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PRELIMINARY DISCOURSE.

IT would not be an incurious, (nor perhaps an ufelefs,) labour, provided we
had materials remaining to effect it; to trace the hiftory of the drs coguinaria,
from the earlieft ages, to the prefent—to mark the various, and contradictory
alterations, which have taken place in it, fince the period, when the abitemious
Patriarch regaled himfelf with a morfel of bread #, the herbs of the field, or other
inartificial viands ; to the time, when the remoteft parts of the world were vifited ;
and earth, air, and ocean ranfacked, to furnith the complicated delicacies of a
Roman fupperf—and to point out the feveral gradations of refinement, which have
occurred in the feience of eating, in our own country, from the humble table of
our Celtic anceftors ; to the ftudied epicurifm of the prefent times.

An attempt of this nature however, which, at the beft, could be executed
but imperfectly, would lead us into a field of differtation, and refearch, too wide
for the intended limits of this difcourfe: let it fuffice therefore, to mention fome
few particulars, relative to the cookery, the feafting, and the revelry, of fimes of
yore, delivered in the form of an hiftorical deduétion, which may ferve to intro-
duce, the following curious calinary tradis.

Doubtful as it is, whether man was allowed the ufe of animal food, before
the flood, we can form no conjecture, relative to the culinary concerns of the Anti-
diluvian. If, as the generality of interpreters fuppofe 1, his diet was limited to the
herb of the field, bearing feed §, and the fruit of the tree, no great art could be
required, to prepare fuch fimple food ; probably, bruifing the herb, and pulverizing
the grain, forming it into a paifte, and baking it on the fire, were the greatelt exer-

tions of his culinary knowledge |.
- As

* Vide Gen. c. xviii. v. 5.

+ Vide Sueten in vit. Vigelln.

1 Vide Poli Synop. in Gen. ix. ¥, 3. et Gen, 1. v, 29,

§ Gen. i v, 19,

i The phi]ofup]:e:r FPofrdanins, was of opinion, that mankind learnt the art of Sakivg, from the obiervation of
the proceis, which grain underwent in the maftication and digeftion of it. They ablerved, fays he, that the feeds
were ground by the aftion of the seeth, were moiftened by the jalive, were kocaded as it were by the tongwe, car-
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ii PRELIMINARY DISCOURSE,.

As foon however as flefh was given to man for aliment, cooking became a more
ferious concern ; and its rules more numerous and complicated. Roafting, boil-
ing *, and frying meat, were foon in general ufe, and meals became more diver-
fificd than before. In the xviiith chapter of Genelis, we have the picture of a
patriarchal entertainment; which, though it does not boaft any of the #ricks of
modern cookery, nor rife perhaps to the modern idea of gosd chear, yet prefents a very
pleafing picture of comfortable living .

It was not leng, before combinations of different: meats were introduced, and
pottage, and favoury dithes invented}. From the variety of folemn feafts which
the Fews obferved, and their numerous facrifices §, habits of eating frequently,
might gradually be introduced amongft them; it is certain however, they were
not particularly nice, ‘in the preparation of their food. Their repafts, in general,
were far from luxurious ; and the very name by which their ordinary meals were
known, ftrongly characterizes the fimplicity of them ||.

The firft inhabitants of Greece, were remarkably fimple in their dist *. We
find grain in its natural ftate, and even acorns -, in their bill of fare §. - E

This

ried into the flomach, and there, as in an oven, were fermented, heated, and converted into food. Imitating
nature as clofely as they couald, they bruifed their grain with ftones, and mixing the four with water, and knead-
ing it, they produced a patte, which they formed into cakes and baked on the fire, till in procefs of time the art
wis compleated by the invention of ovens. Apud Senec. Epit. xci. p. -

* The fimple mode the early inhabitants of Pafrfﬁ-.-r purfued in boifing their meat, is retained, by their
defcendants, and thus deferibed by an accorate traveller.  * They make in their tents or houfes an hole abour a
¢ foot and an half deep, wherein they put their earthen pipkins or pots, with the meat in them clafed up, fo that
“ they are in the half above the middle, three fooarth parts thereof they lay about with fones, and the fourth parc
@ is left open, through which they fling in their dried dung, (and alfe fometimes fmall twigs and firaws, when
* they can have them) which burn immediately, and give fo great an hear, that the pot groweth fo hot as if it
¢ flood in the middle of a lighted coal heap, fo that t ey boil their mear with a litle fire, quicker than we do
“ girs, with a great one on our hearths.” Rauwalf, p. 192. Harmer’s obfervat. v. VL. p. 267.

+ The words of the facred texe are thefe.  ** And .#brabam haitened into the tent unto Sarak, and faid, Make
o m:tdz: quickly three meafures of fine meal, knead it, and make cakes upon the hearth. And Abraham ran unio
*f the herd, and ferched a calf tender and good, and gave it ento a young man, and he hafted o drefs it.  And
¢ he took burrer, and milk, and the calf which he had dreffed, and fet it before them; and he flood by them
r* pnder the tree, and they did ear.” Gen. xvili. v. 6, 7, 8. The only fingular circumitance in this beantiful
prfture of patriarchal fimplicity, is, the kind of fauce ferved up with the calf, $witer gud milk.  This is clucidated
however, E; the fol]awing anecdote taken from Ockley’s Hiftory of the Saracens wol. ii. p. 277.  Abdelmelick
the caliph, upon his entering ino Cufib, made a fplendid entertainment. ©© When he was fat cl?m, Amrew the
** fon of Hareth, an ancient Mechzwmian, cameiin; he called him to him, and placing him by him upon his
¢ fopha, afted him what meat he liked bett of all that he had eaten. ‘The old Mechzumian anfwered, an .rlyi’:
" peck well feafoned, and well roafted.  You do nothing fays Abdolmelick 3 whae fay you to a leg or a thoulder
 of a fucking lamb, well roafled, and covered ever avith butter and mitk.” Harmer’s obferv. v. Lo p. 310.

I Vide Gen, c. xxv. v. 29 and ¢, xxvii. v. 4. The common pottage of the inhabitants offa{?ﬁmnt this day
is made by cutting their meat into lictle picces, and boiling them with rice, floar, and parfley. his 15 probably
the parriarchal pottage, for the manners of the Arabs are nearly the fame as they were three thoufaind years ago.
5 § They fealted always after facrifficing, eating what remained of the farifie. Vide Godwin's Mofes and

aron, p. 5.

| They were called Avocard, which word fignifies properly, fuch fare as travellers and way-faring men ufe
on their journeps. Godwin's Mof. and Aaron, p. 86, Repeated paflages in holy writ bear tellimony to the
conftant ule of oil, honey, milk, and butter, by the Jews at their entertainments ; they were indeed efteemed
great delicacies among that people, and are fill held as fueh thronghout the hel land. In the oil, it was cuito-
mary with them to dip their bread; a cullom which the Arabs pratife to this day. Vide Pococke’s Trav. vel.
IL. p. 5. Their molk efteemed mears were the calfy the kid, and the lamb; the laft is p.articularl:r mentioned by
Amos in his cnomeration of the {t'wilh loxuries, Amosc. vi. v. 4. &ir Tobn Chardin Ii:e::l:: in I’:mng terms
of the exquifice delicacy of the Palefline kid and goat, Harmer's obferv, vol. I. p. 322,

* Hippocrat. de ?ril', med. t. IT. c. i. p. 154.

