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INE VYV BUUl L
C OOK”RIE

Whetem is fcr forch a muf’c per-

fc&dirc&ior to fur ifh an extraos-
dinary, or ordinary fealt,either in
Summer or FWinter.

——— e —

e o e e L R e R i

Alfoa B'll of Fa :rﬁn Fifh dates,Fa-

{ting daies,Ember-weckes or Lent,

And likewife the moft commendable
fathion uf Drefling, or Sowcing, either
Flefh,Fifh,or Fowle: for mikmg of

Gelhies,oroih or Mad.-dsthes forfe.vice,

tobza Qe i her N ybiemans or
Centlemans T b

L. e S

i3 ogecher wrh th: br:[l and llewe{l Art
of C arwmg and Sewing.

e ——— e — e

-

All fet Furth according to the now new
Englilb and French fafbion.

By Ioun MUurRRELIL.
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THE VERTVOVS

and well accomplithed

Gentlewoman Mtis Martha

Hayes (Daughter to the honora-
ble St Thomas Hayes Knight, late

Lord Maior of the City of
London : ) health and
happinefle,

&R F chis Name and Na-
{62V ture (worthy Gentle-

BX9 ywoman,)many {mall
7 Books and Pampblets
haue heretofore beene publifh-
ed ; the molt of which never-
thelefle have init.o&ted ra-
ther how to marre then make
good Meate : but this (in
A3 credic




T be Epiftle Dedicatorie.

credit of my knowledge, and
{tri&¢ oblervation in Travell) is
experimentally fuch as it pre-
tendsto bee in the Title Page
thereof. Whereof [can fay but
this,and chis ic will performe for
the fayer, That it gives each
Mear his right for the manner of
drefling ; Each difh his due, for
the order of ferving ; and both,
good proofe of my defire to
pleafe and profit in the publi-
fhing So, referring it to your
worthy perufall, and my felfeto
your favourable opinion, Iever
remaine,

Londos, Yours nolefle humbly
Iuly,20 than t:uly devored.
163.

IoHN MuRREL L.
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The firft Booke of

Cookerie.

) 12 veafon of fthe generall igs
| S 7/ nozance of mofk nien tn this
VAl O\ v2actice of € atering, 3 baue
M ¢t Dofrne bere a perfect dis

cection boto fo fet fo2th an
grivasininacy Dyef fo2 the Dummer (eqs
fon, Wwhen thele things mentiohed map
gafily be bad. J¢ (crueth allo fop a Divedtis
en fo2 a IBill ef fare : and allofo? a perfedt
divection fo2 the [cruing of tisincr o2detly,
fwenty Dilhesto yom fiff Pelle, andas
manyp to the {econd Courle fo the (ame
a5 efle, aud fen fo the third Contle ; (o that
in il ven bauc fiff'e bifhes to your Pefe.
FFg;z the hea20scnd you map leaue ont fome
of the coflliefE dithes : (f youbaue fenne o2
tivelne fo2 the bop20send it is (ufficient, JE
rou cannot come by allthele (hings hamed,
thon pou may place fome otber thing at
your oifcretion in the place, (o that it bee
not grofc meate, fo2 groffe meat pilgras

ceth the jreall,
Ha Allo,




2 The firft Booke

Aifo,another Dirodion fa2 another fers
nfcc €02 the T infer fealon, of fiventy Dby
fhes to the firft 9Pefle, and as manyp fo the
fecond Coutle fo the fame Gpefie : fothat
in all there be fozty Difhes to the IPefle,als
though it be contrary to €he other feruice
of the Sum:er (eafon, aud vou map take
of thefs nreafes palle fo mamyp e the bwds
end, and it will be mficient both fo2 the
ficfE and the fecond ¢ buf i€ wony perlons be
of equall pignitie, then ferse panr firfk
9Pefle, and fhe boo2ds end, all as one alike
EEIIIH.“.E*»

A thicrd IDDirecion fo3 & comumon 02dinary
eruireof fen o2 toelue difhesto & MPelle,
£a pour fivif IPelle, and as many fothe fes
cond Courleto the fame JPefie, (o thatin
all there will be tfvenfp difhes (o your
SPelle : but to your boogos end fire o2 eight,
Accoding As your boezd will holo. AF any
of thele meates nained be Wwanting, then
youimay place fome ofber (hat gon baue
ready athann.

T hele Divedions ferng both fo2 a BRIl
effare, and (o (erue ont ponr meat in god
o20er : {f s allo a birection £o poung padis

tioners tohich orverand not thele bufis
nefles,

A



of C ookery. 3

A Bill of fervice for an extraordinary
Feaft for Summer feafon, so.
difhhes toa Mefie.

G2and Dallef,
4 bovld Capen.

A boyid Pike.

A vil of boyld Peaschickens,o2 Pary

frivges, o2 young Larkpschicks,

A boplo WB2eame.

A vifh of poung T ilo-ducks.

4 »il of boyid Nuailes.

A Jttozentine of Puft-pafle.

A foaced bopld meate.

10 9 banth of Uenilontoalked.
11 4 Lomber Pye.

12 ﬁ Qﬁ)i’lﬂ..

13 4 Fratone o2 #iv, foith a pudding in
bis belly, 02 fo2 want of a jfalone yen
may fake a Pigge anv flep (£,

14 A jPafiy of Uenilon.

Iy ﬁ ﬂﬁﬂﬂﬂﬂh

16 ¥ Chickenidre.

17 A Phelant o2 Potnies.

18 2 Mofato Pre.

19 S Couple of Caponets,

20 9 (et Culfacn,

¢ N AVt hw B om

The



4 ThE ﬁrﬂ BGD](E
Th {econd Courfe.

Nuarfer of a Wiv.
- 2 G borles Carpe.
ST Veron 02 Witter.,
Z Congers headb2opled,02 TCroufs.
A Partichoake Pie.
& oif)) ol liuiTes 02 5 Divils,
Aceolob Beomeite,
a2 foteft Pigge.
d Ball.
4 eoln bakee meat,
a4 lcli Pike, e ume,02 @ avpe.
A vify of Partriges,
An :Deagano Pre.
A 00 of Dueailee,
A c3ld baked e f.
A feefly Batmon,Pearcy, 02 P allet.
i Nuoguling Lars, Lhorrp,02 Booles
berrpg Tart,
18 dbpen MNeatesstongne.
Ig A Fole o: Diorgeon,
20 A fucker L2008 o] pr.Feopafe.

.-,,_.hnmhd (o = S R

2SN T =
.{LWH

el e el
“] Dvwy



of Cookery. S

The third coufe for the fame
Mefle.

Difh of Petoets.
4 oifh of Peavches.
A vifh of green peale,if they be dainty.
A o:fh of Dotrels.
A vifh of Wartichoakes.
A vifh of buttered Crabsg,
A biff) of 1D 2amnes.
A oiffy of Lobars.
Avihof A choues.
o A nif of pickled Delers.

Another dire®ion for a Bill of fare for
W inter feafon, and allo ferveth to {et
forth your meat in order.

=\ O AL W N -

Sbielb 02 Collar of 1B2atwne.
a bﬂlle.
A bovled Capan.
4 boyied Gurnet.
A boyled #Hallard.
4 Fa: 0 boyld meate.
a roaffed fPeatesfongue Witha puds
ding in gt.
A mave vifh of pufspalie.

R N AVviehw R -

9 4



& The firft Booke
9 4 @houlaer of SHutton With Dlines
and Cavers,
10 @ Lhine of Peefe.
11 G i) of Cheiwets of Ueale.
1z 4 Dwan 02 Gwfe.
13 “n DlivesPie.
14 9 Pigge,
15 A Jlopnc of Ueale a2 & Legge of Fpuls
ton,
16 A Larkg o2 g ©parrotopye.
17 A Turkey.
13 4 PPafttie of Eicnilom,
19 A Capon.
20 4 Cufltaty,
The fecond courfe for the
fame Mefle,
X A Poung Lambe 02 Hio,
2 4 conpteof WRabbets,
3 4 WickBatw frped og baked.
4 S roaded 9Ballard.
5 Abaceof Partriges,
6 QA Chicken Pye,
7 A bace of T oovcockes,
8 Jcouple of teales,
9 A cold baked meate,
10 £ i of Plouecrs.

11 g



of Cookery. 7

i} ﬂ- ﬁm ﬂ.ﬂi&’f

12 8 colo baked meate,

13 Avil of Larkes.

14 & Muince 02 Wiardensjdge.

15 A v3ive Ypeates tongue.

16 9n Deferdie.

17 A oih sf Pules.

19 & lain Tart of Pufpaffe and ucket.
20 £ vifh of pickiev Dyiters.

The firft Courfe for a fmall common
Service of Meat,to dire@them which
are noperfe, to bring them to
further knowledge of
greater Service.

Bopid Capon oz Thicken.
S L egge-of camnbe farced on the
Frrench falhlon, oy neates tangue.

S bopled (Ballard o2 Kabbet.

A vifh of bofty olfues of Ueale,02 Cols
lsps and Cuges.

A piece of voaft Béefe,

@ vifh of chetvets of Weale,02 Hutfonts
pyes, if it be TWinter, but if itbe
(amuer an Diiuespre. .

p 4

B -

= S| B I



8 The firft Booke

7 Aleage of Putton roalfed fbole0; &
i oyne of Teale,02 both.
8 A irizge.
9 A 9mwan,Gwle,0 Turkey.
1o dApaffy of Wenifon, o2 fuy-quarter of
9D *tton, 02 a fat rumpe of WBeefe.

11 4 Capon,Pbhealant,o; Bearne,
12 ACuttarn,

A {econd Courfe to the fime dyet.

A DNuarfer of Lambe.
- M dcouple of Wabbets,
A MBallaro, "eale,0; 7oy irgin,
A blace of Partriges oy 7 wdcockes.
AThicken 02 Pig: oilepie.
A vify of Plourcrsg 02 Dnifes,
A couple of Thickens.
A Warden oz Nutitcespie.
9 QAlowi pig o2 Capon.
o A Cherrpoa Gooeberry Lart,02 a
Nuartersta: ¢ of pippins.
1T A 0.0 of fome kinge ot (oot fiff,
'z #obitars o2 pickled DyBers.

N QA bW o~



af Cookery. 9

A Table of Dire®ion for a Bill of fare for

fith-dayes, and Falting-dayes, Em-
ber-weekes, or Lent.

The firlt Courfe for thefamme dyer.

AVID L N

13
14
1§
16
17
18
19
20

il of Wntter.
/! 2 Ricemilke.
IButtercd ¢ ages.
Dtetved Dyfkers.
@ boypled Rochefo2 Burnef.
A baglo Sallet of Bearbee,ez of Caes
refls.
21 bopled PBike.
$Buttered il oaues.
Cheuets of 1L tng 02 Dfockfild.
Anotber Dallct.
@tetved Lroufs 02 Smelts,
A vifh of buttercd Stockilb.
Bait Eele, 02 Wwhife berring.
& Jole of Ling.
A Shkirretspye.
1Battered JHounvers o2 plaice.
An Cele o2 Carpespre.
Pavdocke. FrelCar, 82 WIhiting.
@al ©.1mon.

4 Cuftaro,
The



10 The firft Booke
The {econd courfe for this dyet.

Wopls Cacpe.
D@pitcheockes of Celes,
Freive Stock D,
1Bayid Celes.
#Bakie Puffes.
A roaften Cele.
AButtered P armips.
Frrive DyfFers. '
1Blancht 9P anchet in a Frpingpan.
10 4 frive dlochet.
i1 YAnDyffer Pye.
12 Jfrioe Smeifs.
13 A3Pippin Ppe.
14 Jreive Ffloamders,
15 Buffered Crabg.
16 Jfrive Dkivrete,
17 & ALart of Dpinnage 0y of Carrefs,
13 Conger,
19 #.obiiar 0 Pratones.
20 Pickied Dpfiers.

AN AR L B H

Jfponr 9efle be Yatfelo much foy the
bw2bs end, 10wilt be enough both fop the
Ge il and fecond cour(e.

To



of Coockery. 1

€EDETENCTED @g@‘g%@@%
S AT NS E
To bovlea Capon Larded with

Lemmons, on the French
fa(hion.

FSTOT Cald penr Capon, and fake
b (\Sre)sa little oufty Datmeale fo
s miake (€ bople iwhife. Zhen
EP fake ttwo 02 thae ladlefnls of
4 S=an ¢Puiter baotlh, a faget of
fodet Wearbes, tivo o2 thaée Mates, cufin
long peeces, afetv parbopls Currans,a Lits
tle twhcle Pepper, a Peece of twhele Darce,
and pne JRutimeg. A bicken it with Gls
tcnns. Sealon it ith Uerfuyce, Dugar,
and a liftle (&t Butter. Zhhen fake bp
your Capon, znb laros it bery thicke wilh
a pzeferncd Lemmesn, Ehen lap vour
Capon ina dape Peatdifh foy bopled
tmeates, ans poinze (he baoth bpon if. Savs
nifh pour vifh with Duckets and pIeietucyd
JBarberrics.
To fowce a Pigge.
Sﬂ?aln a large IPigge, wut off hisbean

an it bim in the mivel, and fake
< cut



12 The firft booke

out bis bones, and walh bim in (o 02
thaee twarme Wwaters. Lhen collar him
op like 58;at0n¢,and (oin the collars i a
fatve cloath. hen boyle them bery fender
in the faive water,then fake then Bp and
th2e1o them infaive Wwater ano (alf batill
they be colb,fo2 that wwill make (he skinne
Tobite. “hen take a Potilec of thelame
toater that the Pigge wasbeyled in, and
a)Pottle of Wbiteswine,a race of Ginger
fiicen, a ceuple of Putmegs guarfered, a
fponefull of whole Pepper, fiue o3 five
sBap-deaues : feethe all this together :
inben it i cold put pour IPigae intathe
fofvcevitnke,(o you may keepe if halfe a
peare, bat fpend the Heav.

To fowce Oyiters.
@ ke sut the meat of the greate Dys

fiers ¢ faue the liguo that commeth
feom them, and Hraine it info an earthen

Pipkin: puf tnfo it halfe a pine of Wibites
Wdiine,and halfe a pinte of TWUbite W ine
Tinegar : putin fonve (vhole Pepper,and
fliced Ginger. Woyle all thele toxetber
foith tiwo o2 thede Cloaues, when it hath
boyled a tittle,putin pour Dykers,anvlet

them beple £ivg 02 thyds Wwalmes, but not
fo



of Cockery. 13

to much, Lhen fake them bp, anvlef the
fiveap Eanponfill it becolb : then putin
vout Dyfters, and lo pou may kepe thent
all ¢he peare.

To fowce a Pike, Carpe, ot
Breame.

Rain pouyr FFifh,but feale (€ nof: (gue

the Eiuer aund the refule of (L, it the
fzidrefufe,sat tilh it. Lhen take a pots
tle of faive o :ter, and aquart of TWThHiles
@ ine,and a fFaggot of (ozet hearbes : (o
{on as pon fee pour TTine boyle, thotw in
veur FiMh with the (caleson, and Wwhen
pou f& pour Fifh bople, poure in a littie
Tlinegar,anb it will make pawr FFilh erilp.
lhen take bp veue Fifh, and putit tn a
Hrap. hen puf {nto the licus2 {(ginie
whelc pepper, a little whele Binger, and
tuben it is bopled fegetber tweil Wuth a
little Salt, and cold, pufin your Fif) infe
an earthen paune : twben pou (erue it in,
ferne Gelly in ®atocers, with a little fine
Dinger abouf the Safvcers fives, and
Jrennell on pour FFif0,

05 2 To



14 The firft booke

To boyle Flounders or Gudgeons on the
French fathion.

B Dyle a pinte of TWWhHile-TH ine, and &
pinte of faire Water, a few (o
Searbes, tops of Zime, (gt dPars
fo2am, winter Dauo2yp.tops of Wolemary,
a péece of whole IPace.alittle Parflp picks
fimall : tohen all is boyles oell together,
put in pour Fifh, and fcam it oell. Then
put in a little cvult of S anchet, a quarter
of a pound of (fvef Wutfer. Healon if
:ntttbi_aeppzt, and Werfupce, and (o ferue
fin

To boyle a Gurnet on the French
fafhion.

D Rak pour Surnef, ¢ walif cleane,
boyple it {n water ano (alt, witha fa.
gof of (ot Pearbs : thentake it Hp, and
poin2e bpon it TUerjupce, Puimen,Butter,
and Pepper ¢ thicken it with the polkes of
o netw lapd Eoges, Ail this being
poinzed bpon your JFifh, garnih your vifh
With pzeterucd Warberrfes, oy a Miced
D2ange.

To



of Cookery. 15
ToboyleaLegge of mutton onthe
French fafhion.

Cmt out all the meate afthe 1Butt enn,
leaving the bene Tl fn. 9Wince it
fmall with 15éefe Huit, and Warrotw.
L henfake lwict Creame, polkes of Cas,
a feln R aifins of the Dunne, tino 02 thide
Dates minced,a little grated 15ca0.Deas
fonit Wwith Pepper, Dalt,and Puiviegge
then wozkeif fkiffe, like a Pudting, and
ccamit inagaine. Lhen fueif in a Pof
ith a 9arroinvbone, aud a kuuckle of
Weale: ferue the LLegge by if felfe, and
vour Enuckle in fued b2ofth, and ponr
dParrow-bones vpon 1Bups, with Cars
vets, and Pepper.

To halh a Legge of Mutton onthe
French fathion.

Arbofle rour Legge,and take it op and

pare off fome thin flices,and p2ick your
I eage through, and let ouf the grauvie en
fhe flices : then banife Moéet Bearbs with
the backe of a #L adle, and put ina péece of
(et ouiter : Dealon it With TWerjuypce,¥
IBepper:and Wwhen your SHuiton (2 bopled,
poure i€ oit &, and ferue it (o fo the Lable.

15 3 To



16 The firlt booke

To roalta Legge of Mutton,on the
French fafhion.

dre all the skinne as thin as you can:

iLard it with {waet Lard, and Hicke
abont if avolen Clones : twhen it is balfe
realted, cuf off thaéde o foure thin peces,
& mince it (mall Wwith a felo foet Searbs,
i a little beafen Ginger: put tn alavles
fall of Clavet-wine, a paece of Nweet Yeuts
fer,fwo 02 (ha& (ponfuls of berfupce,a lits
tlc Pepper,afets parbaplo Capers: ohen
allthisisbopled fogether, chep the polke
ot an hard Cgge into {f. Then v2idge vour
iLegge, and ferue i bpon fatuce,

Toreaft a Neates tongue, on the
Freach falhien.

C Dop (wét bearbes fine, with a pece

of avaw Apple, [ealon it with Peps
pes. Ginger, and the polke of aneln laid
Cgae chopt (mall fo mingle amengil it 3
thea fFuffe it toell with (hat farcing, anp
lovoaff if. Whelaince fo3 it is Uerjuypce,
Tintter,and the fupce o7 & Lemmon,anb a
little Patmesge, et the fongue Iyein
(he falvce fohen it goeth {o-the Cable,

GarntH



of Cookery. 17

Garnit pour Difh as pon thinke fittelr,
oz as pout are facrnimt.

Teboyle Pigeons with Rice, o the
French fathion.

J€ themy £o boyle, and put info their

bellies (iveet Pearbs,viz.JParllep,tops
of poung Lime ; and then putthem into &
Pipkin, With as much Putton bjoth as
Wwill couner themn, a peece of whole Pace, a
little Wwhole IPepper : boyle all thele tos
getber ontfll your IPigesns bee fender.
“hen teke themn offthe fire, and fcom of
tbe faf cleane from the bofh, ith =«

(pmne, fo3 ofberwile it Wwill make it (o
taffe ranke. 3Putin apéce of Moeet XBut-
fer : feaflon it Wwith TWerjupce, Pntmegge,
and a liftle @ugar : thicken it with Ryse
beyledin (veef Creame. Sarnifh yomr
i with p2elerued MWbarberies and Skirs
ref rots, being bopled With Terfuyce and
Iufter.

To boyle a Rabbet with Hearbs on
the French fathien.
#f yonr IRabbef fo2 the bopling, and
feethe it twith a littic SButton broth,
Wibitestoine anda peece of whele Dace ¢
154 then
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then fake iletfuce, @pinage, Parflep,
dilinter DHzuo2p, (vt dGarfozam: all
thele bzing pickt, and wabt cleane, bantfe
£hen With the backesf a JLadle (fo2 the
bautfing of the bearbs twill make the baoth
iooke bery pleafantip gréene. ) Thicken
tf With a cru® of manchet, being Téeped
tn flome of the b2oth, ano a little (oéf
ABntter therein, Deafon it With Tsvjuyce,
anb Pepper, andlerue (¢ tothe Lable bps

on Dipptts. Sarnil gour bifh Wiib Wars
beries.

To boyle Chickens in white
broth.

Rade pour Chickens G fo bople, as

as belaze Melwed in (he Kabbets,
Lt tioo o2 th:é Wates in Gnall pleces:
take a pice of Whole Pace ¢ thicken pour
b2oth Wity Almonds : Sealon it Loith
Glevyupee, and a littie Pepper. Garnil
PouL %G fines With ot Sucket and
Dugar,af-er you aue leafoned pour bioth.
S like (02 ponmayp boplea Capon, bnt
fhen von muf put $Psrrew info pour
SAbite buth, I wen viflite Pntfons
v20th, then boyle it by it felfe in faire Was
fev Ul it turne as whiteas 8 Curd, 1Wut

the
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the FFrench men follotuthe ofber wav.and
it i the beter, e

To boyle a Teale or Wigion on the
French fafhion,

Avbople epther of thefe FFoivles, and

th2otuthemt tn a IPale of faire Watex
(fo2that caketh akeay the ranckneife of the
fle®. ) @hen roail them halfe, and take
them off the fire,and puf (et Wearbs in
the beliies of them : tace them boinne the
b2eail, and ficke them with t1vi 02 thiéke
Tujole Cloues inn the baelk With your Enife
inenety ene of them fo many. Zhen pnt
them in a pipkin, with {19 02 thaee ladles
fuls of frong Huttonbzoth, a péce of
Wwhole Pare, tiva o2 thye Litfle Dnions
minlE (mali, Lbicken if With a foaff of
boulhold besd: put ina péce sfitvxt 1Futs
ter as bigae as a R alnat; Dealvn it Wwith
IPepper and Terfapce.

To {moorean old Coney, Ducke,
or Mallard on the French
fathion,
Arboyle any of thele & halfe recaff if,
lanch them doivae fhe bzead 1uith
vour kaife, ond Hicke them it ti.:r; c2
thae
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tizee Cloues. Ehen puf them info § pips
ko ioith balfe a psund of (v et Wutter, a
littte WAbiteswine, Werinyce, a peece of
Tobole Pace, a little veaten Ginger, and
Pepper. Ehen mince tiwe Dnpons very
fmall,oith a peece of an Apple,lolet them
bepleleifarely, {lofe couered, the fpace of
fwoboures, turning them notw and then,
Serue them in bpon Dippets.

Another way to boyle Chickens, or
Pigeons, with Goofeberryes
or Grapes.

Bﬂiplq them Wwith Buttonbroth, and
Wibitesivine, a peece of Whole Pace,
put info the bellies of them (teet Wearbs:
Wwhen they be tenvder, thicken it with a
peece of P anchet and ttoo hard cgge polks
Trained twith leme of the fame byoth, e
put lome of the (ame bzoth info a bepids
meal 3ifY, with Werinpce, Buller, and

ar, and (o boyle your Giapes o2
Gofeberries in fhe v clofe couered, il

they be fender,and poure it onthe b calf of
vour oifh, et nu

To
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To boyle a Chine of Matton or Veale,
in {harpe broth, on the French
fathion.

Duer peut msate nith faive wafer

anb a little TWhite-5ine, & peece of
bole fDace,a Putmegy quartered,a banvs
foll of earbs cleene pickt, and banifzo
Wwith the backe of a L avle, yeung Lettice,
pinage, Parfley, topsof poung Lime 3
ben all {sboypled well togetber, thicken
it with a crul of 9P anchet, and the polke
of abard Cage,Eexped infome of the fame
bzoth, and d2ain it though a Erainer, and
thicken pour baoth with it. Sealonit with
A little Werinpce and Pepper.

To boyle Larkes or Spar-
rowes.

Rulle them fit o boyle, and putibem

info a Pipkin, ith a Lavlefull of
Spu:ton-b2oth, a peece of whole Pace, a
quarfer of a Putmegge, a fagof of (neet
Pearbs, anv alitfle yeung Parlley picke
cleane ando fhoyt : put your Pacfley lole
tnfo pour b2oth : fealonif With Tcrinpse,
Pepper and Hugar. Lhicken it with the
polkes of (109 et 1510 Cgges bard, and a
pece
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piece of Panchet, Frained Wwith fome of
the fawie boofh, till thep be tender. Oats
niflH pour sifh as rou wll,

N T £ S NI T

Baked-meates.

A made di(h of Coney Livers.

%5\ drbovie thiée oy foure of
2% thews, anv then chop them
oy fnc with Mpzet Pearbes,
&2 the polkes of tipo bard Cas,
wRalywen Dealon it 1o th Sinamon,
Guiger,and Rutmeg,and JPepper: put in
a few pacboyls Currans,and g little mels
£ed butter,and 7o make 1t vp into little pas
ftyes,frye them in a FFrpingpan, hane on
@ugar, and (crue them fo the boa,

A made difh of a Sweet bread.

Dple, 02 roall your Hukf-bead,and
pul info it a few parbopld Currans,
@ minft Date, the polkes of tipa netv laid
Tgaes, a pace of Manchet graten fine,

Se¢alon
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&eafon tf Wwith alitdle pepper,Salf, NPuts
meg, ANd Dugar,wying in the fupce of aty
D2ange 02 Lemmon,and put it boitseene
fivr theets of Pul,paiie, 0 any otber gmd
paiic:andceiber bake tt,02 fry it toheiler
¥ou piealc,

A made difh of Sheepes tongues.
Dyle them tender, and fice fhem
thin flicesithen feafon them With His

namon, Ginger, and a little Pepper,and
put them into a Cotfin of fine IPatie, ioith
(ncet MWolter, and a foip (otet Pearbes
chopt fine. Wake them in an Duecn. Lhen
fake alittle Putmeg, Winegar, Wufter,
@ugar,tbe yolke of a retn layd Cgye,one
(poonfuil of Dacke,cndthe jupce of a L ens
mon:bople all thele fogether on a chafings
Difh of coales, and put if info pour Pype 2
fhog it twell Cogetber, and ferue &6 ig the
Lable.

A Florentine of a Cony,the wing of a
Capon,or the Kidney of Veale.
Ince anp of thefe 1wih [(iozel
bearbg,patrboyld Currans, a Dale
02 t1nd min fmall, & peece of @ pielers

ued Dange 02 Lemmon, mink as fmall
a3
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ag your ate, Dealon it wifh Ginger,
Sinamon, Pulmeg,and Dugar: then take
the yolkes of fwo new lain Cgges, a
fponetull sf itoet Creame, a pkee of &
fhof Cake grated and marrow cuf tn
o2t peeces. WBake this in a dify bes
tioeene (o leaues of pnfepatie, put a Lty
tle Rolesmaterfoit befo2e pou clole pour
pae. Lben it is bak:d,Haue on Sugar.

A Frydayes Pye,without either Flefh
or Fifh,
VV A gresne Weefscleane, picke
ottt the middle fiving, and chop
them (mall teith foe 02 th2ee twell relifht
ripe dpples.Dealon it With Pepper,Dalt,
and Ginger : then fake a goohanvfull of
Railins of the Sunne, and put them all in
A Coffin of fine Pafte, Wwith a peeceof
{iweet Wuntter, and (o bake it : but befsze
pou lerue i {1, (ut i€ bp, and Wwyinginthe
tupce of an Dzange anv Dugar.

A Chewet of Stockfith.

B Dyle watered Htockeith, and make
if fif fo be eaten : Yohen it is co'd falte
The Wwhite of the filh andmince it (mall s
put in parbopld Currans, RKaifins of (e

@umes
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Sunne. Sealon it With Pufmeg, Peps
per, @alf, and a peceol (tvect Wutter.
Wbake 1, bul befoze you [erue tf tn, cut i€
bp.and Wing fn the iupce of an Oange.

