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T O

GUSTAVUS BRANDER, Ef.
F.R.S. F.S.A. and Cur. Brit. Muf.

5 'R _
RETURN vyour very curious Roll of

I Cookery, and I truft with fome In-
tereft, not full I confefs nor legal, but
the utmoft which your Debtor, from the
{cantinefs of his ability, can at prefent
afford. Indeed, confidering your refpec-
table fituation in life, and that diffufive
{phere of knowledge and {cience in which
you are acting, it muft be exceedingly
difficult for any one, how well furnithed
{foever, completely to anfwer your juft, or

a2 even
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CURIOUS ANTIQUARIAN READER.

ITHOUT beginning ab ovo on a fubjett fo

light (a matter of importance, however, to

many a modern Catius or Amafinius), by inveftigating
the origin of the Art of Cookery, and the nature of it
as prattifed by the Antediluvians?; without dilating
on the feveral particulars concerning it afterwards

* If, according to Petavius and Le Clerc, the world was created
in autumn, when the fruits of the earth were both plentiful and in
the highett perfetion, the firft man had little occalion for much cu-
linary knowledge: roafting or boiling the cruder produétions, with
modes of preferving thofe which were | etter ripened, feem to be
all that was neceffary for him in the way of Cury. And even after
he was difplaced from Paradife, I conceive, as many others do, he
was not permitted the ufe of animal feod [Gen. i, 29.]; but that
this was indulged to us, by an enlargement of our charter, after
the Flood, Gen. ix. 3. But, without wading any further in the
argument here, the reader is referred to Gen, i1 8, feq. il 17,
feq. 23,

b among (t



([ S
amongft the Patriarchs, as found in the Bible?, I
fhall turn myfelf immediately, and without further
preamble, to a few curfory obfervations refpeing
the Greeks, Romans, Britons, and thofe other na-
tions, Saxons, Danes, and Normans, with whom the
people of this nation are more clofely conneéted.

The Greeks probably derived fomething of their
{kill from the Eaft, (from the Lydians principally,
whofe cooks are much celebrated, ©) and fomething
from Egypt. A few hints eoncerning Cookery may
be collected from Homer, Ariftophanes, Ariftotle,
&c. but afterwards they poflefled many authors on
the fubjet, as may be feen in Athenzus®. And as
Dicetetics were efteemed a branch of the ftudy of me-
dicine, as alfo they were afterwardse, fo many of
thofe authors were Phyficians; and the Cock was
undoubtedly a charadter of high reputation at
Athens £,

b Genefis xviii. xxvii, Though their beft repafts, from the po-
litepels of the times, were called by the fimple names of Bread, or
a Morfel of bread, yet ihey were not unacquainted with modes of
drefling flefh, boiling, roafting, baking; nor with fauce, or fea.
foning, as falt and oil, and perhaps fome aromatic herbs. Cal-
met v. Meats and Eating, and qu. of honey and cream. ibid,

¢ Athenzus, lib. xii. cap. 3.

'@ Athenzus, lib. xii. cap. 3. et Cafavbon. Sece alfo Lifter ad
Apicium, pref. p.ix. Jungerm. ad Jul, Pollucem, hib.vi. c. 10.

‘¢ See below. * Tamen uterque [Torinus et Humelbergius] hazc
{cripta [i. e, Apicii] ad medicinam vendicarunt,” Lifter, praef. p. iv.
viii. 1X.

¢ Athenzus, p. 519, 660,

1 As
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As to the Romans ; they would of courfe borrow
much of their culinary arts from the Greeks, though
the Cook with them, we are told, was one of the
loweft of their flaves 8. In the latter times, however,
they had many authors on the fubject as well as the
Greeks, and the praftitioners were men of fome
{cience ®, bur, unhappily for us, their ‘compofitions
are all loft except that which goes under the name of
Apicius ; concerning which work and its author, the
prevailing opinion now feems to be, that it was
written about the time of Heljogabalus 'y by one Calius,
(whether Aurelianus is not {o certain) and that Apicius
is only the title of it*. However, the compilation,
though not in any great repute, has been feveral
times publifhed by learned men.

The Aborigines of Britain, to come nearer home,
could have no great expertnefs in Cookery, as they
had no oil, and we hear nothing of their butter.
- They ufed only theep and oxen, eating neither hares,
though fo greatly efteemed at Rome, nor hens, nor
geefe, from a notion of fuperftition: Nor did they eat
fith. There was little corn in the interior part of the

¢ Piiv. Life of the Romans, p. 171. Lifter’s Preef, p. iii. but
fec Ter. An. i. 1. Cafaub. ad Jul. Capitolin. cap. §.

h Cafaub. ad Capitolin. 1. c.

i Lifter’s Prf. p. i, vi. xii.

¥ Fubric. Bibl. Lat, tom, II, p. 794. Hence Dr. Bentley ad
Hor. ii, ferm. 8, 29. fliles it Pfeudapicius. Vide Lifterum, p. iv.

b 2 ifland,
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ifland, but they lived on milk and fleth'; though
it is exprefsly aflerted by Strabo that they had no
cheefe ™. The later Britons, however, well knew
how to make the beft ufe of the cow, fince, as ap-
pears from the laws of Hvel Dda, A.D. 943, this
animal was a creature {o effential, fo common and

ufeful in Wales, as to be the ftandard in rating fines,
&e. ",

Hengilt, leader of the Saxons, made grand enter=
tainments for king Vortigern® but no particulars
have come down to us; and certainly little exquifite
can be expeéted from a people then fo extremely bar-
barous as not to be able either to read or write.
¢ Barbari homines a feptentrione, (they are the words
¢ of Dr. Lifter) cafeo et ferina fubcruda vi&itantes,
¢ omnia condimenta adjeétiva relpuerunt’®,

Some have fancied, that as the Danes imported the
cuftom of hard and deep drinking, fo they likewife
introduced the pratice of gormandizing, and that-
this word itfelf is derived from Gormund, the name

of that Danith king whom ZElfred the Great per-

! Cefarde B. G. v, § 10.

® Strabo, lib. iv. p. 200. Pegge’s Effay opn Coips of Cunob,
P 95.

" Archaologia, iv. p. 61. Godwin, de Przful. p. 5g6. feq.

* Malmfb., p, 9. Galfr. Mon. vi. 12. '

? Lifter. ad Apic. p, xi, where {ce more ta the fame purpofe,

~ fuaded
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fuaded to be chriftened, and called ZEthelftane 9.
Now ’tis certain that Hardicnut ftands on record as
an egregious glutton ¥, but he is not particularly fa-
mous for being a curious Viander ; ’tis true again, that
the Danes in general indulged exceflively in feafts
and entertainments *, but we have no reafon to ima-
gine any elegance of Cookery to have flourifhed
amongft them. And though Guthrum, the Danifh
prince, is in fome authors named Gormundus®; yet
this is not the right etymology of our Englifh word
Gormandize, fince it is rather the French Gourmand,
or the Britith Gormod ®.  So that we have little to fay
as to the Danes.

I {hall take the later Englith and the Normans to-
gether, on account of the intermixture of the two
nations afrer the Conqueft, fince, as lord Lyttelton
obferves, the Englith accommodated themfelves to the
Norman manners, except in point of temperance in
eating and drinking, and communicated to them their
own habits of drunkennefs and immoderate feafting *.
Erafmus alfo remarks, that the Englith in his time

% Spelm. Life of /Elfred, p. 66, Drake, Eboracum. Append,
p. civ.

* Speed’s Hiftory,

* Monf. Mallet, cap. 12.

* Wilkins, Concil. I. p. 204. Drake, Ebor, p. 316, Append,
p. civ. cv,

¥ Menage, Orig. v. Gourmand,

# Lord Lytelton, Higt, of H. II. vol. iii. p. 49

wcre
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were attached to plentifid and [plendid tables ; and the
fame is obferved by Harrifon?, As to the Normans,
both William I. and Rufus made grand entertain-
ments ? ; the former was remarkable for an immen{e
paunch, and withal was fo exa&, fo nice and curious
in his repafts®, that when his prime favourite Wil-
liam Fitz-Ofberne, who as fteward of the houfehold
had the charge of the Cury, ferved him with the
fielh of a crane fcarcely half-roafted, he was fo
highly exafperated, that he lifted up his fift, and
would have ftrucken him, had not Eudo, appointed
L apifer immediately after, warded off' the blow ®.

Dapifer, by which is ufually underftood feward of
the king's houfebold 5 was a high officer amonglt ithe
DNormans ; and Larderarius was another, clergymen
- ¥ Harrifon, Defeript. of Britain, p. 165, 166.

= Stow, p. 102. 128,
" Lord Lytielton obferves, that the Normans were delicate ip
their food, but without excefs. Life of Hen. Il. vol. ILL. p. 47.
b Dagd. Bai. I. p. rog. Henry II. ferved to his fon. Lord
Lyttelmn, IV. p. :93 .
¢ Godwin de Preeful. p. 695, renders Carver by Dapifer, but this
I cannot approve, Sce Thoraton. p. 23. 28, Dugd. Bar. 1. p. 441,
620. 10g. Lib. Nig. p. 342. Kennet, Par. Ant. p. 119. = And,
to name no morg, Spelm, in voce, The Carver was an
oflicer inferior to the Dapifir, or Steavard, and even under his con-
trol. Vide Lel. Colieét. VI. p. 2. And yet I find Sir Walter Maony
when young was carver to Philippa queen of king Edward 1L
Barnes Hift, of E. 1II. p. 111n  The Steward had the name
of Dagifir, I apprehend, t.tcrm ferving up the firlt dith, V. fupra.
; then
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then often occupying this poft, and fometimes 'made
bithops from itd. He was under the Dapifer, as was
likewife the Cocus Dominice Coguine, concerning
whom, his afliftants and allowances, the Liber Niger
may be confultede. It appears further from Fletg,
that tke chief cooks were often providers, as well as
dreflers, of viGualsf. But Magifler Coquine, who
was an efquire by office, feems to have had the care
of pourveyance, A. D. 13408, and to have necarly
correfponded with our clerk of the kitchen, having
authority over the cooks®. However, the Magnus
Coquus, Coquorum Prapofitus, CGoquus Regius, and
Grans Queux, were officers of confiderable dignity in
the palaces of princes; and the officers under them,
according to Du Frefne, were in the French court
A. D. 1385, much about the time that our Roll was
made, ¢ Queus, Aideurs, Afteurs, Paiges, Souffleurs,
¢ Enfans, Saufliers de Commun, Saufliers devers le
. Roy, Sommiers, Poulliers, Huiffiers’ i.

In regard to religious honfes, the Cooks of the
greater foundations were officers of confequence,

d Sim. Dunelm. col, 227. Hoveden, p. 46g. Malmf. de Pont,
p- 286.

¢ Lib. Nig. Scaccarii, p, 347.

f Fleta, 1II. cap. 75.

¢ Du Frefue, v, Magifter,

b Du Frefne, ibid. :

* Du Frefne, v. Coquus, The curious may compare this Lift
with Lib, Nig. p 347

though
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though under the Cellarer®, and if he were not 2
monk, he neverthelefs was to enjoy the portion of a
monk . Dut it appears from Somner, that at Chrift
Church, Canterbury, the Lardyrer was the firft or
chief cook ™ ; and this officer, as we have feen, was
often an ecclefiaftic. However, the great Houfes had
Cooks of different ranks ®; and manors and churches®
were often given ad cibum and ad victum monachorum?.,
A fithing at Lambeth was allotted to that purpofe 1.
But whether the Cooks were Monks or not, the Ma-
giftri Coquine, Kitcheners, of the monafteries, we
may depend upon i, were always monks; and I .
think they were moltly ecclefiaftics elfewhere: thus
when Cardinal Otto, the Pope’s legate, was at Ox-
ford, A. 1238, and that memorable fray happened
between his retinue and the ftudents, the Magiffer
Coguorum was the Legate’s brother, and was there

k Tn Somner, Ant. Cant. Append. p. 36. they are under the Ja-
giffer Coguinee, whofe office it was to purvey; and there again the
chief cooks are proveditors ; different ufages might prevail at differ-
ent times and places. But what is remarkable, the Coguinarins, or
Kitchener, which fcems te anfwer to Magifler Cognine, is placed
before the Cellarer in Tanaer’s Notitia, p. xxx. but this may be
accidental.

I Du Frefne, v.Coquus.

m Somner, Append. p. 36

n Somner, Ant, Cant. Append. p. 36,

° Somner, p. 4.

P Somuer, p. 36, 37. 39, {=pius.

1 Somner, l. c.

killed.
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killed*. The reafon given in the author, why a
perfon fo nearly allied to the Great Man was aligned
to the office, is this, ¢ Ne procuraretur aliquid vene-.
¢ norum, quod nimis [i. e. valde | timebat legarus;* and
it is certain that poifoning was but too much in vogue
in thefe times, both amongft the Iralians and the
zood people of this ifland *; fo that this wasa poft
of fignal truft and confidence. And indeed .after-
wards, a perfon was employed to taffe, or take the
affaie, as it was called®, both of the mefles and the
water in the ewer ", at great tables; burt it may be
doubted whether a particular perfon was appointed
to this fervice, or it was a branch of the Sewer’s
and cup-bearer’s. duty, for 1 obferve, the Sezeer is
fometimes called Preguflator *, and the cup-bearer
taftes the water elfewhere¥. The religious houfes,
and their prefidents, theabbots and priors, had their
days of Gala, as likewife their halls for firangers,
- whom, when perfons of rank, they often entertained
with fplendour and magnificence. And as for the
fecular clergy, archbithops and bifhops, their feafts,

r M. Paris, p4.69.

* Dugd. Bar. L. p. 45. Stow, p.184. M. Paris, p. 377. 517..
M. Weltm. p. 364.

¢ Lel, Colle@tan, VI. p. 7. feq.

v Ibid. p. g, 13.

* Compare Leland, p. 3. with Gedwin de Preful. p. 6gg. and
fo Junius in Etymol, v. Sewer.

Y Leland, p. 8, g» There are now two yeomen of the mouth in the
king's houlchold,

c of
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of which we have fome upon record#, were fo fa-
perb, that they might vie either with the regal en-
tertainments, or the pontifical fuppers of ancient
Rome (which became even proverbial *), and cer-
tainly could not be dreffed and fet out without a large
number of Cooks®. In fhort, the fatirifts of the
times before, and about the time of, the Reforma-
tion, are continually inveighing againft the high-
living of the bithops and clergy; indeed luxury was
then carried to fuch an extravagant pitch amongft
them, that archbifhop Cranmer, A. 1541, found it
neceffary to bring the fecular clergy under fome rea-
fonable regulation in regard to the furnifhing of their
tables, not excepting even his own ©.

After this hiltorical dedu&ion of the Ars coguina-
ria, which I have endeavoured to make as fhort as
poffible, it is time to {ay fomething of the Roll which

z That of George Neville, archbifhop of York, 6 Edw. IV, and
that of William Warham, archbifhop of Canterbury, A. D. 1504.
Thefe were both of them inthronization-feafts. Leland, Collectan.
V1. p. 2 and 16 of Appendix. They were wont minuere fangui-
aem after thefe fuperb entertainments, p. 32.

& Hor.1I. Od. xiv. 28. where fce Monf. Dacier.

b Sixty-two were employed by archbifhop Neville. And the hire
of cooks at archbifhop Watham’s feaft came to 231. 6s. 8d.

¢ Sirype, Life of Cranmer, p. 451, or Lel. Coll, ut fupra, p. 38.
Sumptuary laws in regard to eating were not unknown in ancient
Pome, Erafm, Colloq. p. 81. ed. Schrev. nor here formerly, fee
Lel, Coll. V1. p. 36, for 5 Ed, II,

15
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is here given to the public, and the methods which
the Editor has purfued in bringing it to light.

This vellum Roll contains 196 formule, or recipes,
and belonged once to the earl of Oxfordd, The late
James Weft efquire bought it at the Earl’s fale,
when a part of his MSS were difpofed of; and on
the death of the gentleman lalt mentioned it came
into the hands of my highly-efteemed friend, the
prefent liberal and moft communicative pofleflor.
It is prefumed to be one of the moft ancient remains
of the kind now in being, rifing as high as the reign
of king Richard II.¢. However, it is far the largeft
and molt copious colleftion of any we have; I fpeak
as to thofe times. To eftablifh its authenticity, and
even to ftamp an additional value upon it, it is the
identical Roll which was preferited to queen Eliza-
beth, in the 28th year of her reign, by lord Staf-
ford’s heir, as appears from the following addrefs, or
Jnfeription, at the end of it, in his own hand-writ-
ing : ¢ Antiquum hoc monumentum oblatum et mif-
¢ fum eft majeftati veftree vicefimo feptimo die menfis
¢ Julij, anno regni veftri fwliciffimi vicefimo viij ab

4 1 prefume it may be the fame Roll which Mr. Hearne men-
tions in his Lib, Nig, Scaccarii, 1. p. 346, See ulfo three different
letters of his to the earl of Oxford, in the Brit. Muf. in the fecond
of which he ttiles the Roll 2 piece of antiquity, and a very great rarity
indged, Harl, MSS. N° 2533,

¢ See the Proem,

c 2 ¢ humi-
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¢ humlhmn veftro {ubdito, veftraq majeftati Edehﬁimq

¢ E. Stafford,
¢ Heeres domus {ubverfe Buckmghqmnenﬁ’ ;

The general obfervations I have to make upon it
are thefe : many articles, it feems, were in vogue in
the fourteenth century, which are now in a manner
ﬂbﬂ:}lete, as cranes, curlews, hemns, fealss, por-
poifes, &c. and, on the contrary, we feed on fun-
dry fowls which are not named cither in the Roll, or
the Editor’s MS.? as quails, rails, teal, woodcocks,
fnipes, &c. which can fearcely be numbered among
the fmall birds mentioned 19. 62. 154.'. So as to
fifh, many fpecies 'appr;ar at our tables which are nu;.
found in the Roll, trouts, flounders, herrings, &c.*,
It were caly and obvious to dilate here on the varia-
tions of tafte at different periods of time, and the
reader would probably not diflike it; but {o many
other particulars demand our attention, that I fhall
content myfelf with obferving in general, that where-

f This lord was grandfon of Edward duke of Bucks, beheaded
A. 1521, whofe fon Henry was reftored in blood ; and this Edward,
the grandfon, born about 1571, might be 14. or 15 years old whEn
he pr efented the Roll to the Quéen,

g Mr. Topham’s MS. has 'focas among the fith; and fec archbis
fhop Nevil’s Feaft, 6 E. IV. to be mentioned bt:Iuw.

b Of which fee an account below, .

i See Northumb. Book, p. 107, and Notes.

kK As to carps, they were unknown in England t. R, II, Fuﬂr:r,
‘.’Lunh. mSuﬂLx, p- 8, 113. Smﬁ, Hift, 5033.

4
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as a-very able Italian critic, Latinus Latinius, pafled
a finifter and unfavourable cenfure on certain feem-
ingly ftrange medlies, difgufting and prepofterons
mefles, which we meet with in dpicius; Dr. Lifter
very fenfibly replies to his ftrictures on that head,
¢ That thefe mefles are not immediately to be rejeéted,
¢ becaufe they may be difpleafing to fome. Plutarch
¢ reftifies, that the ancients difliked pepper and the
¢ four juice of lemons, infomuch that for a long time
¢ they only ufed thefe in their wardrobes for the fake
¢ of their agreeable fcent, and yet they are the moft
¢ wholefome of all fruits. The natives of the We/
§ Indies were no lefs averfe to falt ; and who would
¢ believe that Agps fhould ever have a place in our
¢ common beverage!, and that we fhould ever think
¢ of qualifying the fweetnefs of malt, through good
¢ houfewifry, by mixing with it a fubftance fo egre-
¢ gioufly bitter ? Moft of the American fruits are ex-
¢ ceedingly odoriferous, and therefore are very dif-
¢ gufting at firft to us Europeans : on the contrary, our
¢ fruits appear infipid to them, for want of odour.
¢ There are a thoufand inftances of things, would
¢ we recolleét them all, which thmigh difagreeable to
¢ talte are commonly affumed into our viands ; indeed,
¢ cuflom alone reconciles and adopts fauces which aré,
¢ even naufeous to the palate. Latinus Latinius there-

! The Italians ftill call the hop cattiva erba, There was a peti-
tion againft them t, H, VL. Fuller, Worth, p: 317, &, Evelyn,
Oylva, p. 201. 469, ed. Hunter, 7 o

¢ fore
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£ fore very rafhly and abfurdly blames Apicius, on
¢ account of certain preparations which to him, for-
¢ footh, were difrelithing ™ In fhort it is a known
maxim, that de guflibus non eff difputandum;

And fo Horace to the fame purpofe :

< Tres mihi convivee prope diflentire videntur,
¢ Polcentes vario multum diverfa palato.
¢ Quid dem ? quid non dem? renuis tu quod jubet
¢ alter.
¢ Quod petis, id fane eft inviflum acidumque
¢ duobus.
Hor. II. Epift. ii.

And our Roll fufficiently verifies the old obfervation
‘of Martial — ingeniofa gula eff.

Our Cooks again had great regard to the eye, as
well as the tafte, in their compofitions 5 flowrifbing
and flrewing are not only common, but even leaves of
wees gilded, or filvered, are ufed for ornamenting
melles, {ee Ne 175" As to colours, which perhaps
would chiefly take place in futtleties, blood boiled
and fried (which feems to be fomething fingular)
wa—s ufed for dying black, 13. 141, faffron for yel-

m Tifter, Pref. ad Apicium, p. xi.

5 So we have lzengs of golde. Lel. Colle®. IV, p. 227. and a
wild boar’s head gyit, p. 294, A peacock with gyle ach, VI, p. 64
Leche Lambart gylt, ibid,

low,
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low; and fanders for red® Alkenet i alfo ufed for
colouring P, and mulberries 9; amydon makes white,
68 ; and turnefole ™ pownas there, but what this co-
lour is the Editor profefles not to know, unlefs it be
intended for another kind of yellow, and we thould
read jownas, for jaulnas, orange-tawney. It was for
the purpofe of gratifying the fight that foziltees were
introduced at the more folemn feafts. Rabelais has
comfits of an hundred colours.

Cury, as was remarked above, was ever reckoned
a branch of the Art Medical ; and here I add, that
the verb curare fignifies equally to drefs viftuals?, as
to cure a diftemper ; that every body has heard of
Doétor Diet, kitchen phyfick, &c. while a numerous
band of medical authors have written de cibis et ali-
mentis, and have always clafled diet among the non-
naturals ; {o they call them, but with what propriety
they beft know. Hence Junius ¢ Alwra Greaecis eft
¢ victus, ac {peciatim certa viétis ratio, qualis a Me-
¢ dicis ad tuendam valetudinem prafcribitur '’ Our

® N°68. zo. 58. See my friend Dr. Percy on the Northumber-
lard-Book, p. 415, and MS Ed. 34.

P N° 47. 51. 84,

9 N° g93. 132. MS Ed. 37.

* Perhaps Turmerick. See ad loc.

$ Ter. Andr. I. 1. where Donatus and Mad. Dacier explain it of
Cooking, Mr. Hearne, in defcribing our Roll, fee above, p. i,
by an unaccountable miftake, read Fary inftead of Cury, the plain
reading of the MS,

¢ Junii Etym, v. Diet,
Cooks
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Cooks exprefsly tell' us, in their proem, that theif -
work was compiled ¢ by affent and avyfement of
¢ maifters of phifik and of philofophie thar dwellid
¢ in his [the King’s) court’ where phifik is ufed in the
fenfe of medecine; phyficus being applied to perfons
profefling the Art of Healing long before the 14th
century ®, as implying fuch knowledge and fkill in all
kinds of natural fubltances, conftituting the materia
medica, as was neceflary for them in pradtice. At the
end of the Editor’s MS. is written this rhyme,

Explicit coguina que eft optima medicina =

There is much relative to eatables in the Sckole
Salernitana ; and we find it ordered, that a phyfician
fhould over-fee the young prince’s wet-nurfe at every
meal, to infpeét her meat and drink 7.

But after all the avyfement of phyficians and phi-
lofophers, our procefles do not appear by any means
1o be well calculated for the benefit of recipients,
but rather inimical to them. Many of them are {0
highly feafoned, are fuch ftrange and heterogencous

u Reginaldus Phificus. M. Paris, p. 410/ 412.573. 764. Etin
Vit. p. g4. 103. Chaucer’s Medicus is a doctor of phifick, p. 4«
V. Junii Etym. voce Phyfician. For later times, v. J. Roflus, p. 93+

= That of Donatus is more modeft ¢ Culina medicina famulatrix
“eft.’

¥ Lel. Colle@. IV. p. 183. ¢ Diod. Siculus refert primos Egypti
Reges victum quotidianum omaino fumpiific ex medicorum pra-
feripeo,” Lifter ad Apic, p. 1x.

I - compo-
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compofitions, meer olios and gallimawfreys, that they
feem removed as far as pofiible from the intention of
contributing to health ; indeed the mefles are fo re-
dundant and complex, ‘that in regard to herbs, in
N° 6, no lefs than tenare ufed, where we thould now
be content with two or three: and fo the fallad,
N° 76, confifts of no lefs than 14 ingredients. The
phyfictans appear only to have taken care that mo-
thing directly noxious was fuffered to enter the forms.
However, in the Editor’'s MS. N° 11, there is a
prefeription for making a colys, 1 prefume a cuilis, or
invigorating broth ; for which fee Dodfley’s Old Plays,
volk H.-124. wol. V. 148. wvol. VI. 355, and the
{everal plays mentioned in a note to the firft mentioned
paflage in the Edit. 178072

I obferve further, in regard to this point, that the
quantities of things are {eldom fpecified *, but are too
much left to the rafte and judgement of the cook,
who, if he fthould happen to be rafh and inconfide-
rate, or of a bad and undiltinguifhing talte, was ca-
pable of doing much harm to the guefls, to invalids
efpecially.

Though the cocks at Rome, as has been already
noted, were amongft the loweft flaves, yet it was not
fo more anciently ; Sarah and Rebecca cook, and fo

z See allo Lylie’s Euphues, p. 282. Cavendith, Life of Wolley,
p. 151, where we have callis, male; Cole’s and Lyttleton’s Diéts
and Junii Etymolog. v. Collice.

a Sce however, N° 191, and Editor’s MS 1L, 7.

d do
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do Patroclus and Automedon in theninth Iliad. It
were to be withed indeed, that the Reader could be
made acquainted with the names of our mafler-cooks,
but it is not in the power of the Editor to eratify him
in that; this, however, he may be aflured of, that as
the Art was of confequence in the reign of Richard,
a prince renowned and celebrated in the Roll®, for
the {plendor and elegance of his “table, they muft
have been perfons of no inconfiderable rank : the
king’s firlt and fecond cooks are now efquires by their
office, and there i1s all the reafon in the world to be-
lieve they were of equal dignity heretofore. To fay
a word of king Richard: he is faid in the proeme to
have been ¢ aconted the beft and ryalleft vyand [cu-
¢ riofo in eating] of all efte kynges.” This, how-
ever, muft reft upon the teftimony of our cooks, fince
it does not appear otherwile by the fuffrage of hiftory,

that he was particularly remarkable f'ur his nicenefs
and delicacy in eating, like Heliogabalus, whofe
favourite dithes are faid to have been the tongues of
peacocks and nightingales, and the brains of parrots
and pheafants®; or like Sept. Geta, who, according
to Jul. Capitolinus®, was fo curious, fo whimfical,
as to order the difhes at his dinners to confift of things
which all began with the fame letters. Sardanapalus

b Vide the proeme.

¢ See above.

d Univ, Hift. XV, p. 352. ¢ Elopus pater linguas avium huma«
¢ na voeales lingua canavit; filius margaritas,” Lifter ad Apicium,
p- Vil '

¢ Jul. Capitolinus, c, g. =
again,

T e e v e i el
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again, as we have it in Athenzusf, gave a premium to
any one that invented and ferved him with fome novel
cate; and Sergius Orata built a houfe at the entrance
of the Lucrine lake, purpofely for the pleafure and
convenience of eating the oyfters perfeétly frefh.
Richard 1I. is certainly mot reprefented in flory as
refembling any fuch epicures, or capricciofo’s, as
thefes. It may, however, be fairly prefumed, that
good living was not wanting among the luxuries of
that effeminate and diffipated reign. '

My next obfervation is, that the mefles both in the
Roll and the Editor’s MS, are chiefly foups, potages,
ragouts, hafhes, and rthe like hotche-potches; entire
joints of meat being neverﬁr{md, and animals, whe-
ther fith or fowl, feldom brought to table whole, but
hacked and hewed, and cut in pieces or gobbets® ;
the mortar alfo was in ‘great requeft, fome mefles
being actvally denominated from it, as morérews, or
morterelys, as in the Editor's MS. Now in this ftate
of things, the general mode of eating muft either
have been with the fpoon or the fingers; and this
perhaps may have been the reafon that {poons be-

£ Athenzus, lib. xii. c. 7. Something of the fame kind is re-

lated of Heliogabalus, Lifter Preef. ad Apic. p. vil

¢ To omit the paps of a pregnant fow, Hor. I. Ep, xv. 40.
where fee Monf, Dacier; Dr. Fuller relates, that the tongue of
carps were accounted by the ancient Roman palare-men moft delici-
ous mear. Worth, in Suffex. See other inftances of extravagant
Roman luxury in Lifter’s Praf, to Apicius, p. vil.

B Sce, however, N° 33, 34, 35. 146,

d 2 came
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came an ufual prefent from goffips to. their god-chil-
dren at chrifteningsi; and that the bafon and ewer,
for wafhing, before and, after. dinner, was introduced,
whence theicawerer. was: a great officer’, and.the ewery
is retained at, Court to this day'; we meet with da-
mafke water after dinner ®, 1 prefume, perfumed;
and the words ewer, &c. plainly come from the Saxon
epe, or Erench eau, water.

Thus, to return, in that little anecdote relative to
the Conqueror: ahd William Fitz-Ofbern, mentioned
above, not the crane, but the flefb of the crane is faid
to have been under-roafted. Table, or cafe-knives,
would be of little ufe at this time ™, and the art of
carving {o perfeétly ufelefs, asto be almoft unknown.
In about a century afterwards, however, as appears
from archbifhop Neville’s, entertainment, many arri-
cles were ferved whole, and lord Wylloughby was
the carver®. So that carving began now to be pracs

i The king, in Shakefpeare, Hen. VIII. a& iv. fc. 2. and 3. calls
the gifts of the fponfors, fhoons. Thefe were ufually gile, Hnﬂ, the
figures of the apoftles being in general carved on them, were called
apaftie jpoons. See Mr. Steevens’s note in Ed. 1778, vol. VIL p. 312,
alfo Gent. Mag., 1768, p. 426.

k- Lel. Colleit..1V. p. 328. VI p. 2.

! See Dr. Percy’s curious notes on the Northumb, Book; p. 417,

m Ibid. VI p..gs 18s

" They were not very common at table among the Greeks, Cafaub,
ad Achenzum, col, 278. but fee Lel. Coll, VI. p. 7.

® Leland, ColleGtan. VI. p. 2. Archbifhop Warham alfo had his
carver, ibid. p.18. See alfo, IV p. 236, 240, He was a great

officer. Northumb, Book, p. 443. 3
tifed,
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tifed, and! the proper terms devifeds: Wynken de
Worde printed a Book of Kervinge, A. 1508, where-
in. the faid terms are regiftered ?. ¢ The ufe of forks
¢ at table, fays Dr. Percy, did not prevail in Eng-
¢ land tll the reign of James I. as we learn from a
¢ remarkable paflage in Corpar®’ ; the paflage is in-
deed curicus, but too long to be here tranfcribed,
where brevity is fo much in view ; wherefore I fhall
only add, that forks are not now ufeddin fome parts
of Spain’. But then it may be faid; what becomes of
the old Englifiy hofpitality in this cafe, the roa/l-beef
of Old England, fo much talked: of ! I anfwer, thefe
bulky and magnificent dithes muft have been the pro-
dué&t of later reigns, perhaps of queen Elizabeth’s
time, fince it is plain that in the days of Rich.IL
our anceftors lived much  after the French fafliion.
As to hofpitality, the houfeholds of our Nobles
were immenfe, officers, retainers, and fervants, being
enterrained almoft withour number ; but then, as ap-
pears from the Northumberland Book, and afterwards
from the houfehold eftablithment of i the prince of
Wales, A. 1610, the individuals, or at leaft {mall
parties, had their-quantum, or ordinary, ferved out,
where any good ceconomy was kept, apart to thems
felves®., Again, we find in our Roll, that great quan-

P Ames, Typ, Ant. p.go. The terms may alfo be fcen in Rand.
Holme II1. p. 78.

1" Dr. Perey, Ii'c,
* Thicknefle, Travels, p. 260,
* Dr. Birch, Life of Henry prince of: Wales, p. 4¢7. feq.
3 tities
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tities of the refpelive viands ‘of the hafhes, were
often made at-once, as N® 17, Take hennes or conynges.
24, Take bares. ' 29, Take pypges.  And 31, Take
gees, &c.  So that hofpitality and plentiful houfe-
keeping could juft as well be maintained this way, as
by the other of cumbrous unwicldy mefles, as much
as a-man could carry. '

As the meffles and fauces are fo complex, and the
ingredients confequently {o various, it feems neceffary
“that a word fhould be fpoken concerning the principal
of them, and fuch as are more frequently employed,
before we pafs to our method of proceeding in the
publication.

Butter is little ufed. °Tis firlt mentioned N° 81,
and occurs but rarely after®; ’tis found but once in
the Editor’s MS, where it is written borer. The
ufual fubflitutes for it are oil-olive and lard; the
latter is frequently called grees, or grece, or white-
grece, as N° 180 193, Capons in Greafe occur in
Birch’s Life of Henry prince of Wales, p. 450, 460.
and fee Lye in Jun. Etym. v. Greafre. Bifhop Pa-
trick has a remarkable paflage concerning thisarticle:
¢ Though we read of cheefe in Homer, Euripides,
¢ Theocritus, and others, yet they never mention
% butter : nor hath Ariltotle a word of it, though he
¢ hath fundry obfervations about cheefe: for butter

* N° g1, 92, 160,
¢ was
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¢ was ‘not a thing then known among ‘the Greeks;
¢ though we {ee by this and many other places, it was
¢ an ancient food among the eaftern people®.” - The
Grecks, I prefume, ufed oil inftead of ir, and butter
in fome places of feripture is thought to’ mean only
cream *.

Cheefe.  See the laft. article, and what is faid of
the old Britons above ; as likewife our Glofiary.

Ale is applied, N° 113, etalibi; and often in the Edi-
tor’s MS, as 6, 7, &c. Itis ufed inftead of wine, N° 22,
and {fometimes along with bread in the Editor’s MS.7
Indeed it i1s a current opinion that brewing with hops
was not introduced here till the reign of king
Henry VIIl.Z Bere, however, is mentioned A.
‘15047,

Wine is common, both red, and white, N° 21.53.
37. ' This article they partly had of their own growh ®,
‘and partly by importaticn from France < and Greeced.

v Bifhop Patrick on Genefis xviii. 8. .

x Calmet, v, Butter. So Judges iv. 19, compared with v. 24.

¥ Ik IN°13, 14, X5:

= Stow, Hiit. p. 1038.

* Lel. Coll. VI, p. 30, and fee' Dr. Percy on Northumb. Book,
PrifT4s

b Arch=ologia, 1. p. 319. III. p. £3.

¢ Barningten’s Obferv. on Statutes, p. 200. 252. Edit. 3d. Ar-
chzolog. I. p. 330. Fitz-Stephen, p. 33. Lel. Coll. VI, p. 14.
_Northumb. Book, p. 6. and notes.

¥ N¢z0, 64. gg.

They
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‘They had alfo Rhenifh¢, and probably feveral other

forts. The vynegreke is among the fweet wines in 2
MS of Mr. Aftle,

‘Rice. Asithis grain was but little, if at all, culti-
vated in England, it muft have been brought from
abroad. Whole or ground-rice enters into a large
number of our compolfitions, and rq,‘"maﬂe, N° g6, is a
dire&t preparation of it.

Alkenet, Anchufa is not only ufed for colouring,
but allo fried and yfondred, 62: yfondyt, 162, i.e.
diflolved, or ground. °’Tis thought to be a fpecies
of the buglos. :

Saffron. Saffrwm, Brit. whence it appears, that
this name ran through moft languages. Mr. Weever
informs us, that this excellent drug was brought hither
in the time of Edward III.f and it may be true ; but
ftill no fuch quantity could be produced here in the
next reign as to fupply that very large confumption
which we fee made of it in our Roll, where it occurs
not only as an ingredient in the proceffes, butalfo is
ufed for colouring, for flourithing, or garnithing. It
makes a yellow, N° 68, and was imported from Egypt,
or Cilicia, or other parts of the Levant, where the
Turks call it Safran, from the Arabic Zapheran,

¢ N°9g9.
f Fun. Mon. p. 6244
: whence
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whence the Enolifh, Italians, French, and Germans,
have apparently borrowed their refpedtive names of
it. The Romans were well acquainted with the drog,
but did not ufe it much in the kitchen 8, Pere Cal-
met fays, the Hebrews were acquainted with anife,
ginger, faffron, but no other fpices .

Pynes. There is fome difficulty in enucleating the
meaning of this word, though it occurs fo often. It
is joined with dates, N°2o0. 52. with honey clarified,
63. with powder-fort, faffron, and falr, 161. with
ground dates, raifins, good powder, and falt, 186. and
laftly they are fried, 38, Now the difh here is morree,
which in the Editor’s MS. 37, is made of mulberries
(and no doubt hasits name from them), and yetthere
are no mulberries in our dith, but pynes, and there-
fore I fufpelt, that mulberries and pynes are the fame,
and indeed this fruit has fome refemblance to a pyne-
cone. I conceive pynnonade, the difh, N° 51, to be
fo named from the pynes therein employed; and
quere whether pyner mentioned along with powders
fort, faffron, and falt, N® 155, as above in N® 161,
thould not be read pymes. But, after all, we have
cones brought hither from Italy full of nuts, or ker=
nels, which upon roafting come out of their capfule,
and are much eaten by the common people, and thefe
perhaps may be the thirg intended.