+ Vide Alian. Var. Hift. Lib. iii. e. 19,

1 Vide Suid. voce Oumsles, t. IL. p. 738,



PRELIMINARY DISCOURSE. iii

This ftyle of living however, continued not long; it was naturally loft, in
their firft approaches towards civilization. Together with the fierce and unfocial
manners of favage life, the benevolent Ceres taught them to relinquith alfo their
wretched diet. The Grecian food however, for ages afterwards, continued to be
Jfimple. Oxen, fheep, and fwine indeed, fupplied their tables ; but the method of
preparing them, was extremely plain; they were chiefly roafted §, and ferved up,
without decoration, fauces, or any other accompaniment §.

Elegant, wealthy, and refined as the Athenians were; they notwithftanding
retained, till towards the later periods of their freedom, a charadteriftic plain-

* nefs in their mode of living [|. They carried the frugality of their table fo far,
as to excite the ridicule of their luxurious neighbours. To live, Arsenpus, like
an Athenian, was a reproachful exprefiion applied to thofe, who were famous
for parfimonious living *.

Temperate however as the Athenians were, the inhabitants of Lacedamon,
went far beyond them in this refpect ; and if the Sicilians were famous to a pro-
verb for their gluttony +, the Spartans were not lefs {o for their abffemivuficys.

Convinced, that the luxuries of the table had a tendency, both to effeminate
the mind, and debilitate the body ; the prudent lawgiver of Lacedemon, banifhed
every appearance of delicacy from it. His eureii, or public tables, prefented
nothing delightful to the eye, or pleafing to the palate—all was coarfe, and
homely. The name of one of their dithes has been handed down to thefe times.
The weres Fwpos, or black broth of Lacedemon, will long continue to excite the
wonder of the philofopher, and the difguft of the epicure. What the ingredients
of this fable compofition were, we cannot exactly afcertain}; but we may ven-
ture to fay, it could not be a very alluring mefs, fince a citizen of Sybaris having
tafted it, declared it was no longer a matter of aftonifhment with him, why the
Spartans fhould be fo fearlefs of death in battle, fince any one in his fenfes, would
much rather undergo the pains of diffolution, than continue to exift on fuch exe-
crable food §. :

From the Lacedemonians therefore, it is evident the ars culinaria, could
receive no improvement—The fact is, both the art and its profeffors, were held

n

1 I find bue one inflance in Homer, which may be mentioned as an exception to this mode of drefling meat ;
and that oecurs in the z1it I, v. 362. wheee mention is made of &ga’f;’ng it.

§ Vide Athenzus, E g- lib. i.

| More intent en the improvement of the underflanding, than the gratifieation of the palate, the polithed
Athenian ftrove to d#]ight his guefls, not by the profufion of his dithes, or multitede of his wines, but by the
difcuflion of uleful and interefling topics of converfation ; by the recitation of infpiring and patriotic odes, or by
the amicable difputations of poets, hiftorians, and philofophers, Vide Athenz. L. x. ¢, 5s

# Lyncens apud Athenzum L. iv. c. 3. Athenzeus has handed down toius, a full account of an dree fea@ ;
but from the frequent ufe of filphium (which is fuppofed 1o be affafeetida) in their difhes, and fauces, we may
venture to frl}r 2 modern epicure wonld have been miferably diltrefied i.fnb!igod to have pnnakﬂ; af it.

4 Vide Plato de Bepub. Cicero de Finibus et Athenzus Lib. i. c. 19,

1 Jul. Pollox in his Onomait. Lib. vi. fays, the Lacedzmonian black breth was bled, thickened in 2
certain way. Dr. Lifter (in Apicium) fuppofes it to have been boz's blood ; if fo this celebrated Spartan diih,
bore no very diftant refemblance to the dlack puddings of modern days.

& Vide Athenzum Lib. 4. c. vi. p. 138. One of the choice difhes of the Greeks was termed the Morrarin,
and made with cheefe, garlick, and eggs, beaten vp together; they had alfo a compofition of eggs, honey,
cheefe, and rice, which they called ®psr, becanfe it was ferved up in fir feaves, Vide Schol, Arftoph. ad
Acharn. v. 173, et Schol, Ariftoph, ad Equit. v, 1100.
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iv PRELIMINARY DISCOURSE.

in utter contempt by this warlike nation; and fuch as were ikilled in the
myfteries of cookery, were driven from Lacedemon, loaded with difgrace*.

Let us now turn to the Romans, and fee whether they were equally inatten-
tive to the gratification of the palate, -

Whatever thefe people might have been, in the early periods of their com-
monwealth ; when a Conful could dine upon roafted turneps, as wealth and power
increafed, they funk into the groffeft luxury 4.

It was cuftomary with many of the Romans, to indulge in eating no lefs
than five times a day . Their meals however, were not all equally fubltantial,
or luxurious. The czra, or fupper, particularly claimed the exertions of the
cook, and the attention of the epicure. This meal was confidered as the moit
important ; and immenfe fums were expended, and indefatigable pains exhaufted,
in providing for it.

Crowned with garlands §, bathed with effences, and clad in the convivial
robe || ; the luxurious Reman reclining on his couch ®, partook of the brains of
peacocks and pheafants, the tongues of nightingales, and the roes of the moft
delicious fith .

The annals of the empire, are almoft the annals of gluttony. <The life
of Tiberius, is little better than an unvaried fcene of the moft difgufting, and
unnatural vices. He feems, in his retreat at Caprex, to have pufhed human de-
pravity, nearly to its utmoft limits. Delicacy is unwilling to draw afide the
veil, which time has thrown over his abominable impurities ; it will be fufficient
to remark, that it was cuftomary with him to confume whole nights, in cating

and

* /Elian Var. Hift. Lib. xiv. ¢. 7.

+ Very unlike indeed was that profligate and luxoricus race of men, the Romans, under the emperors, to
their temperate, and virtwous anceftors, of whom Salvianus, fays, * Rullicos cibos ante ipfos focos fampferunt,
** eofque iEfus capere nifi ad vefperam non licwit.”  Salvian. Lib. 1.

i This praftice however was confined to the voracious only ; moderate men feldom ate more than twice
during the day ; namely, about noon, when they dined, and in the evening, when they fopped. The dinner
was a very {light meal.

Pranfus nen avidé, quantum interpellct inani
Ventre diem durare, domeftices otior.
Hor. Sat. Lib. 1. Sat, 6. L, 127,

Cicera alfo thought two hearty meals a day were too much, Vide Tufe. Quatt. 5.

§ Athenmus Lib. xxv. €. 16, Rgfs were the flowers molt generally made ufe of on thele occafions, Vide
Areacresn paflim. Jt may not be out of the way to remark that the refe, among the ancients, was confiderad as
the emblem of flenee ; wherefore, in entertaining rooms, it was cultomary tquIa.m: thizs flower above the table,
fignifying, whatever converfation paffed there, 1t was not to be divalged. Hence the faying of © All under
the rofe,”™ among us, when fecrefy is o be obierved.

|| Vide Horace and Pliny, Lib. vi. ¢. 2. Thefe robes were of a light, and chearfol colour ; hence Cicern
in Vatiniom fays, * Quis unguam canarit atratas ? Who would go to a fealt in fable atire? Vide alio
Athenz. Lib. xv. c. 5.

