 1s made by

rg mingling two or three droppes of ¢
t@

\ the Lwnaktux oyle of Sage with a
&) quart of Ale, the fame bumr well
) brewed out of one pot into ano-
ther,




Cookery and Hufwifery.

ther : and this way a whole Smnd of Cb

fage aleis very {peedily made.
o35 likeistobee done with the (‘)Ic o*
% Mace or Nut'ncm. But if you will
{5 make aright (,mﬁq,s cup tmt thall
& farre exceede all the Ale that ever
,g mother Byzch made in herlife rime,
then in the Bottling up of yous, bs ﬁ
Ale, tunne halfea pint of white I o=
crafle thatis nuxl) made, and after
the beft receit, with a portle of Ale :
ftop your bottle clofe, and drinke it
whenit is ftale. Some commend the
hanﬂmg of roafted Orenges pricke
! full of Cloves in the veflell of Ale
Fj till you finde the tafte thereof firffi-
,g ciently graced to your owne hlxm”

33-How 10 make Worme-wood wine ve- &
79 fpcedily andin great quantity.

!'?
q:
€Y
g‘g” wmc put a few umpc of the 1;'?

G3 extra= JAE

§ e Sts

Ake fmall Rochell or C‘omﬂ\c
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g

extrated oyle of worniewood there-
in : brew ittogether (as beforeis fet
downe in bottle- ale) out of one pot
into anather, and you fhall havea
84 morc neat and wholefome wine for
i3 your body, than that which isfold at
&% the Stillyard for right wormewood-

wine. §

CA
'\

34. Rofe-waler aed Roft~vi vineger of
the colour of tie Roftsand of the
Cow(lip,and Pialer-vineger,

F you would make your Rofe-wa-
ter and Rofc-vineger of a Rubie
colour, then make choyce of the
crimfin-velv et-coloured lcavcs, clip=
o ping away the whiteswicth a paire of'f
fheeres : and beeing thorow dryed,

put a good large handfull of them
 into a pint of Damaske or red Rofe-
water : ftop your glaile well, and fet
it in the Sunne, till you fee ‘that the
leaves have loft their colour : or, for
more expedition,you may pcrfom e
tl‘m worke in balneo 1n a few houres;
:md

W%"” CEAESRRSS
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and when you rake out the old leaves ¢

% youmay put infreth,till you find the

3 colour to pleafc you. Keepe this Rofe-

water in glaffcs very wellftopt ; the

fuller the better- What 1 lnve Gid of

Rofe-watzr, the fame may alfo be in-

tended ofRofc-vmcgr*r violer, mari- }

gold, and cowflip-vineger: but the *@
A3

whiter vineger you chufe for this g
purpofe, the ~colour thereofwill bee [
the brighter: and therefore diftilled 3.
vvnegerlsbeﬁ for this purpofe, {o as fi}
the fame bee warily diftilled with a

true divifion of parts, according to \
the manner expiciied in thxs boox; 3
in the diftillation of vineg tﬁ

Lemmous all the yeere r/;./;" Js [[vps
a?’d(hu /("UZ’PU:).

35. T0 keepe the juice nf Orenges md ‘4\:‘%

xprefle their juyce, and paffe %g
it thomuﬁh an lpocmhg bagge
to clarifie 1t ﬂom hxa unpu'xms.
then

%%%m%%.,

v
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then fill your glaile almoft to the
to}, : cover uchi ly and letit {tand
a3 F] {otillit have done bmlln'f: then ;
r»{,;?.\: fll up your glafic with s;ood fallet
%,g ovle ‘md fer 1tin a coole clofet or
c{:i;, burterie, where no Sun commeth : |
Ve the apteft glafles for this purpofe,
‘5'-. S mcfua“”uhph”at ones, like to our
A Jongl "grcwlmg\, \"hl h would bee
{7 o mdL with little round holes withia &
¥i3 twoinchesof the botrome,to receive
3«&5; aptfawcets: and fo LhC grounds or
y lees would fertle ro the bottome,and
the oyle would finke downe with the
juice fo clofely,that all putrefaction
3 would bee :woydr'd: or, in ftead of
holes, if there were glafle pipes, it
were the better and r eadier way, be-

¥ caufe you fhall hardly faftena faw-
cet well in thehole. You mayalfo
in this‘manner preferve many juices
of herbsand flowers.

2

(e

{é

m%ﬁéﬁ%ﬁ

And becaufe that profit aad skill

¥ united doe grace each other, if (cur-

~* teous qulu) you will lend eares,

1 and follow my dnc&ou I mllhc!c
y‘ furnith }y

f@%
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Cookery and Hufwifery, @
# furnifha great number of you (I
/¢ would I could furnifh you all) with $
w3 the juce of the beft Ciyill Oren-
%{‘g ges at an eafic price. About All- ¥
-8 hollantide, orfoone after, youmay [(§¥%
%] buy the inward pulp of Civill O- 4~\§,

| § renges, wherein the juice refteth, of

the comfit-makers for a fmall mat-
ter, whodoe oncly or principally
refpet their rindes, to preferve and
make Orengeado’ es withall ¢ chis
Juyce you may prepare and referve

g as before..

2 7
1

y (]

%

%fig |

cxcelfent inell andtafle

36.How topuyifieand givean &
unto fallzt ople,

PUtfallet oileinto a veflel of wood

v§ ~ or carth, havinga hole in the

bottome : to every foure quarts of &
watcr, adde one quare of oyle, and,
with a2 wooden. {poone or {pattle,
beat them well together for a quar-

G

Bomsoucuct aEay
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Cookery and Hufwifery,

ter of an houre ; then let out the
water, preventing the oyletrom if-
fuing, by ftoppingof the hole: re-
peate this worke two or three times,
and at the laft you fhall finde your
oyle wellclenfed or clarified. In this
manner you may al{o clarifie capons-
greafe, being fuft melred, and wor-
king with warme water. All'this is
1} borrowed of M. Bartholymeus Scapi-
us, the Mafter Cooke of Pope Prus
¥ Quintus his privie Kitchen. I thinke
wy if the laft agitation were made in
. Rofe-water, wherein alfo Cloves or
* Nutmegs had been macerated, that
fo the oyle would bee yet more plea-
fing.

Or if youfet a Jarre-glafle inbal-
neosfull of fweere oyle, with fome
ftore of bruifed cloves, andrindes
g3 of Civill Orenges or Lemmons ak
;fk\‘ fo therein, ‘and fo continue your

fire for two or three houres, and
then letting the cloves and rindes
remain inthe oyle, till both the fent

.

>

f
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ny men, which at this day doe loathe
oyl(as I my felfe did, not long fince)
would be eafily drawne to a futticient
liking thereof.

37. How to clarific without any diflilla-
t107y both white and clayet wives

new-layd egges well beaten : then
putall into a new leaden pipkin, and
caufe the fame to boyle a little over
agentle fire : then let it run thorow
acoorfe gelly-bag twice or thrice,
and it will be very cleere,and keepe
good one whole yeare.

vie-ger for gellies or fances.
TO every fix pints of good wine-
géi vineger, put the whites of two

E )

FIrft calcine or burne your whice
fale,

38. Tomake amoft delicate white
g Jaltfor the table. '




Cookery and Hufwifery.
{alt: then diflolve 1t in cleere conduit
water: let the water ftand without
ftirring , forty eight houres : then
’ \ mgfullv draw away all the cleer wa-
ter onely : fileer it, and after evapo-

g}g rate the filtred liquor , referving the

{alt. Some lcave cutmlcuntmn.

(2 39.4 delicate (andle for

?gg a Ladies Table.
1 ;3.

Aufe your Dutch Candles to

be dippedin Virgin waxe{oas

their laft coat may bee meerly

3 wqxc.am. by this meanes you 3y

carry them 1n your hand without

melting , and the fent of the tallow

will not ’breake thorow to give of-

fence: but if you would have them o

3 refemble wllow wax-candles, then

nrﬁ let the tallow bee colourcd with

Tumm ick boyled therein,and firai- §
ned : and after your Candles have

beene dipped thereinto a fufficient

\ greatnelle, let- them take tlicir laft

Q {4 coat

i ST
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Cookery and Hufwifery,

coat fromyellow wax : this may bee
done in a greatround Cane of tin-

=y Plate, having a bottome, and being
{fomewhat dccpcr than the length of
your Candles : and as the wax fpcn—
deth, you may fill fupply it with
more,

5

40.How to hang your eandles in the
ayre withowt capdiefticks,

vill make a {trange fhew to
the U]r\lcmxs that know not the
conceit. Itis done inthis manner:

Leta fine Virginall wyar bee ¢ convey- y

§ ed in the middeft of every week, and &
g left of fome ler Y‘[h above the L:m-

dle, to faften the fame to the ')‘hm
LHc roofe of)oux I.ou e 'mu if the
roome be any thing ﬂh roofed, it
will bee hardly d fifcer 'xcd and the
flame though 1t confum: mc tallow,
yet it will not melt the: wyer,

4xa R{?ft’-
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41.70 make Roft-vincgar.

MAcerate or ftcepe Rofe-leaves
in faire water ¢ let them lye
thercin till they wex fowre in
fmelljand then diftill

the water.

:
B
=
%
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SWEET Pow-

ders, Oyntments,
Beauties,&c,

1. Ancxcellent damask-powder.

Qu may take of yreos halfe a
pound, Rofe-leaves foure ounces, *
clovesoneounce,Lignum Rhodium |
twoounces, Storax oneounce and a
halfe, Muske and Civet of each ten
graines 3 beatand incorporate them \
welltogctllcr. é :

2.4 cxcellent band-water, oy wafhing
water , very cheape. :

POERESSS

Ake a gallon of faire water, one
handfull of Lavender-flowers ,
a few Cloves and fome Orace.

powder,




BIBOSIRCHST

Sweet powders,
powder , and foure ounces of Ben-
jamin diftill che water inan ordi-

narldmdcn Still.  You may dxﬁxll

E
;
3

1

i

a {ccond water by a new infufion of

water upon the lees: a lictle of this

Wi vacctcn a bafon of faire water
$ for yourtable.

3 A ball to take ftainesfrom
/l/,n (/R

Sope : beat itin a mortar with
two mmhlemmon‘ fliced, and as
much roch Alomeas ah Imdl nut
roule itupinaball : rubtheftaine
therewith ;  and after, ferch it out
with warm water, if need be.

4. A [Westand delicare
Pomander.

TALetwo ounces of. Labdanum ;
of Bfu]amm and Storax, (fn.
ounce : muske, fix graines: am fix

EI aines:

TAke foure ounces of white hard %

Ve

<

e




f Oymtments, beanties, ¢oc. +

!i graines ; Amber-greafe, fix graines

of Cakumus Aromaticus unj Lig-

I S‘ﬂ% num A;o\_s, ofeach the we glht uf a ’
groat: beac all thefein a hot mortar,
and with anhot peftell , till they
come to pafte : then wet your nmd
with Rofe-water, and roule up Lh°

% pafte fuddenl ye
‘ §+ Totake laines ot of ones hands
) g

S

Ou may doethis with the juyce
of Sorrell, wathing the ftained

place therein,

=eb

s

6. T'o tale aveay fpots and freckles,
from the face or bands, %

He fappe that iflueth outofa
Birch tree in great abundance,

5y being o opened in March or Apnl!
with a receiver of glafle fet undcx
the boring mucot to reccive the
fame, doth performe the fame moft
excellent- }




cleere. This fap will diffolve pearle;
a fecret notknowne unto many.

7.4 white fucus or beauty \
for the fage.

“Y He jaw bones of a Hogge or Sow
well burne, bearen, and fearced
thorow a fine Searce, and after,
ground upon a porphyrie or ferpen- §
tine flone,is an cxcellentfucus,b eing

layd on with the oyle of whi e poppy.

an ounce of Cypres, two ounces
of Calamus Aromaticus, one ounce
vy of Rofe-leaves, two ounces of La-
vender-flowers: bear allthefe toge-
therina mortar, fearcing them tho-
rowa fine Searce , then fcrape fome
caftill

Sweet. powders . w

\

excellently, & maketh the skin very :
|

8.4 delicate wafhing ball, g
TAke three ounces of Orace, halfe §

e L T . Y Te = |



Oyntments, beanties, ¢c.

caftill fope, and diffolve it with fome
Rofe-water,thenincorporate all your
~ powders therewith, by labouring of
them wellin a mortar,

e B e B

>
sk

9. Damask-powder.

Ake five ounces of Orace, two

ounces of Cyprefle, two ounces
of Calamus,halfe an ounce of cloves,
one ounce of Benjamin, one ounce of
Rofe-leaves,one ounce of Storax ca~
lamitum, halfe an ounce of Spike-
flowers : mixe them well together.

LS

10. T keepe the teeth both
white and found.

P IR

"{‘f\
ia =)

OF hony take a quart, as much
/ vineger,and halfe fo much white
wiite : boyle them toggther,and wath
your teeth therewith now and then.

!
[y

11.70

ST SRR

=T

ety

R

’
f
¢
!
f
l
g
i




I1. Toallay heat andeleere
Z‘/ﬁ.}' .‘,'l-{;;[f.

*T Ake three pints of conduit water:
boyle therein two ounces of
French batley: change your water,
and putin the barley againe : repeat
this {6 long, till your water purchafe
nocolour from the barley , bur be-
come very cleer : boylethe laft three
pPmtstoa quart : then mixe halfca
pincof white winetherein; and when
_ itis cold, wring the juice of two or
{ three good Lemmons therein; and
AV ufe the fame for the Morphew, heat
Sy of the faceor hands, & to cleere the
skin,

X2 Skin keptwhite and cleer.

&ég "]‘f{‘"ﬂ1 the face and body of a

fucking childe with breaft-
milke , or cow-milke, or mixed with
water,

)

€

I\

&



0 ];}}ment.r, beanties, ¢éc, gg

€1y water, every mghe: and the child’s
L‘éi skin will wexe faire and cleere, and )

; 5 vefift Sun-burning.

[y

ot

9 ! . &
)?g V Afh Barrows greafe often times %@

in May-deaw, that hath beene

clarified in the Sunne, till it bee
cxceeding white : . then rake

¢y Marfhmallow roots, {cra ping -:)fftthc
outfides :+ then make “ thin {lices

5 of them, and mixc, them: fer them |
tomacerate in a {cething Balneo,
/z s.ndfh_zpnncit wcu till it be thorow-
S’R% ly chrm;d,r}nd will come to rope :
AN then {‘rrmpcxr,m}d put now and then
Z{}.’S a fpoonefull of May-dew therein,
13 beating it uill it bee thorow cold in
&‘s; oftén change of May-dew : then

£} throw away that dew, and putitina
% glafle, covering it with May.dew !

(e

and fo referve it to your ufe. Let the
mallow rootes be two or three dayes

dryed

S ST

A
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3 dryed inthe fhade before you ufe
&‘t them. ThisIhad of a great profefior
of Art, and for arareand dainty Sc-

‘« e the beft fucusthis day in ufe.

Sweet powders,

|
z
|
|

m

§ 14 Another wminerall fisens for
the face..

A ¥

!
¢
;

g INcorporatc with a wooden peitle g
and inawooden mortar,with great
labour , foure ounces of fubhmnte, g
and one ounce of crude Mercurie, at 4
the leaftfix or eight houres(you can- &
not beftow too much labour herein): %
{ then,with often change of cold wa- L
tex, by ablutionina glaﬂe, take away 2)
the faltsfrom the fublimate : change t
your water twice every day at the
leaft : and in feven or eight daies §
( the more thebezter) it will be dul- 3
l
{4
|

%aﬁcd and thenitisprepared. Lay it

on wich the oyle of white Poppy.

15.70

*M%&%mmm




B

15. Ty take away chilblanes out of

g&, the bands or fect. %g
it

BOylc halfe a pecke of Qatesina
4 §

quart of water,till they wexe dry :

then having firft annointed your

) hands withfome good Pomatum and

| well chated them, hold them wichin

the Oatesas hotas you may well fiufs
g fer them, covering the bowle where-

)
] L in you put your hands, with a double
l
J
F

cloth tokeepe inthe fteame of the
Oates. Doc this three or foure times,
and you thall find the effe®. The
fame Oats willferve to be fodden

‘ , with frefh water three or foyre times.
| 16.To belp a face that isyed oy
; pimpled.

D}ﬂ'olve comimon Salt in the
Juyce of Lemmons, and wicha

linnen




SR

Sweet pﬂzvdér: A
&3 linnen cloth pat the patients face
Al that is full of heat or pimples, It
curcth in a few dreflings.

17. Aliter.

o Ake of thofe little whelkes or
¥ ’{ (hels whichfome doe call ginny Z
moncy:wafh five orfix of thun
and beat them to fine powder, and
t:{s infufe the juyce of Lemmons upon

them, and it will prefently boile
but ifi offer to boyle outof your
J glafle, then ftop the mouth thereof
with your finger, or blow into it
+ This will in a thort time beelike an
ointment,with which you muft an-
omt:nchcauu pimples of the face
oftéitimesin aday, till you finde
helpe. Asthe oyntmentdryeth put
more ’ “k\ ()‘ 1/:11“110115 to lf- I ll\
ofan outlandith Gentlewomian, and g
it is an aflured remedy, ifthe heat
be not very  extreme. Some have
| found by experience, that b1th;nG

e

]
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Oyntments,beantiesyese,

! ! 3 of the face with hot vineger every -
’ night when they gosto bed, doth %

22

y mightily repell the humour.

18, Aliter.

5 Uile bay falc well dried and §,
onwdcrcd in double linnen
focks of a pretey bignefle ; lec the

' J patient weare them in wide hofe and
3K fhooes day and night, by the fpace
of fourteene daycs , or 1!l hee bee
well: every mornirgand evening,
Iec him dry his focks by the fire and

put thewn on againe. ,
This helped M. Fofter, an Effex
man ,-and an atcurney of che com-
mon pleas, within thefe few yeares,
but now deceafcd; whofe face was,
for many yeares together , of an ex«

: g ceeding high and furious colety , of

Ao ol

my owne knowledge, and hath fpenic
much money in phyficke without any
fuccefle at a1l , unuill hee obeained &

H this
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Sweet powders,

this remedie. The Patient muft not
take any wee of his fecte during the
cure,

19, Aliter & optimé.

TAkc halfe a pound of white di-
flilled vineger , two new-laid
c%gcs with their thels, two{poonfuls
of the flowers of brimftone : let
thefe macerate in the vincger by

the fpace of three dayes: thentake
out the cgges and prick them full of
holes 'wi§1 a needle , but not too
deepe, leaftany of the yolke fhould
arppen alfo toiffue s fet that liq;:cr

h
alfo mixe with the vineger : then
firaine all thorow afine cloth, and
tye up the brimflone inthe cloath,
like a litcle ball;dippe thisball in the
firaincd liquor when you ufe it,and
pat it on the place three or foure
times every day : and this will cure
any red face in twelve or fourteene
dayes,




Oyntments,beantiesscic,

dayes. Some doe alfo commend the
famc for an approved remedy a-
gainf? the morphew; the brimftone 2
ball muit be kept infome clofe thing
from the ayre.

20.How to take away any pimple |
Jrom the face.

Rimftone, ground with the oyle

of Turpentine, and applyed unto
any pimple onc houre, “maketh the
fleth torife {pungeous: ‘which being
anoynited with “the ‘thicke oyle of
butter that arifeth in the morning
from new milke fodden a liccle over
3 nighe, will heale and fcale away ina
few dayes, leaving a faire skinne be-
gi‘mlc. This is a good skinning

Ve ,

=

v



dayes in iafufion, coveiing the wa-
ter: thenfraine the water, and dif-
folve thercin the quantity of a hafel
nut of fublimate (fome hold a dram
a good ;propoertion to a pint of wa-
ter) finely powcred: let the paiiznc
wet a cloath therein, and rubbe the
place where the gricfe is, every mor-
ning and cvening a Litle, tll the
hew doth pleafe her @ you may make
the fame ftronger or weaker, accor-
ding to good difcretion,

Wi %
W _ ! 2 1. Tobelpe any Morphew, Sunme. bur.
HiE aing, itch, or red face.
o
g (] . STcep two {liced Lemmons being
{ 1 h l b ¢ ® ©
i . Jarge andfaire , ina pint of con.
L ‘?{. . duit warer : lcave them foure or five

whole

REGEECONEeET:

i 22. For the Morphew.
: TAkc a pint of diftilled vineger :
lay thercin two new-laid egges




1
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Oyntmsntsibeanties,cic,

whole with their fhels, tl ree yellow
Dock-rootes, picked and fliccd, two
(poonfuls of the flowsrs of brims
ttone: andfolet all reft three daycs,
and then uf: this liquor,with a cloch
rubbing the place three or foure &;

—

times cvery day, and in three or
fourc daies it commonly helpeth:put
{ fome bran in your cloth before you %
moy ften your cloth therein, binding
icupinformeof a litile bal),

This of Mafter Rich of Lee, who /&
he'ped himfelfe and a gallant Lady

therewithin a few dayes. % -

.

- e

- TTE TS et W oAl

23« Totake away the freckles &; ,
in the face. Fg,

]

WA(}] your face , in tle wane of
A the Moone with a fponge, mor-
Y. L ning and evening , wih the diftl.
gg led water f Elder-leaves | letting

the fame dry into the skinne, Your

water muft be diftiled in May. This

H; fiom
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Sweet powders,

from a Traveller , who hath cured o
himfelfe thereby,

24. Toctve any extreame, bruife
ipon a [ore fjll onthe face,
or any other merber..

o of the body.

PA\crcnuy after the fall, make a
sreat fire,and apply hot cloathcs.
one aftcr anothu, withour inter.
“miffion, the Patient ftanding neace
the firefor,one houre and a halfe, or
511 the fwell ing bee cleane abared,
"This I knew prooved , with good
fucccffc, inamaide thatfell downe a
pairz of ftaires, whereby all her face
was extreamely disfizured. Some
hold opinion, that the fame may bec
performed with cloathes wet in hot
water , and then wrungovt againe
before application. Then 4 to > take &
away the changeable colours which
dee accuftomably follow all bruifes,
{hred the root of a greenc or growing

§ “Bower-
,%g@a@ SESRERERY
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0 jntment.r beauties,crc,

flower-deluce: beat it withred rofe
W'ltcr, and grindcic till it come roa
falvc app'y the fame, and io few 5C4
houres ittakes away all the colours 3 v
 but if it Jie too Jong, it will ra:fc
‘pimples : and thercfore fo foone as

the coloars be vanithedsimmediate- &:
ly remove the {alve,

ag.Howio keepe the teesh cleane.

Alcmc the tops -and branches ¥
of Rofemary into- Afhes, and :

§ to one part thercof, put one part
of burnt Allome ; mixe them well
nncrhcr, and with thyfinger,, ficlt
mov(‘tcncd a litle with thy (pi tle,
rubbe all thy tecth over a pr:tty

% wlile every mornirg ull they bes :7
cleane , but net to pallmo of rhy 351
% gummcs ; then fuppc up Inmc fire g

Bl
Bid )
k!

*@a@mm

~—

wates or white winc, gargling the
fame up and downc thy mouth a
H 4 while %%




while, and then diy thy mouth wich
a towell. Thisofan honeft Gentle-

g Sweet pawder&, % z
man , ard a paincfull gatherer of g
% phyficall receites..

26, Swieet and delicate demtifrices, or
rubbers far the teesh,

Iﬂ'olve in foure ounces of warme
water , three or fourc drammes

of gumme Dragagant , and in one
night this will bccomc a thicke fub-
ftance like gelly : mingle the fame
with the powder of Alabalter fine-
ly groundp and (carced: then make
5 up this fubftance into little round
rolls, of the bignefle of achildes
arrow, and foure ur five 1aches i
Iength,  Alfo if you temper Rofer,
or fome othcr colour (that is not
y hurfuil) with them, they will fhew
full of pleafing veines, Thef you
‘may fwceten cicher with Rofe warer,
vact or Muske, Butif your tecth

bee




0 ]ntment:,éedmic’:,@’-c.

beevery fcaly, lee fome expert Bar-
ber firlt take off the fcales wich his
inftrument, and then you may keepe
them cleanc by rubbing them with
thz aforefaid rouls:

And here , by thofe miferablé ex-
periences that | have feene in fome

g % of ty neareft friends, 1 am enforccd

to admonifh all GentJewomen to be
carefull hew they fuffer their teeth
to bee clenfed and made white with
any Aqua fortis, which is the Bar-
bers ulual} water:for unleffe the fame g
beeboth well allayed, avd carefully
applyed, fbee may happen within a
few drefsings to be forced to borrow
aranke of teeth toeate her: dinner.
unlcfle her gummes -doe helpe her
the beteer.
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27: Adelicate Stove to fweat is,

o % fH

L+ 2} [Knowthat many Gentlewomen, % i

. . bas.well fer: the clearing of their i 3 i §
Hy sh1ns. l 5 o i
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doc now.and then d:light to fwear,

Sweet pawders, 28
sking, as clenfing of their bodies, K’
For the which purpofc, Ihave fe

—

down this manner following , asthe
beft that cver I oblirved : Putinto
“a brafle pot of fome good content,

V{ fuch proportion of fvrzer herbs, andg
“of fuch kinde as thall bee moft ap.
propriate for your infirmitie, with
fome reafonable quantity of water,
clofe the fame with an apr cover,
“and wel:duted with fome pifte made
of flower and whites of Egges : at
Jome partof the cover you muft Jet- %
11 aJeadén pipe (the entrance wher-
of muft allo bec wzl-Jured :) this
pip2muft bee conveyed thoraw the g
hde of the chimiey, where the pa
flandzch in a thicke hollow ftake of
a bathing tub croffcd with hoopes,
according to the ufuall manner , in
the top, which you may cover with

 a theerat your pleafure, Now,the p1y /' -
ftcamc of the pos paffing thorow the g

)

U

| EEORRECREINIEY |

_pipcunder the halfe bottome of the
3 bathing b, which muft bee bored
Z full

ZOEANEOEA
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asyou fit therein) you fhall {weate
moft remperatcly, and continue the
4 fame a.Jong time withour fainting,

And this is performed with a {mall :
charcole fire maintained under the
pot for this purpofe. Note,that the

roome would bee c'ofe wherein you
place your barhi ‘g tub; leftany lud - ot

2y denicold fhould happen to otfend
§ youwhil'ft your body is madc.open

0 jntmem:,émwie:,éc.
full of bigge holes, will breathefo ¢
{weet and warm a vapour upon your ¢,
body , as that (receiving ayre, by
§ holding your head without the tub g
2%

g

¥

and porous to the ayre,

§ 28. Divers firts of fiveet band.. g E é i
waiers made fuddcnly o '
exLempore, with ¢xi-,

L ' traéied oyles of .