A Quarter-Tart of Pippins.

Warter them ano lay them befiveene

tiwo Heetes of JPatte : pulin a pecce
of inhole Binamon, two 02 thzee biuiled
&lonee, alittle Niced Ginger, Dengato,
02 onely fhe veilotv onifive of the £D2ange,
@ bif of (tweet WBntfer about the bignefe
of an €ggae, good Eo2e of Dugar ; (pzinkle
on a little 3IKRofetoafer. Hbhen clole
pour Aact, and baketf ¢ Jceit before it
goe fo the boob, (cvue 1t hot, Lhls Lart
poumap make of any pufpalfe, o3 o2t
pafte that intil nof helsthe rapfing. It pon
bakein any of thefe Rinves of palies, then
you mu® fic bople pour IPippins in
Claret-wine and Dugar, o2 elle your Aps
ples Will be bard Wwhen pour Crulk Wwiil be
burnt and b2ped atway. WBeoes, (he wine
gineth them a plealant Colour; andagod
taffe alfo. ZChough yon boyple vonr Pips
pins tender, take héed ron brealie nsf the
quarters, tut bake tGem Wwhole,
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A Goofeberry Tart.
Hck the ffalkee of pour Goleberries,
anbp the pips tn the fops : put them in
god Patte, with a little greene Ginger
fliced in flices ; caff on g fo2e of Dus
gar and iKolewater, and (o clofe theut,

A Cherry Pye.
1Ruile a pound of Cherries,and Famp
fbemi, and bopie the ficrup with Su-
gar. Zben take the ffones ouf of fius
pound ;: bake them tn afef Coffin : Jce
them, and lerue them bot in fo the boov.

To make an Oyfter Pye.

Aue the liquoz of your largeff Dys

fters, feaion them with IPepper and
®inger, and put them into a Coffin : put
inamin® Dnyen, a felv Currans, and &
god peece of YBuffer. Ahen poure in
veur firrup and clafeif. TWhen it is bakt,
cut bp the Pye, and put ina (ponefull of
Winegur and melted Butter: Hake it woell
fogetber, and et it againe into the Duen 2
little tohile:then take it ont,ann lcrue it in.

A
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A made dith of Mufekels and Cockles.

P Arbeyle thent and fake out the meab
anbd fsaf® them bery cleane in the Wwa-
ter they foere bopled in, and a little wbhifes
inine: mince them Miall Wwith tioe o2 thace
polites of neiw-laio Cages. Ecalon it
Wwith Pepper, SDalt, and a littie Pulmeg
then w2ing in the tuyce of an D2aunge,and
put them bet tocene ting Meefes of Pate,
ilgaiw it,Jece if,and vig il;pocumay aliofry
et

To bake Neates rongues to be
eaten hot.

Dryle it tender, and pill off the skin,
take the fiefh ouf at the WPWuif-end:
mince if mall twith Dre-luct, and dPars
eofn. Sealen it Wwith Pepper,Dalf, JPuts
megee, parbsilo Currang, and amiiaced
Date cui in peeces. Taks the yolkes of
fine iein-laio €gges, and a (ponefall sf
[wét Treanie, wozke atl fogether Wwitha
filuer (ponein a i, withalittle polws
per of a D2yen Dzange-pill ¢ fpiinckle a
little Weriupce oner i€, and caif on fome
©ugar. Then thantk if in againe as hard
a8 you can cram it. uSake if on a vil)
C i
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tn the Duen : bafte (€ Wwith Mokt Butfer,
that it map not bake v2p on the ontfive :
inben i€ {3 o be eafen (alvce it with Tines
gar and lBuller, Putmeq, Dugar and the
jupce of an Dange.

A delicate Chewet.

P Arboyple a peece of a Leg of Weale,and
betng colp, mince it Wwith 1B&fe (uet,
anb parvoiv,and an Apple,02 a couple of
WhHardens: Wwhen pou haue minl it fing,
put a fe v pavbopled Currang, fire Dates
minff, a pece of peferued Dzangespill
mint,Parvow cnt inlittle (quare péeces:
Seafon all this With Wepper, & alt, Luts
m=§, and a little Dugar: then put it infs
pour Coffiaz, and (o bake it. 1Befoze you
cloe your Pve, Pp2indkle on a little RKoles
1>frr,and Inhen they are baked fhaue on
a liftle Qugar. and (o ferue it to the table.

To makean Vmble Pye,or for want of
Vmbles to doe it with a Lambes

head and Purtenance.

B@plz pout meat reafenable fenver,
take the flefh from £he bone,and mince
it (mall with Weafe fuet amp Parrow,

toith
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oifh the Liner, Lights, and Peart, afeto
(waxt Pearbes and Carvans. Dealon (€
iih Pepper,Dalt,and Putmeg ¢ bake it
in a Coffin raifed like an Wmble pye,and
i€ Wwill eate o hike onts Wmibles, as that
por fhall Barolp by faffe dilcerne 1€ from
right TUmbles.

To bake a Calves Chaldron.
Trboyle i€, and cosle it, and picke out
the Bernels,and cuf if in (mcll paces:

then feafon it toith Pepper,Dalt, & Pnbs
meg : put in & feio (et Pearbs chopt,a
péece of (wet butter,p2indkic it with Ter-
fupce, aid fo clofe if, YW Henipon ferue i€
gr,put fo it a litile of a catodle,made twith
JPutmeg, Tiinegar, Wutter, Bugar, and
the polkesof tipo ncin lgls €gs, « (poncs
full of ®acke,and the fupce of an Dzanage

To bake a Carpe.

Calv,wih and b a fayelarge
Carpe:(eafon of ith Pepper, walf,

and Patmeg, and put if in a Coffn Wit
god o3¢ of (o=t Barltsr ¢ caff on great
Raifinsof the Sunne. the juyce of fwo
Danges, paf pour iBotter Lpperiofk, (o
2 kape
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kecpe the reff moi : fp2inckle on alittle
Winegar befoze pou clofe if,and (o bake it

To bake a Tench with a Pudding
in her belly.

Cf pour fH blod in the Taile, then

fcalnif, anvfcoure it 3 wafp it clesne,
and o2y it with acloath. ZChen takegras
£ed Bzcav, weet Creame, the poikes of
ttoo e thaee nim-1aid Cagrs, afelv pars
bopls Currans,a feto {nxt Beacbes chapt
fine. 2ealonit Wwith jputmeg and 1Peps
per, and imake it info a Kife pudding,and
put if tnfo your Tenches beldp. Sealon
veus fith oathe onifive Wwitha little Peps
per, Dalt, and Puimegge, and put him tn
aneepe Collinwith a peece of Mueet 1Bals
fer, andfo ciofe your IPpe; and bake if,
AL hen toRe it out of the Duen, and opsn
it, &nd caf tin &4 pevce of pielertien Ds
range minf. IChen take Winegar, Pats
meg. 1Burter, Swgar, and the yolke of a
nzim laid Cgge, and boyle it on a Chas
finavith of Coales, alinaies Kirring it fo
keepe i< from curding., ZChen poure if into
von" 19ve, Megge i€ well tegether, and
ferue tfin,

To
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To bake Eeles.

TeEyonr Celes about the length of

pour fiuger s fealen them with 1Pep-
per,@alt,and Ginger,and {e putthem ints
a Coffin, With a geod peece of Mineef 18Uk,
fer. IPufinto pour Pyegroat Kaifins of
the Dun, and an Onyon wiail fmall, and
fo clofe 1f and bake tf.

To bake Chicl-ens with Grapes.

IRulle anb (cald your Chitking,fealon

them tell oith peppoy,ialt,and Put.
meg ¢ andputthen tnto pour Pye, nifh
a gwob peece of MButter ; bake {f ant cutif
Bp, and puf bpon the b2ea of your Chics
kens,®zapes, bollo tn Ticrjuyce, WButier,
Rufmen,and Dugar,with the jupce of an
Diange.

To bake a Steake pye with a French
pudding 1a the Pye.
ealon yeur Steakes Wwith JPepper,
Salt, and Nofmeg : andletit Fand in
a fray an boure, Ehen fzke a peece of
the leaweff of a ilegge of SPulten, and

mince it (mall Wwith Dre-fuet, and afelo
T3 (nét
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ftokt Pearbs, fops of voung fime,
Dranch of Pennyroyal, (103 02 thaée leaues
ef red Bage, arated Bead, pelkes of Cgs,
(ot Creame, taifing of the Sunne,
fwo:ke all together ke a 1Pndding with
ponr hand Fiffe, and roivie itround like
bals, ant put them in pour Dfeakesing
péepe Coffin, ith a good péece of (oget
butter, fo2inkle a littfle Wer jupce on tf,and
bakz it : then cuf if by, and roivle Dages
leaues fn Butler,and frye them, and ik
them Dp2ighi in pour inals,and ferue poue
JIve miithout a couer, Wwith the jupce of an
Dange 02 Lemmon.

To make a good Quince-Pye.

dre them, cnd coare them (the beff of

the Nuinces tsnert bnto the skinne,
therefoze pare it as thinne as {s poffible)
ftuffe them toith Dugar, then With as
much ether Sugar asthep toeigh, put
them i2ith peeces of ficed ginger in a € ofs
fin, fp2in:kle on a 1ittle Roleswater bes
foze vou clofe your Pye. 1ake it, and lek

it Fand long a (oaking in the ouen,Jce i,
#R0 fecue 1€ in,

To
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To make a Pippin-pye.

@ke their Wnaight 1n Dugar,and Kick

a tohole Cloue tn cucry péece of themy
and put tn pieces of Whole Binamen,then
puf in all your Sugar, foith aflice 02 two
of tphole Binger: (pzinkle RKole wateron
them befoe you clofe pour P ypebake them
anod ferue them in,

To bake a Pigge.

Cald if,ann it if in the middelt,feyp (€,

and fake out the bonez, Healon if
toith Pepper, Lalf, Clones, W ace, and
Pulmeg:chop (et bearbs fine Wwith the
bard yolkes of ttoe 02 th® netw lapd
Cgges, and parbopld Currans. Then
lay one balfe of potir 321gge tnfs pour pye,
and bearbgonif : then put on the other
balfe Wwith mo2e bearbes aloft bpon it,and
a god péece of (fneet [Butter aloft bpon all.

¢t isa god vifh both bet and cold.

To bake Fallew Deere inthe
beft manner.

QAke ¢t fir® in bis otone blod, onelp
fwipe (€ cleane,but twafl it net, bose {€
€4 and
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and skin if,and fealon t£ foith Pepper and
2alt. Then bake it in fine Pae allers
oarp,eitber puft-pafte o2 hol-pate,

To bake a Red Deere.

P Arboyle i€, and p2efle i, anblef {€lye
all night tn Ked- W ine,and Winegar :
then L arde {f Lhicke, auo fealon it Wwith
Pepper,Dalf, Clones, P ace, Nuineg,and
Guiger, 1Bake it i avecpe Coffin of Kye
pafie, ith fEoze of Buffer + 1ef it foake
well. Leaune abenfsholein pour Ppe,and
toben pou b2atw it out of the Duen, put in
melted Wulfer, Uinegar, Puimeg, Gins
ger, and a little Dugar : Make if berp
1sell together, and put if info the Duen as
gaine,and let it fand th2ée o2 foure houres
at the leatr, fo foake thooiwly,tuhen pout
Duenis cold take it out, and Eop the hole
With Bu‘ter,

Tobake a wilde Boare.

Tﬁkﬂ the butfocke of a ¥5atone, and
(Defiilets : pavbopleif, and minceif
fricll, and Eampe itin a Boster till it
come like patte,all in a lumpe, Thenlard

it
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if, andbfe it like the 3Ked Déere. The

fillets allo of béefe f02 a néeo Wwill (erue ve«
vy Well,

Tobake a Swan.

Calb if, and fake ouf the bones ¢ then
Spathnuln it and feafon if fwell Wwith
Pepper,Balt,and Ginger. Lhen Lacdif,
and put it inadékpe Coffin of Rye-pafle,
Wwith ftoze of Wutter. et if foake wWw:ll,
1obett you take if out of the Daen put in
maze Butter mounlfen af the vent-hole,

To bake a Turkey or a Capon.
Dne the Lurkey,but not the Capon 2
parbovle them, and ficke cloues in
fheir b2eaffs : ILard them and fealon them
ivcll /eh Pepper and Dale,and puf them
in adepe Coffin Wwith the b2ealk volvnes
vzrd,anod Eo2e of Wbuticr: and nben tfis
bakf, poure inmoze Wuller, and nhen i€
i3 colo,Zop the bent-hole wwith nioze butter.

Tobakea Hare on theFrench
fathion.
Arboyle tiwo Wares,and fake the el
from ¢be bone, and mince it fmall,
anb
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and beat {f in a M o2ter infs a Inmipp fibe
Eance : then fgince i€ in Wiine and Wines
gar, as pou teould doe red Diere, and feas
fon tt fo alfo. Lap alithis pulp abont the
& hine of one Vave, (0 if Wil (eeme bul ones
ILard i well,and pat i€ into a Coffin,with
Zoze of 1Butter, and (o bake i€, Lhen fake
it ont of the Duen, and puf infoif alitfle
melteo Wbutter, Putwieg, Ginger, and
Sugat, and (et i€ infa the Duen againe to

feake : fojen (¢ is cold Kop the Hole With
FButter.

To bake a wild Goofe, or Mallard.
drboyle thent, and biecake the bzealls
bone of alarge Boofe,03 take { quite

ouf, and all the ofber bones alfe, bat not
out of a PPallare, Deafon them andlard
them, and pul them info depe Coffins,
Wwith fege of YBuffer: Wbhen pon dlav

them out of the Doen,puf inmoe,anddse
as befoze {s (hetoed.

To bake a Curlew or Hearnefhaw.

Kuaflethem, and parboyle them, buf
bpon one five. Sealonw them toith
Pepper,Dalt; and Ginger, Put them in

peepe
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déepe Coffins,inith Ko2e of Wutter,and tet
the beavs bang-out fe2 a MHoiv,

To bake Woodcockes, or
Black-b rds.

Rulfe,parbople,and fealor them toith
Pepper and Dalf: your Wiodcpcke
may be lacbed : doe agin other.

To bake Larkes or Sparrewes.

Crue them as beloze Wwas Hetwed in fhe
T wocockes and MBlacke-birds,

Fritters on the Court-fathion.

fke the Curds of a Dacke-pollef,the

volkes of fire neto-laid Cgges, and
the 1o)ites of ffo of fhem, fine fiotver, and
make thicke batfer  cuf a P ometvater in
finall péeces : [calon i vith Pulmeg and
a little PPepper, put in a little Erong Ale,
and narmemilke : mingle all tegether,
and put them infe Lard, neither fw het
no2 tocold. JE pour batter (toim it is in

good temiper.
P To
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To make Pancakes {o crifpe, that you
may fet them upright.
ke a dogent 02 & (eozeofthemin a
liftle frping-pan, no bigger than &
Batucer,and then bople them inLard,and
thep il lmke as yellov ag golo,befise the
tafie 1will be bery gob,

A Sallet of Rofe buds and Clove
Gillyflowers.
Y cke Wole-buds,and puf them info an
eacthen Pipkin, Wwith T@bite-wine,
binegar and Sugar: (o may pou vie Cos
flips,Wiolefs,02 Role-marp-flotn:es.

To keepe greene Cucumbersall
the yeare.
Ut the Cocumbersin péces, bayple
themin (ping-twoater, Hugar, and
Dl a walme o7 tivo, Take them bpand
lef your pickle fand datill it be colv.

To keepe Broome Capers.
B Dyle the greatel and hardeE budsof

the IB20me in Wine Winegar and
ABay-(atf, fomm it cleane ; Twohen it is cold

vou mae put in ratv ones allo, each by
thems
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themilelues § puf in a péele of Leab on the
raw ones,fo2 ail that (1wim toill be black,
andthe otber that are paeficd dolvne, as
gréne asanp L &ke. The boyld ones toill
change colaur,

Parflaine {talkes.
@Ather them af the full grein'h, but
not tw old ¢ parboyle thom, aud
képe them (n TUDbite-Wwine Tiinegar
and Sugar,

To make Caper-rowlers of
Radith cods.
Tﬂhe them oher: they be hard,and not
oucrmuch open: bople thent fenter in
faire mater, boyle T bife-1pine Winegar
and Baplalt tegether,and ke ptheminil.

Divers Sallets boyled.

Hrboile ©pinage,and chop i fiute, foilh
the cooes of iy bord Ereichers bys
on a boozo, 02 the backs of ity Thoppins
kaines ¢ thenfef them ona Lhafitndid
of Coales Wwifh IBulfer and Tlncgar,
ealon if With Hinamen, Clagar, Sus

gar, and a feto parboyid Currans, Ebn—;
c
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cut bard €ages tnfo quarters te garnifh
i€ Withall, ane (erue it bpon Dippets. Do
map you (erue Burrage, Buglofie, Cus
piffe, ®uckap,Coleflowers, ®ojrell,IDas
rigeld-leancs, Wiater-crefies, L elies boys
Ien, Dnions, ®porragus, Wecket, Alerans
bers, Parbople thewm and (ealon them all
alike : Wwbetber it be Wwith Dyle and ines
negar,o; Eutfer and Winegar,Dinamen,
Ginger, Dugar, and WBulter ; Cggesare

necefary,o; at lea® very god fo2 all bopld
@allets.

Buds of Heppes.
S Cethe them twith a ittle of the fender
Balks infaire mater,aud put thom ina

bifh ouer coales, with Wutter,and (o lerue
them to the £ abie.

A Saller of Mallowes.
SErip eff the leaucs fromy the fenver
Raikes faning the tops: lefthem lyein
Wafer, am f&tpe them fenber, and put
themin avif cuer coales, With Wutter
and Tinegar:let them fFand a while: then

pul tngrated b2cad and Sugat betwens
cuery lap,

A
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A Sallet of Burdocke rootes.

€ off the ouffvard rinde, and lap

them in vater a good boure at the
leaff: twbem pou haue dene, (&€the them Bus
till thep be fenver ¢ then fef them on coales
ith MButter and Tiinegar,and fo let thms
ffand apzetty wbile : then pat in graled
152eab and ®ugar, bettoirt cucry lay, and
ferne them in.

To make blan¢ht Manchet in
a Fryingpan.

Ake balfe a nofen Cgges, balke a

pinte of (et Creame,a petiny SHane
ehef grated, a Putmegge grated, (@O
fponefuls of Kofe-water, (o ounces of
®ugar, toozke all Riffe iike a JPudding:
theu frye it like a Lanfey in a bery little
Frepingpan that it may be thicke : frpetl
botone ano turne if out tpona plate. Tut
it in quarters,and ferue it like a PPudding:

[crape ok Sugar.
Puddings.
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Puddings.

A fierced Pudding.

,_ f-}; Jnce a Legge of Puls
{ BZll ton oith (ot Pearbs
| learce  grated AB2ead
' thaough a  Collinder,
= mince Dafes, Currang,
Ratling of the Dunne being Koned, a lits
fle Dengavo cuf finely, o02a preferucd
demmsn, a little Coziamver-liedes,
JRutmeg, Ginger, and peppet : mingleall
fogether With milke ano Cgges raiv,
1o2ought together like Paife : Wap the
wmeat tn a calule of Dutfon 02 of Weale, &
i you may either boyle oz bake them, €
vou vake thom, beattbe polke of an Cage
With Role-twater, Dogar, and Sinamon,
Anb iohen it is almoi bakt, vzam it ouf,
and fick it With Dinamon ¢ Kolemary.

A
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A pudding of Veale,

Fnce van Teale berp fine,cut (ome

iLarve,like DDiarionde: mince Dot
Pacferam,Peanyroval, C amomiil, Wins
ter-®aunop, Ruimeg, Pcpper, Ginger,
and @ait masoe hot, the gutcf a fat cbuts
ton Dogae:cuf if absut aainch longiivok
i€ fogether Suidh Co2e of Dinamon and Bus
gar and Wavberdes, fliced Fricgs,blancht
Almonus,balie a pouid of IE&Te- fuct, 0l
finely min®¥:put this infs vour Mot cking:
fet them a bopting tn 2 Pipkin of Clarels
fwine, With targe MM ace,a Miced Lenuna,
o110 Warberizs inknots, o2 H2apesithisis
da delicate Pudding.

A Fregeley of Egges.

Caf & bosenof Ceges With Creame,
Dugar, Nutmea,T:ce, Woiesioater,
andaPomev.aler cut susrihwart e fHices:
put theay into ihe Feping-pan With (et
1Buiter, andibe Ypples firsk : oien they
be almoff cniough, fake them bp, and
cleanfe your Pan ¢ rut inlzet Laifer,
and make it hot : put in haifethe Cages
2D and
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and Cream at one time:Eiv i ith a fatos
cer,62 fuch athing. Make if ouf,¢ putitina
pifly,put in the reft of the ﬁi‘g} ano Cream
like the fogmer,and then put in yeur apples
round abont the batter.AChen caff cin the os
ther five on the top of LE,¢ Rép it frnm burs
ning With (&t butfer. Wi ben it {s fricdon
both fives enough, Ww2ing on the jupee of an
Diange, and ferue if in,

A Cambridge Pudding.

Swam grated bean €hozotv a cullinver,
mince it Wwith Flotver, ming Dates,
Cucrans, Putaeg, Hinamon ¢ Pepper,
minff Duet,nen milk warme, fine Sugar
and Tgsitake awap fome of their fobites,
Wwogke all together. Take halfe the Puns
birg on the one fve,and the otbher on the os
ther five, and make i€ rounp like 7 loafe.
ZLYen take Wntter, and put it in the mibft
ofthe Wusving, and the other baife aloft.
ilet yourliquoz bople,and thotw pour puds
ding tn.being tyed it a faire cloth:wbey it

is bopled encugh cat it fn £be mivveff, and
(0 lerue it iy,

A
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A Swan or Goofe Pudding.
Cirre the blod of a ®van, 02 Gole,
Gépe fine Datmeale in Piike, Puts
meg,Pepper,fivét Pearbs, mink Suet
mingle allfogether with rofe-toater,Leg:s
mon pils mink fine, Coiander-f&vs, alifs
fle quantifp thereof. Sind thisis a rule
both fo; grated bzead punting o2 any sther
Pudding thatis made tha SWwimne o2

Ofe necke.

A Liveridge or Hogges
Pudding.

Dile a BVogs Liuecr well,let it be thos

rofoly cold: thea grate t€ like 152¢a0 ¢
gtafe 1B2ean,take new Pilkic,the fat of g
Beogge mintt fine, put ifto the bzeaw, and
£he LLiuer, the moe the beiter,biuide if iits
fo ting parts. ake foze of b2y bearbes,
that are bery o2l 02ped,minse them fne,
put the bearbs info one part, Wwith Nut,
med,Pace,Pepper, Annti-feeds, Holelve -
fer,Creame,and Cas,wallthe Lins,ann
then fill them by, ¥ et them boile ensugh.
Zro the other fopf put 1bacrberies, fliced
Dafes,Currans,nem €Pilke and Eages,

wo2ke them as the other.
D2 A
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A Chiveridge pudding.

Sp the fatteff guts ef pour Hogge in

faive water and @alt, to (coinge them.,
ZEake the longef® and the fattelf gut, bes
ginite at the midveft of the Gut,and Bulfe
it with Nutmeg,Dugar,Ginger,{Pepper,
and fliced Dates, bovle ifand ferue it (o
the {Cable.

A Ryce pudding.

g L éepe it infairve water all night: fhen
w7 boyle (€ {in nem mtlke, and daine ont
the GHilke through a Cullinver : mince
Leefe-uethanviowely, butneffom fmall,
and put i€ inthe Wice, and parboild Curs
rans,pelikes ofneto layd Cgges, Putmeg,
@inamon, Hugar and Warberies:mingle
all fogether : wafd ysur feoured guts, and
Tuffe them Woith the afoelais pulp ; pars
boyle thewms, anb let thom coole,

A Florentine of Veale,

Juce cold Weale fine, takegrated

B2zan, Turvans, Dates, Hugar,
Rutmeg, Pepper, to o2 thik Cas, and
Role-waier : mingleall twell togetber,
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and put if on a Chafingdifh of coales, Gir
them Cill €hep be toaraie, and then puf
fome betinkne (tos (Heetes of pull-pade,
andbakeit, put the ref vpon flices of a
isbhite loafe andfrye it in a fyyivg- panne,
walt befoze Wwith the polke ofan Cage:
ferue if With Hinamon ands Ginger,at the
fecond courle,

A Marrow Toaft.

Ance cold parboypld Tecale, and et

bery fine,and (kokt hearbes each by
thenfelues, and then mingle them toges
ther With Sugar, Rulmey, Dinawol,
Jiole-tnater, graten 152ean, the volkes of
fivo 02th2@e netv-laid Cgges ¢ open the
npiin@ meate, and couer it With the SHars
rotn, EEhen put your foak info the Pipkin
foith the bppermofl of fome Brong baoth:
let if boyple twoith large Pace, a Ffagof of
(foxf bearbes, fcam them pafiing cleane,
anbd let them bople almof b2y, Thentake
Podato-rotes bopled,02 Cheitnuls, DERirs
viofes,03 Almonts bopled in Tl Yite wine,
and fo2 fuant of TWne you mayp fake Lierr

fupce and Dugar,
D 3 Ano-
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Another in a Frying-pah.

Ake the marroto ihole out of the bone

asneéere as you can: ten Dyffergic a
fit p2opoztion {02 that marrol,being pars
bopled and bearded. and cut in (mal pecces.
F3at in a litle pong Lime,Wemnyeoyall,
and Pailly min fine: wozke all togetber
like vatter. Zohen rewleyour (Parvoin
Isithin that, and feafon if toith Peprer,
Eult, and Poutmeg. Lhen makeit i 1ifs
tle Pafpes With fine Pae : fome hike
JAecaflecods: fry (hem,Bhaue on Dugar, aud
ferue them in,

A Pudding ftewed betweene two
Difhes.

T;‘im the poikes of thae Eages, ano

the Tohite of one, Halfe adosen (poors
fuls of (ot Creame a Nutmeg grated,a
{elv cloateg and %Pace, a guavter of a
pount of Befe foef minE fmall, a quars
ter of a pounn of Currans temperitlike a
Joanding with grated WBcad.andaf Pite
full of Isle-Wwafer. Then take a ell of
Teate. cut it in (quare paecesiike Lrens
thers Loy thee [ponfuls of the batier bps
B one fide, then rotwle i€ by in the Cawles

pin
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pin one five ouer the sther Wwith (o fmall
pickes, andfie each end Wwith athydkn.
Pon may put fivo,02 (2,03 fonre of them
in a vifl), then,takebalfe a pinte of Brong
ghutton bjoeth, and balfe a vosen (pones
fuls of Ginegar, the o2 fouie blades of
large 9P ace,and an ounice of Dugar.IBake
this bzoth to bople bpon a Chafingvith of
Coales, and then pufin yerrPudding
toben it boiles,coucy it with an oftber dif%,
¢ le€ it fue a guarter of an houre longer,
urn them o2 burning thentake bprour
IPooving, audlay it bpen Dippets, and
poure the b2oth dpon the toppe. OGarniy
your Dif}) ith the coare of a Lemnion,and
1Barberies : ferue them bof,cither at Dine

ner 93 Supper.

To make French peffes with
greene Hearbes.

Tﬁka Spinage, P arflp, Tnoife, a p2ig
02 tivo of @cuo2y : mince fhem very
fine : fealontbent vith Pulmeg, Ginger,
and Dugar. TWHet them With Cgges, acs
coding to the quantify of the Pearbes,
mo2e o) leffe. ZChen fake the Coare of &
iLemmon, cut (€ in round dices Yery thin:
put to enery flice of your Lenmon one
iD 4 fpaonfull
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rpoonefull of this Kuffe. hen frpeif With
Mozt Lardin a JFrying- panne,as you fry
Cgs,and lerue them with Gppits o2 withe
out, pinckle them cither toith JWhites
inine 02 Zackr.o2 2ny ofher TGitne,f auipg
Renith Wwire. Herue them cither at Dine
ner 03 Duppet.

Dropt Raifins.

