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INTRODUCTION.,

W BAN has been defined as ¢ the cooking animal,”
] and in thefe days of univerfal inveftigation, when
ASRA every principle is traced back to its fource and
every cuftom to its origin, it will hardly be thought unworthy
to give a few moments from graver ftudies to a * Noble
boke of Cookry ™ written four hundred years ago.

Perhaps, indeed, our firft reflection on turning over its
pages will be that there is nothing new under the fun, for
here are the fame birds, beafts, and fifhes, the fame courfes,
and even the fame names of various difhes, that we find in
a modern cookery book. We fee too with pleafure that the
fame principles and the fame care were recognized as
ntceﬂhry for good cookery in the thirteenth and fourteenth
centuries as in the nineteenth. ¢ Clene veflelles,” ¢ fayre
watur,”” ““luk ye welle to it,” and ““boille yt foftlie ” were
then, as now, the firft and moft important of culinary prin-
ciples. But on clofer examination much will be found to
furprife and amufe the curious reader.

Who would have guefled that the moft highly civilized of
modern game pies is only an improved and ornamented
“coffyn,” while the paftry of our moft delicate fruit tart
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owes its origin to the defire of our anceftors to * counterfet
the fubftantial ¢coffyn” in which *chekkyns,” ¢ per-
touches,” and ¢ feflands ** were once configned to the oven
with fomething admiflible on ¢ fyfshe daies?” Who would
have guefled that a precedent for the ufe of mint fauce may
be found as far back as the ““aigre-douce” of the time of
King Edward the Firft? or that the germ of the dainty
“ fricondelles "’ of our day may be found in  bef or moton
hewed in fmale gobbettes and couched in a good bature ' ?

But while the names of the difhes are fimilar to our own,
there is, happily for us, a vaft difference in the preparation
and ingredients; for inftance, the names  cuftad” and
““ blanche-mange ” have come down to us with little altera-
tion, but the refemblance between the old difhes and ours is
but flight. Our cuftards are free from * freche pork mynced
fmale,”” and our blanc mange is innocent of * lamprey or
other fyfshe.”

The cook’s difficulties in thofe days muft have been great,
[t was, no doubt, 2 very good thing that people who break-
fafted, dined, and fupped fo heavily one day, thould have their
fare flightly diminifhed on the next; but ftill it muft have
been no eafy matter to fatisfy mere hunger with a repaft from
which all meat was banifhed, and in which even the eggs were
“counterfet.”” This ever-recurring neceflity foftered great
ingenuity in the art of imitation, an art which was even
reforted to, apparently, for the mere pleafure of a deception,
that we can hardly imagine ever to have been fuccefsful.
Thus our MS. gives a recipe for making “two capons of
one” with elaborate directions how to take off and ftuff the
fkin of the fowl to make number one, while the body with-
out the fkin figures as number two: thefe are direéted to be
“rofted both to gadure,” but perhaps the ftuffed fkin was
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referved for a fith day, or if ferved on the fame difh with the
veritable fowl, here would be a fine opportunity for making the
diftinction which was the polite ufage of thofe days. A pike,
for inftance, was to be ferved whole to “ a lorde,” but cut
up in pieces for the “ commonalte.,”” Cabbages were to be
¢ thikked with grated bred "’ for common people, with yolks
of eggs *“ for a lorde.”” It muft be confefled, however, that
lords fometimes paid dearly for their privileges : thus we find
that inftead of ““a lorde” being allowed to enjoy the
crackling immortalized by Charles Lamb, his ¢ pigge,”
though “ferved furthe hole to a lorde ™ was, alas! to be
“endored,” or covered with yolks of eggs and tinfel.

It muft be remembered that at the time when thefe recipes
were written, and indeed for a hundred years afterwards,
forks were unknown in England. Thofe ufeful articles
were introduced into this country in the reign of James the
Firft, by Tom Coryat, the eccentric traveller, who thus
defcribes his difcovery of their ufe in Italy :—* [ obferved a
cuftome in all thofe Italian cities and townes through which
I paffed, that is not ufed in any other country that I {faw in
my travels, neither doe I thinke that any other nation of
Chriftendome doth ufe it, but only Italy. The Italian and
alfo moft ftrangers commorant in Italy, doe alwaies at their
meales ufe a little forke, when they cut their meate. . . . .
This forme of feeding I underftand is generally ufed in all
places in Italy, their forkes being for the moft part made of
yron or {teele and fome of filver, but thofe are ufed only by
gentlemen: The reafon of this their curiofity is, becaufe
the [talian cannot by any means indure to have his difth
touched with fingers, feeing all men’s fingers are not alike
cleane. Hereupon I myfelf thoughte good to imitate the
[talian fafhion by this forked cutting of meate, not only while
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I was in Italy, but alfo in Germany, and oftentimes in England
fince I came home.”" But notwithftanding their comfort
and utility, forks were not generally ufed for fome time.
Thus we find a few years later Fynes Morryfon in his travels
adviling the travelled Englithman, ¢ that he returning home,
lay afide the fpoone and forke of Italy, the affected geftures
of France, and all ftrange apparel, yea even thofe manners
which with good judgement he allowes, if they be difagree-
able to his country men.” ?

Without the help of forks it was no wonder that carving
was a very ferious bufinefs, requiring fuch minute directions
that one of the earlieft books printed (1508) was Wynken
de Worde’s ¢ Book of Kerving "’ (fee Appendix). But though
thus wanting in the moft neceflary of appliances, there was
no lack of {plendour at their feafts. The peacock with his
fine plumage carefully displayed made a brilliant figure on
tables fet out with gold and filver veflels, and armorial devices,
and adorned with the wondrous *futtletes’” in paftry and
fugar, without which no feaft or banquet was thought com-
plete. Our MS. deferibes the antelopes, the fwans, cygnets,
and eagles, each with * a fcripture in her bylle” that
graced the ¢ crownacon ”* feaft of King Henry the Fifth, and
the ftill more ambitious compofition that ornamented the table
at the * Stallinge of Clifford Bifhop of London,” when a
caftle was fet in the midft of a cuftard filled with jelly in
which was a demon bringing a doftor in a pulpit in
clothing of green tabard and hood bearing a pious infcrip-
tion in Latin (fee Appendix). The difhes alfo are fometimes
directed tobe planted in *“ violettes, primerofles” or “ flowres of
borage,” and a certain difh of ftewed apples was to be orna-

! Coryat’s * Crudities,” vol. i., p. 106, edit. 1706.
? Warner's “ Antiquitates Culinariz,” p. 134.
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mented with ¢ floures of the fame tre ;" a proof that, at
any rate, they had good keeping apples in thofe days.

This ¢ Noble Boke off Cookry ’” muft have been written
out after Neville's feaft (1467), but in all probability very
fhortly afterwards—the handwriting, indeed, would, but for
the mention of this fealt, point to an earlier date. The
recipes, however, were doubtlefs tranfcribed from originals
long before compofed ; many of them have fimilar names,
and in fubftance more or lefs refemble the recipes in the
“Form of Cury,”" compiled about 1390, by the malter
cooks of King Richard II., who is defcribed therein as the
““ beft and ryalleft viander of all Chriftian Kynges.” But
they may be traced ftill further back. The late Mr. Horwood
difcovered among some law papers (temp. Ed. L) in his
pofleflion, fome pages of recipes written in the fame hand
and evidently of the fame date. Thefe are written in French,
but feveral of them have the fame names, and are fubftantially
the fame recipes, as thofe in our manufcript, while others are
more elaborate and perhaps more elegant. One or two of
thefe may be given here as fpecimens :—

“ A quire char faunz fu.

¢ Ici enfeigne coment len quira char faunz fu

“ Pernez un petite pot de terre e la couverture de meimes
la terre, e ke il feit lee cum le pot eft, e puys pernez un autre
pot ke feit fet de meymes la terre cum lautre, € la couverture
cum lautre e ke il ioyngnent bien au potz, e ke le pot feit
plus profund ke lautre de cync deis e environ de treis, e
puys pernez char de porc e de gelynes, e puys feftes couper
en bon mofleus, e perncz bons efpeces e metez de denz e du
fel, e pernez le petit pot en ki la char eft, e le mettez en le

1 & Antiquitates Culinariz,” Warner, Lond., 1711,
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graunt pot, e fi metez de bon cel, fi le couerrez od la cou-
verture, e eftopez le de moille terre tenaunte ke nule chofe
ne pufle iffer ; puys pernez de chairz nient efteynt, fi metez
en le graunt pot ewe tut pleyn, mais gardez ke nule ewe ne
entre en le petit pot; fi laiffez eftre en pees cinc lynée de
veie ou fet, e puys ouverez vos potz, e fi trouverez voftre
viaunde bien e bel quyt.”
“ Rosee.

“ Un autre viande kad anonu Rofee. Pernez une poyne de
foilles des Rofes ou deus, e feftes bien braer, e diftemprez
ove let des alemaundes ou de vache, a pus pernez e liez bien
efpes de payn de waftel e des oefs, e colourer le de feffran, e
jettez une foille de fus ou deus e de fucre, e pus endreflez.”

This recipe for a dith of Rofes is to be found in Englifh
in the ¢ Form of Cury,” by the cooks of King Richard I1.,
but it is not in the *¢ Noble Boke oft Cookry;”” our MS., how-
ever, contains feveral recipes like the old French, and fome
almoft exactly the fame in name and fubftance. It feems
evident, therefore, thatall thefe different colleélions of recipes,
of which the French are the oldeft, were formed on the lines
of originals much more ancient. It may be curious to note
a few recipes that appear in all the different collections.

Sauce Madame—A fage and onion ftuffing for goofe ftewed
into fauce with wine.

Egre-douce—A fauce, as its name implies, four, fweet, and
piquant.

Pomes-dorre —Minced and pounded meat mixed with eggs
and favoury herbs made up into balls, firft boiled and egged
over and then browned before the fire (Rifloles).

Blank-mang.—-Veal, chicken, rabbit, or other white meat
ftewed with rice and milk and flavoured with almonds.

Gilly or Gelée—Meat or fith cold, and ferved “ftonding” in
the jelly in which it was boiled.
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Cuffad.—A fearful and wonderful combination of meat,
eggs, and milk.

Fritters, beans and bacon, pea foup, gruel, caudle, and many
other difthes have come down to us from ancient, almoft
pre-hiftoric times.

Our MS. contains recipes for dinner and fupper difhes
only, and it may therefore be well to note a few particulars
regarding breakfaits, gathered from other fources.

[n the Northumberland Houfehold book compiled by
Henry Algernon Percy, fifth Earl of Northumberland, we
find the following account of the allowance for breakfaft to
the fuperior part of the family, from Shrovetide to Eftur:—

“ Braikfafte for my lorde, and my lady.

“ Furfte a loif of bred in trenchers, two manchets, a
quart of bere, a quart of wine, two pecys of faltfyfche, fix
baconned herryng or a dyfche of {proits ({prats).

““ Braikfaite for the nercy (nurfery), for my lady Margaret
and maifter Ingram Percy.

“Item a manchet, a quart of bere,a dyfche of butter, a pece
of faltfyfche, a difche of sproits, or three white herryngs.”

On fleth days the fith was replaced by ¢ half a chyne of
moton, els a chyne of bef boiled—or a chekynge or els three
moton bones boiled; " and it is particularly noted that while my
lord and my lady were to breakfaft only on* Sonday, T hir{-
day, Friday and Satterday in Lent, my lordis children fhall
have braikfafts every day of the week in Lent.”

Manchets were loaves made of the fineft flour, but the
bread eaten by the common people in the fixteenth century
was extremely coarfe. Hollingfhed tells us that, “the
brede through the land is made of fuch grains as the foil
yeeldeth; neverthelefs the gentilitie commonlie provide
themfelves fufficientlie of wheat for their own tables, whilft
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their houfehold and poore neighbours, in fome fhires, are
inforced to content themfelves with rie or barlie, yea and in
time of dearth, manie with bread made of benes, peflen, or
oats, or of altogether and fome acorns among ™’ (Holl., p. 13).

Ale is mentioned in fome of the earlielt recipes known,
but it is generally believed that brewing with hops was
not introduced here till the reign of Henry the Eighth.
Wines they had, both red and white, fome of their own
growth, fome imported from France and Greece, as well as
Rhenith and other kinds. Ypocras—a fort of highly fpiced
wine—was much ufed, being taken as part of the laft courfe
with wafers, or fome kind of cakes. Among the ancient
French recipes alluded to, is one for making ¢ Clarée ”’—
a fpiced wine, either white or red, very fimilar to the
Hippocras.

The various preparations for which recipes are given in
the ¢ Noble Boke off Cookry’ were ferved on difhes, of
which fome were gold or filver, fome ¢ counterfet’ or
gilded, but the moft part of pewter or wood. They were
commonly eaten from treene, i.e. wooden platters and
trenchers, pewter being a luxury referved for fpecial occa-
fions, and generally hired by the year. It was not till the
time of Elizabeth that plates of metal and earthenware began
to be generally ufed inftead of wood.

The table was covered with linen cloths, fome no doubt
of very fine quality; thus we find! mention made of
“ Holland,” ‘¢ Naperie of Devaunt,” ¢ Naperie of Paryce,”
¢ Diaper,” ¢ Towelles,” ** Crefcloth,’” and Canvas,’” and
in the diretions given to * Anne Harris,”” Landrefle to
King Henry the Eighth, the tablecloths are faid to be of ¢ fine
Diaper in Damafcue worke.”

' Ordinances for the Houfehold of George, Duke of Clarence, Edw. IV,



INTRODUCTION. X111

Dinner was ferved at ten or eleven o’clock, and fupper at
four or five : thefe were long, tedious meals,! and it was
needful to relieve them by mufic, and the fongs and recita-
tions of the bards or minftrels, who were confequently a
neceffary part of the houfehold of every nobleman until the
reign of Elizabeth. In the thirty-ninth year of her reign an
Act was pafled to punifh minftrels found wandering about ;
but long before that time they had greatly deteriorated, and
from being the companions and entertainers of kings, they
had become mere *“taverne minftrels,”” whofe wit and
mufic alike were of the loweft kind.

In conclufion, we may obferve that, in the matter of
cookery as in every other, when * the good old days” come
to be examined at all clofely, we find no reafon to regret
that they have pafled away for ever. The ftudy may afford
amufement and intereft, but not a moment’s forrow that
barbarous magnificence and coarfe profufion have happily
given way to the comfort, fimplicity and refinement of

modern times.
Roeina NAPIER.

Horxnam Vicaracre,
Dec,, 1881,

! See Appendix, p. 131.
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The fefte off kynge henry the iijj* to
the herawldes and flrenche men
when they had jufted in
Smytheftelde.

The fhirft courfe

cawpon de haut grece
feflTand and lefshe lefshe
jaffper ftones of dyuers
v:and r}ral]e coloures

grofs char poudred a cuftad

fignet roft
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The fecond courfe

Bruet fair{yn, gilly, potage pegion A lefshe of braun
pigge, cony, roft with feint Georges armes
kyd rofted longe fritturs flampayne
chekyn ffarced

The it courfe

creme of almondes rabetes

larkes ftewed POAEE plouers

venyfon Teelis

pertuche pomerings

quailes A lefshe of braun with
Egret garters

The crownacon off kyng henry the
flyfte

ffried creves
Tartes

braun counterfet for lefshe

{erre preiEe withe the ribe ther in
Pyk, lampry a gret fwan for futtellte

poudred fittinge upon a grene
Gurnard ftok difplaid with a
Trout fkriptur in his bille

Roche



'/. Regardez Roy Hors de court
la droyt voy for the ffourthe
Soit bannez tort

and vi fignetes grow-
ffor the ffyfte

inge out of the {fam ftok

under hir ech on with Eyez pete
a fkripture ffor the {exte
for the fhrfte des comunalte

Then xxiiij {wannys

Theney la ley
euychon of them a byll in

for the fecond

Gardez la fey the mouthe,
for the third ‘). noble bonour and joy
The fecond courfe
Vyand Ryalle egre, eles, and lamprous

gilly with f{wannys of roft
braun ther in for the place ffried
king and ffor other Ef~ lampry bak

tates flampayne
congur freche lefshe lombard
halybut Antelopes for futtellte with
Bace a {criptur
molet /. un fauvez plus
famon maynteyn dieux
{ooles

The 115 courfe

Creme frez perche
dates in compoft fturgion welkes
carpes tenche in braiffell



flounders

porpas roft
lampry rofte
cloves de edewede
menewes fried
paynpuff

dowcettes

Egillis of gold difplayde
for {uttellte withe a
fcriptur in their billes

-/, deft jour notable
eft honorable

The ftallinge of clifford Bifchope oft

Londone

The firft cours

milvet poudred
lampry poudred
pik boiled
halibut boiled

{famon

porpas
a lefche beaucreme
a brod cuftad with a caftell

ther in with a ftuff in
the caftelle of a gille and
the demon in the myd-
des brynging a doctur
to futtllete in a pulpit
in clothinge of grene
tabard and hood withe
arolle on his hed wretyn
thereon

in deo falutare meo



The fleft off Nevell Archebiflshope of
York and Chaunceler of Englond
att his ftallacon in York

The firft courfe

pgraun with muf- heron rofte

_ tard carpet in venifon
et flurmente with pik in ereblad
veny{on lefhe caute rialle
hert poudred firitur boyfe
ffefland in brayn venyfon bak
Swan roft cuftad planted
Ganetz chewetts riall with a fut-
Gullez tellte

capon de haut grece

The fecond courfe

Gilly parti nall wodcok
viand rafens plouer
venifon in brakes Goodwitts
pecock in trapille red thankes
cony rofte yarowe helpes
roo reverfed knottes
lardes de venifon Oxene

pertuches Creme in purpull



lefhe cipirs chatowe dyuers riall with
ffritur napkyne a futtellte
tarte 1n molde