,}-,) &; : fﬂ".‘f‘[o 3
'Flrﬁ‘ you fhall underfand ; that
~ whenfocver you fhall . draw..any




Sweet powders,

of the aforefaid Oyles of Cina. €
mon, Cloves, Mace, Nutmegs, or 1
fuch like , ghat you (hall have alfo a 33
pottle or gallon morc or lefle, ac m ‘
) cording to.the quantity which you {4} ‘
draw at once, of exceilent fweer wa- |
thing watcrfor your table: yeafome |
doe keepe the fame for their broths,

W wicrein  othcrwifc  they  thould |
2 ufe fome- of the fame kinde of

fpice. :

But- if you - take three or foure

¥3 drops oncly of the oyle of Cloves,
- Mace, or Nutmegs 3 (for Cinamon

3) oyleis too coflly to Ipend this-way)

. and miingle the fame with a pint of

faire water , making agitation of

=~ them-a pretty while together in a%

¥

glafic having a narrow mouth,
" till they-have in fome meafure in-
corporated = themfelves together,
+ you fhall finde a very pleafing & de-

Lighefull warer to wath with, and lo ¢
y-u may alwayes furnith your {elfe -
of fweete water ot feverall kindes,
efore fuch time as your guelts (hall ‘
‘ be
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Oyntment3 beanties,c5c,

bee ready to fit downe. 1 fpeakeriot
% here of the oyle of Spike (which
2 will extend very farre this way) beth
becaule every. Gentlewonsan doth
not Jike fo ftrong a fenr, and forthac &
the fame is cllewhere already com-
meaded by another Author. Yet [

| 3 muftnceds acknowledge itto be the
g g cheaper way , frthacl afivre my 2

{cIfe the re may be five or fixe gallons
of fweer watcr made with one
ounce of the oyle, which you may
%buy crdinarly for a groar at the

1

- A4 mofl,

29. dnexcellent fiveet watey for
a cafling bottle,

T AKE three drammes of oyle

- of Spyke, one dramme of oyle of

Thyme , one dram of oyle of Lem-
mons, on¢ dram of oyle of Cloves,

“' then. take one grainc of Civer,

!

l

!

L

BOES

and three graines. of the: aforelaid
compofition well wrought tcg=-
ther:

MRS SRS
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Sweet powders,

ther. Temper them well in a filver
fpoonc with your tinger : then put
thefame into a filver bowk, wathing
it out by lircle and little into the
bowle with a ]ntr!c Rofe-water at
once, ull 2]l the oyle bee wathed out
of thefpoone inzo the bow'e: & then
doe the like by wafhing the fame out
ofthebowle with a lmL Rofe-water 7/
at once, rill ali the fent bee gotten
out, pL'(l\U the Rofc-water fitll in
a glaffe, when yau have tempered
the fame in the bowle fufficiently, A
pint of Rofe-wazer will bee fufficient
to mingle with the {3id proportion:
and if you fiide the fame nort firon
enough of the Civer, then you ma

to every pint put onc graine and a
ﬁ P
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halfe, or two granes of Civer to

the weight of thrcc gramcs of thea.

&; fore-fuid compofition of oyles.

30 To colowr a black hatre prcj’emlj in-
2o Chefaut-colour,

This

b
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Oyntmentssbeanties,cc,

His is done with oylc of Vitriol :
but you muft doe 1t very careful-
~ Iy net touching ¢he skia.

31 A prefint and delicate perfumes

BE0E50

8&;;@_

Ay twoor three dropsof liquid

apecce of Lignumn Alocs, Lignum
Rbodium, or Sterax.

8]

, Amber vpen a glowing coalc, or BZE

%@ 32 To renew thefeise-of a Pomandey. E(x\’ :

TAl\c one grainc of Civet, :md
‘ two of Muske, or if you double ‘

water, you may worke the fame in &
yourPomandJ This s a fleight ro
pafle away an old Pomander : byt

the propurion , it wz” bee fo much
the fweeter ¢ grinde them upon a
flone with 2 little Rofc-water; and
atter, wetting your hand, with Rofe-
% my intengion is honeft,




qu-z}"deWo

Hen there hath fallen no raine
the night before, then  with a.

Sweet powders, %
= 33. How togather andclarific %

ot

cleane and large fponge, the nexe 5
morning, you may gather the (ame
 from fiveet herbes, grafle orcorne :
ftra.ne your dew, and expofe it to
the Sun in glafies covered with pa.
pers or parchment pricke full’ of
holes; {traine it often , continuing
itinthe Sun,andin an hot place till
the-fame grow white and cleare,
which will require the beft part of
the Summer.

Some commend May-dew gathe-
red from Fennell and Celandine, to
bee moft excellent for fore eyes :and
fome commend the fame (prepared
Aasbefore) above Rofe-water for pre-
ferving of fruices, flowers, &c.

34. Divers ’
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§ 34. Divers excellent [ents for gloves,
i
)
}
l
I
|

will theiy. propoytions and otber ¢ix-
cumflances. witb the manner of per-

Juminge

HE Violet , the Orenge s the
Lemmeon, duely proportioncd
withother fents, performae this well:
fo likewife of Labdanum , Storax,
Benjamin.
The manner is:this : Ficft, lay

‘ g your Amber upon afew coalcs,nll it

begin to crack Jikelime: thenlet it
coole of it felt taking away the coals:
then grinde the famc wich lome yel.
low ocre , till you perceive a right gy
coloux for a glove: with th is mixtiire SN
wafh over your glove with a licte
haire bruth upon a fmooth flone
in cvery feame , and allover : then
hang  your r’]ovcs to dry upon a
lines then with gumme Dragagant
diffolved in fome Rofe-water, and
ground wih a Jittle oyle de Ben,orof
(wcct

8@%@8@%%




PEEIRESETIE &

T 1
. 1 Sweet powders,. &
o if" _ fweet Almonds upon a ftone : firike ¢ i
|t : over your gloves in every p]ace&'
: Qi ' with the gumme and oyle fo ground l X
e ,
i $ §

together & doe tlis with a lirtle
{ponge, bue bee fure the gloves bee
firfk thorawly dry, and the colour
well rabbed and beaten out of the
glove:then lee them hang againe till
they beedry, which willbec in fhort
time. Then if you will have your
gloverto lie fmooth and fairc in (hew,
gocovcer it againe with your {ponge

Then grinde upon your ftone two
or threc graines of good Muske,with
halfea fpoonfull of Rofe-water, and

 with a very little peeceof a ('pongc,g
2/\--take up the compofition by a litle
€

and the mixture of gumme and oyle,
§ and dry the glove yet once againe,
4

and a little : and fo lay it upon yout
glove, lying upon the flone. . Picke
and {ftraine your gum Dragagant be-
fore you ufe e, Perfume bur the one
fide of your glove at once, and then
hangicupro dry, and then finith the
other fide. Ten grains of Musk will
give
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give a fufficient perfume to eight
paire of gloves. Note alfo, that this
perfumc is done upon a thin Lambes
leather glove: and if you werke upon
aKids skin or Goats skin, which is
ufuall Jeather for rich perfumes, then
you muft adde more quantity of the )\/¢
oyle of Ben to your gum , and goe
over the glove twice therewich,

NG
:
$

Ssee.

35. Sweet bags to lye among linnen.
il Flllyour bags onely with Lignum
: Rhodium, fincly beaten , and it

“will give an excellent fent to your
Innen.
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36. Tomake baire of a faivey How g1y

ar goldcis colowr, &S

THE Jaft water that is drawne G
from honey, beeing of adeepe
redde cojour, performeth the fame
excellently:

OB ERERRE0ES

i)




RAESEHOROBINEN me
Sweet powder, % A

excellentdy: but the fame hath 3
ftrong fmcll, and ther fore muft be
fweetned with fome aromaticall

body. '
Or clfethe hairebeing firft cleane {1
' wathed, and then moyitened apren (@il §
V8 while by a good fire in'warme Al i (

lome watcr wth a fponge, you may
moy(en the fame in a decoétion of J |

Turmcrick, Rubaib, or the Barke of [} |

the Barberry tree s and (o itwill re- g |

lccxvca moft faire and. beautifull co. \
our.

The Dogberryisalf an excellent 3¢ |
berey to make a golden Mquor with: ¥
all for this purpoic: beat your Aliom
§ o powder; and when the water is

teady to fecth, diiolve it therein: gy |
X foure ounces to a pottle of water,

. will be fifficient: let it boyle a while,
ftraie it,. and this is your Allome-
liquor,wherewith you mut fift pre- )

%y pare the haire, -
37 How % '

W /e
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37. How te colour the bead or beard
into a Chefunt colowr in balfe
an boure.

TAkc one part.of Lead calcined i
with Sulphur, and one part of
quxckc lime : temper them fomewhat
thione wich water : lay it upon the
hzire, chating it well in, & It it dry
one quarter of an houre or therea-
bout: then wath the fame oft with
y faire watcr divers fimcs ; and laflly
with-fope and watcr,and it will bea
very naturdll haire-colour. The
longer it lyeth upon the haire, the
browner it growcth This coloureth
-not the flefh arall, andyee it
Iafteth very Jong in the
haiv.Sepiusexpertum.

FINIS.
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LCL OS E TH
for Ladies and

Gentlewomen.
ORr,
The Art of preferuing,

Conferving, and
Cand yin B
i With the manner how

to make divers kindes of
Sirups, and all kinde of
banqueting ftuftes.

Alfo divers fovcraignc Medi-

cincsand Salves for Sundry
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0 cfp”cmll Notec of |

Confetionary,

Ake your beft coloy-
i, Xl red Pippins, and
W] BN 4| pare them : then
AV AI 10 ] take a piercer, and

: ey BZAWY bore ahole thorow
N Sz MY them : then make

b e = firup for them, as
much as will cover them, and fo lec

Gy them boyle in abroad preferiling pan;
put intothem a peece of Cinamon
fticke,and o Iet them boile clofe coue-

» = redveryleifurely, wrning themvery

often:for, if you turne them not very
often, they willfpor, and the one fide

: Az will
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A Clofet for Ladies

will not bee like the other, and let
themthus boyle unull they begin to
gelly : then take them up, and pot
them, and you maykecpe them all
¥ theyeere,

Topreferne Pippins whire,

Akc faire large Pippins, and af. |

ter Candlcmas pare thens, and

borc a hole thorew them,as you |
did for the red ones:then make a weake
firup for them, and fo Jet them boyle
till they beetender ; then take them |
vps and boyle your 6 irupa lictle hlgh
cr,then putthem vpin a Gally-por, &
lct them ftand all night, and the next
morning the firup will bee fomcwhat
wcakcr : then boyle thefirnp againe
| to his full chickenefle, and [o putthem
 and youmay keepe themall the yeere,
If you pleafe to hauc them rafte a
pleafant tafte, more than the natu.
» rall Pippin,put in oncgrain of musk , §
[ and one drop of the Chymicall oyle
of Cinamon, and that will make
them

CEERIAIRIATTS
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and Gentlewomen.

&

them tafte a more pleafant tafte.
To p(‘e/crxe Pippins grecne.

M\c Pippinswhen they be fmall

ar\d green oft the trec,and pare

three or foure of the worft, and
cut them allto peecessthen bO)lc them o
ina quart of faire water til] they bee
pap, then let.the liqior come from
them, as you doc from your Quodi-
niacke, into a Balon : then put into
them one pound of Sugar clarified,
and put into this as many greene
Pippins vnpared as that Jiquor wxll
couer, andfo lerthem boyle fofely :
and when youfee theybee boyled as
tender asa auod]mg, then rale tl‘cm
vp, and pill off the outermoft white
skm, and thenyour Pippins will bee
1 greene: then boyle themin your firup
againe till the firup bee thicke : and {o
you may keepe them allthe yeere.

?
1
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A Clofer for Ladies
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To preferue Apricacks.

OFApricocks take a pound, and
a pound of fugar, and clarifie
your fugar with a pint of water 3 and
when your fugar is made pcrfc&
pm it into a preferuing-pan, and put
your Apricocks into it, and fo let
thcm boyle gently v and when they
bee boyled enough, and your. fiup
, thicke, pocrthem, and fokeepe them. |
In hke manner you may preferue a
| peare-plum,

Topreferne Mirabolaxs or Mala-
cadomians.

Ake your Malacadonians : ftone

them, and perboile them in wa.
ter ¢ then pill off the ourward skin !
of them : they will boyleas long asa
peece of beefe , and therefore you
need not feare the breaking of them
and when they bee boyled tender, %

make firrup of them, and preferuve
them

D BEEGACE IET|
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and Gentlewomen., \

: | them 3s you doe any other thing, [
| )| and fo, you may keepe themall the @

yeere,

To preferue Pamcityons .

F. your Pomcitrons take one |

~-7 pound and a halfe, and cut them gl

fome 1 halves, fome in quarters;
andtake the meatout of them, and
boyle them tender in faire water : then Lo
take two pound of fugar being cla- §
rified, and make firup for them, and |
lezthem boyle in firup a ‘quarter of h

an houre very gently : then take B
%
&

them vp, and let your firup boyle till
itbethicke : andihen putit in yoyr
Pomcitrons, and youmay keepe r{lcm
alltheyeere. 1f youpleafe, you'inay ju
pare fome of them : for, fome delight |

themin ‘the skinjand fome, pared. ‘

[
- @ To prelerue Cheryies, - .
s 7 YF the beft and faire® Cherries RS

take fome two peund, and with
2 { a paire of fheeresclip off their falkes

. A
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A Clofet for Ladies, E
by themidft ; then wath them cleane,
Y and beware you brufe them not : then | %

take of fine Barbary Sucar, and f{ct

it ouer the fire, with a quaitoffaie .

{ warer, in the broadeft veflell you&

canger, and let it feeth till it bee
fomewhat thicke : then put iniyour
Cherries, and ftitre th(.m toacthcr
witha filver{poone, and (olet them {3
boyle, a alwayes (cumming and turning
them very gem!y, that the one fide A2
may bee like the other, vntil they bee
enough 3 the which to know, )ou
muft rakevp fome of the firup with

one Cherry, andfoJet it coole ; and
i€ it will fcarce run out, it is enough:
and thus, being cold, you may put}
them vp,and kecpe lhcm all the yeere.

Toprefcrue red-vofe leaues.

2
F the leaves of the faireft buds g
take halfe a pound : fift ‘them
of faire water, and put itin an carthen |}
pipkin 3

cleanefrom feeds ¢ then take a quart
B BEBACERE. EeC
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and Gentlewomen. f?é]

pxpkm and fet it ouer the fire ynrill

| ic bee fcaldinghor @ and then make a
good manyof other red rofeleaves

T ———
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and put them into che fcaldlng wa-
4 tery vntill they begin to looke white, i
and then firaine them ¢ and thusdoe
vatillthe waterlooke very reds Then
take a pound of refined Sugar, and
beat 1t fine, and pur it into theli-

quer, with halfe a pound of Rofe- .
4 Jeaues, and let them fecth fo ’Cll r

tll they bee cnough : the which to@

(W

know, is by taking fome of them up
mafpoonc, as you doe your Cher-
ries 5 and fo, when they bee thorow
cold. putthem vp, and keepe them
j very clofe.

Topreferue Orenges and Lemmons,

’I"Akc your Q-engesand Lemmons, >y
large and well coloured, and take
arafpcof Recle, and rafpe the out-
ward rinde from them : then lay
themin water thice dayes’ and tlncc
nights ; then bO)IC thcm tender
and

@mm@“‘wu@
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GeXd

(2| and thift them in the boiling, totake | |
() away their bitternefle : and whcn@

I
:

they bec beyled tenderly, take two

B3¢9

5) pound of Sugar clarified with a pint .‘

of warer ; and when your firup is

made, and berwixt hotand cold, put ,g

in your Lemmons and Orenges,

and there let them bee infufed all@

G2Xd

night ; the next morning, let them
43¢| boyle two or three walmes in your
- {2 Mup : lecthem not boyle too Jong in B
the fugar, becaufe therinds will bee §
tough: take your Lemmons out, and
boyle your firup thicker: and fo when it
3

£

FED

it is cold, pur them up,and keepe them
alltheyeere.

i

»
To preferwe Quinces. :

F your Quinces take a pound:
core them, and ‘then perboyle
} them, and pill off the ourermoft
whire skin, and then weigh them,
and put into them clarificd Sugar
2| onc pound, and then boyle them
clofely covered vpon a very gentle

T
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@ and Gentlewomen.

fire, putting vnto them a 'ﬁicke or

| two of good Cinamon cut into fmall

pecces, and fo ftirthem continually,

thatthey may bee well coloured on

15y euery fide : and when the firup is

A comé to the heightof a perfeé gel-

ly, take them off the fire, and fo

keepethem; for the higher your fi-

@ rup is, the better will your Quinces
W\ keepe.

o ;
Y Topreferue Peactes,

\F your faireft and beft coloured
N7 Peaches, take a pound,and with

a wet linnen cloth wipe off the
white hoare of them : then perboyle

) themin halte a pintof white wine,
anda jpint anda halfe of running
water 3 and being perbeyled, pill off

Tod the white'skinne of them, and then
?I weighthem : rake to your pound of
a Peaches, threc quarters of a pound
p_& of rehned Sugar, and diffolue it in a

quater ofa pint ¢of white wine, and
boyle it almoft to the heighe of a

i

i




k=) fizup and thenpue in your Peaches;
tJ] and lecthen: boyle in the firup aquar-
ter of an houre or mere, if neede
fhould require : and then put them

@ vp, and keepe them all the yeere.

To preferue Evingo-voots,

.
Ei‘j * Ake yourEringo-roots,fairc and
ig not knotty, one pound,and wafh

‘ - .them cleane 3 and when they

3 be wafhed, fet them on the fire, and
‘boylethem very tender 5 pill off the [V

Gy outermoft skin ofthem, butlee youpgy ¥ -
ﬂ breake them not. 5 and as you pare ‘
! e L

I}

T

them, put them into cold water, and
oy Jetthemall remaine there ullall be &
rithed: andthen you muft take 1oe.
@ucry pound of roots, three qua ters
of a pound of clarificd Sugar, & boyle
@ it aknoft unto the height of a firup,

and then put in your rootes, but Jooke
that they boyle very gently together,

v

Jf withaskittle flirring as maybee, for
| feare of breaking, vmtil] they bee
o cnough:
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and Gentleweomen,

enough: and whenthey beecold, put
| them vp, and fokeepe them,

“~

To preferue Barberrics.

Ake your Barberries very faire
and well colouted,and picke out
4 eucry ftonc of them, and then

weighthem: and to euery eunce of
of Barberries,you mufl take three oun-

cesofhard Sugar ;. and with halfe. an
@ ounce of the pulpe of Barberries, and
%

{

&

one ounce of red-rofe-warer, you muft
diflolue your Sugar, and then boile it
- = ffed oafirup . being fo boyled , put in
! k your Barberries, and let them boyle
L a quaiter ofan heure, and then rake
' KN them yp : and as foone as they begin
Xowax coole, put them vp , and they
willkeepe their colour aljthe yeere,

*

o

To preferne Gaoﬁberric:.

) YOu mult rake your large Ber-
rics, but noe thorowly npe , and

e Picke off all the ftalkes from them,
and

TR R PR 5
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AClofet for Ladies

| of them, and fet them onthe firecill
they be het, and then rake them off,
and let the liquor runne frem them
then take ten ounces of hard Sugar,
and fourc ounces of Sugar-candic,
and clarife 1twith a pinc of water,
and the whiteof anEgge, and boyle
qtroa thicke firup : and the) put in
{ your Goofeberries , and let them
! boyle 'a walme or two; andfo, be.
twixthoteand cold, put them vp, and
: kccpc‘thcm alltheyeere.

- To preferi-e Damfons.

TAkc of your Damfons Jarge and
well «colotired , "but ot thorow
! ripe; for then lhcy will ‘breake, and
pxckc them cleane, and wipe thcm one

by one : then weigh them, and ro
t euery pourd of Damfons, you muft
. | tike a pound of Barbary fugar, white 8
‘and-good, diffolved m halte a pint
or more of water : boile it almoft

- and wafh themcleane : take a pound §

BRI D0
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1
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and-Gentlewomen,

4 to |

the height of afirup, and then put

in your Damfons keeping them with
contmuali fcumming and fRirring,
and that with a filuer fpeore; andfo
let them boyleuntill they bee enough, §
vpon a gentle fire 3 and when they
be cnouuh, take them vp, and keepe |

Ez‘ them aikthe yeere.
@ TopreferueRafpices.

TAkc of your faireft and well-co-
loured Rafpices, and picke off |
S) their ftalkes very cleane : thenwafth

them, bur in any, cafe fee that you
brufe them not : then weigh them,

clarifie it with halfea ptof faire wa-
ter, andfoure cunces of inyce of Raf-
p! esbeing clarifizd: boyle it to aweak
) firup, and {then putin yeur Rafpices,
ftirring them up and downe, and fo
let them boile untill they bee cnough

and. to cuery pound of Rafpices,you
muft ‘take fix ouncesof hard Sugar,
andfix ounces. of Sugar candy, and

ta:

EXITROE e FRDERF
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- AClofet for Ladies

that is, vfing them asyour Cherries, §
and fo yau may kecpe themall the
yccrc.

To preferue EnulaCampania 100!s.

Ake of your Enula Campana |s

E Rootes, and wath them: {crape 1

then very cicane, and cut them

thin tothe pith, thelength of your |t

iy tlefinger; and as you cut them, put
them m warer, and iet them lic in
water thirty dayes, fhiftng them

_ twice eucry day, to take away their \
w} bitterncfle ; weigh them, and to
7 cuery pound of Roores, you muft take
,é twelue ounces of clanfied Sugar, fift
boyling your Roots as tender 'as a

q Chickin, and then put them into
5 your clarificd Sugar , and let them
-7 boylevpona grnt]c fire voull theybee
3 cnough and fo ler them ftand cff
’A the fire a good while, and betwixt
hotand cold put them vp 1o your vic.

= |
o
é’i@
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% .Md Gentlenwomen,

To|refivue Saterion rools.

Akc your Saterion roots,  and
T pick out the fairc ones,and kecp ' 1.£
) Vf” them by themfelves: then wath

- %j thcm, and boyle them vpon a gentle

vl fire astender asa Quedling : then take
5 : @ them off, and -pare off the blackeft

&9

| skin of them, and. put them, as you
* pare them, into-faire water, and

then weighthem, andto every pound

fo let them remaine one night 5 and @

of roots you muft take cfeuen ounces

[ K% ofclarified Sugar, and boyle it almoft
| to theheight of a firup, and then pue
in rour roots, but take heed they
| boile not teo long, for then theywill (&
grow hard andtough : and thercfore |
%

whenthey bee boyled enough , take
’U“i them offy and fexthem a- cocling, and

X fokeepe themaccording to the et ‘

'; 8 Heregndtbe Prefervatives.
= p oA
\’(’\




3) A Clofet for Ladses
&
Tomake Mawus Chrifis,

OF refined Sugar take halfe o
SSpound, and fome Rofe water,

and boyle them togethertill it come
toSugar againe : then ftirre it sbour
while it - bee fomewhat cold : then
take your leafe. gold; and ningle with
it ¢ thencaft it accordingto art, that

is, in round gobbets, and fo keepe

@t‘ e i

. g he
?‘? yfaire and large Ginger,

TA&: ver

and pareit, and. then lay jtin

water aday and a night ¢ then (ake
yourdoublerefined Sugar, andboyle
it to the height of Sugar againe :
then when your Sugar beginneth to
becold, take your Ginger, and ftir i
well about while your Sugar is hard [#

2% tothe pan : then rake irout raceby &4

race, andlayit by the fire for foure %

houres : theniake a port, and warme

Tocandie Ginger. ,

0.

it

e ar PRy
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B ieraicd
and Gentlewomen,
it, and put the Gingerin it : thentic |
(3| itvery clofe, and euery fecond mor- 8)
; ning fRir it about roundly, and itwill |
e

bee  1ocke.candied in a very fhort: |

1 they grevo wpon the trecs, &
. 2 Ake of the fairelt Rofe Jeaues, ?Z
2 3

= | T red or damaske, and ona Sunng- K€
a ,’ @ fhinc day fprinkle them with Rofe- ’

Vh’ fpace,
of | Df’] To candyRofe-leanes as naturally as if

{ water, and lay them, one by one, vp-
on faire paper : then take fome douw

2 [ @ ble-refined Sugar, and bear it very [

(O

| fine, and putitinafine Jawne fearce:
when you haue Jaid abroad all the

| Ry Rofe leaues in the hotteft of the @
E | fun,’bal'ccfugarthinlyall ouerthem; %

@'

(9] thenanen the Sunne will candy the

t

j Sugar ; then rurne the Jeaues, and
R >S, fearce Sugaron the other fide; and

- éJ} turne theni often in the Sunnc, fome-
| ®_6times fprinkling Rofe water, and
, | |2 fometimes fearcing Sugaron them,
| voulithey bee enough, and come to

your
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your liking :and being thus done, you
may keepe themw,

Tocandy Marigoldsinw.does ;

flowres two ounces, and fhied
them,and drye them before the

i S ;amﬂy fafb.on.,
T Ake of the faire yellow Mmgol&@

@

£p)

@ fire: then take foure ounces of Sugar,
and boyle it to the heighr of Manus
Chrifis: then powre it vpon a wet Pie»
plare, and, berwixt hot and cold, cut
itinto wedges 3 then lay them ong

1§} theee of white paper y and put them
ina Stouc.

Eé

Tocandy all manner of flowers in thiir
naluvall coloirs

e

Ake the Flowers with the ftalks L
and wath them over with a little )
Rofe-watcr, wherein Gum.ara- &

becke isdiflolved ; then take fine feat- \

cedugar, andduﬁ overthem, and fet T

them




9

@

were Sugarscandy,

every pound of your

take of the purcft Sugar

and Gentlewomen,

thema drying on the bottome of a Sive
in an Oven, and they will glifter asiif ic

Tocandy all manner of Flowers, Fruits,and |
Spices, the cleere rocke-Candy.

'I"Akc two pound of Barbary Sugar
great grained , clarifiéd. with the
whites of twe Egges, 4nd boyle it
almoft as hie as for Manus Chriftj -
then put it into a pipkin that is not
very rough . then put in your Flo-
wers, Fruits, and Spices, and (o put
your Pipkin into a Still, and make 2
{mall fire of fmal] cojes vaderit ; and,
inthe {pace of twelve dayes, it will bee

&

;‘r’

e

rocke-candied.

Tocandie Eringo yooys.

'I"Akc your Bringo roors ready to be
pre(crved, and weigh them, and to
roots, you muft
you can get

two

’




it may

then it will bee very commendable :
it being clarified, youmuft boyle it

to thc

then dip in your roets, two or thue
at once, till theybee all candied,and

fo put

themall the yeere.

T

gar off them, and drie them againe

with-a

and ro euery pound “of rootes you mu‘i

4 take a

‘ Sugar

50 thchc:ght of Manus Chn{h, and

whcn
Teots,

they . will candy very well ; and fo

BT IE

A Clofet for Ladm

i two pound, and clarific it with the {
whites’of Egges exceeding well, thar

ﬁ

[T

_Amm@@m

bee as clearc. as Chry&all for |y

V_’:g

<)

hcxght of Manus Chrifti, and

them in a Stoue, and kccpc !

To candy Enula-Campana.
Akeof yourfaireft Enula Cam.
pana roots,and take them clean
from the firnp,andwafh the Sp
linnen cloth ; then weigh thcm,

pound and three quarters of
clatific it well, and boilei xt

itis fo' boyled, dippe in )onr
three or foure at once, 2

ftoue




Tocandic i ialet fawers, .

| 7F T Akeof your Vielet flowers that
I' are good and new, and.well ¢o-
' loured,and weigh them:to eve-

ry ounce of your Violet flowers, you

y muft take foure ounces of refined
Sugar , which' is very white and
faire grained, and diffolve. it in o
) ounces of faircrunoing water, and
fo. boyle -it till it come to Sugar a-
9 gaine ; but you muft fcum it often,
| left it bec not cleare enough ' : and

when it is boyled to Sugar againe,
then take it off, andler jt «coole, and
then puc in your violet flowers ,
ftirring them together til] the Sugar
grow hard to the pan s this done,

putthemintoa box, and keepe them
122 ffouc,

&




' A Clofet for Ladics % I

To cand) Goofeberrics.