Ake fhe fairel RKaifins of the Dunne,

flif them on one fineslap them open,as
round and as boad as you can. Ehen take
the afozelaid Ve ary mintk and (ecaloned,
and lay beloirt fwe Wrifing as many as
pon can clofe bettuict them. ¥ akebalie a
iponiol of the afojefaid inffe that pou frys
eD pont Eemiinons With:fry them botone,

A Ford pudding.

T:?{he either Button, Weale,03 Wambe,
. toal§ 02 ratw, tut ratn is better.
9Btace it fine With Wéefe fuct : take opls
nage, Parflep, Wavigolv, Eudiffe, a (p2ig
of iTtme, and 3 ip2igge of Daucgp: chop
them fine, and eafon them with Putineg,
Sagar, mink Dates; take Currans and

grafed
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grated Y52ean, the polkes of thaé 03 foure
neio layed ©ages, a (ponefoll o2 (na of
Rofeloater,as much berjupce: wo2k them
bp like 1B{rde,iBeal g, Filhes,IPeares, 02
tohat ponill. Frythem, 02 bokethem,
and ferue themt Bpon fippets,with beriupce
02 W hife-wine, Wutter, and Bugar:ierue
them eitber at dinner 02 Eupper.

To make puffes on the Englifh
fathion.

Ake netw nuilke Curdg, plelle cufthe

Wibay cleane,take the polkes of thaee
Cages, and the white of one,fine Wheat,
flotver, an® mingle amongld yeur Curds:
Scaflon i€ Wwith Putmegge, Lugar, and
Iiole-afer, mingle all togetber. Iuls
ter a fafre Wbite Paper, lap a (penefoll
atonce dpon it © [et them info a warme
Duen,not oner hot,when pou (@ them rie
as bigh asa balfe.penny loafe, then fake
Role-wafer and Autler, and invale them
oftet : [crape on Sugar, anbd fef them in
the Duen agatne dutill they be d2yed af
the tops like Fce. Lhen faketbhem ouf,
and ferue thems bpon a plafe,either at Dins

ner 02 Supper.
To
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To make a Pudding ina Frying-
panne.

Stkefoure Cages, fina Mponefnlls of

Rofc-waler, Nuimeg grated,©ugar,
grated §B2ean, the guantity of a pennep
fLoafe, a peund of Wfc-Hef mink fine
fvozke them as fiffic as a JPudding With
pout and, and put if tu a Frping-panne
with Mokt WBntter, frp i€ browne, cut if in
guarters and (erue {€ hof,efther at Dinner
02 Dupper. IFit be on a fafing-dapleane
put the @uet and Currang,and put intwo
02 thyee P omematers niin i fmall, 02 any
other (oft Apple that hath a good relifh,

To make Apple-puffes.

Tﬁke aPomeiniter, o2 any ofber Aps
L plethatisnothard, 02 barfh intafie:
mince it (mall With a dboosen o2 finente
Az2tfins of the Dunne : wet the Ipplesin
tiny Cages, bea'e thent all together Wwith
the backe of akaife 02 a (pone. Deaflon
them Wwith Putmegge, Wolc-water, Dus
gar, and Ounger : dop them infoa Frys
thg-pan with a fpone.frp them like Cgs,

3ing
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in2ing onthe fuyce of an D2ange o) Wenns
mon, and fetue them in.

To make Kick-thawes.

Qke the Hmidneyofa Teale,02 Lamb,
oz if pou baue neitbher of botb,then take
thecare of Putton, take the fat and all,
bople if, and mince it fiae : feaon if With
Fputmeg,Pepper,and 236, Lhen fake
tiva o2 th2® Cages, alpuniall of Rolee
water, tiwoo2 thae (ponfuls of Sacke,
as much grated WBead as will worke
them Like lithe-patfie. “hen flsiver your
moulds,and fill them Wwith that patfc:tben
roule a thin fheete of patie, vet tf andcos
ner if cuer : fi'y them,and tarne them info
fimall vifhes,and kepe thom Warme in (he
Duen, ferue (hewm st vinact, o2 fupper. 3¢
vou intll bake them, then yoa may turnc
them info the biff) ratw,cuf of pour mouldz,
and Jce them Wwith Rolewater ¢ Sugar,
and (et them (n the Duen,bhen your pyes
ate balfe bakf,

1o



53 The firftbeoke

To make [ome Kick-fhawes in palte,
to fry or bake,in what forme
you pleafe.

Ake fome o2t Pufé-paffe,roivleit
| thinue, if pou baue anp monlds you
may Wwazke it bpon your monlds, Wwith the
pulp of IPipyins,ealoned oith Sinanion,
Ginger, Sugar, and Ko water, clofe
them ©p, and bake thent, o2 fry them s 02
you may fill them nith Gooleberries, lear
fored 0ith Dagar,®nmamon,Ginger,and
Rutmeg : rewle thom vp in yolkes of
©gges, and it will Lépe your fParroiy,
betng bopicd, froin micliing atvay, 02 pou
may fill them Wwith Curvsg,bopled bp With
whitesof Cgges and Creame, and it Wwill
be a fender Curde 3 but youmn@ lealon
the Curde Wwith parbor!s Currans, thik
02 foure fliced Dates put fnto ¢, 02 fire
bits of Parrow,as bigge as half a Wals
nut : put in fome fmall pces of Almonds
paile, Dngar, Hole- water,and Puimeg.
snuthis will ferue fo2 anp of thele Eicks
hates, eyther fo bake, o2 fo3 a #FHloe
ventine in Puit-patic 1 anp ofthele pou
mag fry 02 bake; o2 Dinner o) Supper.

To
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To make an Italian
pudding.

Ake a pennp Wwbite loafe, pave off fhe

cralf, andcut i€ in (quare pices like
Bnto great Dyce.mince a pound of 1Bkles
fuct (mall: take halfea poumd of Raifing
of the Sunne,Kone thewm,and mingle them
fogethes, and fealon them inith Sugar;
Rofe-water and Putmeq,wef (hele things
in foure Cgs, and tir thein Yery tanderlp
foy baecking fhe 152cad ¢ then put itina
Difh,% paick in th2 o2 fonre péeces sfmars
toin, and fome ficed Dates: puf if infe an
Duen hot enough fn2 a Chelvat : if pour
Duen be to het,it Wil barne : if ¢t colo,
it il be beauy. WHenitis bake, fcrape
on Sugar anv ferue if ot at Dinner, but
nof at @upyer,

To
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To boyle a Racke of Vealeonthe
French fafhion.

Tt it tnfo @ezkes, cut a Carret o2

aCurnip in peceslike DDiamonds,and
put themy into a Pipkin with a pinte of
wWabitc-wine, Parflp bounvina Fagol,
a little Relemary, and large SPaceg,and a
fFick of Dinamon: pave a Rewmmen, 02 D
range,and take a little grofe peppet,halle
a pound of 1Butter:boyle all together butill
thep be entough:when pau haue done, putin
a liftle ®Dugar and Terjupce,gacmily pout
oifh as pou L,

To fearce a Legge of Lambe on
the French fathion.

Ake the flefh ouf sf the in-fide, aud
leaue the skin Wwhole, mince (€ fine
ith et ¢ take grafed 1Bead, mink D
range pill,ficed nutmeg, Coiander-(@ds,
IBarberies picks, a little Pepper : Wozke
all fogetber with poikes of Cages,iilie a
Pudding, and puf it in againe, If pou
ivant a caivle of sButto: te clofe it With,
then faketbe yolk of an Cgge,and imzmia
£
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if all ouer,and i€ Wil hold it falf. T hen put
it in aoifh ratw, and (ef it Bp2ight andput
a litfle Youtter into the difh,and fef the dilD
inte the Ducn: put to the afprefaid things,
Sugar,Carvang, aad fliccd Dafes, Salt
and TUerjuyce. YW ben it gozth fo the table,
firoto 1€ Wwith volkes and parfiey, either of
them minfE by if (clfe.

To hath Deere,Sheeps,or Calves
tongaes,on the French
fafhion.

Dyle, WBlanch.and Larve (hem, Kicke

them with Cloues and JRokmarp,and
put them ou a ©pit, vntill they be balfe
toaficd. fhen put them nfo a Pipkin
with Claretvine,Binamen, Singer, Dus
gar,fliced L émon, a fetv Carratvarieds,
andlarge 9Pace, 1Boyle ail fogether and
ferue them in toith fryeo toalts,

Eoglifh
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Englifb Cookerie.

To boylea Capon.

if’"*‘-_!";ﬂﬁ <8 Ake ffrong baoth of marrofss

%@ bones, o2 anp other firong
Sl

¢ b2oth, put tbe dParretn into
2y Wi} a pipkin With falt:boile pour
WESEet 2 Capon n the Pipkin, and
fcum i€ cleane,befoze pou be readby fo take
if off put inn your SHalf. “Cake a pinteof
Trhite-vine tn a pipkin,foz one Capon,if
Pou Haue mo2e, youmnii Hhaue mo2e Wine:
balfa ponnd of Dugar,a quatter of a pound
of Dates fliced, JPotatoes bopled, and
blancht,large Qpace, Putmeg Aiced:if pot
koant Potatoes,.Cake Cudiffe, ¢ fo2 Wwant
of batl, bayle Dkirrets, ano blanch them 3
bople all tagether \vith a guarter of a pinte
of Terfuvce, and the yolkes of Egges,
fraine it and Sirre it about, and put it to
the Capon with Grang baoth. L
O
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To garnith your Difhes.

G Arnifh ypour Mifhes round abouf

ivith fisne Sugar : fake D2engang
Dipt among 1Biskets  fake Carramayes.
fCake a P omegranat and garnil the five
of your IDiff) twith it : take Currans and
Punes, gnd Ww2ap them in five Sugar,
bauing béene firff beplea tender in faire
Wwater : Wake a Lemmon and fHice if, aid
put it on peur bify, and large YPace Fes
ped o2 boplen, 02 pzelerued Wbarberries.
Any of thele are fit to garnif) penr Dl :
take pour Capon out of the b2oty, and put
it tnfo a vifh with Gppcis,and of theig gt
nihes vound about if.

To boyle a Capon anctner way.
 Dyle a Jnuckle of deale bntill 1£
make firong b2ath ¢ then fakz vour
Capon, ¢ bople itin faire ater ant 2alf,
ano twben it ig almoff bopls, take it e pul
itin a Piphin,and frafa pope baothin fo
the Capon = hen walh ans fcvape Pary
fley, and JFennell-roofes cleane, pith thear,
ano flice them along:boile them tnn a shilief
of Water, and mben they are balfe boypled

take them from the fire, and put (hem
< i
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in a fFrainer. and then in a clean Pipkin,
fhen take a little Hole.toafer, and a
gua:fer of a pound of fine Sugar  bntill it
be as cleare as glafle : then take a little
large $@sce a faggot of (ot Pearbes, a
ininf Lemmen, the p'll tiken off. Yoyle
a feiv Kaifing of the Sunne totth 1€, bul
firi take ouf yonr Capon and firaine {he
baoth: put the Capon into a Difh bery
finety garuifht : then put the b2oth fo the
@ apon : then take P arfzp rofes, and lap
thent on the top of the € =pon twith pour
mitn and fliced X enimor,your iaifins of
the Sunne,and pour large P ace. Garnilh
pout bifh, as befoze s Hetocd,

Toboyle a Capon 1n Rice.

B Dyle a Capon in Dalt § inater, and
i€ pon like 1t,yon may put into a faire
cloath,a banofull of Datemeale ; then take
a quatfer of a powd of Rice, any Kepe
itinfaire pater , and (o Balfe boyple it ¢
then fratn the Rice fhrough a Crillinder :
then bople the Rice ina Pipkin, With a
quart of 9pilke : put in balfe an oance of
large MBace,half a pound of Sugar : boyle
1€ Well, but not ouer-thicke, pufin alittle
Roleswater ; blanch halfe apound of Al

menbs,
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monds, and beate them in & moter 1oith
a little Creame and Role-waler : beate
them fine,and Hrainethem into a Prpkin
by if(elfe. fhen fake bp yveur Capon,
anbd fef pour Almonds alittle againtt the
fire; garnifh pour dithes as vou thinke fit,
andlayp in your € apon,and put pour Rice
banbfomely bpon the Capon,and then the
b2oth bponthe ARice.

To boyle a Capon with Oyfters, and
pickled Lemmons.

Dyle the Tapon halfe enongh . Wwith
faive water £ ®alt: then r2ine lome

of the b2oth into & guart of fienifh-oine:
thenput tna feto Noet boarkes, minE
with a pickled L emen 02 Dange, put all
into the P13 Kin, endlef ibem boyle toges
ther. hen i ke the D;Xers, picke and
beatd them, and parbople them : then puf
them out of the botbin'e a Cullinger, €
then puf them into a Pipkin. Then fake
a few Raifins of the ®on : if you lone the
jupce of an Daypon, fArE bevle iome Dnyps
ois by themflelues, and frainc them, and
then pat them into the IPipkin, and lerne
in ith tshat garnif pou pleale,
&2 To
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To boyle a Capon with
Pippins.

Arboyle it as befoze, then puffino

¢Parrciy bones info a Pipkin, 02 ras
ther put the marroiv of (o 02 thyx bones
tnts a Pipkin, with aquart of TWbites
&tine,alittle fliced Putoreg,balfe a fcoze
of Dates. T ben pou bane (o done, put
in a quatter of a pound of Sugar, then
pare your Pippins, and cut them into
qu:rfers,and put them into a Pipkin and
coter them witha liftle Rofe-water and
ugar, and bovle them. Zhen take (if
vou bave tt) fippets of WBisket, and fpy
Wwant thereof take otber Wead : then
boyle feuen oz eight Cages bard, takeouf
the polkes and put them ina frainer.
ilben teke a liftle Werjuyce, any Grong
b2oth Wobere the Canon ts borling,Kraine
if, and pat if in a Pipkin,and firre all to:
gether with the Pippins and FPBulcadine ;
let the “Puicadive bee puton, fuhen the
2ippins are colv,

To
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Toboyle Chickens in W hite-
broth.

Rulle and parbeyle fhem tery ohife:

then puf them With (weet Bearbs ins
fo aPipkin oith Dace, plces of Dinas
mon, chop a little Parficy but courle, and
fivainethe yolkes of fonre o7 fiuc Cages,
ith alittle berintce,which muli Le put in
Wwhen thep ave ready to be takon fron: the
fire. ODarnifh pour 011,

To boyle Chickens in
foope.

Dyle them dntill thep bee encugh,
bople 1Dartfchokes very well, and
blanch them. ZThen put your Chickens
into a pipkin oith Hrong b2oth. Cut your
PBartich kee, and puf them inte a pipkin
itha fele fices Dafes: 2D a felv I;Rsts
finz of the San,and afein Turrans clean,
put tbe info a pipkin: thea take Cola-Flo-
ra,and wafh it clean, and parbople it bery
ivell. @Wihen you fake them from the fire,
blauiteh them very cleane, ¢ puf them 1y
€0 a pipkin : then fake (ome of your Pars
fichokesleft, and a little wohite i52can,
C3 lays
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laip in fTepe Witha little both and Tlers
fupce,balfe a posen vo'k: of har Cggses,
aun a little £rong baoth and Herfuyce, &
guarter of a peiid of @ugar, put it intobhe
Pipitn,and Girreall together,withagod -
guanty of Entfer : them mince the et
erg of sparigairs, =nd bople themt oith the
reff + foun the baoth cleane,and then it tuil
looke Bery clesre ¢ toith this bopling you

map bople Caopon, Pigeon , Rabbet,
1L arke.¥c.

To boyle the common way.

T Rufe and parboyle them, and put £he

info a Pirpkin with Brong both:then
take Pulicy , Cnoiffe, Dpinage, a Fas
gof of (ireet Bearbes. IBuife your parfiey
and €aviffe, and puf them into a Pipkin
and f1va 02 th2ee ribs of Putton,andif pou
baue any Potatecs,02 DERirrcts,puf them
in With Darige!d Floivers, anbd let them
bople toell together: then fice one Carret,
and caffif in,and leruc it With afelv lacae
Pace, and a little Werjupce. Make the
volkes of haife a vesent Cas , mince themn
bp themfelue- fine, ano the parboplo Pat»
ficy by i€ (elf.then mingle them with afety
¥Bacberrice, caff all thefe things on the

toppe
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toppe of the Chickens, after pou haue put
themn in the Difh : (o alfomap you vo twith
a Iinuckle of Teale.

To boyle Chickens with Lettice
the beft way.

At emery Chicken in foure quartees

after the perboyling of them, and put
them into a PipRin with two 02 the
£ 1okt-bzeads of TUeale: o3 if pou cannof
fo readily come by fo many , then fake the
Qover of a Teale,g parboyle it terp well:
Cut it in pieces, and put it ints ths Pip-
Rin, otth afliced Lemmeon. Then fake
fLettice, cutthem and wafh them cleane,
and buife them withthe back of a L avle,
and put them intothe pipkin : thenfakea
gooo beale of Mo&t WButier, abonf the
quantity of balfe a pound , balfe a pinte of
Backe,a quarter of a pinte of tohite-wine,
9Bace,a ficed Dafle,a Puimeg : poumay
put fnn th2& o2 foure Dates {liced, f you
baue (o many. ILef all thele borie foge-
ther ouer the five Wwith dPavigolo-fAotvirs
and (el Bearbs.

E 4 To
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To boylea Rabbet.

Arboyle yout R abbet well, andcut if

in péeces s then take ffrong b2oth, and
a JFagof of 1Dearbs,aliftle Parliey, (ot
CHarfoam, thiée o2 feure polkes of €gs,
ffrained with a litflc twbhife IBean, and
yut all inajPipkin with Pace, Clones,
and a little Werinyce £o make them haue
a tatfe.

To boylea Rabbet with Grapes
or Goofeberries.

Rufle your IlRabbet tojole,and bople it

with Grong both, drtill it be reavy.
YL ben take a pinte of WThite wine,a good
banvfull of Dpinnage chopt in pleces, the
volkes of Ggaes cut in anarfers,anda lits
tle large 9Pace. et all bople fegether
toith a Fragot of (vt Pearbs, and agud
péece of Butter,

To boyle a Rabbet wich
Claret-wine.

V&Bit as befoze ishetwed, fice Dnys
ofis, and a Carvel,rml; a feb Cups
rang, anda jragef of Pearbes, mink
Partley, Barberries pickt, large Bace,

JRule
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Putmeg,and Ginger : theoo thens allins
to the PPipkin. 1Boyle it with halfa pound
of Butfer,

Toboyle a wilde Ducke.

inlle and parbovle i, and fhen halfe

roatt if : thea carue tf;, and fzue the
graue : fake fo2e of Dnyone, I u iy, flis
ced Ginger and Pepper ¢ put the grony
into the Pipkin With waHt Currans,
large 9Dace, iBarberries,a quaet of Clarets
waline: lef all bople el fogether,fcumimne
it cleane, put in batfer and (ugar.

To boyle a tame-Ducke, or
Widgin,

Arbople your Foinle twell, fake firong
Jutten b2oth, a bandfuil of Parfley,
chep thein fine With an Dnyon,and I0ars
berries, bickt Cnoiffe ralt:thaots all s
te the Pipkin Wwith a Larnip cuf fn peee
ces,and parboplo, bufill the ranknetic bee
gone : then putin a little TWikitesivine, 82
Werjuyce, balfe a pound of IButfer ; bople
all tagether,and firre it,aud ferue it Wifh
tke Turnip, large 9Pace, Pcpper anda

little Dunar, :
O
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To boyle Pigeons,

Arboyle your Pigeons with Parfley

1a their bellieg, and ABuiter s put them
wna Pipkin oith Brong both, about a
quarct theeeol, a vibbe of dputfon, large
space,alitle grolie IPepper,beaten Dinas
mon, a little Ginger and Hugar, a feo
Raifins of the Dunne, a fein Currans,
ABarberrics in bunches , balfe a pinte of
wbite-wine, bovle all together witha lit-
tle 1B2can fteeped in both, focolour if:
ffraine it ioith {ome of the bzoth, and put
it into the pipkin : let them boypletill they
be enough, and (o ferue thewm fn. Lhis
b2oth may (erue o bople Woodeockes, 02
Partricges in, With this vifference, take
fome of the baoth cut of the Pigeon, and
put in amin Dnyon, Lef all bople tntill
i€ be encugh.

To boyle Pigeons with Capers
Or Sampyre.
P Gt them info a Pipkin, Wwith apinte
02 mo2e of TAL bite- wine.a little Frong
b2oth, aribbe 03 two of Weale s wal off
the (altneile of pour @ apers o2 @amppze:
hlaunFl; balfe a pound of Qimonds, pat
them in cold water,cut them longtoife and

put
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puf them info the Pipkin with Raifine of
the Dunne, Wake large SHace,a Little Ais
¢ed Ginger,a ficed Put-meg:let them all
bople fogether With a faget of Bearbes,
AChrom.in to them thaee o2 {oure poikes of
Cgs tobole, and a péece of Wuficr, then
put in the Dampr2e 02 Capers. Lhis bops
ling Wwill ferue well fo2 Rabbete,

Toboyle Sawceges.

P Rt them info a quart of Claret inine,
large B ace, Baberrics, Dinamsn, g
hanofall of (wéet Bearbes. Garnill this
Dify with Dinamen , Ginger, and Sue
Sugar.

To boyle Goofe-giblets, or Swannes
giblets.

Ycke and parboyle fhem cleane, ano

put tothem (ome firong byoth, fo:th
Dnyong,Cucrans, and Parfley, ¢ et all
bople together oith large 9P ace,and Peps
per : bople them twell fwith a FFagot ef
(w&f PBearbes, and then put fn Werjuyce
anv 1Batler,

Giblet,
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Giblets with Hearbs and
Rootes.

Fcke and parbovle theu,and puf them

in a guact of Claret-wine info a Pips
Rin,palfe an surce of Dugar, a Fod gnans
fity of WBarberries, ®pinage,and a FFagot
of (toef Pearbs,boyly Turnips and Care
rets ficed,and puf thens tnfo the Pipkin ,
and bople them fucll together ¢ then fake
frong broth, Weriupce, and the polkes of
ttoo 02 th2e nemlayd Cags ¢ frafne thent,
and put theminte the Wipkin,

To fmoore a Racke or Ribbs of
Mutton.
Uit pour SButton inpeces, ¢ (plit if
with the backe of a Tliner, and o put
tttutoadil, anda péece of (oat Wutter,
anp put €€ info the bottone of yonr vifh
{gen fakea §F agof of {twxf Peatbs, and
frolie PPepper:fue them tn a couered dii,
With alittle Dalt ¢ turne them notw and
then,and Wwhen they are enough, put them
inacleane D) ith Oppets, Lhe DIl
is be@ garnifhed with iGarberries, and
Pepyer,
For
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For the fillets of a Veale.{inoored it 2
Frying-panne.

TiE them as fop Dliues: backe them

Inith the backe of a Bnife ¢ then €
iLarp fine,and lard them,then put them tn
a Freing-pan Wwith Grong Were ,02 die,
and frie them (ometvbat biolvne : them
put them {nte a pinte of Claretvine, sud
bople them twith a little Sinamon, Dus
gar and Oinget.

A Difh of Steakes of Mutton,
fmoored in a Frying-
panne.

Tﬂhe pour Legge of Putfon cut into

Steakes. ¢ puf it fnto a Frping-pan,
With a pinte of TN bite @ine, ML
them fometohat baofone: then put them
ints a Piphtn : Cut a Lemmon i Hires,
anbtheio it in: then feke a gwnguanis
ty of Wutter & holo itsuer the fire: nhmn
itig reany fo frie put tn a handint ot FPacs
flep, anv foben it §2 frped, put it teto (Be
Pipkin ano bovie all tegether, Lhis DDiH
Wonln be garnifcd twith Winaman, Dws
gar,and fliced L emmong, 3
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To fmoore a Chicken.

®E if in Mnall peeces, andfry it ith

{wéef Fatter : takc Dacke, 02 nbites
TWhHine,Parflp,an Lnyon chopt fmall, a
peece of hcle ¥Dace, and a little grolle
Pepper : put in a little Sugar, Wertupce,
anDd YBafter, Then take a good banofall
of Clary , and picke of the Kalkes, then
make fine batter twith the yolkes of two
D2 the netw-laio Egaes, and fine floiv2e,
tioe o3 ih2ez (ponfuls off (et Creame
and a littie Nufmeage, and o frie (tin a
grrping-pan with (et Wutter ¢ ferue
pour & bickens Wwith the frped Clarp on
them. Sarnil) poar vifl with iBarberies.

To fry Maffels , Perywinkles, or Oyfters,
to ferve with a Ducke,or fingle
by themfelves.

SDyle thele Mell FFithes ¢ then Kolvze
Faunfrp them : then pot them into a
12Lpkin, ith a pinte of Tlarvet-Wline,
@tnamon, @ugar , and Pepper. Lake
vour Ducke boyled o2 roaticd, and put
thewm tnts two feuerall PPipking, if one b
beplew,and the other roaiien, and alittle

2ugar,
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Sugar, lsrge MPace , and fryed toalks,
fucke round about it Wwith Wutter,

To marble Smelts,Soales, Floun-
_ ders,Plaice,8c.

Flﬁt’ﬂz @allet Dyle in a Jfrying-pan, o2

Chaler,wipe vour Fifh.and when the
Dyle is hot, putin (o much: Fid) as the
Dple twill couer, and when it tuiftes you
muE (upply if, ZThen frp IBap-leaues,
Wwbere the Fih bath beene frped in whole
péeces: put Claret-TWine into an carthen
jPanne. put the fryeo leaues into the bots
{ome of the Panne, ane lef (eme of rhem
lie aloft : fiice an vunce of Pormeg,o02 ra»
therttwo, as much Guger, and large
Dace, a feto Cloues ¢ i tne - Winegar 3
put pour marble Jrifh tntoihe Lignoz, lo
as tbe WBapleauecs and (pices couer:1f , ag
well as it that lpeth vnocr, Eno Dpon ocs
cafion (erue (€ mith the Yoap-lcaues , and
the (pices of the liquey.

To congar E«les in Colar,like
B:awne. :
Uit them open withthe ckinen, and
take tbhe bone cleane out,large Pace,
grofle JPepper, (ome fine (wxi tfma;hm:,
LYopl,
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thep buder your Binife. Lhen Kraty the
IPearbes and the 2pices all along the in.
fivg of pour Cele, anv rotwele it ltke a cols
jar of 1Batone: fo may you boe With
enches, bopled fn fafre tvater, Wwbife
TWine,and a quantity of Dait, (o put in
{onme ficed Ginger, Putmey, and Pepper
ingraine. TWben itis Wwell bopled put if
inte an eavthen PP anne, coucred with the
otone ligugy , and a little TAbifewine
Jinegar.

Tofowcea Pigge in
collars,

Bine your Pigge in (oo parfs: fake

gut all fhe bones. lap it ina Leeler of
water all night, Z0be nert day fcrape off
all the filfh from the backe. and twipe if
bery d3ie & then caff Pepper on (f, a little
lavse Pace,and Ginger,with a Bayp-leaf
D2 fino,cuen ag you would noe a collar of
AB2atone,and lef peur panne boyle befoe
you putit in : Réepe it With eumming o,
fill it bee halie bovied, then t.ke out &
dLavlefnll 02 tmo, and puf if in aPanby
tt lelfe,pot into this boyling (onie Renil
02 Tlavetstoine, fliced Puimeage, grofie
Peppet, fliced Ginger, iLef i Tand huttil
f
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it be atmwof cold, ane then vih if wity
§5ap-leates.

To fowce a breaft of Veale.

@Dne pout beall, andlap if in faple

water; brtill the blws be gone. Lhen
fake (€, and apif, and take wll kivme of
(foeet hearbes, Nutmeg beaten, Dinamon
beaten, Ginger beaten, brt not tw fine,
Callenver, pared L eomuion-pill cut {nfine
peces : mingle all together, (p2ead your
Qeale, and call if on the infine, and then
towle if like acollar of 1B2atv:1e. binte Kt
clofe.Lef pour ligquo2 bople,and put in vour
Weale, @0 vor may vle Rickes tnbouno,
ant Byeaffs dnbound. et it be (oo’
berycleane : then put {1 a Fagat of Nuat
bearbes,and ke pe (€ coneren,fo2 that will
make i€ whife ; when itts alaoft boyler,
thac in fliced Pulmseg, larqae 9D ace,a Lity
tie Ginger, a Lenvnon o2 tiwo Miced.