" & Dr. Lifter, Pizf. ad Apicium, p. xii.
¥ Calmer, Diét, v. Eating,

¢ Honey
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Honey was the great and univerfal {weetner in re-
mote antiquity, and particularly in this ifland, where
it was the chief conftituent of mead and metbeslin.
It is faid, that at this day in Paléfline they ufe honey
in the greateft part of their ragouts®. Our cooks had
a method of clarifying it, N° 18. 41. which was
done by putting it in a pot with whites of eggs and
water, beating them well rogether; then fetting it
over the fire, and boiling it; and when it was ready
to boil over to take it and cool it; N° 59. This I
prefume is called clere boney, N° 151. And, when
honey was fo much in ufe, it appears from Barnes that
refining it was atrade of itfelf ",

Sugar, or Sugur !, was now beginning here to take
place of honey ; however, they are ufed together,
N° 67. Sugar came from the Indies, by way of
Damafcus and Aleppo, to Venice, Genoa, and Pifa,
and from thefe laft places tous ™. 1t is here not only
frequently ufed, but was of various fortws, as cppre,
N° 41. g9. 120. named probably from the ifle of
Cyprus, whence it might either come directly to' us,
or where it had received fome improvement by way
of refining. There is mention of blanch-powder or

i Calmet, Dict. v. Meats.

k Barnes, Hilt. of E. 1II. p. 111,

1 N° 50, Editor's MS. 17. alibi.

™ Moll, Geogr, Il p. 130. Harris, Coll of Voyages, I p. 874s
Ed. Campbeil,

avhite
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white fugar, 132. They, however, were not the
{fame, for fee N°193. Sugar was clarified fometimes
with wine °.

Spices. Species. They are mentioned in general
N° 123, and whole fpices, 167, 168. but they are
more commonly {pecified, and are indeed greatly
ufed, though being imported from abroad, and from
fo fur as Italy or the Levant (and even there muft be
dear), fome may wonder at this: but it thould be
confidered, that our Roll was chiefly compiled for the
ufe of noble and princely tables; and the fame may
be faid of the Editor’s MS. The fpices came from.
the {fame part of the world, and by . the fame route,
as fugar did. The fpicery was an ancient department
at court, and had its proper officers.

As to the particular forts, thefe are,

Cinamon. Canell. 14. 191. Canel, Editor’s MS.
10. Ianell, ibid. 32. is the ltalian Canella. Sce
Chaucer. We have the flour or powder, N° 20. 62.
See Wiclif. It is not once mentioned in A picius.

Macys, 14. 121. Editor’s MS. 10. Maces, 134.
Editor’s MS. 27. They are ufed whole, N° 1538.
and are always exprefled plurally, though we now
ufe the fingular, mace. See Junii Etym.

n Ne 20, 148.
e 2 Cloves,
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Cloves, IN° 20, Difhes are flourithed with them,
22. 158, Editor’s MS. 10, 27. where we have clowys
gylofres, as in our Roll, N° 194. Powdour gylofre
occurs 635. 191, Chaucer has clowe in the fingular,
and fee him v. Clove-gelofer,

Galyngal, 30. and elfewhere, Galangal, the long
rooted cyperus®, is a warm cardiac and cephalic. It
is ufed in powder, 30. 47, and was the chief ingre-
dient in galentine, which, I think, took its name
from it.

Pepper. It appears from Pliny that this pungent,
warm feafoning, fo much in efteem at Rome?, came
~from the Eaft Indiesd, and, as we may fuppofe, by
way of Alexandria. We obtained it no doubt, in
the 14th century, from the fame quarter, though not
exaltly by the fame route, but by Venice or Genoa,
It is ufed both whole, N° 35, and in powder, N° 83,
And long-pepper occurs, if we read the place rightly,
in N° 191.

Ginger, gyngyn. 64. 136. alibi. Powder is ufed,
17. 20. alibi. and Rabelais IV. ¢. 59. the white

e Gloffiry to Chaucer. See the Northumb. Book, p. 415 and 1g.
alfo Quincy’s Difpenf, and Brookes's Nat, Hift, of Vegetables.
P Lifter, Pref. ad Apicium, p. Xii
9 Plinius, Nat, Hiit. XIL. cap. 7.
pewder,
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powder, 131. and it is the name of a mefs, 139.
quare whether gyngyn is not mifread for gyngyr, for
fee Junii Erym. The Romans had their ginger from
Troglodytica *.

Cubebs, 64. 121, are a warm {picy grain from the
eaft.

Grains of Paradice, or de parys, 137.% are the
greater cardamoms.

Noix mufcadez, 191. nutmegs.

The caraway is once mentioned, N° 53. and was
an exotic from Caria, whence, according to Mr. Lye,
it took its name : * funt femina, inquit, carr: vel carrei,
¢ fic di&i a Caria, ubi copiofiflimé nafcitur t.’

Powder-douce, which occurs {o often, has been -
thought by fome, who have juft peeped into our Roll,
to be the fame as fugar, and only a different name
for ir; but they are plainly miftaken, as is evident
from 47. 51. 164. 165. where they are mentioned
together as different things. In fhort, I take powder-
douce to be either powder of galyngal, for fee Edi=
tor’s MS I, 20. 24, or acompound made of fundry

* Bochart, IIT. col. 332.
* See our Glofl, voce Greynes,
¢ Lye, in Junii Etymolog.
aromatic
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aromatic fpices ground or beaten fmall, and kept
always ready at hand in fome proper recepracle. It
.18 otherwife termed good powders, 83. 130. and in
Editor’s MS 17. 37. 38 “. or powder fimply, N° 16g,
170. White powder-douce occurs N° 51, which feems
to be the fame as blanch-powder, 132. 193. called
blaynfle powder, and bought ready prepared, in Nor-
thumb. Book, p. 19. It is fometimes ufed with
powder-fort, 38. 156. for which fee the next and
laft article,

Powder-fort, 10. 11. feems to be a mixture like-
wife of the warmer fpices, pepper, ginger, &ec. pul-
verized : hence we have powder-fort of gynger, other
of canel, 14. It is called fBromg powoder, 22. and
perhaps may fometimes be intended by gosd pozvders.
If you will fuppofe it to be kept ready prepared by
the vender, it may be the powder-marchant, 113.
118. found joined in two places with powder-douce.
This Speght lays is what gingerbread is made of ; but
Skinner difapproves this explanation, yet, fays Mr,
Urry, gives none of his own.

After thus travelling through the moft material and
moft ufed ingredients, the /pykenard de [payn occur-
ring ouly once, I thall beg leave to offer a few words on
the nature, and in favour of the prefent publication,
and the method employed in the profecution of it

v But fee the next arucle.

: The

.
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The common language of the formule, though
old and obfolete, as naturally may be expected trom
the age of the MS, has no other difficulty in it but
what may eafily be overcome by a {mali degree of
practice and application * : however, for the further
illuftration of this matter, and the fatisfaction of the
curious, a fac fimile of one of the recipes is repre-
fented in the annexed plate. If here and there a
hard and uncouth term or expreflion may occur, fo
as to ftop or embarrafs the lefs expert, pains have
been taken to explain them, either in the annotations
under the text, or in the Index and Gloflary, for we
have given it both titles, as intending it fhould anfwer
the purpofe of both . Now in forming this alpha-
bet, as it would have been an endlefs thing to have
recourfe to all our gloffaries, now fo numerous, we
have confined onrfelves, except perhaps in fome few
inftances, in which the authorities are always men-
tioned, to certain contemporary writers, fuch as the
Editor’s MS, of which we fhall fpeak more particu-
larly hereafter, Chaucer, and Wiclif; with whom
we have affociated Junius’ Etymologicon Anglicanum.

* Doing, hewing, hacking, grynding, kerving, &c. are ealfily
underftocd.
» | Py combining the Index and Gloffiry together, we have had an
opportuniry of elucidating fome rerms more at L ge than could cona
~venientdy be done in the nores,  We have alfo catt the Index ro the
Roll, and that to the Ediror’s M5, into one alphabet ; diftinguifh-
ing, however, thelatter rom the furmer.

As
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~ As the abbreviations of the Roll are here retained,
in order to eftablith and confirm the age of it, it has
been thought proper to adopt the types which our
printer had projetted for Domelday-Book, with which
we find that our charaéters very nearly coincide.

The names of the difhes and fauces have occafioned
the greateft perplexity. Thele are not only many in
number, but are often fo horrid and barbarous, to
our ears at lealt, as to be inveloped in feveral in-
ftances in almoft impenetrable obfcurity. Bifhop
Godwin ' complains of this fo long ago as 1616 %
The Centents prefixed will exhibit at once a moft
formidable lift of thefe hideous names and titles, {o
that there is no need to report them here. A few of
thefe terms the Editor humbly hopes he has happily
enucleated, but ftill, notwithftanding all his labour
and pains, the argument is in itfelf fo abftrufe at this
diftance of time, the helps fo few, and his abilities
in this line of knowledge and Icience fo flender and
confined, that he fears he has left the far greater part
of the talk for the more fagacious reader to fupply:
indeed, he has not the leaft doubt, but other gentle-
men of curiofity in {fuch matters (and this publica-
tion is intended for them alone) will be fo happy as
to clear up feveral difficulties, which appear now to
him infuperable. It muft be confefled again, that

* Godwin de Preefuly p. 684s
the
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the Editor may probably have often failed in thofe
very points, which he fancies and flatters himfelf to
have elucidated, but this he is willing to leave to the
candour of the public,

Now in regard to the helps I mentioned ; there is
not much to be learnt from the Great Inthronization-
fealt of archbithop Robert Winchelfea, A. 1295,
even if it were his ; but I rather think it belongs to
archbithop William Warham, A. 15042 Some ufe, -
however, has been made of it.

Ralph Bourne was inftalled abbot of St. Auguf-
tine’s, near Canterbury, A.1309; and William
Thorne has inferted a lift of provifions bought for the
fealt, with their prices, in his Chronicle®.

The Great Feaft at the Inthronization of George
Nevile archbifhop of York, 6 Edward 1V. is
printed by Mr. Hearne®, and has been of good
fervice.

- # In Dr. Drake’s edition of archbithop Parker, p. Ixiii. it is
given to archbifhop Winchellea: but fee Mr. Battely’s Append. to
Cantwaria Sgcra, p. 27. or the Archzologia, I. p.330. and Le-
land’s Colleétanea, VI. p. 30. where it is again printed, and more at
large, and afcribed to Warham,

" Thorne, Chron. inter X Script. Col. 2o010. or Lel. Colled.
V1. p. 34. Ed. 1770.

¢ Leland, Colleét. VI, p. 2. See alfo Randle Holme, III. p. 7.
Bihop Godwin de Praful. p. 6¢5. Ed. Richard{on; wheie there
are {fome confiderable variations 1n the mefles or {ervices, acd heand
the Roll in Leland will correct one another,

£ Elizabeth,
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Elizabeth, queen of king Henry VII. was crowned
A. 1487, and the mefles at the dinner, in two courfes,
are regiltered in the late edition of Leland’s Collec-
tenea, A. 17709, and we have profited thereby.

- The- Lenten Inthronization-feaft of archbithop
William Warham, A. 1504¢, given us at large by
Mr. Hearne f, has been alfo confulted.

There is a large catalogue of viands in Rabelais,
lib. iv. cap. 59. 60. And the Englifth tranflation of
Mr. Ozell alfording little informarion, I had recourfe
to the French original, but not to much more advantage.

There is alfo a Royal Fealt at the wedding of the
earl of Devonthire, in the Harleian Mife. N° 279,
and it has not been neglected.

Randle Holme, in his multifarious Academy of Ar-
mory, has an alphabet of terms and dithes®; but
though I have prefled him into the fervice, he has
not contributed much as to the more difficult points.

The Antiquarian Repertory, vol.Il. p.211, exhi-
bits an entertainment of the mayor of Rochefter,
A. 1460 ; but there is little to be learned from thence.
"The prefent work was printed before N° 31 of the
Antiquarian Repertory, wherein fome ancient recipes
in Cookery are publifhed, came to the Editor’s hand.

e B W
¢ See firlt paragraph before.
f Leland's Collett. VI, p. 16.

¢ Holme, Acad. of Armory, IIL p. 81,
I mult
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I muft not omit my acknowledgments to my lcarned
friend the prefent dean of Carlifle, to whom I ftand
indebted for his ufeful notes on the Northumberland-
Houfehold Book, as alfo for the book itfelf.

QOur chief affiftance, however, has been drawn from
a MS belonging to the Editor, denoted, when cited,
by the fignature MS. E4.  Itis a vellum mifcellany in
fmall quarto, and the part refpeting this fubje&
confifts of ninety-one Englith recipes (or nyms) in
cookery. Thefe are difpofed into two parts, and are
intituled, € Hic incipiunt univerfa fervicia tam de
¢ carnibus quam de piffibus.’ * The fecond part, re-
lates to the drefling of fith, and other lenten fare,
though forms are alfo there intermixed which proper-:
ly belong to flefh-days. This leads me to obferve,
that both here, and in the Roll, mefles are fometimes
accommodated, by making the neceflary alterations,
both to fliefh and fifh-days.! Now, though the fub-
jelts of the MS are various, yet the hand-writing is
uniform; and at the end of one of the tracls is added,
* Explicit mafla Compoti, Anno Dui M CCC"
¢ oltogefimo primo ipfo die Felicis et Audadti.’ ¥, i. e.
30 Aug. 1331, in the reign of Rich. Il. The lan-
guage and orthography accord perfectly well with
this date, and the colle&ion is confequently contem-
porary with our Roll, and was made chiefly, though

h Tt is piffibus again in the title to the Second Part,

¥ Nob. 84. here N° 19, 45, g7,

E In the common calendars of our miffuls and bieviaries, the
latter faint is called AdaiFus, but in the Kalend. Roman. of Joh.
Fronto, Paris 1652, p. 126, he is written £udafus, as here; and
fee Murtyrolog. Bede, p. 414.

not
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not altogether, for the ufe of great tables, as appears

from the flurgeon, and the great quantity of venifon
therein prefcribed for.

As this MS is fo often referred to in the anno-
tations, gloflary, and even in this preface, and isa
compilation of the fame date, on the fame fubjeét,
and in the fame language, it has been thought advife-
able to printit, and {fubjoin it to the Roll; and the
rather, becaufe it really furnithes a confiderable en-
largement on the fubjeﬂ, and exhibits many forms
unnoticed in the Roll.

To conclude this tedions preliminary detail, though
unqueftionably a moft neceffary part of his duty, the
Editor can fcarcely forbear laughing at himfelf, when
he refleéts on his paft labours, and recollets thofe
lines of the poet Martial ;

Turpe eft difficiles habere nugas,
Er ftultus labor eft ineptiarum. II. 86.

and that poflibly mefdames Carter and Raffald, with
twenty others, might have far better acquitted them-
felves in the admipiftration of this province, than he
has done. e has this comfort and fatisfaction, how-
ever, that he has done his beft; and that fome con-
fiderable names amongft the learned, Humelbergius,
Torinus, Barthius, our countryman Dr. Lifter, Al-
meloveen, and others, have beftowed no lefs pains
m - illultrating an author on the fame fubject, and
fcarcely of more importance, the Pfeudo-Apicius.

3 THE
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+ + » fome ® of cury® was compiled of the chef ].'#‘Tai_sg Cok
of kyng Richard the Secunde kyng of : nglond < aftir the
Conqueft. the which was aconted f: 4 beft and ryalleft
vyand©of alle cfte. }'n% f and it was cOpiled by aflent and

2 This is a kind of Preamble to the Roll. A fpace is left for the
initial word, intended to be afterwards written in red ink, and pre-
{fumed to be P1s. Fome, the lineola over it being either cafually
omitted, or fiice obliterated, means form, written Fome below,
and in N° 195.

b Cury. Cookery. We have adopted it in the Title. V. Preface.

¢ ynglond. E was intended to be prefized inred ink. Vide
Note 2 and f,

4 p. This Saxon letter with the power of ¢4, is ufed almoft per-
petually in our Roll and the Editor’s M{. Every one may not
have adverted to it ; bur this character is the ground of our prelent
abbreviations ﬁr the, fr thart, ;r this, &c. the y in thele caies being
evidently only an altered and more modern way of writing .

¢ yyand. ‘This word is to be underflood in the concrete, quafi
vyander, a curious epicure, an Apicius. V. Preface.

f cftc¢ ynges. Chriftian kings. K being to be inferted aftera
wards (v. note * and ©) in red ink. Chaucer, v. chriften.

A avyles



F
avyfement of Mailters and € phifik * and of philofophie
pat dwellid in his court. Firlt it techip a man for to
make comune potages and comune meetis for howlhold
as pey fhold be made craftly and holfomly. Aftirward
it techip for to make curious potages § meet and fotil-
tees ! for alle mane of States bothe hye and lowe. And
the techyng of the fome of making of potages g of meet
bothe of flefsh and of fifsh. buth ¥ y fette here by
noumbre and by ordre. flo pis little table here fewyng'
wole teche a man with oute taryyng: to tynde what

mecte ]t: hym luft for to have.

or™ to make gronden benes. + + o o 4 o o+ I
F or to make drawen benesc v o « srale o o1 I,
fuiordto maketorewel forced M U R H Ot a T
Gliaboches in POLage.  -ie: » fa vosins st te At RLTs

r HPES il'l PDtﬂgE. L] " & ® @ s & » 2 »2 & @ LI ] ‘Irl-
ohe it
oWt oelelsht . o e e e e RN

gand. Read off

b Phifik., V. Preface. :
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! fewing, Following; from the French. Hence our enfuc writ-
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For to make gronden Benes * I,

AKE benes and dry he 1 a noft ®*or in an ¢{:)'i‘-'f:l'ucqz

and hulle he wele and wyndewe € out p hulk
and wayfhe he clene @ do b to feep in gode broth?
3 ete he w Bacon.

For to make drawen Benes. i

Take benes and feep hé and grynde hem 1 a mort®
and drawe hem upf\;r gode broth 2 do Oynons in
- 9 N e iy
the broth grete mynced2a do p to and colo it with
Safron and ferve it forth.

* Gronden Benes. Beans ground (y grond, as N° 27. 3. 105.)
fiript of their hulls, This was a difh of the poorer houfeholder,
as alfo is 4 and 5, and fome others,

banoft. Anoft, or kiln. Vide Glofl. wece Off.

¢ wyndewe. Winnow.

4 gode broth, Prepared beforehand,

® mort’. Mortar.

f drawen hem up. Mix them.

& grete mynced, Grofsly, not too fmall,

B 2 For
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For to make grewel forced . 111,

Take grewel and do to the fyre with gode flefsh and
feep it wel. take the lire*of Pork and grynd i 1t {mal *

and drawe the grewel thurgh a Stj"nE; and colo it wip
Safron and sue ™ forth.

Caboches " in Potage. 1111,

Take Caboch and quart he and feeth hem in gode
broth with Oynons y mynced and the whyte of Lekes
y flyt and corue fmale ° and do :b-tu fafron 2 falt and
force it W powdo douce®. '

Rapes 11in Potage. V.

Take rapus and make he clene and waifsh he clene.
quare hem ™. pboile hé. take hem up. caft hem in a
gode broth and feep he. mynce Oynons and caft p to

b forced, farced, enriched with flefh. Vide Gloff.
i lire. Flefh.,

¥ grynd it fmal.  Bruifc or beat in a mortar.,

! ftyno’. Strainer.

m siie. Serve.  Vide Gloff.

" Caboches. Probably cabbages.

© corue fmale. Cut fmall. V. i corne in Glofl.

P powds douce. Sweer aromatic powder. V. Pref.
9 Rapes, orrapus. Turneps.

* quare hem. Cur them in fGuares, or fmall' pieces. V. Glofl.

Safron
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Safron and Salt and mefle it forth with ];J::FI.?;rdt'ﬁr'Ir douce.
In the wife * make of Pafturnak  and skyrwa% .,

EGW? *of Flefsh. VI

Take Borage. cool?. langdebef 2. pfel2, bet. orage®.
auance °. violet 4. fa{ir,ay ¢, and fenkelf. and whane
pey buth fode:” prefle hem wel fmale. caft hem in gode
broth a feep he. and stue hem forth.

Hebolace &. VII.

Take: Oynons and erbes and hewe hem {mall and
do p to gode broth. and aray " it :a.sﬁ1 dideft caboch.

s in the wife, 7. . In the fame manner. Selfor fame, feems to be
cafually omitted. Vide N° 11 and 122,

* Pafturnakes, for parfnips or carrots. V. Glofl.

u fkyrwates, for fkirvits or fkirwicks.

* Eowtes. Lowtes, No 88, where, in the procefs, it is Rozwres,
Quare the meaning, as Roots does not apply to the matter of the
Recipe. In N° 73 it is written ezvtes, ¥ Cole, or colewort.

z Langdebef. Buglofs, bugloflum fylveftre. Thefe names all
arife from a fimilitude to an ox’s tongue. V. Mf. Ed. N° 43.

2 Perfel. - Parfley.

.® orage. Orach, Awriplex. Miller, Gard. Diét.

© auance. Fortt Avens. V. Avens, in Glofl.

4 The leaves probably, and not the flower. -

¢ Savory. f Fenkel. Fennil.

& Hebolace. Contents, Hebolas ; for Herdolas, from the herbs

ufed ; or, if the firft letter be omitted (fee the Contents), Che-
bolas, from the Chibols employed.

b aray, Drefs, fetit out,

If
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If pey be in fyfh day. make®on the fame mang*
with wat and oyle. and if it be not in Lent alye it
with zolkes of Eyren™, and drefle it forth and caft
f:' to powd?; douce.

Gourdes in Potage. VIII,

Take young Gowrd pare hem and keruc hem on
pecys. caft hem in gode broth. and do }: to a gode
ptye° of Oynnns mynced. take Pork foden. gr}rnd it
and alye it p w and w ip zolkes of ayren. do p to
fafron and falt. and mefle it forth with powdo douce.

Ryfe P of Flefh. 1X.

Take Ryfe and waifhe hem clene. and do he in
erthen pot with gode broth and lat hem feep wel.
afterward take Almand mylke ¢ and do ]3 to. and cold
it wip fafron a falt. @ mefle forth.

Funges ™. | X

Take Funges and pare hem clene and dyce hem .
take leke and fhred hym {mall and do hy to feep

imake. Drefs, Vide Gloff. k mane. manner.
balye. Mix. V.Glofl. = Eyren, Eggs. V. Glofl.
n kerve. Cut. ° p'tye. Party, i, e. quantity.
P Ryfe. Rice. V.Glofll 9 Almand mylke. V. Glofl,

¥ Funges. Mufhrooms.
* dyce hem. Cut them in {quares. Vide guare in Glofl.
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in gode broth, cold it with fafron and do ]3 inne
powdd fort ¥,

Burfen v, XTa

Take the whyte of Lek. flype hem and fhrede
hem fmall. take Noumbl*of {wyne and pboyle hem
in broth and wyne. take hym up and drefle hy and
do the Leke 1n the broth. feep and do the Noumbl
p ru make a L?DT of brode blode and vynegre and
dc: ]: to Powdd fort fecp Uynﬂns mynce hem and do
]; to. the felf wife make of Pig g

Corat 2, 1T

Take the Noumbl of Calf. Swyne. or of Shepe.
pboile hem and ﬂ-:erne hem to dyce?®. caﬂ: hem in
gode broth and do p to erbes. grynde chyball ®, {male

y hewe. feep it tendre and lye it with zolkes of eyren.
g ¥tg, & W 5,
do p to vious©fafron powdo douce and falt. and ste it

forth.

* PowdS fort. Vide Preface,

® Burfen. Qu. the etymon.

* Noumbles. Entrails, V., Glofl,

¥ Lyo’, Lyour. A mixture. Vide alye in Glofl.
z Corat. Qu.

* kerve hem to dyce. V. guare in Glofl,

“ Chyballes. Chibols, young onions. V. Glofl.
€ v’ious, Verjuice,

Noumbles.
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Noumbles. X111,

Take noumbl of Deer n](;“nf Di]: beeft pboile hem
kerf bem to dyce. take the felf broth or better. take
brede and grynde with the broth. and temp it® up
with a gode qntite of vyneg and wyne. take the u}rll;mﬁs
and pboyle hem. and mynce hem fmale and do p to.
cold it with blode and do ?: to powdo fort and falt
and boyle it wele and sue it fortf

Roo £ broth. XI1I1I.

Take the lire of the Deer G?? of the Roo pboile it
“on fmale peces. feep it wel half in wat and half in
wyne. take brede and bray it wip the felf broth and
drawe blode p gn and lat it feeth to gedre w pDWdE)j
fort of gyng op of canelt® and macys'. with a grete
porcion of vineg with Raysons of Coranre*.

l']
dop. Other, 1. e. or.
€temp it. Temper it, i. e. mix it.
f fort. Mifwritten for forth, So again N° 31, 127,

£ Roo. Roe. The Recipein ML Ed. N° 53. is very different.
b Canelt. Cinnamon.

imacys, Mace. V. Preface and Gloff. &
X Raysons of Corante. Currants. V., Gloff.

Tredure.
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Tredure . Xv.

Take Brede and grate it. makc a lyre ™of rawe
ayren and do ptn Safron and powdu douce. and lye
it up®w gode broth. and make it as a Cawdel. and
do ]?![D a lytel Vions.

Monchelet ©. Xvi.

Take Veel n]:: Motﬂn and fmite it to gobett feep it
1 gode broth. caft }wtu erbes yhewe ? gode wyne.
and a qntite of Oyndns mynced. Powdo fort and Sa-

s ek - p 15
fron. and alye it w ayren and vions. but lat not feep
aft.

Bukkenade 1. XVII.

Take Henn n]{; Conjrng 5 0]1 Veel n; ﬂ]ga Flefsh 2
hewe hem to gcbetg waifche it and hit well*. grynde

'Tredure. A Cawdle; but quare the etymon. The French
tres dure does not feem to anfwer.

™ lyre. Mixture,

" lye it up. Mix it.

° Monchelet. Monchelet, Contents.

Py hewe. Shred.

9 Bukkenade. Vide N°118. qu.

* Hennes ; including, I fuppofe, chicken and pullets.

* Conynges. Coneys, Rabbits.

t hit well. 'This makes no fenfe, unlefs Ait fignifies fmite or
beat.

C Almand
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Almand unblinched. and drawe hcm up w p broth

caft ]711111!: rayfons of Corance. fug Pnu.-:lu g}ng

erbes yitewed in grees °. Opyrnons and Sale. If it is

to to * thynne. alye it up w fib of ryfe ni]a with uf:
i i —

thyng and colo it with Safron.

| Connat 7. XVIII.
Take Connes and pare he. i]p;.-rk-:: out the btﬂtand
do hcm in a pot of erthe, do pto whyte grece p he
ftewe p InDe. and lye hem up with hony clarified and
W1th rawe zolk * anci with a lytell almand mylke and

do pmpe powdu fort and Safron. and loke pat it be
yleefshed *.

Drepee ®. X1X.

Take blanched Almand grynde hem and temp h@
up wich gode broth I’l]{E Oynons a grete gntite pboyle
he and frye he and do jﬂ:o. take {in:le brydti ° pboyle
he and do ]q?m Pellydore “and falt, and a lyte] grece.

v Grees, Fat, lard, grece. N%10.

*to to, So again, N° 124. To is fee, v. Glofl. And 00 is
found doubled in this manner in Mirrour for Magifirates, p. 277.
371, and other authors, ?

¥ Connat feems to be a kind of marmalade of connes, o quinces,
from Fr. Coiag. Chaucer, v. Cmncs, Written I]nces Ne ¢

* Volkes, i. e. of Eggs. =

* yleefshed, V. Glofll b Drepee. Qu.

“ bryddes, * Birds. Per metathefin; ‘v. R, in Indice.

¢ Pellydore.  Perhaps politory,  Peletoar, 104,

Maw-
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Mawmenee ©. XX,

Take a pottel of wyne greke. and ii. ponde of

fué take and clarifye the {'ué with a {ntite of wyne @
. at)
drawe it thurgh a ftyno in to a pot of erthe take

3 of Canell®. and medle & with sii of the wyne 7 caft
to gydre. take pygh with Dat and frye hE a litell 1

grece op in'oyle and caft hé to gydre. take clowes'd@

1> of canel hool X and caft ]?rm. take powda’ g}rng.

canel. clow. col® it with sandres a lytel yf hit be nede
caft fale ]gm. and lat it feep warly ! with a flowe fyre
and not to thyk ™, take brawn ® of Capons yteyfed %
0]2 of Fesint teyfed fmall and caft ?am.

¢ Vide N° 194, where it is called Mazumenny.
f Flour of Cancil. Powder of Cinamon,
£ medle. Mix.

b pynes. A nut, or fruit.  Vide Glofl

i clowes. Cloves,

k hool. Whole. How can it be the flour, or powder, if whole ?
Quzre, fower of cand for mace.

Vwarly.  Warily, gently,

@ not to thyk. So as to be too thick ; or perhaps, #ot to thicken.

" brawn. Flefhy part. Few Capons are eut now except about
Darking in Surry; they have been excluded by the turkey, a mere
magnificent, but perhaps not a berter fowl.

o ytevled, or teyfid, as afterwards. Pulled in pieces by the fin-
gers, called teezing N° 36. This is done now with fleth of turkeys,
and thouaht better than mincing. Vide Junius, vece Teafe.

C 2 Egur-



Egurduuc: By XXT.

Take Cun]rn% or Kydde and fmyte hem on pecys
rawe. and frye hem in white grece. take rayfons of
Corance and fry he take oynons pboile hen; rind h:wa
hem fmall and fr}r hem. take rede wyne fug W pnwd&
of pep. of g}rng of canel. falt. and caft pm. and lat

it feep with a gode qntite of white grece 2 sue it

forth.

Capons in Concy % XXIL%

Take Capons and roft hem right hoot pat pey be
not half jrnouh; and hewe hem rto gﬂhﬂtt and caft
hem 1 a pot, do ]:m clene broth, {eep hem }: pey be
tendra. take brede and p felf broth and drawe it up
'jfer‘ take ftrong Powdo and Safrofi and Salt and caft
]:»m take ayren and feep hem harde. take out rhe

zolk and hewe the whyte pmne, take the Pot fro p
fyre and caft the whyte ;inne. mefle the difsh i}?with
and lay the zolkes hool and 5 it with clow.

P Egurdouce. The term exprefles piccante dolce, a mixture of

four and fiveet; but there is nothing of the former in the compofi-
tion.. Vide Glofi.

9 Concys feems to be a kind of known fauce, V., Glofl.
ryfere. Togesher,

Hares
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Hares ® in Talbotes ®. XXT1I1.

Take Hares and hewe hem to gobeng and feep hé
w pe blode unwaifshed in broth. and whan pey buth
y nouh:” caft hem in colde wat. pyke and waifshe he
clene. cole® the broth and drawe it thurgh a {l§ng.
take nfa blode and caft in boylyng wat feep it and
drawe it thurgh a ﬂynng. take Almand unblafiched.
waifshe hem and grynde hem and temp it up with
the felf broth. caft al in a pot. tak oynons and pboile
he fmyte hem fmall and calt hem in to pis Pot. caft

1 o L,
pinne Powdo fort. v}rneg a falt.

Hares in Papdele =, XXII11,

Take Hares pboile hem in gode broth. cole the
broth and waifshe the fleyfsh. caft azeyn7¥ to gydre.
take obleys = 0}3 wafrous * in ftede of lozeyns®. and
cowche ¢ in dyfshes. take pDWda} douce and lay on falt
the broth and lay onoward *a meffe forth.

* Haares, Contents, So again, N° 24,

t Talbotes. MI, Ed. N° g, Talbotays.

" Cole, Cool. * Papdele. Qu. Y azeyn. Apain,

* obleys, called oblatz; for which fee Hearne ad Lib. Nig, I.
P. 344- A kind of Wafer, otherwife called Neduler ; and is the
French oublie, oble. Leland, Colleét. IV, p. 190. 327.

2 wafrons, Wafers, b lofeyns, Vide Glofi.

¢ cowche. Lay.

4 onoward, Upon 1,

Connyng
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Connyng in Cynee ¢ XXV,

Take Cnﬁ:,rﬁg' and {myte hem on peces. and feep
hem in gode broth. mynce Oynons and feep he in
grece and in gode broth do pto. drawe a lyre of brede.
blode. v}i’uEE and broth do j;;tn with powdf} fort,

D5
Connyng in Grauey. XXVI.

Take Cony nqg {fmyte hem to pecys. pboile hem and
drawé hem W:th a godﬂ bml:h with almanZl blanched
and brayed. co ]:mne fug and pDWdU }nrr and bt}yiﬁ

it and the flefsh ]:ewnh 5 it w fug il w ptlwdu g}fng
a sue forth.

Chykens in Gravey. XXVII.

Take Chykens and ste in the fame mabe and sue
forth.

9
Fylett f of Galyntyne8.  xxvirn

Take f}rletE of Pork and roft hem half }rnm;’h {myte
hem on pecys. drawe a I}EJ of brede and blode. and

(}
broth and Vineg. and do ﬁinne. feep it wele. and
o !
do ]{;inne powdo & falt T meffe it forth,

e Cynee, Vide Glofl. f Fylettes. Fillets.

& of Galyntyne. In Galyntyne. Contents, redas, As for Ga-
lentine, fee the Glofl.

4 Pygg
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P].ng in fawfe Sawge b, XXIX.

Take Pigé ylkaldid and quart he and feep hem in
wat and falr, take hem and lat hem kele'. take pfel
fawge. and grynde it with brede and zolkes of ayren
harde yfode. temp it up with v}fne% su what thyk.

and lay the Pygg in a veflell. and the fewe enoward
and sue it forth.

Sawfe madame. XXX,

Take fawge. pfel. yfope. and faliay. qnces. and
pee?h, garlek and Grapes. and fylle the gees perwith.
and fowe the hole pat no grece come out. and rooft
hem wel. and kepe the grece jr:v fallith me. take ga-
lyntyne and grece and do in a poffynet, whan the
gees buth rofted ynouh:” take a fmyte hem on pecys.
and }:at tat! is withinne and do it in a pol’f}rnet and
put pmnc wyne if it be to thyk. do ]?tD powdu
of galyngale. powdo douce and falt and boyle the

fawfe and drefle ].; Gees 1 difshes @ lay f,-. fowe ono-
ward.

h Sawge, Sage. As [everal of them are to be ufed, thefe pigs
muft have been {mall.

i kele. Cool.
k Peares, Pears.
! that tat, 1, . that that, Vide Glofl.

Gees
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Gees in hoggepot ™, XX,
Take Gees and {myte hem on pecys. caft hem in
a Pot do i}:m half wyne and half wat. and do }’am a
gode qatite of Oynons and erbest. Set it ote the fyre
and coue " it faft. make a lﬂ}fE}? of brede and blode 2
lay it ;with. do ]‘;to ]_:u::«*ul.lft:lfil fort and sue it fort.

Carnel ® of Pork. XEXTY.

Take the brawn of Swyne. pboile it and grynde it
fmale and alay it up with zolkes of ayren. fet it otie?
the fyre with white Grece: and lat it not feep to faft.
do jgxnne Safron a pﬂwdn fort and meffe it forth. and

9 W~
caft pinne powdo douce. and stue it forth.

Chykens 1 in Cawdel. XXXIIL

Take Chikens and boile hem in gode broth and
ramme " hem up. penne tal«:e zolk c-F ayren a [:e bmth
and alye it togedre. do pm puwdﬂ of gyng and fug
ynowh fafron and falt. and fet it oue the fyre with-
oute boyllyng. and stie the Chykéens hole ® D}]J ybroke
and lay f} fowe onoward.

= Hoggepot. Hodge-podge. Ochepot. ML Ed. N° 22, French,
Hochepot, Cotgrave. Sce Junii Etym. v. Hotch-potch,

" colie. Cover. © Carnel, perhaps Charuel, from Fr, Chaire.

Potie. Over. So again, N° 33.

9 Chikens. Contents. So again in the next Recipe.

f ramme.  Qu, prefs them clofe together, * hole. Whole,

Chykens
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Chykens in hocchee *. XXXIIII.

Take Chy kem and fcald hem. take pfel and fawge
withoute eny npe erbes. take garleca grafn and ftoppe
the Chikens ful and feep hem in gode broth. fo }Jat

pey may efely be boyled junne mefle he 7 caft ]:tu
pnwdﬁi dowce.

For to boile Fefanit. Ptruch. Capons and Curlew.

XXXV,

Take gode broth and do j]:tu the Fowle. and do
i}am hool pep and 5 of canel a gode (ntite and lat

" hem feep pwith. and mefle it forth. and p caflt jon
Podo dowce,

Blank Mang . XXXVI.

Take Capons and feep hem, Jenne take hem up.

take Almand blatiched. grynd he and alay hé up with
~ the I':nne broth. caft the mylk in a pot. waifshe rys
and do ]:l:ﬂ and lat it feep. panne take brawn of ("d-
pons teere it {mall and do }:m. take white grece {'ug
and falt and caft ]:mnc. lat it feep. penne mefle it

t Hochee. This does not at all anfiwer to the French Haelis, or
our Hafb; therefore qu.

# Blank Ming, Very different from ours, Vide Glofl.
D . forth
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forth and florifsh it with aneys in confyt rede .;,?, whyt.
and with Alma“ﬁg fryed in oyle. and sue it forth.

- Blank Deflorre *. XX¥VII,

Take Almand blanched, grynde hem and temp hem
up with whyte wyne, on fleifsh day with broth. and
caft ]ﬁinnc b of Rys. op amydcn 7, and lye it ?Jwith.
take brawn of Capons ygrond. take fug and falt and
caft }gtu and florifsh it with aneys whyte. take a veflel

yholes # and put in fafron. and sue it forth.

Morree 2. XXXVIIL.

Take Almand blanched. waifshe hem. grynde hem.
and temp hem up with rede wyne, and alye hem w
25 of Rys. do E[ﬂ P}‘l:l yfryed. and cold it with sandr.
do pto powdo fort and puwdf: douce and falt, meffe it
forth and flo it® wich aneys confyt whyte,

z Blank Deflorre. V. Gl T,

Y Amyddn, *¢ Fine wheat flour fleeped in water, flrained and let
% {land to fettle, then drained and dried in the fun: ufed for bread
¢ or in broths.” Cotyrave., Uled in N° 68 for colouring white.
v yholes. Quzmre.