; |
TAke of your faireft berries, but %;

oy L they titilt nor bée too ripe, for g
then they will ot be fo good,, and with l

' a libren cloth wipe shem very cleane, /)

L, and picke of all the Ralks from them ¥

- and weigh them :-and to every loufiee
of Berries, youmuft take two ounces
of Sugar, and halfe an cunce of St-
gar-Candy, and diflolve them in an
oufice or two of Rofc-water; and fo
% boyle them vp ro the height of Manus
h?. Chrifti ; and When'it is coinc to his
P perfeé heighe, let it cooley and put in
your Berries, for"if you put them in

|
( hor, they will{hrinke, and fo ftir them g‘
|
]

i tound with a woodden Spateer till
they bee candied ; and thus put them

vp and keepe them.
@ . 'Tocandy Rofemary-fiosvers. \ «

1
1

|

{

'

yra ;

’S TAkc of your Rofemary-Flowers
ready picke, and weigh them 3 t©

0% cuery i

o SRR
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Y TR AT
Eé( ~ and Gentlewomen, g
r.
3; 3 euery ounceof flowersyou muft take :
" 24 two ounces of hard Sugar, and one f
ue I 71 ounce of Sugar.Candy , and diflolue é
' ¥ them in Rolemary-flower-water, and

3: ‘ i boile them till they come to Sugar [G
7 againe : which done, put in your
A Rofcmary-flowers when your Sugar .

B
R

- =

is alnioft cold, and fo ftirre them toe
gether tiill they bee gnough , andthen
take them out, and put them in a
< box, and kecpe them to your vfc in
your Stoue, ;

L5320

i »u O

To candy Borage-Flowers.

- e, -. vV 2

%

Ake your Flowers , and pick them é‘
| . veiy cleane, and weigh them, and (27
|
|

vic them in every refpeét as you did
your Refcmary- Flowers, (aue this,shat
| when they bee candicd, you muft fet (g, 1R
them ina Stil], and fokeepe themin a g A1
8

‘ a

{heet of whire paper,putting euery da
achahndish of coles igto yo%r ﬁill,yang
it willbe candred very excellemly , and
that in a thert fpace. ;
Heveend the for1s of candying.

P
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@ Akc your Pippins, and pare them, %

and cut them in quarters @ then o

boyle them in faire watertill chey bee %
g‘
‘21
kl

P RIS
A Clofes for Ladges \%
!

To makc Palte oan ’g}

pins, the Geneva fathion

fome wish leaues, [ome ke
Plums, wib (alkes and
flones im them.

tende:: then ftraine them, and drie
4 the pulp vpona chafingdifh of coles:
then' weighit,, and take as much Su-
gar as- it wc:crhcth and boyle it w0
Manus Chrifi, and put them toge- &
ther: then fathion them vpon a Pre- 3
plate, and purt it into an. Oven being |/
very fleightly heat ;i the nexe: mor- u
ning you maytwine. it, and:pur them 1
aft the plates vpon fheats of Paper 'x‘
vpon a hardley and fe puc them inta ™

.an Oven of li kc heat:, and there Jet \-’
A

them remamne foure or five . daies,
umn"
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and Genrlewomen.

putting cuery day aChafingdifh of coles
into the Qven t and whenthey be tho-
row dry, you may box them, and keep
them all the yeere.

-

R,

\:11 ‘
“/{\. To m ke palie of Eglaniine, of the colour
it &) of ibered €oralls :

Ake your Eglantine Berrids o- |
’ therwife called Hips, and flampe .\

-

them in a2 Mortar with ‘Gum:Dra-
eagant and Rofe-water 2 then ftraine
it thorow a ftraincr ; then take halfe
a pound of 1chined Sugar beaten, and
fearced , and worke it vp into' Pafte

G| with thlf: ﬁrni‘nmg: then prinr it with
Gy Jourme.ds: then Rove itandthen gild

~

.45\'/'< C“

e B

sl re

22 them.

A

S omae Dele-sadiwb

o o mae Pafle-veyall w fea

tef :
gt F
([2‘ Ake a pound ofircfined Sugar
S beaten & fearced,and put into an
Ry . A 1

Y Alablafler Morter, with an ounce of
e

A Gum dragagani fteeped in Rofe wa-

I ters ikt
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A Clofec for Ladies

ter : and if youfee your Pafte bee too
weake, put in more Sugar ; iftoo dry,
more Gumme, witha drop or twoof
oile of Cinamon , fo that you neuer
deccive your felfe, to ftand vpon ¥
quantities : beatit int perfe&t pafte,
and then you may princ it with your
moulds ; and when itis diy, gild it, and
fokecpe them,

C2EORIGIEEET

\|

EOERE A JeIGE

3%

To make Pafle-Royall in Spiccs.

Ake of Ginamon and Ginger, of
Teacha like quantity being finely
fearced: mingl: it with your (car-
ced Sugar, and Gum-dragag:nt ftce-
¢d in Rofe-water, and wotke it into
pafte,as yeudid your paftc-ioyal white,
and then you may wrne it vpon fhickes
made of pecces of Arrowes, and make
¥! thes hollow Jike Cinamon tickes : in
Iike fort you miay make ittalte of what
{pices yow pleafe.

;
i
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E '
'@ and Gentlewomen. [73
)

@ Te make Pafle of Gemua the trae way.

Akc two peundof the pulp of g’

' G

Qunccs,and as muchof Pcach-
3 ¢s,and firaine it,and dly itina
3 pewter platter vpon a chatindith of
Coles " then weigh it; and take as
much Sugar asit weigheth, and boile |
) ¢ to the height of Manus Chrifti, '

8’ and then pucthem together, and fo

fafhion it vpon a- Pie plate, and diy

4
it in an Ouen with a Chafindifh of
g coles, vntill it bee thorow dry : and
then, if it pleafe you, you may fpot
thcm with gold.
g)

(%

=
')",

Tomak Pafle af Vio'ets. I

Ou muft take of your Violets
tbat areready picked, andbruife t_z

oW them in an Aliblafler or Marble 8
ﬁMortar, and wring the iuice from

them into a Ponmgcr, and pug as

much .b%

| TR SRR
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A Clofer for Ladies

much hard Sugirin fine powder, as
that juyce wili cover & diy it, and
then powder it againe, and then,take
as much Gum-dragagant fteeped in
Rofe-watct , as will bring this Sugar
into-a perfeét pafte : when it is per.,
fe&, take it wp , and princit with your
moulds , and fo dry it in your ftoug

&1 aud not by the fire, fot feare of danger

and when'ic isdry, gildit, Itisa fine
bangqueting cenceit,

To make Pafle of Goafe-Lerries.
TAkc of your Goofe:berrics, and

cut themone by onc, and wiiog
the inyce from them, ill you have
gotten fo much as you thinke will
fexuc your tnne ; boyl your iuyce a
litede, that it may bee thicker: then
take as much double refined Sugar
as your iuyce will fhaipen, and dy
it-asyou ¢id for your Violets 5 and
beingdry , beat icvery hne and rake
as much Gum dragagant fleeped

inred rofcwatery as will fcrve, and
beat

R BERTIR

'

LY

A
)

}

|
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zmd Gemlewo men.,
beat it into pcrfc& pafte in aa_Ala- ‘b

@ : % blaflerMortac s ‘and’ chentake it up,

¢O

and print it with your moulds, viing

| it in cvery refpe& as your pafte of
| S Violets, This is excellent good
| @ . forone that hath a weake

\

‘flomacke.
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S| Heere begin Ban-

quetmg Conceils, as

Marmcladu‘. Quo-

diniackes, and
fuch lnc.

%ub

(,
,a

%
|

To m:-ke Muskadine coxfits.

* Ake halfe a pound of Musk- Su |
gar beaten and fearced ¢ then
take Gum.Dragagant ﬂccpcd
in Rofe-water , and wwo graipes of rg
Muske, andfo beatthem in an Al |
blafter Mortar till it come 1o perfedl o]
Pafte : then driuc it very thin wih € 8
a rowling pin, and then qur itinto [(§

fmall peeces like diamonds ; fome cut
with _c 2

%&ﬁm@@

3) %ﬁ@
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and Gentlewomen. i

with a rowle [poone on the fides:being
thus cut,ftouc them,and fokeepe them
alithe yeare.

To-make Diocitonium fimplex of
uinces.

T Ake of your Quinces , and pare
them, and cut them inpeeces, and
boile a pound of thefe peeces in a |5
quaitof f2ir¢ water, rillthey bee very
foftsthen let the hiquor run fiom them,
then take a pound of Sugar-Candy,
and beatittine, and putit intothst li-
%4 quor,and letitfeeth till you fee itftand [
J like gelly : then take it from the fire,
Sk

AT

X4

and firve ictogether, and fo put itin
hiwe Chrylall Glafls, and kecpeitall o
the yeere, '

% 2 §_ IR

and put thetein foure drops of oile of
t?\ Cinanion and Nutmegs, and then put
{ LY

in fiie and twenty leaues of fine gold,
! REORTRERTETS
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A Clof t for Ladies

Jumps vpona plate,

To m:lgu fine chiifiall Gelly.

: TAkc a knuckleof Veale , and
: foure Calves feet, and (et them ™
on the fire with a galion of fame £
water;and when the flefhis boyled ten.
der, take it out ;rhen let the liquor's
ftand Rill vatill it be cold, thantakea
way thetop and the bottome of thatli:
. qquoT, :md putthe reftinto a cleane
i Pipkin, ‘and purinto it one pound of
chnﬂcd Sugar, foure or iive drops of
O)lc ¢f Cinamion and Nutmegs, 2
graine of Muske, and fo let it boyle 2
quartet of am houre Jeifysely an the
fice, then let iwrunne thorow a gelly
bag intoa bafon, with the whites of
two coges beaten ; and when it is
cold, you may cut it into lumps with
a fpoone, and foferve thx ecor fourc

?
To@

7 ST RO,

z

\%.
A
il
8

2 3%



\/

s

3

)

S

:
4
¢,
b

4
X
@
o

and Gentlewomen,

To irake white ledch of creame,
Akea pint of fweet creame,and
I fix fpoonfuls of Rofe water, and
two graincs of Muske, two
drops of oyle of Mace , or one peece of
large Mace, and fo let it boyle with
foure ouncesof Ifinglaffe : then let it
rup downe thorow agelly bag : whenit
is cold, fl ce it like brawne, and fo
ferve it our. This is the bek way to
make Jeach.

To mcke a2 walnut, that when ysu cracke
iy yom [ball finde ks k 15 and Car-
Tow.ics i ity or @ pretiy

Poficw:it/eR.

TAkc a peece of your Pafte royall
whire, being beaten with Gum-
Dragagant', and mixed ‘with a lic-
tle fine fearced Cinamon , which

Will bring your pafte in 2 Walnue

fhell

|
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e @ AClofer for Ladies
| thell colour: then drive i thin, and 3 &
, ¥

: - To.mch: Quodiwack of clums, M\ i
- | ol |

f
¥

CYORN TR RER

L,

{G} cur it into two peeces, and put the ky

d one pecce into the one halfe of your |
ko) mould, and the other inte the cther, ks
g’ then put what you pleaft into the Nur, 4]

0F

and C}O(c thc mouj/j tr'}gcdmr, 3nd 10 }Z{J [
make chrec or foure Walnues 64
\

P29

T Ake two ponnd of Plums, and put

them into a Pofnet with a pound
and a h:lfe of Brafll Sugor, clarificd
with a pint of faire water, and Jet it
botle till ihe Plums breake : thentake
froff, andJetyour liquid fubftance run
thorow a ftrainer, and then puritagain
into the Pofnet, and {u letit boyle till
it comne toits thicknelle,and when print
it with yourmoulds on what fafhion
% _B youpleafc.

32
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To make Biskctrello,
Ake two ounces of very fine Su- \
gar, bzaten and {carced, and put
: into {

—
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and Gentlewomen, @

: intoit halfe a fpoencfull of Amidum, RN
M s that is,white Szarch;a grame of Muske:
M ' ncn beat 1t into perfe&t Pafte, with

) Gum-dragagant {hcprd in Rofc- wa-
ter = then mabe it into Jictle pretty

T

Joaues the faflnon of Mandisets, and fo
puta Wafcrin tke botton e of every

% eneofthem,and baketh¢mina bakmg %
” 24 pan bnlt;h heed your panbe not hot,
/} and fofpecke them with gold, and £o \

T ————

box them, Irisaweryfine banqueting
conceits

| Tomsake a [peciall fixeetswatcr to perfume
clotbesin toe fuldmg, being
nvflzd

e Y P

)
.
" o
£y

_ G
Ake a quart of Damask-Rofe- |4

' water, & putitinro a clafle, put
vntoita handfull of Lancader- |,

Flowers, two. ounces of Q ris, . a ?;J
{

h Yot &3

dramme of Muske; the weighit of foure |
penceof Amber greece, asmuch Ci. gopy
, fg) uee, foure drops of Oyleof Cloues; j&
fop chisclofe, and fev st in the Suune

a f(). -

ZROATEYRE

\




AClofet for Ladies ﬁ
i

afortnight : putonc fpoonefull of thi®

;‘
GY warer into a bafon of common water, ‘ :
and put itinto aglafle, and fo. fprin. %‘

kle your clothes therewith an your
|
Y }

folding : the dregs, left in the bog.g
T o make Moffe powder
Ake wwo pound of Moffe of a |
?} fweet Apple trec, gathered be- X3 |

e— LA Aﬂﬁ@m

~&

£ J

(o8

o

tome (when the wateris fpent) wil
make as much more, if you keepe
;

them, and put freth Rofe-water 1o iy
it Y?}
rweene the two Lady dayes, ard |3
infule it in a quart of Damask rofe.

water , fourc.and twenty howes :{g

then take it our, a d dry itin an o
oueh vpon a Siues bottome, and beat
it 10 Powder 1 put to it an ounceof f

ST

Lignum Aloes beatcn and fearecd,
two ounces of Orris, a dramme of
Musk, halfea dram of amber greece,
a quarter of a dram of Ciuec : putall a7
thefe into a hot Mortar and Peftle, 3

and beatthem together @ then fearce
them

(7S B




T

and Gentlewomen,

%) them thorow a coorfe haire fearce,and &

T put it into a bag, and lay ir among @

b

74\ your clothes.
»

To riake Aromaticem Lezenges. ?
Ake of fime Sugar halfe a pound:
boile 1t with Ked rofe- water,vntill 7
it come to the height of Lozenges : |
and in the cooling, putin of the fpices
of Aromaticum Rofirum, 4. drams,
with ' a ltle Confeétio  Alchermes,

2
bh ané fo make them mnto Lozenges,
K2 gilding them firft, and then cut them

l;@{" fquare with aknife for that purpofe:
o

4

-

and when you gild them, if your gil-

3 ding will not fticke on, wet them gent-
ly wi ha lictle Refe -water, but not teo
much,in any cafe,

P8 Tomokea March-pane, toiceit, and
gamifly it aftey the Ait of
Comfitemaking.

23 'I‘Akc two pound of finall Almonds
. blanched, and beaten into perfeét

R P R K

v




AClofet for Ladies

pade, with 2 pound of Sugar binely
G fearced, pusting in now and then a
fpoonefull or two of Rofe-warter , 1o
kecpe ut frem oiling ; andwhenit is
beaten to perfcét Pafte, toule it thin,
and cutit round by a Charger :-then
feran edge on ityas youdoona Lar:

o7 then dry soin an Ouen or a baking
A ’l Pan : then ice it with Rofe-water and |
3

Sugar, made as thicke as batter for £} |
Fuceers ¢ when itis 1ced, garnifh it &4 |
with conceits, and flicke Jong Com.
fits inir,and fo gild w,and ferue it

TS

N

Tomake ol [orss of bangueting Con-
ceits of sarch-pave fuffe, force
LkcPies,Burd:,B a:ketsand
[wck bike, and [ome
8o print with
vionlds,

:
|
E
s

YL CRIERES

T Ake a pound of Almonad Pafte

made for the Marchpane, and g%

| dry it ona Chafingdiih ot coles, till {3}
you lceit wax white 2 then you may

; print:



ﬂ@?’-«& E

and Gmr/ewamcn \?él
prine fome with Moulds, and make R

'Cﬂ fomethh hands,and {o gild thensihien
flouethem, andy unmy keepe them
allthe yesre. Theybe excellent good

G
5y to plcafc chaldren.
@ To make all kinde of birds and beafls 2o

 fiand onth.ir legs, in cafi-warke, G,
Ake Barbary-Sugar, clarifie i, @
and beile it tothe hcwat of Ma-
nus Chrifti: then pouxcu inte M

SER)C

your moulds, they being ieafoned ‘as
KJ.: for your Qyodmmcl\ letthem fland a

quaitci of anhoure, and they will bee |
\S cold, und then you n:ay take them our,
L and gdd them.

g Tesafl all manxer of tutag: bollew in ]
[ o) [ 37 77-dwur/f‘,aﬂdpw thens ia theiy @3
B

colouys,as 5rer ges Lemiyonis,
and the like.

Ake your Sugar being boiled to
the helght of ManusChum, and




% @

%

A Gloferfor Ladies {13
put . it into your Alablafter monlds,

0
i
being made of three pecces @ turne i;% \ﬁ

&)

¥

i

AN

round abeut in your hand , whie it 2

¢
y

%

is hot 3 and when it is cold, takeit
our, and pur them in their natsall
coloutrs.

Tosnake Prince-biskes bread.

3
E
TAkc a pound of very fine Flowcr,%
'as much Sugar thorowly feareed, )
one ounce of Annifeeds cleanc pickr,
take eight Egges, and a fpooncfull of @ ‘
Muskadinc, and beat all into batter
as thicke as for Fritters ¢ beatit thus
in a Bowic one houre : then put it
into your ceffins of plate, or trames 1

of wood, and fet it in an Quen, and @

Jetit remaine there one houte't you
may flice fome of them when they
bee a day old, anddry them againe
vpon a hurdle of Wicker ¢ you may
alfo take one of your lcaues, and

254 wath it ouer with the yolke of an&
fX Egge beaten with a little Rofe-warer,
h and while it is greene, caft Biskets

' and k@

:
:




Le
> C‘-.'I( :

Bad.

(SEZar=al

It
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Ez=srsor 65

T TN, R

“ ¥ white Candy, and it will hew as if it
N &id haile on1t @ then fpor it with gold,
)

B AR G
and G entlenomien,

and Carrowaies on it, and a little

S

2) andgue it to whom you pleafe.

!‘L : E
Vj]’ o make the vfual! Bisket fold at : E\ |
&) :

3

comfit-makers.

ounces of Cortander fced, one

TAkc a Pecke of flower, and foure E;l‘

27

ounce of Anmifced, take three Egges, §
three fpeonefuls of ale-ycaft, andas.
much warme warcr as will make iras

3
g chicke as Pafte for Manchets : make
X
b

itin a Jong Rowle, ard bakeitin an
(| Oucn one hourc 3 and'when it is a:
! dayald, pareit, and flieeiit, fuear ‘it
with fearced Sugar, and put it againe
into the Ouen ; and when it is diy;
take itout, and new fugariv againc,
and io box ir,and keepe 1t.
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|

Tao make an cfpeciall fweet Povwder
forfweet Bags.

TAkc of the purcft orris one pound, |
of Redand Damask Rofe-leaues,
of each two ounces, of Cloues three
9 drams, Conandcriccd oncdram, Cy-
prus and Galamus of cach halfe an
ouncey Benzoin and Storax of cach
5, three drams 3 beat them all faue tae
Bcnzom and the Storax, and powder
them by themfclues, and mix it with
the reft of the powder ; then take of
Musk & Ciuer,of cach twenty graines,
Amber greece ten graines, mix thefe
with a litcle of the forefaid powder
with 2 warme Peftle, andfo by line |
and hivt)e youmay mix it wich ail the
reft,and (o with Rofe-leaucs dricd you
may put it vp into your fweet Bags, }
and o keepe them feven yeares.

}
E
a

¢

o pr-

€

g
’
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and Gentlewomen.

To make an excellent Marmelade, which
& woas ginen 89 Dve nc Mary for
a New yecres g'ft. !
TAlcc a pound and a halfe of Sugar; @

boile it with a pint of faire water,
- till it come to the heighe of Manus
Chriftiz then cake three or foure fmall
Quinces, one good Orenge-pill, both
veiy well preferued and fincly beaten,

and three ounces of Almeonds blanck-
> cd, and bearen by themfclues, Eringo-

rocts preferued twooeuncesanda halfe,

lir thefe with the Sugar ¢ill ic will net

fucke : and then, arche adt, putinof ﬁ

Muske and Amber diffolued in Rofe- b

water,of cach fomre graines ; of Cinna-
on,Ginger,Cloues and Mace,of each V,‘
ree drams; of Oyle of Cinamon two ) Q

drop:: this being done,put it inco your

Marmelade Boxes, and fo prefentitte
s | Whom you pleafe,

o

To [\




Kaire fearce :

To mak: ano.b:r fart of Marmelade vey
comforsablefor any Lordor Lady

whatfoeuere

T &ke of the pureft greene Ginger,
fix drammes 5 of Eringo and Sare-
rion root«, of each an ounce and a
halfe : bear chele very finely,and draw
them with a filuer Spooae thorow a
take of Nut.kernels
and Almonds blanched, of cach an
avnce, Cocks ftones haife an ounce,
allfteeped inhoney twelue houres,and
then' boiled innulke; and bearen and
mixed with the réft : then powder
the'feeds of red Nectils , of Rozkes, |
of cach one dram
 halfe a'd-ammcsof the belly and back
of afith ¢called Scincus marmus; ‘three
drammes 5 of Diafacerion,. fourc oun-
(Siices 3 of Canraridesy
beat thele very findly, and wich the @
ether powder mix it :
pound ot “hae fuzac diffolued 10 Rofe-
; water,

Planeaane feed

adde ‘atdriam’ i

and fo with a

]

;
:

,9
N
!f\ ]
e

!
led |

e
24k
CRREES s




P T
and Gentlewomen. \

water . and boiled to Suga " againe,
mingle the powder and all the reft &7
of the things, putting in of leafe
gold fix leaues ; of pearle prepared,
two drammes, Qile of Cinamon fix
Hdiops : and being thus done, and well
“\l'dried, put it vp 1R your Marmclade
= boxes, and gild it, sidfovieicatyour
pleafure.

N
)
S8

B

/"\‘

3

1

IR

W

Lo makea blaw b for asy
Ladiesfaice

& Ake of white Tartar two dramimes,

27 COR

.~ Camphire one dranime = Cope-

- ras halfe aodramme, the whites of
@

800

foure Egges, uice of two Lemnions
‘ollcof Tartar foure otinces, P]ant:ﬁné
watcr as much, ‘white Mercury a pes
niworth, bitter almondstwo ounces's
all. rautt +be powdred and mixed
with the oyle and water, and then
‘borledivpena gentle fire, and' Rraine

>

5

@

-,
)

jts and fo keepe it o the pariy muft g
,ﬁ-‘ tud herfice witha fcailer clogh ,and |\
) then
bU '

BRI T a5,




T SR e i

F

IR ITEITEER €
A Clofet for Ladies |
then ouer pight waih herwithit,andin &

the morning wath it off with bran and E

white wine.

Quirces ,aruby colour. ‘\}

To make printed Quodiniacksof g
T Ake two pound of Quinces pared,
and cut in fmall peeces, and put
them inco a Pefnct with three pints ot%
faire water, and fo letthem boyle uill
71 they be tender 3 then putinto thema s
potind of Suzar,and let it boile till the
fruit fall to the bottome of the Pan: let

theliquor runthorow a ftrainer into a@

TS

ETA

Bafsn, and put itintoa raire Pofner,
and let it boile tili it cometohis colout

et and thicknefic : then print iewith your
moulds: you fhall keew whemwit i~ ready |
;

aC. X0,

2) to print, by roliing alictle vpon the
7 backe of a Spoonc : and if you (ce it will

\

ftand, and not rundowney printit. o
like fort you may make your Quodint
ack of Pippins; your Pippins will hold
al] che ycere.

y

FETINTI)

i
E‘é
401
(4




and Gentlewomen.

5 ?2@@3@

o5

| e o
[ ; 'I' Ake Rafpices ripcand well co- X

f lourca, and putthemin adith, 8

and put to them foure {poonfuls f) 4

of Rofe.water, and mix them together &

| botle irona Chafingdith of Celes in 2
5 dith,ullicbeready o print : then priat.

ﬁ ? it in your moulds, andbex it, and fo

keepe them,

: Here end the conceits of Banguetting,

Your Moulds muftlyein water one
(z_ night before you vie them; & an houre

before you print with chem take them
2\ | out of the water,

i

~ A

d (| K3 Tomake DusdiniacksofRaSpices, or . i
@ Engliflicoriants, ‘( o

g oY 4
: (| with thebacke of a Spoone:then wring |
; \| the liquid {ubftance thorow a linnen i
] (°y] cloth : feafon it by your mouth with (I
[ @ F; Sugar tillit bee (weet esough : then i

o i i1
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WatTers. '\
Aqua Celeftis. %\

Ake of Cynamon fix ounces,

Cloves enc dram, Nutmege

onedram and a halfe, of Gin- |
ger tWodrams and 2 halfc , of Gal- 7] |-
lingale one dram and a halfe, Cqbebs@
two dramnies, Calamus roots onc
dram, allbruifed and kepe in a paper § |
thentake of Betiony and Sage-flow-
res, of each a bandfull ; Marioram,
B Pennirially of each halfe a handfull,
| bruifed likewife ¢ then take of thefe
{4 3 powders , of Aromaticum Rofarum

|| s EeEEY

-
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| S.S
and Gentlewomen.

thrcc dran s;Diambra, Dlamargamon
frigidum, . Diamofcum dulce, 0t cacha !
dramanda halfezyou muft put all thefe
intoa gallon of fpirit of wine,and feep
/) them three daycsand three nights,fha- 3

!

diftilled, you muft hanghalfe an unce §
of yellow Sanders, and twenty graines
of Muske and Amber init.

To makzcimamon wilers

*g

T Ake one pound of the beft Cina-
mon you can get : bruife it_well,
ES and put it into 2 gallon of thie beftSack,

km them well euéry day,andthen di-
. % fulis in your Limbecks;and when it is

q

and infufe it three dayes and chree
niglits, dnd then diftill ic as your Aqua |

& Caleftis.
2 To wrghe Duélsr Stecuens water. ’a

[Z\% Ake of Rofe-leauesone dram, Bo-

"

rage, Buglofle, Violets, and Rofc— _
C 3



m%@E
@ A Clofet for Ladies ¢
mary-flowers,of cach a dram & a halfe, fg) -

r

Spikenard a dram,Cinamon 3. ounces,
Gingeran ounce, Cloues & Nutmcgs,
of each halfe an ounce, Cardamons a

| @
i \$
, dram anda halfe,Gallingale two drams,
Cubcbs adram, Pepperthree drams, @
‘ Annifceds, Carroway-feeds, and Fen.
| nell, of eachan ounce, Ligoum Alocs
‘ halfc adram, Corall and Pearle iu fine
‘ powder of each one dram;bruifc thefe,

and putthenina poxtlcoFAqua -vite,

and a quare of Sacke, vfingitn cuery w

refpectas your Aqua Ceeicts.

@ To make Bal ze-water,

o Ake Bzlwe, diy three ounces,

Time,Peneriall,of each an eungs,

Cinamon foure ounces, a dram of

Cardomus, Graines halfe an punce,

: fweer Fennell-ieeds an ounce, Nut-

@ megsand Ginger, cf cach a dramme,

: Gallinzale onc ounce, C3lamus, and

o] Cypms, Cubebs and Pepper, of cach
ewa drams, of Caper-roots halfe a

dram, of Diptamus one dram : bruic

thcf’
E@
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and Gentlewamen.

thefethings, and put them to a pott]e
of Sacke, and fteepe them 24 houres,
7| and then vfc iv as the former waters.