T o hath a fhounlder of Mutton,or
a Legge of Lambe.

Ake pour meafe off the Dpit,rud haly

it info a Peioter DifH : put in fome
WenmD-TWine, Rafins of (D2 h:;lnm,
<3 ted

e
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ficed Lemnion, raw Dpffers ¢ pat them
all together info a pipkin, and fiv them.
3£ you toant Dyffers, and Raifing, then
take oo Dpfers Wwhole, put them info
the meate, 97 pou Wwant Wine, fake
#rong baoth. Uerjuyce, ¢ Sugar, Lhow
afeip Barberries tnfo the Dil,and lerue
tf on foaffs o Gippets.

A Legge of Lambe fearft with
Hearbes.

S@rae it as befoze fhetoed, fuith (vkt
Pearbes, and grated IBean, WBiskils
(iz0es, & feto Cozfanter-fegdes, Lemmon
pills minfE fine, Puimegge ficed, fliced
ates, a little grode pepper, Capers,
Inamt cleane : put all together withfive 02
feuen polkes of netw-lato Cgges, hard roas
fied, andivhole, # put them tn pour Fuffe,
aud Wwake them Wwith Dugar, Rolelvater,
and erjuyce, and the G arrow of g bone
02 (o, Dalt, and pepper, put all together
tnto the Dkin: Cacratvayesand Diengas
e are fitfe® garnild fo2 pour Dif.

To
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To {fmoors Calves feet.

B Dyle and blaunch them, anvlay them

in faire toater and Dalt, and when
they ate cold, cut them in (he mivvelt, and
take onfthe blacknele, and pat them ina
Dih with (fweet Watter, Pince patfiey,
Dnyons, and tops of time, Currans,large
dbace,pepper, With a little TWine-Uines
gav. Let all Kue together bntill they bee
readie : pufin afetw Warberries, chopt
patfley fine, tivo 02 thaee polkes barv, and
min( bp themfelues, Rofe-water, and (us
gar, and Wwhen pou (erueit, Krofw it vich
patfiey and bard Cge.

Another way.

Launch thews ag befoze, put them iu

a Difh with faire wafer and PBattcr,

thop letfice, and Spinnage, With fthe
barEe of your finife : andput them (n a
DiMy : let them boyle Wwith large 9Pace,
fliced Lemmon,a few Gzapes,02 a fefoed
Cucumber fliced, Lef all boyle Wwell tos
gether With pepper ¢ Lraine info a DIl
the yolkes ef ©gges, Terfupce, and Dus
gae : ffraine them together ohen thep goe
to the E-able, This bopling twill ferue fo2
32 Regless
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peafes-fif, Db&pes-Lrotters,0) Pogss
feet s ferue them bot at Supper,

Tohath Neares-tungues.

Dryle them, and blaonch them, and

flice them in peces, put them into a
Piphin with Waifins of the Hunne, large
‘Pace, Dates Oiced, afew blauwcht Al
monds, and Claret-Wwine, bople all toges
ther with balfe a pound of (et Wutter,
Terjupce and Sngar. Dtraine a Lavle

full of liquonr, Wwith the polkes of about
balfe a osen Sages.

The fame with Chellnuts.

S Crue your fongue, as befage s put it in
8 Pipkintoith blanncht Chefi-nnis,
firong baoth, a FFagot of Pearbes, large
Dace, Wit Cnoiffe, a little Pepper, a
fe'y Clomes, and fohole Sinamon. Woyle
all fogether Wwith WButter, feafon them

twith Dal encly, garnith pour i as
voulif,

Certaine
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BFASIT eVt 244 oy e "ﬂ'&‘l'm

ORORMOMOBIL

Certaine Gellies.

ey dke a Tinuckle of Teale,
'E% ¢ a patre oz ttoo of Caluzss
ol B! féete, take omt the fat beo
Uiy (2501 tuiene the Clea's, twal)
Loy them (n two o2 thaew foarue
fwafers,and lef them be all night it an eatrs
fhen pof oz panne, in faire toater, Eipe
next day bople them bery tender tn faire
& ping- T ater, from a ga'lon to thaee
pintes:then lef the liquoy frand tatiil it be
cold in ant earthen WBalen, pare away the
top and bottome, and put toit a lefile
Rolc-wafer, fealon it With doubie re fined
fagar,then puf to it balfe a vosen (panfuis
of Dyle of finamon, and ag many of Lyle
of Ginger, and balfe fo much Dyle of
Putmeg, a graine of dpu_ke tyed N a

tittle L atwoneswben all this ts boyled toges
I 3 ther,
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ther,put it infs a Dilucr o2 earthen Dify,
and (o let it Tand bntill it bee throughlp
cold,and then citber ferue € in flices, o3 os
therinife,as pou pleale,

To make Gellie of Pippins, of the co-
lour of Amber.

Tﬂhe etght faive pipping,take sut the
coaves, bople them in a quart of
@piing-wafer, from a quact bnte a pinfe ;
put in aquarter of a pinte of RKole-water,
a pound of fine Dugar, and bople if Hucgs
uered, dntill i€ come fo the colout of T
ber: peumay knotw twhen it is eMontigh, by
letting av2op fall on a péece of Glatle, and
Erit Cand it is enough : then let it runne
info am earthen o2 Hiluer Walon bpon a
Chafindifh of Coales, and tobile it is
arme , fill your Woyes 02 IPintings
moulds Wwith a fpone,and let if Kand,and
oben it is cold pon may tarne it put of

pout monld, anvit willbe painted on the
Bppﬂ.' five,

Te
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To make Gellie of Pippins,as orient
redasa Rubie.

Tﬁhs eight faive pippins, take out the
coaves,bople them in aquart of (pyings
fvafer, and a pound of fine Hugar, bople i€
il conered clole bntill itbered, and in
all the ofber operations you muf doe as
in the Amber coloaren-Gellics, rements
baing altwates that pour Wore 02 weulds
b laid in eater befo2e pou ble them thae
02 fouve houres, and the @ellie Wwill nof
cleaue anto theny,

To make white Leach of
Almonds.

Ake balfe a poumd of Fodan Al

tmonds, lay them (ncold Wwafer, the
next day blanch them, and beate them in
a ffone 9Pozter, put tn fome Damaskes
role-water fn fo the beating of ¢hem: and
foben they be beaten berp fine,d2aiv (hem
th2ough a Erainer, With a quavt of (fodts
milke, froms the Cotw ¢ (ef it bpon a Chas
fing-vih of Coales, Wwitha péece of Alins
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glag,a péece of tohele Ipace, one Nutmey
Quarfered, agratne of siuske tyenin g
faire cloutcand bung bpon & thaed in it
2no when pon fec it grow (omething
th.ike, tahe it off tbe fire, and take sut
pour whole (pices, b et i€ ronne thoew
aiteainer, into a baoad decpe DI, And
Ivben i€ 1 cold, pou may Qice if, ¢ (o ferus
tttn. 3T pou pleale you mayp caff fome
of if trto colours, as Pellots, &2eene,
IRed: ponr yellow muff be Safron, o
the bleomes of white Woles:the B2eene,
mull be the fjupce of & 2eene Wiheat:
anvyour ited pou mud make
with Larnloll: thus pon
may baune L each of
fcure (enerall
colours,

FINIS.



THE

SECOND
BOOKE OF

Cookerie.

Vthrciﬁ is (et forth the neweft

and moft commendable Fafhion of
Dreffing, Boyling,Sowcing,or Roalt-
1ng,all manner either Fle(h,Fifh,
or any kinde of Fowle.

SN

Together withan exact order of ma-

king Kickfhawes,or made-di(hes,of any
faihion,fit to beautific either Noble-
mans or Gentle-mans T able.

All (et forth accordingto the now new
Englift and French fafbion.
BY
IoHN MurRRELL.

[E————

Thefifth Imprefion.

LoNDON,
Printed for Jobn Marvior,and arete bé
fold at his Shop in Saint Dun-
ftans Church-yard. 1638,
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D
TO THE RIGHT

WORSHIPFVLL THE

Lady Browne Wife tothe right

Worthipfull Sir 7655 Browne,
Knight: health and hap-
pinefie.

Ay maft Honenrable Lda’}:

=B HE laft Booke of this
{ /34| kind which I publi(bed
‘&~ 1 || (the lalt yeare) having
N A || under your name found

N4 W 7,84 {0 good welcome at

Y UL their hands into which
Sy it chanced, (fth it men-

ded their fare with their owne food) hath
now for (their further well-fare in the like
maner) called out this Second part,as a fe-
cond fervice to fatisfie their more daintie
defire : In which fervices, fuch Novelties
as Time, Arte and Disligence ( the Per-
fecters




The Epiftle Dedicatorie.

feersof each Facu/lty) doe daily devifles
may be fcene and practifed, to giveall con-
tentment to the curiounlt pallate. And chis
I take to be no finfull curioficy,but it is ra-
ther a finne to marre good meate wich ill
handling ; and (o the old proverbe verifi-
ed; Ged [ends AMeat, but the Devsll Cookes:
What it is, (Good AMadams) is altegether,
with the Anthor, yours,though he (hew it
others; that {o the werld may be thankfull
to you for good meate well dreft though
at their own coft: And let me loofe my cre-
dit with you and the world too, ifit de-
ceive their expe@®ation, fo as they cookeit
by this booke. To the tryail whereof I re-
ferre them:recommending it and my felife,
to your Ladythips wonted favour, refting
in all humble fervice.

Y our L adyfhips

IoHN MurRRELL.
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CEFEEER CHTAGTRYEEED
THE SECOND

Booke of Cookery.

Toboyle a Capon [arded with Lem-~
mons on the Erench
fathien.

61 PN A%ie afat yong Capsn, and

| U742 thaee 03 foure péeces of &

S PV neck o2 chine of fHution. €
X =il put them tegether ina pof
215 BOIA% 02 Pipkin vntill pour Cas
pon bee tender : bovle them twith as
much faire water as will couer themn, then
take apinte of the bieth out frem thenm,
and put i€ tn anofber Pipkin: put in rs
blaves of ivhole 9Pace, as many Dates
baokenin quarters, and eight lmmpes of
dParretw : then take tiws Partichoake
bottomes, cut them in(quare peeces 02
l]ﬂ."il'tﬂrﬂ .
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guatfers : ifpon haue no WPartichoakes,
then fake pofatoes, and as much (ugar as
toill (fnétenit, bople them on the fire, buns
£l the Parrotv be beyled, then take the
polkes of five o fire Cgs, balfe a pinte of
2acke 02 JPulcadine, wying fn the jupce
of tino o2 thiée Lemmons,a little ®ngar,
a little Amber-greece, a little Roletva,
fer and (alf, fraine them thozot aLans
ufs firainer, and put them tifo a pipkin
fo your Parrow,biein them fogether with
pour iLavle,that theyp curdle not; Garnifh
the DDifh with el Suckets and prelerued
Aarberries, your Dippefs mulk be byefs
bean s then take bp pour Capon, andlake
a pzeferscd Lewmmon cufin long flices,
D2aip thofe flices tho2ein the beaft of the
Tapon thicke, lap the Capon into your
gacallpt Difh,ant poure your baoth bet on
the fop of the Capon: 1Lay on it Hucket
and peleraed Warbervies, (crape onfine
Sugar,then fevue it bot fo the Table.

To boyle Chickens.
Dple pour Chickensina Skillet o2
greene pipkin,with as mach faire wa.
ter as till couer then, put toffno o) thaee
Wwhole Baces, ano puf tn fo them a god
pace
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pece of MWutler, and a little (alt, accozving
fo the quantity of pour bzeth, one banatull
of pickt parfiey, tivo o3 tho& (pyigs of
Lime and Wiinfer.Danogy Kript, buile
them togetber,and put them into pour pips
ki o the Chickens, and When the Chics
kens bee glmoft boylen, put ina hanvfull
of Gwlebetries o2 clufters of Grapes
greéene,02 A enimons pap2ed and cut in pées
(25,02 IBarbervies off the fv& o2 out of the
pickle : fake anp of thele fruits, garnifh
Your vifh fitting £o2 your Chickens, ferne
(bem in bpon bot Bppets, lap the Liuces
¥ the Gissarvs with the frnit on the Chics
kens, (crape on fine (ugar, and ferue it bt
{0 the Zable.

Another way to boyle Chickens, or a
Capon in W hite-broth.

Ake and bople iy a pot 02 pipkin five

02 th2ée mall Chickens, fake tive 02
thiee blades of twbole 9Pace, as many
guarfered Mates, thrée 0 foure lumps of
$Barroly, a little Salt. a little Suger,the
polkes of two o3 thce Cgaes, aquarter of
a pinfe of acke,fraine pcuir Cages, and
Dacke thozotw a Canuis fEraincr,and put

them in €o the Thickens, bietn it oith
your
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pout L avle foz curdling 3 fice a Lennnsy

rinse, but il talie i€ that it be not bitter,

i€ it be,pave if,and garni® vour DR WiCH

Lemmonsand haro Egs quartered : then

poure {he bzoth bpon fippets, and lap in

:?e Thickens, lcrape on Dugar,and ferue
bot.

Another way to boyle Chickens,for
one that 1s ficke,and to pro-
voke fleepe.

I)tm 90 02 thyée Gnall Thickensinfoa
gréene Pipkin, with as mach fatre
Wwater as Will coner them, fcmnme them,
and pot into them the fop oy bofiome of
an bnchipt PWanchet,to o2 thek blades of
Shace,oned) bfall of Raifins of the Dun,
the ones pi k' ont,as much (it Wutter
a5 a Wwalnut, parbo-ie thae oz four Had
iLetfices in Lettice afer ina XK letcuf
them in quarters, put them to pour Chics
Lens,Wiing ia the fayce of a Lewmen, let
bim D2inke the bpoth, and sat: the Letfice
ith the Chickens s JF the IPatient be
beunv in the bodp, putuct fn the Wutter
ontlil the Chickens be boylen.

Ano-
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Another way to boyle them on Sorrell-
{ops,for hlm that hath a
weake ftomacke.

]3 Dyle them in as much faire water g9
n 7 1.l cover them, Wwith pickt Parflep
and [wet Waiter Topt fn their Wellies:
put tnfo the b2ath, Patlley, AWintersfas
up2fe and & tme pickt aund fript, ablade
82 102 of Pace, ene bandfull of arécne
2orell, Gampt in a weden Wih, 02
oneg mo2fter : put baife your baoth into
the @ozrell from the Chickens, Wying in
the suyce (ho2otn & Canvas Krainer intoa
petoter DD, pof in as much Butfer as a
Isalnut,a liftle Sugar, then (et if onachas
fingoi() of coales, then take adipe Dilh,
flice in fome DPanchet, couer the bottome
nf the bith toith (hem,ponre the other balfe
of tbe both from pour Chickens bpon the
Sippets, audlap the Chickens on them,
then take pout ®orell (atore, and poure i€
on the Chickens, fcrape on @Dugar, aud
(erue if Dot to the L able.

To boyle Partridges.
Wt two 02 thaée ﬂtttin;;aﬁ fnfo a pips
Kin tifh as mm mater as il eoner
tljem,
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them, then fake thaée 02 foure blades of
¢Hace, onz Putmes quarfered, fue o3 fire
Twhole Cloues, a peece of (foékte IBuffer,
toa 02 thae 9P arichef toafks talfed bioiun,
{oakethemiii alittle Sacke 02 Mulcar
dine, fraine (€ thoo a Canuas frais
net With a little of the byeth, then put
themt info the Pipkin, fothe Partrivges,
boyle your Parfrivges, veryp foftlp, often
turning them bntill pour both bee halfe
boyled atvayp, then puf ina little Dalt and
alittle (et Watter : wbhen pour baoth
isbopled, garnilh yonr oifh with g fAiced
i emmon,!bhe polke of an bard Cgge min'k
fmall, then lap on (mall beapes betwéne
the flices of the Aemmon, then lap pout
arfrivges in pour garnifht i) vpon fips
pets, and poure pour b2oth bt bpen them,
lap bpon fhe bea of yomr Parfrivge
vound flifces of a Lenmmon paired, mince
fmall, ano ratv on the yeike of abard
Cage : picke all ouer the breafk of pone
partriges fiuc 02 five oing feathers, fcrape
oit Dugar,and ferue i€ hot. In like manner
vou mayp bople voung Phelants, o3 poung
urkies,02 Peachickens o2 U ovcockes,
@ Quailes, 82 Larkes, 0 Dparroves.

To
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To boyle a Legge of Mutton on the
French fafhion.

Tﬂke a fafre Legge of Putfon, and a
pce of (metof the kidnep cut (n long
flices as bigge a8 ones finger, then thontk
your Bnife info (be flefh of vour Legge
Dolvne as b pe, ag your finger is long;and
thoutk info enery bole aflice of the afoes
(aid Litoney Duet, but fake hed that ane
péce touch not another: boyle pour Legae
ivell, buf nof fo much, then put balfe a
pinte of the b2oth infoa Dhillet 0z Pipkin,
ant put to it thaee o2 foure blaves of tohols
Dace, balfe a bandfoll of Currang ans
SDalf, borle them bntill the broth be halfe
boplebatvap: then take it off the fire, and
Braight befoze the bioth bath vone bops
ling, putin a peece of (wéle Wutler, a
g3 hanofull of French Capers, and a
flemmon cuf in (quare péeceslike Dice,
1vith the rinve an, and g little Sacke, and
the yolkes of t1oa bard Cgges minfl. Lap
pour ilegge of Pntlon inith the faire
fide bpivard bpon {ippets within ponr gars
nifhen oil : haning all thele things in teas
Dinele fo puf into your afozefaid baoth
tWhen i€ comes bopling off the five, then
G2 poure
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poure it on vour Legge of 9putton bot, fo
fcrapeon @ugar, and ferue it bot to the
L able.

To farcea Legge of Mutton.

Cﬁif ont ail the fiefly af the Butte end,
froma faire Legge of Mutten, but
fakebeed you cot not the vttermott chin,
mince the flet (mall that you haue cuf ont,
enei as if weve fo2 ples,then mince among
ront meate foure pound of subbing (uet,
fo you may make 'of {¢ fiue o2 five (mall
pieg, andyet there mayp be left enough fo
fill you Legge againe, bnt before pou
put it into pour Pyes, fealon it with a
little white Halt, anv a little Hugar,
Cloues,Pace, and Pufmregaes: thike o2
foure fponefuls of Kefe-Wwaler, balfe an
bandfull of Carrawap(ed, cougred toith
Sugar, (13 pound of Turrans, one of
Rafiasofthe Dun Wwithont their Fenes,
five Datesmin®, Cicreal] thefe betwire
vour bawds and fill yomr Pies, bake
them in & moderate Duen, fay ther il
enbuve nogreaf beaf, ano will bé baked
in anhoure : then Eake the reff of the meat
that is leff, anv ke it with an Cagae,
anp put i€ infe pour Legge of Putton,
tobere



of Cookery. 95
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El]l-l :.rnum-u ﬂl III,EH“ I:IIHIL IEﬂHE Ll..ill- I.'II. ‘ELHL
Pies as much ag Wwill fill rous Legge cf
Putton, then pzicke bp pouriegae Wwith
a packe af the end mbere vou put pour
meatetn: (hen (el {t{n an Lucnin aneats
then panne 02 EDifh, 02 (fpou pleale you
mayp put ifon the fpif androafi it : {fyou
Boefe, then fef a oifh buder it and (aue the
grauy, and if pen take the thickefk of the
graup that isin the boftome of the 2DiMD,
put a little T bite- Wiine,and Tinegar, a

fefn YBarberries, and the peike of an hard
Coge minik ¢ (fyon hauennis Warbervier,
then fake Capers : lay your Leggae on fips
petg, and garniflh your IDIH toith ficed
dLemmons & WBarberrtes,0; Capers,poure
pour {atuce hot an,and (crape on 2ugar,ic

Tofarce a Legge of Lambe.,

Tit onf all tke meafe, asbeloe fn the
doutton , and mince i€ with balfe a
pound of beefe Duef very (inatl, then fake
o bandfulls of Iarllep picked cleanz,
balfe a bandfull of TWHinter-Dauo2y and
“Cime picked bery cleane,and mince {hen
bery (mrall 3 fhen feafon pour afoeiain
O 3 Lamie
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JLambe With balle the bearbes, and A 1its
tle Clonesand YPace, alitfle Dugar and
inhite Dalf, alittle Dalt will be enongh $
then put in a bandlull of Currans, and
tus2ke it bp With an Cege ¢ then pat halle
pour seat tnto your I cage of L ambe, and
p2icke bp the end with a paicke,and Woke
the reff of your meate info litfle round
cakes, as baoabas a fhilling : put pour
ileg of £ ambetutothe pof, Wwith as much
dButfon bioth as toill coner if, if you haue
it nof,then fake faire wafer, andpuf in a
litele Clouecs and Pace, ¢ the other balfe
of the Bearbes, and the meate that yeusid
makz inlittlecakes, and Ieof if bople with
offen turning {€ round, bHutill it be boyled
bnfoapinte : then put in the o) foure
fponefulisof Tinegar, and then take bp
your Legge of Lambez, and puf (€ info a
boyld mest Difh bpon fippets: and poure
vour bofh andyour round pices of tie
meaf on the top of the ILambe: then ferape
on fine Dugar,and ferue it hot to the fable,

To ftew Trouts.

Gt thaee 02 foure Lroutsin a peloter
0i(h, and & quarter of a pinfe of inbite.
@Wrine,
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Wine, 02 of Dacke, With & péece of (uéet
Asutter, as bigge as an Caae, a little
whole Mace, ahanvfull of Parfiep,a little
Dauo2y and Zime, mince ali together,
anv put thew tn to the Lrouts: if you hane
o T ine, fake faive toafer,and stie (poons
full of Winegar, and alitile Sugar,andlet
thelc fletv a quarfer of an Youre, then
mince the yoik of an bard Tgge,and fEreto
yout Irouts with {t, poure the both and
Dearbes all ouer thewmn, (crape on fine Hur
gav, and (erue i€ bof fo the Lable.

To makea farlt Pudding.

Ynce GPutton, Teale, o2 Lambe,

iwith béefe Duet, a hanvfall ofJPars

flep, alittle TWiinfer Hauno2y and Lime:
fealon your meafe With a little Tloaues
ant fPace, Dalf anv Dugar, wozke it bp
like birds o2 litfle balg, 02 like & emmons,
puf them in a peivter 2ilh, putfo them a
little ¢putton o2 frefh 1B&fe bzoth, as
much as toill coner them, put into the
b2oth a little SPace, Wiinter-2Dauoie,
Parfley and Lime, Med (mall together :
it muE Y put in Wwhen (ke baoth (s
balfe Teinco, and fo (€ Wil make it gréene,
D 4 @ate
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Garntfh your Difh With a Aiced Lermmion
02 IBarberries: Lay Dippets about peur
iy, anv lap pour 1Birds o2 WBals o the
fippets, then put a (pontull of Hugar, and
tivo of Winegar ¢ poure yenr A520th o
them,(crape on fine ugar, and ferue it in
o the Eable bof,

To boyle a Pike.

TﬂIirue a Pike round Wwith bis fatie fo
bis mouth, coner it Wwiih fayze water

ina panneo in aketile, ano teiih it alfo
caff in a god bandfull of fobite Salt, a
bandfull of Rolemary, Linte, (et GHars
fozam and Tl infer-Sabozy: Wwhen psur
inater boples putinyonr Pike, and make
it boyle bntill it (ointme , ano then it s
boyled enough : then take a little TULbite,
W ine and Weriupce,atount the qguantity of
balfe a pinte, a fetn P unes, a little large
¢P ace, ®ugar, Currans, (wet Butler, ag
much as an ©gge ¢ Let all thele boyle tos
getber bntill pour Currans be (oft : then
take bp pour Pike anv lap it bpsn fippets,
and if pou Wwill pyou map tabie off the (cales,
but (he beff 18 fo lef them alone : Layall
oucr your Pike parboyid Parflep, and
Dickied WBarberrics, then take the yolkcs
of
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of oo netw-laped Cgges, Kraine them
oith a little WAbife, W ine 02 Werfupce, €
put them info peuc b2oth bponthe IPike,
fceape on fine @ugar, and ferue (¢ bot fo
ibe fable,

To farce a Legge of Mutton on
the French fathion.

Git out allthe meate of a faive Leane

of {Putton, &t the buff end, mince if
with balfe a pound of MBeefe-uct, take a
bandiull of Parlicp.fire (p2igges of TWiins
ter-@ausy, and as many of Mime,mince
all fogetber ery mall, and puf it info
your mieate : then fealon your mcate with
Cloues, Mace, Dalf, Dugar, and a
banofull of Currans : Wwoyke Yp pour
wmeafe and Veatbes With a couple of
Cages, and put (¢ inte the skinne of fhe
ILegae of Jputton Ivhere you cuf 1€ ouf:
paicke it bp clofe Wwith a long paicke. then
take the reff of your wieate, ano oo2ke pnie
palfe of it into lifflecakes, as bioadasa
filling, left the otber halfe bee in little
crummes likke minfE meat: then couct your
Legae of sputfon in faire Wwatcr, fn a Pt
o0z Piphin, and put pons tpund péeces of
meat, and all pouc lofe meat in, then tzfse
ke
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fire blades of bole dPace, fire Dafes
guartered, a banofull of French Capers,
balfe a banofall of Curcans, and fws
fpoonfulls of Mmgar,a little beaten Cloaucs
and <Pace, beypleall thele togetber foftlp,
ouet a moderate fire, sftentimes furning
your @utfon that it burne neither to the
pots fite no2 botfome, and myen it is bops
led tothequantity of a pinte and a balfe,
then garni® your il with Capers and
afliceoLemmeon, then mince the polkie of
an Cgae asfmall ag Dice, poumuolk take
the ieninton rinde and all, but ifif be bits
ter, iEoill marre thefatte of the meate,
therefoze pare off the pellotw outfive s then
lay vour Legge of Button in Sippets on
pour Garniht Di), and put into pous
b2eth alittle Dacke o2 IPulcavine, o3
T hite-TTine  f pom hauecnone of all
thefe, then fakealittle Tinegar and Hus
gar, the quantity of the fourty part of a
pinte, poure yeur both on the toppe of
pour ieage of JButfon, then ca on i
your afozelaid min Lemmon and polkes
of Cgges,haning them readp againtt pour
“Duiton be bopien, then (crape on Hugar,
ano ferue jtin bot : youmay layp about it
and bpen tf garni®ing of puft-patlk, f von

baue
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baue if nof veavy, thew a Lemmon toill
ferue as twoell,

Toboylea Carpe or a Breame.

Duer pour Carpe 02 WBeame With

faire twater; in a Dkillet 02 pan bpon
the five, put in abandfall of white,Salt, a
bandfull of Wolemary, Lime and Mueete
dBarfozam, put in a pinte of TWhiteswine
Winegar, 02 a quart of Tl biteswine 02
Clavef, and make (tboyple : then fake a
faire Carpe 02 [B2eame quicke, take ouf
the guts, and Wwall yout fith cleane, ficit
up clofe in a cloth, that the fcales fall not
off toith bopling : then put it into the bops
ling liquoy, let it bople vntill it (wimme,
ben fake a pinte of Claret ¥ine, and
foure races of the wbitet Ginger fiiced,
fire biaves of 1wjole Pace, a gwd peece of
lpecte EEntter, and a banofull of Dugar,
let tf boyle ntill it falie of €he pices:then
tale bp pour Carpe 92 your 1F2eaniz, and
lay it bpen fippetsin a DiM boab encugh
fo your fih, anv put info pour Ting
anbd [pices anotber peeee of fivect Wofter,
ioben i€ bath pone boyling , ( fo2 then it
niil ot be (o oplie,) then potve it enthe
toppe of pour fifh,then ffrato on ged ﬁ'”?

0
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of bzalen Ginger Bpon the Fih, being (o
boplen as is befoze Metv2d: ferape on fine
@ugar, andferue it ot ; butnany Wife
takie héed poubeake not the fcales of pou
i,

To boyle a wild-Ducke,Widgin,or
Teale, on the French fathion.