* Morrce. Mf Ed. 37. muwrrey, Ibid. IL. 26, morrey; probably
from the mulberries ufed therein, :

b {18 it, * Flourifh it

Charlet.
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Charlet ¢, XXXIX.

Take Pork and feep it wel. hewe it {male. caft it
in a panne. breke ayren and do p ]tn and {fwyng it wel
togyder. do jra Cowe mylke and Safron and botle it
togyd. falt it & melle it forth.

Charlet yforced. 11,

Take mylke and fee}p it, and fwyng }];with zolkes of
Ayren and do ]t:m. and powdﬁ: of gyn;:g fu?g;. and Saf-
ron and caft ]q:rtc::. take the Charlet out of the broth
and meffe it T dyfshes, lay the fewe onoward. flo it
with puwdé douee. and sue it forth.

XX

Cawdel ferry ©. I o

Take 0 of Payndemayn f and gode wyne. and
drawe it togydre. do pto a grete (nrite of Sug Cypre.
or hony clarified. and do ]it::} fafron. boile it. and whan
11: is boiled, alye it up with zolkes {:f a},frf:n and dn
pto fa]t and meffe it forth. and lay pnn fug and puwdu

EF“E-

¢ Charlet; probably from the French, chair. Qu. Minced Meat,
and the next article, Forced Meat.

d fwyng. Shake, mix,

¢ ferry. Qumre. We have Carpe in Ferry, Lel, Coll. VI p. 21.

f Payndemayn. White bread. Chaucer.

Dty Jufshell.
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dn 'm pc}wdu of g}fng futg fafron and ﬁlt. and loke
]J it be ftondyng?, and 16 it with PL‘IWdf} g}'ng

b, .4
IT. VT

Mortrews blank.

Take Pork and Henn and feep hem as to fore. bray

almand blanched, and temp hem up with the fElferth.

and alye the fleifsh with the mylke and white 6 of

Rys. and boile it. & do f;in PGWdS of gyn& fugar and
look pat it be ftondyng.

: Xx
Brewet of Almony ™, 11, VII,

Take Ct}nyné or kidd and hewa hem {mall on
mofcels * op on pecys. pboile hem w the lamc broth,
drawt: an almande mylke and dn the fleifsh pwith caft
]ato puwdo galyngale & of g}'ng with fio of Rys. and
cold it wnp alkenet. boile it, falt it. & meffe it forth
with fug and powdn douce.

o XX
Peions ° yitewed. 11. VIII.

Take peions and {top hem with garlec ypylled and
with gode erbes ihewe. and do hem in an erthen pot.

! ftondyng. Stiff, thick.

m Almony. Almaine, or Germany. Almany. Fox, part L p.
239. Alamanie. Chron, Sax, p. 242. V.ad N°71.

® mofcels. Morfels.

© Peions, Pejons, 1, e, Pigeons, ;is never written here in the
middle of a word.

calt



[ 30 1
caft ]Etcr' gode broth and whyte grece. Powdd fort.
fafron vions & fult.

LXK
Lofeyns?. 17, ¥x.

Tidke gode broth and do 1'an erthen pot, take o
of payndemayn and make ]f;nf paft with wat, and make
pof thynne foyles as pap @ with a roller, drye it harde
and feep it T broth take Chefe ruayn* grated and lay
it in difsh with puwd?; douce. and lay pon lofeyns
ifode as hoole as pou mizt®. and above powdo and
chefe, and fo twyfe or thryfe, & ste it forth.

Tarlett *. IT. X

Take pork yfode and grynde it fmall with fafrom,
medle it with ayren and raifons of coraunce and pow-
do fort and falr and ImLi: a foile of dowhs * and
clofe the fars“pmne. caft ]J Tartlet 1 a Pannf: with
faire wat boillyng and falt, take of the clene Flefsh
withoute ayren g boile it 1 gode broth. caft ﬁto puwdg

P Lofevns, Vide in Gloff,

9 foyles as PAP. Leaves of pafte as thin as paper,
* Chefe ruyan. 166. Vide E'rluﬂ'.

* mizt. Might, 1. e. can,

t Tarlettes.. Tartletes, in the procels.

® foile of dowhz, or dowght. A leuf of pafte.

* fars. Forced-meat.

douce
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douce and falr, and mefle the tartlet 1 difsh ¢ helde Y
the fewe ?ﬁ}nne.

XX
Pynnonade #, T

Take Almand iblafiched and drawe hem sidell
thicke* with gode bruth o]:.- wnh wat and fet on the
ﬁre and feep it, caft pto z0lk of ayren ydrawe. take
Pyn yfryed 1 oyle oper in grece and pro white Powdd
douce, fug and falt. g cold it wip alkenet a lytel.

XX
Rofee®. 11, XII.

Take thyk m}rlke as to fore welled®. ca[’c pm fug

a gode porcion pyn. Dates ymynced. canel. 4 pawdcr
9

gyng and feep it, and alye it with flos of white Rofis,
J

and flo of rys, coleit, falt it ¢ mefle it forth., If

B o 9
p wilt in ftede of Almande mylke, take {wete crem

of kyne.

XX
Cormarye . Y1, XLIT:

Take Colyandre ¢, Caraway {male gronden, Powdo
of Pep and garlec ygronde 1 rede wyne, medle alle

Y helde. Caft.

“ Pynnenade. So named from the Pynes therein ufed.

2 sudell thicke. Somewhar thick, thickifh.

® Rofee. From the white rofes therein mentioned. See N° 41.
in M, Ed. but N° 47 there is totally diderent.

© welled, f. euilled; directed.

4 Cormarye. Quazre, e Colyandre., Coriander.

4 Jife
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pife f togyd and falt it, rake lﬂj?‘?l of Pork rawe and
fle of the fkyn, and pryk it wel with a knyf and ay
it in thﬂ fawfe, rooft ;nf what p wilt, & kepe Jat P
fallith ]fm 1 the 110{11111@r and ﬂteb it in a poflynet with
faire broth, ¢ stie it forth witp J rooft anoon &,

9 XX
Newe Noumbl of Deer. IT: XTI1T,

Take noumbles and waifshe hem clene with wat
and falt and pboile he 1 wat. take he up 2 dyce he.

[ . £ q
do w he as w oo) noumbles.

i JEI
MNota. - 11 V.

The Loyne of the Pork, is fro the hippe boon to
the hede, |

T XX
Nota. PL, XX,

The F];lr::? buth two, that buth take cute of the
Peftels ',

XX
Spynee k. 11, XVII.
Take and make gode thil Almand mylke as tofore.

9. o .
and do pin of flo of hawthern'. and make it as a rofe.

¢ sue it forth.

E-hife.  Thefe. 2 anoon. Immediately.

h Peftels.  Legs.

i Spynee. As made of Haws, the berries of Spines, or Hawthorns.
¥ Hawthern. Hawthorn,

Chyryfe.
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XX
Chyryfe % I1. xvIrt.

Take AEmang unblanched, wailshe hem grynde
hem, drawé hem up wu:h gode broth: do ]am thridde
part of Chlt‘}"fﬁ- ]:- fton. take oute and gr}rndc hem
fmale, make i layo of code brt‘dE a pnwclu and falt
and do pto. colo it with findt fo that it may be
ftondyng, and florith it with aneys and with chewes
ryes; and {trawe ;uppﬂn and sue¢ it forths

Payn Fondew . ?f R I%e

Take brede and frye it in grece b?} iti oyle; take it
and lay it in rede wyne: grynde it w rdifons take hony
and do it in a pot and caft jgirm'f: glt‘y?“ of ayren wip
" a litel waf and bete it wele togider with a sklyfe®. fet
it ofie the fir and boile it: aiid whan thé hatte ? arifich
to goonotie. tdke it adon and kele it; and whan it
is ]‘; clarified? do it to the ﬂ}q;e with fug and {pices:

) Chyryfe; Chiryfe in thie procefs. Cherifive. Mf Ed. IL 18,
Chiryes there are cherries. And this difh is evidently made of
Cherries, which probably wete chiefly imported at this tishe from
Flanders, though they have a Saxon name, cipye:

@ fondewe, Contents, It feems to mean di _gafw:! V. found in
Gl

n glevres. Whites, o Sklyfe. Slices
P hatte, Seems to mean bubling or avallop.
@ goons Gos

E {alt
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falt it and loke it be f{tondyng, florith it with white
coliandre in confyt.

. — xt!
Croton®, - T,

-

Take the offal of Capons n]g of nfm _brida. make he
clene and pboile hem. take he:n:} up and dyce hem.
take fwete cowe mylke and caft pinne. and lat it boile.
take Payndemayn® and nf]tv felf mylke and drawe

thurgh a cloth and caft it in a pot and lat it feep,

take ayren yfode. hewe the white and caft ]2':0, and

alye the fewe with zolkes of ayren rawe. cold it with
{afron. take the zolkes and fr],r hem and florith hem
i]:with and with pmwdg douce.

. WXL
Vyne grace ‘. JIT.1e

Take fmale fj’lﬂ-tg of Pork.and roft hem half and

{myte hem to ngEI:Z} and do hem in wyne & ‘U’yne&

and. Oynonis ymynced and ftewe it yfere do i]:m gode

powdos & falt. @ ste it forth.

* Croton, DM, Ed. 24, has Craytin, but a different dithe

¢ Payndemayn. Whitebread, V. ad N° 41. '
t Vyne Grace. Numed prebably from grees, wild fwine, and the
“made of drefling in wine. 'V, Glofl. voce Fjue grace. ‘

-

Fonnell,

i
|

I-I
»

N

1



XX,
Fonnell v, 111. 11,

Take Almand unblafiched. grynde hem and drawe
hem up with gode broth, rtake a lombe * or a kidde
“and half roft hy. or the pridde? part, fmyte hym 1
gnbet and caft hym to the mj,rlke tal{e fnnh: brld(}
yf'aﬂf:d and yftyned?. and do !Jt{) ﬂu_], powdﬂ of ca-
‘nell and falt, take zolkes of ayren harde yfode and
cleene®a two and ypanced ® with 5 of canell and
florifh fu fewe above. take alkenct fryed and yfondred®©
and droppe above with a f‘ﬂﬁd and meffe it forth..

L.
Douce ame*®. TI1. 111,

Take gode Cowe mylke and do it in a pot. take
plel. fawge. gibpe'. {atiay and tm]q: gode herbes. hewe
hem and do hem in the mylke and feep hem. ‘take
capons half yrofted and fmyte hem on pec;,s and do
9 9
pto pyn and hony clarified. falt it and cold it with

{afron a sue it forth,

® Fonnell. Nothing in the recipe leads to the etymon of +this
multifarious difh.

* Lombe. Lamb. ¥ thridde. Third, per metathefim.
* yfafted and yftyned. 2 cleene. cloven.
b ypinced.  pounced, e yfondred. melted, diffolved.

d fep’." feather,
¢ Douce Ame. Quaf, a delicious dith. V. Blank Defire in Glofli
Titles of this tiffue occur in Apicius.. See Humelberg. p. 2.

E'z Con-



{ 36 7

X

9 -
Connyng in Cyrip f, 111, 1111,

Take Cﬁny_n% and fecp hem wel Tgoad broth. take
wyne greke and do f»to with a porCion of v}'neé and
ﬂ“-t'; of canel, hoole plciﬂr quybihes hoole. and nn?J gode
fpices with raifons coraunce and gyngyn }rpared and
ymynced. take up the conyng and {myte hem on
pecys and caft hem inte the Siryppe and feep hem a
litel on the fyr and stue it forth,

xx"

Leche Lumba_rd E, Y1V,

Take rawe Pork and pulle of the {kyn. and pyke
put ]: fkyn {'} new and bray the Pork in a mort W ayren
rawe do ptu fué, falt, rayfons corance, dat mynced,
and powdo of Pep puwdo gylofre. a doit-1a bladder,
and lat it feep til it be ynowhs, and whan it is ynowh,
kerf it lefhe it b in likenefle of a pefkodde, and take
grete rayfons and grynde hem in a mort, drawe hem

up wip rede wyne, do pto rn;rlke of a]man& ﬂln it
with fanders 2 fafron, and do ]::tn:: pﬂwdﬁ of pep @ of

f Cyrip, In the procefs Sipgpe. Cinpp, Contents, Sirep, or
Sirup, as 133 Syrypy 132,

& Leche Lumbard. So called from the country. Handl: Home.
f:l}rs,, Leach is ‘¢ a kind of jelly made cf cream, 1fnu‘-glar5, fugar
¢ and almnndaa with other compounds.”

h Lefhe it, Vide Gloff,

i Pefkodde. ull or pod of a pea.

tcitadde. Hullor p ! pe: pilofre
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gilofre and boile it, and whan it is iboiled " take -pnwdf;
of canel and e;vng, and tp it up with wyne. and do
alle pife thyn;: togyd. and loke pat it be rényns ¥, and
lat it not feep aft that it is calt togyder, 3 stie it

fﬂf[hf

A XX,
Connyng in clere broth, 111. VT,

Take Caﬁjrné]; and fmyte hem 1 gﬂbeg and wailsh
hem and do hem in feyre wat and wyne, and feep
hem and fkym hem. and whan pey buth ifode pyke
hem clene, and drawe the broth thurgh a ﬂynnc:-’ and

,dn the ﬂefsh pw;th 1 2 Pﬂi?} net and ftyne it!. and do
9
pm v},rnr:g and pnwdﬂ of gyng and a grete |ntite and

falt aft the laft boillyng and sue it forth,

e XX.
Payn Ragon ™, 111, VIT,

Take hany fug and clarifie it togydre. and boile
it with efy fyr, and kepe it wel f° brenyng and whan |
it hata yboiled a while:"take up a drope ® ]«uf wip py
fyng and do it in a litel wat and loke 1f it hong ° to-
gydef, and take it fro the fyre and do ptu the thrid-

¥ renyns. Perhaps tbin, from the cld remze, torun. Vide Glofl,
! ftyne it, Clofe it. V. Gloff.
® Payn ragén. It is not at all explained in the Recipe;
# Drope. Drop.
. hong. Hing, or hang,
| «dendele
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~dendelera pﬂwd-‘:: g}fngf:;jl and ﬂere'iit'tng'jr'd til it bi-

gynne to thik and caft it on a wete " table. lefh it

and siie it forth w fryed mete on {lefsh da; or on §

»

- fyfshe dayes,

Xx
Lete Lardes®. 111, VIII.

Take pfel and grynde with a Cowe mylk, medle it
with ayred and lard ydyced take mylke aff i’ T:- haft
‘to done* and myng ° ]:w:th and n‘nLe pof dyufe co-
- lours. If }: wolt have zelow, do ]:m fafron and no
pfel. prwc}lt have it whltm nunp plel ne {afron
- but do ]:rl:ﬂ amydon. If ]:n wilt have redc do ]:tu {an-
“dres,  If pou wilt ha;re pownas * do ]m::- turnefole ¥.
If} » wilt have blak do pto blode yfodc and fryed. and
fet on the fyr 1 as many veflels as }} haft colours perto

e thriddendele.  Third part, perhaps, of drede, 1.e. of bread,
may be cafvally omitted here. V. Glofl.
4 ftere, flir, * wete, wel.

* Lete Lardes. Lagrds in form of Dice are noticed in the procefs. =

" See Lel Coll, VI, p. 5" Lete is the Fr. Lait, milk. V. N°8i.

. or Brit, Llaeth. Hence, perhaps, Lethe Cpyrus and Letbe Rube,
Lel. Coll. IV. p. 227, But VI p. 5, it 1s Leches

t to done, i.e. done.

¥ myng. mMiX.

* pownas, Qu.

¥ wrnefole. Not the flower Heliotrope, but a drug. Northumb, X
Book, p, 3.19. Ifuppofe it to be Turmeric. V. Brooke's Nat. 1

Hift. of Vegetables, p. Qs where it is ufed both in victuals and for
dying.
and

g R R
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and feep it wel and lay pife colours T a cloth firft cons
and fithen anop upon him. and fithen the pridde and

* the ferthe. and pfle it harde til it be all out clene.
And whan it is al colde, lefh it thynne, putit 1 a
panne and fry it wel. and sue it forth.

s XX,
Furmente with PorpaysZ 11T 1%

) .

Take Almand blanched. bray hem and drawe hem
up with faire wat, make furmente as before 2 and caft
i}; furmente ]?-I:E:-. ¢ mefle it with Porpays.

s R
Perrey of Pefon®. 111. X«

Take pefon and feep hem faft and cove hem til pei
berft. penne take up hem and cole hem thurgh a

cloth. take oynons and mynce he and feep hem in the

fame fewe and oile pwith, caft Ftu fugur, falt and

fafron, and feep hem wel ]Eufi.' and stue hem forth.

Pefon of Almayne©. 111, X1

Take white pefon, waifshe hem feep hem a gréte
while. take hem and cole hem thurgh a cloth, waifshe

z Porpays. Porpeys, Contents, and fo N° 116, Porpus.

* as before. 'This is the firft mention of it.

b Perrey of Pesdn, i. e, Peas, Perrey feems to mean pulp;
vide N° 73. DMr. Ozell in Rabelais, IV. ¢, 60. renders Paree &
pois by Peas foup,

¢ Almayne. Germany; called Almony N° 47.

hem
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hem 1 colde wat til the hulles go off, caft heiti ih 2
pot and coue i: no breth ¢ go out: and boile hiem right
wel. and caft fwinnt gode mylke of almand and a ptye
of flo of Rys wip pnwdi'j’ gyn% fafron: and fdlt.
Ch}'cﬁ E i11; X114

Take chicg atid wry hem 1 athes all fiyze, 0?7 lay
‘hem in hoot aymers %, at morrowe ®, waifshe hem in
clene wat and do hem oue the fire with clehe wat:
feep he up dnd do pto oyle, garlec, hole faftom p{:rwdg
fort and falt, feep it and mefle it forth:

X,
Frenche i, IITsXI11¢

Take and feep white pefon and take oute p perrey *
¢ pboile erbis § hewe he grete & caft he 1 a pot w the
perrey pulle oynons ¢ fecp hé hole wel T wat ¢ do hé
to E: Perrey w oile g falt, cold it w fafron g mefle it
and caft pon powdo douce:

“ breth. Bteath, air, fteam; Mf Ed. N° 2z,

¢ Chyches. Ficie, veiches, In Fr. Chickes,

f wry hem. Dry bem, or cover bem.  Chaucer; v. wrey:

t Aymers. Embers; of which it is evidently a corruption:

b at morrowe. Next Morning. '

! Frenche. Contents have it more fully, Freache Owtes. V. ad
Ne° 6.

k Perrey. Pulp. V. ad N° 7o,

& Makk Ce
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XX,
Makke L. I11. XIITI.

Take drawen benes and fecp he wel. take he up of
the wat and caft he in a mort grynde hem al to douft
til pei be white as eny mylk, chawf™a litell rede
wyne, caft i]:amnng in f: gryndyng, do i}am falt, lefhe
it 1 difsh. panne take Oynons and mynce hem fmale
and feep hem 1 oile til pey be al bron®. and florifsh
the difsh pwith. and se it forth.

XX.
Aquapatys °. I11. XV,

Pill garlec and caft it in a pot with wat and oile.
and feep 1t, do J?rto fafron, falt, and puwdf; fort and
dreffe it forth hool.

XX.
Salat, ITT+ XV

S =
Take pfel, fawge, garlec, chiboli, oynoms, leek,
9 9
borage, mynt, porrect?, fenel and ton treflis9, rew,

rofemarye, purflarye’, laue and wailche hem clene,

' Makke. ZTenotzm.

w Chawf. Warm.,

8 bion. Brown.

° Aquapatys. Aguapates, Contents, Perhaps named from the
water uled in 1t

P Porrectes. Fr. Porrate. :

9 Ton treflis. Crefles. V. Gloff;

’]’Lll'ﬂ.'."}'r“. Purllain,

.I'-F"
e

l-ikc-
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pike hem, pluk he {mall wip pyn*honde and myng

hem wel with rawe oile. lay on vyneg and falt, and
sue it forth.

XX,
Fenkel in Soppes. 111. XVII.

Take blades of Fenkel, fhrede hem not to {male,
do hem to fﬂep in wat and oile and n}rm,ns mynced
9
]:wuh. do ]:r::a {afron and falt and powdn. douce. sue

it forth. take brede ytofted and lay the fewe ono-
ward.

XX
Clart, I1I.XVIIT. .

Take elena campana and feep it wat". take it up
and grynde it wel in a mort. temp it up w ayren
fafrofi and falt and do it ou the fire and lat it not
boile. caft above powdé douce and sue 1t forth.

XX
Appulmoy *, DIV KT X s

Take Apples and feep hem in wat, drawe hem
thurgh a ﬁf,';na’. take almande mylke & hony and 16
of Rys, fafron and puwdf}l fort and falt. and feep it
ftondyng ¥,

s pyn. thine, E Clat, - Qu.
U water 5 I. iz valer, asin N° 79,
* Appulmoy. Appuelmes, MI, Ed. N° I;r.' named frem the apples
employed. V. N® 149. }
¥ ftondyng,  thick.
Slete
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Slete * Soppes. 111,

Take white of Lek and flyt hem, and do hem to
feep 1 wyne, oile and falt, roft ‘brede and lay in
dyfsﬂ and the fewe above and ste it forth.

XL
Letelorye 3, B e

Take Ayrén and wryng hem thurgh a ﬁfnﬁf and
do j;l:ﬂ cowe mylke with butt and fafron and falt and
feep it wel. lefhe it. and loke pat it be ftondyng. and
stie it forth.

U] XX
Sowp Dorry ®. 1111, IT.

Take Almind brayed, drawe hem up with wyne.
boile it, calt ﬁuppﬂn fafron and falt, take brede itofted
in wyne. lay i;;ﬂf a leyne € and ano]g of ];ﬁawe.and

T - o o o o
alle togydre. florith it with fug powdo gyng and sue

it forth.

BxE.
Rape 4 ITII. 11Ts

Take half fyé and half raifons pike hem and waifshe
hem in waf fkalde hiem in wyne. bray hem in a mort,

z Slete. lit.

* Letelorye. The latter part of the compound is unknown, the
firft is Fr. Lait, milk. Vide N° 68,

b Sowpes Dorry. Sops endorfed. V. Dorry in Gloff.

€ Aleyne. a layer.

d Rape. A diffyllable, as appears from Rapey in the Contents.

Rapy, Mf. Ed. N° 49. Raper, ibid. IL. 28.
F 2 and
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and draWc hem thurgh a ftrayn?;. caft hem i itga pot

and pw:j; powdo of pep and unp good puwdns. alay
it up with flo of Rys. and cold it with fafdres. falt
it. § mefle it forth.

b
Sawfe Sarzyne *. I111.1111.

.hTaI{E heppq and make hem clene. take ﬁlmﬁna
blatiched. frye hem 1 oile and bray hem in amurf
'wuh hepp drawe it op with rede wyne, and do }:m
fug ynowhg wnth Powdb fort. laE:r it be ftondyng, and
alay it with 15 of Rys. and colo it ‘with alkenet and
mefle it forth. and florifh it with Pome garnet. If;
wilt in flefshe day:"feep Capons and take the brawn
and tefe hem fmal and do pto. and make the licof of
pis broth.

i 9 XX,
Creme of Almand. I1I1.V.

Take Almind blanched, grynde hem and drawe
hem up thykke, fet hem oue the fyre g boile hem.

fet hem adou and {pryng 8 hem with Vyneg, caft hem

abrode uppon a cloth and caft uppon hem fug'. whan

it is colde gadre it togydre and lefhe it in d}*fsg.

¢ Sawfe Sarzyne, Sawff. Contents. Sm'rzf:r.:, we prefume, from
the nation or people. There is a Recipe in MR Ed. N° 54 fora
Bruet of Sarcyneffe, but there are no pomgranates concerned.
f lico. liquor. g fpryng. {prinkle.
Grewel
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Xx.,
Grewel of Almand. IIII. VI,
9 :
Take Almand blanched. bray hé w oot meel ®, and
9
draw hé up with wat. caft pon Safron ¢ falt gc.
Cawdel of Almand mylk. FIL. VI,
9
Take Almand blanched and drawe hem up with
9 3 3 J = fia, 3
wyne, do pto powdo of gyng and fug and'‘colo it
with Safron. boile it and sue it forth.

9 :
Jowt of Almand Mylke. 1111, VIO

Take erbes, boile hemn, hewe hem and grynde hem
fmale. and drawe hem up with wat. fet hem on the
fire and feep the rowt with the mylke. and caft ;on
fug g falt. § ste it forth.

Fygey k. 1111 1.

Take Almand blanched, grynde hem and drawe
hem up with wat and wyne:quart F}’é hole raifons.
caft ;tn puwdé gyng and hony clarified. feep it wel ¢
fale it, and ste forth.

k oot meel, oat-meal,

i Jowtes. V.ad N° €o.

k Fycey. So named from the figs therein ufed. A different
Recipe, Mf. Ed. N° 3, has no figs.

Pochee.
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XX,
Pochee 1, 1111, X.

Take Ayren and breke hem 1 fealdyng hoot wat.
and whan pei bene fode ynowh. take h€ up and take
zolkes of ayren and rawe mylke and {wyng hem to-
gydre, and do ]‘;m pnwdg g}rng fafron and falt, fet it
oue the fire, and lat it not boile, and take ayren ifode
g caft ]fs {few onoward. § sue it forth.

& Al
Brewet of Ayren. 1111, XTI,

Take ayren, wat and butt, and feep hem yfere
s == q —
with fafron and gobett of chefe. wryng ayren thurgh
y - s 2
a ftrayno. whan the wat hath foden awhile:"take pene
= T 9. g
the ayren and fwyng hé with vious. and caft pro. fet
e 40 : (o e
it oue the fire and lat it not boile. and sue it forth.

XX,
Macrows ™, I11I. X11.

Take and make a thynne foyle of dowh. and kerve
. it on peces, and caft hem on boillyng wat § feep it
wele. take chefe and grafe it and butt caft bynethen
and above as lofyns. and sue forth.

! Pochee, Poached eggs. Very different from the prefent way.

m Macrows, JMaccherone, according to the Recipe in Altieri, cor-
refponds nearly enough with our procefs; fo that this title feems to
want mending, and yet I know not how to do it to fatisfaction,

4 Toftee.
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XX.
Toftee™, 1111, XIII,

Take wyne and hony and fﬂnd it ° mrryd and ﬂ{j.rm-
it clene, and feep it long, do ]‘m pﬂw]du of gy ng pep
and falr toft brcde and lay the few pto. kerue pecys
of gyng and 6 it Iawnzn and mefle it forth,

XX.
Gyngawdry P. 1111, X1111,

Take the Powche 9 and the L}ruf} " of haddok, cod-
lyng and hake *® and of oo]?v fifshe, pboile he, take he
and dyce hem fmall, take of the felf broth and wyne,
a lajr't'; of brede of galyntyne with gode p(}wdﬁs and
falt, caft pat fyfshe ]q)inne and boile it. g do E}JED amy-
don. ¢ cold it grene.

xXX.
Erbowle®. 1111, XV.

Take bolas aud {cald hem with wyne and drawe
hem with " a fty 0o clr:: hem in a put clarify hony and
do pm wn:h prdG fort. and 10 of Rys. Salt it ¢
florith it w whyte aneys. g sue it forth.

® Toftee. So called from the toafted bread.

® fond it. mix it. P Gyngawdry. Qu.

3 Powche. Crop or {tomach.

d L}-uﬂ. Liver, V. N°137.

* Hake. ¢ Afellus alter, five Merlucius, Aldrov.” So Mr. Ray.
See Pennant, HI. p. 156.

t Erbowle. Perhaps from the Belas, or Bullace emplcyed.

8 with, i, e, thurgh or thorough.

Relmolle.
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XX,
Refmolle = 1111, XVI.

Take ﬂlman& bIanched and drawe hem up w:th

wat and al}fe it with 0 of Rys and do ]:to powdn of

gvng fug and falt, and loke it be not ftondyng?,
meffe it and ste it forth. |

XX.

v Vyande Cypre®. - » 1111 XVIL

.. Take oot mele and pike out the fton and grynde
hem {male, and drawe hem thurgh a ﬁuné. take mede
];. v.}fne ifonded in fug and do plfe ]:»mne. do ]:tﬂr
powdu and falt, and alay it with o of Rys and do

pat i L be ftondyng. if thou wilt on fleth day*"take*

hent and pork yfode § grynde hem finale and do ]:to.
¢ mefle it forth.

{ ie XX.
Vyande Cypre of Samon?. ., 111k XVIIL

Take .L"J.ln*mn':iI and bray hem unbiﬂﬁched. take cal-

* Refmolle.  From the Rice there ufed; for MP Ed. II N° 5.
has Ryfiroyle, where may'e fecms to be Fr. molle, as written alfo in the
Roll.  Rice molens potage. Lzl Coll. VL. p. at.

¥ Not ftondyng. Thin, diluted, V. N°g8. Not to [too] ftond-
¥ng, 121, (o Ly

2 Cypre. C€ipre, Contents here and IN° g8,

» Sumgn.  Salimon, :

war

"

=y

L
kr

- -
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war ® Samon and feep it in lewe wat ¢ drawe up pyn
almand with the broth. pyke out the bon out of the
fyfsh clene % gl‘}'ndf‘. it {mall g calt p}r mylk ¢ p togyd

al}fe it w flo of Rys, do ;m powdo fort, fug g falt
:; colu it w alkenet g loke }- hit be not ftondyng and
mefle it forth.

Vyannd Ryal. 1111, XIX,

Take W'j'llE greke, up rynyfshe w],rne and hony
clarified ]:wuh. takf: 85 of rys powdu of Gyng op of
pep & canel. {J]J 5 of canel powdu of clow. fafron.
{ug cypre. mylberyes, } fafidr. ¢ medle alle pife to-
gu.f boile it and falt it. and loke paz it be ftondyng,

Compoft 4. Cs

Take rote of pfel. pafternak of rafens . fcrape hem

[y]

and wailthe he clene. take rap ¢ caboch ypared and

b calwar, Salwar, No 167. R. Holme fays, % Calver is a term
¢ ufed to a Flounder when to be boiled in oil, vinegar, and fpices
¢ and to be kept in it.” But in Lancafhire Salmon newly taken
and immediately drefled is called Calver Salmon: and in Littleton
Salar 15 a young falmon,

< lewe water, warm. V. Glofl.

4 Compoft, A compofition to be always ready at hand. Holme,
III. p. 78. Lel, Coll, VI, p. 5.

¢ Pafternak of rafens. Qu.

G 1corne.
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icorne f. take an erthcn pane w clene wat g fet it on
the fire. caft all pife pmne. whan pey buth boiled caft
i]:-m p-:e? & pboile hem wel. take pife thynqg up # lat
it kele on a fair clﬂth, do ?:m falt whan 1t 15 colde in

a veflel take wneg § pnwdu & l'afmu § do ]:tu. g lat
alle pife thmg lye ym al nyzt Gp al day, take wyne
greke and hony clarified mgxa' lumbarde muftard ¢
r'ufons corance al hool. § gr_'fnde PDWdE)I of canel
powdo dﬂuce & aneys hole. g fenell feed. take allt

pife thyng g caft togyd 1 a pot of erthe. and take ]:of
whan ]:r wilt § ste forth.

Gele 8 of Fyfsh. o 2s

9
Take Tench, pykesh, eelys, turbut and plays?
kerue he to pecys. fcalde hé § waifche he clene. drye

€ ypared and icorne. The firft relates to the Rapes, the fﬂcﬂlld
to the Caboches, and meuns carved or cut in pieces.

. 8Gele. Jelly. Geleey, Contents here and in the next Recipe.

Gety, Mf. Ed. N° g5, which prefents us with much the fame pre-
feription.

b Tt is commonly thought this filh was not extant in England ill
the reign of H. VIIL ; but fee N° 107. 109. 114 So Lucys, or
Tenchis, Mf. Ed. Il 1. 3. Pygusor Tenchis, 1. z. Pikys, 33.
Chaucer, v, Luce; and Lel, Coll. IV, p. 226. VL. p. 1. 5. Luce
Jalt. 1bid. p.'6. DMr. Topham’s ML written about 1250, mentions
Lupos aguaticos five Luceos amorg® the filh which the filimonger
was to have in his fhop, They were the arms of the Lucy family
{o early as Edw. I. See alfo Pennant’s Zool. 111, p. 280, 4to.

i Plays. Plaife, the fith. '

he

.

o S i

EPELIIEST P
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hé w a cloth do hé 1 a pane do }i}m half ‘.Fj,e'rlf:"g;r ¢ half
wyne ¢ fcep it wel. & take the Fyfshe and pike it
clene, cole the broth thurgh a cloth 1to an erthen
pane. do j]:m pmvdf‘.: of pep and fafron ynowh. lat it
feep and fkym it wel whan it'Jis ylodes dof* p grees
clene, cowche fifshe on chargeos g cole the fewe tho-
row a cloth onoward ¢ ste it forth.

Gele of Flefsh. C.11.

- 9
Take i’W}?g feet § fnowt and the eerys'. capons.
cﬁn}rng calu fete. § waifche he clene. ¢ do hé to feep

in the priddel ™ of wyne g erncé and wat and make
forth as bifore.

Chyfanne =, o e

Take Roches. hole Tench and plays ¢ finyte hem

to gﬂhet?. fry he 1 oyle blanche almand. fry he @ caft
e Ak J 9
pto raifons corance make lyo of crust of brede of rede

wyne § of V}'ntg fw pridde part ];’u:r f}'g drawen g do
' i];tu powdo fort and falt. boile it. lay the Fifshe 1 an

()

]
erthen panne caft the fewe Jto. feep oynons ymynced
q
& caft pine. kepe hit and ete it colde.

k Dof, 1. e. do of,
! Eerys. Ears.
= Thriddel. V. ad N° 67.
n Chyfanne. Qu.
G 2 Congur
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Congur ° in Sawfe. .C. 111,

Take the Cané: and fcald hy. and fmyte hy in
o

pecys € {feep hym. take pfel. mynt. pelet. rofmarye. &

a litul fawge. brede and falt, powdo fort and a litel

et : .

garlec, clow a lite, take and grynd it wel, drawe it

up with v]?ileg purgh a cloth. caft the fyfsh 1 a veffel
and do p fewe onoward g ste it forth.

Rygh ? in Sawfe. .Ca Vo

Take Ryghzes and make hem clene and do he to
feep. pyke hé clene and frye hem 1 oile. take Almand
and grynde he 1 wat or wyne, do ?ﬂn a‘.lmanc? blanched
hole fryed 1 oile. ¢ corance feep the ]}'D grynde it
{male E do il:tn garlec ygronde g litel falc g vions
pnwdn fort § fafron # boile it yfere, lay the Fyfshe

in a veflel and caft the fewe i];nm. and mefle it forth
colde.

Makerel in Sawfe. +Co V1,

Take Makerels and fmyte hem on pecys. caft hem
{}
on wat and vions. feep hem with mynt and wip r:mp
erbes, colb it grene or zelow, and meffe it forth.

® Congur. The Eel called Congre, Sawce, Contents here, and
N° 105, 106.
P Rygh, A Fifh, and probably the Rxfe.

Pykes



Pykes in brafey 9. .C. VIL.

Take Pykes and undo hem on p womb * and waifshe
hem clene and lay hem Dn a moﬂz Irne * penne take
gode wyne and pnwd-:) g}rng ¥ fug good wone t ¢ falt,
and boile it 1 an erthen panne § meffe forth ]: pyke ¢
lay the fewe onoward.

Porpeys in broth. «C. VIIIL.

Make as pou madeft Noumbles of Flefh with oynons.

Balloc * broth. «Cy IX,

Take Eelys and hilde * hem and kerue hem to

pecys and do hem to feep m wat and wyne fo pat it
be a litel ou ftepid?. do }:tn fawge and 0-::]1 erbis w

few * oynons ymynced, whan the Eelis buth foden
ynuwg do hem in a veffel, take a pyke and kcrua it to
gubett and feep hym in the fame broth do Pt{] pnwdu

gyng galyngalﬂ canel and pep, falt it and caft the
Eelys pto ¢ meffe it forth.

1 Brafey. Qu.

* Wombs. bellies.

* rooft Irene. a roafting iron.

¢ good wone. a good deal. V. Gloff,

* Balloc. Ballok, Contents.

* hilde. fkin.

Y on ftepid. fteeped therein. V. N° 110,
3 few, i.e. a few.

Eles
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Eles in Brewet. +Cs X

Take Crust of brede and wyne and make a l}rg,
do ? to oynonis ymynced, pnwdé. g canel. ¢ a litel wat
and wyne. loke pat it be ftepid, do }gto falt, kerue

pin Eelis ¢ feep he wel and sue hem forth.

Cawdel of Samon. JC.XT.

Take the gutg of Samon and make hem clene. pboile
hem a lytell. take hem up and dyce hem. flyt the
white of Lekes and kerue hem {male. cole the broth

[ JR I t » = .
and do'the lek pinne w oile and lat it boile tn::g}rd
s 3 9,
yfere2. do the Samon icorne pin, make a lyo of
9 g : i
Almand mylke § of bréde g caft pto fpices, fafron

and falt, feep it wel. and loke pat it be not ftondyng.

Plays in Cyece. . .c.xIL
Take Plays and fmyte hem® to pecys and fry hem in
oyle. drawe a l}fE: of brede § gode broth § vyneg.
9 o o
and do pto powdo gyng. canel. pep and falt and

loke ]t:- it be not {tondyng.

For to make Flaumpeyns. +C. X1I1.
Take clene pork and boile it tendre. penne hewe
; i - 3 9 -
it finall and bray it fmal in a mort. take fyg and botle
* topyd yfere. One of thefe fhould be firuck out.

® ¥Vide N° 1o4. Qu.
hem

A R il & i, ™ e e o A

el el

i,

el F O
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hem tendre in fmale ale. and bray hem and tendre
chefe ;with. péne waifthe hem 1 wat § pene ]3“?! ¢ hem
alle t::}cr:.cll W Ayren, penne take powdo of pep. or els
po: vdﬂ marchant ¢ a}*ren and a pDI‘CL{JE of fafron and
| {'alt. pene take blank fug eyren § it g make a paft
w a roller, pene make pof fmale pElttg 4, ¢ fry he brou
1 clene grece fer hem afyde. ]:enne make af ]; noi]:
deel © of p pait long coﬁ'yns g do }: comade ﬁpm. and
clofe he faire with a cotiTo b ¢ pynche he fmale abuut.
pane kyt aboue foure op fex wa}res, panne take ety *

of pkuttynfr up, § pene cold it w zolkes of Ayren,

and plant hem thick, ito the flanmpeyns above ;fa

kutteft he g fet he 7 an ovene and lat hem bake efelich,
and panne stue hem forth.