Angelicawater, @
T AkeCardas dry ahandfull, Angclica g

2L

>=7  roots three ounces, of Mirch one
dram, Nutmeas halfe 2n ounce, Cina-
mon, Gingcr, of each foure ounces,
b Saffron one dramand a halfe, Carda-

mons,Cubcebs, Gallingale and Pepper, 17X

of each a quaster of anounce, Mace
two drams,{raines one dram, Lignum [f'%

L C

each a dram;Sage,Borage, Buglofie, Vi.
olets and Rofcaiary ﬂuwcn, of each

halfe a handfullibruife thch, and fteep
/| themina 20 Ltlco. Sack cwelue howres,
) and diftili 1t os the reft,

{ Rofa folis,
%jj I"nm Liguorice eight ounces, An.

ni‘ecds , Carroway, of ecachan

"5‘ ounce, Rations {toned, Dartes, of cach g

% Aloes bpxkcnard luncus Odora tus, of

3.ounces, nurtegs, ginger, cinamon,




Mace, of each halfean ounce, Gallin-
galea quarter of am ounce,Cubebs one

3

3

G

=

A Clofet for Ladies

dram, Figstwo ounccs, Sugai foure
ouncesibrufe thefe,and diftill e witha
gallon of Aqua-vitx,.asthe reft : but (i
whenic is diftilled, youmuft coleur it
with the herbe Kofa-fol s,or¢)fe Alka-

nes root,
Wors eveod:waters

Ake of Wormewood two ounces
and a halfc 3 Sage,Bitony & Rue,
of each halfe a handfull Rolemary rops
a handfull, Cinamon 3. ounces, Nut-

megs halfe an ounce,Cloues and Mace, g

of each halfc a dram, Ginger an ounce;
Gallingale, Cubebsand Spikenard, of
eacha dram and a helfe; of Scordium
halfe a handtul! soruife thefe, andput |3
them into a pottle of Sacke, and a [fa)
pint of Aqui-vii¥, and fteepe them [t

foure and twen v houres, and diftall EQS ol

them as the reit, /
{+

HERE [X
i

b N e . P ™ Z
Gt L L0 30
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and Gentlewomen.
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HERE BEGIN

Conferues.

@5

Tomake Marmelade of Quinces.

Ak: your Quinces, and boile

them tender : then pare them

and cut them to the core @ then

draw che pulp, that is, the Q_nnnce,

thorow a haire Searce, and weigh it:

9 0 cuery poundof pulp, rakea pound

of clarified Sugar, and boile them

\,( gether till they come to a per-
Gy fe& colour , putting to them in the

‘.5 boiling a h tie Oyle of Cinamon ; |,

. ¢~ 1 and when it is boiled enough , that

g @ it will not flicke to the pap, put it
gmto your Marmelade-Boxes, But

R mmﬁwm

""“""S.'

your conferue muft not bec bon‘cd
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g‘ A Clofet for Ladies
fol

iighinany cafe, forthen mwill nct

befo good.

) \
" To make Conforuecf Red and Da-
ma:ke Rifes.

Ake of the pureft and beft colo.

red buds you can get, & chip oft

the whites from them; and to ¢-
| uery pound of leaues, youmuft take
2 three pound of Bairbary Svgar, & ceat
8‘ them rogether tiil they be vy fine 3 &
}é then with a woadden Spatter take 1t vp,
LAt & fecit o the fire ullic be thorowhort,
'ﬂ and ther prefently putitvp, anditwill
,3‘ Dbeof an excellent colour.
!

7,

o o make Confcreeqf Violets.

TAkc nf your Violct Flowe:s, ard c‘

- picke ot alithe biew Flowers, and &
keepe them, and weiglithen', and take i/

to euery ounce of Flawers,3 ounces of £

' rehncd Sugar, and beat them inan A- B
g lablafter Mortar ull they bee very fine, E"

W

2 Iy

and then take themvp, and puctiem |4
IRL0 [ O
-

R4
=l L =

3
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and Gentleweomen,

into an carthen Pipkin, andfer them
3} vpon the firc vll fach time a: they bee
thorowly hot, and then take them off,
and put them vp and keepe them.

e
e
5oA3

To make Pcllorallyow'esfor the Cougb.

ke Liquorice-powder fincly fear-
ced onc ounce,of the S pices uf Dia-
1 %\| dragaganthum frigidum 2. drams, of
o # Gum Arabeck and Dragigant infine
' i powder, ofcachadram, white Scarch
halre a dram, Anmifeeds in fine powder
tounce,mingle with th= refizthen take
of Sugar fix ounces , of Pennits one
ounce and a halfe, Sugar-Candy one
,ounce pewdered and minpled with the
¥ former powder:then take Gum-draga-
eant fteeped in Rofe. water,and beat it
1nto pafte, &fo make it into longreules,
and fo dry them and keepe thean. .

- | =
- €
G2

>

To make Confecue of Borage- Flowrs.

-
=

TAkc of your Borage flowers we]]
coloured,and picke the blacks from

BTV TP P RO AN

them,

.5
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g
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A Clofet for Ladies

them:then weigh them:to euery ounce
of flowers, you muftrake three ounces
of Sugar, andbearthem tozetherin an
Alablalter Mortar with awoodden Pe.-
ftle tillchey bee very fine, fo that you
“cannot difcerne any Sugarinlumps;
.then tske them out, and putthe Con-
ferue into 1 Pypkin, and heatit thorow g
hot: and hawng thusdane, put them. §
vpsand keepe chem all che yeare,

66 B

bl

T's make Conferus of Rofemary- flowcy's.

(

Ake your Rofemary Flowets, frefh

and g od, and picke them from the
greene tuske: weigh them, and taketo

cueryounceof flowers,three ouncesof
(Y] Sugar- Candy,and beat chem veryfine,
vfing them meuery refpett as you did
| your other Conferues.

To make Cenferueof ugloffe flowers.

T Ake your Bugloffe.flowers, and
picke them as you did your Po.
: rage

DB IEH S AT TR AN T

N
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“and Gentlewomen.

rage Flowers, and then weigh them, ¥~ 1
w and to cuery ounce of Flowers, you

muft take two ounces of bard Sugar
{2 and an ounce of Sugar-Candy, and
Gy bear them together ull they be excee. %

ding fine,and then {et them on the fire,
((‘ to dslolue the Sugar ; and when itis
v-2 diffolued, and the conferue hot, pur it KEX
? vp and keepe it ali the yrare,

B I

Tomeke a Pemanders

¥

a

Ake of Beazon one dram and a
; halfe, of Sterax haife a dram, of
Lignum Aloesin fine powder halfe a
feruple, of Labdanum halfe an ounce :
powder allthefe very fine, and fearce {4
them thorow Lawne ; and then take of
Mgsk adram, Ambergreece ten grains,
Ciuettengraines, and diffolue them jn
a hot_Mortar with a little Rofe-water,
and {o make them into 3 Pomander,
(2 Pucting into it fix graines of Ciet,

(o

«

Ex)

0
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AClofer for Ladies \Z{
Tomake Confivue of Bavbervics.. @

'fg TAkc of your Barberries which are

very rcdand ppe, and picke them @

OO P

from the ftalkes, and thes wathcherr,
and jput vato them a prenty de le of {3f ﬁ,
faite water, and fetthemonthe firein 503 |
an earthen pan, and fo {eald theni s and o
being thorowly fealded , pulpe chem lf

2

LY

and boile them t1)l it be enough,thay is,
f sillit will cut ke Marmelade.

: ) thorow afine Searce, & to eucry pound.
of Pulp,take a pound of powder Sugar, %

54 " m Tomake Conferue of Cickory flawess.

ol g
: Ake of-your Cichory flowers
. newgathered;for if youlst them

lie. but one houre or two atthe

1'mof,they will lofe their colour;nd do

you very little fervicestherefore weigh

§ them prefently, andte euery ounce of £
@ ‘

@ fowers, you muft take three ounces of
hd

‘double refined Sugar and beat them
o (< hata |
toge-

i a oreiom g
T Qg ok b aed) B
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) and Gentlewomen.
t wcxl

1er in a Moitar of Alablafter and
!"Ji a woodden Peftle,tillfuch time as they:
l

b thorow'y beatcn ;forjthe better the
‘3 Flowers and Suga: bee beaten,the bet-

ter will your Conferuc beeg lguh:s al-
waycs be for a generalh u]c and being
vuyw itb: oycd youwuft rake chem

‘vp, andput it into a Chafer cleane
} fcoured, andfetiton thefiretili ithee

g thorowly Lo:tthen take it off,and putit
vpsand keey eatallche yeare.

o
sl T okecpe Cucumbirsin pickleall ihe yeere.

TAlce foure gallons of Conduic wa.

ter, and puc into it three quartsof ¥

bay Salt; two handfulsof Sace, one "

handfull of fweet Marioram, and |

foure handfulsof Dull : -let thefe boile

#3} till it come so three Gallons, and then
take it oft ; and whenitis almoft cold

put a hyndred of Cucumbers into ’

“a that Liquor, into a2 Butrer-barrell,

and keepe them all the yeare, bue [

looke that alwayes the herbs-lye vpon i
them:

@@@“”
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A Clofet for Ladies

them ;and thus done,it willbes a moft |
excellene Saller with Oyle, Vinegar
and Pepper.

An exceeding fine Pillfed for
the Gow!,

=Ake of Aloes twoounces, Mafticke
threce drams,Acrick halfe an oynce,
Gmgcr halfea dran ilet thefe be pow-
dred very fine: then take of the extra.
i &ion of Rubarb three drams,and with |
white wine let them bee mcorpura\cd
inte a maflc of piliesadding vato them o
adrop of Oule of Cloues, and as much
of Nurmegs.

Awcdisine for we G ot
'I"Akcof the Slips of Starresto the

nusber of foure, and thentaketo
euery flip foure {nailes, and put them
into an earthen Pory and fprinkle foure
or fiue handfuls ot Salt vpen them,and
then put tothem Sage, Ruc, Wor me-
wood and Hylop, of each foure h;}n;i
u s

TRITEIEERD



@ © and Gentlewomen. @
fuls, and fo diftill them 5 and when you

“;33 haue difiiiled them,put ro them a quart
of Wine Vincear,whereinan ounce of
white Mercury is diffolued, ard fe

bathe the place infc&ed with the

Gowrjand it will eale them prefently.

3%

Aa

r: 9;{:2:
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Tamake Sivup of Pomcilronse

T Ake Pomcicions, and cut them in

halues, and iuyee them , but be-
ware you wring them not to hard,
lefticbe flimy ; and then taketo eue.
1y pint of inyce three quarters of a
pound of rehined Sugar, andboile it
1 an carthen Pipkin nl it come to

}3 the height ot a Sirup, and take heed in

EEIERES

any cafe that youboyle it not ontoo
hot a fire,lefl it burne : and then,when
itis boiled enough,put it vp,and keepe
it all the yeare.




g A Clofer for Ladies

ool

To mzke Sirup of Violets.
| Ake your Violets; and picke the
Flowers,&weigh them,and then
put them into a quart of wa.

@ ter, and fiecpe them vpon hot embers,

votill fu b time as the Flowers bee tur-

B ned whitc.and the warer as blue as any.
‘)

8

’\| Violet: thentake to thata quartof in.
(°4 fulion,and take foure pound of clarificd

ﬁ Sugr;and boile it til 1t come toa firup, vy
£

PITIEIES

fcumming and beiling them vpon 2
g ena % P
4 gentle fire,lcft it turne his colour: and

being boiled, put the Sirup vp, and
@

0

keepe it,

TR

TomakeSivup of Liquorid,

~Ake. your Liquerice eight oun-

, ces,and {crapeit very cleane,and
bruife it very well, and maiden-
haire one ounce, Annifeed and Fennell
feed,of cach halfc an ownce: fteep thefe
in foure pints of Raine-water halfe a |
day:and then boyle ittoa quart : then
take

~E
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XERD
and Gentlewomen,
take 2 pound and a halfe of clarihed &)
Sugar, andboile it with that liquor till
)

it come to a irup, and then puc it vp,
and keepe it,

:
:
%
:

RS E R g

T o make Sirup of Hore bound.
T Ake of Hore-hound two hand-

fuls, of Colts-foct a handfull, of

Time,Penniriall and Calanunt,
of each two drams, of Liquerice onc
ounce and a halfe, «f Figs and Rai-
fons of the Sunnecyot cach two oun . ¢s,
Piony keinels a quaiier of an ounce,
Annifeeds and Fenncll fceds, of cach [fe)
aquarter of ancunce ¢ boile thefe in
agallen of fuire wacer, tillit cometoa
pottle or chree pints, and theri firaine
ity and take'three peund of Sugar, and
thiee Bgues, and claritie thar liquor, §
and fuboile it ro a firup,and fo keepe'it
allche yeare.

2

A <
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? To make Sivup of Maiden-hrve,
A Ake of Maiden- haire fix ounces, of

Liquorice one ounce, feraped and
ﬂxccd.ﬂcepc thefe twenty fourc houres
in fourc pints of Conduit watcr, and
then boile them toa quarr, and then

nough,put it vp.

TomakeS ivup ef Hyf6p.
TAkc of h) fop one handf.ll, of :

Fig« Ranons Dates, ofcach an
ounce, of Cﬂammt halfe a handfull,
of French Barley one ounce i boyle
thefe in three pints of warer to a
quart, and theh ftraineit, and then
clarifie it with the whites of twoEgs,
and two pound of Suzar, and foboylc

them

take two pound of clanified Sugar, and
boile it with that liquor vpona gentle
fire of Charcolcs, ullit come toa Si-
rup, fcumming it very often, that it
may be the cleaer;for,the clearer itis,
the betrer itis ¢ and being boiled e-
@ g
%{ g‘




e _HICH
@E@

c w'»’@@ @@ Bl

{cw“'

e

.-
m—— s 2 £ =

 3f doing, yoa may haue Cherries at any

S0 C

EQ&&&’?\EX 5
arnd Gentlewomen.

them to a Sirup : and being boyled [°:
cnough,kccpc them all che yeere.

To keepe Chevries all the yeare, to baue
them at Chrifimas.

Ake of thefaireft Cherries you can

" get, btit bee fure that they bee not
bruifed, and take them, and rubthem
with alinnen cloth, and put them into
abarrell ofhay, and lay them in ranks,
ol firft laying hay in the bottome, and
then cherries,and then hay againe:and
then {lop them vp clofe, thatno aire
nay come ncere thear, and lay them
vader a Featheibed where one hieth
<o nmmally for the warmer they are
the beuer,yctneere nofire : and thus

time of the yeare.
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EEATHEL 970 v
A Clofet for Ladies  * ‘
Tomahe Sirup of iulbervies. % |

Ake your Mulberries which are
very ripe, preile out the ivice
from them thorowalinnen cloth
betweene two fticks,and then to cuery
pintof inice,take a peund of Sugar,and

@ boile it rothe height of a Sirup, and ¢
then keep it allthe yeare Jong: andif it §
4

CEEIEFEE

wex any thing thinner, amoneth atrer g
you put it vp, boile it againe, and then
put it vp.

T'o make Sivup of Lemimons.

Ake your Lemmens, & cutthem
i1 halues, and berwixt your hn-

gers tuice them, and the liquor
that runs from theai wil be very deeiesy )
¢ then take to a pintofiuice,a pound and |y
a quarcerne of hard Stigar,w hichisve- /0
%] ry white, and beiie troaSirup, and it t%
)] will keepe excellent well, R

e

15
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@ and Gentlewomen, ﬁ

i i
Ej Towake Sirup of Rofesfellitine. g

177 Akaof Damaske-Rofes, and pull ¥
N7 T them,then takea ga.lon'of water,
and when the water Ishot, putin
agood many Damaske rofe leaues and A
take them out when they looke whire,
and doc fo ten times, andthen the wa.
terwilllooke red: and then, to cuery
pincof thatliquor, puta white of an
-Egge,and a pound of Sugar, and clari-

A
1633 fie ic,and boile it to a Sirup, and keepe

r‘ itall theycere, The thicker the Sirup E
R‘ is,the beerer it will keepe. g

R

é‘: To wake Sivup of dry Rofes.

"J' TAkc of red Rofes dried foure
2

ounces, and infufe them in a
- quart of faire water vpon hot
(44 ecmbers tll the Rofes haue loft cheir

colour : then take a pound and a
halfe of Sugar, and darifie your li-
quor

B




then boile it to the height of aSirup:
but take heed'in any cafe, that you
fer net your Sirup vpon too hot
afire ; for then it willlofe
)-his colour, and bee
worth nothing.

o A Clofer for Ladies
quor and Sugar with two Egges, and
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and Gentlewomen,
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X| ed Medicine to gie g
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Yoman i1 Trauell,
to make her have

Peaile, Piony-fceds , Saftron, (%
Comminesbeat all thefe inPow..
der & put it into Malmefic,and take V-

nicornes horne, & put it into a ] poone 21
witha little Malmefie, and giue itto @

Throwes.,
T Ake corall, amber, date ftones, @

e

her, ‘and icfcntly lec her drinke a
draught of the Malmefie,with the pow-
ders aforcfaxd,wan ming of it a little,




Matvige to thebearingplace.

A Medicizefor thefalling dovone of the %" E
:

TAke Chickweed,and fecthe itina @ |

catthen pot < thenlay of itvpona'™h | |
pebceof Scatlet, as hot as the paity |3 |
may fuffer it : let her take it to the pri- '
uy place, andasone plaifier cooles, fo
lay anether and vie it.

R

B 3<0d)

to the backe vight againft the

Anoghy for to betsken te the Nauill, and [
Nauill, for 1be [ame. %

Ake 2 red Onion, and roft it ve- {4l |
le tender: thentake of Allyfan. (¥ |
derfeeds, and bruife them ina 8 |
woaodden dith, and mingle the Onion@ L

and the braifcd fceds together, and \
lay it vpon a peece of linnen cloth: k
felayit to the Nauill a lictle warme: \
roule that on, and let it lye on 24
houres,

|| Sz TaREs
;



and Gentleweomen, @
Gy

houres : then change it;and rake anew
& one ull it be whole. q

Itis good for the Mid-wifeto hold \|
Mutke below (tied in alittje Lawne) 5]

BEF

to draw downe the childe. ¥
Take Torch-wort, andlay a leafe of
it to thecrowne of a womans head

warme,to ftay other flowers.

Ake Sothern.wood , and wafh it }84 7
cleane, and ftampe it, and firaine &

) itin ftrong Ale, “and giue it her to f i
drinke warme,

g’ A Mcdicine [or awemans after burden,
if need be, to bring it dovme,

Tofeop the whites in wwomen,

FR y Hemlock in frefh fwines greace:

lay it as hor as fhe may faffer it, to
the fecree place,

EELOK
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\ A6 lofc’t for Ladies @ |

Fora Tebiors 1
Ake Qatsand feceththem in warer, {

and wherethe Teteer 15, hold ouer s |
the reeke thereof,as hot as moay be,ly- |
ing a clothoucr it to keep in the recky
fo that the cloth dee notitouch the %\ ‘

"B Tereer: vie cthis bue times morning and {4 F
(7| cueming. o hl
2y Towmake aScar-cloth fir an ach that %

s new'y come.

T Ake Boares greafe, Camphire ;
and wax, and boxk them allto. W4 |
guhe: ,and fo make a S:zar-cloth @ "
| thereot,and lay 1txezhc grifce @ :

Yot a Felonor an Handeeme, ,
l
!
fowre Leauen, and Snailesthat bee
d with fhcls on their backes, taking

Ake Herb-grace, rufty Bacon,@
them out of their thels, and beat all‘%

ghefe together, and 'ay it to the griefe
/ Fuy
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and Gentlewowien,

For to bealg any, if they be [calded
w:'bhotliq.or.

Ake Alchofe and Auens, fheeps
{uet,and (heeps dungy and Goofe
aung,and when you hatie wafhed
the herbs, breake them alltogehier a

lietle, and fo fry them toocther, & then

firaincit, and wake Plaifteis chereof,
and lay itto the gricfée: warmee icalittle
when you Jay it to, laying ncw plaifiers
to it twice a daytyou may take the juice
of Houflecke,and fallet otle;and water,
and beat them together, and wafh the
giicfe before you vfe this Plaifier.

A Medicine for the ' bites,

g Ake aquart of new Mik of ared

TRDSE CB 20y Benk Clork ¢

.

%
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Cow, 10 [poonefuls of Red-rofe =

warcer, a pomgranat pillbeaten,
and 2 lietle Cinamon beaten, and fecth
it halfe away ' fweeren ic with Sugar,
and drinke a draught morning and -
cuzning,and two whites of Egs beaten.
A

&

T,

6
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A Clofet for Ladies |

1

A Medicine for them that are given ’
10 blceding.

| 3

and rake Liuer-wart, and beat
{ and put the iuyce thereot inro the Pof.
fer-drinke, and drigke it morningand
cucRiRg warme, -

Ake aPoflet,and take off the curd, @

|
‘,
' For the bcat in the Kidnies, : 1
|

v |
yg‘ TAke Houflecke and Plantanc, and% |
' 5!

not wath them, but wipe them

with a cloth, and beat them, and

ftraine them, and put to the iuice

thereof Red rofe-water , and Wine-
@vincga_r,, and womans milke, and take |y

the herbs and put them into clothes,
and tye the clothes with thred likea

@ couple of bals, and you muft (when

you doe vie it) haucone todoe it for
you inthe morning when you are in
) your bed : and the party muft take
| the bals, and dip them in this liquor,
and fo bathe your Kidnics ; and as
foone

31 |
|
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E@--@
@ and Gentlewaormen.

foone as enc of the bals is hot with

[ZS” doing of chem,rake the otheryand fo vie %

it an houre euery morning.

A Mdicine for the Siome.
Akc Pellitory of the wall, Smallage?
Holhhockcs Mallowes, Tanfie and
Saxifrage, of each a handfull : chop
them finall, and-quile thein in a litle
linnen b1g ¢ thentake three pints of
2} creame,halfe a pint of Malniefie,a quar.
ter of apintof running water, and fet
themon the fire ;& when xrdoth feeth,
K| then purche bag of herbs into the pot,
‘1 and when the bag is thorowly het,
9" wring it betweene two trenchers ouer
23 the pur to fave the liquor: then lay the
bag to the gricfe as hotas you may fuf

fer 1t; and as foene as it cooleth,make
Y] it hot againe in the fame liquor, and

Pf;! o apply 1t to the gricfe.
2
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Foithe wovies.
. g‘“ Ake ahandfo!!l o Rabllanints,afey |

handioll of Lauendgs Cottod, fly
a5 misch of Wormewoed,P¢ :ad.% f:'

e
4
-t

,,.&
2.

i
b i,

le:ues asmuch, Featherfue ahandfull, iy
"55 of vifet Lcc'kcsalxarad:"a 112 buile them ¢
i ¥ togedherin three fpoonefuls of Wine.
X Vinegar,and of his own water as much,
L8l and qui'tthem ina bag, andfo lay it
?{" warme: betweene his pauill and his fel |
’;\} flomacke.. {
Tobeal aforebrefthatcomns withths
inf & e of the iri ke, (

1A
e
Ake Mallowes and S:ff on, and j

feeth them ia Milke, and when

D iththfodden a good while pus l{Sj
P

P

¢
,.::\—‘:&:3'{: 2

4 |

]

2 in fome crummes of leanen oz(.?d, and &t
boile chem well together ; andalittle fy :
before you take it vp, putfone Sallct 4
"

> A

Oyleinto it youmuft letir boile eJi 84 1

& te |
it comes to a Poultrs, and fo Jay 1t |2
warme to your breft : if you perceiue

that

R BN |
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and Gewtlemwomer

-
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: i
thatthis will nothelp your breft withs-

Srous it bebio (\\) pRC hxl it ro Q:l L h,)
4\’) reak.andlay o yoor bicftwhers you
wsil hotie 3¢ breakc ¢ and v fier i 18 bre
ke, youmsll rent it w th leauens an ei A
nilke fodden thicke togeiher,and make | )%
a Plaifter thereof, and Jay it o the |2n
Place where itis broken: you muft drefle 3 "i
i ewice a doy, Jaying the Pouuisalia |2
| bout your breft, favingthe ‘place thar
the Plafer lyes on : youmuft dieflc |
it both with new Pouvltis and ‘a2 new |
& Plufler twice cuery doy, ullic beein
,m). to heale, and then once a day 1s fuf.
7 Bcient.
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"f 15 To[ian bblecdng at .eNfe.
Jl | . o
N L5 SRS n . A
A N ™ Ake Polermina. k,and the white
| ,‘5‘)’ ofan Eg.e, and Vinegar, and
;5 o bear theay togethery an d make |
[ 1 22 f’lmﬁcuthcr..er;ana lay mc..u to your
‘ M [emples.,
i L0, ple &
| L4
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A Clofet for Ladies

To flanch the blecding o awound.

\!

: Ake of vnfer Hyfop, and bruife ita
litele, and rake the powder of the
bone thatis tobee foundin a Capers
7 head, and fhiew the famic powder on
the Hylop,and lay it to the wound.

SR,

Azsther for to flanh the bleed:ng
of ancund.

s Ake Hogs dung hot from the Hog,
T Ake Hog g

with Sugar, andlay it to the wound.

Fur theweakneffi i the bucke.

Ake Clary and Dates, and the |
pithofan O ¢, and put them o (G
A‘ gether, and then put chem- 1o your ¢/ 1

R RO

creame,and Egges, and grated bread, {2
and fry them together, and fhew 13
Sugar on1t, and eatic in the morning

fafting, and yrumuft put fome white
' Sanders .t}

R I S |

32
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B‘ and Gentlewomen,
I~
@

Sarders iait alfo when you temper it

-
=

together,

For theWoringse

@ T Ake Mares .milkc, and drinke itas

hot as you can haue 1t frem the
=51 Mare,in the moining f&ﬁmg.

To ka o whe:bey a Chi'de hath the
H o1 mes or #0.

<
S SN

TA ke a peece of white Leather, and |3
‘ pL’(kc it full of holes with your
knifey and rub it with Worme-wood,
and Ipreadiony onit, and firew the
(o} Powder of Alefackatring, and lay iton
(33 the Chx]ds NauiJwhen he gocthtobed,

and it he haue the Worimes,the plaifter

will fReck faf} 5 and 1f he haue themno
; , t
og twilifall off) PRy i

E') :':\ﬁ’ 3
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A Clofit for Ladies

Forongthat isbr: ifedw it a full,
/.

3 Ate flone Putch and beatic, and

or Malnefie 3 and if you hauve none, 5

then take fome other hiquour _thal\.&
mel Pardgeity, and anoint the place

%{ui{(;is. P

l

'\\
where the

“Ake Robarb, and' prate it, and L:
I mingle ic- with Conferve of red {

3
Rofes, and cat theicof cvey
morning fafling a prety quzntity.

X

N
‘ . 4.0 8
drinke it with whie wine, orfacke; 7§ |

BT B RIe RD B ey Ok

&
!

wal

For Jew.nd-€olli ke il

‘ . o]

Ak¢ Pa:fly-feeds,ard br uife them, I;){]

- and fegthuthen in Sack, nd drinke l\‘)l
wwarme whengyou have yourpaine. 'i";'
Ay

For b Gow: thatis mowlycowe. |
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3 and Gentlewomen.

i‘?j A Watcy towafl a Sorce ;ﬁ-,,,

(: Ake of Plantane, and Woodein_c-
g‘ﬂ Jeaues, and white Rofes, and ﬁx'ﬂ

them together, and when the wateris
N fulled, put a quantity of Camphirein-
4 toit, and Mler it lyeinthe water con-
einually, : & 'x-‘

A

e e et eaca s
oo
.
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Fer the fbrinking of the Sf'mw.s.