Refle ypour Ffoivle, trufe bp the
ilegges Bpon the baske, puf itbpon a
2plt, With a quicke five, balfe reafk it, ano
(et a difh Dnver it to faue the grauy, bafie
it once With (tukt WButter, butno oftner :
toben vout thinke it balfe roaffed, take(t
bp andlayitin the Dih whereinypou las
ued the grauy, launch it dolone the bzeatk
With pour Knife, ann cut vp the Wwings
banan like a Doulser of Putton : then
tate a hanofull of Parficy, fine o) five
[paigges of Dauozy, and asmuch Lime,
anud a baudfull of Raifing of the Huniie
without thefr Eernels 02 fones, mince all
fogether fmall, then put pour Ducke 0
otber folule afoze mamed into a Pipkin,
toith as much as balfe a pinte of Erong
‘Button both,02 frel WBéfe baoth : put in
aquarfer ol a pinfe of Dacke o) Wihifes
Wine, then put inbalfe pour Beatbes, and
Ratfins
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Raifins and granie of your Ducke intg
the J2ipkin bnto pour Ducke, put in fire
blaveg of Ivbele Hace, a little Dugar, a
graise 02 tto of @alf, let ponr Ducke
boyle, oft turiing i€, Yntill it be baife bope
Iebatvap : tn the meane Wbile, fake the
other balfeof the earkes and Haifing,
mingle them with the TWibife of an Cage,
and [cye thewn Wwifh a little (nef in a panne,
inrcund Cakizs like Figues, frye them
tho2sinly and theptnill be greene,buf burne
them not. Zhenvifh by veur Ducke bpon
Dippetes, and polve your b2oth bpon the
toppe, and lap on yotr round @ipgels bpon
the byeafk of your Ducke,{crape on @ugar,
and ferue it hat to the T able,

Another way to boyle {mall
Carpes or breames.

Crape your FifhH, and putif ina skillef

0z PPipkin, auobalfe a Piafe of faire
fnafer and as much tuhitesnine, fakefhe
milches and refa'e of pout Fith,wal thent
cleane, and puf them againe info penr fifh:
then puf in fiue 02 fireblades of fohole
gD ace,a bandfull of Parfiey cleane picki,a

little ®augy,and as much Lime ftript,a
gowp
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Soon peece of (todef Watfer, a little Sugars
Put all thele into your filh, andlet it bople
Butill it be halfe bopled away, then put
in abanofull of Goofeberries o) G2apes
tn cluffers, o2 i€ poubaue netther of both,
then take Watberries, 02 a ficed Lemman,
and Eratne the yolkes of thée Cages Wwith
a little Winegar o2 TWine-inine, put it in
to pour b2oth to thicken i€ : then Dilh bp
pour fith fwith any garnihing that vou
baue, anolapin pour fify, and potvze the
bcth bpentt, fceape on Dugar, and lerae
it bot fo the Eable.

Another way toboyle a Legge of
Mutton er Lambe.

@it a pece of I3idnep (uet in fquare

péeces, offbebignefie and length of
pour finger, and then thau pour Knife tns
tofire o2 (cucn places of themeat, and put
pout peeces info the boles ¢ bople pome
9Button o2 iLambe, often furning 1f, but
tatie beed you ouierboyple €€ nof 3 then boyle
agod banofoll of JParficp tenver, mince
it fmall toith pour Inife, then watwic a
guarfer of a pinte of Wwhite-Wine Wines
gar ith a Chafindith of Coales, with a
p&ce of (foxle WBnffer as bigge as an

Cage,



of Cookery. 105

Cage, and puf in a fetv clalfers of 1Bars
berries, bopledns pickled : then Dim bp
vour micate upon fippets poinge this lauce
Bpon {f, and ferne it hot,

To boyle Eeles.

Pim! and toalh pour Celed, and cuf

them in peeces absut s banvfull long,
couter them in a pof 02 Pipkin With was
ter,pul to them a little Pepper, and Pace
beaten, and fire Dnyons fn thin flices, a
little grated byeav, thaee 02 fourefpone:
(uls of Qle-peaff, a good peece of (veefe
IButter , a banofull of Parfley, a little
Wlinter.Sauo2y , and as much Lime,
h2en them (mall, and put them in, and
bople them modberately balfe an boure : as
(one as they beginne fo boyle, puf tna
bandfull of Currans well waff ano pickt,
and toben (f i2 boplen, put ina little Wis
Hegar o2 Terfupce, and anotber pecceof
(fueete Wutter, and alittle Salt : thenlap
them bpon fippefs, and ferue them hotto
the ECable,

To Boyle a Rabbet. '
ey and alh pout WKabbef, ME the
binver legges on both fives of the gazka

one,
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bone, furne fhem fortuard and trnfeif,
p2icke them clofeto the body ofthe :Rabs
bet,and fef the bead right tp,with a p2ick
right dolone in the neck, then put it into
a pot 02 Dkillet, that pou map turne it in,
and couev it With faire water, and malke
it to boyle : then feafon if twith a little
ohole Pace, okt Waotter and Halt, and
a fetw Curransg, a hanovfull of Parfiey, a
liftle 2Winter-Sauocyp and Time, biuif:d
Wwith theback of & Ladle : then (crape a
ratw Carret, then €aie the volkes of ity
bard Cages, a tealt of manchet, Braine it
ith alitele Werjupce thazow a drainer,
and put all thefe into it, both to feafon it
and fothicken if, then lef it boyle Ieifurelp
twith offen turning it, outill your both bée
balfe bopled atvap : then put én a liftls
et Wntter, a little Sugar, and g litile
moze Werfayce, and then vifh it vypon fips
pets,and pato2e pour baoth bpon it, ferape
on @ugar anbd ferue it hot to the Lable.

To boyle Lamprels.

VVEI“J vout Lamprels , bof take
_ nof out the Guts, cut them n
peces about an inch long, ano put ints the
pot 07 paltiet tiwice fo much water as toill

couer
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couer thent, fealon €€ twith Pepper and
Dalf,thicken it With a fetp Dnyons,and a
little grated bzeav, and a little Qle-pel,
then fh2ed a Hanofull of Parfley, a little
ninfer-Dausyy and Lime (mall, let ail
bople butill the b2oth be balf bopled atwap:
then put in a god pece of (Wrt butfer,and
let them boyle & little mo2e, then fecue (€
either in vifhes o2 in pozenaers,

Toboylea Necke, or a Loine, ora Chine
of Mutton, or to boyle a Necke, or
Legge, a Fillet, ora knuckle of
Veale, or to boylea
Legge, or Loine of
Lambe.

Tt any of thele meafes fn (o big pees

ces as that (o o2 thee of (henm mag
feruein a DI, and put them info a IPok,
ith (s mach twater as Wwill coner them e
Ff vou bane ome necke of cPutfon 02
Tieale, then vou may take fvo hanvfals of
Parliep, and ten (prigs of YHinter-D:uos
r0,¢ as muich of &L ime: then pof info thels
Pearbs (ivelne realfonable great Dnyons,
l:utﬂ if l‘g‘ag be Eet'mali,.. thmht:ﬁf fhe Tﬂtﬁ:
arate a peimy , put info
o ® thele
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fhele an ounce of Tloanes and PPace, (fuo
02 thaee co2hies of Pepper, all pour (pices
being beaten (maall, put inthe quantity
of sne ounce of Sugar, ann fire (pones
falls of Ale-peff,and a Little SHalt ; put ail
thele info your mieafe wben if beging (o
boyle ¢ then le€ it bople moveratelp bntill
it be halfe bopled away. offen Hirring it
that i€ burnenot, then puc in fiue 02 fire
fponefnllz of Winegar : then you map
i iiinas many Dies as pou (e fite
fing, accoding to the occafiong: ferne it in
fo the b0 bot,

To ftew Smelts or Flounders.

e pour Smelle o2 Jflombers fna

Déepe i, putte fhem a quarter of a
pinte of Tinegar 03 Wwhite-wine, as muckh
Iontter as (o Cgges, put n a little
great Pepper, a banvfull of Parliey, fire
fp2igs of Winter-Dauezie and as much
of Lime,1h2ed them, and mince them fmail
tithe polkes of tiws bard €gges put
in all thefe Wben pou put in your fifh, and
letthem ffetn, neiv ano then furning them
and pour fih, and twhen pen (& them
Teived,dith thews bpon fippets, and lap o

themn
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them bunches of pickled barberries, ferape
oh @ugar, and ferue them bof £o the table,

Toboyle Pigeons on the
French fafhion,

tulle your Pigeons ready fo be bops

led, coner them with water, fakefivo
02 thaée blaves of Wwhole Pace, a hanvfall
of French Capers, a felv Kaifing of the
Sunne, Maed (mall thaee o3 fours Dates,
baoken intoquarters,a gobd peece of (foeet
1Butter, andalittle Duogar, let them boyple
batfe alvay, then put in the yolke of a bard
Cgae minct,a little (oeef Butter, thice o2
foure fpoonefals of Winegar, asypouy talis
fhall virec you,moze o2 lefle:garnif pous
pifh with lome of pour afozelaid €ages,
and take onf fome of pour Capers out of
pour bzoth,lap them bpon Eppets,icrape on
Sugar,and lerue them Yot tothe Lable.

Another way to boyle a Pike.

Tﬂke out the vinet ont of pour Pike,
and tafh it, and cuf it in peeces all of
a length, theee peeces are enongh, then

dle peece ano fli€ (€ dotune the
take the mivnle pe e e
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into s pleces, then couer it n the panne
02 ketfle ioith faire toafer, and bople §f
with a hanofull of twhife Dalt and fvéle
1Drarbes, but put nof in Your #H dntill the
toater bople,and (hen lef it (vtmmebefo2e
you take it bp,0o2 i is not enoug till then:
shen fake (€ by, & lap i bpon Gppets With
the heap aud taile, and cut ends both foges
ther {n the mivale of the Difh, then lap
pour wnisnle péeces on each fide ene, Wwith
the (cales bpoard:if it be a fmal Pike you
may fake off the feales: buf f i be a great
one, then let them alone, fo2 thep kéepe
vour fith verp Wwhitesbayle a gowd bandfall
of{Parflep tertder, and mince if fine, & put
i€ info a Pipkin ifth a quarter of a pinte
of Tnegsar, and as much Hivgkt Wutter as
an Cage, eighto3 nine ctuffers of P ar-
boyls iBarbertes, a little Dugar fotake as
way the Harpuele of pour binegat, poto2e
if Dpon pour 0if) of fifh bot, but let {€ nof
borle: (crape on Dugar,gc. Bou may gars
nilh this Dih Wwith boplo Parfiep, WBars
beries, and mince allo the polke of an
Tage and Krelo on if,

To
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To boyle Olives of Veale.

Gt afillet of Teale in thin fices, as

b2oad a8 pour band, and (hen beafe
them With the bacike of your chopping
i nife, then take too hauvfuls of Paihey,
and balfe a bandfull of Ioie marie and
Wime, picke them and Hed thew (mall,
puf fo them a handfull of Currans, the
polkes of flvo 02 thi& bard Cgges minct,
a little @ugac : wozke all thefe with a tatn
Cage ¢ lealon your pices of Teale With
ace,Pepper, Ginger,and Dalt: then puf
yout farcing hearbs upon pour thin péces
of Ticale, avd rotvle them bp asbig as an
Cgge.and p2icke them twith a (mal pyicke,
and Réeepe them clofe, then coner them ina
Pipkin ith faive nater, Wwith a bandfull
of French Capers, and a handfull of Curs
rans : and the other balfe of yonr hearbes
brveriand that you mul put bul palle
pouc hearbes fo pour Dkues : (hen puf in
a little Pepper, Pace beaten, a little Sas
gar:hople al thele together, Wwith often turs
ning them that they burre not, and pul in
& good péece of Mot Wutter,Tilnegar,and
Sugar : vifh if bpon fippels and leruc it (o

£ i
be Zable . : =
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To boyle a Mullet, or a Pike,
with Oylters,

Ake a fatve Pullet 02 Pike, frafle it

rosnd, and et it on a kettle of water,
and thotvinfoit ahandfull of Salt, anv
A banofull of (weefe Pearbes, and make
yeur twater boyle : then fye your dPullet
62 Pike in a falre cloth, and put tt into
your bopling liquenr, and put it in a pinte
of WWhite WWine Uinegar, and let pour
#ilh bople leifticely brtill it ftoinumne : take
the rvinet and a pinte of great opffers, and
#g much Winegar as their grany, thee 02
foure blaves of P ace, alittle grofePeps
por: boyle all thefe tn a Pipkin by them.
felnes, outill vour DpfEers be bopled, then
Braine the velkes of tivo 02 thyee Cgaes
Toith balfe a pinfe of Dacke, o2 TWbites
Ioine, put in a little Sugar, and ancfber
peece of Wutler, then put in pour TWine
and Cages : then difh bp your fH bpon
{ippets and powze your bzoth bpon it :
{ctape on fine Dugar, and lerue it hot, €.
a@utith this baeth pou may et a Capon,
but then pon muft ¢ake roaffed Chelnuts,
being voaffed bery fender, but not burnt,
and Teepe them in @acke o3 Clacet ivine,

and
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and puf them info pour Dyers : then difh
bp pour Capen bpon fippels, and pout
b2oth bpon it : fcrape on @ugar, and lerue
tt inbot fo the L able,

To boyle a tame Ducke.

Duecr pour Ducke with faive Wwaler

it a Pipkin, put in fue o2 fixe blades
of 9D ace, a hanofull of Raifins of the Dun,
fiue 02 fiye Aiced Onpons, agod peece of
(ot Watter : Wwhen pour BDucke s balfe
bopleo,put in th2ee 02 foure pieces of Paty
rolw, lef them boyple vnfill your b2othbé
balfe bopled avay, then puf in alittle Wis
hegar : gacnifh vour DiMH with parboplo
Duyons, and Kaifinsof the Sunne. Lay
pone Ducke bpsn fippets in pour garnife
i, and powe your bpoth and Duyons
Ypon the toppe of pour Mucke : lcrapesy
Sugar, and lerue it bot to the Eable,

To make a rathar of Mutton,or of
celd Lambe.

LLice colo 9Putton o2 LLambe info thin
flices, and put i infs a peivler 02 ears

then Difh, and put fo i€ balfe a pinte e
2 5 D4 Clarels
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Claret,Wine, a blave o2 (o of Pace, a
Hutmeg ficed {n vormbd flices, and a littie
Sugar,a little Butter : et pour Hulion
Bntill it be thooto Bof,and lay pour valher
bpon fppets.

To boyle a knuckle of Veale, cr a
necke ef Mutton.

Jf pour Enuckle o2 necke info péces,
bople if in a gallon of faive Water,
puf in feuen o3 ctght blanes of Pace; as
many pces of wpole Hinamon and Puft-
megs, fen Wwhole Clones, a pound of Rats
fins of the Dunne, the Kones pickt ont, a
pound of Curvans, balf a poundof French
ABarley cleave walht, putinall this after
that pour meate beginneth o feeth, andis
feomunied, 3£ pott boyle a Rnuckle of beale,
then pon toere befE, if poubageif, to bople
a 9D arrow-bone twith it but if yon bople a
niecke of SPutton peu néed not : boyleall
£his bnfill i€ cone fo & pottle, then put in
all by dilceetion,as your taffe hall vired
pou, putinbalfe a pinte of ClaretWWine,
and i it be not (todete enocugh. vou map

put tn @ugar ; Aippet itand ferue if,¢c. e
o
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Totew the ribs of anecke of Veale
in fteakes.

it fine o2 five vibe of a necke of Weale

into a petoter Difh, p2icke info esscrp
rib tioo 02 theée Cloues, put to it halfea
pinte cf Putton oz WBeele b2oth, foure o2
fiue blades of vhsle db ace.balfe a hanofull
of Currans, thaée o2 foure D afes byoke
in quacters, a little @affron fide bp in
a cloth, a piece of (et WButter as big as
an Cage : e (hele halfe atvay, ciofe cos
uered, tuvning themoften : then put ina
little Werjupce,ant lap pour fieakes bpsn
fippets : polve pour b2oth on them,(crape
on @ugar,and fevne them bof to the tabie,

Bakte
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OmCTOR RO

Bakte Meates, and Kick-
{hawes.

To make a grand Sallet.

-y eight DMates cuf in long
S e ) fices,abandful of Raifing
Avk X i T ﬂftbe b’uﬂj tbe Emcﬁ B‘ﬂl
ing pickt out, a banofull of Almonde
hlqncht,a banodfull of Curransg, fiue o3 fire
JFrigs Oiced, a preferued Deenge cuf tn fif4
ces: mingle all there ¢ogether with a hanos
full of Dugar, then take afaire DIiM fit
¥02 a Moulver of PButton, et a Fanvard of
paliein the midf of it, put pour afozefaid
Qallef about this Eanvard, (et Hpon pout
Sallef foure halfe il emmong, With the flat
enbs bolonivarn,vight ouer again one a»
nother, balfe way betwixt pour andard,
ano



of Cookerie. 117

and €he vifhes e, poicke in euerp one of
fhefe Lemmons a banch of Kolemary,
and bang bpon the Rolemary prelerned
Cherries, 02 Cherries frel® from the frée:
{ef foure balfe Cgges, being roaffed bard,
betinen pour Lemmens, the flat ends
vomntvary, pick vpon your Cgges Hiced
Dates and Almonds : then pou map lap
anctber garnifd betivene the bim of the
i ano the Dallet, of quarfers of hard
Caas and roumd flices of Lemmons : then
youmay garnifh vp theb2im ofthe Diff
with a preferued Dzenge,inlong Aices,anp
betinipt cuery flice of DDzenge a little beap
of jfrench Capers.3f peu baue not a Eane
pard o fevue fn ¢ then take halfe a Lems
men, and a faire bpanch of Kolemary.

Tofowce a Pigze.

71t off Ehe head of a faive large Pigg,

anv rowle him bpin fmal collarslilie
182atn;1e: boyleif in a kettle of fafre va-
fer, tivice {o much as will couer him, put
in a hanofull of (fodet hearkes, and a hanos
full of Wwbifte Dalt, feauen o2 eight bladcs
of inhole D ace, fwo 02 thoe NRutmegs
catin quacfers, thye o2 foure races of
(Binger
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@inger fliced,balfe a pint of Wibife oineg
Winegar o2 mozz ¢ let fhele bople bntill
pout Pigge be Verp fender. as you may
eafily knoto by your otune difcrefion:
then fake pour Pigge bp Wwith a fcunmer,
and [ap tf bpon a plate datill it be cold,
then bople your botb again dafill it come
toa Gellp, Braine if througha Gelly bag
futo a viff, then take pour collars of Pig
ano pate off the top and the baotfome, bat
ridge thens as pou doe W2alone, and cuf
oft the skinue vound abonf ; (ef thadke of
them tn aoifh fitting fo2 them, bat letnot
the one pece touch the ofber , then put
peur Oelly Wwarme bpon them,euen bntill
tBep be couered, andiglef them Eand b
till they be colo, this Difh map well ves
furite fo the Lable thik o3 fouretimes :
the garnifing may be therebnto inhat pon
thinke it o2 Wwbat you baue reavy,

To make Pafpafte.

Tﬂﬁe aquart of flonre, & poundanda
balle of (it WButter, wozke Balfe a
pound of the Wutter into the flomre die,
bettwix pour hanns : then bzeake into the
fisure foure Coges, aud as much faire
Water aswill et {6, £omake it ::cal‘m;i:-
e
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ble lite patfe, then teoyke if info a péece
of a fot {ong, firetv a little flouire ou the
table, that i€ bang net to, fhen take it
by the end,andbeat it Wwell about the boars
bntilt i€ Erelch long , anv then doable if,
andtaking both ends in pour band, beate
i againie,and do (o fiue o five times, then
woke if Dp and rotvle (€ ab2oad, and then
faiie the oftber pomnd of Aeutter, and cuf
i€ in €hin fices,and (pyed if all oucy the sne
balfe of ponr Palie, with vour thumbe,
then tutne the oftber baife ouer pour buts
fered five, and furne in the fides vound
about bnserneath, fhen crul® if dovne
tith a Roling-pin, and (o wozke if fine
02 fire fimes toith pour MWutter, then pon
mayp toiole it boan, & cuf if in foure quars
fers, and if (€ be nof thin enough rofuie il
thinner in round péeces,abouf the thicknes
of your little finger : then take a il as
b20aD as psur péece of Patic,and Graio o
alittle floure on the vify, then lay enone
péece of pafte, & pou may put infs it peeces
of g5 arvotv and Barlichoake botfomes,02
IPofafo,02 Cringns rofeg: bul poumui
tofole pour lumpes of Parvoln in the
polkes of vat Egs, and fealon themn Wwilh

©inamon, @ngar, Ginger, ¢ & hzrzitlﬂz
alf:
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2alf : tap this vpon pour Patfe, (henlap
Pour other fhéete bpon thatvifh, any clofe
tt rouns abouf the bim of your difh, tvith
your thumbe : then cuf off pour round
ith a #nife clale bp the bainy of the- Di,
then youmap cut it croffe the bzim of the
oifh like birginall keyes, and turne them
crofle otige one another : then bake fhem
trian Duen,as bot as fo2 (mall Pyes. In
this maner pou map make Fflogentines
of 1ifce, With yolkes of Gages, bopled
ith Creame : Woyle the polkes of fire
Cages with balfe a pinte of Creame, kgp
it with very mnch Cirving, that itburne
hef, and i€ Wwill furne thicke, like Curds,
but it il be yello® : then pon may feas
fon it With Dogar, Hinamon, and a little
JRuimeg, thoés o2 foure flices Dates, put
info if thyée 02 foure peeces of Slmony
palle, fiue o2 fire lumps of 9P arroln,Eirre
them bp together, anv put them into fhe
Jriozentine, then bake it in an Duen, as
bot ag fo; Pies. If pou haue Rice, boile
1t tender in SPilke, and ablave 02 (fvo of
fDace, bople it vntill the PWilke be bopled
away, then feafon it with a little Put.
meg, Dinameon, and Hugar, (o o the
raw Cages, a little @alt, a little Roles

fwafer,
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fvater, a bandfull of Carrans, thie o2
foure fliced Dates : you mayp put this in
pour difh,befiniyt (o heets of puft pafie,
and bake (€ as befoze. I youhaue noneof:
thele, then you tmay take quarters of IPips
ping,03 Peares.the coates taken ouf, and
bopled tenber in ClaretsTqine, then put
them into the Patte, o2 fo2 want of thele,
vou miayp (ake Cwleberrics, Cherries, 02
Damfons, oz Apicockes, Withent the
Kones,o02 1B uncs:wben pon (& pour palfe
vife vp tobite in the Duen, andbbegin fo
turne pelloiv, then €ake i€ fo2th ane Wi
it tith Role-water and Putler, fcrape on
fine fmgar, and fet i€ intothe Duen againe,
about a guarter of an houre : then vzaw 1t
foth,and lerne t€in,

To roafta Legge of Mutton,or a
Cowes Uddecr.

Pk your Bnife info the Regae of

dButton, at the butf end, the length
of pour finger, then fake a péece of 35ibs
nep (wef,and cul € in long fices and thanik
into euery bole of the Legge one of thofe
peeces : p2icke on the outfire Wwhole
Cloaues : then roaf your iLegge tenoder,

{ake a bard Lettice,a bandfull of Pariey,
and
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and bople themn fender , then beate them
toith the backe of pour Chopping-knife a
ceofie, Tntill thep be as (ot as the pulpe of
an apple:then take a peece of Moeet 1Bntter
as bigge &g an Cage , and a guarter of a
pinte of Utwegar,and a fponcfoll of potus
der-Dugar ! beafethis bpon the fire, ans
ferue it in buto the able bhot, With vour
wmeate, L bough this be ercellent fatwee,
yel ifyon like it not, then pou may make
a Qallantine thus. Lake alittle Clavet,
T ine,anva pecceof (ivzet Wutter, arated
b2can, a little beaten Dinamon, ano Sins
ger, alittle ugar, tin oy thoeeclones, a
banch of Holemary : (et all thefe on the
fire Lutill thep bople, andthen put itinte

the LLegge, 03 TddCL, and lerne it bot to
:ba fable,

To makean Qlive Pietobe
eaten hot,

C Ui the et of a Leage of Weale info
fices, as b2oad as pour bano,and beat

it a ceolie With the backe of g choppings
Linife : then take tioo bandfuls of Parliep,
feueno? cight (p2igs of YWinters Qauny,
aswiang ef &ime: Grip thele mall, and
letthere be ws Halkes in (bem, (ben M2ed
them
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theit and put vnto Chems the polkes of
thée o2 foure bard Cgges minct imall 2
lealon your meate With Ginger, Putmeg,
Salt,and Dugar: puf toponr Bearbes g
little Sugar, and a bandfull of Cugrans:
lap pvent Vearbes vpon psur flices of
Tealebeaten and fealoned : then rotvle
guery péeceinto an Dliuc of the bignede
of an Cgge, and lay them into a Coffin fit
fo; your meate,and firetn on them the ref®
of pour Pearbes,anva feto Carrans,thié
02 foure fliced Dates thié o2 foure blades
of tobole M ace,a liftle Dugar, put in halfe
a pound of (et Wutter,cuf in fices, clole
bp the Pie.ant bake itin an Duen, as hot
as fo2 gbanchet: halfe an boure befoze pont
ferne i€ fo e boozd, putf inalittle T bites
ivine 02 TUinegar, waldh ouer your Pie
toith a little Roles-twater and Watfer, and
firets Dpon it hard Dogar and floure beas
ten fogether : if any place grotw plefently
Dfe, et it againe Wwith Kole tvater and
ABatter, and fef if infothe Duen againe,
and ipithin a quacter of an bouse (£ Yoill be
crilp like peesthen v2atwif fo2th,ano ferne
tf ot to the able.

3 To



124 The fecond booke

To roalt a thoulder of Mutton to {erve for
either Dinner, or Supper.

Dafk it twith a quicke fire that the fat

may dop aivap,and wben you thinke
if balfe voatien, fet a Difh Hnder if, and
flafh i€ Wwiih a &nife g crofic, asypondoe
IPa2ke, but pou mulf cut ¢ dolone tathe
bowe on both the fines, let all the graup run
tnlo the difh, baleif no moze affer you
baue cut if, puf vnto the grauy balfea
pinte of Wihife-wine Winegar, a bandfull
of Ffrench Capers, a desen Raifins of the
fun,the Tones being picke onf, fue o2 fixe
Dates boken in quarters, fiueoy fre Do
liues fliced, fiue o2 five blades of gPace, &
baudfull of poluder Hugar, e all thefe
butill thep be balfe Metwed alvap: then vifh
your 2bouldzr, and potwze this faluce on
the toppe of the meate,tholw on Halt, and
ferue if bof fo the Table.

To bake a Chicken Pie to be
caten hot.
Tl‘imre foure o2 fiue Chickens it o be
balife, fealon them With Pulmeg,
Pepper, Dalf, and Dugar, put t?em
nio
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info a fit Coffin:then fealon feuen o3 eight
lumpes of Parroly, ith Dutmeg,Sinas
won, Dalt and Dugar, vofole it in polkes
of bard Cages, it will kéepe them from il
foluing : lay ponr 99 avrow bpon the Chics
keng, and the potics of th2ee 02 foure hard
Cages baoken fn quarfers, fne o2 fire
blaves of Wwhole Pace, asmany quactered
Dates, aliftle Bugay, balfe a pounod of
(1ot xBatter: clofe bp peur JPie.and (et it
tn an Duen as bot as (02 YPanchet, anvin
one houve it Wtll be bakte , p2atw ¢ foth,
anm Wwaf} it with Rolcivater ano 1Batter,
and Eretn on flonwe, and BSugar, beaten to,
gether, anbfef itagaine into the Duen a
quarter of aw boure, it witl be like pre:
then v2alw if fo2fh, anb put in a little
Sacke, 02 Bulcadine, anv (o ferue if bot
fothe Lable,

To roaft a Nleates Tongue to be
eaten hot.