* The Remanr learnt this recombent poflure ar meals from the Greeds, for they anciently /& while eating.
Vide Serv. in /Encid. 8. The European Greeks had the cuftom from their Jonian brethren, who received thar,
with varipus other corrupt ones, from the foft, effeminate, and loxuripus Afiatics, their neighbours, Poter's
Antig. vaol. z,

q]- Vide Sueton. in wit, Vicellii, ¢, 13 et Lamprid, in Heliogab. ¢, xix. p. 835,



PRELIMINARY DISCOURSE. v

and drinking ; and Swefonius gives us an inftance, of his having fpent a night, and
two days, at the feftal table, without ever leaving it 1.

Vitellius alfo muft not be overlooked, in the enumeration of Roman glut-
tons. He never failed to eat voracioufly, #bree times a day, often four times:
his ftomach, as the hiftorian tells us, being always qualified to receive a frefh
fupply, from his conftant practice of taking emetics after repletion. On a par-
ticular occafion, at one of his entertainments, two thoufand of the rareft fith, and
feven thoufand of the moft curious birds, were placed before his guefts ; and at the
dedication of a mighty difh, which he dignified with the name of the fhield of
Minerva, he gave a fupper which aftonithed even his luxurious countrymen §.—
Fortunately the reign of Fitellius was thort ; but fuch was his exceflive extrava-
gance, that in the courfe of little more than feven months, he contrived to expend,
" in feafling alone, the enormous {um of feven millions of our money ||.

Heliogabalus, whofe genius difplayed itfelf in the invention of divers favoury re-
ceipts, added to the lift of Roman dainties, by making faufages of oyfters, lob-
fters, crabs, and fquille *. .

The profufion of his table almoft exceeds belief ; and when invention had
nearly exhaufted itfelf, in providing delicacies for his palate; the companions of
his intemperance, were urged by the offers of immenfe rewards, to difcover new
combinations of meat, and unheard of modes of cooking it, to ftimulate the languid
appetite of the imperial glutton .

But the exceffes of the table were not confined to the palaces at Rome;
they were found in the houfes of private citizens.—A player of the name of Efop
is recorded, wholfe favorite dith confifted of the tongues of fuch birds, as pof-
fefled the faculty of imitating the human voicef. And Clodius his fon, added
to his father’s epicurifim, fuch a boundlefs prodigality, that he diflolved pearls
in liquors, which were poured into the difthes, ferved up at his table §.——
Vedius Pollio, we are told, hung with ecftacy, over lampreys, that had becn
fattened with human fleth.———Various other epicures are on record, which fhew
to what a height the vices of the table had attained, in the wealthy periods of the

Roman Empire || ¥, ;
But

1 Vide Sceton. in vit. Tiberii, ¢. 42, 43, et 4z, His ufoal mode of fupping was © Nedis puellis
miniframiches.”  Vide Sueton. in nt, ‘lfit-:l:1 4?5 s EEE d

§ Sueton. in vit. Vitelli.

[i Vide Gibbon Decl. and fall of Bom. Emp. vel. 1ft; note, Allo Sucton. in vit, Vitellii, where i3 a warm
pifture of his exceffive gluttony, c. 13,

* Lampridius in ﬁn]iogah. Lifter in Apicium, pref, p. 6. The fuillz was a fpecies of the crab.  Vide
Plin, Lib. ix. ¢. 4z, Where may be found a very curious account of a confederacy formed between this marine
animal. and another called the piwwa for the purpofe of procaring food.

+ Vide Lamprid. in vir. Heliu’sab. et Lilter in Apicium, p. 7.

T This refined epicare fpent fix thoufand feflertias (four thoufand, cight handred and forty-three pounds,
ten fhillings) in one difh only. The contents of it were, the rare finging birds that could be procured. Plin.
Lib. vi. ¢. 6g. Arbuthnot on ancient coins, p. 133. Lifter’s Preef. in Apicium,

§ Vide Plin. Lib. ix. c. 35. et Macrob. Lib. i, c. 14.

I Lucllus built a room, and dedicated it to Apollo. Every fupper which he gave there, colt him fioe
thowfand drachmar, about one thoufand, fix hundred and foarteen pounds, eleven ﬂ:ﬁﬂingi and eight pence of
our money. Arbuthnot on ancient coins, p. 133.

* Vide Lifter pref, p. 7.  Julius Capitl, ¢, 5.



vi PRELIMINARY DISCOURSE.

But no name appears to have been more famous at Rome, among the epi-
cures of that luxurious city, than the name of Apicius.

There were three Apicii, who flourithed, if I may fo call it, at different
periods. The firlt lived before Rome had loft her freedom; the fecond under
the emperor Auguftus, and the third under Trajan ||.

The fecond Apicius, however, appears to have been, without competition,
the moft ingenious epicure of the three. He reduced eating to a fyftem, and gave
le¢tures at Rome, on the various methods of pleafing the palate, and preparing de-
licacies for the table *.

According to the teftimony of Pliny, he was remarkably fkilful in the pre-
paration of ragouts-f: and the Apician receipt for preferving oyffers, which he
contrived to fend freth five hundred leagues, was long confidered, as an inefti-
mable piece of culinary knowledge §.

The fums expended by Apicius, in the indulgence of his palate, were enor-
mous. When his affairs became embarraflfed, in confequence of his excefles, he
was driven to the infpeftion of his accounts; and finding, that of his large
pofleffions, only feventy or eighty thoufand pounds remained §; in defpair at being
obliged to difcontinue his ufual mode of living, he concluded his many delicious
repafts, with a dofe of poifon

A curious book has reached our times, relative to the Roman art of coskery ;
the larger part of which, confifts of receipts, under the name of Apicius. There
are doubts among the learned, whether this is a compilation, by that Apicius, of
whom I have been fpeaking. Dr. Lifler, the lateft editor of the work, fuppofes
it rather to have been compiled by fome other perfon, under the name of Celrus
Apicius, becaufe the culinary art, was {o greatly indebted, to that famous epicure.
Be that however as it may, the book is confefled by all to be genuine, and at leaft
as old, as the later emperors; and as fuch, may be confidered as the moft au-
thentic, and curious repertory of Roman culinary knowledge, now exifting. That
the Englith reader may be enabled to form fome idea of the heterogeneous mefies,

with

[ In this enumeration of the Apicii, I follow Athenzus, Monf. Bayle, and other critics; tho Dr. Lifter

%uu'l.}ts whether there were more than two epicures of that name, * nam de tertio fub Trajans hxreo," fays he.
[ R

lpﬁql'l-nc:n de Vit. Beat. L. gs. That Apicius confidered trouble and difficulties as nothing, when the
indulgence of his palate was the end propofed, will appear from the following anecdote, which we have in
Atbenwus, While Raying at Minewrna in Camparia, he eat a delicate fpecies of lLffer, which he relithed
exceedingly ; and being informed, that on the coalt of 4fries the fame fhell ith were found of uncommon mag-
nitude ; he inftantly fet {ail for the {pot, thongh the woyage was attended with great incomveniences. When
he arrived there, the filhermen brought him the largelt they could procure, but he, finding they were much
fmaller than he had imagined them to be, inftantly hoifted (@il in rage and difappointment, and never once fet his
foot on fhore.  Athenzus Lib. i p: 7-

+ Plin. Lib. viii. e. 57. et aliis loeis.

