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' Whereunto 1s annexed a Second Part of

The vvhole Body of

COOKERY
DISSECTED .
Taught, and fully manifelted ,

Methodically , Artificially, and accor-
ding to the beft Tradition of the Exg-
lifh, French, Italian, Dutch, &c.
O R,
A Sympathy of all varieties in Natural
Compoundsin that Myfterie.

Wherein 1s contained ecertain Bills  of
Fare for the Seafons of the year, for Feafts and
Common Dyets.

Rare Receipts of Cookery. : With certain ufeful
Traditions.

With a Book of Preferving, Conferving and i
Candying, after the moft Exquifite and Neweft |
manner : Dele®able” for Ladies and Gentle-
women.

«

LONDON, "

Printed for E. Calver; at the fign of the black’
Spread Eagle, 3t the Weft end of St. Pauls, 1673.
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To her Highnefs the Illuftrious Dutchefs
Dowager of Richmond and Zynex her Grace.

To her Higknefs the Dutchefs of Bucking-
ham her Grace.

To the moft honourable . renowned and
fingular :{ood Lady, the Lady 7ane Lane.

To the right honourable and fingular good
and vertuousLady, the Lady Aary Tufton.

To the honourable the vertuous good
Lady, the Lady Agnes Walker.

ﬂfz’ny it pleafe your Graces and Lad;[hips,
7 W Hofe boundlefs unfpeakable ver-
{ ruc;mrcll:rg in you,which have
| been daily manifeft ( even in
thofe late covetows deftruttize
m,zu under the cloak of Fruga-
ui}) in your Liberality and
Hofpitality, by w/oicb;m have
been upholders and 71L111rzj;Jc;s of all mgcmw #s
Arts and Sciences, and in pzrtuu/ar that of the
Jaid M)ﬂerze of Cookery s who have not only
entertained thofe of the Arts as Domeflick Ser-
'umtrm}”m‘ oyju, but have co;;ferred #any
high favours onthem befides : And thws accord-
ing o your variows roots of goodnefs , you have
A 2 Sprisng
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The Epiltle Dedicatory.

ﬁ)r:mqfartn and born fiuit for the nourifliment of
allthat came under yonr fhadow. but differently,acs
cording to your noble worth , which I_//m/l 70re
particul ur/y Jet- for thin [everal Dedications to
ces ad an/ fhips 5 and. fince wty fmall
m)//n} can giv ~0;)m] ton: o/ a tF Lml (ul acknow-
ledgement, [ave :m]mrzlz Tract of rz}/ Practical
E xper imental labours in my long travelsi inf ee-
ral 1\7;7%’ omss if admittedinto your Treafuryof
v rm/ s I queftion not but upon pernfal , 1t may,

l :Lt.('.‘riﬂfzt(,’ [find acceptance. I humbly
crave your favonr uu/e confirultion  thereof 5
that thereby it may receive further ftrength
uader the (badow of that graciows Canopy, which
#sithe beight of his ambition, who defires to. be’
devoted,,

your Grac

our Graces and Ladifhips poor zzmvortllj
Servant till death,

X711
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10 the Reader.

Impartial Reader,

>y Any reafons have at laft induced me

Nl to prefent the world with this fmall
Tra& of my many years ftudy and
practice in the Art and Myfterie of
Cookery:.

Firft, In that I was brought up in
the Family of an honourable Lady,
who fpared for no coft nor charge,
for my inftrudion in the faid Art, not only at home in
her houfe, but aifo abroad in the late Kings Court ,/of
ever bleffed memory ', and in the houfes of certain ho-
nourable perfons, and at the entertainment of Embaf-
fadors, befides many other Feafts : Since which time,
I have ferved as Mafter Cook to many honourab'e Fa-
milies before and fince the 1wars began, bothin this my
Native Countrey , and with Embafladors and other
Noblesin certain forraign patts : Thus having through
Traditions,and my conftant pradieal experience inthis
the long progrefs of my life, received knowledge here-
in, and confidering the world is a body.and every indi-
vidual and rational foul a member thereof, and chat man
was not born for himfelf, but for the good of the whole,
it is but jutt to pay tribute unto her, from whom I re.
cetved all, which Ido account but avery {mall compen-
fation, to “return this my mite into the fame treafury
from whence 1 firft received it.

, Secondly, Ir hathbeenthe pra&ice of moft of the
ngenuous men of all Arts and Sciences, to hold forth to
A3 Pofterity,




Teo the Reader.

Pofterity, what light or knowledge they underftood to
be obfcure in their faid Art : And the wifeft of Philofo- I
phers,learned and pious men of old;have highly extolled [fa

thefe principles, who went not out like the fnuff of a
candle, *but have left their Volumes to after-ages , to i
be their School-mafter in what they have a mind to
practife;which calls back rime,and gives life to the dead.
Thirdly, Twasfurther encourdged to thiswork, by
Teeing that happy and bleffed reftaurationof onr long-
exiled Royal Luminaries ; and the hopes ofthe benevo-
lent Influence of Liberality and Hofpitality; which is in
parrthe Life of Artsand Sciences. - Itis indeed like the
Sun in the Firmament,which keeps not his light and heat
for himfelf but in his Gradual revolution,freely beftows
himfelf to the giving of life, feeding and cloathing the
whole Univerfe : And doth not his Reprefentationand
Produdion, even our Sun,or King,and his Nobles do rhe
«e ? Do not thoufands live by their benevolence?What
ave they more than others, but honourable refpe&
nd ance ? Asfor food and rayment , they pay
or,by which all men live ; for allthat they have comes
Purfe, Pocket, Back and Belly of all men year=
ve like a great Wheel that moves the next;
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d'fo they moveone the other, that none ftands idle
the removing of which, is the deftru&tion of the whole,

> have larely found by woful experience, occa-
Solomonsfools, evenmento whom God hath
iches, fo thatthey want nothing for their foul
{t they can-defire, yet God giveth them not
wer to eat thereof, but a ftranger eatethit, but this

been their vanity, and their evil difeafe ; notwith-
od pretences as 7udas, who faid,
ralte, it might have been fold for
money and given to the p

|
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: y young Pra&itioners
in this Arc,and others, for Receipts and affiftance there-

ourthly Reinesdafivaidl
ourthly. Betng defired by man
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To the Reader.

_in, Twasthe more willing to prefent thefe my fiallen-
deavours to publick view for the fatisfa&ion of allcliofe
that are ingenuous, and defiroustor be inftructed ni'che
faid Pracice. I do not queftionbur divers Brethrentof
my own Fraternity may open their mouths againit ms,
for publifhing this Treatife, prerending that thereby-it
may teach every Kitclien-wench;and fuch as never ferved

their times, and’ fo be prejudicial to the Praternity of

Cooks ; but thefe are to let them know, the famemay as

truly be faid of all other Arts and Sciences,the Afreno-

mer, Mathematician, Navigator, Phyfitian Chirargion,

Farrier, and many hundred inore. ~And what Arrills

amongft them, make not themfelves perfed , as well by

ftudying their Volumes, -asbypractice. Yerthere is
anevil amonglt moft men , when they have learned
themfelves by other mens light, they would extinguith
that light, that none mighe follow thiem ; and fo men
monopolize all knowledge therein - to themfelves , and
condemn all thofe that area guide and light to theig-
norant; thereisnone other but fuchwill condemn’ me
in what I have done. Again, they are miltaken that think
a Trac of thiskind can bevery beneficial unto anybuc
fuch as have been in fome meafure Pratitioners , and
underftand the nature of the ingredients propofed for
the performances of any one thing s for experience fthall
tellall my Brethren, chat it is an bard thing to teacha
young Practitioner to drefs many hundred of the faid
difhes, after the compofition is made ; nay , althcugh
they look on’them, and give them dire@tion , yerwill
they fpoylir inthe doing therefore F'hope it will an{wer
my end and no more , whichis for the inftrudion of
young Practitioners, thar give theirminds to the ftudy
thereof ; and to the'énd that it may, 1 here prefent unto
the Reader this fmall Tra& in‘a meihodical form |, as
Cookery lyes inits order and workmanthip, containing
inthe firft pare thereof, fifteen Books , the firft fix of
A 4 which




To the Reader.

which may be called Cookery in its preparations g

Feafts or Common Diets , and in that regard they are-
to be performed Moneths, ‘Weeks, or Dayes before.
hand, forthe greateft part thereof; the firft contain
Pickles, the fecond how to fowce, pickle, and coller al|
manner offith ; fo throughall your preparations of cold
meats of all kinds, Jelly, Leaches, Creams, and many
other ufeful and neceffary things for your Feaft on all
occalions ; and inthe feventh Book you begin to fee
your Cookery in itsheat, running through all the ref
of the Books in all kinds of Cookery, in a methodical
manner.J have alfo for thy further inftru&ion co mpofed
certain Bills of Farefor the four feafons; and a fecond
Book, called , Rare receipts in Cookery , with fome
ufeful old Traditions and new Inftrudions , which will
bevery neceffary and advantagious for the Fraternity of
Cooks ; together with a Book of Preferving, Conferving
and Candying : I would defire the Reader in all thefe,
for his further benefit,to obferve thefe few particulars.

1. Firft, that whereas the difhes of meat may feem too
big in moft, or all the Receipts to fome § that makes no
mutter tothe teaching of them that have occalion to
bave them lefs ; it is remedied in taking an equal pro-
portion of each ingredient, according to the quanticy as
you intend to drefs, whether half, ora quarter , or fo
much as the Receipt. ~ Again, if you would augment,
youmuft take a bigger quantity of each fimple in yout
general compound.

2. If Salc be left out where it ought to be 4 as it is
pofiible it may, corre® that fault ; alfotake out your
faggot of {weet herbs, Onions,Garlick, or whole Spices
from your meats, when you go to dith your meats ; for
1bave omitted to mention this in every Receipt, becaufe
once done, will ferve for all.

3. That the Reader would rake netice,that the fecond
part, called Receipts, wasintended to be placed in the

firft
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To the Reader.

firft part, inorder and form, every fort by it {elf, as
the firft part is compofed ; butthe Author being abfent
in the Countrey, that and many chings more intended
were neglected : only I defire the Reader to correct
it in his own thoughts, and enlarge itby what is dore,
until the Author gets further opportunity to add
thereto. »

4. Let not the Reader think that the Bills of Fare be
too big, but confider, if he intends to have fewer diflies,
what an'advantage he hathto have his choice out of fo
many. <

5. Whereas there are fome Bills of fleth, only for
fielh-dayes, and others of fifh, for fifh-dayes, in cafe you
would have both filh and flefh, you may make a mixcure
at your pleafure.

6. Obferve that fome things propofed are not in fea-
fon the whole Seafon,or three Months,but part thereof 5
for example, in Marchand 4prsl Oyfters are in feafon,
but not in Aay ; in which time Trouts and many other
forts of fith and fome Aeth, as Bucks, are not in feafon ,
but they are in feafon in AZay,fo the like in all the other
feafons of many things. Youmufl corrett your Bills of
Fare for thefe things, and take that.which comes in, for
that which went out : So minding the four feafons, the
ingenuous Practitioner will be able to make a Bill of Fare
of himfelf,withotit the help of any. Thavein the whole
matter ufed my uttermoft endeavour to inftru® the in-

ecuous Practitioner. If any ching therein be omitted
or profufe , I fhall defire thy charitable conftru@ion
thereof ; if it be worthy of thy acceptance, ir anfwereth
my expectation,and will further encourage Lim to ferve
thee in the like matter, who fubfcribes himfelf, thine in
the Arr and Myfteric of Cookery,

o

Will. Rab !ﬂ]ﬂ. <
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In Commendation of the Author.

Ooks burn your Books, and val your empty brains y |
Put* off your feigncd Aprons, view the [Frains
Of this new piece, whofe Author doth dsfplay
The braveft difh, and [hew the neareff way
T’infarm the /owf'ft' Cool’\ho‘av be may drefs E
And make the meaneft meat the bighe [t mefs »
To pleafe the Fancy of . the daintieft Dawe ,
And [ure ber palate thar (b prasfe the [ame.
Give him resurn of worth, (befides ducwages)
And recommend his Book_to future ages. ;
Let it be known Rabifha bere hath bir |
The faireft paffage that harh dared ir.
But vead his Book , and judge his pains , %
His is the labour, yours the gains.
Of wacant berbs and roots he maketh Sallets |
And Pickle for your ufe, to pleafe all Paflats.
To colier, [owce, and pickle flefh forare ,
None that s extant san with bim compare.
To Marinate, to Sowce, and pickle fifk,
Sorich, [0 bigh, asany heart conldwifh.
See bow he baketh flefh and fifh, for cold
Varieties, of each both young and old.
Ige/lie: and Leaches fit for K oyal Conrts,
And Creams for Ladies'choice of divers [orts.
His Broths, Portages, to the tafte and fight,
au-like, miake fonseto [ell their right.
- [fare be doth compound., \
,,fa rare and o prof?zzazi.

R
rfeth in fuch ovder |
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vD . For Puddings, like tohis bave not been [een ,

Fit for the Royal T able of a Quscer.
* To Carbonado, and to Hafh and Stew,
He all correébeth, by bis Ary move new.
To Fry and Frigafie, bis way’s moft ueat.
How he compounds a thonfand forts of meat !
3 i His Sallets arc prepar’d each in their feafon
Difhedin form, by Arts admirved reafon.
To voaft and [ance your flefb of every kind ,
Ford'd, Fearjt, with pallets bogo to each mind.
Next bow to few, andboyl all forts of fifh,
Withrich ingredients to every difh.
Learn bere to bake, broyl,frigafie and roaf¥ ,
Nay more, colleredfifh, fry'd, fearft, and forft.
Flefh bak d meats bat, [orich and egeellent ,
Who(e favonry tafte wonld giveto all content:
With Tarts fodelicase, *s new invention,
<\ Doth far [drpafsmy apprehenfion.
Y\ Befides, be bath fet forth two Bills of Fare ,
For every feafon within the year.
A [ccond Book_he hath of Kare Recespts,
Affeéting freedom, mere than avarice baits.
I7 thefe bis werks the noble will delight,
For he can make and marr an appetite.
Theyefore brave Boak_, intothe warldbe gone,
Thou vindicatft thy Author 5 fearing uone
That ever was, or 8, ar e're (hallbe ,

Able t find the parallel of thee.
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A Bill of Fare for an Extraordin ary Fe. y , ond
F /‘?/f]) “_} Ill t/i’ ,S[)/]’f’

Firft Courfe.

—

Bisk or grand ! with Oyﬁeh
boyled meat. { 19 A Pike with fmall. fifk

2 A Chine of Mutton org fryed.
Veal, with Oylters, { 20 'A'Hare larded.
3 A Grand Sallet. t21. A Frigalie of Chic
4 Adifhof boyled Carps. | . kens.
5 Adifh of Pheafants. t22 A Lamb-Pye.
6 A grand Pattee of Chic- / 23 Marrow Puddings.
kens. 24 AKid larded & forced,
7 APottageor Skink. 125 Adifliof Heath-Poults
8 A Turkey. g larded.

" 9 ACarbonato. | 26 A Forced meat boyled:
10 A fallet oqupon Eh7 A difhof Olives of veal
11 A Calves head hathed.| roafted.

12 A Chine of Beef, 28 A made difh.

13 \Llr'nb Pye 129 Afoufed Pigg.

14 A difh of boy Jled Pud- ! 30 Aboyled Satlet of Spis
dings. nage, ¢c.

15 A difh of Tarded Col- 31 A rump of Beef.
lops fmeered. ' 32 Adifhof Hens roafied.

16 A b oyled meat of Hens, | 33 “A'difh of cold meats of
with ‘a Gammon of|" feveral forts.
Weltplalie Bacon, 34 A cold baked meat.

17 A Grand Sallet. 35 Adifh of collered Veal,

18 A Jigger of Mutton] foufed and fliced.

w
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Second Courfe.

1 A difh ofQuails,

2 A difh of tame Pigeons.

3 A difth of young Tur-
keys larded.

4 A difh of great Sowls
fryed.

5 A difhof Anchovies.

6 A difh of rich Tarts.

7 A difh of Tanzies of fe-
veral colours.

8 A difh of CowllipCream.

9 An Orangado pye.

10 A difh of Jellies.

11° A difh of Chickens.

12 A difh of Leveretts.

13 A difh of Prewen Tarts.

14- An Almond Cream.

15 A dith of Peafe in
March or April.

16 A difh of Ruffs.

17A difh of young Duck-
lins.

18 A Poratoe pye.

19 A difh of Sturgeon.

20 A Saller of Neats-
tongue.

21 A difh of pickled
Smelts.

22 Adifh oflaid Tarts.

23 A Frigafie of Apples.

24 A chine of Salmon
broyled.

25 A difhof Caveer and
Potargo.

26 A dith of young Rab-
bets.

| 27 Afet Coftard.

8 A cold baked meat of
Venifon,
29 A difh of roafted Pia
geons wild, larded.
30 Adifh of Leach.
31 A Trotter pye, with
Taffatee Tarts.
32 Adifh of broyled Oy-
fters.
33 A difh of collered fou-
fﬁ’d E€! T‘ﬁ‘f
34 A difh of collered Beef,
as red as Anchovies.
35 A dith of Pranes,
Shrimps, or Oyfiers.

Bill of Fare for a Fifl-Dinner in the Spring.

Firft Courfe.

3 Bisk of Fifh,
2 A difh of rich
Puddings boyled.

3 A Saller of Spinage o
Peafe,
4 A




4 A Carp pye. { 13 A difhof toafts. :
5 A Rock of butter. i 14 Adifh of Perchesboya |
6 A dith of fryed Ling , | led. X
with poached eggs. | 1§ A difh cft)unelta eges® ¢
A Salmonboyled whole. |16 A dith of Mullets of
8 A diih of Maids in ¢ green |~ Bace, with fimal 1 fifh. {
o At Eelepye. ! 17 A dith of Puffs. i
10 A difh of burtered rolls. { 18 Adith of Barrel-cod.
11 A Pike roaited. ! 19 A itewed Carp. ‘
12 A Joll of Ling. zo A Salmon pye. :
Second Countfe. ]

1 Adilh of Sowls fryed. 12 Ad (‘mf"l arts of {eve-
2 A Spitchcock Eel with al forts.
Shrimps buttered.

3 A difh of broyled Oy-!

fters. 14 Ad'(n of Trouts fiy yed,

4 A difhof fryed Smelts. | 15 AFraife of ~‘*nm')s.
5 A Spinage Tart. | 16 Collered Eels foufed,
6 An Eel pye. ' 17 A Lampry Eel pye.

1
7 A difh of burtered Crabs. | 18 A difh of broyled d Whi.
8 A difh of Skerrets fryed | tings.
green. 119 A difh of Crafith but-

9 Addh of br uy 'd Breams. |  tered,
10 A difh of Anchovies. ; 20 A difh of Cheefe-cakes.

11 A dith of roafted Eeles. |

Tn this Bill of Fare, I have alrogether omitted Hefh,
bec,au fe there is enough menuuncd in the other Bill,you
may but add three dithes of flefh (of either boy ei,
baked, realted, hathed, carbo nadoed, frigafied, ftewed, -
Gee dithes of the firlt or fecond
prefcribed ; which will make it up

¢ vd* C oa‘h, (if you ple‘ue you
toa fmaller number , or common
ybferve, thata Bill of Fare can-

i X % not

A,
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not be made for any one of the Seafons ; becaufe they
vary"; for in fome Months many things are in feafon,
that are not in others ; as for example, Lobfters,Crafifh,
Crabs. Salmon, Trouts,befides certain herbs and flowers,

boy.

eggs"

5 0 thefe are not fully in feafon inthe beginning of Afarch,
* but they are in Aay ; Asalfo Oy fters and cer tain other
Efh , -and wild-fowl , are in feafon the beginning of
d. March, but ot in 2ay ; therefore according to the
time of your Feaft, you muft takewhat is in feafon in
the place of that which is gone out, notwithftanding
fpecified in the Bills of Fare : And asin this Quarter ,
: fo inall the other.
eve-
non o
A Bill of Fare on a Flefh-day for the Summer
ol Seafon.
d Firft Courfe.
1 Boyled meat of | 10 A difh of large Leves
hi % Pullets or Capo- | - retts larded.
nets bred in Aarch. 11 A forced boyled meat
ut-- 2 Adifhof rich Puddings | of a leg of Lamb, and
of feveral colours other ingredients.
¢, 3 Achine of Veal larded , | 12 A Venifon pafly.
and Mutton drawn with | 13 A di(h of Capons roas
Time and Lemon pll. fted,
h,! 4 A Grand fallecinplates. | 14 A Marrow Pudding,or
ou' § A difh of young Tur-| fome other, boyled or
bice hall Tavds -
d, kies half Jarded. baked.
df 6 A !ith of ftewed Carps. {15 A boyled Sallet with
d’ 7 A Bisk pye of flefh. toaft.
p! 8 Ahanch of Venifuitboy- | 16 A boyled meat of 2
u : h Collynl owers | Calves-head.
o= 9 galie of Chickens , | 17 A chine of Beef roas
- green, (o fteds 3
) :

zré

.




18 A larded Bace, with
{mall hell-ffh,& other,
or Snmon ‘

19 A Lambpye. :

20 Two Geefe roafted. !

21 A rawhathasa boyled
meat.

22 A fhoulder of Mutton
xmfndm blood , or elfe
a hanch of Venifon.

23 A carbonadoed Lamb.

24 A Pig& a Kidin apye,

" 25 A difh of Pullets roafted.

26 A piece of boyled Beef,
or Udders and Tongues
with Cabbage.

27 A cold Hafth.

28 Adifhof cold meat.

29 Adifh of collered Beef
or Veal.

30. A fet Cuftard.

Second Courfe.

1 A difh of Quailes half
larded fmall with Vine |
leaves. l

2 Adzirmf}oungHeLon-
{ews larded.

3 Adifh of young Peafe.

A difh of Sowls.
A Sallet of Anchovies

6 An Artichoke pye.

7 A(mh of Cream.

8 A difh of rame Pigeons. |

o Adith of Ruffs.

10 A Madedifh. ,

11> A cold baked meat. = - |

r2.A difh of forced or but- |
rered Crabs.

13 A dith of green Cod-
Im"sﬂijam ;

14 A Ullh ofCLHL Kens. |

15 Ayoung Kid roafted |
vmo e.

16 A difh of rich Tarts.

17 A \JuAL»{.T‘JfJQE..

29
R
23

{31 A
L
i

' 18 A difh of Artichokes.

19 A chine of Salmon
broyled.

20 A diflh of Knotts.

| 21 Adifh of Partridges;or |

at the upper end.

A Joll of Sturgeon.

A difh of Goof-berry
and Cherry Tarts.

' 24 A difh of Spitchcock

Eels.

|25 A difh of Rabbets lag-
ded.

26 A difh of Caveer and
Potargo

i 27 A cold baked meat.

28 A difh of young Ducks.

20 A difh of portgd Ve-
nifon.

30 A Gammon of Weft«
phalie Bacon.

dith

Tongugs.

of dryed
A

ry
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- 7 Afoufed Eele in collers.

A Bill of Fare on a Fifl-day; for the Swmmer feafon:
Firft Courfe. /
i llet,
B A_ Bisk or Olue of 10 A boyled Sa

A, with fmall

fifh. ;

2 A dithof Barley Cream
hot, {

3 *Afallet, with a rock of |
butter in the middle.

4 A Carp pie.

5 A difh of Rice on toafts |
with Wafers,

6 APikeroafted.

7 Adifh of butter'd eggs. |

8 A difh of grear Floun-|
ders ftewed. l

11 An Eel pie.

12 A Jowl of Ling

13 A difh of buttered
loaves.

14 A difhof Whitings,

15 A difh of fhuets of Ling.

16 A difh of quaking Pud-
ding butrered.

17 A dith of Perches or
Plaice,

18 A difh of Rice milk kot:

19 A difh of Barrel-Cod,
buttered with eggs.

9 Souced Mullets and Bace 20 Sallet and Butter.,
Second Courfe.

1 A difh of fair Souls fryed

2 A dih of Cra-filh but-
tered.®

3 An Artichoke pie,

4 A dith of Strawberry
Cream.

5 Adifh of Anchovies.

6 A difh or chine of $al-
mon broyled,

8 Adifh of fryed Smelts.
9 Adith of rich Tarts.

10 Adifh of Potargo and
Caveere,

11 Adifh of Trouits or Sal-

Thefe and many other forts

are in feafon in the Summer,
of at yourpleafire,

mon-peels boyled or
fryed.

12 A difh of Tenchesin
Jelly.

13 Tanzy of cérrain co-
lours, onplatesin & yois
der.

14 A difh of Dowfets or
fet Cuftard.

15 Adifh of butter’d Crabs

16 A Jowlof Sturgeon.

17 A difh of Lobfters.

18 A Spitchcock Eele.

19 A made dith,or Egg-pi¢

20 A difh of Leach.

offith, and other varieties,
which you may make afe




A Billof fare for 4 Flefh-dinner in Aututmn.
Firft Courfe.

1 Difh of fowl wuhx
ingredients , for a|
grand boyled mear.

2 Chines of Murton and}
Veal in pieces , roafted |
with Oylters, and ldrded

3 A grand Sallet in plates
on a Charger.

4 AnOlue of Puddings.

5 A difh of Pheafants,

6 A Pattee,on Pic of ingre-
dients.

=~ Hares larded.

8 A chineof Pork boyleds
and carbonadoed with/
Turnips. |

9 A Venifon pafty of 2 Doe

1o Two hen Turkies larded

11 AHafh.

12 A chine of roaft Beef.

13 A Marrow Pudding.

|14 A Frigalie of Chickens,

15 A difh of collops of
Veal larded.

16 A difh of collered Pork.

17 A difh of Capons.

18 A Made difh.

19 A ftewed meat with pot-
tage. :

20 A baked meat of Rab-
‘bets.

21 Two Geefe ina difh.

22 A leg or fillets of Vel
farced and larded.

Second Courfe.

I Paltrldges.

2 Quails.

3 An Amulet of preferved
Lemmon.

4.A «difli of rich Taffatee
Tarts.

5 A'Sallet of Lemmon, Ca-
veer , Anchovies, and
other of that nature, to
-cotraborate the palaté,
and-caufz appetite.

6 A.dilh of Curlews,

7 Godwithes,

11 A difhh of cram’d Chick
ens.

12 A difh of tame Pigeons.

13 A laid Tart of preferves

14 A difh of Skeeritsfryed.

15 Srewed Peaches.

16 A difh of Red. fhanks.

17 A difh of Teal if good,

or other wild fowl.
18 A difh of collered Geele
19- Of Weftphalie Bacon
and Tongues.
20 A cold baked ‘meat of

8 Warden pie.
o A dith of Rabbets larde d
-10 A difh ofLeach and jell y!

red Dear.
21 A fet Cuttard. _
22 Of baked Apples with
Orangado. .~ 4
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A Bill of Farefor the Winter Quarter, for a Flefli=
day at Dinner.

Ficlt Courfe.

I Coller of Brawn.
2 A browi Bisk or
Olue,
3 A chine of Miitton or
. Yeal ina Difh larded.
4 A grand Saller of pickles.
5 A baked meat . of fmall
wild fowl, with ingredi-
ents.
6 Pheafants [axded.
7 AFrigafy of grear Chick-
. ens, or Rabbers larded.
8 An Almond Pudding ba-

9'A dilh of ftewed broth,
if at Chriftmas .

10 A difth ofHens witheggs

11 APafty of Venifon.

12 A Halh.

13 A chine of beef. :

14.-A forced baked meag
with artificial fowl.

15 A dill of minced Pies.

16 A Swan or Geefe, A

17 Capons and white
broth. .

18 Chines of Pork roafted.

ked ina difh, wicha gar- | 19 Qlives of Veal roafted,
nifth of Puff-pafte, 20 A Brawns head foufed,
" Second Courfe.

1 Six Cocks. :

2 Twelye Snites.

3 A difhof Anchoyies,
4 A Bacon Tart.

§ A difh of Jelly.

» 6 A Potatoe pi,

7 Six Plovers

8 SixTeal, B

9 Two dozen of Larks
with Lard,:

10 A difh of rich Tarts, in
Puff-pafte,. |

1T A'Laib in joints;

12 A difh of Leach and
Blamaing. . ...,
13 Wild Goofe pie cold.
14 Wild Ducks roafted.
15 Adifh of tame Pigeons.
16 An Orangado pie. .
17' A Frigalic of Piltaches’
and Pine-apple cutnels, ,
18 A difh of Wigeons lard-
ed :
19 A fet Cultard, .,

20 A cold baked meat of

Venifon,

L SRR o1




A Billof Fare for three Courfes for the Winter-feafon, of
Fifh and Flefh, in February and March.

Firlt Courfe.
A Difh of collops and A Pafty of a barren Doe.
€ggs- A Hafh of a Calves head.

A boyled meat of many ' Olives of a leg of Pork
{mall ingredients, witha:  roafted.

pottage. | A boyled meat of Hens,
A Grand {allet. | with Eggs; Saffages aid
A Jigget of Mutton’ with®  Oyfters.

Oyfters. A dith of Stewed Floun.
Two Carps boyled. ‘ ders.
A Lambrpie. | Geefe roafted.

Second Coutfe.

Phedfants larded. A difhiof Jelly.

A difliof young Rabbets.” | A Frigafy of Cra-fih,

A difh of Curlews. Adifh of young Hens with
Sowls marrinated. © Eggs.

A Skirrer pie. A dilh of Friters.
Lambtin joints. A Tanzy.

Broyled Oyiters. A difh of Pancakes.

A difhof Tarts.
: Third-Courfe.

Adift'ef Scollops brayled ' A dith of Sturgson.

Weftphaly Bacon. " |A dilh of pickled Mufl

A difhof Anchovies. rooms.

A difh of Tongues. | A Lamprey pie

A dilh of Caveer and Po- A Frigafy of Piltaches.
targo. - { Amade difh of Parmifar

Th
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For all manner of Pickles.

Ow to pickle. Cow- | To pickle Burdockzraats, ib.
cumbers, pag. 1 I To pickle Afhen Keys, 6
How to  pickle| Topickle Lemon and Orang-

Mufbrooms, 2| pill, ib.
Howto pickle the tops of El- | Topickle curled Endive, ib.
der, ibid. To pickle Charnel, ib.

Howto pickle Elder-buds in | To pickle Quinces, ib.

March, ib. | Topickle Bramble fruity- g
To pickle Clove Gilly-flow- | To pickle Broom-buds,

ers, ib. | To pickle Bagberries, . ib.
To pickle Purflan ftalks, 3 Tapickle Grapes, ib.

T pickle Artichokes, ib. Topickle red andwhite Cr-
To pickle the tops of Turnips,|  rans, ib,
1b. | To pickle Elder, or many o-

Topickle green Figgs, 4.‘ ther buds in the Spring,
To pickle Barberries ib. | that ufeth o ferve for Sal-
Topickle Samphire green,ib. |  lers, 8
Topickle ffalks of Thiftlesor | To pickle Cabbage fialks, ib.
Sherdowns, ib. | To pickle S h,ampin‘niom, ib.
To pickle Readifh tops, 5| To pickle Sleep at Noon, ib.
Topickle Taragon, ib.| To' pickle the Stalks of
Topickle Cow/lips, ib. March-mallows, ib.
Topicile Fennelor Dill, ib. | Ty pickle Alexander-lnis, o
Topickle red Cibbage, * ib, ! 'To pickle Malagareons, ib.

BOOK 1l




How to [once, pickle and coller all manner of flefh.

Owto coller and " fouce | Tocoller Pork , 14

Brawn, p. 10| To coller Mutton, 1§

How to coller Venifon, 11 | Tocoller Goats-flefh,  ib.

How to coller Beef red; 12 | To coller Geefe, 16

To coller Veal, 13 | Tocoller Swans, ib.

To coller Pig, ib. | Te coller wild Geefe, ib.
BOOK III.

How to fouce, Pickle cmd Marinate Fifh,

To pickle Lobfters, 19
Topickle Conger Eel, ib.
To pickle Sturgeon, ib.

FYO coller Ecles, p. 17
To fonce a Tench, tobe
Jerved up in Jelly, ibid.

To pickle Smelts “white or | To pickle Caveer, 20
red, § 18 | To coller Sowls, 21
To marble Sowls, Plaice, | Tocoller Salmon, b
Flounders, or any fifh thar | To fouce Lumps, 2
2 fitting to marble, ibid . |
BOOK IV,

Of cold baked mea s 0fF/{’ﬂ1.
TO make Paffe of Rye } Tabake a Fillet of Veal to

flower, " ibid. | be eaten cold, 24

Tobake Venifon in eruft or | Tobake 2 Calves bead tobe

Potss st - 23) eatencold, 2§
To|




14
1§
ib.
16

ib.

The Table.

Tobakea Fawnor Kidto be |
eaten colds ib.

To bake pigeons to be eaten
cold, ib.

Tobake a Hare to bz eaten | To bake Bran-Geefe,or other

cold, ib.
Another way to bake a
Hare,
To bake Pork, to be caten
cold,
To lm,’(g Brawn to be eaten
cold,

ib. | To bake a Swan,

Wild-Geefe to be eaten
cold, ib.

26 | Tobake a Turkey to be eaten
ib.

cold,

27 | To bake Heraon to be caten

cald, Yo 210
29

Tobake Rabbets to be eaten | To bake a Goofe, ib.

cold, 28

For cold baked meats of Fifh.

To bake a Lamprey Ecl pye, |

ib.
T o bake a Turbet,
770 bake a Salmon,

To bake an Ecle to be eaten
cold, 31

30 l To bake a Pike to beeaten
ib. |
1
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cold, ; ib.

BOOK V.

et g et e et . S oo,

Howto make (everal [orts of Jellies, Leaches,and Creams.

I IOW to make
ibid.

Howtofeafon andrun C /7/)-
Jral 7ell_y 25

How torun Colowrs, 33

T make Jelly of Or anges, !b

To make Harts-horn Jelly,

ibid.

Haow tomake a Leach, ' 34

How ta run yomr Leach in
colonrs,

35
Tl nfe of the Jelly rnd

Jellies |

Leach, ib.
To make divers forts of
Creams, 36
How to make Cheefe and
Cream, ib.
Another way, ib.

| Tomake Apple Cream, ib.

Tomake %mn—(, reamy 37
Tomake a Creaz wl!cdSnd{

and Pottage, ib.
To.make a Sack, Poffer the
beft way, 38
a 4 To




The Table,

To ¢oddle Codlings green, to
ferve upwith Cream, 38
To make Barley Cream, ib.
To makeRasberry Cream,39
Tomake red CurransC remg 3
ib.

To make Cabbage Cremtv;,
10.

Tomake Snow Cream, 40
To make Almond Leach
Cream, ib.
To make Goosherry Cream
41

To make Rice Milk or
Cream to be eaten hat, ib.
Toboyl Milk, or Cream to
be eaten bot with bread 42
To make Spring Portage.ib,
To make Water Gruel, ib.
Tomake Punnado, 43
To make Barley Grael, - ib.
To make a Pairmane Can-
dle, 44
Tomake a Lemon Candleib.
To make a Florendine or

made difhof Rice, b,
To Butter Rice, 45
To make a Florendine o

made difh of Apples, ib,
To make a Florendine o

Made-difh of Spinage 46
To make Paftics tofry, ib
To make @ Florendine a

Made-difh of a Kidny

of Veal, ib
To make toafts of a Kidny

of Veal tofry, 4
Tomakg a Florendine of 4

Calves Chaldron, 1,
To make amade difh of Ay

ples ‘and red C urmmg,

4

To make a made difb of Ar
tichokes, ib,
To make a forced meat, 4
To make part of the forel
meat green for your u[l;,

b,

Another forced mear, 50

BO OK VI

Containing firong Broths and Pottages, with other Prepa:
' rations of Cookery.

'O make freng Broth
for your nfein dref-
fing of meat, p.50

To make an exellens Cors |

dial Broth, 5T,
Tomake a Partage or Broh
to ferve up with 4 Bisk ot
grand boyled mear,
 Angrher



ib,
45
e o
)
e o
¢,46
ib,
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ib.
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ib,
49
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The Table.

Another way, 52 Tomake md Pottage, 5§
Tomake Broth er Portage,' Another Broth, 56
called Skinck ib.| How to draw Gravy, ib.

Tomake white Broth, 53| How to draw Butter, ib.
T o make fFewed Broth, §4 | How torecover butter when

Anather. , a Confwmption| it s oyled, 57
Broth, ib. | How tomake Barly Broth,ib.
BOOK. VIL
. Which teacheth howsto make all manner of het boyled
meatsof Flefh.
Ow to make a Bisk) Anather way, ib.
, p. 58| Another way tomake a Lear
Tomake abrown Bisk, 60| for the faid megr, ~ ib.
To wake an Olne, ib. | Te boyl a Leg of Veal and
Howte force all manner of | Bacon, 66
weats, 61  Tomakeyour green fauce two
T o make your- Lear for your | ways, ib.

[weet forced meat, 62 Toboyl abreaft of Veal, ib.
How tomake a forced boyled To bayl a knnckle of Veal
meat , ib. | with a neck_em in five
How to make your Lear and ' pieces in brath, 67
garmifh for your [weet Toboyla Leg of Pork,  ib.
forced beyled meat of the Teboyl Capons or Hens for

fame fowl, 63 | -the Winter [eafon, 638

Toboyl Capons or Chickens | Anotber with ~Sherdowns,

in white broth, ib. ib.

To boyl a banch of Venifon, | Tobay! Chickens, 69

64 | Another way, ib.

Toboyllegs, necks, or chines | Another way, ib,
of Mutton, four ways,| Anather way, 7

ib. | Adwether way to boyl Chic-

Angthey way, 65! kens or  Pullets for the

Winter,
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Another way, 71
Tobeyl Dueks, Wigeons, or

7641 72
Another way, ib.
T 0 boyl Rabbets, ib.
Ta bayl Pigeons, 73

Taboyl Plovers
To ba)'l Capans or Pullets, 1b

The Table.
Winter, ’ ib.

To make a forced boyled
meat, 75
To boyl Udders and Tongues

76

A boyled mear after the
French fafbion, 77
Another way, according to
ehe French fafhion, ib.

. N e o

BO OK VJII

Containing how to make [everal [orts of Puddings.

HOW tomake a 7!:,11@({
Puddmg, p-78

Another Wway, 79
Ta make a difh of I’lma’um
of [everal calawrs, ib.

To make Marrow Puddings
to be boyled in skins,

To make blagk, I’uda'mg sto
be kept, 81

Tamake Polony Saffages to
be kept all theycar, 82

Another way for Saffag. 83

Tomake a2 Pudding of Iioﬁ
Lzver,

To mzzke a baked Marrow
Pudding, 84

To make an Oatmeal Pud-

ding, ib, .

& a % Do S

Tomake a Pudding of Rice &
8 3

flonr,

5
To make a bafty I’M’a’mq,
To make Andolians, 86

BOOK IX.

Contasning Hafhes, Stewed, Broyled and Carbonadocd
meats.

TO farcea Fillet o
p- 87

Tofrew abieaft of J[/mo/:,
88

of Beef,| Tofarcea Fillet of Veal,ib.

Toﬂzw Venifon, 89

How ta ftew Calves feet, ib,
To
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76
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77
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The Table,

To Hafb a [heulder or leg of
Mutton, 1b.
How to make a Hafly of a
more excellent way , new |
invented, 90 |
To Hafh a Calves bead, ib. |
To Hafh Hens .or Pallets

To make a Hafh of Capons,

\ To Hafly Rabbets,

with eggs, ol

To Hafh Partridges,
To Hafb Ducks or other wild

fowl, ib.
93 .

For Carbonadoes and broyled megs.

To Carbonado a Goofe, © 93 t
ToCarbonado Turkies, 94 |
To Carbonade Hens ib.

ToCarbonado Veal, ib.

b
Te Carbonade Mutton, ib. {
A difh of collops of Mutton 6

broyled, 95
Steaks of Pork broyled, ib.
To Carbonado a Calves bzad

96
Tobroyl achine of Pork_, ib.

BOOK. X.

QF Frigafies and Frying.

Hwaro fry all manner |
of garnifbhing, p. 80
Howzofry O)ﬂfrs ff bty
97 ib.

A Frigafie of 2 Hen or Ca-
pon, 98
To make a Frigafie of
Chickens brown, 99
Another way for Chickens
or Rabbers, ib.
To [meer collops of Veal, 100 |
Tofrya difb of Lanb-froncs
and Sweet-breads, ~ ib.
8 e

A Frigafie of Veal, b,
A difh of collaps of Mutton,
with a favory hogo, 102
Tofry acollered Pork,, 1b.
Anotber way, ib.
A Frigafie of Partriiocs or
Woodcoegs, 103

A Frigafie of Ducks or Wi-
geons, ib.
Afryed meat of Bacon, ib.
To make a fryed meat, called
an Awmulet, 104
Anotherway, ib.
To fry Prkmrofe leaves in
March wer4 cg:gc, 10§

= To
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Tofry Clary,
Tofry Apples,
How to make 4% Orangads
Fraife, 106 |
A Tanzie of Cowflips or
ib.

105

lb!

The Table.

To fry Calues feet, or Sheey
tratters, 109
How to Frigafie Neats

tongues and Udders, 110
Howto poash a difh of egg

Violets, for aweak, ftomach, 1b
A Tanzze of Spinage, 107 | Another way, ricb ani
To fry Artichokes or Spa- | - firengthening, 14

#nifh Poratoes, ib. | Another way, ib
T o make Fritters, ib. | How to buster eggs, - ib
To make Pancakes, . 108 | Another vay, m
Another way to drefs 4 difls | To fry collops and eggs, i

of collops of Veal, 1.

B O OK XI.

Divers Sallets and Roaft-meats with their
[everal Sances.

O make Sallets, p.113

To make & G rund Sal-

let, ib.
Theflefh Sallet of a Capoin or
Turey, 114
A made dily of I’armim»g,
ib.

A Sallet of dryed Neats-

tongues, 11§
ASallet of Fennel, 136
A Sallet of green I’mj&, i,
A Sallet of boyled Spmagé _

Rasles how to roaft mear, with their feveral Sauces.

Hew to voaft a Hanch of ,  Veal,
117 | Toroaft abreaft of Veal,ib.

Venifon,

118

Toroaft a figget of Mut-| A Fillet or Leg of Veal

ton, ib.

arced, 119

Taroaft a fhoulder of Mut-1 Toreaft Olives of Veal, ib.

ton with Oyfters,
To 7ot # chine or neck,

ib. | To roaft a wiele Lamb or
of I Kid.

ib.
To




The Table. _
To make a Kid of a Pig,zmd\ bets, 121

a Pigtobe roafed, 120 | To roaft Lambs-heads, 122
Toroaft a Calves head,ibid. | To roaft Venifon other ways,
To roaft Leverets and Rab- : ibid,

Several Sauces for your Fowl in general.

Far Capons, 123 | For Pheafants, Heath-pots,
For Hens, ib.|  or Cacksof the Wood, ib.
For Tarkies, ib. | For Woodcocks, ib.
For Chickens, ib. | For Quails, ib.
For Pigeonsroafted, 124 | For Tucks, Wigeons, Teal,
For Rabbets, ibid. | or Plover, 125

. BOOK XIL

r Tyeats how to Boyl or Stew Fifh tobe eaten'hot.

HOW to boyl a Turbes, | To drefs a Cods-head the
pag.125 |  beft way, 130

Toboyl aPike, ib. | Tamake anOlueof Fifh,131
Toftewa Carp, 126 | To boyl Mullets or Bace to
Aunather way soboyl Carps, |  be eaten bot, 132
127 | Te ftew or make broth with

Toftew adifh of Flounders, | Whitingsor Smelts, ib.
ib. | Howto ftew or boyl Eels,133

Anather way, 128 | Another way, 1b.
To boyl Pearches, ib. |To drefs a difh of fmak
How tomake & Bisk of Fifhy |  7atks, ib.
ibid. | To ffew a difh of Breams,134

BOOK XIV.




The Table.
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BO OK XIII.

——

« Containing bow to Bake, Broyl, and Frigafie certiin

Jorts of Ffh.

Ow tomake [ance or| A Fraife of Cockles,

ib.
lear withou  butter| Ta broyl Oyfters, 144
P: 135 Tobroyl Scollops, 145

.oreggs,

Taf ry F iﬂl &md all manner.
of garnifbing with Ogg,“
10.

“Another way for your Lear
without g gs, 136

To ffew adifhof Trouts, ib.
To boyl and [erve Salmon

whole, 137
Toroaft a Pike, ib.
To roaft Eles, 138

How teroaft a Porpus, 139
Toroaft a Carp, ib,
To roaff 4 Salmon whole

140/

How to Spitcheock an Eel,
ib.

For broyling, 141
To breylFlounders or Plaice,
&1,

Tofry adifhof Muids, 142

o Frigafie or butter Crabs|  ¢r Pranes,
ib. '

or Lobfters,
To fry a difh of Ling for
firftconrfe, ib.

Percwirekles, or Cra- fifl,

143

To bake certain Fifh, b,
To bake 4 €arp two ways,
ib

Tobake an Eele pie, ib.
Tobake a Turber, 146
A Salmon pie to be cat en hot

147

Tobake Jowl of Ling ina
pie. » 1bi
Another way, 148
To bake a Pike in o Ce;jﬁg,
ib.

To bakg 2 Lump in aCoffin,
149

Tobake Flounders or Pla;lc;;

Tob.ake an Oyfter pie, 150
T make a Batilly pic of Fifh
4 ib

T make Pesteets of Shirimps
15T
To marinate 4C arp to be

eaten cold,

ib.

7/

| lbn
| To Hafh a Carp, 152
ToErigafie Shrimp:,l’rams,! A Frigafie of frefh S almony

| %




The Table.

To Frigafse great Plaice or
Flounders, 153

| To boyl a Carp another WAJ;,
!

To make C hm’t: of Salmaon,  To [ouce an Eele, 15§
154
. BOOK XIV. ;

Containing [everal [orts of bot baked meats,

bike a Gammon of
Bacon to be eaten hot,
with ingredients, p.156

To make a [feak vie of Mut-
ton, I 5 7
Another way, ib.

For a[weet Lamb-pie, ib.
Anetherway for ﬂfavar)’lj 8|
Another way,
To bake an Hento be eaten |

bot, 159
To bake aden another way,
ib.

Another way to bake 2 Hex
ina Patie-pan, 160
To bake a Capon or Turkey

in a Patie-pan, ib.
How to [eafon and bake a
Pafty of Venifon, ' 161

Anotoer way to bake Veni-
Jonto becaten bot, 162
To make a Battally or Bisk-

pie inthe Spring, ib. !

To make a i/:frdoon pie in
the Spring, 164
To make a Luw thard pie, ib.

Tamake adifb of Chuets, 165
To make an Ox-cheek- p‘g

To make a Calves-head pie,
. ib.
| To make a Neats-tongus pie
to be eatew hot, 166
| To make a Chicken pie for

; the Hmter[mfaﬂ ‘ 167
Another way, ib.

' Another way, ib.
To make a Calves-feet pie,
168

To make an Olsve pie,  ib.

To make an Articheke pie,
169
Tomake a Skerrit pie, 170
Tomaks a Potatopie,  1b.
Te make Marrow Pafties to
fry ib
Te make an Egg- P;e 171
To make a Trotter pie, and
Taffatee Tarts, 172
To make an Orangado pie,
173

Amtl"cr ways

174
A




- The Table. .
A bor baked mear of Com- | To make a Pafly of wnold

ponnds,

174 |

Goat, 178

7
Tomake a Pigeon pic, 175 | Tomake a Lamb Pafty, ib.

Another way, 126 L To bake a Fawn or Young!
To make a Kid pie ib'i Roe, 179
Another way, 177 | To make Pafties of Rice ty
Two other ways, ib. | - fry, ibid_
BOOK XV. : 3

Containing divers Tarts and Made Difhes.

O make a Bason Tart,

p- 180

Tomake an Almond Tart,
ib.

Tomake a Pine Apple Tart,
. : 181
Anotiner Tart of Piftaches,
ib

ib.
To make a Spring Tart, ib.
To make a CowflipTart,182
To make a Cheefe Tart, ib.
To make a Pruen Tart,183
To make a Cheefe Cake, ib.
To make a difh of Puffs,184.
Tomake a fet Cusftard, 185

Tomake Tarts of the Jelly of
Pippins ib.|
To make Goof-berry Tarts|
Zreen, and clear as Crys
Sfal, 186
To make puff-paft, ib,
To make alaid Tart for pres
[erves. 187
To make a Warden or Peat
pie, s 188
Tomakea Q:ince pie, ib,
To make a pic with " whlt!
Pippzﬁrzs, lbld. A
A fer Tart, 189!
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THE TABLE.

Rare Receipts -in Cookery.

The Second Part.

O make a Bisk, divers |
pag.1or |

‘Wﬂ_yf:
To boyl a Caponin Rice,193 |
Tobeyl a Bisk another way, |

ibid.
Toboyla Leg of Mutton the
French fafbion, 194

How to boyl ]’mndges, 195
How to boyl Caponsin Pot-
tage inthe French fafhi-
07 ib.
Haw tomuake a boyled Meat
miuchlike 4 Bisk, 196
To boyl a Neck, Leg, or
Chine of Murton , or a
Neck; Leg rzller or
Knuckle of Veal, Lcﬂ or

Loynof Lamb, 197
To bo)l a Chine whole or in
pieces, ib;

To bake 4 Pigg tobe eaten
cold, called a Maremaid

. pie, 198
Another y wa ib.
5 Bk eb
g i ake Steaks the French
‘ way, lb.

¥

A Pudding [frewed between

two di ﬂm, 199
. To make French Puffs with
green herbs, ib.

To bake all manner of Land
fo'vl 200
Tofry Sheeps-rongues, 1ib.
Tobake a Pigg to be eaten
ho* 201
To bahﬂ all manner of Sea-
fowlto be eatencold , ib.
To Hafh aCarp, 202
For the Stoc &fov Jelly, ib.
To. make Felly ex ceeding
white with Alnons, 203
Tomake [ome Kick fhaws to
fry or bake, ib.
Tomake a Portage, = 204
To make & [mall Ez;l\ofﬂcjb
raﬂji'ed,
A Jelly of feveral ca/am:,
206
To bake Apricocks green,
207
To make an Oatmeal Pud-
ding, ib.

To




w4
To make an Qatmeal Pud-
ding boyled, 207
To make Oatmeal Puddings
otherwife, of Fifhor Flefh
lood, 208

To make white Puddings an
excellent way, ib.
To make an Iralian Pud-

ding, ib.
To make Metheglin, 209
How to make Ipocrns, ib.

To Felly Lobfters, Cra-fifh,

or Pranes, 210
To ftew Crabs, ib.
To force Crabs, 217
Tomake Water Leach, ib.

To make a boyled Pudding

another way, 212
"Another way, ib.
A baked Pudding after the

Italianfafbion, 213
To blarch Mancher in a
frying-pan, ib,
Another way, ib.

Tobayl Pigeons the French
f;zﬂuon, 214

Toboyl Mullet or Pike with
Oyfters, ib.

To, boyl Carpsan hor ozlmble
way,

Another way to boyl adi ﬂy of
great Flounders, ib.

To make a Hafb of Par-
tridges or Fapom, 216
A rare Frigafie, ib.

Ta make a Bisk, of Carps

The Table.

and other féwml fifh,217
To drefs eggs inthe Spauifh
f ﬂ;zon, 219
Todrefs eggs in the Portu-
gal fafhion, ib.
To drc[; eggs called in
French Ala Hugenota,
or the Proteftant way,
220
Todrefs eggs in fafhion ofa
Tanfey,
To drefs Poatch eggs, |b i
To butter eggs upon toafts,
Ap excellent way to buttert
c(T 51 ib.
To mhl\ﬂ Chee[e-cakes, 224
Tomake I)owfm, ib.
How to make a congealt
meat tobe eaten cold,223
How tocongeal. a Turkeyo
Cyzpzm, ib.
Fow to mak? [mall Pindent
Iof}/forﬁf‘ courfe, 244
How to make rich Pancakes
"4>
Anothier way to make then
erifp, 1bid,
How ta fry aleg, breaft o
neck of Lmrb bid,
How to make a green Frif#
fre of Cb;ckms, 226
Afryedmeat in bafte for th
[econd conrfe, ib.
How to rml"\e a Pudd i
with Whey, ib.}
Ho



The Table. 18
How to make Apple-pies to | beginning of the Spring,
2 # b. ib.

/y,

How to make 4 boyled meat, | To make amade difh, 231,
a forced meat, a difh of | An excellent way how te
Collops, and a roaft meat,|  broyl Eeles, ib.
and a baked meat, of a| How to butter adifh of eggs’
leg of Vealwith [ome other |  with Anchovies, ib.
fmall ingredients, ib. | Howtofrya difh of Cheefe,

A Fridays difh made with | 232
Barley, 229 | How to broyl aleg of Pork,

For Friday, to make a difh i ibid.

of fryed toafts, 230 | How to roaft the [aid Col-

Another Friday or Lent |  lops, ibid.
difh. ib. | How to'make a Palate pie,
A [econd courfe difh in the ! 233,
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THE TABLE.

Very rare and molt choice Receipts for all
manner of Preferving, Conferying and Candying,es-c.

¢ ' \O preferve Pippins,
: pag.2 3 5
Arother way, ib.
Anether to preferve
236

Anotber v
Another

)’)
way

ib.
239
ib.

ib.

e Medlars
rve Peaches,

erve (/uo,:’ib::f'rie:, ib.

0*:1“ 241
fnofh v way, ib.
7] up efe ””U”/;:’ / 1641015242
7 01/.’&: ve Da, l:]"-ﬂf, IL‘.

Another way, 242

Topreferve Grapes, - 243

Another way, ib.

Topreferve Cherries, . ib,

Another way, 244

Another way, ib.

Topreferve Barberries, 245

| To preferve Rd@berne;, ib.

Arnother way, 246

‘ ‘Ta preferve your Pomcitrons

| ib.

To preferve Oranges and
Lemmons, i

To preferve Saterion roots,

247

Topreferve red Raﬁ—;’mvf’é,

ib.

To preferve Enula Campa-
naroots, 248
Topreferve Currans ib.
To pr c[rve Mulberries, ib.
To preferve Eringo-roots,
249

Topreferve green W,z];m.rbf,
ib.

i W
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The Table.

To preferve Angelica roots,

17
fruits, according to other

To make Conferve of Vie-
lets,
To make a Marmalade. of
Quinfes, 252
T o make conferve of Borage |
flowers, ib. |
To make conferve of Rofe-
mary flowers,

ib.|  Authors, ibid.-
The time to preferve  green
Conferves.
OnferVe of Barberries, Tomake conferve of Straw-
C pag.251 berries, ib.
* Another way, ib.

Tomake coﬂferveof Prynes. '
or Damfins, ib.

ib. To make conﬁrve of Red

and Damask Rofes, 254,
To conferve Cowflips, Ma-
rigolds, Violets, Scabions,
Sage, and Rofes,&c. ib,
To make a Pamander, - ib.

ib. | Another way to conferve
To make conferve of Buglos |

Strawberries, ib,

flowers, ib.  Tomake canﬁ’rw of Ciche-
To make Pettoral volls for | . vy flowers, 255
the Cough, 253
Sirrups.
O make firrup of Pom- | _ Gillyflowers, ibid .

citrons,

pag.25s | | To make firrip of Rofes folu-
To make firrup of Liquori _[h, |

tive, 25

256 | | Another way tomake i rmp

To make firrup of Hoﬂre-"

honnd,
Tomake (i f, rup of l{)ﬂop, 1b
Tomake firrup of Violets, 2. 257
Another rare way, 1
To mﬂLe firrup of M ﬂ/[;er-
ries, ib. |

To make f irrup of Clove- |

of Damask Rofes,
| To keep your Liquor of Rtﬁ:
all the year
To make firrup of Cowﬂzp.r,
1bid.,
To make firrup of Lemmaons.
ibid-
Ta make firrup of Maiden

s s




18 The Table.

" bair] . ibid. | To keep Cherries all tly
Tomake firrup of dry Rofes, | ~ year, and tohave themg
260 Chriftmas, ibif

Candying.
O Candy Vidlet flow- | To CandyEringo-roots, i
ers, pag.260 | Anotber way, 28
To Candy Pewrs, Plumbs, i To dry Pippins, R
Apricocks, to look_clear,| To Candy Rofe-leaves §
&c. 261 naturals as if they g
To Candy Borage flowers, | = ontrees, i

ibid. | To Candy all forts of Flx
To Candy Rofemary flowers, ers, Fruits and Spit
ibid. the clear RockC andya

To Candyall forts of flowers | To Candy Marigolds
afterthe Spanifth way,262 Wedges , the Span
T'o make Manus Chrifti, ib. | fafhion, 1
To Candy Goof-berries, . | To Candy all manner
To dry Apricocks, 263 flowers in their nai
To Candy Enula-Campa- |  colours, "
na, ibid. | To Candy Ginger, i

Paftes.
TO make Pafte of Pippins | To make Pafte of Oraf

the Genoua fafhion ,|  and Lemmons, :
Jome with leaves , [ome To make Pafbe of Goof¥
like Plumbs with ftalks, |  ries, A
and flones in them, p.260

e
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The Table, ‘ Ig

Certain old ufeful Traditions of Carving and
Sewing, &c.

Erms of a Carver,p.268 | Breakthat Sarcell, ib.
T he Office of the Butler, | Mince that Plover, ib.
Pantler , Teoman 0f tbc;’ A Snite, 281
Seller, and Eury, . ib.! Thigh that Woodcock , 1b.

' Ofithe Sewing of fifh.' 272 | From the Feaft of Whitfun-

Service, ib.| . tide #nto Mid{ummer,ib.
Of Carving of fle(b, _ ib.| From the Feaft of Sasnt
Service, ib.} - John the Baptift, unto
Sauce for many forts of fowls | Michaelmas, 282
and flefh. 275 | From the Feaft of Michael-
Of the Feafts' and Scmicc\ mas, unto the Feaft of
from Ealter unto Whit- \ Chriftmas, ib.
funtide, ibid. : Seving: of Bifl
General dire®ions for the| .
+ Firft Courfe, 283
Carving up of Fowl. St 284
Lift that Swan, 276 | Third Conrfe, ib.
Rear that Goofe, ib. | Of Carving of Fifh, ib.
To, cut unp aTurkey or Bu- | Sauces of all fifh, 285
Jtard, 277 | An excellent way for ma-
Difmember that Heron,278 | king Ipocrus, 286

Unbragce that Mallard, ib. ] An approved Receipt for a
Unlace that Coney, ib. | Confumption that hath
Sance that Capon, 279! long remained, ib.
Allay that Pheafant, - ib. | Tocoller Flonnders, 287
Wing that Partridge, ib. | To rosft a (houlder of Mus-

Wing that Quail, ib.| tonin blood, ib.
Difplay that Crane, ib. | Tomake a Portugal pie, ib.
Difmember that Heron,280 | To ftow a Carp, 288

Unjoynt that Bittern, ib. | Tomake a Bacin Tart, ib.
Break that Egript, ib. | To make Vever Olly, or
Untach that Curlew, ib.|  Cheefe portage, 290
Untach that Brew, ib. l

: The,
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How to pickle Cowcumbers.

Akeyour {malleft Cowcumbers , or Gerkins,
I after Bartholomew-tyde, dip a cloth inbeer,
and rub them clean from the dirt, then put a
laying of Bay and Dill leafs in the bottom of
your Firkin or Pot, and a quantity of whole Pepper,’
two or three bladesof Mace, and asmany Cloves ; then
place a laying of Cowscumbers thereon; fo continue
with your faid ingredients till your Pot or Firkin be
full ; then make a Liquor with fair water, and good ftore
- of Dill to make it ftrong, with fo much fals as will bear
an egg ; you may infufe the Dill, or youmay boyl it,
but let it be cold , then putit into your Cowcumbers;
let this pickle continue to them almoft a fortnight, then
pour part away, and fill it up with white wine Vinegar,
fo ﬂ]{allyour Cowcumbers be green and crifp, and not
too four, Rl PRESALE Y

L Hyw




The whole Body of Cookery Diffeéted.
How to pickle Muflroms.

Ake gtl\ufhell‘of Mufhroms, blanch them over the
e~5wn, barb them beneath ; if they are new, they
look as redasa Cherry ; if old, black ; this being done,
throw theminto a2 pan of boyling water then take them
forthand legthem drain ;~whenthey are cold, putthen
up into your,Pot o£.Glafs, putfthereto Cloves, Mace,
Ginger, Nutmeggs, whole Pepper ; then rake white
wine, a little Vinegar, with a little quanticy of falt, fo
pour the Liquor into. your Mufhtoms:, and fkop them
clofefor your ufe alkthe year. T

T pickle the tops of Elder.

Reak thetops of your youngfprouts of Elder , ia
March or April, having a quantity thereofbroke
in pieces {ix incheslong; boyl them in water half a dozen
walms,then pour them out into your Sieve or Collinder,
and let themdrain; then prepare a pickle of wine or
beer ; put thereto alittle falt, and alictle bruifed Pep-
per; foput them into the faid pickle, ‘and ftop them.
A good fallet.

To pickle Elder-buds in March, before the tree leaves,

HA&ing gathered what quantity you pleafe before
they are full blown , and put them into wine-
vinegar, they area good fallet. ~If 'in cafe they are ful
blowi, as.in 7aze, they ferve to make ftrong Elder-
vinegar ; and themfelyes no fallet : This Vinegar is good
¢omake. fauce for divers forts of meat.

' Topickle Clove-Gilly-flowers.
V Hen you have picked a good quantity, of

Gilly.flowers , mingle half white-wine and
half Vinegar together , with fo much white fugar a5
will make them fweet and (harp,and fo pur yourﬂGilIy— »

K1QWeLS
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The whole Body of Caokery Diffeéted, 3

flowers in, with a few Cloves, which is a good fallet ,
and the liquor thereof will ferve for Lears for {weet and
fharp boyled meats, or baked meats,

To piclle Purfland [Falks.

Hen they.are walhed, and cut in pieees fix
V inches long, boyl them with water and: fair
a dozen walms ; when they are taken up, drained,and
cold, leryour pickle be ftule beer,, and wine-vinegar
add a handful of falt thereunto, and put them up into
yourveflel, and ftop them up clofe;’ aid they will kéep
wouthe Spring following.

To pickle Artichokes.

TAke your Artichokes before they dre:over-grown;
ortoofull of ftrings , and when they are pared
round, that nothingis left but the” bottom , boyl them
till:they be indifferent tender, but not full boyled, take
themup, let them be cold, then take good ftale-beer,
and white-wine, with a great quantity of whole Pepper,
fo put them up into a barrel, with a fmall: quanticy ‘of
falt, keepthem clofe , and they will ot be four’; it
will ferve for baked mears, and boyled ‘meats , all ‘the
Winter. )

To pickle the tops of Turnips.

Ake the tops of young Turnips , cut off the fuper-
T fluous branches,or leaves,when vour water boyles
put themin, and let them boyl till they are indifferent
tender; then take them out, and let them drain, and
put them into a pickle of white-wine Viriegar and fal.

The fame maaner may you pickle the fprouts of

Cl]abbage—i}ocks, but take a care you do not over-boyl
them. & = :

Bz Te




4 The whole Body of Cookery Dijﬁﬁed.
To pickle green Figgs.

TAke your green Figgs about 4uguft , cut them in

halves , and boyl them upgin Vinegar, a little
quantity of Sugar, largeMace and Cloves, fo putthem
up'ingo your Pot or Glafs in the fame liquor ; they will
ferve to Garnifh your boyled meats , or Friggefes, in
the Winter.

Topickle Barbaries red.

W Henyour Barbariesare picked from the leaves in
clufters, about Michaelmas , or when they are
ripe, let your water boyl, and give them half a dozen
walms; let your pickle be of white-wine and Vinegar,
not:too fharp; fo put them up for your ufe.
To piekle Sampier green.

g Ake your Sampier frefh from the Rock,and pickle
T it inwater and falt ; when you have occalion to

ufe thereof, take what quantity you pleafe , and
throwit into boyling water ; although before it had .
loft its colour, fix or feven walms will make it green;
drainit, cool it, and put itinto a pickle of Vinegar for
your prefent ufe ; otherwife you may firft boyl itin
good{tore of water and falt, and keep itin the fame li-
quor 3 but the firft way is the beft. '

To pickle ftalks of The[fell or Sherdowns.

}'N Marchor April, there is Thefell runs up like an

Artichoke ; the root thereof is like to the bottom
ofan Artichoke ; both root and ftalk being peeled, and
boyled in water and falt, you may pickle them in
white-wine ; it will ferve either for baked , or boyled
meats, or elfeto be ordered and fent to the table as
Artichokes, S

Te |
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To pickle Reddifh tops.

Ou muft dowiththis, as you do your; Turnips,
or fprouts of Cabbage; it will ferve for a hot
fallet.

To pickle Taragon.

YOur Taragon being {tripped from the ftalk, put it
into your Glafs or Veflel, and let your pickle
be half white-wine, half Vinegar , fo keep it for
your ufe.

To pickle Cowflips.

THey are only to be pickled with Vinegar and
Sugar.

To pickle Fennell or Dill.

LEt your water boyl, then haviag your young
Fennell tyed up inbunches, half a dozenwalms
will be enough, drainit, and let your pickle be Vi-
negar.

To pickle Red Cabbage.

Ake your clofe-leav’d Red-Cabbage, and cutit in
quarters, and when your liquor boyls , give it
a dozen walms, and pickle 1t in Claret-wine Vinegar ;
you may put into it your Beet-roots boyled, and your
Turnips half-boyled ; it will all ferve both for gar-
nithing and fallet; for your Turnips thereby (hall be
dyedinto a crimfon colour , a handfom garnifhing to
the eye.

To pickle Burdock-Raots.

Y Our Burdock-Roots being fcraped and half-boyled,
L picklethem with half white-wine, half Vinegar,
with a little Pepper and Salt, and when you will make

3t of them, flice them thin, B3 To




& The vhole, Body of Cookery Diffected,
Topickle Lemmon and Orange Pill.

THey being boyled with Vinegar and Sugar , put

them up into the fame pickle ; youmuft obferveto
cut themin fmall Jong thongs, the lergth of half the
Pill of your Lemmon being pared ; it 1s an handfome
{avoury Winter-faller ;thefe ought ro be firft boyled in
water, before you boyl them in Sugar.

To pickle Afhein Keyes.

Oyl your AfhenKeyesin water, and let the pickle
be Vinegar.

To pickle curled Endive.

Ou muft give your Endive a fcald in a walm of
boyling water, and pickle it with half white-wine
and half Vinegar.

To pickle Charnell.

YOu muft give your Charnell two or three walms
in boyling water ; the pickle muft be only with
N inegar.

To pickle Quinces.

Ake your fair Quinces, and core them with your
boring irons or fcoop ; take the worlt of your
Quinces, and cut themto pieces, and boyl your core
or piecesinyour pan of liquor, fo that you make the
liquor ftrong , then boy! your Quinces prepared to
pickle, tillthey may be fuppofed a quarter boyled,
then ftrainout your liquor with your hair-fieve , or
ftrainer, and puta fmall quantity of falt , “add thereto
fome ftrong beer, and put up your Quinces whole in
your Veffe] ot Pot, and pour infome of the fame liquor, |
and ftop them clofe up. 3

]\.
T




The whole Body of Cookery Diffected. 7
To ‘pickle: Bramble-Fruit.

T isalong berry, buc full of ftones, fome call them
i I Services, or Hipps : Your pickle is beer-vinegar,
the andalictle Sugar; you muft give them thrc.e or four
yme. Walms ; burifchey are full ripe, youare to pickle them
din rawasthey are.

To pickle Broom-buds.

Ut your Broom-buds into little Linnen Baggs , tye

K¢ them up clofe, makea pickle of Bay-falt and wa-

ter, being boyled rogether, fo that it will bear an egg s

when itis cold, putirinto your Vefle] or Pot, to your

baggs of Broom-buds, keep it clofe ftopt, and let it

of lyeuntilitlooks black, fhift it again once or twice, un-

e tilitchangeto a brightor green colour, afterwards

take it out, and boylir, as your occafion calls for , and
pickleit in Vinegar. Itwill keep amoneth or two.

€to

To pickle Bog-berries.

i BOyl up fome Vinegar and Sugar together , and

pouritin , being hot, into your Pot or Veffel
where your Bog-berries are : And they will ferve to
garnifh your difhes all the Winter; you may do the

¢ like o pickle Hogg-haws ; only boyl them up if they
are notripe.

To pickle Grapes.