B Dyle a faire Reafes Laongue fender,
blanch if and lare it on one five, p2icke

fn feme Cloues : then cut out the meate at
the greaf ead, and mince if toith a little
bubbing fuef, as much as an Cgge, then
fealon it Wwith alittle Putmeg,and Pace,
E P! ano
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and Sugar, thaée o2 foure Dates misct, a
banofull of Cutrans, Yalfe a pielerued
D enge minct (mall, about balfe agraine
of uske : Wwozke bp pour meate with the
yolkes of fivg ram Cgages, and fuffe if
baro info the Longue ¢ then pinne ouce
the end apéece of a Canle of Teale, 02 a
okinnie peece of IBéefe (uet, then putiton
a fmall (pit, tho2otobothends, (et afDil
bnver the meateto (aue the grauie, batle it
tith {(fvéete Wutter, andpufto the granie
alittle ®acke,02 JPulcadine and the yolke
of an bard Cage minct, and the coare ofa
lemmion minct : foben pour FPeates
Longue fs voaften,takre i€ bp,and put it in
a bl fifting o2 (F, and put a little Sugar
info the (atvce, and poimze € all ober the
I ongue, and ferueit ot to the Lable.

To bakea Neates Tongue to bee
eaten hot.

Dyle a faive Neates Tongue fender :
fealon tf as pou vead befoze in the roas
ited fongue s then lay in the tongue infoa
Coffisr,mave of the fame fafhion, Lapon
tf fiue o fipe blaves of whole 9Pace, thke
02 {oure quarfered Dates, a little Dienge
cuf info fices, the coare of & iemgmu
fced
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flicen, halfe a1 pound of fn&t Wutter,alittle
fngar, clofe bp pour Pye; and put (tinto
an Duen, as hot asfoz Panchet: (Fyon
(eet€ colomr too faff, then take dotune the
Duen Lo ¢ but iftogflotn, then lap a fen
coalesin the Duens mouth, in an houre
and balfe it till be bakte : fhen take a
little Dacke 02 Pulcadine, and fhe fupce
of a Lemmon, balfea graine of Buske, a
little Sngar, the polkes of tivo o) thée
railv Cages, a little (ogte PButfer : fef
£bis on a chafinvifh of coales, and irre i,
that the ©gges curdle not, vntill the Wut.
fer be mel€ed, then d2amw {f out, and cutit
bp, and puf in pour caadle, fcrape ot Dus
gac, and lerae it hot fo the able.

To roafta Pigge witha pudding
in his belly,
1Lep a fat Pigge, and frulle his heav
backinary, loking ouer bisbacke, lap
bins €n a very faire Dif,foy fopling: then
femper as much ffuffe fo2 a Pudding, as
vou thinke will &l bis bellp,pou mulk tems
per pout pndding With grated byead, baife
a pound of dubbing fuef minct, a banvfull
of Cuvrcans, fonre o3 fine Datesminct,
Cloanes, 9Pace, Rutmegs, and Ginger

33 beaten
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beaten,ofcach alike, anv alittle Dugar,
anb a bery little ®alf, you muil et powr
putRing 1uith tioe Cgges, and a liftle
1iofeivater and (oete Creame, as much
as ill foet your pudding (o fiiffe, asthal
ifyoulap it bpon a Lroncher , it Wwill nof
rinne abzoad ¢ then put i€ info the bellyp of
the Piage, and p2acke vp the bellp clofe,
{pit if; androafl it : and when if is aloofk
roaffed, ozing byon it the fopce of a Lem.
#ricn ¢ and Wwhen poun are ready fo take it
By, take the yolles of foure 02 fiue nefw.
lais Tgges, a haudfull of feathtrs, al
the Pigge Wwith the rolkes of Cgges, and
inhile pou ave a walhing the Pigge, et
fome other body baeav it after you, befoe
{be Cages be bard ; mingle among(® pour
baean alittle Ginger, Pepper, and Puts
meg : et your {atoce be Winegar, Butter,
atin @ugar, andtbe polke of a hard Egge
minct 2 (o ferme i€ in Ypan pour fatoce bot
fothe Aable.

Tobake aPiggeto be
| eaten hot.
iLey a fmall fat PPigge, cuf it in quats
terg 02 in (maller peces,cafon it With
epper, Ginger, and Dalt : lap i¢ mﬁ;i a
{
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fit Coffin,frip and mince (mall a bandfull
of Parlicp, five (pigs of THinter-Daunos
rie, Rretw it on the Peat in the Pie, and
fireto byon that the yolkes of (hade o2 fonre
baro Cages minkd, and lay bpon them fiue
02 fire blades of @ace, abandfull of cluls
ers of IBarberries, a bana{all of Curvans
el wafht and picke, a little Dagar, balfe
a pound of okt Wutter, 02 mo2e : clole
pour IPye. andcf it inan Duein,as Hot as
fo2 D anchef : andin tvo honves it Wwill be
Bakte : then v2afp tf fo2th and paf v halfe
a pinte of Uinegar,and Hugar,being wars
med bpon the five,poure ifail suer the meaf,
and put on the Pie-1iv againe : lceape on
fugar, and fecue it bot tothe Lable,

Another way toroalta Legge
of Mutton.

L Avve a faire lacge Leage of SHnflen, &
finger Déepe With the Ltdney (uef, cut
longswife like ones finger: p2icke in (ome
Cloues, and roalt it nith a quicke five :
tuben pout thinke it halfe voatted, cut off
fouwe of the bnderfive, of the flefh end, (nto
thimeflices : then take halfe a pinfe of

great Dpliers, and the granie of them,
A4 thate
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th2é 0y foure blaves of Wwhole Pare, a
péece of (wéte Watter,as big asan Cyge,
aquatter of a pinte of Uinegar,a (ponfull
of Sugar : put atl thele info your fices of
gp utton, Which voucuf off the LLegae, and
fiein them fogether tn a Pipkin vntill the
Jiguo2 be halie confumed; then vilh bp pour
Putton being very el roafied,and powze
fbe falvce bpon the top of §t : Krelv Dale
about {t, anb ferae (€ in bot to the Lable.

Tobakea [teake Pic of the ribs
ot Mutton, tobe
eaten hot.

Cﬁﬂta necke of Butforn bettwirt eneryp
ribbe, beate euery ribbe oith a Cle.
uer flatlings, if will make the SPutton to
eafe {fozt : then fealon it with Pepper
and @alf, and put i in a Coffin, lay on
th:& o2 foure blades of whele MBace,balfe
a pound of (péte WButter, clofe By pour
JPie, and (et if info an HDuz as hot as o
SHanchef, tntws bunrcstt wiil be bakfe:
but inthe meane time bople agosd hanvs
inll of gewod Parflep verp tenver, beale
it as (off asthe pulpe of an Apple, put fna
quariet of & pinte of Winegar, and as

nitch
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much WWhite, wine o) Hack, but L bites
fvine (s the better, alittle Mwéete Wutter,
fwo fponefuls of Dugar, put vour Pav.
flep infothisliquonr, beate ¢t but Wwarme ¢
then pou may cut by pour 3Bfe, and painze
this fatece all oucr the Heakes ; Make it
toell bpon your péele, o make the faince
ant the grany mingle together : then lap
onpout livde againe, fcrapesn fine Bus
gar, and ferue € bot fothe Table,

Toroal a Neck of Mutton.

WE away the fecvagae end of a large
neck of SButton, and put a couple of
p2icks tho2oin the belk env, voafll it with a
guicke fire, but (copch it nof, baffe it with
{foéete IButter, then 2ing tn the fupce of
balfe a Lemmon : Wwhenitis balfe roaffes,
fane the pranfe in a DI, being put brder
fbe meate fo} the (ame purpole, and then
baffe i€ againe ioith Moéfe WButter, and
w2fng in the jupce of the ofher balfe of the
Lemmeon : biead if Wwitha little dPanchet
mingicd fvith beaten Putmeg ¢ Cloaues,
put {f info & warme DM, and pul inthe
grauie that vzopt from it & thisis al@ivre

both whelelonte, and tothlome, 2
Q
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To make a Hartichoake-Dje to be
eaten hot,

Tﬂ!u: the bottomes of foure twell boy.
leo Bavtichboakes, fealon them with
JRutmeg, Pepper, Dalf, and Dugar. then
lap them ina Coffin, in eachcotrer one
then layp the 9P arrotv of foure o7 fine MPax,
rotwsbones(as whole as you can get them)
in Warme Wwater fo fake away the rens
neile,b2y them, and fealon them with His
namnit, Ginger, Dugar, and Salt, vroble
them bp in the yolkes of rale Cages, and
lap them bpon your Wartichoakes, and
heve and there the ypolke of ari hard Goge,
fome 1w)ole, fome tnbalues, aspour epe
Bail avuife pon, Eretw on them the refk of
thelealoning : lap Gpon them flue o) Bre
Dates byoken {n quarters, fine o} fice
blaves of whole (Pace anv alittle Hagar,
putalmo a pound of (wéte Wutter on
thetop of all : clofe your Pye, and fet i€
into an Duen as bot as fo Pranchet,in an
Youre 02 little moze it foill be bakte : (£
vour Duen be oaer hot, {¢ will vifolue
pour Pacrow, o2 vie it bp: vatw it foxh
Ioben it hath Teod an houre, put inalittle
Dacke 02 Walcavine, wet it with 1oles
| pater



of Cookery. 133

foafer and Yulter, Mretv on (€ a liegle
floure anb Doger beaten together, and ref
it intothe Duen againe, in aquarter of an
botce i€ foill be hard, anbd ceilpe like pee,
vzato it fo2th,and lerae it hot € the Lable,

To roaft a Shonldeér,or Hanch
of Venifon,or a Chine
of Mutron.

ke mny of thele meates, lard thern

toith Ffretich larde, and pricke them
thicke toith Kolésmariesroafl thetr with
quicke five, but butne them not, balie themn
with {wéet Watler ¢ take Yalfe a pinte of
Claretsioitre, a little beaten @inamon and
Ginger, tivo (panefulls of Dugat, fuc oy
fire whele Cloates,.& banchof Koemary,
a lictle fodet Wutter, a hanofull of geated
baean ¢ letall thefe bople together; bntil
i be as thicke as TW Atergretvell,then put
i alittle Rofe-toatet and Puske, (¢ tvjl!
thake your Gallentine taffe bery plealant,
Ip, put it in a@tting bl : d2aiv off your
meate, and lap it into the difh, Mretoit
1nith @alf,

To
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To make Chewets of Veale.

dAvbople fivo pound of the leane felD

of a fLegge of Weale, o, as that it
may be eaten : pare off fhe outfive, and
mince the meat fofmalt as gratgd bzean,
then mince five pound of Wékfe fuet, as
finall asthe meat, but yon mul fr € picke
out tbe kernels, and the skinner, mingle
them (o fogether, as that you can (& no
meate inthe (met: fhen mince a quarter
of & pound of Dates Mmall, take a quars
ter of a pound of Wiskets and Carras
vates, fo pound of Currans cleane
aht ano picks,and dzive in a faive cloath:
fealon yonr meate Wwith a little Clsaues
and Pace, NPuimegge, and tivice (omuch
Sinamon as any of the otber, all by vils
crefion, the fourth pavtof a pinte of vas
maske Koletvater,almof halfe a pound of
Dugar, then Kirre bp pour meate, that it
be (ealoned in all places alike, the leaft
talie of @alf thatmiay be is enough : then
raife fuch Pies as pon map put nine o2
ten of them i & 0ifh, faion them fomes
what long, aud raile them bigher than an
ozdtnary Pie, Gl thens ag tall as pon :?yn
i1]4a+]]
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wifhout digfalGioning of them,vith thus

fiing out the fides, clole them With veryp

thinne liddes, bake them in an Duen as

bof as fop other Pfes, in baife an foure

they il be bakte : dpa them outl, and

I;Etﬂlfr on @ngar,and (erne thetn bot (othe
able,

To roaft a Capon with Oyfters
and Cheftnuts.

Dryle snp pill nine 03 fenne Theft,

nots, pufthem bot into Claret-1oine,
parbople as many great Dplers, (pif a
@apon to be roaffed, puf (he Chelfnuts
and the Dpifers info the bellp of the La-
pon, and fEop them in Wwith (et WEntfer,
roaft it tuith as pot a fire as pon can, but
burne it not : bafe if Wwith(tokte Wutter,
fo (one as if b2oppes, faue the granie:
parbeple tioenty Chelinuts, anv (ivice
o manp great Dypffers , fake balfe g
pinte of Claret-ivine,and a-péece of (Toke
Butter, € a little grofie Pepper, feinthe
Dyikers and parbopld Chelinnfs in the
Wine, toith Wutter, vntill i€ be balfe
confumed : fhen put the grauie of the
Capen into pour fawce, anv the (aioce

into afaive 2Difh + bzean vp yeur @npmﬁ
an
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anb lap it on thefatvee, (pink e &alf, and
ferueit in bot fo the SCable,

To bakea Quince ora Warden Pie,
foas the truit may be redde,
and the cruft pale
and tender.

I)ﬂl:z faire pcar Nuinces 0 Wiardens,
anb fet thewt tnto an earthen panne,
‘with the cratvtics bpward s put fo them a
tictle Claret-tuine,and a graine of Buske
D2 moze, accoding o the quantifp of the
frmf, putin alittle @ngar, couct them
tlofe With a théete of Patke, Icf them ints
7 I0akers Sucn with wheaten bzead, bt
nol bouolo baean, fo; then they toill bee
butht andvzie: Wwhen thep bane Fod thé
02 fourebouresin the Duen, thep will be
bery red anod fenver, fhen you may kécpe
them atvéke 02 moze foz ufe toben pou
Daue occaffon to make poue e, fake
ABuiter, gno the yelkes of Coges, and
make Bozt Pafke, graife a Coffin ft foz
pour finife, onebyanother, patin whole
Cloues, and a Ifttle mbole Sinamon,
poinze fn leme Gerup from their fozmer
baring, 02if pou Wwant if,then put tn ﬂat-

rels
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ret,foine, and mpze Huggr, fef them in an
SDuen as bof as fo2 Pies,and (i one boure
they Woill be bakte, and pour frnit ozient
red: Remember befoe your ficit baking,
that pou coare your Nuinces.

To roaft a Shoulder or a Fillee
of Veale with farcing
bearbes,

V AW poue meafe, and parbople
v it alittle , Grip two Handfalls of

Parlicy , TWinter-Hauozie a bandlull,
and fome Lime : mince thele bearbes
fmail, puffo them the yolkes ofth2ce o2
foure bard Coaes minct, Pulmea, aud
Pepper, Currans a god handfull, wozke
all thele Wwith the polke of aratw Cgge:
make boles as beep as pour finger ail ouer
pont meate, fill them with the Pearbes :
roailk (€ ioith a quicke five, let the granie
of the Bearbes D2oppe on the earbes
left, bafte pour meate Wwith (fweefe Wutfer:
foben{t ig almofE voafted, put the hearbes
and grauy fo a quartes of a pinfe of
T hitesivine Winegar, and 8 god Mpenes
{oll of Dugar, 1ef them bople butill pon
take bp the meate, and whenitisin a fic

Difh,
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vilh, potvze the (atuce all duer the meates
and Bretw € Wwith Salf, and fevue it hot fo
tbe Labie,

To frye Calves feete or Trotters.

D2e0 a banvfull of vong Parfiey berp

(mall, and beate {¢ betiweéne thke o2
foure rate Cages, fealon it twith a little
Futmeg and Dugar, a cozne of Pepper,
and a litte &alf : boyle pour féete fenver,
and fli¢ them in balues, robwle thyee of
thele balues into the afozefaty Parfiep and
Cgaes : beate your frping panne ith
kinete PButter, 02 (uet, Aide your fite and
©gages oith the flat five dofunewary,
tuben the 1Butter is bot : if pon bane any
Curvans, puf a bandlnil info pour Eages
and Parfley,thep will ask nomoze frying
thanan €gge : Wwhen the brder five (3 pels
loty, turne them enery sne by it felfe, as
gout boe Cgges, DIl them bpon fippets,
With that fide outwars that pou frpve firff,
bople young Parflep tenver, and beate i
butill i€ be like the pulpe of a roaffed
Spple, putto it a quarfer of a pinte of Tis
negar, two fponefuls of Dugar , a péce
of liviefe JButter, beafe thom fwell, and

poivze
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poine them onthe fdete,fcrape on Hugar,
ano ferwe i€ bot fo the Lable,

Buttred Loaves,

Calon g pottle of foure With Cloaues,
‘Pace, and a little Pepper, mingle it
oith Pilte warme fromm the Coto, take
balfe a pound of fivéete Butter melten,
baifle a pinte of Jle,pelt, two o2 thek ra
Cages, ftemper pour flonre With thele
things, fothe temper of WWanchet palle,
(hen miake them bp in little FPanchets
abouf the bignefie of an Cage , Aat them,
cut (Bem and paicke them , fef themofi a
paper, and bake fhem ke Panchet, lef
the Du:n-livte be detwne : bt if fomes
thing be in the Duen that reguireth lon,
ger 02 meze heate, then couer them tith
a paper, nanbourethep Wiil be thozow,
Ip foakt ; then melf a pound of (Inéefe
¥Butier, With fome Iiofc-Wmater in it,
v2atw fopth pour loaties,atio pare alvay the
cealts, e them theleln bettoirt the fop
ano the botlome, in tivs places, ano thep
foifl be like thade round toafts : put them
info the meltco 1Batfer; and tuine them
sucr and ouer tn the Butfer, then take
a Wwarme il ; and pul in the boftome
i3 DRces
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péeces of fhe loaues, Hretv on Dugarof a
goon Ehicknele, then (et on the middle pes
reg.ann ferne them liketoiie s laftly, put on
the tops, anod fcrape on @ugar on them als
fo : fo pon miay (et on (@, foure,Hue, fige,
02 mo2e i & Biff. Fi yeube nof veady fo
fend them i, then (et them tnthe Duens
mouth, with a paper ouet theus, (o héepe
them from d2ping,

To frie Sheepes tongues,Deeres
tongues,or Calves tongues.

Reake thii oy fotire Egges Wwith
PNuimeg Dingmon,. Bugar, andb Halt,

put tothem a handfuli of Currans:pill the
Fongnes, and fice them tn thinne ficep,
put them info your Cggaes: and when
vour Frrpiag-pamne (s bet with WButter; 02
vzt iard, cutthe coarcofa Lepumon in
fquare peces, LR2 dice, and pufif info
pour Cgaesand fonguecs, but ust befoze
voll §& re«dy fo put the meale into (he
pady, oy thew it toiil inake them cardle 2
toen e them in fponeflls ke Coges
ot 0oty fides, the Izafll burning takes as
fwap alltheguon ta®eofal ihz ﬂ!ﬂﬂ‘ things:
frig them, and oil} them bpon Gpgels, 02
tpen
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bpon fhinne Manchet toalfs frive ith
{fodte Wutter. et pour (swce be Hacke,
02 W bite-wine, (vget Waufter, and Hus
gar,beate it bot,and poure it on the fop of
pour Wongues : frrape on Sugar, and
(erue it ot tothe Lable,

Boyled Sallets.

Crape boyld Carrefs, being readp (o

eate, and they will be like the pulpe of
avoalted Qpple, fealonthem ith alittie
Sinamon, Ginger, and Sugar, putina
bandfull of Corvans, alitile @Winegar, a
pce of Nwef Wutter. put them info a
Difh,but firl paf (i anotser péce of WButs
fer, fhat they burnenotto the boffome ;
then fieto pour cetes inthe DDifh a quars
fcr of an bouce ¢ (fthey beginne fo be dzie,
put in moe Wnttee : ifthey be foo (wékete,
put (i a little mo2e Clinegar. fhe fame
tsap vent may make a @allef of Beetes,
Spinnage, o2 Leflicebogled : beafeany
of thele fenber, like the pulpe of arsaffed
Apple,and vletbum asbeloze heloed,

2 A
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A bakee Pudding after the Italian
fafhion.

Pﬂrc off the cxuffs from & penny fobite
{oafe, cut it in {quare péeces ltke vice,
puf fo if balfe a pound of dubbing (uet
minct fmall,balf a pound of Raifins of the
2unne, the ffones taken ont, e Dunces
of Dugar, fiue 02 fxe ficed Pates, a
graine of YPuske, fiue o2 fire lumps of
vBarvotv : feafon thele twifh Llones,
dBace, Puinieg and Dalt, but a bery little
Balt is iufficient,beate a conple of Cgges,
with foure o2 fine fponefuls of Creane,
poimie 1 bpon yeuc feafoned bead, and
firee it berp gently foz bzeaking, (0 as
the péeces may bebnt W2, butnof (o fvet
that potican [ee any moplinre in them:lay
& B ometvater in the bottome of the Dif,
02 fome other foff Zpple parcd, andlliced
thinne, put your IPudding allo bpon the
Yipple, aud o let the IDifh into an Duen,
ashot ag oy dPanchet, oy (mall Ples,
ohen vou fee tf vife peiloln, take dotone
voeur Duen [idde to cxle your Duen, i
1 be bakicn haliz an boure ¢ if the Do
tren be fo Loty € toill be burnt, ifif be tw

coid,
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col0, i€ toill be £ heany, Wben it is bakte
Dawit foath, and fcrape on Dugar, and
fevuetf tnn bot fo the Lable,

To make Puffes.

€t the be netw (Bilke fogether, as

a Chéele is made nith Wunnel, and
inben €€ is runne, take the Curds, and
Braine the T bey cleane from thew, (Hen
fealon pour Curds Wwith alittle Ginger,
Sinamon, Sugar,and Putmegge, puf in 2
little Roleinater, JGuske and one Cgge,
but the polkesoftivo : femper i€ Withas
much fine flotwer as will make i€ ieth
paffe, asléeth aspon can twozke if, then
butter a fobite Paper, make them nlo
flaf balls, abont the bignefle of a great
fable man, and fef them into an Duen as
bot as foz IPanchet, Bpon the butferzd pas
per, oz vather the Duen mul be as hot as
fo) fmall IPics : a quarter of an houre afs
fer, you may take thent out, and dipp them
in WBautter meifed ith Rolfe.ivater,
fcrape on fine Sugar, and fet them into
the Duen againe : betvare of burning
them: foben you (& fime,vatv them again
13 and
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and put as many of them in a DI as
vou thinke fit : they Wwill hine, and be
crifpe.

Blancht Manchet, to be made ir: a
Frying-pan.

Iteake eight 02 nine Cages, take as

ivay the tobites of foure of them,
beafe them toith balfe a pinte of (mefe
Creame, puf to them balfe a penny Haus
cogel grated, and put toif tino outices of
Dugat beaten, Nutmeg and Pace, a little
Koleswater : frp thele toith (wat Wutter,
tuen as pon wenld frpe a Lanfey: but let
it be a fmall fepingspan, that it may b
the thickor, betvare pou burneg itust : and
Wwien ti ts frive, Wwafl it ouet ith a little
@acke,and the jupce of a Lenunon: fcrape

on SDugar, and lerue it in hot bpon a plate,
gl as a Lanlep.

To make Peafcods, or Dolphins of
Marrow, or ofa roafted kid-
ney of Veale.

S Calon parbopld Pavod with Sugar,
> Dinamon,and Ginger, rotole it bpin

the
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th_e volke of a ratw €age : fhen fake a
pésce of fhof paife volvled Yerpthin, then
floure pour DolpYin 62 Peaticd mold,and
lap your pece of paiie bpon it, then fill
the mould apon the paiie with pous Pars
volw, o2 roal kioneyminct, and {caloned
ith the afozefaiv icaloning, and faive
parboyis Currans being 2sught by with
the polie of avaw Cgae ¢ Wwhen pouhouz
filled your monlss ifh either of thile
meafes bpon the pafie, round aboutclole
by the meate, then lay anotber H@ic of
paffe on the meate, and clof@ i bolvne
Wwith pour finger to fhe wet pafie, then
pinch off the patfe clofe by the monld, Wwiih
porr Lhumbe, and then fariie oul your
Dolphing 02 Pealcods Hpon a paper,thon
frpe them with a god deale of fivefe Dus
ef, but let your Duet be hot befoze vou put
them in, o2 elfe it will make pour Paiie
beanie : toben vou haue fryde thent on the
one five, turne the otber , but frie that
Goe lafk that pou ferme Dpiward bnls the
Wable : then take them out of that
bot L arde, and oif) them bpon.a warme
i and plate, (crape on Dugar, andlef
it againf the fire, o2 ina Wwarme Duen,
¢hat pou may lecue them bot, o2 i€ youlet

14 them
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them lie KLl in the FFrying.pan, they il
D2iake by the fwer, anv be bath heaup, and
of aniil taftc ¢ ake heed alfo iz any toile
tbat youfarne them oft, fo; they Wwill ene
buve no bot fice,

To make a Liverie
Pudding.

B Dyple a Boggaes lincr bery dzie, toben
itis colograte i, anotake asmuch
grafed SBanchet as iliuck, 6t them
thozoip a comriec Diue 07 Collenver, aud
feafon it With Cloaues, Pace, Dinamon,
and asmuch Puimeg as of all the other,
Balfe a ponud of @ugar, & pound and balfe
of Carvans, halie a pinte of 1tofe. fater,
1103 pouad of Weefc Duet minct (mall,
eight Cgaaes, put aivap the whites of
foure : femper pour beabd and Limer
Wiibfyeie Cgges, Wole.toater, and as
much {iwect Cream as Wwill make it fomes
ibing Giffz ¢ then cut the fmall guts of @
19008 about a foot long , fil themt about
thieequarters full of the afozefaid Euffe,
tie both cnds together and bople them in a
hiettle of faire mater, fith a pefn'er Difh
baber them,toith the bottome bpmrn.antl;
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it will keepe your Puddings frome bzeas
Ring: tohen the wafter feetbeth puf in ponr
JPuvsings, let thems bople (oftly a quarter
of an houve,and fakie thent bp : and fo pou
mey keep them in a n2fe frug a wecke o2
moze : Wwjen pou (pendthems, pou muik
byaple thens.

To make Rice Puddings.

Dyle balfe a pommd of Rice Wwith
thaee pintes of dpilke, a little beas

fen Dace,boyle tt Hntill your Rice be d2ie,
buf nener firve 1€, but if pon chaunce
fo ftirre i€, then pon mul firve i€ cons
finuglly o} elfe (€ will burne : poinze
vour iiice infoa Collinver, o2 elle infoa
firainer , that the moiture may runne
cleane front if ; then put £o if fire Caaes,
and put atviy the twbiles of thzee, halle
a psund of Dugac, a quacter of a pinte
of Rofespater, a pound of Turvans, a
pound of iBeefe fuef MH2ed fmasll, (ealon
it mith Puimeg, Dinamon, and a liftle
&alt, Firre all this fogether twoith afpone
thinne, d2ie the fmallefX gufs of a Bog
in a faire cloth being watered and (cons
red fi¢ fop the Puddings, and il gem
P14 7
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b quavfers fall, and fie both ends fos
geiber , lef them boyle (oftlp a quarter of
an boure o2 fcavee (omuch, and let the Wwas
ter bopie befeze you put them in, and
Do asinthe other Pudding
1alt (poken of,

The end ofthe Bookes
of Cookery.
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oo Rl 280 8B
Tearmes of 2 Carver.

S o Heake that Déere,leach
RN Vi that Wratome, rearve
VLS that Gote, lift that
Lll @1an, fauce that Cas
SPgep) Y 38 pon, (poile that Ben,
& 857 [ ol frufthat Chicken,bns
e D L5 bace that dPallard s
bnlace tbat Tony, bil-
member that Perne, dvilplay that Crane,
visfigure that IPeacock, vnjoput that ABits
furne, bntatch that Curlein,allap that Jfes
fant, Wwing that Parfrich, wing that
Muaile, mince that Plouer, thie that P,
geon, bozoer that IPatie, thie that W wd»
cock, thie all maner of (mali ¥5irvs.

T tmber the Fire, tive that Egge, chine
that ®almon, fiving that Lampyy, (plat
that Pike, fatoce that Plaice, (aloce
that Lench, fplap that Aseme, fidethat

Pavpock, tuske that IBarkel, culpon that
Crout
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rotfe, finne that Cheuine, franien (hat
@Cele. tratmach that Sfurgion, tnderfranch

that PPozpas, tame fhat Crab, barke that
3 obier,

The Office of the Butler and Pantler,
Yeomen of the Cellar and
Ewry.