N O
_—2ad

P

~.

FETT
o)

anathe crops orEldersyand as much
'5/ of 5a2¢, and chop them together, and

* bosle them in the marrow, and then
ko) frainc out the herbs, and put tethe
“gi iquour one {j ooncfull of honey, 1wo
\ 1yonncml> of F.qa:mconzpoﬁ(a, and a

P,

5%

L) and keep aifor your vie.

For the Piles.

.1 » ¥
ake a quanury of. Ragwort, and
a quan'ay ot giound-luie, and

the

o3 At

¢

| T ke the Marrow of alorfe bone’

o) quantity of Pépper,and boileic againe, |

!
1)
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b | A Clofet for L zdz'e;
rv \ &j the marrow of the hindei leg of a Bul-

herbs togtthcr, and boile them on a
foft fire, and fraine therr, and keepeit

for your vfe.
2,

ASalvete ok dead ficfh out of fafore
Akea (pnoncful' of Vinegar,and s %

foconefull of Hoay, and a quanii
ty of Verdi-greace; and as muchAl-
lome, and boil: all thele together, and
keepe it for your vie.

B

: L
For the flaying of 1be Flux. |

Akeanew laid Egge, andtakcotf|

the Egge wich Aqua Compoftn, and
ftirve it cogeeher, and roft it,and fup vp
the Egge in the mornmgfaﬁmg ull 3
yoube well vic this.

o N TR 22@‘;2@

$ locke, and bcat the marrow and the@
@ L

a licele of the top ofic, and poure '
eut » htele of the white;and fill vp %

\
{
\
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- and Gentlewomen.
‘ Anotber for thef:me.
Nl Ake Rice-portage with Almond-

milge : youmuft notblanch the

4 Alno: ids, ana mak: :ttle bals of \’xr-

¥ gin-wox @ make them lefle than Pcaic, b

5 and WIACH)()U deoe eat of the Pottage, ¢

&1 ke three or foutc of the Bals, and put ”

them ineuery fpoonefuil as yeu doe g
catit.

For the Gowt. :
Akean earthen pot, and put in-
to 1t a quare of Aqua.Compofi-
ta, and také twe handfuls of

fﬁp) Henbane,and breake it, and putitinto a
‘\" it, and fet the pot inthe earth allthe
-

SRy

¢ § moneth of May, and it wi }:ome to an
Oile; andatthe end of May,you muft
'Fg takcxt vp,andkeepe it for your vie: you
muft couer the pot very clofe when

youfctltm(hcground and when you

annoint the gricte therewith, you muﬁ
doe it aoamﬂ the fice,

@@@- '
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For the Piles;

¢ Martlemalic beefe, and dry

it,ana beatitro p()V\du, and then
putitingo achafindith of coles, and fet
e a chaire,and fiv oues ic,

Y

N o

For an Aguc.

F it bee fora childe, take two fpoo -

- iﬁ.

| uls of geod Aleyand fecth itand fcom (G
it and om.lguumtu.} of the Strup o

and et hun drink itiuke warme

Gy il'-(u‘ - old bedy 5 then vake lh‘ct
froonfuls of gnod Aleyandtwo 1poon~
fuls of the Swup otRoles.

Towmakea [ €l Chiefos

‘Akea quantity of new Milke, and
fet it on the fire,.and let itboy'e,
and take halfe a do.'ca yolkes of Fgs,
I and Leat them, and fticre them inthe
milke onghe fire 3 Whenrake woft the
fire, and keepe it fhredwll it bee luke:

warme,

R
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—
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Ginver, and Qirre it about andmakc
dithes of ityas y ou th'nke gocd

A Medicn: for apeliilent Ague,or to
d.i.eany JJ.rzgﬁom the becr.

& § AlcaPofferwith white wine,and
L Srake an vay the curd.and take borfe

o3

=y dungof a flone horfe,as hor as you can
(5N > ¥

with. the. Pofice dunkc,. and put a
latle Medhindate,. and Cardus Lc-
nidiétus water o 2nd. Vnicoines
horne ; and if you have no Vaice rncs
hoine, then put luery or Sea-horfe
¥ tooth,ami grue ivto the ficke to ditnkg
tafting 1n the Morning,. warnung n
and vou muft put the V nmnm(
horne mio the fpoomc , ard tike 1t
with. fome of the Poflet. drirke
and

_.,‘271 ger it fiom the horfe, and firame it
£
at

~J

»L

9,

eIy

|
i

-

GEd X, SRR Boce et

G
27 and Gentlewomen.
% warme, and thenput Runnet into it,

Oy and firieit, and Jetst fland wll it bee
4 gathered together, and rake vp the 13
(3, Cma and puc intoit Cinamon and

2

qé.}

‘e,
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AClofet for Ladies

~a1d fodrinke the Poffer prefently after
ity and vfe this two or thice mornings.

D7 BT

P38

A Medicine for the for em‘/rc 17 the threat
1hat cemmeth with the
Rbgumes

T Ake halfe a pint of Hony-fuckle-
water, and two lewes earcs, of
Planiane and Sirkficld ha.tca
handfull, and a few Columbine leaues :
thefe muft be fod with as much white <2
3, Sugar-Candy as will bring the hquor
to a Sirup : you muft put in a ictle Ho-
well, Cinamon, and fo rake it inthe
m ommg, and in the cucning, andat |
fuch times as your chroat is dry.

5

dnother for the [allmg of the Exalow o
etber paine in she throas.

R

’I‘Ake a bandfull of red Sage, a
fpooncfullof Dill-fied, a }LCCC of

@m

@

lcauen:
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and Gentlewomen.

leanen: boyle thefe in a litJe new milke
till it be thicke:then Jay it on feurc fine
clothes, and lay one clothto the nape
of the neck, and another to the threar,
k&) and to each temple one, and binde the
clothes, anddoe this asoften as need
fhall require :for it hath beene proued.

CEIEPRT

A Saluefr a greene wouzd,
Ake a pound of Rofin, halfe a
pound ot Wax, foure ounces of
old Swines greafe, one ounce of
%l Verdigreafe : boile them all together
vpon a foft fire, and ftraine them.

GRS RE LB

Awater tobeale all fivesin legs,
and vleers.

D ‘.': —
m =
\J/\{‘QA

Ake a pound of Roch-All ime,

4 ounces of greeae Coperas: beat
them fome vhat finall, and put them
in-a pan on the fire, cuer ftirring
them ull they bee miolcen and dryed
againe,

b

(Obgir:{l%‘ 3

é |

)
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(S : )
K<) 2gainercady 1o be powdred, andbeat ‘L‘,’

)] them againe in fine powder, and keepe &
b

CEQIE Ol a0 50 1 o

\
# them to yeurvie! When you will make {9
) yout warer, fes apotis of foire Cone t}(
v dust-water over the fire, ©i) it bosfeth ¥
fafisthen take itaway,and as loone asit fo4
2 leaueth boiling, caft abroad yeur pow.
q der on the water she which will make it
to boilcs as long as your water rifeth,fo
long caft your powderins'and when it

v leamcth rifing, and isblacke in the bot-
g»

tome,then it is perfedt: then,if youfee
! a dangerous fore lea, firft calt you
powder prefently thereon, and lay |
thereto three or foure fold of linnen B
cloth wer in water,and roule it vp 3 doe |/
forillthe Vicer be eleane.

R

A very gead vpater for a fore wouth,

Ake of Cenduit water a pint, ore

y  handfull of Hyfop, of whitewine,
and of Almonds a poupd, of Rofcs
three ouncis : feeth them all together
' ull

5%



'Y
i 2 - ? =
: Jtlfrhc Leriis bec rerder o then take it

| 8. < o 3 "
1 f.omthe fire and lruneteand keepe it

fur your v{egyon mofl alwateswathyour

ciomouth audub s alter meat, and mn

(‘i il T HINg,

g A Cafile to byeake any (welling tHapi

veady to breake.
o v
2\ Ake of Commine, of Hyfop, and
b2 of quick lime a lke quanucy: bray
2 them rogethes in a Mortary tillic
beveiy fine: when you would openan
A [mpoftume,luy i as big as anhafc] Nut
(3) vpon the next place, and binde it very

‘4 hard,and let itvemaine there 4 houres
ha then take iroft, for it will make the
o] place dead, & then youmay I coutcthe

!'4./] maiter witheut gricte to the patient.

fg)‘
A Catiius Plaifter,

'i"AI:c of Litrage of gold powdred ve-
ry hae, common oile,hogs greafe
a

1

[ R G (T
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A Clofet for Ladies

)

) 8 pound, white Coperas foure ounces ; @
put them alltogether in abrazen Pan, [
and feeth it ouer a very fotr fire of
coles, andtry it continually vaull it
cemic to a bedy ;and in the boiling you
muft caft intoit one ounce of good
Rofe-water,or two,and now andthena
fpoonefull ; and whea it is come rea

good body,take it off the fire,and ftir it % §
4

XL

till it be cold, and ready tobe made vp
in arowle,and chen make it vp.

thembeth together a quaiter of
an houre,and then take it oft,&ftraine
it:if it be too thin, pucin a hiele Waxe

%

To make Populicr. ‘
Ake of Populer budsa pecke, o
hogs greafe foure pound : feeth

(0028 F(P0%

Bafilion.

_

A Suet,common O, le, alike qian-
[I[y:

Ake Pitch, Rofin, Wax, Sheepes @



and Gentlewomen.

tity ¢ beat thele fmall, and putt

5] inabrazen Pan, and melt them al] to- %

@&EE% 1
hem |

E9P3D

gethersthen rake them off the fire, and
(2! ftraine them thorow a coorfe linnen
T cloth,for the Pitch will not be molten: ¥4
thisis good for all manner of fores;and

when you willfput in a I'ent, mix it M
with the yolk of an Egge. 7

Aaturacum Poyltnis.

CITRIE L

A Ake Onions, Garlick, Dow, Lilly-

9

D roots, alikc quantitie : roaft them

allin a wet cloth vader afhes,and then
putthemin aMertar, andbeac them
{mall:thisis good for all Impoftumesto
breake them out,

X5

|

A Medycine to bacle old fores.

TAkc Plantane, Bramible. tops, % I
Orpin, Bettony, Egremony, Ofé gt

s sl 7 CE e
e

cach a handfull : ftraine thes, and puc
thereto Rofin and Wax, of cach a
quarter of a pound ; freth Hogges
greale and Sheeps fuer, of cach foure
ounces ¢

85
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‘ A (,/rg/c’t'for Ladies |
3 ounces : boile chem all tozether tillche

s % wice be co firmed: rhenftraine it, and ju
I keep iero raife fleth,and hicale old fores, lx

i

O

e

A laifier to be [c.)!d ﬁrcs after they e
madecleare, asud filled wi b flsfb.

Ake S iller oyle halfe a pint,Lead

aquarter of a pouad ¢ boilethefe

uill chey beblack, ar “keepe them
for yourvfc. :

| g Todeanft afive, and take axvay
g’ thediad fl [h.

ey
e

&0

£5

(X2

Ake Wood-bindc flowers, white
Rolls, Plintane, and ﬂnllnhcmg5
together ; and when wcis ftifled, |

take fix ptnmwolth of Camphire, and
‘;.] putitinco aquarc of che water, andfety

it inthe Sunfor tenor twducdaycs &

and fewath the fore withall.

r——
—— v

i S
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and Gentlomomen,

L\ v

=

A mdic’neforafoethro t.

il
Wl

™,

{

. ke a pint of milke, halfe a hand-
full of Collumbine leaues, halfe a
handfull vf Gafell,& halfe a{core

-l
: 3

U

! i leauesof Sinkficldyiwo lewes eares,ind
: fo the party muft vie itcuening and
t | morning and ga:gale it in his throat.

(v (e “Rjpin ;

IR ) 4 Medicine that will beale any yound

N L D& 0 [0re,amd keepe it vickout proud

2 ) £ [hyorded flefls.

J g

b ; Ake'halfe a poundof wax, a quar-

{ : ter of apound of Sheeps fuer, a
’3\, quarter of a pound of rofin, anda
3)f quacter of a pound of Turpeatine,
| %

halfe a pintof Sallet-oile,two handfuls
of Bugk which growe: in the Wood,
a handfullof Smallage, a handfull of
A Mallowes, a handful] of Valerin, a

J ¢l handiull of Grunlell, and a hand-
fullof Balme : flampe and fraine the

‘ hetbs,

ST
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B herbs, and put the iuice into the fore-
faid chings, being a while boiled : then 8
feeth them tog-ther a quarter of an
houre : tl en take it from the fire, and
i let it ftand cillit bee cold: then cake a-

| way the Smallage from the bottome; @

then take fumecof your Balme-water,
and put into it, fo much as will make it
greene,and let it boije together halfea
| quarterof anhoure, and fo takeic to
your vie.

A 6Glifler.

Ake Ca2momile , Bettony, Dill,
Pcllicory of the wall, Hyfop,
Rue, of each ahandfull : boxlc thefe
in the broth of a Sheeps head, ull
the broth bee very flippery : then
% take a pint of the broth ﬁramcd
and put two of the Pils of Diabes,
of each a crowne weight anda halfe;
Diacacholice, Diaphenicon , ofcach
halfean ounce ; Oyle of Camomxlc,@

Oyle of Dill, of each an ounce, a
fittle

mmmm-

GIENETGER LT
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2| QR ECHIZOREI S CT R | |
and Gentlewomen, BQ B
licele fale,and a glifter: if you willhaue [ . j
wy | &Y it breake winde, putinto the forefaid p
V/| Commine-feed, Fennell-fecd, Anni- |, 4

ESE5I)

feed, of each bruifed ewo good hand-
fuls,and boyle all together,and ftrain
it,and make it as aforcfaid, and put
inthe glifter.

g

Lo take away the beat of aburne or
out of a feald.

f%!
Ake egges, and roaft them as
3

i

1| hard asa'ftone : then take out
| | £al theyolkesof them : thentake afiy-

: ing pan, and put in the yolkes of the
’ |12\ hard egges, and {5 let it fry til it come

SEL9

toan @yle : thenftraine it, and an-
noint the burne withall ; ‘then rakea
bladder, and annoint it with Sallct.
oyle,and lay it to the burne.

! To make another Glifler. @
« TAke running water, two handfuls
of Carmon, a handfull of Mal-
{ lowes, a handfull of Worme-wood, a

T TN D R
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| A Glofet for Ladies |

3 handfull of Mercury, an ounce of (8§
Commine, two:ounces of Fennell £l
{eeds,two aunces of Annifeed s beapk
all your feeds, and fet your herbsa

4 boyling, and ftraine them,

A Mcdicine for ome that is broken,

¢ ,TAke a quantity of - Comfrey, a f}
quantity ‘of Knchome, a quan- |\

tity of knotted orafle,a quantity of Ri- |
ol beruorum, and aquantity of Polipo- fod
dy: flampe them:all togeiher, and|
¢ ¥ ftrainethem in Alcsand thengiue the
 paticnr the fameto drinke cold, andi[{
reufle him vp with fonie bolfter, and |
€% | lec hisdict be butcompetent. efchew- 3
gy ing ali (lippery mears, as butier, and, my
| fuchlike s prouidedalwayes, thatthe h’

patient keepe hissbed fix or feuen ‘
? daies,lying vpon his backe,and fome- o
times hold hisbelly with his hand.
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@ then putina peece of new Buttera- "2}
pt

: T;‘:xkc alirtle quanticy of Maflticke, |-

beut the quantity of a Walout, or
fomewhat more.

3
% Loi the Rbeusmie,

and as much Pellitory of Spaine

@Y cutin {mall peeces: few them in alic- |

s tle bag of Iinnen cloth : keep the bag
ia yeur mouth till the Pellitory and
the Mafticke be confumed,and {petin
the meane tune as much as you can,

@ For the:Tootheatbe and the Rheumes
23

o

; _ Ly
% Akea quanrity of Gum of Tuie s I(;*

putitin a L eele bag of linnensthen |J°
wetyour bag 1n Aqua vitx or Vine-
garsandlieep ivin your mouch till the
b Gumiof luiebe confirmed '3 hold:he
E 2




A Clofer for Ladies @

bagge oucr or vponthe hollow tooth,

-
. A water for the epes. %
then

gﬂ TAkc a pint of white wine :

m heata ftone called Lapis Calami. (%
naris, redhot, nine or ten times in
the ﬁrc, and quench iv euery timein

lﬁ,l the wine : the laft time you quench
your ftenc, ftir itabeut in the wine:

M then keepe your water m a clcanc

‘2{, glafle, and let it ftand, vie to putin
%] Your eye one drop or two morning
and cucning. ',
' Fortheeyes. |

g:’l T Ake Rofemary , Houfleeke, red

s> ~ Fennell, androaftan cgge, and
take out the yolke : beat thefe herbs
5| together and firaine them.

,J » . For the painein the bead.
i TAke of the beft fallet oyle you can ?
h get, and the flowers of wilde prim.
, rofcs,

,m@@u
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5 and Gentlewomen. e

)| rofes, and put them into the oyl e,and (o
then fetiten the fire, andletit boyle §r
halfc anhoure very foftly : then put jg
um aghde, and fetit inthe Sunne ’(—,
lthC weekes, and then rub your tem-
ples euening and morning,. E.C. };2

X

‘G AGargas for to purge the be:d. o)

Ake a pinr and a halfe of Wine. |/

Vinegar, Muftard fecds, Ginger, (

Cloues, Nutmegs, Pelhtory-rcots,

about the quantity of one ounce :

j? whentheyare beaten, putitintothe
liquor, and flir them together for the |

‘Sﬁ fpaccofaweek : then gaxgaﬁc it eue-

(7] ry morning before you vie the oyle

to your head.

o

SIEE

For a pin and a'eb
6
g‘rl‘me the oyle compa&ted of the
bone of a Goofes wing, and rub

itinche palme of your hand, thatno
{ thiuers of thebone do ﬁlck init, and

Dﬁgg_aﬁ@:@

@

7
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A Clofet for Ladies

putit in with the point of a pin ; for
the bignefle of a pinshead is enough
atonce.

m@

Forafielling.

{
}

&

e SR

Ake Barrowes greafe, and So-
thernwood, and Aqua vite, and
bo I]-“lttozcthcx and chnyo'lhauc
boiled it, ftraine itin a pan.,

ForaBone-acke.

Aketwo or three handfuls of Ca-
momile, aquarter of a pound of
fheeps fuctchopt fmall, and a peece
of ftone-pitch of the quantity of a
} Walnut, and a peece of leauened
breadmxtcrumblgdvcryfna)l boile
itin your owne water, till it be very
thicke, thatyoumay fp:cad it vpona
4 cloth like a plaifter, andlay uonthc
p’ice where the achis for foure and
& twenty houres, and fo dreffe it three !
gimes ¢ if youdoe, it will take away
the ache.

m@m

m@@@m
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;’Z and Geatlewomen., u

_—

b 8 A Medicine tohede an old fore, or a Bew.
ovd

g T

)

J

Akea quarter of apound cf Rofin,
andmele ivina pantill it lfaue Jefe
cracking andithentake halfeas much
wax, anla linle Turpentine and
fheeps fuet chopt fmall, ‘and a fpoon-
full of Oile-Qliue, and boile them
alltogether,and when you liaue done
fo, firaine them 1n apaile of water,
and make it vp cuen as you will occu-
pic it, and draw your plaifiers thin, )
and dreffe it three times a day, thatis &
tofay, at morning, noone, and cue-
ning, till it bec almoft whele : then
drefle it but twice a day, morning
and-cuening : but if therebe any core
that kinders the healing (of it, takea
B lizde Mercury, and put itin two
221 {poonfolls of warer ; andwhen the

Mercury is melted in the water, “and
A congealed together, take a-feather,

ard drop in two orthree drops, and
lay a plaifier vpon the wound, -and it
will bring forth the core, :
E 4 For |

o0, 250)

"3




For an Andeorze.

TAkc halfe a dozen knorts

ftampe them very fine, and o makea
plaifter of it ; andif irdoe draw and
heale too falt, lay line vnderneath
thefalie : youmuft drefle it twicein |
the Winter dayes, andthriceinthe * t

Summer-dayes,
The Copieef Dolor Steucens wat

Akea Gallon of thie beft Gafc
wine : then take Ginger, Ga

Hyfop, Lauender,Sage, Mints,

N B I

young Oake,and putthemin a fire- g3

o3 Pan, and burn¢ them to ared cole, |\
and take Boares greafe, and fine fuet, a‘
and two or three cornes of falr, and |

=

Rofes, Garden-Time, Pellitory of
the wall, and Rofemary, of each of

of a

:

%

oine
ilin-

gale,Cinamon, Nutmegs, Graines,
! Cloues, Asnifecds; Fenncll-feeds,
Carroway-fceds, of each of them a

14
drameweight : then take wilde Timdc, E{j )
Icd- @ ;

/

AN

them
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;} and Gentlewomen.,
L

| them onc good handfull, and bray

() the herbs very fmal!, and ftampe the @

fpices all together very fmal] = put
" all rogecherinto the wine,and clofe it
;,) f£a(t ewelue houres,and ftirre it divers
times ¢ then fhll it in a Limbacke,
o and keepe the ficft water, for it isthe
beft : and then keepe the fecond,

.{g fift.. R

.

-~

A dramme weight of the {eed of
Callumbine, bruifed with halfc ape~
| ny weight of Saffion drunken with
| wine, 18 good for the landers : then
/| goc tobed and prouoke fweat : the
flowers diftilled are good for the fame &,

Xl purpefe; and againft fwounings. .

LX)

Py
ama e

RIS

mepl'ﬂci'/. )

T :1is herbe isgood againft the Pe-
ftilence, to be taken fafting in a |
morning,and good againft the ftone”:
the roots fodden, - condired in fugar,
E§ may

EXDEFRERRITR RS .
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" AcCloferfor Ladies

~] may profic them thathaue cold fto-

%] macks, and arc troubled with oo

=23 Such fleame, the collicke and ftone; |
thisroot, anyway taken, isgooda. |
gainft poifon. : , Q

e Moufeare is hot and dry : foch]

N vle to giue the inice of this common

| Moufcare, to hinder the cold of a ;‘
@ quartan Ague : fome vic to gather

:
I

YA the roots in May, arid dry it,and giue &8 |
| it to them that are broken : it is good wi
for the bloudy Flix, the grcat feow- ?é ‘;
ting of the mother, for woimes both &Y &
outward and inward, common flixes, | y
for vomiting of choler, and fpetting
of bloud, and buifting, and {pecially g
for breaking of the brain pans "
*Thejuyce of Coftemary drunken
killeth both fmalland great Wormies i
in thie belly: itis good fur a cold Mo. 3 ’
ther:irftrengthens the ftomacke, whe-
cher it be drunken or Jaid to, and ftay-
! ech vomiting : theherbeof thisna-
whether itbe fircwed, or clfe




o
» and Centlewomen. g)!
perfume made thercof, driues away
poyions, and it helpeth and firength-

Y

Sarpents, andis good againft thetr B30
Y neth the head,

To takeoutthebeatof a Buine,

Ake the fat of Hogzes guts and
theepes tritcles, and boyle them,
and put them ina poe: chis will heale
the partie, and take out the fire, and
willkeepe good a whole yeare® this @
hath beene proucd.

Totake the beat out of theface.

| T Ake running water and Elder-
flowers, Plancane, white Daifje-
roots, and herb-Robert s put them
in the running water, and wath your
fa.ccI morning and cucning there-
with.




5) o AMed cinefora Carkiy inons - M'
8 ' wmouthy proaed... - ‘

=0 TAke running wascr, a hindfullof |
a Woed-binde leaucs, mhandfullof
it b Bramble leaues, ahandfull of Colum-
£ Wine leaues, alittle Rofemary, and
uszi boyle them rogethertill halfethe wa- L2

&1 fer bg wafted. : chen . put jn two or (@
!ih] three fpoonfuls of heny, a pecccof | |
#2 1 RocheAllome, threcor foure {poone. 144 |
’ L7§"] fu's of Wine-vinegar,and wath your

meuthwith thefodden herbs there.

Al of three ot foure times cuery day.

e )

TheDict drixke,

P Itft buy. a diet-pot of the com-
G mon fort, fuch a one as will coft ¢

3/l cight pence or ten pence : then put ¥
¥5 into it halfe a pound of Liquorice

| ‘Annifcedsbruifed, three quarters of
i/7} a pound of Lignum vitx bought at
¥ Le Turners, and onc ounce of the

; barke

ST, |

fcraped and bruifed, halfe a pound of ‘J



and Gentlewomen,

barkeof thefame wood, which is 10

be bought ar'the Apothecsrics, halfe
-a poupd ef Raifinsof the Sunne,the
ftones rakenour; a good handfull of
Scabias; an ounceof Chiny,two oun-

ces of Salyprilla, a quantiry of whirte

wiric : -then &)1 vp your pot with faire
water, {auing a pint: then coneryour
pot with his couer, and clofe it round

about the brim wich pafle ¢ then fer

itonafotc fire of coales,and let it boile

three houres, till the fourth part bee
afle

roy]

o

. C\

wafted ¢ then put the dearcht into |

"~ bottles, and drinke morning and cue-
#1 ning 2 good draught, and {o doc four-

teenc or hftcenc dayes.

If youpuralitrle of the wood into
the fire, and there fiy our of itJike
oyle, then you hall be fuie itisgood.

T

A7 3
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s




g‘ A Clofet for Ladze.r

Q. : For she bead-ache.

Ake two handfuls of Veruine,Bz-
" tony, Camomile roors, Lettuce, | 0

&

. Cheemete, of each fort two handtuls,
dried Rofes : put themto powder ef |
Nutmegs: boyle this in white-wine:
then take out the hierbs and fry them
in Oylc-ohuc, and firainethemin a
cloth, and make an ointment there- |
of,and therewith anoint the head.

QZ:

Tomaketbe Rheume medicine

Ake five quarts of Hyfop-water ¢
itmut be falled when the Hyfop
® beareth flowers ; and one pounnd of |t S
; Enghﬂl Liquorice cleanc (craped, ¢
B and cuc inlitde pesces: bruife: thrm,

.2J and then put it to the water, ax'dbwlc
them till halfe be confumed away:
then ftraine it in f{halow pans, and
fecitin the Sunne, and fhirre it now

and then, and fometimes fet itouer

the fire till you fee is wex blacke, but [»

m

«
R —————— e ] B e « |
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and Gentlewonen,
doe not botic it, and it will wex Riffe |f.

with ftanding in the Sunnc, thatyou
may make itin Jitcle cakes..

A [18 for acat,
TAkc fix ounces of Deere fuet,

foure ounces of Wax, foure oun- @
cesof Rofin: ffampeand firaine Ve-
lerian, and take the i luyce as much as
you thmke will make the falue looke &€
greence, and boile them together till
it comie to a faluc,
2

A medicine for the floppivg cf the Liuer,
wery good for them that bave the
Iavaes.