LEt not your Grapes be fully ripe; ‘their pickle is
white-wine and a little Sugar.

Topickle Red and White Currans.

TAke Vinegar and white-wine,, with fo much Sugar
F as will make it pretty fweet, then take your Red
¢ or White Currans, being not fully ripe, and give them
. o€ walm, fo cover them over with the faig pickle ,
% eeping them alwayes nder liquor, — © 7
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To pickle Elder, or many other buds of trees in the Spring,
that feth 1o ferve for Spring-fallets.

'GIve them one or two walms with Vinegar, Sal,
whole Pepper, long Mace ;. and a Lemmon-Di
cut in pieces, then drain them, and let the Buds and the

Liaaor cool feverally ; afterwards put them ia a Por,
and cover them with your pickle.

To pickle Cabbage-[Palks.

_FABout Michaclmas you may take your Cabbage
ftalks, an handful or more from the Cabbage,
or fo far as the pith is good ; fhave off the our-lide,
and cut them in quarters, halfboyl them in water and
falt, then cur the pith from the outward pill, and pickle
it in white-wine, alittle ftale beer, bruifed Pepper, large
Mace, afew Fennel-feeds and fals ; you may flice ou
this with your pickled fallets.

To pickle Shampinnions,
Ou muft givethem two or three walms ; and pickle

them in white-wine Vinegar , bruifed- Peppet,
Salt, with alittle Jarge Mace.

To pickle Sleep-at-raon.
] Et'your water boyl with a little falc , throw it in;
and let it have three or four walms , put it forth
into a Cullender ; when itis cold, pickle it in whites |
wine and Vinegar, with a lictle Pepper and large
Mace.
Topicklethe fralks of Mareh- Mallaws.

[N the lacter end of AZurch, andin April, your ftalks
Faeill be asbig as a childs finger, you may gacher of

thein the quantity of abulhe] more or lefs, break them \
5,2‘1!¢i‘g[hs ) abOH[ ﬁve 01; f}x inches # ?nq Pl“ Oﬁ: IE‘]S R

ourw? '
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The whole Body of Cookery Diffetted. 9
outward peel, and when your pan boyls with water and
an handful of falt, put them in, and letthem have five
or fix walms, then take them up with your Scummer,
and lay them a draining until they are cold , and make
your pickle with ftale beer, fome Vinegar, grofs Pep-
per, and an handful of falt; when they are pilled as
aforefaid, you may take an handful of them, and eaven
them at the ends, and cut them as round as you can,
about the bignefs of a Peafe ; thus do until youhave cur
a good difh of them, then lay ona skillet of water, and
let it boyl with fome beaten Pepper tyed ina ragg ; put
them in, and let them boyl quick, (as you do Peafe)
when they are enough, put them into a Cullender, let
the wacer drain from them,put them in a difh with fweet

"butter, and tofs them up together ; difh them after the

manner of Peafe, with Pepper and Salt on the difh brims:
And they differ very little in their tafle from Peafe,
therefore fome call them AMarch Peafe.

Fo pickle Alexander-Buds.

TAke Alexander-Buds before they begin to run to

feed, takeofftheir-loofe leaves and top , fo that
thebudmay be firm, cut part of the root to it, let
them be half-boyled in water and falt, then put them
from the liquor, and whenthey are cold, pickle them
with Vinegar, falt, and alittle ftale beer ; when you
difh themup, you mult{lic them in the middle.

To pickle Mallagatoons.

YOu_ muft take them before they are ripe, fo that
with a knife you may fplit them through the ftone,
then take half fo much Sugar as they weigh, and put it
nas much water as will boyl themup , and when your
Sugar and water boylsweil, fcumit, and putinyour
Mallagatoons with their skin-fide downward , and let
them fimper, but not boyl up; after this manner yo
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may do Peaches and ‘Apricocks, being not full ripe, o
Apples in halves; pickle them 'in the faid pickles
you boy! them this will ferve for the garnithing
fallets.

In thefe varieties of pickles, you have matter {uffici
ent'to make Grand-fallets for the winter, as alfo for the
Summer, being many times defired, for many of then
arevery wholfom and Cordial for the ftomack.

BOOK IIL

How toSowce, Pickle and Coller all manner of F lefh

To Coller and Sowce Brawn.

Qur Brawn being fcalded & boned, of éach it
Y you may make three handfom Collers,the nec
Coller,the (heald Coller,& fo the fide or fank
Coller ; if your Brawn bevery fat, you ma
makealfo the gammon Coller behind, otherwife boyli:
and fowce it;this being watered two dayes, fhifted chre
or fourtimes aday, & ftillkept fcraped, then walhit
our, and{queeze out the blood, and dry it with clothe;
whenit is very dry fprinkle on falt;fo begin at the belly,:
& wind it up into Collers;but in cafe you can, ftoe mort
flefh in the Hanck,or in the Coller;youmay cut it out of
other places where there is too much,or from the Gam
mon;this being bound up, as youwill bind up a trunk,
with all the ftrength that can be obtained, pu it in yout
Furnaceor Copper; when it boyls,fcum it; you muk
be careful it be kept full of liquor, and continually fcum:
med for the fpace of {ix hours, then try it with awhzat
firaw if it be very tender , cool your; Boyler byt
king away your_fire, and filling of it conflantly with!
coldwater ; fo fhall your Brawn be white 5 butif it
oy s o ba g f_fi_més;‘

ft:
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The whole Body of Cookery diffected. 15
ftands, or fettles inits liquor, it will be black;then take
up your Brawn,and fet it up on the:end, ‘on a board,

our Sowce drink oughtto be beer brewed on purpofe;
l};u: if it be of the houfe beer, then boyl a panof water,
throw therein a peck of wheaten bran andletirboyl,
ftrain it thorough a hair fieve, andthrow in twohand-
fuls of fult, fo mix it with your beer aforefaid, and
fowce your Brawn therein; youmay takehalf a peck
of white fower of Oatmeal, and mix it with fome li-
quor, and run it through your hair fieve, and it will
caufe your fowce to be white : Milk and Whey is ufed

' inthis cafe; bui your Milk will not keep fo long;you

may put both, inthe boyling thereof ; it will caufeic
to boyl white ; keep your fowce Brawn clofe covered,
and when it begins to be four ,you may renew it at yous
pleafure, with adding of frefh liquor.

To Coller Veuifon.

Ake your Venifon and cut it fit to be Collered, or

to par into your Pot, it being fomething deep,

and flender, fo that youmay make about three Cel-
lers of a large [ide, or hanch feafon your Venifon
( being larded before ) with Pepper, a little Cloves,
Mace, Nurmeg, and as much falt as will turn your Spi=
ces grayifh ; then roul up your Collers, put them into
your Pot, pur butter thereunto, fo cover over yous
Pot with fome courfe pafte made a purpofe ; this will
ask four or five hours baking; draw them out of the
Oven, and let them ftand until they are cold, then
may yeou take off your lid, and take out your Venifon
whole, pour away your gravie, and make clean your
Pot, puta little clarified butter in the bottom thereof,
then put your Coller in again, and fill it up withclas
rified butter, foput on your lid, with a fheet of brown
paper tyed over it thisway fhall you keep Venifon a
twelvemonth, In agreat feaft you may break three of
YouE .
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your potsto pieces, then take out your Venifon whol m:
being congealed, rowed with butter, fer your thr co
Collers upon a great difh, and plate ; then ftick all you br
butter round about with bay-leaves and a branch ¢ fre
bayeson the top of each Coller ; in your commondy, th
oneis enough tora difh, bur you maft break your poy of
otherwife your butter will not come forth whole wit y«
it; you muft alfo dip your pot in hot water to loofs m
your butter from the fides. This is as rich and honoy' fo
rable a fecond-courfe difh, as your Brawn is for th
firlt : you may alfo if you pleafe, flice it out of you
potsat your pleafure : The fame way may you do wil *
Venifon baked in Rye-dough; that is, Take oural
your Venifon when it is baked, fcrape our all you fe
gravie and jelly out of your bottom and fides of you bi
pie, pour in clarified burter, place inyour Venifons M
gain, and cover it over with clarified butter, then puto; al
your lid in its place ; it will congeal to the clarifil ¥
butter, that none can tell that ever it was cur 5 but yoi S
muft remember to lard all this Venifon, before you Coli &

lerir, or put it in your baked meat. ;‘
(
To Coller Becf Red. k

TAke a good flank of Beef,and cuc out a Coller thiee. &
quarcers of 4 yard long, and almott half a yar
broad ; then rake a fmall quantity of Cutchenele pre.
pared, and a little Allum : put this into the value oft
piat of Red Wine then feafon your Beef with Salr-peter
Salt, and putiit into 2 Boul or Tray, with your afore-
faid wine, mix it all well together, and letit lye four
and twenty hours; then feafonyour Beef with a hand-
ful of fweet herbs minced, two Nurmegs, with alittk
Cloves and Mace beaten;and a quantity of fmall Peppet

a0t 1o bedifcerned ; fo Coller up your Beef,and bindit,
with your Tape; if youhavea pot high enough, you!
may bakeit, putalittls liquor thereinjosherwaies you,
b . ma I

N
)
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holt may boy! it in Pomp water witha foft fire; when it is
thrs cold put it into your pickle, being of white-wine,{trong
you broth, and Vinegar with a little falt, if the Coller be too
ch ¢ frefh,otherwife you need put none;When you go to difh
dye this at a feaft,you may cut it into four Collers; it will be
-po, ofa lovely red, ftick it with bay leaves, ard garnifh
wil your difh with flowers and green : You may alfo cut
ool many difhes of your Coller in flices, it will be an hand-
noy’ fome fervice for your fecond courfe.

: ;2 To Celler Veal.
}:vi[h Akea brealt of Veal and bone him, and beat him
e al fquare, fitting to be Collered, foak himwell in

you feveral waters.till all the blood is foaked out, thentake
you himand dry him, and feafon him with beaten Cloves,
n+ Mace,Nutmeg and Ginger,put a handful of fweet herbs,
ator about a fpoonful of falt, ftrow this all over it,then have
ifil. your flices of fine thin fat bacon, feafoned witha little
yu Sage and Pepper; dip each piece in the yolks of Eggs,
Col- and arder all over your Veal,fo begin at the neck end,
and roul it up into a faft Coller bind it up falt with Tape,
fo boyl it with your bones,witha faggor of {fweet herbs,
keep 1t conflantly fcummed, till it is boyled, then pue
it into your fowling-pan with the fame broth, adding
fome Vinegar and Salt therero, with fome large Mace ;
whenyouferveitup, you may cut itin thinflices, and
o fill a great dith, and garnifh it with flowers, and ferve
erer. itfor the firft courfe.

ore- To Coller Pz;g.
fout

20l YOur Pigg being fplit and and boned, and foaked
lirte. . # wellin feveral waters, dry it feafon it with Cloves,
PP“' Mace,Nu:meg,.Gmger, a little Puantity of Pepper, with
ndir, 2 handful of (weet berbs, and fage, abour a fpoonful of
youl Sale ; all this being mixed, caft them on both fides of
you, YOUr Pigg ; then Coller it clofe, beginningat the tail,
may | . 1K

et
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and bind it up : wafh it cleanfrom the herbs, and puti
a boyling in fair water, keep it conftantly fcummed,
when it ismore than halfboyled,put ina faggot of fwer
herbs, fome large Mace, a race or two. of Ginger flice{
withhalf a pint of Vinegar, and a piece of Izenglafs ¢
at leaftboyl your Izenglafsand your Spice in fo mud
of it that you intend tojelly ; The Pigg beingboyle
putit forth into your Veflel or pan, take away the
and the bottom of your broth or jelly mele ir, and poy
it coyour pigg again, difh up you Pigg, when youar
ready, cut your Coller into three or four, and difh tk
head, inthe middle; onthe top of them, withan app
in his mouth; beat your jelly, and garnith your Pig
and difh with flices and gobbets(with fome flices ontk
back ) sas alfo with flowers and Bay-leaves.

To Coller Pork,

\/ Oumay take 2 piece of Pork out of thefide, asyu
did before of Brawn, being watered all night,l

well; fqueezed from-the blood, feafoned with a gt
bandful of Sage, fweet: Margerom, Time and Parl
minced together very fmall; then having cut outdfs
filler of :Veal fomany thin Collops,hacke with the bad
of a'knife, and wafbed!over with yolks of eggs, cowr
your: faid Coller; with your eggy fide of your Vel
downards, then wafh over your Vealon the upp
fide with-eggs, and throw on your feafoning, with
much Salt as you may imagine may feafon ir, and itwil
congeal together by reafon of the eggs : fo Colleri:
andbind it up, and when it is boyled, Sowce it wit
fome of the faid liquor, and a little Vinegar, beatt
Pepper and Ginger : You may flice a Coller there
when-you difh it ; it will fill threc or four great difb
or!chargers, or youmayfend it up ina Coller; gir
nifh' about your difh with fage and flowers, and ftick
your Fork with Bay-leaves,or Rofemary and _If!owe?
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The whole B ody of Cookery Diffected. 15
Ta Coller Mutton.

Ake a breaft, of Mutton and-bone it, cut off the
T neck part ofit, flice it aboucthe Brisket, foakit
very well in water from all the blood, it being
dryed and fpread abroad, feafon it with an Qnion, a-
litrle Sampier, afew Capers, a pickle Cowcumber, add
to it a little Time ; ,all this being {mall minced toge-
ther, throw. it on: your meat, with Pepper, Cloves;, -
Mace, alittle Ginger and Salt, with fome pieces of
Anchoves all over ; fprinkle a top thereof with your
feather, the yolk of anegg, then wind up your Coller.
exceeding clofe, and boyl it with water and falt, with.
afaggor or two of fweet herbs ; you may cur a neck
in five or {ix pieces, and lard it with Lemmon-pill and
boyl with it ;, thus youmay do withyour Chines alfo 5
butif yon Sowce your Chines;, you. muft lard . them
with bacon, being boyled, put Vinegar into the liquor 5
This will alfo ferye for,a hor boyled meat, the lear be-
ing made as you fhall fee in the hotr boyled meats ; if
youfend it up.cold, you may cut itinto fomany flices,
as youhave larded pieces ; put the higheft Coller in the
middJe,then garnifh your difh with Sampier or Capers,
your meat with Lemmon.

To; Coller. Goat s-fiefh.

Ake your Goats flefh; breaft or neck, boneit; cup
it,.and beat it out as thin at one place as.another,
feafon it with Pepper,; Salt, fome. Cloves,Mace;a little
Time, {weet Margerom, Winter-Savory; and Ginger
beaten; Coller it, bind it, and bake it ina. Por, puta :
pint of white-wine and ftrong broth thereto, whenit is
baked,add more wine to theliquor;cuc it in the middle;

p and letit lyein'the pickle, fo you may fend it up in

 flices, or how you pleafe, -

1 | Te
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To Coller Geefe.

One your Geefe,and cutthem fquare , fit to be
B Collered, let them foak one night in their fea.
foning , it being Cloves and Mace, Pepper an¢

Salr, fo inthe morning take it forth, and put fmal

pieces of Anchoves all over, and Weitphalie bacon!

minced, then roul itup, as aforefaid , and boyl it i
ftrong broth , with a little whole: Peppér ‘and larg
Mace, - pickle them in the fame liquor; when you dilh
them, cutthemin halves, thenthe two (ides will ftand
upwards, difh them up, garnifh the brims of your difk
with Weftphalie bacon minced.

To Coller Swan.

BOne your Swan, and partthe two [ides, feafoni
as the Geefe aforefaid, only inftead of the ‘Wel:
phalie Baconand Anchoves,take thin flices of fat bacon,

almoft the breadth of the fides, feafoyi them with {mal}

Pepperand Sage minced, and dip them into yolks of

eggs, and fo lay themon upon the [ides of your Swan,j -

and roul them up inte Collers let your pickle as afore-|
faid, be as to the Geefe ; boyl the head to fer upon
your Collersin the middle of your difh.

To Coller Brand Geefe or Wiggens.

O as you did by your Geefe before, only 2dl
thereto an Onion or two , before you havt
Collered it ; this will all ferve for fecond eourfe, in cale
you want number of difhes, or elfe you may ufe them
for the firft courfe.
By the fame rule youmay doany other fowl, accor-
ding to their nature in the time of feafon;

BOOK|
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BOOK IIL

To Sewce, Pickle, or Marble Fifh.
To Coller Eeles.

—\Ake your greatelt Eele, and cover it well with
‘ i falt, fplic it down theback clofe to the bone,

then cut out the bone , as bare as you can,

walh them and dry themwell, and lay them
upon a dreffer-board ftrowed with falt, that he may not
{lip when you go to Coller him, thentakea handful of
minced Oyfters, witha little Time , fweet-Margerom,
Winter-favory, one Onion minced fmall, then fome .
Nutmegs, Clovesand Mace beaten fmall ; all this beinF
mingled; ftrow it on the infide of your Ecles; the falt
that lyes on the {lippery fide of the Eele,will be enough
to feafon it ; ifnot, add fomemore thereunto, fo roul
them up clofe, and bind them with Tape , boyl them
infair water and falt, with a lictle Vinegar, afaggotor
two of fweet herbs, and two or three whole Onions,
and (liced Ginger, let that be your pickle ; then at
your pleafure, you may ferve them up to the Table,

: garnifththem with Fennel and flowérs, as you fee good.

dd
ve
afe
o

To Sowee a Tench, tobe ferved in jelly.

Ake aTench, and fplit him down the back , only .
cut off the head whole, when you have wathed
them clean from the blood, boyl them up with white-

| wine, water, Vinegar and falt, with large Mace, fliced
)| Ginger, Nurmegs, flices of Lemmon, fo let themboyl

| inno more liquor than will cover them , and keep them

K

downunder liquor with a difh or plate ; when he is
boyled, take himupwith your fcummer, and lay him
97 2 N in

s |




The whole Body of Coskery Diffected.
in the difh that yow inténd to fend him up in ; th ¢
take all the chine bones from the back , and ftick the §
on the fifh, and take a quantity of the faid liquor, & 5
put it on the fire again ; andincafe it will not jelly§f q
the ftrength of the fith ,- then boyl a piece of Izengld §
till you findit comesto a jelly ; folet it ftand till &tf ¢
almoft cold, that it will but run, then pour it over yo
fithinto the difh, you may keep fome to beat ; for
garnifhing of your difh, you may mince Sives and T; ]
ragon together, and ftrow thebrims of your difh wi
your fifh, if you pleafe , when you fend it up ; af ¢!
the fame manner you may ufe for Turbert, Breme, ¢ "t
Perch, orany other fith that you have a defireto fert b
up injelly. F

To pickle Swaelts white or red. 51

’-TAke your large Smelts, and being geld , laythe h
in apan, on them arow of Lemmons , fliceGit itz
ger, Nutmeg, large Mace and whole Pepper , thenam u
of Smelts, fo continue till they are placed , then putt P
them white-wine Vinegar , and falt, and bay-leave

top ; but if you'would pickle them Red, your pick

muft be Red wine, well mingled with catchenele , the

will be ready in a week after they are pickled; pit j
thzmin halves, as youdo Anchoves, and difh themu: b
ftrow upon them Lemmon cut fquare like dice , wil fa
Broom-buds and Barberries, fo pour it upon themg w
nifh them with fliced Lemmon, and fervethemup. | fc

To Moarble Sowls, Plaice, Flounders, Smelts, or any otle
fifb that is fitting to  Maurble. ‘,

(7111 your Frying-pan with fweet fallet-oyl, andwhe
itisvery hot, your fifh being dryed and fowered
put them into the faid pan ; when chey are fryed brovi
and {tiff, puttheminto alarge eazthen pan,put thered |
fliced Nutmeg, large Mace, and whole Pepper, ﬂ:i A
FEw t
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the two ot three {liced Lemmons ; when you have done
thet frying of all your filh, fry a quantity of Bay-leaves,

, 3 and put them ina top of your fith , then put to it fo
Y much white-wine, and a little Vinegar, as will cover the
gl fifh, frow alirtle ftinit, fodifh themup for fecond
itt courfe, whenyou have occafion.
you
I
| T lN cafe you are afraid your Lobfters will mifcarry after
Wi L they are boyled, and that they will keep no longer,
4t then take Fennel and bruife it in Vinegar,add falt there-
5 & “to, and with a branch or two of Fennel,” wafh them
fert between the carkaife and the rail, leave your branched
Fennel under the tail , and fet them down in a cold
place, or a moifter with falt ; but if youwill be at fo
much charge,you may preferve themin the faid pickle;
the however you may preferve the meat for your ufe ; the
Gt tail and claws being broke, inthe pickle aforefaid, and
ot ufe them as a faler. Thus muft you preferve your
utt Pranes, or Shrimps, or Crafifh. :
m’* " Topickle a Conger Ecle. by, 2
thej Ou mutft fcald your Eele, and fcrape it till the outs
pir Y ward skinisfcraped off , then boyl your Eele ,
1. being cut in pieces, and bound with Tape , in water,
wit fale, and Vinegar, and an handful of green Fennel, and
8 whenit isboyled, putit into'your Sowfing pan , with
fome of the fame liquor and Beer-Vinegar,with an hand-
i ful of Fennel on the top of the fifh, fo ferve it up cold
oth ;
tothe Table.

Topickle Lobffers, and topreferve them.

/

h; To pickle and Sowee S turgeon.
i

el OPen your Sturgeon and take out the enttails ; if it

oVl be afemale, take out the fpawn thereof , and

reig Preferve itto make caveere, then cut our your Sturgeon s,/
any 10 lengths, being fplit equally through the back, firfk cut— 172
| TR - PRGN Se e T

s
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off yonr Joul tothe bodyward, then your firft 3
! ‘ levery fair, fo that the tayl may be i

£, o tharyouwill have eight pieces in your Sty
eon 1 bind it up veryiclofe with bracesor tape; firgf
ood ftore of falc thereon ; your 1quor 'boyling ve
hard, put it in, then let it boylfor anhour and an
fofily, rake.it up carefully without breaking, and I
cool, then putir intoyour Caggs or Barrel ; let you
pickle be half white-wine, “half ftale-Beer: with two's
three handfuls of falt; {o put it to your Sturgeon afor
faid ;- thén hoop up-yourBarrel, ‘andKeep it clofe, |
that you may take off the head at yout eafe, whichys
muft do ever now -and then | and fupply with lique
alwayes fcumming away the oyl ; otherwife your S
geon will be rufty.

U

g g

Topickle Caveer.

V Afh it with Vinegar, feafon it with falt; ‘th
prefs it two or three dayes,' fo thatall
liquor or excrements may run away fromir, - thentil
itagainforth, and mix it together with a quantitys
Pepper beaten fmall to duft, and falt as before, thenps
it into'your prefsagain; let itftand two or three days
then tafteit ific be feafoned high enoughj; if not, yo
muftdo fo the third time ; -then take itand put it i
anearthen Pot, and {trow on falt on the top of it ; wi
you makeany ufe to ferve up any of it , take outs
quantity thereof, and wath it with Vinegar, and wil
your knife feparate your Caveer from the ftrings, an
bring it into finall certain parcells, as big asa fpr
difli itup in your difh round about, and in the midds
put {lices of Lemmon between, pour on oyl and Vit
gar, and garnifhitwith Lemmons and Barberries.

-
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To Coller Sowls.

Akeout the bone of the Sowl fromthe head t6: the
tail, inthe white {ide of him ; you muft only fcale

the Sowl, and not ftrip him, then take a lirtle piece of
Salmon, a handful of fer Oyfters, the tail of a Lobfter,
Pranes or Shrimps ; mince all this together with ' the
yolks ofhalfa dozen eggs, boyled hard , with half a
dozen of Anchovies, then take a handful of fiveet herbs,
minced very {fmall, put them all together, make them
up intoa body with your yolks of eggs , and grated
bread, feafon them with Nutmegs; Cloves, Mace, Gin-
ger, and alicele fale : This fame forced mear will ferve
tor moft fith : your Sowl, as aforefaid, being wafhed
anddryed, andwafhed over with a few yolks of eggs ,
fpread part of theforced meat all over the Sowls , then
wafh it over witheggs again, and dip your Oyftersin
the yolks of eggs, with Pranes, Shrimps, or fliced Lob-
fter, and ftick upon the forced meat , {prinkling fome
falt, and more {pices, if occafion fhall require , then
roul up your Sowl in Coller, and bind him hard with’
Tape ; you may force as many asyon pleale, and boyl
them in water, wine , vinegar and falt, and feafoned
with whole fpice, with a f 880t ortwo of fweet herbs;
ler your liquor boyl before you put in your Coller,
pickle them inthe fame ; when they are boyled, ifyou
ferve them up, you may cut them in the middle, ‘and

then the middle of your Sow! ftands upwards in the
difh.

To Coller S slmop.
Ake a fide of Salmon, youmay cut off a handful
of the tail , it being dry and wathed ; ‘walh it
over with the yolks of eggs, ftrow on a good handful
of fweetherbs, witha lictle Fennel , feafon it witha

faid
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faid fpice, addinga little Pepper thereto , bind it g P
in Collers with yourbroad Tape ; let your water, vig ©
gar and falt boy! together, then pur inyeur faid Collg ¥
witha faggot of fweer herbs, with fliced Ginger af P
Nutmeg ; it will ask an hour and halfs boyling, ifith ©
a great Coller; fo put it into your Sowce-pan with you - f
Yiquor, until you go to difhingof your cold-meats. :
d
1
1
1
l
l
|

To Sowce Lumps.

SOme flea your Lumps before they boyl them, by
that is not proper for any Sowced fith, to be fel
vedin cold ; you muft only fcald and fcrape him wilf
your knife, then boyl him up as the aforefaid fifh, uf
ferve him to the Table; you may ferve him with jely
asyou were fhewn before, ‘

After the fame | manner of boyling fith, or pickling
you may doMullets, Dace,Gurnets,Pikes, Carps, Perd
es, Tenches, Roches, and many other forts of fifh,inik
nature of this.

X BOOK 1IV.

Cold Bakedmeats of Fle fh.

Foreyou go about your Baked meats, I (hil
give fome dire@ions how to make your Paftt
becaufe fome that may have occafion, may i
ignorant therein, i

To make Pafte of Rye-Flower.

IT isonly done with boyling water, made very fiff,

and molded fo together that it may not crack ; you!
Pafte for your lefler cold haked-mears, asfor foul, and
and the like, isto be made with fine fower , to every

pec
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ity pecka pound and half of butter, and about the quantity
vin of eighteggs, cafting away the whites*of four, put
tolk your butter into your hguor, and when it is melred,
r g POUT itinto a hole made in your fower, but not to your
it €ggs, and put toit as much liquor as will work it up,
you - fo mingle it together with your eggs lying round about
.. | your flower; for if you fhould put your fcalding liquor
" | to your eggs at firft, youwould caudle them, and take
away their ufe and operation, in making your Pafte

by 20y whitthebetter to ftand ; you are not to firive to
. b make this Pafte altogether fo ftiff as the other , yet it
wil muft be fomewhat ftiffer than your Pafte for hot baked-
meats, becaufe youraife chefe higher than them, And

i 1 ;
ot the matter that you bake inthefe, will ask much more

pell . 2 Y

¥ bakingthan your hot baked-meat; this muit be well
il molded, that it may work as clearas wax ; andto that
edt €nd, ler not your liquor be too vehement hot; the

more burter you put in, the more colder let your liquor
be ; you may well upon that accouar, putin two
pound of butter.

To Bake Venifon in Craft, orin Pats,

/7 Our Venifon being boned and parboyled, yon muft
lard it very thick with your beft larding bacon,

cut in {quare pieces about the bignefs of the top of your
finger, and as long ; then feafon ir with Pepper and
jd  Sale, only put Saltin your Pepper till it look grayifh;
¢ if itbe an hanch, youmuft cur it with your knife, till
ybé you make it fit for your coffin ; if it bea fide, youmuft
¢ takeourthe finews, andthe skin that is thereon , and
cut off the neck part, to put under your beit Venifon ;

but your fides are more fitting to bebaked to eat hot,

if, and your hanchescold : now your coffin being made
i 1‘0und? or four fquare with your Rye Paﬁ; , about a
nd - foot high, your beft fathionisround ; lay in fheets of
\ lard inthe bortom of your coffin, and ftrow ia feafon-

eckl : C 4 - ing,

n ik
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ing, and then place in your Venilon; if you pleafe
you may fheet it with lard alfo on the top, thenpura
two pound of butter very fmooth; fo your-lid being
ready, indifferent thick , wet it , and lay it on, an
clofe your Pie ; fo make afunnel upon your lid, witl
your garnifh; fo beat two orthree eggs, with a {poop.
ful ef water, and a little flower, indore your bakel
meat with the fame, with your wetting bruth madeq
feathers. This baked meat will ask fix hours baking;
take heed your Oven be not too hot at the top,to fcorc
the brims ; whenjt comes forth of the Oven, ifyouwil
keep it any thing long, youn muft pour outall the Ii|
quor, for the gravie will prefently putrifie it other
wife you muftdo as you were taught before ; thentak}
off your butter clear from your gravie, and put it uf
your clarified butter , and fill up your Pie when it}
cold ; being thus done, it fhall keep half a year ; bu
being doneas aforefaid , it fhall kesp a twelvemonth;
keep your funnel ftopped with a piece.of butter.

Tobake a Fillet of Veal tobe eaten cold.

Ake a great Leg of Veal, and cut off alarge Fillet;
then cut itinto three pieces like Fillets, and parboil
them: when they are cold, feafon them with a little
Pepper beaten fmall , and Salt , Nutmeg , Cloves and i
Mace ; your Coffinbeing ready, put in the firft Filler, §
and ftrow on Time, and having flices of Bacon feafoned |
with Sage and Pepper, lay it on the top of the faid|
Veal : thenlay on the fecond Filler, and do the like}
with another laying of Bacon ; then lay on the third
Fillet, and do the like : So ftrow ona lirtle minced
Time, and a little feafoning, with fome large Mace 5

put on the butter, and clofe up the Pye. You muft’}

obferve to beat all your Fillets of Veal with. a Rolling-|
pi, or with theback of a Clever ; put on your Fun- ‘
ncl, garnifh and indore your Baked-meat with Yolkfs ,

of
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of Eggs : Let this Baked-meatsbe made with hot butter,
pafte, and fine flower : when it is baked and cold, filli¢
up with clarified butter.

To bake a Calves head to be eaten cold.

Y Ou muft frft halfboil a fair Calves head, thentake

out all the bones on both fides, and feafon ir with
the aforefaid feafoning , and lard it with Bacon and a
little Lemmon pill; thenhaving a Coffinlarge enough,
not very high,nor very thick, but makeit four fquare,
lay on fome fheets of Lard on the top, and butter ,
and it; when it isbaked and cold, fill ic.with clarified
butter.

Tobake a Fawn or Kid tobe eater cold.

Irflt, bone either Fawn or Kid, parboil , and lard
them very thick with Bacon, then feafon them with
a little fine Pepper, Nutmeg, Cloves, Mace , and as
much Salt as you think fitting (cold baked meats ough
to have more thanhot ) then take fome favoury forft
meat, and put into the belly, and fo make itinto the
proportion as before it was boned : make your Coffin
according to thatproportion, with hot butter, pafte ,
and putitin fairly, fo that itbear not down the fides:
So putonyour butter, and clofe it up, and when it
{)sbaked and cold, fill it up at the Funnel with clarified
butter.

To bake a Hare.

Ake a Hare and parboil him , and cut all the fefh
clean from the bones, then take a good piece of
JVeftphalie Bacon , or other lean Bacon well boiled,
mince them all together , then bear them in a grear
morter, feafon it with Pepper, Salt, Cloves, Mace, and
Niitmeg, with a handful of minced fweet herbs put toit,
a little Vinegar, and three Eggs ; beat them again in
g & the -
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themorter, till they comeinto a reafonable body, no
too fliff : having your Coffin made in the form of;
Hare, layin part of this meatr over the bottoni ; theif
lay alaying of Bacon, off{quare piecesasbig as a To
“bacco Pipe, folong as your meat, then lay in anothe]
laying of your meat = this do three or four times , il
all the meat is gone, lay alfoa laying of bacon onth
topofit. Note, that youmutt wafh every laying with
the yolks of eggs, and fquefz itdown with your hand,
then pat onbutter, and clofe your Pye :- you fhoulda
firft alfo lay fheets of Lard at the bottom ; fer up the
head and earsof your Harein the fore-part of thePye |
in a funnel of palte, with a Garnifh; and a funnelin
the middle thereof, indored with yolks of Eggs beaten|
and fo bake it : whenit iscold, fill it with clarified
butter ; this mult be done with hor burter-pafte : Tl
carve when it iseating, you muft begin at the tail, an|

cut through o the head, it will be all madderd in a body}
in your {lices. ,

Another way to bake a Hare.

TAke a Hare, being parboiled, and break his bons

witha chopping kaife, that they ftart not up, and
break your Pye ; and alfo cut the finew s of the back an]
other parts, then lard them very well with bacon lard;}
{eafon them with Pepper and Salr, alitrle Cloves, Mact|
and Nutmeg : your Coffin being ready , in the pro-
portion of a Hare, lay fome leaves of lard underneath,
feafoned with Pepper , minced Sage, and fweet hetbs,
fo put in your Hare, only the head to be on the lid)
as aforefaid ; put inyour butter, and clofe your Pye

indoreit, bake it, and fill it with clarified butter whes!
jtis cold.

i
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To bake Pork to be eaten cold.

TAke aLoin of Pork and bone it, and cut part there-
of into thin collopsbeaten with the Clever, alfo
take as many collops of Veal chin beaten ; feafon your
Pork with Pepper, Salt, and minced Sage , feafon your
Veal with Cloves, Mace, Nutmeg, and minced Time ;
put yolks of Eggs to each of your meats, and mingle
them together, with their feveral feafonings, then lay
a laying of the Pork, ina form as you intend to make
your Pye, either round or otherwife’; and then a lay-
ing of your Veal thereon, fo continue till you have laid
all your meat, then rake a Rolling-pin and beat it well
togetherintoabody, put it into your Coffin made for
that purpofe, clofe it, indore it , bake it : when it is
cold, fill icwith clarified butter ; let your Pork be the
far end of the Loyn, and both undermoft and uppermolt
in your pye.

Tobake Brapn to be eaten cold.

TAke your raw lean Brawn that is not ufeful to

coller, and asmuch fat bacon, and migce them

fmall together , then beat them in a morter , beat a

good handful of minced Sage with them; feafon them

with a good handful of Pepper and Salt, and a good *
quantiy of beaten Ginger , .pour in a little vinegar,

and break ina couple of eggs; you may make a cold

butter-pafte, and drive outa fheet thereof , and lay in

your meat in theformof a Brawn , and put in buttet

and bay leavesa top, and fo clofe up your pafty : Let
them be {ent up to the rable with an Apple in his
mouth : if you pleafe, youmay bake itina round pye
orany other form,

Te
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To bake Rabbetsto be eaten'cold.

7 Hen they are parboiled, take outall the bone
V you canwell take our, and lard your Rab
bets, then{eafon themas you did your Hare , pur
good quantity of Savoury, Forft-meat, fo put themintg
your Coffin prepared ; put on butter and clofe your
pye, bakeéit, and fillic with clarified butter whenitt
1s cold.

Tobake Pigeonsto be eatencold.

Igeons being patboiled , ftuff them full of forf
meat , and Bacon in flices ; being feafoned with
Pepper and Salt, lay them into your Coffin prepared |
and put betwixe each, one flice of bacon feafoned with
Pepper and Sage ; {o clofe your pye, put on a funne
and when ’tis baked and cold, fill it with melrd
butter.

Tobake Bran-Geefe, or Wild-Geefe.

VVHen they are parboiled , take out the brek
bones , and as many other as you can , not
disfiguring the Fowl : thenfeafon the Fowl , and lard
them, bake them, fo fill them with butter.

Tobake a Turkey.

One and lard your Turkey when it is parboiled,
being feafoned with Pepper , Salt, with a litte
Clovesand Mace, put him into your Coffin prepared
forit, lay on butter, and clofe it; put the head onthe|
top withyour garnifh: Indoreit, bake it, and fill it}
with clarified butter when it is cold

Tobake Herns.

F your Herns, youmuft take out what bones that |
you can, mot disfiguring the Fowl ; fo Jard |
: 1)

.
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it, and feafon it with Pepper , Salt, and Cloves and
Mace beaten 5 clofe it, and bake it, and fillit when it
is cold wich butter.

Tobake a4 Swan.

UH all the grofs feathers from the Swan clean, and
P all the down ; then cafe your Swan, and bone ir,
leave all theflefh , lard itextream well, and fea-
fon it very high with Pepper, Salt, Clovesand Mace ;
fo having your Coffin prepared in the proportion of a
Swan, made of Ryedough, put in your Swan, and lay
fome fheets of lard and bay leaves on the top ,” fo'put
onbutter and clofe it : put onthe head andlegs on the
top, garnith and indore it, and bake it; when itis cold
fill it up with clarified butter. Your skin being fpread
forth and dried, is good to make a ftomacher for them
that are apt to take cold intheirbreft. You may bake
your Swan, if youpleafe, being ordered as aforefaid,
and not cafe it.

How to bake a Goofe.

BReak the bones of your Goofe and parboil him,
then feafon him with Pepper and Salt, a little
Clovesand Mace ; if youpleafe, youmay bakea Rab-
bet or two with it, becaufe your ftubble-Geefe arevery
fat, and your Rabbetsdry, you need not lard either:
Bake it in good hot butter pafte. - This is the Goodwifes
pye upon the feafon, or againft a good time, by the
fame Rules as aforefaid, you may bake any other grofs
flefh or fowl, according to its nature or quality.

Cold Baked Meats of Fifh.

To bake a Lamprey Ecle Pye,

Cl.lt open your Lamprey inthe belly, and take the
bone out of the back, " then fcald it, and fcrape it
G e 3 Se s el
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well of the skinfide ; feafon it inthe infide with Pepper
Salt, Cloves, Mace, and alittle minced Onyon, thy
clofe ittogether again as it were whole; you mufkalf
feafon the outfide : make a round Coffin, being reas
of Rye dough, according to the widnefs of your Eel;
when turned round therein; if your Coffin be’ vey
high,you may lay one upon another : put in two grey
©Onyons in the middle, feafon them on the top! wit
fome of your feafoning, with half a dozen bay leaws
and butter ; clofe your pye very high : fo with yoy
funnel and garnithing, indore it, and bake it, and filli
upwith clarified butter when it is cold. :

To bake & Turbert.
YOur ‘Turbert being fin'd and prepared, flafhicaf

the white fide with your knife,fealon it with fml
Pepper and Salt, Nutmegs, Cloves, and Mace 5. you}
Coffin being ready, according to the proportion of
Turbert, putit in, lay on butter,and clofe it : This my
only be fent to a frievd; incafe there be plenty of Tu-
berts, it is a morehonourable difh to be baked hot, wil}
other Compounds, as you fhall fee hereafter.

To bake a Salmon.

SCrape your Salmon,wafh and dry him,then run you
pen-knife from the head to the tail on both fides:
otherwifetake out the chine,then feafon him with beater
Cloves, Mace, Ginger, with Pepper and good ftore di
Salt, bothin the infide'and the outlide in the fcortches:
you may put him in a raifed Coffin proportioned for
him, otherwife lay him upona fheet of pafty pafte, an|
fet a border clofe round him, that he may be forme
like a Salmon; then pur inbutter, (liced Ginger,larg|
Mace on the top thereof, then turn up the other hal}
fheet of your pafte over,the Back,as you do a Pafty; M}d
clofe themall along by the belly fide, from head to mlfl(;
. 3
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fo bring him in proportion with his fins and tail, head
and gills, fo fer a funnel and garnifh thereon ; being
fcaled all over, then indore himand bake him, and fill
him with buster when he is cold.

To bake an Ecleto be eaten cold.

Oller your Eele, and feafon as before, when you
C fowft him 3 lay him upon thefide into the Coffin,
fo put onbutter, and clofe him ; indore him,bake him,
and when he is cold, fill him with clarified butter.

Tobake a Pike.

*Ake a fair Pike and lard it with Pickle-herring, be-

ing beforehand fcaled and made firiing, force his

belly with forft meat of Fifh, then feafon him with fome

Pepper,Salt,Cloves,Mace, Nutmeg and Ginger beaten

then bake him as you did your Salmon before, accord-

ing ro his form or proportion. Your cold baked meat of

fith ought to be according to their proportions or forms
fomay you bake any:that youhave a mind to.

BOOK V.

How to make [everal forts of Jellies, Leaches .and Creams.
To make ?6’1/1:."'.5'.

O prepare and make your ftock for Jellies, you
mult havetwo pair of Calves feet, being boy-
led fo that they may be blanched, then rake
two knuckles of Veal, cut of the Fillet, break

not the bones ; let your Veal and Calves feet lie in fair
water for the fpace of four and twenty hours, and for
the time fhift them in five or fix waters, fcrufeing forth
all the blood; then put thema boiling infair fpring wa-
ter, fo much as will well cover and boil them; l;lccp
, them
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them fcumming for the fpace of an hour, and puta lixl
fait cherein, with fome long Mace, Cinamon {lir, Nu.
megand Ginger, in a tiffinee cloth : when they hay
boiled foberly for the fpace of two hours, try you
brothinafpoon whether 1:will jelly ; boylitnot dom
too low,left it change brown; bur if it jelltes not co you
miad, put intoit aboutan ounce ofan Iling-glafs; a
whenit hath fimbred about half an hour {train out you
broth into a pipkin, and letic {tand «ill it is cold, or il
you go to make your feveral Jellies.

How to [eafon and rus Chryftal jellies.

Our ftock being cold as aforefaid, take away i
fatfrom the top, and dregs from the bortom, anf
put the reft into a pipkin ; putto it fome Cloves, Mag}
Cinamon, and {lit Ginger and Nutmeg; alfo-of Mu
and Ambergreafe, of each a grain in a tiffinee ragy
put. in fome Rofe water, and about a quart of Rhenil
wine if your ftock be fiff, or as much as you may ime
gine will make it a ftrength fir for Jelly : add toitd
oyl of Nutmeg and Mace, two or three drops of ead
and as much double refined Sugar as will make it®
your tafte; according to the quantity of your Jelly;
fetall thefe on the fire in the Pipkin, and let it fimberi)
quarter of an hour, then take it off, and pur inth
juice ofa dozen Lemmons, and having eight whitesdl
Eggs well beaten with a {poon put them into the Jelly;
and fet it on the fire again till it boilsup ; then having
your Jelly-bag ready hanged up on a {pit berween the
two racks near the fire, with a bafon underneath, puj
your Jelly into the bag, and let it run into the bafon|
then fer another bafon underit, and put up the firlf
running into the bag again, fo do#illit runs clear; chis
isthe Chryftal Jelly.

t}
I
l

t!
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G How to run Colours.

W Tyl aquantity of Saffron into a piece of Tiffinee, and

P {ome bearen Cucchenele into the like, tyed clofe
W with a thred, you may put Spinage or green Wheat al-
O fo into another ; and when you have runout asmuch
4 Chryttal Jelly, as youintend, put under your bafon
O with your Cutchenele in it, bruiling it tenderly with a
i {poon, that it may colour your Jelly: take heed you
bruife it not too hard, for fear of breaking the Tiffinee,
and mudding your Jelly with the Dregs thereof : fo
obferve with your other Colours.

tl .

ail To make Jellies of Qranges.

"] Ake the juice of two dozen of Oranges, and one
uff = quartofthe aforefaid ftock ; boil or let them {im-

%1 ber rogether for the fpace of a quarter of an hour, fea-
W foned as the aforementioned Chryftal Jelly :ifit be too
I weak, you may add thereto a quarter of an ounce of
L Ifing-glafs ; if too ftrong, add fome clear Rhenifh wine »
) fo clarifying of it with four or five whites of Eggs,asa-
O forefai{, run it through your bags. Thus might you
Iyt make Jelly of Red Currans, the juice thereof being
1 bruifed with a little Rhenith wine ; in the winter fea.
thi fonyou may ufe the Syrrup of Mulberries or Barber-
sOF ries, or clear Syrrup of Orangado : fo will you have
¥ your feveral coloured Jellies, with their feveral raftes.

d
g

e To make Harts-horn Jelly.
put TAke the Brawn of {ix Cocks, being fteept in water,
o} and fhified for 24. hours, then rake a quarter ofa

ﬁf!li pound of Harts-horn,and boil thefe together two hours,

b ehen frain the Broth out into a pipkin and let it be cold

s t_hen take off the top and bottom. Return your clear

jelly into a clean Pipkin, and feafon it as your Chryftal

Jelly bffore; only adding thereto a little quantity of
D

& Chainniey
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Chainnie ; if it be too firong, add fome Rhenifh winef
if too weak, a fmall quanticy of Ifing-glafs : Youmg
put Lerein Majeltie of Pearl, or if you pleafe, Corryl
after which fer it on the fire againfor a quarter ofd
hout, more or lefs, according to the ftrength or wea
nefsof your Jelly; then clarifie it with whites of Egg
and rupit through your bags as aforefaid, and prefer
it in;a,glafs or pipkin for your ufe : This Jelly is a grez
Cordial very Reltringent and {trengthening to the bad
It may betaken cold, or elfe diffolved, being heats
gain, and fo drank.

How tomake Leach.

TAkea pottle of new Milk, halfapound of Jord
Almonds, being firft blancht, then fteept inws
ter for halfa day orbetrer, then let thembe beaten
ry fmall in 2 Morter, after which put cheminto yod
Milk, fet them both upon a heap of coalsin a skilletw
til they boyl, keeping it alwaies ftirring for fear of bu
ning to'; and fo ler it boyl for the fpace of half an hou
then ftrain out your Milk. through;a hair {trainer i
another skillet; add thereto one ounce of Ifing-gli
being pull’d to pieces, and fteept in Milk for an ho
before; put thereto likewife a good quantity of whe
Cinamon,with fome large Mace & aNutmeg quarters]
together with half a pound or more of your fine whi
Sugar; Musk and Ambergreace,of both one grain:e
fer.ir onthe fire again keeping it {tirring while it cof
tinues there : If you feel it to beginto grow at thebif
tom, fhift it into a clean skillet, itbeing very apt§
burn; when it hath boyled half an hour, rake a fpoo§
ful, and putitinto a cold fawcer; if when it is cold y4
find it ftrong, then add more Milk thereto ; if wed

3
Mi
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then ftrain ivinto your Bafon.
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How torun yowr Leach into colouys..

Ake Saffron, Cutchenele and Spinnage ; let them be

allbeaten apart.and tyed up in three Tiffinee raggs,
by which youmay make three colours; wring fortha
fmall quantity of Spinnage, it makes the one green, the
other two fteept in a little Rofe water, bruifed tenderly
with a' fpoon, makes you Red and Yellow ; if you
would have any other colours, you thuftufe fweet fyr-
rupswhich are clear ; you may caft thefe to make Rib-
bon, Leach; diffolve one of the faid colours, and pour
itinto a deep bafon: when it is congealed and firong,
diffolve another, and being fo cold that it will but juft
run, run it on the top of your former ; thus do with as
many asyou have, :

The wfe of your felly and Litach.

YOur Jellyand Leach is a great fecond and third
courfe dith : Your Jelly being' fliced forth thin,
and placed in your difh ; fo is your Leach alfo cutforth
in Ribbons, and placed berweenthe Jelly, with your
colours oppofite one to another; Beat fome of your Jelly
to pieces, and put a fpoonful in goblets ( or more ).in
the middle ; and “alfo garnifh it with goblets, ot Dia-
monds of Jelly in every vacant place; you may alfo
runyour |elly into the pill of Lemmon, being cut into
half, and the meat taken out ; or into the fets of fiveet-

. meat-Tarts, or little Coffins made for that purpofe, or

é}ny other way that is proper, according to your plea=
ure;
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To make divers [orts of Creams.
To make Cheefe and Cream.

V Hen you have run.your morning milk wit
‘ about one pottle of frefh Cream to a gallo
and half, your Curdsbeing cleanfed from the Whey,
feafon it with fine beaten Cinamon, Sugar and Rofe
water; fill five or fix dithes, about half a pint a piec
withthe faid Curd; then lay trenchers on the topi
them, and a board thereon, and prefs them until thy
come into a body like Cheefes; then turn them o
whole into your dith ( which you may do the bei
by buttering the bottom of your difh) and having
pottle of Cream boyled up, with whole Cinamon, larg
Mace, and a Nutmeg quartered ; with the yolks ofli
Eggs beaten with Rofe water, {tirred ina lictle beforti
comes off the fire, feafoned with fine Sugar ; youm
may add one grain of Musk in the boyling, which i
ferve for the fame purpofe another time; whenicis i
moftcold, put it in with your ladle between the fa
Cheefes ; fcrape thereon Sugar, and ferve it up.

Another way.

SEafon your pure frefh Cream with beaten Cinamot
Nutmeg, Rofe water and Sugar , with as mud
Naple-Bisker grated as will make 1t fomewhar thick]
fo pour it over your Cheefes, as was done with thed
ther ; ftrow on Cinamon and Sugar, and fo fend it

Tomake Apple Cream.
Akea quantity of Pippins, and boy! them ina pir
I of white wine, and a pint of Sack, with a pil Oi

minced QOrangado, fome whole Cinamon am
: ' Gmgc}
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Ginger fliced half a pound of fine Sugar; keep them clofe
covered, untilthey are boyled untoa jelly ; then lay
them by fpoonfuls as high as you caninto your difh ;
when they are cold, pour in your boyled Cream as a-
forefaid ; ftick your Rocks of jelly with fliced Cittern.

This may be done without Sack or white wine , only
adding a pound of Sugar more to fourteen Pippins : you
muft ufe no more water inthe boyling than will cover
them : you fhall know when they are rightly boyled
down, they will be as red as Rubie, and clear.

To make Quince-Cream.

BOyl your Quinces unpared ; and when they are

boyled very tender, pare them, and take the pulp
from the Core, feafon it with beaten Cinamon, and
Ginger, Orangado, and dryed Cittern minced {mall,
Carraway-Comfits, and Rofe water,and Sugar;fo your
Cream being boyled and feafoned (asin the firft ) and
half cold, put it into your Quinces, being difhed in
fpoonfuls ; or if you pleafe, youmay mixic altogether,
the Cream will not curdle ; but if youdo this with raw

Cream, your Quinces muft be quite cold, elfe your
Cream will cyrdle.

Tomake a Cream called Sack and Pottage,

’ TAke about a pottle ofcream, or new milk, whileft

itboyls, bear the yolks ofa dozen eggs with half
apint of fack; and when the milk boyls ‘put it
in, keeping it ftirring until it comes to a tender curd,
then run it through a ftrainer ; fave your curd, being
cleanfed from the whey ; feafon it with beaten Cina.
mon, Ginger, Nutmeg, Sugar , Rofe-water 5 fo put-

| itinto your difh, as a Tanfey, ftrowing thereon beaten

Cinamon and Sugar.,
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T'o make a Sack-Poffet the be fF way.

SEt a gallon of milk on thefire, put thereina grainof
Musk, whole Cinamon and large Mace; when i

boyls , ftir in half a pound of Naple-Bisket grate,

keeping of it ftirring while it boyls; then beat eight

eggs together, cafting four of thewhites away ; bex
them well with aladleful of milk or two amongft them,
take off the fire the aforefaid milk,and {tir in your eggs;
put itonthe fireagain (but keep it ftirring tor fear
curdles) having almoft a pint of fack in your Bafon
(upon the coals, - with a fpoonful of Rofe-water ) yout
milk being feafoned with fugar, and raken off the fire
pour it into your faid Sack, {tirring of it apace ; whil
it is fo pouring forth, take out your grainof Musk, f
throw thereon beaten Cinamon, andfend it up.

To coddle Codlings green , to [erve up with Cream.

Ake Apples from the tree fit to coddle , put the

into a broad Pan (or Skillet ) of water, fet then

over an heap of charcoal fire ; fo that they may bet
wayes {calding hot, and never boyl, kept clofe cover
ed ; only to haveaneye onthem. that now and the
they may be turned in the pan; This conftant fob]
heat without boyling (and being kept clofe) caufel}
their greennefs ; when they are tender , take off tk
outward skin ; your cream being boyled up, and fe¥
foned, youmay putthem in whole or in halves, all ove
your cream; being very well fprinkled with Rofews
ter : fo f{crape onfugar, andfend themup. '

To make Barley Cream.
!’ Et your Pearled barley be well boyled , then fd

s over your cream , and put therein as much of ¥
barley, as may bring itto a reafonable thicknefs;
boyled up for the fpace of a quarter of an hguf:
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The whele Body of Cookery Diffeéted. 30
boylin it whole Cinamon, and large Mace, with a lictle
Lemmon-pill ; then having two'yolks of eggs,” for each
uart of Cream, well beaten with Rofe-water and fome
ofthe faid Cream, pur themin, keeping your Cream
ftirring , adding a little falc , when you take it off
the fire ; feafoned with fugar, youmay ferve it hot to
the Table.

Te make Rasberry Cream.

Hen you have boyled up your Cream("as other
V Creams aforefaid) taketwo ladlefuls of the
faid Cream, (' being almoft cold ) bruife them toge-
ther, feafon it with Sugar and Rofewater , and put' it
into your aforefaid Cream , ftirring it altogether ; fo
difh it up.
After the fame manner may you do your Strawbetry
Cream.

Tomake Red Currans Cream.

YOu muft firft bruife your Curranswith fome of the

faid Cream, (‘being boiled as aforefaid) then ftrain
them through your ftrainer (‘orfieve) and put the Li-
quid {ubftance thereof to the faid Cream (being almoft
cold) and it willbe a pure Red ; fo ferve it up.

’ 7 2
To make Cabbage Cream.

Ake three gallons of milk, when it boyleth , puf
therein a pottle of Cream, (and after its in) “let it
boyladozen walms, thentake ic off the fire, and put it
in four or five broad milk-pans; let it get a head, until
ghe next day, that youintend ro ufeit ; whenyou difh
It, puc half a Cabbage in the bottom of your difh,
( with the cut fide downwards ) then rake off the head,
orclouts of Cream, with a flice or fcummer:; and lay
them over the Cabbage, fprinkle on Cinamon , Sugar
and Rofe-water, between each fheet, fo lay one onthe
s TR ; top
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top of the other, until all the heads of your pans is o
the Cabbage, and it will appear on the Table likes
Cabbage ; you may ftick it with {prigs of Rofemary,
laying Artificial fnow thereon,

Burif you difh the faid Clouts, inthe bottom of ;
fmall difh (within a greater ) you may then calli
Clouted Cream.

To make Snow Cream.

BReak the whites of [ix eggs, pur thereto a litl
Rofe-water, beat them well together with a bund
of feathers,until they come perfely to refemble fnow,
folay on the faid fnow in heaps upon fome other Cren
(that is cold ) which is made fit for the Table; ya
may put under your Cream, in the bottom of  the dif,
partof a penny loaf, and ftick therein a branchd
Rofemary or Bayes, and fill your trec wich the fai
Snow ; fo ferve it up.

Tomake Almond Leach Cream.

BEat a quarter of a pound of Jordan Almonds int
Morter, until it comes to a Pafte; (but note it
the beating, youmuft mingle by degrees fome Roft-
water and Sugar) after it 1s well compofed or beaten
thin, with a little milk, adding thereto a little Rice
flower ; fo make it like a batter, pouring it into your
Cream or Milkover the fire, and let them boyl alt-
gether, (putting thereunto whole Cinamon , a little}
large Mace, Ifing-glafs, anda quartered Nutmeg ) fo
the fpace of halfan hour ; But you muft keep it {tirring)
the whole time, for fear of burning; when youtake}
off, put inte it the yolks of four eggs, beatenin a little

Cream and Rofe-water , with half 2 pound of white|

Sugar ; ftirall together , and difh it up ; a pottle 0f4
milk is enough for 3l che aforefaid compounds. 7
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The whole Body of Cookery Diffected. 41
The aforefaid compounds being boyled in a quart of
Milk, you may pour it into two bafons; you may
colour one of them green with the juice of Spinnage,
and flice it into your difh when it is cold; ftick your
greenwith {liced Almonds, and your white with green
Cirtern.

To make Gaosberry Crean.

Irlt preferve your Goosberries (as you are taught
in the Book of Preferves} then having a clear
Cream, boyled up, and feafoned with old Cinamon,
Nutmeg, Mace, Sugar, Rofe-water and Eggs , (as you
have read before ) difh it up ;and whenit is cold, take
up your Goosberries with a pin, and ftick them on in
rows, as thick as they can lie upon the faid Cream
Garnith your difh with them, ftrow them over with
Sugar, and fend them up.

To make Rice Mitk_or Creamto be eaten bot.

Oylyour Rice in water about half a quarter of an
hour, put it ourinto a Cullender , ‘and pick out

the unhuske Rice fromit , then put on three pints of
Milk or Cream, or both together, and fetiton a heap
of coalsin askiller; put to it large Mace, whole Cina-
mon, a Nutmeg in halves; then put almoft a quarter
ofa pound of your aforefaid Rice , being thinned and
beaten with Cream or Milk; letit boyl until the Rice
bevery tender, and it begins to thicken ; then take
the yolks of four eggs, and beat them with fome Rofe-
water, and a ladleful of your Cream, off the fire, fo ftir
ttallinto your Cream over the fire, then take it off,
and feafon it with Sugar and a little falt, difh it up,and

. take forth your whole fpice, {crape Sugar round the -

brims of your difh.  After the fame manner may vow
make Barley Milk or Cream ; only note, you muft give

Barley far more boyling than your Rice , both in the
water and milk, To
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Toboyl Milk or Cream with French Bread.to be eaten hat,

Ake a French Role, being chipt , and flice it eg
ceeding thin inlittle pieces ; dry it upon the fire
then having three pints of Milk or Cream, ready to boy|
with Cinamon, large Mace and Nutmeg, put in you
Bread, and let it boyl together with your Milk ; be
the yolks of four or five eggs with a little Rofe-water
and a ladleful of your Milk over the fire : and ftir i o
gether with your Cream ; feafon it with Sugar and Sl
and fendit up. Thefe two above-mentioned , do g
to be fent hot to the Table on fith dayes.

To make Spring Pottage.

Ut on about a gallon of fair warer, with a handi
of great Qatmeal beaten {mall, anda piece of Ri
Bacon ; then take a handful of Brook-lime, as maij|
Water- Crefles, Nettle-tops, Elder-buds, Violets a
Primrofe-leaves, with young Alexander-leaves; mint
all thefe very fmall,put them to your broth, with a itk
large Mace; fo feafon it with falt, and put in bunef
when you take it off ; and fo ferve it to the Table ol
fafting-dayes , or eatit in the morning fafting. Iti
good to cleanfe the blood.

To make Water-Grewel. |

Ake a pottle of water,a handful of great Oatmeil

picke and beat in a Morter put it a boyling : whef
it is half enough, put to it two handfuls of Curran
walhed; a faggo: or two of fweer herbs, four or fii
blades of large Mace, alittle fliced Nutmeg; let a grai
of Musk be infufed a little while in it ; feafon itwit@
Sugar and Rofe-water when i is enough, and put to¥
a lictle drawn Butter, :

|
|
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To make Punnado.

Ake about one quart of Running-water, put it on
T the fire ina skillet, then cut a light Roul of bread
inflices, about the bignefs of a groar,and as thin as wa-
fers dry it ina difh on a few coals, then putit into your
water, with two handfuls of Currans, pickt and wafh<
ed, a little large Mace, feafon irwith Sugar and Rofe-
water, when it is enough 3 And infufe or rubthe bot-
tom of your difh with musk: You muft add Salt to this,
and the abovementioned.

To make Barley-Grewel.

Ake half a pound of Barley,and give it one or two
walms,in'two or three waters,then putinit a ffone
Morter and beat it ; fofet it a boyling ina pottle ot wa-
ter, or more, withtwo ounces of Harts-horn; when ir
hath boyled about two hours, {train it through a ftrai-
ner ; thenadd a little more water to your Barley, to
get out the heart and ftrength of it ; then fet your li-
quor a boyling again, with balf a pound of Currans, a
faggot of cold herbs , as Sorrel, Strawberry, and Vio-
let leaves, ¢zvc. alfo a little Time, three or four blades
of Mace ; and when the Currans are boyled enough,
your broth will be ready ; then add about a quarter of
apint of the juice of Sorrel, let it boyl one walm ;
take it off the fire, and fcruife inthe juice of four Lem-
mons ; feafon it with Rofe-water, with Musk infufed
therein, withalictle Salt : there is notoing better than
this, to give any one in a Feaver, all the time ofcheir
ficknefs:if you ferve it to theTable leave our cold herbs,
and add fweer herbs, you may alfo fend up the Bar-
ley with it, but for weak ftomacks ftrain it. ;
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To make a Pearmane Cawdle.

Ake a Poflet with a quart of Milk and white-wiy
M very clear,then flice halfa dozen great Pearmang
and boyl them in your Poflet ; when they are boyleds
nough, ftrain the liquor forth, with as mmuch of
Appleaswill run; lay it on the fire again, with twog
three blades of Mace; when it boyls, bear the yolks¢
three eggs into,to thicken ir, feafon it with fome Mugk
fied Rofe-water, and Sugar : this is very good to gl
fick people which are fubjec to Melancholly.

To make a Lemmon Cawdle.

“¥ " Akea pinte of White-wine, and a pint of water, ai

let it boyl, put to it half a Manchet,cur as thin
{mall as you can, put it in with fome large Mace 5 the
beat the yolks of two eggs to thicken it, and feruifei
the juice of halfa dozen Lemmons, feafon it with Sugi
and Rofe-water.

Tomake a Florendine, or Made-difh of Rice.

[ He Pafte for your Florendines ought to be asid

cold butrered Pafte, or Puff pafte : take a pout
of Rice, boyl itaquarter of an hour inwater,thenp
irout into a Cullender, afterwards boyl it half an ho

in Milk,or as long as you can,provided your Milk burs

not t00;; put four or five fticks of Cinamon in the boy
ling thereof, and let it ftand ina deep difh or bafon,un
til it is cold, and congealed together ; then take the og
halfof it or as much as you need, break to it the yolk
oflixeggs, and the whites of two, put to it halfa pount
of Beef-fuet minced fmall, and almoft as many Curran|
a dozen of Dates minced ; feafon it with Cinamon,Nut
meg, alictle Cloves, Mace, Ginger, Salr, and a hand
ful of Sugar, witha little Rofe-water : fo mingleitall

up together in a thick batter, witha little Cream ; o4
- ver
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ver over your difh you intend to bake it in witha fheet
of Pafte : put in your Rice, fill it not too full, thatit

in Tife not over the brims of your difh, then jagg a theet
b Of Puff-pafte, the breadth of your difh, about halfan

. inch broad, twift them and lay over your Florendine,
w from the one fide of your dith to the other, faftening
. them to the fhect of Pafte in the bottom, fo crofs them
again, thar they may be Ghequer-work, then cut your
usil Pafte upon the brim of your difh, double, over all the
iy endsofyour crofs-bars : bakeir,and ftick it in the che-
© quers with Lozenges : fcrape on Sugar, and fend itup..

To Butter Rice.

al T AkeRice thar is after the fame manner boyled in
¥ . water,then in milk, bruifeit with your l‘adle,wuh
el fome fweet Cream amongft it : put butter ro it, and fet
(il 1ton a heap of coalsina difh : let it boyl, and keep it
i ftirring : feafon ir with Cmamop, _grated Nutm_eg,?alt,
! Rofe-water and Sugar : when ir is enough, dith it on
fippets of toafts ; and ftick them with the fame, or Lo-

+ zenges of Pafte fryed and baked : fcrape on Sugar, and
¢ fend it up.

und Tomake & Flovendine or made-d; fh of Apples.
;g; Ut on a skiller of water, with fome Curransa boy-

o Jing : then pare about a dozen Pippins, and cur
of them from the Core, into the faid water : when they are
o boyled.tende.r, pour them ineo a Cullender : when the
ol Water is drained from them, put them into adifh, and
i feafon them (but if you have time, ftay until they are
il €old, left 1t melt your Sugar, befides it will {poyl your
15 Pafte ) with Sugar, Rofe-water, Cinamon, and Carra-
e Way-feeds : then role out two fheets of Pafte : put one
pd. 0yourdifh bottom, and all over the brims : then lay
al ' Your Apples in the bottom round and high ; wet it
co. Tound, and coyer e withyour other fheer, clofe it, and
el carve
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carve it about the brims of your dith, as youpley
prick and bake it - fcrape on Sugar, and fend it up for
fecond courfe.

To make a Florendine or Made-difh af Spinage,

Ake almoft a peck of Spinage: when your ket
boylsvery faft, throw it in, and ler it have haf
dozen walms ; then put it oat into a Cullender and|
it drain, and fcruife our all the water ; mince itveg
fmall with a pill or two of Orangado, add to it half
pound of boyled: Currans; feafon’it with Cinamg
Ginger beaten Nutmeg andSalc;then put it in your d
upon a fheet of Pafte ; put to it Butrer and Sugar;coe
and clofe it ; prick it over, and bakeit: Whenitish
moft baked,; put roira glafs of Sack,alittle drawn B
terand Vinegar ;' fo fliake or mingle it together-il
your knife, or fpoon : and when you have occafionl
It, .fcrape on Sugar, and fend it up. |
Tomake Paftieste fry.

Ake of the fame compounds,  of Apples, andotit}
ingredients, as is in your Florendine of Apple|

and make very fmall Pafties, as you did of the R
only add to thema little fliced Orangado. |

To make a Flovendsie or Made-difl of Kidney of Vil

Ake the Kidney of Veal, fat and all, a5 much}i
you have, ‘and- mince it fmall ;" then mince 4%

fweer herbs, and abour a quarter ofa pound of Cuf

rans, or more, according to the quantity of your metf
feafon it with Cloves, Mace, Cinamon, Nurmeg, Si
gar, Rofe-water, Salt. the yolks of three or four egg
and a lictle Sack; if you think it will be too fat, yo&
muftadd a handful or two of grared bread, a Pippin®]
two ‘minced, with a little Qrangado = fo pur it on
fheet of Pafte in the botrom of your - difh, and cover_lg
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lesfp  with another, clofe it up, prick'it and bake it, fcrape
»for - on Saga:, and fend it up for the firft courfe.

To makg toasts of a Kidney of Veal,called Marrow roafts.

Ince'it, and feafon ir as aforefaid, and put.it in a
difh on the coals : asir melts, add grated bread
and the yolks of eggs, a little Cream 5 fo ftir it upand
down , untilit comes intqgg body like Pap : then take
two or three rouls of ftale light bread, and cut off
the two corners of every one of them : then
cut them forth in toafls throughout the roub; wath the
one fide with the yolks of eggs, and fpread on your
compofition; being hot, it will fpread like buttér : thus
¢ dowith all of them, until all be one : wafli thet over
B on the top with the yolks of eggs; and fo fry'them
g foftly : difh them upon a plate, ftrow on Sugar and
nit fend them up; forfecond courfe, in a common dyet.