The third courfe

Bland defere dotterelles roft
dates in comfet martynets roft
neutes vert Gret birds
Bittur roftid larkes roft
Curlew roftid {parowes
fefland roftid ffreche fturgion
Railes roft lefshe blaunche
Egret roft firitur cufpe
Rabettes quinces bak
quailes rofeftis florithid
poums vert chamlettes withe a fut-
Got whelpes roft teltte

prime courfis le princ fleft

A reme buyle gurnard. foles
P e ung potage Eles rofte.
Py puyflon potage  ung viand de paft

pik, lampry ung potage. trout
ung puyfion freche perche flounders
ung viand de pafte fhrympes. crabs
potage loppfters lefches

Samon. pik Ung Viand de paft



Le {econd ffefte

“fenifoninfurmenty cony. ung fubtilite
N | potage viand Bruet de Almayne

. § Brufez. chef de ftew lombard

fingler venifon roft
grofs chare Egret roft
fignet roft. pik pegions roft
viand in paft pertuche roft
cuftad lombard colombes

Ung fubtillite

rabettes roft

gilly blandeferre qualis roft
porcell rofted larkes roft
heron, pouchans endorez  perche gilli
Breme. tartes longe ffriturs
braun brifez Ung {ubtelite

le tercius feft

fenifonin furmente ung {ubtilite
d potage viand ung potage

| brufez nomine gille
ung lez ung potage
chef de paris blandefere
grofs char porcelle roftez
fignett roft pullez endorez

pik. cuftada breme. tartes
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braun brufez perche roftez
cony roftez colombes roftez
ung fubtilite rabetes roftez
ung potage qualis roftez
brewet de alemayn Lark roftez
ftewe lombard Pertuche roftez
venifon roftez Long fritur

pegions roftez Ung fubtilite

Le primer feft

B glcvifon in furmente  ffartels
S8 ] Viand brufez Graunt cuftard

A § Grofle chare blanche braun
Chlf de finglez friturs

Capon de haut grece ung fubtilite
Signett roftez dates in compoft
Herond roftez violetes

Fefland roftez Brewez roft
Granns tartes pigions roft endort
Ung fubtilite quailes

Braun in egre douce plovers

Blanche ferre graund ofeaux
porcell roftid pull endourez
curlews roft rabettes

conys roft larke. braun brufez
Biturs roft freturs. de metes in paft

Venifon roft Ung in {ubtilite



[ I

Le {fecund fefte

M8 glenifonen furmente Ung viand de paft
¥ viand brufez Ung fubtilite

ey Y oroffe char peres in ceripe
chif de fingler bruwez

Signet Curlewes
capon de haut grece pertuches
feffand roftez rabettes

pik in brafy larkes

cuftad ung viand de paft
Ung fubtilite Doucet

gille viand riall Tooft lombard
porcelle roft. crayn ffritur

cony roft. bittur anguil roftez
Venifon roft. tenche Ung fubtilite

tartes, Blanche braun

Le tercius feft

p—gor en venered Dragon

{ blaumage po- Cuftad

ot tage Venifon in firmente
Borhed armed mammene potage
Gret bef and moton Gret tartes

Swan and capon Pigge. vele



Braune fried
cony. fefland
bores hed gilt
creme buyle
peres in ceripe
peti puellis
rabettes
pertuches
wockes
{nytes
plouers
quailes

larkes

longe friturs
pertuches gilt
chekyn roft

ung pntage

Ryfe to potage

bacon hering
grene fifshe
{alt ele

/. potage
brill
tenche

carpe
welks

12

breuelle

peftellis in crefles
{wan. conye

lefshe cuftad

gilly lambe
Venyfon. heron
Venifon bak

cold bake mete
friturs. peres in ceripe
Curlewes, rabbetts
quales

gret birdes

lefthe. paynpuf
cold bak mete
antelopes

friturs

The firft courfe

pik
lefshe
bak eles

T he Jecond courfe

fried roches
roft eles
lefshe

breme bacone.
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Servys in the monthe of Janyuar.

@raun and muftard pige. pelle
| nomble to po- lambe. cony. and bitur,

o tage and then for a {oket
peftelles of pork and {wane doucet of friturs of ap-
mortyns to potage pilles

A dener for houfolds in the fam monethe

furmente to potage with mortins to potage

venyfon vele. lambe
beef. moton cony. and wild fowle
fwan and pigge birdes and fritures.

Servis in the monthe of fevriclle.

®raun and muftard Wr:ginns

Of | gruelle ptuche
Pa sy A beef quailes
peftelles of pork tanfay
Swane fritures
lambe Wayfurs and ypocras

heron
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The firft courfe
firft braun and muftard wodcok

nombles to potage lefshe

beef. moton bake metes

peftelles of pork in ceripe then a fewet

capon and lefche tanfey

mortyns to potage {mall birds

lambe bak quynces

cony peres and appilles with
bittur blanche pouder

Her endethe the feft ryalle and the

fervys to a kyng or a prince



Her begynnethe the kalender of the
book oft cookry.

v






Kalender of the book off cookry

gotage for {omer

Hof'd feflon
Pa="a Buknade
charmarchand
juflele {fengle
comyne

chekins in fauce
chekins in mufy
chekins in kertyn
{male joutes
charlet forced
alander de moton
alander de beef
lange de beef
mufy for {oper
yonge poffen
younge peflon rialle
creme buyle

mon amye

cawdelle ferry
cawdelle ferryis
foupes chett
murre
Bailes
Juffelle enforced
let lorre
caudelle rynying
potage of Inde
turnfele
garnard
bruet de Almayne
for Xmefle
bruet fairfyen
for Xmefle
ceripe for ftokfithe fried
lefhe frees
goos in perre
goos in hochepot
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mallardes in fewe

fifche potage
douce

tenche in filik

charlet contrefet of fithe

to make a falt lampry
freche in a nyght

Eeles in forre

Eecles in braiffelle

congur in peell

a gilly of flefhe

quynces bak

viand de cipres
X Lmefle

viand de bourton

viand ryall for X Lmefle

lefche lombard

eles in bruet

pik in braifelle

mortins of fhfhe

bland forre

hennes farced

to mak ij capons of one

to contrefet a kid

egge roft in lent

to mak a fomer fewe

to mak a few without fyere

braun riall in Lent

breteyn in Lent

n egre

for

breteyne in flefhe tyme
fturgion for {opers

cold lefche viand

cold bruet for rabbetts ¢
criftal gilly

a gilly of flethe

creme of Almonds
hagges of Almayne
quyftes

votefe

roftand

famatard

longe ffretures

payn perdieu

peftelles of pork endort
hattes

another hattes in Lent
{fauce madam

{fauce camelyn for qwhails
chaudron for fwan
frefhe lampry bak
{oupes 1n galentyn
wellid peper for roft vele
tartes of fHefche

to bak porpas or turbot
pyes of fHlefche

cuftad lombard

cuftad opyne

chewetes of beef



BOOK OFF COOKRY.

bak chekkins
chewettes rialle
chewettes on fifche dais
dariolites

prymrolle in pafthe

to make apofthot
breny

pies of paris

lofengs fried in lent
haire blad opyn

lefche frees

bak mete on flifche days

to flay a fwan and roft

hym
fefland roft
pertuche roft
quaile roft
heron roft
crayn roft
bittur roft
Egret roft
curlew roft
brewe roft
cony roft
rabettes roft
{arcell roft
plouer roft
{hyt roft
Wodcok roft
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kid roft

venyfon roft

the fid of hie grece
chekins endort

ffelets of pork

capon or goofe rofte
Apetito

Goos or capon faffed
pige farced

breftis of moton in f{auce
capon ftewed

trout boiled

crabs or lopfter

breme in fauce

breme in braffe

Sole in brafle

Sturgion boiled

haddok 1n cevy

codling or haddok

bace molet or breme
congur turbot or halibut
gurnard or rochet boiled
place or flounders boiled
welks boiled

perche boiled

freche makrell

{foupes in doce

hoot mylk of almondes
cold mylk of almondes
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fauce galentyn gruelle enforced P =2
fauce guingere chaudron for {famon
vert fauce codd or keling
fauce aliper—for roft beff lefch penon
garbage ffelets in galentyn
mufculs in fhelles nombles of porpas
mufculles in brothe chaudron of pigges fet
pik in brafy bruet of lombardy
cony or malard in cevy Bruet of Spayne
pik in galentyne Bruet rofe
- pik in foupes {tewed malardes

tenche in cevy ftewed lombard
loffenge on fifche daies ftewed coloupes
cawdelle of almondes bruet bufbayn
oile foupes bruet of kiddes
chard warden blanche bruet
to mak ryfe fauce fairflnet
to mak wort kid ftewed
canebyns pertuche ftewed
another canebyns with alowfid beef

bacon pik in fauce
To mak buttred wort turbot in fauce roft
Cabage wort famon roft in fauce
haire or goos in wortes breme in confet
pik and eles in ballok braun rialle

brothe blanche braun
furmente with porpas laid mylk
to mak juffelle peres in compoft

ledlardes of iij coloures furmente
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amydon

conys 1n grave
chekins in kirtyn
viand de cipre
mortens of flefche
blanch mang of flefche
chaudron
nombles

another nombles
charlet

charlet colouret
juffelle

Bruet de almondes
blank defire
buknard

rofle

ledlardes
blanched mortins
ftewed pegions
foupes dorrey
gruell dalmond
joutes dalmond
cawdelle dalmond
ZSV

Ryfe

Cawdell ferry
Rape

Mylk roftid
Potage of welks

Potage of oyftirs
fauce {ynes
compoft

blank mang of fifshe

mortis of fifshe
pefe de almondes
acoles

gruelle de pork
cony 1n cevy
haire in cevy
haire in albroturs
haire in perdolons
hennes in bruet
chekins in bruet
chekins in brothe
chekins in cawdell
to boile fefland
or pertuche

Roo in fewe
Hennes in grave
hennes in gaucell
lampry in bruet
lampry in galentyn
tenche in grave
chaudron de boife
capon in caflolant
mamony

lange de bef

rape of fifshe

21
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a figge Lampry beak
pomes moiled Appillinofe
pigge harced Charlet

fraunt hemelle Cratonnes
Bours haddok in cevy
pomes Tenche in gilly

Haftelets on fifshe daies

Her endethe the kalender of the Book
of cookry



Her begynnyth the making of all thes

kind as ye fhall find here aftur

in the bok more pla}rn]y the
dighting of xiiij and
11j dyfshes.

§






& in a mortair rawe and in betteinge alay the
4 ] flefhe with egges then tak up the flefhe in
a faire veflelle and putt ther to pouder of cloves
pouder of pepper and falt and coloure it with faffron
and mele it well and mak ther of {mall pilotes and
caft them into a pan with watir boiling on the fier and
when it is well boiled put them in a faire veflelle
then tak almonde mylk mad with brothe of frefhe
beef and put it in a faire pott putt ther to hole cloves
mace pynes rayfins of corans gengile mynced then
fet the pot on the fiere and fturr it welle and put
the pilotes in the pot and let them haue one boyle
or twaine and colour with cawdelle hewe and {falt
it and ferve it.

Lo mak Buknad

To mak buknad tak vele {male and vele par-
boiled then gader up the fleth and ftreyn the broth
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through a ftren and put it in to the pot and fett it
on the fyer and put ther to onyons mynced pouder
of pepper powder of cloves and canelle and in the boil-
ing put in the flethe then tak raw yolkes in a bolle
and caft ther to the het brothe and mele it well
to gedere and in the fetting downe put in the egg
and ftirr it to geder in the fetting down and geve
it a litill color of faffron and falt it and ferue it.

for to mak charmarchaunt

Tak reftes of motton choped and put them in
a faire pot and fet them on the fier with clene
water and boile it welle then take parfley and faige
and bete it in a mortair with bred and draw 1t up
to the brothe and put it in the pot with the flefh
and let it fethe to gedure and falt it and ferve it
furthe.

To mak jufelle [engle

To mak jufelle fengle tak frefhe brothe of flefhe
and fet it on the fiere in a pan and put there to faige
leuys brok in two or in thre and parfley and colour
the brothe then tak egge and grated bred and mele
them to gedur. and when the pot boilithe put the
comand to the brothe and falt it and ftirr it till it
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crudd and when it crudithe gadur it to gedur with a
{cemer and alay it with a litille ale or cold brothe and
{erve 1t furthe.

To mak comyne

To mak comyne fet almond mylk on the fyer then
tak amydon and ftepe it and drawe it and put ther to
pouder of comyne and boile it and ftirr it well put
ther to fugur or hony and colour it with faffron and
falt it and let it be rynyinge, and ye will have it ftand-
ing tak raw yolks of eggs well betene and put it in
the pot at the fetting downe then lefhe it in dyfhes
and caft on a drige mad with hard yolks of eggs fugur
mynced ginger clowes maces and ferue it.

Chekyns in [auce

To dight chekyns in fauce tak chekine chapped
for comons for a lord tak hole chekins and boile
them with fwet brothe of bef with a quantite of wyne
and when they be ny enough tak out the chekins and
bette the yolks of xl eggs in a mortair with faige and
parfley and alay with good wyne and draw it throughe
a ftren put ther to poudre of clowes an unce of fugur
an unce of canelles a litille veniger and colour it with
faffron and falt then couche the chekins in difhes
and put the ceryp in dyfhes upon the mete and
ferue it.
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To mak chekyns in mufy

To dight chekins in mufy, tak fmale chikins boiled
in {wet brothe of wyne then chop hem and put ther

to parfly and faige and put ther to poudre of pepper
and granys and colour yt with faffron then tak wiht of
egges and ale and draw throughe a ftren and put ther
to and ftir it welle to gedur and put ther to an unce
of guinger and when it begininethe to boile fet it
from the fyere and ferue it.

Chekins in kirtin

To dight chekins in kirtyn tak iij pound of al-
mondes made with good pik mylk with fwet brothe
and put it in a pot and put ther to clowes mace fugur
and pynes hole and let it boile to gedur till it be
honging and put ther to an unce of ginger and vini-
gar and put it in the pot then tak chekins ehalvyd/ for
a lord tak hole chekins and {ethe them a litille then
pull of the fkyne and fry them in fwete grece and put
them in large difhes and pour on the ceripe and do
ther on fugur and pouder of ginger and ferue.

Jmalle joutes

To mak {male joutes tak dyners and fethe them in
clene water and hewe them {malle and bet them in a
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mortair but put out the water and tak of the ftalkes
then put them in a pot to fwete brothe and alay the
pot withe bred and fett the pot on the fyer and let it
boille and falt it and ferue it.

Charlet forced

To mak charlet forced tak cowe mylk and yolks of
eggs draw throughe a ftren and bet it to gedur then
tak frefhe pork {malle hewene and caft all to gedure
in a pan and colour it with faffrone and let it boile
till it be on a crud then take it up and lay it on a
clothe upon a bord and prefle out the whey then tak
the mylk of almondes or cow creme and {fett it on the
fyere put ther to fugur and colour it depe with
{affrone then lefhe out the crud and couche it in
difhes and pour out the ceripe and caft on fugur and
canelle and ferve it.

Alander de moton

To mak alander de moton tak y legge of moton
and fethe it till it be tender by it felue and when 1t is
fodene bray the flefhe in a mortair and alay it with
the fam brothe and put ther to pouder of clowes
pouder of canelle colour it with faffron boile it and
ferue it,
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Alander de beeff

To mak alander de bef, tak the clodde of beef
and make lefks of a {pan longe then tak parfley and
hewe it {malle with fhepes tallowe and mak pouder of
pepper and canelle meled to gedure and caft ther to
falt and couche one lefche with rawe yolks of egg and
rolle up the lefke and prik them clofe and put them
on a broche and roft them and ferue them in a good
ceripe.

Longe de bef

To mak longe de bef, tak ox tunges and {crape
them and wefche them then lefk them thyn then tak
dates fmall mynced and yolks cromyd onyons mynced
{malle raiflins of corran parfly, yfope, tyme fandrey a
quantite of faige and a quantite of pouder marchand
pouder of pepper and falt then ftuff your leftks and
rolle them to gedure and boile them in fwet brothe
till it be boiled in then mak a cerip with wyne and
of the fame ftuf and boile it upe and colour it with
faffron and put ther to a quantite of venyger and falt
it and ferue it.

To mak muly for [oper

To mak mufy for {foper tak {malle chekins chopped
and boile them in good brothe of beef and wyne and
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caft ther to clowes maces pynes parfly yfope and faige
and put ther to pepper or granes de paris and draw
a ftrain of yolks of eggs throughe a ftrener and put
ther to an unce of ginger and put all to gedur in a
pot with the chekins and let them boile to gedure and
at the firft boile fett them from the fyere and ferue it.

Yonge peflene

To mak yonge peflene tak peflen and par boille
hem in water then gadar hem up and fet the tone half
upon the fyere with good brothe of beef and bray the
remniant in a mortair withe parfley yfope and bred
and draw it throughe a ftrener into a pot with the
other peflen and boile it and falt it and ferue it.

To mak yonge peflen ryalle

To mak yonge peflen ryall tak yonge peffen and
parboile them then bray the half in a mortair with
parfley mynt and bred and in the brayinge alay it
with almond mylk and put the cony in the pot with
the remnyant of the peflene and boil them all to
gedur and put ther to fugur or hony and colour yt
with faffron and the pot be of 111 galons put ther to
xij yolks of egge rawe and in the fettinge downe ftirre
it welle and falt it and let the peflen be rynyng and
{ferue it with a litille fugur cafte ther on.
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To mak creme buyle

To mak creme buile tak cow creme and yolks of
eggs drawe and well bet that it be ftonding and put
ther to fugur and colour it with faffron and falt it
then lefk it in dyfhes and plant ther in floures of
borage and ferue it.

mon amy

To mak mon amy, tak and boile cows creme and
when it is bolid fet it afid and let it kele then tak
cow cruddes and prefs out the whey, then bray them
in a mortair and caft them in the potte to the creme
and boile all to gedure put ther to fugur hony and
may buttar colour it up with faffron and in the fettynge
doun put in yolks of egg, well bett and do away the
ftreyne and let the potage be ftonding then lefk it
in dyfhes and plant ther in floures of violettes and
ferue it.