"Akz Paifly-roots, Fennell-reots,
Afperigon. roots, chham -roets,

2J| Succory-roots,of cach the weighe of
halfe a crowae in {ilver;of Dock roots
the weight of twelue pence, a Jitt]e
quuncc,hal'c a handfull of Raifins
of the Sun ﬁoncd boile thisin three
pints




2} aclofet for Ladies

pints of waterto a quart, and make
G} Almond- milke with the liquor, and
take two parts of fweer Almends, and
one part of bitter ;fweeren it with

Suar, or elfe with Pmp of Suecory,
[?q and dzx*h. adraught three mornings
rozether, fafting three houres afcer
ity vie this cuery ‘month : you may
purm Barly husted, and Sarifrage,
‘Maiden b nrc,andLmuwort

4

@

For the wernes.

i)

éﬁ

TFc powder of Coralina, to the

uen in the warér of Couchgrafie,

JEELE

y

A Medicinefora quartan oy ater-
1ran Agies

GG

~r Ake the Herbs and roots called (¢
" Harts-horne, Plantane and Or-
| pin, and beat them wih a lirele white

m

onacloth vpon your wrift, burbee |
fure it lyc on the places en both
armcs,

7§§

P

~ W,

weight of three pencein mucr,gl- ¥

s
1 od
S

oj-‘“?

wine,and a little bay fale, and folay ic 678

ARI LI BT

|
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and Gentlewomen.

o | ATIES; changmn it eucry fourc and §

tweney houres @ be fure al(os. thar
q you Jay it two houres before the hic

commeth, and hangnine roots of the |

Harts horne about your necke ina ¥
filke bagge, fo that it may lyevpon
! the hollow of 5 your ftomacke, and fet
ithangtill your Ague begone. You [(¥;
muft not wath neither heibes nor §
roots : -and you may take the roots
| when you casnet get the herbs, and
vic them fo.

ar’

For the Canker inthe mouth, or rawneffe, S22
G
o in the lower pw of the woe. %’4

G

Akered Fennel'yred Sage, Hyfo
THcrbc gracc, Rolcmargv Hon;)3 t%
| fuckle leaues, Fetherfue, and Dai-
2 ficleaues, of each a lmlc qnantity,
in all two handfuls ¢ boyle thefe in
aquart of running water to a pint :'
fraine iv and let it ftand vntil] it bee | ,2
cleare, dnd puttherein a fpooncfull
of Englith Hony, and as much Roch

Al ]omc

@




@

22

AZ /e:)ftfor L ?dIL"J“ |

Allome beaten, as the bignefleof a 1

Bean,and boile it togechiers youmoft ‘
take off thefcumme as it doth arife | p
when it s boiled ¢ put it into agluffe,
and keepe it for your vle: youmuft o
warme it when you eake it. A
)
(l §
’:5!! 3

A good Med cine for an And"came, ora
boick,or aforebell, or Cavbuncle,
toripeor breake thein,

quantity of Jeaucned bread well
crummed, halfea (poonefull of Sal- ‘
let.oyle orCapons-3reafe sboile thefe ‘y €
in good Ale-grounds, snd keepe it
with ftirring ull it bee thicke 3 and A
when you vicir, lay it vpon a cloth i
|

Ake a qnantity of Herb-grace, a E

—

Warme to the griefe. This medicine
6‘5 willrefolue abreft withour bieaking

ity vnletle it need breaking ¢ you muﬁ
%’ changeiteucryday oncc.

SECocE

o
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;«2? and Gentlewomen,

i

b

A gead Sa'ue tohe.le it wh.8
itibroken.

Ake a quantir’y of Boares greale,
Tof Wax and Rofin, of each alike

5
3

b quantity 3 you mu ftferape the Wax,

> andbearthe Rofin, and beyle them

togecher till they bee melted ¢ then

2 take Lapis Calaminaris and Roch-

| Aliome, asmuchasa beancot each,

ﬁ] and beat themrogether : thentakea
S

fpoonfull of Englith Heny, and put
them together, and boyle them a-
) gaine ; and whenit is well boyled,
powre itinto cold water, and make it
vp in rowles; and keepe it for your

)
ve. =
o
A Mcdicine for a bruife.
“\

Ake a quantity of Stone-pitch, rk‘:
asmuch gray-fope, and beat the |
pitch finely to powder, and boyle
them together with ftirring till it bee :{;‘

)

f2L Y

\.

LS AL

“"‘i

boyled: then take it off che fire, and b
lec

Il

-&

PR R 1,




AClofet for Ladies @

letit coole, and then fpread itvpona

G cloth,and lay ittothe pricfe: irmuft o

fot be thorow cold, for then itwill 4
fiot fpread-: andif one doe nat heale 2

j ic, them lay on another cloth fpred |3
F" with the fame, - &
J

An ointment for az AZus-fove, or otley

2
A
%
i

ER AT

(05X,

fores, and for fivellings.

@2

% ~rake a Biyome roor, and cut off

@
the out: fide thin : fome.doe callit @

wilde vine : flice it, and lay it all night
in a pint of Saller oyle,and thenboyle
it,firaine it,and keepe it for your vice
for this is good to annoinrany Ague-
fore, or any other fwelling. Thea
take halfe a pinc of Sallet oyle, and
asmuch red Lead as you can buy for
two pence, and boyle them rogether,
and keepe it ftirring ull ic jooke :

blacke : thentake as many claoths as 2 i

you thinke will drinke vpiheoyleand Pt & |
the Lead, and then coole ix, and keep £l |

it for your-vie. : ‘
This eyle and Lead is good for X \’

T RO Ip 39

’
N

£

2
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Ague-
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and Gentlewemen.

Aguie-fores and ather fores. Remem-
® ber toanoint the fores with the oint-
| ment aforefaid firft, and then Jayon
the Scare-cloth, doing this twice a
day, tillthe fore be whole. And for

’(S’ fwelling, you muft vie the Bryome- O
n&] rootsandthe Qyle only, witheut the

Oyleand the Lead.

Tooth-ache.

@ Anapproued gosd Medicine for the
2

Ake Role-water, either red or da-

maske ¢ take yellow wax a quanti-

: ty,and frefh burter,of either an equall !
| quantity, and minglechem togcchcrg i \

7

ina difh vpen the ceales, and then

take alinnea cloth, and dipit there~

in, andlay it tothat fide of your iaw

whereyou are gricued, ashotas you
2 can {uffer it ; the hotter, the better,

|
A Medicine for the blowdy Flix.

TAkc two toftes of cheat-bread, & [¢=}"
tofte them 3 andtwo egges, and

. Tofte
RS ) AT s

&




B NI B
: AClofer for Ladjes

rofte them hard; and rake theyolkes 3
.- of ‘them, and thclmcr of anhxcx,and
beat all thistogether fmall : then put |
i allthisintoa pint of Charne-milke:
3 thcn take halfe an ounce of Cina- i
. mon : beatit finally and pucit in the
‘ medicine,aud then take ot it evening
il and morning fafting, tor fo it mofta.
H . S uailcih you : but n your ftomacke be

it | weake , then put in fome fugar to

fwcctCn it

For the Pix and Web in the eye.

Ake'the juyecof Parfly, and halfe

asmuch Hony, and withafeacher
dropitinthecye; and attér it, you
muft putin fome powder of white
Sugar-candy 4 you muft d: cifc it thus
very often.

Forto take the Ague out of anyplace
where is doth fall,

Ake Succory, a pretty quantity of
it, and mingle it with/fome Boar¢s
gres fe s .QE

BN TGHERBENC
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*4 iwto thie place.

CEEIRETSD

and Gentlewomesn.

greafe, and fpread vpon the cloth,
and warmeit egaint the firey andlay

A Medicine for a greene wennd.

"T Akea quantity of Venice.turpen-

ting, and wafh it mfaire watei sl |
itbe whitetthen take a plasfter there
of, -andlay it to the wound ]l itbee
drawnc: thea take the yolke of 4 new-
laid eoge, and- adde therero a fmall 5
quantity. of ine wheat flower, anda |X
Lietle frefh buster, and mingle chem 5
together, and lay a plifter thereef 5
vnto the wound afier it is drawnc,E<

with che Turpentine,

Anotber Medi.ive.to beg taken iiwardly |
for. @ gy ene. wouidy. 10.t e Laken in Ale,
orBeers : itw lihew [a gaod for the
Jbatingof abone broken ov cus,
eiher for Manor Beall,

FAkejuyce of an herbe calied Bons
- ‘wore, tothe quantity of 3..0r foure
fpcone

T e ——

i i 5

~
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@ AClofet for Ladies

(pooncfulsor more, according to the

ftomacke of the party that 1s hures [0
1/

| take the fame quantity and drinkeit \

)
e T SR S . S

eitherin the milke, or as before is

Gy written, three or foure feuerallmor-
nings fafting, or oftacr if you will,
and it willfree the parry : when the

herbe is notto be getren, then you
may vic theroor, and it willauailcas
much.

If the wound be but little, either

oo™

(0

thisdrinke, or the medicine before:
written,will ielpe itz but if it be grear,
you muft vfe both together.

Far tobeale wanndsand forese

e )

and Olibinum, of cach threcounces;
of Harts fuct, of Mafticke, of cachan
ounce ; Venice turpentine halfean
ounce ; white Wine a pint1 melcthe

-4 Rofin, the Frankincenfe, and the &
Harrs fuet together @ then ftraine it

inapamand pus thereto allthe white
Warx,

! TAkc Rofin and Frankincenfe, of ¥3)
cach foure ounces, of white Wax %




RS e

and*Gentlewomen. v
3| Wax, the Olibinum, and the Maftick {(04

; A
made into puwder, and the wh_ntc

wine; boyleall together till the wine k
beconfumed : then take it from the

% fire, and ftirre it till iwbealmoft cold ¢
‘ B

LELRCPA

S

thea put in the Turpentine, and
make it in a rowle, and keepeitin
: Parchmentor Leather.

Awotber.

TAkc‘Calaminr, Peniryall, of each

REIESES

3 a like quantity, Nigella-romana-
feed a licde bruifed, a French crowns

- | weight :boyle all thefe in poffer-drink IS
made of white wine and Ale :a good |4

( °s) draught cuening and morning yeu

muft drinke,

A Mcdicinefor the bead-burning that
boirg time bath beese,

'I"Akc a quantity of the Gaule of a
& Hare,andas much Hony : mingle
ittogether a good while, till it turne

§ @ red, andwith 1t anoine the fore-head,

& and

F
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fﬁ thisis a pretious ointmicnt,
For tofet a bone, or beale a braken bong |

P ¥LS

s A C'loﬁft fo: Eollies. @

and all the aking (hall be taken away:

m

2y

L25d,

in max of beafl,

Akethe j juyce of Comfrey-reots 5% |

and wilde Daifie-roots, and boile
them with Turpentine and ycl]owg

%

wax, and make a flac plaifter thereof,
and lay irto the griefe, and fet fplin-
ters about ir, and rowle it to keepeit |
ft:iffe oncein five dayes, vntillicbee
whole : you muft drinke the juyce of §
the roots nine dayes in fome liquer,
either to manor beaft, when youvfc
che plaifters

For the Piles. '

\

TAkc new milke; and thicken i G |

with Oas-meale finely fifted tho-

row a fieue, and let it feeth till you
| makeic vp like Suppofitaries  then ¢
take it up, and cutoff the outfideofa |
Race of Ginger, and grate ir, and \

mingle R,‘

@@wxs ez

v

)
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and Gentleweomen.

mingle it together, and fome of it

| make into a planﬂel, and the reft G

make like Suppofitaries, and put
them vp as you doe Suppofitaries: (@
then lay a plaifteron the place, and %
vie thistil] you be whole,

S 4 Medicine for a Rupture in old or Joung.

Alke Knotwort, Ribwort,and Com-

fry, of each alike quantity ; wath
them, and dry them, and fet themin l“_i
theouen whenthe bread is drawnc,
that fo thCy may dry :thenbeacthem 824
to powder ; then {earce them finely [¢3)
thorow a Searce or Sicue 5 and Jooke
what quantity you rake of the herbs
when they be ducd, take halfe o
much Annifeeds, and beat them
wih the powder of the herbs, and

fearce them s and thus hauing madc %

)’ @G&‘:D

the powder ready, when you will
vle it, take asmuch of the powder

%3s you can lay, ror take vpon a

goed broad fix pence, and four.
teene mornings together gxuc 1:
b 2

m@@}’ I )(ne ;d
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A Clo]ét for Ladies

tothe party to drinke with a lietle |
7S Malmfiefafting, and anoint the place =
’?’] firft with oyle of Spike mingled with [ 3]
e 20y other thing ¢ .and alfo take fuch )
L2 herbs as you make your powder of,
and {eethe them in faire running wa-
G| ter vntill they bee tender, wringing
€2 the warer our of them, and apply
¢4 themto the place as hot as the party
can fufter ity and lec notthe trufle be
too firait, leftic force the place te
rent further. Take the herbs to make
the powder within May, when the
chicfe firengthisiathem: the Knot.
Gy wort bearesa little warchet-flowes.
This hach beene preued on children
fo borne, and oiiold folkes that haue
beene fuure and twenty yeares bros
ken,and doth helpe allforts, that wich
good vfage dae not abufe themfelues,
through the grace of God.

BRI
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. @ and Gentlewomen, @
. % |
i A Medicine to bevfed during allthe tirre M
) ¢+ oood av
@ @ of the Ph;%-j;c éif;fd againf m
@ % TAkea pint of white wine vinegar, 17
¥

and halfe a pint of Iene Trekle, l??l

and a quantity of Bole Axmoniackc,_l?{t
! ctherwife called Bolles verus, and x‘;.‘l
| f flirre all thistogether, and rake three %4

fpoonfuls in the morning fafting, and
%/ faftan houre after it, and take xhrcc'i?,(,i
5| fpoenfulsan heure after fupper, V}’}

%
Angiber Medicine for paine in the bead, ¥ f’{
N

4

Ecihe leaues of 'Agrimonic with [/
Hony, and giue them to drinke, V;i
and draw it thorow a cloth, and keepe ¥
itina box,and therewith anvint your ;P;,/i

]

g .4 B % hcad,.and wath your head is the'wa- 7%
% 1 il

\ter thar Celandine is fodden in.




' AClofer for Ladies

D) ’¢G‘i

-
5 3
rd

For the aking of 4be head.-
SEcthc Pulioll tn Ayfill, and then@

putitin thy nofcs Take Ruc and

3
Fennell, and fecthe them together in @

water, and wafh therewith the head. E
|

J| Fer a Felon ef the bead that fivelleth the E‘ r ‘

e
A
/

.
i

bead gf am mand that before Wiite
dew i [ir the fame.

S

LY
)

-Ake the greafe of an Hart, and Ho-

( ny, and batly-meale,and Oretreft,
4 and Moycell, and ftampe them toge
4 ther, and after thaue thy head 5 then

{3 make a plaifier, and lay it to thy head |f%

as het as youmay fuffur ir, and letit
lic cill ic be whole. .

!

Ake Rue, and ftamp it with {’cfohg L
Ayfill 5 mingle it, and wafh the

Forall Enills of the bead. .

X

&

f?r-—-gp

, “head therewith.
. For
CRTEER R |
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For the Carbuncle or the Peflume ,.féji
in the bead. \<\
n

SR

Ake Wormwoed, Origasum, .,3:-;,
Mayron, by cuen potion‘, and /1
feethe themin fweet wine,-and after | ‘:i
that wring out the juyce, and lay it to 2

. BY NI ] : .
(g/ - the cars of the fick with two fponges, {\ j]
% | as hor ashe may fuffer it vie thistwo pﬂ
0. or three times, and he fhailbe whole ¢

J | 2
. Fo; th: Mcgrim, Peflume, Dropfie, Fe. 1M

, vy andall maner sf algng (‘:‘1‘1'
; 3

in th: bead. r\:

X

Ake a penny-weicht of the root |7

of Pellitory of Spaine, fix pe-
NY-weight of Spicardy, and, grinde | X'
them together, and fcethe them in b3
good Vinegar, and take a Saucer- &
| full 'of Hony, and fue of Maftard;
and when the liquor that is boyled
) i3 cold, pur. therero the Hony. and
the muftard, and ftirre them well té=
gether, and let the ficke vie thereof ;
F 4 halfe

\L,. -7

4

)

{

2 C

fee
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halfe afpoonfull at oncc, and boldit g
@till in his mouth the fpace of two
crecdsfaying, and then fpetit ourin- %

to aveflell, and doe fo ten or twelue
times 3 a good while-after hee hath

caten at noenc, and a little before

o =

Al euenten ortwelue times: and when
he goes to bed, take and wafh cleane

his meuth, and drinke a draught, and ‘ :

74| goe to bed : vfe this Medicine three |
keC)) dsyes,and he fhallbe whole. :
‘;

Eﬂ

G

t@j For the bead ackes
o) R {
\_}.1 ke and feethe Vernine and Be- {0

i
‘

tony,Sifles,& Wormwood : waih
' the parties head with the water thrice {@] |
in the weeke,and take the hetbs, and (3 ‘
w| makea plaifter, andlay it vpon the W
'. { vpper partof the head onthis wife.

\
l

<)

Ake the herbes aforefaid when A
they are well fodden, and wring {3} |
outthe juycc of them,and then ftamp
them in a mortar, and temper them
~with the water wherewith they were

ol fodden,

TR

g A g ot




and Gentlewomen. df

eX fodden, and put thereto the bran of Q

wheat for to hold the juyceeof the
herbs, tliat it goe not our,and make a
garJand of hinnen that may goe about

| Ie) the head, and bind the plaifter vader K2
| ﬁ it as hot as the ficke may fuffer it : doe }-’
h. this threc times,and he fhal be whole. ‘,_

2

f
; @ Awother, ’
R
| Eones comfore the flomacke, li- |
?

' ucr and heart ; they helpe difge- Q
| ftion, and ftop the belly s they quic- ﬂ

senthe eye-fight, and: feowre away if

! fora cold fomacke, and for anyother
place thathath need of warming, as

; X >
t 4 arhumaticke brainc. .

Axother,

&
[ ]

the clouds and hawes of the eycs:
! they are good againf¥ all cold difea - Ju
o | fesyand they are hot in the third de- (3
1| &4 gree. The oyleof cloues is very good p<

TAk'c of litrage- of I¢ad foure oun-

ces; of Vinegar,commeon Oile,a %
Fgs Iike ¥




: A Clofet for Ladies
i
&

i"\

like quanticy:put the litrage in a mor-
taryand put a little of the vinegar,and.
alittle of the oyle, and beat them to- {41 |
gether, and fo putin by alittle anda [y
Iietle all your oyle and vinegar : you p¥
muft bear them two houres together 5 faf

e it mnft be as thick as your green falue, |

1. Ano!ber.
ﬁ TAke Camphory, Hearts-cafe, Pri- !
§25] © uir, Plantane, of each of thema w

handfull  bruife_thefe in.a Mortar,
and put thereto Hares fuct, fine Sallet
oyle, of each dim.}i. mingle them well
together, and let them ftand foure \
and twenty houres 3 then put them [%
"l into a pan or brafle pot,and pur ther-
Ml to Wax and Rofin broken in {mall
? peeces,of each dim lib.Jet thefe boyle
yb alltogether ouera fire of coales, tll &
(') the juyce of the herbs be confumed, |
and the oynement greensthen ftraine |
it thorow a canuafz-cloth into fome
| pot that you willkeep it in; and when
it begins to be cold, then put thereto
foure

230)
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and Gentlewomerz. 3

&) foure'ounces of Venice turpentine; &
ftirre all together vatill itbe thorow &
cold; and keepe it clofe coucred, "f

Another.

*He Wine of Eye- bnght is'made
for the eyes, by putting the herbs
‘3 inro the Muft till it be perfe& Wine ;

whofc vic make the eyes of old men

looke youtg :-for itis hotand drie ;
'&’| and the powderof itbeaten with the
yolke of anegge, worketh, che fame
cfte& s the powder rees idin Wine,

itthe Wincbe too ﬁrong, puatin Fe- @
5
@. v
X
&)

5@”

nell.water or Sugar,

A Medieine againfl the flone in the backe,

or bladder, or for the weakae(]e of
the backe,wich is called ibe \
running of the veincs., -:,}

Akc Venice turpentine, and wath ZZ
mn Rofe-warer, eitherred or da-

maS.{c,anHit}uokc white: then di- ? .

uideit inco fmall balls, as you may
! \ﬂv %3 :




{232 , A Clofetfor Ladies
£

cafily fwallow rothe full quantity of [
V'S-,l three hafcll-nuts or thereabout: then
~y roule them in fugar, to make them
?; tlie more cafic to bee taken ; then
\{ {wallow themin the morning fafting,

@ and faftfoure houres after them: take

thefe three or fourcfeucrallmornings
together, and in your water you thall

fndemuch graucll. % :

57

Ta take away the pock-holesy or any
[posias the faces W‘ :

_ ™
Ake white Rofc-water, and weta ',
fine cloth therein, and fer it all
[( j night tofreeze, and then fay it vpon

\s

SR

Jo

your face till it bee drie 1 alfo take

| three poppics, the reddeft you can y
I,:m ger,and quarter them, taking out the |\
i7] gabage : then ftillthem in aquartof
'~ J new milke of aredcow, andwiththe
(\SS", water thereof wafh your face,

~
i

iL
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and Gentlewomen,

Tomake Snow.

Ake the whites of fiue or fix egges,
a handfull of fine Sugar, and as
much Rofeswater, and put them iava
pottle of creame of the thickeft you

w canget: beatchemall vogether: as
o] the Snow rifeth take it off wicha

fpoone: youmuftbeatit witha fticke
clouen in foure 3 then muft you take
‘a Joafe of bread, and cut away the
creft, and fet it vpright in aplatcer :
then fer a faire Rofemary-branch in
the loafe, and caft your Suow upon
itwith afpeone,

A Mcdicine for the piles.

Ake the herbe called Torch-
wort : it groweth high, bearing
a yellow flower, blowing out of the

Juyce and boyle it with frefh bucter a
lictle while, and keepe it clofe,and vie
it

X

4

ftajke,the leaues look hoare, Take the

B2

L350)
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; A Clofet for Ladies ‘
it cueningand morning : if a Cowes 1

% vdder be ftung or bit with a Snake or

fuch like, take Laucnder, and waflyic
cleane, and feethe it in chambcr hea
good while, and wafh it enening and

=

%

Al

A Medicine for a Cold, or aBurne, ora
Sore, approued.

4

i

~t

¢ TA Ake Waterfuck leaues, otherwife %’
called Hogwort leaues, Ally-houfe,

' Daifie roots, leaues and all; and a lit-

/ tle Ruofemary;wath them {’nmp them,
and boyle them in creame till it is but-
ter: then flraine them, and apply it

% warme to the burne; pricke the Wa- S}s

@35

£

)
l P

mokning warme :-you may put alit-
tle frefh butrer inir, and milke out
the milke when you doc ir. |

o

L 20G)

ter fuckleaucs, and lay them vpon s,
dreflicgic twice a day,or three rimes,

Cﬂ if ncedbe. To healeafore put Tur-

e

pentine, Rofin, and Waxin it, drefe
£nl fingirwith Lmt.

For
:3

“3 3 LJ,C ;:5 G@

#

s
\
{
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drinke it in Alc warme,

] & For thefwelling. 2
Ake the grounds of good Ale, [t

’ @ Gloucrs fhreds, and white-bread

" | For the Stitch. @
‘ Ny T Ake! Stitch-wort, Bay-leaues, Hol« 8

| y Iy without prickles, of each ahke
;f f @ quantity, thc)uyce, graincs beaten :

Sy

crummes, and Sage : boyle them,Jay
iteowarme :-it will fwage the fivel-

| ling and the ache: ithath beene pro-
ued,

Forthe Teeth-ache.

@ ake Organy that groweth clofe to M
thc giound, and tafteth like A- < :

qua vit : bru Ic it, lay it to the tooth;
"EL Burfa paftoris will doe the like.

!
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A Clofet for Ladies

Fora Bite, or Felon, or fore legge.

GEethea pint of Al to twofpoon- [l
~fulsy like afirup : pricke a peece of 3
leather witha pinne : itwill healé iv
_without breaking : if ir bee brokcn, {3
e takelint tothe hole with fome falue

let it lyc fourc and twenty hourcs:

lay itta cold.,.

ﬁ

For the Scratches of a borfe legge.

T Ake Vinegar, Muftard-feed, Gun=
powder, boyle them : wafh it hot
| three or fouresimes; proucd,

.
I
|

For thé Gowe.

’@

r& Akc Mallowes and Sengren: bzac I
them, and boyle thcm in water ¢
then ft:aine them, pur Oac-meale-
) 8roats fvktd in vinegar, and fheeps
fuctvntried : thenboyleitto apoul- o

tis; preued.
h For
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For the A que,

ke a red Qaion cut fmall, fix and M

f'fty graines of Pepper beaten

fmall : binde it to the wrift halfean
houre before the fic; proucd,

5]

For the Gowt,

TAke a fat Whelpe of a Hound :

fcald him like aPig : garbage him
in the fide : then take red Neules |/
ftamped with two ounces of Brim.
flonc, foure cunees of Turpentine, |
foure yolkagof cgges: fluffcthe bel-
ly, and few st vp 3 roﬁc it with afofg &
3 fire : faucthe'dripping : annoint che
o place 2 ir is good for finewes and
crampe : stwill drive it away ; for the
like effeét, Oyle, thdes Whiite-
wine, bvylc them, apy.ly them hot,

3 Jesr '
e ot e adlh

@:m

T

For the Sciatica.

TAke the gall ofa Bull, a quart of §
wort: boylzirto apinc: then p..xt

@:&..&____j

%
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AClofet for Ladies

in a pint of Vinegar, fraumecnfL,

Ez\i one ounce in powder,of Hony halfc a

pound, of Comming halfe a pound in
Pawder: boyle it thicke: fplmdnon
lcafher, lay. it to hot two or thrce
dayes : lay a linnen cloth betweene
the skinand the plaifter 5 the plaifter
willferve many tiwes ,proucd.

2 Forth? Tooth arhe.

Llomas big as a Walnur, Gar-
7 lickan handfull, twenty Bzanes,
‘anhandfullof Bay-falc, Pepper ; bear

“itzogether: lay it to the wrifts twen-
tie foure houres ot more.
For to flap the bleeding of a wound. Q |
t
THc wooll of an ink-horne, San~ P&}
guis draconis, and Bollarmenick, \

and the whites of egges laid on too,
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and Gmtlewomeﬂ.

@!{5]

For a Eonfiumpion eitber for ol1folks,
\ yuﬂrg[ollls,orebzldrcn.

@mm*m mmg!@p

Ake Long-wort,Liverwort,Hartss |

tongue, of cach a handfull, red
M-nts, red Sage, Mother of Time, of |
! each ahand! ulJ Parfley and Fennell- ¢
'roots, the Lruths» out of each, halfe a
\{ handfull, Liquorice an ounce, Anni- 3\
ﬁcds an ounce, Scceny tive OUnNces, ;%;

Y} Turberan ounce, Capdarestwo oun- ZZ

ces;-Cinamon an ounce, Nutmegs
two ounces, white Sugarcandy foure

ounces, Rubarb an ounce fliced : g

ﬁampc your fpices, and your feeds, |2

I and beat your other Apothecary- |
ftuffe, and fhred your hetbs fine: &
beyle it in three quarts of Rennifh-
wine to a pottle ; firaincit ; drinke
2 fourc timesa day 2 quarter of a pintat {
o adraugh - utmapcmworth
of Aqua . s much Saftron
beaten fir, .is boyled, if the o3
‘Patient be , leaue out your [0y
Rubarb $c. : l Turber, and [y

bo;lc
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A Clafet for Ladies

boyle itin wort ; itis beft in wort for
chiliren: for aged folks that be weak, !
boyle in the ftone of a Boar,or a Ram,
or a horfe is beft ione flonc is eneugh

3y for one time ¥ you may ‘take oncto

¢ purge, andanocher not to purge : the |
fecond receicisenoughr; pmge firfk.