Tomake a Florendine or 4 Aade-difh of a Calves,
Chaldron.

et Ake one that is very fat, and boyl it , mincé it very

' T {mall, with Time, Parflee, a handful of Spinnage,
Ric and a few other fieet herbs ; mince all thefe very

! fmall, with a couple of Pippins; then putto them fome

! grated bread, more or lefs, according to the fatnefs or
/i leannefs of your Chaldron : feafon it with Cinamon,
4 Cloves, Mace, Salt, Nutmeg and Ginger - then break
10 halfa dozen yolks of eggs, and two whites : mingle
cud 2l together, with a good quantity of Currans, accor-
il ding as you put to Mince-pyes - all thefe ingredients
s being well mixed, and your fheet of pafte in the bottom
oo ©f your dith, lay your meat on it, butdo not over-
g chargc.the dith, leave room that the fat boylsnot over
nof the brims thereof : then lay over.it Dates, Marrow,
Wi and Raifons of the Sun; fo clofe it up, and bake it fcrape
rif 90 Sugar, and fend it up for the firft courfe dith. If
mrt} yos
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you have a mind te make apye, or Mince-pies withdy ¢
faid mear, you need leave out nothing bur the eggs! b,
Again you ought o putinto your Mince-pyes alearg 8¢
Verjuice ; Afrer this manner may youbake Calfs-fee oy
Tomake a Made-difl of Apples and Red Currans, Sf
Oylup yourfliced Applesin alittle water and Sy
gar ; let themboyl untijgghe - Apples have foaked g Q
all the liquor, and begins to ro be dryifh : thenbeatify.
a Morter a pintof red Currans, or more, put the AgN
ples and them rogether, with tlie yolks of four eggs, ai
whites oftwo : boyl upa quart of Cream; and thicks
it up with your eggs : put your Apples and Curransis 'I
toyour difh ona (heet of Palt,and lay on more fug
clofe it, carve your Paft on the brims: over your Hy al
rendine with another difh,and bake your Paftin a {ofi( fa
ven : when your Paft is dry, take off your dith, and kf he
it bake a while gently ; then when your Cream is collf fe:
putinpartofit , and mingle it together : let it fluf m:
alictle in the Oven : then fcrape on fugar, and fead ifa {
up for afecond courfe difli : You may only make Pt
with Currans and Apples with Sugar, Cinamon, anffle
Rofe-water : fo let it tand in the Oven for abour haliuf A
hour while the Pafte is dry,and ferve it up witha cufm
It hathavery good talte, and an excellent colour; 4 -
itis the better way. ‘

Tomake a Made-diflyof Artishekes. i]

Oyl up abouta pinteand half of Cream, with tw&ml
eggs as before, with a little whole Cinamon, Roldm
water and Sugar : then flice five or {ix Arrichokes velf fu
thin, feafon them with Cinamon and fugar : and fealoft:
the Marrow of three or four Marrow bones, in_piecesalit
bigas your thumb, your difh haying a garnifh 0¥
polite on the brims : butter it in the botrom, then layi¥
laying of Artichokes all over : ftrow on the pifboyls
R : ' ' uriafy
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1t Currans, and fpread over it a laying of marrow ¢ then
58 pour on that a ladlefut or two ofCream,‘and let it con-
AL oeal rogether a lictle in the Ovens ta_ke itout, and lay
feel over another laying of Artichokes, with Marrow, Cur-
ransand Cream, as you did before ; fo bake it, ftick it
“loverwith Almonds,and fend itup witha cut over it:
SYou may make Florendines with Potatoes, Wardens,
d 4l Quinces, or Pears : but by what you have already read,
it you may be able to perform aceording to their feveral
Ap Natures.
igi Tomake forcedmeats.
i "1 Ake a piece of a Filletof Veeal, and a little peice of
gif = Weftphalie Bacon boyled,& a piece of Bacon larded,
ot alictle Beef fuer '+ (' che lean mote in quantity then the
t0 fat ) mince them alltogether: with one handful of fweet
kf herbs, with fome onions ( minced ) added to them,
lif feafoned wich Cloves , Mace and Nurmeg beaten : put as
i, many raw yolks of eggsinto it, as will make it up into
2 ftiff body : you may mingle amongft it, Pine-Apples,
i Piftatious. Addfalt to your feafoning : this being rou-
nffled in the yolks of eggs, is your favory forced meat -
i And you may ufe it with any favoury baked or boyled
I ‘ meats, as you fhall hereafter hear.
" 1 make part of the [aid forced meats green for Your wfe.
V'] Ake Spinnage fcalded in boyling water, turn it out
| ~ into a Cullender, and fcruife out the water, then
wimince it finall, and mingle it with fo much of the forced
lmeat, as you intend to ufe: you may-alfo mince a hand-
erffull of Spinnage and Parflee very {fmall : and when you
fothave made your fmall Balls of forced meat, as big, or
sailittle as yon pleafe; dip them in the yolks ofeggs; and -
op¥oul them inyour green herbs, fo that a quick boyling
{15?151_1 make them as greenas the herbs.
le

s : E -3 Aaather
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Another forced meat.

TAke apeice of aleg of Veal, or any other flefh ¢f

aut of theskin, that you intend to force : ming
with a quantity of Beef-fuet and fweet-herbs , feafon!
with Cloves, Mace, Nutmeg and Cinamon beaten : g
to it a lirtle Sugar, Rofe-water, and one handful of By
berries, alictle Salt : make it into a body with the yol#
of eggs, and youmay put in she whites of half of thes
in this forced meat : It is neceffary you put in duys
Citron and Orangado, minced very fmall : you my
green what part of it you pleafe, asyou did cthe othef
this fervesfor your fweet boyled meats, or baked mex
of flelh : or roforce any thing that you would d
fweet, to pleafe fome palates, ifdefired.

BOOK VI.

Containing [trong Broths , and Pottages , with uli
prepararions of Cookery.

Tomake Strong Broth for Yonr ufe in dre[fing of meat

Ake a leg of Veal, or other knuckles of Mif

E tonand Veal, being well foaked in diverswa{

ters, and the blood dryediclean out: putid

boyling infair Running-water : keep it fcus

ming during the boyling . when it is almoft boyle

you may add a faggot of {weet herbs, large Mace, i

a lirtle Salt + your meat may be ufed for fervice,butpt
ferve your Brothin a Pipkin,

=
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An excellent Cordial Broth.

Akea Cock or two, cut off their wings and legs :
.~ cleanfe all the blood out of the infide, parboyle
them very well, that when they are boyled, there may
arife nomo: efcum : then wafh them again in fair'wa-
ter, put them iaa pircher with a pirit of Rhenifh wine,
and as much of your aforefaid ftrong Brothas will coyer
them: add therero a few Cloves, large Mace, fliced
Gingerand Nutmeg, a little whole white Pepper, if de~
fired, with a fmall quantity of Chainie; and an ounce
or two of Harrs-horn ;. put 1n a lictle Salt, and ftop up
your pitcher clofe; that no fteam may come forth :
then having a Pot over the fire , let your Pitcher boyl
therein abour fix hours , then pour out your Broth
through a ftrainer, into abafon, and feruife inche juice
of two or thtee Lemmons : this may be heated as .you
bave occafion. Irisnoronly Cordial, but good againft
a Confumptionalfo,

To make a Pottage of biroth , to [erve up. with # Bisk,
or grand boyled meat.

VVHen you boylup your Fowl, or other meat
for thar purpofe | you may ufe the ftrong
Broth (beforecited) and boyl as much meat therein,
as you have whenicis at the full ftrength ;- takea quare
thereof , add a pint of graviedrawn wich wine, half a
dozen of Anchovies, two or three whole Qnions 32
quarter of a pint of Oyfter liquor , one handful of
Rafpine of your French Bread, the juice of two orthree
Lemmons , the yolks of a couple of eggs beaten into it,

]

| when youare readyto ufeit, witha {liced Nutmeg ; fo

draw it up all together; this is a Pottage or Broth fitting -
| for favoury boyled meats ; ifyou pleafe, you may ufe
| fome herbs in the faid Broth, for fome of your boyled
feats ; as Spinnage, Sorrel, Endiff, Lettice, Purflin,
E2 Z or
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or the like, however forget not fome faggots of fiee
kerbs in the boylingof it up : Thisis a rich Broth, witl
avery high hogo.

Anether way.

Ake a quart of {trong Broth, put to it four whol
Onions, afaggot or two of fweet herbs, fom
large Mace, a handful of Goosberries, with Lettice an
Endiffhacke, the yolks of two eggs beaten in half;
pint of white-wine , two Lemmons cut dice ways;
when your Broth is boyled with your herbs , py
in your eggs and wine , addingto ita {liced Nutmeg,
fodraw it up till it boyls ; then caft in a ladlefuly
drawn butter; if it fhould be too thick, you may a
any quantity of Broth you pleafe to it ; this is a favouy
fharp Broth, and may be ferved up with Veal, or Mu
ton , or what Fowl you pleafe. But let not you
Goosberries be boyled too much , for fear they
to mafh.

Tomake & Broth or Pottage , called Skinck.

Akea leg, orlegs of Beef, according to the quan

tity of broth you would have; cut off the mt

in pieces bigger than an egg ; break the bone in piecs|
let them lye a foakingin water, wafhingand cleanfitg
it clean fromthe blood ; pur it in your Pot, and a litl
more than cover it with water ; fet it over the fire watd
the boyling and fcumming thereof ; then put a quan
tity of Peppertyedupin arag or cloth, and when ith
above half boyled, add four whole Onions , a litth
Cloves and Mace whele,a Race or two of Ginger fliced;
take forth a ladleful thereof, and fleepa rag full of Sa
fronin it bruife it withthe handle of your knife, anti
youhave coloured it, or the vertue of the Saffron gone;
then put in the ladleful of Broth again, and letir boy)
uniil your mear be exceeding tender, ortothe confumy

g
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Ttoe whole Body of Cookery Diffetted. 53

ing, of half your Broth; feafon it with falt to your
pallate, and difh it up on fippets of French bread, with
fome of the meat in the middle of the difh ; this is the
Skinck ; but you may alter ir; fometimes by puttinga
handful of two of chopt clove-Cabbage ; otherwife by
bruifed Spinnage and Endiff cur, your herbsin this cafe
muft not be fhred fmall; you may add fliced Manchet
to it which way you pleafe. If you put in any of
thefe, they muftboyl but their time , which is about
half an hour, otherwife they will lofe their colour,

To make white Broth.
Re

'I"Ake apintora quart of white-wine, put it onthe
fire ina Pipkin, with three or four quartered
Pippins, being pared, eight Dates cut in halves, a fag-
got of fweet herbs, large Mace , whole Cinamon, 2
quartered Nurmeg ; let them all boyl together ; (if
you want liquor, add a pint of ftrong Broth ) take the
marrow of three Marrow-bones , put it alfo in (when
your aforefaid Brothboyls) but if you pleafe, wrap it
up in the yolks ofeggs, and a little grated bread, left it
melt away ; then take the yolks of four eggs well bea-
tenwith wine, or ftrong Broth ; (your Broth and ingre-
dients being boyled) fir it therein;; {o feaf8n it to your
pallate with white Sugar, andrake it off the fire; fome
add a pint of Cream to the eggs, but thereis great dan-
ger therein, that it turns when the wine and Cream
comes together ; let both of them be boyled firft, and
almott cold before you compound them rogether ; then
you may fet them on, and hea it again, by a continual
ftirring of them together ; this Broth you may ferve up
with boyled Capons or Chickens ; garnifh the Marrow
and Dates upon the breaft; you may if you pleafe ufe
Spanith Potatoes boyled and fliced, ‘ot skirrets in this
Broth; butfor difhing and fending away your meat,
you may fee further in the Book of boyled meats.

Ea “Te
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To make Stewed-Broth.

Ake your fhins of Beef or Muzwz], otherwife why
meat isallowed, being walhed and fer on , feun
it clean ; then flice your bum mbread, and fo: 1k it
the faid B.o'hv when itis fo foaked, rulyit through 4
ftrainer with your hands, putin as much as e 3 judge
will make your Broth thick in the boyling ; when 1 i
half boyled, add thereto your l\wfom , Currans’ anf
Pruins according to the quantity of your Broth, wi
beaten Cloves, Mau Cinamon and (Jm‘ﬂ takingy
good quantity of your Pruins up when ¢ they are boyled,
mafh them togkmer, an d firain Lhm as you did
bread with Clarret ; {o let it continue tili its bo \1d
then feafon 1[fmrhex with Sugar and 1\J1<, water | aul
ferve it up with fome of the be e of your meat.

Another, aConfumption Broth.

TAk I*e BLO h that certain p'ecc‘> of Matrow-bone
have n bu} ledin, "'l ich youmay have for -

thing .A::a;:} “ealt buy therein a great quantity o
great Turnips:, w hen they are boy nd I‘lewOUt all the
liquor our of them, and put it again ito thepot ¢ ther
[""’ two red old Lud\s {ca .ued beaten to pieces with
e back ofa C ‘:mx then put them into the faid Broth
kaha pair of Calves-feet ;lgtwem bo ," rogether being
well fcummed : \\un[uey are half-boyled, put in fomt
Raifons of the Sun foned, fliced Lickerifh, a few Anni
feeds, with a handful of Pine- apples and Piftatious bez|
ten maw orter : then put in Cloves , Mace, and I\ut‘
meg, adding to it a pintof red wine :* when this meatis
bm led all to pieces, ftrain it forth into your Bafon of
Pm}\m hen put to it white Sugar-candy : and you
may clarific it too with the w ‘me‘: of eggs w hen you}
boyl it again (ifyourmind be to have it ciear) and}
forunic through your jelly-bags : you may rake this|
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The whele Body of Cookery Diffeéted. 55
Morning, Evening or Noon (the Dofe being a quarter
ofapint.)
Tomake Red Pottage.

'j"’Ake ahanch ofVenifpn, cut himin five. or fix pie -
ces, and place them in the bottom of a pot or pan 2
then do more than cover it with fair water ; after it
boyls, and is fcummed, add to it a good quantity of
whele Pepper, and whenit is halfenough, put in four
whole Onions, Cloves and large Mace, of eachalittle,
fliced Ginger and Nutmeg , three or four faggots of
fweet herbs, (with good ftore of Time in the faggotsg
let it boyl rogether unuil the Venifon be very tendef§
and a good part of the Broth confumed : fo done, pour
out the Broth from the meat into another Pipkin ; keep
your Venifon hot ia the fame Pot , either by being
covered, oraddingother hot Broth : then take acou-
ple of great red Beet-roots, being above half boyled
before, cur them in fquare pieces, three times fo big as
Dice, and put them into your Broth taken from the
Venifon ; then fet it over the fire again, and let it re-
mainthere untill the roots are boyled tender, but not
matht to pieces ; only add more in the boyling four
Anchovies minced, then difh up your Venifon onfippets
of light bread, in order as it was in the hanch : then
pour in your Broth, fo much as will almoft fill the
difh : then take your roots by themfelves, and tofs
themina little drawn Butter, and lay themall over the
Venifon : you may make ufe of boyled Colly-flowers,
to garnifh 1t out further if you pleafe. Let your red
Broth be feen round about the dith fides : if the Beer
be good it will be red enough : if not, you ought to
colour it with Sanders : this is favoury red Pottage,and
to be efteemed above the Venifon.
. Thaveexplained this here for the Broths fake, rather
than for the boyled-meats : in that Book I-fhall alfo
fpeak of more yariery of Broths. Anather
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Another. Broth. V%

TAkea pottle of {trong Broth , infufe twelve flic
Onions therein, this Broth may you ufe to maf
any of your fauces for wild-fowl, and to draw grajé

out of your meat : youmay add to it a piece of Lent

“mon-pill, and a faggot of fweet herbs.

How to draw Gravie.

Hen your meat is above half roafted, put m
V derneath thereof adifh with a good quani
of the Onion Broth (beforecited ) then you may fi
and cut your meat , when youthink the gravie will g
beft : folade on your Broth on the meat, to draw dowf
the gravie : and likewife White-wine or Clarret, i
youbaveit - when your gravie meat is roafted enoug
cut it off, and prefs it, that you may lofe none of i
gravie thereof : o preferve this gravie inyour Pipkii
adding halfa dozen of Anchovies, with a little Nutm
toeach quart or three pints of gravie ; you may alfop|
fome Oyfter-liquor therein : this will be called fori
your Feafts, to ufe for fauce for much of your mey|
efpecially your Range. :

How to draw Butter,

Ake aquarter of a pint of ftrong Broth, and p
itinto a Panor Pipkin : break in two pound o
burter, fet it upon a heap of coals, keeping of it draw|
ing or flirring wich a Ladle  then break intwo poun
more, or as many as you have occafion for, fo you adg
liquor proportionable to ir; ftill keep it drawing uj
to theend, till it be diffolved : when it looks white, thicl
and fmooth, itis ina good condition, and you nee
not fear the oyling of it - but if it looks yellow and

curdled, youwill hardly recover ir, butis will oyl. |
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The whole Body of Cookery Diffeited. 57
How teo Recover it.

TAke aladleful of ftrong Broth, put it onthe fire in
another Pipkin , then put to it half a'pound of
Burter in pieces, and when it is drawn white, you mut

| . pour in your oylie Butter ; and as you pour it, be fure -

to keep it alwayes flirring together ; fee that the oylie
Butter overcomes not the drawn Butter, by putting it
intoo fait : butincafe you have no Butter in the houfe,
yet thereisa way to ferch the oylie Bucter again ; let it
fettlein a cold thing for a pretty while, then pour forth
the moft oylie of it, leaving the dregs and whey behind,
add a little frong Broth to the faid dreggs , and put it
ona hot heap of coals, and ladle it up until it become
like to drawn Butter inabody ; then take it off the fire,
fiill keeping ir drawing and flirring ;- in the mean time,
pour in the oylie Butter very foftly ; fo fet it on the
fire and draw it, and when it becomes {trong, takeit off
and pour in your oyl again, fo that the leffer may com-
prehend the greater, and draw ir all into a body

again.
How to make Barley- Broth,

TAkea knuckle of Veal, and a neck of Mutton , cut
your Muttonin pieces , put them in a Pot with

asmuch water as will contain to boyl them ; then take -

a quarter of a pound of French Batley, having had two
or three walms before, intwo or three feveral waters;
fo put it out of your Cullender 5 and put it into your
meat, fcum your Broth well when it boyls; putintwo
or three great Onions, two or three faggots of fweet
herbs and Parflee , almoft one pound of Raifons of
the Sun, fome whole Cloves, large Mace, two races of

;_ Ginger_, a piece of Lemmon-pill ; feafon it with falt ,
| andlet itboyl foberly until it be enough ; fo ferve up

¥our meat with Raifons and Barley on the top ofit, and
‘ s * garnifh

J
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garnifh your dith with Raifons ; But if you pleafe I
fave it Wi_[h heyb_g_, you may'add Endiff and Spinnag
hacked with a knife, and putitina quarter of an hoy

efore it be enough : or in the Summer, you may AT

Lettice, Purflin, or any other good herbs. fp
f ol

!

BOOK VII. t1

01

Which teacheth to make all manner of hot boyled | in

meats of Flefh. f b

| th

How to make 2 Bik, I i,

|

Here isa grand boyled meat, called a Bisk, if th

it is much mended by che Englith,of what wf of

practifed by the French, according to the‘ug' an

Original becaufe an Englith man never thinf ye

a thing well, nor rich enough burufually doth augmenf cet
according to reafon and difalloweth of unnatural conf yo
politions. Thebeft way for drcfling the faid difh, norf pl:
mufe, and allowed, is, That you take all the choicl the
wild-fowl, and tame-fowl, of the fmaller fort ; thebigf up
geftthat isto be made ufe of, js a Caponor Pullet, i an
be forced ; Put the faid fowl (that youmake choiceoff 1oy
a boyling, with a piece of good Bacon, belonging tf Bi
therib; chen having your forced meat in balls , abotf €l
the bignefs ofanegg , but longer , rouled up in i me
yolks of eggs (asis thewnin the Book of Forced meas} Ba
put twenty of the faid Balls in the aforefaid Fowl ; y0 fli
may wrap up fome ofthe fame Balls in the Caul of Vedf Pil
after the fame bignefs and length ; then charge a feco i
Pipkin with Lamb-ftones, fweet-breads, Lambs tongus
larded on both fides;thefe muft firft be all fryed brown
only fcorche, not thorow, before they are put ir{'tok'f‘
: : . Pipkin
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e ty Pipkin : put to them blanched Cocks-combs and ﬂicgd
gl pallets - let them (imber upin ftrong Broth, and 2 lit-
ot} tle white-wine : add two or three whole Onions, a
Ut lictle large Mace and Nutmeg : then charge your third
Pipkin,with bottoms of Artichokes cur in quarters,and
the Marrow of four or five bones : let them boylwith
{ ftrong Broth ; then having all your Fowl drawn , and
| trufled , whether peeping Chickens, fquab Pigeons,
or infeafon, Plovers, Partridge, Ruffs, Knots, God-
weaths, Quails, Larks, or any other; your proportion
| inthefe being truffed , parboyled , and made ready,
boyl them up according to their time of boyling, €i-
| therinwarer and falt, or ftrong Broth ; let all thefe
, ingredients be ready rogether : then having your
{ great Charger, witha foop and light bread in fippets,
then difh up your Capon (or grear Fowl) in the middle
wif of your difh,and place your worfer Fowl round about,
'heixi' and your next fort towards the brim of the difh, and
inf your beft and fmalleft fort onthe top of all; your for-
e} ced meat. between the Fowl and round the difh; and
omf your Lamb-flones and fweer-breads in every vacant
noif place ; then flit your Lambs-tongues in halves, and put
it them in the moft neceffary place, with the larded fide
1 tpwards;fo put your Pallets and Cocks-combs between
, 1 and about the whole, as alfo your Artichokes and Mar-

L
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off tow. about the top of the boyled meats ; then take your
; tf Bisk Broth , being boyling hot, adding half a pint' of

# Clarret gravie thereto, pour it all over youg, boyled
meat; you may garnifh yourboyled mear with fryed
Bacon, fryed Potatoes, fryed Opyfters,and all over with
god fliced Lemmon ; - then ftrow it over with one handful of
‘el Piltatious Kernels ; you may make this Bisk leffer , o
ond bigger a you pleafe. '
susy g
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“Tomuake abrown Bisk.

Akeall your aforefaid Fowl, or what Fowl yo
have, and halfroaftthem; (yetler their brealii
ayellowifh brown) put them into your Pipkin, wi
ftrong Broth ; and likewife all your other ingredien
mentioned in the other Bisk (except your Marrow an
Artichokes ) feafon this your great Pipkin with Mace
Nutmeg, halfa dozen of Onions, {ome faggots of fwe
herbs, withadozen Anchovies ; let thefe ftew all y
together ; put-a ladleful or two of drawn butter
them; then having your foop in your Charger upon
heap of coals, dith up your groflelt Fowl in the middk
and all your other round, as flat as you can ; and you
moft grofs ingredients between , and your b
over all : Inthefé¢ boyled meats, you may ufe boif
Mufhroms and Oyfters ftewed up in gravie, calt th
over your boyled meat : folear your boyled meat#
before ; and garnifhit about the brims with Pettes}
and Bacon fryed brown in eggs, with fliced Lemml
on the top ; firow over it all yolks of eggs minced fmil
In this way of boyling,Reafon muft guide you, to knoi
what Fowl or Ingredient will ask moft boyling, au
what leaft ; and fo boy!l up the whole accordingly.

To make an Olue.

N this Olue, 'you muft take all manaer of Fowl thep

is allowed you , both of great and fmall; fom
whereof you may force, others you may lard; the
beingall roalted, take a gammon of Bacon, that iswé
boyled,skinned and larded with Lemmon-pill and Sagt
_walhit ‘over with the yolks ofeggs , and ftrow thereod
minced Sage, Pepper, and hard yolks of eggs : th®
having another Pipkin charged with balls of fore!
meat, Saflages, Lamb.ftones, and {weet-breads, Aft
chokesinquarters; and what other Ingredients, ¢

vari}

to|

Yo
tio
Plg
yol
fow

Po:



T

The whole Body of Cookery Diffeeted. 6%
varicties you have, Let them all boyl up together in

| firong broth , with a faggor of fweet herbs, Large

I
dl
ot
el
T}
thif
¢t
nol
ull

anl

Mace, and two or three Onions : your Gammon of

Bacon being Roafted for the fpace of an hour-Elfe baked
. inanOven : Difhit up in the middle of your dith, and

your fowl in order round about your forced meat,and

 ; Saffages place likewife round about, and between the

fowl : your other Ingredients all over your Olue in
vacant places : Let your Leare be halfa pint of gravie,
and fome of your ftrongbroth, boyled up with fome
Anchovies , and three or four whole Onions, with
fome grated Nutmeg ; fo pour it all over your Olue,
and garnifh it with fliced Lemmon.

How to force all manner of Meats.

SUppofe you have a defire to force a leg of Mutton,
or Lamb, or any fuch like meat, you muft let your
knife run round betwixt the skin and flefh of your leg of
Mutton, (or other meat) take heed you cut not the
outward skin : Cut out all the meat from the bone
within the leg : then wafh your legin the In-fide with
the yolks of eggs, being feafoned after your forced mear
ismade, asbefore wastaught : ‘'you may force it fa-
voury or fweet, at your'pleafure - And when its full
in the room of your fleth, wath it at the butt end
withtheyolks of eggs; And clofe your skinto the
forced mea, in the form asit was at firft ; fo fetit on
apiece of a Caul of Veal, in the difh or pan you intend
to bake it in,wath it over the top with the yolks of eggs;
and let it bake foberly : then you may make both of
your white and green forced meat, as many propor-
tops of birds, inthe manner of Pigeons , Quails , or
Plovers, asyou pleafe, wathing them over with the
yolkofeggs : So if you havethe heads of any of the
fowl before mentioned, joyn them on with your Pro-
Portions, with the yolksofeggs - yourleg of Mgtton

eing
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being half baked, purthem in the fame pan , or imf
fome other, inthe Oven; whenit isbaked , you my
difh up yout leg of Mutton, with the greareff propog
tions next round about it, and the leffer ro garnifh yomf
difh about the brims ; In the baking thereof you (hoy}
put fome Wine or ftrong broth being thickned up wi
ayolk or two of an egg will fervefora leare to put oy
it, fogarnifh it,

Your. Leare for your fweer forced meats. }

Ake a lirtle frong broth,White-wine,or Verjuief

A Sugar, Cinamon, and Nutmeg; one handfulg
ftript Barberries, a Lemmon cutin dice or flices;thick
it up with the yolks of two or three eggs 5 wheni
boyleth, put therein a Ladle full of draw. burter,
pour.it aver your forced meat. 1f you force Foy
you mutt cut the flefh from the breaft of both fidesyo|

Fowl, up tothe breaft-bone, fo let your knife mf

berwixt the flefh and the skin , meeting at the bred
bone, rounding of the flefh, take it our : Lerik
breaft-bone continue , and the skin thar groweth
the top.of it , andrake Beed you cur no holes in
skin : Wath it in the infide with the yolks of egg
where the meat is taken out ; And force it again , witl
afweet, or favoury, which yon pleafe. Afier thi
maaner, multyou force all Fowl.

How to make a forced boyled meat.

YOu may force one Capon, three Chickens, aul
three Pigeons, and fome thin Collops of Ve,
firft let your Capon be halfboyled , and more ; the
put inyour forced fowl, and as many of the fame kind
unforced ; your Collops of Veal being feafoned , ant
walht over with yolks of eggs, and rouled up with
forced meat, puttheminalfo, bound up witha thred;
boyl a quantity of forced meat balls, borh green and

white,
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The whele Bedy of Cookery Diffeéted. == g3
white, by themfelves, ( abouc the bignefs of a little
egg) inapipkin; your dith being laid with Sippits ,
put your Capon in the middle thereof , with the fix
forced fowl round about; and the unforced fowl be-
tween , your forced Collops (.which ought all t¢ be
larded) cut in the middle, and varnifhed in all the va-
cant places among the fow!, as alfo your green, and
whire forced balls, round abour the difh, beiween, and
upon the fowl , your proportion of Birds (as before
taught) round about the brims of your difh ; if your
fowl was forced favoury, you muft have a favoury
Leare made with Gravie and fome of your ftrongbroth,
Oylter Liquor , and Anchovies diffelved , 'beaten up
withthe yolk ofan egg : when you Boyl it , pourthis
over your Boyled mear : Then ftrow it all over with
Weftphalie Bacon cut very fmall ;. Garnith it over like=
wife with Lemmon and Barberries at your pleafure,

 Your Leare and garnifh for fweer forced boyled weat of

the [ame kind of Fowl.

TAke half a pint of {trong Broth, and as much Ver-
juce 5 put them over the fire, add thegeto a
quantity of Barberries, one handful of Grapg or
Goosberries (if in feafon ) the.yolks of three ggs
beaten up in a little white-wine, feafon it with Sugar,
Nutmeg, and Cinamon, ( beaten ) draw it up, and
pour itover youboyled Mear : ftick your boyled mear
with fprigs of Pafte, garnifh it over with Barberties,
ted Currans, Lemmon, or what you pleafe.

To boyl Capons or Chickens inwhite Broth.

BOyl up your Fowl white in firong Broth, if you
bave it, otherwife in fair water and Salt, witha-
. faggor of fweet herbs, and large Mace : your difh
being lippeted, and garnifhed with Barberries boyled
% (and Lemmon ) lay your Fowl therein, and pour
0a
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on your Broth and ingredients - as it is fhewnin ap.|

othet place.

To boyl a Hanch of Venifon. ’

Ou may force your Venifon , with a handful

R fweer berbs and Parflee minced, with alirtle Bed:
fuet, and yolks of eggs boyled hard : feafon you
farceing with Pepper, Nurmeg, Ginger, and Salt : py
your Hanch of Venifon a boyling (being powderedf
before) then boyl up three or four Colly-Howers i)
ftrong Broth , and a little Milk : when they are boyled |
put them forthinto a Pipkia : add to them drawn b
ter, and keep thém warm by the fire : then boyl uptw
or three handfuls of Spinnage inftrong Broth : wheni]
is boyled, pour outpart of yourbroth , and put inz
little Vinegar , a ladleful of drawn burter, and a grawd
Nutmeg : your difh being ready with fippets in
bottom, put in your Spinnage tlereon round toward
your difhes fide : then rake up your Venifon beirg
boyled, and put it in the middle of your difh, and pu
on your Colly flowers all over it : pour on your dram
butrer gver your Colly-flowers : garnifh it with Bar
berrieflf and the brims of your difh with fome grea
Patflee minced. In the fame manner may itbe done wil

Cabbage.
Tobeyl Legs, Necks, sr Chines of Mutton.four wayes:

Ou may lard your Mutton with a little Lemmot
pill, boylit in water and falt, with a faggot @

two of {weet herbs : then takea pint of Oyfters, being
wafhed and fet - put to them fome of their own liquor
in a cleanPipkin, alittle firong broth, and half apit
of gravie , as much white-wine , put to them two o
three whole Onions ; and a little quantity of Time,

grated Nutmeg, and three Anchovies,, ler them boy!

together, beat up twe or three yolks of eggs in 2 litfl‘f
3 0

(
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| of the faid Broth, and draw itupthick, witha ladleful
! of drawn butter amongft it - difh up any of the faid

meat upon fippets , and pour on your Lear, with
your Oyfters on the top : garnith it with Lemmon
and Barberries, and fend icup. .

Another way.

TAke half a handful of Sampier,a handful of Capets;
afew (liced pickled Cowcumbers : put.them ina
lictle ftrong Broth, White-wine and Verjuice, let them
boyl together, ¢put tothem a Lemmon cut in Dice)

.| when you bring them off, and a grated Nutmeg; bear

them up thick, with two yolks ofeggs, anda ladleful
of drawn Butter : put therein a fmall quantity of Sugar,
that it may be a fharp fweet ; dith it upon fippets , pour
onthe Leare, garnifh it with Barberries, Sampier and
Capers, and ferve it up.

Another way.

CUt Turnips in fquare pieces, boyl up a pottle of
them in a little firong Broth and Milk ;when they

. are tenderly boyled, pour them forth into a Cullender,

then having a great handful of Parflee boyled green,and
chopt very fimall, with a handful of boyled Barberries,
ungrated Nutmeg, anda little fmall Pepper, put thefe
together with the Turnips, ina great Tinndifh - add
10 ittwo or three ladlefuls of drawn butter , a little

4 Vinegar and ftrong Broth : fet them upon the coals,

and tofs them up togerher : then difh up your meat,

s before, and lay themall over by fpooafuls , Broth
aid all,

Another way to make a Leare for the [aid meat.

T Akealittle white-wine and ftrong Broth , with fix
Onions minced exceeding fmall , boyl them well
fogether ; then put in fome fmall bunches of grapesfand
ome
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fome loofe, with.2 handful of minced Oydters,a handff
of patboyled Parflee minced very fmall likewife , 4
4 Nurmeg {liced, thicken it with the yolks of two egg
fo pou it all over your meat , garnifh.iv wich Grap
on the top ofit; pour over all your Oyiters a ladld
ofdrawn butter, and{trow on the yolks of hard eg
minced {mall.

-

To boyl aleg of Veal and Bacon.

Ard your leg of Veal with Bacon all over and a lick
L Lemmon-pill amongftic, then boy! it with a i
of middle Bacon ; when your Bacon is boyled, cutiti
flices, feafon it with: Pepper and dryed Sage mi
together; difhup your Veal wich the Bacon rouf
about it ; fend upwith it, faucers of Green-fauce,fi
over it Parflee and Barberries. ]

(
§

i

.
I

I
q
Y
€
0
1

h
0|
I.TAke a handful or two of Sorrell, beat it ina Mif b
ter, with two Pippins pared and quancred-,addl} a
thereto a little Vinegar,and Sugar; this 1s your Grettfin
fauce to fend in Saucers. iy
2. Take two handfuls of Sorrel , beat it well in&r
Morter, ferufeout the juice ofic, put therero a lité
Vinegar, Sugar, drawn butrer, and a grated Nutmtfof
fet it on the coals wntil it is hot, and pour it it
your difh on your fippets; fo difh up your Veal
Bacon. ]

To make your Green-[ance twowayes.

To boyl 4 breaft of Veal. S,

One your breaft of Veal, and beat it well , titfwi

1) wath and dry ic, having-one handful of fito

- herbs,. Parfleeand a little Sage, minced fmail , WiSa

a fmail quantity of Cloves, Mace, and Nuimeg beateliip

adding to it alictle fale ; wafh over the infide of oo

Veal with the yolksofeggs, and ftrow your h‘:rbsv I
. angd lirow. you 2
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over it, and lay over it fome flices of Bacon, diptinthe
48 yolksof eggs, fo roulitup into a Coller , and bind it
668 with Tape ; boyl it witha piece of middle Bacon s'when
% itis enough, cut out your Coller in eighe flices, and
il dihit on fippets ; flice out your Bacon in the fame
& number, difhed between your Veal ; let your Lear be

made with gravie and ftrong Broth, witha fliced Nat.
meg, drawn up thick with dfawn butter , and the
f yolk or two of an egg, pour it over your meat 5
it garnifh it with flices of Bacon , fryed wp in yolks
I of eggs.

iuid 7o boyl a Knuckle of Veal , with the Neck, cut in five
il picces to be [erved in Brorh.

WY Ard the pieces of the Neck with Lemmon; put it 2
boyling in fair water , or ftrong Broth (if you
have it ) let it be clean fcummed 5 put therein a faggot
of fiweet herbs, a little large Mace; when it is almoft
ek boyled, put in fome fmall forced meat balls, both green
il and white, two handfuls of Spinnage with one Manchet
eifin flices; when it is enough , difh up your Knuckle
ipon fippets in the middle of your difh , and the pieces
round about, with the forced meat berween , and the
herbs and broth over your meat 3 youmay lay on flices
19 Bacon, ifyou pleafe.

To boyl 2 leg of Pork.

LEt your leg of Pork be well powdered for a week,
& then boyl it, and having a handful of boyled
48, minced very fmall,putit inco a little ftrong Broth
with butter and Pepper ; then let your Turnips be
Poyled, asbefore for your leg of Mutton; tofs your
peceand them together, with more drawn buter ; dith
WP your Pork , and lay on your Turnips over it
10U may fiyef your leg of Pork firt with Parfles
' Sage, and boyl it up with Cabbage ; after the fame

ot Rl manmn

2
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manner, being chopt a lictle, and toft up in drap
butter.

To boyl Capons or Hens for the Winter-feafon.

Frer your Capons or Hens are boyled , with
piece of bacon ; takea pint of ftrong Broth a
white-wine : putin a pound of Saffages, two orths
whole Onions, a little Nutmeg and largeMace, afy
got of fweet herbs,a quartof Oyfters, a little ming
Time ; letthem boylup together ; thicken them it
the yolk of an egg, and alittle drawn butrer : difhg
your Capons or Pullets on your fippets : then pout
your Lear and Oyfters upon the breafts,and the Saffag
round about, wich {lices of bacon betwixt« garnifh the
with Lemmon : ftrow them over with the volks ofhud

eggs minced.
Another waywith Mufhroms.

F yougather your Mufhroms, peel off the outw
skin, and barb them underneath , throw them in
water : then take them up, and put them in a Tin di
put to them fome whole Pepper , Mace , and three
four whole Onions : fet themon the fire fora whit
and there will run from them much liquor : flir t
about in the faid liquor; when they are well fhrul
pour the liquor from them , and put to them a lif
white-wine, and ftrong Broth , Oyfter-liquor , Wi
three or four Anchovies, a little minced Time ¢
{liced Nutmeg : addto them balf a pint of the
gravie, thicken the liquor with the yolks of two ¢
beaten , and a little drawn butter : your Capons
Pullets being diflied upon fippets, tofs up your Mu
roms, and pourthemon your Capons garnifhed
Lemmon, '
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: To "70}’! Chickens. i
BOyl your Chickens in water and falt, with a fag-

got of fweet herbs, and large Mace ; Putin apiece
of butter, keep them white ; then take a2 little ftrong
} Broth and white-wine, fome bunches of Grapes ; when
they are boyled together , put in a fliced Nuotmeg,
the yolk of anegg ro make it thick, with a handful of
& Parflee fcalded and minced , with a ladleful of drawn
§ butter ; fo difh up your Chickens, and pour on your
§ Lear ; garnifh them with Lemmon, and put your bun-
ches of Grapes on the breafts of the Chickens.

Another way.

Ake half a pint of the juice of Sorrel, fetiton the

T fire, then take three or four bunches of Sparra-
grafs, (beingalready boyled, but not too much)

cut off the buds fo long s your finger , then cut off
another cut from your Sparragrafs , if they be not
b falky | pur chem into your Sorrell that is heating on
the fire, and with them a ladleful of drawn butter, and

of grated Nutmeg, a little fer Parflee minced ; if you add
a little Vinegar, you muft do the like with Sugar ,

§ thaitbe not too fharp, neither multit be too fweet :
.4 fet your difh wich (ippets on a beap of coals(which you
£ oughe to do with all your ‘meat) put ftrong Broth to
your fippets, that the firemay make them fwell, difh
e your Chickens, fhake your Lear together, putthe

Parragrafs on the breafts, witha little drawn butter
‘thereon.

Another way.

TAke your bottoms of Artichokes ( being already

almoft boyled) cur them in fl'ces (not too thin)
take the marrow of two or three Marrow-bones,
oylitinalitcle white-wine and ftrong Broth ; put

then
and b
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in your Artichokes, and let them boyl together un
they be enough, thicken it witha little drawn butte)
and the yolk ofanegg. cutyour Chickens in halvts,[
and difh them onyour fippets; fotake out your M
row and Artichokes, with your little ladle , and layj
allgver the Chickens ; then pour in your Lear ,a
a little drawn butter thereon , fet them on the coal
and grate ona Nutmeg all over your boyled meat ; thi
you may do in Winter as well as Summer , hayigg
pickled Argichokes by you.

Another way.

Ake Shirdowns, and boyl them as you do A
chokes ; take likewife the ftalks of them, beinga
a handful and half long ; fplit them in the middle,u
peel off the out-fide, and boy! them pretcy tender ;o
takethemout, and pur theminto a Pipkin, with thf-
Shirdowns, being quartered ; put to them a glafd
Sack , as much white-wine, and the like of ftrog
Broth (fromyour Chickens, if you have no ftrong)
fet them boy!l until they are very tender, with ablad
or two of Mace, fome fet Parflee minced, and a ladk
fu! of drawnbutter 5 when they come off the fire,
fome Vinegar and a very little Sugar, thar may hat]
be tafted : fer your difh onthe coals , with fippetsint
bottom, difhup yeur Chickens cut in halves : lay ¢
your Shirdowns and ftalks all over them : poutd
your Lear, witha little drawn butter on the top.

Anatber way to byl Pullets and Chickens for the Wittt

Oyl your Spanifh Potatoes, but not too much
1) then cut them to pieces abour the bignefs a
lengthof your thumb ; then takea handful or two
Skirrets, boyled and blanched, with two or three pil
of Orangado, fliced in pieces long wayes : put e
aliogether into a Pipkin, with a little firong ‘var&b
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i White-wine , and Vinegar, a blade of Mace; let them

' boyl togecher ; thenbear them up with the yolks of
| two eggs, and aladleful of drawn butter , and a litcle

=

| Sugar, whenyou take them offthe fire; putia gra-
i ted Nutmeg, difh up your Pullets or Chickens on fip-

pets, lay all over them your Potatoes, Skirrerts and
Orangado mixed rogether ; pour on your - Lear , and

i garnifh it as you do your fweet boyled meats , with

Orangado and Barberries.

Another way.

TAke your Cabbage Lettice, cut out the hard Cab-
bage thereof ; force your ou:ward leaves ( dipt
in the yolksof eggs) with your favoury forced meats ;
then make your forced mear Balls green and white;when
your ftrong Broth boyls, put in your forced Letice,

. and afterwards your fmall Balls; then take the hard

of your Cabbage Letrice, and fome curled Endiff, and
give it 2 quick boylingin {trong Broth ; when itis al-
moftboyled, quarter your Lertice, and cut your En-
diff a5 long as your finger ; put it into a Pipkin with
half a pint of gravie feafoned , a fpoonful or two' of
Vinegar, and a little ftrong Broth ; you may add an
Anchovie, with'a grated Nurmeég , and a ladleful of
drawn butter ; if it be not- thick to your mind, you
muft help it with the yolk of an egg ; thendifhup your
Pullets, or Capons ; take up your Cabbage-Lettice cut
them in the middle, and placethem round about your
difh, asalfo your greenand white forced meat , then
pouron your Lear with your Endiff and Lettice upon
thebreaft of your Fowl; youmay garnith your difh
with a Cowcumber boyled and forced; after the

rr;]eat istakenforth , cut it in pieces, and lay it round
the dith. :

To
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T boyl wild- Ducks, Wigeons or Teal. .

et half roaft them ; thentake them off, and o
them ina (hallow broad pan that will contain thep,
with a pint of Clarret-wine, and a pint of ftrong Brof,
adozen of Onions cut in halves ; a faggot or two
fweet herbs, with a little whole Pepper, and fome (i
ces of Bacon : cover your pan,and let-them ftove up:
add gravie to part of the liquor at the laft, fo muchs
will ferve todifh them : garnifh them with the Ba|
and Onions, if you pleafe. '

Abnother way.

Ake Clarret-wine, and ftrong broth, as befor,
{lice in halfa dozen Onions, and let it boyl tog-
ther : then put in the quarters of half a dozen Pippis
(pared) two or three blades of large Mace ;. and wha
your Ducks or Wigeons be halfroafted . -cut themin
halves, and put themin, and then ftove them uptog-
ther, until they are enough ; pur a ladleful of dram
butter to them , and a grated Nutmeg : dith up you
Ducks, ¢¢. on {ippets, pour on your Lear , and [t
your quartered Appleslyeall over your Fowl, garnilt
1t over with bacon fryed yellow with eggs , and fow
1t over with hard yolks of eggs minced : You mayall
ufe favoury forced meat, and Saffages in the boylingd
thefe : however negled not the Jarding of them befort
you roaft them : this way of boyling will fers
both for Duck, Teal, or Wigeon, being much of¢
nature,

To boyl Rabbets.

Y Ou mutt trufs them for boyling, by pricking down
the head to the fhoulders, and théir hind legs to-
ward the belly : you may lard them with bacon, and
Roy! themup white : take the Livers , being boyled

mince} ¢
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mince it fmall with alittle boyled fat bacon, cur like

| Dice; putthisin a lictle Wine, ftrong broth and Vi-

negar, tothe quantity of half a pine : let it boyl with
alitle large Mace - thenput into it a little fer Par-
flee minced , a few Barberries : youmay ufe Grapes
if you have them : add thereto a ladleful or two of
drawn butter ; if it betoothick, or lack Lear , you
may add a little more Vinegar and ftrong Broth : difh
up your Rabbets on your fippets, and pour your Lear
all overthem , and garnifh them with Lemmons and
Barberries.

How to boyl Pigeons,

Ake Spear-mints, one handful of Parflec, a few
T fweet herbs, witha fmall quantity of Time , two
orthree Onions, minceall this together very fmall:
Puc ro it fome thin flices of bacon, about an inchin
length and bredtlr, add to it one handful of grated
bread, the yolk of an egg, and a little piece of hard but-
ter; make up thisinto a body , and fill your Pigeons
bellies therewith : then put them into a deep difh, with'
their bellies downwards ; put to them a little white-
wine, ftrongbroth, and vinegar, with two , or three
whole Onions; let them boyl together ; when they
are boyled, take out the farft matter in their bellies ;
Putitin a pipkin, with fome of your Pigeon broth
(you muft niot forgetto have favoury forced meat, both
whiteand green, boyled up with the Pigeons) And as
many flices of bacon (asyou have Pigeons) being be-
fore boyled ; put ina grated Nutmegand a ladleful of
drawnbutrer, with a handful of fcalded Goosberries,;
ifyou have them, difh up your Pigeons round your

ifh, and a piece of bacon cut fquare, in the middle '
la[rded with Lemmon, and your force meat round your
difh, and your other bacon between your Pigeons, then
Pour your Lear all over your boyled meat, with a [adle
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of drawn butter on-the top of that , and ffrow it ever|

with Weftphalie bacon minced ; the common way of
boyling Pigeons or an old Coney may be ufed , which
is, to ftuff cheir bellies wich parflee, and a little Onion.
And when they are boyled,to be taken out and minced’,

and putinto butterand vinegar; fo.poured over youf

Pigeons and Bacon.,
To beyl Plovers.

L7 Ou muft almoft roalt them, then ftew them upin

ftrongbroth and gravy, with three or four whole
Onions, good ftore of {mall force meat balls, and Saff.
ges, two or three Anchovies; when they are enoug,
add tothema grated Nutmeg , and a ladle of dram
butter ; tothis kind of boyled meat you may ufe Lamb.
{tones, Sweet-breads, and Pallets: fo dith up you
Plovers, and order your Ingredients round about,
you havefeenin other boyled meats.

To boyl Caponetsor Pullets.

Ake two or three, according to the greatnefs of
T your feaft, or difhes : take a Gammon of Welk
phalie bacon, boyled very tender, and about halfs

dozen of Marrow-bones, trimmed with a Cleaver ; tht}

isto fay, cutoff both ends of the bonesthar they may
not be cumberfome, then cut them round in the midd
as you ought (and ufe to.cut a Marrow-bone ) Al
thefe Ingredients being boyled, (only the Gammond
bacon by its felf,} you mult have in readinefs a Pipkn
full of parboyled Spinnage, with a good quantity d
parflee ; ( afierward ftewedupina little Wine, firon§
broth, adding to it a little Mace, Salt, and Nutmeg)
then difl up one half of your fpinnage, in the borten
of your difh on fippets; remember you putin it draw!
butter, and a little Vinegar, when yon take it off the
fire +* your Gammon of Baconbeing blanched, lay ¥
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inthe middie of your difh, then cleave your Caponets,
orPullecs in the middle from the breaft to the back,and
place them round about your bacon; thenplace your
Marrow-bones betweenevery fide; and Sparagrafs up-
onyour Pullets, with toafts about your difh brims apd
Marrow-bones : fo put the reft of your fpinnage, ¢,
by fpoonfuls on the top of your bacon, and pour on
drawn butter with a lictle very ftrong broth over your
meat, and garnifh it with Lemmons ; you may make
this boyled meat in the Wincer feafon with Oyfters,
Lamb-ftones, fweet-breads, pallets, fryed, and ftewed
up with Gravie Claret-wine, Anchovies,Nutmeg Mace,
Salt, a faggot or two of fweer herbs, and a couple of
Onions, adding Pigeons, or what other fowl you pleafe
place all this upon, and about your boyled meat, in the

L _room of your foop or Spinnage.

To make a forced boyled meat.

Ake fix Chicken Peepers, as many fquob Pigeons,
T and fo many-Quails, with what fmall fowl isin
feafon, boy! themin water, falt, and fweet herbs -
thentake two dozen of Larks ; Trufs and farce them
with a piece of Weftphalie Gammon of Bacon minced
with the yolks of hard eggs, Parflee, Spinnage and
Time, fome grated bread and Nutmeg , made into 2
body with the yolks of raw eggs, then mince fome par-
boyled Spinnage, and Par(lee, and dip your Larksin:
theyolks of eggs, and roul them up and down in your
greenherbsy Let your Pipkin boyl with ftrong broth,
and put them in, with about forty forced meat balls as
bigas a Walnur, green, and yellow ; put to them about
fix Sweet-breads, as many Lamb-ftones, two or three
pallets fliced andfryed , fome Artichokes cut in- quar-
ters, a handful of Cheftnuts, with Piftaches and Pine-
apples; then having about a dozen of Marrowbones

cutin halfs, cleared from the fiefh, and the ends of the

bones




6. The whole Body of Cookery Diffected.

Bones Trimmed, clofe them on force meat balls with
the yolks of raweggs, that they may ftand together
upright, then flop your other boneswith a little pafte
and eggs, and lay about them : bake them in an Ova,
then force your half Orange, Lemmon,and Pomgranat
Peels, and put them unto your bones before they are
baked ; your difhbeing ready with Sippets, putinthe
middle thereof your three Marrowbones upon forced
meat balls ; then lay your other bones round about by
thefides, and your Chickens, Pigeons, Quails, o
what ever fowl youhave, between all : thenpour ou
part of your Liquor, from your Larks and other Ingte

dients, and put ina piat of gravy, with four Ancho-f

vies, a handful of Mufhroms , a ladle of drawn bute,
and a grated Nutmeg : Difth your green Larks all ove
your boyled meat, with all the reft of your Ingrediens;
fo lear it, and ftrow on Weftphalie bacorn minced {mall:
garnith round , and upon your pills of Orange an
Lemmon; and ftick fome branches of Rofemary on
your Marrowbones ftanding upright , elfe fome fprigs
of Artificial Birds made with Almond pafte ; youmay
garniih the brims of your difh with toafts , and your
boyled meat with{liced Lemmon.

To Boyl Udders and Tonounes.
'\;V Hen they are boyled enough in the Beef pot;

and blancht , you muft have your Turnip
ready boyled, cutin pieces and toftin Butter , as alfo
your Collyflowers and Carrets : put your Turnips
all over the bottom of a large dith, then flice on your

Tongue or Tongues, and lay them one againft another;

flice your Udders , and lay them between , oppofite:
garnith your Colly flowersall over them, and the Car-
rets up and down berween your Collyflowers : you
may add of the fat of your Pot, ifit be pure, unto your
€rawn Butter and Vinegar, arnd pour over it.
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Aboyled mear after the French fafhion.

TAke bottoms of boyled. Artichokes, the yolks of

hard eggs , young Chicken Peepers , and fquob
Pigeons, trufs with Veal fweer breads, Lamb ftones,
Cocksftones and Combs , and knots of eggs , put all
thefe into a Pipkin with ftrong broth , White-wine,
Salt, Pepper, Nutmeg , Mace , Butter, ftew all thefe
together {oftly, thenboylup your Marrow , ina little
pipkin, with a handful of Barberries, Grapes, or Goos-
berries, pour your liquor from your Marrow, and put
inhalfa pint of gravie, anda ladle of drawn Butter,
grated Nutmeg,  and fome Piftaches, when your pipkin
isready with the Ingredients ; difh your fowl on Sip-
pets, and place all your other onand between them, and
your other Leare with Marrow, over your boyled meat,
and lay Sparragrafs round that garnish it with Lemmon,
and fet it on coals till you fend it up.

Another way according to the French fafhion.

Ake part of a Capon minced and ftampt with Al-
mond palte, Muskified bisked bread, fome yolks

of hard eggs, and fweet herbs minced very {mall, fome
yolks of raw eggs, Saffron, Cinamon, Nutmeg, Cur-
rans , Salc, Marrow , and Piftaches , mingle all chefe
together, then take fix Manchers of French bread of a
dayold chipt, cuta round hole in the tops of them,
and fave the pieces, then takeforth all the crum, and
Bl the faid loaves with compofition prepared , and ftop
them at the rop with your pieces you faved , then bind
Itupin a clean cloth , and boyl them in a skillet, or
ake them in an Oven : then take three Chickens and
three Pigeons, and cut them down their backs, take off
their skins without holes, withthe legs, wings and
Neck on : then force them with the flefh made into a
f&voury force mear, as elfewhere. When they are
Ry forced,
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forced, fow up their backs, then put them into g
deep difh with frong broth - you may boyl wi
them Quails, Martins, Sparrows, pieces of Artichoke
Sparragrafs, Matrow, Piftaches, Pine apples - wheng]
is ready, difh your forced loaves, in the middle of you
difh, the Chickens and Pigeons round about the Quaj
with other fmall birds, with your Marrow, Artichoke|
or what other Ingredients you have in the Summer : ¢
thefe and the like boyled mear, you may ufe Ani
chokes, Sparragrafs, Collyflowers, Grapes or Gous
berries, ¢¢. but in Autumn and Winter , you my
ufe Skirretts, Potatoes, Dates, Cheftnuts ; to this Ley
you may add gravie and drawn butter , unro you
ftrong broth.

BOOKXK VIIL

Cantaining bow to make feveral [orts of Puddings:
How to make a Quaking Pudding.

Ake a pint of Cream , and 2 manchet grated:

| take three or four fpoonfuls of the Cream, ad
mingle it with two {poonfuls of Rice fowe,

beat itinto a batter, foit doth not clod, puti

into the aforefaid Cream, then beat fixeggs , mix then
all together., and beat them very well with a itk
Rofe water, Nutmeg, Cloves, Mace, and Cinamon bes-
ten, witha litrlé falr ; if it be oo thick, you may al
a little more Cream; then take athick cloth wafht ovét
with. butter; fpread it over a narrow Bafon , yout
Pudding being well beaten rogethet ; put it in, gathet

upyour Cloth clofe rogether, tying it hard wich 4}

packthred, giving it fome liberty to rife s your liquor
g Lo boyligy
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boyling very hard, take up your pudding in your
hands, and turning itup and down, fo that your bread
and cream be mingled very well , then put it into your
boyling Liquor ; let it boyl for three quarters of an
hour covered clofe, keep it conttantly turning for the
firlt quarter, but it muft boyl fiercely, left it foak wa-
ter; when its enouglrvake itup , open it and turn it
forth into a difh ; ftick itall over with blanche Dates,
and dried Cittern, all over ; perfume a little Rofe warer
with musk, with fome Vinegar, drawnbutter , anda
good quantity of fugar ; when its very hot, pour it on
your pudding, fcrape hard fugar on the brims of your
dith, and fend it up.

Anather way.

Ake a light Manchet, flice it exceeding thin, pur
it into 2° Quart of Cream , then pur it over the
five, and let it boyl'with a ftick or two of Cinamon
youmay pour into it before it boyles, two fpoonfuls of
Hower beat intoa batter, and heep it ftirred,. then
pour it forthinto abafon, pur toir a grated Nutmeg,
alitle Cinamon and Ginger , fome Orangado and
dryed Citrern, cut very thin ; when this is cold ,
put to it half a dozen eggsbearen , with fome Rofe-
Water, and mix them all together 5 if it be too thick
youmay add more cream, fo that it may become a
quaking pudding when itisboyled (‘as the aforefaid )

To make a difhof Puddings of [everal Colonys.

TO this end you muft have five or fix diflies befpoke
onpurpofe of the Turner with Covetsto fit them

You muft butter over all your difhes in the Infide; £l

One of them with the Ingredients aforefaid, put onghe -

| Cover, and bind it down with a Cloth prepared for the

amepurpofe, and packthred - take a quantity more
ofthe faid ftuff, char will fill a difh , Colour it with
s e g e
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Spinnage : if you think it will thin it too much, adif
part of aneggtoit, and beatittogether : Put onthef 3
Cover, and bind itup fo that no water may run ig I
then take a handful of Cowflips, a handful of Violesf ©
a handful of Clove Gillyflowers : mince each of thef ™
by themfelves, and beat them feverally in a Morter :f
add as much of the aforefaid ftuff to each as will f
three feveral difhes, youmay thin themas you pleaf§ p
by mixing more Creamto cither of them, fo bind then
up as aforefaid and when your pot boylsvery fiercely,
fhake your difhes, that the matter may mingle tog
ther ; and putrthemin : When they are boyled, u.
cover your Difhes, turn out your puddings into a larg l
difh : Srick them as before : Elfe with any Rk
Suckets - your Leare, is Butter, Vinegar, Rofe wat h
and good %,tore of Sugar; fcrape on Sugar , and fend 'ft
themup : they areanexceeding handfome , and Ricl §
fervice, fitting for any feaft : youmay make buto
or more of the above four forts of puddings , as you
pleafe. *

To make Marrow Puddings to boyl in Skins. ab

" Akea potle of Cream, two rowls of French bread f 1.

fliced very thin, being cut over again the contfy;
ry way, youmay put it over the fire a foaking withif o
lictle whole Cinamon, till it beginsto boyl , then bes
a dozen of eggs together : and when your Cream
almoft cold, beat themin, put to them the Marrow d
five Marrowbones minced , with fome minced Ortfgy
gado, and Cittern, beaten Cinamon, Ginger, Cloveihy
and Mace, Rofewater and Sugar, with fome falc : you
may thin it with cream, if your Manchet fwells to0
.much : (for it muft be bur a little thicker thitks,
Pan-cake batter) then having your hogs guts, the fmafy
left of the great ones, being well fcoured and cleanfed .,

fill up your guts, and tye them up. like beads , bgiﬂé' ‘
' . aboug
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about the bignefs and length of an egg (or fomething
longer ) you muft give two Inches {cope ro every one
ets. ofthefe in the tying, elfe they will break , not having
heef roomto rife : ‘boy! them very foftly ina Kertle , for
.f thefpace of above halfan hour, then take them up, and
;'ﬁﬂ | keep them for your ufe, and heat them for fervice or

16| pleafure.
hea Tomake Black: Puddings to be kept, ;
ely,

g TAke a gallon of great Oatmeal, and put to it two
gallons of very good ftrong broth, let it boy! foft-
g ly over the fire about half an hour 3 keeping it conti-
it} mually ftirred, then put it out into a grear earthen pan ;
ae} it be cold,and put to it about agallon of hogs blood
il Ained ; mix it rogether with the congealed Oatmeal 5
rid if it makes it not thin enoughadd toita quarc of milk
e} ' mote, let it fteep together all night ; then rake a
vouf §00d handful of Winterfavory, as much Pennyroyal s a
Y0 Jicle Hyflop, and Rofemary, half a handful of Time ,
ahandful of Sives : if not, take Onions or Lecks < -afid
ahandful of Sage, mince all thefe exceeding fmall , and
pucthem into your puddings - feafon it with Pepper
beaten{mall, Cloves, Mace, Ginger; Cinamon , and
| Numegs, with aquintity of Salt; then having abour
wo flecks of Lard cur with your knife twice as big asa
dye, purall in together, with about fixteen Eggs, min-
A8k it all well with your hands = ifit be thick and not
bigh coloured with blood, addmoreto it , your fmall
Jsusof ahogg being cleanfed and watered for a day
focfore . cur your gursanell and half long , and blow
temup all to fee whether they are found,then fill a tafle
%thefe puddings, and obferve what fcope you give to
o talke, that you may know how they fwelld as alfo -
i d' " know whatthey want in their feafoning, foftnefs or
Vllardnefs ; fop they ought not to have fo much blood
them to congeal them hard ; and according to this
R ' Tyl
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Tryal, you may order the r.ft; fo fill up your lengihy

and tye them upin fix links, or but four if you pleafe/
you muft allow at leaft three inches fcope in each linkf
fer your water boyl very fober, and when they by
boyled half an hour, take them fortl, and put otheg
in; thenafterwards put them in for halfan hour agan; 5
as you fill your Puddings , you muft fupply your by
frill with Hogs fuer , and order your hand in the filling p
that the ingredients may all carry a due proportiof, :
thefe Puddings, with fome white Puddings made wit g;
Beef fuct, after the manner of the little ones, (but ofy !
fpan length) will be avery good fervice for a comma
diet , efpecially ar night ; you may add to your whit
Puddings a pretty quantity of fower, with your grad
bread, but then youmult put in the fewer eggs, butiie}
more Beef fuet minced exceeding {mall.

L ;

Tomake Polony Saffages tokeep all theyear. | ke

YOu may take a piece of a Gammon of red Baconnd
half boyl it,mince it very fmall :if your Gamm
be not fat, take half as muchbacon lard, minceitlike I
wife : mingle them together, and beat them in aMa
ter ¢ feafon them with Time . and Sage minced ve
fmall, and good ftore of Pepper beaten to duft, wid
li:tle Cloves, Mace and Nurmeg, and a pretty quanti]
of Salt, for they ought fo to be ; add to them theyolify,
of two eggs, and fo much Red wine as will biing the 35]
upinto a {tiff body ; mingle them well wich you: hanf§
fill them into middle skins, as big as four of your o
nary Saffages , {o bang them in your Chimney forfly
time , and whenyou will ufe them , they muft be
outvery thin round wayes, and put them in your di n
with Oyl and Vinegar, and ferve them for a Sallet
the fecond courfe,or for a Collation before you drink 3

Anah ;é
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Apother way for Saffages.

| Ake Pork, not as much fat as lean, mince it exceed-

ing fmall rogether, thentake part of the fleck of
Dotk in pieces abour the bignefs of the top of your
finger, f2afon eachapart with minced Sage, good ftore
of Pepper and Salt, fome Cloves and Mace, mix in your
feafoning into each of thefe; take your {mall fheeps
| gusand cleanfe them , fo fill them with your funnel,
alwayes putting fome of the pieces of fleck berweenthe
minced ; you may fprinkle a litele wine on the rop of
your Saffage meat, it will fill the better. 1have made
rich Saffages of Capons and Rabbits , and could fhew a
f receipe for it ; but none fo favoury as thofe of Pork, by
"1 reafon that Sage anid Peppet is not fo fuirable to the na-
wre of the other ; fo tye up your Saffages in links, and
keep them for your ufe.

i} Tomake o Pudding of Hogs: Liver.

e BOyl your Hogs-Liver and grate it ;. put to it mhore
grated bread then Liver, with as much fine flower
sofeither ; put twelveeggs to the value of a gallonof
i thismixrure, with about two pound of Beef-fuet minced
{mall, with a pound and half of Currans; halfa quarter
o ofapint of Rofe-water, a good quantity of Cloves and
Mace, Nutmeg, Cinamon and Ginger, allbeaten, and

B aschh Salt as it requires, with fonxe\"&,’inter_favqur}r,
mdi Peniroyal, Sweet Margerum and Time, all minced
L fmall : mix all tliefe with fweet Milk or Cream;
letic be no thicker then Fritter Batter, fo fill your

|
‘.edciH°g5 guts; you may make one for the Table in the
edmaw, to be eaten hot - inyour knitting up the guts,
irinkou muft remember to give them tt_lree or four mcpes
tope : jin your puting them into your boyling
Rater, you muft hand!e them round, to bring the meat
$qual to all parts of the gur : they will ask above an
b y Gz hours
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hours boyling : theboyling muft be fober ; if the win
rifein them, you muftobferve to prick them.

To make a baked Marrow Pudding.

SEL a quart of Cream 2 boyling, with Cinamon, af
) large Mace : take eight eggs, calting away
whies of four, beat them well together ; with a itk
more Creami, or Milk : when your Cream boyls, tk
it.off the fire, and ftir in your eggs, let it not be toohy
left it curdle, feafon it with Rofe-water , Sugar, a
grated Nutmeg : your difh being ready, with a garniif ™
of Pafte about the brims, cover the bortom of your dif
with thin {ippets of light bread,lay raw Marrow there
all over, alfo Dates and Raifons , with Orangado al
other fuckers: then put in a ladleful or two of yor
Creamboyled up, and lay on the top of that a laying f
fippets, put alfoa laying of Marrow and fuckets (s} ;
before) on thetop of that ; then pour in your Crem
again ; if your dith be deep enough, you may go thr}
ftories high ; fillit nottoo full till it comes in the Oye)
leftit fpill over, itwillnot ask half an hours baking
youmay garnifh it if you pleafe with Lozenges, u
otherwife.

5 * oo Pém

To make an Qarmeal Pudding.

TAke two handfuls of great Oatmeal, and beat ite

ceeding fmall ina Morter , fer on three pint
Milkin a skillet, put into it two or three fticks of Cint
mon, and large Mace, ftir in this Qatmeal into youp
Milk be{ore it is hot, fo much as will make it reafona
thick, firtobeeaten , boyl it for thefpace of half if¢
hour, but keep it ftirring ; put thereina good handl
ofBgefiuec fhred fmall ; then take it off the fire, 4 0
putitinanearthen Pan,and let it ftand until it is almo} h
cold ; if it grows thick, thin it with a lictle more Milk "
beatin four eggs, with almoft a handful of Sugar, fp,
i grag

(> Reogll @ =
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grated Nutmeg, and fome Rofe-water ; butter the bot-
tom of your difh.and pour in your Pudding for it ought
tobe as thin as batter ; bake it foftly ; ir will ask but
! half an hours time ; fo fcrape on Sugar, and fend
nr it up.

il To make 4 Pudding of Rice-flower.

i‘; THicken three pints of Milk , with about a handful
i of Rice flower beaten into a batter , put in Cina-
:ilh monand large Mace in the boyling ; keep it continually
il firred till it be thick, put into it a piece of butter | :let
«| it boyl a quarter of an hour , then put it in an earthen
;nd Pan, and ler it be cold ; add to it two handfuls of Cur-
x| TS ali‘ttle Sugar, beaten Cinamon, anda handful of
) Datesminced , beat half a dozen eggs (cafting forth
D’as three whites) beat them together , put butter in the
=(am bottom of your difh , and pour in your Pudding ; you
;ree mu&_add Salt, and all things elfe in this nature, ac-
al ding to your difcretion ; you ought to have a garnifh
ngr of Pafte on the brims of your difh ; when it is baked

7 ii:?fre onSugar, and ferveitup, adding a little Rofe-

To make abaftie Pudding.

SEt on three pints of Cream , two grated Manchets
or French rolles fliced thin and minced, put to this
agrated Nutmeg, a little Cloves, Mace, Cinamon and
Ginger bearen ; add thereto half a handful of fower,
imingle it together, and ftir itinto your milk , whenit
42V, throw in a piece of Butter ; “then having four or
§ ¢ €ggs beaten, with the whites of halfcaft away, put
them alfo into your Pudding, with a handful of Sugar,
“da litrle Rofe-water, ftir them together again , till
. htbey begin to boyl and thicken, then put it out into

pour difh youferve itupin, ferit on aheap of coals,
¢ fire-fhovel to be red hot in the fire, then hold it
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clofeto your Pudding until it isbrown on the top , fj

fcrape on Sugar and fend it up.
To make Apdolians.

TAke the great guts of a Hog , let them be cleaf

fcoured and fhifted in feveral waters , for fou
and twenty hours together, then take a handful of vey
good fweet herbs and Parilee, with a piece of Beef-fug,
mince it together very fmall, and pusto it a good quan
tity of Cloves, Mace, Ginger, alittle Pepper, Salta
beaten Nutmeg; addtoita handful of grared brea
mingle it all together ; then cleanfe and ftroke your gus
from the water and flime, throughacloth very clem,
and feafon the fat fide of them with your aforefaid ir
gredients 5 fo pull one length over another, you
leaft underneath, and your greateft on the outfide ;yu
may put five or fix lengths over one another ; but fir

the more fure way; for after- fervice, you ought mmﬂl#

every length over with eggs, and then feafon it, befot
you pull over the other fength; when you have do

|

all, bind them up at bothends , and boy! them foft}
until they are enough, then fowce them : Whenyu
ufe them, you may cut themin flices, and fry them,h
ferve them up with Muftard ; butif you think they#l
be better, youmay dip themin the yolks of eggs,
fo fry them,

300
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BOOK IX.

Contains Hafh ;. Stewed, Brayled and  Car-
bonadeed meats.

Tofd;'cc a Fillet of Beef.

throughout from fide to {ide , bear them very

well with a2 Rouler, or back fide of a Cleaver,

fo.that you have made them Har and thin, then
mince a great handful of Parflee, with Time and other
fweet herbs ; having your meat feafoned as it lyeth,
with Pepper, Salt, Cloves, Mace , and Nutmeg , and
being wafhed over with the yolks of éggs as you
joyn them together again, throw on a handful of
fweet herbs, and a handful o two of Beef fuet purely
minced ; then joyn on the other Filler withthe wathed
fide downward to the herbs ; fo dowith the third, hav-
ing the herbs and Beef-fuet between ; beat them clofe
together with the flat lide of the Cleaver, fo put it into
agreat Pan and put a pint of Claret and a pint of ftrong
Broth, with halfa dozen of Onions and whole Pepper
to it, butitisbetter to wrap it upintwo Veal Caules,
being wafhed over with the yolks of eggs, fo cover it
witha fheet of courfe Pafte, and let it fiew up in an hot
Oven for about five hours ; you muft note, that this I
Cgll aFillet, is but three grear Collops of one fide the
Fillet, containing the bignefs of a Fillet of Veal ; when
1tis baked, youmuft difh it up ingood ftore of fippets,
and pour iri the Broth it was baked wifh ; then having a
red Cabbage boyled, hacked and toft up in drawn But-
ter,garnifh it upon,and the fides of the meat,in the infide
the gith. = G 4 , To

CUt your Fillet of Beef into three grear Cellops,
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To frew a breaft of Mution.