1 Athenzus Lib, 1. p. 7.

§ Arbuthnot on ancient eding p. 116. The fums expended by Alpicins in his kitchen, amounted to eighe
?End red and feven thoufand, two hundred and ninety-one pounds, thirteen ihi]lings and fnurpence of our money.

cim.

Il * %Ere alieno oppreffus, raticnes fuas tunc primum coaftus infpexit. Superfoturum fibi feftertinm centics
* computavit, et velut in ultima fame viflorus, fi feftertio centies vixifler, veneno vitam finivit. Cuanta
¢ luxuria eras, cui feflertium centies egeftas fuit,” Sencca de confol. ad Helviam. ¢. 10.  Alfo Martial.
Epigram. xxii, L, 3.



PRELIMINARY DISCOURSE, vii

with which the Roman palate was delighted, I have introduced two receipts,
tranflated from dpicius.

To make thick fauce for a boiled chicken.

Put the following ingredients into a mortar; anife-feed, dried mint, and
lazer-root #*. Cover them with vinegar. Add dates. Pour in liquamen 4, oil,
and a fmall quantity of muftard feeds. Reduce all to a proper thicknefs, with
fweet wine warmed ; and then pour this fame over your chicken, which fhould
previoufly be boiled in anife-feed water.

An hog’s paunch i.

Having cleanfed it well, wath it, firft with vinegar and falt, and afterwards
with water. Then take hog's flefh pounded to a pafte ; mix with it the brains of
three hogs, cleanfed from the fibres, together with hard eggs. To this put cloves
of garlick ; add whole pepper, and make it of a proper confiftence with broth.
Beat up pepper, ligufticum, affafeetida, anife-feed, ginger, a fmall quantity of rue,
the beft garum, and a little oil. With this compofition ftuff the paunch, but not
too tightly, that it may not be much agitated in boiling. Tie the mouth of it
well, and put it into a boiling cauldron. Then take it out, and prick it with a
needle, left it thould burft. When it is parboiled, take it out again, and hang it
up to fmoke, that it may acquire a proper flavour. Laftly, when you untie it for
the purpofe of drefling it, add garum, wine, and a little oil; cut it open with
a {mall knife, and ferve it up with lrguamen and Kguflicum §.

From thefe receipts, we may acquire fome idea of the complicated and he-
terogeneous mefles, which formed the moft exquifite delicacies of a Roman
table. At the prefent day, nothing can be conceived more difgufting, than
many of thefe difhes; fince a variety of ingredients, from which a modern
would fhrink with abhorrence, were caft into them, by the cooks of Rome, with
the moft lavith hand. Aflafeetida, rue, 8cc. were ufed in almoft every high-
feafoned dith; and we meet repeatedly, with the extraordinary mixtures of oil and
wine, honey, pepper, and the putrid diftillation from ftinking fith [|. In fhort, the

Roman

* From the lazer root a firong juice or gum was extrafled, fimilar to affafeetida. Humelbergii Not. in
Apicium, p. 23.

t The liguamen and garwm were fynonymous terms for the fame thing ; the former adopred in the room of
the latter by the Romans about the age of Awrelian. 1t was a liquid, and thus prepared. The gots of large filh,
and a variety of fmall flh, were put into a vellel, and well falted, and being expoled to the fun, were continued
in thar fate till putrid. By this procefs, a liquor was produced in a fhort time, which, being ftrained off, was
the figuamen or garum above mentioned,  Vide Lifter in A picium, p. 16. notes.  Alfo Pliny Lib, xxxi. . 7. et 3.
The ZD? garam was made from the jrombras; the avert from the rrep-fi®.  Vide Mardal Lib. 13,

1 The f&ill of the Roman cooks, was moit apparent in preparing the flefh of hogs for the table. We are
told they could, by their fauces, impart to this meat the Aavour of any other they pleafed. Arbuthnot on
ancient coins, c. 5.

§ The ligufiicum was an herb found in Tufcany, of a very hot natare, and confidered as greatly bencheial
to the flomach. Vide Stumelberg. in Apicium, p. 39. Apiciam Lib, vii. c. 7.

Il ‘The celebrated garamr, of the Roman epicure, was no better. Hear what P‘Ii:n}r fays of it, * Alud
"< eriamnum Fgusris evquifiti 1gtz:rms. quod parns vocatur, inteftinis pifciom, cxterifque que abjicienda elfent, fale
*¢ maceratis; ut {it illa putrefcentium fanjes.” Lib, xxxi, c. 7. 8,
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Roman cook feems to have gone in dire@ oppofition to the felection, which the
poet makes Eve ufe, in preparing an entertainment, for fays he, fhe fo contrived,
as not to mix

Tafles not well join'd, inelegant, but bring
Tafie after tafle, upheld with kindlieft change.
Par. Loft. b. V. 1. 334.

The animals alfo, which the Roman epicure devoured, would now be eaten only
in a time of famine; for furely it would be efteemed preferable, to fuffer fomething
from hunger, than to load the ftomach, with dormice, polypi, hedge-bogs, and
cuttle-fifh.

Of thefe mefles however, difgufting as they appear to us, the Romans eat
voracioufly ; and that repletion might not induce diforder, various methods were
adopted, to promote digeftion. To this end the promulfis*, a kind of metheglin,
was handed round to the guefts at fupper, previous to the ufe of any folid food ;
of which, each drank a fmall quantity, to whet the appetite, and ftrengthen the
ftomach 4. Raw lettuce alfo, was taken for the fame purpofe : though the refined
epicure, generally ufed the more expeditious mode of {wallowing an emetic, after
having glutted himfelf, with the indigeftible meflfes, which Roman luxury had

i d F
invented .

Devoted as the Romans were to the pleafures of the table, yet the ook, (who

may be confidered as the miniffer of thele pleafures), was generally a flave. Vanity
however, which is a foible in the Jowelt characers of human nature, was found
even in a Roman cook. We have inftances on record of its ebullitions.
¢ Affuredly,” cries one who had invented a'receipt, “ I have difcovered Ambrofia.
¢ Had the dead but the faculty of fimelling, the fragrance of my compofitions,
¢ fhould fpeedily reftore them, to health and ftrength.” < Oh!" fays another,
¢ was I but mafter of a ¢sok’s fhop ! furely no one fhould pafs my doors, without
‘¢ experiencing the power of my art. Such an exquifite favour fhould arife from
“* my kitchen, as would fix the traveller at my gate, loft in aftonifhment and
¢¢ delight; nor would he be able to clcape from the fpot, unlefs fome friendly
¢ fingers were applied to his noftrils, and the charm was thus prevented from
‘¢ longer operating §."
But enough of Roman cooks and cookery. h
The

* The promulfis was 2 mixture of honey, wine, and f{pices, boiled together. The firft receipt which
occurs in A picius, is to make this compefition, Vide Api,ci. 8 Athenpus et Phin, L. 14.