9.
For to make Noumbl in Lent. .C. XIIII.

Take the blode of pykes n?x of t:::mrg:F and nyme® the
paﬁcﬁ of pykes. of cun% and of grete code lyng™

c kﬁ. mix. !
d Pelettes. Pelorys, Mf. Ed. N°16. Balls, pellets, from Er. pelose.
¢ deel. deal, 1. e. part, half,
F Coffyns. Pies withour lids.
£ comade, Qu.
R cmttﬁ. coverture, a lid. I eliy. every.

k efelich, ealily, genily.

' nyme. take. Perpetually ufed in ML Ed. from Sax. niman,

m code lyng. If a Cedling be a finall cod, as we now underfiand
it, great codling feems a contradiétion in terms,

4 boile
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boile he tendre ¢ mynce he finale ¢ do he 1 pat blode.
take crust of white brede ¢ ftyne it thurgh a cloth.
penne take oynons iboiled and mynced. take pep and
fafron. wyne. v}fneg ayfell » c:i]: aieé g do pto g sue

forth.

For to make Chawdon © for Lent. €. XV,

Take blode of gurnar_& and ::.::qi'hgr § E’ p"a'ncﬂ of gur-
narc? and boile he tendre § mynce hé fmale, and make
a lyre of white Crust and oynons ymynced, bray it 1
a mort § panne boile it tng}r(q til it be ftondyng. penne

take v}rnﬂg op ayfell g fafron g put it Fto and sue it .

forth.

Furmente with Porpeys. \C.s XVI,

Take clene whete and bete it {inall in a mort and
fanne out clene the douft, penne waifthe it clene and
boile it tyl it be tendre and brou. panne take the
fecunde mylk of Almiand § do jztu. boile he tﬂgi& til
it be ftondyng, and take ]: firt mylke @ alye it up
wip a pene?. take up the porpays out of the Fur-
mente & lefhe hem 1 a difhe with hoot wat. & do fafron

» Ayfell, Eifel, vinegar, Littleton.
* Chawdon. V. Gloff,
* Penne. Feather, or pin. MF Ed. 28.

Lo

f
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tn; furménte, and if the porpays be falt. feep it by
hy felf, and ste it forth.

F}'IEEE in galyntyne. .Co XVII3-

Take Pork, and roft it tyl the blode be tryed out g

]': broth 9. take crust of brede and bray hem 1 a mort, a

- drawe hé thurgh a cloth with i:' broth, fenne take oy-

nons a lethe hem on brede 2 do to the broth, panne take

pork, and lefhe it clene with a dreflyng knyf and caft

it into ]; pot broth, ¢ lat it boile til it be more tendre.

panne take pat lyo ?:m. pane take a porcid of pep

and fandr g do i]:tn::r. panne take pfel @ yfope § mynce

it {male # do ]{;m. pane take rede wyne n; white grece
g raylons & do ]?rm._ ¢ lat 1t boile a lytel.

Veel in buknade*. .0. XVIII.

Take fayr Veel and kyt it in {male pecys and boile

‘it téndre 1 fyne broth Dfn in wat. panne take white
brede uqu waftel %, and drawe pof a white . ... lyﬂ
wip fyne broth, and do f;. lj,'E:rJ to the Veel, ¢ do fafron

| Em, ]JEI;IE: take pfel g bray it 1 a mort g the Juys®
i Jof do pro, and pane is pis half zelow ¢ half grene.

4 the broth. Suppofed to be prepared beforchand.
¥ Buknade, V.N°17.
' Waftel, V. Glofl.
¢ Juys. Juice,
H Jine
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i o
pane take a porcion of wyne § pgwumnarchnnt § do
i}:m and lat it boile wele, and do pto a litel of " vyne"ér
& ste forth.

Sooles in Cynee *, «C. X1X.

Take Sooles and hylde hem, feep hem in wat,
{myte he€ on pecys and take away the fynnes. take
oynons iboiled & grynde the f_',rng ]?w and brtde.r
drawe it up with the felf broth. do ]:tn powd{r fort,
Aafron § hony clarified with falt, ﬁ:ep it alle yfere.
broile the fooles § mefle it 1 d}ffsh g lay the fewe

above. @& sue forth.

Ve s XX.
Tench in Cynee, VI.

Take TEHD?‘L and fmyte hem to pecys, fry hem,
drawc a ]yé of Raylofs cnraFﬁﬂ with w ynﬂ and wat,
do }tu hool raifons & powda of gjrng nf cloWes of
canel of pep > do the Tench pto & fﬂ:p hE w fucr cypre

& falt. & mefle forth.

@ litel of vyneg’. We fay, a liitle winggar, omitting ef. So 152,
a lytull of lard.,

*Cynee. Cyacy, Contents, both here and N° 120, 123. See
before, N° 2.

6 5 Oylers
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! xx.
Oyfters in Gravey. VI. I
Schyl ¥ Oyfters and feep hem in wyne and in hare*
own broth. cole the broth thurgh a cloth. take al-
i AN - 13 5 ;
mand blanched, grynde hé and drawe he up with

the felf broth. § alye it wip 5 of Rys. and do the |

: . o o~ o
oyfters pinne, caft in powdo of gyng, fug, macys.

feep it not to ftondyng and sue forth.

; R
Mufkels® in brewet. GO, 5

Take mufkels, pyke hem, feep hem with the owne
9
broth, make a iyé of crust?g v}?neg o in oynons

mynced. & caft the muskels ]ﬂ;tn § feep it. € do F:m
powdé w a lytel falt @ fafron the famewife make of

oylters,

. XX,
Ogyfters in Cynee. VI.I1I.

Take Oyfters pboile hem 1 her owne broth, make
W 9
a lyo of crust of brede & drawe it up wip the broth
9
and vyneg mynce oynons & do pto wuh crbeq @& calt

the oyfters pinne. boile it. & do ]:m pnwcl{; fort &
falt. & mefle it forth.

¥ Schyl. fhell, take of the fhells.

* hare. their. Jer. N° 123. Chaucer.

2 Mutkles. muflels below, and the Contents. Mulles.
® cruftes, i. e, of bread.

72 Cawlel
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XX,

Cawdel of Mufkels. vI. 1111,

Take and feep mufkels, pyke hem clene, and waifshe
hem clene 1 wyne. take almand g bray he. take some
of the mufkels and gr}fnﬂe hE. § fome hewe fmale,
drawe the mufkels ygrond w the felf broth. wryng
the almand with faire wat, do alle fife togid. do ]?-ID
vious and v}'naé take whyte of lek & pboile he
wel. wryng oute the wat and hewe he fmale. caﬂ:
oile i}:m w oynons pboiled ¢ mynced finale do ]:m
pnwdcﬂ fort, fafron and falr. a lytel feep it not to to ©
ftondyng & mefle it forth, ' ,

: XX:
Mortrews of Fyfsh. VIV,

Take cmdlyng, haddok, op hake and l}rnc:s w1th
the rawnes ¢ and fee]:v it wel in wat. pyke out ]:
benes, grynde fmale the Fyfshe, drawe a lj,!‘f::-J of al-
niEna ¢ brede w the felf broth. and do the Fylshe

9 p
gronden pto. and feep it and do qu powdo forr, fafs
run and {alt, and make it ftondyng,
; XX,
Laumpreys in galyntyne. V1. VIa

Take Laumpreys and fle ¢ hem with vyneg o]: with
white wyne & falt, fcalde he 1 wai, {lyt hem a litel

¢ ta to, i.e. too too, Vide N° 17,

4 jawnes. roes, e de, {lay, kill,
at
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atF) nauels . « . . . . @ reft a litel at the nauel, take
out the gurg at the ende. kepe wele the blode. put
the Laumprey on a fpyt. roolt hy & kepe wel the
grece. grynde rayfons of corance, hy 111_',-r"i.;.r Vyneg.
wyne. and crust of brede. do ;tg powdo of gyng,.of
galyngale &. ﬂﬂ’ of canel. pnwdg of clow, and do ?:to
raifonis of corafice hoole. w 3:: blode & f: grece, feep
it @ falt it, boile it not to ftondyng, take up the
Laumprey do hy in a chargcﬁ?h, ¢ lay ]:: fewe ono-
ward, g stie hy forth.

: - XX
Laumprobs in galyntyne. VI. V1L,

Take Lamprons and fcalde he. feep hem, meng
5 i
powdo galyngale and fome of the broth togyd &
yr 2 ek 9 S ;
boile it & do pto powdo of gyng ¢ falt, take the
Laumprons ¢ boile he ¢ lay he 1 d;rfslt:; ¢ lay the fewe
abave. § sie fort.

a

XX

Lofeyns ' in Fyfsh Day. VI.VIIL.

Take Almand unblafiched and wailthe he clene,
drawe h¢ up with wat. feep f: mylke ¢ alye it up w

" hy up. A word feems omitted ; drawe or je,
g of galyngale, 1. e. powder. V, N° 101.
B Chargeo’, charger or dith. 'V, N°127.
i Lofeyns. {.ofins, Contents,
lofeyns.
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. 4 g _
lofeyns. caft pto fafron. fug. ¢ falt ¢ mefle it forth with
colyandre 1 confyt rede, & sue it forth.

9 XX.
Sowp of galyntyne’, ' VL.IX.

Take pﬂwdé of galyngale with fug and falt and

boile it yfere. take brede ytofted. and lay the fewe
onoward. and sue it forth.

XX,
Sobre Sawfe. V1. X.

Take Rayfons, grynde hem with crust of brede, and
drawe it up with wyne. do q]:tn gode pmwd?:a;s and falt.
and feep it. fry mcl;}, lnocﬁ, {ool, njjv oo}i code Fyfsh,
caft ]) fewe abové, & sue it forth.

HX.
< Cold Brewet. VvI. XI.

Take crome ! of almafid. dry it in a cloth. and whan
it is dryed do it in a veffel, do ]q:tr:n falt, qu, and white
o J ;
powdo of gyng and Juys of Fenel and wyne. and
lat it wel ftonde. lay full § mefle § drefle it forth.
o, ¥ XX
Peer ™in contyt. - . V1. XIIa

Take peeg and pare he clene. take gode rede wyne

B g SRS :
¢ mulberes” op fandr and feep p peer pin § whan pel

k Sowpes of Galyntyne., Contents has in, refte, Sozupes means
Sops. I crome. crumb, pulp. m Peer, peare.
 mulberes, mulberries, for colouring,
buth
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buth }fnde, take he up, make a fyryp of wyne greke.
nfv 311age W blanche pnwd op white i'u% and pnwdﬂ

gyng § do the per ]:m. feep it a lytel @ mefle it
forth.

Egurdouce? of Fyfshe. Vi, XIIL

Take Loch oir Tench 0?: Solys fmyte hem on pecys.
~ fry hé in oyle. tal-:c half wyne half &}rneé and fug :
make a firyp. do }:m D}-’I'IDHS icorue 9 raifons mrance
- and grete ra}riﬂns. do pto hﬂle {pices. gode pl}“dDS

and falt. mefle ]a fyfsh ¢ lay p fewe aboue and sue
forth.

XX,
Colde Brewet. v1, XI1I1T.

Take ﬁlmanc? and grynde he take the tweydel”

' Ufwyne op the priddell of v}rneg drawe up the Al-

mand ]:w take anys qu & branch of fenel grene 2
9

fewe. & drawe he up mg}d w p mylke take pr.::-udu

of cane]] of gyng. clow & maces hoole. rake kydde

op chikens cr% flefsh. & choppe hem {mall and feep

hem. take all pis flefsh whan it is foden g lay it 1 a

© Vernage. Vernaccia, a fort of Italian white wine, V. Glof,
P Egurdouce. Vide Glofl,

1 icorue, icorven. cut. VY, Glofl.
* Tweydel. ‘Two parts,

clene
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clene veflel ¢ boile f; fewe g calt ]‘:to falt, }ehne caft
al pis in f: pot with fle(h.

4 e :{xi
Pevorat* for Veel and Venyfon. vi.zxv.

Take Brede ¢ fr}r it in grece. drawe it up with broth
and v}rneg, take ];m pow d:: of pep ¢ falt and fette it
on the fyre. boile it and mefle it forth,

- £ = X
Sawfe * blanche for Capons yiode. ~viI.xvIs

Take Almand blaniched and grynd hem al to doufk

: : ; o g &

temp it up with vions and powdo of gyngyn and
mefle it forth.

Sawle Noyre for Capons yrofted. VI. XVIIL

Take the lyu of Capons and moﬂ: it wel. take
anyfe and greynes df: Parys . gjrng canel. ¢ a lytill
crult of brede and gnde it {male. and grynde it up
w vions. and witp grece of Capons. boyle it and sue
it forth.

t &;:', i. e. stie forth,

t Pevorat. Peverade, from the pepper of which it is principally
compofed.

 Sawfe, Sawce, Contents, As N° 137,

* de Parys, Of Paradife. = V. Pref. '

; Galyntyne.

N
|
{
1
1
y
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XX.
GalyntyneY. VI.XVIIT.

Take crust of Brede and grynde hem i'mdlc, do
-?;m 1;1::wudf:-I of galyngale, ,.?f canel, of gy ngyn and falt
it, tempre it with vyneg and drawe it up purgh a
ﬁraynu § mefle it forth.

Gyngen®. VI.XIX.

Take payndemayn and pare it clene and funde it
in "uneé, grﬂnde it and temp it Wip "f}rneé, and with
pﬂWdU g}rng and falt, drawe it thurgh a ﬁﬂnu. and
sue forth.

XX,
Verde? Sawfe. VII.

Take pfel. m}rnt. garlek. a litul Spell ® and fawge,
a litul canel. g}rng pip. wyne. brede. vyn:s g g falt
grynde it {inal w fafroii ¢ mefle it forth.

H.

Sawfe Noyre for Malard. VIL 1.

Take brede and blode 1bmled and grynde it and
J
drawe it thargh a cloth w Vyn::g, do ];m powdo of

Y Galyntyne. Galentyne, Contents.

z Gyngén. From the powder of Ginger therein ufed.

2 Verde, It has the found of Green-fauce, but as there is no
Sorel in ir, 1t 1s fo named from the other herbs.

® a litul Spell. Wild thyme. 5

I s¥hg
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gj’[’l:;:" ad of pep. # j: grece of the Maulard. falt it,
boile it wel and sue it forth,

XX,
Cawdel for Gees. VII. 1,

Take garlec and gnde it {male. Safron and 5 ?,._

with & falt. and temp it up with Cowe Mylke. and
{feep it wel and ste it forth.

o 9 XX.
Chawdon © for Swann VIFE. I1I.

Take f: 1}n?1 and i: offall 4 of the Swann & do it to
feep 1 gode broth. take it up. take out ]ﬁa bonys. take
¢ hewe the flesh fmale. make a L}FE}J of crust of breds
& of fv blode of j: Swan yfoden. ¢ do ](;tn puwdﬁ’ of
clow ¢ of pip & of wyne # falt, # feep it g caft iaﬂ&fsh
";tﬂ ihewed. and meffe it forth w f; Swan.

XX.
Bawfe Camelyne*. VI1I. 1111,

Take Rayfons of Corance. & kyrnels of notys. &
9 ) P 9 A a
crust of brede § powdo of gyng clow flo of canel. by

it f wel togyd and do it pro. falt it, temp it up with
J 25
vyneg. and sue it forth,

¢ Chawdén, . V, Glofl.

doffall. Eata, Gibles.

¢ Camelyne. Qu. if Canelne from the Fluor of Canel ?
fby. bray.

Lumbard
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XX.

Lumbard Muftard. VII. V.

Take Multard feed and waithe it § drye it1an
E‘rene, grynde it dryc. farfe it thurgh a fa1fe. clarifie
hony W wyne g vyneg § ﬂer& 1t wel mgedr and make

it thlkke ynows. & whan }; wilt {pende ]OE make it
‘th}*nne W wynes

XX,
Nota. SO o

Cranes £ and Herons fhul be armied ® with Iaré] of
Swyne. and eten with gyné.

- XX
Nﬂtﬂ- VIil. YII.

Pokok and Ptruch fhul IZlE pboiled. lardid and
tofted. and eten with gyngen.

g Cranes. A dith frequent formerly at great tables, Archzo-
logia, II. p. 171. mentioned with Herons, as here, Mf. Ed. 3.
where the fame Recipe occurs. et v. Lel. Coll, IV, p. 226. VL p.
38. Rabelais, IV.c. g9. E. of Devon’s Featt.

harmed. Mf Ed. N° 3. has enarmed, as may be read there.
Enarmed, however, in Lel. Colle&. IV. p. 22¢. means, decorated
with coate of arms. Sheldes of Brawn are there in armor, p. 226.
However, there is fuch a word as enormed. Leland, p. 280. 280,
297. which approaches nearer.

12 Fry
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el XX
Fry blanched. VIL. VIIT,

Take Almand blafiched and grynde he al to doutt,
do pife 1 a thynne foile. clofe it Fiune faft. and fry it
in Oile. clarifie hony w Wyne. & bake it }]n:f

J 9 ;
Fryto of Pafternak of }:cx.
: ¥Il.1X.
of ﬂpp]es‘

Take ﬂcyrwag anc'i pa astnak and apples, ¢ pboile ke,
make a batu uf ﬂu and ayren, caft ]ﬂ:u ale. fafron @
falt. wete he 1 ]) batd and frye he 1 oile or 1 grece. do
f;m Almand Mylk. e sue it forth.

XX,

I'r],'n:"frT of M}rlke VII. X.
Take of erudd * and pfle out ]: wheyze'. do pm stz
whyte of ayren. fry he. do ]31:0 € lay on fug and
mefle forth.

eal XX.
Fryto of Erbes. VII. XI.

Take gode erbys. grynde hé and medle ™ he w flo
and wat ¢ a lytel zeft and falt, and frye he 1 oyle. and

ete he w clere hony.

i Frytour,” &c. Contents has only, IFrytours of Paffernakes.
N. B. Frytour is Friiter.

k Cruddes. Curds, per metathefin.

' wheyze. whey, = medles mix,

Rafyels.

L
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XX.
Raf}*als n, VII. XII.

Take fwyne lyuos and feep he wel. take brede @

grate ir. and take zolkes of ayren. § make hit fowple ©
9 |
and do pro a lytull of lard carnGn lyche a dee?®. chefe

gtyd 2§ whyte grece. puwdﬁ douce ¢ of g}:né €
wynde it to ball *as grete as apples. take ]tm calle of f:
fwyne § caft etie ® by hy felf pin. Make a2 Cruft 1 a

trape . and lay j“; balt j:i11 & bake it. and whan }ey
9 h o
buth ynows : put pin a ]ayﬂ of ayren w po‘wdﬂ- fore

and Safron. and sue it _forl:h.

9 XX, .
Whyte Mylat . V1L XIM.

Take Ayren and wryng he thurgh a eloth. take
powdg fort, brede igrated, & fafron, g caft Ftn a gode
qntite of vyneg with a litull falt, medle all yferes
make a foile 1 a trap § bake it wel ]Einne. and sue it

forth.

m Rafyols. Rafiowls, Contents. Qu. the etymen.

° fowple. fupple.

Pcarnon lyche a dee. Cut like dice, diced. Fr. D¢; fingular
of Dice,

agtyd. grated. igrated, N° 1¢3.

* wynde it to balles, make it into Balls.

* eue. each.

t trape. pan, or dith. French,

" Mylates. Contents, Milates; but 155 as here. Quu

3 Craf-
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9 XX,
Cruftard * of Flefsh. VIT.XTII1s
Take peiofis ¥ and fmiale bfidd
fmyte he 1 gnbctg wip viaws * do ]{}Jm fafs

ron, make a cruft 1 a trap. and pynche it. § cowche
f:ﬂ-:fsh ]ginne. g caft Finnc Raifons corance. pnwd’é:
douce and falt. breke ayren and wryng hem thurgh
a cloth @ fwyng f: fewe of ]t} j;u:r and helde
it * uppon the flefsh. coue it & bake it wel. and sue
it forth.
M_v,rlag of Pork. V1L XV,

Hewe Pork al to pecys and medle it W ayren
chefe igted. do ]?-tcu puwdé fort fafron & pyner ® with
falt, make a cruft 1 a trap, bake it wel ?1'1[11:1::, and sué
it forth.

xXx

it Fyfshe. VIL.XVIs

Take Iuch laumprons, and Eelis. {myte hcm on
pecys, and ftewe he wip Almand Myike and uc-ns,
frye the loch 1 oile as tofore. and lay ]:- fifsh ]wmn:.

% Cruftards, Pies.

Y peions. pigeons. V.ad N° 48.

= yiaws. Verjuice.

2 helde it.  pour, caft.

» pyner. Vide Pref. /

caft
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caft fuon p{:rs:r.w:ii:":j.a fort p-::nwdu'*: douce. with ra}rﬁ:-ns co-

raﬁc,, & prunes damyfyns. take galyntyn and ]:- fewe

]ﬂnne and fwyng it togyd and caft 1 the trape. ¢
bake it and sue it forth.

XX.
VII.XVII.

Cruftard of Eerbis® on fyfsh Day.

Take gode Eerbys and grynde he {male with walle-
nn;:} pyked clene. a grete portion. lye it up almoft wip
as myche vions as wat. feep it wel w pc}wdﬁ and
Safmﬁ woute Salt. make a cruft in a trap and do fa
fyfsh ]:mm: unftewed wip a luel mle & gode Powdo.
whan it is half ybake do ]7 fewe pto & bake it up.
If ]: wilt make it clere of Fyfsh feep avren harde. @

take out p zolk t gnde he w gode puwdus and alye
it up with gode ftewes ¢ and ste it forth,

: XX. :
Lefshes® fryed in lentonf.  vin xvii.

Drawe a thick almaide Mylke wip waf. take dat

and pyke he clene W apples and peg;} 2 mynce hé w

pnes damjrﬁrns take out ]; {ton out of p pnes i3

kerue the pncs a two. do ]:r.n Ralfnns furr 5 of ca-
nel. hoole macys and clow. gode pnwdt}s § falt. cold

¢ Erbie. Rather Erdis and Fifib.

d flewes. V. N° 170.

F Lefnes. V. Leche Lumbard in Gloff,
f lenton, Lentdn, Contents, i.¢. Lent,

hem
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hcm up w. fandr. meng ]:ufe "Wlth oile, make a coffyn
} » dideft bifor g do pis Fars 8 ]7111 and bake it wel
and sue it forth.

Walflels -ﬂf'farced VIi. XIX.

Take a Waltel and hcwg out jJ crinnes. take ajf;en
& fhepis talnw 2 ]:v crinn of ]:r fame Waftell puwdﬂ
fort & falt w Safrof and Raifons corance. § medle alle
pife yfere g do it in f: Waftel. clofe it § bynde it falt
tozidre. and feep it wel,

Sawge yfarced. V111

Take fawge. grynde it and temp it up with ayren,
a faw::}rs?: h g kerf hy to gnbetcli and caft it 1 a pofly-
net. and d{: pmp grece ¢ frye it.. Whan it is fryed
ynowz caft ])tc‘- fawge w ayren make it not to harde.
caft ]im powdﬁo’ douce, mefle it forth. If it be in
Ymber day:” take fauge butt ¢ ayren. and lat it ftonde
wel by f:- faufe i, ¢ ste it forth.

XX.
Sawgeat . VI I,

Take Pork and feep it wel and gndﬂ it fmale ami
medle it wip ayren ¢ brede. ygrated. do j:m puwdo

¢ Fars. Vide Gloff, b faweyfter. Qu.
# ftonde wel by the faufe, Become thick with the fawce.
¥ Sawgeat. So named from the Sage, or Sawge,
fort

-
o 8 ] e
- AT 5 el e

. e

-
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fort and fafron with pyn § falt. take g clofe litull
- . l P L - |J

Ball 1 foiles ! of fawge. wete it with a bato of ayren

& fry it. g sue it forth.

XX.
Cryfpes ™, VIIL, I

Take 6 of pandemayn and medle it with white
grece Df] the 1"3,!1zr in a chawfoand do the bato ]gto

queyntlich © purgh py f}'ngtﬁ;s. or thurgh a fk?mg.

. . . kL 9.
and lat it a litul ? quayle a litell fo p p be hool pinne,
And if p wilt cold it wip alkenet yfordyt. take he up
g calt ;innc fu%, and sue he forth,

XX.

Cryfpels. VIILIIT.

Take and make a foile of gode Paft as thynne as
Pap. kerue it out g fry it in oile. n?:;i ;;-'grece and

! foiles. leaves. :

m Cryfpes. Mf. Ed. N° 26. Crypgys, meaning Crifps, Chaucer
having erips, by tranfpofition, for crjp. In Kent p is commonly put
before the /; as baps is bajp, awaps is wap. V, Junivs. V. Happs,
and Hafpe, and Wajp.

n chaw{d, chaffing difh.

© quentlich’. nicely.

Palitul. Dele.

9 quayle. an cool?

r ].; grece. Dele the.
K pIc-
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fa remnant °, take hony clarified and flaunne* jgx:.r, alye
hem up and sue hem forth.

XX,
Tartee, VIIT.1111.

‘Take pork yfode. hewe it @ bray it. do ;tu ayren.
Raifons fué and powdﬁ of g}rng. pnwdg douce. and
) :
fmale bridd pamong €& white grece. take prunﬁs faf-
mn. ¢ falt, and make a cruft 1 a trap # do ]J Fars®
];vm. @ bake it wel @& ste it forth.

) XX.
Tart in Ymbre * day. VIIL V,

Take and pboile Oynons pfle out ]? wat @ hewe
he fmale. take br:de ® brn}r it T a mort. and temp it
up W Ayren. do pm butt. fafmn and {alt. & raifons
corans. & a litel fué with Pﬂwdi} douce. and bake it 1
a trap. ¢ ste it forth,

B 1.4
Tart de Bry 7. V1II. VI.

Take a Cruft ynche depe in a trap. take zolkes of
Ayren rawe § chefe ruayn?® & medle it § J:: zolkes to-

. ﬁ remnant, 1. €. as for the remnant.

t launne. French faw, cultard,

; ; Fars, 1. ]'; Fars,

* Yimbre. Ember.

Y de Bry., Qu. Brie, the country.

% Chefe ruayn, Qu. of Roifen. V. ad 49.

. ey -
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gyd. and do pro powdo gyng. fug. fafron. and falt,
do it in a trap, bake it and ste it forth.

b &
Tart de brymlent 2, VIIT, VII.

Take F]rg 2 Ra}’[bns. ¥ walfshe hé in Wyne. and
gnde hem fmale w apples & per clene yplk-:d take
he up and caft he in a pot wip wyne and fug take
falwar Salmon® }*fode. 0]2 ccdlyns_j n}: haddok,
bray he fmal. & do pt-::- white powdos g hool fpices. g
falt. and fecp it. and whanne it is fode ynows. take
it up and do it in a veflel and lat it kele. make a

Caﬁ'}fn an ynche depe g do ]:- fars pm. Plant it boue®
9
W prunes and damy{yns. take } fton out, and wip

dates qrte rede ®and piked clene. and coue the coffyp,
and bake it wel, and sGe it forth.

XX,
Tartes of Flefhe. VIII. VIII.

Take Pork yfode and grynde it fmale. tarde f harde

2 Brymlent. Perhaps Midlent on High Lent. Bryme, in Cot-
grave, is the midff of Winter. The fare is certainly lenten. A.S.
bnyme. Solennis, or beginning of Lent, from A.S, bpymm, ora,
margo. Yet, after all, it may be a miftake for Prynslent.

b falwar Samdn. V.ad N° g8.

€ plint it above, Stick it adove, or on the top.

4 grte red.  quartered.

e Tartes of Fleth. So we have Tarte Polom, Lel, Coll. 1V,
p. 226. i. e. of Pullen, or Poultry.

f tarde, r. take. For fee N° 1609,

2 eyren
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eyren ifode § ygmndc and do pto with Chefe ygronde.
take gode pnwdu and hool fpices, fug, fafron, and
falt & do j)m make a coffyn as to feel fayde € ¢ do pis
]unne, & plant 1t W fmi;alﬂ bridd iftyned g conyng.
hewe hg to {male gobett @ bake it as tofore. § ste it

forth.

] XX,
Tartlet. VIII. IX,

Take Veel yfode and ginde it fmale, take harde
]:)fren ifode andq};gmnd g do ]:rt-:: with prunes hoole P,
dat, 1mrur: pyn and Raifons corance. hool fpices &
powdo fug falt, and make a litell coffyn and do pis
fars ]JH'IHE- ¢ bake it & sue it forth.

XK.

Tart of Fyfshe. VIIL X.

Take Et‘:l]’S and Samon and fmyte he on pecys. &
ftewe it'1 almand mylke and vious. drawe up on

r.-l:-l-ilr T e

L
Bl e B Rl i o o i i S s

almand mylk WJ}J ]7 ftewe. Pyke out the bon clene of |

p fyfsh and fave ]: myddell 5 hoole -:::f p Eelys &

'gude p Uﬂ}: fifsh {male. and do ]:»m pnwdo, fug, € falt |
and gted hrede. g fors p Eelys pw ]:fr ask }: bonys were

o

medle ]: aa]: dele of the fars ¢ ]> mylk togid. and colo

8 to feel fayde. perhaps, to bold the fane,
b hoole, whole.
1it. rather bem, 1. e, them.

"_be:as. where. V. N° 177,

it
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it w fandr. make a cruft in a tra] as before. and bake
qi = .

it pin and ste it forth.

XX,
Sambocade . VIIT. XTs

Take and ma‘ke a Cruftia trap. & toke a crudg

and wryng out b W’]JE}"IE. and draw& he purgh a
J

Il:yrm. and put 1 ]J ftynd crust. do ptn fug the ]Jrldde:
part € fomdel ® whyte of Ayren. ¢ thake pm blom
of elren ™. § bake it up w curofe ° ¢ mefle it forth.

9 X5
Erbolatr. VIIL.XIl.

Take pfel, myn?‘l fal?lﬁ’]?_, & fauge, tanfey, 2’1]3}’11
ciarry, rewe, ditayn, fenel, fnuthrenwc-dc h-:we hz
f gnde he fmalc, medle he up W Ayren. do butt 1 a
trap. g do p fars ]JT.'D. g bake it ¢ mefle it forth.

XX.

Nyfebek . VIIT. XYII,

Take gae pridde part of fowre Dokk and 16 qpt«:lr, ®
bete it toged tyl it be as towh as eny lyme. caft ]‘;ED

| Sambucade. As made of the Sambucws, or Elder.
m Somdel.  Some,

n Blom of Elren. Elder flowers.

o curofe.

P Erbolat, 1. e, Herbolade, a confeftion of herbs.
1 myntes, mint,

r Nyfebek, Qus
falt,
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falt. ¢ do it 7 a difshe holke®in } bothom, and et
L] J -

it out wip py fing queynchche'i a chowfer® wip

oile. & f"r}fc it *ﬂ el. and whan it is ynows : take it out

and calft ]ﬂ:n fug ®C.

XX.
For to make Poffie Dorryle * and ope pjrng VIILXIIIL

‘Take p lire of Pork rawe. and grynde it {male.
medle it up'wip powdre fort, fafmn, and {alt, and do
;tc: Raifons of Corance, make ball ]mF and wete it
wele 1 white of ayren. g do it to feep 1 boillyg wat.
take hem up and put hem on a fpyt. roft hé wel and
take pfel ygronde and wryng it up with ayren & a pty
of fl5, and lat erne ¥ abonte E: {pyt. And if ]l: wilt, take
for pfel fafron, and ste it forth.

s holke. Qu. hollow.

t queynchche. an gueyntlich’, as N° 162,

v Chowfer. chafling dith, as N° 162.,

x Pome dorryle. Contents, 23 dorryes, recté, for MS. Ed. 42,
has Pommedorry ; and fee N° 177. So named from the Zalls and
the gilding. * Pommes dorées, golden apples.” Cotgrave. Pan-
dorroye. MS. Ed. 58 ; but vide Dorry in Glofl,

Y erne. Qu,

Cotagres

sl i i i o

|
|
|
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XX.
Cotagres =, VIIL XV.

Takc and make ]:) felf fars®. but do ]gtn pyg. and
fuor. take :111 hole rﬂwﬂ:ed cok, pulle hy " ¢ hyldec©
hy m al tug}d faue ]:- leg g take a p:gg and hilde 9 hy
fro }v m}rdd dotiward, fylle hi ful of p fars g fowe hy
faft tncru.f do hy in a panne § feep hy wel. and whan
]J'El bene ifode:” do he on a fpyr ¢ r»:-ﬁ it wele. colo
it w zolkes of ayren and fafron, lay ]1011 foyles © of
gold and of filn. and ste hit forth,

XX.
Hert rowee £, VIII. XVI.

Take ]‘3 mawe of i: grete Swyne. and fyfe ni]:- fex
of pigé mawe. fyll he full of f; felf fars. & fowe he
faft, pboile he. take he up ¢ make fmale prews ¢ of
gode paft and frye he. take pefe prews yfryed ¢ feep®

z Cotagres. This 1s a fumptuous difh. Perhaps we fhould read
Cokagres, from the cock and grees, or wild pig, therein ufed. V.
wyne grace in Gloff,

3 felf fars. Same as preceding Reci pe.

b pulle hy, 1.e. in pieces.

¢ hylde, caft.

d hilde. fkin.

e foyles. leaves; of Laurel or Bay, fuppofe; gilt and hlvered
for ornament.

f Here rowee. Contents, [Hart rows; perhaps from beart,

& prews. Qu. V.in Glofl.

" feep, ‘There is a fault here, it means fick,
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hf: picke in ]:r maxzr on p fars made aff’an urchun

v. oute legg; put hem on a fpyt ¢ rooft he ¢ cold hem
w fafron § mefle he forth.

xX.
Potews *. V1lI. XVII.

Take Pott of Erfa Iytell of half a quart and fyll hem
full of fars of poifie dorryes® o]g make with pyn
honde. u;: 1 a moolde potg of pfelf fars. put hem i
wat @& l'ﬂe]: he up wel and whan pe}r buth ynows.
breke ]:r pnl:l: of er]v g do ]: fars on ‘: {pyt g roft he
wel. and whan pei buth yrofted. colo hem as pome
dnrr}res make of litull prewes ™ gode paft, frye hem
n]: mf’t hem wel 1 grece. § make pof Eerys® to pntt
& colo it. and make mfys nf gode paft, ¢ frj,re he, ¢
put ]a ftelesP1 p hole p'ip fpyt was. § cold it with

whyte. 0; rede. g sue it forth.

i after, 1. e. like.

X Potews. probably from the pots employed,
I pome dorryes. Vide ad N° 174,

= prewes. V. ad 176,

® eerys. Ears for the pots. V. 183,

* rofys. rofes.

v i;teles. {talks.

9 p. there, i, €. where. V. 170,

Sachus.

P
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XX,
Sachus % VIII. XV1II.

Take {male Sachellis of canuas afid fille hem full

of ]: fame fars® ¢ feep he. and whan pey buth ynows
take of the canvas. roft hem g ccﬂc— hem g¢.

xrl
Burfews *. VIII. XIX.

Take Pork. fécp it and grynde it fmale wip fodden
)

a}rr&n‘ do ]71:0 code puwdf)s and hole fpices and falt
fug make ]:-:)f fma]e ball l, and caft he ina batd * of

ayren. § wete he in flo: and frye he in grece as frytgs =
and stie hem forth

XX,

Sp}rnocﬁ ¥ yfryed. 1%

Take Spynﬂcﬁ. pboile he 1 fepyng wat. take he
up and pflle . . . out of p wai? and hem*1 two. fiye
hé 1 oile clene. & do ]gm puwdﬁ. & sue forth.

*Sachus. 1 fuppofe facks.

* fame fars, viz. as 174,

t Borfews. Different from Burfen in N° r1; therefore qu.
etymon,
e Ealﬁ.. barter.

= fr}'l{j’s. fritters.

¥ Spynoches. Spinage, which we ufe in the fingular.

z out of the water. dele of; orit may mean, «vhen ox! of the
avater.

3 hem r. bewe.

L Benes
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XK.

Benes yfryed. IX, L

Take benes and feep he almoft til pey berften. take
and wryng out ]g:r wat clene. do pto Oynons ylode and
ymynced. and garlec fn:.r frye hem 1 oile. oi; 1 greces
¢ do }:qm p{}wdg douce. ¢ ste it forths

Ryfshews® of Fruyt. IX, IT.

Take Fng and raifons. pyke he and waifshe he in
Wiyne. grynde he wip apples and peer? ypared and
; 9 o .
ypiked clene. do pto gode powdosstand hole fpices.

make ball pof. frye 1 oile and ste he forth.

X,
Daryols . 1X] I1T1.

Take Creme of Cowe mylke. n]g of Almand. do ?smr
ayren W fug, fafron, and falt. medle it yfere. do it1a
coffyn. of 11.ynche depe. bake it wel and stie it forth.

XX,
Flaumpeyns “. IX. IT11.

Take fat Pork yfode. pyke it clene, grynde it fmale.
grynde Chefe ¢ do i]rtc.-. wip fug. and gode powdés,

b Ryfshews. rufibewfes, Contents. Qu.
€ Daryols. Qu.
“ Flamnpeyns, Ilawmpens, Contents, V., N* 113,

make
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make a coffyn of an ynche depe. and do pis fars jzm.
make a th}nne foile of gode paft § kerue out pﬂﬂ'
{male puynt° frye he in fars®. § bake it up gc.

XX.

Chewet £on Flelshe Day. 1X. V.

Take ?: lire of Pork and kerue it al to pecys. and
9 9

- henn pwith and do it a panne and frye it § make a

Coffyn as to*a pye {male ¢ do ]:smne. & do ]JL‘:PPGI'I

z0lk of ayren. harde. powdo of gyng and falt, coue

it ¢ fry it T grece, n]i bake it wel and sue it forth.