Ake abrealt of Mutton and joynt it well, and fare
T it with fome fweer herbs,and minced Parflee ; thy
put it in a deep Stewing-difh with the right fide dows
wards ; putto it fo much White-wine and ftrong Bra
as will ftew it : fet it on a great heap of coals, puti
two or three Onions , a faggot of fweet herbs, andi
lictle large Mace ; when it is almoft ftewed, take a hand.

ful of Spinnage,Parflee and Endive, and put into it}

atthe laft you may put fome Goosberries or Grapes:
in the Winter time you may ftew it with Sampier a
Capers : it will not be amifs to add thefe to them at any
time : difh up your breaft of Mutton, and put by tha
liquor you do not ufe, and thicken the other with yolis
of eggs and drawn Butter, fo pour on the Lear;and ik
herbs over the meat, and garnifh the difh with Lemnos
or Barberries.

To farce a Fillet of Peal.

Ut two Fillets out of a large leg, take a handfuld
{weet herbs and Parflee minced , with a handfi
of Beef {uet minced , and fome yolks of hard egg:
feafon this with two grated Nurmegs, and a little Sl
and fo farce your Filletsof Veal : being well larded
with Bacon,and drawn with Time, let them be roaft
almoftenough : theninthe mean time take the reftdl
your farced mear, being about a handful , put halfa
handful of Currans to it, and a lictle firong Broth, Vi
negar, and alittle Claret, with fome large Mace, andd
livtle Sugar : your meat being almoft roafted , drawit
off, and letic flew inthis : when it is enough, add?
ladleful of drawn butter fo difh up your meat, and ot
your fauce all oWer it.

Ti
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To ftew Venifon.

THey which have much Venifon, and make many
cold baked meats, may ftew a difh in hafte after this

manner ; when it is fliced out of your Pye, Pot, or

Pafty, put itina ftewing-difh, and fet it on a heap of
coals, with a little Claret-wine, a fprig or two of Rofe- |
mary, half adozen Cloves,a lictle grated bread, Sugar

and Vinegar ; fo let it ftew rogerher a while, then grate

onaNutmeg, and difhit up.

How to ftew Caluves feet.

Our Calves-feet being boyled and blanched , fplit

them in the middle,take from them the great bones,
put them into a ftewing-difh with a little firong Broth,
two or three Onions, -a faggot of {fweet herbs, with a
litrle large Mace and Salt ; when they boyl, putto them
a handful of Paflee, Spinnage and fweet herbs minced,
witha handfui of Currans; when they are enough,
beat the yolks of two or three eggs, with four or five
fpoonfuls of Vinegar and a little Sugar;fo thicken your
Lear with that, and alittle drawn butter ; difh up your
Calves feet onfippets, and pour on your Broth.

To hafh a fhoulder or leg of Muttou.

YOur fhoulder or leg beingalmoft roafted, you muft
L haflithemin as thin flices as you can, into a deep
difh; putinto it a ladleful of firong Broth , three or
four whole Onions,a faggot of fweet herbs,alittle large
Mace and Salt, puritona goed heap of coals ; when it
isboyled up to an heighth , put into it two or three
Anchovies, halfa handful of Capers , a little Sampier
minced, two yolks of eggsbeaten with a little White- -
wine, tofs it up rogether, fo difh it up, and garnifhit
with Lemmon; S

How
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How to make a raw Hafh of a more excell:nt
way, new invented.

TAkeacouple of legs of Lamb , or a leg of your

Mutton; hafh it exceeding thin with your knife,
then having half a handful of fweet herbs minced, con.
{iting moft of Time, put into your meat, with a littk
Cloves, Mace, Nutmeg and Salt, with the yolks o
five eggs ; work up all thefe rogether berween you
hands ; your Pan being on witha good quantity of
Clarified butter, put it in all over the Pan, fo keep i
ftirring and tofling, until it be almoft eatable, then pu
out your butter out of youy Pan you fryed it in ; putit
a ladleful of ftrong Broth, a little White-wine , fou
Anchovies, two or three whole Onions, a faggot
fweet herbs; fo let them ftew up all together ; purint-
wards the laft a pint of Oyfters, then take the yolksof
two orthreseggs , and beat them in {trong Broth, or
White-wine , . and throw them into your Pan, keeping
it flill roffing and ftirring ; you may add halfa pinta
gravie if you haveit , your difh being garnifhed with
fippets, pour in your Hafh, and puc Saffages rount
about, fogarnifh’ it with Lemmon, and {trow on it
yolks of minced eggs ; ifit bewell done, ic will look
white with a fmeered froth onit.

To Hafh'a Calves head.

TAke your Calves head and cleave it in two, and wall
it outin certain waters, that it may boyl whit;

then put it a boyling and fcum it when'it is 3lm0ﬁ
boyled, rakeit up, and let it cool ; Hafth it in:flfces #
thin as you can, then puric into your Stew-pal,

- with a ladleful or two of ftrong Broth , and as m}ICh
Whitewine, three or four Onions whole , and a Jitk
ced, withtwo or three Anchovies, a itk

1a little Oyfter liquor, if you have it ; P:‘

i
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allthefe a ftewing together , ‘when they are enough,
tofs it up with the yolks oftwoeggs , and a little drawn
butter ; youmay havea Pipkin with about half a pint

 of Oyfters ftewed up in a lictle gravie, with as many
Mufhroms, being thickened with a little drawn Butter,
and feafoned with Nutmeg ; take off your Pipkins, lay
the bones of your Calves head in the bottom of your
difhwith fippets , then pour out your Haflrwith your
Lear into thedifh , and fpreadit abroad,and put your
Oyfters and Mufliroms , “and that Lear all over your
Calveshead ; then having your thin fliced Bacon,before
boyled , and part thereoffryed ineggs , layit round
onthe difhes fide . the one fryed, and theother boyled ;
you may add Saffages alfoaboutit, fo garnith it with
Lemmon ; only grate a Nutmeg, firow it on the top,
and let it go up fmoaking.

To Hafb Hens or Pullets with eggs.

Our Hens or Pullets being roafted before, cut them
up, as you would carve them for the Table ; then
hafh off all the meat very thin and clean from the bones,
ly leave fome upon the thigh bonesand pinions ; put
them into your ftewing difh with ftrong Broth,with two
or three Onions ; f6 let them ftew up , with a faggot
of fweet herbs, anda grared Nutmeg ; whenthey are
almoft enough, mince half adozen hard eggs, and put
© it; fo being feafoned with Salt , addalutle drawn-
Butter and Claret-wine to it , and tofs it up together
in your difh ; letthe Lear be thick } if not, add the
yolk of araw egg or two ; take out all your bones, and |
place them on the fide of your difh to the brim-wards ,
upon your fippets ; then put your meat all over the
difh, fcruife a Lemmon with fome drawn Butter , and
pour on the top of it; ftrow on yolks of eggs minced ,
and garnifh them with Lemmon, i 3
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y To make a° Hafh of Capans.

Afh your Capons in the fame ‘manner as yoir
Hens before , putintothema little Claret-wig
and ftrong Broth, two Onions, two Anchovies, afag
got of fweet herbs, letitboyl all together ; putto it
little gravie, if you have it, and fome Oyfter liquor,
tofs it together with a little drawn butter, fo difh it
and ftrow over the meata Lemmon cutin Dice,and fend
it up : youmay ftew up Saffages with them , and py
them round your difh, ifyou pleafe. *

To Hufh Partridoes.

YOur Partridges being roafted, take allthe felh of
thebones, and hafh it very thin; only préfen
the legsand wings of two or three Partridges ; thenpu
a lictle Claret-wine into your Pan, witha lictle ftrong
brothand gravie ; put toit an Onion or two, a Nux
meg grated, with an Anchovie, and a few crums d
bread ; when this boyls in your Pan, puc in you
wings and legs, with the bones of your Partridgs,
with: all your Hafh on the top of them : fo cover yo
Stew-pan, and let itboyl up, and when it is enough
putin a ladleful of drawn butter , and tofs it up toge
ther ; difh up thebones in the bottom of your difh o1
fippets; lay your legs and wings round about , and
and your Hafhonthe bonesin the middle,-fo pour on
your Lear, with alittle drawnbutter, and garnifh'i
with Lemmon.

To Hafh Duckg, or otber warer-fowl.

b § E,H]xyour Ducks, as youhave heard beforein the
£ % Partridge; put firong Broth, witha lirtle Vine-
and fet themon the coals in the ftewing-difh; pus

to them four Onions minced exceeding fmall, a litde
all pepper, lerall this boyl up tegether with a Shtltlf
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The whole Body of Cookery Diffeéted. 93
Salt;alfo put in 2 pound ofSaffages into the boyling with
your Hafh-Ducks ; when they are enough, tofs them
up thick with a littledrawn butter ; fo difh them to
your beft advantage.

To Hafh a Rabbet.

Ou muft take the flefh from the bones of your Rab-
Y bet, being before roafted, and mince it {mall wich
your mincing knife; fo put to it 1 little firong Broth and
Vinegdr, an Onion or two, with 2 grated Nurmeg, and
Jer itftew up rogether ; then mincea handful of boyled
Parflee green, witha Lemmon cut like Dice, and a few
Barberries, putitinto your Hafh, and rofS it all toge-
ther, .and when it is enough, put a ladlefull of drawn

Butter thereto, and difh it upon thebones ; fo garnifh
it with Lemmon.

Carbonadses and Broyled meats.
To Carbonado a Goofe.

V Our Goofe being roafted, and carved, fcorch it

(fothar it may be like Checquer work ) both wichin
andwithout, then wath it over with Butter, ftrow- it
with fale, puc itinto a dith, with the skinny fide .down-
wards, fo fet it before your fire, in your dripping Pan,
that it may take a gentle heat;whenit hath ftood a while,
trn the other fide ;then layiton your gridiron, and
put it on a moderate fire of Charcoals ; when it is done,
takeit off the fire, and baft the upper fide with butter,
and dreadge it over with flower and grated bread ,
then turn it and froth it on the fire and difh it up in or-
der; your fawce muft be Butrer, and vinegar, Muftard -
andSugar being mingled together:put it into your difh,
folay on alittle drawn Butter, and garnifh it with Lem-

Mon: you may lay on Saffages round your dith if
You pleafe, N = Y ict

;e% with your knife long wayes, and crofs it over again
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To Chrbonado Turkies.

Oumuft obferve the fame order as you did in ¢y

Goofe, your fawce muft be a lirtle gravy ug
ftrongbroth, boyled up with an Onion, and a liuk
grated bread, with fliced Nutmeg. an Anchovie, and
ladle of drawn butter ; add a lictle fale, difh up ‘yoy
Turky, and put your fawce all over ir; ftrow it ov
with Barberries, and garnifhicwith Lemmon.

To Carborado Henns.

LE T your fawce be aliztle Whitewine and Grayy,

halfa dozen ot the'yolks of hard eggs minced boyled
up withan Onion, addto it agrated Nutmeg ;- thick
en it up with the yolksofanegg or two, with a ladk
of draw butter ; difh up your Henns, and pour oiit
your fawce, ftrow on yolksof eggs minced, and garnik
it with Lemmon.

To Cirbonddo Veal.

Ake a breaft of Veaf, lard itvery thick with bt

eon , and when iris boyled, Carbonado itlong,

and crofs-wayes ; wah it over with a lictle burter, and
the yolk of an egg, firow it over with falt ; puticon

your Gridiron with the right fide downward , until it}

beof a yellowifh brown, difh icup, garnifh it witha
little fryed bacon, let your Lear be a lictle ftrong
broth, boyled up with fome minced Time, and fom
Nutmeg grated, a little Vinegar , and a ladle of draw
butter , pour it over your meat; fo feruifé in a0
Orange, ortwo, and garnifh it with Oranges cut it
quarters.

ToCarbonade Mutten.
Oyla fhoulder or breaft of Mutton, then fcoreh

ORI TS e

them over as aforefaid,and {trow on minced Time: §
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’ salr, and a lictle Nutmeg ; when they are broyled, difh

them up ; ler your fawce be Clarer wine boyled up,
with two Onions, a little Sampier, and Capers minced,
withdrawn butter and gravy , pour this all over your
meat, and garnifh it with Lemmon,

A difh of Collops of Mutton, Broyld.

Ut off a piece of your leg of Mutton clofe to the
bone, cur it into Collops very thin, hack them
asbroad as you can, with the back of a great knife, and
laythem in a broad difh, then having a little Time
fmall minced , and a Nutmeg grated , mingled with 2
linle falt, ftrow the one halfon the upper fide of your
Collops, your Gridiron being clean rubbed with the
skin of Bacon, put on your Collops with the feafoned
fidedownwards, then caltthe reft of your feafoning on
the other fide, and let them broylona moderate: fire
when the one (ide ffenough , turnthem, they muftnot
bebrown'; folet'your difh be on the coals with a little
gravy, difh themup in a heap, pour ona little butter,
and gravy hot, cover them with adifh, and fend them
hot to the table, being garnifh’d with fliced Lemmon.

Steakes of Pork Broyled.

TAke aLoyn of Pork, cut off the skin, and about an
inch or more of the fat : (if the Loyn be fo fat)
then cut off your fteakes withyour Cleaver very thin
and beat them with the flar thereof as broad and as.thin
ayou can; Lay themon a difh, firow theém oyver with'
alitle falt, and Sage minced very fimall; fo lay them
9 your Gridiron, and feafon the other fide; ler your
fawcebe drawn Burter , Vinegar and Muftard with a

little Sugar » When they are ready, difh them up, ‘and’ -
Putthe fawce to them.

| Te
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To Carbonado a Calves head.
VVHen itis-boyled according to the ufual mu

ner, Carbonado it , and ftrow on falt;
wafh it over with the yolk ofanegg , and drawn b
ter, rubthe bars of your Gridiron with the skin of fy
Bacon, and let it broyl gently, to a yellowith brow,
difhic up with your tongue about it ; your Lear my
be a pint of Oylters ftewed up in gravy and wine, wil
a ladle of drawn butter putto it : fo pour it all ovaf .
your Calves head, and put your fliced Bacon roui
about ; Garnifh it with Lemmon.

To Brojl a Chineof Pork,
Vv Hen your Pork isboyled, wafh it over withz

liccle burter , and broyl it - then take yor

Raw Turaips cut to picces in the length and bignefs o
your thumb, being boyled in a licf§8 frong broth ad ]
milk;\ toft up with fome drawn butter and vinegi:f
your Pork being difh’d, pour this all overi : Garnib}
your difh wich Barberries,trowing fome over themet} ¢
andfend it up. f
There are many Gentry who delight in Catbonef
does, andbroyled meats : for indeed it is a very gkl o
favory, and wholefome meat : therefore I do acquit} |
the Student in Cookery, that he may make ufe ofthif
way for any other meats or Joynts, which T bave let R
omitted, provided the fawce be natural to the medf
Burter and Vinegar being the good old fawce for Mg ;
broyled meats: As for Example, tl
Boyl a Brisket of Beef, take off cheskin , and C
bonado it, thenbroylit : difhit and ferve it up , Wi
Cabbadge or Turnips : your Lear is butter and Vineg®
In the fame manner youmay do the goofe or skin thel
you took off.
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BAGOK X,

Containing Frigafies and Frying.
How tofry ak manner of Garnifhing.
YOu mutft beat the yolks of eggs,put in the beat-

ing a little flower, and Sack , make them

into a bartter, add to the batter fome grated

Nurmeg; if you make much, you may put in
four whites amongft eight eggs : let it be thick.

How to fry Oyfters in Batter.

LEt your Pan be hot with your Clarified Butter ot
Ly tryed Suet,and your Oyftersbeing ferand deyed,
dip your Oyflers in the aforefaid Batter, and put them
Mto your pan; do not over charge your pan; if you
do, it will Rife up in afroth , andfpoil that which you
fry; hold your panon a hot fire with your Oyfters,

| ndwhen they are come to alovely brown , take them
' our with your Scummer ; thus you may fry fliced

Lobfters, Pranes, or Periwinkles, the tayls of Crafilh ,
t0 ferve for the garnithing of your fifh ; you may fry
Rofemary dipt {lightly in Batter : your Pan muft be

i Yeryhot to fry Bay-leaves, Fennel, or Parflee ; your

feummer muft alwayesbe in your hand; foras foon 2s
they become greenand crifp, they will turn black if you

 take them not forth; thefe cthings you muft not dip in

dtter ; youmay fiy Skirrets, fliced Potatoes, and
4conin thin flices in the faid batrer; If you would fry
green, then you mulft fcald fome Spinnage in boyling
Water, and mince it with your knife exceeding fmall ;

you
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youmuft add more fower ; beat this in with the yol
of eggs, and fry your green away (withyour panfy
foned) as your other before; To know if your pan
hot, ifit leave hifhing, and beginto {moak , then iif
hot : take it off, elfeirwill burn and fpoil all : Ifyy
would fry any other thing in batter , you muft fryi
after the manner afore prefcribed - thus much forf
garnith,

A Frigacy of a Henn or Capon.

T'Hey being either roaft or boyled before , almi
enough, and carved up, the Pinnions being cutdf
from the wings, and the brawn of the Capon cut oﬁl
from the joynr, and being fo ordered that it may I
handfome in the pan : put tothem (as they are intk
dith ) the yolks of four eggs, witha little minced iz
and fliced Nutmeg : then minglethem up togetherk
tween your hands : your pan being on the fire, il
clarified butter (or fweer fuet) halfhot, put themil
and let them fry until they be yellowith,then turnthes:
fo takea little White wine , and beat it with threed
four ‘yolks of eggs : add toit a lirtle ftrong broth ai
gravy, an Onion or two cut in quarters , two And
vies minced with a2 grated Nutmeg , then pour our#
your ituff from your Capon or Hen, and puttoilf 4
ladleful of drawn bucter : fo put this Lear into yoig
pan, and keep it continually fhaking over a foberfit
until it turns thick, or is ready to boyl , then difhy
your Capon or Hen in order ; if your Lear in jo®
pan be too thick, you may thin it with Gravy,\&
or ftrong broth : fo pour over your Lear : firof
with the yolks of eggs minced , and garnifh it¥
~ Lemmon.
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To make a Frigacy of Chicken brown,

‘99

: TAkc about four Chickens, fcald them , and cut

them in quarters : beat them fiar wich your Clea-
ver, and break their bones, dry them witha cloth very
well, and flower them all over“the skinny fides ; your
panbeing hot with clarified butter , put them in wich
the skinny (ide downwards, fry'them brown, then turn
them : let your Lear be a little Claret wine and gravy -
then put your liquor out of your pan , and put in your
lear , with picces of Saffages wrung off as long as your
thanb , and a pinc of Oyfiers, two or three ‘onions,
with afaggor of fweet herbs , a’ grated Nutmeg , and
two or chree Anchovies, let them boylup in the pan 5
thea sheat- the ‘yolks of four eggs with a lirtle firong
broth, take the pan off the fire , and put themin: ific
wristoo thick, you may thin it with Wine, Gravy, or
fitong Broth : " keep it thaking whileft its on the
fire, then difh up your Chickens on Sippets , and pour
o0 your Lear, 'and Oyfters, "with your piccés of
Sallages by the fides of your difh, and garnifh it wich
Lemmon.

Another way for Chickens or Rabbets.

TAke your Chickens or Rabbets, and let them be
almof} hialf boyled cut them in halves or quarters:
putthem into your pan with a litcle frefh bucter,(heat
totyour panat all for them) then lay your pan onthe
1€, and let them fry foberly : Ler your Learbe ready,
the yolksof three or four eggs beaten, with abour half

§ 2pint of Verjuice, a little White wine,and ftrong broth,
M 2Nutmeg graced, and a handfal of parflee , boyled up

§'cen and minced , with about a fpoonful of Sugar,

adding one handful of fcalded Goosberries, Grapes,

or fliced Artichoke bottoms ; putall thefe inthe panto

your Chickens, being kept fhakeing over the fire, until
H 2. AR
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it beready ro boyl, thendifh your Chickens, orR
bets on Sippets, fhake your Lear, and let it be as thick
asdrawn butter , fo pour it all over your Chickes
ftrow ona Lemmon cut like dice , and garnifh it wi
boyled Parflec and Barberries.

To [mear Collops of Veal.

Ake apiece of your Fillet of Veal, and cutit im
T thin Collops, and hack it with the back of you
knife, andlard themwith Bacon very thick, th

pu: theminto your pan, itbeing pretty hot, and fy
them with clarified butter very brown on both fids;
And let them be fo haftily done, that they may notk
fryed quite through ; then having half a pint of Cla
wine , and half a pint of Gravy, put it in your pzn"

( withfour Anchovies, three or four Onions, ali
minced Time,and grated Nurmeg ) amongft your but
Butter ; when it is boyled up, thicken it with the yol
of anegg, fo difhup your Collops, and pour on yo
Lear on the top : if your Panbe little, you mayfy
them at twice , and let them boyl up after the fim
manner , in your ftewing difli,” Garnith them wi
Lemmon.

Tofry a difh of Lamb-ftones and [weet breads.

BLanch your Lamb ftones, taking off the outwl
skin, and fplit them through, alfo flice your Vé
fweatbreads, let your Lambsbe whole, fo let yourf
be very bot, andyour Lamb ftones and Sweet brth
flowred exceeding well ; you may fry them up i
pure brown, if you donot overcharge your pan;
. your fawcebe gravy, butter and vinegar, difh them
and ftrow over them parflee fryed crifp.

B P PR Mt o a s peewe e &S
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The whole Body of Cookery Dijfected. 101

How to make a Frigacy of Lamb.

Akea leg of Lamb, and cutit into Collops, and
T beat it with the back of the knife ; pur itintoadifh
withthe yolk of four eggs, a handful of Parflee, Tiime,
Sweer Margerum and Spinnage minced very fmall | put
toit a little bearen Cloves, Mace, Nutmeg, and a little
Salr, mix them all rogether , your Frying pan being
over the Fire with clarified Butter almolt hot ; put'them
in, and fry them foftly, ler them not be brown, bur
rather green s whenthey are almoft fryed, put to them
alittle White wine and ftrong broth , three Onions in
balves, and a ladle of drawn Butter : let it boyl up in the
pan, then beat the yolks of two cggs, with a little Vine-
gar, a lictle Nurmeg, and alitele gravy ; difh up your

Lamb on Sippets, and pour on the Lear, and garnifh ir
with Lemmon fliced.

A Frigacy of Veal.

YOur Veal being cut from the filler, very thin, but
not very large, do by it as before by your Lamb,
add yolks of eggs, and green minced herbs, until your
Vel looks green ; fry it up as before, and putitinto a
flewing difh , with a little White wine , and ftrong
broth ; then cut fome thin flices of Bacon, and throw

¢ 1o the dith amongft the fweet herbs, where the Veal

Wasbefore ; feafon it with a little Pepper, and minced
4ge, throw in the yolk or two of an egg : your pan
ing bot, fry it alittle on both {ides, fo put it intothe -
Lear with the Veal, and alfo that in the pan it was
tyed withall, fo let i boyl up together, and beat the
yolks of two eggs , with a little Vinegar ; put it into -
your meat , and tofs it up together, with a ladleof
drawn butter, and two Nutmegs grated ; difh up your
Lfal with your Baconabout it, and pour over your-

gar
H
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A difh of Collops of Matton wirh a [avoury hogo,

Ut your Collops of 'your Mutton through yar
Loyn, and beat them with the fiat of your Cle.
vers dprinkle them wich Salt , and pur them in you
Pan, with fome burter to them, fry them prerty brom
oneachfide, then put them out into your ftewing difl
with fome Claret wine and ftrong broth; fet them o
the coalsto boyl , then mince two or three Onion;
(as many as your hand will contain when they aremir
ced,) putyour pan on the fire with a piece of fie
butter;, let ic continue until it burn, then throw inyou
Onipns, when they are crifp, pu: them o your fteis
with the burnt butter ; with two or three Anchoiis
minced , a handful of Capers, and Sampier mine
with a couple of fliced Nutmegs ; leticall boyl up tog:
ther, take the yolks of one or two eggs beaten in, wla
they are enough ; if you have gravie , make ufe ofi
alfo, difh up your fteaks, and pour on your Lear,

To fry Celler’d Pork,

Y’Ou may feehow to Colleric , as before; all th

you have to do, is to flice the Coller.and your s
being very bot, fry it with clarified ftuff : you m
ear it with Muftard ‘as you do Sowfe ; this mayfent
when you have occafion to add a difh to your o
mon dyet.

Another wa'

'BReak the yolks of eggs, and beat them with alitth
H) Nurmeg ; thendipin your Collers, and yoo
- Panbeing hotas fos éggs, put them in,, and fry 8
away 5 you may difhthem about aforced leg of Lamb
or. hillet of Veal, orany other difh of rhatnature ; J%
may alfo fry your Coller'd Veal up with eggs, 3})
did your Pork, fodifh it up, with a flice of one, ’
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flice of the other, and putto it alittle Gravie, Butter
and Vinegar boyled up to a heighth, and garnifhitwich
Lemmon.

A Frigacy of Partridge or Woodcocks.

THcy muftbe firlt almoft roaft, and then carved as at

the Table, and fryed with fweet Butter, and an
Onion minced exceeding fmall , putto them halfa pint
of Gravie, and two or three Anchovies, half a handful
of grated bread; a grated Nutmeg, a litcle drawn
butter , and the yolk of one egg , beaten with a little
Claret wine ; {o rofs them all together, when they boyl
well, and come to a thicknefs, fo difh them' up, and
garnith them with Lemmon.

A Frigacy of Ducks or Widgeons. ’

Ou muft cur them out raw in quarters , and beat

them with the fat of your Cleaver ; then dry
them well , and ‘put them into your pan with fome
Butter, and fry them well; whenthey are pretty well
fryed, putinto them one handful of minced Onions ,
and a little while after , put in fome Claret-wine and
eight flices of Bacon, having been boyled before , you
may add ahandful of Spinnage and Patflee boyled up
green, and minced fm:ll; when it is ftewed up in your
Frying-pan , beatina couple of yolks of eggs, with
agrated Nutmeg, and a little Pepper ; fo tofs it up with
aladleful of drawn Bu:ter , and difh it up; pour en
}Ir)our Lear over it , and your Bacon on the top of your

ucks.

A fryed meat of Bacon.

FIH your panvery full of (lices of Bacon, very thin ;
thentake of Time, Wincer favoury, {weet Marge-
rum, and Pennyroyal, all minced ; ftrowa lictle of chis
over all your Baconin the pan, witha grated Nutmeg;

H 4 then
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then beat fourteen eggs together , and when your P

is hot with your Bacon in it, and begins to fry , take of
‘ladleful of eggs , and pour it round by the Bacon, f

along by the pans {ide ; thenpour it crofs wayes fron
fide to [ide, both wayes, then fill up all the vacantple
ces, fo that you hide all the Bacon ; ler it fry wery
foberly , thenburter aplate, and purir into yourpy,

fo turn it thereon ; pur more butter in your pan, aiff

fhift itinto the pan, off your plate , fo pour on font
eggs on that fide of the Bacon , but do it very lighty,
and when the underfide is fryed, you may turn it
your plate again, and fry the upper fide ; then takei
up, and difh it on adifhing-plate, and fcruife on Len
mons ; garnithit with quartered Lemmons.

To make a fryed meat; called an Amletr.

BEat inaccording to your pan, fixteen eggs, (mot
or lefs) witha grared Nurmeg , and a Lemma

cucin the likenefs and quantity of Dice , beat ther}

~together well, put butter in your pan, fetit over it
fire, letit beindifferenthot (butnotto burn) thenpu
inyour eggs, keep them ftirring that they grow notn
thepan, putin butter by the fides, tomake them il
up and down, and when they begin to harden ai
congeal, fhake them round ; by conftant putting ind
butrer, they will move round ; thenturn them onyou
plate, put butter into your pan, and turn the othet fii
downward ; fry it of a pure yellow brown , fo raked
out of the pan on your plate, and difh it up , fcruifeor
a Lemmon or two, garnifh it abour with Oranges, ané
fcrape on Sugar.

Another way.

Ake twelve eggs, whites and yolks, and about
pint of Cream, withtwo handfuls of grated Ma
cher, beat thefe together, with alinile Role-waterand
E S e o Mol
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' Sugar, grated Nurmeg, and fome Cinamon, put  lit-

tlgmelzed butrer into askillet, fer iton the fire, and
pour your eggs and cream into it ; keep it ltirring unti
i grows thick into a body, and clears it felf from the
botcom of the skillet ; your pan Reing hot with butter
init, put it out of the skillet into your pan , and flat it

f with your flice about your pan, fryitbrown, and turn

itwith aplate, pu: more butter in your pan, and fhift
in the other [ide; whenitisenough , take itout upon
your plate, and difhitup; fcruife on it a Lemmon or
two, and garnifh it with Oranges.

To fry Primrofe-leaves in March with eggs.

Ake a handful or two of Primrofe leaves,mince them
very {mall, beat them into a dozen eggs ; your pan

| being very hot, coolira little , and put in a piece of

butter , fo put in your eggs, fry them very foberly ;
when itis enough on that fide, ‘turnit, and lay it in
againon the other fide ; whenitisenough, fcrape on
Sugar, fcruife on the juice of a Lemmon or two.

To fry Clary.

GAther the youngeft Clary and fring it, then beat
\I fome yolks ofeggs, a grated Nurmeg or two ;
(in the number of eight eggs, you may putin two
whites ) pur on yourpan with fome butter on the fire,
that it may be hot enough for eggs, then dip your
Clary into your yolks of eggs, and put it into your

e Onp pan; fry it of a lovely brown on both ides ; difh it up,

and firow on Sugar, addinga little Butter, Vinegar and

Sugar to it; itis good for break-falt, or fecond
tourfe difh,

To fry Apples.

Ou mult firlt half coddle your Apples, then cut
themin fliges, and having a dozen eggs beaten
- it toges
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together, and your panhot with fweet butter, pu
many eggsin as will run round your pan, and will m
it no thicker then a Pancake ; whenit beginsto hards
and turn round, cover it all over with the flices of our
Apples, and fprinklegver them good ftore of Cinamy
Gingerand Sugar ; then pour on eggs all over yu
Apples, (asmuch as you put under them before) tif
them off the fire, and with a red hot fire-fhovel hards
them on the top; batter your plate and turn them,
fry them on the other fide ; then dith them up,and feryg
on Sugar.

S Ads aastisil

How to make an Orangado Phraife. v

\V/J Ince your Orangado very fmall, witch fome (g
AY, P A
AVE tern amongtt ic, thenbeat them in a Morteruf
mafh, put to them twelve eggs, cafting away the whit
v b
of four, add to that a little Rofe-water,with two Nyif
Biskets grated, ler your pan be hot with a little fwef |
butter, this being mixed together, put._ it into youf |
pan; when it is fryed, fo that it turns round, takeant
hot fire-fhovel, and congeal iton the top, then turm!
onaplate, andput it into your pan again v ith for}
burter, and when it is fryed tenderly , difh it u
fcrape on Sugar, and garnifh ir'with Orangado
Cirtern.

ATanzie of Cow(lips or Fiolets.

Eat your Cowflips or Violetsin aMotrer, putit
them a pint of Cream, ahandful of grared brck

a dozen of eggs, cafting away four whices, fome bet
Cinamon and Nutmeg, halfa handful of Sugar, W!!h
lictle Rofe-water, put apiece of Burter into a skif
overa fire, and ftir themuntil they come inroa bodf
then put alittle butter into your pan, beinghot , &
proportionit inyour pan, and fry ir; whenit SH}f
onthat fide, ‘turn it onyour plate, being y_:aﬂxegu‘::‘; ,

o L TE L R I U
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butter, foturn the other fide into your pan, and when
itisfryed, difh irup, {cruife on the juice of Lemmon,
and garnifh ic with quartered Oranges, and fcrape on
Sugar.

A Tanzie of Spinnage.

Ake apint of Cream, a handful of grated bread,
fourteeneggs, calt away the whites of fix, feafon
itwith a grated Nutmeg, and Sugar, and green it with
the juice of Spinnage ; fo bring it into 'a body , ina
skiller, and fry it , as before you did the other ; this
will be a very tender Tanzie ; butif you intend to cut
it according to the vulgar way, you muft add the other
whites of eggs, elfe deminifh in your Cream; difh it
up, fcruife on the juiie of aLemmon , and garnifh it
with quartered Oranges , then fcrape on Sugar. After
this way and manner aforefaid, have I made Tanzies of
Wallnut-tree buds in Lent , and of Pine-apples and
Piftaches, at other feafons.

To.fry Artichokes, or Spanifl Potatots.

\!v Hen they are boyled and fliced, fitting for

that purpofe, you muft have your yolks of
¢ggs bedten with a grated Nutmegortwo ; when your
panishor, you muylt dip them intothe yolks ofeggs ,
and charge your pan ; when they are fryed on both
lides, your Lear to your Arrichokes isdrawn Butter ,
and to your Potatoes, Butter , Vinegar , Sugar znd
?(;}fe-water;rhefe for a need may ferve tox fecond courfe
ithes.

To make Fritters.

TAke a pottle of flower that hath been dryed in an
; Oven, put to it fixeggs, and the curd of a pottle
of Milk, made with Sack and Ale, fcrnife all the Whey

9w of it, feafon it with Cinamon, Cloves, Mace, Nut-

meg,
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meg, and Ginger beaten, with a little Salt ; then make
itinto a batter with milk, and put therein a dozen
Pippens fliced thin, beat it all well cogether, let itbefy
thick with the Applesand the Batter , that it may i
runapartif it be put upon a pye-plate ; then let yoy
tryed lard be hot inthe pan, continuingover the fire,
pura ladleful of batter upon a pye-plate . and putitd
into your boyling lard upon the point of a knife, totl
value of a fmall Wallnur at a time ; you mut be vey
quick tofcrape it from your plate into your pan, til
1s fully charged; keep them ftirring about unil they
are brown and crifp, then take them forth , and dif
them up into a hot difh, and ftrow them with Cinamo
and Sugar ; you may alfo flice the Pippin throug
the Apple, to the rail-ward , being cored , and{p
theminto a thick batter , and fo put them into yourl
quor asbefore.

To make Pancakes.
R

PUt toa pottle of lower eight eggs, cafting by fou
whites, feafon it with Cinamon, Nutmeg,Gingt,
Cloves, Mace, and Salt, thenmakeitup into a ftrog
Batrer with Milk ; beat it well together, and put inhi
a pint of Sack, make it fo thin, that it may runit
your panas youpleafe; put your pan on the fire, wit
a litcle butter or fuet ; when itis very hot, takeaclol
and wipe it-out, fo make your pan very clean, thenpl
inmorebutter, and hold onyour pan till it is melie
put in your batter, and runit very thin, fupply it wil

lictle bits of butter, fo tofs it often, and bake it criff

and brown.
Another way to drefs a difh of Collops of Veal.

Ut a piece ofa leg of Vealinto thin Collops, wib
4 part of thedugg, beatit thin wich the back of

knife, and lard it very well, then mince very fm@‘%
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good handful of Spinnage, a handful of Par{lee, a little
Time, {weet Margerum, and Winterfavoury , feafon
them with a lictle Pepper, Cloves, Mace, Nutmeg and

| Salt, then bear about eight yolks of eggs, and dip your

Collops therein, fo roul them in your green herbs,
that they may ftick to them , and put them into your
panwith clarified Butter (being hot, as for eggs ) when
they are fryed on both fides with a fine green colour,
put to them fome ftrong Broth, alittle whitewine, two
ot three fpoonfuls of Vinegar , two or three Onions, a
bunch of fiveet herbs, with a grated Nutmeg, and lec
itftew altogether,thenadd the yolks oftwo eggsbeaten
with fome of their own liquor, and a ladleful of drawn
Butter, fo fhake it altogether, difh up your Collops.and
pour on your lear ; garnifh it over with Bacon fryed ia
the yolks of eggs.

To fry Calves Feet, or Sheeps Trotters.

VVHen they are boyled very tender , and fplit in
the middle, cutting away the bunchy hair

between the toes of your Trotters, feafon thém witha
little fmall Pepper, Salt, Cloves,Mace, Nutmeg beaten;
then take about the yolks of teneggs, with the whites
of three or four pur to them, ahandful of Parflee, Spin-
nage, Time , fweet Margerum, and Winterfavoury,
minced exceeding {mall, beat them together in batrer ;
your pan being hot with clarified butter, dip your feet
into this batter, and put them in, fry them foberly on
both fides, thenput to them a little ftrong Broth | Vi-
negar and Sugar , fo let them ftew together , beating
them up thick with the yolk of an egg, and drawn

Butter, difh them on fippets, and fcruife 2 Lemmon
over them,

How
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How to Frigacy Neats Tongues and Udders.

\ 2‘ 7 Hen they are boyled enough , take your Tongy
and Udder, and cut them in {lices or Collgs,
beginning at the butt end , until you come withia f

inches of the tip, and cur chacin fippers length wayy
both of your Udder and Tongue , thentake a hand
of Spinnage, Parflee, Time, fweet Margerum and Wiy
terfavoury minced exceeding fmall, and put it jn
your difh wich the’ Udder and Tongue ; putni
Cloves, Mace and- Cinamon bearen, wich a little Sl
the yolks of (ixor feveneggs, and mingle it all togeths
very well with your hands, thenfry ivin clarified bu
ter, putit forth into a great {tewing-difh on a heapd
coals, with Claret-wine, beaten Cinamon and Gingg,
Sugar, a lirtle Viaegar, a branch or two of R ofemar,
and a handful of grated bread; when it boyls up tog
ther, add a ladletul of drawn butter, fo diilritupwil
the flices of your tops of. Tongues , ¢¢. round abop
like fippets, and pour on your Lear.

Topotch adifh of Eggs for a weak_ [fomach.

Ake a handful of very good Sorre] bearen inaM

ter, {trainit forth with the juice of Lemmon,
alictle Vinegar = put to it a little Sngar and grad
Nutmeg, then take fome (ippets hardened upona Gri
iron. and lay them on the bottom of your difl ; pute
thema little ftrong Broth, and a fpoonful of dra
butter, thenpourinyour Sorrel, and fetiron a gred
heap of coals ; your eggs being potched ina little wit
and falt, either in acleanfrying pan, or a broad bo¥

tomed skillet, with a lictle more warer than will covef

them ; thentake them up, drain them from the watt,
and lay themon your fippets, fo cover them and fenl
them fuddenly away ; you muft obferve that your fau

muft Rever be no hotter onthe fire, than thar you mé
‘ {
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The whole Body of Cookery Diffected. I1Y
eat it without cooling it again ; for if you do, it will
change the colour of your Sorrel, and give your Lem-
mon and it a bad cafte.

Anather way rich and ffrengthening.

Ut fippets in your difh, asaforefaid, then beat half
P a handful of Piftaches, and put them into half a
pint of very good Mutton gravy, diltill them over the
fire, adding a grated Nutmeg, and the juice of a Lem-
mon, ‘with two or three Anchovies diffolved in fome of
the gravy ; then putit to or on your fippets, being on
agrear fire, then difh up your potched eggs ( drained
clean from the water ) on your fippets, put all your
Piftaches over your eggs, with alittle drawn Burter, to
make them look handfom.

Another way.

FIII your difh with toafted fippets, as aforefaid, put
to thema pint or half a pint of Tent , or Mufca-
dine, grate aNutmeg on them ; your eggs being very
tarely done,and drained clean from the warer by a little
falfe bottom, or fpoon made for that purpofe;; lay them

onyour fippets and wine, being moderately warm, fend
them up.

How to Butter Eggs.

Reakabour fixteen eggs, orwhatyou pleafe; beat
themand puttheminto a deep difh , with abour
half 2 pound of Butter or more in pieces, and almoft
melted; fer them uponagreat heap of coals until they
€8in to come together in the bottom ; then have about
3dozen toafis ready (through the ronl) pur them all
over the botrom of your difh, and with a great fpoon

F rake them round from one fide to the other, and lay the

eaks ag they rife, upon'your toaftsin the dith ; this
Mt be done with much quicknefs and diligence, leftic
burn
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burn to the botrom ; whenallis laid on the toafts, poy

over every one otthem drawn Butter, ftick them wii
{mall roafts, and fend them up.

Another way.

Reak them on Butter, as aforefaid, then bring the

up into a tender body with your fpoon di

them into a difh with toafts round abour ; this is you
common way.

To fry Collops and Eggs.

Clh your Collops out of middling Bacon, excecdiy
thin, and about four inches long, fo cutting ofs
. off the rhine at once, partitinto a difh of farr wate,
and let them lye an hour or two to take away the Si;
then take them forth and dry them from the water, a
fry themina pan with Burter or tryed ftuff, keep i}
toffed while they areafrying, put them in a difh befo
they are through crifp, and fet them before the fit
then pour the liquor out of your pan , and make itet
ceeding clean, by fcouring of it with the fhells of egg
then almoft fill your pan with pure clarified dripping
butter ; when itis hot, but not ro blifter your whi
much, break inyour eggs one by one, then put th

on your Trivett on Charcoals, and part them afundef ;

with your knife, and (hake your liquor all over then

fo will they fry on the top, you need not turn thes
in cafe your pan be not full enough, you may jult
~them, and dith them uponyour Bacon , and part oft
Bacon on the top of them; this way they will beas Wi
or whiter than potched.

Many more things of this nature, is or may be il
in Frigafying or Frying; but by the knowledge of ti

all other things accordingto their nature, may‘bCP" m

formed by aningenious Practitioner.
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B:00 K, XL

1ol Comaining all manner of Sallets and Roaft-meats ,
‘ with their [everal [ances.

dit

you:F T o make SabBets.

Tomake a Grand Sallet for the Spring.

i]f"( YOur Gardiner, or thofe that ferve you with

herbs, muft fupply you with all manner of
Spring-Sallets, asbuds of Cowllips, Violets ,
Strawberries; Primrofe, Brooklime , Water-

crefles, young Lettice, Spinnage, Alexander-buds ;- or
what other things may be gor, either backward or for-
e ward in the Spring ; having all thefe things feverally
1 and apart , then take by themfelves Sampier , Olives ,
Capers, Broom-buds, Cowcumbers, Raifons and Cur-
i ransparboyled , blanched Almonds, Barberries , or
Whatother pickles you can obtain ; then prepare your
fandard for the middle of your difh ; it may be awax
tree, or a ftandard of Pafte (like a Caftle) being wathed
Inthe yolks ofeggs, and all made greenwith herbs; as
} llo, atrce within thar, in the like manner may be
§ made, with Pafte made green, and ftuck with flowers,
§ lothat you may not perceive it butto be a tree, with
Jabou: twelve fupporters round , ftooping to, and
fatened in holes in your Caftle, and the other end bend-
1ng out to the middle of your difh; they may be formed
With Pafte ; then having four rings of Pafte, the one
bigger than another (like unto hoops ) your biggeft
multcomeover your Caftle, and. reach ‘within three
inches of the foor of your fupporter, the fecond tobe
I ; within
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within two inches of that, and fo place as many as yo
pleafe gradually, that they may be like as many fig
going up to aCrofs ;. youmay bave likewife four hif
coniesinyour Caftle, with four Statues of the fiur
feafons; thisdone, place your Saller, a round ofwf
fort onthe uppermoft ring, or ftep , fo round allt
other, till you come to thedith, withevery oneafe
ral fort; then place all your pickles from that to thf ¢
brims of your difhfeveraily , one anfwering anotherf
As for example , if you have two of white, and twot
green, let thembe oppofite, the white againit the which ¢
and the green againl the green , and fo all the othef
foyourdifhesbortom being wholly covered belowyaf
Mount)"garnifhi your difh with all kiad of thingsfuf p
ble; ‘or afforded by the Spring ; your Sratues oughts
have évery onea Cruitt placed in their hands, twowil
Viregar, and two with Oyl ; when this Saller is me;
lerit be carried tothe Table, and ferin its place; a
when-the guefts are all placed, unftop the Crauitts,t
the Oyl and Vinegar may run on the Sallet ; thefeC
itts muft be glaffes not a quarter of a pint apiece, fff ;
over ontheoutlide , and firowed with flowers : Al ;
the fime manner may you make your Sallet in Sumne
Autumn, or Winter ; only take thofe Sallets thar#
then in feafon , and changing of your ftandard ; for
the Summer, you ought to refemble a green tree; &
in the Autumn, a Caftle carved out of Carrers and T
nips; inthe Winter, a tree hanged with Snow : Th
only isfor grear Fealts,and may inform the Practitiot
in fuch Fealls, for the honour of his Mafter, and bend
of hiimfelf : the Palte thar you make your Caftle orSus
dard with, muftbe made of Rye.

Thoe Flefh Sallet of a Capon .or Tuikey-

Ake of either, flice it very thin, asfora Hafh, f
ther which1s white of the breaftand wings by
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felf, and that which is black of the legs, or other part
) of the Fowl, by it felf ; put the rump and fides of the
f rumpiin the difa, and the other bones of the legs and
wings abou the fides of the difh Jike fippets ; theén fea-
fon'your meat with a few Sives,a little Tarragon,Speer-
mintand Parflee, wich the Cabbage ot two of Lettice
mince thefe exceeding fmall, add alittle fmall Pepper;
'} Sult, and fliced Nutmeg, witha little Horfe Raddifh )
feraped and minced, miagle your feafoning together,
and frow it on your Saller, pour on Oyl and Vinegar,
fotofs it up together ; ‘ler your blackeft Refh be l1id
allover the botrom of your difli-and bones , and yout
YRR vititelt on the top of all ; firow on a Lemmon cdt in
‘f”“ﬁ Dice, and garnifh it ar your pleafure.

Amade difl of Parmizant.

1ach TAke a Grater, and grate half 2 pound of Parmy-
m‘i zant, then grare as much Mancher , and mince

lome Tarragon together with Horfe Raddifh ; feafon

this with almoft a handful of Carraway Comlfits ; putto
Al 52 fittle brisk Claret-wine to moiften it over, then difh
itina {mall dith, from the middleto the brim, in par-

2 “ «lsas broad as your knife ; garnifh it with Cartaway
f Comfits, HotfeRaddifh and Tarragon; fend it up the

§ 1t difh of your mefs or meffes, wich Muftard and Su-

|} 8115 becaufe ar a Feaftir is not common to fend up a
whole Cheefe.

A Sallet of a d yed Neats-Tongue.
‘ LEt your tongue be exceeding red, fliced as thin

.~ 3 4 groat, and about the fame bignefs, put to
%4 little Tarragon minced fmall ; tofsicwith Oyl and
Vlnegar, and difh it ; put Bay-leaves round your meat,
) 2?& {trow on Weftphalie Bacon on the brims of your

13z



116 The whole Body of Cookery Diffected.
A Sallet ¢f Fennel. ]

T Ake young Fenncl.aboura fpanloag,in the Spig
tye ic up in bunches as you do Sparragrafs, th

our skillet boyls, purin enough to make a difli; vy
it isboyled and drained, difh it up asyou do Spumf f
grafs, pour onButter and Vinegar,and fend itup.

ASallet of green Peafe.
VVHen your green Peafe appear, about a hand

and half tromthe ground, cut off enoughy
boylfor your Saller, let your liquor boy! before yazl
putit in ; whenitis tender, pour it forth into yu ]
Cullender, letall the water be drained clean outofsf le
into a difh,witli fome drawn butter ; feafonit withSii§ b
and hack it with your knife , and tofs it togetherink b
Butter, fo dith itup. Thus may you do with Turnipn 0
or Raddifh-tops, that are young.

ASallet of ‘boyled Spinnage.

BOyl your Spinnage, asbefore you did your Pek
but in Brothif you have it ; you muft boylits
ceeding quick , elfe it will change colour; pucit
into your Cullender, and drain it from the waterul
it with a knife, and put it in a ftewing-difh, wibi
handful or two of pirboyled Currans, a lirtle Vir
gar, drawn Butter, Sugar, a grated Nutmeg and
mingle itall together, and let it ftand ona heap of coil
until it begins to boyl up; have ready a marter of
dozentoalis, cuc thin through the penny Manchet,®
theminto the bottom of your difh, and put your St
on them with a fpoon in heaps, fo fcrape on Sugar.

1 haying before hinted of feveral Sallets in the Spi
feafon, need not fpeak to youof the Summer,’bf.fa :
thereis none almoft , but” knows fo many, varietits
that feaicn, and fo much made ufe of by the vutllg];f
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The whele Body of Cookery Diffetted. 117
that it would take up not only a great deal of my time
(which may be better fpent) to recite them, but fill my
volume, which I have intended for a better ufe - As for
partof the Autumn and Winter, I have before preferi-
bed you Rules to pickle, Ifhall leave you to that , and
fo proceed to what is behind.

Ruleshow to Roaft meats, with their feveral Sauces.
To roaft a Hanch of Venifon.

Fyour Venifon hath been feafoned, you muft wa-

terit, and ftick it with (hort fprigs of Rofemary ;
ke your fauce be Claret-wine , a handful of grared
bread, Cinamon , Ginger , Sugar, a little Vinegar ,
boy! thefe up fo thick asit may only run like batter, it
ought to be fharp and fweer , dith up your meaton
your {auce,

Toroaft a fegget of Mutton.

YOur Jegget of Mutton isthe leg and half the loyn
cut to it, draw it with Lemmon-pill and Time
toaftic foberly, favethe gravy ina difh under it, puc
therein Claret-wine, two or three Onionscut in halves,
Wo Anchovies, a fpoonful or two of Elder-Vinegar,
let this boy! up together ; then put in a few minced
Capers and Sampier , with a Nutmeg fliced ; this is
auce for your Jegget of Mutton, or for any other roaft
utton ; you may add whar gravy you have to it, and~
Oyfter-liquor. »

To roaft a fhoulder of Muston with Oyfters.

Our Oyfters being parboyled , put to them fome

L Parflee, Time and Winterfavoury minced {mall,
with the yolks of fix hard eggs minced ,a handful of gra-
tedbread, three or four yolks of eggs, fo mingle all
T ~ together
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together with your hands ; your fhoulder, or oty
joyne of Mutron being fpitted, lay it upon the defp
make holes with your knife , and put in your Oyftey
with the herbs and ingredientsafter them ; about twey
Opylters will be enough ; take the reft of vour qu
or as many as you have put them into a deep difh, yi
fome Claret-wine, two or three Onions in halve
couple of minced Anchovies ; put all this underyu
Muttonin the pan, to fave your gravy, and wheny
meat is ready, put your fauce upon a heap of coals;
to it the yolk of an egg beaten, a grared Nutmeg,u
drawn Butter ; difh up your fhoulder of Mutton, 4
pour this thick Lear of Oyfters all over it ; ftrow of
the yolks of hard eggs minced , and garnifh it i
Lemmon.

Toroast a Chine or Neck of Peal.

DRaw themwith Time , and put them a roafting
then take fome great Ovfters, feafoned as il

in the fhoulder, having fome flices of Bacon cut fi
fquare, alittle larger than the Oyfter : then bavingn
or three fquare rods, as bigas your little finger, s
thereon a piece of Bacon, and thenan Oyfter, foln
until you have fpitted all your grear Oylters : tyet
rodson your Veal ; when it is more than half roald
then put under it a difh with a little Claret-wine, i
ced Time, and a grated Nutmeg : when your Oy

and Veal is ready cut off your rods,and flip the Oy

and Bacon into the Wine, let them boyl up thick,adi
the yolk of an egg, with a little drawn Burter , putid
over your Veal, whether Chine, Neck, Fillet or Leg:

To roaft a breaft of Veal.

Aife'up the skin of your breaft of Veal , almof)
the end of it , towards the belly, and likew®
almoft ro the place the fhoulder was cut off ; ,f°'.

i
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The whole Body of Cookery Diffected. 119
witha Saffage force-meat , good ftore of Lard in ir-.
butfeafon it with Time , Winterfavoury and Parflee
minced, asalfo with Cloves, Mace, Nutmeg, Saltand
fmall Pepper : let it not be fahot in your mouth as your
Saffage-meat : mingle this in two eggs, and farce it
between the skin and Veal : and draw your breaft all
over with Time, and let your fauce be Butter,Vinegar,
alirtle minced Time, and Nutmeg grated : garnilh it
with Lemmon, and fend it up.

A Fillet or Leg of Veal Farced.

TAkea good qunn[iiy of Time and {weet herbs, and
make farcing, as is before fhewn, and farce your
Legof Veal, and ferve itupin farcing fauce.

To roaft Olives of Veal.

Ut out of a Fillet of Veal large Collops, hack them
thin with the back of your Chopping-knife, then
having minced your farcing herbs with Beef-fuet , and
feafoned, then feafon your Collopswith a little Cloves,
Mace, Nutmeg and Salt : mix them with the yolks of
four or five eggs , and fpread them abroad , firow on
your farcing, and roul them up clofe , fo put them on
3 fpit, and roaft them; boyl up thé reft of your farcing
in alittle White-wine and {trong Broth , ‘with a little
Sugar, then draw your Olives, pour on your fauce,and
garnifh it with Lemmons,

To roaft awhole Lamb or Kid.

TRufs your Lamb (or Kid) pricking the head back-
wards over the houlder , tying it down fet ir,
and lard it with Bacon, and draw it with Time ,and a
litrle Lemmon-pill ; then makea Pudding witha little
grated bread , a handful of fweet herbs, a handful of
Beef.fuet 5 put inabout a handful of ower,and a little
Saflage or forced mear minced ; feafon it with Cloves,

14 Macg,
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Mace, Cinamon, Ginger, Nutmeg and Salt; make;
up into a tender body ,withtwo or three eggs andaliy
Cream ; ftuffirinto the belly of your Lamb , or ki
put fome Caul of Veal or Lambover it , fo prick i
belly : Roaft your Lamb or Kid, and when it is enoug
ferve it up with Venifon fauce. ;

To make a Kid of aPig, and a Pig tobe roafied,

Akea large Pig and flea him as carcfully asyi
can, fo that you make no holes in his <kin cutufJ

the ears and nofe to the skin, then trufs up your
like a Kid, with the head over the fhouldzrs, lard itow
with Bacon (being fet).and draw it with Time, fop
it onyour fpitto roaft; thentakeapiece of parboyk
Veal , and as much Beef-fuet, with a goed handfils
Spinnage, an handful of fweet herbs and Parflee , mix
thefe together exceeding fmall, feafon it with ba
Pepper, Cloves,Mace,Cinamon,Gingcr, Nutmeg,Sug
and Salt; then putto it two or three handfuls of Ci
rans, and as much grated bread'; mingle it witha i
Cream, and about four eggs, fothatir may be asl
as forced-meat ; then walh over your Pig on the inlf
withthe yolks of eggs, and fow up the holes ini
skin ; fo force your Pig with this, and ler lim bet
the fame form as he was before he was fleaed , fowuf
hisbelly, and put him in a Tinn difh , with a balld
forced meat in his mouth, “and a little burrer in thebo:
tom ofthedifh, fo put himinto the Qven , and bik
him up crifp ; and roaft the other for aKid; difl thaf
up whenthey are ready , with a pretry fharp fardif
fauce.under them , and ftrow them over with the yol
of eggsminced. ‘

" To roaft aCalves-head.

Ake a handfom white Calves-head, cut a link
hole init, and take out his brains ( after bes
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parboyled) then lard it with Bacon, and draw it with
Lemmon and Time on both fides, and pur in favoury
forced-meat inftead ofthe brains, being ftopt in witha
leafe of Bacon lard ; put it upon your fpitand roaftic,
otherwife, for more [afenefs, you may break it (in z
difh) in e Oven 5 fo may youwell rake it our when
it is halfbaked, and prick on Artificial eais, being made
with Bacan, walbed over with the yolks of eggs, and
the whole head Jikewife; pur ic into the Oven again,
and when it is enough, difhit up, your Lear and in-
gredients being ready ; which is Claret-wine , gravy,
a pint or more of Oyfters,a couple of Anchovies.boyled
up with two Onions, and a faggot of fweet herbs, with
agrared Nutmeg, fome flices ot Bacon, and Saffages,
fothicken it up with the yolk or twoof anegg , and a
ladleful of drawn Butter 5 pu: your Oyllers over your
Calves-head, and your Baconand Saffages round aboue
your meat, {o garnifh it with Lemmon ; you muft take
notice that the tongue muft be raken our before the head
is parboyled ; and when iris boyled, to be ufed in the
Lear.

Torosf? Leverets, and Rabbets.

Afeyour Leverets , but cur not off their hinder
legs, northeir ears, buc harl one leg through
annther, fo likewife cut a hole through one ear , and
put it through the other, fo roaft your Leveret; inthe
Meantime, make your fauce with a liccle Parflee, Time,
fweet Margerum and w interfavoury minced very fmall,
with tke liver of the Eareparboyled, and the yolks of
three or four hard eggs , with a little Bacon and Beef
foet ; boyl thisup well with ftrong Broth and Vine-
8ar; when it isboyled, add a grated Nutmeg, drawn
RButcer, anda little Sugar ; put it into your difhwith
your Leverets : The fame way may you make
your counterfeit Leverets of Rabbets ; but you maft
‘ i ~ remems«
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remember to lard them when they are parboyled,

defired.
To reaft a Lambs head.

#8™ Ake four or five whice Lambs heads wafhed wel,

fer and foak themin many waters ; if you pleafs’
youmay take out the brains, and force them witha
favoury forced meat, being drawn with Time anf
Lemmon-pill ; then fpit your Lambs heads and rod

them ; when they are half roafted, put on your i}

as many Lambs tongues larded on both fides, and lg
them roaft with three fticks of Oyfters,and fweet-bread
amongft them ; then having fome gravie drawn wil
Claret-wine, put to it three Onions, a faggot of fiwes
herbs, three Anchovies, and a grated Nutmeg; who
yout Lambs tongues are roafted , cut them in fe
middle, and put theminto your wine and gravie; th
draw your Oyfters and fweet-breads off your broachs
with your tonigues ; then difh up your Lambs hei
upon {ippets, well foaked in ftrong Broth ; lay the s
of your tongues round your difh by the heads, andp
all over them your Oyfters and fweet-breads , fo por
on your Lear, with a ladleful of drawn Butter; yo
may boyl thefe , and add forced meat balls, and Baco
fryed yellow and green ; they will either wayes feré
for good handfom boyled meats, pallarable.

Toroaft Venifon.

Ake the leg part of your Hanch of Venifon,and @}

it in thin Collops, hack it withyour knife, -as yo!
do the like of Veal, then lard it very thick , with
fmalllarding pin; ghen take a handful of Parfleca
Spinnage , good ftore of Time, a little Rofemary:
Winterfavoury , and fiweer Margerum , mince !'t o
ceeding fmall, with alittle Beef-fuet ; fo put it intht

_—

_dlﬂl with your _V_enifon ; put to it gOHl? beg;eﬂ CIE)Yﬁ)

ks
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if Cinamor, Nurmeg, witha pretty quantity of Salt, the ‘

yolks of half a dozeneggs, or more, mingle it up alf
together with your then fpicyour Collops ona
fmall dpit,or I ies made with {ticks ; y ou mult
fpit them {o by doubling of chem , or bringing in the
' “nds, thar they may not bang too long, but equal
of when they are all fpited , put your herbs amongft
W§ them, and tye them rogether with a packchread 5 a5
dif they roalt, puradifh under them with Claretwine ;
itf when they are almoltdone, rake your difh and fer it on
lef the coals, put grated biead, beaten Cinamon, Vinegar
i f  and Sugar to your wine, witha ladleful of drawn But-
ilf ter. fodith up your Venifon, and pour on this Lear,
et} being not too thick, all over it.

Ul Several [ances for your Fowlin general.
1 :
&, For Capons.
Ao
s
des Little fliced Manchet, foaked in fome ftrong Broth
pu with Onions, boyl it up in gravie, Nutmeg, Lem-

i} mon cut like Dice , and drawn Buster ; put it under
o your Capons.

C:‘J For Hens.
THe yolks of threeor four hard eggs minced, a lit-
tle drawn Butter , a fpoonful or two of Clarets
wine, gravie, and the juice of a Lemmon.
;OL For Turkse.
[ba TAke the fame prefcribed for your Capons.
an
?s ; For Chitkens.
e MInce a handful of Parflee very fmall, and wrap it
"_": ¥4 up into a ball with a grated Nutmeg ; pur this  :
ik} ' o TR At

into,
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into the bellies of your Chickens when you fpit them §

and take it forth when you draw them, adding fome
drawn Butter, putit to your Chickens ; otherwife, te
common way is drawn Butter, and Parflee minced.

A fauce for roaft ‘Pigeons.

THefe are to be done as your Chickens before , only

adding a little minced Bacon (to your Parflee) with
2 few Mints,fo force their bellies;when they are roafted,
take out their forced meat, put it into a little Clare:
wine , andadd to them grated bread and drawn Bu:
ter ; youmay ufe your Vine-leaves roafted , and minc
them in.

Sance for Rabbets.

- Ake Butter and minced Parflee, and roaft it in thei

bellies ; otherwife you may ufe the like fauceyo

have for Leverets. _
Sance for Pheafants,Heath-Poots,or Cocks of the wonl
TAkethc fame as was ufed for your Capons.,

Sance for Woodcocks.

Ou muft for each Woodcock make a toaft maded

a Manchet ; put to it gravie boyled up with

Onion , a littleftrong Broth, drawn Butter , and

Jittle Nutmeg ; pour this on your toafts, and difh ¥
your Cocks.

Sance for Onailes.

T Akea licle Claret-wine , gravie , Nutmeg , Vit
leaves minced, with a little drawn Butter.

P )

P B FA e et ey St O




The whole Body of Cookery DifJected. 124
Sance for Ducks, Wigeons, Teal, or Plover.

Oyl fome Onions {liced very thinina little ftrong
B Broth, putthereto gravy and a little drawn But-
ter, but your general rule for wild-fowl , is gravie
boyled up with an Onion, a little Nurmeg and Butter;
and for water-fowl, {liced Onions boyled up in firong
Broth , with gravy, and alictle drawn Butter.

BOOK XII

Treats bow to boyl or flew fifh to be catcn hor with
Compofitions.

How to boyl, or ftew fifh,to be easen hat.

with good ftore of Salt, Wine Vinegar , a

faggot or two of fweer herbs, a fliced Lem-

mon; and Ginger; when it boyls put in your
Turbet, and letic boyl for above half anhour ; take
for your Lear , or fauce, fome Opyfters, Pranes, or
Shrimps ftewed up in a little Whitewine, a lictle large
Mace, thicken it with the yolk of an egg, and pur
0 1t two or three ladles of drawn Butter , difh up
your Turbet onSippets, lay it ona good heap of coals
todry up the water ; pour on your Lear, with the Oy-
fters all over. the top; garnifh it with fryed bay leaves

and Lemmon ; ftrow onthe brims of your difh beaten
Ginger,

TO boyl a Turbet, your Pan muft be feafoned

To boyl a Pike.

: YOd may fplit your Pikeinthe middle almoft from

the head, within a handfui of the tail, fo tuzn him
round :
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round : Let both (idesbe broughtover the head;
one over one fide , and the otherover the other fide,
and lerthe tayl be thruftinto his mouth:or if you ple,
cither you may cut off the head beyond the gillstod
bodywards, that the head may ftand upright inhe dif
leaning forwards = Cut the tayl likewife off flopig
allowing two handfuls of the fith wichit. Thencuctl
body of the fiflvinto two or three parts, and fplititi
the middle,your pan being well {eafoned (as whenya
boyled the Turbet) boylit up very quick ; then t¢
a little White wine, .and a litecle Horfe Radifh ferapt 2
little Oyfter liquor, a grated Nutmeg, and two or thrt
Anchovies, bearthem up with the yolk or two of o
egg,and put to it two or three Ladles of drawnButte,
or as much as will ferve ;- fo dith up your Pike, the hea
ftanding up before , and the tail behind, and the reftd
the Pike berweemn; otherwife; as it was trufs'd round, b
pour on your Lear,with your horfe Radifh over the
yousmay ufe fhell-fithi to it if'you pleafe:fo ftick it aboe
with- green Bay lédves fryed, ot Rofemary fryedinbi
ter, and garnifh your difh wich Lemimon ; Remembett
feafonall your Lear with falt.

To fiew aCarp.

TAke aliving Carp,and knock himon the head;oprﬂJ
him in the belly , take heed you break notf
gall 5 "pour ina litele Vinegar , and wath our alli
blood, ftir it about with your hand , - and preferve I
~then have a pan or skillet , on the fire, with fo mud
‘White wine as will almoft cover your fifh , pucto it
Onion cut in the middle, a Clove or two of Garlick;
Race of Ginger {liced, a Nutmeg quartered, afaggor®
two of fweet herbs, three or four Anchovies; Jo¥
Carp being cut our (as the Pike before j and rubbed
aver with falt, v henyoar Wine boyls put him in,
ver him clofe, and levivftew up for about a quarte™

PRy, TR Al L
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anhour, then putintheblood and Vinegar, withalir-
tle Butter, {o difh up your Carp upon youtr Soope, and
pour on your Lear ; let your fpawr} , Mile _and chetbe
laid over your Carp ; you may thicken this Lear if ou
will, bur'it is generally eaten asabroth ; fo garnifh it
with Lemmon, 'and ftrow the brims’ of the difh with
beaten Ginger.

Another way toboyl Carps.

Nock them onthe head, ‘and cut them up preferve

the fpawn and the Liver, feale your Carps and

wath them , falt chem well, and put Vinegar to them’,
and when your panboyls,and is well feafoned with Szlt,
put in your Carps whole with the Vinegar and Salt they
lyein, then diffolve two or three Anchovies in a fpoon-
ful or two of Wine ; Mingle it with your drawn Buttef,
fodifhup your Carp, and fet them’on Coals'; Lay-on
the Liver or Spawns, and lear thei all over’; fo'gafilly
it withfryed Bay-ieaves, and Lemihon. B> ia

To flew a difly of Flounders,

Ake your Flounders being dfawn and wathed, and
feorch them on the whitéfide and lay'them in
adeep difh, puc to it a little White wine -, ‘2 ‘couple’of
Onions cur in halves, a bunch of fweer herbs | a race
of Ginger fliced, a little whole Pepper , a handful of
Oyfters minced and as much falt as will feafon it; cover

{ thefe clofe, and frew them up with asmuch {peed as may

be, then difh them up on Sippets, ‘and take fomuch
of the bottom of your Lear as will ferve you',
thicken it with the yolk of anegg, and put drawnbut-
¥rtoit, and pour it over your Flounders: fo garnifh

it with Lemmon, and firow on'the brims of your dith
taten Ginger,

Anothe#
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Another way. L

¢ 7 Hen you have fcorche them, and laid themjj
your deep difh , put abour a pint of figg
Saller Oy!, halfapint of White wine , and the likef
Vinegar to them, with two Races of Ginger {liced fon
whole Cloves and Mace, af{liced Nutmeg, a:dafagg
or two of fweer herbs, with a couple of Onions a,
few all thefe rogether, fodifh up your Floundersu
Sippers,then take a handful of minced Parflee parboyld
green and throw itinto your Lear, let it boyl two &
three Walms, and pour it over your Flounders, fo g
nifh it with Lemmon and green Paxflee minced.

To boyl P erches.