“5(' T'o raake cue make water, -

Iﬁ’] TAkc the ftones and kernels of
'2%] Peaches and Medlers : beac them

=1 finc : fiftthem thorow a fearce put
in Sugar,drinke it in white-wine.

To make a Seare-clo:b.

s ['A’r.c a pound of Stone-pitch, as

much Refinas a great Walnur, &
twice as much clean Wax a fpo- nfull
offreth (wines greafe; boylealltoge-
thertiltitbe well mixe 3 then coole it
in'watcer ;- thenoyle your hands witls
Hogges greaie, and labouritin your &
Eands an-houre and- nrore, tillicwill
‘ cleauc toyour hands. :
)
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and Gentlewomen,

m

Far thefame, and the beft for.all man-
ner-8f aches,

T

Ake Rofin dim. K. of Perrofon.a
quarterof apound, as much Gum
maltick,a quarterof a pound of Dcer
fuet, two ounces of Turpenting, one
ounce of Clouss and Mace, of Saf-
frontwo ounces , the hiquormuft be
Oyjle of Rofes.

0]
...4

A foueraigne Medicine for a
great ache.

Ake Sparmacity eight pemwo*tb,

of Oyle twe d. of black Sope halfe
a pound, of burter without Salc as
muchasa great Walnue ; boyleit on
a clnﬁngdlﬂx of coals halfe an houre,
ftirring 1« well from the bottomc.
fprcad it on Jeather, as broad and as
long as your griefe 3 lay it to foure or
fiue dayes.

&:@E%ﬁ;%@@ _
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AClofet for Ladies

5

EESE

Tomakea good Opniment or Salue
Jor amy fure.

) i

SEoRIPRET

Ake a good handfull of Sage, as
; much ef Plantane, as much of \§] |
Brown-worr, as much of Hony-fuc.
5 kles, as much of Turfame, as much
Velerion t boyle all thefe in May-
buttercillit bebrowne : then firaine
ity and put in a quantity of Virgine
wax : then boyle it againe.

ESE RS2

A good Receipt for all maxuer of foves, old
or pew naricd, The gift of God,
praifcbe sobim

Ake Betony, Veruin, Pimpernc], ¥

‘L Bugle, Smallage, Plantane, Sca-
beas-water, Agrimony,ef each a like;
flampe them together ; boyle them
together in a gallen of whice-wine
tothe third part; then ftraine them, [ %4, }
s and putto them a quantity of fheeps Kal |
‘uer, and halfe a pound of Wax, '
dim. lib, of Rofia, dim.lib. of pitch,
: one |

SECOI RN e

iE5Ed

K
@
g

¥

-
Erm—
e




>4

il

e

;
@

TR e s

é gainc.

and Gentlewomen. @
onelib. of Olibinum, and boylc it a- )
: 3
For Bagsin the Fundament.

Ake the yolke of an hard egge G
Troaﬁcd,thc oile ef Rofes, and Ma-
rigold-Jcauess beatit rogether, Jay it
to hot.

Tokilla Tetter, T
‘I"Akc greene broome :boyleirina

quart of running water halfe a- é)

way: bathe it with it @

For the Peflilensces

TAke the water of Betony, and g,
Pimpernell, Turmenull, or Sca- |5\
(4

beas 3 wix it together, drinke it nine

dayes falting,and feare no Peftilence. %’l




Ladics

Far one that is taken within the
bedy, or anyplace. g

f

4

e/

@

|
7 difh of coales ; lay itto the ftomack;
they fhall mend by Gods grace.

TAkc Rofe-cakes, Aqua-vitz, and

% Rofe water ; heatiton a chatmg-
For the Aguew Cold.

vi-q TAkc greenc Alderftickes ; take the

‘2(] ioner rinde, 2 handfull; beatthem,

drinke it in Alc fafting ; faft three

heures, walking after it ; then cata

Caudcll. ,

Another for the Aguice.

: T_.\kc a fpoonfull of juice of Oren-

ges, asmuch Aqua. vite, mingle it %

with a yolkc of a new Jaid egge in the & [

thell, fup it vp fafting once or twice. le

g K. Henry the eight bis perfurne. y l

e
b

i TAkc fix fpoonfuls of compound%

EsesTRGS

B,

water, as much of Rofe-water, 4
quartcr
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quarter of an ounce of fine Sugar, {27
two 2iaines of Muske, two graines of &&7[
Amom -greece, tweof Ciugt: boyle |
it fofily tooctlur s all the houfe will kad}
| A fm»U OE Ckmt:u g ‘k

C&‘ 5(’? o)

2Ll bk

N For the Strangurion. p
&) TAkc Hore-hound one handfull and F28
1 * ahalfe, red winc halfe a pint, oyle- | n
oliue fiuc fpoonfuls boyle it toge- 317[
j ther, put it ina linnen cluth to the -
Gt fmailof the backe,as hotas maybe, 7

,“~C
ook

Bt STy

Tocl:anfea wound.
Ake Beere,Wlieat, Stone-flower,
and Hony : boylc it thicke s apply
irto.

[6

For the Gowt.
Akc Worme-wocd, Wall-wort,

thmcn bran, Cow-dung, and :2
falt s boyle itin vinegar: klu&crucu .

l’ @thcgru.c. M

:

| Y

For a Bruife. f

T 2ke halfe a pintof. Sallct-oylc,as
. muchoyle of Rofcs as inuch Aqua
; vitae,

) : Lﬁ@@a@@
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3) vitz, and three or foure fcore Snailes

thac beare (hels : ftampe them (mall, %

ES' A Clofet for ) Ladm

and boylc them o oyle.
To kecpeone laxatixe.

Ake anew-laid.cgge: put out the
white, then put :n new butter va- £3

%
| falced sheaticchen caci, vieitoften. Kal
@

N

(2>

|

Two remedics very good againfl Wormes &

inlitede children, '
TAkc flowre of Wheat wellboulted, h

as much as will lye vpon three
crownes of gold ; putit inaglaflc, “

nSC Y

and powre into it Wel-water,{o much

 as will fieepe the faid flowre, and

make it Jooke as ic were milke; endao
Q

m

thinner : then giue the childe drinke

of it, and you fhall fec with hisexcre- % |

| mentsthe wormes come forth dead,
whichis a very goud remedy.
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and Gentlewemen.

T'he fecond rewedig aganfi Wormes,

Or children that be fo Jittle, thae

the medicine cannot be miniftred &
at the mouth, you muft take very f
good Aqua vitz, wherewith you muft
wafh or wet the ftomacke or breft of
the childe:then pewre itupon the faid
place with the powder of fine myrih,
and lay the childe downe aJictle while
with his bre@ vpward, and you fhall
fee incontinently the Wormes, with
the chuldes dung, comie forth dead,

To beale children of the Lunaticke dtfi'aj'c,
which bappeneth vato them by reafon ofa
worme with two beads, that brecdeth in
their bodics : the which worme, com-
ming to the beart caufeth kch 4
palfion in the childe,
that oft times it
kils thems.

TAkc the tender ftalkes of a Wil-
dmg tree, & dry them in che fha-




A Clofer for Ladzc: g

dow: then ftampe them well, and ﬁ&
lhcm, and take of ihé faid powder
5 and toots of Gention, and cf long %
| Pyome, of each of them a quarter

of an ousce, and a quarter of an
ounce of myrthes all rhefe well bea- %
ten to powder, you muft putin adifh,

} or fome other veflell, and meift them ‘)
with alitle wate ,xhcn take of it with |§

your two fingers, and wet the lips \
andmouth of thc childe ¢ doe dhus és

 three or foure times, and you fhallfec ‘[SSJ

the wormie come iorth dead with the
§ excreinentse

A vemedy for the Fabling=fickne[Je. g
=
TAkc Germander gathered in May, H

* whenitisin the bloflome @ dry it /&
b in the thadow, and make it in pow-
\é{l er,and when you will vicirtake the Rof §
X y lke of an eggeor two, and Qir and | ‘

L% bicake wwitha fpoonfullof the fad K
owde: & thenfceche ity :and giue it

to the Paricatto cat ¢ doc thu mor-
nm
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and Gentlewomen,

] b Sy om,
ning and enening cight dayes, abflai-

i ning from wine, carnall company of

women, from all Pulfe, Beans, Peafe,

Fetches, Tares, and fuch other, from

Sallets, Sal-fith; and from al other

things thac are hard of conco&tion

and digeflion; avery goodand nota-
lelecret.

A Mdicine to cure the biting of all
veRomous beafis.

AS foone as the party feeleth
himfcife bitren with any veno-
mousbeaft, or as fooneafter as may
be, takegreene leaues of a Fig.trece,
and prefle the milke of them three or
foure umes into the wound : and for
this, feruech alifo Muftard feed min.
gled with Vinegar,

To drawan Ariow -bcad oy othe: iven
ot of & wo.ud.

T Akethe juice of Valerian, inthe |
- which weea tent, and putinto the A

wound

-~

"
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* AClofet for Ladies

wound, laying the f2id herbe vponit |o) '
ftamped : then make your binderas/y
beft fitteth, and by this meanes you
 fhall draw forth the iron, and after

y healethe wound,
For a knecheor fall, taufing abunch
: vpontbebead,

Akean ounce of Bay-{alt, raw Ho-
ny three ounces, Comin three
ounces, Turpentine two ounces:min-
Flc all thefe wellvpon the fire = then
read it vpon a linnen cloth, and |
makc thereof a plaifter, andlay tchot U |
tohis head : the which will aflwage ’l
the fwelling, and heale the hurt,

A fretremedieagain the Plurifie,
Pen a white loafe new baked,in
the middle, and fpread it well

(o4

with good Treacle on both parts, vp-
on the crummie fides, and heat jtat
the fire ¢ thenlay one pait vponthe
place of the difcaft, and the other
patt

IR EZHAD

et e —— .
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and Gentlewomen,

part on the other fide of his body di=
reétly, and {6 binde them rhar they
ftirre not, Jeauing them foa dayand a
‘night,or vnull thc impoftume breake,
andthen take away the bread, and
immediatly the Pancm will fpic forth
the putrifaltion of the impcftume ;
1 and when hehath flepralittie lethim g
car,and by Gods helpe he flall (hort-
ly be well.

K

‘ E@@@

dvery good remedy for a wound with

Jword, Baffe.Sone, or fuch like.

r‘j
Ake Taxus Barbarus, ftampe it,
" andtake the juice of it ; andif the
} wonnd bleed, wipe it and make it
cleane, waﬂnng ic with White. wine
or warer 3 then put the juice vpon the
wound, and the herbs vpon it, cut of é

g the which you tooke the juyce 1 then

B o

S

binde vpslie wound, and in onc day
you fhall fee a wondzriull cffcct.

ez
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f{ tudlbt Crollicke-pafficay experi-
mentcd ard proved di-
b 1.ersties.

L{T] T Ake halfe aglafic or leffe of the

]ulC" of Barbaries when they b:c

7y very ripeand red, and put into itas
¢ muchred Corall as wiil hie vponiwo
7/ groats, well broken into powder, and

o/

/ /]

'gxuc Lhc Patient to drinke theicof, G
.l

2

"8 Another perf. (F vemedy fer the [ume dif

F"\ eafe, andto make a mmn piffiyoith nhafe .,
'Z,Z ai boyrey that bath et made water N/}
L& e r’Tjuti cdajesy aid +r1
o will b.cke the jlone t",]
wiibin e or Iwil ¢ %

dayes. E:.é{

T Ake fine powder of Virga auzea, !'4[]
and pur 2 [poonfull ofit into a new |

b 1aid egge fufc rofted, and guc the Pa-

g; tient thetzof in the moining to his i(‘s

\g’ breakfail,and lec him not eatin fowe

houres

R E A RS

Againfl thedi fcu[wrnrxr/e of th: Flavk-, @
0)
e
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and Gentlewomen.,

houresafier; and then he fhall make
fFe)] warer in lcﬂc than halfe an houre,
znd lec himvvfe this for the fpace of
ten or twelne dayes as aforefaid s the
Patienc 4hallvoid the ftone without
any paine or gricfe.

r’t: 3@)

iy o~ P
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\ A remedy for [perting of bloud, occafis-

DT LR R I

ned by th. breach of fome v eine L;‘
wn thebrefl
& T AkeMice dungbeaten in powder,
A as muchas will lre vpon a groat,
and ‘put’it inte haife a clfletull of |

juyce of Plantane with a lictle Sugar,
and lo giue the Pacient to drink thcr~
of in the morning and cuening: con-
unuing the fame he thall be found.

Agamfl the griefeof the Lungs, and [it-
ting of bloud, a remedyexpevimn-
ted and tricd.

ol

T%ke an herbe called Farfara, or €¢
Tuflilago at the Apothccaries,
Vingula Caba Hma, in Epglith cali:d
Colrs-.

@@@@E@@
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Coks foot 5 inFrench ; Pat delion
incorporate it well with the Jard of
~y ahogchopped, and a now laid-egges
boyle alltogether in;a-pan, and giue

‘ ﬁi} the: Paticie. of it to cat nine mor« €I}
‘ nings . This is alfo good to make one ES]
 Againfta [linking breatb. : @

fa:. ¥
d _
A'xc'Rof'er\x\gry leaues with thc@

Tbloﬂ”omes, f you can get them,

and feethe them in White-wine with 4"
a lictle myrrhe and Cinamon, and XA

1 you hall finde a maruellous effe&, if )
3 you viciteficnin your maouths - @ \

: Againfl the biting af amaddeyge, axdtbe g
rage of -madreffe that followes
therartybisiens

—Ake the blcflomes or flowers of ‘
! ' wilde thiftlesy diyed in the thade, ;
‘and beaten into powder, halfeanut- &3 |
thellfull 5 putinto White wine, and R |
drinke. it, and.in thrice taking it you
1 0 thall i@

"1«% i b i & bk b




and Gentlewomen. @
¥ fhallbe whole. A thing tried and ex. |

'¢)| perimented, - e
&
‘ A Midicine for watryeyes.
TAkc a red cole-leafe, and anoint |
& the Jeafe with the white of an IR

93 8ge: when yougoe to bed lay the |
@ {ame to your eyes, » :
A Mediine for [ire eyes. ,

TAkc a little ground Iuy and QRraine

itand womansmilke rogether,and
7| letitbe fomewhat greene of che luy,
and then drop a drop or two ino the
| eyes. :

Anotber fur the fame.

Ake Fenncll-water ftilled,and hiue

Hony : mingle them rogether,and
_putadrop ortwg into. the eye. Thefe
3 are approucd.
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b3 AClofet for Ladies J
&)
{ | To make water for the eycs 80 kil the

beatof any fore.

—3
\,

o8 JEIE

,...__
2R

-
o

TA! e red Sage, and boyle it in
Smiths water tll the third part
be confumed * then fraine ont the
| Ssge vevy hord, and.putinto it a
q'nannryof the liyuour, a peniworth ju
ot Aliome, and as much of white
Coperas, after you haue taken it
I(25i fromthe fite, and aneint your c¢yes
therewich,

>i

¢

s

@z_-:;
e

Anotber fur the [anee

Akethe leaues of red Brambles,of

Plantaane,and Hony-Suckles,boile 1
them all in running  water from a
qmrt toa pmt, and vi¢ it toche fore.

A Medicize for the Pin and Web
in the ejes

TAkc the white of an egge Bcino
hot; take out the yolke c]eanc,and |

put

TR PR R

’&:.@E”EEE




and Gentlewomen.

put thereto a good quantity of Su-
gar-candy : then firaine 1t hard tho-
row a cloth,and therewith make a wa-
ter,and euery day two or threc imes |9
drop itinto the eyes.

>

e,

A Medicine to cleave the fi be.

Ake Red-rofe-water, cleane myrrh

as much as a nut : breake 1= into
powder, and dinde it in a linnen
cloth,and lerit iein the water eweluce |
houres : then taxe of this water, and
putitin your eyes, and it willcleare

§ your fight., Qg
Forapearleinthe cyz.

TAke red Fennell, and the leayes 2
and roets of white Daifies 2 "vie |

them without any liquour, and put
J together three fpoonfuls of eicher of |,

“3'3

them : then cake one good fpoonfull /% '
of clanified Hony, ond two or thice &
fpoentuls of womans milke,and drop fg

> -
ME C

),

this into your eye thrce er foure
times

I N2 B2




A Clofet for Ladies

»
9 timies a day ; and if therebe any fight
| in the eye, this will cure it

For eyesthad ave blafled.

TAkc atofte made of Brown bread,
and lay itin red wine that isnot
es minglcd, andlet itlye vnuillitbe fo-
kV| ked halfe an houre ; then put itin-
X1 w0 a finc cloth in two pecces, for
6' cacheye enc ¢ the fine cloth muft
be betweene the eye and the tofte.
Dreffc it when you goe to bed at

o~y nght.

To purge the bead and cye-fighs.

T Ake.the juyce of Mey-hoo , and
A ° putit into your neftrills, andthe
/i fleame and rwaning. water- will fol-
lows ° '

For (yes shas be red and fove.
) TAkc Fennell, Veruin, Rofes,Sa-

Jendine, and Ruc, of each two
PR ounces,

)

’

i

L



t— andGentlewomen,
§ ounces, anddiftill all together: and 4

whenneedis, then put adrop or two

1 into thefore eye : for it is good for ﬁ
| 21l manncref difeafesin she cye. 9‘

hard, andlaidto with Rofe-oylé
and Saffron : put in the juyce of

Againfl abe paine of the cyes.
TAkc the yolke of an egge roafted
Baﬁno

For tofee wel. ré

TAke E ye-bright, red Fennell, of
cach halfc ahandfull: of Rue one 2 y
| quarter of an handfull : caufe thefe

to be diftilled, and wath yeur eyes '
dayly with the.water, g‘

For the aking ix she legge.

blacke Sope : .temper them alltoge-
ther, and fofpread it vpona linnen
cloth,

BN T

TAkea peege of fowre leauen, and '
as much Barme, and as much




R
A Clofet for Ladies l}%

cloth, and putit to your legge where

the heats 15, and change ittwice a day,
and by Gods helpe itwill heale you in ;

three or foure dreflings.
A Diet-dyinke f.y a Confumption.

TAl\c a gallon of running water ,(..

o
meafured by Ale-meafure, and {g
. put therero an cunce of Cinamori,an
ounce of Cloucs, an ounce of Mace.
a dram and a halfc of A&er roots,
and beyle it til] it come to thice
[ quasts: lexthis be your onely drinke

9
\3
3
3y ull you doe amend.. ; Gy
%)

A Medicize [or the bead- ache.

s

5 %c‘é‘

TAkc a handfull of Rnfczx{arv, two
hindfuds of Betony; andafpoen-

full of Hony : andfecthe them allin % |

7
Lo

| Malmecfie, andwafh your head there-
4\ with. .

SERG O

. Arotber b
&@@::@
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and Gentlewomen,

_ f-(u&“g

Awother for th. bead acke,

Ake fiuc Nuatmegs ¢ grare them, [

and fcethe (hcm in Molmefieull |
they be thicke : make a plaifter there-
of, and lay it to your temples,

Fer winde ard [btings in’
inyour b.ad,

Ake Egremonie and Cinamon :

bray tiem, put them in Ale, and
hy itto the templésof the head ; and §
T; if the paine remoue, Jay it where the {1
paine remoueth,

Anotler for the lead-ache.

Ake a handfull of Camomile, a
handfull of Peniriall, a-hardfull &

of Sage, ahandfll of thaz-bran @
b;

chopthcm all together fmall ; bayle
themin a pint of ﬂmrpc Vmcvat ull
(2’)’ they be thicke, and thereof mrkc a

plaxﬁcr, and hy it to the temp! csoF
f)_ the

E@p f\m@@; DQ){QWQ = 1
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s g fhift iteuery night when you goc to
bed : vfe this as often as you fee goed;

|P\] proucd.

: - dAnother for the fame, .

ﬁ A Medizine for the Megrime in the beads
2}

e

a fine cloth, and lay it to the fore- [2
g‘ Y

h ftampe them together, and put there-

*AClofet for Ladies

the head as hot as you may fuffer it,&
} it fhall (by Gods helpe )doce you good.

Anotberfar the fame.

LT

e

T Ake a peece of rawbeefe, andlay
iton the nape of your necke, and

Ake an ounce of Oyle of Refes,

two ounces of white vinegar,foure g=§
ounces of Plantane-water : mix thefe
together, and wet a linnen cloth in it,
and lay it to the temples.

G RIREIERAEHES

2 T Ake Houfleck and ardcn-worms,v
1 g
the greacer parr being Houflecke:

329 FRORIED

tofine flower, and make a plaifter on

v

head and temples.

CBAS),
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and Gemlcwomcn.

@ Anotbe.r for the [ame. @
@ Ake Muftard-feed, and temper it
mth Vinegar: make an oyntment
thereof, andlayittothe Temples in
a planﬁcr, and another in the nape of
the necke behinde where it is not

fore, and it wil] auoid and fhortly be
whole.

A Medicine to keape vp the palla
of enes menth.

TAkc a pecce of wheaten leauen,

and Commine {eed beaten ina
| wortar, a quantity of Bay-falt, and

Red-rofe-vinegar, and Red-rofc-wa.
? ter : put them into a bag of cloth,and |3
é lay it te the mould of the head,
Eg

Todry vp Rbmxe in the bead,

the flower of Camoamile, barll,
ar-

:@m@m

E%‘.@Qm

@ T Akeaguiity of dried rofe-leanes,

B]




2 A Clofet for Ladies
a) Marjoram, alldried 33 quantity of
[]
L
5

DZ’ Cloucsand Mace, grofle bruifed ; a
Nutmeg, and a quanticy of Dill fced, @

D; alquiltin acap,
' A Peultis to ooole any plase, eithoy Eﬂ

% faces er any wohere elfe, thas

#red ardfullof bus

Y

L pimpes,
T Ake Houflecke, Mallowes, Purfe- J

line, Water roles,called Numiums ;}(]
beatallcthefe, and rake the juyce of
them, and put a Letle oyle ot Roles

28

2

~ or ftampe the herbs tij] they be thick ¥
bike pap : then feethe it wich alictle - ;
Rofe oyle and Wax, and then you

°s| may lay it on as aphifter,

Y
-/

E%’ Azainfl redypinples of the fuce, V]
o)
9{{ T Ake an ounce of .Camphire, as @

wuch brimftone beaten 5 myrihe,

@ Frankincenfe, of each foure drams,

‘> of Rofe-warer apound; put al rhé‘fc

| B mmmmss

tothem, andwafhthe plice wich i, D"”l
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- and Gentlewemen, g}

¢ inaglafle, and fer it in the Sunne ten
dayes, and thenlay it on the places,

SECI®

Another,

TAI:: the difilled water of Afh-
tree; Tamaredis oft eaten, Wine
of Strawberries laid vpon the face.

5 ¥es

Aot ber.

El
t&j
{ TAkcthc diftilled water of Mulline tg
G
ﬂ

371

:

and alicele Camphire mixed toge-
ther, and laidto the face.

A Medicine for them that ave deafe, fo
that they base beard befure.

' Akethe juyce of Bitraine,womans
milke that hath aman childe;min-
oy 8le themcogethier, and dipa peece of

blacke woallin it, and putapeece of (ﬂ
)

TSR B

it into your caie; for ths fpace of
tenor eleuen dayes or more @ if j¢ Lo
hippen thar this will nor take away {Q
the deafenele; then take the mifke of [\

2 9,
CRDRE S EDZ R O

BEGSEHET
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g and juyce of Bettony, andlay it plai-

AClofes for Ladies

| 2 Cow, and feetheit with Oat-meale '

frer-wifc ouer the cares, might and
day for along timec.

To make an ointment for avcdface.

T Ake halfe an ounce of Camphire, &
A * two drams of Sulpher-vinum,and [
an eunce of Deeres fuet;melc the fuet
£Q) and the Camphire together, then put
3] in the Brimftene, finc ground in a
mortar,when the other is almoft cold,
| and fet them no more ouer the fire
after the Brimftone is put in. Thefe (6
being laid o all night, will take away ﬁ
the hearand she pimples. ;

Anotber for the fame. ' ﬁ i
TAkc as much Mercury fublimate
as aBeane, andtwice asmuch Al-
lome, and put them iv a quare of faire
2 witer, and boyle them together with
ewo or three cornes of Bay-falt, and
bathe your facc therewithoften ina

day

1

5)
;
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and Gentlewomen, g

day with the fame cold, and epen the
pimples with your fingers before you [
walh.

TAke & quart of white wine, a quart
of water, a pint of wine vinegar,a

b

Kol
|
Fora fm mu:b.

good quantity of red Sage, two pe-
niworth of Mercury, halfe an ounce 74
of Roch-Allome, a quantity of Rofe- {¢)
mary, a greater quantity of Wood-
_bine-leaues, and tlree {poonfuls of
Hony : fecthe them together, and

-4

o Wafb your mouth therewith.

\

Awabcr for aCanker and fore mouth,

Ake Rofemary-croppes , Sage,
Singficld, Woodbine. leaues, Al-
y lome, Jiue Hony, or pure Hony boy=

led in Spring<water, halfe a hand-
full of cach of the forefaid herbs

) boyled in three pints of water, till
29 they haue boyled 2 third part away,
Dt And keepe- it in o glaffe ftopped ,
i and

).
BOREDT RTINS G




ERSTEI
A Clafes for Ladm

and wafh your mouth with it

*%1

Eaide

For aCankev andovcneffe in
she mouth,

Eke two ounces of fine Coperas
beaten to powder, halfe a pint of
faire water, and letthe fame Cope- =
ras be diftilled or ftecped two dayes | X
W and two nights : then firaine the fame
fot.ly thorow a linnen cloth 3 then
take a fpoonfull thereof, and wath- ‘ﬁﬂ
your mouth and thioat with it foftly, SAJI

loud-warme, but drinke none of it fuy
This medicine will notcontinue good %3
aboue fourtecnc day:s therefore
you.ruft make it frefh as occafion
ferucs : youmuft take it moining and
cucning.

A Medicine for the Mother that vifethin g’
a womans frde.

...q
@@

¥

TAI\C qu-compoﬁta, and beat
Bay-berries in powder, and put it

iptothe Aqua-compofita, and put3 l

‘ fpocne @

S 3@@~ﬁ5°~ 3
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and Gentlewomen,

fpoonfullur two inadraught of beere
or Ale, and fo drinke it.

A Mudicine for the pricking of a neeale
or tharac in the jupnt.

Ake faire boulted flower of wheat,

and temper it with white orred
Wine, a hecle Qyle-oliug, and afew
Rofc-leaues : feethe them together
tillit be plaifter-thicke, and lay it to
as hot asyou can {uffer 1 it will draw
fon 1:he needle, and eafe theache,

T, BRRR ‘zsm

A Medicine for a Canker that eatel’s

m‘.nsﬂ([h

Ake Wheat-bran of the fmallcft

_powder, the juyce of Smallage,the
juyce of Woodbine, burnt Allome [%
beat into powder, and a littlehony ;
mingle all thele together; and make b{l
aplaifter of. it, and hay irrothe fore, (3
8 and i« (ha]l deftroy the Canker, B.ZI

@.%
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AClofet for Ladm

Fora B uift.

AkeVirgin-way, and Commine- I

feed well beaten @ mix them te-.

gether, and lay it tothe fore plailter-
wife.

L 3

Fora whiteScall,

@mm

Ake Sallet-oyle beaten with the

whites of cgges till they be thes ?
rowly.wrought together : cut away §
the haire, and fo anoint the head,and
lay abladder vpon it.