XX,

Chewet on Fyfsh Day. 1X, VI

Take Turbut. haddok. Cndl;'ng ahd hake. and
feep it. grynde it fmale. and do ]:utu Dat. ygronden.
rayfons p}*g gode pnwdﬂ and falt. make a Cnﬁ'}!n as
tofore fazde clui’e pls ]q;m and frye it 1 oile, np {tue
it 1n gyng. fug. n}: 1 wyne, ﬂ]: bake it. & sue forth.

9. XX.
Hatftlet : of Fruyt. 1X, VIT.

Take F}fé iqrterid ¥, Rayfons hool dat and Almand

¢ Points, feems the fame as Prews, N° 176,
Fin fars, f. in the fars; and yet the Fars is difpofed of before;

gryo quare.
Ch V. 186 h fi V. N°1
g Chewets. . 180, as to, as lor, . 77
i Haftletes, Haffeletes, Contents,
¥ 1grterid,  1quartered,

L 2 Lioole.
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hoole. and ryne'he on a fpyt and rooft hé, and en-
dore ™ hem as pome dorryes ¢ ste he forth.

b8,
Comadore™. 1X, VII.

Take F}r% and Raifons, pyke hem and waifshe he
clene ﬂ{a Ide he'1 wyne. grynde heé right {fmale. caft
fug 1 p {elf wyne. and funr,le it tog }d drawe it up
thurgh a ﬂjrn"::tI & alye up }:» fruyt ]aw take gode
peerys and ﬂpp]. pare hem and take p beft, grynde
hem fmale and caft i}?to. fet a pot on f} f'uy;!“ wip
oyle and caft alle fife ]:}rn% fuinne. and ftere it warliche,
and kepe it wel fro hrenyng and whan it is fyned
c1a{’c ]:to puwdus of g}'ng of canel. of gai}'ngale. hool
clnw 5 of canel. & macys hoole. caft ]A:D pyn a lite]
fryed 1 oile @ falr, and whan it is ynows fyned: take
it up and do it 1 a veflel ¢ lat it kele. and whan it ig
colde:” kerue out wa knyf fmale pecys of f? gretnefle
& of J length of 2 litel fyng. ¢ clofe it faft T gode
paft, & frye he 1 oile. ¢ stie forth,

Iryne. run.

¥ endore, endcr!’e, MS Ed. 42, 11, 6. v. ad 147.
HCcmadure Qu.

° FU}r. fiie,

Eh:ﬂ_}le%

P e
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0 ;
Chalftlec », ;‘xx IX,

Take and make a fnylc of gode paft with a roller

of a foot brode. § l} ng 4 bj.r l:up’is. make i 111: Coffyns
of 1: felf paft uppon p roller ]J gretneffe of ]; fmale of
]Jyn Arme. of vi }rnche depneife. make p gretust” i

]: mj?ddelI faften q]v foile 1 }3 mouth upwarde. ¢ faften

pee® 'D]JE four: 1 cugr fyde. kerue out keyntlich kyr-

nels above 1 p Taniﬂf bathyrig and drye he harde
1 an Ovene. op 1 p Sane. In p myddel Coffyn do a
fars of Pork w gode Pork & a}rren rawe wip falt.
cold it wip fafron and do in annp Creme of Alman(?
and hﬂlde *it m am:}]: y creme of Cowe merke w ayre
C{]lﬂ it w fandr. an{}p man. Fars of F}rg of ray-
{ons. of Apples. of PEEi. holde it in bron % am}p

P Chaftelets. Little caftles, as is evident from the kernelling and

the battlements mentioned. Caffles of jolby templewife made. Liels
Coll. IV. p. 227.
0

1lyng. longer.

F gretft, greateft.

* pee, 1. e thou.

t kyrnels. Battlements, V. Glofl, Keyntlich, quaintly, cu-
rioufly, V., Glofl.

v bataiwyng. embatteling,

* helde, put, cafl.

¥ another. As the middle one and only two more are provided

for, the two remaining were to Le filled, I prefume, in the fame
mapner alternately,

® holde it bron, make it brown,

manc.
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e o o ,
mané. do fars as to frytos blanched. and colo it with
grene. put pis to p ovene g bake it wel. ¢ ste it forth
w, ew ardant ®,

Ix. Xs

For to make 11.° pecys of Ficfsh} X%,
to faften togyd,

Take a pece of frefsh Elefh and do it 1.a pot for to
fcep. or take a pece of frefsh Flefsh and kerue it al
tu.guht:‘}. do. it T a: pot to. feep. ¢ take J wofe © of
comfery g putit 1 ]ea:--pnt to p flefsh g it fhal fafté ano.
& [0 stue it forth,

f <o

Pur fait Ypoeras$, 185X

4 LR R q

Treys. Unces de caneft. § iij unces de gyngen,

{pykenard.de Spayn le pays dun dener <, garyngale f,
clowes, gylofre, p::n::n.:li':r long &, noiez mugadez”, ma-

2 ew ardant. hot water., [Egay, water; anciently written ewe,

® 11.  Tawey, Contents,

c wofe. Roots of comfrey are of a very glutinous nature.
Quincy, Difpenf, p. 100. #afis A. S. pey, bumonr, juice. See
Junius, v. s, and Mr. Suype’s Life of Stow, p. VIII.

d Pur fait Y poeras. 1d eft, Powr faire Ypocras; a whole pipe of
which was provided for archbifhop Nevill’s fealt about A.D. 1466,
So that it was in vait requeft formerly.

¢ le pays d’un dcnt::, iv € le poys d’un Denier,

f garynaale; 1. ¢, gﬂfpﬁ@"aft.

£ pn-::u?' long, r. poiur long, 1. €, paivre long,

b mugadez, 1, mufcadez ; but q. as the French is muguette, Nut-
megs. :

Z10Zame

-,

g e i e S VT Nl W
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ziozame ' cardemonij ¥ de chefcun i. rt’ douce ! grayne

g ™ de paradys ﬂﬁl de queynel ® de chefcun di ° unce de
tout. foit fait puwdﬂ &c.

- XX
For to make blank mang P. 1X, X1

Put Rys 1 wat al a nyzt and at morowe waifshe hé

e ] e
clene. aftward put he to p fyr fort 9 p pey berft g nos

to myche. flithen * take brawn of Capons, or of henn.

foden @ drawe ® it fmale. aft take mylke of Almand,
and put 1 to ]ca Ryys & boile it. and whan it is yboiled
put 1 f} brawn § alye it pwith, i:r it be wel chargeant"
and mung it fynelich ¥ wel ]t:r it fit not * to i} pot. and

whan it is ynows chargeant. do ij)m fué gode part,
9, 3 e : 2
put pin almand. fryed 1 white grece. g drefie it forth.

i maziozame, r. marjorame.

® Cardemonij, r. Cardamones.

o czrtdr.\ur:e, r. d'once.  Five penny weights,

mig. idele,

b queynel. Perhaps Canell; but qu. as that is named before.

°dyn. dimid.

? blank mang. Very different from that we make now. V. 36.

9 f}?: fort. {trong fire.

* fithen. then,

' drawe, make.

tchargeant. ftiff. So below, ynowhz & chargeant. ~ V. 193,
193. V. Glofl

“ mung it fynelich’ wel. ftir it very well.

x fit not, adberes not, and thereby burns not, Ufed now in the
North,

For
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For to make blank Defne Y.  1x. x111.

Take Brawn of Henn or of Capons yloden witfi-
oute ]:' fkyn. & hewe h& as {male as p may. gnde
hem1ia mort. aft take gode mylke of ﬁlmma ¥ put
}: brawn ]:rm.r g ftere 1t el t{rr‘r}*a & do hem tg ﬁ:cp
& take ﬂﬂ of Rys & amvdun @ alay it. fo pat it be
chargeant. ¢ do ptn {'ug a gode pty. ¢ a pty of white
grece, and when it 1s pur 1 difsh firewe uppon it
blanche pnwdg.- arid penne put m blank defire and
mawmenye *1 difshes togider. and sue fortln

XX
For to make Mawmenny * 1X, XIIII.

Take fu chefe and of Flefsh of Capons or of Henn.
& hakke fmale in a mmf. take mylke of Almand w ]i
bmth of frm{'sh Beef, 0]: freifsh flefsh. ¢ put the flefsh
i ]: mylke {mj:r in th: broth and fet hé to p frye b @
alye ke up W ﬂa of Ryfe. or ga‘ftbun °. or amydons
as chargeant as ]> blanke defire. ¢ W zolL of ayren and

Y blank Defire.  Difire, Contents; reéte, V., Glofl. The Recipe’

in MS. Ed. 29 is much the {ame with this,
z Mawmenyve, See N° 1g4.

* Mawmenny, Mawmoune, Conténts, Mawmene, MS, Ed. 29+ 3

20. vide N° 193. Sce Preface for a fuc-fimile of this Recipe.
b 1: frye. an fyre?
¢ gaftbon. Qu,
I fafron

B ol rwe e s e o ot

S SRS LS
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fafron f'ar to make lt zelow, and when it is dreffic
in dxfsh w bhnk deﬁr ftyk above cinw de gilofre. ¢
firewe Powdd of galyngale above. and ste it forth.

XX,
The Pety Puzant ‘. IX, XV

Take male Marow ¢, hole parade f and kerue it
rawe. pnwdg of G}'né 20k of Ayren, dug mynced.
raifons of corance. falt a lytel. & loke p p make p}r
paft with zolkes of Ayren. & pat no wat come ];.m.
and fome py coffyn. and make up py pafl

Payn puff &. IX, XVI.

Eodem m fait payn puff. but make it more tendre
b paft. and loke ]'5 paft be ronde ﬂf]; payn puf as
a EGE}'H § a pye.

" rplictt.

4 pety puint. a pafte; therefore, perhaps, paiy; but qu. the
latter word.
¢ male Marow. Qu.

f parade. Qu.
g Payn puff. Contents has, Aud the pete puant.

& A blank was left in the original for a large E,

M 'Th
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The following Memorandum at the End
of the Roll.

¢ Antiqaum hoc monumentum oblatum et miflum
eflt majeftati veftre yicefimo feptimo die menfis Julij,
anno regno veftri feliciflimi vicefimo viij ab humilimo
veltro fubdito, ’1.“1.'3ﬁr.':1r:t;]1 majeftati fideliffimo

EP StAFForD,
Hezres domus fubverfee Buckinghamien{.”

N.B. He was Lord Stafford and called Edward.

Edw. D. of Bucks beheaded 1521. 13 H. VIIL

i
Henry, reftored in blood by I. VIIL; and again

l {1 Ed. VL.
Edw. aged 21, 1592; born 1592. 21. ob. 1525.
21 [f. 1625.

Edw. b, 1600.

1571 born.



ANCIENT COOKERY.
A. D. 1381,

Hic incipiunt uﬂfﬂe?ﬁ: /érfufrfrz tam de

carnibus quam de piffibus’,

I. For to make Furmenty *

Y M clene Wete and bray it in a morter wel

that the holys®gon al of and feyt°©yt ul 1t
brefte and nym yt up. and lat it kele ¢ and nym fayre
frefch broth and fwete mylk of Almandys or fwete
mylk of kyne and temper yt al. and nym the yolkys
of eyryn®. boyle it a lityl and fet yt adon and mefle
yt forthe wyth fat venyfon and frefh moton.

2 See again, N° I, of the fecond part of this treatife,
b Hulls.
e Mifwritten for feyth or fethe, i.e. feeth,
4 cool.
€ eggss
M 2
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II. For to make Pife of Almayne.

Nym wyte Pifyn and wafch hem and feth hem a
good wyle fithfyn wafch hem in golde f watyr unto
the holys gon of alle in a pot and kever it wel that
no breth pafle owt and boyle hem ryzt wel and do
therto god mylk of Almandys and a party of flowr of
ris and falt and fafron and meffe yt forthe.

IT1.

Cranys and Herons fchulle be ewarud 2 wyth Lar-
dons of fwyne and rofltyd and etyn wyth gyngynyr.

Ve

Pecokys and Partrigchis fchul ben yparboyld and
lardyd and etyn wyth gyngenyr.

V. Morterelys b,

Nym hennyn and porke and feth hem togedere
nym the lyre ! of the hennyn and the porke and
hakkyth fmale and grynd hit al to duft and wyte bred
therwyth and temper it wyth the felve broth and wyth
heyryn and colure it with fafron and boyle it and
difch it and calt theron powder of peper and of gyn-
gynyr and ferve it forthe.

f cold.
¢ Perhaps emarmed, or enorned, See Mr, Brander’s Roll, N° r46.
h V. Mortrews in Glofl. i Fleth,

VI.

H..-.--:-u-l-rl---lﬂ- =i

i, S
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VI. Caponys in concys. |
Schal be fodyn. Nym the lyre and brek it fmal in
a morter and peper and wyte bred therwyth and tem-
per it wyth ale and ley it wyth the capon Nym hard
fodyn eyryn and hewe the wyte fmal and kafte there-
to and nym the zolkys al hole and do hem in a dyfch

and boyle the capon and colowre it wyth fafron and
falt it and mefle it forthe.

VII. Hennys* in bruet.

Schullyn be fcaldyd and fodyn wyth porke and
grynd pepyr and comyn bred and ale and temper it
wyth the felve broth and boyle and colowre it wyth
fafron and falt it and mefle it forthe.

VIII. Harys!in cmee ™.
Schul be parboylyd and lardyd and roftid and nym
onyons and myce hem rizt fmal and fry hem in wyte

gres and grynd peper bred and ale and the onions
therto and coloure it wyth fafron and falt it and ferve
it forth.

IX. Haris in Talbotays.

Schul be hewe in gobbettys and fodyn with al
the blod Nym bred piper and ale and grynd togedere

k Hens. ! Hares.
m Perhaps Cince; for fee N° §1.

and
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and temper it with the felve broth and boyle it and
falt it and ferve it forthe.

X. Conynggys ™ in Gravey.

Schul be fodyn and hakkyd in gobbettys and
grynd gyngynyr galyngale and canel. and temper it
up with god almand mylk and boyle it and nym
macys and clowys and keft ° therin and the conynggis
alfo and falt hym ? and ferve it forthe.

XI. For to make a Colys.

Nym hennys and {chald hem wel. and feth hem
after and nym the lyre and hak yt fmal and bray
it with otyn grotys in a morter and with wyte bred
and temper it up wyth the broth Nym the grete
bonys and grynd hem al to duft and keft hem al in
the broth and mak it thorw a clothe and boyle it
and ferve it forthe.

XII. For to make Nombles ™.

Nym the nomblys of the venyfon and wafch hem
clene in water and falt hem and feth hem in tweye
waterys grynd pepyr bred and ale and temper it
wyth the fecunde brothe and boyle it and hak the
nomblys and do theryn and ferve it forthe.

» Rabbits, ® Caft,
P ity or perhaps bem, g Cullis, V. Preface.
L Umb]ﬂs-

XIILL
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XIII. For to make blanche Brewet de Alyngyn.

Nym kedys®and chekenys and hew hem in mor-
fellys and feth hem in almand mylk or in kyne mylke
grynd gyngyner galingale and caft therto and boyle
it and {erve it forthe.

XIV. For to make Blomanger .

Nym rys and lefe hem and wafch hemn clene and do
thereto god almande mylk and feth hem tyl they al to
breft and than lat hem kele and nym the lyre of the
hennyn or of capons and grynd hem fmal keft therto
wite grefe and boyle it Nym blanchyd almandys and
fafron and fet hem above in the dyfche and ferve yt
forthe.

XV. For to make Afronchemoyle®.

Nym eyren wyth al the wyte and myfe bred and
fchepys ¥ talwe as gret as dyfes * grynd peper and
fafron and caft therto and do hit in the fchepis wombe
feth it wel and drefle it forthe of brode leches thynne.

s Kids.

¢ Blanc-manger. See again, N° 33, 34. II. N°7. Chaucer
writes it Blanimanger

u Frenchemulle d’'un mouton, A fheeps call, or kell. Cotgrave.
Junius, v. Mbil, fays, “a French moile Chaucero eft cibus delica-
% tior, a dith made of marrow and grated bread,”

W Savep’s fac

* dice ; fquare bits, or bits as big as dice,

7 XVI.
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XVI. For to make Brymeus.

Nym the tharmysY of a pygge and wafch hem clene
in water and falt and feth hem wel and than hak hem
{male and grynd pepyr and fafron bred and ale and
boyle togedere Nym wytys of eyryn and knede it
wyth flour and mak fmal pelotys?and fry hem with

wyte grees and do hem in dilches above that othere
mete and ferve it forthe.

XVIL For to make Appulmos *,

Nym appelyn and feth hem and lat hem kele and
make hem thorw a clothe and on flefch dayes kaft
therto god fat breyt ® of Bef and god wyte grees and
fugar and fafron and almande mylk on fyfch dayes
oyle de olyve and gode powdres ©and ferve it forthe.

XVIII, For to make a Froys®.

Nym Veel and feth it wel and hak it fmal and grynd
~ bred peper and fafron and do thereto and frye yt and
prefle it wel upon a bord and drefe yt forthe.

Y Rops, guts, puddings,
z Balls, pellets, from the French Pffare
3 See Nog0)

b Breth, 1. e. broth. See N° ¢8. :
¢ Spices ground fmall, See N° 27, 28. 3¢, 58. Il N“q. 17. or
perhaps of Galingale. 11. zo. 24.

4 a Fraife,

XIX,
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XIX. For to make Fruturs®.

Nym flowre and eyryn and grynd peper and fafron
and mak therto a batour and par aplyn and kyt hem

to brode penys fand keft hem theryn and fry hem in
the batour wyth frefch grees and ferve it forthe.

XX. For to make chanke &,

Nym Porke and feth it wel and hak yt fmal nym
eyryn wyth al the wytys and fwyng hem wel al to-
gedere and kaft god {wete mylke thercto and boyle
yt and mefle it forthe,

X X1, For to make Juffel.

Nym eyryn wyth al the wytys and mice bred grynd
pepyr and fafron and do therto and temper yt wyth
god frefch broth of porke and boyle it wel and mefle
yt forthe.

XXII. For to make Gees " in ochepot ',

Nym and {chald hem wel and hew hem wel in go-
bettys al rawe and feth hem in her owyn grees and
caft therto wyn or ale a cuppe ful and myce onyons
{mal and do therto and boyle yt and .alc yt and mefle
yt forthe.

e Fritters. f Pieces as bread s pennies, or perhaps peeys.
e Quzre. . MiGese,
i Hochepot, Vide Glofl.

N XAl
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XXIII. For to make eyryn in bruet,

Nym water and welle*yt and brek eyryn and kaft
theryn and grynd peper and fafioh and temper up
wyth {wete mylk and boyle it and hakke chefe fmal
and caft theryn and mefle yt forthe.

XXIV. For to make crayton .

Tak checinys and fchald hem and feth hem and
grynd gyngen’ other pepyr and comyn and temper it
up wyth god mylk and do the checonys theryn and
boyle hem and ferve yt forthe.

XXV. For to make mylk roft.

Nym {wete mylk and do yt in a panne nyn ™eyryn
wyth al the wyte and {wyng hem wel and calt therto
and colowre yt wyth fafron and boyl it tyl yt wexe

thyvkke and thanne feth®yt thorw a culdore ®and aym

that levyth P and prefle yt up on a bord and wan yt
ys cold larde it and fcher yt on fchyverys and rofte
yt on a grydern and ferve yi forthe.

k Quzre the meaning,

I Vide ad N° €o of the Roll.

m Read mym.

b ftrain, See N° 27.

° Cullinder.

P That which is left in the cullinder,

3 ' XXVI.
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XXVI. For to make cryppys 4.

Nym flour and wytys of eyryn fugur other hony
-and fweyng togedere and mak a batour nym wyte
prees and do yt in a pofnet and caft the batur there-
yn and ftury to thou have many "and tak hem up
-and mefle hem wyth the frutours and ferve forthe.

XXVIIL Forto make Berandyles?®.

Nym Hennys and feth hem wyth god Buf and
wan hi ben fodyn nym the Hennyn and do awey the
bonys and bray {inal yn a mortar and temper yt wyth
the broth and feth yt thorw a culdore and caft therto
powder of gyngenyr and {fugur and graynys of pow-
mis gernatys *and boyle yt and drefle yt in dyfches
and caft above clowys gylofres®and maces and god
powder * ferve yt forthe.

XXVIII. For to make capons in caflelys.

Nym caponys and fchald hem nym a penne and
opyn the fkyn at the hevyd ¥ and blowe hem tyl the
fkyn ryfe from the flefshe and do of the fkyn al hole

s Meaning, crifps, V. Glofl.
¥ It will run into lumps, I fuppole.
* Quare the meaning,
~ tPomegranates. V. N° 30,
* Not clove-gilliflowers, but clowes. See N° 30, 314 400
x See N° 17, note ©.
7 Head. Sax. heopoband hevob, hence our Head,
N 2 and
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and feth the lyre of Hennyn and zolkys of heyrym
and god powder and make a Farfure * and fil ful the
fkyn and parboyle yt and do yt on a {pete and roft
yt and droppe ® yt wyth zolkys of eyryn and god
powder roftyng and nym the caponys body and larde
yt and rofte it and nym almaunde mylk and amydon *

and mak a batur and droppe the body roftyng and
ferve yt forthe.

XXIX. For to make the blank furry .

Tak brann®of caponys other of hennys and the
thyes ¢ wythowte the fkyn and kerf hem f{mal als
thou mayft -and grynd hem fmal in a morter and tak
mylk of Almaundys and do yn the branne and grynd
hem thanne togedere and and feth hem togeder’ and
tak flour of rys other amydon and lye it that yt be
charchant and do therto fugur a god parti and a
party of wyt grees and boyle yt and -wan yt ys don
in dyfchis ftraw upon blank poudere and do togedere

blank de fury and manmene fin a dyfch and ferve it
forthe.

% ftuffing, =
® bafte.
b Vide Gloff.

¢ Vide Blank Defire in Gloff,
" d Perhaps brawan, the brawny part. See N° 33, and the Gloff.
¢ Thighs.
¢ Sce the next number. Queere Mawmeny.

XXX,
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XXX, For to make manmeneE,

Tak the thyys®other the flefch of the caponys
fede'hem and kerf hem fmal into a morter and tak
mylk of Almandys wyth broth of frefch Buf and do
the flefch in the mylk or in the broth and do yt to
the fyre and myng yt togedere wyth flour of Rys
othere of waltelys als charchaut als the blark de fure
and wyth the zolkys of eyryn for to make it zelow
and fafron and wan yt ys dreflyd in dyfches wyth
blank de fure ftraw upon clowys of gelofre*and firaw
upon powdre of galentyn and ferve yt forthe.

XXXI. For to make Bruet of Almayne.

Tak Partrichys roftyd and checonys and qualys
roftyd and larkys ywol and demembre the other and
mak a god cawdel and drefle the flefch in a dyfch
and ftrawe powder of galentyn therupon. {tyk upon
clowys of gelofre and ferve yt forthe.

XXXII. For ro make Bruet of Lombardye.

Tak chekenys or hennys or othere flefch and mak
the colowre als red as any blod and tak peper and
kanel and gyngyner bred ! and grynd hem in a morter

£ Vide Number 29, and the Glofl,
b Thighs.

i Quare.
k See N? 27, note Y.
! This is ftill in ufe, and, it feems, is an old compound,

and
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and a porcon of bred and mak that bruer thentie and
do that flefch in that broth and mak hem boyle to-
gedere and ftury it wel and tak eggys and temper
hem wyth Jus of Parcyle and wryng hem thorwe a
cloth and wan that bruet is boylyd do that therto
and meng tham togedere wyth fayr grees fo that yt
be fat ynow and ferve yt forthe.

XXXIII. For to make Blomanhger ™.

Do Ris in water al nyzt and upon the morwe
walch hem wel and do hem upon the fyre for to®
they breke and nozt for to muche and tak Brann®
of Caponis fodyn and wel ydraw P and {mal and tak
almaund mylk and boyle it wel wyth ris and wan it
is yboylyd do the flefch therin fo that it be charghaunt
and do therto a god party of fugure and wan it ys
dreflyd forth in difchis {traw theron blaunche Pouder
and ftrik 9 theron Almaundys fryed wyt wyte grece®
and ferve yt forthe,

XXXIV. For to make Sandale that party to Blomanger.

‘T'ak Flefch of Caponys and of Pork fodyn kerf yt
fmal into a morter togedere and bray that wel. and

m See N° 14.
atill, for, however, abounds.
® See N° 29, note 4,
® Perhaps, frained., See N° 49; and Part II. N° 33,
* Perhaps, fik, i. e. ftick ; but fee 34.
* Grefe. Far, or lard,
temper
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temper it up wyth broth of Caponys and of Pork
that yt be wel charchaunt allo the crem of Almaundys
and grynd egg’and fafron or fandres togedere that it
be coloured and firaw upon Powder of Galentyn
and f{trik thereon clowys and maces and ferve it
forthe.

XXXV, For to make Apulmos®.

Tak Applys and feth hem and let hem kele and
after mak hem thorwe a cloth and do hem in a pot and
kaft to that mylk of Almaundys wyth god broth of
Buf in Flefch dayes do bred ymved ®therto. And
the fifch dayes do therto oyle of olyve and do therto
fugur and colour it wyth fafron and ftrew theron
Powder and ferve it forthe.

XXXVI For to make mete Gelee ¥ that it be wel
chariaunt.

Tak wyte wyn and a party of water and fafron
and gode {picis and flefch of Piggvs or of Hennys or
frefch Fifch and boyle them togedere and after wan
yt ys boylyd and cold dres yt in difchis and ferve yt
forthe.

§ Sce N° 17,
¢ f. ymyced, 1. e, minceds
* meat jelly.

XXXVII,
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XXXVII. For to make Murrey %

Tak mulbery ¥ and bray hem in a morter and |
wpyng * hem thorth a cloth and do hem ina pot over |
the fyre and do ther’to far bred and wyte grefle and
let it nazt boyle no ofter than onys and do ther’to a
god party of fugur and ‘zif yt be nozt ynowe'co-
lowrd brey mulburus and ferve yt forthe.

XXXVII. For to make a penche of Egges.

Tak water and do it in a panne to the fyre and
lat yt fethe and after tak eggs and brek hem and calt
hem in the water and after tak a chefe and kerf yt
on fowr partins and caft in the water and wanne
the chefe and the eggys ben wel fodyn tak hem owt
of the water and wafch hem in clene water and tak
waftel breed and temper yt wyth mylk of a kew.
and after do yt over the fyre and after. forfy yt wyth
gyngener and wyth comyn and colowr yt wyth faf-
ron and lye yt wyth eggys and oyle the fewe wyth
Boter and kep wel the chefe owt and drefle the
fewe and dymo®eggys ther'on al ful and kerf thy
chefe in lytyl fchyms and do hem in the fewe wyth
eggys and ferve yt forthe,

x Morrey. Part II. N° 26. .

¥ 'This is to be underftood pluraly, guaf mulberries.

z Read suryng.  For fee part II. N° 17, 28. Chaucer, v. vronge
and yvrong.

3 Perhaps, dq me, 1. €. put more.

XXXIX.
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XXXIX, For to make Comyn.

Tak god Almaunde mylk and lat yt boyle and do
ther'in amydon wyth flowr of Rys and colowr yt
wyth fafron and after drefle yt wyth graynis of Poun-
garnetts ® other wyth reyfens zyf thow haft non other
and tak fueur and do theryn and-ferve it forthe.

XIV. For to make Fruturs®.

Tak crommys? of wyte bred and the flowris of the
fwete Appyltre and zolkys of Eggys and bray hem to-
gedere in a morter and temper yt up wyth wyte wyn
and mak yt to fethe and wan yt is thykke do thereto
god fpicis of gyngener galyngale canel and clowys
gelofre and ferve yt forth,

XLI. For to make Rofee®.

Tak the flowris of Rofys and wafch hem wel in
water and after bray hem wel in a morter and than
tak Almondys and temper hem and feth hem and

after tak flefch of capons or of hennys and hac yt
~ fnale and than bray hem wel in a morter and than
do yt in the Rofeffo that the flefch acorde wyth the
mylk and fo that the mete be charchaunt and after do
yt to the fyre to boyle and do thereto fugur and fafron

b Vide N° 27. ¢ Fritters,
4 Crumbs. e Vide N° 47
£ i, ¢, Rofee,

O ! that
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that yt be wel ycolowrd and rofy of levys and of the
forfeyde flowrys and ferve yt forth.

XLII. For to make Pommedorry &,

Tak Buff and hewe yt fmal al raw and caft ytin a
morter and grynd yt nozt to {mal tak fafron and
grynd ther’wyth wan yt ys grounde tak the wyte of
the eyryn zyf yt be nozt ftyf. Caft into the Buf
pouder of Pepyr olde refyns and of coronfe fet over
a panne wyth fayr water and mak pelotys of the Buf
and wan the water and the pelots ys wel yboylyd
and " fet yt adon and kele yt and put yt on a broche

and roft yt and endorre yt wyth zolkys of eyryn and
ferve yt forthe.

XLII. For to make Longe de Buf?.

Nym the tonge of the rether * and {chalde and
fchawe® yt wel and rizt clene and feth yt and fethe
nym a broche ™ and larde yt wyth lardons and wyth
elowys and gelofr’ and do it roftyng and drop yt wel
yt roftyd ® wyth zolkys of eyrin and dreffe it forthe«

g Vide N° g8,
b dele and,
¥ Neat's Tongue. Make fignifies 70 drefs, as I 124

k The ox or eow, Lye in Jun, Etymolog. v, Rotbers
I Shave, ferape.

m A larding-pin.
» Pehaps, wwyle it rofiyeh.

XLIV,
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XLIV. For to make Rew de Rumfy.

Nym fwynys fet and eyr ° and make hem clene and
feth hem alf wyth wyn and half wyth water caft
mycyd onyons ther'to and god {picis and wan they be
yfodyn nym and rofty hem in a gryder’ wan it is
yroftyd keft thereto of the felve broth hy lyed wyth
amydon and anyeyd onyons? and ferve yt forth,

XLV, For to make Bukkenaded.

Nym god frefch flefch wat maner fo yt be and hew
yt in fmale morfelys and feth yt wyth gode frefch buf
and caft ther’to gode mynced onyons and gode fpi-
cerye and alyth* wyth eyryn and boyle and drefle yt
forth.

XLVI. For to make fpine?,

Nym the flowrys of the haw thorn clene gaderyd
and bray hem al to duft and temper hem wyth Al-
maunde mylk and aly yt wyth amydon and wyth
eyryn wel pykke fand boyle it and mefle yt forth
and flowrys and levys abovy on®, |

© To be underftood plurally, Ears.

» Mifwritten for mycyd, i. e. minced onyons,

1 Vide N° gz,

r Stiffen, thicken it. See N° 44. where /yed has that fenfe, See
alfo 46.

¢ This difh, no doubt, takes its name from Spina, of which it
is made,

t Read, pykke, thykke,

4 It means Jaid upon it,

Q2 XLVII,
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XLVIIL. F_m' to make Rofee * and Frefe: and Swan
fchal be ymad in the felve maner.

Nym pyggus and hennys and other maner fréfch
flefch and hew yt in morfelys and feth yt in wyth
wyn and ¥ gyngyner and galyngale and gelofr’ and
canel Zand bray yt wel and keft thereto and alye yt
wyth amydon other wyth flowr of rys.

XLVIIL For to make an amendement Formete that
ys to®falt and over mychyl. |

Nym etemele and bynd yt in a fayr lynnen clowt
and lat yt -hcmge in the pot fo that yt thowche nozt
the bottym and lat it hongy ther’ynne a god wyle
and feph® fet yt fro the fyre and let yt kele and yt
fchal be frefch ynow wythoute any other maner li~
cowr ydo ther’to, | >

XLIX. For to make Rapy g
Tak Fygys and reyfyns and wyn and grynd hem
togeder tak and draw hem thorw a cloth and do
ther’to powder of Alkenct other of rys and do ther’to
a god quantite of pepir and vyreger and bD}’lﬂ it
togeder and meffe yt and ferve yt forth.

x Vide N? 41.
¥ Perhaps, in wyn avith,
# Cipamon, Vide Gloily
2id ett, roo.
® Read, feth, i. e. then,
¢ Vide Pare IT, ™N° 1. 28,
L. For



A T

L. For to make an Egge Dows *.

Tak Almaundys and mak god mylk and temper
wyth god wyneger clene tak reyfynys and boyle hem
in clene water and tak the reyfynis and tak hem owt
of the water and boyle hem wyth mylk and zyf
thow wyl colowr yt wyth fafron and ferve yt forth.

LI. For to make a mallard in cyney °.

'I'ak a mallard and pul hym drye and fwyng over
the fyre draw hym but lat hym touche no water and
hew hym in gobettys and do hym in a pot of clene
water boyle hem wel and tak onyons and boyle and
bred and pepyr and grynd togedere and draw thorw
a cloth temper wyth wyn and boyle yt and ferve yt
forth.

LII. For to make a Bukkenade &

Tak veel and boyle it tak zolkys of eggys and mak
hem thykke tak macis and powdr’ of gyngyn’ and

powder of peper and boyle yt togeder and mefle yt
forth.

d Vide ad Part II. N° 21r. There are no eggs concerned, fo no
doubt it fhould be Eger Dows, Vide Gloff,

e See N° g,

f Vide N° 4s.

LIIT,
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LII. For to make a Roo Broth &,

Tak Parfile and Yfop and Sauge and hak yt fimal
boil it in wyn and in water and a lytyl powdr of
peper and mefle yt forth.

LIV. For to mak a Bruet of Sarcyneffe.

Tak the lyre of the frefch Buf and bet it al in
pecis and bred and fry yt in frefch gres tak it up and
and drye 1t and do yt in a veflel wyth wyn and fugur
and powdr’ of clowys boyle yt togedere tyl the flefch
have drong: the liycour’ and take the almande mylk
and quibibz macis and clowys and boyle hem togeder®
tak the flefch and do ther’to and mefle it forth,

LV. For to make a Gely *.

Tak hoggys fet other pyggys other erys other par-
trichys other chiconys and do hem togeder’ and feph'
hem ina pot and do hem in flowr’ of canel and clowys
other or grounde * do ther’to vineger and tak and do
the broth in a clene veflel of al thys and tak the
Flefch and kerf yt in fmal morfelys and do yt therein

& Deer or Roees are not mentioned, as in Mr. Brandei’s Rell,
N° 14, ergo queere. Iris a meager bufinefs. Can it mean Rue-
Broth for penitents ?

h Jelly.

ifep, i. e. feeth.

k Not clearly expreffed. It means either Cinamon or, Cloves,
and either in flour or ground, |

tak

j
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tak powder of galyngale and caft above and lat yt
kels tak bronches of the lorer tr’ and ftyk over it and
kep yt al fo longe as thou wilt and ferve yt forth.

L.VI. For to kepe Venifon fro reftyng.

Tak venifon wan yt ys newe and cuver it haftely
wyth Fern that no wynd may come thereto and wan
thou haft ycuver yt wel led yt hom and do yt in a
foler that fonne ne wynd may come ther’to and di-
membr’ it and do yt in a clene water and lef yt ther”
half a day and after do yt up on herdeles for to drie-
and wan yt ys drye tak falt and do after thy venifon
axit ! and do yt boyle in water that yt be other ™ fo
falt als water of the fee and moche more and after
lat the water be cold that it be thyane and thanne
do thy Venifon in the water ‘and lat yt be therein
thre daies and thre nyzt " and after tak yt owt of the
water and falr it wyth drie falt ryzt wel in a barel

and wan thy barel ys ful cuver it haftely that funne
ne wynd come thereto.

LVII, For to do away Reftyn® of Venifon.

Tak the Venifon that ys reft and do yt in cold
water and after mak an hole in the herthe and lat
vt be thereyn thre dayes and thre nyzt and after tak

¥ a5 thy venifon requires, See Gloff. to Chaucer for aves
m Dele.

a A plural, as in N° 57.
e Reftinefs. It fhould be rather refimg.  Sce below.

y&
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yt up dnd fpot yt wel wyth gret falt of peite P theie
were the reltyng ys and after lat yt hange in reyn
water al nyzt or mor’s

LVIIL. For to make pondorroge %

Tak Partrichis wit*longe filettis of Pork al taw
and hak hem wel fmale and bray hem in a morter
and wan they be wel brayed do thereto god plente
of pouder and zolkys of eyryn and after mak ther’of
a Farfure formed of the gretnefle of a onyon and
after do it boyle in god breth of Buf other of Pork
after lat yt kele and after do it on a broche of Hafel
and do them to the fere to rofte and after mak god
bature of flour’ and egg’ on batur’ wyt and another
zelow and do thereto god plente of fugur and tak a
fethere or a ftyk and tak of the batur’ and peynte
ther’on above the applyn fo that on be wyt and that
other zelow wel colourd.

Srplicit ferbictum de carnibus.

p Pierre, or Petre,
9 Vide N° 42.
r with,

Hig
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Hic incipit Servicium de Piffibus®. -

I. For to make Egardufe .

T'AK Lucys ¢ or Tenchis and hak hem final in go-
bett’ and fry hem in oyle de olive and f{yth nym
vineger and the thredde party of fugur and myncyd
onyons fmal and boyle al togeder’ and calt ther’yn
clowys macys and quibibz and ferve yt forthe,

II. For to make Rapy .

Tak pyg’ or Tenchis or other maner frefch fyfch
and fry yt wyth oyle de olive and fyth nym the
cruftys of wyt bred and canel and bray yt al wel in
a mortere and temper yt up wyth god wyn and cole®
yt thorw an herfyve and that yt be al colefof cancl
and boyle yt and caft ther’in hole clowys and macys

2 See p. 1.

b See N° 21 below, and part I, N° go.

¢ Lucy, I prefume, means the Pike; fo that this fith was known
here long before thé reign of H. VIIL though it is commonly
thought otherwife. V, Glofl.

4 Vide N° 49.

e Strﬂin, from Lat. colo.

f Strained, or cleared.

P and
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and quibibz and do the fyfch in .difchis and rape#
abovyn and drefle yt forthe.

III. For to make Fygey.

Nym Lucys or tenchis and hak hem in morfell’
and fry hem tak vyneger and the thredde party of
fugur myncy onyons fmal and boyle al togedyr caft
ther’yn macis clowys quibibz and ferve yt forth.