Cawdelle ferry

To mak cawdelle ferry, tak clene yolks of egge
welle betene and in the betyng do away the fcome
then put them in a pot with {wet wyne and ftirr hem
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well all to gedure and alay it with bred of payn mayne
ftept in fwete wyne and boile it and put fugure ther
to and colour it with faffron and falt it and at the firft
boile fet it from the fyere then dres it in lefks iij or
uij in a dyfhe and caft on fugur and ferue it

To mak cawdelle fferrens

To mak cawdelle fferrens, tak hennys parboiled and
conys and chop them and put them in a pot with
fwet brothe of beef and fet it to the fyere and put
ther to clowes mace pynes and raiffins of corrans put
ther to a litille wyne and colour it with faffron, and
it be to xmefle tak the yolks of x| eggs well bet and
do away the ftreyne then tak canelle and fanders
mellide with fom licour and draw 1t through a cloth
and put it into the pot and tak half a pound of pouder
of guinger and put it to the egg at the fetting doune
and ftirre it to geddure and mak thy pot rynyinge and
fomdele honging and ferue it.

For to mak foupes chet

To mak foupes chet tak almond mylk mad with
good brothe and fett it on the fyere to boile put ther
to clowes maces pynes raiflins of corrans guinger
mynced and plente of fugur.

D
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Left lombard

Boile gadur of the fkome and fet it to the fyere
agayne put ther to pouder of pepper canelle and grated
bred and ftirre it well to gedur colour it withe faffron
and fanders and in the fettinge doun do ther to a
litill venygar mellid with pouder of guinger and ftirr it
and let it be ftif then gadur it up in a clothe and fplat
it fome dele abrod and couer it with the fame clothe
till it be colde and lay ij or iij lefks in a dyfhe and
ftraw ther on pouder of guinger mellid with fugur
and ferue 1it.

To mak eles in Bruet

To mak eles in bruet tak eles culpond and boile
them with mynced onyons parfley and faige and draw
it with whit bred and wyne put ther to pouder of
pepper canelle and falt and ferue it.

Pyk in Braiflelle

To mak pik in braflelle chope the pik when he is
flit out and let the gebenes hong eche by othere then
caft ther on falt and roft it on a gredirn and mak a
cerip of the graue of the pik with fugur clowes maces
pynes and alay it with chips of bred draw with wine
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pouder guingyure canelle and colour it with faffron put
ther to venygar then lay the fifhe in a chargiour and
pour on the ceripe and ferue it and in the {fame manner
ye may mak tenches in celik.

To mak mortins of ffhfche

To mak mortins of {yfhe tak codlinge haddok
whiting or thornbak and fethe it and pik out the
bones and pull of the fkyne then bet the fithe in a
mortair with the lever of the fame fyfche and temper it
up with almond mylk or cow creme and put it in a
clene pot and let it boile and put ther to fugur and
hony and alay thy potage with fleur of rife draw with
milk through a ftrein and ftirr it well and mak it
ftondinge then drefe v or vi lefks in a dyfhe and caft
on pouder guingyur mellid with fugur and ferue it.

To mak bland forre

To mak bland forre tak the mylk of almondes
blanched mad with capon brothe then tak the braun
of a capon and bet it in a mortair and mele the fithe
and the mylk to gedur in the mortair with the peftelle
and thik it with flour of rife and boile it put ther to
fugur or hony and mak it ftondinge then lefk it in
dyfhes and diaper it with turnfole and ferue it.
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Hennys enforced

To mak hennes enforced tak hennes or yonge pul-
letts and blow them at the breft then tak ftuffur that
is mad with pork boiled and grond and alay it with
herd yolks of egge put ther to pounded guinger
raiffins of corrans and falt it and fors the hennes
between the fkyne and the body and roft him and en-
dore them yallowe or grene and ferue it,

To mak two capons of one

To mak two capons of one tak a capon and fcald
hym clene and keme of the fkyn by the bak then
fley off the fkyn but kepe it hole then grind figges
and frefhe pork with pouder of guinger and canelle
and fers the fkyne and fowe it fafte and roft it {fokingly

and ferue it.

The capon body

Alfo tak the body of the capon and put it on a
broche by his fellowe and roft hym and ftanche it with

grece and when it is roft endore it with yolks of eggs
and ferue it,
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For to counterfet a kidde

To counterfet a kidde take a kid and fley of the
fkyn and fille it full of {fwet mete as ye did the capon
{fkyn and truffe hym on a broche in the maner of a
kidde then roft hym and endore hym with yolk of
egge and ferue it.

To roft eggs in lent

To roft eggs in lent tak and blowe out the mete at
the end of the egg and wafthe the fhelles with warme
water then tak thik mylk of almonds and fet it to
the fyere till it be at the boiling then put it in a
canvas and let the water run out and kep all that
hangethe in the clothe and gadur it to gedure in a
dyfhe put it to whyt fugure and colour the tone half
with faffron and put ther in a litill newe berme and
pouderd guinger and canelle and put fom of the whit
in the eggfhell and in the mydl put in of the yallow
to be the yolk and fill it up with whyt then fet it in
the fyere to roft and to xl eggs tak a lb of almond
and a quarter gyngyure and canelle.

For to mak a fomer [ewe

To mak a fomer fewe tak almond mylk and temper
it with freche brothe then tak yonge pork and fethe
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it and hewe it and grind it and temper it with the
mylk and fett it on the fyere then tak flour of rife
almond mylk faffron pouder guinger and cannelle and
draw them throughe a ftrener and put it in the pot
and ftirr it for clodding to gedur then fett it on the
fyere and caft ther to fugur and put in dyfhes as
many lefks as ye wille and firew it on a difhe and
{erue it.

For to mak a [ewe without fyere

To mak a fewe without fyere tak iiij b of almonds
and lay them in water one nyght then blanche them
and grind them in a mortair and draw them up to the
fame mylk through a ftrener then put it in a clene
bolle and part it in 1 veffeles and put in one veflell
{fugur and quybibes and clowes maces and pouder of
canelle and let one part be whyt anothere part yallowe
with faffron and mak the third part grene withe the
juce of mynte and parfley and lay a lefk of ech on in
a difhe and let your mylk be temperd with whyte
wyne and ferue it.

To mak braun ryall in Lent

To make braun ryall in Lent tak fownds of ftok
fithe dry and do them in water 1ij daies and chaunge
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the watter euerie daie tak theme up and lay them
upon a bord and fcrape them clene with the bak of
your knyf and wefhe them and fethe them in water
then tak them up and fethe them in frefhe fithe brothe
and put to eles for to amend the brofe then tak
blanched almondes grond and draw them with the
fam brothe bete and ye wille ye may mak ther of
almaner of braun as ye did of flefhe alfo tak eggs,and
breke a hole in the gret ende and put out the mete
and wathe them and dry them and fet them in falt
upryght and luk it be feffoned then put in fom of the
whit braun and fom of the {fame braun cold and colour
it with faffron and put it in pepyns as gret as an egge
and fill them up/ and when they be cold pull of the
fhelle and fet them in falt and pricke it with clowes
iiij or vilj aboue and fill up the crown with blanche
pouder and ferue it furthe infted of eggs/ and in the
fam manner do with pouder of guinger and chaunge
the colour and cutt it in gret peeces and ferue it
furthe as ye do braun.

Breteyn in Lent

To mak Breteyne in Lent tak braun that is mad n
lent put ther to poudur of pepper pouder of clowes and
cannelle a good dele of fanders then tak blanched
almondes diced in a parte of wyne and a part of
vinygar and put it to gedur in a pot and when it is
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boiled put it into another veffelle and when it is cold
lefhe it and ferue it as ye did braun ryalle.

To mak Breteyn in flefbe tyme

To mak Bretyn in flefhe tym tak calves feet fkald
them and fethe them in wyne and a part of {fwet brothe
till they be tender then tak them upe and lay them
upon a bord and pik out the bones and chope them
all to gedure and tempere them up with the fam
brothe and put them into the pot and dice the fynuks
then tak blanched almonde pouder of pepper and
pouder of clowes a gret dele and meld alitill pouder
of cannelle and fanders and faffron and fet them on
the fyere and when it comethe put ther to yolks of
eggs diced fmalle pouder of guinger venyegar and falt
and put it in a {mall veflell and when it is cold lefhe
it and ferue it.

To mak flurgion for fopers

To mak fturgion for fopers tak calves feet the hert
and the lung foden tender then hewe them and tem-
per them up with the fame brothe and ye may grond
them and ftrawe on foilis of parfly poudre of pepper
guinger clowes and falt and boile it and lay it on a
clene bord and kepe it well to gedure that it run not
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abrod and when it is cold cutt it in iij lefks then put
venygar in a bolle and mynte onyons parfly and pouder
of guinger and lay the lefkes ther in and ferue iij or
11j 1n a dyfhe and fom of the fauce poured on.

Cold lefbe viand

To mak cold lefche vyand, tak quynces boiled paire
them and pik out the core and cutt them in fmall
pefles and put them in an erthen pot put ther to
whyt grec and alay them up with hony claryfied and
with raw yolks of egges and a littil almonde mylk and
dates pouder of faffron and lefche it furthe.

To mak cold Bruet for Rabettes

To mak cold bruet for rabettes tak and grind
raiffines or dates and drawe them up with offay put
ther in creme of almonds and pouder of cannelle a
good quantite drawen with fwet wyne and with pouder
lombard pouder of guinger venygar and fugur then
fett it on the fyere and when it is at boilinge tak 1t
doun and put it in a bole then tak a rabet and boile
it in good brothe then tak hym up and unlace hym
by the bak from the bones on bothe fides and lay
them in the fewe and when ye ferue them furthe chop
them in peces and raife the wings and leggs of
chekkins and kerue them hole and chop the bodis and
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put them in the fewe and ferue them furthe in the
manner of fewe ryalle or egre douce

Cryflalle gilly

To mak criftalle gilly tak whyt wyne that will hold
hir colour and boil the fithe ther in and let it ftand
and ferve it furthe.

A gilly of flefbe

To mak a gilly of flethe take conys and fley them
and fkald pegions chop them and fley of the fkyne
fkald chekins and chope kiddes and put all to gedur
and boile it in red wyne then tak 1t upe and lay 1t in
a clene clothe dry the peces of the kid pigions and
conysand couche them in difhe and chope chekkins and
put ther to then fet the chekkins in a cold place where
it may ftand ftille then fet the brothe to the fyere agayne
and luk it be well ftrened that no fat abid ther on then
tak fkalded caluys feet and lay them in the fame brothe
till they be tender and luk the brothe be clene {fcomed
feflen it up with falt and ferue it.

Creme of Almonds

To mak creme of almonds tak blanched almondes
and grind them up and temper them up akurd thik
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mylk with faire water drawe it into the pot and fett
it on the fyere and ftirre it welle when it begynnethe
to rife/ and ye have to myche put ther to a difthefulle
of venygar. if ther be alitille putt ther in the lefle
hille the pot and let it ftand awhile then tak a clene
cloth and hold it abrod betweene iij men ftrait caft
the creme there in and rube it undirnethe the clothe
with a ladille toward and froward with the egge of the
ladille to draw out the watter then gadur it to gedur
unto the myddle of the clothe then bind the corners
to gedur and hong it upon a pyne and let the water
run out then put it in a bolle and temper it up withe

wyne and brufe it with a faucer as foft as ye wille and
{erue it.

To make hagges of Almayne

To mak an hagges of Almayne tak and draw eggs
through a ftrener and parboile parcely in fat brothe
then hew it and hew yolks of eggs to gedure put ther
to pouder of guinger fugur and falt. and put mary in
a ftrene and let it honge in the pot boilling and par-
boille it and tak it upe and let it kele then cutt 1t
{malle and tak egg drawen throughe a ftrener and put
them into a pan and let the pan be moift of grece let
the batter ryn abrod into a foile then couche ther in
iij hard yolks of eggs and mary and parfly and turn
the iiij fides to gedur that they clofe to gedur aboue
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that they lie {quare then tak of the fame bater and
whit of egge that it hold ftanche and clofe it and

{erue yt.

To mak quyflis

To mak quyftis tak a pece of beef or of moton and
wyne and water and boile it and fcem it clene then
ftop the quiftes within with whole peppur and caft
them in a pot and cover it and let it ftewe welle put
ther to poudur of guinger watire and falt and caft ther
to and put them in faire difches one or ij in a difche
for a maner of potage and when they be ferued furthe
tak alitill brothe and put in the difches among the
quyftis and ferue it.

To mak votofe

To mak votofe tak gobettes of mary and dates cutt
gret fugur and poudur of guinger faffron and falt and
mak afoile as ye did be for and do it out of the pot and
mak another then tak the for faid ftuf and couche ther
in almoft as brod as the foile and wet the bredes of the
foille aboue and clofle it and bak it effely and when it
is bak cutt it in peces eury pece 1j enche {quare.
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To mak roftand

To mak roftand tak and mak a fhff bater of egg
and pured floure fugur a goodelle and alitill yeft of
new ale and fet it by the fier or els in a pot with
boillinge watur that it may take alitile heet when it
rifeth fwinge it to gedur and let it fall agayne and let
the ovene be heet and clene {fwept and put the floure
in an ovone to bak that it ryfe as frenche bred then
tak it out and cut away the crufte about the brod of a
noble and mak a hole and raife 1t all about under the
crufte and longe and ouer thwart as thyk as thou may
with a knyf and {o doun to the botom hole the cruft
all about fet on the cruft aboue and fet them in the
ovene till they be fomdele dried and ferue it furthe.

To mak famartard

To mak {amartard tak wetted cruddes er they bee
prefled and put them in a clothe and grinde them well
to pured flour and temper hem with eggs and cowe
creme and mak ther of a good batere that it be
rynynge then tak whit grece in a pan and let it be
hete and tak out the batter with a faucer and let it ryn
into the grece and draw your hand bakward that it
may ryn abrod then fry it welle and whit and fomwhat
craking and ferue it furthe in dithes with fugur ther on.
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long [ritturs

To mak longe fritturs tak fom of the fame batter
and let none other ther in for it will be the more fhff
then lay it on a clene bord that is no brodder than the
hond and tak the bone of a ribe of a befte and wet itin
grece that the batter cleve not ther on then ftrik of the
bater with a bone in to the pan that it may fall in {malle
peces euye fritur a hand full longe ferue them hot and
ftrawe ther on fugur and ye may grind thes in the fam
manner and ye will tak pork fodden tender and grind
therin and mak pilottes as gret as an egge that is called
fritture lombard and ferue it.

To mak payn pardieu

To mak payn pardieu tak paynmayne or frefhe
bred and paire away the crufte cutt them in {chyues
and fry them alitill in clarified butter then tak yolks
of eggs drawe throughe a ftrene as hot as ye may and
lay the bred ther in and turn it therin that they be
coueryd in batter and ferue it and ftraw on fugur
enowghe.

To mak peflelles of pork endored

To mak peftelles of pork, endored tak and broche
peftellis of pork and put of the fkyn and roft it then
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tak poudur and baift it and yolk of egge draw throughe
a ftrener and when they be rofted dry it at the greuyng
up and endor hem with yolks of eggs and ferue them
furthe.

To mak hattes in fefche tyme

To mak hattes in flefshe tyme mak a paifte of pured
flour, knodene with yolks of eggs and mak a ftuf of
vele or pork fodene tender and ground with yolks of
eggs put ther to mary diced and dates mynced {malle
and raiflins of corrans with fugur faffron and falt and
pouder mellid to gedur in paifte and wound foilles of
the brod of a faucere as thyn as ye may dryf them and
dryf them that the bredes may cuver to the middes of
the foile then turn them to gedur that the bredes of
the inor fid met all about and lefle the bred and turn
upward without in the manner of an hatte and clofe
welle the eggs that they hold full ther in and luk the
ftuf haue a good batter made with yolks of eggs and
flour of whet the open fid that is downward luk ther
in that the ftuf be cloffed and fo fet it in hot grece up
right and when the battur is fried lay them doun and
{erve them.

To mak battes in lent

To mak hattes in lent mak a paift of pured flour
knoddene with mylk of almondes then tak faffron eles
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bafe or molet and the leuer of the fifhe fodden and
grond put them to alitille fritture pouder of faffron
and falt and mak the bater of pured floure and almond
mylk and do it as ye did be for.

To mak f.c:z:ce madame

To mak fauce madame tak the tharmes of a gofe
and {lit them and fhave them clene then tak the gofifern
the wings the fkyn and the foule of the gofe and put
them all in a pot with mynced onyons mynced wardens
and grapes roftid then roft hir and fmyt hir in peces
and lay here in a chargiour and put the farfer in a pot
put ther to wyn and feflon it up with pouder and falt
and venygar and thou wilt thou may tak yolks of
egges fodene herd and cromyd {malle and put ther to
and let it be falt and pour it on the peces and ferue it.

To mak [auce camelyn for quaylle

To mak fauce camelyne for quaile, tak whyt bred
and drawe it in the fauce in the manner of guinger
fauce with venyger put ther to pouder of guinger
canelle and pouder-lombard a goodelle and ye may
draw alitille muftard ther with and feffon it up with
muftard that it be douce falt it and colour it with
{affron and ferue it.
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To mak chandron for [wan

To mak chandron for {wannes, tak the hert of a
fwan and the goffern and the tharmes and {lit them
and fhave them and fethe them, do ther to the feet
and wings mak them {fmalle and put them in a pot and
boile it then drawe a liour of bred and red wine and
alay it up then feffon it with pouder of pepper guinger
and falt and let it haue a good colour of blod then tak
out the fmale bones of the feet and let the fkyn be hole
and lay a foot in a difshe and a wing there on and
ferue it.