Bsu Halt be Watler and Pantler all

fhe A geare,and yée maff haue the
paniry Bniueg, one inife fo (quare Zrens
chet-deaues, another tobe a Chipper, the
thiro (hall be Harye fo2 fo make mowihe
Trenchers 3 then chip your Souetalgnes
bieavbot, andall other bead lef if be a
vapold, beulhould bread thd napes old,
S rencher-b2ead foure sayes olb, then loske
vour Dait be Wmhile and dive, the poidbder
srave of Jua2p thvo tnches bzoad, anvfbée
inches long ¢ and lake that your Halts
ccller livoe feuch not the ©alf ¢ then loke
psut table cloathes, fotbeils and napking
be fatrefoulordin acheif o2 hanged vpon
a pearch, then ioche potic Eabieknines
be faive polliffcd, and pour (pones cleane,
then loke vou baue twe Larrio2s, amoe
and a lefic,and iine cennels of boye,made
accozding, aud a pavpe ginlet and faus
cels 3
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cefs ¢ Sind ohen pe (ef a IPipe on bzoach,
boe thus, (et it fouive Hagers baoad aboue
the neatber chine bpward a aunt, & then
fBall the lées neuer arife, Alls ok ve hane
tu all fcalons WButier , Chexle, Apples,
Peares, Puts, Plums, Grapes, Dates,
sFtge ano Raiftas, CompolF aréene Gins
ger, Thard, and Nuisce. Derue falithg,
iButfer,3Plumbs,Damions, Chervies any
Waapes : After tmeale Peares, fPuts,
Pfvawberries, Wutticberries and bard
dhiele : Al Blandzels,03IDipping with
Carravaies in Confeds : after Dupper
roalfed Spples and IPearves, with blancht
poinver,ant bard Chéle: betoare of Cotus
creanie gnd of Hiratoberrics, Pattlebers
pies, Funcat fo2 Cheelfe ill make psar
@oueraigne fick, bot lcf bim eate hara
Lheele,

Bars Chéele bath thele operations: if
will Repefbe Fomacke open, Luticr is
wholefome firfE and lafE, o2 if Wwill toe a»
toayp all popfons : ¢Pilke, Creame, 3a3
Juoncate fhep Will clefethe (RPaw, and (o
Both a peflet, beware of ardkie Sallefs,
amp cato fruifs, fo2 they twill make your
Soucraigne fcke, therefoze fef not mui?

P
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by fuch neates as Will et your t&th ot
enge, therefoze eate an Jlmond and bard
Cheele. Sllo of viners d2inkesif their fus
mofitives baue Ddifplealed pour Soues
taigne, letbim eatea ratw Apple, andthe
fumofitines will ceale,

Meafure is a merry meane, and if it be
well uled, Abftinence is to bee praifed
when God therewith is pleafed.

SAllo take good Heen of pour Wines cues
T2 night With a candle, both redve Wine,
and (uiete TWine, andloke thep rebople
ng3 leake not, and wall the pipe beads
euery night twith cold water, anv loke pee
bauwe a clenching iron, adg, and linuen
cloathes {f néed be, anp if thep rebople, pée
Dall knotw by the biffing, therefoze Répe
an emptied Pipe Wwith theles of coloured
Wole, and vzaw the vebopled TWine to the
s, andit MHail gelpe it, and if the Modete
Wlline pale,d2atn i€ info & Womnep Gelell
fo2 1&fiing.

Alloloke vour compoft be faire any
tleane,and pour Sie fue vapes olb ere men
B2inke i€, then kéepe pour houie of office
tleane, and be coucteous to anfwer o each
perlon, and loke yée giue no petion o
Palve bzinke,foz it il baéen the fcab,

and
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and when vée lavthe clgh, Wwipe the
boopd cleane Wwith a cloth, thenlapa cloth
(acouchit is callen) take pous fellotn the
one end, and hold you the otber eud, then
bialw the cioth Lraight, the bought on
the btfer ebge, fake the biter parts and
band it eauen, then take the thirn cloath
and lay the bonght on the thner ebge, and
tay effate with the Opper pact halfe a
fool byoad, then comcr fhe Cupboszd
anb thine Cinzy, With the & civetl of Dias
pet, then take iy Lowell about thy neck,
and lay the one five of the Zowell Lpon
the lelt arnie, anv thereon tay pour Sa-
uevatgnes Papkin, anvlay on thine arme
feamen Loaties of ¥zead, Wwith the o2
foure €rencher Ioaues, Wwith the cnd of
the atn:il inthe left banv, as the maner
is, then takethp Dalt«ccller in thy left
bend, and take the eno of the Towell in
vourright hannfo beare {1 Spoonzs ano
Iingues, then fef pour Dalf on the right
fivce mbere vour Douncraigne Mall Gf, ano
on the lett five you rait, fet pour Lrens
chers, theniay your finfues, and et pour
Waeavene ALoale bp ancthets, and your
Dpoones, and youy  Papkin faice foals
Bed Dbefite ponr $520ad, then cotier poug
il bead
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bzead andfrenchers, fpones and kniues,
and at eucryend of the Wable, et aDalls
feller, with €vo frencher Loaues, and if
vée ioill Bo2ap your Ssueraignes 152ead
fately, vée mofk (quare and popozffon
pour 152¢ad, and fee that no Leale bee
moze than anofber,and then Hall pee make
your tw2apper manneely : then take a
fotwell of reines , of two pards and &
baife , and take the Lotwell by theends
double,and lap (€ on the Lable, then take
theend of the bought, a hannfull in ponr
bany, In2ap € bars, then lap theend (o
fv;apped beftuéene tivo Eoinels, bpon
that end o w2apped, This being done,
iay your bzeav bottome to botfome , fiye
o2 (eauey AL ozues, then f& you fef pout
252eab mannerly ingod fome, and when
pour Doueraignes Lable is thus araped,
couet all ofber bo2ds Wwith Halt, Lrens
chers and Cups : allo (@ thine Cinp be
arvaped With ABalons and Cvers,aud Wwas
ter hotand cold,and (& yé baue Papkins,
Cups, Dpones, and (& your IPofs fo2
WWine and Ale be mavde cleane,and fo the
furnape make the curtefic with a cloth
biber a faire double napzy : then fake the
4Loels end next pon, and the biter end of

the
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the Clothon the befer five of the Eable,
and hold thefe thad ents at once, and
fouldthem af ance, thata pleat pafie nof a
fof b2oab, then iay it euen Wwhere it {bould
lic : andafter meat walh with that, that
tsat the right end of the Lable, pée mufk
guive (€ ont,and the WarMHall mufF conuep
i€ and loke to each cloath the riabt fioe be
outtoard, and Bate it Eraight : then mutk
yee ratle the opper part of the T otwell,
andlap it without any groaning, and at
chery end ol the Zoivell yée mufl conuep
balfe a pard that the Sefver map take
eftate revevently,ano let it be,& tohen ponr
@overaigne bath wathed, datw the furs
nape eauen, then beare fhe furnape fo the
mibee® of the boezd, ano take (€ Dp befoze
vour Doueraigne, and beare it info the
Cinzy againe,aud when pour Houcraigne
i5 fef, loke ponr Zofvell be abont pour
neslle, then make your Houcraigne cors
tefic, thbon tneover your 182ead anbd lay it
by the Dalt, anv lay pour Rapkin, Bnife,
and [paone afoze bim, thenknéle on pour
knée till the purpaine pafle cight Loauce,
and looke pee fetat the cuosof the Lable
fouve E.oaues af a Pefle, and (¢ that eucry
petion baue a Rapkin and a Spoone, and

1 2 foaite
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aife well fothe Detmer holv many i
fHes be couered, and (o many (HUps couer
veée, then ferue g2 fogth the @able man-
verly, that cuery man may (peake of pour
courtefie.

Ofthe Sewing of
Fleih.

5 e Dewer mulk Selp, and from fhe

¥ b0 conuep all manner of poftages,
iiteafes and falvces, and cuery DAy comie
mune ith (he Cooke, and buderfand and
1uit bow many Difhes hall be, aud (peak
toith the Pantlers and Dfficers of the
Spicerie fo2 fraites that Hall be eaten
faffing. ZCben goe fo the boo2d of Dein.
thig, and fee ye baue DWicers readp (o coins
ney,and fevnants fo2 (o beare pout Difhes.
Alfoifthe 9P arhell, Dquires, and Ders
geants of Qrmes be there, then fevue fo2th
vour Doueraigne Wwitheut blame,

Service.

F AL fef peée fo2th dpuiard & 152avne,
Pottage,B&f,Button, fetvcd Pheas
lant,@wan, Capon,Pia, Uenilon, Bake,

daffaro,
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Cuftaro, deach, anv Lombard, frnter,
baunt, inith a (nbéilty two potiages, blanch
manget anb gelly. 3Fo2 fandard Wenilon,
roaff i3iv, FFalone, and Come,; Buikars,
@fozke, Crane, Peacock Wwith bis faile,
Verneletv, Witturne, Wiobcock, IPare
trich, IPlouer, Fabbets, great Wirpg,
LLarks,Doucets, Pampufic While Leach,
Amber. Celly, Creame of Almonde, Tors
iein, 182etr, @nife, Nuaile, Dparroiv,
Partinet, Peavch in Oellp, pelp Porais,
Mnince bakle, feach etogard, Jfrntes,
Frage, Bland2els 02 Bippins ilh Caras
wayp in Confeds, tdiafers and Fpocras,
fhep be agréeable. Poiv (his fealf done,
boyoe pee that Zlable.

Of the Carving of fle(h.

Ti’s: Carver mual knoin the Caruing,
and e faire handling of a Tanife, and
boww be (Hail fetch all maner of Fomle:
vour inife maf be faive, and pout bandg
muff be cleane, andb pafie noftivo fingers
and 8 @Chumbe bpon pour Inife, o the
mindelE of your Bano fef the Baft (ure,
bnlafing the mincing ith tirg Fingers
amd Thumbe , Caruing of W5zean, 1ays
ingany Dopding of Crums Wit (Tus Jrins
L3 gers
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ger and a8 Thumbe : loke p& haue the
care, fet neveron FiM, Ffleh, Wealtno2
Jroivle , moze than two Fingers anb a
SChumbe, then Calie pour loafe in your loft
Dand, and bold your anife farely,enbzein
net €he Eablecloth, baf Wwipe bpon pour
FRaphin, then take pour Lrercherdoafe in
vour lef€ hand and oith the Coge of pour
Sablekntfe Cake vp the Treachers as
nigh the point as pe may, then lap fonre
Alrenchers fo ponr Doueraigne ohie by an
other, and lap thereon other foure Lrens
thers,02 clfe tmaine, fhentake a Loafein
pour lelt band and pare the Loake rounsd
about, then cut the ouer crn o pour &g,
ueraigne, & cutthe neather crnft and voin
£be paving.anv touch the Loaf uo me2e afs
feritis lo feruen, then clenfe the fable that
the Delver may ferue pour @ougraigne.
Pee mul allo know the famefitics of
Fril, FFleh, and Foules,and all mannerof
Satoces accoving to theix appetites, thefe
bee the fumofitics : Dalt, [oure, refife,
fat, fepen, finewes, skinnes, bong,ctoupes,
voung feathers, heans, pigeons bones, anp
all manner of legaes of beatts ano foinles
tothe other fide, fop fhefe be fumefities,
1ap thems nener to ponr Doungratane,

Service.



of Carving and Sewing. 161

Service.

Tﬂhe pour Linife in potir Hand and cut
182atone in the i as it Iyeth, and
lap on pour Honeraignes tyencher , and

{& there be dHultaro,
Wenilon With furmity is god fo2 vout
Soueraigne, fouch not the Tlenifon Wwith
pout hann,but with your Linife, cul it eut
into the furmitp, doe in the fame Wile
tuith PPearfon and IBacon, 1Béefe, Ven and
9Putton : pate the WBékfe, cut the dPullon,
and lap to pour @oueraigne : betware of
fumofities, (alf, finew, fat, rey,and rato.
An Divup, Pheafant, Pactrich, Dlocks
bone, Chickens, in the left hano takethem
bp the Pinion, and With the fozepart of
pour Ixnife lift bp pour tvings, (henmince
if info the fivup, betoare of skin,ran and
finet: Gole, Leale, Pallard and Dan,
raile the Legges, then the wings, lap the
body it the midfE o2 in anp ofber IBlatler,
the Wings in the middei, and {he ilegges
after, lap the MB2atone betioinethelegges
anbd the wings in the platter : Capon 02
Pen of Gydece , liftthe Begges, thenthe
Ivings, and calf o Inine o2 ale,theh mince
i 4 fhe
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the Wwing andbgive pout Doneraigne: Fes
fanf,Partrivge,Ploncr, 02 Lapwing,raile
the Wings and after the legges, Tdioods
cocke,bitturne, Egrif, Hnite, Curleto and
Werneletv, bulace thewm, bzeake off the 1Pis
nions, and baeake the nocke, then raife the
legaes,and lef the feef be on Gill, ¢hen the
Ivings. A Crane ratfethe oings fivil,and
bemare of the trrunpe fo bis breit, 1Becodk,
toke, Fuitars, and @honiilaro, bnlace
them as a Ceanc,and let the feet be on fill,
Nnalle, @parcetn, Latke, (Bartinet,IPts
gean,@Dwalloww anv LThaul,the leggs AL E,
then the Wwingse 1 ffatone Hiv,and Lambe,
lay the 1s1onep ta your Doueraigne, then
iE vp the Dyouloer, and gine to your Dos
ueraigne, a vibbe, Genifon roaff, cuiif in
the IDIE, and lap it to your Seuctaigne : &
Conny, lay bim on the backe, cot atwap (he
Bents belwane the binder lsgges, bieake
fhe caruell bone, then raifothe fives, they
lay the Coanp vy the Wwombe, s cach fioe
the chine, the iva fves veparted from Ehe
@ bine,thev {32 the bulke, Chine,and ides
in the i : alo yée muf mince foure
dLetles fo one o2 fell of meate that your
Ronevaigne may take itin fbhe fatoce, Al
bakle meatesibaf be Daf,opein them aboue

the
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§be Coffin, and allthat be cold openthem
tn the mivmay. Calard, cheke theminch
fquare, that yous @ouetaigne mayp eate
Doucets, pace atwayp the fives and the bots
tome, befpare of fumsfitives, Ffrufer,
baunt, ffruters they fay be goB, beifer
s ffruter Pouch, Apple Frufers begrd
bof, anvall coid touch not, Hanleyp, is
gadbof, ¥To2ts of gruell, of M5&fe, 02 of
Putton ts god, Gillp, dhotius, Creame
of dlmondg, Wlanch-IPancer, Zullell ard
Chatlet, Tabage and bmbles of a Dzre,
B¢ good,and all other potfage beiware of.

Sawces for all maner of Fowles.

U kacd isgod vith Braton,1B&le,

chine of ¥Wbacon § SPutton: Terjaypce

good fobople Chitkens, & Capon : DWwan
pith Chalbons : ribs of beefe, 1oith gars
lich: SHukard,}Pepper, Uerfupce, Ginger,
fauce of Lambe,Pig ¢ Falvns:PuiardE
Bugar, to Jrefant, Pastrich ano Conny:
falnce Gamlin,fo Beealely, Taript, Plos
uer,and Crane, 152ew and Curlew, 24l
Dugar, and wafer of Camef, Wafard,
©henillarn,ant Witturne faloce, Camlin,
T ovcock, Lapiving, Larke, Nuatle,
Spars
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dDartinet, Uentlon,and Dnite,With tobites
falt : Sparvoives and Lhzoffles, With
(al and finamon , thus With all meates
(aoce (all baue the operation,

Of the Feafts and fervice from Eafter unto
W hit{ontide,

O £ Catfer dap,and (o fo2th fo Pentis
colf atter, the leruing of the Table,
there Hall be fef W2ead, renchers ano
fpones after the eftimation of them that
fhall it there, and thas pou fhall lerue
pour Soueraigne : lay Crenchers, and if
be beof alotwer degrés o2 effate, lap fiue
renchers, and if be be of a lowerdegrde,
foure frenchers, anv ofa lower degree,
thae Lrenchers, then cutbead fa2 pour
Doucraigne , after pe know bis convitis
ons, Wwhether if be cut in the mivdefk o2
pare, o2 elleto be cuf fn tmall pces,allo
roumal wnderfand boiv the meate MHall
be ferued befoze pour Loucraigne, and
namelp on Caffer vap, after he gouets
nance and lerutce of that Countrey Wwhere
ve ivere bozne. JFivE on that dap ye
fhall ferue a Calfe fodden, and fodden
Tages With green fatwce, and (of them

befoze
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befoze the molf pincipall cffafe, andthat
1Lo20 becaule of bis bigh effate hall pact
them all abont biw, then ferue pottage, as
Ul 02ts, Roofes,02 1B2eivets, with WBeefe,
‘ounlton, o2 Teale, and Capons, tobecos
loured With Daffcon, and baked meates,
and the (econd concle, Jufell Wwith IDamaos
tig, and roatfed Cnooured, and Pigeons,
oith 1Bakte meates, as,Larts, Chetoets,
and FFlannes, anv other, after the difpofis
fion of the Cookes, ant at ®upper time
biuers faivces of SPufton o2 Teale in
b2oth, after the o2ninance of the Sfcvard,
and then Chickens twoith IBacon, TWeale,
roall IPigesnis, o2 tanted, and Lid roall
toit) the bean, & the purtenance of iLambe,
and Pigs fete Wwith WUinegar and Pars
{lzp thereon, and Zanfep fryed,and other
bakte meates ; yé Mall buderffand this
manner of Deruice, dureth fo JPenticol,
fane fifh paypes.

Allo fake béed holvpe MHall arrayp thele
things befoze pour Soueraigne. JFicl pe
Hall (& there be Greéen fatwce of fo2rell 02
of Uines, that is. bolo a fatnce fo2 the firE
coucle and yés hall beginne to catfe the
Capon, 2
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ﬁ"fﬁ h
A gencrall Table of dire&ion

for the order of Carving up of
Fowle,to dire them which
know not, and are wil-
ling to learne.

Litt that Swan.

Y-Sy @w Demaner of cufting bp of
Ny 2 Divan, malk be toflit
8O ber right soton in the mid,
S| §©7sl® tle of the breaflk,t foclean
o fhozom the back,fvom the
o A neck (o the rumpe, fo pat
ber in thm balfes,buf pou mafE vo it cleans
1y and hand{omely, that pou baeak not no2
teave the meat,then laptino halfs in a fair
Chavger, with theflit Hves votvnevary,
thacin falf about it,and fet it againe on the
fLable. Ilefypont fatocebe chalvzon foz a
DWwan,an ferue it tn fafocers,

Reare
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Reare the Goofe.

Dt mulk bpeake a Gomle bp confrary

to thisfathion. ZCake a Dwle being
roaffed, and take off both the Regges
fafve like a Goulner of Lambe, takethem
quite from the body, then cut off the bellp
péece round, clofefs the lstner end ofthe
b2eft:then lace ber dotone With pour Knife
cleane tho2otm the beall, ogeach Eve pour
L humbs bzeavth from the bone in the
middle of the bealt. hen fake off the
Pinton of each Goe, and fhe fielh which
you fick laced with pour knife, raife it bp
cleane from the bone, and fake f€cleane
from £he carkalle With (he JPinion. Lhen
cuf bp the bone fwbich lpeth befoze inthbe
b2eall,obich pou contmoniy call the Pets
vy thought,the ekitr and the felh being bps
on if. Then cuf from the bzealk bone anos
ther fice of fefd cleane tho2ow, and fake
ticleane from the bene : then furne your
carkafle, and cut i€ afunder, the backe
bone aboue the lopne bones, then fake
fhe Wampe end of the Wack.bone, and

lap it in afaive D, with the skinnie five
bplvary,
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Ypivard, lap af the fo2esend of if fhe FPpers
tpthought, With the skinne-fide bpoard,
and befoze that the apyon of the Gmfle 2
then lap yout Pinionsg on each fide con’
travy, fef yout legges on each five contras
rp bebinde them, that the bone end of the
legges may Band bp crofle fnthe middle
of the Difh, and the Wiing Pintons map
come oR the outfive of them. IPut vnver
fbe TWing IPinions on each five the long
flices of flefd wbich you cuf front the
biealt-bene, and lef the endsmeel bnder
the leggesbones, and let fhe offer endslie
cut in the Difh betwirt the Leg anod the
Pinton: then pow2e in pout fatuce info the
Dih vnder your meate, then thothon
@alf, and fef it on the Lable.

Tocut up a Turkie or Buftard.

Y@u mut raife bp the L eg berp faire,
and open the jepnt twith the point of
pour nife, but take not off the Legge 3
fChen lace dotwme the bealt inith ypont
Jinife on bath fides, and open the breaft
Ptinton With the Ianife, but take not the
Pinion off, fhen raile by the Petrys
thought betivixt the beattsbone anv the

fop
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toppe of the SHerrp.Lfheughf, then lace
votone the Hefh on both fives of the bacafts
bone, then raife bp the flefh called the
b2atene, and turne i€ oulard bpon both
fibes, butbeake it nof, ne2 cut it not off,
then cut off the oing Pinion, at the fopnt
next fo the body, and fficke on each five the
Pinton, i the place tobere ye furnen ouf
the baatone, but cut off fhe Hharpe end of
the Pinion and fake the mivble péece, anv
that toill fit juff in the place.

Poumayp cuf bpa Capon o2 Phealant
fbe (ame way: but of pour Capon cuf ot
off the JPinton, but tn the place Wwhere you
put the IPinion of the Lurky,yonmulk put
tbbel t@igam of pour Capon, on each five

alfe.

Difmember that Herne.

Dn mufk take off both the leages, lace

it notone o the b2eaff with pour Lnife

on both fives, and raifebp the flelh, and
take it cleane off toith the Pinion, Lhen
pou mull fficke the beadin the b2eaff, and
fefthe Pinion on the confravy fide ofthe
carkafle : and thelegae on the other five
of the catkalle, fothat the bone cnds u;atg
mele
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méte cvafle ouer the carkafle, and the os
ther Wing crofie ouer dpon the top of the

gackafie,
Vnbrace the Mallard.

R Qife bp the Pinion and the Leage,
but take them not off, anb raife the
Perriesthought from the baeaf, anb lace
it petone on each five of the bicaff with
vour nife,bending to and frolike vaues.

Valace that Conny.

Tﬂlrnz fhe backe dotonetusrd, and cut
the bellp fAaps cleane off from the
ibney, but take Heed pou gut not the v
nep, nozthe fieth. L hen put in the point
of pour Hnife betiwéene the Bwivnies : and
lolen the flef) from the bone on gach five
ofthebene, then turne vpthe Yacke of the
Habbel, and it it crofle bettwene the
ings, then lace it vofone clofe by the
bone, nith pour Lnife on both fives, then
open the fet) of the abbet, from the
bone With the point of vour T/nise againi®
thekivnic: anv pullthe L egae open (offs
Ip ith pour banv, but plucke it not off,

then
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then thaulk tn pour Lnife betfuire the vibs
and the Tafeney, and Al i€ oul,then lap the
legaes clofe tugctbzl:,..

Of thc Carﬂng af all manner of
Fowles.

SEWEE that Capon.

=== Ake bp g Capon, and Lt bp
i p572 the right legge and right
oy Py ing,and (o array fozth,and
Vieadd Uyie;| lap bim in the platter asbhe

ez (honld fiie, and ferue pour
@nmrmgne and knoto tecll that T apons,
02 Chickens be arraied affer one fatoce,the
Coickens (Hall be (alvced With gréene
fatoce o2 Werfupce.

Allay that Fefant.

fLakea ﬁerant,r:atfe bis legges and bis
ivings, as it were a Ben, and no (alvce
but nnel*g Qalf.

Wing that Parcrich.

fake g Partrich,and ratfe bis legs and

bis wings as a Penne, if pe mince bim,

fatuce him with Wine, Potover of Gins
P ger,
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ger, and [alf, fhen fet him bpon a Chatine
il of coales to Wwarme,and levue it.

Wing that Quaile.
ake a Nuaile ansd raife bis legaes
and bis oings as a Beu,and no fatwce but
Salt,
Difplay that Crane.

- ake a Crane and vnfould bis leages,
and cuf off his Wings by the fopnts, then
fake bp bis tnings ano bis legacs, and
fatoce them Wwith potnver of Ginger, Bee
fard, Winegar anv Halt,

Di{member that Heron.
Lakea Peron and raile bis legges and
bistingsas a crane, and fatoce bim with

Tinrgar, Pafard, Polover of Ginger
ano 9alt,

Vnioynt that Bitturne.
fLake a Witturne and raile bis leages

ans bis wings ag a Peron, and ne latuce
bllt biiitf

Breale that Egript.
Lakean Tgript snd rvaife bis legges

and bis wingsas a Weron, and no lace
but @alr,

Vntach that Curlew.
ALekea Curlew and raife bis legges
anv
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and bis wings asa Wenne, and no falvce
but Salf.
Vntach that Brew.

ake alBeo ano raife bis legges and
bis foings in the fame manuer, and ne
fatoce bat onely ®alt, and ferue it to pont
Soueraigne.

Vnlace that Conny.

TLake a Conny anelay him on the back,
and cuf atvay *bhe bents, then ratle the
wings and the fides, and lay bulke, chine,
anb fives fogether : ®atvce, Winegar and
Potvder of Ginger.

Breake that Sarcell.

ake a Darcell o2 Leale, and raife bis
inings ant bis legaes, and no @wce but
onely @alf,

Mince that Plover.

Wake a Plouer and raile bis legges and

wingsas a Ven, andno fatwce but onely

@alt.
A Snite.
fLake a Dnife and raife His wings, bis
legs and bis Monlvers, asa Plouer, and
1o [awce but Salt.
Thie that Woedcocke.
fake a WHeoovcock andratlfe bis leages
Lake a TWooncock andrailebis legges
ag a Yen,this bone vight him the baine.
P 2 From
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From the feafl of VVhitfontide unto
Midlommer.

IR the fecond Courle fo2 the meates bes

fo2efayo yée Hall take fo) your fatvcas,
dlie, Wiine, Winegar, and poiuders after
meate,but Ginger and canell from Pentis
CofE fo the Jreafk of ©.Fobn WaptilE.

L be firtt courfe MHal be YWéefe and Jput-
fon With fodoen Capons, o2 roaffed,and if
Capon be (opden,array bim in the manner
afezefaid, ¥ Wwbhen be ts roatfen, thon muf®
call on Dalf,with Wiine o2 with Ale, then
fakethe Caponbyp the legaes, and caflf on
the fatce,and bzeake bim out and lap him
in a il as he Mould file, Ak pee fhail
cal the right legge and the right Honiver,
anbbetivéne the foure members lay the
b2atune of the Capon, ith the croupe in
the end betlvgene the legs, as (t Wwere poles
fible fo2 to be fapned togetDher, and ofber
bakte meates affer. Qno in the lecond
courfe,pottage fhall be InMell, Chariet o2
fherirus, with yong Geele,Ueale,IPo2ke,
Pigeons, 02 Chickens roated with Pams
putfe, Jrritfers, andotber bakte micates
after the o2vinance of the Coke. HAilo

the
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the B ofe ought o be cuf member fo mems
ber, beginning at the right legge, and (o
fw2th bnoer the right toing, and nof bpon
£he jopnt aboue, and it ougbt fo be eaten
Wwith gréne Haclike, o2 With Sozrell, o2
fender @Wines o3 Werjupce in Sunimck
feafon after the plealure of your SDoues
rafghe : alio yée thall dnver@ano (hat ail
manner of jfoinles that baue twhole feet,
ﬂ;;uln be raifev vnober the oing and not
aboue,

From the Fealt of Saint Tohn the Baptilt
unto Michaelmas.

I 4P the firfk coucrle : Potfage, YT o2fs,
@Gzueil and Jfurmenty, Witk Wenifon
anb 9Ps2ftrus, and peftles of Pozke, Wwith
gréene(atoce, roaffen Capon, (wan With
Chatodon. In the fecond courfe, poflage
after the o2dbinance of the Cowkes, with ro-
ffed Pufton, Ueale, P o2k, Chickens oz etts
douted Pigeons, Pernelfetes, Jfritters
02 bakte meates, and fake beed of the jfes
fant, be Mallbe avayed in the manner of a
Capon, butift MHall be vone v2pe ivithout
any moypifure, and be fhall be ealen
with ralt, and petvder of Ginger, and fhe

D 3 1Beracs
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Perneleinv Hail be arraped {n the fame
manner Without any mopfiure, and bée
Honis be caten nith Dalf, and Potwder,
al’o yee Hall onderfand that all manner
of Foivles hbaning open clatves, asa Cas
pon,Hall be ty2ed and arcaped,as a Capon
aid (uch other.