III. For to make Pommys morles.

Nym Rys and bray hem® wel and temper hem up
wyth almaunde mylk and boyle yt nym applyn and
par’ hem and fher hem fmal als dicis and caft hem
ther’yn after the boylyng and caft fugur wyth al and
colowr yt wyth fafron and caft ther’to pouder and
ferve yt forthe.

V. For to make rys moyle*.

Nym rys and bray hem ryzt wel in a morter and
caft ther’to god Almaunde mylk and fugur and falt
boyle yt and ferve yt forth.

VI. For to make Sowpys dorry.
Nym onyons and mynce hem {male and fry hem in

& This Rape is what the dith takes its name from. Perhaps
means grape from the French raper.  Vide N° 28.
b Rice, as it confifts of grains, is here confidered as a plural.
Sce alfo N° 5. 7, 8.
i Vide Glofl,
oyl
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oyl dolyf Nym wyn and boyle yt wyth the onyouns
tofte wyte bred and do yt in difchis and god Almande
mylk alfo and do ther’above and ferve yt forthe.

VII. For to make Blomanger * of Fyfch.

Tak a pound of rys les hem wel and wafch and
{feth tyl they brefte and lat hem kele and do ther’to
mylk of to pound of Almandys nym the Perche or the
Lopufter and boyle yt and keft fugur and falt alfo
ther’to and ferve yt forth.

VIIL For to make a Potage of Rys.

Tak Rys and les hem and wafch hem clene and
feth hem tyl they brefte and than lat hem kele and
{eth caft ther’to Almand mylk and colour it wyth faf-
ron and boyle it and meffe yt forth.

IX. For to make Lamprey frefch in Galentyne .

Schal be latyn blod atte Navel and fchald yt and
roft yt and ley yt al hole up on a Plater and zyf hym
forth wyth Galentyn that be mad of Galyngale gyn-
gener and canel and drefle yt forth.

X. For to make falt Lamprey in Galentyne ™.
Yt fchal be ftoppit™over nyzt in lews water and

k See note on N° 14. of Part 1.
! This is a made or compounded thing, See both here, and in
the next Number, and v. Glofl.
m See note ! on the laft Number,
© Perhaps, feppit, i. c. ﬂccpc% See N° 12,
2
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in braan and flowe and fodyn and pyl onyons and
feth hem and ley hem al hol by the Lomprey and
zif hem forthe wyth galentyne makyth ° wyth ftrong

vyneger and wyth paryng of wyt bred and boyle it
al togeder’ and ferve yt forthe.

XI. For to make Lampreys in Bruet.

They {chulle be {chaldyd and yfode and ybrulyd

upon a gredern and grynd peper and fafron and do
ther’to and boyle it and do the Lomprey ther’yn and
ferve yt forth.

XII. For to make a Storchon.

He {chal be fhorn in befysPand ftepyd 9 over nyzt

and fodyn longe as Flefch and he fchal be etyn in
venegar.

XIIL. For to make Solys in Bruet.

They fchal be fleyn and fodyn and roftyd upon a
gredern and grynd Peper and Safron and ale boyle

it wel and do the fole in a plater and the bruet above
ferve it forth.

XIV. For to make Oyftryn in Bruet.
They fchul be fchallyd®and yfod in clene water

© Perhaps, mafyd, i. e. made,
P Perhaps, pefys, 1. e. pieces.
9 Qu. foppie, 1. €. fteeped.

F Have fhells taken off,

grynd
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grynd peper fafron bred and ale and temper it wyth

Broth do the Oyltryn ther’ynne and boyle it and falt
it and ferve it forth.

XV. For to make Elys in Bruet.

They fchul be flayn and ket in gobett’ and fodyn
and grynd peper and fafron other myntys and perfele

and bred and ale and temper it wyth the broth and
boyle it and ferve it forth.

XVI. For to make a Lopifter.

He {chal be roftyd in his fcalys in a ovyn other by
the Feer under a panne and etyn wyth Veneger.

XVII. For to make Porreyne.

Tak Prunys fayrift wafch hem wel and clene and
frot hem wel in {yve for the Jus be wel ywronge and
do it in a pot and do ther’to wyt gres and a party of
fugur other hony and mak hem to boyle togeder’ and
mak yt thykke with flowr of rys other of waftel bred
and wan it is fodyn drefle it into difchis and ftrew
ther’on powder and ferve it forth.

XVIII. For to make Chirefeye.

Tak Chiryes at the Feft of Seynt John the Baptift
and do away the ftonys grynd hem in a morter and
after frot hem wel in a feve fo that the Jus be wel
comyn owt and do than in a pot and do ther’in feyr

ores
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gres or Boter and bred of waftrel ymyid® and of
fugur a god party and a porcion of wyn and wan it
1s wel yfodyn and ydrefiyd in Dyfchis ftik ther’in
clowis of Gilofr’ and {trew ther’on fugur.

XIX. For to make Blank de Sur’t.

Tak the zolkys of Eggs fodyn and temper it wyth
mylk of a kew and do ther’to Comyn and Safron and
flowr’ of ris or waftel bred mycd and grynd in a morter
and temper it up wyth the milk and mak it boyle
and do ther’to wit " of Egg’ corvyn fimale and tak fat
chefe and kerf ther’to wan the licour is boylyd and
ferve it forth.

XX. For to make Grave enforfe.

Tak tyd ¥ gyngener and Safron and grynd hem in
a morter and temper hem up wyth Almandys and do
hem to the fir’ and wan it boylyth wel do ther’to
zolkys of Egg’ fodyn and fat chefe corvyn in gobettis
and wan it is dreflid in difchis {trawe up on Powder of
Galyngale and ferve it forth.

XXI. For to make Hony Doufe*.

Tak god mylk of Almandys and rys and waich
hem wel in a feyr’ veffel and in fayr’ hoth water and

s Perhaps, ymycid, 1. e. minced ; or myed, as in N° 19,
¢ Vide Note € on N° 29, of Part I.

9 white. So wyf is white in N° 21, below.

¥ It appears to me to be /ryd.  Can it be fiyd2,

* Sce Part IL. N° 1 ; and Part I. N° 50.
after
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after do hem in a feyr towayl for to drie and wan
that they be drye bray hem wel in a morter al to
flowr” and afterward tak two partyis and do the half
in a pot and that other half in another pot and co-
lowr that on wyth the fafron and lat that other be
wyt and lat yt boyle tyl it be thykke and do ther’to
a god party of fugur and after drefle yt in twe difchis
and loke that thou have Almandys boylid in water
and in fafron and in wyn and after frie hem and fet
hem upon the fyre fethith mete¥and ftrew ther’on
fugur that yt be wel ycolouryt # and ferve yt forth.

XXII. For to make a Potage Feneboiles.

Tak wite benes and feth hem in water and bray
the benys in a morter al to nozt and lat them fethe
in almande mylk and do ther’in wyn and hony and
feth * reyfons in wyn and do ther’to and after drefle
yt forth.

XXIHI. For to make Tartys in ‘Applis.

Tak gode Applys and gode Spycis and Figys and
reyfons and Perys and wan they are wel ybrayed co-
lourd ® wyth Safron wel and do yt in a cofyn and do
yt forth to bake wel.

Y Seth it mete, i. e. feeth it properly,
z Coloured. See N° 28. below.

% 1. e, Seeth.

* Perhaps, coloure.
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XXIV. For to make Rys Alker’.

Tak Figys and Reyfons and do awey the Kernelis
and a god party of Applys and do awey the paryng
of the Applis and the Kernelis and bray hem wel in
a morter and temper hem up with Almande mylk
and menge hem wyth flowr of Rys that yr be wel
chariaunt and ftrew ther’'upon powder of Galyngale
and ferve yt forth.

XXV. For to make Tartys of Fyfch owt of Lente.

Mak the Cowche of fat chefe and gyngener and
Canel and pur’ crym of mylk of a Kow and of Helys
ylodyn and grynd hem wel wyth Safron and mak the
chowche of Canel and of Clowys and of Rys and of
code Spycys as other Tartys fallyth to be.

XXVI. For to make Morrey °.
Requir’ de Carnibus ut fupra 9.

XXVII. For to make Flownys © in Lente.

Tak god Flowr and mak a Paft and tak god mylk
of Almandys and flowr of rys other amydon and
boyle hem togeder’ that they be wel chariaud wan
yt is boylid thykke take yt up and ley yt on a feyr’

¢ Vide Part I. N° 34.

4 Part I. IN® 37.
¢ Perhaps, Ifawnes, or Cuftards. Chaucer, vide Slaunis. Fr.

Flans,
~ bord

AN NPT T R e 0 o
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bord fo that yt be cold and wan the Cofyns ben
makyd tak a party of and do upon the coflyns and
kerf hem in Schiveris and do hem in god mylk of
Almandys and Figys and Datys and kerf yt in fowr
partyis and do yt to bake and ferve yt forth.

XXVIIL For to make Rapee®.

Tak the Cruftys of wyt bred and reyfons and bray
hem wel in a morter and after temper hem up wyth
wyn and wryng hem thorw a cloth and do ther’to
Canel that yt be al colouryt of canel and do ther’to
hole clowys macys and quibibz the fyfch fchal be
Lucys other Tenchis fryid or other maner Fyfch fo
that yt be frefch and wel yfryed and do yt in Difchis
and that rape up on and {erve yt forth.

XXIX. For to make a Porrey Chapeleyn.

Tak an hundred onyons other an half and tak oyle
de Olyf and boyle togeder’ in a Ppt and tak Almande
mylk and boyle yt and do ther’to. ‘l'ak and make a
thynne Paaft of Dow and make therof as it were ryngis
tak and fry hem in oyle de Olyve or in wyte grees
and boil al togedere.

XXX. For to make Formenty on a Fichfsday &.

Tak the mylk of the Hafel Notis boyl the wete®
wyth the aftermelk til it be dryyd and tak and co-
lour? i yt wyth Safron and the ferft mylk caft ther’to
and boyle wel and ferve yt forth.

f Vide Part I, N° 49, s Filhday,  bBwhite. ? Perhaps, coloar.
Q. XXXIT.
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XXXI. For to make Blank de Syry k.

Tak Almande mylk and Flowr’ of Rys Tak therto
fugur and boyle thys togeder’ and difche yt and tak
Almandys and wet hem in water of Sugur and drye
hem in a panne and plante hem in the mete and ferve
yt forth.

XXXII. For to make a Pynade or Pyvade.

Take Hony and Rotys of Radich and grynd yt
{mal in a morter and do yt ther’to that hony a quan-
tite of broun fugur and do ther’to Tak Powder of
Peper and Safron and Almandys and do al togeder?
boyl hem long and hold! yt in a wet bord and let yt
kele and meffe yt and do yt forth ™.

XXXIII. For to make a Balourgly " Broth.

Tak Pikys and {pred hem abord and Helys zif thou
haft fle hem and ket hem in gobettys and feth hem in
alf wyn°and half in water Tak up the Pykys and
Elys and hold hem hote and draw the Broth thorwe a
Clothe do Powder of Gyngener Peper and Galyngale
and Canel into the Broth and boyle yt and do yt on
the Pykys and on the Elys and ferve yt forth.

Crplicit ve Conuing que eff optima medicina,

X Vide ad N° 2g. of PartI.,
11, e. keep, us in next Number.
m This Recipeis 11l exprefled.
& 'This is fo uncertain in the original, that I can only guefs at it,
® Perhaps, aif in wyn, or dele fn before water, "
s TR - : INDE X,

£ e
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INDEX AND GLOSSARY

TO

MR. BRANDER’S ROLL OF COOKERY.

The Numbers relate to the order of the Recipes.

N. B. Many words are now written as one, which formerly
were divided, as al fo, up on, &c. Of thefe little notice
is taken in the Index, but I mention it here once for all.

Our orthography was very fluftuating and uncertain at
this time, as appears from the different modes of {pelling
the fame words. v. To gedre; v. wayfhe; v, ynowkz;
v. chargeant; v. corante; &c,

A,

A. abounds. 2 gode broth, 5. 26, al a nyzt, 192
in. a two, 62.

a. and. paffim.

Aftir. Proem. like, 176. Wiclif.

Aray. Drefs, fet forth, 7. Chaucer.

Alf. MS.Ed. 45. II. 33. half.

Alyeit. 7. 33. mix, thicken. hence alloy of metals.
from French allayer. alay, 22. aly, MS. Ed. 46.

See Junij Etymolog. v. Alaye: lye. here N° 135.
2 ].}ffd-
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lyed. thickened. MS. Ed. 44, 45. Randle Holme
interprets lyth or lything by thickening. hence lyo.
a mixture, 11, alith for alyed. MS. Editor. N° 45.

Awey. MS. Ed. 27. 1. 18, away.

Aunance. 6. forte Avens. Caryopbylla, Miller; Gard.
Dict.

Axe. MS. Ed. N° 56. Chaucer.

Ayren. v. Eyren.

Al, Alle. 23. 53. Proem. All. Chaucer. al #o bref.
all burft. MS. Ed. N° 14.

Als. ‘MS. Editor. N° 29. Chaucer. in v. It means as.

Almandes. 17. very varioufly written at this time,
Almaunde, Almandys, Almaundys, Almondes, all
which occur in MS. Ed. and mean Almond or Al-
monds.

Almand mylke. 9. Almonds blanch’d and drawn
thickith with good broth or water, N° 51. is called
thyk mylke, 52. and is called after Almande mylke,
firft and fecond milk, 116. Almands unblanched,
ground, and drawn with good broth, is called
mylke, 62. Cow’s milk was fometimes ufed inftead
of it, as MS. Ed. 1. 13.

Creme of Alinands how made, 85. Of it, Lel.
Coll. VL. p. 17. We hear elfewhere of Almond-
butter, v. Butrer.

Azeyn. 24. again. Lel. Coll. IV. p. 281. alibi.
Chaucer. A.S5. Agen.

Aneys, Anyfe. 36, 137. Aneys in confit rede other
whyt, 36.35. i.e. Anis or Anifeed confeftioned
red, or white. ufed for garnifh, 58.

Amyden. 37. v. ad locum.

Almony. 47. v. ad locum.

Almayne, 71. Germany. v. ad loc. MS. Editor, N° 2.

1. y
Alkenet. 47. A fpecies of Buglos. Quincey, Difpenf.
p- 51. 62, ufed for colouring, s51. 84, fryed and
yfondred, or yfordyt, 62. 162,
Anoon.

2 e i o el
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Anoon. 53. Anon, immediately. Wiclif.

Arn. MS. Ed. II. 23. are. Chaucer. v. arne.

Adon. 59. 85. down. v. Chaucer. voce advune, MS.
Edit. N° 1,

Avyfement. Proem. Advice, Direction. Chaucer.
French.

Aymers. 72. Embers. Sax. emypian, Cineres. Belg.
ameren.

Aquapatys. 75. a Mefs or Difh,

Alker. Rys Alker. MS. Ed. II. 24.

Appulmoy. 79. a dith. v. ad loc. Appelyn, Applys,
Apples. MS. Ed. 17. 35.

Abrode. 85. abrod. MS. Ed. II. 33. abroad. So
brede. MS. Ed. 15. broad.

Alite. v. Lite.

Ale. 113. V. Pref.

Afide. 113. apart. Wiclif.

Ayfell. 114, 115. a {pecies of Vinegar. Wiclif,
Chaucer. v. Eifél,

Alegar. 114.

Armed. 146. v.ad loc.

Alygyn. v. Brewet.

B.

Bacon. N° 1.

Benes. 1. alibi Beans. Chaucer. v. bene.

Bef. 6. MS. Ed. 17. Beef. Buf, Buff. MS. Ed. 27.
425 43+

Buth. 6. 23. 30. alibi. been, are. Chaucer has beth.

Ben. MS. Ed. 4. 27. be. Chaucer v. bein and ben.

Balles. 152. Balls or Pellets.

Blank Defire. 193, 194. bis. Lel. Coll. VI. p. 5. In
N° 193, we meet with Blank defne, but the Con-
tents has Defire, which is right, as appears from
the feque!l. In MS. Ed. 29. it is Blank-Surry, and
Sury, and Sure, and de Sur.1l, 19. de Syry, 31.

4 and
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and here N° 37, it is Deflorre. and we have Samon
in Sorry. Lel. Coll. VI, p. 17. Perches. ibid. Eels
p- 28. 30. where it is a Potage. whence I conceive
it either means de Suriey, 1. e. Syria. v. Chaucer.
v. Surreye Or it may mean fo be defired, as we
have Horfys of Defyr. Lel. Coll. IV, p. 272. See
N° 63. and it is plainly written Defire in Godwin
de Praful. p. 697. In this cafe, the others are all
of them corruptions.

Blank Deflorre. v. Blank Defire.

Blank Defne. v. Blank Defire.

Berandyles. MS. Ed. 2.

Bred, Breed. MS. Ed. paffim. Bread.

Bove. 167. Above. Chaucer. Belg. Boven.

Blode. 11. alibi. Blod. MS. Ed. 9. Blood.

Bato. 149. of eggs, 161. 179. Batur, 28. Batour.
1ibid. 19. Batter,

Boter. MS. Ed. 38. Butter.

Borage. 6.

Betes. 6. Beets. Fr. Bete.

Burfen. 11. name of a difh. Burfews, N°179, is a
different difh.

Brek., MS. Ed. 6. 23. break, bruife.

Breft, brefte. MS. Ed. 1. 14. burit.

Bukkennade. 17. a difh. Buknade, 118. where it
means a mode of dreffing. vide MS. Ed. 45. 52.
Bryddes. 19. Briddes, 60, 62. Birds, per metathefinx

Chaucer.

Brawn of Capons. 20. 84. Flefh. Braun., MS. Ed. 29.
v. Chaucer. we now fay, brawn of the arm, mean-
ing-the fleth. Hence brawn-fall'n. Old Plays, XI.
p. 85. Lylie’s Euphues, p. 94. 142. Chaucer.
Brawn is now appropriated to thefe rolls which
are made of Brawn or Boar, but it was not {o an-
ciently, fince in N° 32 we have Brawn of Swyne,

which fhews the word was comimon to other kind?
o

PRSI R
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_ of fleth as well as that of the Boar; and therefore
I cannot agree with Dr. Wallis in deducing Brawn
from Aprugna.

Blank mang. 36. 192. Chaucer writes Blank manger.
Blomanger. MS. Ed. 14. 33. 34. Il. 7. N.B. a
very different thing from what we make now under
that name, and fee Holme, I1I. p. 81.

Bronchis. MS. Ed. 55. Branches.

Braan. MS. Ed. II. 10. Bran.

Bet. MS. Ed. I1. 21. Beaten.

Broche. MS. Ed. 58. a Spit.

Brewet of Almony. 47. v. Almony. of Ayrén, or

 eggs, 91. MS. Ed. 23. Eles in Brewet, 110. where
it feems to be compofed of Bread andWine. Mufkles
in Brewet, 122. Hensin Bruet, MS. Ed. 5. Cold,
131. 134. Bruet and Brewet are French Brouet,
Pottage or Broth. Bruet riche, Lel. Coll. IV.
p. 226. Beorwete, p. 227, as I take it. Blanche
Brewet de Alyngyn, M8. Ed. 13. 23.

Boon. 55. Bone. Chaucer.

Brenyng. 67. 188. burning, per metathefin, from bren
or brenne, ufed by Skelton, in the Invetive againft
Wolley, and many old authors. Hence the dif-
eafe called brenning or burning. Motte’s Abridge-
ment of Phil. Tranf. part IV. p. 245: Reid’s
Abridgement, part1IL. p. 149. Wiclithas brenne and
bryncs Chaucer. v. bren, Brinne, &c.

Blake. 68. Black. Chaucer.

Berft. 70. 181. 192. burflt. Chaucer. A. S. bepyzan,

Breth. 71. Air, Steam. MS. Ed. N° 2. hence bretber,
breather. Wiclif.

Bron. 74. brown. A.S. bpun.

Butter. 81. 91. 92. 160. Boter, MS. Ed. 38. and fo
boutry is Buttery. Lel. Coll. 1V. p. 281. Almonde
Butter. Lel. VI. p. 6. Rabelais, IV, c. 60.

Bynethen. ¢92. under, beneath. Chaucer. bineth.

Bolas. g5. bullace. Chaucer.

| | Bifore.
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Bifore. 102. before. Wiclif. Matth. xiv. Chaucer has
biforne, and byforne.

Brafey. a compound fauce, 10%.

Ballac broth. 109

Brymlent. Tart de Brymlent. 167. v. ad loc.

Bloms. 171. Flowers, B]ﬂ{fnms Chaucer.

Bothom. 173. bottom. pronounced bothom now in the
north. Chaucer. bottym, MS. Ed. 48.

Brode. 189. broad. v. abrode.

Bataiwyng. 189. embatteling. qu. if not mifread for
bataillyng. See Chaucer. v. batailed.

Bord. MS. Ed. II. 27. board. Chaucer.

Breyt, breth. MS. Ed. 17. 58. Broth.

Blank Surry. MS. Ed. 2g. 1. 19. v. Blank Defire.

Bifmeus. MS. Ed. 16.

C.

C. omitted. v. Cok. v. pluk. v.Pryk. v. Pekok.
v. Phifik. v. thyk. on the contrary it often abounds,
hence, {chulle, thould ; frefch, frefh ; difche, dith;
fchepys, fheeps ; flefch, fleth; fyfch, fifh; {fcher,
cheer, &c. in MS. Ed. v. Gl. to Chaucer. v. fchal.

Craftly. Proem. properly, fecundum artem.

Caboches. 4. alibi, Cabbages. f. Fr. Caboche, Head,
Pate.

Caraway. 53. v. Junij Etymolog.

Carvon. 152, carved, cut. Corvyn, MS. Ed. IL. 19, 20.
cut. Corue, 1. e. corve, 4. cut. v. ycorve. v. kerve.

Caneit, paflim. Cinamen. Wiclif, v. Pref.

Cuver. MS. Ed. 56. Cover.

Cumpas. by Cumpas, 1. e. Compafs, 189, by meafure,
or round. Lel. Coll. IV, p.263.

Cool. 6. Cole or Colwort. Belg. kocl.

Corar, 12. name of a difh.

Culdore. MS. Ed. 25, 27. a Cullender. Span. Co-
laders.

Caflelys. MS. Ed. 28,

Cranes,
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Cranes. 146. Grues. v. ad loc.

Chyballes. 12. Chibolls, 76. young Onions, Little-
ton. ltal. Gibelo. Lar, Cepula, according to Me-
nage; and fee Lye.

Colys. MS. Ed. II. fee the Pref.

Cawdel. 15. 33. Caudell, Contents. See Junius. of
Mufkels or Mufcles, 124. Cawdel Ferry, 41. In
E. of Devon’s feaft it is Feny,

Conynges. 17. Connynges, 23. Coneys, Rabbets.

Calle. 152. Cawl of a Swine.

Connat. 18. a marmolade. v. ad loc.

Clowes. 20. Cloves. v. Pref.

Canuas, or Canvafs. 178 Fr. Canevas. Belg. Kanefas.

Corante. Ray{ons of Corante. 14. So Rafyns of Corens,
Northumb. Book, p. 19. Raifin de Corinthie. Fr.
i. e. of Corinth, whence our Currants, which are
fmall Raifins, came, and took their name. Corance,
17. 21. Coraunce, 5o. Coronfe, MS. Ed. 42. Raifiiis
are called by way of contradiftinétion grefe Rayfons,
65. 133. See Northumb. Book, p. 11.

Coronfe. v. Corarite.

Chargeant. 192. Siiff. v. ad loc. MS. Ed. writes
Charchant, 29, 30 Charghaunt, 33. Charchaunt,
34 Chariaunt. i. e. Charjaunt, 36. 11, 24. Chariand.
1. &. Charjand, 27.

Comyn. MS. Ed. 39.

Colure. MS. Ed. 5. to colour.

Concys. 22. feems to be a kind of fauce. MS. Ed. 6.
but the recipe there is different. v. ad N° 235.

Chanke. MS. Ed. zo.

Col, Cole. 23. 52. cool. alfo to ftrain, 70, 71. alibi,
MS. Ed. 1l. 22. cleared.

Comyn. MS. Ed. Il. 18. come.

Cowche. 24. 154. lay. MS. Ed.II. 25. Chaucer, v.
Couche.

Cynce. 25. a certain fauce. perhaps the fame with
Concy. N° 22, Plays in Cynee, 112. Sooles, 11g.
Teaches, 120, Oyflters, 123. _

R Harys
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Harys [Hares] in Cmee. MS. Ed. 8. where
doubtlefs we fhould read Cinee, fince in N° 51
thereit is Cyney. It is much the fame as bruet,
for Sooles in Cynee here is much the fame with
Solys in bruet. MS. Ed. 11. 13.

Chykens. 27. 33. Chicken is a plural itfelf. but in
MS. Ed. 13. it is Cbekenys alfo ; and Chyckyns. Lel.
Coll. IV, p. 1. Checonys MS. Ed.

Carnel of Pork. 32. v. ad loc.

Corvyn. v. Carvon.

Curlews. 35. noteaten now at good tables; however
they occur in archb. Nevill’s feaft. Lel. Coll. VI.
p. I. And fee Northumb. Book, p. 106. Rabelais
1v. ¢. 59. And Earl of Devon’s Feaft,

Confit, or Confyt. v. Aneys and Colyandre.

Charlet. 39. adith. v. ad loc.

Chefe ruayn. 49. 166. perhaps of Rouen in Nor-
mandy. roxen in Fr. fignifies the colour we call
roan.

Crems. 52. for fingular Cream. written Creme, 83s.
183. Crem and Crym, in MS. Ed. 34. 1I, 24. Fr.
Crefme, Creme.

Cormarye. 53. a dith. qu.

Colyandre. 53. 128. where it is zn Confyt rede, or
red. White is alfo ufed for garnifh, 59. Celentpe,
A. S. Ciliandro, Span.

Chyryfe. 58. a made dith of cherries. v. ad loc.

Cheweryes. 58. Cherries. v. ad loc. and MS. Ed. II.
18. ubi Ghiryes.

Croton, 6¢. a difh. v. ad loc.

Crayton. v. Croton.

Cleeve a two. 62. cloven. A. S. cleopan.

Cyrip. 64. Sirrup. v. ad loc.

Chyches. 72. Vertches, v. ad loc.

Chawf. 74 warm. ¥r. Echawfer, whence Chaucer

has E/fchaufe.
o By Clat.

1 i i v S
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Clat. 78. a dith. qu.

Chef. Proem. chief. Fr,

Calwar Salmon. g8. v.ad loc.

Compoft. 100. a preparation fuppofed to be always
at hand. v. ad loc.

Comfery. 19o. Comfrey. v.ad loc.

Chargeours. 101. difhes. v. ad 126.

Chyfanne. 103. to be eaten cold.

Congur. 104. 115. Lel. Coll. VL. p. 6. bis. p. 16,
Cungeri are among the fith in Mr. Topham’s MS.
for the Conger, little ufed now, fee Pennant. 1L
D, L5

Coffyns. 112. Pies raifed without their lids, 158. 167.
185. 196. MS. Ed. II. 23. 27. In Wiclif it de-
notes bafkets.

Comade. 113. Comadore. 188.

Courour. 113. Coverture, Lid of a Pye.

Codlyng. 94. grete Codelyng, 114. v. ad loc.

Chawdon. 115. for Swans, 143. Swan with Chawdron.
Lel. ColL IV, p. 226. which I fuppofe may be true
orthography. So Swann with Chaudren. Earl of
Devon’s Feaft. And it appears from a MS. of Mr.
Aftle’s, where we have among Sawces, Swanne is
good with Chaldron, that Chaldron is a fauce.

Crome. 131. Pulp, Kernel. Crumes. 159. Chaucer.
The Crum is now the foft part of a loat, oppofed
to the crulft.

Cury. Proem. Cookery. We have affumed it in the tirle.

Camelyne. 144. a fauce. an Canelyne, from the flour
of Canel?

Crudds. 150. 171, Curds, per metathefin, as common
in the north. :

Cruftards. 154. Pies, from the Cru#. quere if our
Cuftard be not a corruption of Cruftard ; Junius
gives a different etymon, but wherher a better, E]W
Reader muft judge. Cruftard of fifh, 150. of herbs,

R 2 157"
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167. and in the Earl of Devon’s Feaft we have uz
Pofie Cruflade.

errfptzs. 162. Cryfpels, 163. v. ad loc. Fritter Crif-
payne, Lel. Coll. VL. p. 5. which in Godwin de
Preeful. p. 697. is Fruter Crifpin.

Chawfo. 162. Cowfer, 173. a Chafing-dith. Chafer,
Lel. Coll. 1V. p. 302. v. Junius voce Chafe.

Curofe. 171. curionfly. perhaps from cure, to cook.
Chancer has coroufe, curious,

Clarry. 172. Clary.

Cotagres. 175. a difh. v. ad loc.

Cok. 1475. a Cock. fic, Lel. Coll. IV, p, 227.

Chewets. 185. 186. a dith. Rand. Holme, 1II. p. 78,
81, 82. Birch, Life of Prince Henry, p. 458.

Comadore. v. Comade. '

Chafllet. 189. v. ad loc.

Chriften. Proem, Chriftian,

a

P e o

D. . |

Do. 1, 2. put, caufe. MS. Ed. 2. 12. Chaucer. maka - |
56. done, 48. So Chaucer has ds for done. |
Dof. do off. 101. "
Draw. drawen 2. {trained. hence 3. 20.23. drawe the
grewel thurgh a firaynour.
To boil. 2. 17. as, drawe bem up with gode brothe.
alfo 51. 74.
To pur, 14. 41.
To make. 28. 47. as, draw an Almande mylke.
Dee. 152, fingular of Dice, the Fr. Dé. v. quare,
Drepee. 19. a difh. qu.
Dares. zo. 52, 158. the fruit,
Dyfsh, 24. difh.
Deflorre. 3%. v. Blank defire,
Doutt, 45, alibi Duft,
Daowhz,
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Dowhz. 5o. Dowh. 92. Dow. MS. Ed. II. 29.
Dough, Pafte. A. S. bah

Douce Anme. 63. quafi a delicious difh, v. Blank Defire,

Drope. 67. drop. to bafte. MS. Ed. 28.

Dorry. Sowpes dorry, 82. Sops endorfed. from endore,
187. MS, Ed. 42. 1l. 6. vide ad 174.

Deel. 113. 170, part, fome. v. Sum. Chaucer,

Dicayn. 172.v. ad loc.

Dokks, as Sowre Dokis, 173. Docks,

Dorryle. v. Pome.

Daryols. 133. a dith, A Cuftard baked in a Cruft.
Hear Junius, v. Dairie. ¢ G. dariole dicitur libi
¢ genus, quod iifdem Gallis alias nuncupatar /aic-
“ teron vel flan de laict.

Defne. v. Blank Defire.

Defire, v. Blank.

Dreffit. 194. drefled. dreffe. MS. Ed. 15. et paflim,
Chaucer in voce. hence ydrefly. MS, Ed. II. 18.

Dyfis. MS. Ed. 15. dice. v. quare.

Dcmembre, dimEmbrﬁ. MS. Ed. 31. difmember.

Dows, douze. MS. Ed. 50. II. 21.

Drong. MS. Ed. 54. drunk.

E,

E. with ¢ final after the confonant, for es, as brede,
bread ; benes, beans; bete, bear; breke, break ;
creme, cream; clere, clear; clene, clean ; mede,
mead ; mete, mear; ftede, ftead ; whete, wheat ;
&c.

E with ¢ final after the confonant, for ee, as betes,
beets; chefe, cheefe; depe, deep; fete, fect;
grene, green ; nede, neediul; {wete, {weet.

Endorre. MS. Ed. 42. endorle.

Ete. 103. eat. eten, 146. caten. e/yn. MS, Ed. 3. A. S.
etan. MS. Ed. 43. oat.

Enforfe.
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Enforfe. MS. Ed. II. 20. feafoned.

Erbes.' 7. herbs; herbes, 63. erbys, 151, Eerbis, 157.

Eyren, and Ayren. 7, 8. 15. Eyryn, MS. Ed. 1. Eggs.
¢ a merchant at the N, Foreland in Kent afked for
¢ eggs, and the good wyf anfwerede, that fbe coude
¢ {peak no Frenthe — another fayd, that he wolde
¢ have ¢yren, then the good wyf fayd that fhe un-
¢ derftood” hym wel.” Caxton’s Virgil, in Lewis’
Life of Caxton, p. 61. who notes * See Sewel’s
¢ Di&ionary, v. £y.” add, Urry’s Chaucer. v. Aye
and Eye. Note here the old plural en, that eges is
fometimes ufed in our Roll, and that in Wiclif eye,
or ¢y is the fingular, and in the Germ. See Chaucer.
v. die, and Ay.

Eowts. 6. v. ad loc.

Egurdouce. 21. v. ad loc. of Fyfshe, 133. Egge dows,
MS. Ed. 50. male. Egerdufe. ibid. II. 1. Our N°

- 58, is really an Lagerdouce, but different from this

here. A Seville Orange is Aigre-douce. Cotgrave,

Efy. 67. eafy. efelich, 113. eafily. Chaucer.

Eny. 74 173. any.

Elena Campana. 78. i. e. Enula Campana, Elecampane.

Erbowle. 9 5. a dith. v. ad loc.

Erbolat. 172. a difh, v. ad loc.

Eerys, Eris. 177. 182. 55, Ears.. Eyr. MS. Ed. 44.
Chaucer has Ere and Eris.

Elren. 171. Elder. Eller, in the north, without 4.

Erne. 174. qu.

Euvarand. M3. Ed. 3.

Eelys. 101. Eels. Elys, Helys. MS, Ed, I, 135, 24.
Elis Chaucer.

F.

Foreed. 2. farced, ftuft. we now fay, forc'd-meat,
yfarced, 159, 160. enforfed. MS. Ed. Il. 2o, fors,
3 170,
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;q?::. called fars, 150. it feems to mean feafim,
° 4 _
Mixt. 4. where potage is faid to be forced with
powdo-douce.

Fort. paflim. {trong. Chaucer.

Frefee. MS. Ed. 47.

Fenkel. 6. 77. Fenel, 76. 172, Fenell, 100. Fennel.
Germ. Venikol. Belg. Venckel.

Fome. Proem. g5. forme.

Funges. 10. Muthrooms, from the French. Cotgrave.
Holme IIL. p. 82. The Romans were fond of them.

Fefants. 20. 23.

Fynelich wel. 192. very wel, conftantly.

Fro. 22. MS. Ed. 55. Chaucer. from. So therfro. 53
Lel. Coll. IV. p. 266. Chaucer.

FIE}'f-:h, 24. Fleifsh, 37. Flefh, A.S. plerc. Germ.
Fleifec.

Feneboyles. MS. Ed. II. 22.

Fyletts. 28. Fillets.

Florith and FIG. 36. 38. 40. Garnifh. Lel. Coll. VL.
p- 17. 23. Chaucer. v. Floure.

Foyles. 49. rolled Pafte. Feyle of dowhz, 50.92. et
per {e, 148. 153. Foile of Pafle, 163. Leaves of
Sage, 161. Chaucer. v. ad 175, hence Carpe in
Foile. Lel. Coll. IV. p. 226. a Delphin in Foyle,
a futtletie. V1. p. 5. Lyng in I'oyle, p. 16. Cunger.
Ibid. Samon. Ibid. Sturgen. p.17. et v. p. 22.
N. B. Foyle in thefe cafes means Pafte.

Fars. v. forced. i

Fle. 53. flea, flaw. MS. Ed. II. 33. flawe, flein, fiain,
flawed. 10. 13. 135.

Fonnell. 62. a difh.

Frot. MS. Ed. II. 17. rub, fhake, frote, Chaucer.

Feyre. 66. M5, Ed. 1I. 18. 22. Feir. Chaucer. Fair.

Ferthe. 68. Fourth. hence Ferthing or Farthing.

Furmente. 69. 116. Furmenty. MS. Ed. 1, Formete,
Ibid. 48. Formenty, Ib. ll. 30. from Lat. Frumen-

tum,
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tum, per metathefin; whence called more plaufibly
Frumity in the north, and Frumetye in Lel, Colleét.
IV. p.226. VL. p. 5. 17. 22, but fee Junius, v.
Formetie.

Frenche. 73. a difh. v. ad loc.

Feft. MS. II. 18. Feaft. Chaucer.

Fygey. 89« becaufe made of Figs. Fygs drawen. 103.
MS. Ed. II. 3.

Found. g3. mix. diflolve, 193. fond. 188, v. y fonded.
Lye, in Junii Etym. v. Founder.

Fete. 102. Chaucer. Fet, MS. Ed. 44. Feet.

Flaumpeyns. 113. 184.

Ferft. MS. Ed. II. 30. Firft.

Fanne. 116. to fan or winnow. A. S. pann, Vannus.

Fryw. 149, 150, 151, Froturs, MS. Ed. 19. 40.
Fritters. Fruter, Lel. Coll. IV. p. 227. Frytor.
V1. p. 17.

Flaunne. 163. Flownys. MS. Ed. IL. 27. Fr. Flans,
Cuftards. Chaucer. v. Slaunnis. Et v. Junium voce
Flawn.

Feel. 168. hold, contain. perhaps fame as feal, ocs
cultare, abfcondere, for which fee Junii Etymol.
Fuyt. 188. Fire. Fyr fort. 192. a ftrong Fire. Fere,
Chaucer. Fyer, Lel. Coll. 1V, p. 296, Belg, FVuyr.

Fere. MS. Ed. 58.

Ferry. v. Cawdel.

Flowr, Flowre. MS. Ed. 2. 19. Flour.

Fronchemoyle. MS. Ed. 15.

Froys. MS. Ed. 18. Fraife.

Farfure. MS. Ed. 28. {tufiing.

Forfy. MS.Ed. 38. feafon.

G.

Gronden. 1. 52. ground or beaten. o grynde is to cut
or beat imall. 3. 8. 13, for compare 14. ygrond 37:

53. 105. to pound or beat in a mortar. 3. MS. Ed. 5.
Goles
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Gode. N° 1, alibi. good, ftrong, Chaucer. god, MS.,
Ed. paffim. :
Grete. mynced. 2. not too fmall. gresu/?, 189. greateft,

gret, MS. Ed. 15. and Chaucer.