To mak a frefbe lamprey bake

To bak a freche lampry tak and put a quyk lampry
in a pot put ther toa porcyon of red wyne then ftop
the pot clofe that he lep not out and when he is dyinge
tak him out and put hym in fkaldinge water then tak
hym in your handes with alyn clothe and a handfull of
hay in the tother hand and firik hym fo that the fkyn
go away and faue him hole then wefhe hym and cut
hym out whart a ftraw brod from the naville fo that
the ftringe be lowfe, then flitt hym a litill at the throt
and tak out the ftring and kep the blode in a veffelle
and it be a female thruft in your hand from the naville
upwards fo that the fpawn com out ther as ye tak out

E
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the ftringe and ye will boile it falt it a littill in the
{ame place within that ye may cum and lowfe the bone
with a prik from the fifche and brek it a litill from the
hed and flit hym a litill from the taille then put the
prik betwene the bone and the fifche and drawe the
bone from the taille as efly as ye may that it cum out
all hole from the taile then wind the bone about thy
finger and drawe it out foftly for breking and fo ye
fhall tak it out hole then chope the lampry ot twhart
the bak eury pece iij fingers brode and let them hold
to gedure and toile them welle in the blod, and ye will
mak your galentyn of cruft of whit bred cutt it in
{chyves and toifte it on a gredirne that it be fomdelle
broun and tak a quart of good red wyne for the
bakinge of the lampry and put the bred ther in and
drawe it and mak it not chargaunt and ye will ye may
grind a fewe of raiffins and mak it up ther with and
let the fyft part be venygar put ther to pouder of
cannelle a gretdele, pouder galingalle pouder lombard
pouder of guinger fugur faffron and falt and let it be
be tweene braun and yallowe and mak thy colour of
fanders then mak a large coffyn of pured floure and
put thy lampry ther in and put in the galentyn that it
ftand as highe as the lampery and let it haue a good
lide and wet the bredes round about and lay it in the
coffyn and clofe it round about to the pen for ye muft
haue a pen betweene the lidd and the coffyne to blow
the pen that the lid may rife welle and luk the ovene
be hoot and fet it in to it.
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To mak fouppes in galentyne

To mak fouppes in galentyne. When your lampry
is away tak out your galentyn in a veflelle put ther to
wyne and meld it to gedur tille it be {mothe and put
ther to fugur and it be ned tak mace poudre and meld
them togedur fo that it be fomewhat thyn and put it
in an erthen pot and fet it on the fyere tille it be at the
boilling and ftirre it welle then tak whyt bred cutt in
thyne {chyves as browfe and toft them a litille and caft
them in the wyne and put of the fame galentyn into
the coffyn fo that it may wet the bottome and couch
ther to fome of the bred and put in mor galentyn and

the remynant of the bred and the remynant of the
galentyn and ferue it.

To mak wellid peper for roft vele

To mak wellid peper for roft vele tak and cutt bred
in fchyves and toift it upon a gridirne that it be fom-
dele broun and ye may grat it and temper it with
wyne or ale and drawe it throughe a ftrener that it be
fomdele thik put ther to pouder and faffron and boile
it and ferue it hot but let it haue a taift of venygar.
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To mak tartes of fflefche

To mak tartes of flefhe tak pork and pik out the
bones and grind it {male then boile figges in the freche
brothe of flefche of wyne or of ale hewe it and grind
it with egge then paire tender ches and grind ther with
and let the moft part ftand by flefche then tak pynes
and raiffins and fry them a litille in grece and put it to
the other with hole clowes maces poudur of pepper
and cannele a goodele of guinger faffron fugur or hony
clarified then falt it and toile them welle to gedur while
the grece is hot, and mak gret coffynes with lowe liddes
and ye may ftrawe ther to clowes maces and mynced
dates whedur ye wille mold them with the ftuf or ftrawe
them aboue, and lay on the liddes wild werks and
endor them with mylk of almondes and faffron and
endore them as ye bak them and ferue them furthe.

For to mak Tartolettes

To mak tartalettes, mak {malle coffins in the fame
manner as ye did the tother and mak your ftuf of
boylled figges ground and good powdure and fpices
and put ther to other fifche or flefhe and feffon it up in
the fame manner and fille the coffins ther with and ye
may fry them or bak them whedure ye wille and ferue
them. '
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Porpas ﬂﬂrgz'an or turbot

To bak porpas fturgion or turbot tak poudred por-
pas and parboile it welle and ftripe of the fkyn and tak
pouder of pepper and canelle. and it be néd meld it well
with the fifche then clofe it up in the foile or paifte
and bak it, and ye may tak venyfon in the fam manner.

Flefb pies of capon or of fefland

To mak pyes of flefche of capon or of fefland tak
good beef pork vele and venifon hew it {malle do ther
to pork of peper clowes maces guinger and mynced
dates and raiffins of corans mete 1t with malmfey or
vergius and caft in faffron and falt and luk it be welle
fefloned then couch it in a large coffyne and couch in
the capon or fefland hole and if ye wille fmyt them in
peces and colour them with faffron and put in it other
wild foule if ye wille and plant ther in hard yolks of
egges and ftrawe on clowes maces dates mynced
raiflins of corrans quybibes then clofe them up and
bak them and ferue them.

To mak cuflad lombard

To mak cuftad lombard mak a large coffyn then
tak dates from the ftones tak gobettes of mary and
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{malle birdes and parboile them in falt brothe and
couche ther in then tak clowes mace and raifins of
corans and pynes fryed and ftrawe ther on and fett
them in the oven to bak and luk ye haue a coup of
cowes creme yolks of eggs good pouderes faffron
fanderes and falt then fill the coffins ther with, and on
fithe daies boille wardens or other peres paire them
and hole them at the crown then fill them full of
blaunche poudur and torn them in blaunche poudur
and fkoche them all about that the pouder may abid
ther in then fet the ftalks upryght and ye may mak
your coup of creme of almondes and fhak up your
cuftad as ye did of flefche and when they be bak gilt
the ftalkes of the peres and ferue them.

To mak cuflad opyne

To mak cuftad opyne, tak and chope vele in fmale
peces and put it into a pot and let it boile then tak
parfly faige yfope fandrey and hew theme and caft ther
to the flefche, when it boilithe tak pouder of peppur
clowes maces faffron and falt and boile them with a
gooddele of wyne and when the flefche is boilid tak it
up and brek eggs in a ftrener into the brothe that it be
ftif and make coffins and clofe in thy flefche iij or iijj
in a coffyne then tak pynes and dates cut and caft ther
to pouder of guinger and falt it and fet the coffyns in
anoven till they be ftif and fille them up and ferue them.
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Chewettes of beef.

To mak chewettes of beef tak beef and cutt it
{malle and do ther to pouder of guinger clowes and
other good poudurs grapes vergius faffron and falt and
toile them welle to gedure put chekins chopped in

coffins and yolks of eggs brok fmale and bak them
and ferue them.

Bak chekyns

To bak chekyns tak chekins clene fkaldid and trufe
them as fhort as ye may colour them with faffron and
{alt them then couche them in coffins and take {alt
lard of pork and dice it fmale and melleit with
vergious faffron and good poudurs and couche them
in coffins and clofe them and bak them and ferue
them.

Chewettes ryalle

To mak chewettes rialle cutt mary in fmall peces
and couche it in {male coffins with {male birdes par-
boiled or rabettes and dates put ther to fugur falt
vergious and faffron and luk it ftond welle by mary
put ther to pouder of guinger and other good pouders
then clofe them bak them and ferue them
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To mak chewettes on _ﬁ/be daies

To mak chewettes on fifche dais tak molet frefhe
famon or bace rawe clef them frome the bone and
chope them in peces and couche them in coffins put
eles ther to and othere metes as ye did be for and mak
a ceripe of thik almond mylk all faue the juce of eggs
then fet the coffins in the ovon and fille them fulle of
good ceripe and ye may fry the fifche and ferue it
furthe,

To mak daryolites

To mak dariolites tak mynced fisthe and almond
mylk mad with wyne and mynced bred fanders faffron
raiffins of corans hony and pouder and mele all to
gedur fo that it be thik and put it in the coffyn and
bak it in the manner of flawnes and ferue it.

To mak prymerolle

Tomak prymerolle in pafthe tak blanched almondes
and flour of prymerofe grind it and temper it with
{fwet wyne and good brothe drawinge into the thik
mylk put it into a pot with fugur falt and faffron that
it haue colour lik prymerolle and boile it that it be
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ftondinge and alay it with flour of rife and ferue it as
a {tandinge potage and ftrawe ther on flour of prym-
erolle aboue and ye may diaper it with rape rialle in
dreflinge of fome other fewe.

A pofthot

To mak a pofthot, put cow mylk in a pan and fet
it on the {yer and when it is at boiling do ther in other
wyne or ale and no falt then tak it from the fyer and
kele it and affone as the curddes gaddure take up the
curddes with a faucer or a ladille and ferue it and ftraw
ther on pouder of ginger and ye may tak the fam
curdde and lay it on the clothe and prefle out the
wyne and drawe it through a ftrener with fwet wyne
put ther to pouder of guinger and fugur and mele it
to gedure and ferue it as a ftonding fewe for fopers
and ftraw ther on anife in comfettes.

To mak Breney

To mak Breney, put wyne in a pot and clarified
hony faunders canelle peper clowes maces pynes dates
mynced raiffins of corans put ther to vinegar and fett
it on the fyer. and let it boile then fethe fegges in
wyne grind them and draw them through a ftrener
and caft ther to and let them boile to gedur then tak
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flour faffron fugur and faire water and mak ther of
faire cakes and let them be thyne then cut them bigge
laffengis wife and fry them in oile a ftonding fewe for
fopers and ftrawe ther on annes in comfets and ferue it.

To mak pies of paris

To mak pyes of pairis tak and {fmyt fair buttes of
pork and buttes of vele and put it to gedure 1n a pot
with frefhe brothe and put ther to a quantite of wyne
and boile it tille it be enoughe then put it in to a
treene veflelle and put ther to raw yolks of eggs
pouder of guinger {ugur falt and mynced dates and
raiffins of corans and mak a good thyn paifte and mak
coffyns and put it ther in and bak it welle and ferue it.

To mak loffenges fried in lent

To mak loflenges fried in lent make a paifte of
pured flour knodden with faire water fugur faffron
and falt then mak a thyn foile in loffengis the bred of
your hond or lefe and fry them in oile and ferue them

iij or iiij in a dyfihe.

Sfor to mak hayrblad opyn

To mak hairblad opyne tak Buttes of pork and
{myt them to peces boille them in faire water till they
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be enough do it on a bord and put away the {kyne and
the bones and hewe it {mall and put it in a fair bolle
then tak parfly yfope and faige and hewe it {male and
put it in a bolle do ther to fat of the brothe and boile
them and put ther to the flethe mynced dates clowes
mace raiflins of corans faffron falt pouder of guinger
yolks of eggs and draw them throughe a ftrener and
labour it to gedure welle and mak round coffins and
hardyn them in an oven then tak them up and fill
them with a dyffhe with the ftuf and fet them in the
ovene all opyne and let them bak and ferue them.

To mak lefche freex

To mak lefche freey tak and cutt tenches in {Thevers
and put it in hot fkaldinge watur and when it rynnyth
and yeldithe to gedure ye may do away the watir clene
and and put it to clarified buttur hot a gret dele and
hony clarified and toile them to gedur with yolks of
eggs then tak brod coffyns with lowe lidds as thyn as
ye may dryf them and fill them with the ftuf and bak
them and ferue them.

To mak Bakmetes on fifshe days

To mak bak metes on fyfshe days tak lamprons and
ftrip them with a cloth till they be clene and boile
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them in watur falt and venegar and labur hem welle
in pouder and falt and lay them in coffins then tak a
thyk mylk of almonds and draw it up with faire watir
or with the brothe of fifshe put ther to pouder fugur
and foilis of parfley venegar and falt and fet them in
the ovene and fill them up ther with and ferue them.

To flay a Jwan and almainner of foule
and to dight them.

To fley a {wan and allmaner of fowle and to dight
them, tak a fwan and cutt him in the roof of the
mouthe toward the brayne of the hed and lett hym
bled to dethe then kep the blod to colour the chau-
dron and knyt the nek and let him dye then fkald hym
drawe hym roft him and ferue hym with chaudron.

A fefland rofte

A feffand let him blod in the mouth to the dethe
then pull him dry and cut of the hed and the nek and
the leggs from the body par boile hym and lard him
then put the kneys in the vent and roft hym and raife
his leggs and his wings as it were a henne and no fauce

but falt,
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A pertuche roft

A pertuche tak a fedir and put it in to his hed and
let hym dye and pulle hym dry and drawe hym and roft
hym as ye wold raife the legges and wingys of an henne
and mynce hym fauce hym with wyne pouder of
guinger and falt and warme it on the fyere and ferue it.

RQuayle roft

A quayle tak and fley hym and roft hym as a
pertuche and raife his legges and his wyngs as a hene
and no fauce but falt and ferue it.

A crayne roft

A crayne let him bled as a fwann and draw hym at
the vent then fold up his leggs and cut off his
wings by the joint next to the body then wind the nek
about the broche and put the bill in the breft againft
the wings and leggs as he gothe, and ye fauce hym tak
and anynte hym and fauce hym with pouder of guinger
muftard venygar and falt and ferue it, alfo ye may fauce
it with fauce pelito.



62 HERON ROST.

Heron roft

A heron let hym bled in the mouthe as a crayne
{kald hym and draw hym at the vent and cut away
the bone of the nek and let the hed be on ftille with
the fkyne of the nek and folde the nek about the
broche and put the hed in at the gollet as a crayne and
brek away the bone from the kne to the foot and let
the fkyn be hole and cut the wings at the joint next
the body then put hym on a broche and bynde the
leggs to the {pit with the fkyn of the leggs and roft
hym and raife his leggs and his wings as a crayne and

fauce him with vinegar muftard poudered guinger and
falt and ferue it.

Bittur Roft

A Bittur take and fley him in the mouthe as a
heron drawe him as a henne and fold up his leggs as
a crayne and lett the wings be on then tak a waye
the bone of the nek as ye did a heron and put the hed
into the gullet or in to the fhulder then raife hym and

raife his leggs and his wyngs as a herone and no fauce
but falt.
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An Egret roff

An Egret tak and brek his nek and cutt of the roof
of his mouthe and fcald him and draw him as a henne
then cutt of his wings by the body and fold up his
legs as a bittur and roft hym and raife his leggs and
his wings as a heron and no fauce but falt.

Curlew roft

A Curlew tak and fley him in the mouthe as a
fefland pull hym dry cutt of his wings and draw hym
as a henne and fold up his feet like an egret and let
his hed and his nek be one and tak away the nether
lipe and the throt holle and put his bille in his
fhuldurs and roft hym and raife his leggs and his
wings as a henne and no fauce but falt.

Brew roft

A Brewe fley him in the mouthe as a curlewe fkald
hym and drawe hym as an henne then brek his leggs
at the kne and tak away the bone from the kne to the
foot as a heron cut of the nek by the bodye then roft
hym and raife his winges and his legges as a heron
and no fauce but falt.
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Cony roft

A conye tak and drawe hym and parboile hym roft
hym and lard hym then raife his leggs and hys winges
and fauce hym with venegar and pouder of guinger
and ferue it.

Rabettes roft

To roft rabettes tak and flay them drawe them and
roft them and let their heddes be on firft parboile
them as a cony or ye roft them and ferue them.

Sarcelle roff

To roft a farcelle brek his nek and pulle hym dry
and drawe hym as a chekyn cutt of his feet his wings
and his nek and roft him and raife his leggs and his
wings as a heron and no fauce but falt, and ferve it.

Plouer rofte

To roft a plouer tak and brek his fkull and drawe
hym as a chekyne and cutt of his legges and his wings
by the body and roft hym and raife his legges and his
wings as a henne and no fauce but falt and ferue it.
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Snyt roff

To roft a fnytte tak and flay hym as a plouer and
pull him dry and let his nek be hole faue the wings
and let the hed be on and put the hed in the fhulder
and fold up his legges as ye did a crayne and cut of his
winges then roft hym and raife his winges and his
leggs and fhulders as a plouer and no fauce but falt.

Wodcok roft

To roft a wodcok tak and {ley him as a fnyet and
pulle hym dry or brek his bak but kep his fkull hole
and drawe hym as a fnyt and put his bille through
bothe hys fides then roft hym and raife his leggs and
his wings as a hen and no fauce but falt.

Kyd roft

To roft a kyd tak and flit of the fkyn at the throt
and feche for the vanys on bothe fides the gorge and
cut them and flit them and put there in bothe the
forelegs and the hinder leggs bothe fides eliche and
prik them and parboile hem and roft them and lard

them and ferue them with {auce guinger.
F
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Venyfon roft

To roft venifon tak feletes of venyfon bound and
cutt away the fkyne and parboile it and let it be
throughe ftiff then lard it with falt and put it on a
{male broche and roft it and if it be ned leche it abrod
in lefkes and lay them in a dyfshe and ftrow on pouder
of guinger and falt, and ye may do with buttes of
venyfon in the fame manner,

Tte fid of highe grece

The fid of high grece tak and wefche it and do
away the feletes put them on a broche and ftoche
them out whart and crofe wyfe in the manner of
lefenges of the flefshe fid roft them then tak red wyne
pouder of pepper and falt and boille it till it be enoughe
and fet a plater under to kep that fallithe and baift it
ther with againft the fyere then tak it of and fmyt it
as ye lift and ferue it.

Chekyns endort

T'o mak chekyns endort tak chekyns and fkald them
and tak out the breft bone and faue the fkyn hole then
roft them till they be enoughe and endore them with
yolkes of eggs and when the endoringe is ftiff let them

roft no more alfo ye may roft kidde and endore them
in the fame manner.
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Feletes of pork

To dight felettes of pork tak and roft felettes of
pork and endor them with the fame bater ye did the
chekins and roft them and ferue them.

Capon or goos roffe

To roft capon or gofe tak and drawe his leuer and
his guttes at the vent and his grece at the gorge and
tak the leef of grece parfly ylope rosmarye and ij lengs
of faige and put to the grece and hew it fmale and hew
yolks of eggs cromed raiflins of corans good poudurs
faffron and falt melled to gedure and fers the capon
there withe and broche hym and let hym be ftanche
at the vent and at the gorge that the ftuffur go not
out and roft hym long with a foking fyere and kep
the grece that fallithe to baift hym and kepe hym moift
till ye ferue hym and fauce hym with wyne and
guingere as capons be.