4+ Marual, Lib. 13. Epigmm. 14.

1 Athenmus. Suetonius in vit. Vitellii.

§ Vide Athenz. Lib. vii. c. 11, The fum given for a flave that excelled in cookery, was, notwithitanding,
very confiderable, viz. fowr salemis, or near eight hondred pounds of our money.  Sumptoary laws for the purpole
of reftraining luxury, were repeatedly enafted ar Rome, but without effeft. One of the lailt attempts to check
the growth of it, was made by Awivs Refis, whe preferred a law to limit the vall expences of Roman feafting.
This however was, as all of a fimilar natore Liad been, defpifed. Enterrainments as extravagant and fplendid
as before, were flill given, Dilgufted at this inattention to his law, the reformer, fhortly after 5ts promulgation,
refufed Every invitation to 3 fealt, c|1uﬁng rather to decline I'ecicly, than to fanétion by his prefence the breach
of his own inflitetion. “The prices given by Romans for delicacies were immenfe. A barrel of fale meat from
the kingdom of Pemtues, colt fonr bundred dewarii, and a pitcher of Falernian wine two hundred, Montelguien's
Spinc of Laws, vel. I p 146,
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The early Britons, according to the teftimony of Diedorus Siculus, were
remarkably fimple in their diet. A fmall fpot of ground, around their habita-
tions, was cleared for the reception of grain: when fit for the fickle, it was reaped,
and depofited in caves, dug in the earth, for the double purpofes, of concealment,
and prefervation. When it was neceflary to make ufe of it, their fimple, but
tedious, procefs of preparing it for the table, was, picking the grains from the
ear, and reducing them to pafte in a mortar; and this, as Diodorus affures us,
was their chief food. C=far, however, has added milk and fleth to the Britith
table £ ; and as the fanguinary religion of the Druids, enjoined the frequent im-
molation of victims, to excite, or appeale, their multifarious deities, it is probable,
they generally partook of the facrifices, which were offered on thefe occafions.
One bloody and unnatural fealt, we know they fometimes celebrated. In times
- of public calamity, when dangers were to be deprecated, or aid to be implored ;
the venerable Druid, trembling at the rites he himfelf was about to perform, led
his filent flock into the fecret recefles of the hallowed grove. There, at the
folemn hour of midnight, the human offering, the moft grateful prefent to the
incenfed gods, was brought forth, adorned for facrifice. The fatal fign was given,
and the confecrated dagger plunged into his heart. The body was then laid open,
the entrails examined, and as foon as the divinations were pronounced, the bloody
butchers fat down to the horrid feaft, and partook § of the remains.

Without doubt, foon after the arrival of the Romans in this country, the
culinary kwowledge of the Britons was largely extended. Indeed, we know this
to have been the cafe. Fond of introducing their own arts and civilization
wherever they went, it muft be acknowledged, that thefe mafters of the world,
made fome compenfation to the nations they conquered, by beftowing refinement, for
the lofs of liberty. From being a turbulent, unfocial, and favage people, the
Britons were foon taught by their conquerors, to prize the quiet comforts of a
civilized life. A refinement in manners, hitherto unknown among them, took
place ; fplendid edifices, and extenfive cities were raifed ; the elegant and becoming
attire of the Roman was adopted ; and the luxurious delicacics of Italy, decked the
table of the conquered Briton ||.

While the Romans remained in this country, we have reafon to fuppofe, this
civilization continued. But when they were recalled into Italy by the incurfions
of the Goths, and the Britons were thus deprived of their inftructors, a fad reverfe,
in a fhort time, took place ; and our anceftors fell again into that barbariim, from
which they had been extricated three centuries before.

An unfocial, and gloomy mode of feafting, was by degrees introduced, which
perhaps arofe, from the continual ftate of alarm the depredations of the Piés oc-
cafioned. Clad in armour, with the attendant efquires behind, bearing their
thields, the Britith warriors feated themfelves at the round table, {o famous in ftory,
from which the fofter fex was excluded.

This
+ Lib. v. c. 11,
I De Bell, Gall. v, 10.

§ Vide Pliny Lib. xxx. ¢. 1. Alfo Died. Sic, Bib. L. 5. et Lucan’s Pharf, Lib. 3.
il Vide Tacit. in vit, Agric, €, 21.
C
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This circular form their jealoufy had devifed, to aveid every idea of pre-
cedence among chiefs, who could not brook fubordination ¥,

The Saxon conqueft, which, like an innundation, {wept away the fmall
remains of Roman refinement that ftill exifted, and in a manner, annihilated the
inhabitants of this country, was not favourable to the improvement of the ars
cecquinaria. A fierce, roving, and warlike nation, whofe delight was the tumult of
battle, cannot be fuppofed to have excelled in cookery; and though, like moft other
barbarous people, they placed part of their happinefs in fenfual indulgence; yet
the guantity, rather than the quality of their food, was the obje&t to which they
attended ; or in other words, they preferred a ponderous difh, to a mice one+.

Delighted moft when engaged with his foes, the Saxon went to battle, with
barbarous exultation ; and when the fray was at an end, confumed the night, in
feafting, and caroufing. During thefe hours of debauch, he tranfacted the moft
momentous concerns ; alliances were ratified, expeditions were planned, and im-
portant queftions difcuffed ¥; while his board difplayed nothing more than
thickened milk, the wild apple of the woods, or the game which accident fup-
pl;;ediﬁand his only beverage was a fimple liquor, expreffed from barley or
wheat §. =
After the Saxons had fecurely fettled themfelves in their new conguefts, a
gradual improvement in their manners began to take place; and the arts of focial
life were more cultivated, and better underftood. Cooling alfo, had more atten-
tion beftowed on it than before. Among the delineations on ancient manufcripts,
which Mr. Strutt has taken the pains, to publith, and explain, we find rwo,
that reprefent a Saxon fealt. The number of perfonages in the more remarkable
one, are five. Three appear to be fitting at a table, while the two others, are
ferving them on their knees. The banquet confifts of a large fith, on a kind of
platter in the middle, and two deep difthes, probably filled with boiled meat, and
broth on each fide. The attendants feem to hold fpits in their hands, transfixing
joints of meat, from which, one of the figures is employed in cutting a piece.
The table has moft of the modern decorations appertaining to it ; fuch as a cloth,
plates, difhes, knives, &c. Forks we know were not in ufe till ages afterwards;
accordingly one of the perfonages has a fith in his left hand, and a knife in his
right, which he is about to cut it with; while the third, who fits in the middle,
and has a goblet in his hand, appears to be drinking the health of him at his
left fide||.

The

* Vide Sclden’s notes to Drayton’s Polyolbion, fong 4th, p. 259. Alfo Inflitutio ordinis fubligati, pre-
fixed to Anllis’s Regifter of the erder of the gareer, vol. ii. p. 20.

+ Vide J. Rous ."Lntiquit. Warwick. apad Hearnni Tan. vel. VI. p. 106.