LEtyour Liquor boyl, and your pan be feafod
A gsaforefaid, boylthemup very quick, then bl
them on borh (idés, and difh them upon Sippets ; th
take a little White wine , gravie , and vinegar ; will
grated Nurmegand a handful of Oyfters cut in funder
put this all over your fifh, and lerir be ready to by
in thedifh you fend it upin , fo fhake it together, i
pout drawn burrer all over it;Garnith it with Barbers

and Lemmons.
How tomakg a Bisk_of Fifh.
0

TAke avery good Carp, fcale him , rake out allt®
bones, leave nothing but the fifh, mince i or cutt
withyour knifein pieces , thencharge a pipkin Wit
White wine, and a lirtle Vinegar, an Onion , 2 fagg
of fiweet herbs, fome Ginger, a fliced Nutmeg, thee
Anchovies : then charge another Pipkin. with Praie
Shrimps, Crafith, and {liced Lobfter : then charged
third Pipkin wich a!l manner of Shell-fifh that you bar

ut of the fame- Lear, and feafoningto thefe as was!
the fixft Pipkin: Let your firft Pipkin boyl duefcoo
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fourwalms, and put in your Carp asit boyls, with a
pint of Oytterscut in funder ; feafon it with falt, beat
(when 'tis done) ayolk of an egg to thicken it, and
drawn butter ; let it boyl very hattily for the time, elfe
itwill ear Hathy, and not crifp, thicken up your other
Pipkins with drawn butter, and make them ready ,
then you muft have in readinefs abour five Collerd
Sowls, indored over with eggs, and baked in an Oven,
with a good many balls of forced meat of fifh, both
yellow and green ; you may alfo bake up in the fame
thing the Carps head, and four heads of other fifhes ;
have likewife in readinefs Smelts and Gudgeons fryed
Crifp, and Sowls cut in pieces , and Whitings fryed
whole : then have four {fmall Jacks boyled , and four

 Trouts, or fuchlike fifh : ler your great dith be on
onel f

the coals with a foop of light fippets, ftrow it all over
with beaten Nutmeg, and Ginger ; then dith up your
great collerd Sowl, asaitandard inthe middle of your
ifh; and your fiff fmelts as fupporters round about

of it : then difh up your four Pikes, oppolite one to ano-
if ther, cheir tails to the {tandard-wards, and their keads

to the brims of the difh : difh the other four oppofite
tothem, fo that there be eight parrizions in the difh
left;ill two of them wich your Carp and Oyfters afore-
fid, two of them with fryed Whitings, and the other
lour with Pranes,Shrimwps,Cockles, and Perriwinckles 5
then you may difpof: of your other four Coller’d

f Sowls crofs wayes, abour ‘the ftandard , in the four

partitions, berween the fifh ; then garnith on all the
il that you fryed , invacant places, not hiding your

Afmall fith, Buc if they are pieces of fryed Sowls or
4 Plaice, you may lay them over your bigger filh, then
Jiake fome of your former Lear and Oyfter Liquor,
] adding more Wine if you want Lear; and the meat in
gthe Shell of a crab or two - boyl thefe up with a beaten

utmeg and Anchovie, adding drawn butter , and let
K ~ your
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your Lear be as thick, or thicker thanit 5 and wheni
is ready to boyl, take your Ladle, and pour it allow
the fifliin your Bisk, (except the Carp ;) fo takeyo
fliced Lobfter, Crafith,and Oyftersfryed in Batter, uf
garnifh it every where, according to your own difte
tion 5 alfo take your forced meat out of the Oven,fhi
it with butter, and do the like as before : garil
round the fides of your difh with the heads of yourfil
ot how youpleafe ; then take the Carps head whid
was baked with the forced meat , - and faften it ontk
top af the fandard inthemiddle , and the other for
heads, upon the other four Sowls : take five brands
of Rofemary, and put through their mouths, u
‘fafien it to the Collers, prick Bay leaves round ¢
Collers, and fides of your forced meat.  Althog
I have prefcribed thefe kind of fifhes, yet youmg s
make ufe of fuch fifh as the feafon will afford, ¥f -
you can get. (

e e SRR A S AT

To drefs a Codds bead the beft way.

( Ut off your Codds head beyond the Gills thatyef
may havepast of the body with it , boylits}

aird { and having ready abour a quatéf f

>

5, W he meat out of the fhell of 2 Cribff §
two, put thefe in a pipkin with ‘about a quartetd!
pint of W sine , abunch of fweet herbs, an O g
or two, with'a littlela d.a grared N o

, {et it on the fire,

1 gt is wafted , puilt
les of drawn butter, or as much##
difh up your Codds head on fippess,
d heap of coals to dry up the watet; ¥
ripe of your Codd, as youcut pallats;a!ﬁ’
- peafe, or fpawn in thin flices, and the Liverinfl
¢s, take likewife the Gill and pick outthe bones,
cut itasyou did the other; difh up your fPa Le

it a little
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peafe round about your Codds head , and fome on the
top, and put all over it your Tripe, Gill, and Liver ,
then takea ladle, and pour your lear over it, with a
lictle drawn butrer onthat , and ftick all your gill bone
with Oyfters fryed in batter,and ftick them on the peafe
of the fith , ‘and all over the head where they will en-
ter ; fo garnifh it over with the fame ~Oyfters,
grate on a Nutmeg and fend it fmoaking up : rake
notice that the peafle of your fith will ask more boyl-
ing than the head, if it be a grear'one : alfo remember
that you blanch off all ‘the skin of your Codds head,

when vou difh it, and - garnifh it with Lemmon and
fryed bay leaves.

To make an Olve of Fifh.

TO this you may have all manner of fifh, ( that are

not flar) ‘as'Carps, Pikes, Mullets, Bafe, Rotchéts,
Gutnets, Trouts, or Salmon-peel, crc. being all drefs’d
andwafh’d - rakethe firmeft and biggeft for boyling,
and the other for frying and forcing ,” when your Panis
feafoned, and your fithboyled off quick, according to

} the time thar each takes its boyling ; as alfo your other
'} filhbeing all ready, difhon your fippets, fome great

Bfh turned round in the middle of your Charger, elfea
Coller of Salmon baked in an Oven , with the heads of
four fithes on the top of it ; then difh your boyled fith
round about , and your fryed fith between them , your
Smelts and Gudgeons round towards the brims of the
if you have forced meat of fifh made in little balls
youmay garnifh that between the boyled and the fryed;
then having your Oyfters, Cockles, Perriwinckles ;
Pranes, Crafilh, or fliced Lobfter, or any of thefe rea-

¥ In yourLear of thick butter , Iear your fith there-

} Vithail over ; flick your Coller with fryed bay leaves

atthe heads , and round chie dith : fo garnifh it with
smmon, grate ona Nutmeg, and fend it up {moak-
: K 2> ing.
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ing. Ihaveheard of Cooks heaping up an Olue off
onthe top of one another , but that way.is neither Hy
nourable or profitable; the biggeft Fifh here thar]
advife you to lay onthe other, are only Smelts, G
geons or pieces of Souls, or Flounders , fryed up vy
crifp and brown ; and all manner of fhell fith, asf
{hewn. |

To boyl Adullet or Bafeto be eaten hot.

A

Oumutt fcale your Mullets or Bafe, and wafh heg
faving theix Livers or Tripes, Rows, or Spawnf °
Boy! them up in Water,Salt, Vinegar, Wine, faggn
of fweet herbs, fliced Lemmon, and two or three whitf p
Onions, your lear muflt be drawn burter, large muf b
whole Nutmeg cutin quarters, andtwo or three &if
chovies diffolved in the wine you drew your buef ¥
withall ; fo difh up your fifh, pour on your lear, (jif
muft alwayes remember to feafon all your lear wif tf
falt to your Pallat,) and garnifh it withfryed Oylf if
and Bay leaves ; feafon your liquor after this muf o
for the boyling of mott of your fith. y

To ftew, or make broth 5 with Whitings, or Smelts,

W
Pllt on the coals in a deep difh balf Wine and léf ?!
water put to it a race of Ginger fliced,a littlelar

mace, a Nutmeg quartered, and two or three faggos
fweet herbs with Parflee, adding as much falt s (
feafon ir; let thisall boyl up together half a dof
Walms, then put in your fith orderly , as they aref or
lyein your difh, when you fend themup, and Tertbe pu
boyl hattily, with a lictle butter put into them ; & he
than a dozen walms is fufficient for them : whent§Ta
are enough, pour all the liquor into a pipkin, and
ic onthe fire again with your fpice and fweet herbs®
were in it ; then mince a handful of parflee fmall, # (
alittle fennel, and time , and let it boyl with th; gl
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broth : then wafh out with Vinegar the meat of a fhell
ortwo of Crabs, with the Carkafs of a Lobfter , the

olks of two or three eggs , a ladle of drawn burter ,
geat all this together with fome of the faid liquor , and
ftirit into the pipkin until it thickens, fhift outr your
Smelts, or Whitings, on fippets as you will fend them
up, and pour onyour lear, as it comes from the fire,
this isan excellent broth and good for a weak {tomach.

How to ftew or boyl Ecles.

YOu may Coller up one of the biggeft of your Eeles,
and boyl him up, and the other being flead, cut in
pieces twice as long as your finger, ftew them up with
half white wine, and half water, withan Onionor two,
and forne faggors of {weet herbs, large Mace, and whole
Yepper : when they are half ftewed put to them a pint
of Oyfters with a little minced parflee and Time ; when
they are ready, put to them drawn butter,and vinegar,

f ifyour lear be notthick, youmuftadd the yolk or two

ofanegg ; difhup your Collerd Eelein the middle,and
your pieces round about it to the difh brim , and your
Oyfters, and lear over the whole; youmay garnifh it

with brown pieces of fryed fith about the breadth of a
Plaice.

Anather way.

Ut your Eeles as aforefaid , and ftew them up
when they are above halfdone , take a {poonful

or two of Ale yeft beaten up with a little vinegar , and
put therein, with a greater quantity of parflee and fweet
herbs than was in the laft, fo difh them up, ferved to the

4 Table in their broth, adding falt.

Todrefs adifh of [mall Facks.
Ut off the heads of them, put them into balls of
forced mear made of fith , fo thar the heads may
K 3 ‘ ftand




134 The whole Body of Cookery Diffeéted.
ftand upright, or looking forwards ; indore them oy
with yolks of eggs,and put them inte an Ovena baking,
then cut'your Jacksin pieces, ftew them up ina dify,
witha lictle white wine , water, falt, vinegar, fuw
herbs , two or three Anchovies , ‘Mace, fliced Ginger
and Nutmeg ; when thisboyls up in your deep dill,
put in your Pike and fome fmall forced meat balls ¢
tith, both green, yellow, and white; let them boyl,
then turn.the other fide with a knife , ler them byl
again; then rake out your forced heads, and fet then
round inthe difh: take out your Jacks with your flicy
and place them in the beft manner ; between and abou
them, all over the difh, put Smelts fryed ftiff in de
mouthsof your Jacks,and put your forced meats rou
about them ; you may if you pleafe add fryed fill
Opylters, or others. :

To frew a difh of Breams.

Our Breams being drefsd , wafhd, dried wel,
fcorche, burtered and falted over, yut them up
your Gridiron, being very hot, (over charccals)wlkt
they are pretty brown on both fides, but not bucnt, f
them into a grear difh boyling on the fire, witha fic
Clarer wine, half a pint of gravy, two or three Onio{ﬁ,
as many Anchoviés, witha lirle minced Time, andap
of Oyiters; putto this fome drawnbutrer,and a grat
Nutmeg ; fee that your lear be pretty thick, then il
up your Bream with your Oyfters and lear on it, 4

firow itover with theyolks of eggs - but if there if

any Roman Catholicks, or others, whofe confcier®

P el S I,

fcruples to eat of flefh onfafting dayes , you may i
it up after another manner ; which s, taketheBrei®
broiled asaforefaid, with a little Claret wine, Vil
gar, largeMace, fweet herbs, and Anchovies; puit
this about a pint of fweet Sallet Oyl, thenput you
fith, andlet it frew rogether with fome Oyfterss lf -

Pt_,

Tuetn* i g
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pléafeg difh up your fith on fippets , and pour your
lear thereon : you may do the like by divers forts

of fith.

BOOK XIilL

~—

Containing how te Bake , Fry , Broyl, Reft, and Fri-
gacy certain forts of Fifb.
How to make Sawee or Lear withont Butter, o thickning
with EgZs.

Ou mutft clarifie your Oyl to take away the
taftand ftrength of it ; then rake part thereof,
or fo much as you ufe, for your fith, and
when its hot inyour pan, putina handful of

fliced Onions, and let them fry, then put in as much
White wine and Vinegar as your oyl contains, with
fome large mace, a quartered Nutmeg, fliced Ginger,
Oyfer liquor, and minced Oyfters, three or four An-
chovies, boyl this together ; you may thicken it with
the mear, or carkafs of a Lobffer, and Crab, otherwife

~with the Rafping of iale grated bread , difhiup your

fith when they are broyled, fryed, or boyled, andlear
them over with the fame : ro boy! fifh you may add a
handful of parflee and {weet herbs minced to be boyled
up in your lear.

Tofry F ifh, and all manner of Garnifbing with Oyl.

Ou muft let your Oyl boy! in your pan, until it
hath done bubling; your fith being dryed and
flowred, put them in the pan, and fry themaway crifp,
as before, in clarified butter : fo muft you fry your
OY&.“? in batter, or other fhell fifh , and when you
K 4 B have

=
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have done frying your fifh, fiy up your garnifhing,
Bay leaves, Alexander leaves, young Fennel, Paif
Rofemary, and toalts of ftale bread.

Arother way,bow to thicken your lecr for fiflh withous gy,

Ake the peafe of a Codd, or the fpawn of Salmy
and the Livers withall, or elfe the Livers of I
Skeate or Thornback : ler them all be well boyled, ba
them all in a Morter together , with fo much of
peafe as yon intend to ufe ; Beat this into your aforeli
lear of Oyl and Wine ; thisis a wholfome and g
way for drefling fifh, and thofe which are ufed ui
delire it more than witch butter.

To ftew adifb of Tronts.

Irt let your pan be very hot with clarified butt,
and give them a fudden brown, with what viole
youcan : have a ftewing difh ready on the fire il

gravy, Oyfter liquor, a little Clarer wine, and Vief

gar; put your fryed fith therein, (you muft note i
were to be fplit in half before frying) fry three orfu
fliced Onions, and when they are brown, put then?
your fifh, withahandful of parflee fryed green, allic
Nutmeg, two or three Anchovies, and let it juft b
up together 5 then difliup your Trout in your difhi
on fippets; whillt your Lear is boyling on the fi
ifit be not thick enongh, youmay add anegg, draw
butcer, and fome of the butter the ‘Onions and P;uﬂf
wasfryed in. But your better way for, crifpnels &
fight of your fifli is to fry your fplit fith, as Trof
Salmon Peal, and Salmon, very crifp and brown: d
it up with the infide uppermolt : fo pour on your afort
faid Lear, and {trow all over it parflee fryed green.

=
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To boyl, and ferve a whole Salmon.

Hen you havedrawn and wafht out your Sal-
V mon, youmuftrun your penknife on both
fides towards the back, in. and out, in Scollops , from
the head ro the tail ; then take a ftring and trufs up the
head to the tail , -and put him upon your falfe bottom :
your liquor boylingin a deep pan , being highly fea-
foned, efpecially with falt and vinegar, put in your
Salmon and let it boyl fomething more thanan hour,
or uniil you think it is enough ; then take it up,and difh
itinyour Charger on Sippets ; andghaving your fryed
Collops of Salmon, very thin, garnifh it allabout, and
on the top of your Salmon ; you mult have ready fryed
fome toafts picked at bothends ; ftick them all full with
Oyfters tryed in Barter, and prick the other end of the
toafts, upon the .back and upper f{ide of the Salmon,
thenlear it allover with drawn butter, and if you pleafe
alittle Vinegar; fo prick on and garnith it with
bay leaves.

To Roaft a Pike.

YOu muft lard himvery well (being falted) all over
with Pickle Hcrring , and feafon him with falt,
little beaten Pepper, Nutmeg,and fome minced Time:
ifyon have two, you may putone on the one fide the
fpir, and the other on the other fide; withtwo or
three fticks on each [ide your Pikes, to fplinter them
together, and bind themover with packthred , and let

them roaft, fometimes letting the back ftand towards

thefire, and fometimes the fides, not turning them as
youdo flefh, unlefs you fee occafion to keep them from
burning ; then diffolve half adozen Anchovies ina lit-
lle‘ Burter, and pafte them therewith after they are
half roafted, pur down two fticks of Oyfters, betwixt
¢ach Oyfter abay leaf ; let there be a difh under them tg
catc
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catch that which they are bafted withal , witha liu
Claret wine , Oyfter liquor , minced Time, and;
grated Nutmeg ; whenyour Oyfters are ready, drp

them into your dih, taking out the Bay leaves, andp: FI
inan Onion cut in halves, and let them boyl on t | 41
fire, thentake up your fpit, and cut your firings, t | o
youmay lay thebrown lide of your Pike upwards, (& }yo
if you can his back) then putaladle of drawnbutteru f Or
your lear and oyfters, and pour it over “your Piks | flic
and garnifh itall over with Lemmons - your morefif 4
way, is, to order it after the fame manner aforefaid , v | Po
put him in a difh,"and bake him in an Oven; and e J b
fame form you put him in,you may fhift him into you § an
difh you fend him upin, and fo lear him as before i ha
garnifh him with fryed bay leaves. %o

To voaft Eeles.

Vv‘Hen they are fead , cut them to pieces , aboe
fourincheslong, dry them, and put them i 'I

a difh; mince a little Time, two Onions, 2 pieced
Lemmon pill , a little Pepper beaten fmall, Numegfuwp
Mace and Salt : Tt being all exceeding fmall , frowifmw
on your Eeles with the yolks of two or three eggs, bf it
mingle in the feafoning all togecher with your huif s
then having a {mall fpit, (otherwife take a couple o!l ful

fquare fticks made for that purpofe ) Apit throughyot
Eele crofs wayes, and put a Bay leaf between eieflifi
piece of Eel, tying your ftickson a fpit, let them bf ot
“roaflt; youneed not turn them conftantly, but let tisfs
ftand until they hifs , or are brown , fodo them ontif int
other fide ; and put the difh underneath (which thelef ad
was in with the feafoning) tofave the gravie , balt}
over with drawn Batter,put a little Claret wine,mi®
Oyfters, a grated Nurmeg, and an Onion , with 108
drawn butter ; give it one boyl up, and difh up J%
Ecl with your lear over it,
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To roaft Porpus.

| - Ake a Joll of Porpus, ftick it with Sage and Rofe-

T mary all over,and lard ir very thick with the back
e § ofPickle herring, thenfplir it if it be too big,; fplicit,
b | fofdften it on your fpit withtape, bafte it over with the
o fyolk of an egg : and whillt it is moift, ftrow on minced
e § Onions and Time together ; boyl three or four Onions
@ § liced thin in a liccle Clarer wine,and put in two or thiee
e} Anchovies, and beaten Pepper; you muit keep your
o § Porpus balted with butter ; and when it i§ roafted and
tie f brown enough 5 then put a fpoonful or two of muftard
o fandviregar to your aforefaid fawce, as it boyls , and
it § hake it wich a ladle of drawn bu:ter ; fo difh up your
Porpus, and pour. on your Lear; forger not to feafon
twith falc, before you putitto the fire.

To roaft aCarp.

ot TAkea great live Carp, and when it is fcaled and

drawn, make a little holein the belly, and dry
igfupall ¢ eblood , both withinand without, then take
wip o handfuls of your'aforefaid Chewit meat, adding to
2 handful of grated bread, a lictle cream; the yolks of
hreeeggs, with the white of one, put to it one hand-
ful ofSugar, make itintoa pretty ftiffbody, and force
your Carps belly full of the faid meat, and putitupona
fpit : otherwife you may bakeit in an Oven, upon two
otthree crofs fticks in abrafs difh; when it hath been
inthe Ovena while , turn it, and let the gravy run
o the difh : whenits enough, difh iton fippets , and
Wdto the gravie of the Pike, a little Oyfter liquor,and
drawn butter . let your lear be thick : fo garnifh your
Pike with fmall £ifl; fryed , and fhe"! fifh, fo pour on
! your Lear, ' :

To
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Toroafl aSalmon whole.

Ake a Salmonand draw it at the gills, {cale, waj)
T and dry it ; thenlard it all over with pickle Her.
ring, or afatfalted Eele; take two orthree handfs
of parboyled Oyfters, feafon themwith grated brex,
a handful of fweet herbs, four or five hard eges ,a
Onion, minced all together, add to it Cloves , Mg,
Ginger, Nutmeg, Pepper and Salt, mingle thefe toge
ther, and put theminto the belly of the Salmon | arihe
gills ; thenlay bim inan earthen pan, fit for him tofi
i, on flicksinthe Oven puc therein a lirtle Clare.
wine, baite over your Salmon well with Butter, befog
you put himin ; and when itis enough, drawit, af
thicken your Lear with your gravie tha: comes ouryid
him, and fome of the fpawn of the Salmon boyled u
beaten, or with the meat of a Crabor Lobiter; fopar
on your Lear, with drawn Butter on the top, and flck
itall over with toafts, and Bay-leaves fryed : youms
open his belly and take forththe Oyfters, and gamil
about him alfo,your fafeft way to keep him from brei
ing, isto tuen him round ina difh and bake him,

How tao Spitcheock_ an E.le.

Akeafair Eele, and fplit himin the back clofe
T the bone from the head to the rail but not through
thebelly ; fcour him well wich Salt, and wath him, liy
him up, and dry him, and cut the bone through
alongtheback, thatit may have no firength to doudk
up the Eele, when it is on the Gridiron , then cut him
(if he be large) in (ix pieces ; wafh him over in the infi
with Butter, and fprinkle on Salt , and a little mineed
Time; your Gridiron being very hot upon the coals;
lay him on with the infide downwards , and when hek
broyled on that fide, turn him , and let him broyl 08
the skinny (ide very weil ; fo difh him up, and pourdl

ovet f
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over him drawn Butter, Vinegar, and a grated Nutmeg,
arnifh him round with Bay leaves.

There is fome fith which is hard tobroyl, that I have
ofienfeen to drop through the Gridiron,done by them
who thought fcorn to be taught ; therefore I fhall give
fome general rules for the broyling of thefe , as Whi-
tings, Haddocks, young Codds, Herring, or Macke-
1l, &c.

For Broyling.

N the firft place be fure your Gridiron be exceeding
clean ; fecondly, let it be exceeding hot,and wath the
bars with butter ; then let your moft rottenft fith be
werydry , wafhed over with Butter , and extresmly
felied over that ; then pus the back of your fifh to the
fre-ward, upon the falted fide, until your Gridiron be
foll; then butter them over the upper fide, and ftrow
them well wich Salt, thenturn them ( when they are
brownenough on the other fide ) and put them overa
bot fireagain ; the fire being thus hot , and fo falted, it
will bind the fifh together, fo that it will mot break;
when you take them up, you may put a plate on the
tT0p of them, and turn them thereon , as you turn 2
anzie,

To broyl Flownders or Plaice.

YOu maft fcorch them over on both fides, and broyl
them as aforefaid , and let your Lear be Butter
ad Vinegar, (ot you may take a richer if you pleafe)
Joumay fplit Salmon Peels,or Trouts, and obferve this
W2y of broyling , if you fend the outfide upward, i@
¥ill feem two fihes for one ; if the other fide upmoft,
twill thew handfom and yellow ; fowich a ladleful of
awn Butter, alittle Vinegar and Nutmeg , is a lear

“Orthefaid fifh; firow it all over with Parflee fryed

green;
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green ; all thefefryed andbroyled fifl, do many timg
help forth,for want of other difhes in the fecond courf.
therefore have I made mention of them to that purpofe: ]
by which rules youmay be enabled to underftand e
nature, and how to order moft kinds of fith. m

How tofry a difh of Maides.

Irft skin them, then half boyl them in water af lr
falt, let your water boyl very fierce when yoi | 8
put themin, then take them forth and dry them yery | ¥¢
well, and flower them ; then make a batter of aboury |
dozen yolks of eggs; (with three whires among(t thew| § &
afpoonful of flower , a lictle Nurmeg , Ginger ad | P2
Salr; then takea handful of Parflee boyled greenuf § ¥
minced very finall, beac all thefe togecher with a Jirk | B
Sack, let it be a thick batter ; fer on'your panwithda th
rified Butter, dip your Maides into your batter, af
when your pan ishot, put them in, and fry them
crifp and brown as youcan (do not over charge yor
pan) fo done, difh them up, and let their Learbe i ]
ter, Vinegar, Nurmeg, beaten together, with chelises |
of the faid fith, ftrow them all over with Parflee fryel § ¥
green, &

" Tofry adifhyof Ling for firft conrfe. v
i ; | i
\!'{ 7 Hen youboyl Ling for dinner, you muf fie };1

a Joll, and at night when it is cold and cor
gealed together, youmay cur it -out in Collops ash:od
as your thumb or finger , then having your yolks¢
eggsbeaten, and your pan hot with clarified ftuff, &
your Ling in your eggs, and charge your pan; (ot ’I
wife flower yourLingwell , andfry it without egg
thendifh up your.Ling, and having about a dou
potched eggs, butrer your Ling all over with dran
butter, and lay on your porched eggs upon your Lifh
fo cover itand fend it hot to the Table ; this may asWeg
be done with Oyl to them which love it. Hop
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How to Frigacy er Butter Crabs or Lobfters.

TAke out all the meat in the fhells , and break the

Claws of your Lobfter, and take our the meat,
minceit, or {lice ir, and put it into the other; addto it
2 fpoonful or two of Claret-wine , alictle Fennel min-
eed, and a grated Nutmeg, let it boyl up, thenputina
little drawn Butter, alittle Vinegar, and the yolk of an
egg ifit be not thick enough ; if there are Lobfters,
you may difh them up with [ippets round in faucers, on
aplate,garnifh them with Fennel and Bay leaves;or you
may dith them in a difh with (ippets : if they are Crabs,
putic in the (hell it was taken out, and garnifh it round
withtheir Fins, ftick them with toafts, and to them only

hould youadd a lictle Cinamon and Ginger beaten in
thebutrering.

How to Frigacy Shrimps, Perriwinkles, Pranes,
Crawfih, &c.

'I"O thefe you muft put alittle Clarewwine,an Onion
or two cut-in pieces , acouple or two of Ancho-
vies, and 2 faggor of fweet herbs ; ftew them or any
oncof them up together with a little Ginger and Nut-
meg; tofs them up with the yolk of an egg, a little
Vinegar and drawn butter ; you may put them into
litle Coffins , like Hearts or Diamonds , to garnifth a

Bisk or Olue ; otherwife ro be difhed upon fippets , for
afecond courfe difh.

A Phraife of Cockles.

TAke your Cockles, boyl them , and pick them out

of the fhells , wafh them clean from gravel, then
teak adozen eggs, witha little Nutmeg,Cinamenand
Ginger, and pur your Cockles therein, and bear them

together with a handful of grated bread, and a quarter

ofa pint of Cream, then put Butter into your Frying-
pan,
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pan, and ler it be hot, as for eggs, and put in thef
Phraife ; fupply it with Butter in the [ides of the pay | 1
and let the thin of the eggs run ftill into the middle | i f 1
x
2

it moves round , and when it isfryed on that {ide buge
your plate, and turn i, and put itinto your panagi,
and fry the other fide brown ; then take it forth uf
difh it, and fcruife onthe ju'ce of Lemmons, and firog
on Ginger and Cinamon , and fend it up; you ng
green it with the juice of Spinnage, and cur it out
quarters , and garnifh your fifh of either fort; thus my
you fry Pranes, Perriwinkles, or other fhell fifh, ¢

How tobroyl Oyfters.

SE[ your great Oyfters, then rake a little minely
Time, grated Nutmeg, and grated bread , andif #
little Salt, put thisto your Oyfters, then get fomed hi
the largeft bottom fhells, and place them on your Gt T
iron, and puttwoor three Opyfters ineach fhell; the i
pur fome Butter to them, and let them boy! on the it th
till the lower fide is brown, fupplying it alwayes wilf )t
melted Butter ; when they are brown to your miif
then feed chem with White-wine and fome of their ot
liquor, witha little grated bread, Nutmegand mincd
Time, folet it boyl dp again; then add fome dran
Butter to thicken them , and' diili them ona dilh
plate ; but if youhave Scollu, s thells, it is the beftw
to broyl them 1n.

To broyl Scollups.

1¢ft boyl your Scollups, then take them outof
fhells and wafh them, “then flice them, and feal
them with Nutmeg,and Ginger, and Cinamon,put ti8
into the bottom of your fhells again , with a little i
ter, White-wineand Vinegar, and grated bread; §
them be broyled on both fides : if they are fharp, th

oughr to hayea little Sugar added to them : for O
ming
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macer of the fifh is fweet ; but you may do them ano-
ther way with Oyfter liquor and gravy,and Anchovies,
minced Onion and Time, wich the juice of a2 Lemmon in
them. I have done them both wayes , but the fweet
and [harp is the more natural way.

How to Bake certain Fifh.

To bake a Carp two wayes.

' SCald your Carp,and feafon him witha little Pepper,

Cloves, Mace, Ginger and Salt ; your Coffinbeing
made fit for him ; (if youhave two , you muft make
your Coffin for one to turn one way , and the other
another way) put therein two or three Onions cut in
falves, a handful or two of Oyfters, feafoned with
Time, being added to the aforementioned fpices  then
putinthe yolks of four or five hard eggs , with Butter
thereon, and clofe up your Pie; when it is baked , let
your Lear be drawn Butter and a little gravy drawn
fom the mear with Claret-wine , beaten up with the
yolk of an egg ; put it in at the funnel of your Pie,
fhake it together, and fo difhit up ; if you cut it up,
youmay take out the Onions; fome do bake them
iweet, being thus feafoned with Raifons and Currans,
Datesand Pruens , with a fweet and fharp Lear with

| Butter, Vinegar, Sugar,and the yolks of two or three

¢ggs beaten,
To make an Eeele Pie.

Our Eeles muft be flead , wafhed, and cut inpieces

as long as your finger ; puttothema handful of
Weet herbs,Parflee minced with an Onion; feafon them
With Pepper, Salt, Cloves, Mace.and Nutmeg; and

'aving your Coffin ready made , of good hot Butter

yotPalte, pug all over them a handful or two of Currans,

L and
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and 2 Zemmon:cut in flices , then put on Butter, an
clofe your Pie ; when it is baked, add to ir a Lear made
with 2 little Vinegar and White-wine , beaten up wit}
the volks of a conple of eggs, and a lictle:drawn Buties T

J

put this in at che funnel of your Pie, and fhake it tog.

| lop

ther upon your plate. h!
Tobake a Turbet. ove

ah

‘V’Our Turbet being wafhed and drawn, and thefisfre,

X barbed round about, fcorch him on both fides §y¢
feafon him very well with fweet herbs, Cloves, Ma, §e
Nutmeg, Pepper and Salt on the under fide;, feafonhinfyf¢
inthe fcorches (in the upper fide) only with Clor, try
Mace, Nutmeg, and Salt ; then make your Coffinifife
the manner and form of a Turbet ; dry him in youfe),
Oven, then take him forth, and wafth him in cheinfdedgiy
with the yolks of eggs, and ftrow the botrom over il
a minced Onion , and halfa dozen Anchovies , tht g
put in your Turbet, with the backfide downward;, @iz
having fome fmall forced-meat balls offifh , purroi Oy
about by the fides, and put Oyfters and the refufe 2l
liver all 'over him on the top, and the yolks of fix hard .
eggs, with good ftore of Butter , and put him i 1 fiar
Oven ; fee that you fupply him with Butter in the Bl
ing , let the bottom of your Oven be very hot, thatke iy
may boyl itp to the top ; whenheis baked, makeyoiiioy
Lear with White-wine, Vinegar; Oyfter liquor; kB
be hot, and beat it up with the yolks of three orfilie
eggs, and put it ro your Turbet , fhaking it togerdfa Cy
that it mingle with your Butter ; put it in the Ore
again for a little while, and then difh it up ; garnilb®
on the top with fryed Oyfters, and ftick it all over Vg ]
toafts, putting drawn Butter on the top ; having a Gl
dryedinonabottom of a difh, lay iton your P&, Dfle |
fend it up. P ' e |
gl
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Twbake a Salmon Pie to be caten bor.

Ake the tayl of a whole Salmon; cut off by the fins,
51 1 -fothar you {poyl not the Joll ythen cut it in Col-
" flops,quite through both fides, Chine and all, until you
bave cut it down to thetail, then Butter your Cellops
over and Salt them, and half broy! them onboth fides on
ahot Gridiron; then take them off, and having a Coffin
s teady fer and dryed inan Oven,that may be big enough
weontain the faid Collop ; and having a handful of
feetherbs , alittle Fennel, an Qnion, witha handfal
i0yfters, all minced exceeding fmall, take out your
O Hityed Codtin , wafh the bottom thereof with the yolks
ifeges, and fee that it may not run ; then take a hand-
fiofthe {2id herbs (being feafoned with Cloves,Mace,
i finger, Nutmeg, Pepper and Salt ) and ftrow shem
et the borrom of your Coffin ; then lay in ' your
geaelt Collops firft, and ftrow them over with your
et herbs and feafoning; and prick on fea[{ned
Oyltersall over, with f{liced Lemmon ; then lay on your
lmallet pieces on them , and do by them as before to
ut liegreater ; fo pur on butter,and putit into the Oven,
it it may boy!; then having your Lear, (witha lic-
J e vine,oyfter liquor beaten in with the yolk ofan egg)
oredy to boyl, pur it into your Pi¢, and let it anl
P5lupin the Oven : this done, take it out, and {hake
Blogether with a lictle drawn Butter, trow it over with

Jolks of hard eggs minced fmall, and fend it up with
Cut thereon,

To bake 4 Joll of Ling in a Pie.
M £t your Ling be almoft boyled, then feafon it with
Pepper only (theskinbeing firft taken off) firow
“ottom of your Coffin withan Onion of fwo min-
ffmall | clofe your Pieand bake it ; then take the
ks and whites of abour a dozen eggs, not boyled al-
s L2 togethes.
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together hard , mince them fmall withyour knife,
put them'into drawn Butter, tofs them together, i
your Pie, and pour in this Lear of eggs all over, 5
fhake it rogether : fo put on your lid , and difhyg

Pie. Mi
Another way. of

Eafon it, and put it into the Coffin, as aforefaid
on fliced Ginger and large Mace, clofe it up, dhy

and bottombe hardened, then draw it, and fill it i,
Oyl, fo that it may boyl to the top of the Ling; tiyi
putitin again, and let it remain until it is baked :diffaf
itand cut it up : beat three or four fpoonfulsa

ftard, with fome of the faid Oyl, or others, and piflgy
therein , fhaking your Pie, that it may mingk@f
together. yo

To bake a Pikeina Coffin. &

V Hen he is wathed and drawn, lard himy
pickle Herring, mince a good hanif
fweet herbs one Onion, and a handful of Oyfters, \
-a little Lemmon-pill : putto them fome Pepper, ¥fM;
Cloves, Mace, Nutmeg - walh over your Pike with#bo
yolks of eggs, both the infide and outfide , and féiffon
him with the forementioned minced ingredients :(0%eg
before icorched on both fides) thenhaving your Céfpu
ready (in the form of a Pike) lay himin, withaiffan
forced-meats round about him , and fcraped Hiffe
Radifh, with a handful or two of Grapesall overiifld
put on Butter and clofe him - when he is baked, fou

5
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To bake a Lumpin a Coffn.

Ou muft flea him , and cur all the ffh from the
bones in pieces about the bignefs of your" two fin-

Beers, feafon it with minced Time, fweet herbs, Cloves,
Mace, Ginger, Salt, and a little Pepper, with a handful
ofgrared bread ; your Coffinbeing made, ftrow inthe
bottom thereof one handful of the {eafoning , and put
therein your Collops 6f fifh 5 and put on them pieces of
PMurow, Oyfters, the yolksof hard eggs cutinhalves
- Wwith liced Lemmon ; lay on the top of that more fea-
"loning ; lay over the reft of your fith, and fupply them
qiith the ingredients (in order) before mentioned, with
afew {mall balls of forced fifh upon the top of them, put
fonbutter enough to bakeit, and clofe up your Pie, and
spputicinto the Oven, and whenit is baked, put in a Lear
of White-wine, Opyfter liquor, drawn Butter, and the
jolkor two of anegg s cat up your Pie, or put it inat

the funnel, and fhake ir about ; foferveit up,

! Tobake Flounders or Plaice.
1 VVHen they are drawn and wafhed, fin them, and

fcorch them, feafon them with Pepper, Salt;
58 Mace and Nutmeg, mincean Onion and firow in the
8 bortom of your Coffin, thenput in your Plaice, lay
Jorthem fome Lobfter cutin pieces, the yolks of hard
¢ ul of grapes if you have any, then
“fPuron Burter, clofe your Pie, put him into the Oven
Hdbake him ; let your Lear be a littie White-wine Vi
4782, boyled Parflee minced fmall , the carkafe of 2
3 ®fter, drawn Butter, and the yolk of anegg all which
"PPinto your Pie when it is baked, and fhake it toge-
', and ferve it up,

Ts
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Tobake an Oyfter Pie.

Ake a good handful of Parflee, Time, Winterf
voury, an Onion or two , mince them veryfmlf§f §

put to them a liccle grated bread, Cloves, Mace, Nuf
meg, Salt and Pepper beaten , feafon your grear puf
boyled Oyfters, and put them into your Coffin; P
on them fome blanched Chefnuts, and a Potatoe boykdl 0

and cut in pieces, with the yolks of hard eggs cug
halves ;- if it be not a fafting day , you may add Maf'p
row, foput over it fome fliced Lemmon, large Mgk
Butter, and clofe up your Pie, and bake him; youmi§ty
put them in a thin Coffin, for a little more than LSy
hour will be 2 fufficient baking for them; whenis
enough, lear it with Oyfter liquor, White-wint, i&
yolk or'two of an egg, and drawn Butter : cut upju \
Pyeand putit in, thake it together,and let it{tandaé
tle in the oven, andferve irup. f

To make a Batillye of Pic of Fifh.

I
\ : 1 ¢

Ou muft fet a large Coffin, cur with Banilemeiigse

and fet forth ronnd the Coffin, with asmijf
Towersas will containyour feveral forts of fill; iy
may fet it in the infide alfo, from one bending ¥R
ther, for partitions, tolay your feveral fifh withie
ZLear afunder ; dry your Coffin well, and wafhit0¢F%
inthe infide with the yolks of eggs ; fower it n¥f
bottom to foder it; then whatever fith you bave g
pared before for your Pye, muft be either broyld
fryed brown ; in the middle of your Pye, youmd/fi
the head ofa Salmon cut off beyond the gills, forcel®
baked in an Oven ; bake thé heads likewife of J
other fifh, thatthey may {tand upon forced meat O
toms, thendifhup all your fith in order, eyery for#
ogppofite to another, placed in the feveral partition
having ready your Oyfiess, Cockles, Pcrriwmk}f;w

&
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pranes, beinig boyled up in Lears (as you have been
formetly taught) and thickened up withdrawnbutter,

i pour it over your fith, and garnifh onyour fhell-fifh all |

oer, and let the forced heads ftand overthe battle-
ments ; if your Pye befull of lear, youtmay letit ftand

‘inthe Oven to keep warm; when you fend it away,

pout on lear on the top, garnifh it with fryed Oyfters
or Lemmon®or what you pleafe.

You may make the like partitions upon a fheet of
paftein a difh, with aftanding battlement fet round the
brims ; in which partitions you may difh up all manner
of fhelled fifh, and fend them feverally to the Table
withtheir diftin& lears.

To make Peteets of Shrimps or Pranes.

\/V Hen you have made your little Coffins like Hearts,

Diamonds, round,or how you pleafe ; you may
fry up your fhelled fifh , with the yolksof eggs, Ci-
mmon, Ginger, Nutmeg, Cloves and Mace beaten ro-
gether, and when they are crifp and. brown, fill your
dryed Coffins with a lear made witha lirtleClaret-wine,
drawn Butter,. and Oyfter-liquor , beaten up with the
yolk or two of anegg , foputittoyourfifh, and letit
ftand in the Oven until you difh it up.

By thefe rules in boyling, broyling, roafting and
baking of thofe varieties of fith before mentioned," the
igennous Pradtitioner may know the nature, and how
order and drefs any other.

To Marrinate aCarp, tobe eaten hot or cold.

TAkea large Carp, fcaled, {coured and wafhed clean
from the {lime, fplit him through the head down
the back,dry him with a cloth, fprinkle him with Salt,
and fower him dry ; let your pan be hot, full with -
Oylor clarified butter ; fry him a way very crifp and
"own, put him in a broad pan with as much White- *
L 2 wine




il
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wine as will cover, him , with fome fryed Bay-leay
and Rofemary, afaggot or two ot fweer herbs, wi
fome (liced Ginger, Nutmeg, Cloves , Mace, whoj
Pepper, Salt, and afliced Lemmon ; fo you may dhie
up with fome of theliquor, garnifh it with Bay-luef &

and Lemmon , with your fpices all over'it. a
ar
To Hafh a Carp. @ 0

Ake a good male-Carp or two, fcale and fcra;co‘r e
the {lime with your knife'; when you open thenl
wafh out the blood with a lictle White-wine , cardff
the heads, thentake all the flefh from the bone, andaf ™
itin pieces as big as the rop of your thumb’ yonmf P
curt after the fame manner a far Eele amongft 1t; tha
take about a pint of White-wine, or Clarer-wine, pi
toic a faggot or two of fweet herbs , a quartered N
meg, Ginger, Mace, acouple of whole Onions, ul
two or three Cloves of Garlick ; whenall chefe ingt
dients have boyled a little while in the Wine, take the
out, then add to your Wine half a pint of Oyl
liquor, a piece of Burter, and the blood of your Cif
you faved before ; and when it boyls very faft, pui
your Hafh of Carpsand Eele, with abour a pintof0f
fters ; add to it Salt, a grared Nutmeg, and two or ti
Anchovies, and let it boy! as faft as it can untilit8
enough, and crifp, then beat up the yolks of twod
three eggs , with a ladleful of drawn Buttes to thickelf ¢h
it, fo difhic upon fippers , and ftick it with toaftsfrjtf d

fliff, wich fryed Oyfters over them. t
It
A Frigacy of frefh Salmon. p:

Akeatayl of frefh Salmon, and cur it out.in pROEHR

as long as your thumb, nor altogether fo thicky C
take fweet Margerum; Time, Parflee, a lictle Fennel 3% th
mince it exceeding fmall; feafon it with Salt, fmd
Pepper, Cloves, Mace, Ginger, and Nutmeg bﬁﬁ“; &
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The whele Body of Cookery Diffected. 1353
put all thefe to your pieces of Salmon, with the yolks
of eight eggs, mingle it all well together ; your pan
peing full of liquor and Lot, putitin with two or three
hands, becaufe youmuft part it one fromanother, that
itfryesnotin lumps : whenit begins ro turn brown ,
and is about half fryed , putout your Butter from it,
and put in about half a pint of White-wine , as much
Oyfter liquor, a pint of fer Oyfters, with a little min-
ced Time, Nutmeg, three Anchovies, an Onion or two

| whole : when it is enough , beat the yolks of two or

three eggs with a little ofthe liquor, put itinand keep
itfhaking together, let it be thick, fodifh it upon fip-
pets, and put drawn butter over it : youmay garnifhit
with Shell-fifh, fliced Lobfter, or fryed Oyfters : fet
itonthe coals, and grate aNurmegover it : if none be
offended with fleth, you may add halfa pint of gravyte
this lear.

To Frigacy great Plaice dr Flounders.

Un your knife all along upon the bone , on the
black fide of your Plaice : then raife the flefh on

both fides from the head to the tayl, and rake out the
bone clear ; then cut it down the middle, where the
bone went, and likewife crofswayes, that it may be in
Collops the length of half the breadth of the Plaice,
about two inches broad : it being very well dryed from
the water, and fprinkled with Salt, and fowered very
dty, fry it away ina very hot pan of Clarified ftuff, fo
that it may be very crifp, take it out of the pan, keep
twarminan Oven, or by the fire : make clean your
pan, and putinto it a ladleful of butter, alittle White-
Wine, and Oyfter liquor, the meat of the fhells of a
Crab ortwo ; with about a pint of Oyfters , half of
them minced, a liztleminced Time, a grated Nutmeg,
Withtwo or three Anchovies; let all thefe ftew up to-
gether in your pan, then put in your fryed Plaice )
. and
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and tofs themup all together, difh them on fippets, ¢ L

pour over all your Lear - garnifh them with the yolf;
of hard eggs minced, and flices of Lemmon : Afterghj
manner you may do Trouts, Salmon, Pikes, Mulks

Bace, orany firm fifh - you may alfo make them grm;
aswell as yellow, becaufe of having varieties of colour,
s well as taftes at your table.

To make Chewits of Salmon.

YOu muft firlk broyl half a dozen flices of Salms
cut off from the tail ;' when it is above halfbroyld
and cold , you may mince it with a handful of
Opyfters, and fome Marrow ; then mince alittle Tim,
Parflee, fweet Margerum very {mall, with a few Chel
nuts, Piltaches, and a piece of a Lobfter ; put all thek
together, and feafon them with Cloves, Mace, Nutme §
Cinamon, Ginger,and Salt ; fo you may fill yourfm
Chewits, -and bake them inan Oven , and when thej
come forth, lear them with Gravy, Oyfter liquor, il
2 lictledrawn butter ; this will ferve to garnifh your
Bisk Pye, or other boyled or baked meats of fifh.

To broyl a Carp.

LE[ your Carp be fcaled, wathed and fcoured cka
from the flime and blood, then fcorch it on bott

fides, and wath itover with butter, and feafonit intle

fcorches, 'with Time, Nurmeg and Salc; then put iton

4 your Gridiron, and broyl it foftly over Charcodls :

skeep it bafting whiles it isthereon,( you may alfo brayl

. fome Collops of Salmon withit) then: fer upon thec

in a flewing-difh, aquarter of a pint of Claret-win¢; 4

little Oyfler liquor,a few minced Oyfters,and hard egg

withahandful of Pranes : when your Carp or Carps

are broyled, difh them up, and garnifh them with fryfd

Collops of Salmon, and pour on your Lear(beingthic
witha ladleful of drawn butter; p
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To force an Ecle.

Cour great Eeleswith Salt, and flea them, with
the head and part of the nofe unto the skin , then

cat the bone from your Eele, and mince your Eele or
Ecles very fmall, with a handful or two of Oyfters ;
mince likewife a handful of Parflee and Time, witha
few other fweet herbs, and a great, Onion : feafon it
with Pepper, Salt, Cloves, Mace, Ginger, and Nut-
meg : putto it agood many bits of butter, and make
it up into a body withthe yolks of raw eggs : then fill
your Eele-skins down to the rail , and few them up to
thehead, few up the {lic of the belly rowards the head ,
and the head and neck together : fill them not oo full
for fear they (hould{well , and break inthe boyling:
turn them round , as youdo a falt Eele, and - boyl
them ; you may afterwards broyl themif you pleafe :
and fend them up garnifhed with Bay-leaves, for a
fecond courfe difh : or you may cur them in pieces
for the garnithing of other fifh; otherwayes you
may almoft boyl them, when they are firft fleaed,
and feafon them with the aforefaid feafoning, but
very high like a Saffage - only add more to them fome
Sallet oyl in the mixing ; fill them asbefore , and dry
them inyour Chimney : when they are enough , you
may {lice them out,and eat them with Oyland Vinegar:
you may do Salmonor other Fifh after the fame man-, |
ner in Eele-skins.

BOOK




"z whole Body of Cookery Diffeéted,

BOOK XIV.

Contains [everal forts of hot baked Meats

of flefh.

To bake a Gammon of Bacon , tobe eaten bot, wik
the Ingredients.

Ake 2 Weftphalie Gammon of Bacon, and boyl
him down, take off the skin , feafon him with
I Pepper, and alittle minced Sage ; ftick hin
with Lemmon peel in the upper fide ; thenh-
ving a Coffin of hot buttered paft, (fomething high) pu
him in the middle thereof ; take a dozen of Pigeos,
and as many Lamb ftones, and Sweet breads, of earh:
feafon them with Pepper, Salt, Cloves, and Mage;ly
your Pigeons round about the Gammon , and your
TLamb ftones, and Sweet breadsround and on thetopd
it ; Lay over it large Mace, a few {weet herbs minced,
and put on butter all over ; the Gammon being tenderly
boyled before, will be fully baked with the Pigeons
and fweet breads : clofe up your Pye, and let it hases
genile foaking; your cruft need not be very thick fu
fo much baking as your Ingredients will ask'y whene
is enough, let your Lear be Clarer wine, boyled up
with two or three Onions, a faggor of fweet herbs
with halfa handful of fage boyled and minced, a lictk
ftrongbroth, and drawn burter thickened -up withihe
yolk of an egg; when youdifh up your Pye,cut it open,
pour in your lear, and fhake it about, put on your li
again; and ferve ir.

T




ith

& being made, puin your Lamb, frow on a hand-
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To make a fteak Pye of Muston.

Ur out a Loyn of Mutton in {teaks, cut away the
C chine bone as much as you can , bear them flat
with the back of your Cleaver, feafonthem with Pep-
per, Salt, and minced Time , and put them into your
Pye, clofe itup, andbake it, thentake half a handful
of Capers, and as much Sampier, mince them with an
Onion fmall, boyl themup 1a a little Claret wine, put
tothem two or three Anchovies, agrated Nutmeg , a
little gravy, fo thicken it with the yolk of an egg, and
and alittle drawn butter ; when your Pye is enough ,
take it out, and cut it up, and pour in your Lear all over
your fteaks ; and turn them in your Pye that the lear
may mingle with them.

Anather way.

LE: your meat be cut forth , and feafoned as afore-
s faid, adding fome Cloves, Mace, Nutmeg beaten,
with an orion or two minced, fo fill your Coffin , and
put on it a handful or two of Raifons, and fome Cab-
bage Lettice, if it be at that Time ofthe year , and when
it s clofed and baked, rake a little ftrong broth, and
White wine , with a little Vinegar, the yolk or two of
an egg, and drawn burter ; this beat up together for
your Lear : fo open your Pye, pour it in, fhake it
together, put onyourLid, and ferveit : ifyou pleafe,
youmay feafon it only with Pepper and Salt, putting
inalittle Claret wine,  when it 1s half baked, and foit
152 good plain way, and favoury meat.

Fer a [weet Lamb Pye.

Ut outyour Loyn of Leg of Lamb,feafon it inlicle
“ pieces, with a litcle {mall Pepper , fome Salt,
oves, Mace, Nutmeg, and minced Time ; your Cof-

ful
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ful of Currans ; lay over it all fome fmall balls of (e
forced meat (inthe winter time , take boyled Foy.
toes cut inpieces, and quartered dates, a little Oup

gado, and Citern; But in the Summer fome piccesf §

Artichokes, Grapes , or hard Lettice, ) pur.in for
blades of large Mace, :.m_d clg;le up yout Fye , letyon
lear be Sugar and Verjuice beaten up together, with

the yolks of two eggs, and a ladle of drawu butter : py
itin your Pye, whenit is baked, fhake it together,pu
on your lid, and ferve it.

Another way for a [avory.

SEafon your Lamb with Pepper and Salt , a litt

Cloves, Mace, and Nutmeg, with Time minced,
putinto your Coffin, with a few Lamb ftones and fwett
breads feafoned with your Lamb,with as many Oyfer,
and favory forced meat balls, 1o put on burter , ud
clofe up your Pye : ler your lear be three or four
Anchovies diffolved ina little Claret wine , add a it
Opyfter liquor, gravy, and a grated Nutmeg , beart
up with the yolk ofan egg, and a little drawn buttes,
when your Pye isenough, take it out., pour in your
lear, andfhake it rogether.

Another way.

Eafon it as aforefaid, (you may put in fome At
chokes, or hard Lettice in yonr Pye. if you pleale)
thentake a little ftrong broth; alictle White wine, and
chop in the tops of two or three bunches of Sparragrab
being boyled before, and fome green boyled parlit
minced, add to thisa ladleful or two of drawn butter
anda grated Nutmeg : and when your Pye comes0ut
of theoven, pour it all over the meat thereof,and fhake
itabout, >

(3§
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Tobake a Hen tobe eaten bot.

Arboyl your Hen, then cut off the legs and wings

aswhen fheis carved ; cutoff the Merry thought,
and through the breaft bone, fo alfo the carkafs, that
fhe may be handfome to lye in the Pye,break the bones,
feafon her with a lictle Pepper and Salt, Cloves and
Mace; then put herinto your Pye , with fome pieces
of Lamb ftones, Sweet breads, and Saffages, with a few
Oyfters berween , with hard eggs and a couple of
Onions cut in halves , fo put onbutter , and clofeup
your Pye - when it is baked, let your lear be a littlé
Clagetwine, ftrongbroth, beaten up with the yolk of
anegg, a grated Nutmeg, and drawnbutter 5 pour it
into your Pye, and (hake it together.

How tobake a Hen another way.

Cut her to pieces, audlet your feafoning be a little
Pepper, Salt, Cloves, Mace, minced Time, (Nut-
meg) and other fweet herbs; your Hen being thus in
pieces, feafon it therewith : put in the yolks of three
or four eggs, and mix them up all rogether, thenfeafon
fome thin flices of far Bacon, with minced Sage and,
Pepper, folay your meat in order into your Pye,
with a piece of Hen, and a flice of Bacon, until it be all
in: put overitfome favory forced meat about the big-
1efs of a Walnur,with a litle fliced Artichoke between s
fofprinkle over your meat with a handful of ftript Bar-
ktries, put butrer in your Pye, and clofeit up ; and
Whﬁn@ts half baked, pur inaladle of Claret wine,, and
it 1t nto the Oven until itis enough ; draw ir and cut
itup ; if it be roo thin, beat up the yolk of anegg with
ome ofits own liquor'; pur thereonadadleful of drawn
uster, fhake it rogether, and pur on'thie 1id again.

e ; Another
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Another way to bakg a Hen in a patty Pan.

160

#g= Ake a young Hen or two, and let them be ajng i
boyled or roafted, ' then take all the fiefh fronde
bones (but not very clean ) and cuc it all inflices, faloa} 4
it with fome Time, Patflee, fweet -Margerum, anfnf (
Onion minced very {mall, witha Jittle Cloves, Mugf p
and Nurmeg beaten ; then having a fheer of fine pilf'y
driven out for your patty pan, put your bones in tkf
bottom, and your {liced meat on the top; put o n
butter,and clofe your patty with another fheet of pief w
sthen feton your pan , on afew embers,and fome colff s
on the Lid, by fupplying it with frefh ceals ar rop alf i
bottom, you may bake it aswell asin an Oven; wiaf fi
it is baked, take about eight eggs and break them it} e
dith, and butter them on the fire ; when they are thi;
put to them fome Claret wire, andftrong broth; dif
to them 2 handful of parflee boyled green, and min
fmall, ftir all rogether with a ladle of drawn but ‘
calt your patty into adifh, and cut upthelid; ftir wpal § 2n
the meat from the bortom, that you may rake outtkf on
bones ; then put in your Lear of eggs (before providelf o
and mingle them all together,with your knife orfpottfad
then quarter your Lid, and cutit into eight parts, 28 of
put it round your party ; then ftick up your bones it} do:
middle of your meat, garnifh it with quartered Orieh pa
ges, and fend it up. ‘ be.

in
Tobake « Caponor Turkyin aparty Pan: P

wel

=3 Ake 2 cold Capon or Turky that have been roulef and
before, and fliceit thin fromthe bones; (prefenf o

vour ftraight thighs and pinnions ) rakealfo threefie ‘yc:q
breads, and as many Lamb ftones, with two handfuls feat
Oyfters cutin ‘pieces as big as a Walnut , feafon Y8 the.
meat withCloves, Mace, Nutmeg and Salt, with a liig you

minced Time, fweet Margerum and Pennyroyo g
o
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your patty pan being covered with a (hees of paft,
fayinyour bones in the bottom , ftrow in a minced
Onion 3 {o lay your Capon or Turky over the bones,
and on the top of that your Lamb ftones , fweet breads
andoyfters ; and berween all abour two handfuls of *
Chefuts blancht, ftrow it over with Pine Apples and

| pitaches, . fo put butter on the top, and clofe your pat-

ty, and when it is baked , pur in a lear made with
Clarec wine, alitrle {trong broth, gravy, drawn butter,
twoor three Anchovies diffolved , with a grated Nut-
meg : if it be not thick enough , bear inthe yolks . of
tvoeggs : Caft your patty forthivto the difh, cutit
up, pour in your ear, and fhake irrogether, Lay on
flices of Lcmmon, and cur the lid into eight parts, and
feritup round the party.

How to [eafon and bake apafty of Venifon.

\yv Hen you have ordered your fide or hanch of
Venifon by taking out the bones and f{inews,
and the skinon the far , feafon it with pepper and falc
anly, bear it with your rolling pin , and proportion it
for your pafty, by rakingaway from one parr, and
udingto another ; your paftebeing made with a peck
offine flower, and about four pound of butter, and a
lozeneggs, work it up with cold ‘water into as fliff a
pafte as you can ; driveit forch for your pafty , ler i
beas thick as a mans thumb , roll it up upon a rolling
pin, and put under it a couple of fheets of Cap-paper
Well flowred ; then your white being already minced
and beaten wich water, proportion it upon your pafty ,
10the breadth and length of your Venifon : fo lay en
jour Venifon on the faid white,watfh it round with your
feathers, and put on a border : feafon your Venifon at
the top, and rurnover your other leaf of pafte, fo clofe

figyour palty . then drive out another border for the

‘OYO‘} ganifhing the (ides up to the top of the palty; fo clofe
e M SEUoaR
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it up rogethe: with your rolling pin by rolling it upa
downby the fides and ends - and when you have .
rifht your garnifhing, and edg’d your pafty, venrira
fHe ‘top -z and indore it wich butter , fet it intothe
over, " ir will ask five or (ix hours baking, accordingss
it may be ; whenitsenough, draw ir,and put it onyou
patty plate.

Another wiy tobake Venifor , to be eaten hot.

Aife'a Coffinof hot butter paft, it may be for
A" fquare; putin your Beef fuet fmally minced i
the bortom of your Pye, and baving your Venifona
flafht; and proportioned for your Pye; feafon you
Venifon wich fome Pepper beaten fmall , with Cloys
Mace, Cinamon, Ginger and Nutmeg beaten, with!
handf{ul of Salt, puticinto your Ceffin, with fomebu:
ger on thetop of it , to make ic fmooth for your L,
and clofe it; this Pye muft be of a good thicknd;
when it is baked, ‘take it forth, cut itup , and pui
about d quartof ‘Gallendine or Venifon fawce, mored
lefs; ‘as you fee fic : fo fhake it together; this P
ought to have fik hours baking, becaufe it oughtiok
very tender.

T o maks a Battlely, or Bisk Pyesin the [pring:
Ou may make your Coffin Round or Caftle fallit
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you muittake of thefe feveral forts of Meass, &
Ingredients for your Pye , according to the b;gneﬁ
thereof : take four fmall Chickens , four Pigeons,
couple of 'young Rabbets’, half a dozen Quails, i
pair of Lamb ftones, and as many {weet breads,, tifé
Pallets {liced, feafon them all with a litele fmall Pepis
bear, Cloves, Mace, Nutmeg, Salt, and: fome ol
Time - youmuft alfo have fome Saffages ready s ¥
fome fayoury forced meat, and a hantful ortwo of
boyled Oyfters, (unlefs it be aftex April ; iFin /’
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iffiell ith will come in feafon, ) firft take your Rabbet
0Ufbeing cut inpieces (and feafoned as aforefaid ) and put
1l inthe borrom of your pye with fome flices of Bacon ;
thefyon may curyour Chickens and Pigeons in halves ; fay
5 fnhalfa Chicken; then halfaLamb ftone, then half a
0t Ppigeon, then a {weetbread ;5 do fo with your forced
meat Balls , fo''your others , until they are equally
ifperft ‘one :amongft another : firow on your fliced
pallers all-on. the top , wich a' handful of Oyfters or
ioifSherdoones, with the marrow of thiee marrow bones .
| ifuraptup in the yolks of eggs, and a handful or two of
a, ftlanched Chefnuts; with a few Pine apples and Pifta-
joi jehes ;. put in threeor four halves of Onions, lay butter
i foierall, and clofeyour pye 5 when its enough (baked)
hifdawic ; ler your Lear be White wine, diffolvéthereéin
b fibree or four Anchovies beat up with the yolks of eggs,
it fudftrong broth, and drawn butter, cut up your pye,
1cf§; peitin, and fhake it together | garnith it with yosr
b fprigs of paftedryed ; Now if you were to make this
fedl }‘biskinharveﬁ, then you muft rake in the ftéad of Spad
Pl Potacoes, Skerrers; Chefnuts; Oyfters, Sherdoons,
o efvith many fuch Ingredients, whichwe make ufe’ of in
lbe Winter , and coming in of the Spring : T the
fom of them we have Artichokes, Sparragrafs, Colly=
 lowers, Cabbage, Let:ice, and many other heibs (In-
hioghgtediens) which the garden dothafford ; As ‘alfo cera
, Bpanwild fowl do come in , 4s Partri‘ge , Quail, Rail,
igeb) Puetts, ec. And in Autumn, incliningto Winter, you
s, #584¢ all manner of wild fowl comes in the room of yout
, iR Ribbers,Chickens, Pigeons, and fuch fow] as you had
trdpbelore ; you mut likewife then make ufe of all fuch In-
eppf8tediencs you left off wichall in the beginning of the
o sp,"“g 3 AstopickleRoots, Chefnuts,ci¢. fo let Reafon
, WAE you to make ufe of thofe things as the feveral times
fpigend fCafonsdo produce, and you fhall not err.
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To mak¢ a Sherdoon Pyeinthe Spring.

Here is a thiftle, which hath a root like ar 4 ’]
T choke, and muftbe boyled, and orderedu
dingly : when its boyled, you may feafon ityief
Cinamon, Ginger,and beaten Nutmeg ; you muf g
the marrow of four Marrow bones , feafon them i %
Cinamon, Sugar, the yolks of three or four eggs, af \:
grated bread. = A thin coffin being ready, putinyaf s
Sherdoons, fo wrap the marrow in the yolks of gl b
and put ir into the pye, with a handful of Dates, af i
lay onjit fome fliced Lemmon, large Mace, put i
Butter on, fo clofeit , fer it in the Oven : whenk
enough, draw it, cutitup,-and let your lear beli
and drawn butrer. ho

To make-a Lumber Pye.

Ake.a pound and half of Beef fuet; and as muckd} Ra
a leg of Veal parboyled : mince it together, t
take a few fweet herbs, as Time, Winter Savouryfi
Margerum, anda good handful of Spinnage - mised T
thefe rogether with a pippin or twos and two or il
handfuls of grated bread, “a little Rofe water , a8} by,
many yolksof eggs, with the whites of two, 1% fey
makeitinto a tender moift forced meat : addtwtd
pound of Currans, feafon it with Nutmeg, Gingtfi
Cloves, Mace , and Salt : then having your (0
made, putitin, all abour it equally ; then havig&p
marrow of two or three Marrowbones feafoned ¥
Cindmon, grated bread; and yolks of eggs’, layil
your forced meat ; pur on it fliced Orangado, 1
Citern, Ringo Roots, candyed Ginger, prf‘fer“edB
berries, and Dates,, put alfo Sugar to your Lo Y
meat,: lay'on butter, and clofe it up = when ifs bﬂk
let your lear be Verjunice and Sugar beaten. up it Ptk
yolks of eggs : openyour pye, putitin, and {haketfofa
ferape on Sngar and ferye it. 1
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! Tomake a diflh of Chewits.

An TAkea Neats tongue that’s tenderly boyled, elfe par-
20C0r boyled Veal, mince it, put toit as much Beef fuet,
i) two or three Pippins, about a dozén Dates , an Oran-
i gado-pil], let them be all finely minced and mipgled to-
1 i gether,feafon it with Cinamon,Ginger.Nuunegﬁioves,
,df Mace, Carraway feeds, fale ; and a little Rofe-water
juef and Sack, and having your Coffins ready made, witha
e bighone in the middle, and half a dozen hearts and
 if diamonds round about,mingle your meat with a pound
b or twoof Currans, or as many as you fhall think to
e be enough, according to the quantity of your meat :
eSubFill your pyes, and clofe them, they will ask about an
hoursbaking : when they are baked, ferape on fugar,
adfend themup : you may make good minced pyes
| tfier the fame manner, with good cleanly tripe, adding
ubdf Raifons of the Sun to your ordinary minced pyes.

’,f;h:t Tomake en Ox cheek_Pye.

€4 T Ake 2 young Ox cheek, and boyl him pretty ten-
tef ® der, and when heis cold, flice him ont from the
“df bones like a hafh, put to it a handful of minced fweet
s 8 berbs, and an Onion with them, feafonit with a little
084 fmall Pepper, Salt, €loves, Mace and Nurmegs; put it
i o your Coffin, with afew Pallets fliced and feafoned,
Colf and {ome balls offavory forced meat,put ittitwo or three
5% whole Onions, withbucter, and clofe it mp; when it
1y isbaked, pur in a lear of Claret wine, Vinegar, and-a

le;lyﬂ lirtle Sugar, bearen up with the yolks of two eggs;

B To make a Calves head Pye.
i

YOu muft cleave your Calves head, wath the cheeks
* 41 very well ; and when its almoft boyled, and cold,
; ; ke it from the bones ; cur it in pieces abour the bignefs
He40fa grea Oyfter, then take a pretiy quantity of Time,

M3 fwieec
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fweet Margerum, Rofemary, Parflee : mince them g
fmall together, and put it to your meat, with a iy
Pepper, Salt, Cloves, Mace and Nutmeg, feafonfyn
flices of Bacon cut very thin, ‘with Pepper and Sige
feafon alfo 2 handful of Oyfters with the feafoningm.
pertaining to the Calves head, your Coffin being mu
put in your meat, with tlte Baconand Oyfters all o
it ; flice on Lemmon, and put on a handful of
berries, withbutter over it, fo clofe your Pye. mb
a Jear with a little gravy, drawnwieh Clarer wine, a
beaten up thick with two yolks of eggs, and alik
drawnbutter : when itivbaked, cur it up , and pr
your lear all over : put on your lid and ferve itup,

Tomake a Neats Tongue Pye, tobe.eaien hit,

Ake a couple of Neats Tongues, and almoft by
T them, then blanch them, and cut out themeu
thebuttends, as far as you can, not breaking itond
the fides ; puta lictle fuet ro the faid meat you cutot,
a few fweet herbs, and Parflee, minced alcogethervey
fmall, feafon it with alittle Pepper, Salt,Cloves; Vi
Ginger, anda handful of grated bread, alittle S
and the yolks of three or four eggs ; mould it upin
body, feafon your tongues in the infide, ‘and outit;
with your feafoning aforefaid , and wafh them wibi
with the yolk of an egg, and force them , where |
cutforth the mear, and make fmall forced meat bals§
the Refidue : then having your Coffin made in thefo
of a Neats tongue Pye, lay them in,with the balls o
them : put on Dares and fliced Lemmon’, with bm(tJ

onthetop, clofeir up.: when its baked put in 2ldf -

of a thin Gallendine or Venifon fawce, fhake it toget
and fend it up. :
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To make a Chicken Pye for the Winters ™!

Akehialf 2 dozen, or-eight fmall Chickens = when
T they are fcalded , drawn, and trufs for baking ,
| feafon them with Cloves, Mace, Nutmeg, Cinamon and
Salt ; wrap up part of the feafoning inburter , and put
itintheir bellies = your Coffin being made,, - lay them
in; pu over and berween them, fome pieces of marrow,
quartered Dates,pieces of Spanifh Potatoes boyled wita

| 2fliced Lemmon, and half a handful of Barberries ftiipt,

fo put on butter, and clofe up your pye; let your lear
be made with White wine, Sugar, a grated Nurmeg,
aidbeaten up with the yolk of anegg, and aliztle drawn
butter ; whien your pyeisready , cutitup , and pour
itover ; fhake your pye well rogether, and cover it,you
may puc Suckers and Chefuuts in it if youpleafe.

Anather wdy.

VVHen you have trufs, and feafoned your
Chickens with Pepper, Salt, Cloves, Mace
undNutmeg beaten, mince a good handful of Parflee,
alittle Time, andwrap it up in a piece of burter, with
fome of the aforefaid feafoning, and ftuff the bellies of
your Chickens; fo lay them into your Coffin pre-
pared for them , ftrow -over them fome Lemmons
ut like dice, and halfa handful of grapes, with fome
pieces of boyled Artichokes , and hard Cabbage of
Lettice , fo pur butter o it, and clofe itup; when it
is ready, put in alear of White wine and gravy. , bea-
®n up thick with a little drawn butter, and the.yolk ‘of
\anegg, and a grated Nutmeg, fhake it together, and
ferve it up.

Another way.

if you pleafe cut them in halves or quarters , and

YOur Chickens being fcafoned as aforefaid, you may
; M 4 : put
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putthem into your Coffin; fo may your pye be the
larger; and the lower when its baked (plain) take 4
lictle Verjuice, Whité wine , and a handful of parfle
boyled green and minced, with a bunch or two of
Sparragrafs boyled, and cut in pieces an inch.long:
when your Lear boyls, put this all in rogether wil
fome tliced Artichoke, grated Nutmeg, alirtle Sugar,
and drawn butter ; beaten up thick with the yolk ofn
egg ; when your pye is ready, pour your lear allov
your Chickens, and (hake it together , thus you my
bake Rabbets.

T o make a Calves foot Pye.

YOu muft boyl and blanch your Calves feet, ad
when they are cold , mince them with half the
quantity of beef fuet , with a, handful of good fivee
herbs, Par{lee and Spinnage minced, put to them a good
quantity of Currans, fome Cloves , Mace, Cinamo,
Ginger, Nutmeg. Sugar and Salt, with a little Rofe
water ; your Coffinbeing ready , put in-your minced
meat, put over it Dates, fliced Lemmon , and alick
Butter , clofe it, and bakeit; when its enough, lt
your lear be Verjuice, Sugar, grated Nutmeg beatenty
with the yolk ofan egg, with alitcle Rofe water, pi
itinto the pye throughthe funnel, and lec it foakt-
gether in the Oven until you ferve it up.