Apetito

To mak apetito tak the garbage of yonge gees
heddes nekes wings feet geffern hert and the lever and
boille them welle then lay them on a bord and cut the
wings the feet and the geflerns the hert the leuer and
the lungs and fry them in fair grece then tak pouder
of pepper falt and yolks of eggs draw throughe a
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ftrener and put them into the frying pan when it 1s
hardenyd turn it and fry it not to myche but that it
may hold ethe to gedure and ferue it.

To fafle capon or goofe

To fafle goos or capon tak parfly faige and ifope
fuet and parboile it in freche brothe then tak it up and
put ther to herd yolks of eggs hewene then tak grapes
mynced onyons and pouder of ginger canelle peppur
and falt and fers the goos or capon with it and roft
them and ferue them.,

A pigge roft

To mak a pigge harfed tak freche pork fodene
tender and do away the fkyne and the bones then hew
the flefshe and half a doffen figges there with and
grind them with yolks of eggs and put ther to raiffins
poudur fugur faffron and falt fat pork and grated bred
and cows creme and fars the pige and fow it and roft
it and ferue it with fauce guinger.

Breft of moton in [auce

To mak Breftis of moton in {auce tak breftes of
moton roft them and chope them then chauf vergious
on the fiere put ther to pouder venyger and falt and
caft on thy moton and ferue it.
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A flewed capon

To ftew a capon tak parfly faige yfope rofmary and
brek them between your handes and ftop the capon
ther with and colour it with {affron and couch it in an
erthen pot and lay fplentes under nethe and about the
fides of the pot and ftraw erbes about the capon and
put ther to a quart of wyn and non other licour then
couer the pot clofe that no brothe paflfe out then fet it
on a charcole fyere and ftew it foftly and when it is
enoughe fet it on a wifpe of ftrawe that it touche not
the ground for brekinge then tak out the capon with
a prik and luk yf it be enoughe or els ftewe it better
and mak a ceripe of good wyne mynced dates and
canelle and draw it with the fame wyne put ther to
raiflins of corands fugur faffron and falt and guinger
and wyn then lay the capon in a dyfshe and put the
fat of the few to the ceripe and poure it on the capon
and ferue it.

Trout boiled

To boill a trout tak and nawpe hym in the hed
and mak a fauce of faire water and falt and parfly and
when it begynnythe to boile ftrene it then drawe hym
at the belly and ye will haue hym rond cutt hym in
the backe in ij or iij places and drawe hym iij ftoches
by the hed then fethe hym and ferue hym furthe with
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vert fauce cold and foilis of parfly, or els {ethe the
pouche as ye do of a pik and mynce it with the grave
and do that to pouder of guinger and ferue it.

Crabe or lopfler

To dight crabe or lopfter tak crabe or lopfter and
ftop hym at the vent with one of the litille clees and
fethe hym in clene water or els ftop hym in the fame
manner and caft hym in an ovene and let hym bak and

{erue it with venygar.

Breme in Sawuce

To dight a breme in fauce tak and ftale hym and
drawe hym at the belly and prik hym at the chyne
and broylle him on a gredyrne till he be enoughe then
tak wyne boiled and caft it to pouder of guinger and
vergius then lay the breme in a dyfshe and poure on
the ceripe and ferue it.

To mak a breme in Brajﬁe

To dight a breme in brafle ye fhall dight hym in
the fame manner then tak pouder of canelle and draw
theme throughe a ftrener with red wyn put ther to
hole clowes maces pynes and fanders then fet it on the
fyere and when yt is boilling put ther to pouder of
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guinger venygar or vergius and let it be chargaut of
pouders and lay the breme on a dyfshe and pour on
the brafe and ferue it.

A tenche in brafe

To dight a tenche in braffe {plat hym by the bak
through the hed let the belly be hole do away the
draught and ftoche hym a litille outwhart on the fifche
fid and lay them on a gredirn till they be enoughe
then lay it in a difshe the fifche fid upward and tak

the fame brafe ye tok to the breme and pour ther on
and ferue it.

To make a fole in brafe

To mak a fole in braffe tak and fley foiles and draw
hym and roft hym and lay hym in a dyfshe and mak
the fame bras ye did to the breme faue clowes and
maces and ferue it,

To boylle flurgion

To boile fturgion tak and cutt of the fynnys from
the taile to the hed and chyne hym as a famon and cutt
his fides in faire peces and mak a fauce of water and
{alt and when 1t boileth fcom it clene and caft in the
peces and let them boile and ferve them.
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Haddok in covy

To dight haddok in covy drawe haddok at the
belly and he be large cut of the hed and roft the body
on a gredirne till he be enoughe then ftewe bred in the
brothe of famon or other good fifshe draw liere with
the brothe hew parfly put it to red wyn hole clowes
maces pouder of pepper and a gooddele of canelle then
tak the lever and the pouche of an haddok and hew it
and put it in a poffuet and raiffins of corans faffron
fanders and falt and boile it and feffon 1t with pouder
and virgus put away the fkyn of the haddok and lay
it in a chargiour and put the covy aboue and ferve i,

To dight codlinge or haddock

To dight codlinge hak or haddok draw them at the
belly and cut them outwhart in rond peces and the
haddok be large cut of the hed and mak a large taile
and mak the fauce of water and falt and when it
boilethe fcome it clene and caft in the filche and the
lever and parfly and let it ly in the fauce till ye ferue
it hot and the leuer there with.

Bace molet or Breme

To dight bace molet or breme drawe them at the
belly and fkale them clene and wefche them and mak
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ve fauce of water and falt and when it boilithe fcom it
clene and {coche them outwhat the fides and caft them
in at the boiling put ther to parfly and faige and ferue
it. the bace and the molet with guinger.

Congur. turbot or halibut

To dight congur. turbot or halibut fcald your
congur but be ware of brekyng then clef the congur
hed and cutt the congur a litille befor the naville and
lowfe the got and tak it out at the throt and the leuer
and the gutte and cut it in rond peces and let it be
clene fhaven that the fkyne be not away.

Turbot

and draw the turbot by the gille out of the hed and
the body out whart

Halibut

and chyne a halibut and fethe hym with water and falt
and when it boilithe then fkeme it and when the congur
is enoughe tak it up with a ftrene and lay it in a veffelle
and when the turbot and halibut is enoughe pour out
the brothe and put water ther to and tak up the fifche
and lay it in water and falt and ferue it ij or iij peces
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of congur in a difshe and ftraw ther on parfly and
ferue it furthe with venygar and the turbot and
halibut ferue it with pouder and venygar.

Gurnard or rochet

To boile gurnard or rochet draw a gurnard at the
belly and tak out the found and the reffet and {lit the
pok fhave it clene and let it hang by then wefche it
and mak the fauce of water and falt and when it
boilithe fkom it clene and put in the fifshe and when
it is fodden tak it up with a {fcomer and ferue it with
fauce guinger.

Place and flounders

To boile place or flounders tak a place and draw
hym under the vyn and draw a flounder and ftoche
hym outwhart acrofs on the whit fide wefche hym
and boile hem with water and falt caft ther to parfley
and fethe them and ferue them with the brothe.

o boille welks

To boile welks put them in a pot with water fo they
may flot then fet them on the fyer and let them ftond
longe or they fethe then tak them out of the water
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and tak out the fifshe with a prik and put away the
hulles then wefche them well with watire and falt ij or
iij tymes then lay them in clene water till ye ferue
them with grene parfly.

Perche boiled

To boylle a perche draw hym at the gills and let the
belly be hole and mak a fiff fauce of water and falt and
ale and when it boilithe caft in the perche and let it fethe
and fcrape of the fkyne and lay it in a difshe and let the
hed and the taile be on ftraw on parfley and ferue it
with venyger.

Freche makrelle

To dight a freche makerelle tak and draw a mak-
erelle at the gil and let the belly be hole and wefche
hym and mak the fauce of water and falt and when it
boilithe caft in mynt and parfly and put in the fifshe
and ferue it furthe with forell fauce.

Soupes in dose

To mak foupes in doce grinde blanched almondes
and ferup them up with water into a faire mylke and
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draw it into a pot through a ftrener put ther to fugur
faffron and falt fet it on the fyere and ftirr it welle
when it boilith do it to a litill wyn and tak it from
the fyere and ftirr it well for qualinge then cutt whit
bred in fhyues and toift it on a gredirne that it be
browne then put them in wyne and lay them on the
gredirne agayne and lay the toiftes 1ij or 111 in a difshe
and put on the mylk and ferue it,

To mak hoot milk of almondes.

To mak hot mylk of almonds tak blanched almonds
and grind them and draw them with faire water and
{fugur or Hony clarified then falt it and boile it and
ferue it furthe hoot and toifted bred ther in.,

cold mylk of almondes

To mak cold mylk of almondes put fair water in a
pot with fugur or hony clarified fo that it be douce
then falt it and fet it on the fyere and when it is at
boilling fcom it and let it boile awhile then tak it from
the fyere and let it kele then blanche youre almondes
and grind them and temper them with the fame water
in to a good thik mylk and put it to wyne that it may
haue a good flavour ther of and ferue it then cut bred
and toift it and baift it and toift it again that it be
hard and ferue them in one difshe and the mylk in an
other difshe.
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Sauce galentyne

To mak fauce galentyne tak cruft of brown bred
and ftepe them in venygar put ther to pouder of
canelle and let it ftep till it be broun then ftreyn it ij
or i) tymes caft it to pouder and falt and let it be
ftonding and ferve it.

Sawuce guinger

To mak fauce guinger tak whit bred and ftep it in

venygar and ftreyn it ij or 1ij tymes then tak pouder
of guinger and falt and let it not be thyne and ferue it.

vert fauce

To mak vert fauce tak parflye mynte forell cyves
and fauce alone then tak bred and ftep it in venygar
do ther to peper and falt and grind them and temper

them upe and ferue it,

To mak Jauce aliper for roft bef

To mak fauce aliper for roftid bef tak broun bred
and ftepe it in venygar and toifte it and ftreyne it and
ftampe garlik and put ther to pouder of pepper and
{alt and boile it a litill and ferue it.



78 GARBAGE.

Garbage

To mak a garbage tak the heed the garbage the
leuer the geffern the wings and the feet and
wefche them and clene them and put them in a pot
and caft ther to brothe of beef poudere of pepper
clowes maces parfly faige mynced then ftep bred in
the fam brothe and caft it to pouder of guingere
venygar {affron and falt and ferue it.

Mufcules in ﬂvefﬁs

To mak a mufcullis in fhelles tak and pik mufkles
and pik them and wefche them and caft them in a pot
put ther to mynced onyons wyn and venygar and
when they do open ferue them furthe

Mufculles in brothe

To mak mufculles in brothe tak mufcles and fethe
them and pik out the mete and when they be f{oden
in the brothe put them in to the pot and fet it on the
fyer then fireyn bred with the fame brothe and caft
ther to mynced onyons falt wyne and pouder of
guinger and pepper and let it boile put ther to the
mufcules with poudur and faffron and ferue it.
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Pikin B rafy

To mak a pik in Brafye tak and roft a pik then
tak almondes and bray them in a mortair and temper
them with wyne and ftreyne them then tak mynced
onyons clowes and poudur and fugur canelle pepper
guinger venygar falt and let it boile and ferue it.

Cony or malard in covy

To mak cony or malard in cevy tak cony henne or
malard and roft them till they be almoft enoughe or
els chope them and fry them in freche grece and fry
onyons mynced and put them in a pot and caft ther
to freche brothe and half wyne clowes maces pouder
of guinger and pepper and draw it with venygar and
when it i1s boiled caft ther to thy licour and pouder
of guingere and venygar and feffon it and ferue it.

Pik in galentyne

To mak a pik in galentyne fethe a pik in good
fauce then couche hym in a veflelle and when it is
cold tak bred and ftepe it in wyne and venygar and
caft ther to canelle and draw it in a pot and caft ther
to pouder of pepper falt and onyons fried in oile and
caft ther to fanders and let it boille a litille and caft
ther to upon the pik and ferue it.
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A pik in foupes

To mak a pik in foupes tak a pik and boile hym
with rosmary tym and parfley then mak a fherpe
fauce of wyne water and ale and tak the reffet and
chope it {malle and fethe it with wyne and watur and
put ther to clowes maces raiffins of corans guinger
fenymon dates mynced and fugur then cutt whit bred
and lay it in a platter and the pyk aboue and caft on
the reffet with the fatteft of the brothe that the pik
was foden in and ferue it,

Tenche in cevy

To mak a tenche in cevy tak and cutt tenches in
{malle peces thene fry them and draw a liour of
raiffins of corans with wyne and water and do ther
to other raiffins hole pouder of guinger clowes canelle
and pepper and put your tenche ther in and fethe it
with water and falt and ferue it.

Leffingis on Jfifche dais

To mak leffenges on fifche dais tak almondes and
grind them and mak a thik mylk with faire water
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and alay it upe with loflinges and caft ther to fugur
{affron and falt and mefe it furthe and florifshed with
colliander comfet and ferue it.

Cawdell of Almondes

To mak a cawdelle of almondes tak blanched
almondes and draw them up with wyne put ther to
{affron and falt and ferue it.

Oyle Joupes

To mak oyle foupes tak and boyle mylk and yolks
of eggs and draw them through a ftrener and caft it
into the mylk and heet it but lett it not boile and ftir
it till it be fomdele thik then caft ther to fugur and
falt and cutte whit bred in fopes and caft the fopes ther
in and ferue it in the manner of potage.

Charwarden

To mak chard wardene tak wardens and bak them
in an oven then tak them out and paire them and
grind them in a mortair and ftreyne them {mothe
throwghe a ftreyner then put them in an erthene pot
and put ther to fugur till they be douced as ye think

G
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beft and put ther to pouder of notmeggs guinger and
granes and let the pouder be farcede put ther to
powder of fanders tille it be coloured and ftirr 1t with
a pot ftik and fet yt on a foft fyere and let it boile till
yt be ftiff as leche lombard and ye putamydon or rife
it is bettere and when it is cold lay it fair abrod in
the coffyn and let it ftond ij dais and ye lifte ftrawe
fenymom upon it and a day aftur the bred is out of
the ovene then fet it ther in and it fhalle en be hard
and then ye fhall mak chardquynce.

Ry/e

To mak ryfe pik them clene and then wefshe them
in two or thre waters and let the water be warm and
fethe them in clene water till they begyn to boile and
at the firft boile put out the water and fethe them
with brothe of flethe or with the brothe of freche
flefshe or of freche fifshe and put ther to fugur
faffron and falt and ferue it.

Wortis

To mak wortes tak coles and ftripe them from the
ftalks then tak betees avens borage violettes mallowes
parfly betayne prymrofe pacyens the whyt of lekes and
cropes of nettilles and parboile them upon a bord and
pres out the water and mynce them {malle put ther to
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otemelle and tak the brothe of turbot congur famon or
other fifshe and put them in a pot with the for faid
erbes and when the pot is at boillinge caft in the erbes
and the wort and boile them up and falt them and ye
tak brothe tak eles and boile them and tak them upe
and ftrip the fifshe from the bones and grind it up
with the fam brothe and put them all to the wort and
fethe them up. Alfo ye may fethe mufkelles with as
mych water as they may {wym in and boile them tille
they be opyne then ftreyne the brothe and tak fome
erbes as ye did befor and put it to the mufkall brothe
and fet them on the fyere and boile them and when
they be boiled put to the erbes and the brothe and put
to the drawen mufkalls and {alt them, and ye may tak
peflen drawe through a ftreyn and mak them up with
the wort and faire water and put ther to oile that
hath bene fkald and in the boiling alay it up with
peflene ye fhall put none otemele ther in, alfo
parboile the whit of lekes and pres out the water and
chop them fmalle and canebyns with faire water and
{et it to the fyere to boile it and put yt to the whit of
leekes but do none otemele ther in and falt it and
ferue it.

To mak canebyns

To mak canebyns tak whit benes and lay them to
ftepe in rynynge water ij dais and ij nights and change
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the water eury day then tak them up and let them are
and put them in an ovene to hardyne and fhelle them
at the mylne and put away the hulles and clef the
benes in ij or iij or iiij at the moft and fry them and

ye may kep them as longe as ye will.

Another canebyns

To mak another canebyns take canebines and
wefshe them and ftep them a litille and mak them up
with mylk of almondes put ther to fugur and falt, and
out of lent mak it up with mylk and clarified hony
then falt it and ferue it.

Canebyns with bacon

To mak canebyns with bacon tak and put f{wete
brothe in a pot then wefche canebyns clene and put to
none other licour but boile them up and let them be
falt and ferue them then tak ribbes of bacon boled and
do away the fkyn and lay them in another difshe and
serue them as ye do furmente and venysen.

To mak buttered worts

To mak buttered wortes tak good erbes and pik
them and wefche them and fhred them and boile
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them in watur put ther to clarified buttur a good
quantite and when they be boiled falt them and let
none otemele cum ther in then cutt whit bred thyn
in dyfshes and pour on the wort.

To mak cabage wortis

To mak cabages wortis tak whit cabage and fhred
them fmale and mak them up, alfo tak whit cabages and
cut them from the ftalks and wefche them and parboile
them and preffe out the water and hew them f{male
in flefshe tym put fat brothe of beef in a pot of capon
brothe or the brothe of other good flefche and when
it is boiled put in thy cabages and maribones all to
brokene and boile them up do ther to faffron or falt
and alay it upe with grond bred and luk it be chargant
of canebyns and ferue it.

To mak haire or goofe poudred in wortis

To mak hayre or goofe poudred in wort put good
brothe of flefshe in a pot and maribones and fet it on
the fyere and chope the haire in peces, and put ther to
and draw the brothe throughe a ftreyn with the blod
then tak coles the whit of leekes other erbes and
otemele and fhred them fmale to gedur and it be an
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old hayre let hir boile welle or ye put in your wortis
and it be a younge hayre put in the hare and the wort
to gedure and els tak a goos of a nyght and a day
murdring and chope hir in the wort in the fam
manner and ferue it.