From the Feaft of Saint Michael anto the
Feaflt of Chriftmas.

R the fivE courfe poftage, 1Péefe, Buls
fon, WBacon, pelileg of Porke, 02 nith
Gole; Capeon, 9Pallaro, @man o2 Jfelant,
asit is befoze (aid, with Carts 03 WBakes
meates, o2 Thines of Po2ke. FJn the lec
cond courle, Potiage, Pozfrus o2 Conics
02 @eiw : then roaff flelh, IPButton,Poke,
Ueale, jPuallets, CThickens, IPigeons,
fLeales, Wigions, 9Pallardg, Partrich,
T wococke, Ploner, WBitturne, Carlein,
Pernelcir, Weni‘on roal, great 1WBirds,
Snite, Jrelofares, Zh:ulbhes, JFritfers,
Cheifs, 1B5éfe with latoce, Geloper,
rorff, Wwith fatnre pogill, ano other baked
meales as 15 afozefaid, ano if péecarue
befoze your il 020 02 yonr ILavy any fodden
flel), Carue awayp the skinne aboue, then
Carue reafonably of the flefh foz vour
31020
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iL o2 andbilady, and lpeciallp fo2 Ladies,
fa2 they ivill [one be angry, fo2 their
fhoughts be (one changed, ¢ (ome o208
inill be (ocne plealen,and fome not, as thep
bée of complerion. L he Goie and (tovan
may be cutas yé bdoe otber jFotvles that
baue jole fiete, 02 elleas your ilo2d o2
potic ILavy twill baue (f,

Alio a (twan oith a Chabon,Capon, 02
Frefant, ought fo be arrayen, as if is afozes
raio, but the ckin muft be bap atmay, and
fwben they baue bene carued befoze gour
$Lo20 02 your LLavy, fo2 generally the skin
of all manncr twhole footed jFFotwles, that
baue their lining on the watcer, theiv skins
be twholefome and cleane, fo2 by cleannele
of inater and fifh s thetr liuing, andifthep
eafe anp Kinking thing, it {s made {0 clean
ith the twater that all the coruption is
cleane gone atvay froem if,

dnb the skinne of 8 Capon, PVenne, 02
Chicken be not fo cleane, fo2 they eate
foule things fn the réete, and therefole
the skinnes be not (o Wwyslelfome, foz itis
not their kinoe o enter into £bhe Kiver o
make theft meate boyd of the fiith. dPals
larp, Gofe, 02 ®an, they ecate bpon the
lanb foule meate, but anon after the

4 kinoe



17 8 A new Booke

kinve thep aoe £a the iktuer,and fhere thep
clenfe them of theiv foule finke. d ffefant
agit is afozefaiv, but the skin is not twhols
fome,then take the beads of all field birds,
& Wgob birds, as Ffelant, Peacock, Pars
trich, W mwdcock, Curletw,fo thep eale in
their pegrée foule things, as 1vomes,
foaves,and other (uch.

The fecond Part of the Sewing
of Fifh.

The firlt courfe.

e e ) @020 (he Delving of filh
& b2 mulcalade , Penelres (n
=71 A& ey, of Po2pos o of Dals
RGD o) mon, bakte Herring with
ne=mvie ' @ugar, O2éne fith, Pike,
iLampey, Dalens,IPo2pos roaked, bakte
Durnare, and ILampzeyp bakte,
Thefecond ceurfe.
Gelly white and red, Dates, in Tone
fedt, Corger, Dalmon, Doyey,152it, Turs
but, altbut fo; Eaneard, Hale, Tront,

Pullet,
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Pullet, Chenin, @ole, Celesand Lams
paep eoalt,Wench in Gellp.
The third courfe.

Frre® Stnrgion, Weame> Pearch in
Gelly, a Jonle of Dalmon, Sfargion,
Welkes,Apples,andPPeares,voaffed with
@ugat Candy. Figs of Palike anv Wai,
fins, Dates capt with minced Ginger,
@ afers and Ipocras they be agreeable,
this Jfeafl being vone, beydye the Lable.

Ofthe Carving of Fifh.

Tl‘az Laruer of Fih,mulk (& fo pealon
and furmenty, the taple ano the liver,
yemufl lwke if therebe a Dalt JPozpos 02
ele, Lgrrentine, & doe after the fopme of
Wenilon, baked Verring, and lay it whole
bpon your Soueraignes Lrencher, obite
Perring ina Dil, open it by the backe,
picke out the bones ano the roto, and fie
there be Puftard. Dffalt A, gréene A,
falt @almon, and Cuiiger, pare away
the skinne : 2all.fifh, ®tockfih, GHar.
ling, dackrell, and Pake wwith WBatter,
{ake atvap the bones and the skinnes : a
Pike, laythe tvombe Bpon bis Lrencher,
ith Pike latwce enongh, a falt Lanpzep,

goban
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gobor i€ fnfenen o) eight peces, and lay it
(o pour Doucraigne : a plapee, put ont
the T ater, then croffe him twith pour
Tinife, cal on @alf, Wine, o2 Ale. Gurs
nars, Wochet, Wacame, Chruin, WBale,9Pes
lef, Hoch. Pearch, Bole, GBachrell, Wi
ting, Havethe,anv Codling, raife them by
tbe backe, and picke out the bones and
clenie the vefet in the bellp: Tarpe, Bacm,
Dole and Lront, back and bellp togetber :
Qatmon, Conger, Sturgton, Lucbutbir,
bol, Thozuback, Haund AW, and Balibuf,
cnt €hem fnn the Dilyes, the Popos abont,
ench, inbisfatoce, cut tiva Celes and
Lampaies road puil off the skin, pick out
the bones, put thereto Winegar and poivs
bet : a Crab,bcake bim alunver in avifh,
aud make the thell cleane, and put in the
ffuffe againe,fem per it with Tiinegar,and
poloder thews, couer it With bcan, and
lend if into the Witchen to veat,then (ef it to
pour Daueraigue, and lap them in g Difh:
a Creunts. dight bim thus, pactbim a (uns
ber,and {it the belip, and take out the fifh,
pare alvay the red ckin and mince it {hin,
put Tinegar i the Didy, and fet if on the
Lable without Beating : g Foule of fur,
glon, cut it in thinne mozfels : anv lay

if



of Carving. 181

it round about the Difh.

Ffrefh Lampzep bakle, open e palife,
then fake Wobife bead, and uf it thinne,
andlay iftn g Difh, and Wwith a fpoone
take out Galentine, and lay it bpon the
b2ead Wwith ed TWHine and poivder of Dis
namon,then cut a Gobon of the L ampey,
and mince the Gobon thinne, anv lay it in
the Galentine, then fet it bponthe firefo
heate. Ffrefhsberring with falt and ine,
Db2impes well picked, IFrlonnder, Cuads
gines,MBenelves, and Ludels, Celes, and
Lampyes : Dpatsisgwvialcin, Spuls
culade in ooo2ts, Dplicrs in (ein, Dyplers
in grauy, 9Penetves in porpas, Dalnicn
in feele Gellp Wwhite and red, Creame of
Almonve, Dates in Confeds, pearegand
Duinces ia firrup, with parficy roofes,
PBozfus of Pouncfilh catle Eanding.

Of the fawces of all Fifh.

W kard is good foz (alt Perring,lalt

fifh, falt Conger, falmon, (parling,

falt Cele,and Lirg: @Winegar is good Wit
(glf pozpos, Lurccntine, Dalt Dturgion,
Dalt Thailpsle, ano (a1t Wwhale, Lampzey
with Balentine, Uerjupce:to Woach, Dace
152eme,
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152eme, 9Dolet, Dare, JFlounders, Dall
Crab and Cheutue WwithIdowder of Dinas
mon: fo honbacke, Pecring, Houndfilh,
Ipavnock, TWAHiting, and Cod, Uinegar,
JPotober of Dinamon and Ginger, grene
fatoce is good Wwith Oéne LM and Palts
but, Cottell anod frelh) Lurkul : puf not
youe greene fatoce atvay, fo2 i€ is good
with SBuarn.

The Chamberlaines Office.

Be Chamberlaine muft be diligeni ¢
cleancly in bis office, With bis bead
comben, and (ee to bis Soueraigne,that he
be not negligent of bim(elfe, ano fee that
be baue a cleane Mirt,bzeech,petticofe and
donblef, thenbul) bis bofen tvithin amd
ivithont, and (ee bis Mhone and bis
flippers be cleane,and at mo2ne twhen pour
Soueraigne toill arife, warme bis MHice by
thefire, and fee pebaue afof Hef made
inthis manner. JFirf Gt achaivebythe
five with a cufon, another buver bis feet,
then (p2ed a Hive Hnder a chaire,z fec there
be readp a Kerchife, and a Tombe, then
Wwarme Yis petticoat, bis DDoublef and
bis Romacher, ans then put on his doubs
te€ and bis Momacher, and then put !ll:n
8
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bis bofen and hoone, o2 fippers, then
fivike bpbis befen mannerly,and fiethem
bp, then button bis Doublet bole by bole, ¢
lay a cloath tpon bis necke and heao, then
loke pe baue a Balon and Civer Wwith
warm ater, a fotvel fo wafh bis banos,
then kn&le bpon pour knék, aske your
Doueraigne ohat robe be will weare, and
baing bim (uch as be contmanveth,and put
1t bpon bint, and fake pour leane manners
lp, andgoeto the Church o2 TChappell fo
pour Doucraignes clofef, and [(ée fhere
be Tarpets and Culhions, anvlay soune
bis dBokes of Prayers, then vam the
Cutfaines, and toke your leame gaovly,
andbgoe to ponr Soncraigues Chamber,
and caff all the cloathes off (he bed. and
beate €be jreatbersbes, and the MBoller,
bof lokepe twaffe no Jfeathere, then
the blankets, and (& the (Heetes be falre
and (ivgfe, o2 ellc loke yé&e haue cleane
héefes, then lay the bead fhéetes and the
pillomes, thentake bp the Loluell and
the WBafon, and lap Carpets about the bed
02 tn THindolves and Cupboogd layve
Wwith cufhions: allp loskethere be agosd
fire burning bzight, and fée if the Houle
of ealcment be (ol and ciganc, afga

c



184 A new Booke

the p2iup bo2d concred oith grene cloth
and a cufbion, then (e there be blanket
poune, oz Cofton foy yout Soueraigne,
amd loke vée have a MBalon and Choer
oith twafcr, anv Lowell foz pour Loues
raigne, then take sff his gotone,and b2ing
bim a mantle £okepe Yia rom cold, then
baing bim e the firc and fake off his fhong
and bis Bolen then take afaire Birchielp
of reines, aud combe bis Head, ang put on
bis Jerchiefe and bis 15onet : then (pean
dotone bis bed, lap the heao (hkfe and
the Pillolves, and twben ponr Souersigne
is in bed, D2aw the Cuortaines, and (@
there be “Bofer 02 ware of perchoursreas
oy, then b2ine ouf dogae 02 Cat, andimke
there be Balons and Urinall fef nere pout
Qoueraigne, then take vour leaue manets

I, that your @oueraigne may take bis
reflf mecrilp,

Ofthe knowledge which is required of
the Maifhall and the V{her.

Be WarlBall awd the UMer mul

knotw all ibc Gates of the Lang,
and the binh Cltafes of a Liing with the
blod R opail.

Zhe
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fLHe Chate of a Iaing.

Lhe Chale of 8 Wings fonne,a I22ince.

SLhe Cate of a Duke.

ZLhe Crate of a IParquetic,

e CRate of am Carle.

L he Ceafe of a 1BiMHop.

fhe €afe of a TWicount,

Lhe Clate of a Baron.

The Cateolthe thice chéele Fubges and
the 9Daio2 of 3 ondon.

ZLbe Clate of a Lanight 13acheloy.

AL be Cafe of a Lanight, Deanc, drchdeas
cou.

he E€Eate of the Malier cf the 13olles:

he Ckate of other Juliceg,and Earons
of Thecker.

fLhe Cliate of the gPaic2 of Calice.

€Che Cltate of a Dodo2 of Diuinity,

he Citate of a Doro2 of both (he
L atves. +

fLhe Ckate of him that hath béne (Pato?
of IL onbon, and Dergeant of the Latw.

fLhe Chate of a Palter of the Chancer?,

and other ox{hipfrll IPleachers and

Clarkes that be arapuable, and &all cther

oters of challe perlons and P 21efis, wozs

Gipfall Prerchonts, and Gentlemen, all

thele mav it at the Doufres falle. 5
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d Duke may nof kéepe (be ball but each
CHate by themfelues in Chamber 02 in
PP auntlion,that neither (& ofhers Pargues,
Carles, 1BiMops and Wicsunts, all thele
mapy fit at a mefle : a d5avon and the dpar
i02 of L onvon, and thyée chiefe Fuvges,
and the Speaker of the Parltaments, all
thefe may fif ttwo o2 thoee af amelle : and
all ofher fales mayp Bt thee 02 foure af a
metle : alfo the gParthall muft bnverFand
and knoiv the blood Ropall, fo2 (ome
#,020 tsof the blood RKoyall, and of fmall
lfuelibood, and fome Ianight is fWwedded
tnica Laey of Ropall blod, He Hall
keepe the CEafe of ber Lods blod, and
therefo2efhe Wopall bloosd Hhall baue the
1ieuerence, as J haue fHetved por befoye
alfo a 9ParBhall muk take béd of the
bicth, aud next of the line of the blogd
oypall : Allo he muE takeheecn of the
ings Dfficers, of the Chancelloy, Hics
ivard, Chamberlaine, Lrealurer, and
Comptroller.

Allo, the Parlhall muff take béed binfo
fivangers, and put thews to Wwohip and
reuerence, fo2 ifthep baue good cheere i
15 your Soueraignes bomonr. Allo a
Parall muafk take bked, i€ the LBing fend

youe
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Pout Doucraigne any melage, and if hee
fenda 1inight, recefue Him as a Waron,
ano if be (end a Peoman, recefue bim asa
Oquire, and if be fend a Grome, recetue
bim asaPeoman, Flloifisno rebuke fo

a Isnight, tolet a groome of the Mings af
bis Lable.

(T R £ e (7 ey

A true and approved Receit,for the
right making of the beft
{pocras.

T Ake of Gains balfea v2agme,take of
2inamon 4. cunces, of BGinger, tivg
sunces, of Putmegges balfe an sunice, of
@Cloues and 9Pace of cither a quarter of an
sance, bznife thefe well in a YPo2far, and
infule them in a gallon of Wwhitestwine 4.02
§- Dapes, the beflell betng clole fept, then
put to it a pound of (ugat,and a halfe,when
the (agar is diffolued, puf toif ballfe a pinte
of Roleswater, and as much milke s lef it
ftand a night, andthen lefif run thozoly
an Ipocras 1iBagge, thenwmayp you put if
info a fine netw Ranodlet if you purpale fo
Repe it, o2 if pou fpenp i€ prelontly, pou
may put it {nte certaine potsfo2 the paes

fent.
£ An
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An excellent and much approved receit,
for along Confumption.

Ake 8.10,02 11.wbite @nayples, and

beaBe aivay their iGells from (hem,
then put them wntoa bolvle of mater fo2
floclue bouces, toclenfe themielucs from
theic flime, then take them from that vas
fer, and put them into an ofher boivie of
running fwater foz twelue hofpers msge,
then fake themt ouf, anv puf them into
balfe a pinte of Trihite TWine, and Reepe
them in if tiv:lue boures, then fake a
quarf ofied Cotv:s IBilke. and put the
Dnaples ont of the Witne into (he Pilke,
and boyle fhe quart of 9Bilke twith the
onaples putintoif, dnfillitbe boyld toa
pinte,then put into it one ounce of Canded
Dogar,and (o giue the ficke pacty the fame
fo p2inke eutcry mozning, anod at foure of
the clocke in the afiernmae, but pou muf
not let the ficke party eate o2 d2inke any
thing elle o3 the (pace of tioo houres afs
tecthey baue taken this Receit, an» with,
ouf all boubt, this being duely mave ann
taken accozdingly, will with Govs belpe
tecouer the pavly being bery tweake and

farre
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farre fpentinthis long lingering ficknefe,
and of my Enotwiedge hath béene often ape
p2oued, anp s found an excellent Receitto
cture the fame vifeale,

E'j\s E:J 5 ‘iﬂa*ﬂﬁ E‘qeﬂufc’é&ﬂ_
AP
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A Table of the firft book.

A Bill of fervice for an extraordinary Fealk
for Summer feafon : fiftie difbes

1o a Meﬂ}.
He fir{t courfle. Fol, 3
The fecond courfe for the {ame Mefle.

4
The third courfe for the fame Mefie, 5

Another dire@ion for a bill of fare for win-
ter feafon,which alfo fervech to fet forth
your meat inorder. S

The {econd courfe for the ameMefle. 6

The firft courfe for a {fmall common Ser-
viceof Mear, to dire® them which are
noperfe@ , to bring them to forther

N 2 knows-
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knowledge of greater Sesvice. 7
A fecond courfe to the fame Mefle. 8
A Table of dire@ion for a Bill of Fare fer
Fifh dayes, and Falting dayes, Ember-
weeks, or Lent.
The firft courfe for the fame dyet.
The fecond courfe for the fame dyet. 10

B@lde-Meatr.

O boyle a CaponLarded with Lem-

mons, on the Erench fathion. 1y
To fowce aPigge. 1r
Tofowce Oylters. 12

To fowce aPike, Carpeor Breame. 13
To boyle Flounders, or Gudgeons on the
French fa(hion. 14

To boyle a Gurnet on the French fafhian,

14
To boyle alegge of Mutton onthe French
fathion. 15

To hath alegge of Mutton on the French
fathion. 15

Toroafta legge of Mutton on the French
fathion, 16

To roaft a Neates-tongue on the French
fathion. 16

To




The Table.
To boyle Pigeons with Rice, on the french

fathion. 17
To boyle a Rabbet with Hearbes on the
French fafhion. 17

To boyle Chickens in whitebroth. 18
To boyl a Teale,or widgeon, on the french

fafhion. 19
Tofmoore an old Coney,Duck,or Mallard
on the French fafhion, 19

Another way to boyle Chickens, or Pige-
ons with Goofe-berries or Grapes. 20
To boyle a chine of Mutton or Veale, 1n
{harp broth on the french fathion. 21
To boyle Larkes or Sparrowes. 21

- Baked-Meats,

Madedifh of Coney Livers. 22
. M. Amadedifh of Sweetbreads, 22

A made difh of Sheeps tongues. 23
A Florentine of a Coney,the wing of a Ca-

pon, or a Kidney of Veale. 23
A Frydayes Pye, without cither flefb or

fith. 24
A Chewet of Stockfifh. 24
A Quarter rart of pippins. 25
A%Eﬂ{'ebﬁrry tart[: e 26

N 3 A
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A Cherry-tart. 26
To make an Oyfter-pye. 26
A made difh of Mufcles and Cockies. 27
To bake a Neates-tongue to be eaten hot.
27

A delicate Chewet. 28
To make an Vmble-pye, or for want of
Vmbles, to doe it witha Lambes kead

and Purtenance. 2 8
Tobake a Calves Chaldron. 29
To bake a Carpe. 29
Tobale a Tench with a pudding in her

belly. 30
To bake Eeles. 31
To bake Chickens with Grapes. 31
To bake a fteak pye with a Frﬂm:h pudding

in the pye. 31
To make a good Quince pye. 32
To make a Pippin pye. 33
To bake a Pigge. 23
To bake Fallow Deere in the beft manner.

D
Tobake red Deere. 24
Tobakea wilde boare. 34
Tobake a Swanne, 33
Tobake a Turkey or Capon. 35

Tobakea Hare on the Erench fafhien. 35
Tobake a wilde Goofe, orMallard, 36
To
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To bake a Cutlew or Hernefhaw. 26
Tobake Woodcocks or Blackbirds. 37
Tobake Larks or Sparrowes. 37
Fritters on the Court fathion. 37
Tomake Pancakes fo crifpe that you may
fet them upright. 38
A Sallet of Rofe buds and Clove Gilly-
flowers. 38
To keepe greene Cucumbers all the yeareg
To keepe Broome Capers. 33
Parflaine {talkes. 29
To make Caper-rowles of Raddifh C{:d s.
39
Divers Sallets boyled. 39
Buds of Hops. 40
A Sallet of Mallowes. 40
A Sallet of Burdock-roots. 41
To make blancht Manchet in a Frying-pan.
41

Puddings.

Farced Pudding. 42
A Pudding aFV:ale 43
A Fregeley of Egges. 43
A Cambridge Pudding. 44

N4 A
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A Swan or Goofe pudding. 43
A Leveridgze, or Hogs pudding. 45
A Chiveridge pudding, 45
A Rirce pudding. 46
A Florentine of Veale, 46
A Marrow toalt, 47
Another in a Fryingpan. 48

A pudding ftewed between two difhes.48
To make French puffes with green Herbs.

49
Dropt Raifins. 50
A fond pudding. 5O

To make Puffes on the Englith fafhion. sr
To make a pudding in a frying pan, 52
To make Apple paffes. 52
To make Kick{hawes. §3
To make fome Kickfhawes inpafte to fry
or bake in what forme you pleafe. 54
To make an Italian pudding. 5S
To beyle a Rack of Vealeon the French
fafhion.

§6
To farce a Legge of Lambe on the French

fafhion, 56
To hafh Deere,Sheepe, or Calves tongues,
on the French fathien. §7

Englifs
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Englifb Cookerie.

'O boyle a Capon. 58
To garnifh your Difhes. 59
To boyle a Capon another way. 59
To boyle a Capon in Rice. 6o
To hﬂylc a Capon with Oyfters, and pick-
led Lemmon. 6
To boyle a Capon with Pjppins. 62
To hn le Chickens in Whitebroth. 63
Toboy I: Chickens 1o Soope. 63
To boylc the common way. 64
To boyle Chickens with Lettice, the bﬂﬂ:
way. 6%
Toboyle a Rabbet, 66
To boyle a Rabbet with Grapesand Geo!-
berries. 66
To boyle a Rabbet with Claret wine. 66
To buyl: a wilde Duck. 67
Toboyle atame Duck, or Widgin. 67
To boyle Pigeons. 638
To bnylc Pigeons with Capers or Sampyre
63
To boyle Sawceges. 69
To bn}rlc Goofe Giblets,Swannes Gibicts.
69
Giblets with Hearbs and Roots. 70

'i'u
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To{moore a Racke, or ribbes of Mutton.

70

For the filléts of a Veale,(inoored in a fry-
ing panne, 71
A Dith of fteakes of Mutton, fmoored ina
frying-pan. 71
To {moore a Chicken. 72

To fry Mufcles, Pery-Winckles, or Oy-
fters to ferve with a Duck, or fingle by

themfelves. 72
To marble Smelts,Soales,Flounders,plaice
&ec. 73
To Conger Eeles in Collars,like brawn. 73
To fowce a Pigge in collars. 74
To fowce a breaft of Veale. 75
To hafh a thoulder of Mutton,or a legge of
Lambe, 75
A leg of Lambe far{t with Hearbs. -6
To fmoere Calves feet, 77
Another way. 7
To halh Neates-tongues, 78
The fame with Cheft-nuts. -8
(ertaine Gellies.
Hriftall Gelly. 79

To make Gelly of Pippins of the
coleur
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colour of Amber. 8o
Tomake a Gelly of Pippins, as orient red
as Rubie, 81

To make white leach of Almonds. Asalfo

afterward to make it either yellow,green,
or red. Br

'E:E"-‘E‘Qwr %.tg"lg&) v ‘E*'--‘?é‘gﬁ%

A Table of the [econd booke.
TO boyle a Capon larded with Lem-

mons, on the French fathion. 87

To boyle Chickens. 38
Another way to boyle Chickens, or a Ca-
pon in W hite broth. 89

Another way to boyle Chickens for one
that is fick, and to proevoke fleep. 90
Another way toboyle them on Sorrel{ops,
for him that hath a weak {tomack. 91

Toboyle a Partridge. 9!
Taboyle a legge of Mutton on the French

fathion. 93
To farce aleg of Mutton. 94
To farce aleg of Lambe. 95
To {tew Trouts. 96
Tomake a farft Pudding. 97

1o
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To boyle a Pike. 68
To farce a Legge of Mutton on the French
fathion. 99
To boyle aCarpe or Breame, 101
To boyle a Wild Duack, Widgin,or a Teale
on the French fathion, 102
Another way to boyle {maller Carpes or
Breames. 103
Another way to boyle a Leg of Mutton or
Lambe. 104
Toboyle Eeles. 105
To boylea Rabbet. 105
To boyle Lamprels. 106

To boyle a Neck,ora Loyne, or a Chine of
Mutton, or to boyle a Neck, or Legge, a
Fillet or a Knuckle of Veale, or to boyle

a Leg or Loyne of Lambe. 107
To ftew Smelcs or Flounders, 108
To boyle Pigeons on the French fathion.

1c9

Ancther way to boyle a Pike. 109
To boyle Olives of Veale. 8%
To boyle a Mullet, or a Pike with Oyfters.
112

To boyle a tame Duck. 173
Te make a Rather of Mutten, or of colde
Lambe. 113

To boylea knuckle of Veale, ora necke of
Mut-
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Mutton. Y14
To ftew the ribbes of a necke of Veale in
{teakes. 114

Bakte M eats, and
Kick [hawes.

TO make a grand Sallet. 116
To fowcea Pigge. 117
To make Paf-pafte. 118
To roafta Legge of Mutton, ora Cowes
Vdder. 121
To make an Olive Pye to be eaten hot.
I22

Toroafta thoulder of Mutton to ferve for
cither dinner or fapper. 124

Tobakea Chicken-Pie to be eaten hot. 124
To roaft a Neats tongue to be eaten hot.

12§

To bake a Neats tongue to be eaten hot.
126

To roaflt a Pigge with a Padding in his
bellie. 127
Tobake a Pigge to be eaten hot. 128
Another way to roaft a Legge of Mutton.
1329

Tobake a fteake pie of the ribbes of Mut-

TOR,



The Table.

ton, to be eaten hot. I30
To reaft a Neck of Matron. 131
To make a Hartichoak Pic to be eaten hot.
132

To roaft a Shoulders;or Hanch of Venifon,
or a Chine of Mutron. 133
To make Chewets of Veale. 134
Toroalt a Capon with Oyltersand Cheft-
nats. 13%

To bake a Quince,or a Warden Pie, {o as
the fruit may be red, and the crult pale

and tender. 136
To roaflt a (houlder or a fillet of Veale with
farcing hearbs. 137
To frie Calves feet, or Trotrers. 133
Buttered Loaves. 138
To frie Sheeps tongues, Deeres tongues, or
Calves tongues. 140
Boyld Sallets. 141
A bakte Pudding after the Italian fafhion.
142

To make puffes. 143
Blanch Manchet to be made in a Frying-
pan 144

Tomake Peafcods,or Dolphins of Marrow,
or of a roafted Kidney of Veale. 144
To makea Livery pudding. 146
To make Rice puddings. 147
9 4
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ed Table to the Booke of Carving
and Sewing,

Ermes for Carving,. I§I
The Office of the Butler and Pantler,
Yeoman of the Celler and Ewery. 152

The Sewing of Flefh. 158
The Service of Fle(h. 158
The Carving of Flefh. 159
Sawces forall manner of Fowles. 163

The carving of all manner of Fowle. 166
Service for the foure quarters of the yeere.

174

Sewing of Fifb,firf}, fecond, and

third Courfe. 178

Arving of Fifh. 179
Sawces of all Fifth. 181
Chamberlaines Office. 182
The knowledge which enght to bee 1na
Marfhall, and Ufher. 184
An excellent Receit for to make the belt
Ipocras. 187
An approved Receit for a Confumption
though the party be far fpent. 183
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