1 The ancient Perfians praftifed a fimilar coltom. Herodotas Lab. i. c. 133. Athenzus Lib, v. c. 4.

& Vide Cmfar et Tacit. de Mor. Germ. ‘The Saxons however, were h}’ no Means a temperate pl:?ﬂf.
Tacitos tells us, that their anceftors, the Germans, frequently paffed the whole night in fealling znd caroufing.
Homely as their barley beverage was, they took large, and frequent potations of it; and to prevent any llnp|tl‘-1-
fant effefls from this exeefs, it was cuftomary with them, after rifing from a debauch, to anoint their heads with
fome cooling unguent. Vide Strant’s View of the Manners and Cuoftoms, &c. v. L. p. 48.

| On reconfidering this curious delineation, I am inclined to think with Mr. Stram, that the middle figure,
is requelting the loft band owe, to pleder him, inftead of drimking bis bealth.  The old mode of ‘pledging each
other, was thus. The perfon about to drink, afked him who fat next, whether be would pledge him 5 ﬁ:ﬂhﬂr
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The dominion of the Danes in this country, introduced, at lealt increafed,
the exceffes of eating and drinking; for they were a people {trongly addicted to
fenfual pleafures. Their very religion, in a degree, fanctified this paflion for
caroufal *. To pafs a glorious immortality of feafting, and intoxication, in the
hall of Odin, begirt with heroes, and attended by beautiful virgins, was the
promife, and hope, that animated the Dane to acls of hardinefs, which raife
aftonithment, and ftagger belief ; and infpired that contempt of torture, and death,
that formed fo ftriking a feature in the Scandinavian charalter 4. Regardlefs
alike, whether he conquered, or died, the Dane ruthed to battle, with a fury
fearcely to be withftood; in the confident affurance, that if he fell by the hand
of his enemy, he fhould fpeedily have the happinefs of quafling metheglin from

his fkull, in the {pacious apartments of Falballa §.

: Hardeknout, the laft Dane who fwayed the feeptre of England, was greatly
addicted to feafting ; but equally famous for his bounty, and hofpitality. Four
times during the day his tables were covered ; at which, all were welcome guefts,
whether invited, or not. He fell a facrifice however, at laft, to his excefles.
Being prefent at the celebration of a marriage at Lambeth, he drank fo copious
a draught of wine, while ftanding, without taking the goblet from his mouth,
that a fit feized him, which, in a few days, terminated his exiftence §.

When the Normans invaded this kingdom, refinement had already made
fome progrefs among them. The neighbouring nations were confcious, that the
fuperiority which the defcendants of Rollo boafted over other countries, in pﬂin}

o

anfwered he would, and held up his knife or dagger to guard him during his draught. Writers differ as to the
caufe of this carious cultom ; the' perhaps, if we reflect that the ancient Saxons were a very impetuous people,
much addifted to drunkennefls, and always girt with their offenfive weapons at their fellal meerings, we may
imagine this Frtt.aution arofe rather from the manners of the times, than from any particolar inftance of treache-
rous aflaflination,

* Vide Barthelinus, lib. 2. c. ii. p. §42. The pernicious example of Danilh excels, was fo quickly and
notorioufly followed by the Anglo.Saxens, that it was found neceffary to reftrain it by law. Vide Lambarde"s
Archaionom. King Edpar, by the adviee of Dunflan, would not permit more than one ale-houfe in a village ;
he alfo ordained, that a drin{in -veflels (hould be marked with pegs at certain diftances, and that the perfon
drinking beyond ene of thefe marks at a draught, fhould be feverely punithed, Struct’s View, &c. 49,

+ Vide Bartholines de Caul. Contemp. Mor. in Dan. and Mallet’s Northern Antiquities, vol. I. The
fnllﬂ-wing iz a remarkable inftance of it. Afiorm Pruda, a Danith ch:tmp,lun, defcribed his pait life in nine
firophes, while his enemy Brace, a giant, was tearing out B fowels.  Antiquit. Danie. lib. 1. e. x. p. 158. edit.
1685. But above all fee the fublime Epicedion of Regner Lodbrog prelerved in Eeyller's Annguitar.  Sel,
Etptentri.lcr. 127,

1 Vide Bartholin ut fn.prn and Maller's Morth, Ant. v. I.  Falballz was the palace of Qdin.

& Chron. Johan. Bromp. g34. Simon Dunelm. 17g. Knyghton 2326 et z329 apud Twildeni Seriptores,
The compiler of the * Liber niger domus regis Awglie,’’ or the black book of the houfehold of King Edward IV,
in his introduftion gives us the follewing account of Hardeknout. * Desur Repis Hardeknonte may be ealled a
* fader norefhoure of familiaritie, whiche ufed for his own table, never to be ferved with ony like metes of one
*f meale in another, and that chaunge and diverfitie was dayly in greate habundance, and that fame after to be
*¢ miniftred to his alms-dithe, he canfed cunyng cooks in curiofitic; alfo, he was the furlt that began four meales
¢ {tablyfhed in con day, opynly to be holden for warﬂwFl'uII and honeit peapull reforting to his coorte ; and no
* more melis, nor brekefaft, nor chambyr, but for his children in huufeho]ﬁd:; for which tour melys he ordeyned
#¢ four marfhalls, to kepe the honor of his halle in recevyng and dyrefting flraungers, as well as of his houfe-
** holdemen in theyre fitting, and for fervices and ther precepts to be obeyd in. And for the halle, with all
* diligence of officers thersto affigned from his fork inception, tyll the day of his dethe, his houle ftode after
** gme unyformitie. Thér: king reygned but two yeres, except ten dayis, he deyid drinking at Lambithe,”
Vide a Colleétion of ordinances and regulations for the government of the royal houfchold, &e. p. 18. publithed
by the Society of Antiquarians 1790, g

Cz
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of civilization, and politenefs, was not undefervedly claimed ; and an education at
the Norman court, had been for fome years deemed eflentially neceffary, to form
the manners of the young Anglo-Saxon nobility ||. From hence we may infer,
that the culinary art was not unattended to, by a people voluptuous, and refined in
other refpets. Indeed we are told by an hiftorian, that the difference obfervable
between the Saxon, and Norman modes of living, was exceedingly ftriking : the
former, fays our author, delighted in the gbundance of their food, the latter in
the delicacy of it *.

William himfelf, was not averfe to the indulgence of the table. Three
feftal days in the year, he celebrated with royal magnificence, at particular cities.
Chriltmas-day was kept at Gloucefter; Eafter-day, at Winchefter ; and Whit-
funday, at Weltminfter. To thefe entertainments, a general fummons was fent
to all perfons of diftinction. The legates of foreign princes were alfo invited,
and every delicacy was provided. During thefe hours of genial indulgence, the
ftern foul of William feems to have relaxed into unufual condefcenfion, and good
humour: and the petitioner who preferred his requeft at this favourable feafon,
was feldom difmiffed without marks of royal favor .

His habits of indulgence probably induced that unwieldy corpulence; which
incommoded him {o much during the latter part of his life: and occafioned the
taunting meflage which the French king fent him, when confined by indifpofition.
William anfwered one joke by another, but did not forget to make the jefler pay
feverely for his witticifm, when the caufe of his confinement was removed .