Pik and eles in ballok brothe
that mufte our dame haue, or
els fhe will be wrotbhe.

To mak eles and pikes in ballok brothe tak and
{fplat a pik and fplat hym and fkale hym and culpon
eles fmale and put them in a pot do ther to grene
onyons and quybibes and mynce them and feffon them
up with a liore of bred and put it to clowes maces
pouder of canelle and faffron and put ther to a
quantite of ftok fifche lik unto the eles and let the pik
boile efely and ferue the hole pik for a lord and
quarto of a pik for comons and culpans and let them
be fefloned and put the brothe with the fauce upon
the pyk and ferve it.

To mak [urmente with porpas in lent

To make furmente with porpas in lent tak clene
whet and bet it in a mortoire and vane it clene and
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fethe it till it be on enbrefton then tak blanched
almondes and grind them in a mortoire and drawe ther
of {fwet mylk with the brothe and boile it till it be
tendur and colour it with faffron and lefhe thy porpas

and when it is fodene lay it in difhes and ferue it
furthe in dyfihes.

To mak juffelle

To mak juffelle tak the fwet brothe of a capon
or of other good flefshe and fet it on the fyere in
a large veflelle colour it with faffron put ther to faige
cut gret and falt it then tak eggs and drawe them
through a ftrener and temper grated bread and eggs
and ftirre it to gedure till they be ronn and let the
erbes be well melhd to gedur and when yt begyn-
nythe to boille tak out the pot ftik and turn the curd
about with a {comer and let not the fyere be to hafty
when it is throughe knyt tak it from the fyere and
couyr it and ferue it.

To mak ledlardes of iif coloures

To mak ledlardes of iij colloures tak clene cows
mylk and put it in thre pots and brek to euy pot a
quantite of eggs and colour on withe faffron another
with fanders and the third made grene with erbes and
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to euy part tak a litill lard of falt bacon well fodene
and dice it fmalle and put it into the pott put ther to
falt and boile them to gedur all thre at once and ftirr
them welle for breking then tak them doun and caft
them in a cloth ech on aboue other and fold up the
clothe to gedure and prefle out the brothe then tak
them out and mak lefkes of them and lay 11j or i
lefkes in a difshe and {erue it

Gruelle enforced

To mak grewelle enforced tak mary bones and
freche brothe and mak grewelle and draw them
throughe a ftrener then tak pork fodene tender and
pick out the bones and the fenewes and pille of the
fkyn and hew it and grind it {fmale in a mortair aud
temper it with the fame gruelle that is drawen and
mak it {mothe and let it flond myche by freche pork
and falt 1t and ferue it.

Chaudron for [amon

To mak chaudron for famone tak the draught of
famon and mak it clene and put it in a pot and all
the blod of the famon ther with and boile it till it be
enoughe then tak it up and grind the fpawn and draw
a liour of bred and of whit wyne and put ther to
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poudere of pepper and canelle and boile it and fhirr it
and feffon it up with pouder of guinger venygar
faffron and falt and ye may ferve it furthe in fted of
potage or els a fauce for famon.

Codling or kelyng

To dight codlinge or keling tak a kelinge and cut
them fmale and put them in brothe of freche famon
and boile them put ther to almond mylk and drawe
bred and colour them with {affron and f{anders do
ther to fugur and pouder of pepper and ferue it and
other fifshe among as turbot pike famon chopped and
feflon them with venygur and falt it and ferue it.

fesﬂ?e penon

To mak lesthe penon take almond mylk and
temper 1t with whit wyne and water then cut parfly
and onyons and put ther to faffron and hole pepper
hole clowes or chopped and boile it and salt it and

{erue it.
Felettes in galentyne

To mak felettes in galentyne tak of the beft of
ribbes of pork and fley of the {kynand put the flefshe
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upon a broche and roft it till it be almoft enoughe
then tak it of and chope it in peces and put it in a
pot with cnyons butter and faire grece hole clowes
maces quybibes and put it to gedur with a cruft of
bred and try it through a ftrener with whit wyne put
ther to pouder of peper and put it in the pot and
when it boilithe let it not be chargant and feffon it
up with poudre of guingere and falt it and ferue it.

To mak nombles of porpas or other fi 1[che

To mak nombles of porpas or of other good fifshe
and ye may cut fom of the fifshe {malle and put it
in the pot and draw a liour with crufte with the fame
blod and fome of the brofe and red wyne and put all
to gedur in a pot and put thereto pouder of peper
clowes and canelle and fet it on the fyere and feffon
it up with pouder guingere venygere and falt, and ye
may mak nombles of congure codlinge or other good
fifshe in the fame manner and ferue it.

Chaudron of piggs feet

To mak chaudron of piggs feet take {wines feet
clene fkalded and boile the [word illegible] and the eres
in freche brothe then take them up and cutt them
{mall and put them in a pot and the brothe and draw
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liour of whit bred and wyne and put them to gedur
and mak foilis of paft and cut iij fmall pilotes and
frye them and feflon them up with pouder of pepper
and falt and colour it to faffron and put the pilottes
hote in difshes and put the fewe above and ferue it.

Bruet of Lombardy

To mak Bruet of lombardye tak hennes conys or
other flefshe foden tender and try it and putitin a pot
do ther to mylk bred and yolks of eggs fodden hew
and grind them and drawe them upe with juic of
parfly put ther to grece or claryfied butter or the fat
of pork and feffon it and falt and put ther to venygar
and mak it lik blod with alkaned and ferue it.

Bruet of Spayne

To mak bruet of Spayne take venyfon and mak
long lefshes then fry them in buttur and wefshe them
in wyn then tak fugur almond mylk clowes maces
quybibes and boile them to gedur and feflon them
with poudure and venyger and ferue it.

Bruet roffe

To mak bruet rofe tak the flefshe of a Roo par-
boile it and try it and put it in a pot then tak the
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fame brothe and other good brothe and draw it
throughe a ftren and put it in to the pot with onyons
and erbes hole clowes maces and qubibes and fet yt
to the fyere and yf yt haue ned alay it with cruftis of
bred with a litille of the fam brothe and blod and
colour it with faffron and falt it and caft ther to
poudre of pepper and canelle and ferue it.

Stewed lombard

To mak ftewed lombard tak pork and roft it and
chop it into a pot with wyne fugur and hole clowes
onyons guingere {affron and fanders then fry almondes
and temper them up with wyne pouder gyngyure
canelle and galingale and ferue it.

Another flewed lombard

To mak another ftewed lombard take almondes and
grind them and drawe them up with {wet brothe of
vele or of pork then tak the flefshe and pair it clene
from the fkyn hew it grind it and mele it with mynced
dates raiffins of corrans and good poudure and mak it
in pilottes as gret as plomes and fet the mylk on the
fyer and ftir it well when it boilithe caft in thy pilots
and let them ftewe upon the fyere and put ther to
pouder and falt and ferue it.
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Stewed colopes

To mak ftewed colopes tak collopes of venyfon
roftid and put them in a pot and do ther to hole clowes
pouder of pepper canelle and other fpice and boille
it up with a gret part of {wet brothe and feflfon it up
with pouder gyngir and the venyfon and ferue it.

Bufbayne

To mak Bufbayne take mary and capons and other
good flefshe and put it in a pot and chop chekins in
peces and erbes hole clowes maces and pouder of
pepper and fot them on the fyer and grind raw pork
or vele with yolks of eggs and put ther to raiffins of
corane pouder and falt and faffron and mele them to
gedure and when the potte boilethe put in the peletes
like an haflille nott and caft them ther in boillinge and
colour it with faffron put ther to parfly and other good
erbes and boile it upe and put it to venyger and
feffon it up with pouder and falt and ferue it.

Bruet of Kiddes

To mak a bruet of kiddes tak kide or vele and boile
it chop it and dry it and put it into a pot then tak
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almonde mylk and drawe it with fwet wyne and brothe
do ther to hole clowes and flour of ryfe alay it and
aftur the boiling feflon it up with pouder of pepper
gyngyr canelle and fugure and put it to venygar and
falt and ferue it.

Blanche Bruet

To mak blanche Bruet tak hennes and pork half
roftid then chop them in peces and put them in a pot
do ther to almond mylk and alay it up with flour of
ryfe or with whet floure and put ther to brothe or
wyne hole clowes maces and feffon it with venygar

pouder and fugur that is ftrawed with alkened and
{erue it.

Sauce Jair[net

To mak fauce fairfnet tak thik almond mylk and
put it in a pott with flour of rife faffron maces guin-
gere quybibes canelle and fugur and wet the botom of
the difshes with fwet brothe or withe wyne and put
ther to hole maces and feffon it up with fugur veny-

gar good pouder and guinger ftrawed with alkened
and ferve it.
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Kid flewed

To ftewe a kid tak a kid and roft yt a litille and
chop it in peces raw and put it in the pot do ther to
erbes onyons and fwet brothe and wyne hole clowes
maces and pouder and fethe them and fefflon them up
with guinger galingale and a litille lier of bred faffron
and falt and ferve it.

Pertuche flewed

To ftewe a pertuche or a wod cok and draw them
and wefshe them clene and chope them with hole
clowes and peper and couche them in an erthen pot
put ther to dates mynced gret raifins of corans wyne
and {wet brothe falt it and cover the pot and {fet it on
the fyer when it is enoughe feffon it with pouder of
guinger and venygar and colour it with faffron and
{erue it.

A lowfid bef

To mak a lowfid bef tak leney beef and cut it in
thyn lefks and lay them abrod then tak the fat of
moton or of beef erbes or onyons chopped {mall put
ther to pouder of pepper and falt then tak the fewet
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and the erbes and lay upon the lefkes and rolle them
to gedur and put them on a broche and roft them welle
and endor them or els ye may put them in a pot and
put ther to good brothe and wyne then tak clowes
maces onyons and erbes and chope them {male and
put ther to pouder of pepper and faffron then falt it
and alay it up with guinger and galingalle and ftewe
it up and ferue it.

A pyk in fauce

To dight a pik in fauce tak and dight the pouche
and the fee of a pik and fethe it half in wyne and half
in water caft ther to parfly and onyons mynced {male
boile them well and fethe pik in good brothe and as it
boilithe tak of the grece and caft yt to the pouche and
fee then tak fom payn mayn cutt thyn as brewes and
toift it on a gredirne then mynce the pouche and the
fee and alay it up with ale and caft ther to venygar
then lay the pik in a chargiour and the reffet with the
pouche and the fee aboue and ferue it furthe.

Turbot roft in Jauce

Todight turbot roft in fauce tak and cutt away the
fyn of the turbotte and cutt the fifshe in the manner
of felettes and put them on a round broche and when
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it roftis {pringle on falt then tak vergius venyger or
wyn and pouder of guinger and canelle and caft ther
to in the rofting and fet a veflelle under to kep that
fallithe and caft it on agayne and when it is roft caft
the fauce upon the fifshe in difshes and ferue it.

To mak famon roft in [auce

To mak famon roft in fauce tak a famon and cutt
hym in round peces and roft hym on a gredirne and
tak wyn and pouder of canelle and draw them throughe
a ftren and mynce onyans {malle and do ther to and
boile them then tak vergius pouder of peper and guin-
ger and falt and do ther to then lay the famon in a
difshe and pour on the ceripe and ferue it.

Breme in comfet

To dight breme in comfet tak and fethe a freche
breme tille he be enoughe then grind it in a mortair
and temper it with almond mylk and drawe it throwe
a ftren in to a pott put ther to fuger pouder of pepper
canelle clowes and guingere and boile it then tak it
out of the pot and put it into alynclothe and pres out
the thyn then tak the ribbes of a bore and couch them
along through the lefke and ferue one or ij in a difshe.

H
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To mak braun rialle

To mak braun rialle tak and boille freche braun in
faire water till it be fom dele tender then tak blanched
almondes and grind them and draw them up with {fom
of the fam brothe and apart of wyne as hoot as ye may
then mak the mylk hot and do the braun in the
ftrener hot and drawe it with the mylk het, put ther
to grece and venyger and fet it on the fyere to boile
and falt it and put it in a veflelle and when it is cold
take it out or chauf the veflelle with out with hoote
water or againfte the fyere and when ye haue it out
cutt 1t in thyn fhyves and lay 11j lefks in a difshe aftur
the quantite and tak pouder of guinger or pared
guinger mynced with annes in comfettes and ye may
draw it with fom of the fame with a parte of the wyne
or els thou may cutt it in letks and ferue it furthe, or
els ye may tak it into another colour what ye wille,
and ye will haue it grene draw it with mylk of al-
mondes and grind leke leves in a mortair and put
ther to faffron and when it is ground myche or litille
coloure it ther with, when ye tak it from the fyere and
do as ye did the tother tym and ye may do ther to a
quantite of canelle guinger or fanders and mak it
broun and ferue it furthe, or els ye may tak turn fole and
wefshe it and wringe it well in wyn that ye feffon it up
with, and when it is boiled colour it up blew: or
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fangwene whedur ye wille and do ther with as ye did
be for, or when ye tak it from the fyer and hath bene
fefloned then tak freche braune fodyn tender and cutt
it in thyn lefks or dice fmalle and caft it into the pot
and ftirre it welle to gedure then put it unto another
veflelle and when it is cold lefhe it and ferue it.

Blanche Braun

To mak blanche braun tak and mak a ftif mylk of
almondes and dice the braun {malle and put yt in a
pot put ther to fugur and falt and boile them tyll they
be enoughe and let it be douced then put it in a bafyn
and let 1t ftond till yt be cold then lefhe it but lett it
not be thyn and lay a lefhe or twain in a difshe and
{ferue it.

Alayd mylk

To mak alayd mylk take cow mylk and fugur and
put it in a pot and fet it on the fyere and when it
boilithe alay it up with yolks of eggs and let it be
rynynge and not chargant then tak whit bred and
cut it in thyn peces and lay them in a difshe and let
the mylk be fomewhat falt and ferue it furthe.



100 PERES IN COMPOSTE.

Peres in compofte

To mak peres in compofte tak a good quantite of
canelle and fugur and fet it on the fyer to boile and
draw yt throughe a ftren then lefk dates thyn and put
them ther to in a pot and boille wardens and pair
them and put them in the ceripe put ther to fanders
and boile them and alay them up with chardwins and
falt 1t and mak yt doucet and chargaunt and put it out
of the veflelle in to a treene veflelle and let it boille
then pare {fmalle raifins and tried guinger and temper
it 1j dais or 1j nyghtes with wyne then lay it in clarified
hony cold a day and nyght then tak the raifins out
of the hony and caft ther to peres in compofte and
ferue it furthe with a cold ceripe.

Furmente

To mak furmente tak whet and pik it clene and
put it in a mortair and bray it till it hull then wenowe
it and wefshe it and put it unto the pot and boile it
till it breft then fett it down and play it up with cow
mylk till yt be enoughe alay it with yolks of eggs and
kep it that it byrn not, colour it with faffron do ther
to fugar and falt it and ferue it.
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Amydon

To mak amydon take whet and ftep it in water x
dais and change the water eury daye then bet yt {fmalle
in a mortair and fethe it with water and mylk and {ye
it throughe a clothe and let yt ftond and fetelle and
pour out the water and lay it in a clothe and turn it
till it be drye.

Conys in graue

To mak conys in graue fley your conys and wefshe
them and fethe them then take almond mylk and alay
it with bred or whit amydon and fors it with clowes
and galingale and boile yt welle and hew your conys
and boile yt welle and hew your ceripe and put them
ther to and feffon it with wyne and fugur and ferue it.

Chekyns in kyrtyn

To dight chekins in kirtyne tak cow creme and
alay it with flour or whit amydon and fors it with
galingalle guinger canelle comyn and faffron then
fethe your chekins and quarter them and feffon them
with fugur and ferue it.
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Viande de cipre

To mak viand de cipre, tak the braun of capon or
of henne parboille it and dry it then hew it {fmalle in
a mortair and putt ther to almond mylk and lay it
up with amydon or with flour of rife coloure it with
faffron and boille it and chargant 1t with the braed
braun and feffon it with fugur and florifhe it with
almondes and ferue it.

A mortins of flefche

Tak mortyns of flefche tak hennes and freche pork
and fethe them to gedour then tak them up and enbane
them for the nonfe and hewe the pork and grain it
and caft it in again and chargejour it with myed bred
and colour it with faffron and boile it and fet it down
alay it with yolks of eggs and ftaunch it with pouder
and ferue it.

To mak blaunche mang of flefshe

To mak blanche mange of flefshe tak ryfe and
wefshe it and draw it throughe a ftren and temper it
with almond mylk then teefe the braun of capon or
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henn fmall and put the rife to the mylke and boile it
and charge it with the tofed flefshe fefflon it with
{fugur and florifshe it with almonds and ferue it.

To mak chaudron for fwan wild duck or
pigge.

To mak chaudron for {fwan wild duck or pigge
take and wefshe the iflus of a fwan and fkour the
guttes with falt and fethe them to gedour and hewe
fmall bothe the flefshes and the guttes and put ther to
canelle or galing ale put myed bred ther to and
temper it with the brothe or with the blod and feflon
it to venygar and boille them in a poffuet and ferue
them furthe.,

WNombles

To mak nombles tak hert middrif and kidney and
hew them {malle and prife out the blod and fethe them
in water and ale and colour it with brown bred or
with blod and fors it with canell and galingalle and
when it boilithe kole it a litille with ale and ferwe 1it.

Another nombles

To mak another nombles tak the nombles of
venyfon and wefche them in water and falt and fethe
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them in water and falt then tak brown bred pepper
and ale and temper it with the {fecund brothe then
hew the nombles and boile the fewe and ferue it
furthe.

Charlet

To mak charlet tak {wet mylk and colour it with
faffron then tak freche pork and boile it and hew yt
{malle then {winge eggs and caft them into the mylk
and boile them and ftirr them left they bren and bete
it with a litill ale and fet it doun and let it not be
brown and ferue it.

Charlet collouret

- To make charlet colouret tak almondes blanched
wefshe them temper them and grind them and put
ther to red wyne and alay it up with flour of rife and
pynes and other {pice bothe good and ftrenge and
colour it with faffron and boile it and falt it and
florifshe it with annes in comfettes and ferue it.