To make an Olive Pye.

Cut thin collops off a piece ofthe butt end of 2 kg
of Veal, as many asyou judge willfill your (&
fin : hack them very thinwith the back of your ki
feafon them with a little Pepper , Salc , Cloves, Mact
Nutmeg and Ginger, wafh over yonr Collops on the
upper {ide with your feathers dipt in the yolks of €g%;

“then mince a good handful of all manner of fweet herbs, | !

efpecially, Time and Parflee, with fome SPi”F:gig

\




¢§
)
he

G

%,

(4

The whole Body of Cookery Diffected: LT
mince likewife as'much Beef fuet very fmall, put to it
agood handful of Currans , the yolks of abour eight
hard eggs minced , with 2 little Orangado , feafonall
this together ,. ( as you did the Collops) fprinkle it
with Rofe water, and putiton your Collops : fo roll
them up very hard with the forced meat within them,
and lay them inyour Coffin, ftrowing your forced meat
that isleft, all over it ; thenaccording to the feafon of
theyear youmay put on Artichoke bottoms,hard Cab-
bage Lettice, or Endive fcalded,elfe Chefnuts or Dates :
putbutter onyour pye, clofeit, and bakeit : let your
learbe White wine, Verjuice and Sugar beatenup with
theyoik of ap egg, and drawn butter, putitin at the
funnel when your pye is enough, and letirftand in the
Oven until you fend it up.

Tomake an Artishaks Pye.

Oyl the bottoms of about eight or ten Artichokes ,
{crape them, and make them-clean from the core ;
feafon them with Cinamon, Sugar, Nutmeg, Salt, with
alictle fmall Pepper ;. take the Marrow of four Ox-
bones, feafoned with the like feafoning, (except Pepper)
ky your Artichokes in the Coffin prepared, then lay
your Marrow all over them, being wraptupin the yolk
ofanegg, and grated bread, thatit may not melt; you
may alfo boyl the ftalks of your Artichokes (near the
bottoms) and feafon the pith thereof, as aforefaid, cut-
ting them about three inches long, and put them in
¥ith your Marrow,and put amongft it quartered Dates,
iced Lemmon, and large Mace, fo put on Butter and
det your Pyes let your lear be White-wine,and Sack,
Viha little Sugar, beaten up with the yolk of dn egg
ddrawn Bucter ; when it is enough, pu it in at the
tnnel, fhake it together, fcrape on Sugar , and garnifh
f and fend ir up, 2

T
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' Tomake a Skervet Pye.
BOyl your biggelt Skerrers, blanch them ;- feafon

them with Cinamon, beaten Nutmeg, Gingerand
Sugar; your Coffin being ready, lay in your Skerres,
feafon alfo the Marrow of three or fourbones, with o
namon, Sugar, a little grated bread, with the yolks of
three or four raweggs, puton your Marrow, with ihe
golks of eight hard eggs cut in halves, a handful of
laniched Chefnurs ) and a few quartered Dares liy
Butter over your Pye , and clofenit; let your lear b
Burter, Vinegar, and Sugar, witha little Sack, andie
yolkofanegg; when your Pye is baked, put itin,fhake
it together, fo fcrape onSugar, and garnifh it

To make a Potato Fye.

BOyl your Spanifh Potatoes (not overmuch) at
, them forth in flices as thick as your thumb, fean
them with Nurmeg , Cinamon, Ginger, and Sugar;gou
Coffinbeing ready, put them in, over the bottom  add
to them the Marrow of about three Marrow-bones,
feafoned asaforefaid, a handful of ftoned Raifons of the
Sun, fome quartered Dates, Orangado, Cittern, with
Ringo-roors fliced, put butter over it, and bake them:
let their lear be a little Vinegar, Sack and Sugar beaten
up with the yolk of an Egg, and a lictle drawn Bu;
when your pye is enough, pour itin, {hake it rogether,
fcrape on Sugar, garnifh it, and ferve it up.

To make Marrow. Pafties to fry-

Ake the Marrow of four bones , throw it into?
Bafon of water, and let it drainin a Cullender;

let the pieces be asbig as the top of your thumb, P&
theminto a deep difh , with the reftof your {mall Ma

vow : mince alittle Orangado, Cittern and Dates &

ceeding fmall : take two handfuls of grared bread, 4
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putitallingo the difh to your Marrow, with about #
fpoonful or more of Sugar : feafon it with a° good
quantity of beaten Cinamon , Salt; a grated” Nutmeg,
anda lictle Ginger, witha little Sack ‘and Rofe-water;
break to it the yolks of half a dozen eggs, fo mix ital-
fogether ; if itbe oo thin, putic onthe coals , keeping
itftirring with a fpoon, that the eggs may congeal it
togecher, take it off the coals ; yonr pafte muft be made
with fine Hower , cold butter, and yolks of eggs :
make it very rich, then drive out thin fheets, put them
on papers, and lay on your Marrow in pieces, that your
Pafty may be four or five inches long , and three or
four inches broad ; then lay onof your grated bread,
and your other ingredients , over all your Marrow, to
congeal it together ; walh it in the cloling with yolks of
eggs, turn over your fheer, and clofe him as you do a
Falty, Jagging of himround with your Jagging-iron ,
fodo by the reft : mingling your Marrow, €ggs and
bread proportionably together ; vour pan being ready,
full of Clarified ftuff, when it is hot prick your Pafties,
and put them into yourpan, holding it high from the
fire, becaufe they are apt to burn; they ought to boyl
atthe top, as well as an the bottom, and to be turned
two or three times in the frying;when they are enough,
take them up with your flice, and placethem on your
plate ; (fix or eight will make a fair dith,) fcrape on
Sugar and ferve themup. Afker this way you may do:
itwith (lices of Artichokes cut thin,in the bottom,under
your Marrow, and at the top likewife : thefamemay

be done with Potatoes in the Winter.

Tomake egg Fyes.

YOu mut make your pafte pretty rich with the
yolks of eggs, your burter muft be melted , and
well mixed with your flower and eggs ; your water to
bring it into a pafte muft be hot , bat not boylling
“ ot ,
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hot, fo;makeit up into a pretey {tiff Pafte ; you mug
drive it out into borders, and cut your fets even a the
bottom, and jaggit inthe edges,  then fet it round ong
bottom, that it may contain in the infide the bignefiof
a Goofe egg, and about the height of four inches.
about a dozen or fixteen will make a handfom difh:
Jagg them round at the foot , when they are fer o
the bottom, then take the yolks of about twenty eggs
boyled hard and minced very {mall, with alittle Oran-
gado, Cittern and Dates likewife minced, putitintos
difh, with the yolksof about {ix eggs , and the whites
of three, beatit all together with half a pint of Cream,
and let there beanother pint heating on the fire, and
when it isalmoft fcalding hot , beat it in by lictle and
little into the  afore-mentioned Compofition ; ifi
thickens too much, ‘add more Cream: ; feafon ir with
Rofe-water , Sugar, Cinamon, Nutmeg and alitle
Salt; puralittle Marrow into all your Pyes , and it
themin the Oven , fo fill them with a little ladle; I
your ftuff be fo thin, thatitmay run like a Pancake-
batter 3 they will ask about aquarter of an hours bs-
king ; when you difh them, ftick them with Ciser,
and {trow them over with fmall Biskets, fcrape on Su-
gar and fend them up. Note, thatthe Coffins muftbe
dryedalittle inthe Oven before they are filled.

Tomaks a Trotter Pie, and T affatie-Tarts.

Ou muft make a Coffin wich hot buttered pafte,
about the heigth of the Crown of a hat,and as {mall

in circumference, fill it with fliced Pippins,clofcicwitla—
out Sugar ; if you miftruft it will fall, pin a paper abott
it, and put it in the Oven a baking ; youmult roll our
fheets for your Taffatie-Tarts, wich fuch pafteas you
had for your Marrow Pafties ; it mult be exceeding
thin,and four fquare; your Apples may be cut through-

out your Pippin, asthin asyou can cut them, Pﬂpﬂi
i )'()U
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your (heersof pafte, and lay on your Apples in one
end, only leavea placeto clofe ; "lay on the flices of
your Apples in the form of a little fquare Trencher'in
length, but not in breadth by two inches ; ftrow on a
litle Orangado, or minced Orange-pill, between every
laying of Apples,build them up abourt four ftories high,
after the fame manner : lay on the top thin flices of
Orangado and Cittern ; cover them flatover with pow-
dered Sugar , and wet them with your wetting-brufh
round in the clofing ; then turn over your fheet of pafte,
asyoudo a Pafty, and clofe them firmly ; jagg them
fquarely off at the ends and [ides, as many as youmake:;
prick and indore them with Butter,  fo bake them in-a:
moderate Oven ; whenthey are almoft baked,you may.
take them out, and ice them if you pleafe ; when your
Pyeis enough, takehimforth, put himona plate, and,
cuwp thelid, purin Butter, Rofe-water and Sugar g
when heis difhed, putround about him your Taffatie-
Tarts, then hang three Effes of pafte on your Pye, and
put on them a cut garnifh ; you may garnith your Tares
withdiyed Cictern, Qrangado,or whatother preferves
you pleafe ; fcrape on Sugar, andfend them up.

To make an Orangado Pye.

Oumult makea handfom thin Coffin"] with hot

L ‘butered pafte, then flice your Orangado and put
ovew the bottom thereof ; quarter-fome Pippinsand cut
theen in halves, fo that it may be cuvineighe parts , and
lay them over your Orangado; then put on more
Orangada on the top of them, and pour on them
fome lirrup of Orangado, and Sugar on' the top , fo

dofe your Pye; when iris baked, fcrape on Sugar,and
ferve it up.

Aother
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Anaother way.

YOu may make your Pafte with fine flower, anda
few yolks of eggs, and a lirtle Milk ready to boyl;
wotk up your flower and eggs together , and bring i
afterwards into aftiff pafte with your Milk ; roll it om
imfheers, and cut out your Patterns four fquare , la
them be about twelve inches long, and {ix inches high
voul them thintby degrees trom the foundation up-
watds, and catBactlements onthe top ; thenwithyour
irons, or pen-knife, you may carve them in what gar.
nifh, formor fathion you pleafe ; bur in all the Tower,
from the foundation,¢5c. you muftcatye ir 3 thenbring
up your pattern.toa circumference,. clofe it rogether,
and fet it on a bortom, fo it will be like a Towers you
may make as many as you willin the form theredf
with an high one in the middle , “that it may be afir
the likenefs of a ‘Caftle ; thendry themin an Qven, put
them on a difhing-plate ; you may pur what! {uckes
and fweet meats you will wichin, bat hang and garnifh
. jeinevery one of your cuts and holes, and ‘on all'your
Battlements, with:Orangado cut in picces . fo- garnilh
your difhi with {fweet meats and fuckets.

A bot baked meat of componnds. 4

-+ Ake part of alegof Lamb ;and cut it into thinflics,
make forced mear of the other part of ir 5 then takt
two or three €hickens, and as many- Pigeons, cut them
in'pieces, alfo take Quails, Larks, orother {mall fowl;
feafon it all feverally byvic felf, with a lictle Peppef
fuall beaten, Cloves, Mace; Nitmeg, and Salt fakt
likewife a handful of fveet herbs and Parflee, 2 lirtle
Beef-fuer; anda handful of Currans, mince all thefe
finely together, witha handful of grated bread; feafon
them as the meat, aforefaid; and knead them up W}Ih
alictle Batter intoa ball ; your aforefaid collops beif

lier
Fa
bea
Up
Tig
i
me
afo;
Yot

Opences.
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optned , fpread it on them , and roul them up into
fitle Collers ; you'may make a Pye in the fathion of 2

Bualia, or a round Pye very large, but not high, then'

dliibute all your Zamb in the bottom of your 'Pye ,
with your picces of Chickens and Pigeons betwixe yotur

| Collops, and lay over that your Larks and Quails, ¢5¢.

with your forced mear balls as big as a Walnut; berween
your fowl, as alfo the bottoms of Artichokes boyled,
Sparragrafs, Lettice or Grapes, in the Summer feafon 3
otherwife, Chefnuts, Dates, Skerrets, Potatoes, Pine-
Apples, Piftaches 4 feafon fome thin {lices of Bacon with
Pepper, Nutmeg, Time, and a lictle Sage, and put i¢
dllover your Pye in the vacant places; alfo forme Lamba
fones, {weet-breads, Marrow, and the yolks of hard
tggs; you may takeburafew of all chefe ingredients,
kityour Pye be very big : put Butter on your Pye
dofe him and bake him ; for your Lear, diffolve two
orthree Anchovies in W hité-wine, a little ftrong Broth
d Gravy, with a grared Nurmeg; and a lictle: drawn
Butter beaten up, with the yolks of two eggs'y when
your Pyeisbaked, pur in your Lear and fhake 1t toges
ther; if you pleafe, you may put Oyiters in it ;-ehis is
abaltard Bisk Pye.

To make a Pigeon: Pye.

TRufs your Pigeonsto bake, and fet them, and lard
the one half of them with Bacon,mince afew fwett
herbs and Parflee, with alittle Beef-fuet, the yolks of
atd eggs, and an Onion or two ; feafon it wich Salt ,
dten Pepper, Cloves, Mace, and Nutmeg ; work it
Upwith a picce of Butter, and ftuff che bellies of your
Tigeons, feafon them with fome Salt, fmall Pepper, a
liptle Cloves, Mace, and beaten Nutmeg,take alfo about
our fweet-breads, as many Lamb-{tones , feafoned as
dorefaid, with a few flices of Bacon, (but omit Salt in

#0uBacon) youmay'makea round Coffin, and pue

N ( 3
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in.your Pigeons, and your Lamb-{tones ., fweet-breas
and Bacon, between and about them,you may putingl.
{o Artichoke bottoms, or what other dry ingredients f
that nature, becaufe your Pie is of a lufcious fat put
Butter.in your Pie, and clofeit up ;. youmay puring
little White-wine, bearen up with the yolk of an €83
when it comes out of the Oven, for your Lear,

Another way.
VV Hen they are truffed, feafon them with Salt,a lik

fmall Pepper and Nurmeg; put in their gibles,
with fome Butter, fo clofe up your Pie, and bakei
then take up a good handful of Parfley boyled up qud
and green, an- handful of fer Goosberries and Graps,
half an handful of boyled Barberries, two or three bor
tomsof , boyled Artichokes fliced ; let your Parflybe
minced fmall ; put all thefe togetber into a Pipkin,yil
aquarger of a pint. of White-wine and ftrong Broth;
put to it 2 Ladleful or two of drawn Burter : when joi
Pie is baked, cut it up,and pour your Lear all over,[i-
king.of it well together : in the Winter you may ué
Potatoes; or Skerrets in this Pie.

To make 4 Kid Pye.

T Ake aKid, and take out moft of the bones, prefert-
ing the meat in form ; what bones you take 1o
on’, break them, then fet your Kid,and lard him with
Bacon; beat him down, that he may lie as lowas pot
fible, with his back upwards in the Pie, then feafonhin
with a little Salr, Cloves, Mace, Nutmeg, Cinamon, aﬂfi
minced Time; proportion a Coffin according [ his
form, and lay himin ; in the Winter time takeSpil
Potatoes half boyled, and fliced Dates, Raifons of ti
Sun ftoned, and pur all over him, with a few prelery
Barberxies, a little Orangado and Cictern; lay on lo*
large Mace and Butzer,and clofe ir up ; make yout Lﬂ;f

)
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The whole Bod of Cookery Diffected. ‘199
ofg quarter of 'a-pint of Whitewine ; as much Sack,
boyled up -with-a little Cinamon , Nutmeg , grated
bread,; two.or three fpoonfuls of Ver juice, a lictle Su-
gurwith a ladleful or two of drawn Butter ; whenyour
Pye is baked and difhed,cut it up, and pour on this Lear,
fake it together, andferve it up.

Another way.

Henyou have cruffed, boned, and larded Hints
V as aforefaid ', feafon him with Salt, fmall
Pepper, Cloves, Mace, Nurmeg and minced Time, put
hminto a Coffin, and lay Butter therean ; clofe’ him
and bake him ; -then take a quart-of fer Oyfters, dryed
witha cloth, flowered and fryed brown - then put out

" Jthe Butter they werefryed in, and put to them halfa

pint of Whice wine, halfa pintof their own liquor, an
Onion minced exceeding fmall, wirh a little Time, a
grated Nutmeg, and ahandful of green Parflee, boyled
d minced, with afew Barberries; whenit boyls up
together, beat it thick with the yolk ofanegg, and a
dleful of drawn Butter, difh up your Pye, and cut it
¥; pour onyourLear, withyour Oyiters all over
jourKid, fo put onyour lid and ferveir up ; this will
kive towards, or in the Spring : the other fweet way
0 December, or when Kids are very young.

.

Two other wayes.

Oumay cur a quarter, or what you'pleafe out ia
fteaks, and feafon it with fweet fpice, as Cinamon,

#fCloves, Mace, Nutmeg, Ginger, adding alittle Salt,

bake it with fruit or fuckets, asRaifons, Currans;
P?tfs,Orangado ,Cittern, ¢&¢. your Lear muft be Ver-
e, White wine Vinegar, Sugar, beaten up with two

el Jolks of eggs,

ont| £

~tyouwould have it baked favoury, feafon it .With
per, Sale, Cloves, }ace , Nutmeg, and minced
N Timei
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Timit 5 leryour Learbeia little firong Broth , Wik
wine; gravy, afd. drawn Butter , with a handful¢
Oyfters minced 4 if you pleafe, youmay put in a hané
ful ofboyled Patflee minced alfo. ki

To make a Pafty of anold Goas.

Ake the hind quarter ofa fat Goat, bone andskin Y
it, cut it with your knife four fquare, fic fora fj,
Pafty - beat it well witha Rolling-pin , feafonit wil |-
Pepper, Salt, minced Time, and Nutmeg, (let it look |,
gray with Salt) then let it foakall night in its feafoning, |,
with Red-wine, or Claret, thenbake it as you doaVe- i,
nifon Pafty , with minced Beef fuet : then break tt f
bonesall to pieces with a Cleaver, and put to theminto f,
a Pipkin, withf{ome other pieces of meat, and putto
thema pint of Claret-wine , and a litcle ftrong Broth,.v“m
and cover your Pipkin clofe with a fheet of courlepalk, o,
and bake them inthe Oven with your Pafty; whe
your Fafty is very tender, or enough, draw it and ft fg
it ona difh, and plate,and fill it with your liquor pourtd §i.
from your bones out of your Pipkin, and fend it up:i
will not be known from Venifon, by the generality o
men, eitherintafte or colour. !

Tamake & Lamb-Pafty.

One your Lamb,skin it,and cut it forth four fqut
in the manner of a Palty : feafon it with S
Pepper beaten fmall, Cloves,Mace,Nutmeg,and mincet bor
Time : let your Pafte be rich cold burtered Pafte : Wfe
your Lamb upon minced Beef-fuet; and put on an lig! g
‘border about i, then turnover your fheet, clofe, fnl bgn
and bake your Pafty ; when it is baked and drawn, P8y,
in a Lear of White-wine, Sugar, Vinegar,beaten up Vill§
the yolks of two or three eggs ; if you would have i
favoury and not fweet, add the more fpicein the feaf?ﬂ' '
ing, and let your Lear be only gravy, or the ba

f
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| ofbones, and fome meat, in Claret wine, as before : this

| youmay obferve in all other baked meats, betwixt the
e ews of fiveet and favoury.

S,

To bake a Fawn, or young Roe.

Oumutt bone him, fer and lard him with Bacon,
Y feafon him with a little fmall Pepper, Salt,Cloves,
Mace and Nutmeg : then you may make a Coffin accor-
(ingto theform of aRoe : or you may fet your border
tound about him, head and all being proportioned, and
loclofe it on the top of the back , or where the ridge-
loneof your Roe fhouldbe : elfedoitafter your own
fcy, (for that is not my work intended) when it is
W itked, cucic up, fo asyou may put in your Lear, and
+ |Qfeir bandfom again : let your Lear be Claret wine,
b, fued bread,a good quantity of beaten Cinamon, Vitte-
ftand Sugar boyled up together ; putina ladleful of
6 Y Butter, and pour it all over your Fawn or Roe,
4 bifhake it together : let not your Lear be fo thick
4 it will not run over your meat ; if you would have
tlivoury, you muft bake your bones with Claret wine,
Wlfofill it as before directed.

Tomake Pafbies of Pies to fry.

YOu muft order your Rice, and feafon it asaforefaid,

then drive our thin fheets of cold Buttered Pafte ;

lay_ ona fpoonful of Rice : It muft not be fo thin as

oruaic felf, bur puritall abroad {quare about four

AJhesin breadth, and five inches in length : then hav-

a6 the Marrow of two bones, cut in pieces, about the -

nefs of a Nurmeg , feafoned with Cinamon and

Aptmeg. mingled with the yolk or two of-an egg -

ik s onyour Pafty all over your Rice, then lay on
ther (poonful of Rice all over your Marrow, wafh it

- found about wich the yolks of eggs, and clofe your
{1 18g it round : youmay make a dozen or twenty
: N2 10
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ina difh, or what number you pleafe ; and fry themfbi
a Kettle, or pan full of ftuff, asyou fry Fritters ; fCi
member to prick them, and fry them very foberly, rhaf e

the Marrow may be fryed through, yet not buraed

ftick them with Lozenges, or fprigs of Pafte, fcrapon
Sugar, and ferve them for fecond courfe.

BOOK XV.

Contains all manner of Tarts, andmade difhes,
How to make a Bacon Tart.
Ou muft take fome fat clear Bacen that is

rulty,and fcrape it with your knife, untilyor
have the quantity of a pound or upwa;

throw it into fair water : after its well i}

drain it out,and putit in aftone morter,and beatit il
a wooden peftle ; then pur to it fome Orangado, 4
dryed Citternfliced ; put toit fome Rofe water, fi
handfuls of grated bread, eight eggs, caftingaway i
whites; a pintand half of cream ; feafon it with S
Cinamon, Ginger, Nutmeg, and a litle Salt; beatt
togetler weil,and when your coffin,or coffins are i
anda little dryed in an Oven,youmay put itin and bt
i;and ferve it up, with a cut, and Wafersoniit.

To make an Almond Tart.

Ake about one pound of fiveet Almonds, bei

blancht, and watred for a while, beat them 18
ftone Morter, with alittle Rofe water, and when i
are wellbeaten, beat them in againwitha lictle crea
and put onabout a quart of cream on the fire,, and
themtherein ; keeping them ftirring that it dOIhb 0
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sylbitnto ' ler chem boyl (with three or four fticks ‘of
| Ginamon, large Mace, and a grain of musk tyed with a
ihe thred) until it grows thick, then take it off the fire,
edJandbeat in the yolks ofabour {ix eggs, with the whites
1 ftheee; fo feafon it with Sugar.a little Orangado fliced,
ud cittern ; your coffin or difh being ready ,putit in;
ad bake it.
o To make a Pine apple Tart. -
Eat two handfuls of Pine Apples, with a pricked
B Quince withthe palp of two or three Peppins,when
theyare well beaten, put to them half a pint ofcream,
linle Rofe water, the yolks of half a dozen eggs, with
ahandtul of Sugar, ifit be thick you may add a little
more cream to it : {0 having your thin low coffins for it
dryed, fill them up : and bake them : you may garnifh
mjtiemwicth Orangado, or Lozenges : of Sugar paite, or
youfhat elfe you pleafe.
:;i;’ Another Tart of Piftaches.
wi YOumuﬁbeat your Piftaches Kernels (about the
wfd iquantity of two handfuls) ina moxter, with the
o quarter's of about four Pear-mains,adding to them a pre-
fiflerved Quince , preferving all the Cock treads of yout
gt fggs;and eight yolks,with almoft a pint of cream,mingle
il ialtogether well in a morter with Sugar and Rofe water
it) ferfumed with Amber-greafe,and Musk remember that
bifyour quarters of Pear-mains, were firft boyled, before
nixt with the reft of your Ingredients : itmuft be filled
e thin (hallow coffins, about two Inches high: you
mgy either fry or bake them, otherwife you may bake
iliemopen:your coffins being dryed,you may ftickthem
Oerwith fliced Piftaches, fo fcrape on Sugar. ‘

=

To make a Spring Tart.
Yo“may gather the leaves of Primrofes, Violets,
14 Suawberries, witha little young Spinmage, orall
N 3 other
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other buds that are not bitter boylthem ina liccle mijgl
then put them forth into a Cullender,and preferve you
milk for another ufe : chop your herbs very fmall] sy,
boyl them up again incream ; take as many yolgs o
eggs, with two ot three whites;as will make youraan
into a'thick body, after it is off the fire = if it be not) o
thick enoughwith your herbs : putina handfulof g S
ted Naple Bisket, colour itall green with the juice of
Spinnage; feafon it with Sugar, Rofe 'water, Cinamo, ot
Nutmeg, and alictle Salt : you may bakeit inadifu|;
@ fheet of paftecrofs-barred over, with puff pafte, | py

garnifh irwith Lozenges. bo
To makg a Cowflip Tart. fo

Ou muft take the bloffoms, efatleaft a Gallono} i
Cowl{lips, mince them exceeding fmall, andbea | gy
them in amorter put to them a handful or two ofgraied | i
Nuple Bisket, about a pint and half of cream , foput § g
them into a skillet, and let them boyla lictle on thefi, | g
take them off, and bear in eight eggs wicha licrlecrem, § i
ifit doth not thicken, lay it on the fire genthy untilit f o
doth, buttake heed it curdles not, feafon it with fuga §
Rofewarer; and a lictle falt 5 you may bakeitinadi|
orlittle open Tarts, but yourbeft way is to let “you |
ereambe cold before you ftir in your eggs. fi

To make a Cheefe Tart,
TAke about three quarters of a pound of old Check I

of Parmyzant, and grate it : put itinto a fontf
morter ¢ with abouta dozeheggs « cafting awaylise} i
the Whites - put therein halfa pound of fweet buttet| 4
teeleed, with fome Ginger, Cinamon, grated Nume by
and Sale s withi a penny Manchet grated : feafonit Wit} g
$ugar,and Rofe water:then beat into it fo much Creaf fe
that it may be as thin or thinner, then barter for Fit*

ters, you may make itina difly on a fhieet of paﬂe:olt;‘."
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jife you may dry! your Coffiris:and put it in with yout:
jafle > and putover it crofs bars of puff pafte, fo bike:
tyand garnifhit. :

To make a Prewen Tart.

Tew a pound and a half of Prewens in as much Cla=,
ret wine as will cover them, and when they are‘gen-
ferly done, ftrain them througha bolter oy thin ftray-
e, rub chem all to'pieces with your bands, and pour
infome of the liquor they: were ftewed in'to wafh: the
Jrewens fromithe ftones ; fothat which remainsiin the
bolier, or ftrayner , ‘fhall be nothing but the skin or
fone thereof ; fet your difh with the palp of the Pre-
wens, ona Chaffindifh of coals, with a little whole
Cinamon, Large Mace,witha little Orangado and Cit-
arnminced feafon it with Sugar,’ Rofe water , beatgn
Ginamon and Ginger, ler it boyl up-until it be thick to-
gther : then take our your wholeufpice; you' muft
ke your Coffin aboutan inchand balf high.  And fee
tincorners,in what form you pleafe;eicher infix,eight;
sttwelve ; whenits dryed in an Oven put in yout Tart
hiff; plaining it all overwithafpoon , put it iito the
Oven, and leit ftand a little ; when you rakeitforth;
fick it with Sugar; Lozenges, and ftrow it over with
fmall Bisker red “and: white, fcrape on Sugar. i

To make Cheefe Cakes.

Ut Runnet to three Gallons of Milk, that it-may-be
L' atender Curd yrun it througha thin ftrayner,when
its come and gathered, feruife, or prefs out the Whey,
swell as you can'poffible, putitinto adecp difh ;' or
bafon, " put to it about a pound of fweet butter melted,
imatrer of fourteen eggs, cafting away halfthe whites,
feafon it with Cinamon, Ginger, Cloves,Mace,Nutmeg,
Sugar, fufficient to fweeten it, with alirtle falt; with

d ,Ofangado, and Cittern minced, with Rofe water, and

N 4 a
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@ handful of grated bread or NapleBisket,. mix it 4l
welltogether, if it be oo 1tiff, add a lictle fweer Crean,
letit not be too thin to beat down the fides:oflyoy
Cakes ; rhen make your pafte with the yolks of eges,
melted butter, dnd warm milk with a handful of fe
powdred Sugar ; roll-our your pafté very:thin and jigs
outr your patterns ; by a latge reund Trencher ad
paper them 5 then put on your feafon:d Curds by fpooy
fuls 4 and turn up the fides on it infoul; fix, oy cigh
Corners, bake themin a quick oven, but nof tog ho,
they will ask bura quartet of an haurs time bakingyor
may bake them on fheets of pafteiin a pactee pans, di
in fer Coffins, ) ) !

Tomike adifl of Puffs.” "’
Ake Cheefe Cutds, as beforey to thevalue of three
pints, mix with ‘them a good (handful of flour
dryedin an Oven, purto them [1x eggs; cafting by the
whites of four with about a quarter of a pound of butte
inlitele bits, feafon them with Cimamon; Ginger, anda
little Salt; mix them together withyourhand yerjwel;
then take white paper buttered over,: fo-lay on your

curd by fpoonfuls 5 bake them in'an ‘oven ; s before; |

when they are enough, - take thern off :the papers,
them into a difli ; and wafh over their upperfide i
butter, ferape Sugar uponthem, and fer themintotie
ovenagain ; and whenthey are well' dryed, putino
them Rofe water , drawn bucter and Sugar; fojth
them up together, thendifh them up, and put to them
the faid lear, and fcrape Sugar over your difh; you
may alfo make them green; another way ; throw
handful of fpinnage into boyling water, that it may b¢
very green, take irup; and wring the water clean o
ofit, mince it exceeding fmall ; and puticro yourcmd’
feafoned as aforefaid, fo bake them and ferve: them B
as before, ' :

T
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To bake a et Cuﬁara’ '

Oumay make your Cuftard pafte of fine flour, and,
Y putin the yolksofa few eggsy but ler them be
well mingled ; ‘then make up your pafte (with-milkals;
moft ready toboyl) let it be very fiff; and mould it
very well ; then drive forth your partern; let.your,
border be very thin,raifed abaut three inches high,and;
when. it is footed roand’ cur off your border ; (if you
make, a great Cultard, youmay raife two large bor-;
ders,) drive out your bottom very:-thinj;: and when it is
papered, form your Cuftard uponit,in the beltfathion
youcdn; then wet it round with a feather; between thes
bottom and foot, and ferit, jagg offthe Pafte round
by the foot ,and pricK your Cuftard inthe bottom | then
take a pottle of (.yeam, and leric heat on the fire sbear
adozen of eggs with a little Cream, and ftrain ic through
aftraicer, to takeforth all the Cock. treads; them.beag
itinto, your Cream, being blood-warm ; you may
put Railons, Dates.and Currans in the bottoms of yeus;
Cultards, and put,them into the Qven to.dry ; theafeas
fon your ftuff with Sugar and Rofe-water,and ftir ictoy*
Eeth’er onthe fire, bug let it not-be buc lirele moge tham

lood-warm ;. flir it.rogether,.and fll your Cuftard)
With your ladle ;; wich this fuff you may ‘make Dowa;
tts 5 this is only to teach them which are ignorant, fog;
every Cook isexperr in this, and commonly make their,
Pafte with boyling water and four : rake heed;your
Oven be not too hor. 03

To make Tartsof the Jelly of Pippins.

FOA‘ making of your Jelly of Pippins, you mufttake
of your fairelt Apples, pared ;, quartered, and
tored, for every pound of them, rake three quartersof
4pound of fine Sugar, put them into a ftew-pan, and
Amolt cover them with clear Spring-water,put to tll:emv
three-
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three or four flicks of Cinamon , cover your pan very
clofe witha lid, fer themupon Charcoals, and let thep,
boyl up fofily, until they come to a colour’s fee thy
your fire be not too fierce , and flir them forietine
that they do not burn; when they are enoughthey il
look @s red as Ruby, and clear as Cryfial, then uks
them off the fire; and.put them in a-difh ; when they
arecold, you may fill theminto Coffins dryed ; lie
Hearts or Diameénds : and ftick them with Orangada
and Cittern; and ferve them up as a difh,or garifh other
rich Tarts or Baked meats with them': you may alfopu
themon thin fheets of rich Pafte, and make them litle
inthe manner of Taffaty-Tarts.

Tomake a Goosherry Tart green, and cleay as Cryﬁﬂ.

Ake the Coffins of your Tarts, and put powdered
Sugar all over the bottom ;' then take yourfir
round Goosberries; *and fill your” Coffins with them,
laying them in oneby one :'put Stigar ‘on the top of
them, {o lay on another laying, thén‘cover them with
Sugar: let your lids he carved atthe-top, fo clofe your
Tarts, and give them a quick baking , fo will theybe
greenand clear :'In the fame madhter muft you bae
Codlins, after you have made them green, by adding
to- them good flore of Sugar,’ and cutting the lid onthe
top'- 'by acontrary way, muft you-bake Cherrics, or
what{oever youwtill have red, as'Currans, Rasberries,
Strawberries, - Pippins or Quinces, ¢Gic. you muft allow
“to them Sugar fufficient, as before, but bake them clok
.. without curting the lids, and let them bake foberly,giv
ing them foaking enough, and they will bered.

To make Puff Pafte.

Ake apottle of flour,and the whites of fix eggs;make
1t up into a Palte , with cold water , leticnot be
very (liff - .whenitis well wrought, roll it forth four
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_The whole Body of Cookery Diffeited. 187
fquare into 2 fheet, as thick as your finger, then take
three pound of Butter, and beat it well with a rolling-
gin; then lay it onin flices, allover your Pafte, about
asthick as yeur finger, and firow a little Aour all over ;
thenroll up your fheet of Pafte like a Coller , with the
Butter wichin {cruife and clofe it at both ends with your
folling-pin ; alfo {cruife ic allalong the roll of Pafte ,
and roll itbroad and long wayes, then clap up both
ends, and make them meet in the middle, one overano=
ther, and faiten it down again with your rolling pin ,
tolling it forth every way, as thinasit was at the firft,
when you laid on the butter;then flour your board well
underneach, and{pread it over with butter, rollicup ,
and work it ;- as before : thus do three or four times,
until your three pound of Butter be gone : in the Sum-
met you muft make this Paftein the morning, with the
fiffelt Burter you can get, and lay it in a cold place,until
you make ufe thereof:in the Winter time you mult beat
your Butter very well, otherwifeir will be harder than
your Pafte, and break holes throughit.

Tomake a laid Tart for Preferves.

Ake a fheet of puff-pafte, beingrolled forth;abeut
aninch thick, and as broad asa large Pig plate (or

2 you pleafe ) putiton a large fheer of white paper,
and carve it with your pen-knife in‘'what form or fafhion
you pleafe , either like fonr fowerdeluces, orncthe
fathionof a tree with limbs and branches ; then take it
onyour pafty-peel, and putitin your Oven,, not'too
hot nor too cold, whenit is baked, take it forth ; and
walh it over with a little Butter ; {crape on Sugar,
and let it dry alittle longer in the Oven, difh it'upon
adifhing plate,and place on your Preferves all over the
limbs or branches of your Tart, and your fuckets and
dryed fweer-meats, ; &
¢
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Tomake a Warden or Pear-Pye. ‘
'Elrﬁ bake your Wardens, or Pearsinan Oven, wigh
a lietle waterand a°good quantity of Sugar, let
your pot be clofe covered with a piece’ of dough : I
them not b fully baked by a quarter of an houir; whts
they are cold, makean high Coffin, and put them in
whole, adding to them {ome Cloves,  whole Cinamon,
Sugar; with fome of the liquor they were baked in, fo
clofe it and bakeir. .

b To bake 4 Quince Fye. .

tCU-t your Quinces from the core, andfill your pye,
Y’ 2y over it fliced Orangado, and-pour intoit the
fir¥up ‘of Barberries, Mulberries, Orangado,and puton
‘good ftore of Sugar, with two or three [ticks of Cina-
mon, fo'clofe and prick it,” but give it as lictle vent 4
youcan; you may alfo’'bake chem whole', after you
have cored them with your coring iron,and pared them
very thin ; when they-are placed in your pye, fill the
vacant place where your core was taken.out, with
the firrup of Orangado ; they ought to have as much
Sugar td'them as theirweighe, burnot if you haveftore
of fweet firrup. ‘

T o make a Pye with whole Pippi%;:.

'YOu muft pare and core your Pippins,and whenyour

Coffinis made, take a handful of fliced Quinces,
and ftrow over the bottom thereof; ‘then placein your
Pippins, and fill the core holes with the firrup of Quit-
ces, and putinto every ‘one a piece of Orangado, o
pout onthe firrup of Quinces over your Apples, with
Sugar, and clofe it ; thef¢ pyes will ask’ good foaking,
efpecially the Quince-pye.

A
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A [ev Tart.

YOu may make your pafte rich, put in good ftore of
yolks of eggs, and warm milk, but not too much
Butter, and drive out a fheet of pafte very thin; let
your borders alfo be driven out in lengths (thin) but
foasthey will ftand ; cut out your borders through
your fheet an inch and half high; Jagging out one length
with your Jagging-iron,and another with your knife ;
then takethe center of your bottom, and fet up a tower
of about three or four inches high, thenfet your pro-
portions round about,fome Hearts,and fome Diamonds,
fofet the outward circumference in what form or figure
you pleafe : when you have pricked and dryedit,you
may fill it with your {weet meats, Jellies, Leaches, ¢c.
asforexample, pour in Chryftal Jelly into an Heart,
and alfo into the oppofite, Leach into another, and alfo
intothe oppofite : fo two of each fort one oppofite to
another, in all your figures.
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Pare 11

Tomake & Bisk divers wayes.

Ake a Rack of Mutton and 2 Knuckle .of Veal ,
put thema boylingina Pipkinofa gallon with
fome fair water,and when it boyls fcumit;and -
put to it fome Salt, two or three blades of

 largeMace, and a Cloveor two, boyl it to three pints,
and ftrain the meat, fave the broth for your ufe’, and
take off the fat clean.

Then boy! twelve Pigeon Peepers ; and eight Chicken
Peepers, in a Pipkin of fairwater, Salt, and a piece of

interlarded Bacon, fcum them clean, and boy! them fine
White and quick,

. Tlen
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Then havea roalt Capon minced, and put to it fop
gravy, Nutmeg and Salt, and ftew it together, thep put
to it the juyce of two or three Oranges, and bea
butter, ce.

Then have ten Sweet-breads, and ten Palats fryd
and the fame number of Lipsand Nofes, being rende
boyled, and blanchr, cutthem like Lard, and fry they,
and put away the butrer,and putro them gravy, alig
Anchovie, Nutmeg, and a little Garlick, or none,
juyce of two or three Oranges, and Marrow fry'd
Batter, with Sage leaves, and fome beaten Butter,

““Then again, have fonie boyl’d~Marrow; and twelie |

Artichokes, fuckets, and Peaches finely.boy!’d,and P
into beaten Butter, fome Piftaches, boyled alfoin fore
wine and gravy eight Sheeps tongues larded and boyle],
and one hundred Sparagrafs, boyled , and put ino
beaten Butter or skirrets.

Then have Lemons carved and fome cut like link
dice.

Again, fry fome Spinnage and Parflee, ¢ic.

Thefe forefaid materials being ready , have fom
French bread inthe bottom of your difh ; thendifhon
it your Chickens and Pigeons, broth it, next you
Quails , then Sweet-breads , then your Palats, the
your Artichokes or Sparagrafs , and Piltaches ; th
your Lemon, Pomgranat, or Grapes; Spinnagean
fryed Marrow ; and if yellow Saffron or fryed Sags
then round the Center of your boyled meat, put
your minced Capon , then 1un all over with beated
burter, ¢re.

I

2. Knots of eggs.

3. Cocks Stomes.

4. Cocks Combs.

5. If white firained Almonds wich fome of the brot.
: 6. Goale

. For variety, clarified wich yolksof eggs. L?he
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6. Goosberries or Barberries,
7. Minced meat in balls. :
8. If green, juyce of Spinnage ftamped with Manchet,
2. Garnifh with boyled Spinnage.
10, If yellow, yolks of hard eggs ftrained with fome
brothand Saffron ; and many other varieties.

To boyl a Capon in Rice.

Oyl a Capon in falt and water, and if you like it ,

youmay put into a fair cloth, a handful of Oat-
meal ; then take a quarter of a pound of Rice, and fteep
it infair water , and fo half boyl it : then ftrain the
Rice through a Cullender ; and boyl it in a Pipkin ,
witha quarc of Milk : pu: in half an ounce of large
Mace, halfa pound of Sugar : boyl it well, but not over
thick : pur in alittle Rofe-water, blanch half a pound
tfAlmonds ; and beat themin a Morter with a little
fram and Rofe-water very fine; ftrain them in a
fipkin by it felf ; then take up your Capon; and
ft your” Almonds a little againft the fire . garnifh
jour difhes as you think fir, and lay in your Capon,
ind put your Rice bhandfomly thereon, then broth up
jour Rice,

A Bisk_ another way,

TAke aLeg of Beef cut into two pieces, and boylic
in a gallon, ‘or five quarts of water, fcumit, and
dbout balf an Lour after, putin 2 kouckle of Veal, and
kum it alfo, boyl it §rom five quartsto two quarts, or
I ; and being three quarters boyled, put in fome falr,
Cloves and Mace; being through boyled, firain it from
the meat, and keep the broth for your ufe in a Pipkin ;
then take eight Marrow bones clean feraped from the
*fﬂl, and finely cracked over the middle ; boy! in wa-
“ror falt three of them ; the other referve for garnifh

110 be boyld in ftrong broth. and laid on the top of the

O Bisk,
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Bisk, whendifhed ; again, boyl your fowl in wae
and falt, Teals, Partridge, Pigeons, Quails,Larks, Pls.
vers 5 then havea joynt of Mutton made into balls wit
fweet herbs ; Salt, Nurmegs , grated bread; Eggs
Suet, a clove or two of Garlick, and Piftaches boyledin
broth ; with fome interlarded Bacon , Sheeps tongus
larded and ftewed, as alfo fome Artichokes, Martqw,
Piftaches , Sweet-breads and Lamb-{tones, in {trong
broth, and Mace,a Clove or two, fome white wineaig
ftrained Almonds, or with the yolk of an Egg, Vet
juice, and beaten Butter and (liced Lemon, or Grage
whole ; thenhave fryed Clary, and Piftaches in yolis
of Eggs ; with carved Lemonsall over.

Toboyl a Lev of Muttonthe French fafhion.

TA ke a fair Leg of Mutton,and a piece of fuet offh¢

Kidney cut in Jong flices as big as ones finger,then
thrult your knife into the flefhof your Leg , downi
deep gs your finger islong ; and thruftinto everyhik
a flice of the faid Kidney fuet, bur take heed one it
touchnot another, boyl your Leg well, but notte
much, then put balf a pint of the broth into a Skilla
Pipkin; andput to it three or four blades of whok
Mace, halfa handful of Barberries, and Salt, boyl then
until the broth be halfboyl’d away ; then take it off
fire, and ftraight before the broth hach done boylith
put in a piece of fweet Butter, a good handful ofFrc!{th
Capers, and a Lemon cut in fquare pieceslike diceit
the rind on, and a little Sack ; with the yolks of o
hard Eggs minced ; lay your Leg of Mutton with ti
faireft tide upward upon {ippets in your garniﬂ:ed difh
having all thefe things in readinefs to pur into yo
aforefaid broth;when it comss boyling off the fire il
pour it on your Leg of Mutton hot.
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To bayl Partridges.

TAke three Partridges, putthem ina Pipkin, with

asmuch water as will cover them, alfo take three
arfour blades of Mace, one Nutmeg quartered, five or
lixwhole Cloves, a piece of fweet Butter , two or three
Manchet toafts toafted brown foak them in alitcle Sack,
otMufcadine, ftrainit through a Canvas ftrainer with
fomeof the broth, and put them into the Pipkin with

“Jyour Partridges ; boy! them very foftly ; often turning

them until your broth be halfconfumed , then putina
litle fweet Butter and fale.  'When your broth isboyl-
td, garnith your dith with a fliced Lemon,and the yolk
tfahard Egg minced fmall ; then lay on fmall heaps
between the (lices of Lemon; and place your Partridge
your garnifht difh, onfippets ; and your broth hot
mthem;lay upon the breafts of your Partridges,round
lices of Temon pared ; mince fmall and ftrow on the
Yolkofa hard Egg ; prick over all their breafts five or
lixwing feathers, and ferve them up ; after this manner
Joumay boyl youngTurkies,Pheafants,orPea-chickens,
Woodcorcks, Quails, ¢ie.

Capons in Pottage inthe French fafbion.

Ake two Capons, draw and trufs them , parboyl
A them, and fill their bellies with Marrow, put them
W pipkinwicha Knuckle of Veal, lerthem boyl toge-
ler, when they are half boyled, with firong broth, if
foubave it, then putin your Lamb-ftones and Sweet-
eads s feafon it with Cloves,Mace, and a little falt,

4! figgot of fiveer herbs and an Onion; - let it boyl
enly unejl all s enough ; rake heed you boyl

2 00t 00 much; in the inrerim, make ready

(LC b L S g
ottoms and tops of four rolls of French bread ,
P””“lf‘madr}*?ﬂq ina fair difh , wherein you put the
4085, fec iz onthe fire, and lay over them, fome ftrong
O 2 broth,
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broth ; with a ladleful of gravy, cover it , until yoy
difh them up ; then difhup your Capons, with yoy
Knuckle of Véal between them ; garrifh your Capon
with Sweetbreads and carved Lemon 5 and your Vey
with flices of Baconfryed up withthe yolks of Eggsand (
pour on it ftrong brothand gravy, with a little diawn

Butter, and ferve it up. in
To make aboyledmeat, wuch like a Bisk, Y;I

Ake a Rack of Mutton, cut it in four pieces, i i

T boyl it in three quarts of fair water in a pipkiy uk

witha faggot of fweet herbs bound up clofe ; fcum yor kol

broth, and put in fome falt; about half an hour afe, |

put in three Chickens, fcalded and truft ; with the fu

Partridges boyled in water;the blood being well foaked |

out of them putting to them three blades of large Mac; ik

then have all manner of fweet herbs, finely picked being §1*

“minced ; and before you difh up your boyled meat,pu ’d‘?h
them to your broth, and let them have four ot fit il

walms ; and take for the top of your boyled meat,

pound ofinterlarded Bacon cutin thin flices, put then

ina pipkin, with the Marrow of fix bones, twelve bt

roms of young Artichokes, (ix Sweet-breads of Vel B

ftrong broth, Mace , Nutmeg, with Goosberriest

Bdrberries ; Butter and Piftaches ; thefe beingall e

garnifh your difh with Artichoke, carved Lemon,Pi

ches, Grapes and large Mace ; your (ippets being nc il

carved, with flicesof French bread in the boromd };V‘

your difh , difhup your Murton three pieces rou ki
about, and one piece in the middle, with your thraf
Chickens between the three pieces of Mutton, and yoi f
Pariridge in the middle , pour onthe Broth with !
herbs ; thea put on your pipkin overall ; it being Maf
row, Artichokes, and the other ingredients with flicelpPuC
Lemons, Barberries, and drawn Butter over all; yo& parg
{ippets round the difh, ¢e. 1 2

To
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Toboyl a Neck,, Layn, or Chine of Miutto”, or a-Nec »
Leg, Fillet, Knuckle of Veal, Leg or Loyn of Lamb.

Urany of thefe meats in fo bigpicces, as thar two
C or three of them may ferve ina difh,and put them
itoa pot, with fo much water aswill cover them; if
jouhave one neck of Mutton or Veal, you may take
en fprigs of winter-favory , and as much of Time

g Jatding to them twelve great Onions, if they are fmall

ukethe more : grate tothem half a penny loaf , with
half an ounce of Cloves and Mace, and one handful of
Spinnage, a little Salrand Parflee (if in the Spring or
Summer , otherwife Capers and Sampier) let it boyl
moderately , until it be half confumed : when you

Juke it off, add alinele Vinegar and drawn Butter; but
Aynmuft note, notto let your Spinnage and- Parflee
+ Jobave above a quarter of an hours boyling: you may
¢ Jdhicinas many difhes as you pleafe, and ferve it hoe

wthe rable.
To boyl a Chine of Veal whole or in pi(ées.

Oyl it in ftrong broth, with a faggor ortwo of

| fweet herbs, a piece of Bacon : and whenits above
lfboyled, putin Capers, a little large Mace, whele
Kpper, fome Salt and Oy fter liquor, your Chines being
well boyled, have fome ftewed Oyfters by them-
klves, with fome Mace and whole Onions, Vinegar,
Butter and Pepper, . then have Cucumbers boy-
kdby themfelves in water and falt , or pickled Cu-
tmbers boyled in water , putring thereto beaten
Buter and Cabbage , Lettice, being parboyled :
lhendith your Chines on fippets , broth them, and
duton your flewed Oyfters, Cucumbers, Lettice, and
Fiboyled Grapes, or fliced Lemon, and run it over
With beaten Buter,

3 To
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T6 bake 2 Pig to beeatcn cold, called a Maremaid Py,

Ake a Pig, flea it and quarter it, bone it; rake
T alfo a good Eel fleaed, fplit, boned, and feafoned
with Pepper, Salt, and Nutmeg : then lay a quarierof
of your Pigin around pye, and part of the Eele onsha
quarier ; then lay onanother quarter on the other,ad
thenmore Eele, and thus keep the order until yourpye

be full ; then lay a few whole Cloves, flices of Bacon, §

and Butter , and clofe it up, bake it in a goodfi
Pafte; beingbaked and cold, fillit up with good fet
Butter.

Aunother way.

Cald it and bone it, being fir{t cleanfed, dry thelids
in a clean cloth, and feafon them with beaten Nut-
meg, Pepper, Salr, and chopt Sage; then have two
Neats tongues, dryed well, boyled and cold, flicethim
out allthe length, as thick as halfa crown, and lay
quarter of your Pigina fquare or round pye,and fices
of the tongue onit : then another quarter of Pigand
moretongue, thusdofor four rimes double, andly
over all flices of Bacon, a few Cloves, Butter , antd
Bay-leafor two, then bake it, and being baked. filli
up with good fweet Butter ; make your Pafte whited
Butter and Flour.

Tobake Steaks the Frenchway.

Eafonyour Steaks with pepper, Nutmeg, and fi
lightly, and fecthemby ; then take 3 pieceofihe
leaneft of a leg of Mutton, and mince it fmall with fon®
Beef fuet, and a few fweet herbs; 4s tops of time a0
penny-royal, gratedbread, yolks of eggs,fwectcrea
raifons of the fun, ¢.*workall rogether, and makel
into little balls, and roles, put them intoadeepsour

pye on the Steaks, then put to them fome burrefr , an
e 7 Apl’lﬂ
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fprinklc itwith verjuice, clofe it up and bake it ; when
s enoughy, cut icup, and liquor it with the juice of
o or three Oranges or Lemons.

A Puddirg [tewed between two di fhes.

T'Ake the yolks of threeeggs, and the white of one ,
4 half a dozen fpoonfuls of  {weet cream, a natmeg
gmted, a few cloves and mace , a quarter of a pound

of beef fuer minced fmall , a quarter of a pound

ofcurrahs, temper it likea pudding; with grated bread,
nd a fpaonful of rofe water ; then rake a Caul of Veal,
it in fquare pieces like Trenchers, lay three fpoon-
fuls of your barter on one fide, then roll it up in the
Caul pin on one fide over another withi two fmall pricks,
and tye each end with athred ; yeu may puttwo, or
tree, ot four of them inadifh; then rake half alpinc
offirong Mucton broth, and halfa dozen fpoonfuls: of
vinegar three or four blades of large mace, and an ounce
of fugar, make this broth to boyl upon a chaffin=difli of
coals,and then put in your Puddingwhen itboyls, cover
itwith another dith, and let it ftew a quarter ot an’hour
longer, turn them for burning ; then take up your
padding, and lay it on [ippets, and pour the brothupon
the top , garnifh your difh with the coreof a Lemon
and Barberries ; ferve them hot, either at dinner ot
fupper.

Ha

Tomake French Fuffs with green berbs.

Ake fpinnage, parflee endive,a fprig or two of favo-
ry: mince themvery fine, feafon them with nut-
meg, ginger, and fugar, weét them with eggs according
wothe quantity of herbs more or lefs, then rake the core
of a Lemon cut in round flices very thin ; puttoevery
flice of your Lemona fl'cé of this ftuff, thenfry ic with
fweet Lard, in a frying-pan, as you fry eggs, and ferve
them with (ippets or without ; fprinkle them either with

L

O 4 white-
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white wine or fack, orany other wine, faving Rhenify
wine, fervethemeitherat dinner or fupper.

To Bake all manner of Land-fowl ; as Twrkey, Bufurd,
Peacock_, Crane,&c. tobeeaten cold,

AkeaTurkey and bone it, parboyl and lard it
T thick, with great lard , as big as your little fi.
ger, then feafon it with two ounces of beaten Pepper,
two ounces of beaten Nutmeg, and three ounces of
Salt ; feafon the fowl, and lay it ina pyefitfor it, put
firlt Butter in the bottom, with fome ten whole Cloves,
then fay on the Turkey, and the reft of the feafoning
onit ; lay on gowd ftore of Butter, then clofe it up, and
bafte it, either with Saffron-water, or three or four
eggs, beaten rogether with their yolks; bakeit,
and being baked and cold, liquor it with Clarified
Butter, ¢ic,

To frySmtp:-tangu:.r,Dcem—tazgms,or Calves-tongues,

Reak three or four eggs, with Nurmeg, Cinamon,
Sugar and Salt ; peel your tongues, and flice them

‘in thin {lices, put them into your eggs ; and whenyour
frying-pan is hot with Butter or fweet lard , curthe
core ofa Lemon in fmall pieces like Dice, and putitino
your Eggs and Tongues, but not before you are ready
to put your meat into the pan, for then it will make
them curdle, then fry them in fpoonfuls like eggs, on
both fides ; the leaft burning takes away all the good
tafte of the other things; fry them , and difh them
on fippets, or upon thin Manchet-toafts fryed with
fweet Butter; let your fauce be Sack or White-wing;
fweet Butter and Sugar, heatit hot, and pour it onthe
top of your Tongues, fcrape on Sugar, and fend it bot
to the Table,
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To bake a Pig to be eaten hot.

Lay a {mall fat Pig, cutitin quarters, or in fmaller

pieces, feafonit with Pepper, Ginger , and Salt ,
layitinto a fit Coffin, ftrip and mince fmall a handful of
Parflee, (ix{prigs of Winter-favoury , ftrow it on the
meat in the pye, and ftrow upon that the yolks of three
or four hard eggs minced, and lay upon them five or
fixblades of Mace, a handful of clufters of Barberries ,
ahandful of Currans well wafhed and picked .a little Su-
gar, halfa pound of fweer Butter, or more, clofe your
pye, and fet icinan Oven, as hotas for Manchet , and
intwo hours it will be baked ; draw itforth, and putin
halfa pint of Vinegar and Sugar, being warmed upon
thefire , pour it all over the meat, and put on the
p)i)e—lid again ; fcrape on Sugar, and ferve it hot to the
uble.

Tobake all manner of Sea fowl, as Swan, Whopper,
tobeeaten cold.

Ake aSwan, bone, parboyl, and lard it with grear
lard ; feafon the lard with Nutmeg and Pepper
only ; then take two ounces of Pepper,three of Nutmeg,
and four of Salt;, feafon the fowl, and lay itinthe pye
With good ftore of Butter,then clofe it up in Rye-pate,
or Meal courfe bolted, and made up with boyling li-
quor, and make it up {tiff; or youmay bake them to
@ hot , only giving them half the feafoning ; you
may bake themin earthen pans, or pots, for to be pre-
ferved cold, they will keep longer ; In the fams man-
I¢t you may bakeall forts of Wild-Geefe, tame-Geefe,
bran-Geefe > Mufcovia-Ducks ; Gulls , Shovellers ,
“ns, Curlews, ¢, In baking of thefe fowl to
¢¢aten hoe, for the garnifh, put in a big Onion,Goof-
"ITies or Grapes in the pye , and fometimes Capers
°ru?yﬁers, and liquor it with Gravy, Clarer, and
iger To
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To Hafh a Carp.

TAke a Carp, fcale and {crape off the flime withyour

Knife, wipe itwithadry cloth, bone it and mince
it witha frefh-water Eel, being fleacd and boned, fu.
fon it with beaten Claves, Mace, Salt, Pepper, an| fome
fweet-herbs, as Time, Parflee, and fome fweet Marjo-
ram minced very fmall ; ftew it in a broad-mouthed
Pipkin,with fome Clarer-wine; Goosberries,or Graps,
and fome blanched Chefnuts : Being finely ftewed,ferve
ironcarved {ippets about it, and run it over with bearen
Butter, garnifh the difh with ftale grated Manchet fear-
fed, and fome fryed Oyfters in Butter , Cockles or
Prawns ; fometimes for variety , ufe Piftaches, Pine-
apple feeds, or fome blanched Almonds, ftewed amongft
the Hath, or Sparragrafs, or Artichokes boyled, and
cut as big as Cheftnurs ;and garnifh the difh with fcraped
Horfe-Radifh, and rubthebotrom of the difh in which
you ferve the mear, witha Clove or two of Garlick,
fometimes mingle it with fome ftewed Oyiters , or put
toit fome Oyfter-liquor.

For.the Stock for felly.

Ake two pair of Calves-feet finely cleanfed, the fit
and greatbones taken our and parted. in halves;
being well foaked infair water for twenty four houss,
and often fhifted 3 boylthemin a brafs pot or pipki?
elofe covered, in the quantity of a gallon of water,boyl
them to three pints, then ftrain the broth through 2
clean ftrong Canvas,into an earthen pan or bafon;whtt
it is cold, rake offthetop, and pare offthe dregsofiiie
bottom ; putit in a clean well-glazed pipkin of W0
quarts, with a quart of white-wine, aquarter of a pitt
of Cinamon-water, Narmeg and Ginger-water, asmic
of each, or thefe fpices fliced 5 ‘then have two pound &

double refined fugar, beaten with eggs in a deep d J
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or bafon. Your Jelly being new melted ; put in the
eggs with fugar ; ftir all che aforefaid materials together,
and fet it a fewing on afoft Charcoal-fire, the fpace of
halfan hour or more ; being well digefted , and clear
run, takeout the boneand fat, of any meat for Jellies ;
forir doth but fain the ftock; and makeit, that icwill
never be white and pure clear.

To make & Jelly as white as Spow,with Jordan Almonds.

Ake a pound of Almonds, {teep them incold water,
till they will blanch, which will be in {ix hours ,
beat them with a quart of Rofe-water, then have a2 deco~
&ion of half a pound of Izing-glafs, boyled witha gal-
lon of fair fpring. water, or elfe half W ine; boylirtill
half be wafted, thenlet it cool, ftrain it, and: mingle
itwithyour Almonds, and ftrain wirhthem a pound of .
doble refined {ugar , the juice of two Lemons, pur
Saffron to fome of it, and make fome blew, red, yellow,
green, or what colour elfe you pleafe ; and caftit into
Lemons or Orange-Rhindes,cc. ferve of divers of thefe
colours on.adifh or plate.

To make fome Kick=[liaws in Pafte , to fry or bake in
what form you pleafe.

Ake fome fhort puff-pafte, roll it thin, if you
'VA have any molds, youmay workit upon them
With the pulp of Pippins, féafoned with Cinamon,Gin-
ger, Sugar, and Rofe-water ; clofe them up and bake
them, or fry them ; ‘Or you may fill them with Goof=
eeries, feafoned with Cinamon, Sugar, Ginger, and
Nutmeg ; roll them up in yolks of eggs, and it will keep
your Marrow, beingboyled, from meliing away :. Or
You may fill them with Curds, boyled up with whites
of eggsand Cream, and it will bea tender Curd; bue
you mult feafon the Curd with parboyled Cusrans,

theee or four (liced Dates put into it,o {ix bits of Mar-

oW,
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row, as big as halfa Walnut , put infome finail pieces
of Almond-pafte, Sugar, Rofewater, and Nutmeg, Ang
this will ferve for any of thefeKick-fhaws,either to bake,
or for a Florentine in Puff-pafte; any of thefe you may
fry or bake, for dinner or Supper.

To make a Pottage.

Ake Beef Palats that are tenderly boyled,blanched
T and fliced; put to thema piece of good middle
Bacon, and fiveor fix fweet-breads of Veal ; la
thefe boyl togetherina deep dith with ftrong Broth,
putto thema handful of Champignions , a great Onion
ortwo, about fix Cloves , a'little large Mace, ands
faggor of fweer herbs ; whenit is almoft boyled, add
toita pint of Gravy, agrared Nutmeg, feafon itwith
Salr ; make ready a difh withyour topsand bottoms
of French bread fliced : put Gravy thereon, andft
your difh on the coals; add Chefnuts to your Broth,
you mult havein a Pipkin by, with the Marrow of three
bones ftewed in ftrong Broth, with the bottoms of three
or four Artichokes cut in pieces;when all is enough,dif
up a round pieceof your Bacon upon fippets, inthe
middle of your difh, and your {fweet-breads and palas
round about, with your other Baconin flices ; then dilh
up your Marrow, Artichokes, and Chefnuts, all ovet
that, fo pourover your Broth; and fcruife on two of
three Lemons.

To make a fmall Bisk_of flefli roafted.

Ake halfa dozen of Chicken peepers, and as many
T {quob Pigeons , fcalded , drawn, truft and fe,
lard the one half of them, or any other fuch like

fowl ,as Larks Quails,¢sc.then take Lambftanes blancht,
alfo Cocks combs and ftones , with Ox palats tenderly
boyled, and cut three inches in length and breadth, Jard

them exceeding thick with fmall lard, alfo take ﬂicc;.
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of Bacon, and great Sage leaves ; {pit your fowl on a
fmall fpit, with one of your flices of Bacon and Sage -
berween each fowl, as alfo a piece of palat; thus do
until all your fowl, Bacon,and palatsare fpitted; par-
boyl likewife fome great Oyfters, and lard them with a
fmall larding prick ; alfo lard your Sweet-breads and
Lamb- fiones ; and fpit them with flices of Bacon between
each of them ; then feafon your Oyfers with grared
bread, Nutmeg and Time, a little Salt ; and when your
Sweet-breads are almoft roafted, broach your Oyfters
upon fquare rods, and tye them on the Sweet-breads,
bafte them with the yolks of Eggs beaten witha grared
Nutmeg, and let them roaft together ; thentake your
Cocks combs and ftones, (being tenderly boyled) and
iry them being dipt in yolks of Eggs : alfo fry the
bottoms of Artichokes, and marrow in Eggs, put all
thefe i a deep dith with a pint of Gravy, on aheap of
coals, (only the Artichokes and Marrow by themfelves
witha lictle drawn Burter) add to them Qyfter liquor,
Claret wine, grated Nutmeg, with fome Anchovies dif-
folved,a handtul or two of Muthrooms fome Cheftnuts,
and Piftaches , when your Range is ready, bafte up your
birds, and difh them into the middle of your difh ; then
difh two rows of your palats (oppofite one to another)
from your C huckens rowards the difh brim;, fo with
your Sweet-breads in two parcels croffing them ; alfo
your Lamb.- ftonesand Oyfters,thwarting in two parcels
oppofite likewife ; thefe eight parcels will cover your
ilhfror the fowl to the brim ; letyour Bacon be gar-
niflt over the whole ; then take your other ingredients
inthe lear and garnifh over your fowl, and the reftwith
Your Arcichokes Marrow, Piftaches,and Cheflnuts over
all; then add alittle drawn Buiter, and the juice of two
or three Lemons to your lear, and pouritoverall; gar-
mifh itwith Lemonand Bay-leaves fryed, and fend it to
the table Lot : this difh s for your fecond courfe,

A
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A Jelly for fervice of feveral colours.

Ake four pair of Calvesfeet, a knuckle of Ve 3
good flelhy Capon; and prepare thofe things, a5
is faid in the Chryftal Jelly ; boyl them in three gallos
of fair warer, till fix quarrs be wafted ; then ftrain j;
into an earthen pan, let it cool ; and being cold pare the
bottom, and take off the fat onthe top alfo, then dif
folve it again into broth, and divide it into four equal
parts, put it into four feveral pipkins, as will cortain
five pints each pipkin ; putin a little faffron into one
of them; into another Churcenela beat with Album,
into another Turnfole; and the other his own natur
white ; alfo to every pipkin a quart of white Wine,and
the juice of two Lemons ; then alfo to the white Jely,
one race of Ginger pared and fliced, and three bladesof
largeMace ; tothe red Jelly, two Nutmegs, asmuch
in quantity of Cinamon ; alfo asmuch Ginger to the
Turnfole; put alfo the fame quantity, with a few whole
Cloves; then tothe amber or yellow colour, the fume
fpices and quantity ; then have eighteen whites of Egg,
and beatr themwith {ix pound of double refined Sugar,
beaten fmall and ftirred together, in a great Tray of
Bafon with a Rolling-pin, divide it into four partsinto
the four pipkins, and{tirit to your Jelly, broth, fpic,
and wine : being well mixed rogether witha little Musk
and Ambergreafe : tHen have new bags, wafh them firl
in warm whter, and then incold, wiing themdry, ad
being ready ftrung wich pack-thread, and fticks , hang
them on a {pitby the fire, from any duft, and fet new
earthen pans under them, being well feafoned withboy-
ling liquor : Then again fer on your Jelly on a fine
Charcoal fire, and let it ftew foftly the fpaceofan hout,
or almoft; chen make it boyl up a little, and take ir off:
being fomewhar cold, runic through the bag twice of
tarice, or buronceif it be very clear : intothe bagsol
colvuis
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colours put in a {prig of Rofemary , keep it for your
ufe in thofe pans, difhicas youfee good, or caft it into
what mould you pleafe : Asfor example, thefe, Scollop
fhells, Cockle fhells, Egg fhells, half Lemon or Lemon.
peel, Wilks, or Winkle fhells,Mufcle fhells,or moulded
out of a Butter {quirt : or ferve it on a great difh and
plate, one quarter of white, another of red, anotherof
yellow, the fourth of another colour , and about the
lides of the difh Orangesin quarters-of Jelly , in the
middle a whole Lemon full of Jelly finely carved, or.caft
out of a Wooden or Tin mould , or run it into little
round glafles/ four or five inadifh, or filver trencher
plates, or glafstrencher plates.

To bakz Apricocks green.

TAke young green Apricocks, fo tender that yom
may thruft a pin through the ftone,fcald and fcrape
theoutfide, oft puttingthem in water as you peel them,
till your Tart be ready, then dry and fill the Tart wich
them, and lay on good ftore of fine Sugar, cloft it, and
bake it, {crapeon Sugar , and ferveivup : before you
dofe ir, cut your lid in branches, ot works,that it may
look fomewhat open, and it will look the greener.

Tomake an Oatmeal Pudding.

Teep Oatmeal in warm Milk three or four hours,
\J thenftrain forie blood into it of fifh ot fleth , mix
itwith Cream, and add to it fuer minced {mall, fweer
h‘trbschoppcd fine,as Time, Parflce, Spinnage,Succory,
Endive , Scraw-berry-leaves , Violer-leaves, Pepper ,
Cloves, Mace. fat Beef fuer, and four Epgs mingle all
together and fo bake ir.

To make an O atmeal Pudding boyled.

TAke the biggeft Oarmea

miice what Lerbs you like
eit, and mix with ir ,

fcafon i: with I'epper and
Sale 5
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Salt ; tye it ftrait ina bag ; and whenit is boyled, bytter
it and fend it up.

Ouatmeal Puddings, etherwife of fiflh or flefh blood.

TAke aquart of whole Oatmeal, fteep it in warm Milk
over night,and then drain the groats from it,boyl
themina quart or three pints of good Cream ; then
the Oarmeal being boyled and cold, have Time, Penny-
royal, Parflee, Spinnage, Savory, Endive, Marjoram,
Sorrel, Succory,and Strawberry-leaves, of each alite
quantity, chop them fine and putthem to the Oatmed,
with fome Fennel-feeds, Pepper, Cloves, Mace,and Salr,
boyl it in aNapkin, ot bake it ina difh, Pye, or Gurs;
fometimes of the former of Pudding you may leave out
fomme of the herbs, and add thefe, Penny-royal, Savory,
Leeks, a good big Onion, Sage, Ginger, Nutmeg,Pep-
per, Salt, either for fill or fle(h dayes, with Burteror
Beef-fuer, boyled, or baked in Difh, Napkin,or Pye.