In William's houfehold eftablifhment, and in that of the other continental
princes, the Aifchen appears to have been an expenfive article, and the officers
employed about it very numerous. Du Frefne has given us a lift of the inferior
domeftics §f. The principal officer was the magnus coguus, or chief cock, a perfon
of confiderable account .. It is probable, the Normans annexed the fame im-
portance to this office, in England, as they did in their own country : for we find
in Domefday book, large tracts of land, furveyed, and afleflfed, as the poflefiions
of the coquus, or cook. The dapifer, or fteward of the king's houfehold, occurs

alfo

I Vide [nEquhus Gale®s Scriptores, and Malmfbury de Gelt. Reg. Anp. [ib. iii. c. 58.

* Hiis dicbus Anglici, parvis, bafiz, et abjeftis domibus ntebantur, e wifualism aburdansia.—E contrario
Frm:é et Normanni amplis et fuperbis edificiis, modicas agebant expenfns, fd in cibarifs delicari, Rols Warw.
. 106.

g t Marthew Par. in vit. Willelmi conq. See alfo Robert Gloucefter, publithed by Hearne, p. 376. That
William's phalofophy was not proof againft any little difappomtment of the palate, 15 evident from the following
anecdote. ¢ When his prime favorite AVilliam Fitz-Ojborne, the fleward of the houfehold, ferved him with
* the flelh of a crane fearcely half roafted, he was fo highly exafperated, thae he lifted wp his fit and would
* have ftrucken him, had not Eudr, appointed Dapifer, immediately after, warded off the blow." Mr. Pegge's
pref. to the ** Forme of Cary.' 1780,

1 Gul. Malmf. p. 152. Matt. Panis, Edit. Watts. p. 9.

q Quens, Aideurs, Afteurs, Paigcs, Souflevrs, Enfinz, Sanffiers de Commun, Sauflier devers [e Ro}r,
Sommiers, Poullier, Huiffiers, Efcuiers, vn Maignen, Clerc Saufier, Clerc de Cuifine. Da Frefne's Gloffary,
tom. I, p. 1214.

4 The m:g.l_'ﬂ?r eoquerum, of which we find mention made about a century afterwards, was, I prefome, only
another name for the magnu: coguws. 1, the office mult have been 2 very refpectable one indeed, fince it was
held by the brother of Cardinal Oto, the Fope's legate, whe perithed in a fray at Oxford 1238, Mait. Paris,

P 4. Bg.
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alfo in the fame record . Under thefe, a croud of domeftics, executing different
offices, under various titles, filled the royal kitchen; and the unwicldy magni-
ficence, that characterized the houfehold eftablithment of the Englith monarchs,
from the conqueft to the end of the fixteenth century, took its origin from this
fumptuous prince }.

But before we proceed to the particulars of royal revelry, let us look into the
refectory of the monaftery, and collect what information we can, from the kitchens
of the old Englith ecclefiaftics.. . i

Luxury found an ecarly reception within the walls of the monaftery. The
monks too often led their lives in indolence, and inaction; and as their r‘nental
refources were confined to a very narrow circle, and the means of fenfual indul-
gence lay within their reach, we need not be furprized, if we find them, par-
ticularly in the darker ages, too much attached to caroufal and good cheer.

The cotemporary poets have indeed handled them very feverely on this ac-
count ; and the page of hiftory fanétions, in a great meafure, their fatirical ani-
madverfions §.

In Hicks's Thefaurus, we have a poem preferved to us, fuppofed by the
learned Mr. T. Warton, to be ncarly coeval with the conqueft, which is a pro-
feffed fatire on the monaftic profeffion. In it, the luxury of the monks is re-
prefented under the idea of a monaftery, conftructed of different kinds of drefled

meats.

There is a wel fair abbei,

Of white monkes and of grei,
Ther

+ To thefe we may add the pincerna, or butler, the panteler, the waferer, the fellar, &c. of which offices,
and the duties annexed to them, particular accounts may be foand in the Heonfehold eftablihment book, publithed
by the Socicty of Antiquarians 1700, 4to. p. 69. 7o, &c. We mult not omit to mention the fewar, an office
aften flled by perfons o Mﬁ? confequence. The Liber niﬁ“ domuos regis Edward IV. gives this account of his
doties. " A fewar for the kynge, whiche ought to be full connyng, diligent, and attendaunt, he receveth the
" metes by fayes, and faufly fo conveyeth it to the kinge's bourde with fauces accordingly, and all that comyth
¢ to thar bourde he fetteth and dyrefteth, except the office of pamrj.c, and buttrie, &c.'™ The office of fewar,
was, as [ above oblerved, clteemed of fufficient importance to be {ferved by the hig];l':ﬂ ranks of people. The
fon of the Earl of Foiz (a continental Erin:e] was his father's fewar. Froiffart, Edic. Bern. vol. TII. fol. go. a. 1.
And Henry the I1. on the day when he made his fon partner with him’ in the government of his kingdom, exe-
cated the fame office, ferving up the firlt difh. Hollingfhead's Chron. p. 76. b, 10.

1 The kings of England of that {ﬂ'll:' Nerman) race, were exceedingly pompous, beth in court, and camp.
In their court, they thewed their mn.gnlﬁ:mtr:, by the ftatelinef® of their palaces, the richnels of their furniture,
the fplendor and number of their retinue, the plenty of their provifion, and the like. The court was the centre
of refort, for all the barons and great men of the realm, who being peers of the king’s court, gave, as sceafion
requmred, thewr attendance there; and more particularly, az many of them were inveiled with the great offices
of the king"s court.  Vide Madox's Hilt. of the Excheqeer, c. ii. feft. 1.

The luxurions manner of Iiving of the monks, fo early as the reign of Henry 11, may be Ealhﬂtd (rom
the following flories, related of thofe of Canterbury and Winchefter by Giraldur Camérenfis.  ** Their table Gy
he, fpeaking of the firft, ** confiffed repularly of fixteen covers, or more of the moft collly daimties, dreffed with
* the maolk i':ﬂquiﬁte cookery, to provoke the appcﬁt: and pleafe the rafte; they had an exceffive abundance of
“* wine, particolarly claret, of mulberry wine, of mead, and other ftrong liquors; the variety of which was fo
 great in thefe repafis, that no place couold be found for ale, though the belt was made in England, and par-
¢ ticularly in Kent.” And of the prior and monks of St. Swithen at Winchelter, he fays, * They threw
¢ themfelves profirate ac the feer of King Henry II. and with many tears complained to him, thar the bithop
*f of that diocele to whom they were {ubjeft as their abbor, had withdrawn from them, three of the nfual number
o of their dithes. Henry enguired of them, how many there fill remained, and being informed they had ten,
#¢ he faid that he him{elf was contented with three, and imprecated a corfe on the bithop, if he did not reduce
¢ them to that number.” Vide Grofe's pref. to his Antiquities, p. 6o. note (b.) b
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Ther beth boures and halles :

All of pafteus beth the walles,

Of fleis of fifle, and a rich met,

The likefullift that man mai et.

Fluren cakes beth the fchingles (tiles) alle,
Of church, cloifter, bours, and halle.