Tulffelle

To mak juffelle tak and fwinge eggs and myed
bred to gedur then tak freche brothe of bef and
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colour it with faffron and boile it foftly and caft in
parfley and faige and ferue it.

Bruet de almonds

To mak Bruet de almondes tak almond mylk and
alay it with amydon or with whet flour bulted coloure
it with faffron and fors it with pouder of ginger
canelle and galingale then tak pertuche or chekens
and fethe them and hew them in quarto and fet the
mylk on the fyere to boylle and florifh it with pouders

and ferue 1t

Blank de firre

To mak blank de fire tak ryfe and wefshe it and
grind it {mall and temper it up with almond mylk
and boile 1t then tak the braun of capon or henne
and hew it {mall and grind it with myed bred and

feflon it with fugur and florifhe it with almondes and
ferue it.

Bulknard

To mak Buknard tak almond mylk and colour it
with faffron and fers it with pouder then tak lard of
pork well fodene and hewe it {fmall and put them to
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the mylk and alay it with flour or with amydon and
boile it well and florifhe it withe pouder and colour
it with fanders and ferue it.

Rofe

To mak rofe, tak flour of ryfe and temper it with
almond mylk and mak it chaungynge then tak the
braun of capon or of henne fodyn and grind it and
charge it therj with and colour it with fanders and
blod and fors it with clowes and maces and feffon 1t
with fugur and ferue it.

ledlardes

To mak ledlardes of one coloure tak eggs and cow
mylk and fwinge them to gedur then fethe it and
hew it in fmall peces and boile it and ftirre 1t till be
ron upon a herd curde then lefshe it and roft it upon
a gredirn and ferue it

Blanched mortrus

To mak blanched mortrus tak and fethe hennes
and freche pork to gedur then bray unblanched
almondes and temper them with clene brothe and
alay the flethe {fmall ground ther to put ther to flour
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of rife and do all to gedur and caft in pouder of
guingere and fugur and luk it be not thyn falt it and
ferue it.

Pegions flewed

To mak pegions ftewed hew pegions fmall and put
them in an erthen pot then tak erbes and pilled
garlike and chope them to gedur and put them in
good brothe put ther to whit grece poudur and
vergious colour it with faffron and falt it and ftew it
well and ferue it.

Soupes dorrey

To mak foupes dorrey tak almondes and bray
them afid wring them up and boile them with wyn
and temper them with wyne and falt then tooft whit
bred and lay it in a difshe and enbane it with wyne
and pour it ouer the met and florifshe it with fugur
and guingere and ferue it.

Gruell dalmond

To mak gruelle dalmond tak unblanched almondes
and bray them put ther to otemele and grind it to
gedur and draw it with water then boile it and colour
it with faffron and ferue it
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Fouts dalmond

To mak joutes dalmond tak erbes and parboile
them and grind them with unblanched almondes and
fet the mylk on the fyere and fethe it all to gedure
caft ther to fugur and falt & ferue it.

Cawdell dalmond

To mak cawdelle dalmond tak unblanched almondes
and bray them and draw them with wyne put ther to
pouder of guinger and fugur and boile all to gedur
and colore it with faffron and {alt it and {erue it.

Tomak Z S. V

To mak Z S. V tak thik almond mylke and boile

it and in the boilinge caft in wyne or venygar and
put it in a canvas and let it ren on a hepe then honge
it in a clothe and lay it in cold water and ferue it.

Ryfe

To mak ryfe pik the rife wefshe them and grind
them temper them up with almonds mylk and
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draw it throughe a ftren and boile it and feflon it with
fugur and fors it with fried almonds and ferue it.

Cawdell ferry

To mak cawdelle ferry tak unblanched almonds
wefshe them and grind them and temper them up
with wyne and drawe 1t throughe a canvas into a pot
and colour it with faffron and alay it up with amydon
or flour of rife and fe that it be thik feffon it with
fugur and florifhe it with maces and ferue it.

Rape.

To mak rape, tak raiffins of corans and other
raiffins and fethe them with wyne and boile them a
litille then roft them on a fpit and tak it of and bray
it in a mortair with cruftes of bred and put them in a
poffuet put ther to raiffins fwet wyne venygar poudur
of peppur clowes maces pynes quibibes and boile them
and ferue them.

To mak mylk roflid

To mak mylk roftid fwynge egges and {wet mylk
togedur put ther to faffron and boile it till it be thik
then fethe it and fie it throughe a clothe and pres the
remnyant and lefshe it cold and ferue it in {chyves.
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Potage of welks

To mak potage of welks tak and wefshe the welks
in watur and falt and chop them {male upon a
bord and fethe them in almond mylk and alay it with
amydone colour it with faffron caft on poudur of pepper
and comyn and ferue it furthe,

Potage of oyflirs

To mak potage of oyftirs parboile your oystirs
and tak them up and kep the brothe then chap them
{male upon a bord and bet them in a mortair then put
them in ther own brothe agayne put ther to almond
mylk alay it up with amydon and mynced onyons
worte or in mylk fethe it and do it to good poudure
and colour yt with faffron and ferue it.

To mak [aige [ynes

To mak faige fynes tak fwannys feet and fethe
them in water put ther to poudur of peppur and
temper 1t with venygar and when they be fodene tak
the feet and cleef them and lay them in difshes and
fauce ther on yolks of eggs and ferue it,
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To mak compof?

To mak compofte tak chekins and halve them then
tak faige parfly lekes and other good erbes and chop
them {mall then tak a pint of hony and fom of the
erbes and lay in the botom of the pot and fom of the
chekyn then tak lard of pork fmale mynced and lay it
on and caft ther to pouder of guingere and canelle and
boille it and ferue it,

Blank mang

To mak blank mang of fifshe tak a pound of rife
and fethe it and bray it till it brefts and caft it to
almond mylk then tak a tenche or a lampry and caft
ther to and fethe them to gedure and ferwe it.

Mortins of fifshe

To mak mortins of fifshe tak the wellks of the fhifshe
fown and the lewer and fethe them with ale peppur
and bred and temper it to good brothe and fethe all
to gedour and ferue it.

peffen de Almondes

To mak peflen de almonds tak whit peflfen and
wefshe them and fethe them till they hulle and when
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they be done caft they in to a pot and couer it and
boile it and caft ther to almond mylk flour of ryfe and
falt it colour it with faffron and ferve it.

A colles

To mak a colles tak the braun of capon or henne
and hew it {mall and bray it with otemele and whit
bred caft ther to good pouders and faffron then tak
out the bones and grind the flefshe {mall and caft it
unto the brothe and fie it throughe a clothe and falt
it boile it and ferue it

Cawdelle de pork

To mak cawdelle de pork tak the braun of pork
parboile it and grind it {fmall with yolks of eggs and
fet it on the fyer to boile put whit grece ther to colour
it with faffron and ferue it furthe with pouder douce.

Conys in cevy

To mak conys in cevy fmyt conys in fmall peces
and fethe them in good brothe put ther to mynced
onyons and grece and draw a liour of broun bred and
blod and feffon it with venygar and caft on pouder
and falt and ferve it,
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Haires in covy

To make haires in covy boile a haire, roft hir and
lard here then fry her in grece with pepper ale and
onyons mynced fmall and colour it with faffron then
lay the hair in a platter and pour on the covy and
ferue it,

Hayres in [ewe

To mak hayres in fewe, tak a raw haire and chop
hir in {mall gobettes and fethe hir in hir own blod
thene temper it with ale pepper and bred and boile it
and ferue it.

Haires in Albroturs

To mak haires in Albroturs tak and hew your
hayre in {mall gobettes and fethe hir in good brothe
with all hir blod when it 1s foden draw it through a
{tren then tak blanched almondes temper them and
grind them and temper them with the fame brothe
and parboille onyons and cutt them {fmall and caft ther

to venygar and falt and {erue 1t.

Haires in pardolos

To mak haires in pardolous tak an haire and par-
boille hir in good brothe fwong eggs ther to and hew

I
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flethe {malle and caft it in the fewe and fethe them
well then tak obleys or waiffurs and couche them in
a platter and falt the fewe and put it upon the obleys
and ferue it.

Hennes in Bruet

To mak hennes in Bruet fethe hennes and freche
pork to gedure then grind pepper bred and comyne
and feflon it and temper it with the hennes brothe
boile it and colour it with faffron falt it and ferue it.

Chekins in brothe

To mak chekins in brothe tak and fkald your
chekins then tak parfly faige and other erbes and
grapes and put it in the chekins and fethe them in
good brothe and colour the brothe with faffron caft on
pouder douce and falt it and ferue it.

Chekins in cawdelle

To mak chekins in cawdelle tak your chekins and
boile them in good brothe and allay the brothe with
yolks of eggs then tak poudur of guingere faffron and
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falt and fet it on the fyere and ferue it with the
chekins in the difshe and the cawdell ther on.

fefland or pertuche

To boile fefland or pertuche tak good brothe put
ther in your ffefland or pertouche and put ther to ale
flour pepper canelle guinger and faffron and boile it
well and falt it and ferue it furthe with pouder douce.

Roo for [ewe

To mak roo in fewe tak the roo and pik 1t and
boille 1t then hew it in gobettes and put 1t in the pot
caft ther to wyne parfly faige and yfope and put them
in the pot do ther to pepper guinger clowes faunders
and blod and ferue it.

Hennes in grave

To mak hennes in grave tak hennes and roft them
and hew them fmall and fry them then tak wyn or
venygere and pepper and grind it with the hennes
flefhe and liere it with yolks of egges and colour it
with faffron and ferue it.
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To mak capon in caffolont

To mak capon in caffolont tak a capon and fkald
hym and opyn the fkyn behynd the hed and blow the
flkyn with a pen and raife it all about then tak pork
and hennes flefh and good pouders and mak a farfor
ther of and few the fkyn and parboille it then roft the
capon and lard it and mak a batter of almond mylk
and amydon and colour it with faffron at the fyer and
enbane it and ferue it.

Capon in couns

To mak capons in couns tak a capon and fethe it
and hew it then grind pepper and bred and temper
it with the capon then tak the whit of egg herd
fodene and hew them {mall and boile the capons and
colour it with faffron and lay yolks of eggs in the
difshe hole and ferue it,

To mak hennys in gauncelle

To mak hennes in gauncelle tak and roft your
hennes then tak garlik and mold it with mylk and
put it in a pan then hew your henne and put ther to
and mele it with yolks of eggs and colour it with
faffron and boile it well and ferue it.
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Lamprey in Bruet

To mak a Lampry in bruet tak a lampry and fkald
hym and roft hym on a gredirn then grind pepper
guingere clowes and faffron and fethe it well and put
pepper in the lampry and ferue it.

Lamprey in galentyne

To mak lamprey in galentyne tak a lamprey and
let hym bleed at the navile and roft him and lay him
hole in a platter and ferue it with galentyn fugur
canelle guinger and galingale

Tenche in graue

To mak tenche in grave, tak and {plat your tenche
and fethe hym and alay it with myed bred pepper and
{affron and temper it with the tenches brothe then lay
the tenche 1n a platter and poure on the grave and
{erue it.

Chaudwen de boy/e

To mak chawdwen de boyfe tak noot kirnelles and
fry them in oile then {ethe them in almond mylk put
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ther to flour of ryfe and other poudures and fry not
kirnelles and colour them with faffron and ferue them.

M aAMmony

To mak mamony, tak whit wyne and fugur then
bray the braun of viii capons with a galon of oile and
a quart of hony put ther to poudur of pepper galn-
galle guingere and canelle and ftirre it welle and
{erue it.

Lang de bef

To mak lange de bef tak an ox tonge {chave it
{fethe it broche it and lard it with clowes then roft 1t
and enbane it with yolks of eggs and ferue it.

Rape of Fifshe

To mak rape of fifshe tak luces and tenches or other
fifshe and fry them in oile then tak canelle and crufts
of bred and bray them in a mortair and temper them
with wyn clenfled throughe a clothe colour it with
faffron caft in clowes maces quybibbes and boile it and

lay the fifshe in a platter and the rape aboue and
ferue it.
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A figge

To mak a figge tak figges and boile them in wyne
then bray them in a mortair put ther to bred and
boile it with wyne caft ther to clowes maces guinger
pynes and hole raiffins and florifshe it withe pongar-
nettes and ferue it.

Pommes moiled

To mak pomes molid tak rife and bray them and
boile them with almond mylk then tak almondes and
fhere them {mall and put them there to and caft in
fugur pouder of guingere canelle pepper and faffron
and ferue it.

Pige harfed

To harfe a pige {winge eggs and floure togedur put
ther to poudur of pepper and guingere and mell them
togedure and colour it with faffron and put it in the
pigges belly and few it and roft it and ferue it.

[fraunt hemelle

To mak fraunt hemele tak and fwinge eggs and
cow creme togedure put it to grated bred pepper
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guinger clowes and faffron then mynce fwet flefshe and
fill the bage ther with and fow it and boile it welle
and roft it on a gredirn and ferue it.

Bowurs

To mak Bours, tak and grind bef and pork to
gedure with cloves canelle and pepper then boile them
welle withe falt and ale and 111 times tille good tid this
mete will {ferue for both dener and fopper and ferue it.

Pomes

To mak pomes tak and grind raw pork and temper
them with fwonge egges caft ther to good poudurs
and' it in a balle and lay it in boillinge water to
hardyn then tak it up and endore it with yolks of
eggs and ye may make it grene or red with juce of
erbes and ferue it

Haflolettes on fifshe days

To mak haftolettes on fifshe dais tak figges
quartered and raiflins dates and almondes [word
illegible | then roft them on an irne broche and endore
them withe yolks of egges and ferue them.

1 quere, rolle omitted ?
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Lampry bak

To bak a lampry tak and fkale hym and rere your
coffyn of good floure then tak pouder of pepper
clowes maces onyons mynced dates and red wine
then roll up the lamprey and put in faffron and clofe
thy coffyn and lett a towelle be on the lid and feed yt
with wyne then fet it in the oven to bak and ferue it

Appillinofe

To mak an appillinofe, tak appelles and fethe them
and lett them kelle then fret them throughe an heryn
{yff on fifshe dais take almonde mylk and oile olyf
ther to. and on flefshe days tak freche brothe and
whit grece and fugur and put them in a pot and boile
it and colour 1t with faffron and caft on pouders and
ferue it,

Charlet

To mak charlet tak freche porke and fethe it and
{wing eggs ther withe then hewe the pork fmalle and
boile it in fwet mylk and ferue it.
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Cratones

To mak cratonnes tak chekins and fethe them fley
them and quarter them then grind pepper bred and
comyne and boile the chekins in mylk then {winge
eggs flour and hony togedure and put faire grece in a
poffuet and caft in the bater and ftirr it till it be in
many and ferue it as friturs.

Haddok in cevy

To mak haddok incevy tak and fethe your haddok
and roft hym then boile bred pepper faffron and alle
and onyons fried in oile and boile alle togedur then lay
the haddok 1n a plater, and pour on the cevy and
ferue it furthe.

Tench in gilly.

To mak tenche in gilly put red wyn in a pan then
{kald the tenche and splat him and caft hym into the
panne and fethe hym and when he is enoughe lay hym
in a plater and pill of the fkyn and pik out the bones
then fet the licour and the fkyn to the fyere and put
ther to fugur to mak it doucet but ye may not put in
the fugar till they two have boiled then caft in faffron
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falt ginger and vergius and let it renne throughe a
ftrene and lay your tenche in a platter and plant hyme
with blanched almondes and put on the gilly and
ferue it.

Her endithe a noble book of cookry
and the feftis Ryalle and the making of
x111] difshes and iiif difshes for to [ferue
a prince houffold or any other eftates
houfold.












NOTES.

Page 3.

, HE headpiece on this page is part of a reprefentation
B4 of a Saxon Feaft on a brafs in St. Margaret’s Church,
King's Lynn,

eA%D
L

P. 6. Richard Clifford, Bifbop of London.

“The Pope had beftowed the Bifthopricke of Bathe (by way of
prouifion) upon Richard Clifford, Archdeacon of Canterbury, the
yeere 1401. But King Henry the fourth, then newly come to the
crowne, being very defirous of preferring another man to that place,
allured him he would never give him poffeflion of his temporalities,
yet promifed his favour in fome other matter. Here upon he was
content to let go his hold, and begin a new {ute for Worcefter, which
in the end of the fame yeere he eafily obtained. There he fat
about five yeeres, and O&tober 13, 1407, was tranflated to London.
The yeere 1414, hee travelled to the Counfell of Conftance, and
preached in Latine before the Emperour, and other eftates there
aflembled. In that Councell, the long fchifme was ended, and
Martin the fift, chofen the fole Pope. The Councel thinking it
meete that thirty perfons fhould be added to the Cardinals in this
eleétion, this Bifhop was one of that number. In which alfo, there
were that named him into the Papacy., Himlelfe was the firft that
named the Cardinall Columna, who thereupon the reft confenting,
was immediately clefted. He died Auguft 20, 1421, and lieth
buried neere the place where the fhrine of St. Erkenwald ftood
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toward the fouthe: to witte, hard by the monument of Sir
Chriftopher Hatton."—Catalogue of Bifhops, by F. Godwin,
Bithop of Landaff, page z00. Lond., 1615.