Gourdes. 8. Fr. gouhourde. :

Gobettes. 16. 62. Gobbettys, Gobettis. MS. Ed. q.
alibi. Chaucer. Gobbins, Holme IIl. p. 81, 82,
large pieces. Wiclif, Junii Etym.

Grees. 17. 101. Grece, 18, alibi. MS. Ed. 8. 14. 32.
alibi. whyte Grece, 18. Fat, Lard, Conys of high
Grece. Lel. Coll. IV. p. 226. qu.

Gravey. 26, 27. Grave. MS. Ed. IL. 20. Gravy. Lel.
Coll. VI. p. 10. _

Galyntyne. 28. 117. a preparation feemingly made of

Galingale, &c. 129. and thence to take its name. See
a recipe for making it, 138. as alfo in MS. Ed. 9.
Bread of Galyntyne, g4. Soupes of Galyntyne,
129. Lampervey in Galantine. Lel: Coll. IV. p. 226.
VI. p. 22. Swanne, VI. p. 5.

Garlete and Garlec. 30. 34. Garlick. A. S. zapleac,

Grapes. 30. 34.

Galyngale. 30. the Powder, 47. the long-rooted Cy-
perus. Gl. to Chaucer. See Northumberland Book,
P- 415. * :

Gleyr. of Ayrén. 59. the white, from Fr. glaire.
Chaucer. Lear or Leir of an Egg., Holme inter-
prets it the White beaten into a foam.

Goon. 59. MS. Ed. 1. go. Belg. gaen.

Gylofre/ 5. Gelofre. MS. Ed., 27. cloves; for fee
N° 30, 31. 40. there ; from Gr. xepuoGuidoys

Gyngawdry. 94. a difh.

Grave. MS, Ed. II. 2z0. Gravey.

Gele. 101, 102. Jelly. Fr. Gelce.

Gawdy Grene. 112. perhaps, Light Green.

Gurnards. 115.

Greynes de Parys. 137, and fo Chaucer, meaning
Greynes de paradys, or greater Cardamoms. See Dr.

S Perey
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Percy on Northumb. Book, p. 414. Chaucer has
Greines for Grains, and Belg. Greyn.
Grate. 152, V. 1 or y grated,
Gaftbon. 194. f. Gaflbon, quafi Waftbon, from Waftel
the fineft Bread, which fee. Hence the Fr. Gafteau.
Gyngynyr, G}rngzn}r,G}rngyner Gyngener. MS. Ed.
3» 4- I3. 24. Ginger. Gyngyner-bred, 32.
Grotys. MS. Ed. II. Oat-meal Grotes, i. e. Grits.
Grydern, Grydef, Gredern. MS. Ed. 25 44. II. 11,

H.

H. for ¢th, as hem, them ; her, their; paflim. Hare,
121. Chaucer. Wiclif. It is fometimes omitted 3
as wyt and wyte, white. Sometimes abounds, as
{chaldyd. MS. Ed. 7. 11. fcalded. v. Thowebe.

Hye. Proem. high. Ay, MS. Ed. 44. A.S. Heah.

"HE. 1, 2. 1. e. hem; them. Lye in Junii Etym.

Hulle. 1. a verb, to take off the hufk or fkin. Lit-
tleton. Hence Hulkes, Hufks or Hulls, as 71.
Holys, MS. Ed. 1. Sax. helan, to cover. v. Lyein
Junii Etym. v. Hull.

Hulkes. v. Hulle.

Hewe. 7. cut, mince. ybewe, 12, minced. hewn. MS.
Ed. 6. g. bewin, Chaucer. A. S. hepyan.

Hakke. 194. MS. Ed. 23. hack, bruife. funi1 Etym.
v. hack. MS. Ed. has alfo sat and bac.

Hebolace. 7. name of a dilh.

Herdeles. MS. Ed. 56. Hurdles.

Hennes. 17. 45. including, I prefume, the whole
{pecies, as Malard and Pekok do below.

Hool. zo. 22. alibi. hole, 33. 175. hoole, 158. whole.
Chaucer has hole, hool, and hoolich ; and Wiclif,
bole and bool. MS. Ed. 11.15 hol and hole.

Hooles. 162. Holes.

Holfomly.
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Holfomly. Proem. wholefomely.

Herthe. MS. Ed. 57. Earth.

Hit. 20. 98. 152. it. hytt. Northumb. Bock, p. 440.
Hit, Glofl. Wiclif. in Marg. A. S. nt. 5

Hoot. 21, alibi, hot.

Hares, 23.

Hoggepot. 31. v. ad loc. _

Hochee. 34. hache, Fr. but there is nothing to inti-
mate cutting them to pieces.

Herfyve. MS. Ed. IL. 2. Hair-fieve. ber is bair in
Chaucer.

Helde. 50. 154, throw, caft, put. v. 18q. Heelde,
poured, fhed. Wiclif. and Lye in Junii Etym. v.
Held.

Holde. 189. make, keep. MS. Ed. I1. 32, 33.

Hawtheen. 57. Hawthorn, Junius, v. Haw.

Hatte. 59. bubling, wallop. quafi the het, as in
Chaucer. from A. Sax. hatre.

Hong. 67, hing, or hang. Chaucer. MS. Ed. 48.

tlonde. 76. hand. Chaucer. Soin Derbyfhire now.

Ieps. 84. Fruit of the Canker-rofe. So now in
Derbythire, and v. Junius, voce Hippes.

Hake. 94. 186. a Fith. v. ad loc.

Hilde. 10g. tofkin, from to hull. to fcale a fifh, 119.
vide 117. 119. compared with MS. Ed. II. 13. '

Herons. 146. MS. Ed. 3. Holme, IIIL p. 77, 78. but
little ufed now. Heronfew. Lel. Coll. 1V. p. 226.
Heronfhawe. V1. p. 1. Heronfews. Chaucer. The,
Poulterer was to have in his thop Ardeas five airones,
according to Mr. Topham’s MS. written about
1250. And Heronns appear at E. of Devon’s Feaft.

Holke. 173. qu. hollow. '

Hertrowee. 176, a dith. Hert is the Hart in Chaucer.
A. S. heopre.

Hi. MS. Ed. 27. they.

Hevyd. MS. Ed. 21. v. ad loc.

Hom, MS. Ed. 56, Home. &
. S 2 1.
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I.

I. 2. for e. Proem. So ith for eth. Ibid.
1. 30. etizpius. in. inne, 37. alibi.
| ]u{hell 43. a difh. v. ad loc.
' Is. plur. for es. 52. 73. Proem. Nomblys. MS, Ed,
-~ 12.7Nombles. v. Pees. Rofys, 177, Rofes.
I fory. v.y.
Towtes. v. Eowtes.
Irne. 107. Iren, Chaucer. and the Saxon. Iron.
Juys. 118. 134, Fus, MS. Ed II 7. the Fr. word,
fﬂﬁ, Chaucer.

K.

Kerve. 8. cut. kerf, 65. MS Ed 29. V. caryon, and
Chaueer, voc. Carfe, karft, kerve, kerft.

Kydde. 21. Flefh of a Kid, Kedys. MS. Ed. 13. Kids.

Keel. 29. 167, 188. MS. Ed. 1. Gl. to Chaucer and

' chhf to cool.

K}rt 118, alibi. MS. Ed. 19. kef, Ibid. II. 15. to cut,
kyted, cut. Lel. Qoll. IV. p. 298. Chaucer. v. Kitt,

Kemthck v. queintlick.

Kyrnels. 18g. a fpecies of battlements, from kernellare
for which fee Spelman, Du Frefne, and Chaucer,

Kever. MS. Ed. 2. cover.

Kafte, keft. MS. Ed. 6. 10. caft. v. ad loc.

_Kﬂ'w- MS- Ed 38 CDWt -

L.

L. for 1l. MS. Ed. fepe.

Lat. g. 14. alibi. MS. Ed. 1, 2. Let. Chaucer. Belg.

* laten, latyn. MS, Ed. 1. 9. e, |
' : Lire,

MRS L e T
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Lire, and Lyre. 3.14.45. MS. Ed. feepe. the flethy

- part of Meat. A. S. lipe. See Lyre in Junii
Etymol. Alfo a mixture, as Dough of Bread and"
raw Eggs, 15. hence ¢ drawe a Lyre of Brede,
¢ Blole, Vyneg, and Broth,” 25. So Lyo and-
Layo. 11, 31. all from Jye, which fee.’ Lay feems -
to mean mix, 31. as layour i3 mixture, 94.

Lye itup. 15. to mix; as alye, which fee.

Leke. in fing. 10. 76. Leeks.

Langdebef. 6. anherb. v.adloc. Longdobeef’ Nor-

~ thumberland Book. p. 384. Buglofs.

Lytel. 19. pafhim. Litul and fitull, 104. 1524 € 2 litel

- ¢ of Vynegar,” 118, of Lard, 152.

Lofeyns, Lofyns. 24. 92. on fith-day, 128. a Lozenge

~ is interpreted by Cotgrave, ¢ a little fquare Cake of
preferved herbs, flowers, &c.” but that feems to
have no concern here. Lozengs. Lel. Coll. IV.
Pr 227,

Lyche. 152, like. lichi, Wiclif. lich. Chaucer. ylich,

- Idem.

Lombe. 62. Lamb. hence Wiclif, Lomberen, Lambs.

~ Chaucer, and Germ.

Leche Lumbard. 65. from the country doubtlefs, as

" the muftard, N°100. See alfo Lel. Coll. VI. p. 6.
26, Leches. MS. Ed. 15. are Cakes, or pieces.
Rand. Holme makes Leach, p. 83. to be ¢ a kind
¢ of Jelly made of Cream, Ifing-glafs, Sugar, and
¢ Almonds, &c.” The Leffches are fried, 158, v.
yleethyd. Leye Damajk. Lel. Coll. IV. p. 226.
Leche baked. V1. p. 5. Partriche Leiche. 1bid, Lecke
Damafke. 1bid. See alfo, p. 10. Lecke Florentine,
p. 17. Leche Comfort. 1bid. Leche Gramor. Ibid.
Leche Cypres, p. 26. which in Godwin de Preeful.
p- 697. is Sipers, malé.

Lete Lardes. 68, v. ad loc.

Lave. 76. wafh.

Leyne, 82. a Layer.
4 4 Lewe
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Lewe water. 98. Lews water, MS. Ed. II. 10, warm;
fee Glofl. to Wiclif. and Junius. v. Lukewarm.

Lumbard Muﬁard. 100. from the country. v. Leche.
how made, N° 1

Lef. MS. Ed. 56. leave. Lefe, Chaucer.

Lite. 104. a few, alite, as they fpeak in the North
Chaucer, v. Lite, and Lyte, and Mr. Lye in his
Junius.

Laumpreys. 126. Lampreys. an Eel-like Sea Fifh.
Pennant, Brit. Zool. III. p. 68.

Laumprons. 127. the Pride. Pennant, Ibid. p. 6
See Lel. Coll. VL. p. 6. 17. bis 23. Mr. Tc:phams
MS. has Murenulas five Lampridulas.

Looches, Loches, 130, 133. the fifh.

Lardes of Swyne. 146. i. e. of Bacon. hence /ardid,
147. and Lardons. MS. Ed. 3. 43. from the Fr.
which Cotgrave explains Slices of Lard, i. e. Bacon.
vide ad 68.

Lorer tr. MS. Ed. 55. Laurel tree. Chaucer.

Lyu0s. 152. Livers. A. S. lypep.

Led. MS. Ed. 56. carry. lide, Chaucer.

Lenton. 158. Lent. _

Lyng. 159. longer. Chaucer has lenger and lengir.
v. Lange.

Lopufter, Lopifter. MS. Ed. II. 7. 16. v. Junii
Etymolog.

Luft. as, hym luft. Proem. he likes. Chaucer. v. Left,

Lewys. MS. Ed. 41. Leaves. Lefe, Chaucer. v. Lef.

Lie. Liquor. Chaucer. MS. Ed. 48.

Ley. MS. Ed. 6. lay.

Lefe, les. MS. Ed. 14. Il. 7, 8. pick. To leafe,in Kent,
is to glean.

M.

Make. 7. MS. Ed. 12.43. IL 12, to drefs. make forth,
102. to do. MS. Ed. 1. 35.
1 Monchelet.
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Monchelet. 16. a difh.

M}fllk, Melk. MS. Il. 30. Milk of Almonds, 1. 10. 13,
alibi,

Moton. 16. MS. Ed. 1. Mutton. See Lel. Coll. IV.
p. 226. Flemith. Motoen.

Mawmenee. 20. 193. a difh. v. ad loc. how made,
194. Mamane. Lel. Coll.IV. p. 227. Mamonie. VI.
p. 17. 22. royal, 29. Manmene, MS. Ed. 29, 30.
Mamenge. E. of Deven’s Feaft.

Morterelys. v. Mortrews.

Medle. 20. 50. alibi. to mix, Wiclif. Chaucer.

Mefle. to mefle the dyfshes, 22. mefle forth, 24.

Morre. 38. MS. Ed. 37. 1. 26. a difh. v. ad loc.

Mortrews. 45. Mortrews blank, 46. of fith, 125. Mor-
terelys, MS. Ed. 5. where the recipe is much the
{fame. ¢ meat made of boiled hens, crummed bread,
¢ yolk of egegs, and fafron, all boiled together,’
Speght ad Chaucer. So called, fays Skinner, who
writes it mortrefs, becaufe the ingredients are all
pounded together in a mortar.

Mofcels. 47. Morfels. Chaucer has Moreills, Mofcels
is not amifs, as Mofi/ in Chaucer is the muzle or
mouth.

Mete.‘67. A. S. and Chaucer. Meat. Meetis, Proem.
Meats. It means alfo properly, MS. Ed. IL. 21,
Chaucer.

Myng. 68. MS. Ed. 30. ming, 76. meng, 127%. 158.
MS. Ed. 32. Chaucer. to mix. Somung, 192. is to
ftir. Wiclif. v. Mengyng. A.S. mengan.

Morow. at Morow. 72. in the Morning. MS. Ed. 33.
a Morrow, Chaucer. on the Morow. Lel, Coll. 1V,
P 234. '

Makke. 74. a difh.

Meel, Mele. 86, g7. Meal. Melis, Meals. Chaucer.
Belg. Meel,

Macrows. 62. Maccharone. vide ad locum.

Makerel. 106.

2 N[llﬂ{!ES,
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Mufkles, Mufkels. 122. Mufcles. A.S. muycule,

Malard, Maulard. 141. meaning, I prefume, both
fexes, as ducks are not otherwife noticed. Holme,
IlL. p. 77. and Mr. Topham’s MS.

Mylates, whyte. 153. a dith of pork, 155.

Myddell. 170. midle. myddes. 175. the {ame.

Mawe. 176, Stomach of a Swine. Chaucer. ]unu
Etym.

Moold. 179. Mould.

Maziozame. 191. Marjoram. See the various ortho=
graphies in Junius, v. Majoram.

Male Marrow. 195. qu.

Moyle. v. Ris. v. anchemnyle.

Mulberries. 99. 132. v. Morree.

Myce, myfe. MS. Ed. 8. 15. mince. myed. IL 29«
mmced ymyed, 35. for ymyced. myney, Il 3.

yneyd, II. 1.

Mu. MS. K. 38. more. Chaucer.

Maner. of omitted. MS. Ed. 45.47, 48. 1L, 2. 28.

Mad, ymad. MS. Ed. II. 9. made.

Mychil. MS. Ed. 48. much. Chaucer. v. moche. Ja-
nius v. mickel.

Myntys, MS. Ed. IL. 15. Mint. Myntys, Brit.

N.

A Noft. 1. crafis of an Offe, or Kiln; frequent in
Kent, where Hop-ofle is the Kiln for drying hops.
* Qolt or Eaft: the fame that kiln or kill, Somer=-
¢ fetfhire, and ¢lfewhere in the weft,’ Ray. So
Brykboft is a Brick-kiln in ‘Old Parifh-Book of Wye
in Kent, 34 H. VIIIL. ¢ We call ¢f or g/ the place in
¢ the houfe, where the imoke arifeth; and in lome

¢ manors ayftrum or oftrum is that, where a fixed
¢ chimney or flew ancientdy hath been,” Ley, 1n
Hearne’s Cur. Difc. p. 27. Mannors here means, I
: fuppofe,
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fuppofe manor-houfes, as is common in the north.
Hence Haifler, for which fee Northumb. Book,
P- 415. 417. and Chaucer. v, Eftris.

Noumbles. 11. 13. Entrails of any beaft, but con-
fined now to thofe of a deer. I fulpeét a erafis in
the cafe, quafi an Umble, fingular for what is plural
now, from Lat. Umbilicus. We at this.day both
fay and write Umbles. Nombles, MS. Ed. 12.
where it is Nomblys of the venyfon, as if there were
other Nomblys befide. The Fr. write Nombles.

Non. 68: no. Chaucer. A.S. nan.

Nyme. 114. take, recipe. Sax. mman., Chaucer. ufed
in MS. Ed. throughout. See Junius. v. Nim.

Notys. 144. Wallenotes, 157. So Not, MS. Ed. I
30. Chaucer. Belg. Note.

Nyfebek. 173. a difh. quafi, nice for the Ber, or
Mouith.

Nazt, nozte MS. Ed. 37. not.

0-

Oynons. 2. 4. 7. Fr. Oignons. Onions.

Orage. 6. Orache. '

Other, oother. 13, 14. 54.63. MS Ed. feepe. Chaucer..
Wiclif. A. S. opep. or.

On, oon. 14. 20. alibi. in. asin the Saxon. One MS.
Ed. 58. 1I. 21. Chaucer. :

Obleys. 24. a kind of Wafer. v. ad loc.

Onys. MS. Ed. 37. once. ones, Chaucer. v. Afones,
and ones.

Ohoward, onaward. 24. 29. 107. onward, upon it.

Of. omitted, as powder Gynger, powder Gylofre,
powder Galyngale. abounds, v. Lytel.

Oot. 26. alibi. Oat. Otyn. MS. Ed. II. Oaten.

Opyn. MS. Ed. 28. open.

Offall. 143. Exta, Giblets.

i Oy{tryn.
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Oyftryn. MS. Ed. I1. 14. Oyfters.
Of. Proem. by.
Ochepot. v. Hochepot.
Ovene. 1. Oven. A. S. open. Belg. Oven, Oujya,
MS. Ed. IL. 16.
Olyve, de Olyve, Olyf, Dolyf, MS. Ed. Olive.
Owyn. MS. Ed. 22. own.

P,

Plurals increafe a {fyllable, Almandys, Yolkys, Cranys,

Pecokys, &c.  So now in Kent in words ending in
/1. This is Saxon, and fo Chaucer.

Plurals in 7, Pifyn, Hernyn, Appelyn, Oyitrin.

Powdo douce. 4. Pref.

Powdo fort. 10, 11. V. Pref.

Pafturnakes. 5. feems to mean Parfnips or Carrots,
from Paflinaca. Pafiernak of Rafens. 100. of Ap-
ples, 149. means Paftes, or Paties.

Perfel. 6. 29. alibi. Perfele MS. Ed.I1. 15. Fr. Per/ik
Parfley. Parcyle. MS. Ed. 32.

Pyke, pike. 18. 76. pick. Chaucer. v. Pik.

Pluk. 76. pluck, pull. A.S. pluccian.

Pellydore. 19. v. ad loc.

Peletour. 104. v. ad 19.

Paaft. M5, Ed. 11. 29. Paite.

Potell. 20. Pottle,

Pynes. zo. alibi. v. Pref.

Pecys. 21. alibi. Pece, 190. Pecis, MS. Ed. 12,
Chaucer. Pieces, Piece. 1.

Pep. 21. 132. MS. Ed. 16. has Pegyr. Pip. 140. 143.
MS. Ed. g. Pepper. A.S. peopop and pipop. |

Papdele. 24. a kind of fauce. probably from Papp, a
kind of Panada.

Pife, Pifyn. MS. Ed, 2. Peafe,

Beers.: -
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Peers. 130. 138. Pers, 167. Perys, MS. Ed. IL. 23.
Pears. Pery, a Pear tree, Chaucer.

Poflyner. 30. 160. a Pofnet.

Partruches. 35. 147. Partyches, Contents. Partridges.
Perteryche. E. of Devon’s Feaft.

Panne. 39. 50. aPan. A.S. Panna.

Payndemayn. 60. 139. where it is pared. Flour. 41.
162. 49. white Bread. Chaucer.

Par. MS. Ed. 19. pare.

Peions. 18. 154. Pigeons. If you take i for ;, it an-
{fivers to modern pronunciation, and in E. of
Devon’s Feaft it is written Pejonns, and Pyjonns.

Pynnonade. 51. from the Pynes of which it is made.
v. Pynes. Pynade or Pivade. MS. Ed. 11, 32.

Pryk. 53. prick.

Peftels. 56. Legs, We now fay the Peflels of a laik.
of ven’fon, Lel. Colle&.IV. p. 5. Qu.a corrup-
tion of Pedeflals.

Payn foindew. 59. fondew, Contents. v. ad loc.

" Pelkodde. 65. Hull or Pod of Peale, ufed ftill in the
North. v. Coddis in Wiclif, and Coddes in Junii
Etymolog.

Payn Ragon. 67. a difh. qu.

Payn puff, or puf. 196. Payne puffe. E. of Devon’s
Fealt.

Pownas. 68. a colour. qu. v. Preface.

Porpays, Porpeys. 69. 108. falted, 116. roafted, 78.
Porpus or Porpoife. Porpecia, Spelm. Gl v. Geaf-
pecia, which he correéts Seafpecia. It is {urprifing
he did not fee it muft be Grafpecia or Crafpijcis, 1. e.
Gros or Craffus Pifcis, any large fith; a common term
in charters, which allow to religious houfes or others
the produce of the fea on their coafts. See DuCange
in vocibus. We do not ufe the Porpoife now, but
both thefe and Seals occur in Archb. Nevill’s ireaft.
See Rabelais, [V.c.60. and I conceive that the
Balene in Mr. Topham’s MS. means the Porpus.

Perrey. 7o0. v. ad loc.
T 2 Pefon.
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Pefon. 70, 71. Pife, Pifyn. MS, Ed. 2. Peafe Brit,
Pyfen.

Partye, 71. a partye, i. e. fome. MS. Ed. 2. Chaucer,

Porrectes. 76. an herb. v. ad loc,

Purflarye. 76. Purflain.

Pochee. go, a dith of poached Eggs. v. Junius, vace
Poach,

Powche. ¢4, Crop or Stomach of a fith. Paunches,
114, 115,

Pyke. 101, the fifh, v. ad loc.

Plays. 101. 103. TI2. Plalfe, the fith. Places, Lel.
Coll. VI. p. 6,

Pelettes. 11 . Balls, Pellets, Pelotys, MS. Ed. 16.

Paunch. v. Powche.

Peone. 116. a Feather, or Pin, MS. Ed. 28. Wiclif,
v. Pennes.

Pekok. 147. Peacock. Pekokys, MS. Ed. 4. where
fame direction occurs. Pekok. Lel, Coll. IV, p. 227,

i‘i}ﬂl 150. to prefs, Chaucer,
fner. 155. qu. V. Pref,

Prunes. 16Jf Junius in v. Prunes and Damyfins. 167%.
Prunes Damyfyns. 156. 158. Primes, 169. thould
be corre¢ted Prunes. Prunys, MS. B S HeE 1o,
Prognes. Lel. Coll. VI. p. 17. Prune Orendge,
:111(.Jnu1ge Plumb, p. 23. Pronés, Northumb. Book,

- 1g. plant it with Prones, 167. ftick it, Lel,
Cr::rll. VI. p.5.16. 22. As the trade with Damaf=
cus is mentioned in the Preface, we need not
wonder at finding the Plumbs here.

Piimes, v, Prunes.

Prews of gode palt. 176. qu.

Porews. 177. a difh named from the pots ufed.

Pety pu: m . 195. Petypanel, a marchpayne. Lel, Collq
Vi.

Parade 11 ‘:Iﬂ parade. 195. qu.
Plater, MS. Ed, 1lI. g. Platter,
Puff. 'v. Payn.
Phifik, Proem. Phyfick,
Pome-
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Pomegarnet. 84. Poungarnetts, MS. Ed. 39. Powmis
gernatys. Ibid. 27. Pomgranates, per metathefin.

Penche., MS. Ed. 36.

Partyns. MS. Ed. 38. Parts.

Pommedorry. MS. Ed. 42. Poundorroge, 58. Pomes
endoryd. E. of Devon’s Fealt.

Pommys morles. MS. Ed. II. 3.

Porreyne, MS. Ed, II, 17. Porrey Chapeleyn, 2g9.

Q.

Quare. 5. It feems to mean to quarter, or to fquare,
to cut to pieces however, and may be the fame as
to dyce. 10. 60o. Dice at this time were very
{mall: alarge parcel of them were found under the
floor of the hall of one of the Temples, about
1764, and were fo minute as to have dropt at times
through the chinks or joints of the boards. Theré
were near 10 pair of ivory, fcarce more than two
thirds as large as our modern ones. The hall was
built in the reign of Elizabeth, To guare is trom
the Fr. quarrer; and quayre or quaire, {fubft. in
Chaucer, Skelton, p. g1. 103. is a book or pam-
phlet, from the paper being in the quarto torm.
See Anpal. Dunftap. p. 215. Ames, Typ. Antig.
p- 3. 9. Hence our quire of paper. The later
French wrote cahier, cayer, for I prefume this may
be the fame word. Heuce, kerve bem to dyce, into
{fmall fquares, 12, Dyfis, MS. Ed. 13.

Quybibes. 64. Quibibz. MS. Ed. 54. alibi. (.u_hehs.
Quentlich. 162. keynrlich, 189. nicely, curioufly.
Chaucer. v. Queintlie. _
Quayle. 162. perhaps, cool. it feems to mean fail or

mifcarry. Lel. Coll. VI, p. 11. fink or be dcjected,
P 41. See Junius, v. Quail.
Queynchehe. 173. f. queynch. but qu. g
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R. and its vowel are often tranfpofed. v. Bryddes,

 beenyng, Crudds, Pomegarnet, &c.

Rapes. 5. Turneps. Lat. Kapa, or Rapum. vide Ju-
nium in vocce.

Ryfe. 9. 194. Rys, 36. alibi. MS. Ed. 14. Ryys, 192.
the Flower, 37. Rice. Fr. Ris. Belg. Riis.

Roo. 14. Roe, the animal.

Rede. 21. alibi. red. A. S. peao.

Rooft. 3o0. alibi. rowfted, r75. fubftantive, 53. to
roft. Belg. rooften,

Rether. MS. Ed. 43. a beaft of the horned kind.

Ramme. 33. to fqueeze. but qu.

Renyns. 65. perhaps, rennyng, i.e. thin, from renne,
to run. Leland Itin, I p. 5, 6. alibi. Skelton,
p- 96. 143. alibi. indeed moft of our old authors.

_ Lel. Coll. IV, p. 287, 288. Chaucer.

Ruayn. v. Chefe.

Rape. 83. a difh with no turneps in it. Quere if fame
as Rapil, Holmelll p. 78. Rapy, MS. Ed. 49.

Refmolle. g6. a difh. v. ad loc.

Ryal. g9. ryallefl. Proem. royal. Lels Coll.1V. p.230.
254. VI, p. 5. bis. 22. Chaucer. v. Rial.

Rete. 100. Root. Rotys, MS. Ed. 32. Chaucer. Ju-

_niuas, v.Root.

Roo Broth. MS. Ed. 53.

Roche. 103. the fifh. Lel. Coll. VI, p. 6.

Rygh. 105. a filh. perhaps the Ruffe,

Rawnes. 125. Roes of fith. Lye in Junius. v.Roan.

Reft. MS. Ed. ruftied, of meat. Reftyn, reftyng. N° 57,

" Ruftinefs. Junius. v. Reltie.

Rafyols 152.a dith. Ranfoles. Holme 111, p. 84.

Reyn. MS. Ed. 57. Rain. Chaucer.

Yyfshews. 182, name of adilh, qu.

Rew de Rumfey. MS. Ed. 44.
3 Ryne
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Ryne hem on a Spyt. 187. run them on a fpit.
Rofty. MS. Ed. 44. roft.
Ronde. 196. round. French.
Rofee. 52. a difh. v. ad loc.
Refens. 100. Rayfons, 114. Raifins. ufed of Currants,
14. v. ad loc, Reyfons, Reyfins. MS. Ed. IL. 23. 42.

Raffens Pottage, is in the fecond courfe at archp.
Nevill’s Feaft.

S.

Spine. v. Spynee.

Sue forth. 3. et paflim. {ge. 6. 21. From this fhort
way of writing, and perhaps fpeaking, we have
our Sewers, officers of note. and fewingeis, {ferving,
Lel. Coll. IV. p.291. unlefs mif-written or mif-
printed for fhewinge.

Slype. 11. {lip or take off the outer coat. A. S. rlipan,

Skyrwates. 5. 149. Skirrits or Skirwicks.

Savory. 6. Sauay. 30. 63. Sawey. 172.

Self. 13. fame, made of itfelf, as felf-broth, 22. the
owne broth, 122. MS. Ed. 5. 7. Chaucer.

Seth. paflim. MS. Ed. 1, 2. Chaucer. to fecth, -A. S,
reodan. Seyt. MS. Ed. 1. to ftrain. 25. 27.

Smite and {myte. 16.-21. 62. cut, hack. A.S. ymizan.

Sode. v. Y{ode.

Storchion. MS. Ed. IL 12. v. Fitz-Stephen. p. 34.
Sum. 20. fumdell, 51. fomdel, 171. fome,a little, {ome
part. Chaucer has fum, and fomdele. A.S. yum.
Sanders. 20. ufed for colouring. MS. Ed. 34. v. Nor«
thumb. Book, p. 415. Sandall wood. T'he tranfla-
tors of that very modern book the Arabian Nights
Entertainments, frequently have Sanders and Sandal

wood, as a commodity of the Eaft.

Swyne. 146. alibi. Pork or Bacon. MS. Ed. 3. Bacon,
on the contrary, is fometimes ufed for the animal.
Old Plays, II. p. 248. Glofi. ad X Script. n v.

See. MS. Ed. 56. Sea. Chaucer. ,

Sawge. 29. Sauge, 160. MS. Ed. 57. Sage. P’.ﬂgf €n
Sage. E. of Devon’s Feaft. Shul.
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Shul. 146. fchul. MS. Ed. 4. fhould, as N° 4%
{chulle, {chullyn. MS. Ed. 3. 4.

Sawfe Madame. 30. qu. Sauce.

Sandale. MS. Ed. 34.

Sawfe Sarzyne. 84. v. ad loc.

Serpell. 140. wild Thyme. Serpyllum.

Sawfe blaticke. 136.

Sawfe noyre. 137. 141

Sawfe verde. 140.

Sow. 30. to few, fuere. alfo 175. A. S. ripad.

Stoppe. 34. 48. to ftuff.

Swyng. 39. 43. alibi. MS. Ed. 20, 2. alibi. to thake;,
mx, AiS ]’penéan.

Sewe. 20. 29. 40. Sowe. 30. 33. alibi. MS. Ed. 38.
Chaucer. Liquor, Broth, Sous. Wiclif, A. S, yeay.
v. Lye in 2d alphabet.

Schyms., MS. Ed. 38. Pieces.

Stondyng. 44, 46. 7. ftiff, thick.

Smale. 53. alibi. fmall, Lel. Coll. IV. p. 194.

Spynee. 57. v. ad loc.

Straw. 58. ftrew. A.S. rtpeapian.

Sklyfe. 59. a Slice, or flat Stick for beating any thing.
Junius. v. Sclife.

Siryppe. 64. v.ad loc. ;

Styne. 66. perhaps to clofe. v. yftyned. A.S. Tynan.

Stere. 67. 145. to ftir. Chaucer. A. S. rTypan.

Sithen. 68. flithen, 192. then. Chaucer. v. feth and
fithe. A. S. ;18dan. fithtyn, fethe, feth, {yth. MS.
Ed. then.

Salat, 76. a Sallad. Saladis, Sallads. Chaucer. Junius;
v. Salad. _

Slete Soppes. 8o. flit. A. S. rlican.

Spryng. 83. to fprinkle. Wiclif. v. fprenge. A. S.
Tppengan.

Samon. 8. Salmon. So Lel. Coll. VL p. 16, 17. Fr
Saumaon.

Stepid. 109, 110, fteeped. Frifiis, {tippen. :

CXe

—

i T e S o i
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Sex. 113. 176. Six. A, S.

Sool. 119. Solys, 133. Soale, the fifh.

Schyl oyfters. 121. to fhell them. A. S. ycyll, a fhell,

Sle. 126. to kill. Scle, Chaucer. and flea. A. S. rlean.

Sobre Sawfe. 130.

Sowpes. 82. 129. Sops. A. S. rop. dorry. MS. Ed. II. 6.

Spell. 140. qu.

Stary. MS. Ed. 32. ftir.

Swannes. 143. Pye, 79. Cygnets. Lel. Coll. VL. p. 5.

Sonne, MS. Ed. 56. Sun. Chaucer.

Sarfe, and a Sar/e. 145. aSieve or Searfe.

Souple. 152. fupple. fople, Chaucer; alfo feuple. Fr.

Stewes. 157. 170. Liquor. to ftue, 186. a term well
known at this day.

Sars. 158. 164. Error perhaps for Fars. 167. 160,
172s

Sawcyfter. 160. perhaps, a Sauflage. from Fr. Saucif,

Soler. MS. Ed. 56. a folar or upper floor. Chaucer,

Sawgeat. 161. v. ad loc.

Skym@o. 162. a Skimmer.

Salwar. 167. v. Calwar.

Sarcynefs. MS. Ed. 54. v. Sawfe.

Syve, Seve. MS. Ed. II. 17, 18. a Sieve. v. Herfyve.

Southrenwode. 172. Southernwood.

Sowre, 173. four. fouir, Chaucer.

Stale. 177. Stalk. Handle. ufed now in the North, and
elfewhere ; as a fork-ftale ; queere a crafis for a fork’s
tail. Hence, Shaft of an Arrow. Lel. Coll. VI,
p. 13. Chaucer. A.S. rcele, or reela,

Spot. MS. Ed. 57, Sprinkle.

Sachus. 178. a difh. v. ad loc.

Sachellis. 178. Bags. Satchells,

Spynoches. 180. Spinages. Fr. Efpinars in plural. but
we ule it in the fingular, Ital. Spinacchia.

Sit. 192. adhere, and thereby to burn to it. It ob-
tains this fenfe now in the North, where, after the

potage has acquired a moft difagrecable talte by i,
u it
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it is faid to be pot-fitten, which in Kent and elfe-
where is exprefled by being burnt-to.

Sotiltees. - Proem. Suttlety. Lel. Coll. VI, p. 5. feq.
‘See N° 189. There was no grand entertainment
witiout thefe. Lel. Coll. IV. p. 226, 227. VI. 21
{feq. made of fugar and wax. p. 31. and when they
were ferved, or brought in, af firfl; they feem to
have been called warners, Lel. Coll. VL. p. 21. 23.
VI. p. 226, 227. as giving warning of the approach
of dinner. See Notes on Northumb. Book, p: 422,
423. and Mr. Penpant’s Brit. Zool. p. 496. There
are three fotiltes at the E. of Devon’s Feaft, a {ftag,a

man, a tree. Quere if now fucceeded by figures’

of birds, &c. made in lard, and jelly, or in fugar,
to decorare cakes.

Sewyng. Proem. following. Leland Coll. IV. p. 2¢3.

- Chaucer. Fr. Suivre.

Spete. MS.  Ed. 28. Spit. made of hazel, 58. as
Virg. Georg. I1. 396.

States. Proem. Perfons. : '

Scher. MS. Ed. 23. fheer, cut. Chaucer. v. Shere.

Schyveris, MS. Ed. 25. 1L 27%. Shivers. Chaucer. v.
Slivere.

Schaw. MS3. Ed. 43. fhave.

Tl

Thurgh. 3. alibi. thorough. A. S. Suph. therw. MS.
Ed. 1I. '

Tanfey. 172. Herb. vide Junii Etymol.

'I'rape, Trap. 152. alibi. Pan, platter, difb. from Fr.

To gedre. 14. to gydre, 20. to gyder, 39. to gyd,
53. to gider, 59. to gyd, I11. to gedr, 145. So
varioully is the word fogether here written. A. S.
cogadepe,

Tredure. 15. name of Cawdel. v. ad loc.

"To. 30. 17. MS. Ed. 33. 42. too; and fo the Saxon.
Hence to to. 17.v.ad loc, Alfo, Lel. Coll. IV.

I p- 181.
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p. 181. 206. VI. p. 36. 9o is #i//, MS. Ed. 26. 34.

. dwe. II, 7. v, Unto.

Thyk. zo. a Verb, to grow thick, as N° 67. thicken
taken paflively. Adje&tive, 29.52. thik, 57. thykke,
85. thike, Lhaucer.

Teyfe. z0. to pull to pieces with the fingers. v. ad loc.
et Juntus, voce Teafe. Hence reniihg for carding
wool with teafels, a {pecies of thiftle or inftrument.

Talbotes. 23. qu. v. ad loc.

Tat. 30. that. as in Derbyth. wwbho’s tat? for, who is
that? Belg. dat.

Thenne. 36 alibi. then. Chaucer. A. S. anne.

Thanne. 36. MS. Ed. 25. then. A. S. ®an. than.
MS. Ed. 14.

Teer. 36. Tear. A.S. cepan,

To fore. 46. alibi. before. Hence our beretofore.
Wiclif. Chaucer. A. S. topopan. \

Thynae. 49. MS. Ed. 15. thin. A. S. Binn.

Tarlettes. 5o. afterwards Tartletes, rettitis; and fo

the Contents. Tortelletti. Holme: p. 85. v. Tartee.
Godwin, de Preful. p. 695. renders Streblite ; et
v. Junius, voce Tart.

Thife. 52. alibi. thefe.

Take. 56. taken, Chancer.
Thridde. 58. 173. alibi. Third, per metathefin,

Chaucer. Thriddendele, 67. Thriddel, 102. 134.
Thredde, MS. Ed. II. 1..v. Junius, voce Thirdendeal. -
To done. 68. done. 70 feems to abound, vide Chaucer.
v. To.
Turnefole. 68. colours pownas. vide ad loc.