To make white Puddings an excellent way.

F A‘ Fter the Hogs humbles are tender boyled , nke”

fome of the Lightswith the Heart,and all the fef
about them,picking from them all the {inewy skins,then
chop the meat as fmall as you can ; and purto italite
of the Liver very finelyTearfed , fome grared Nutmeg,
four or five yolks of Eggs, a pint of very good Crean,
two or three fpoonfuls of Sack , Sugar, Cloves, Mace,
Nutmeg,Cinamon, Carraway-feed, alirtle Rofe-water,
good ftore of Hogs fat, and fome Salt, roll it in rolls
two hours before you goto fill them in the Guts, and
lay the Guts in fteep in Rofe-water till you fill them.

To make an Italian Pudding.

i Ake 2 fire Manchet and cur it in fquare pieces lif¢
b 2 = ot
Dice , then put to it half a pound of Beef-fuct

minced finall, Raifins oftheé Sun, Cloves, Mace, minced

Daicsy
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Dates, Sugar, Marrow, Rofe-water, Eggsand Cream,
mingle all thefe together ; ‘pucthem in a buttered difh,
inlels than an hour it will be baked ; when its enough,
ferape on Sugar and fend it up. ;

To make Methegliy.

Ake all forts of herbs, that are good and wholefom »
as Balm, Mint, Rofemary, Fennel, Angelica, wild
Time, Hyflop, Burnet, Agrimony and fuchorher £eld
herbs , half a handful of each; boyl and ftrain thent,
and let the liquor ftand until cthe next day ; being fetled,
take two gallons and half of Honey, let it f)oyl an hour,
and in the boyling feum it very clean, fet it a cooling as
you dobeer, and when it iscold, take very good Barm,
andput it into the bottom of the Tub , by a little and,
litle as to Begr . keep back the thick {éitling that lyeth
inthe bortom #Pche veflel it is cooled in : when it 15 all
puctogether, cover it with a cloth, and let it work very
nearthree dayes ; then when you mean to put it up,
kimoffall the Barm clean, and pu it up into a veffel ;
bur you muft not ftop it very clofeinthree or four dayes,
but let it have fome vent to work ; when itis clofe ftop-
ped, youmuft look oftento it 5 and have a peg on the
opto give irvent , when you hear it make a noife,as
twill do, or elfe it will break the veffel fometimes make
abagand pur ia good Rtore of fliced Ginger , fome
Cloves, and Cinamon, boyled, or nor.

How.to mak? Ipoeras.

TAkc of Grains halfadram, take of Cinamon four
ounces, of Ginger two ounces, of Nutmeg half an
ounce, of Cloves, Mace, of each a quarter of an ounce ;
tuife all chefe well in aMorter, and icfufe them in &
gallon of whice Wine four or five dayés,the veffel being
ofe ftope, then putto it a pound and halt of Sugar;
Wher the Sugaris diffolved, ourro it halfa pin of Rofe-
2 : waier,
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water, and as much Milk, let it ftand a night, and they

let it run through an Ipocras bag ; #henmay youpurit |0

in a fine new Runlet, if you purpofe to keep it; orif

you fpend it prefently, you may put itinto certain pos
for the prefent.

To Jelly Labfters, Crawfifh, or Prawnes.

Ake a Tenchand {plic him from the head to the
_tail, raking out the gills, and wafh him in forr
or five waters very clean from the blood ; fet as muc)
water on, as will conveniently  cover him , in a byoi
pan, prefling him down witha difh or plate ; letyor
liquorbe feafoned with Salt, Wine-Vinegar, Clovs,
Mace,Ginger.quartered Nutmeg, five or fix Bay-lears;
afaggor of {weet herbsbound up together {obferveto
ler your liquor boyl with the fore-mentioned ingre-
dients, before you put in your Tench) ®being boyled
take it up, and walh off all the loofe fcales; thenfirain
the liquor through your Jelly bag ; and putwita
piece of Izing-glafs, being firft wafhe and fleept for
that purpofe; boyl it very cleanly, and run it through
a Jelly bagagain ; then having your (hell fith, lay then
in a cleandith, the Loblters being cut inflices , and the
Crawhih, Prawnes and Shrimps whole, run this Jely
over theiny you may make this Jelly of divers colous
to garnifh your difh,

To Stew Crabs.

YOm‘ Crabs being boyled, take the meat out ofthe |
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bodies ofbarrels, and fave the grear clawsandthe B

fmall legs whole to garnifh your difh 5 itrain the mex
with fome Clarevwine, grared Bread, Wine-Vinegr
Numeg, Sale, anda pieceof Butter ; ftew them toge-
ther a quarter of an hour , on a foft fire in'a Pipkin;
and being ftewed almot dry, put in fome drawn Butter,
the yolkofan Egg, a grared Nurmeg, wigh thejuiceo!
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+ | Otanges beat up thick , thendifh the legs round about
it |Urang i :
if {them; put the meatinto the tells‘and ferve them.

$ To force Crabs.

TAke fomany Crabs as you pleafe , take the meat

out of the claws , and mix it wirh the mear of the
¢ |ody, the'skin and ftrings thereof pick out ; then take

bme Pine-apples, Piftaches , and Artichoke bottoms

ninced with the body of an Eele half boyled,but not ve-
fjfmall, with the meat of the claws before you mix it |
¢ f53lloa handful of Oyftersy put to it a little grated
;, lancher, Nurmeg, Cinamon, Ginger, and Salt, with
, fLemoncut fn dice , with the yolks of two ot three
» |wEggs, and a quarter of a pound of Butter in fmall
is; make up thisinto a reafonable fHff force meat ,
udforce your fhalls, make the reftinto fmall balls ;and
i them into a deep tin difh, and bake them gently in
2 [2Oven; ler your meat in your fells be avery tender
r {465 when they come out of the Oven, addto them
) {medrawn Butter, and the juice of /Oranges and Le-
o fons, difh them with your forced balls round abour
e fm, ftick them full of picked fprigs of Pafte about four
! bes long, and fick upon your {prigs fryed Oyfters ,
s Jend them for fecond courfe.

T make warer Leach.

’I'Akca pound of fweet Almonds , blanch them in
e | blood-warm water, and throw them into cold wa-
e {5 beavthem in g Morter with Rofe-water, and when
x|V 2r¢ beatento an Almond Pafte ; put a pint of Rofe-
r, 15 moreto them, and a porele of fair fpring witer ,
. l,ea utaquart or more of Rhenifh wine : fet thefe
o Peter in 3 skillet on 3 heap of Charcoals ; then add
r, PPt about half 4 pound of Ilinglafs,being before pulled
dfPeces and feeped in fair warer for the fpace of ' twrd
6 '3 Put 10 it fome whole Cinamon , large M#1
P2
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letit boyl about an hour keeping it fHirring, chen firi be
itinto a bafon through a piece of Tiffanie ; feafoni
with Sugar, Rofe-water ; anda litcle Oyl of Cinamon,
Nutmeg, Clovesand Mace, with a grain of Musk tyet
up, thenfet it on the fire again; you may takeou
fome in a faucer to try its ftrength ; if itbe tooftrong
ou muft add Rhenifh wine, if too weak, boyl it longe T
with Ifinglafs ; you may addalfo fome juice of Lemas;
ftrain it again whenit is boyled enough,runit intowke f ¢
colours youpleafe. ;dzl

Tomake aboyled Pudding. N

#Ake two grated penny loaves , and as muchf
dryed in an Oven,feafon it with Cinamon,Clovt; "
Mace, Nutmegand Salt 3 put to it four Eggs, aliigf o
away two of the whites ; temper it with fweer aan;}
put toit a handful or two of Railins, as many Custa ¥bc
with about half a pound of Beef fuet minced very fmal, l
let it not be fo thin, that the Raifins and Currans fallo W
the bottom;fo wafh over a double cloth with Butteraid |
put it into a bafon or skillets gather it rogether, ol
tyeit clofe, only giveir a little liberty roxife, lerydy:
water boyl before you putitin. T

Another way. ita

TAke a pintand half of Cream ; andboyl it up W}{h .

fome beaten Cinamonand Nutmeg ; and whenith ﬁf
cold,beac to it fix Eggs,cafting away the whites of thitt %
feafon it with Sugar, Rofe-water and Salt; thent® i
two-penny loaves in fippets, and butter overa cloth 8™
before, and put it in a bafon, fpread the [ippets allovd
the botrom of your bafon,as alfo che fides,that theclq
may not be perceived : then ftrow ona handful of m*
ced Marrow, and Dates not very fmall ; then pour 1l
dleful of Cream or two all over;and lay itover Wit
pets again, then ftrow a handful of Marrow and 1?,1:[ ;
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before, fo do untilall your Cream and Eggsis in - then
lay it all over wich {ippets on the top, and walh them
well over with Butter : fo gather up your cloth and
bind it, when your pot boyls put him in.

i
on i
o1,
yed
o Abaked Pudding after the Italian fafhion, correited.

?1?;5 Akea penny white loaf or two and cut it in the man-

ner of dice : put to it half'a pound of Beef fier
0{:‘ minced {mall, balfa pound of Raifins of the Sun ftoned,
W linde Sugar, fix fliced Dates , a grain of Musk, the
Matrow of two bones, feafon it with Cloves; Mace-,
Natmeg, Salt and Rofe-water , then bear three Eggs
yith abour half 4 pint of Cream , and put it to jyour
beead and other ingredients, and ftir it together fofcly
that you break not the: bread , nor Marrow : then
fice fome thin pieces of Apple .into the bottom-of
yourdifh, that -you bake it in, and putyour Pudding
tiereon : bake 1t in an oven not fo hot as for Manchet -
™ ;fhen its enough, ftick it with Cittern,and ftrow it with:
ugar.

Wl To planch Manchet in a frying-Pan.

TAkc twelve Eggs, cafting by the whites of fix; beat

them in three quarters of a ping of Cream » Ipiitto
talmoft a penny Manchet grated a lictle Sugar,Cloves,
itf Yace, Nutmeg,, and- a litcle Rofe-water , beat all thefe
i gether, andfry it in fweer Butter, asyou frya Tane
| 16; Whenitis fryed, wafh it over with a little Sack,and
| the juice of a Lemon, then turnit ontona Plate,difh ir,
kerape on Sugar, and fend it up.

=T
{3

VES,

Another way.

YRate four Vanchets, and put them in a difh
| with fix Eggs two quarts of Cream,Cloves,Mace,
i ole-water Salt, Sugar, with 2 handful or two. of Cur-
4 '05, and 3 pound of Beef fuet minced with'a hand-

y &Py . ful
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ful'of Dates fliced, all mannerof good fweet herbs pjy,
ced and ftamped with a handful of fpinnage, firain gy
the juice of them;add thereunto Cinamonand Nutme,
bear all thefe together , put Butter in your gjfy
with fippets thereon , fo pur your Pudding theei
and bake it.

Toboyl Pigeons the French Fafhion.

TAke your Pigeons, fer and lard ‘them, pur they

into a Pipkin with. fo ‘muchftrong broth as yil
cover them ; whenthey are fcummed; put to them:
faggot of fweet herbs, fome large Mace , a handful of
Capers; and Raifins of theSun fhred fmall, fix qu
tered Dates, a piece'of Bucter, with the yolksof thre
hard Eggs minced, with a handful of Grapesor Bu-
berries,chen beattwo yolks of raw Eggs, with Verjuie
and fome of your broth, a ladle of dtawn Buger,mdz
grated Natmeg : fo difhiton fippets, and lay it o
with flices of Bacon.

To boyl Mullet,or Pike with Oyfters.

Ake a fair Muller or Pike, trufs it round, and fetons

“ parrof water; ftrowifito it a handful'of Salt,anda
handful of fiweet herbs,, ‘ake your water boyl, 1t
your Mullet ot Pike in afair cloth, and put bim inyou
boyling liquor , with-a pint of white witie Vinegt
leyour fith boyl leifurely until it fwim,’ take the i
and a pint of Oylters ;*with theit liquor and a litk
White wine, three or four blades of Mace, and a lit
tle grofs Pepper; boyl all thefe by themfelves, Wt
they are enough, {train the yolks of three or four Eg§
with halfa pint of Sack; add to it a ladleful of drant
Butter, then difh up your filh on fippets, ‘pouron yout
broth and Oyfters all over, you may add roafted Cbe:
nuts and Piftaches,(o garnifh it over wich fryed Oyt
ftick it with Toafts and Bay-leaves; and firow ail 0%
your dith hard Eggs minced, » T
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To boyl Carps an honeurable way.

TAke two live Carps, ot as many as you intend to

boyl, knock them on the head, open them in the
bellies, and draw them clean; take heed you break not
thegall, wath out the blood with a little Claret wine
and fave it ; fale them well on the bellies; and fave the
fiales, as whole as you can onthem ; fet ca your pan
with fair water, and abouta quart of Vinegar , a fag-
got or two of fweet herbs , half adozencloves of Gar-
lick, fliced Ginger, large Mace, and quartered Nut-
megs, and a handful and half of Salt, with a Lemon or
wocut in {lices; when your pan boyls, putin your
Carps upon your falfe botrom , and whilft they boyt,
make your fawce after this manner : take the body of
aCrab or two, and put itinto a deep difh , put toirthe
blood of your Carp and ‘Claret wine (‘before named )
with two or three Anchovies, a little Time and Fennel
minced exceeding fmall, fome Oyfter-liquor, Vinegar
andSalt, and halfa dozen ©yfters minced ; let this {tew
tpall rogether, and be ready with your Carp ; if it be
thick, youmay add Clarer wine, or gravy, if nonebe
offended ; when it is enough, grate a2 Nutmeg inro it ,
andbeat it up wich the yolk of an Egg,and a lictledrawn
Butter, and put it into half a dozen large Sawcers 3 it
ought to be bu litcle thinner than Muftard ; then rake
W your Carpsbeing quick boyled, and difli themona
lirge Difh a1d Plare, garnifh the brims thereof, and
Iderneath with Fennel, Flowers , or Orange peel
minced, garnifh your Carps with Oyfters fryed up in
Eges, and put your Sawcers on your difh round yeur
Carps, and ferve it up.

Anather way to boyl a difhof great Flownders.

V Hei: your Flownders are drawn fcorch them on
the black fide very thick, and put theminto a
P4 _great
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great Difh, pour on Vinegar, and ftrow them over with
a handful of Salt, and when your pan boyls feafoned 5
before, lay in your Flownders on your falfe botton
with their white fidesdownwards , they will be boyled
with abour a dozen walms ; take them up, difh themin
a large difh on fippets, with the back fide upwards,ang
pour on drawn Buter all over them, grating on aNu
meg, and fcruife in a Lemmon or two, fo garnifh it wi
Lemonand fend it up.

Tomake a Hafly of Pariridges or Capons.

Ake twelve Partridges and roft them,and being cold
mince them very fine, the braw:s and wings, anl
leave the legs and rumps whole, (to be caibonadoed)
then put fome ftrong Muttonbroth to them, ot good
Mutton gravy, grared Nurmeg, a great Onion ot two,
fome Piftaches, . Chefnuts and Salr, then ftew themin
a large earthen Pipkin, or Sawce-pan , {tew the rumps
and legs by themfelvesin ftrong broth in another Pip-
kin, then have a fine clean difh , then take fome ligl:t
French bread chipr, and cover the botrom of your dif,
and when you go to difh yourHafh fteep the bread with
fome Mutton broth, or good Mutton gravy ; then pour
the Haflh on the fteeped bread , lay the legs and the
rumps on the Hafh, with fome fryed Oyflters, Piﬁ@chfs,
Chefnuts, fliced Lemon,and Lemon-peel, yolks of Eggs
ftrained with the juice of Orange , and bedren Buter
beat together, and run over all ; garnifh your diflwith
carved Oranges, Lemons, fryed Oyfters, Chefnutsand
Piltaches, thus youmay Hath any kind of fow! whetkr
water or land, ©

A rare Frigafy.

Ake fix Pigeons, and as marny Chicken-peep’t’l’%bﬁ
ing clean drawed fcald and trufs them, bead ﬂ“‘“;

on, then fet them |, and bave fome Lam_:%onefs ea:l
L é BYh S wece
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fweet-breads: blanched , parboyled, and fliced , fry
moft of the fweet-breads floured, have alfo fome Spar-
ragrafs ready ; cut off the tops an inch long; the yolks
of pwo hard eggs, Piftaches, the Marrow of f1ix Marrow-
bones , half the Marrow fryed green, and white bat-
wer, let it be kept warm till it be almoft dinner
time , then have a clean frying-pan, and fry the
fowl wirh fweet Butter ; being finely fryed, put ont
the Butter , and put to them fome roaft Muttan-
Gravy , fome large fryed Oyfters, and fome Salt,
then put in the hard yolks of eggs, and the reft of
the fweet-breads that are not fryed, the Piftaches Spar-
ragrafs, and half the Marrow, thenftew them well in
the frying-pan, with fome grated Nutmeg, Pepper, (a
Clove or two of Garlick if you pleate) a litrle White-
wine, and let them be well ftewed ; then have ten yolks
ofeggs diffolved ina dith,withGrape- Verjuice,or wine-
yinegar, and a lictle beaten Mace, and put it to the Frig-
gafy ; then have fome {lices of light bread in atair large
difh fet on coals, with fome good Mutton-Gravy, then
give the Friggafy two or three walms on the fire, and
pour it upon the fops in your difh;garnifh it with fryed
fweet-breads,fryed Oylters fryed Marrow, fryed Pifta-
ches, fliced Almonds, and the juice of two or three
Lemons,

Tomakg a Bisk of Carps and otier [everal fifly.
Ake the Carbolian for the Bisk, of fome Jacks or
A {mall Carps, boyled in half White-wine and fair
fpring-water, fome Cloves, Salt, and Mace boylit down
toa Jelly, ftrainic, and keep it warm for to fcald the
Bisk; then take four Carps, four Tenckes, four Perches,
wo Pikes, two Eeles flayediand drawn,the Carps being
fcalded, drawn and cur in quarters,the Tenches fcalded
and left whole, alfo the Perches and the Pikes all finely
fealded, cleanfed and cuc in twelve pieces, three of each
fide, then pur them into a large ftew-pan , with three
. quaris
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quarts of Claret-wine, an ounce oflarge Mace, 1 quar.
ter of an ounce of Cloves, halfan ounce of Pepper,
quarter of an ounce of Ginger pared and fliced , firee;
herbs chopped fmall, as ftripped Time, Savoury, fiveet
Marjoram, Parilee, Rofemary,three or four Bay-[eaes,
Salt, Chefnuts, Piftaches, five or fix great’ Onions s and
ftewall together ona quick fire’: Then ftew a pottleqf
Oyfters, the greateft you can get, parboyl them i
their own liquor, cleanfe them from the dregs,and wafh
theminwarm water from the grounds and fhells : pu
them into a Pipkin with three or four greatr Onion
pilled : then take large Mace, and a lictle of their om
liquor, or alittle Wine-Vinegar or White-wine : nex
take twelve Flownders, being drawn and «leanfedfrom
the gurs, fry themin clarified Bucter, with an hundred
of large Smelts ; being fryed ftew them in a frew-pan,
with fome Claret-wine, grated Nutmeg, fliced Orange,
Batter and Salc : then have an hundred of Prawns
boyled, picked and buttered o fryed : next botromsof
Artichokes, boyled, blanched, and put in beaten But-
ter, grated Nutmeg, Salr, Whire-wine , Skirrets and
Sparragrafs, inthe aforefaid fauce; then mince a Pikt
and an Eele,cleanfe them, and feafon them with Clove,
Mace, Pepper, Salr, fome fweet heibs minced, fomt
Piftaches, Barberries, Grapes, or Goof-berries, fone
grated Manchet and yolks of raw eggs : mingle all the
aforefaid thingstogether, and make it into balls,or foste
Jfome Cabbage-Lettice, and bake the balls in an Oven:
being baked, ftick them with Pine-apple feeds, and Pi-
. ftaches, as alfo the Lettice - then all the aforefai | things
being made ready, have a clean large difh, with large
fops of French bread, lay the Carps on them, and be-
tweenchem, {yme Tench, Perch, Pike and Eele, and
the ftewed Oyiters all over the other Fifl : chen the
+ fryed Smeltsand Flownders over the Oyfters ; thenthe
balls, and Lettice, fiuck with Piftaches, the Artichokes,

Skirrets, b
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Skirrets, Sparragrafs, buttered Prawnes, yolks of hard
eggs, large Mace, fryed Smelts, Grapes, ﬂigcd Lemon,
Oranges, red Beets or Pomgranats ; broth it with the
lear that was made for it, and run it over with beaten
Butter. :

Todrefs Eggsin the Spanifl fafhion.

Ake twenty eggs frefh and new, and ftrain them
T with a quarter of a pint of Sack,Claret, or White-
wine, a quartern of Sugar, fome grared Nutmeg, and
Salt, beat them together with the jyice of an Orange ,-
and put to them a little Musk, ornone ; fet them over
the fire, and {tir them continually, till they be a little
thick, but not too much ; ferve them, with feraping
Sugar, being putina clean warmdith, on fine toafts of
Manchet, foaked in juice of Orange, or Sugar, or in
Claret, Sugar, or White-wine, and fhake the eggs with
Orange Comfits, or Muskadines, Red and White.

To drefs Eggs in the Portugal fafbion.

Train the yolks of twenty eggs, and beat them very
«well inadifh, put to them fome Musk and Rofe-
water ,* made 'of fine fugar , boyled thick in a clean
skiller, putin theeggs and ftew them on a foft fire ; be-
ing finely ftewed, dith themvon a French plate,in a clean
ith, ferape on fugar, and crim the difh with your fin
ger. Orther wayes, take twenty yolks of eggs, or as
many whites, putthemfeverally into two difhes ; take
ourthe Cocks treads, and bearthet feverally: for the
fpace of an hour 5 then havea firrupmade intwo feve-
1l skillers, with halfa pound a piece of double refined
fugar,_ and a litcle Musk, and Ambe;-greafe, bound up
dlofe in a fine rag; fer them a flewing on a foft fire
till they are enough on both fides ; then difh them on a
Plate, and fhake them with preferved Piftaches, Muska-
dines, White and red ; and green Citron fliced ; put
g
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into the whites the juice of Spinnage to make them
green.

Todrefs Eggs called in French Ala Augenotte, o
the Protefiant way.

Reak twenty eggs, beat them together, and put to
B them the pure Gravy of adeg of Mutron, or the
Gravy. of roalt Beef, ftir and beat them well rogether,
over a Chaffindith of coals,with a little falt: add to them
alfo juice of Orange and Lemon or grape Verjuice,then
put in fome Mufhrooms well boyled and feafoned ; Ob-
ferve,as foon as your eggs be well mixed with the Grayy
and other Ingredients, then take off the fire, keeping
them covered awhile, then ferve them with grated Nut-
meg over them.

Todrefs Eggs in fafbionof a Tanfey.

TAke twenty yolks ofeggs, and {train them on flelh-

dayes, with about halfa pint of Gravy, on filh-
dayes with Cream and Milk ; add falr and fourMacka-
roons fmall grated, as much Bisket, fome Rofe-warer,a
little Sack or Claret,and a quarter of a pound of Sugdr,
put thefe things to them, with a piece of Butter as bigas
a Walnut, and fet them on a Chaffin-difh, withfome
preferved Citron, or Lemon grated, *or;cut in fmall pie-
ces, or little birs,and fome pounded Piftaches,being well
buctered, difh it on a plate,and brown it with a hot fire-
fhovel ; firow on fine Sugar, and ftick it with preferved
Lemon-pill in thin {lices.

To drefs Peach Eggs.

Akeadozen of new laid eggs, and the meat of four
orfive Partridges, or any roaft Poultry, mince &
asfmall as you can ; and feafon it with a few beaen
Cloves,Mace, and Nutmeg ; put them into 4 difh, with

a ladleful or two of pure Muiton Gravy, and [W{Q(;é
; Bl e ehr
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three Anchevies diffolved ; then fet it a ftewing on a
Chaffin-difh of coals, being halfftewed, as it boyls, pur
inthe eggs one by one, and as you break them, put by
moft of the whites, and with oneend of your egg-fhell,
put in the yolks round in order, amongft the meat ; let
them ftew till the eggs be enough, then put in a lictle
grated Nurmeg, and the juice of two Oranges, putnot
inthe feeds ;- wipe your difh , garnifh it with four or
five whole Onions, boyled and broyled.

Tobutrer Eggs upon Toafts.

Ake twenty eggs, beatthem in a difh with fome
fale, and put Burter'to them, then havg two large
rolls or fine Manchets, cut them intoafts, and roaft them
againft the fire, with a pound of fine fweet Butter,being
finely butered, lay the roaftsin a fair clean difh, put
the eggs on the toafts, and garnifh your difh with Pep-
perand Salt, otherwayes half boyl them in the fhells,
then butter them, and ferve them on toa''s , or toafts
about them : To thefeeggs, fometrimesufe Musk and
Ambergreafe, and no Pepper.

An excellent way to Butter Eggs.

TAke twenty yolks of new laid or frefh eggs ; put
them into a difh withas many fpoorfuls of Jelly,
or Mutton Gravy without fat, purto it a quarter of a
pound of Sugar , rwo ounces of preferved Lemon-pill,
either grated or cut in thin flices,or very little bits,with
fome falr, and four fpoonfuls of Rofe-water, ftir them
together on the coals, and being buttered, difh them;
put fome Musk on them,with fome fine Sugar ;you may
et thefe eggs cold, aswell as hot,with a little Cinamon
water,or withour, Otherwayes, drefs them wi:h Claret-
wine,Sack; or juice of Oranges,Nurmeg, fine Sugar,and
alictle Salr;bear them well rogether in a fine clean difh,
with carved fippets and candid Piftaches ftuck inthen.

e
1o




222 Rare Recespts in Cookery.
To make Choeefe-caxes.

'FOr your Coffins , take halfa pound of floure, 1

quarrer of a pound of fine Sugar beaten ina mor.
tér, two fpoonfuls of Rofe-water , three or four yolks
of eggs ; make this into a patte, with cold butter, and
two or three fpoonfuls of milk; roll it into fheets as
broad as Trencher-plates, and cut them round witha
Jagging iron ; then take three pinisof tender Cheefe
curds, made of new milk, preffed exceeding dry from
thewhey ; purto them abour twelve yolks of eggs, and
three whites, ong, pint of thick Cream, a pound of fine
Sugar, fome Nurmeg and Cinamon beaten exceeding
fmall, otherwayes oyl of the fame; three fpoonfuls of
Rofe-water, and as much or more of Sack; beat all
thefe together , by adding a pound of fweet Butter
melted, and fo much grated Naples bisket or Macka-
roons, aswill bring it into fuch a' body, that whenyon
lay it with your fpoon onyour fheets of pafte, it will
not fo runabroad, astobeat down the fides; fill your
fheets with three or four fpoonfuls of cach, or at your
pleafure ; raife themand clofe them at the corners, and
give them a quarter of an hours baking in a genle
Oven, you may infufe Musk or Ambergreafe in them
if you pleafe it this be too thin, fo that it will rua
abroad, fetirona heap of Charcoals, and harden it ,
but alwayes keep it ftirring, for it muft be cold before
youufe it. '

Tomake Dowfets.

TAke two quarts of fweet Cream, and infufe a Nut-

meg or two cut in pieces, two or three fticks of
Cinamon, ‘and blades of large Mace, fet it for fome time
uporithe coals, but boylnot your Cream ar all, then
rakefourteen eggs, cafting by ten whites, and beat them
to your Cream blood-warm, then run it througha

firataer,
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frainer, and bearto it about halfa pound and upwards
of white Sugar, four fpoonfuls of Rofe-water , if you
pleafe a little oyl of Cinamon and Nutmeg; you may
wlour fome of your ftuff with Cowflips, Spinnage, Vio-
lers, or Gillyflowers, and fo have your varieties at your
fuft; your Coffins are ufually after the manner of high
wps, about four or five inches high ; fome bake them in
lile cups of Chainie; about eight, ten, or twelve in 2
ilhis enough ; you may ftick your white ones with a
liced Citron, and your coloured with fliced Almonds,
udfoferve them up.

How to make a congealed meat, tobe eaten cold.

Akea Calves head and parboyl it, then cut offall the
meat from the bones and mince it fmall, feafon it
vith minced Sage, Time and other fweet herbs,and fome
Onion with them, as alfo beaten Pepper, Cloves,Mace,
Natmeg, Anchovies, minced,and a reafonable quantity
i Sale; then take a narrow pot or pitcher fomething
lighand fmall, and pur in two handfuls of the meat into
iie bottom of the pot, then frow in a little Bacon
lierkon cut indice, thenput in two handfuls more, as
dlo mince Bacon thereon, till all the minced Calves-
indisin the por; cram it in hard and {top the pot
titha cork and acloth, and letit boyl in a pet up to
teneck, for the {pace of fix or feven hours , then take
toff, lec it ftand till iv is cold, and then break the por,
udthe congealed colour will be fitting to be fent ro the
blewhole or to be fliced forth for fecond courfe;thus
yyoudo Calves-feer, or Cow-heels , feafon it high
¥ithminced herbs, Salt, Spice and Bacon.

How'to congeal 2 Turkey or Capon.
Pf\l‘boyleither, and rake the fefh from the bones and
mince it , the blackeft flefh by it felf, and the whi-
by ic felf ; thentake a great Onion, alittle Horfe-
Radd:lis,
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Raddifh, and 2 lictle Time minced fmall, feafon it with
this, asalfo Mace, Nurmeg, and Salt, with a handfy
of far Bacon cut fmaller thaa Peafe, and a handfyl of
Weltphalia Bacon minced {mall; mingle all chefe toge-
ther with your flefh, ‘only the white by it felf, and the
black in another parcel, then puta handful or morein-
toa Pitcher or narrow Pot , as aforefaid , then puta
handful of the black flefh on it, and then the whie
again, -fo dotill allbe rammed into the Pot, then hay-
ingaquart of White-wine and nine Anchovies , Wil
two ounces of Izinglafs, boyled to the confuming of
half a pint thereof, ftrainitinto the Porto your afore.
{aid ingredients,and ftop it clofe with a cork and a cloth,

and boylit ina pot of water, your Pitcher ftandingup |

zo the neck, for the fpace of [ix hours ; when it s cold,
break your pot, and it will be in a coller ; you msy
flice it, or ferveit whole in a coller ; if you havethree
lictle pots, you may divide it in three, and fo ferveitin
three little collers at a Feaft;thefe kind of meats oughtto
be feafoned high.

How to make [mal Pindents tofry for firft conrfc.

TAke one pint of flour,._and as much grared bread,
eight eggs, caltaway the whires of five thertof,
beat it to a thick batter, with Cream , Rofe-water and
Sack, feafon it with.beaten Cinamon, Ginger, Nutmeg
and Mace, puttoit a handful of parboyied. Gurrans,
anda handful ofminced Mafxow; if noc_Beefofuer, adl

Salt, then let your pan Nwith clarified. Buter of
fweet fuet, then drop it in by fpootifis, and w nj they

plate, and fcrape on Sugar; youmayadda
Sugar to the batter.

are fryed on both fides, difh them {a-dilh and ]
ndfulof |
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How tomake rich Pancakes.

Ake a pint of Cream, and halfa pint of Sack , and
the yolks of eighteen Eggs , and half a pound
of Sugar , feafon it with beaten Cinamon, Nutmeg ,
Mace , beat all thefe together for 2= good fpace,
then put in as much flour as will make. it fo thick as
it may run thin over the pan; let your pan be het,
and fry them withclarified Butter ;  this fort of Pan-
akes will not be crifp, yet it is counted a rare way
amongft the Gentry.

Another way 1o make them crifp.

| TAke the faid ingredients, only put no Sugar into

your batter, and put in but fourteen eggs , caft
away the whites of nine ; let it be as thin a8 it can run,

fry them crifp, and ftrow Sugar on them when you fend
them up.

How tofry aleg, breaft or neck of Lamb,

BOne your Lamb and parboyl it, then {lice it inthin
pieces, and take about fix yolks of eggs, put to
them Time, {weet Marjoram, and Parfley minced {mall,
anda grared Nurmeg, and a little Mace beaten, add Salt,
id beat it all together with your yolks ; let your
Pnbe hot with clarified Butter, and dip your flices

“Lamb into your eggsand herbs , and fry it fofily ;

When i is fryed enough on both fides , pur in a little
White-wine, Grayy, and ftrong Broth, beaten with the
Jolks of two eggs, a fliced Nutmeg , the juice of a

Lemon, and fome drawn Butter, fhake it till it boyls

o your frying-pan, and pour it into your difh upon

foeis; if you love ir fweet and fharp , add to your
ar

3 Whire-wine, Sugar and Vinegar, inftead of ftrong

rozh,
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How tomake a green Frigafy of Chickens. hal
fix
bea
wat
the
whe
firft
jou
file

Ake four Chickens and boyl them almoft enough,
then cut them in pieces , then take 2 good hand-
ful of Parflee fcalded green, and mince it fmall,

and put it into the yolks of eight eggs., put to it fome
minced Time and grated Nutmeg, your pan being hot
with clarified Butter , dip in your pieces of Chickens
into the greenbatter , and put them into the frying-
pan, and when they are fryed gently on both fides, pur
to them aLear of White-wine, bearen with three yolks
of eggs, and Parflee boyled green, minced fmall, with
a Lemon cur dice wayes, andalittle Sugar and Vine-
gar, and keep them fhaking in the pan till they boyl,
then put them intoa difh, and ferve them up upon fip-
pets ; youmay add Goof-berries or Grapes to themin
the Summer feafon, and in the Winter Skirrets or Pota-
tocs over them.

A fryed mear inbafte for the fecond comfe.

‘Ake a pint of Curds made tender of morning Milk,
preffd clean from the Whey, put to them one
handful of Hour , {ix eggs ; cafting away three
whites, a lictle Rofe-water, Sack, Cinamon, Nutmeg,
Sugar, Salt, and two Pippins minced fmall , beat thisal
togerher into a thick batter ; fo thar it may not 1’
abroad;ifyou want wherewith to temper it,add Cream;
when they are fryed, fcrape onSugar and fend them ¥
up ; if this curd be made with Sack, as it may as well % §

henner you may make a Pudding withthe Whey §
hus

How tosakg a Pudding with Whey.

PoUtinco a quart of Whey one pound of Butter, o€
A penay roll cutvery thin in flices, a ftick or two Obg
( , fome large Mace, and let it boylxlhogfrihfa :
1
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hilfa quarter of an hour, then coolit, and beat to it
liveggs, caftaway three whites, you may add Almonds
beaten, Dates cutin quarters, Marrow, Sugar, Rofe-
water and falt butter ; your difh having a garnifh about
the brims, it will takea quarter of an hours baking ;
when you make Sack :mg Pottage, asis taught in my
fift Book , you may make ufe of the Whey thereof - if
youfmake nota Cawdle withit, as youmay doif you
pleafe.

How to make Apple-pyes to fry.

Ake about a dozen Pippins, pare them, cut

them , and almoft cover them with water, and
dmoft 2 pound of Sugar, let them boyl on a gentle
ire, clofe covered , with a ftick of Cinamon, minced
Orange pill , a litele Dill-feed beaten, Rofe-water ;
when this iscold and ftiff , make it 1nro a little palty
jith rich pafte.

Ul to make a boyled meat, a foreed meat, a difly of Collaps,
and & roaft meat, anda bakeameat, of a leg of Feal,
with [ome other [mall ingredients.,

Itft, for your boyled mear, take a fmall knuckle of
the faid leg; and about a pound of good middling

Jicon, take off the rhine and the infide, and cover both

i alittle por with {trong Broth , whenit boyls and is
fmmed, put to,it two whole Onions, and a good fag-
0t of fweert herbs,a lirtle whole Pepper and large Mace,
blien it is almoft boyled, take an handful of Spinnage.
bmuch Lettice and Parflee, and hack it three or fout
Mesover wirh 2 knife, and put it into your Brothand
at, add fome minced Time and fweet Marjoram, let
havea quarter of an hours boyling, when it is
0ugh and feafoned with Salt, beat to i the yolks of
5re1,eggs,and difh the Knuckle of Veal on f{ippets, and
It the Bason round abour, and over it , then pour on

Q2 your
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your brothand herbs onthe meat, garnifh. your difh
with Lemonand ferveit up ; in the Winter time youl pie
may make Barley broth of the faid Knuckle, and leave{i;
out the Bacon. 0,
Then fplic your Fillet of Veal down by the bone ,}for
and of the [inewy part make two or three large Col. Jthe
lops, asbroad and as long as half a fheet of white fwa
paper, by beating of them thin witha Cleaver ; then cut {ma
two difhes of Collops very thin, and hack them more §Go
thin with the back of a knife;take half thefe Collops,and Jare
fry them brown in clarified butter, then put them intoa it
Pipkin with ftrong broth, Claret-wine, Gravy, two An- jile
chovies, a handful of Oyfters, two Onions, afaggotof} |
fweer herbs or Time minced , {tew them up rogether, (ed
when they are enough,add a grated Nutmeg and drawn ber
Butter, and difh them up onfippets. put
For the roaft Olives, take the other half,the thinCol- bt
Jops being fpread abroad , feafon them with Cloves, fab
VMace, Nurmeg and Salt, then take a good handful of jove
fweet herbs, Parflee and Spinnage , mingled together bak
with a piece of Beef fuet, the yolks of bard egg, ther
put to it a handful of Currans, and feafon it widjiot
Cloves, Mace, Nutmeg beaten , Salt and a little Si fay
gar, fo pur the yolks of four new eggs, and laypucjind
thereof uponall the Collops , and roll them up cloky
fo fpit them crofs' wayes on a fmall fpit, and Jeg
themroaft witha difh under them, having chereintié T
relt of the berbs, if any left, put a little Claret-Wik
and Vinegar into the faid difh; when your Oliftglind
are roafted ,' draw them into the faid difh, and
them on a tapitt of coals, and lec them boyl, e
put to them a ladleful of drawn butter , lec yourfa
be fharp fweet, by adding a liztle Sugar, difh the
up, and pour the fauce over them, and gmni{h thed
with Lemon.

Tig
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il Thentake the reft of the meat undifpofed of, and the
pieces that you could not well cut in Collops, & parboyl
it, and mince it with more Beef-fuet than it felf conrains
to,alfo three Pippins,fome Dates, a little Orangado fea-
e Jfonitwich Cloves, Mace, Nutmeg, Cinamon, thentake
the one half of this minced meat, and add Sugar, Rofe-
ite fwater, and a handful of Currans thereto , of this meat
ar Imake one dozen of fmall Petetes, about thebignefs of a
ore §Goofe egg, clofe them and bake them, and when they
of Jarebaked, put to them Verjuice, Sugar, beaten up hot
o1 fwiththe yolk of an egg, fo {crape on Sugar, and ferve
\n. fthem to the Table.
of| For your forced meat, take the reflt of your min-
er, §ted meat, and mingle it with a good bandful of fweet
wn §lerbs, Spinnage and Sives, a little Bacon minced , then
put a lictle fugar and Vinegar, the yolks of halfa dozen
ol-flard eggs, and as many raw eggs, {o make it up into
es, {abody very tender, with grated bread , and lay icall
of fover your three large Collops, and roll themup clofe,*
her §beke themin an Qven, and when they are baked, flice
g, them out into a difh, add Butrer, Vinegar and Gravie,
yirh J1o the quuor that they were baked in, for their Lear ; fo
St flave you five difhes, boyled , fryed, roalted ; baked
put Jand forced.
f i’[ A Fridayes difh made with Barly.
itk TAke aquarter of a pound of perled Barley, and boyl
Wit = it until it begins tobreak , then put it into a Cul-
litlendor  and fet on your skillet wich other liquor, and
d fe V_Jhen it boyls, puc in the Barley again, and letic boyl
thlpill it be very fofc, then ftrain the water from i, then
tikea quarter of a pound of blanched Almonds and beat
them in a Morter,when they are almoft beaten beat your
‘ Barl.ey with thap, then pur to it fome of the {aid liguor,
i little Sack)" Rofe-water , feafon it with Sugar,
Nu‘m’-‘g , Cinamon , and boyl them well together

0\3 : on
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ona Chaffin-dith of coals, when you fend it up , add,
ladleful of drawn Butter, fcrape on Sugar. '

For a¥riday, tomake adifh of fryedtoafts,

TARCL& ftale two penny loaf or two, and cut them

. inround flices throughout the loaf , foakthemin

Sack and ftrong Ale on the one fide, then dry them ona

pye-plate on that fide, do fo to the other fide, then take

theyolks-of a dozen eggs beaten, feafoned with Nut- |
meg and Cinamon, dip your toafts therein , your pan

being hot with clarified Butter,put themin and fry them

brown on both fides, and difh them up, and pouron

them Butter, Rofe-water, and Sack drawn together, fo

ferape on Sugar.

Asnother Friday or Lent difh.

licele Butter, alittle Sugar, Cinamon beatelﬁbaynd
Nurmeg grated,and make it into a ftiff pafte with Cream
and Rofe-water then roll them out inro very thinropes,
and gage them round your pan, being hot with clarified
Butter : fry them quick away, but burn themnor; take
them up and let them dry, then dip them in the
yolks of eggs, being feafoned with Cinamon and Nut-
meg, andfry them of a good yellow colour, and dilh
them, fcrape on Sugar.

'5 ' Akeapint of flour, put to it three yolks of eggs, 2

A fecand conrfe difh in the beginning of the Spring.

Ake of Primrofe-Jeaves two handfuls,and boyl them,
fcruife the water from them, and mince them fmall;
three Pippins, feafonit with Cinamon, putto it halfa
handful of dry flour; and the yolks of eight eggs, only
two whites of the fame, mingle this rogether, addinga
litdle Sugar, Cream, and Rofe-water , your fluff muf
be thick that it runnot abroad , your pan being hot
with clarified Butter, drop chem in by lefs than fp?olﬂ'
5 ‘ & (UL
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Rare Receiprs in Cookery. 3
{

fuls, and fry them on both fides as crifp as you can, difh
them, and fcrape on Sugar.

Tomake amade difh.

Ake aquarterof a pound of Almonds, and beat
T them{mall , and put in Rofe-water in their bear.

ing, that they may not oyl , firain them irdto
Cream, then take Artichokebottoms and Marrow,your
Cream being boyled with Dates, Sugar, whole Cina-
mon, large Mace, and Nutmeg, cool your Cream, and
beat in-the yolks of four eggs, then pour in your
Cream into a difh , garnifhed with Pafte on” the
brims, put on your Artichokes and Marrow, and bake
it for a.quarter of an hour, you muft take out the
whole fpice.

An exeellent way how to broyl Eeles,

Ake the great Eeles, fuch as you fpitchcock , or

others, andflea them, and cut theminto lengths,
sout four inches, and fcorch your pieces very thick
with your knife , then bafte them over with Butter in
the fcorches, then having one Onion minced fmall, with
more Time then it , alittle fmall Pepper , Nutmeg and
Salt, caft all this to your Eeles, and rub it into the fror-
thes, your Gridiron being very hot, lay it on, and let
it broyl foftly ; for your fauce, takea little Oyfier li-
quor, boyled with Time, Nutmeg and drawn Butrer ,
otherwife drawn Butrer it felf,

Of
lo
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Hew soburter a difly of eggs with Anchavies.

BRCak your twenty eggsinto your Butterin a difly,
7 asatother times, and fer them on coals, thentaie
tight Anchovies, and diffolve them in (ix fpoonfuls
% White wine, and pour them into your eggs , then
AVingone handful of Piftachesbeaten fmallin a M erter,
PU them into your cggs with a quarter of apinto

Q4 Muc,

[
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Mutton Gravy, ifyoupleafe, youmay leave.out your
‘White-wine, and diffolve your Anchovies in Mutton
Gravy , ler not your eggs be too ftiff; then having
a difh full of toafts cut 1 large fippets, lay your
eggs by fpoonfuls on the toalts, or elfedifh them other
wayes, with the toafts about them , and on the brims
of the difh.

Howto fry a difh of Cheefe.

TAke a quarter of a pound sf good Cheefe, or Par-

myzant, and grate it,put to it a lirrle graredbread,
afew Caraway feeds beaten, the yolksofas many eggs
25 will make it into a ftiff bateer, fo that it will not run,
fry itbrown in Butter, and pour on drawn Butter with
Clartrwine when they are difhed.

How to broyl aleg of Pork.

TAke part of the Fillet and skinir, and cutirinto thin

Collops, then hack them thinner wich your knife,
then take Sageand a little Time minced exceeding fmall
with a lictle fmall Pepper and Salt,and ftrow over them;
then put them upon your Gridiron, foftrow the other
fide with your feafoning,and broyl them on both fides;
for their fauce, take Muftard,Vinegar, Sugar and drawn
Butter, fo put your Collops thereon.

How to roaft the [aid Collops,

WHenthey are cutand hacked, as aforefaid, then
rake one handful of fweet herbs, with fome Sage
and Spinnage, mince them fmall with Beef-fuet, and
little Aack of the Hog, feafon thiswith Mace, Nutmeg,
Pepper beaten , and Salt, fo ftrow it all over your
Collops, and roll t@nup , and fpit them as you do
Olives ; make fauce with the faid herbs, with Muftard,
Butter and Sugar ; whenthey are roafted , draw them
and difh them, 3 g
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Rare Receipts in Cookery. 233

 How to make a Palate pye.

TAke one fat Capon or Fowl, and cut him into {mall

pieces, feafon him with Mace , Nutmeg , minced
fieet herbs and a lictlé Salt, and put this in the bottom
ofyour Coffin, thenrake twodozen of Larks, or other
fmall fowl, and force themwith the aforefaid feafoning,
adding the yolks of three eggs, with {fome Bacon min-
ted, and force them, filling their bellies, and lay them
in upon your Capon in the Coffin, then feafon half a
dozen Lambs {weet breads, being cut in peices , and if
inthe feafon, fome ftones and boyled Palates fliced, and
hard eggs, place all thefetberween, with fome forced
meat balls, as big as the yolksofeggs, and alfe yolks of
eggs boyled hard, and according to the feafon Arti-

| chokes, or Oyfters in Winter ; clofe your pye with

Mufhrooms in it and butter, and make aLear of ftrong
Broth, Gravy, Anchovies, or asrich as you ‘can with
ahogo.

Very
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Very rare and moft choice

REGEILIPES

For all manner of
Preferving , Conferving, and
Candying, & c.

To Rreferve Pippins.

Ake and flice them round , as thick as half &

i Crown, and fome Lemon-pill ( in flices )

amongft them : Or elfe cur like Orange-pill,

or fmall Lard ; being boyled and cut in the

| fame manner ; thenmake the firrup weight for weight,

that being well fcummed , clean and clarified, put

in your Pippins ,-and boyl them up quick ; toa pint

of water add a pound of Sugar; or a pint of Claret

orI White-wine ; fo you may make them of different
colours,

Arnotber way..

Ake three pints of Conduit-water, nine fpoonfuls of

~ Rofe-water, twopound or more of Sugar , boyl .
alltogether, fcum it clean, then pareand core them, if
youintend to keep them long; weigh them, after they
are fodone, and untoeyery one of your Apples, adda
: : pound
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- pound of Sugar ; butif you keep them not long, put in
asmany as your firrup will boyl ; and let them feeth
(being often turned) aboutthree hours or more 5 when
they are enough, the firfrup will be like a Jelly : Afrer
this way youmay preferveall forts of Apples.

Another way to preferve them Green.

Ake them when they are fmall and green off (he
tree, and pare four or five of the worit, cut then
all to pieces, boy! rhem to pap ina quart of fair water,
then pour the liquor from them into a bafon , and
put to them one pound of refined Sugar, add to this
asmany green Pippins unpared as .your liquor will co.
ver ; let them boyl fofily ; and whenthey are enough,
oras tender as Codlings, take them up, and peel off the
outermoft white skin,thenwill they be green,boyl them
againin your (irrup, until it be thick, for your keeping
all the year,

To preferve Apricocks.

Ake of Apricocks and Sugar , of each one pound
clarifie your Sugar witha pinr of water,and wken
itismade perfect, puticinto a preferving-pan, rogether
with your Apricocks, folet them boyl gently ; when
they are enough, and your firrup thick, pot them, and
keep them for your ufe : In the like manner youmay do
your Plumb, or Pear.

Anather way.

Ake them when they are green and young, that
you may thruft a needle through ftone and all, but
all other Plumbs muft be raken green, and at the bighef
growth; thenpu: them into indifferent hot water to
break them, letthem be clofe covered therein, uatil it
will come off with fcraping all this while they will look
yellow; then put them into another skillet of hot watﬂ; 4
: al
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Rare Receipts in Preferving. 237
and let them there remain until they turn perfe& green
then take them out and weigh them, and add to them
the like quantity or more , of the beft’ refined Su-
gar, with the white of anegg : S0 keep it preferved for
your ufe.

Another way to preferve them ripe.

Toneand weigh them with the like quantity of Su-
gar; pare them, and ftrow on the Sugar ; let them
remain together, until the moifture of the Apricocks

{ hath diffolved the Sugar,and are come ro a firrup ; then

fer them on foft fire , but have 3 care they boyl not,
until your Sugar be all melted ;thenboyl them a pretty
pace tor halfan hour,keeping them ftirred in the firrup ;
thenfer them by for two hours , and boyl them again
until your firrup be thick , and your Apricocks look
clear ; Boyl up the firrup higher, then rake it off;
and when it is cold, put in your Apricocks into a Glafs,
or Gally pot; being well clofed 'up , keep them fos
your ufe.

To preferve Pippins ved.

T Ake of the beft coloured Pippins, being pared ,

with a Pearcer, borea hole through them ; then
make {irrup for them, as muchas will cover them ; fo
let them boyl in a broad preferving pan, put into them
apiece of Cinamon-ftick ; fo let themboyl clofe covered
very leifurely, turning them very often, or elfe they
will {por, and the one (ide will not be like the other ;
lerthemthusboyl, until they begin to Jelly, thentake
them yp and pot them : You may keep them all the
year for your ufe. :




Rare Receipts in Preforving.
To \preferve Pears.

Ake thém when they are new gathered,being found
T and mellow, put theminto your pot witha lay-
ing of Vineleaves dryed in the bottom thereof, then put
alaying of Pears, and onthem another of leaves, fodo
unul your pot be full ; thenputin fome old 'wine, with
aweight on the top of your por to keep them down, that
the Pears{wim not, and fo preferve them.

Another way for white Pippins.

Ake fair large Pippins after Candlemas, pare them,
and bore a hole through them, as you did before
forthe red ; take a weak firrup | and let them

boyl until they be tender ; then take them up and boy!
your lirrup a little higher, and put them up in a Gally-
por, let them ftand all night, and the next morning
the firrup will be fomewhat weaker ; thenboyl thefir-
rup again toits full thicknefs , fo por them for your ufe
all the year ; if you would have them to” have a
more pleafanc tafte than the natural Pippin, putin one
grain of Musk,and adrop of Chymical oyl of Cinamon,
and that will give thema pleafant tafte.

To preferve Medlars.

Ake the weight of them in Sugar, adding to every
pound thereof, a pint and half fair water, let

them be fcalded therein, tifl their skin will come off;
then take them our of the water and ftone them at the
head ;then’add your Sugar to the water, and boyl them
together ; thenftrain ir," and put your Medlars therein,
letthemboylapace, until ic be chick; take them from
the fire, and keep them for your ufe,
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Rare Receiptsin Coskery. 238
To preferve Peathes.

Ake a ‘pound of yous faireft and beft colored
Peaches, and with a wet linnen Cloth wipe the
white hoar off them ; parboyl them in half a pint of
White-wine, and a pint an half of runni ¢-water, and
being parboyled, pfﬂoffﬁi:{:i! white skin ; then weigh
them, and to every ‘pound of Peact add three quar-
tes of 2 pound of refined Sugar, diffolved in 2 quarter
of apinte of White-wine ; boyl it almoft to the heighe
of a firrup a quarter of an hour, or more, if need fhould
require, fo put them up, and keep them all the yeac
for your ufe.

Another way.

T Ake your Peaches, and put them into fcalding hot
sater, till youcan pull offthe skin ; then rake
your Rofe-warer and Sugar,and boy! it until it be thick
then put your Peaches therein one by one, ftrowing on
Sugar; and as they melt, ftrow on Sugar about four or
five times more, and let them boyl;, with a foft fire, un-
til they be tender ; Obferve to keep them covered while
theyboyl, then take them our, and preferve them fo &

your ufe.

Anrather way.

T" Akeadozenor twenty young Peaches, part them

in two, and rake out the ftenes ; then take as much
Suzar asthey weigh, with fome Rofe-watery put m
your Peaches and makea {icrup, chat it may ftand and
ftick to your fingers; boyl them foftly a while, then
lay themm in a difly, arid let them there ftay for two or
thzee dayes ; then fec your firrup on the fire, boyl it up,
]"zl_t in your Peackes, and fo preferve them for your
ule, ;
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To preferve Qginces.

TAke of Quinces a pound, - and core them ; parboy]

and peel off the outermoft white skin , weigh and
add ro them a pound of refined Sugar ; then cover, and
boy! themover a gentle fire, addingto them a ftick or
two of good Cinamon, cut in fmall pieces ; and fo ftir
them contimually, that they may be well coloured on
every fide ; and when the firrup is come to the height
of a perfe& Jelly, then take them off the fire, for
the higher your firrup is, thebetter will your Quin-
ces keep.

Another way to preferve them white or red.

PAre and core your Quinces , that muft be white;
‘ pur them infair water two or three hours, takethe
‘weight of your Quinces in Sugar, put them inas much
water aswill make the f{irrup to cover them ; let your
firrup boyl, a little before you put your Quincesin;
after let them boyl apace,until they are tender and clear;
then take them out, and boyl the firrup by it felfa lictle
while ; when they are cold, put them into your Pots ot
Glaffes for your ufe ; if you would have them red, put
theminto your Sugar raw, cover them clofe, and boyl
them foftly until they be red ; they muft notarall be put
incold water.

To preferve Goosberries.

TAkc of the largeft of your Goosberries, butnot
through ripe , pick all theftalks from them, walh
them clean, rake apound , fet them on the fire until
they be hor , then take them off, and let the liquor
vunfrom them, then take ten ounces of hard Sugar,an
four ounces of Sugar-Candy, darifieit with a pint 0
waterand the white of an egg, and boylirtoa thick
firyup, then put inyour Goosberries, letthem boy! 2
walm

wal
keej

.
war
put
thre
ther
ther

| ther

will
fan
Jer t
0fC
it f

Sug

thes
pou
fet
fan
[but
ther
Do
bre;
Jou
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walm or two fo, berwixt hot and cold put them up,and
keep them all the year for your ufe.

Another way.

Ake your Gafcoyn Goof-berries, which are of the
T largelt fort, fet a pan of water on the fire, and
when it is luke-warm cover them clofe keep them
wirm halfan hour ; then have other water aforefaid :
put them into that, after the fame manner coddle them
three times over in hot water , until they look green ;
then pour them into a fieve, extrac all the water from
themn, thenadd as much clarified Sugar as will cover
them, ler them fimper leifurely clofe covered , which
will make them lookas green as Leek blades; let them
fand fo foran hour , thentake them off the fire , and
trthe firrupftand until it be cold ; then warm them
meeor twice, take themup, and let the firrup boyl by
: ifelf; fo pot and keep them for your ufe.

Another way.

Ake of your biggeft Goof-berries with their ftalks
on; then prick three or four holes in each of them.
take to every pound of Goof-berries a pound of

Sugar, and lay the moft of your Sugar in the bottom of
jour prefirving-pan,lay your Goof-berries one by one
thereon | then firow more Sugar ‘on them, to each
pound of Goof-berries add four fpoonfuls of water.
kthem on a Chafin difh of hot embers , let them
“and uncovered a pretty while before they boyl,
Ut not 'too long, for it will make them red; let
them not feeth too faft »» put the reft of the Sugar
on them as they boyl, andit will keep them from

f:‘eakmg; when they are enough, pur them up for
jour ufe,

R To
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To preferve Mellacatons.

Tope and parboyl them in water, then peel off the
ourward skin ; they willboyl as long asa piece of
Beef therefore you need not fear the breaking of them;
when they are boyled, make a firrup of them , as you
do of other fruit, and keep them all the year.

Topreferve Damfins.

 Ake thofe which are large and well coloured, but
not through ripe, then they will break; pick
them clean and wipe them one by one ; weigh them,
and to every pound of Damfins, youmuftadda pound

of Barbary Sugar that is white and godd , diffolved in |

halfa piiit or more of water, boyl it almoft o the

heightof a firrup, then put in your Damfins, keeping |

them with continual fcumming and ftirring with afilver
fpoon; let them boyl until they be enough, on 2
gentle fire ; then may youtake them up, and keep them
all the year.

Another way.

y Ather your Damfinsin a fair day, and two dayes
before you prefervethem ; let none be bruifed,

but all full ripe, or elfe they will not be well coloured;
put unto every pound of them , a pound of fine fugar,
add to every pound a fpoonful of Rofe-water ; put yout
Darniins one by one in a fair placter , then put them
ona Chafin- difh wich Embers, nortoo hot, calton them
fo much fugar as the Rofe-water will melt, before you
for them on the fire; and when your platter is warm,
calt on half your Sugar ; ler your platter be but as hot
asyoumay fuffer your hands on it, turn them not,
until there be as much fivrup as will bear themup , aiX
then turn them, but let them not feeth when you fo

d; then calt onthe reft of your Sugar , and they wil
break

S——
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break on both lides, butlet them lyein firrup a little
while, then turn thebroken fides downwads again,and
let them feeth foftly alittle while; then turn them as
often as you will; let them feethuntil you think they
are enough, but not boyl too long , for it will make
them tough and {poyl their colour ; fcum them very
clean, and when they are cold, put them up in glaffes’;
putting into it four or five Cloves ; with as many fticks
of Cinamon an inch long ; thus may you do with any
kind of Plumbs ; but you muftput no Cloves or Cina-
mon to your white Plumbs.

To preferve Grapes.

Ake themvery green , ftoneand cut them into lictle
bunches ; then take the like quantity of refined
Sugar finely Deaten, .and firow a row thereof in your
prelerving-pan, and a laying of Grapes upon it ; lay

| more fugar on them y put tothem four or five fpoonfils

of fair water, and boyl them up as faft as you can.
Auather wzy.

TA.‘\'E your Grapes when they are almoft ripe ; cut

off their falks, and as you {tone them put on fu-
gar; take three quarters of apound of fugar ; roevery
pound of Grapes; alfo take fome Grapes that are not
fullvipe, ftamp and ftrain their juice our of them, and
put two fpoonfuls thereof to a peund of Grapes; fet
them oh che fire, but fhake them in your pan, that they
burn not to the bottom ; when the fugar is'melted, lec
them boyl very faft; yon fhall know when they are
enough, by the clearnefs of your Grapes, and the thick
nehs of your {irrup,

)

3 a2

Lo preferve Cherrses.

e
e of relt Cherries about two
‘pound , and clip off the ftalks by the middle
B2 with
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with a pair of fheets ; wafh them clean, beware of
bruifing, them ; thentake of fine Barberry fugar , fer
it over the fire ina quart of fair water, in the broadeft
veflel you can get, and let it “feeth till it be fome-
what thick ; then put in your Cherries, and fir
them together with a {poon , fo let them boyl, feum-
ming and turning them very gently, that the one
fide may be like the other,until they are enough ; which
to know, you muft take up fome of the firrup with
-one Cherry ; fo let it cool, and if it will fcarce run
out, it is enough ; thusbeing cold, you may put them
up, and keep them for your ufe.

Another way.

Ake your Cherries inthe morning before they are
too ripe; pull off the ftalks,and lay themin apan,
withalittle Sugar under them ; to a pound of Cherries,
add a pound of Sugar beat very fine, as your Cherries
boylup, caft fugar on them ; fcum irnot , «ill it be
ready to feeth over,boyl them witha quick fire, for the
fooner they are boyled, the fourer they will be , fear
not their breaking , for they will clofe again, feeth
not above two pound at once,the fewer the better ; boyl
them not overmuch, butrather too little ; when they
areboyled, put themintoa fair plarter ; if no water
comes from them, they are enough ; but if it doth,
boyl them a lictle more; ufe a filver fpoon that is im-
ployed about nothing elfe, take no ladleor knife that
I ave been ufed abour fleth, thar will caufe mites to
Ereed in it ; this is the beft and approvedeft way to pre-
ferve Cherries.
Another way.
Ave aggound of the finalleft Cherries, but let
them be well coloured,boyl them tender in a pint

of fair water, then {irain away the liquor, and tike
(wo
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mwo pound of other Cherries, ftone,, and put them
into your preferving-pan, witha laying of Cherries,
and another of fugar , and pour the firrup of the other
frained Cherries over them 5 and with a blazing fire ,
letther boy! as faft as may be, that the [irrup may
boyl over them, and when it is of a good colour,
fymething thick , and jelly, fet thema cooling ; and
whenthey are cold, pot them,and keep themall the year
foryour ufe.

To preferve Barberries.

TAke your Barberries, very fair and well coloured,
pick out every ftone of them, weigh them, and
to every ounce of Barberries, you muftadd three

ounces of loaf-fugar, withhalf an ounce of the pulp of
Barberries, and an ounce of red Rofe-water ; you muft
firt diffolve your fugar, thenboyl it toa lirrup , then
| put in your Barberries,and ler themboyl a quarter ofan
| hour ; then take themup , and as foonas they begin
| 10 wax cool, put them up, and they will keep their
| colour all the year.

j To preferve Rafpberries.

1

| FAke thofe which are fair & ripe,but not over-ripe,
'i pick them from the ftalks,add to them weight for
‘ weight of double refined fugar, and the juice of
Raspberries ; to a pint of Rafpberries, rakea quarter
ofa pint of Rafpberry-juice, and as much of faix water,
boylup the fugar and liquor , and make the firrup,
feumit, and purin the Rafpberries , ftir them inco the

{ firrup, bur boylthem not roo much ; being preferved,

take them and boyl the firrup by it felf , not too long,
itwill keep the colour, b:ing cold, pot,and keep them.
Thus may you alfo preferve Strawberrtjgs.

R 3 Anctber,
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Aptother way.

Ave the faireft and beft coloured Rafpberries,pick

. off their ftalks and wafh them very-clean , bur
inany eafe bruife them not ; weighthem, and to every
pound add [ix ounces of hard Sugar , as much Sugar.
Candy, elarifie it with halfa pint of fair water, and four
ounces of juice of Rafpberries, being clarified, boylit
to a weak firrup, then purinyour Rafpberries, rirring
them up and down ; let them fo boyl until they are
ehough, uling them as your Cherries, you may keep
them allvhe year. .

To preferve your Powcitrons.

Ake and grate off the upper skin, curthem in picces
as you:judge 'requifite , ler them lye in water
tweinty four hours, then fer a pofner on the fire with
fair warer @#whenirboyls put in your Pomcitrons, and
fhifcehem until you find the water not bitcer ; take them
up, and to eachpound add a pound and a quarter of
Sugar, then take a pint and a quartes of the laft wa-
ter, and fet iton the fire with the Sugar, and take two
whites of eggs , and beat them witha lictle fair water ;
and when your fitrup begins to boyl, caft inrthar which
rifech from the eggs, and let it boyl together,then ftrain
it through a fine cloth into a clean pofner , fer iton
the fire, and when it begins to boyl, putin your Pom-
cirrons, let them boyl fofily three or four hours, until
your firrup bechickenough. keep them {never turned)
alwayes under the firrup ; putthem into Gallypors ot
Glaffes, when they are cold, cover them:

To preferve Oranges and Lemons.

”}"ARC thergilarge and well-coloured, and take gRafp
2 of Steel, and rake the outward rhine from them,
and lay them in water three dayes and three mglIHS,

; : then
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Rare Receiprs in Preferving. 4

then boy! them tender, and fhift them in their boyling,
wotake away their bitternefs, and when they be boyled
enderly, take two pound of Sugar, clarified with a
pintoffuir water ; when yout firrup is made, and be-
wixt hot and cold, put in your Lemons and Oranges,
and there letthem be infufed all night ; in the morning,
ler them boyl two or three walms in your firrup, let
them not boyl too long in the Sugar, becaufe the rhines
will be tough ; take your Lemons out, and boyl your
firrop thicker ; when it is cold, put them up and keep
them for your ufe.

Topreferve Saterion roots.

'Ake of the fairelt you can ger, walh and boyl
them upona gentle fire, as tender as a Codling ;

then take them off, and pare away the blackeft skin
from them; as you do them, put them into fair water,
and let’tem {tand therein one night , then take them
out, andadd to every pound of roots, eleven ounces
of Sugar finely clarified , then boyl it almoft to the

| beight ofa firrup, then put in you« roots, ler them

| notboyl too long, for then they will grow hard and
| tough, when they are enough, fetthem a caoling ym-

til they be throughcold, and keep them clofe covered
foryour ufe.

To preferve red Rofe-leaves.
TAke the leaves of the fairet buds, half a pound,

fifted clcan from feeds, thentake a quarc of fair
water in an earthen pipkin, and fet it over the fire un-
til ic be fcalding hot,and then take a good many of other
ted Rofe- leaves, and put them into the fcaldimgwater
uniil they begin to look whire, then ftrain them, and
thus do until the water look very red; then take a pound
of refined Sugar beaten fine, putitinto'the liquor with
halfa pound of Rofe-leaves, and let them feeth toge-
: R 4 thep
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ther until they be enough ; which to know | is by tak-
ing fome of them up in a fpoon, as you do your Cher-
ries, and fo when they be through cold , put them ups
and keep them very clofe for your ufe.

To preferve Ennla C. ampana roots.

TAkc the roots, wafh and fcrape them very clean,

cut them thin unto the pith the length of your little
finger ; asyoucut them, putthem into water, and let
them lye therein thirty dayes, fhifting them twice
every day, to takeaway their bicternefs ; weigh them,
and to every pound of roots,you muft add twelve ounces
of clarified Sugar; firft boyling your roots as tender
s a Chicken , and then put them into your fugar
aforef2id, and let them boyl upon a gentle fire, umil
they be enough, fo ler them ftand off the fire a good

while, and betwixt hot and cold , put themup for
your ufe,

To preferve Curraus.

T Ake your Currans and part them in the top ;

then hawe your preferving-pan, put therein alay-
ing of Currans, and a laying of fugar ; boyl them
preuty faft, fcumthem, but pur not in yourfpoon, let
them boyl until the firrup be indifferent thick ; then
take them off, and ler them fland until the firrup be
cold, and put it up for your ufe.

Teo preferve Mulberries.

Ake the like weight of fugar, as there are of your
T Mulberries, wet' your fugar with fome of the
juice thereof, ftir it together, pur in your Mul-
berries, and let them boyl until they are enough ; then
take out your Mulber:ies, but let your firrup boyl 2
while after, then take it off , and pur ir into your
Mulbesries, and let them ftand till they be cold for )’O;Z
ufe: -
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Topreferve Eringo roots.

Ake of them fair but not knotty, one pound, waih
T them clean, fo done, fetthemon the fire , and
boyl themvery tender ; peel off their outermoft

skin, but break themnot; and as you pare them , pur
them into cold water, let them remain there until all be
finifhed ; youmuftaddtoevery pound of roots, three
quarters of a pound of clarified fugar , and boyl it
almoft to the height of a firrup , then put in your

: | roots ; but look they boyl very gently ‘together , with

5
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| aslictle ftirring as may be | forfear of breaking , un-
| tilthey be enough ; when they arecold, putthemup,
| and keep them for your ufe.

'] To preferve green Walnmts.
| BOyl them till the water be bitter, then take them

off the fire, and put them into cold water; then
| peel the bark off them, and weigh them, add to them
{ their weilght in fugar, with a little more water than will
wet the fugar ; fet them again on the fire , and when
| theyboyl up, take them off; let them ftand two dayes,
| and then boyl them again, fo keep them for your
d ufe,
; To preferve Angelicaroots.
Ake, wafh and flice them very thin, then lay them
in water three or four dayes, and let the water be
changed every day ; then take themand put them into
a pot of water , and letit ftand in embersa whole night ;
then add to every pound of roots, two pound of fugar
and a pottle of water, boylit and fcum it clean, putin
theroots, thentake themout, but let the firrup boyl
2 little after, fo keep it for your ufe.

The
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The time to preferve green fruits, according to
other _Aunthors.