2:;

m@@ @

£ Mcdicincagainfl all Stitches.
TALc Linfeed, and boyle it in new
milke ¢ make a plaifter thercof,
and lay it to the gricued placc.
A Medicine for afure brefl.

Ake Groundfill, and chop it fmall; |
Tthc graundsof “fwall Beer c,whea-

wen |
CUCECRERIOT
]




and Gentlewomen., ?
Y ten bran, and fheepes fuet beaten g
¥,

/

B2

4

In a mortar ¢ boyle them all toge-

f ther, and lay it plaiter-wife to your /
breft.

T3

(06

2

\

| L A Medicinefor (welled brefls,
‘ TAkc white wine, wheat-bran new %
: bolted, Rofe-leauesold and new :

X

s

feethe chemiillthey be chicke 2 then
layitto the breft as hot asfhee ma

o

¥

CHRES

)

 fuffer it, from cucnto morning, and |G
1\l fhiftitagaine. .

Tobreake the fleame of the bref,

D0

Ake buteer without falt, and hon:
Tof cachaquamity, faire bitter A)lr: @
mends : blanch them, and beat them

% 7 tiuc and car alitele cucry day, -
1l
% |
g

A very gord Medicine for any ache or
Jorebre, oftem approved.

"
(1
/)
R
\
|

TAkc Frankinceafe, fine wrought
Wax, Boares greafe, and Rofin,
i of

eSSy
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%" o Clo]ét far Ladze.t

of cach of themalike quanuty, and
M fecthe them rogether to a cake;fpread
iton a cloth as broad as the fore or
paine is,and lay it to foure and tweniy

“w houres, or twelue atthe leaft.

Anapproued Medicine for a fore brefl,
m I-Akc a handfullof Mallewes:fecthe

them very foft in faire water, and
a then lge the water yunne away from
é‘ the Mallowcs then chop or fhread
them ¢ then put themina difhwith
Boares greafe, and heat them very
hor, and lay ona plaifter of linnen
clothto yourbreft, ashotasyou can
fuﬂcn threcor fOUlC times aday hea-
A ting ic: this hath beene approucd ve-
ry good

oA remedie for the paines of thebrefi.

Ake Hyfope, Paifley, and Sage,
ftampe them together, and lay
them to the breft, and it will be whele.
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I and Gentlewomes., ﬂ

Another for the flapping of the brefl. [gl’!
%

TAlfc Rue, and feethe it wich Alli- §
gant, and diinke it three or foure VS»,]

umcs

A meedigine for the blowdy¥ bx. @

| T Ake as muelfine linnen cloth as
will make a Suppofitary, being ﬁ"i
wrapped rogether butcon wifes then @

%?’”. EiC9

(& wetthe fame in the beft Aquavitz,
or Aquacampofita, and let the party
gneucd conuey the fame into his fun- £
dament, andit will helpe himy by the R
grace of God, within three ot foure é

dreffings : this is approued, and hath i
helpen many that haue been brought
% low, and thought pafcure. 3

S Dodler Smiths Medicine for the
E}l ‘ 4 o.’lzckt andStones
%} Ake PofTet-Alemadccf Rhennifh
\% wmc boyle Camomile, runnin
Ti

me, Paifly, Pclhtory of thewall,
thh

&&Lﬁ)@@@
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AClofet for Ladies ?
with a goed fpoonfull of Comminz- é

| feeds, ull the third part and more §
bee confumed : then firaine them %
with Su "arfuf‘flcmm d:inke a good

draught warme, and vi it as occafion &
ferues, [\%Zi
0

A Medicinefor the Chin-congh

clothes to ity
To flay a Laske,
T
TALc halfe a quarter of a pound of F}?‘

Almonds, aad paich them vpon
rwo new tiles : beat them ina mor- g
tar, and take a quartot faire water, 3
and fetit onthe fire, and putin halfe
w a handfullof Knot-graflc, and halfe
a handfull of Plantane leaues, and

Jec them fecthe a good while = chen [

takc

Jor ackilde
Ake Boares preafe, and warme Kl
the foles of the fect to the fire:
then chafe them with that, and goce
tobed, andkeepe it warne, and lap {o




A b

17} and Gentlewomen. 3
A

| take the watcr and firaine the fore-

i

{a1d Almonds therewith, and make §_ @
€1 1 Almond milke thereof; andputin ;?
M| apeece of Sugar 2 then take Date- | /N
ftones, and beatthem to powder as |
fall as may be, and put fome ofthat
o1 powder into the Almond mulke : fo
& arinke irJuke-warme,
fe

A excellent Medicine for a childe 1hat
easrotpart with bus waler
o/ viliie.

Ake three or foure hiue-Bees: kill l’s(

them ; then dry them vpon hot M2
flate: being chorow-dry, bruile them ;‘;:/“'
to {mall powder; thea put the powder g
nty2 grastof (arali A}s, and gine the
ficke tsdrinke, and be thall baue pre- &
fenrremedy.

ot A Medicine for the paine of fivelling 7 v
3 sutbe flow:acke. X
%) S

g Tr\kc a good qaatity of Rofemary Ea
X

1" Howers: beyle themin white wine, |3
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3) and as hot as may.be fuffcied, apply
: 8=

Cg‘ it to the ftomacke, 5 |
AR approved Medicine fov the Splecue. @ !

Ake-a quart of Claret wine, a
pint of Oyle of Oliue, two good
=y bandfuls of Camomile being fhred
571 fnalkboyle the Wine and Comomile
&% ugmh:t} from 3 quart tea ping, and A
4 4 anomt the hordpefic of the Splecne RS
4 worning and cucning therewith, and §
%{E iewill datfclue.

E?;“‘ A Mediizefora Felon o Andeone
F;{," T 4ke rully Bacen and Colewort- &3

B ‘

B39

f
g
i
i
4
!

leaues : ftampe them rogether ¢
51 thentakea pecceof Dogges leather

°1 prickefull of hioles, andfpreadizvp- §
on the Jeather, laying. it ta the fore jo

gg

(€

3

(o'

(99| twice aday ; and whenir beginsto

ﬁ healebut onee a dayx :
% A
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and Gentlewemen.

e ,@-

Ake fweete butter, viwroughte
~WaX, vinggar, bnmﬁonc,ah(t]c .
R’Jic-watcr,lcd Cloues whole: Doile ;"gj

A Medicine for the itch of thebody. E‘%z

them together til they be like a falue:

E‘ﬁcn -momt the flefh three fundry

~

nightsby the fite therewith, and no
more.-

g} A Mdicinefor 1heCanker in the bady
Ake Bollarmonack, Roch-Allom,

and hony,then bear them to pow* L‘Q
der take twice as“much of thz Al-

9 lomc asof tbe Bollarmonack, and flir

them together till they ‘come to a

4% falue, :mdle annointthe fore.

\
cBl
%)

A Medieine for th: beat or ache in the
bedy, or legges, erelferwbere.

f0 ke red Docke roots, ‘and take
) 4 -out the ouer- Pl[h,ﬂnd feeth them
in runniog ‘water ; then draw the

» %W water
PR D D R T
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2 A Clofet for Ladics
watcr from them, and bear it with
V% thicke creamejard foanointthe place
\ that is gricued, or witha cloth ¢iptin
;&a the famc,and laid oucr the place.
C2 A Medicine good to cleanfe the bedy,
@ Ake Balme, and lay it in white
wme, tillit be well fleeped, and
then diftill it 2 the water thereef is
good for any difcafe thatisin the bo-
dy, bat you muft diftil] the wine-and

all rogether, 'drinkin3 a {pcontull or
two inthe morning ; pxcued.

A Medicine for aFiftula,

Ake Veruine and dry it vpona tile,
and make powder thereot, & make
cleane the fore with a linacn cloth;.

Vh and fill the hole full of she pewder,

A em:dlyfor one that voriiesh toomuch.

Ake Coriander-{eeds fine beaten
¢ in powder,and diink it with Mint

'Q vater. To '\';‘.'

AR S L D ek

8,0
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S R R aad B2
! and Gentlessimen., g‘
‘I".J-.kc a pound of vnwrought wax,

~hilfea pound of Rofin, two oun~ %‘
"\l ces of Frankincen’e, apound anda |
halfe of fheepsluct, and boylethem |

‘ .

-y BT . : h . (ol |\

/1 all rogether, and ftraine them in a §2 iy
faire bafon ¢ then puttheminacha- | 1

fngdith of coales, and dipa konen

@ cloti therein, and fo lay itio thefore.
g

Tomake & feave-clath for aitman-
-acr of aches.

(

A Medicine for a Rivg-warmeor Teller,

2
'8}
or I

Ake red Dock-roots : {lit them, «
and lay them in vincgar, and o Y& - | W
vl .

o

>

G

9

walb the Ring-worme or Tetter.

A Medicine for the Stisch

T Ake wheat-llower,and bake a cake,
% and cutit io the midf 2 then finke o

gaa-the dowy fides all oucr with Tane, ‘

| i and lay it to the Paticnt az hot as

| any bee: you muft lay one halfe ¢f

’_?"'
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AChfer for Ladies m '}*
7%,

thecake rothe one fide of the Pati-
L?&! ‘ent,-the cther halfe to the otherfide. @

A Poltis for alkrranner of fwelling,

L —

till chey be:tender, and then fiwing
them,and chop thcmi‘nll sthen take
a pcnmwolth of fweet bU‘uCT and the

Akz a lapfall of wilde Mallowes,
and feethe them inrunning warer
crummes of white bread,and: pucthe %

i
A

27| and feethe it till itbee thicke, firring
Y-

Mallowesand all intoa quare of milk,

o

it ‘welly then “lay-it to the griefe 4
a1 warme ascanbe fuffered..

A Mcdicine fir the congh,

o“}éﬂ

ake Muftard-feede and pue it in-
V‘Q’J’% Tto Figges ¢ feethe ivin Ale and
drmkc xt.

3
A Medigine for 1be Motber. M

G T/‘xc Rofin and bear it very fine: ﬂ
A - putitinto white Winicand Sallee- [\l
oile, |

RN RE N0
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and Gentlewomen,
%) |I€, and drinkeitjand itwill doe you
g)o
@ 4 Med:cmcﬁ:r the bloud:e Flixe

‘u T Ake th. pils. of Pomcgranates :
A3,

..pqu‘

?v

'w

beat them, and drinke them wich,
red wine morning and cuening bloud
warme ¢ then' heata bricke, rcd hot,
and lay it vnder a clofe ftoole, and
caft Refemary and Malmefic on ir,

M and let the Patient fit ouer it,

" A vory good Medicine for

the Pilese
@ T Ake the hard - roe-of a red Her-

‘, ring,and roaft it hard : then take |
the feeds of nettles,: and:beat them |

togcther {mall + then beat them with {/

@@E&B_@

! barrowes greaf&and boile themtoege- 13
ther,and anoyntthe Pilestherewith
then take a chafingdifh of coles, 2nd
fer it vnder a slofe ftoole, and caft a

% litleFranckincenfe ehercon, -and et

the Patigne fit ouer it when ;hc*, bee
anointed

RN E;m
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A Clofet for Ladies

(23] anoint with the aforefaid ocintment. |

-)']‘
%

A Mesdicive for a bune.

Ake cyle !of Rofes, and womans
milke : putitinto the open place,
‘and 16 will heale it.

Amtbcr forthe fame.

Ake alinnen cloth cleane walhe,
and burne ity and make a powder
thereof, and take the oyle of egges,
and anoint the fore : then frcw xhc
y powder thereon. |

A Medicinefor the D- oy e.

Spikena d.of Spaine : victhisin
guhcr, arid it witl doc yougood,
A Medicine tod) yafure.

TALc a por of Spuiths water,a qum-
rerne of Roch-allome haltc a

TAk>ch'nmf<':cd.« Coriander feeds, |

your meat and demke eight dayeseQ- h&

’&3

< um

«

i
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. 3 and Gentlewomen.,

%) pint of Oyle of Oliues,and put :hcrc.
? to a handfull of Sagc, and boyle
s

them together till they be halfe con-
: fumed ¢ then vicittothe forc, andit
| y wildrieit, -

A Meidicine for anacketbat comes
againfl raine.

' Ake the horriesof a Stagge : cut:
them in fmall peeces, and boyle
them in water, till it bee confumcd
from agallontoa quart : then pmrc
| 3 the water from the bones, and it wxll
gelly when it is cold, and therewith ¢
anoint the gricucd placc againft the .
firc cuening and mor ning.
: %
|

A Mcdicine for aburie or fcald,

A T Ake Mallows and Smallage:fecthe l
themin water ; whenthey be ten. ;
der take them forth, & wring out mc '
water clcancichop them fm.ul and {¢ y
themon a chiafingdith cf coals, & ;*ut g |
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, 1 ? Tomake-a drinke for a burining Ague :
il é Ake a quart of running water, i |

il - g |

A t‘lofét for Ladies ri" i
zo it a licle fhtepes faer, and make of ,Z{ :

it a falue,. and lay it toche fore place % | ]

‘thicke, and lay a cloth vpan ir, and.

ticiton.
€9
Alfalue for an.old forc, lésv

E{ AkuhcmncrrmdcofanOLCthaL
is not very eld, and burne ittoa @ el
!

coal: : then qucnch it,and make ther-
.of apowder, and'temper it with the

Fs}‘ yolkeof an egge, and make thereof oK
!x a falue. N

hn‘c a pint of Vnegar, halfc a *;g

_quarter of a pintof Réfe-water, a

‘quarterof pound of a Sugar,and one [ ¢ B

fticke. of Cinamon : boyle them all i g ;
5

@ together, letitcoole, and giuc itths

ficketo drinke.




L]

% A Medicin for ibe beat of the Liuer.
w

3 TAkCWOrtof the firfttap ¢ drinke it

eutiy.morning next your heart
for a moneth together, and it will.

hclyc YOUs-

A Medicing to praken young childe
gocto duc jleole.

Ake May-buzter, end chafe the
Vs nauill therewith againft thefie
%) then take fome blacke wooll that
arowes berweene ablacke  fheepes
laoacs : dxp it in May-buteer, and
dricit ¢ then lay itthe nauill It n
L‘(,,}j good for an old man alfd chat can take &

noinwaid medicine

Anapproued Sedcivefir the Nauill
when i comes om wilciyrg:

Ake wax which is vied no other
way but totake the Hony fromlt,
4 and when you haue aa occafion,
mclt,

ol
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I
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A Clofet for Ladies

'3 melt {omez of the wix mn a Saw
 anddip blacke weollin it 2 Jay it 1o
thc naail, andic will helpe it

A Mecdicine for thefro lling of a %

childes cols.

TAkc Red-iofe-leques : bray them, § g
and boyle them in red Wine an

houre ¢ then wet aclothinit, and Jay

:ittothe childes nauill ashotas you

« canfuffer ic,

A M:dicine toRanch the FUx.
Akc a Sawcexfull of the juyce of
Mxltu:b as muchof che juyce of

Plancanc, and wheat. . wer ; .temper
it with the juyce of the herbes,and fo

R
27| mzkeacake of 1t,and bake it;and eat
J it hot,

\

Sﬁi« : c‘@@&

20 Fortoflanch blad at the nofrorata
weide tha is cut 5 proved.
o) _
T Ake Feathers buned. to pewder,
and lay it vpon the veine that s
cut,

i1
§ :
i
3 it
|  Siasin
o
Y %
)., ! \
R o N
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and Gentlewomen,

()} cut, and allc take a wet clothyand Luy

¥ 8 it round abcurthe members, and wert

| the cloth thirce times; and Jay it to

%i cold euery time, and it {hall fanch
)

wherefocuer it be ; proucd.

E’t |

q

(4 B
¥
Gluc him a purgation: after that,, ‘

give hima Swallow to dunkein ¢
powdci for the fpace of twelue dayes, k
and for a menths fpace giue him cuc-
1y day feure Almonds to eat, with
‘foure leaues of Woodbine beaten. &
youmuflt car them-in the morming,

\
g
next your heait; proucd, g%
r
; F

@ For tobelpeadrunkenman ot weo-

wian for exer.

For Scabs.

A take the water chat comes out of
rJ them,and anoint the {cabs therewith:

take vine leaucs, & bindthem tothe e
fcabs, and doe it cuery morning and
) enpening, %}

N e, AT TR

Ake Snaziles, and pricke them, and g

EoR 2258




A Clofer for Ladies

euemng, and you ﬂnll be whils , proe |
$ aeds

=
-

@@@

To drie Scabs.
Al:> Gumearibecke:putitin Rofe .
water ull it bee confumed, and &
wath them therewich ; proucd.

For t: Palfle, o7 faling in the bands.

TAkc Seliand Eyfll ¢ feethe them 1
together, and wafh thy hands e
thcrcw.th and eat Sage with Muftard 2
falting,

Torefore a man tonature that is
in a confumption,

TAkc the eldeft Cocke youcanget:,
feald him, draw him, and cat him
allin peeces ina glaffe pot ¢ {lop him
a: faft as you can, and put :m‘ong !
thefe peeces Cl -ues,Mate, fall Rai- [
fins, andfalcsthenp urthrsul affe into
a great pot, and letall: thcfc fcethe
together tilk they-be a gdly 2 then |
ftraine it into a cleane vellelly and
giue

D70 A7 NSRRI,
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B Q# and Gentlewomen, [5, .
A.giugif'wthcﬁckc,ﬁrﬁandhﬁbloud- 3

: ’ warme, !
| § 72

Torcflorethe braine.

? a
: T Ake powder of Bittany, =and.vfc.itg
8
3

in your pottage : it will reftore the
V‘;,i brainc,and deftroy the ftone,

&
L

%T

7

fampe them with Peppers feethe 24
0¥ them together with hony, and there- %
@ of make an¢le&uary, and v{e thereof

] Eor a pevillows Congh,
Y
a fpoonfull cucning ;and morning, (g
V%] you good,
o

Ake Sage, Rue, and. Commine:

e

and by the hepe of God it fhall doe !

For ibemthat canmot fee, and D; ,l
haueredeyes. =3

, I : TAkc white vinegar, and rubvpon
_ a whee-ftone in a faire bafon : take
as much fale as pawder, and ginde

" them well together in a2 bafon, and .

: temper




Ak

e e RS,

14 let for'Ladizs

j temper them with- Wine @ and letit
p {tand a day and a night, and putitin

3 o)y P
87| aviall of glaflc : you mufttakethe
#q | thinneft thac ftandeth abeue in the

oy bafon, and put in your glafle ; and
when the patient goeth to bed, take
afeather,and wet therein, and anoint

your C)’CS«

2
% To anoint the face and to makg it white.
Kaf T-Ake frcth Bacon-greafe, and the
% whitcs of egges: ftampe themto-
(A getheryandalitdde powder of Bayes
174 and anoint your face therewith, and g
it will make it white,

e ¢

p—

For afaire face; proued another way.

TAkc Plantane and white Vinegar:

ftdlthemtogether, and wath your
face therewith fiftcene dayes, mor-
ning and cuening : ofcerthis, drinke
adranght of Vinegarin the morning
oncein chree dayese

~y
>

i
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‘ B} and Géntlewomen, '

3

, Tomake the face white and faive. ik B
T Ake Rofernary, and beyle it in: - g%
. white Wine | and wafh thy face K2 (
@ therewithy and thou fhal bee faire ¢

=

then take E:igan, and ftampe it, and

RIAAL FA VLD SN P L T |

take the juyce thereof, and por itall

with ; proucd.

FZ‘ together, and wath thy face there-

)

R O

-
"

Tokelpe the face with ved pimples,
@ T Ake Bay.berrics, and plucke oft

the huskes, and wake finc powder =3
| )\&| thercof, and temper it with Honey: |3/
R anoint your face therewith ix times, |/

i and icwillhelpe vou,
g To draw byoken benes out of the bead,

2 T Ake Betony, Veruine, and Rue:
A

flampe them all together very
finall, and put thereto- Ric-meale or -
whe:t, and the white of anegge, and i |

' /8 mikeaplaifter,and lay ittothe head, P 4
) ! j‘o ,,', ’
3 o - . o f
)| CAIPRIRFOTREERG Y |

|
%
|
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Elafer foy Ladics

"o q:cnek ewe th fl.

srAkethe roets of .Louage: wafhit
e ‘cleane: ftampe it, and temper it
T - . 1 Pe

! withwacer ¢ drinke a goud-draught
A of it hue nights tegether, anddonge
! notin two houres afierit,

;‘;-

: ﬁg Ticwithwmc, and lerthedifeafed

Forone that [peakesin bis fleepe.

drinke teieof in the morning, asd
= when he goesto bed. ;

- .Forayeoras that bath teo riuch
of the Elwers

b,
\TAkc;thc foot of a Hare : burneit
to powder, and drinke thereof
| with red wine and” Cinamon firft and
lat nincdaycs, andic-willhelpe her.

FINIS.

503

Ake Sowhernwood, and temper

~—— .
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1611 RECIPE BOOK
PLACED ON EXHIBHT

London Volume Contains
Beauty Hints and Promis-
ing Gout Remedy.

LONDON, January 21 (N.AN.A).—|
The London Museum, Lancaster House, |
is exhibiting a printed recipe book |
more than three centuries old. It is
a small volume printed in London in |
1611. The author is anonymous, and
the full title of the book is: “A Closet |
for Ladies and Gentlewomen,” “Or the |
Art  of Preserving, Conserving and|
Candying, With: the Manner How To |
Make Diverse Kindes of Syrupes and!
All Kindes of Banqueting Stutfes. Also |
Diverse Soveraigne Medicines and|
Salves for Sundry Diseases.” !

It begins with recipes ‘“to preserve |
pippins red,” ‘“to preserve pippins |
white” and “to preserve pippins green,” |
and also tells how to preserve apricockes,
mirabolans or malacadonians, pimici-|
trons, redroseleaves (in one word), |
oranges, lymonds, damsins and raspises.

In the section on “Banqueting con-|
ceits, as marmelades, quadiniacks and !
such like,” the author’s tone becomes
more lyrical, rising from muskadine
comfits and diatitonium simplex of|
quinces to such an instruction as, “To.|
make a walnut that when you crack it, |
you shall find biskits and carrawayes-in |
it, or a pretty poesie written.” |

The author is not above beauty cul- |
ture and says that by mixing “white |
tartar, camphire, coperas, white of egg
lemon, oil of tartar, plainfain water
white  mercury and bitter of almonds,
and -boiling all these together upon: a
gentle . fire and straining,” one could
makeé “a blench for any ladie’s face.
The partie must rub her face with a
scarlet . cloth and then overnight wash
her with it and in the morning wash
it off with bran and white corne.”

A promising remedy for gout begins:
«make of the slippes of stars to the
number of 4, and then take to every
slippe foure snailes and put them' in
an earthen pot”; and there is also a
medicine that “will heale any wound
or sore, and keepeth it without proud
flesh or dead flesh,” and a cure “for to
help a drunken man or woman for |

ever.” &

Wife Given Credit
At Last for Thrift
Of “Poor Richard”

Speaker Says She Changed
Dr. Franklin’s Mode

of Living.

By the Associated Press.

NEW YORK, January 21.—Mrs. Ben-
jamin Franklin finally got her full share
of credit last night.

In a National Thrift week talk, Mrs.
Lida Focte Tarr, national president of!
the Camp Fire Girls, said:

“Before Franklin’s wedding bells rang |
cut, he ‘never had saved any money, |
never succeeded in - any enterprise,
never brought order into his affairs
and never lived a regular life. When
ne married * * * he changed his
habits, * *

I “No. better wife could be found for |
4 young man on the make. She madef
211 his linen and woolen clothing by
hand. She tended .the shop, helped:
make ink with lampblack, and traded
in goosz feathers. * * * He. and Debby
kept no servants and kept house with
strictest economy. He never tired of
praising her  thrifty virtues to his
iriends. 1

“So let’s give Mrs. Benjamin Frank- |

in due credit.” |




Washington Drama Guild
Performances This Week

A large and representative audience

is expected to attend the opening night

of the production of the Washington
Drama Guild this Winter in Wardman
Park Theater Thursday evening, The
play will be “Olympia,” written by
Ferenc Molnar, Hungarian dramatist,

The Assistant Secretary of War and
Mrs. Frederick H. Payne, with the for- |
mer’s executive officer, Col. Earl Mec- |
Farland, and Mrs, McFarland, have
made reservations for Thursday eve-
ning and among others  who are ex-
pected are the second secretary of the
German embassy and Frau Lohmann,
| Gen, and Mrs., Mason M. Patrick, Col.
and Mrs. U. Grand, 3d; Rear Ad-
miral and Mrs, William Ledyard Rogers,
Maj., and Mrs, Paul Peabody, Comdr.
and Mrs. Vance D. Chapline, Mr. Clif-
ford Brooke, Mr, and Mrs, Frederic D.
McKenney, Mrs, George Hewitt Myers,
Mrs, Eliphalet Frazer Andrews and Mrs.
| Cuno H. Rudolph,

The play will be repeated Friday eve- |
ning and will be presented under the |
direetion: of Miss Constance Connor
Brown, and among those in the cast'|
who are professionals are Grace Peters
| Johnson, Caroline McKinley, Denis E. |
Connell, Frank Jamison, Murray Shee-
han, Virginia Wilson and Paul Brad-
bury Walter,

Southern SOciety Ball
At Willard Tomorrow Night

The New Year ball of the Smlthcrn‘

ey Sclaieit
FOI‘ pan-HeHenic LunCh

‘ Among the prominent fraternity
women who will act as hostesses at the'
| Pan-Hellenic luncheon Febhruary 4 at
| the Mayflower are Mrs. Arthur H. Van-
| denberg, Mrs. Cloyd Heck Marvin, Mrs.
| E. B. McKinley, Miss Grace Newton,
| Mrs, William J. Kerlin, Mrs. James Jar-
| dine, Mrs. Ernest L. Jancke, Mrs. J. W.
Cooper, Dean Mary Louise Brown, Mrs,
| James G. Cummmg Mrs. Paul Shorb,
Mrs. Scott Hovey and Mrs. Genevieve
| Ferbes Hm'nrk.
| Members of the following sororities
| are invited to attend the luncheon, Pi
| Beta Phi, Kappa Alpha Theta, Kappa
\ Kappa Gamma, Alpha Phi, Delta Gam-
| ma, Gamma Phi Beta, Alpha Chi
‘Omr’ga Delta Delta Delta, Alpha Xi
\ Delta, Chi Omega, Sigma Kappa, Alpha
)Ommmn Pi, Zeta Tau Alpha, Alpha
Gamma, Delta, Alpha Delta Pi, Delta
| Zeta, Phi Mu, Kappa Delta, Beta Phi
| Alpha, Alpha Delta. Theta, Theta Up-
gilen, Sigma Phi Beta, Beta Sigma
Omicron, Lambda Omega, Phi Omega
| Pi.
|~ Reservations should be made through
Mrs. M. L. Gillfillan, 224 Third street
southeast.

Representative Ruth Bryan Owen of
IDelta Gamma will be the kprakm

O

Merchants of Boli are hoarding
stocks of merchandi with the ex-
pectation of higher prices later.

Specials
Regular $7.50
Ideal Comfort
Permanent
Wave
$3.50 complete

Qur regular $10 Steam Treated
Wave, including $1.50 reconditioning
treatment FREE

$4.95 complete

“No finger wave required.”

Our $15 De Luxe Oil Treated Wave
for dry and brittle hair, including a
$1.50 Violet Ray treatment FREE.

$6.50 complete

“No finger wave required.”

} Shampoo, finger wave and oil rub, $1,

or any three beauty items,
Call ' District 9718