Ther. 70. 4. they. Chaucer.
Ton treffis. 76. an herb. [ amend it to Ton creflis,

and explain it Creffes, being the Saxon tunkepre,
or tuncapre. See Lye, Dict. Sax, Crefles, foas to
mean, one of the Creffes.

Turbut. 101. : :
Tried out. 117. drawn out by roafting. See Junius,

Vo LTy :
U 2 Tweydel.
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Tweydel. 134. Twey, MS. Ed. 12. Chaucer. Twy
for twice runs now in the North. A. S. Tpa, two.
vel, pars, portio.

Talow. 159. Mutton Sewet. v. Junii Etym.

Thyes, Thyys. MS. Ed. 29, 30. Thighs. )

Tartee. 161, 165. alibi. Tart. de Bry, 166. de Bryms
lent, 1 7. Tartes of Flefth, 168. of Fifh, 170. v.
Tarletres.

Towh. tough, thick. 173, See Chaucer. v. Tought.
A. S. Toh.

Tharmys. M. Ed. 16. Rops, Guts.

There. 170. 177 where. Chaucer.

Thowche. MS. Ed. 48. touch.

To. 185. for. Herce, wherto is wherefore, Chaucer.

Towayl. MS, Ed. II. 21. a Towel.

Thee. 189. thou, as often now in the North.

Temper. MS, Ed. 1. et {zpe. to mix.

U.

Uppon. 8 3. alibi. upon.
Urchon. 176. Urchin, Erinaceus.
Unto. MS. Ed. 2. until. v. 7o. Chaucer.

v-

Violet. 6. v. ad loc.

Verjous. 12. 48. Viaws. 154, verious. 15. Verjuice,
Fr. Verjus. V. Junium,

Veel. 16. alibi. MS. Ed, 18. Veal,

Vefsll. 29. a difh.

Vyne Grace. 6:. a mefs or difh. Grees is the wild,
Swine. Plott, Hift. of Staff. p. 443. Glofl. to Doug-
las’ Virgil. v. Grifis. and to Chaucer. v. Grys.
Thoroton, p. 258. Blount, Tenures. p. 101. G:Eg. -
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Lel. Coll. V. p. 243. Gres.248. Both pork.and
wine enter into the recipe.

Vyande Cypre. 97. from the Ifle of Cyprus.

Vernage. 132. Vernaccia. afort of Italian white-wine.
In Pref. to Perfin, p. xix. mif-written Vervage.
See Chaucer. It is a {weet wine in a MS. of
Tho. Aftle efg. p. 2.

Venyfon. 135. often eaten with furmenty, E. of
Devon’s Feaft. in brothe. Ibid.

Verde Sawfe. 140. it founds Green Sauce, but there is
no forel ; fharp, four Sauce. See Junius, v. Ver-
juice.

Vervayn. 172.

W.

Wele. 1. 28. old pronunciation of wel/, now vulgarly
ufed in Derbyth. wel, 3. alibi. wel /male, 6. very
fmall. v. Lel. Coll. IV. p. 218. 220. Hearne, in
Spelm. Life of Zlfred. p. 96.

Wyndewe. 1. winnow. This pronunciation is {till re-
tained in Derbythire, and is not amifs, as the opera-
tion is performed by wind. v. omnino, Junius.
v. Winnow.

Wayfhe, waifsh, waifche. 1. 5.17. to wafh. A.S.
peycan.

Whane, whan. 6. 23. 41. when. So Sir Tho. Elliot.
v. Britannia. Percy’s Songs, I. 77. MS. Romance of
Sir Degaré verf. 134. A. S. hpznne. wan, wanne.
MS. Ed. 25. 38. when.

Wole. Proem. will. wo/t. 68. wouldft. Chaucer. v.
Wol.

Warly, Warliche. 20. 188. gently, warily. A. S.
pepe, wary, prudent. Chaucer. v. Ware. Junius,
v. Warie.

Wafrons. 24. Wafers. Junius, v. Wafer. .
With
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‘With 1nne. j30. divifim, for within. So zzith oule, 33

Welled. 52. v. ad loc. MS. Ed. 23,

Wete. 67. 161. wet, now in the North, and fee

. Chaucer. A.S. pztT.

Wry. 72. to dry, or cover. Junius, v. Wrie.

Wyn. MS. Ed. 22. alibi. Wine. v. Wyneger,

Wryng thurgh a Straynour. 81. g1. thurgh a cloth,
153. almandes with fair water, 124. wryng out the
water. Ibid. wryng parfley up with eggs, 174,
Chauncer, voce wrong, ywrong, and wrang. Junius,
v. Wring.

Womdes, Wombes. 107. quare the former word ?
pﬁrhaps being falfely written, it wasintended to be
obliterated, but forgotten. Wambes however means
bellies, as MS. Ed. 15. See Junius, voce Womb.

Wyneger. MS. Ed. 0. Vinegar. v. Wyn.

Wone. 107. a deal or quantity. Chaucer. It has a con-
trary fenfe though in Junius, v. Whene.

Whete. 116, Wete. MS. Ed. 1. I, go. Wheat. A.
S. hpage..

Waftel. 118. white Bread. yfarced, 159. of it. MS. Ed.
go. 1I. 18. Glofl. ad X Script. v. Simenellus.
Chaucer ; where we are referred to Verftegan V.
but #aflel is explained there, and not Waffel ;
however, fee Stat. 51 Henry I1I. Hoveden, p. 738.
and Junius’ Etymol.

Wheyze. 150. 171. Whey. A, S. hpzz. Serum Laétis.
g often diflolving into y. v. Junium, in Y.

Wynde it to balles. 152. make it into balls, turn it.
Chaucer. v. Wende. Junius, v. Winde.

Wallenotes. 157. Walnuts, See Junius, in voce.

Wafe of Comtrey. 190. ¥. ad loc.. Juice.

Wex, MS. Ed. 25. Wax.

Were. MS. Ed. 57. where.

Y.

bl T et s o o



L 155 ]
Y. .

Y. is an ufual prefix to adjedives and participles in
- our old authors. It came from the Saxons ; hence
ymynced, minced; yflyr, flit; &c. [ is often fub-
ftituted for it. V. Glofl. to Chaucer, and Lye in
Jun. Ecym. v. L
It occurs perpetually for #, as ymynced, yflyt, &c.
and fo in MS. Editoris alfo.
Written z. 7. 18. alibi. ufed for gh, 72. MS. Ed.
33. Chaucer. v. Z. Hence ynouhz, 22. enough.
So MS. Ed. pafhm. Quere if z is not meant
in MSS for g or # final.
Dotted, v, after Saxon manner, in MS. Ed. as in
Mr. Hearne’s edition of Robt. of Gloucefter.

Ycorve. 100, 101, cut in pieces. icorvin, 133. Gloff.

- to Chaucer. v. Icorvin, and Throtycorve.

Zelow. 194. yolow. MS. Ed. 30. yellow. A.S. zealupe
and zelep.

Yolkes. 18. i. e. of eggs. Junius, v. Yelk.

Ygrond. v. Gronden.

Yleefshed. 18. cut it into flices. So, lefb it, 65. 67.
leach is to flice, Holme III. p. 78. or it may mean
to lay in the difb, 74. 81. or diftribute, 85. 117.

Ynouhz. 22. ynowh, 23. 28. ynowh, 65. ynow.
MS. Ed. 32. Enough. Chaucer has inough.

Y fersoa. Biaren ifere, together. Feer,a Companion.
Wiclif, in Feer and Scukynge feer. Chaucer. v. Fere,
and Yfﬁre. Junius, v. Yfere.

Yfette. Proem. pur down, written.

Yikaldid. 29. fcalded.

Yﬂ:rdt: 29. ifode, go. fodden, 179. boiled. MS. Ed. IL

. Chaucer. all from to feeth.

Y!npe 30. 63. Yfop. MS. Ed. 53. the herb ijﬁ'up
Chaucer. v. Ifope.

Yforced. v. forced.

Yfalted. 62. qu. . _
ity
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Zif, zyf. MS. Ed. 37. 39. if. allo give, IL. g. 10.

Yityned, iftyned. 162. 168. to flyne, 66. feems to
mean to clofe.

Yteyfed. 20. pulled in pieces. v. ad loc. and v. Teafe.

Y panced. 62. perhaps pounced, for which fee Chaucer.

Yfondred. 62. ifonded, 97. 102. yfondyt, 162. poured,
mixed, diflolved. v. found. Fr. fondu.

Y holes. 37. perhaps, hollow.

Ypared. 64. pared.

Ytofted, itofted. 7. 82. toafted.

1boiled. 114. boiled.

Yeft. 151. Junius, v. Yeaft.

lgrated. 153. grated.

Ybake. 157%. baked.

Ymbre. 160. 165. Ember.

Y pocras. how made, 191. Hippocras. wafers ufed with
it. Lel. Coll. 1V, p. 330.-VL p. 5, 6. 24.28. 12.
and dry toafts, Rabelais IV. c. 59. Joly 2pocras.

- Lel.Coll. 1V. p. 227. VI p. 2:. Bithop Godwin
renders it Vinum aromaticum. It was brought both
at beginning of {plendid entertainments, if Apicius
15 to be underflood of it. Lib. I. c. 1. See Lilter,
ad loc. and in the middle before the fecond courfe ;
Lel. Coll. 1V, p. 227%. and at the end. It was in ufe
at St. John’s Coll. Cambr. 5o years ago, and brought

. in at Chriftmaas at the clofe of dinner, as anciently
moft ufually it was, It took its name from Hippo-
crates’ [lecve, the bag or ftrainer, through which it
was paffed. Skinner, v. Claret ; and Chaucer. or as
Junius fuggefts, becaule ftrained juxta doiZrinam
Hippocratis. The Italians call it Aipocraflo. It
feems not to have differed much from Piment, or

igment (for which fee Chaucer) a rich fpiced
wine which was fold by Vintners about 1250, M.
Topham’s MS, Hippocras was both white and red.
Rabelais, IV. ¢, 59. and [ find it ufed for fauce to

lampreys. Ibid. c. 6o,
There

SN LY

e S i
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There is the procefs at large for making ypocraffe

ina MS. of my refpectable Friend Thomas Aftle, efq.

p- 2. which we have thought proper to tranfcribe, as
follows :

& & B OBoOom o omw R R R R R R R R B R K R R A A A R R R AR

* To make Ypocrafle for lords with gynger,
{fynamon, and graynes fugour, and turefoll: and
for comyn pepull gynger canell, longe peper, and
claryffyed hony. Loke ye have feyre pewter
bafens to kepe in your pouders and your ypocraffe
to ren ynne. and to vi bafens ye mufte have vi
renners on a perche as ye may here fee. and loke
your poudurs and your gynger be redy and well
paryd or hit be beton in to poud”. Gynger colom-
byne is the beft gynger, mayken and balandyne
be not fo good nor holfom. . .. now thou knowift
the propertees of Ypocras. Your poudurs muft
be made everyche by themfelfe, and leid in a bled-
der in flore, hange fure your perche with baggs,
and that no bagge twoyche other, but bafen
twoyche bafen. The fyrft bagge of a galon, every
on of the other a potell. Fyrft doin to a bafen a
galon or ij of redwyne, then put in your pouders,
and do it in to the renners, and {o in to the {econde
bagge, then take a pece and affay it. And yef hit
be eny thyng to flronge of gynger alay it withe
{fynamon, and yef it be ftrong of {ynamon alay it
withe fugour cute. And thus fchall ye make per-
fyte Ypocras. And loke your bagges be of boltell
clothe, and the mouthes opyn, and let it ren in
v or vi bagges on a perche, and under every bagge
a clene bafen. The draftes of the fpies is good for
fewies. Put your Y pocrafe in to a ftanche weflell,
and bynde opon the mouthe a bleddur ftrongly,

then ferve forthe waffers and Ypocrafle.
4 ADDE N-
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p. 1. add at bottom. ¢ vi. 22. Wh_ere Noah and the
¢ beafts are to live on the {fame food.’

xiv. after ingeniofe gula ef, add, ¢ The Italians now
¢ eat many things which we think perfe& carrion.
“ Ray, Trav. p. 362, 406. The French eat frogs
¢ and fnails. The Zartars feaft on horfe-fleth, the
©Chinefe on dogs, and meer Savages eat every.
¢ thing. Gold/mith, Hift. of the Earth, &c. II. p. 347,
€ 548.395. IIL p. 297. IV. p. 142. 121, &c.”

xviil. lin. 1. after minth lliad, add, ¢ And Dr. Shaw
¢ writes, p. 301, that even now in the Eaft, the
¢ greateft prince is not afhamed to fetch a lamb
¢ from his herd and kill it, whilft the princefs is
¢ impatient till fhe hath prepared her fire and her
¢ kettle to drefs it.’

Ibid. lin. 12. after beretofere add, € we have fome
“ good families in England of the name of Cosk or.
¢ Coke. 1 know not what they may think ; but we
¢ may depend upon it, they all originally {prang
¢ from real and profeflional cooks; and they need
‘ not be afhamed of their extraftion, any more
¢ than the Butlers, Parkers, Spencers, &c.

six. add at bottom, ¢ refleét or the Spanith Olie or
¢ Qlla podrida, and the French fricaflée.

xxv, lin, ult. intended. add, ¢ See Ray, Trav. p. 283.
¢ 407, and Wright’s Trav. p. 112.

4 ADVE R-
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INCE the foregoing fheets were printed off, the
following very curious Rolls have happily fallen
into the Editor’s hand, by the favour of john Charles
Brooke, Efq. Somerfet Herald. They are extrated
from a MS. belonging to the family of Nevile of
Chevet, near Wakefield, com. Ebcr. and thence
copied, under the direction of the Rev. Richard Kay,
D. D. Prebendary of Durham.

Thefe Rolls are fo intimately connected with our
fubject, as exhibiting the difhes of which our Roll of
Cury teaches the drefling and preparation, that they
muft neceffarily be deemed a proper appendix to it.
They are moreover amufing, if not ufeful, in another
refpect ; viz. as exhibiting the gradual prices of
provifions, from the dates of our more ancient lifts,
and the time when thefe Rolls were compofed, in
the reign of Henry VIII. For the further illuftra-
tion of this {fubject, an extract from the old Account-
Book of Luton, 19 Hen. VIIL. is {fuper-added ; where
the prices of things in the South, at the fame period,

X 2z may
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ROLLS oF PROVISION.S,

With their PricEes, DisnES, &c.
| Temp. H. VIIL

THE marriage of my fon-in-law * Gervas Clifton and
my daughter Mary Nevile, the 17th day of January,

in the 21t year of the reigne of our Soveraigne
Lord King Henry the VIIIth.

Bint & o
Firft, {or the apparell of the faid Gervys
Clifton and Mary Nevill, 21 yards of
Ruflet Damafk, every yard 8s®, nard o8
Item, 6 yards of White Damafk, every
yard 8s. | 48 o

* Gervas] below Gervys. So unfettled was our orthography,
even in the reign of Henry VIII. So Newil, and below Nev:ll,
Mary, third daughter of Sir John Nevil of Chever, was firft wife of
Sir Gerv, Clifton of Clifton, com.Nott. Knight.

b 85.] The fum is £.7. 145 84. but ought to be £.8. 8x
fo that there is fome miftake here. N. B. This tranfcript is given
in our common figures; but the original, no Coubt, is in the

Roman. _
74 Item,
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Ttem, 12 yards of Tawney Camlet, every
yard 2s. 8d &

Irem, 6 yards of Tawney Velvet, every
yard 14s.

Item, 2 Rolls of Buckrom,

Item, 3 Black Velvet Bonnits for women,
every bonnit 17s.

Item, a Fronflet ¢ of Blue Velvet,

Item, an ounce of Damalk Gold ¢,

ltem, 4 Laynesf of Frontlets,

Item, an Eyye & of Pearl,

Item, 3 pair of Gloves,

Item, 3 yards of Kerfey ; 2 black, 1 white,

Item, Lining for the fame,

Item, 3 Boxes tocarry bonnits in,
Item, 3 Paftsh,

Item, a Furr of White Lufants %,
Item, 12 Whit Heares®,

Item, 20 Black Conies,

o O

oo S = Rt JUR o T

s ds
49 4
4 O
6 o
5I O
7 6
4 ©
2 8
24 O
2 10
Tk o)
AL |
1O
QB
40 ©
12 O
I0 O

© 25, 8d.] This again is wrongly computed. There may be

other miftakes of the fame kind, which is here noted once for all ; .

the reader will eafily retify them himfelf,
4 Fronflet.] f. Frontlet, aslin. 10.

¢ Damatk Gold.] Gold of Damafcus, perhaps for powder.

f Laynes.] qu.

8 Lyye.] f. Egg.

b Palts.] Paftboards.
i Lufants.] qu.

® Heares]. f. Hares.

Item,

e e e ek ————
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Item, A pair of Myllen ! Sleves of white

fattin, B 80
Item, 30 White Lamb Skins, o™ 4850
Item, 6 vards of White Cotton, ST TR
Item, 2 yards and % black fattin, ol
{tem, 2 Girdles, < Rl i
frem, 2 ellsof White Ribon, for tippets, o 1 1
Item, an ell of Blue Sartin, o 6°8
Item, a Wedding Ring of Gold, 012 4
Item, a Millen Bonnit, drefled with Agletts,0 11 o
Item, a yard of right White Sattin, o 12 “a
Item, a yard of White Sattin of Bridge™, o 2 4

The Expence of the Dinner, at the mar-
riage of faid Gervys Clifton and Mary
Nevile. Imprimis,

Three Hogfheads of Wine, 1 white, 1 red,
I cldret,

Item, 2 Oxen,

Item, 2 Brawns ?,

Item, 2 Swans®, every Swan 25,

D = @ i

B 0O O W
@ Q@ 09

! Myllen]. Milan, city of Lombardy, whence our millaner, now
milliner, written below zillex.

m Bridge]. Brugge, or Bruges, in Flanders.
n Brawns]. The Boar is now called a Brawn in the North,

vid. p. 126.

© g Swans]. f. 6 Swans.
Z 3 Item,
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Item, g Cranes?, every Crane 3s. 4d.
Item, 16 Heron fews 9, every one 12 d.
Item, 1o Bitterns, each 14d.

CIDHE:“

Item, 60 couple of Conies, every couple 5d,

Item, as much Wild-fowl, and the charge
of the fame, as coft

Ttem, 16 Capons of Greafe ",

Item, 30 other Capons,

Item, 10 Pigs, every one 5d.

Ytem, 6 Calves,

Item, 1 other Calf,

Item, 7 Lambs,

Item, 6 Withers®, every Wither 2s. 4d.

Item, 8 Quarters of Barley' Malt, every
quarter 14s.

Item, 3 Quarters of Wheat, every quar-
fer THsis e

Item, 4 dozen of Chickens,

Befides Butter, Eggs, Verjuice, and Vine-

gar.

P Cranes]. v.p. 67.

9 Heron fewe]. In one word, rather. See p. 139,

v.of Greafe.]: 1 prefume fatied.
» Withers]l. Weathers.

' Burley malt]. So diftinguifhed, becaufe wheat and oats were.at

this dme fometimes malted.  See belowy p. 172.

O DO 0 B O 0
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Lo 4.
In Spices as followeth.

Two Loaves of Sugar ¥, weighing 16 1b.’
12 oz. at 7d. per lb. o ¢

Jtem, 6 pound of Pepper, every pound 22d. o ‘11

Item, 1 pound of Ginger, o' 124

Item, 12 poundof Currants, every pound3id.o 3

Item, 12 Ib. of Proynes*, every pound 2d. 0 2

Item, 2 lb. of Marmalet,

Item, 2 YPoils of Sturgeon,

Item, a Barrel for the fame,

Item, 12 lb. of Dates, everylb. 4d.

Item. 12 1b. of Great Raifons?,

Item, 1 lb. of Cloves and Mace,

Item, 1 quarter of Saffron,

Ttem, r lb. of Tornfelf 2,

Item, 1 lb. of Ifing-glafs,

Item, 1 Ib. of Bifkitts,

Item, 1lb. of Carraway Seeds,

Item, 2 lb. of Cumfitts,

Item, 2 lb. of Torts® of Portugal,

=t
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s Loaves of Sugar]. So that they had now a method of refining
Ve PR, o

* Proynes]. Prunes, v.p.148.

¥ Poils]. Mifread, perhaps, for Joils, 7, e. Jowls.

z Great Raifons,] v. p. 38.

» Tornfelf]. Turnfele, v, p. 38,

b Torts]. qu.

Item,
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Sir John Nevile,] The marriage of my Son-in-law,
of Chete,Knight. J ~ Roger Rockley?, and my daugh-
ter Elizabeth Nevile, the 14th
of January, in the 17th year

of the reigne of our Soveraigne
Lord King Henry the VIIIth.

YA
Firft, for the expence of their Apparel,

22 yards of Ruffet Sattin, at 8s. per

yard, 8 16 o
Item, 2 Mantilles of Skins, for his gown, 48 o
Item, 2 yards and i of black velvet, for

his gown, 030 o

Iiem, 9 yards of Black Sattin, for his

Jacket and Doublet, at 8s. the yard, R IA,0
Item, 7 yards of Black Sartin, for her Ker-

ull, at 8s. per yard, 56
Item, a Roll of Buckrom, o
Item, a Bonnit of Black Velvet, o}
Item, a Frontlet for the fame Bonnit, o 12
Item, for her Smock, o
Item, for a pair of perfumed Gloves, <
Item, for a pair of other Gloves, o

+ &~ 0O 0O 0 &2 0O

2 Rockley], Elizabeth eldeft daughter of Sir John Nevile, mar-
ried, Roger eldeft fon, and afterwards heir, of Sir Thomas Rockley
of Rockley, in the parith of Worfborough, Knight,

Second
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Second Day.

Item, for 22 yards of Tawney Camlet, at
zs. 4d. per yard,

Item, 3 yards of Black Sattin, for lining
her gown, at 8s per yard,

Ttem, 2 yards of Black Velvet, for her
gown,

Ttem, a Roll of Buckrom, for her Gown,

Item, 7 yards of Yellow Sattin Bridge®, at
2s. 4d. per yard, '

Item, for a pair of Hofe,

Item, for a pair Shoes,

Sum £.

Item, for Dinner, and the Expence of the
faid Marriage of Roger Rockley, and
the faid Elizabeth Nevile.

Imprimis, eight quarters of Barley-malt,
at 10s. per quarter,

Item, g’quarters'and £ of Wheat, at14s. 4d.
per quarter,

Item, 2 Hoglheads of Wine, at 40s.

Item, v Hogfhead of .Red Wine, at

R R

o1 4
24 ©
06 o
o i L
20 4
2, o4
o Rl i v
27 § o
4 o ©
56 8
4 o
0 40 O

Sum Total £.39 8 o

» Bridge], See above, p. 167, note™,

For
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For the Firlt Courfe at Dinner.

Imprimis, Brawn with Mufterd, ferved alone with
Malmfey. '

Item, Frumety© to Pogtage.

Item, a Roe roafted for Standert?.

Item, Peacocks, 2 of a Difh.

Item, Swans 2 of a Difh.

Item, a great Pike in a Difh.

Item, Conies roafted 4 of a Difh.

Item, Venifon roafted.

Item, Capon of Greafe, 3 of a Difh,

Item, Mallards ¢, 4 of Difh.

Item, Teals, 7 of a Difh.

Item, Pyesbaken®,with Rabbits in them.

{tem, Baken Orange.

Item, a Flampetts.

Item, Stoke Fritters ™.

Item, Dulcets?, ten of Difh.

Item, a Tart,

¢ Frumety]. v.p. 135.

¢ Standert]. A largeor flandingdith. See p. 174. L 3,
¢ Mallards]. v. p. 144.

f Baken]. baked.

¢ Flampett]. f. Flaunpett, or Flaumpeyn, v. p. 136.

h Stoke Fritters]. Baked on a hot-iron, ufed ftill by the Brewers,
called a ftoker. '

i Dulcets], qu.
Aa Second
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Second Courfe.

Firflt, Marterns * to Pottage.

Item for a Standert, Cranes 2 of a difh,
Item, Young Lamb, whole roafted.
Ttem, Great Freth Sammon Gollis .
Item, Heron Sues, 3 of adifh.

‘Item, Bitterns, 3 of a difh.

Ttem, Pheafants, 4 of a difh.

Item, a Great Sturgeon Poil.

Ttem, Partridges, 8 of a difh.

Ttem, Plover, 8 of a difh.

Item, Stints™, 8§ of a difh.

Item, Curlews®, 3 of a difh,

Item, a whole Roe, baken.

Item, Venifon baken, red and fallow=,
Ttem, a Tart.

Item, a March? Payne.

Item, Gingerbread,

Item, Apples and Cheefe fcraped with Sugar and Sage.

k Marterns]. qu. itis written Martens, below.

1 Gollis]. f. Jowls. |

m Stints]. The Siint, or Purre, is one of the Sandpipers. Pen-
nant, Brir. Zool, II. 374.

° Curlews]. Seeabove, p. 150. and below. Curlew Knaves, alfo
below.

© Fallow.] IfI remember right, Dr. Gold{mith fays, Fallow-
deer were brought to us by King James I. but fee again below, more
than once.

P March Payne]. A kind of Cake, very common long after this
time, v, below.

For
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For Night.

Firlt a Play, and ftraight after the play a Mafk, and
when the Mafk was done then the Banckett %, which
was 110 difhes, and all of meat ; and then all the
Gentilmen and Ladys danced ; and this continued
from the Sunday to the Saturday afternoon.

The Expence in the Week for Flefh and Fifh for the

{ame marriagl‘:.

TR
Imprimis, 2 Oxen, 3 O o
Item, 2 Brawns, 22 O
Item, 2 Roes 10s. and for fervantsgoing, 5. 0 15 ©
Item, in Swans, © I5 @
Item, in Cranes g, 400
Item, in Peacocks 12, o016 o
Item, in Great Pike, for fleth dinner, 6, 30 o
Item, in Conies, 21 dozen, 5 whie'O

Item, in Venifon, Red Deer Hinds 3, and

fetching them, o 10 O
Item, Fallow Deer Does 12, — ——
Item, Capons of Greafe 72, 3 12 .0
Item, Mallards and Teal, 3o dozen, g 11 8
Item, Lamb 3, Ohtd. O
Item, Heron Sues, 2 doz. 24" 0

* Banckett]. Banquet,

Aa 2 Item,
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L8 ife
Item, Shovelords?®, 2 doz. 24 ©
Item, in Bytters® 12, . 16 o
Item, in Pheafants 18, 24 ©
Item, in Partridges 4o, o6 - 8
Item, in Curlews 18, 24 O
Item, in Plover, 3 dozen, Otk ©
Item, in Stints," 5 doz. o g o
Item, in Sturgeon, 1 Goyle*, gL D
Item, 1 Seal, Q13 4
Item, 1 Porpofe %, 013 4

o

For Frydays and Saturdays.

Firft, Leich Brayne7,
Item, Frometye Pottage.

r Shovelords]. Shovelers, a fpecies of the Wild Duck. Shove-
lards, below. -

* Bytters]. Bitterns, above; but itis often written without #, as
below.

® Goyle]. Jowl, v.above, p.174. L 5.

" Seil]. Qne of thofe things not eaten now; but fee p. 147
above, and below, p. 180. L. 6,

* Porpole]. v.p. 147, above.
¥ Leich Brayne]. v. p. 141, abave, but qu. as to Brayne.

Item,
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Item, Whole Ling and Huberdyne?z.
Item, Great Goils * of Salt Sammen.
Item, Great Salt Eels.

Item, Great Salt Sturgeon Goils,
Item, Frefh Ling.

Item, Frefh Turbut.

Item, Great Pike®.

Itdm, Great Goils of Freth Sammon.
Item, Great Ruds-.

Item, Baken Turbuts.

Item, Tarts of 3 feveral meats 4,

Second Cnufﬁ:.

Firft, Martens to Pottage.

Item, a Great Frefh Sturgeon Goil.
Item, Frefh Eel roafted.

Item, Great Brett.

Item, Sammon Chines broil’d.
Item, Roafted Eels.

Item, Roafted Lampreys.

Item, Roafted Lamprons ©.

Item, Great Burbuttsf,

z Huberdyne]. mifwritten for Haberdine, 1. e. from Aberdeen ;
written below Heberdine.
2 Goils], v. above, p. 194. 1. 5.
b Pyke]. v. above, p. 5so. 2nd below, often.
Ruds]. qu. Roaches, v. below.
meats]. Viands, but not Flefhmeats.
Lamprons]. v. p.142, above,
Burbatts]. qu. Turbuts,

(i ] - ]
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Item,
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Item, Sammon baken.

Item, Frefh Eel baken,

Item, Frefh Lampreys, baken.
Item, Clear Jillyé,

Item, Gingerbread.

Waiters at the faid Marriage.

Storrers, Carver.

Mr. Henry Nevile, Sewer.

Mr. Thomas Drax, Cupbearer.

Mr. George Pathlew, for the Sewer-board end.
ohn Merys, :

_{Jhn Mitci}'lill, }Marﬂulls.

Robert Smallpage, for the Cupboard.

William Page, for the Celler,

William Barcker, for the Ewer.

Robert Sike the Younger, and

John Hiperon, for Burterye.

To wait in the Parlour.

Richard Thornton.

Edmnnd North.

Robert Sike the Elder.

William Longley.

Robert Live.

William Cook.

Sir John Burton, Steward.

My brother Stapleton’s fervant.

My fon Rockley’s fervant to {erve in the flate.

e Jilly). Jelly.

The
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The Charges of Sir John Nevile, of Chete, Knight,
being Sheriff of Yorkfhire in the 19th year of the
reigne of King Henry VIII,

Lent Affizes.
Lot ot oS
Imprimis, in Wheat 8 quarters, 8 .0,.0
Item, in Malt, 11 quarters, 7 s g
Item, in Beans, 4 quarters, 3 4. 0O
Item, in Hay, 6 loads, ' 25 .. 'o
Item, in Litrer, 2 loads, O .40
Irem, part of the Judge’s Horfes in the inn, 0 13 4

Item, 5 hogfheads of Wine, 3 claret,

1 white, 1 red, IO 10 0 4
Item, Salt Fifth, 76 coupie, 3 A6 .4
Item, 2 barrells Herrings, 25 6
Item, 2 Barrells Salmon, il oo O
Item, 12 feams ? of Sea Fifh, _ 6840
Item, in Great Pike and Pickering, 6 fcore

and 8, B0 o
Item, 12 Great Pike from Ramfay, 2 o0 O
Item, in Pickerings from Holdefs 1111 xx, 3 o0 o
Item, Received of Ryther 20 great Breams, 20 o
Item, Received of faid Ryther, 12 great

Tenches, o116 o

* feams],  quarter, much ufed in Kent, v. infra,

I Item,
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Item, Received of faid Ryther 12 great Eels

. and 106 Touling ® Eels, and 200 lb. of

* Brewit © Eels, and 20 great Ruds,

Ttem, in great Frefh Sammon, 28

Item, a Barrell of Sturgeon,

Ttem, a Firkin of Seal,

Item, a little barrell of Syrope 94,

Ttem, 2 barrells of all manner of Spices,

Item, 1 bag of lfinglafs,

Item, a little barrell of Oranges,

Item, 24 galiuns of Malmfey,

Item, 2 little barrells of Green Ginger and
Sucketts,

Item, 3 Bretts,

Item, in Vinegar, 13 gallon, I quart -

Item, 8 large Table Cloths of 8 yards in
length, % of them 12d per yard, and
one 16d,

Item, 6 doz. Manchetts¢, 1

Item, 6 gallons Vergisf,

Item, in Mayne Bread &,

b Touling Eels]. qu. fee below.

o o 0+ © O

Q 60 o

0O 8 O W

¢ Brewit Eels]. 7. ¢. for Brewet; for which {ee above,

allo here, below.
4 Syrope]. v. p. 36. above.
¢ Manchetts]. a fpecies of Bread, fee below.
f Vergis]. Verjuice.

¢ Mayne Bread], Pain du main, v. p. 147, above,

s s
40 o
16 8
46 8
16 8
6 8
0 O
3,110
4000
16 o
5
12 ©
6 8§
26,08
6 o
4 8
o 8
p- 127,

Item
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Item, bread bought for March Payne,

Item, for Sugar and Almonds, befides the
2 barrels,

Item, fomSalt

Item, for 5 gallons of Muftard,

Item, a Draught of Fifh, 2 great Pikes
and 200 Breams,

Item, 3 gallons of Honey, .

Item, 6 Horfe-loads of Charcoal,

Item, 3 Load of Talwood * and Bavings,

Irem, 4 Streyners,

Item, for Grainesi,

Item, 20 doz. of Cups,

Itera, 6 Flafkits and 1 Maund ¥,

Item, 1 doz.. Earthen Potts,

Item, 2z Staff Torches,

Item, for Yearbes!, g days,

Item, for Waferans, 5 days™,

Item, for Onions,

e 0.0

% Talwood and Bavings], Chord-wood, and Bavins.
Birch’s Life of Prince Henry: Wetwood and Bevins occur below,

p- 184.
i Grains). qu.

* % Maound]. alarge Bafket, now ufed for Apples, &c.

Q.0 Q0 O 0 0O 0 o 0 e o

]

r

5 d.
o 8
T 0
6 o
2 6
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See Dr.

! Yearbes]. yerbs are often pronounced fo now ; whence 2erdy

Greafé, for Herb of Grace.

m ¢ days], qu. perhaps gathering, or fetching them,

Bb

Ttem,
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The Charge of the faid Sir John Nevile of Chete at
- Lammas Aflizes, in the 2oth Year of the Reign of
King Henry the VILIch,

Imprimis, in Wheat, 9 quarters,

Item,
Item,
Item,
Item,
Item,
Irem,
Item,
Icem,
Ttem,
Item,
Item,
Item,
Item,
Item,
Item,
Item,
Item,
Item,
Item,
Item,

Item, 2 Bafkets of all manner of Spice,
Bb 2

in Malt, 12 quarters,
¢ Oxen,

24 Weathers,

6 Calves,

6o Capons of Greafe,
other Capons,

24 Pigs,

3 hogtheads of Wine,
22 Swans,

12 Cranes,

30 Heronfews,

12 Shovelards,

10 Bitters,

8o Partridges,

12 Pheafants,

20 Curlews,

Curlew Knaves 32,

6 doz. Plovers,

30 doz. Pidgeons,

£ 5

12 0
10 O
6 13
3 4
20
25
14
14
11
10
o
30
I2
13
26
20
26

32
o 12

Bl

o n 20 O L2

Mallards, Teal, and other Wild Fowl, 42

il

d.‘
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Item, in Malmfey, 24 Gallons,
Item, in Bucks,
Item, in Stags,

Fryday and Saturday. -

Firft, 3 couple of great Ling,

Item, 4o couple of Heberdine,

Item, Salt Sammon,

Item, Frefth Sammon and Great,

Item, 6 great Pike,

Item, 8o Pickerings,

Item, 300 great Breams,

Item, 40 Tenches,

Item, 8o Touling Eels and Brevet Ecls,
and 15 Ruds,

Item, a Firkin of Sturgeon,

Item, in Frefh Seals,

Item, 8 feame of Frelh Fifh,

Item, 2 Bretts, ®

Item, a barrell of Green Ginger and Suc-
ketts,

Item, 14 gallon of Vinegar,

Item, 6 horfe-loads of Charcoal,

Item, 40 load of Werwood and Bevins,

Item, for Salt,

Item, 6 doz. of Manchetts,

Item, Gingerbread for March Payne,

ltem, 5 gallon of Muftard,

S A
02 0
I0 0 o
12 ©
40 ©
i | 2A O
g h TS
IZ g
I o o
1, 0 ©
2b "8
32 o
16 o
13 4
4 O O
8 o
4 ©
7 7%
2 4
53 4
5 2
6 o
o 8
2 B

[—
.
Ld)
=)

L]



[ 185 ]

Item, for loan of 6 doz. veflels,

Item, 3 gallons of Honey,

Item, for the cofts of Cooks and Water-
bearers,

Item, for the Judges and Clerks of the
Affize, for their Horfe-meat in the Inn,
‘and for their Houfekeeper’s meat, and
the Clerk of the Affize Fee,

Item, for my Livery Coats, embroidered,

Item, for my Horfes Provender, Hay,
Litter, and Grafs, at both the Aflizes,

L.

5

3
4 O
10 ©
50 O
6 13

o 8 N

c 9

in
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In a vellum MS. Account-Book of the Gild of the
Holy Trinity at Luton, com. Bedford, from
19 Hen. VIII. to the beginning of Ed. VI. there
are the expences of their Anniverfary Fealts, from
year to year, exhibiting the feveral Provifions,
with their prices. The fealt of 19 Hen. VIIL. is
hereunder inferted; from whence fome judgement
may be formed of the reft.

s
5 quarters, 6 bufhels of Wheat, BONEG
3 bufhels Wheart Flower, O SN L
6 quarters malte, 29 ©
72 Barrels Beer, o 12 10
Brewing 6 quarters Malte, G- 40
Bakyng, O UIT e
82 Geys, gl e
47 Pyggs, e
64 Capons, TSROk
24 Chekyns, B ¥ By
84 Rabetts, and Carriage, o100 8§
Beyf,
4 quarters, S <
a Lyfte, O/ G
a Shodour & Cromys, Oy OhEL

Moton
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Moton & Welle®.

I quarter,

2 leggs of Welle & 2 Shodours,

A Marebone & Suet, & 3 Calwisfere,
1 quarter of Moton, and 6 Calwisfere,
20 Lamys,

Dreflyng of Lamys,

Wine, 2 galons, a potell, & a pynte,
Wenegar 3 potellis, |
Warg® 1 galon,

Spyce,

g 1b Pepur & half,

4 0z. of Clovis & Mace, & quartron,
11 1b. of Sugur & half,

1 Ib. of Sinamon,
12 |b. of gret Refons,

6 Ib. of {male Refons,

1 Ib. of Gynger,

1 |b. of Sandurs,
1 1b. of Lycoras,
4 1b. of Prunys,

1 Ib. of Comfetrs,

1 |b. of Turnefell,

1 1b. of Grenys,

1 1b. of Anefleds,

* Veal, now in the South pronounced with #,
b Verjuice,

2
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