~ Qosberries muft be taken about Whitfuntide, as
G oufee theminbignefs, the long will be fooner
than the red; thewhite Plumb, which is ever ripe in
wheat harvelt, muft betaken i the midft of July; the
Pear-Plumb. in the midft of Auguft ; the Peach and Pip-
pin about Bartholomew-tide , or a little before; the
Grape in the firftweek of Sepremsber; you muft obferve,
that to all the green fruitsin general that you will pre-
ferye in firrup, you muftadd to every pound of green
fruit, a pound and two ounces of fugar, and a grainof
musk 5 your Plumb, Pippinand Peach, will have three
quarters of an hours boyling, and that very foftly;
keep the fruit as whole as you can : ‘Grapes and Goole
berries muft boyl half an hour fomeching faft, and they
will be the fuller ; obferve, thartoall your Conferves,
you muft add the full weight of fugar ; then rakewo
skillers of water, and when they arefcalding hot; put
yeur fruit firft into one,when thar grows cold jputithem
into the other; ¢hanging them nntil they are ready to
peel; then peelehem., afterwards - fetile them in the
fame watertill they look green,then put them into your
fugar firrup, and let them gently boyl rill they come D
a Jelly ; let chem fo'ftand for a'quarter of an hour, thet
pus them into-your Gallipots or Glaffes, and keep then
for your ufe all the year.
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Here begins your Conferves.

Conferve of Barbervies,

Ave them which are very red and ripe;; pick
them from the ftalks, and wafth them , jpu¢
to them a pretty quantity - of fair water ,; fer
them on the fire in'an earthen pan, and fo

ald them ; when they are throughly fcalded, pulp
them through a fine: fearfe, to every pound of pulp,
add a pound of powder fugar ; boyl them till it be
mough, which you may know, when it cuts like Mar-
malade.

Anothersway.

Ake of the faireft branches you can get, pickand
wafh them cléan, dry them on a cloth, then
!take more Barberries; and boyl them in Claret-wine
{illl they are foft, ftrain them through a ftrainer; brwi-
{hng them fo, thar the fubftance may go through; boy!
ttillic comes to be very thickand {weet , then take ik
offthe fire, and let it {tand till it be cold ; ‘then: put
Jour branches of Barberries into_your Pots or Glafles,
blling them up with the cold firrup ; fo fhall you have
both firrup, and conferved Barberries for your ufe,

To make Conferve of Violets.

Ave of your Violet Flowers, and pick out all

the blew ones fromthem ; Keep and weigh them,
1dd to every ounce of fowers, three ounces of refined
ugar ; bear theim inan Alablafter Morter, till they be »
Very fine, then rake them upand pur theminto an ear-
then pipkin, and fet them on the fire uniil they are

throughly
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throughly hot, then take them off, pur themup, gy
keep themfor your ufe.

Tomake a Marmalade of Quinces.

TAkc and boyl them tender, pare them and cut them

to the core,then draw the Pulp, thatis,the Quinc,
through 4 hair fearfe, and toevery pound of Pulp add
a pound of clarified Sugar , and boyl them togetlier
until they come unito a perfect colour ; adding to then
in the'boyling alirtle oyl of Cinamon ; and when it
boyled enough, thatic will not ftick to the pan, puti
into your Marmalade boxes ; but your Conferve mut
not be boyled fo highin any cafe, for then it will notbe
good.

Tomake Conferve of Borage flowers.

TAke ofthe flowers wgll coloured , pick the blacks

v from them , then weigh them, and to every
ounce of flowers, youmuftadd three ounces of Sugar,
and beat them rogether in an Alablafter Morter witha
wooden peftle, until they bevery fine, fo that you cai-
not difcernany Sugar in lumps | then rake them out
and putrhe Conferve in a pipkin and heat it through
hot ; and having thusdone,put them up, and keep then
all the year for your ufe.

To make Conferve of Rofemary flowers.

" Ake them frefh and good, pick them from the green

tusk, and weigh them, thenadd to every ounceof
flowers, three ounces of Sugar-candy ; beat them very
finetogether, ufing them in every degree as you {id
your other Conferves,

To make Confirve of Buglofsfowers.

Akeand pick them,as youdid your Borage ﬁowerst,,
weigh them and to every ounce,add two cunctfjf

4 0
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Rare Receipts in Conferving. 253
loaf Sugar, and one of Sugar-candie ; beat them toge-
ther until they become very fine ; then fet it on the fire
o diffolve the Sugar, and when it is fo done, and the

Conferve hot , put it into your Glaffes or Gallypots,
for your ufe all the year.

To make Pectoral rolls for the Congh.

TAkc oneounceof your Liquorifh powder finely
fearfed, of the fpices of Diadragaganthum Frig-
dium two drams, Dragagantin fine powder, and Gum
Arabick of eacha dram,white Starch halfa dram,Anni-
feeds in fine powder one ounce, mingle itwith the reft;
then rake of Sugar fix ounces, of Pennets an ounce and
half, Sugar-candie powdered , and mingled with the
sore-mentioned powder, then take Gum-dragagant
ficeped in Rofe-water bear it into a Pafte,make them into
long rolls, dry them, and keep them for your ufe.

To make Conferve of Strawberries.

Eeth them inwater, ‘then ftrain them, cafting away
the water ; boyl them againin White wine, (keep-
ing them ftirring) toa good fliffuefs; when they are
ilmoft boyled, add to them a convenient quantity of
Sugar, ftirring them all welltogether, then pur chem

#pinto your pots for your ufe.

To mak¢ Conferve of Pruies or Damfiiis.

TAkc of your Damfins oneporrle, prick them and
put theminto a pint of Rofe-water, or Wine, into
apot, cover them, and ler them be well boyied, ftirring
themwell togecher, when they are done render, let them
tol, and ftrain them with their liquor ; then 1ake the
Pulpand fet it over the fire, adding to it a fufficrent
quantity of fagar;then bovl them unil they ate enoughy,
Y may you pur them up in yeur Gallypots or Glatks
for y our ufe, '

To
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To make Coiiferve of Red and Damask Rofes.

~ Ave of them the beft coloured buds that can be

gotten;, clip off their whites, and to eachpound

of leaves, you muftadd three pounds of thebeft clari-

fied Sugar ; beat them rogether till they are very fine,

then with 2 wooden Spatter rake it up,and fet it on the

gire till it be through'hot, and foon after putit up; and
it willbe'ofanexcellent colour.

T'o Conferve Cowflips, Marigolds, Violets,S cabions,
Sage and Rafes, 8.

Aveof the flowersofeither of thefe, being picked
clean from thofe which are wichered, and toeve-
ry ounce of the flowers , add three ounces of Sugar;
but firft let them be ftamped very fmall withont the Su-
gar by themfelves ; as they grow dry ,-put to them
Rofe-water, or the juice of Lemons ,” and when they
are beaten fmall enough, putto them your Sugar, and
beat them again together until they are well mingled;
after which, youmay put themup for your ufe.

To make a Pomander.

Ake of Beazon a dramand an half, Storax half an
ounce, Lignum Aloes in fine powder halfa fot-
ple, of Labdanum half an ounce, powder all thel
very fine, and fearfe them through Launes then take
of Musk one ourice; Ambergreafe and Civer of each halt
a fcruple, and diffolve them ina hot Morter , with 2
lictle Rofe water,fo make theminto a Pomander,adding
to it fix grains of Civet.

Another way to Canferve Strawberries.

Ake and ftrain-them when they are full ripe , b
E them in wine wich a quantiry of Sugar, uniil I(ll%
v
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fliff enough ; fo may you putthemup for your ufe i
Glafs or Gallypot.

Rare Receipts for Sirrups. Y5> |

To make Conferve of Cichory flowers.

T Ake them new gathered , for if you let them lye

but one hour or rwo at the moft , they lofe their
eolour,and will do you but fmall fervice; your way is,as
foonas they are taken, to weigh them immediately, and
toevery ounce of them, you muft take three ounces of
double refined Sugars beat them together in an Ala:
blafter Morter,  with awooden peftle | until they ate
throughly beaten; for the betterthey arefo done, the
better will your Conferve be : Let this be your gegeral
tule ; that being very well brayed, you may take them
up, and put it into a Chafer clean fcoared, and fetir on
the fire until it be throughly hot, thentake it off, put
itup as you have formerly heard , fo may ‘you keep it
for your ufeall the year, _ J

i

Here follows the Sirrups.

To make firrup of Powmcitrons.

Ake them and cut themin halves , juice them,
but beware you wring them not t0o hard left
it be flymie ; add to every pint ot juice, three

' quarters of a pound of the beft white Sugar ;
boy! them in an earthen pipkin until it comes to the
height of 2 firrup; bur take heed you boyl it not
gver too hot a fire, forfear it burn; and when you
fee it is encugh, you may put it up, and keep it for your
ufe all the year.




Rare Receipts for. Strrnps.
To make firrup of Liquorifh.

I‘Ake of Liquorifh feraped well and bruifed, eight
, ounces ; add to it of Mayden-hair-one ounce, An.

freep rogether in a pottle of Rain-water for fix or feven
hours, then fec them on the five; and ler them there re-
main until it be boyled halfaway ; fo done , boyl that
liquor witha pound and half of the beft clarified Sugar,
until it comes to a firrup 5 fo glafs it up, and keepit
for your ufe.

To make firrup of Hoare-hound.

TAke thereoftwo handfuls, Colts-foot one handful,
Calamint , Time and Penny-royal , of each two
drams, Liquorifh one ounce and half, Figgs and Rai-
fins of rhe Sun, of each two ounces, Pyonie-kernels,
Fennel and Annifceds, ofeacha quarter of an ounce;
boy! all thefe ina gallon of fair water until it comes to 2
pottle, or three pints, then ftrain it; fo done , take
three pound of white Sugar ,with threc eggs,and clarifi:
that liquor, fo let it boyl to afirrup, and keepirallthe
year for your ufe,
To make firrup of Hyffop.
Ake thereof one handful, of Dates,Railins,and Figgs
one ounce, French Barley the line, half a handful
of Calamint ; boyl them in three pints of fair waret
until it comes toaquart , then ftrain and clarifie it witb
the whites of twoeggs, add toit two pounds of white
Sugar, boylit toa hirrup, whenit is enough, let it frand
till it be cool ; and put it up in Glafles, which may
i ferve for your ufe all the year.

»

nifeeds and Fennel, of each half an ounce ; let them |
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To make firrup of Wiolets.

Ick the lowers and weigh them, put them into 2
P quart of water, and'fteep them on hor embers,until
fuchtime as the Alowers are turned white, and the water
sblew as any Violer ; then add to that quart of infu-
lion, four pounds of refined Sugar, and boyl'it until ic
comes toa firrup, beingboyled and fcummed ona gen-
tlefire, leftit curnsits colour ; fo done, put it up, and
keep it for your ufe.

Another rare way.

TAke and cut away the white of your Howers, then

feruife our the juice of them, and add to every
hoonful of juice, three of fair waier ; put it into an
Alablatter Morter with ftamped leaves, ftrain them
(ry througha cloth , then add to it as much of fine bea.
' Sugar as you judge convenient ; let, it ftand about
welve hours in a clean earthen pan,then take the cleareft
thereof inco a glafs, with a few drops of the juice of

Lemons ; it will be very cleariand of a Violet colodt 5

|tbisis the beft and moft excellent way to make firrup
(of Violets,

To make firrnp of Mulberries.

]TAke of thofe which are very ripe , prefs the juice
| from them through a linnen cloth between two
5 i g
‘icks, and thento every pint of juice, take a pound of
Sugar ;- boylicto the he.ght of a firrup, fo may you
keep iral) clie yearlong : if it wax any thing thinner
MaMoneths time afrer you put it up, boyl it again ; fo
puC it up.

To make firrmy of C love-Gillyflowers.

TAkCa peck of the fowers, ' cut off the whites , fift
awa the feeds and biwife chiem a lictle, thenrake a

S pint
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pint of water : when it hath boyled, let it cool a lit?
tle, and then putin your flowers; ler them be kept
clofe covered fora day and a night - it is beft to put
onbut half your Howers at once, for it will make it che
ftronger : thenadd toit a pound and half of clarified
Sugar, and let it ftand for one night, the next daypur
i incoa Gallypot ; and lay your potina pot of fair
water, and let it boyl therein until your Sugar be to-
tally melted , and your lirrup indifferenily chick, chen
take it forth , and let itftand until it be cold , fo may
you Glafs it for your ufe.

To make. firrup of Rofes [olutive.

Ake'your Damask Rofes and pull them,then have
ready a gallon of fair water , whenit ishot, put
therein a good many Damask Rofe leaves : when
they look white , . take them out, do this ten times
together, which will make your water look red, then
to every pint of that liquor, add the white ofanegg
and a peund of Sugar, clarifie it and boyl it to a fir-
rup: fo may you keep itall theyear ; the thicker the
firrup is, the better it will keep.

Another way to make firrup of Damask Xofes.

Ou may take asmuch water as you think fit, letit

be luke-warm , then purinto it a good quantity

of Damask Rofe-leaves, ‘the whitesof them being firl
-cutaway - let them lye inyour water until they look
pale, thentake them out ‘and crufhthem gently: then
putin more fref(h leaves, asaforefaid, conrinuingit fo
until your water tnrn toa deep red colour, and very
bitter, which will be done in lefs than twenty changes

of the, leaves : if you would have it {trong, do it '

ofenmoreas youshink fic, adding to every quart of
water two pound of Sugar, and feeth it with a foft fire
until it be as thick as Honey, and of the colour yout
mmind is to haveit. To
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To keep your liguor of Rofes all the year.

2 Or preventing the ufe of much Sugar , you may\
preferve fo much of this liquor as you pleafé be-
fore youboyl it - youmuft let it fetcle, fo done, pour
out the clearelt into a long necked glafs, ro the neck
thereof ; then purinas much fweet oyl as will fll it
up, and letit ftand in the Sun for certain dayes; tlis
will keep good all the year ; o that if you want any
firrup, you may feeth this liquor with Sugar ;- if not
you may fpare fo much Sugar.

To, make firrup of Cow/lips.

TAke your diftilled water of Cowflips, and put
therein your Cowflip Aowers picked clean, but
thegreen inthe bortom cur away ; fo boyl your firrup

inSugar, as youdo other firrups.

To make firvip of Lemons.

Ake themand cut them in halves , and between

your finges juice them, and the liquor thar tuns
from them will be very clear; add to every pint of juice
2 paund and half of loaf-Sagar, being very white, fo
boglit to a firrup, and it will keep rargly well,

To make firrup of Muiden-hair.

TAke thereof [ix olnces, Liquorifh fcraped and fliced

one ounce ; {teep them twenty four hours toge-
ther, infour pints of Conduit-water, then fer it onthe
fire and boyl i to aquart ; then rake that liquor , and
4d r0it'two pound of clarified Sugar | and let it boyl
Bpon a gentle firc of Charcoals, until it comesto a fir-
Hp, Being {cummed very often, thar it may be the
dearer s tlie noreitis fo, the better it is ; thus being
boyled enough, put itup for your ufe,

Sz To
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" To make firrup of dry Rofes.

T Ake of your beft red Rofes dryed four ounces, in-

fufe them in a quart of fair water , on hot em-
bers, until the Rofes have loft their colour ; thenbave
a pound and halfof Sugar ; fe clarifie your liquor and
fugar with two eggs ; then boyl it to the height of2
firrup, but have a fpecial care that you fet not your fir-
rup on too hot a fire, for then it will lofe its colour and
bz nothing worth.

Tokeep Cherries all the year , andto have them at
Chriftmafs.

TAke of the faireft of them you can get, but beware

that they benot bruifed , rub them with a linnen
_cloth, fo putthem into a barrel of hay ; firft place inthe
bottom of your batrel alaying of Hay ,then one ofCher-
ries; fo.do until your Veflel be full ; then muft you
fap them up that no air may come to them , and by
them under a Feather-bed where one doth conftanty
lye, for the warmer they are, the better will thiey
keep ; and fo doing, you may have Cherrics any time
of the year.

Candying,

To Cpmd)‘ Vidlet flowers.

; Ake of them which are very good and new, be-
ing very well coloured, weigh them, and

é every ounce of fowers you muft add four
ounces of refined Sugar, which is very whie

and fair-grained , anddiffolve it in two ounces of faif
running warter , fo boyl ir wntil ic comes to a Sugaf
agm;
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again ; you muft’ fcum it often, left it be not cleal
enough, and whenit is boyled o Sugar again,  rake
itoff, -and let it cool, then put inyour Violer Howers,
flirring them together uyntil the Sugar grow hard to the
pan ; this done, putthem in a box, and keep them for
your ufe.

To Candy Pears, Plumbs, Apricicks, tolook_clear,&c.

TAke them and give them a cut in the fide, but

your Plumbs or Apricocks muft be cur in the
notch to the ftone , then caft Sugar on them , and
bake them in an Qven, as hot asfor Manchetbread ;

{ let your Ovenbe clofe ftopt,but bake them in an earthen

pan, or broad platrer, whichisbeft, where they may
lye oneby one; let them ftand but half an hour, then
take them out of the platter, and lay them one by one
on Glals plates, fodry them ; if you can get Glafles
made like Marmalade-boxes to put over them, they will
Candy the fooner ; after this manner you may Candy
any {uch fruits.

To Candy Borage flowers.

Ake your flowersand pick them very clean, weigh,
and ufe them inevery refpet as you do your Rofe-
mary flowers, fave this that when they be Candied,you
muft fer them in a Still, fo to keep them in a flicer of
white paper , putting a Chafin-difh of coals every day
into your Still ; and it will be Candied very excelleatly,
and that ina very fhort time. 7 j

To Candy Rofemary flowers.

Ake of them ready picked and weighed, toevery
ounce of flowers, you muft add two ounces ol
loaf Sugar, and one ounce of Sugar-Candy, diffolved in

- Rofemary-flower water ; boyl them until they come

toSugar again; which-done, put m your Rolemary
£ flowers
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flowers whenyour Sugar is almoft cold, fo ftir them
together until they be enough ; then take them out,
being put inabox, keep them for your ufe.

To Candy all forts of flowers after the Spanifh way. 1

TAke of your double refined Sugar,put itina Pofnet

with as much Rofe-water as will melt ic, then pur
itinto the Pulp of half a roatted Apple , with one
grain of Musk, let them boyl till they come to the
height of a Candy , then pur your flowers in, being
picke clean, fo let them boyl; then caft themon afine
plate, and cut them in wayes with your knife : fpot it
with Gold, and keep it for your ufe.

To make Manus Chrifti,

TAke half a pound of refined Sugar, with fome °

Rofe-water, boyl them together till it come to 2
Sugar again , then ftir it abourt till it be foméwhat
cold ; fo done, takeyour leaf-gold and mingle withir;
then caft it according to art, that is in round goblets,fo
keep them.

“To Candy Guoof-berries.

Ake your faireft green Goofl-berries, and witha

linnen cloth wipe them clean , the ftalks being |

picked from them : add to every ounce of Goof berries
two ounces of fugar and an ounce of fugar-Candy :
diffolve them in anounce or two of Rofe.water, and o
boy! them up to the heighe of Aams Chrifti, and
when it is come to itsperfect height, let it cool , then
put in your Goof-berries, for if you put them in hot,
they will frink, fo ftir them rogether with 2 wooden
Spatter, till they be Candyed, thusput themup and
keep them.
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To dry Apricocks.

TAke themand ftone them when they are ripe, then
take their rhindes off, whenthey are weighed, you
muft add to them half their weight in Sugar firiely bea-
ten, then take a filver or earthen difh, and lay firft a
laying of Sugar; then of thefruir, and fet chem ftand a
whole night together, in the morning the Sugar will be
melted ; then put them into, a skiller, boyl them apace,
and fcum them well , when they grow tender, take
them from the fire, and let them ftand in thefirrup two
dayes, thentake them forth and dry them on platesin
the Stove for your ufe.

To Candy Enula-Campana.

. TAke of your faireft Enula-Campana-roots , take

them clean from the firrup , walh the Sugar off,
and dry themagain with a linnen cloth, weigh them,
and to every pound of roots, you muft add a pound
and three quarters of fugar ; clarifie it well , and
boylicto the height of AManus Chrifti ; when it is fo
done, pipin your roots , three or four at once, and
they will Candy very well , fo Stove them and keep
themall the year for your ufe.

To Candy Eringo-voots.

Ake themand boyl them pretty tender, pill, pith,
and lay them together ; rake their weightinfugar,
and put it in as much water aswill melcit; thenput
in your roots, and ler them boyl fofily, until fuch time
asthe fugar is confumed into thexoots , then take them
and turn them, and fhake them until the fugar be
d_"&’ed up 5 thenlay themrto dry on a Lattice of Wier
till they be cold; after this manner you may Candy
any other roots.

Arether
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Another way.

Akethem, whenthey are ready to be preferved |
T weigh them , and to every pound of your
roots, you muft rake twa pounds of the pureft fugaryou
can get, and clarifie itwith the whites of eggs exceed.
ing well, that it may be as clear' as Chryftal, for
then it will be very commendable ; fo done, you muft
boyl itte the beight of Mamus Chrifti , jand then dip
inyour.rootstwo or threeat once , until they be al
Candied, foput them ina ftove, and keep themall ke
yearfor your ufe,

To dry Pippins.

Ake half a pound of fine fugar, boyl itina pint
of water uniil it comes to a firrup , clarifieiit
with the white of an egg, and ftrain it through
linnen cloth : then fer iron the. fire.again in anocher
skillet, chen take eight Pippins, being cut.in halves and
cored, and putin each half into the firrup. as you pate
them; letthem boyluntil the Grrup be almoft waited
away, but take the-fcum off fiill as it rifech , then take
out your Pippins, laythem onplates, and dry them
in yonr {tove.

To Candy Rofe-leaves as natural,as if they grew ontrees,

Ake of your fairet Rofeleaves, Red or Damask,
and ona Sun-fhine day fprinkle them with Rok-
water , lay them onebyone on a fair paper , then take
fome double refined fugar bearen very fine, putit in a
fine laune fearfe , when you have jaid abroad 3“‘[1’13
Rofe-leaves in the hotteflt ofthe Sun, fearfe fugarthm!y
all over them; and anon the Sun will Candic the fugar:
then turnthe leavesand fearfe fugar on the other ll}iey
and turn them cften in the Sun, fometimes { rinkling
Rofe-water, and fometimes fear(ing fugar on them,

until |
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antilthey be enough , and .come to your liking, and
being thus done, youmay keep them.

To Candy all forts of Flowers, Fruitsand Spices, the elear
Rock-Candy,

Ake two pound of Barbery fugar grear grained,
T clarified with the whites of two eggs : beyl it
almoft fo high asfor Aanus Chrifti, then putit into
a pipkin that is not very rough, then purin your
Flowers , Fruits , and Spices , fo put your pipkin
into a Still, and make a fmall fire with fmall-coals
under it, and in the fpace of twelve dayes ir will be
Rock-Candye ..

To Candy Marigolds in Wedges, the Spanifl fafbios.

T:\ke of the fair yellow flowerstwo ounces, fhred
and dry them before the fire : then rake fonr
ounces of {ugar , and boyl ic te the height of AMumus
Chrifti, then peur it upona wet pye-plate, and berwisc
hot and cold cu it into Wedges , then lay-them on a
fheet of white paper, and put them'in a ftove.

To' Candy all manner of flowers intheir natural colonrs.

‘TA}\VG the flowers with the ftalks , and walh them

over with a little Rofe-water , wherein G im-
Arabick is diffolved ; thentake fire fearfed fugar, and
duft over them , and fet themadrying onzle b)rrom of
2 fieve in an Oven, and they will ghiter as if it were
fugar-Candy.

Tb Candy Ginger.

TA« your very fair large Ginger, pare it , and lay
(A itin water aday and anighe, then rake your dou-
Ule refined fugar-, and boyl it to the height af fugar
again : and whenthatbeginneth to be cold, take your
Ginger and fir it well abont , while yous fugar is hard

)
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tothe pan, then take it our Race by Race, and lay j
by the fire for four hours; thentake apor, warm it ,
and put the Ginger therein, thentye it very clofe, and
every fecond morning ttir it abour roundly, and it will
be Rock-Candyed ina very fhort fpace.

PASTES.

To make Pafte of Pippins the Genoua fafhion, [o%e with
leaves,fome like Plumbs with ffalks,and ffones inthem.

Our Pippins being pared, cutthemin quarters |
and boy! them infair water til, they be ten-

der, then ftrain them and dry the pulp upon

a Chafin-difh of coals, then weigh them, and
boyl it to Aanus Chrifti, and put them rogether ; then
fafhion them upon a pye-plate, and put them in an
Oven, being very flightly heat, the next morning you
may turn them, and put them off the plates, upon
fheets of paper on a hu:dle, and fo pur them into:an
Oven, like heat, and there let them remain four or five
dayes, putting every day a Chafin-difh of coals into
the Oven, and when they be very dry, you may box
them, and keep them for your ufe all the year.

T o make Pafte of Oranges and Lemons.

Ake of your Crangesand Lemons, and boyl them
intwo feveral veflels of water ; flift the water fo
often, until thebitternefs be tuken away, -and they
begin to growrender, then cut them through in the
middle, and rake out the kernels, wring the water from
them, and beat chemina clean ftone Morter , with the
pulp of three or four Pippins ; then ftrainthem through
a fttainer, andtake the weight of the pap in Sugar,iand
> JOY

\
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boy! it to the height of a Candy, with as much Rofe-
water as will melt the Sugar, then put into the hot fir-
rup, the pap of your Oranges and Lemons, and let
them feeth foftly, being often flirred ; and when you
find it ftiffenough, yon may put it into what fathion
you pleafe on a fheet of glafs, and fo fetitina Stove or
Oven : whenitisdry, box it upfor your ufe.

To make Pafte of Goof-berries.

Ake Goof-berries, cut them oneby one, and wring
away the juicetill you have gor enough for your

| turn,boyl your juice alone to make it fomwhat thicker :
| then rake as much fine Sugar s your juice will fharpen,

dry ir, and when it is fo, beat it again, then take
asmuch Gum-Dragon fteeped in Rofe-water as will
ferve - then beat it into a Pafte, ina Marble Morter s
then take it up and princit in your Moulds, fodryirin
your Stove : whenitis dry, you may box it up for
your ufeallche year,

Certain
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Certain old ufeful Traditions

O F

LA RVIN G and
SEWING, &-.

Terms of a Carver.

BReak that Deer ; Leachthar Brawn ; Rear’ that

Goofe;; Lifc thar Swan; Sawce that Capon;

Spoyl that Hen ; Trufh that Chicken ; Un-

brace that Mallard ; Unlace that Cony ; Dil-
member that Heron 5 Difplay thar Crane ; Disfiguie
that Peacock ; Unjoynt thar Bittern : Untach that Cur-
lew; Allay that Pheafant ; Wing that Partridge, with
that Quail ; Mince that Plover , Thigh that Pigeon;
Border that Pafty ; Thigh that Woodcock,alfo all man-
ner of {mall fowl; Timberthe fire ; Tire the Egg;
Chine that Salmon ; String thar Lampry; Splar tle
Pike ; Saucethar Plaice ; Sauce that Tench ; Splay that
Bream ; Side that Haddock : Tusk that Barbel ; Cul- |
pon that Trout ; Finthat Chevine : Tranfon that Eele;
Tranch that Sturgeon : Undertench thar Porpas : Tame
that Crab ; Barb that Loblter.

Tioe Office of the Butler, Pantler , Yeoman of the
Sellar, and Eury.
Trft you muft have three Pantry knives, one kaifeto
fquare Trencher. loaves, another to be a Chipper,
the third (hall be fharp for to make fmooth Trenchers:

then Chip your Lords bread hot , and all orher bread

ler oo
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letit bz 2 day old, houfhold bread three dayesold : then
look your falt be white and dry, the powder made of
Ivory two inches broad and three Jon_g , and look - that
your faltfellar lid touch not your falt : Let your Table.
Clothes, Towels,and Napkins be fair folded in a Cheft,
orhanged on a Perch, then fee your Table Knives be
fait polithed, and your Spoons clean : and look you
have two Tarriots , a greater and a lefs , and Wine
Cannels of Boxmade according, and a fharp Gimlet
and Faucers' : and when you fet a Pipe on broach do
thus , fet it four fingers broad above the nether Chine
| ipward aftaunt, and then fhall the Lees never rife ; alfo
look you have according to the feafons, Burter, Cheefe,
| Apples, Pears, Nuts, Plumbs, Grapes, Dates, Figgs,
| Railins, Compoft, green Ginger, Chard and Quince =
frve fafting, Burter, Plumbs, Damfons; Cherries- and
Grapes : after meat, Pears, Nuts, Strawberries, Hurtle-
berries, and hard Cheefe : alfo Blanderles or Pippins,,
with Carrawaies in Confe&s 5 after Supper ; roafted
Apples and Pears, with blanched Powder and hard
Cheefe ;' beware of Cow-cream, and of Strawberries Sy
Hurcleberries, Juncate for Cheefe will make your Lord
lick, therefore let him eat hard Cheefe » Hard Cheefe
\hath this operation | it will keep the ftomach open.
 Burter is wholfom firt and laft | for it purgeth away
all poifons, Milk, Cream, and Juacate, chey will clofe
tieMaw, fodoth aBoffer ; beware of green Sallets and
rw fruits, for they willamake your Lord fick. Set
notmuch by fuch mears aswill fer the teeth on edge ;
terefore eat an Admond and hard Cheefe : Alfo of di-
vers drinks., if their fumoliries have difpleafed your
Lm‘rd, tet himeat a raw Apple, and the fumofities will
ceafe

Take good heed of your Winesevery night wich a
andle, brh red Wine and fweer Wine, and look they
itboyl nor leak not,and wafh the Pipe Lead every righe

wih
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with cold water, and have a Clenching-iron, Adds,
and linnen clothesif need be ; if they reboyl you will
know the hiffing, thereforekeep an empty Pipe with the
Jees of coloured Rofe, and draw thereboyled Wineto
the Lees, andit will helpic; and if yourdweer Wine
be pale, draw it into.a roinney veflel for Leeling ; alfo
ler your Compolt be fair and clean, and your Ale fiye
dayes old ¢'re mea drink it. - Then keep your Office
clean, and be courteous to anfwer to each perfon, and
look you give no perfon paled drink, for it will breed
thefcab. And when you lay thé cloth, wipe the board
clean, then lay yourcloth (a Couch it is called Jlet your
fellow take theoneend , and hold you the other , and
draw the cloth ftraight , the bought on the outer fide;
take the outer parts and hand it even, then take the third
cloth,and lay the bought on the inner fide,and lay eftate
both the upper-pari half a foot broad , then cover the
Cupboard and the Ewry with a Towel of Diaper , cien
take a Towel about your neck, and lay the one fide of
your Towel upon your lefrarm , and thercon lay your
Lords Napkin, and lay on your arm feven loaves of
*bread, with three or four trencher:loaves, with the end
of the Towel in your left hand, asthe manner is ; then
take the Salt-fellar in your left hand; and take the end
of the Towel in your right hand to bear in fpoons and
knives, then fer your Salt on theright fide where your
Lord fhall fir, on the left fide your Salt fet your Tren-
chers, thenlay your knives, and fer your bread one
loaf by another, and your fpoons , and your Napkin
fair folded belide your bread, then cover your bread,
trenchers, fpoons and knives, andatevery fide of the

Table fet a Sale-feller with two Trencher-loaves, and if

you will wrap your Lords bread ftately , you mu

fquare and proportion it , and fee that no loaf be more |

thag another , and then (hall you make your Wrappef
handfomly, then take a Towel of Reins of two y:irdcii
o an
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and half, and take itby theends double, lay it on the
Table, then takethe end of the bought , a "handful in
your hand, wrap it hard, then lay the end fo wrapped
between two Towels, upon theend fo wrapped , this
being done, lay your bread bottom to bottom, {ix or
feven loaves, then fetyour bread in good form : And
when your Lords Table is thus arrayed,cover all othes

| boards with falts, trenchers, and cups, alfo fee the

Ewry be arrayed with Bafons and Ewrs, and water hor
and cold ; and fee'you have Napkins, cups and fpoons,
and fee your potsfor Wine and Ale be miade clean, and
to the Jurnape make the curtefie, witha cloth under a
fair double Napry ;then take the Towels end nexr you,
and the outer end of the clothon the outer fide of the
Table, and hold thefe three ends at once , and fold
them at once, that a pleat pafs nota foot broad , then
lay it even where'it fhould lye and after meat wafh with
that, that is, arrhe right end of the Table you muft
giveit out, and the Marfhal muft convey ir , and look
to each cloth the right fide be outward and drawn
ftraighr, then muft you raife the upper part of the
Towel, and lay it without any groaning, and ar every
end of the Towel you muft convey half a yard , that
the Sewer may take eftate reverenily, and when your
Lord hath wailied, draw the Jurnape even, and bear
itto the midft of the board, thentake it up before your
Lord, and bear it inta the Ewry again, and when your
Lord is fet, look your Towel be about your neck
then make your Obceyfance, then uncover your bread
and lay icby the falt, and lay your Napkin, Knife
and fpoon afore him 5 and look youfer at the ends of
the Table four loavesaraMefs ; fee'thar every perfon
have a Napkinand a {poon, and abferye the Sewer, how
many diflies bz covered, 'and fo Mmany cups coveryou ;
then ferve youfore the Table decently, that every nias
may {peak of yous eouitefle, 4

Of
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Of the: Sewing of fifhe

THe Sewer muft few, andfrom the board convey all
manner of Pottages, Meats and Sauces ; and every
day commune with the Cook , and ‘underftand and
know how many difhes fhall be; and fpeak with the
Pantlersand Officers of the Spicery, for fruits that fhall
be eaten fatting:;” thien go'to the beard of Sewing , and
fre you have Officers ready toconvey , and fervantsto
bear your difhies; alfoifthe Matfhal, Squiresand Ser-
jeants of Armsbe there, then youmay ferve your Lord

without blame.
Service.

_‘]r{’cMuﬂard and Brawn, Pottage, Beef, Mutton,
" ftewed Pheafants, Swan, Capon, Pigg, Venifor,
Huke, Cuftard, Leach, and Lumbard, Fruirer-Vauoat
with a fubiilty , two potrages blanched , Manger aud
Jelly ; for ftandard, Venifon, roaltKid , Fawn, and
Cony, Buftard, Stork, Crane, Peacock with histil,
Heron. fhew, Bittern, Woodcock, Partridge,, Ploser,
Rabbits, great birds, Larks, Doucers, Pampuff, White-
leach, Amber,Jelly, Cream of Almonds, Curlew,Brew,
Snite, Quail, Sparrow, Martiner, Pearch in Jelly,
petry Pervis,Quinced, baked,Leach, Dewgard, Fru,
F Jge,Blandrels,or Pippins,with Carrawaies inConfeds,
Wafers and Ipocrafs, they be agreeable ; this feaft being
done, void thar Table.
Of Carviug of [lefh-
'I He Carver mult know the Carving , and the fai‘r_
handling of a knife , and how he fall ferchrall
mannet of fowl, your knife muft be fair and your
ba:ds clean, and pafs but two fingersand a thumb upot
your Knite, in the midft of your hand fer t! e baft fuse,
nlafing che mincing with two fingers and 7 thumb,

curii’
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carving of bread, laying and voiding of crums with
mwo fingers and a thumb ; look that you fer never on
filh, fleth; beaft, nor fowl , more than two fin-
gers and a thumb, then take your loaf into your left
hand, and hold your knife fure, foul net the Table-
coth, butwipe upon your Napkin; then rake your
Trencher loafinyourleft hand, and with the cdge of
your Table knife, rake up the Trenchers as near the
pointas you may ;then lay four Trenchers to your
Lord one by another, and lay thereon other four Tren-
chers,or clfe two ; then takea loaf in your left hand
and pare it round, and cut the upper crult to your
Lord, and cut the neather cruft and void the paring,
an touch the loaf no more after it is ferved; then cleante
the Table, thatthe Sewer may ferve your Lord.

You muft know the fumolitives of fifh, fleth, and
fowls, and all manner of fauces according to their ap-
petites ; thefe are fumofitives, falr, four, ruftie, fat,
fyed, finews, skins, bony, croups, young feathers,
beads, Pigeons bones,and all magner of legs of beafls
and fowls lay to the other fide, for thefe be fumofi-
tives, lay them never to your Lord.

Servige,

Ake your knife in your hand, and cur Brawn in
T the difh as it lyeth, and lay on your Lords Tren-
cher, and fee there be Muftard.

Venifon wich Frumenty is good for your Lord,
touch not the Venifon wich your band , but with
your knife, cuc it out into the Furmity, do inthe
fame wife with Peafe and Bacon, Beef, Hen, and
Mutton , and lay to your Lord; beware of fumofi-
tives, falt, linew, fat and raw in lirrup ; Pheafant,Par-
tridge, Stock, Dove, Chickens, in the left hand take
them by the pinion, and with the fore part of your
Kife litt up your wings ; then mince it into the firrup,

1% b2
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b"w:ue of s l\m , TaW ard hmw Goofe, Teal, Mallard
and Swan, raife the legs, then the wings, lay thebody
in the midlt, orin any other platter,” the wings in the
mid(t,the legs after, lay the Brawn berween the legs,
and the wings in the pl.. ter; Capon, or Hen, or geefe,
lifc the legs, then the wings, and caft on Wine or
nince the wing, and give your Lord ; Phea:

fxu. lZ‘f’
fanc, Parridge, Flover, or La pwing, raife thewmgs
after, the luw; ‘*Oxu‘(‘i‘:’, Bittern, Egric, Snite,
Curlew and Heron-few, unlace them, bxcak off the pi-
nions, and break the neck , then raife the legs , and
let the feet be on flill , with the wings; a Crane,
raife the wings firft, and beware of the I'xump i bis
b:‘c.&fx Peacock, Stock, Buftard, and Shovillard, unlace
them as a Crane, :u,d let the feer be on ﬁlll,Qlll)
Lark, Sparrow, Marrinet, mg,cm Swallow, and
Thrulh, the legsfirft, then the wings : Iawn, Kid, and
Lamb. lay the kidn iy to voar Lord , then lift upthe
fhoulder, and give 1o vour Lord arib: Venifon roafted
cut it into the difh,and lay it to your Lord ; A Concy,
lay him on the bac I cnt aw ay the vents between the
binder legs; break ¢he kernel bone, then raife the fides,
lay the Ceney on'the womb on each fide the chine,
the two fides parted from the chine, then I3y the bulk,
: and fidesin the difh ; alfo you muft mince four
one mor{el.of meat, rhat}om Loxdmay take it
ce: ml baked meats that be hot, open them
‘offin, -and all that be cold, open them
Cuftard, cheek them “inch- fquare;
cat Doucers, pareaway the fide
beware of fumofitives , Fruite
they fay be good ; better is Fruitef
£ m.m, be good hot , all cold toud

D v

Vauat,
pouch .- Appl
Lot o 'T('ll':lh'},' 5
or of Mutron is_good ] elley , Mo.nm , Cream 0
4’1!:1'.~;11ds,b}‘m‘:hm;..:;j r, Juffel and Claret ; Cabbage
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Traditions of Carving and Sewing. 27%
and Umbles of the Deer be geod , and all other
pottage beware of.

Sauce for many [orts of fowls and flefh.

Uftard is good with Brawn, Beef, Chine of Bacon

andMutton;Verjuice is good to boyled Chick-
ens and Capons; Swan with Chaldrons ; Ribs of Beef
with Garlick, Muftard, Pepper, Verjuice, Ginger;
fauce of Lamb, Pig, or Fawn ; Muftard and fugar to
Pheafant, Partridge and Coney ; fauce Gamlinto He-
ron-few , Egript, Plover, and Crane ; Brew and

Curlew, falt, Sugar, and water of Camet ; Buftard,
| Shovillard and Bittern fauce, Gamlin, Woodcock,

' | cock, Lapwing, Lark, Quail,Martinet, Venifon, and
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| Snite, with white falt ; Sparrows and Throfles , with
Salt and Cinamon ; thus with-all meats, falt fhall have
the operation,

Of<the Feaft: and Service from Eafter unto
Whitfuntide.

NEafter-day ,and fo forth toPentecoft after the fer-
ving Table,there muft be fet bread, trenchers and
fpoons, after the eftimation of them that (it there : And
thus you fhall ferve your Lord, lay trenchers, and if
be be of a high degree or eftate lay five rrenchers,
and of alower degree four, if lower three, then cut
bread for your Lord according to his conditions, whe-
ther it be cut in the midft, or pared, or elfe to be
cu in fmall peices; alfo you muft underftand how
the meac fhall be ferved before your Lord ; and
Mmely on Eaffer day after the manner and fervice
of that Country whetre yon were born : Firft, on that
dél_y you {hall ferve a Calf fodden, and fodden eggs
with greenfauce, and fet them before the moft prin-
tiple eftate: And thar Lord, becaufe of his high eltare,
flall part thom all abour him ; thenferve potiage,
T2 G
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as Worts, Roots or Brewis, with Beef, Mutton, or Veil
and Capons, to be coloured with Saffron, and baked;
meats and the fecond courfe, Juffel with Mamony, and
roafted, endowered and Pigeons, with baked meats, &
Tarts, Chewets, and Flaunes, and other after the dif
pofiion of the Cooks; and ar fupper-time dives
fuuces of Mutton, or  Vealin broth; after the direcion
of the Steward ; and then Chickens with Bacon, Ve,
roalted Pigeons, ortamed, and Kid roafted, with the
head and purtenance .of Lamb, and Pigs-feet with Vi
negar and parflee thereon ; and Tanfey fryed, ando
ther baked meats ; ye fhall underftand this manner o
Service dureth to Pentecoft, fave fifh-dayes.

Alfo take heed how you do array thefe things be
fore your Lord ; firft ye fhallfee there be green faue
of Sorrel, or of Vines 3 that is, hold a fance for th¢
fir courfe, and ye fhall beginto raife the Capon.

Gencr.al DireEtions for the Carving up of Fowl.

Lifr.thar Swan.

“1~He manner of cutting upa Swan,muft be to flithet
right down in the middle of the breaft,and fo clean
tl rough the back, from the neck to the Rump; fo pan
ler in two halves, bur you muft do it cleanly ant
Fandfomly, tlar you break not nor tear the meat;
thenlay the two halvesin afair Charger, with rhcﬂ}i
fides downwardcs, throw falc about ir, and fet it agan
to the Tuble ; Letycur fauce be Chaldron for a Swat,
aud ferve it in faucers.

Rear that Goofe.

Ounmufl break a Goofe up contrary to thisfi:

fhion tzkea Goofe being roafled, and take of

both thie Jegs fair like [houlders of Lamb, tk

ther: guite from the body, thea cur off the belly-fie
roun.
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Traditions of Carving and Sewing. b rty.
round clofe to the end of the breaft, then lace et down
with your knife clean through the breaft,on each fide
a thumbs breadch from the bone in the middle of the
breaft, then take off the pinion of each fide, ard the flefh
you firftlaced with your knife, raife it up clean from
the bone, and take it off clean from the carkafs with
the pinion ; then cutup the bone which lyech before
in the breaft commonly called the Merry-thought, the
skin and the flefh being wpon it, thencut from the
brea(t-bone another flice. of fleth clean through, and
take it clean from the bone, then turn your carkafs
and cut it afunder, the back bone above the loyn bones,
then take the rump end of the back-boneand lay itin a
fair dith with the skinny fide upwards, lay az the fore-
end of it'the Merry-thoyghe, wich the skinny fide up-
wards, and before that the Apron of the Goofe, then
lay your pinions, on each {ide conrrary, fet your legs
on each {ide contrary behind them, that the bon: ends
of the legs may ftand up crofs in the middle of the
difh,and the wing-pinionsmay come inthe outfide of
them, put uader the wing pinions on each fide, the
long flices of flefh, which you cut from the breaft-bone,
and It the ends meet under the leg bones , and let the
other ends lie cut in the difh betwixt the leg and the pi-
nion, then pour in your fauce into the difh under
your megt, and throw on fale, and ferit onthe Table,

Tocut up a Turkey or Buftard.

&70u muftraife up the leg very fair, and opentlie
_ Jjoynr with the point of your knife, but take not
_ off theleg, the lace downthe breaft withyour
knifeo  both (ides,n and open the breaft pinion
with your knife,but take it not off, then raife np the
}'qe”}'-thoughr, betwixt the breaft-bone and the to
thereof, then lace down the flefh on bogh fides the breaft
1.2 bone,

T
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bone, and raife up the flefh called the brawn, and turn
it outward upon both fides, but break it not, nor eur it
off, then cut offthe wing pinions at the joynt next the
body, and ftick in each fide the pinion in the placeyou |
turned out the brawn, but cut off the fharp end of
the pinion, and take the middle piece, and that will fit
juft in the place : Youmay cut up a Capon or Phea-
fant the fame way, but of your Capon cut not off the
pinion y but in the place where you put the pinion of
of your Turkey,you muft put the Gizard of your Ca-
pon, on each fide half.

Difmember that Heron.

Ou mutft take offboth the legs, lace it down |

to the breaft with your knife on both fides,

and raife up the flefh, and take it cleanoffwith
the pinion, thenyou mulft ftick the head in the breaft,
and fet the pinion, on the contrary fide of the carkafs,
and the leg on the other fide of the carkafs, {o that
the bone ends may meet crofs over the carkafs, and the
other wing crofs over upon the top of the carkafs,

-t T N b =t T
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Unbrace that Mallard.

3 Aife up the pinion and legs , but take them not off,

 2nd raife the Merry-thought fromthe breatt, and

lace ifdowneach fide of ‘the breaft with your knife,
bending to andfro like waves.

Unlace thar Coney.

~11rn the back downward,& cur the belly flapsclean
1 off from the Kidney , but take heed yon cut not
the Kidaey, nor the flefh, then put in the point of your

nife becween the Kidneys, and loofen the fefl from
sne on each fide of the bone, then turn up the
i ofghe Rabber, and cut it crofsbetween the wings,

o lace it down clofe by the bone with your knge Olrll
‘ > - ort
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both fides,thenopen the flefh of theRabbet from the bone
with the point of your knife againft the Kidney, and
pull the leg open foftly with your hand, but pullit nog
off, then thrull in your knife betwixc the ribs and
the Kidney , and flic it our, then lay the legs clofe
together.

Sance that Capon.
T Ake up a Capon, and lift up the right leg, and
right wing,and fo array forth,and lay him in the
platter, as he fhould fly , and ferveyour Lord; and
know well, that Capons or Chickens be arrayed after

one fauce , the Chickens fhall be fauced with green
fauce or Verjuice.

Allay that Pheafant.
Ake a Pheafant, raife his legs and his wings, ‘as it
were a Hen, and no fauce, only falr.
Wing that Partridge.
Ake a Partridge and raife his Legs and wingsas
aHen,if ye mince him,fauce him with wine, pow-
der of Ginger, and falr, then fer him upona Cha-
findifh of coals to warm,and ferve it,
Wing that Q\t&ii:’.
Ake 2 Quail, and raife his legs and wings as a Hen;;
ufe no fauce, but falc.
Difplay that Cranc.
Ake a Crane and unfold his legs,and cut off his
wings by the joynts,then take up his wingsand
his legs, and fauce them with powder of Ginger,
Muftard, Vinegar and falr.

T4 Difme e,




280 Traditions of Carving and Sewing.

Difmember that Heron.

TAke aHeron and raife his legs and his wings, as a
Craie, and fauce him with Vinegar, Multard, pow-
der of Ginger and falt.

Unjoynt that Bittern.

Take a Bittern and raife his legs and wings,as a Heron,
- and no fauce but falr.

Break that Egript,

’T Ake an Egript and raife hislegs and wings, as a He-
{=* ron, and no fauce but falt.

Vntach that Curlew.

TAke a Curlew and raife his Jegs and wings, as 2
Hen, no fauce but falt.

Untach that Brew.
’]’ Ake a Brew and raife him up as before, no fauce
but falt, and ferve it,

Break_ that Sarcel,

TAke a Sarcel or Teal , and raife his wings and legs,
and no fauce but falt.

Mince that Plover.

Ake a Plover, raife himas 2 Hen, no fauce but
fale,

A Snite.

l{ Aife him as you did the Plover | no fauce but
falt, :
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Thigh that, Woodcock.

Ake a Woodcock , raife his legs ard wings 2s @
Hen, this done, dight him the brain.

FEromthe Feaft of W hicfuntide uato Midfummer,

N the fecond courfe for the meats aforefaid , you
Imu{t take for your fauces, Ale, Wine-Vinegar, and
Powders after meat, but Ginger a Canel from Pentecoft
to the Feaft of Saint John Baptift.

The firlt courfe fhall be Beef and Mutton,with boyled
Capons, or toalled ; but if the Capon be boyled, drefs
him in the manner aforefaid, and when he is roafted,you
mult caft on Salt, with Wine or Ale, then take the Ca-
pon by the leg and caft on the fauce, and break kim
out,and lay himinadifhas he thould lie ; firft ye thall
cut the right leg, and right fhoulder, and between the
four members lay the brawn of the Capon, with the
croupin the end between the legs, asit were pofiible
to be joyned together ; and other baked meats after :
And in the fecond courfe Portage fhall be Juffel, Char-
let, or Motrus, with young Gheefe, Veal, Pork, Pige-
ons, or Chickens roafted with pam puff, Fretters,and
other baked meat, after the direcion ofthe Cook : Al-
fo the Goofe ought to be cur member to member,
beginning at the right leg, and fo forth under the righe
wing, and not upon the joynt above, and it ought to be
eaten with Sorrel,or tender Vines, or Verjuice in Sum-
mer feafon, after the pleafure of your Lord ; alfo.you
muft underftand, that all manner of fowls that have wlole
feet, fhould be raifed under the wing,and not above.

From
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From the Feaff of St. John 'the Baptift
unto Michaelmas,

N the firft courfe , Pottage, Worts, Gruel and Fru-

menty ; with Venifon, and Mortrus, and legs of
Pork with green fiuce,roafted Capon, Swan with Chal-
dron : Inthe fecond courfe Potrage, after the dire&ion
of theCooks, withroafted Mutton, Veal, Pork, Chick-
ens, or endoured Pigeons, Heron-fews, Fritters, or
baked meats ; take heed ofa Pheafant, for he mult be
baked in the manner of a Capon, but it muft be done
dry without any moifture,and he muft be eaten with
falt and powder of Ginger ; andthe Heron-few muft
bedrelt in the fame manner, without any moifture,
and he fhould be eaten with faltand powder ;alfo you
muft underftand that all fort of Fowls, having open
claws, as a Capon, fhall be dreffed and fer forth as a
Capon, or fuch like.

From the Feaft of Saint Michaelmas, snto the Feaft
of Chriftmas.

N the firft courfe, Pottage, Beef, Mutton, Bacon,

legs of Pork, or with Goofe, Capon, Mallard, Swan
or Pheafant, as itis before faid, with Tarts, or baked
Meats, or Chines of Pork : In the fecond courfe,Potrage,
Mortrus, or Conies, or Sew, the roalted Hefh, Mutton,
Pork, Veal Pullets, Pigeons, Teals, Widgeons Mallards,
Partridge,Woodcocks, Plovers Bittern, Curlew,Heron-
few, Venifonroafted, Streat birds, Snites, Feldfares,
Thrufhes, Fritters, Chewers, Beef with fauce,and other
baked meats , asis aforefaid ; And if you carve before
your Lord or your Lady any boyled Flefh, carve away
the skin above , then carve not roo much of the fefh
for your Lordand Lady and efpecially for Ladies, for
they will foon be angry , for thicir thoughts are (()O,Il

chnnr‘.ﬁ.‘
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changed, and fome Lordswill be foon pleafed , and
fome not, as they be of complexion : The Goofe and
Swanmay be cut as youdo other Fowls,that bave whole
feer, orelfe as your Lord and Lady would have it :
Alfo a Swanwith a Chaldron,Capon,or Pheafant,ought
to be drefled as it is aforc-mentioned 5 but the skin muft
be taken away, and when they are, then carve before
your Lord or your Lady ; for generally, all manner of
whole-footed Fowls that have their living on the water,
their skins be whol{fomand clean, for cleannefs of water
and fifh is their living, and if they eat any ftinking
thing, itismadefo clean with the water , that all the
corruption is clean gone away fromit ; But the skin of
a Capon, Hen, or Chicken, is not fo clean, for they eat
foul thingsin the ftreet, and therefore their skins be not
fo wholfom ; for it is not their kind to enter into the
River to make theiz meat void of filth ; Mallard, Goofe,
or Swan, they eat mpon the Land-fowl meat , but after
their kind they go to the River , and there they cleanfe
them of their foul flink ; the skin of a Pheafant , as is
aforefaid, is notwholfom ; then take away the heads
of all field and wood-birds, as Pheafant, Peacock, Par-
tridge, Woodcock,Curlew, for they eat in their degree
foul things, asworms, toads, and other the like,

Sewing of Fifh,
Firft Conrfe.

T O go to the fewing of Fifh,Mufcalade Minnews in

few, of Porpas, of Salmon, baked Herring with fu-
gar, Green-fifh, Pike,Lamprey,Salens,Porpas roafted,
baked Gurnard,and Lamprey baked,

Second
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Second Courfe.

Elly white and red, Dates in Confed,Conger,Salmon,
Dorey, Brit, Turbet, Halibut for ftandard, Bafe,
Trout,Mullet,Chevine,Sole,Eeles,and Lamprey roafied,
Tenchin jelly:
Third Courfe.

FRelh Sturgeon, Bream, Pearch in jelly, a Joll of Sal-
mon, Sturgion, Welks, Apples and Pears roafted
with Sugar-candy, Figgs of Malike and Raifins, Dates
Capt, with minced Ginger, Wafers, and Ipocras, they
be agreeable; this being accompliflied, void the Table.

Of Carving of Fifh.

He Carver of fifl muft fee to Peafon and Frumenty,
the Tayl and Liver; ye mufl look if there be 2 fal
Porpas, or Sole, Turrentine,and dofter the form of Ve-
nifon, baked Herring and lay it whole upon your Lords
trencher, white Herring ina difh, open it by the back,
pick out the bones and the roe and fee there be Muftard:
Of ali-fifh, green-fith , fal: Salmon and Conge:, pare
away the skin, fale-fith, fock-fih, Marlin, Mackrel, and
Hake with Butter, take away the bones and the skins ;
a Pike , lay the womb upon his Trencher, with fauce
enough,a {alt Lamprey cut in feven or eight pieces,and
lay it to your Lord , “a Plaice, put out the water, then
crofs him with your knife, caft on Salt, Wine,or Ale,
Gurnard, Rocher, Bream, Chawin, Bafe, M ullet, Roch,
Pearch, §)le, Mackrel, Whiteings, Haddock and Cod-
ling , raifethem by the back, and pick out the bones,
and cleanfe the reft inthe belly, Carp, Bream, Sole, and
Trout, back and belly together:  Salmon, Conger ,
Sturgeon, Turbuthirbol, Thornback, Houndfith, and
Halibut , cur them in the difhes 5 the Porpos abour.
Tench in hisfauce, cur two Eelesand Lampreys roafted,
pull
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pull off the skin, and pick out the bones, put theretd
Vinegar and Powder : A Crab, break him afunder in a
difh, and clean the fhell,fo put in the ftuff again,tempes
it with Vinegar,and Powder them, cover it with bread,
and heat it, then fet it ro your Lord , and lay themin a
{ dith: A Crevis, drefs him thus, part him afunder, {lit
. s belly, and take outrhe fifh, pare away the red skin,
and mince it thin, put Vinegarin thedifh, and fet it on
the Table without beating : A Joll of Sturgeon , cut it
in_thin morfels, and lay it round your difh : French
Lamprey baked, open the Paftie, then take white
bread and cut it thin, and lay itin a difh, and with a
+ Ipoon take of Gallentine , and lay it on the bread with
red wine and Pow der of Cinamon ; then cut a piece of
the Lamprey, and mince it thin, and lay it in the Gallen-
tine, then fet it on the fire to hear ; Frefh Herring with
falt and wine, Shrimps well picked, Flounders,Gudge-
ons, Minews, Mufllesand Lampreys; Sprats is goad in
few Mufculado in Worts, Oyfters 1 few, Oyfters in
gravie, Minews in Porpos, Salmon in Feel, Jelly white
and red : Creamof Almonds, Datesin Confeds, Pears
and Q: i fesin S rrup, with Parfley roots,Mortrus of
Houndhifh raife ftanding.

Sauces of all Fifh.
]\fk Uftard is good for falt Herrings, falt Fifh, falt Con-

ger, Salmon:Spat]ing:fﬁlt Eele.and Ling, Vinegar

is good with Salc Porpos , Turrentine , falt Scurgeon,

f It Thrilpole, and falt Whale , Lamprey with Gallen-
tine ; Verjuice to Roach, Dace, Bream, Mullet, Floun-
der. falt Crab, and Chevin, with powder of Ciramon *
To Thornback Hefdng, Boundfifh ,Haddock,Whiting,
and Cod, Vinegar, powder of Ciramon and Ginger
Green fauce is good witk Green-£fh and Hallibut,Cot-

| tel and frefh Turbet ; pur net your Green fauce away,
.; for it is good with Multard, :
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Rare Receipts.

An excellent way for making Ipocras.

TAke of Grains half a dram,of Cinamon four onnces,

of Ginger two ounces , Nutmegs half an ounce ,
Cloves and Mace of each half ai ounce,bruife thefe well
ina Morter, and infufe them in 2 Gallon of White-wine
four or five dayes, the veflel being clofe ftopt , adde #
to them a pound'and a half of Sugar, when ir is dif-
folved, put to it halfa pint of Rofe-warer , and as much
Milk; let it {tand one night, then run it through anIpo-
cras bag, then may you put it into a fine new Runler if
you purpofe to keep it, if you prefently fpend it, you
may put it into certain pots.

P e S N e Y o]

An appreved Receipt for a Confumption , that
hath long remained.

Ake nine, or twelve white Snailes, and break away
their (hellsfrom them, then put them into a bowl

of water for twelve hours , to cleanfe them from their
flime, then change the water, and let them remainin the
like bow! of running-water for the like fpace , thern take
them out, and put theminto halfa pinte of white-wine;
and keep them in it twelve hours; then take the Snails out
of the wine ,and put'themintoa quart of red Cows-milk,
and boil it until it comes to a pinte, then adde to it oné
ounce of Candied Sugar , and give the Party difeafed to
drink every morning, and at four in the afternoon ; but
you mu't not let the Party eator drink any thing for
two hours fpace afier the taking of it: And there is
no queftion by Gods blefling (ifrightly prepared, and
taken according as is here prefcrﬁd} it will recovet
the Patient; although he hath a long time lyenvery
weak and lingering under that Difeafe : Many there
are, who when Do&ors have left them off for loft, have
been raifed up again by this Receipr. And whofoever
pleafe

e e Tl el T ol eall s
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Rare Receipts. 207
pleafe to make ufe of what IThave here inferted, will find

4 what Ifay to be true.

To coller Flounders.

Ake your Flounders, garinge five,and flea them,and
fcorch them, wafh them, put them into a Pipkinor
Skillet,ler them be covered with White or Claret-wine,
put in two or three Anchovies,fome Lemmon fliced two
or three blades of large Mace , fome whole Pepper, a
little Salt, the duft of Mancher, let thefe ftew together
halfan hour, difh your fifh for fauce, take fomeé of the
fame liquor with a Lemmon minced, a little gravie of
Mutton mingled together , beaten Butter, pouriton
your fifh , duft your dith fide , and garnifh it with
Lemmon,

To roaft a (houlder of Adutton in blood.

"~ Ake grated bread, fome fweet herbs picked,wafhed,
and minced, with a little rind of Lemmon, Beef=
uet, alfo with Pepper, Nurmeg and Salt,let your fheep
be ready to kill, prepare your blood , being cold, the
bread and herbs with the blood mingled like a Pud-
ding,fearfe the fhoulder being cur offas hot as you can,
fo having your Caul hot from your fheep, pouring the
reft of the fearfe with the fame blood on the meat, and
prick it up clofe in your warm Caul; when it iscold ,
fpitiv and roaftit throughly, fauce it with Gravie, two
or three Anchovies diffolved , and fome minced Lem-
mon,

To make a Porrugal Pie.

‘Ake two Capons roafted , and being eold, bone and
skin them , mince them very fmall wich halfa
pound of Almonds blanched {eafon it with Salt and Nut-
meg, Sugar, Rofe-water, the juyce of two Lemmons,
work thefc up with a pound of fiyeer Butter likea l’ahﬂ'c,
theo
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then make a piece of cold Butter Pafte rich., and roul it
into a (heet, then two or three fweet-breads of Veal ,
fome fliced Lemmon , then lay on them half of your
minced meat , then put on that the Marrow of two or
three Marrow bones, then lay the reft of your mear,put
in the yolks of hard eggs,make it up Paliie fathion,gar-
nith it ro youfancie , indore it with melced Butter and
Rofe-water , fcrape ona litle Sugar; a prewty quick
©Qven, three quartersofan hour will bakeie ; ftick it
with Almonds quartered,and fend it up:

To ftow aCarp.

TAkea Carp, {caleand blood himin the tail, garing

bim in a veflel, pur o him a quart of Claret-wine,
a lirtle Vinegar and Salr,puc him into a Pipkin with that
liquor, with fome Oylters with the liquor, five or fix
bl:des oflarge Mace, whole Pepper and Cloves the tops
of Time, three or four Archovies,an Onion minced and
fryed in brown Butter, fore grated bread, letall thefe
ftew togerher half an hour , with fome Lemmon fliced,
till it come to abody te yeur mind ., with lippers, difh
and garnifh it as you pleafe,

To make a Bacon Tart.

T Akethree pound of Lard, or thick fat Bacon, fcrape

it asyou do Butter fora difh , putit in water a lit-
tlewarm , todrawoutthe falt, then takeitinto adry
cloth; and dry up the moilture, put it into a ftone Mor-
ter, and beac it well together with the yolks of eight
eggs,whenwsll beateninto a dith, fer it overa flow fire,
keep it continually ftirring till you have brought it
like Cream, then prefs it through a ftrainer, feafon it
with Sugar, three or four grains of Amber-greece, or
Musk,clofe it becwixt two fheets of Palte in a Patie-pan,
or elfeindore ic with melted Butter, and bake it quick,
and fend icup bor. .

Te




To the Reader.

To make Veyer Ollie , or Cheefe-Portage.

]‘ TAke a pottle of ftrong Broth,or fair water in a Skil-
*letor Pipkin, fet it onaclear fire to boyl, putto
it balf a penny Manchet grated, alittle quantity ofgra-

| ted Cheefe, feafon it with Pepper and a blade of Mace;

let themboy! together halfan hour,having half a pound
of Parmifant or well relithed Cheefe , let it have one
walm, remember fame Parflee, Penny-royal and Beets
{fmall minced pur in at the firt, and when you are ready
to take it offput to it the yolksof fix eggs, with aquar-
ter of a pound of fweer Butter beaten well together, dith

. them with fippers, and fend it up with grated Cheefe

about the difh.

u Reader,
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Reader,

Have here prefented to thee the order of
a Feaft, and a Bill of Fare, which was
| taken out of the Records of the Towers
, T have done it the rather , that thou
1

{

maift fee what liberality and hofpitality -

there wasin antienttimes anongft owr Progeni-
. tors : like this to Solomons royal houfe-keeping,
| yet he was one that was endued with wifdome
| from aboves by which liberality his [ubject s were
maderich, [0 that [ilver was as plenty as flones
| in the [trects of Jerufalem, and therc was peace
| in all his dayes 5 according to his judgement
| from his infpired wifdome, [0 was his praiFice ,
and [0 was his declaration : for food and rai-
ment , is all the portion that man hath in this
life.
Thus hoping to [ee liberality flowrifb amongft
s once more, as in old time.

I remain thine,

W. R.

——
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A great F B 4

AR

§ T made by George Nevil
Chancellor of England ,

05

and Arch-Eifho P

of York , inthe dayes of EDW AR D

the FOURTH,

0300

o102 Tunne of Wine.

coo1 Pipe of Ipocras.

0104 (Oxen

0006 Wild Bulls.

1000 Mutrons.

D304 Veals.

0304. Porks.

0400 Swines.

3000 Geefe.

1000 Capons.

30c0 Piggs.

0400 Plovers.

o100 Dozen of Quails.

0200 Dozen of fowls called
Rees.

0400 Peacocks.

¢4c0 Mallardsand Teals,

©204 Cranes.

0204 Kidds.

3000 Chickens,

4000 Pigeons.

4000 Coneys.

©200 Bu'lers.

146 8.

Uarters of Wheat' 9400 Heronfhaws,
£.0300 TunofAle.

‘0zco Pheafants,

|osoo Partridges.

{0400 Woodcocks.

oice Curlews.

1000 Egrites.

‘0504 Stags,Bucks & Roes.

‘o103 - Patties of Venifon
cold.

o508 Pikes and Breams,

6coo Difhes of Jelly.

0103 ‘Cold Tarts.

3000 Cold Cuftards.

1500 Hot Venifon Paftis.

3000 Hot Cuftards,

oo13 Porrofles and Seals.
Befides abundance of

Sweet-meats.

The great Offices.
Earl of V¥ arwick Steward.

Earl of Northumberland
Treafurer.

Lord Haftings Cup-bearer.
Loxd




To the Readers

Lord ¢/ Villowhy Carver. | The Querefters of Rivones.
Lord fobn of Buckinghaw|The Prownes of Durbam ;

Controuler. of Girglen,and of Birlen-
Sir Richard Stranwig Sut-|  ton,of Giferow,& others,
veyer. the number of eighteen.
Sir V7illiam VVorlly Mar-
fhal of the Hall. At the third Table.

ﬁight Knights of the Hall.

Eighty Efquires ofthe Hall | The'{Deans of York_, the

Two other Surveyersofthe |  Lords of Cornwell )Y ork
Hall. Durbam withforty eight

Sir ?0[77.7 Malbinry Pantler. I\'nights;

Two Efquires Keepers of | _dr the fourth T able.
the Cubbard. l

Sir 7ohn Brakenock, Super.
vifor of the Hall.

TlThe Deans .of Durbam and
of Saint Ambrofes , all

the Prebends of the Ain-
Eftates ficting in the Hall. Srer.
At the Eligh-Table. ( t At the fifth Table.

The Archbifhop in his State The Maiors of York and Ca-
On his Righthand; the Bi-  lice, and all the lder-
thops of London, Dur-|  men.
hamand, Ble. 4 (
On hisleft hand), the Duke! 4 the fixth Table.
of Suffolk,, the Earls of
Oxford and - Vorcefter. TheJudges of theLand four
Barons of ‘Exchequer ;

[
Ay the fecond Table. ~ |  and twenty {ix Counfel-
| loxs.
The Abbots of Saint A/-
ries, | At the laft Table.
The, DoGors of Halls of L
Fivoacs. Sixty nine Kaights,wearin3 4

. e




the Kingsbadges and his

arms.

Eftates fitting in the chie
Chamber.

At the firft Table.

The Duke of Glocefter the
Kings Brother,and upon
his right hand the Duke
of Suffolk, and upon his
left hand the Countefs
of VVeftmorland and

Northumberland,and two
of the Earl of 7 arwicks
daughters.

At the [econd Table.

The Barons of Greyfock_,
with three other Barons, |

k

Ar the third Table.

Eighteen Gentlemen of the |
faid Lands. :

Eftates firring in the fecond
Chamber.

J Ar the firft Table,

The elder Dutchefs of Suf-
folk,, the Countefs of
VVarwick and Oxford ,
the Ladies Haftingsand
Barwick,

At the fecond Table.

The Earls of Northumber-
land and VVeftmorland ,
the Lords of Fit[bugh
only with two Barons.

At the third T able.
Fourteen Gentlemen , and
fourteen Gentlewomen

of quality,

In the low Hall.

Four hundred and twelve

of the Nobility , with
double fervice,

In the Gallery.
0200 Noblemens fervants,with their fervants -
11006 Interiour Officers,with their fervants.

1500 Other meaner fervants of all Offices.

0062 Cooks.

B, LN

2862

753
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Books Printed for M’ris Calvert,

F O L-10,

f_g»f%.
Urgofs on the Chor. in Foli5
Wright on the Pesteteuch Folio.
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¥ "}r Owen of Idevelling of Sin,
b, Mc. Stebles, Antidote.

——-—-His Husbandmans Calling.

Wilfor's Judicium Difcretionis.

Small 0 CT Ay O.

t Owens Catechifme.
Mr Sseeles on Uprightnefs,
Mr Gales Idea of Janfinifme.
Covetfion Exemplified,
Heaven Releafed.
