P. 7. George Neville, Archbifbop of York, Chancellor of England.

¢« Richard Nevill that great Earle of Warwicke, that fet up and
pulled downe Kings at his pleafure, advanced unto great and high
places George Nevill his brother, being yet but a very young
man ; that was fometime as Chancellour of the Univerfity of
Oxford, and brought up for a time in Baylioll Colledge there.
By his meanes hee was confecrate Bifhoppe of Exceter, the 25th
of Nov' 1455, at what time hee was not fully twenty yeares
of age. The yeere 1460, he was made Lord Chancellour of
England, the youngeft Chancellour I thinke that ever was, eyther
before or fince his time. In that office hee continued till the
yeere 1464, namely, untill the marriage of K. Edward the 4. In
which action, the king well knowing hee had given caufe of offence
unto the Earle of Warwicke (for it was done whileft the Earle was
Ambafladour in Fraunce, and bufie in a T'reaty for a match between
the King and the French Queenes fifter). He thought it neceffary
to weaken him what he might, and fo firft removed this his brother
from the office of Chancellour, and beftowed it upon Robert
Stillington, Bifhop of Bathe. Notwithftanding this alienation of
the king from him, the yeare 1466 hee obtained the Archbifhopricke
of Yorke, and held the fame, (but with great trouble) untill his
death. The difcontentment of the difhonour done to the Earle by
the Kings marriage, fticking ftill in his mind, and having perad-
venture continual occafions of new griefes, hee made a confederacy
with his brethren to pull downe King Edward that had raigned
now almoft nine yeares, and to fet up King Henry the fixt again,
who had lain in prifon all that while. This indeed they per-
formed partly by the helpe of George, Duke of Clarence King
Edwards brother. And it was the hap of this Archb. to take King
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Edward prifoner, at Owlney in Northamptonthire. He carried
him thence firft to Warwicke Caitle, then to Middleham Caftle in
Yorkefhire. But beeing of too good a nature to bee a good jaylor
ufed him with fuch curtefie, {uffering him to walk abroad, and
often to hunt, with a few keepers to attend him, as (were it by
the negligence, or unfaithfulnefle of thofe that had the charge of
him, I know not) away he efcaped, beeing met upon a plain where
he hunted by a troupe of his friends, and wafted by them into a
place of {afety. Within halfe a yeere that King Henry was reftored
to his crowne again, King Edward fo handled the matter, as
comming fodenly to London, and entring the Bifhops palace by a
pofternegate, he furprifed at once King Henry and the Archbifhop
that had not long before taken him. They were both carried
thence to the Tower of London, where the good king was foon
after pittifully murthered. But the Archbifthop upon the 4. of
June following was fet at liberty. About a yeare after his enlarge-
ment, he chanced to be with the King a hunting at Windfor, and
upon occafion of the fport they had feene there, made relation
unto the King of fome extraordinary kind of game, where with
he was wont to folace himfelf at a houfe he had built, and fur-
nifhed very fumptuouily, called the Moore, in Hartfordthire. The
King feeming defirous to be partaker of this {port, appointed a day
when hee would come thither to hunt, and make merry with him.
Hereupon the Archbifhop taking his leave, got him home, and
thinking to entertaine the king in the beft manner it was poflible
for him, he fent for much plate that he had hid during the warres
betweene his brethren and the king, and borrowed alfo much of his
friends. The Deere which the king hunted being thus brought
into the toyle, the day before his appointed time, hee fent for the
Archbifhop, commanding him, all excufes f{et apart, to repayre
prefently unto him being at Windfor. As foon as he came he was
arrefted of treafon ; all his plate, money, and other moveable goods
(to the value of [20,000) were feized upon for the king, and him-
[elf a long {pace after was kept prifoner at Calis and Guisnes ;
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during which time, the king tooke unto himfelfe the profites and
temporallies of his Bifthopricke. Amongft other things then taken
from him, he hada Myter of ineftimable value, by reafon of many rich
ftones wherewith it was adorned, that the king brake and made
thereof a Crowne for himfelfe. This calamity happened into him
the yeere 1472. By interceflion and intreaty of his friends, and
much adoo he obtained his liberty the yeere 1496, and a little
while injoying the fame ; with griefe and anguifh of mind (as was
thought) died at Blithlaw comming from Yerke. He was buried
in the Minfter there.

“The feaft that was made at this man's inftallation was exceeding
great, and fuch as our age hath feldom (I will not fay never)
feene.”—Catalogue of Bithops, F. Godwin, Bifhop of Landaff,
pages 609-611. Lond., 16135,

Pp. 7-12.  Archbifhop Neville's inflallation feaft 1467.

That goodly provifion was made for this feaft is fhown by the
following table, firft printed by Mr. Hearne, in 1770, from an
ancient Paper Roll, and now taken from Warne’s Antiquitates
Culinariae,” publifhed 1791.

In Wheate . , . googqrs,. | Plover . < u w o« 40D
InAle. . . . 3cotunne | Quayles. . . . 1codozen
Wyne. . . . . 100 tunne | Of the fowles called Rees

Of Ipocrafle. . . one pipe 200 dozen
In.Oxed o, i w0 odgd In Pecockes oy v o iling
Wylde Bulles . . . . .6 | Mallardes and Teales . 4000
Muttons . . . . . ,7000 | InCranes . . . . . 204
Viles o0 oo aitvera gog |oIn Kyddes i s w208
Porkes . . « <« . . 304 | InChyckyns . . . . 2600
Swannes. - . « & « 400 | Pigeons. . o . < 4000
Geefe . « o o 5 o » 2000, Comyes s o wifs. 5 oo
Capons .. < w, o' v s w2000 | Tn.Bittors v . ap s 2208

Pypges . . . . . .z000 | Heronthawes . . . . 400
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Feflauntes . . . . . 200 | Playne dyfshes of Gelly . 3000
Partriges . . . . . 500 | Cold Tartes baked . . 4000
Wodeockes . . <’ . 4co I Cold Cuftardes baked. . 3000
Curlewes . . . . . 100 | Hot pafties of Venifon . 1500
Egrittes'. . . . . .1000 | Hot Cuftardes . . . .zo00
Stagges, Buckes, and Roes | Pykes and Breames . . 608
500 and mo | Porpafes and Seales . . 12
Pafties of Venifon colde . 4000 | Spices, fugered delicates,
Parted dyfshes of Gelly . 1000 and Wafers plentie.

Sixty-two cooks were employed for this fealt, and the moft
claborate and minute direftions were given for the fervice or
ceremonial to be ufed on the occalion.

“ Firlt the Ufher muft fee that the Hall be trymmed in every
poynt, and that the Cloth of eftate be hanged in the Hall, and that
foure Quythions of eftate be fet in order upon the Benche beyng of
fine filke or cloth of Gold, and that the hygh Table be fet, with
all other Boordes and Cubberdes ( fidedoards), Stooles and Chayres
requifite within the Hall, and that a good fire be made.”

The cloth was then laid with the greateft formality and many
genuflettions, profound ceremony being obferved, efpecially in
placing the Salt and taking the affaye. This was performed by the
Sewar and other officers, who talted every difh by means of
“cornets” of bread dipped into them, and drank a few drops from
all the wines poured out.

In the great Hall there feem to have been feven tables, at the
firft of which fat the Archbifhop, the Bifthep of London, the
Bithop of Durham, and the Bifhop of Ely ; the Duke of Suffolk,
the Earl of Oxford, and the Earl of Worcefter. At the fecond
table fat eighteen Abbots and Priors. At the third, fifty-three
Lords and Knights. At the fourth, the Deans and Brethren of
the Minfter. At the fifth, the Mayors and “ all the Worfhipfull

! Thefe are faid by Warner to be young herons, but they were in faét different
birds—{omething like a heron, but fmaller.

K
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men of the faide citie.” At the fixth, the Judges and twenty-fix
“Jlearned men of lawe,” and at the laft table, “ threefcore and
nyne worfhipfull Efquires, wearing the Kynges livery.,” Three
other chambers or halls were filled with grandees, lords, ladies,
and Bifhops ; and in the “lowe Hall,” four hundred and twelve
Gentlemen, Franklins, and Yeomen, ¢ twyce fylled and ferved,”
while many hundred fervants feafted in the Gallery. The offices
of Steward, Treafurers, Comptroller, Cup-bearer, and Sewer,
were filled by Earls and Barons, and Lord Willoughby was
carver. 'The direftions given for his guidance are much too
lengthy and minute to give here in full, but a few extraéts will
amufe :—

“ Then the Marfhall with the Carver (Lord Willoughby) muft go
towardes the hygh table, and the Panter to followe them, making
their obeyfance firft in the middle of the Hall and again before the
hygh Deafe ;' then the Marfhall and the Panter muft ftand ftyll, and
the Carver muft go to the Table, and there kneel on his knee, and
then aryfe with a good countenaunce,and properly take of the cover-
pane of the falt,and geue it to the Panter, which muft ftand fiyll , . .
then uncover your falt, and with a Cornet of Breade touch it in
four partes and with your hande make a florythe over it, and
geue it to the Panter to eate for thaflaye thereof, who goeth his
way, then cleanfe the table cleane; . . . then the Carver muft
fee that the Lord have no foule trenchers, but kepe them cleane,
or els chaunge them, and {o fee that he have a good eye and a
quicke hande, and not to be over haftic : then carve the Lorde of
every dyfhe a little, as they be fet in by the hande of the Sewer,
till the feconde courfe be redy, and fo that ye have a good
countenance although any thyng do quayle in your handes.”

“The Sewer goeth to the drefler . . . and when he is redy the
minifters of the Churche do fyng folemnly . . . All this done,
fee the Lorde have no foule Trenchers, but geue hym cleane, and

' The canopy fufpended over the principal feats at the high table.
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fee he want’no Breade, and fo carve on to the laft dyfhe, and
when your Tart or Marchpayne is broken and fet in, voyde your
little faltes immediately.”

We do not know certainly the date of this feaft, but it feems
probable that it took place in November or December, from the
numbers of wild fowl, woodcocks, and geefe that were confumed.
The mution was no doubt from the famous * Cottefhold fheepe,”
for we know the eftimation in which they were held, from the
fatt (Holinthed’s Chronicles, iij. 285, Ed. 1808) that in 1466,
King Edward concluded a treaty with the Kings of Aragon and
Cattile, and gave licenfe for * certaine Cottefhold fheepe to be
tranfported into the countrie of Spaine (as people report) which
have there fo multiplied and increafed, that it hath turned the
commoditie of England much to the Spanifh profit.”

p. xiii. Long dinners.

Of the length of time confumed at dinners in old times the
following anccdote gives an idea:—

“ An Italian having a fute here in Englande to the Archbufhope
of Yorke that then was, and commynge to Yorke when one of
the prebendaries there, brake his breade, as they terme it, and
there upon made a folemne longe diner the whiche perhaps began
at eleven, and continued well nigh till fower in the afternoone, at
the whiche diner this bifhoppe was. It fortuned that as they
were fette the Italian knockt at the gate, unto whom the porter,
perceiving his errand, anfwered, that my lord bithope was at
diner. ‘The Italian departed, and returned betweene twelve and
one : the porter anfwered, they were yet at diner. He came
againe at twoo of the clocke, the porter told hym they had not
half dined. He came at three a’ clocke, unto whom the porter
in a heate, anfivered never a worde, but churlifhly did fhutte the
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gates upon him., Whereupon, others told the Italian, that ther
was no {peaking with my lord almofte all that daie, for the
folemn diner fake. The gentilman Italian, wonderying muche
at {fuche a long fittinge, and greatly greved becaufe he could not
then {peak with the Archbyfhoppes grace, departed ftraight
towards London ; and leavying the difpatche of his matters with
a dere frend of his, toke his journey towardes Italie. Three
yeares after, it happened that an Englilhman came to Rome,
with whom this Italian by chaunce falling acquainted, atked him
if he knew the Archbifhoppe of Yorke ? the Englifhman faid, he
knew him right welle. ‘I pray you tell me,’ quoth the ltalian,
“ bath that archbifboppe yet dined ?° "—*¢ The Arte of Rhetorike,”
by Thomas Wilfon ; London, 1553, qto. fol. 78, 679a.

p. viil. Booke of Kerving. Woynken de Worde, 1508.

“The termes of a Kerver be as here followeth :—

“Breke that dere—lefche that braune—rere that goofe—lyite
that {wanne—fauce that capon—{poyle that hen—frufche that
checkyn—unbrace that mallarde—unlace that conye—difmembre
that heron—difplay that crayn—disfigure that pecocke—unjoynt
that bytture—untache that curlewe—alaye that fefande—wynge
that partryche—wyng that quayle—myne that plover—thye that
pygion—border that paltry—thye that woodcock—thye all {male
byrdes—tymbre that fyere—tyere that egge—chynne that famon
—ftrynge that lampreye—{plat that pyke—fauce that plaice—
fauce that tenche—fplaye that breme—fyde that haddok—tufke
that barbell—culpon that troute—fyne that cheven—traffene that
cle—trance that fturgion—under trance that porpofe—tayme

that crabbe—barbe that lopfter.—Here endethe the goodly termes
of Kervinge.” Fol. 1, b.
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Sutteltes or Subtiltes,

In the lifts of difhes at Archbifhop Neville’s fealt many futteltes
are mentioned, but not defcribed. We can, however, imagine what
they were like from the defcriptions given elfewhere of fuch com-
pofitions.

“ At the inthronization feaft of Archbifhop Wareham, chancellor
of Oxford in 1503, a dith was introduced reprefenting the eight
towers of the univerfity, In every tower ftood a bedell; and
under the towers were figures of the king, to whom the Chancellor
Warcham, encircled by many doftors properly habited, prefented
Latin verfes which were anfwered by his Majesty.”—Warton’s
‘“ Hift. Poetry,” vol. i., dis. 2.

In John Ruffell’s ¢ Boke of Nurture,” edited by F. . Furnivall,
a model dinner is fet forth, and in the firft courfe the * fotelte ” was

‘““Madonna Mary that holy Virgine
And Gabrielle greeting her with an ave.”

In the fecond courfe :

“ An Angelle goodly kan appere
And fyngynge with a mery chere,
Unto iiij fhepherdes on an hille.”

In the third courfe the Virgin Mary was ¢ prefentid pleafauntly
by the kynges of Coleyn.”
In another feaft defcribed in the fame book the four feafons

perfonified were reprefented in as many courles, with infcriptions
in Latin verfe.



OBSOLETE WORDS FOUND IN THE NOBLE BOKE

OFF

W\
Alay, alye, to mix, thicken.
Armed, decorated, f{ometimes
merely larded.
Ayren, eyren, eggs.

B.
Bredes, edges.
Breft, burit.
Brocke, a {pit.
Bultid, fifted.

Canelle, canel, a kind of {pice.

Ceripe, lyrup or gravy.
Cbargeant or charguant,thick or |

fuff (of gravy or jelly). |
Chauf, to warm,

Coffyns, pies, with or without
lids. A quill was often in-
{ferted in thefe wherewith to

blow up the top cruft.
Comand, comyme, cummin.,

Culpan, culpone, flice. |

COOKRY.

D.
Dight, to drefs (fowls, &c.).
Douce, doucened, {weet, {weet-
ened.
Drige, dredge (?).
Dryf or drif, to roll (pafte).
Dyners, fome kind of fruit.

E.
Egret or Egritt, a bird of the
heron fpecies.
Ehaluyd, halved.
Eliche, alike.
Enbane, enband, to ornament.
Enbreflen, burft.
Endore, to brown or glaze with

eggs

| Erbes, herbs,
Clee, claw. f

F.
Farfor, ftuffing.
Flambe, to bafle.
Flawnes, a kind of pancake.
Florijk, to garnifh.
Foilis, leaves.
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G.
Gebenes, flices, pieces.
Gilly, jelly.
Gobettes, pieces,
Granes or greynes de Paris, car-

damoms,
Green fifb, a kind of cod, when

falted called Ling.

H.

Hatt¢s, paftry worked into the
fhape of hats and filled with
meat, &c.

Heryn (4ff), hair (fieve).

Hete baot, hot.

Hille, to raife, to lift.
Hulls, thells (of peafe).

K.
Kele, kelle, cool.
Keme, to {crape.
Knodene, kneaded.

L.
Leney, lean,
Lefk, lefsbe, lice.
Liere or lisur, thickening.
Lyn, linen,

M.
Maribone, marrow bone.
Martynet, the martin,
Mary, marrow.
Meile, mele, mellid, mix, mixed.

135

Murdring (a gofe), killing.
My/ne, mill,

Myche, much,

Myed, pounded.

N.

Nawpe, to ftrike.

Neute, knute, not, or knot,
Knots. Thefe birds are faid
to have been named “ nutes ”
or Cnutes after King Canute,
who was extremely fond of
them.

815
Obleys, a kind of bifcuit or cake.
Or, before.
Outewbart, outward.
Oul(er)thwarr, acrofs.
Oxene (p. 7), oxeye, the larger
titmoufe.

P,

Payn-mayn, a fine kind of bread.
Pen, a quill or feather.
Pertouche, partridge.
Piil, to peel.
Pondred, {alied.
Pofluet, pudding or ftuffing.
Pyues, fome fruit or fpice (faid

by {fome to be mulberries).

S.
Sangewene, red.
Sarcedle, a kind of teal.
Saunders, a herb.
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Secomer, tkimmer.

Schyves, febevers, flices,

Skoche, to turn, to rub.

Shere, to cut, or fhred.

Sewwe, tew.

Soking, (fire), fierce.

Sokingly, thoroughly.

Souwle (of a goofe), a fubftance
infide the breaft,

Splat, divide.

Stren, frenmer, frainer.

Stuffur, ftufling.

Suttletes or futelties, the name
given to the ftrange and ela-
borate compofitions which
were the neceflary ornaments
of all grear feafts. See note
in appendix.

Swinge, fwong (eggs), to beat.

Synuks, finews.

.8
Teefe, tofe, to mince, minced,
Telik, the like,
The tone, the one,

Toile, to work, to mix.
Turnjole,a drug or {pice, perhaps
turmeric.

U,
Unlace, to carve a rabbit, fee

p. 132.

V.

Fane, to winnow,
Vanys, veins.

Vyn, fin.
W,
Wild soerks, fanciful ornaments
in paltry.

Wound, to roll, to wind.

N.B. Twenty-feven recipes
are unfortunately wanting in the
MS., ie., thofe named in the
Kalendar from *¢ Zoupes chett,”
to “ Lefe Jombard” which laft
feems to want {fomething at its
commencement. p. 34.

ERRATA.

P. 35, for “ celik ” read “ telik ” (the like).

P. 54, for “ coup” read “cerip.”
P. 68, for “ethe” read *“ eche.”
P. 70, for « ftale " read  {cale.”
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