The pinnes (pinnacles) beth fat podinges,
Rich met to princes and to kinges,

Ther beth four willis (fountains) in the abbei
Of tracle and halwei,

Of baume, and cke piement—

Yite I do yow mo to witte,

The gees irofted on the {pitte,

Fley to that abbai, god hit wot,

And gredith, (crieth) Gees al hote, al hote, &c.§

The nunneries of that age, were probably alike obnoxious to the charges
of indecorum, and luxurious living ; for our poet goes on to obferve, <

An other abbai is ther bi

For foth a gret nunnerie:

Up a river of {wet milk,

Whar is plente gret of filk.

When the fummeris day is hote,

The yung nunnes takith a bote

And doth ham forth in that river

Both with oris and with fiere:

When hi (they) beth fur from the abbai
Hi makith him (them) nakid for to plei
The yung monkes that hi feeth

Hi doth ham up and forth hi fleeth,
And comith to the nunnes anon,

And euch monk him takith on, &c. ||

The ¢ Crede of Pierce Plowman,” a very fcarce book, gives us this hu-
morous, and well drawn portrait, of a friar, bloated with debauchery.

¢ Than turned I apen whan I hadde al ytoted (obferved)
“ And fond in a freitoure a frere on a bench,
“ A greet chorl, and a grym, growen as a tonne,

¢ With a face fo fat, as a ful bladdere, B
¢ Blowen

§ Vide Warton's Hift. Eng. Poet. vol, L p. g.
[| Idem, p. 10.
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¢« Blowen bretful of breth, and as a bagge honged.

¢¢ On bothen his chekes, and his chyn, with a chol lollede
“ So greet a gos ey, growen al of grece,

That al wagged his fleth, as a quick mire,” &c. *

Ll
~

Chaucer, whofe ftrong fenfe, and genius, prevented him from being fhackled
by the fuperftitions of an ignorant age; faw the debaucheries of the depraved
monattics of the fourteenth century, and had honefty and courage enough to difplay
them. Throughout his works, he has levelled many fatirical ftrokes, at the vices
of the regular clergy. They occur in a variety of places, but more repeatedly in
his Canterbury tales ; and are fufficient to convince us, that the cloiftered monk,
and wandering friar, were alike addicted to excefs 4.

. That monaftic luxury continued till the diflolution of the religious houfes,
by Henry VIII. is fufficiently notorious. Indeed, it was one of the chief
reafons alledged by that monarch for fupprefiing thefe eftablithments altogether. As
Henry is recorded to have been fond of wandering about in difguife, it is not im-
probable, that he had frequently been witnefs to the good living of thefe fequeftered
ecclefiaftics. Fuller, in his church hiftory, has handed down to us, an inftance
of the kind, which, may here be introduced.

« King Henry VIII. as he was hunting in Windfor Foreft, either cafually
‘¢ loft, or (more probably) wilfully lofing himfelf, ftruck down about dinner-
“¢ time to the abbey of Reading, where, difguifing himfelf, (much for delight,
« more for difcovery, to fee, unfeen), he was invited to the abbot’s table, and
« paffed for one of the king’s guard; a place to which the proportion of his
« perfon might properly entitle him. A fir-loyne of beef was fet before him, (fo
¢ knighted faith tradition, by this king Henry); on which the king laid on
¢ luftily, not difgracing one of that place, for whom he was miftaken. Well
¢ fare thy heart, quoth the abbot; and here in a cup of fack, I remember the
‘¢ health of his grace your mafter. I would give an hundred pounds, on the
“¢ condition I could feed fo heartily on beef, as you doe. Alas! my weak, and
* queazie ftomach, will hardly digeft the wing of a {mall rabbit, or chicken.
¢ The king pleafantly pledged him, and heartily thanked him for his good cheer;
“¢ after dinner departed, as undifcovered as he came thither. Some weeks after,
‘¢ the abbot was {ent for by a purfuivant, brought up to London, clapt in the
“ tower, kept clofe prifoner, fed for a fhort time on bread and water; yet not
“ fo empty his body of food, as his mind was filled with fears, creating many
¢ {ufpicions to himfelf, when and how he had incurred the king's difpleafure.
“ At laft a fir-loyne of beef was fet before him, on which the abbot fed as the
“¢ farmer of his grange, and verified the proverb, that two hungry meales make
“ the third a glutton. In fprings King Henry out of a private lobbie, where he
*¢ had placed himfelf, the invifible fpectator of the abbot’s behaviour. My Lord,

‘* quoth

* Warton's Hift, of Englith Poetry, v. I. p. 304.

+ In the 13th century, the monafteries of Sempringham in Lincolnfhire, Beverley in Yorkihire, and
the knights hofpitallers, were more notorious for their luxury than any other relipious houfes. Vide an ancicnt
French poem among the Harlelan manoferipts, cited by Mr. Warten in his Hift. of Enp. Poetry, v. L p. 17.

L]
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¢ quoth the king, prefently depofit your hundred pounds in gold, or elfe no going
¢ hence all the days of your life. T have been your phyfician, to cure you of your
¢ queazie ftomach ; and here, as I deferve, I demand my fee for the fame. The
¢ abbot down with his duft, and glad he had efcaped fo, returned to Reading;
** as fomewhat lighter in his purfe, fo much more merrier in heart, than when he
* came thence { §."”

Let us not however deal entirely in reprechenfion. If the charge of luxurious
living, fall with juftice on the monaftics of this kingdom, previous to the re-
formation ; yet in fome degree the obloquy is wiped away, by the recollection of
that hofpitality, which they were ready to thew to every defcription of people. Even
ftrangers were permitted to participate of their bounty. At a time when the
communication between diftant parts of the kingdom was difficult, from the
licentious manners of the age, the want of roads, and the want of inns,—the
friendly gate of the monaftery was open to the traveller. Nor was it unufual, for
the baron, while on the road, to throw himfelf, and his numerous train of de-
pendant followers, on the hofpitality of the monks ; the hall was open to receive,
and the table covered to entertain him ||

Many of the religious houfes, particularly the larger monafteries, dedicated"
an ample portion of their revenues, to the entertainment of thefe accidehtal guefts,
and the relief of the fick, the poor, and theinfirm. Reading Abbey in particular,
appropriated great fums to thefe purpofes ; and William of Malmibury affures us,
that what was difburfed in this laudable manner, amounted to more than the
monks expended on themfelves. The priory of Norwich alfo expended yearly
one thoufand five hundred quarters of malt, upwards of eight hundred quarters of

wheat,

'

t If further proofs of monaftic luxury and indecorum in the p6th century are neceffary, we may infert the
following letter, which was written by one of the vifitors, appointed by Henry, to infpeft the religious houfes,
and fent to the Lord Cromwell about the year 1537. Itis preferved ameng Mr. Dodiworth's MS. colleftions
in the Bodleian library. -

“ My fingular good Lord, &c. As touching the Abbot of Bary, nothing fufpeft as touching his living ;
< but it was dew he lay much forth at Granges, and {pent much money in playing at cards and dice. It
*¢ was confefled and proved, that there was here fuch frequence of women, comyn and réfortyn, as to no place
*t more. Among the relicks are found, the coles St. Lawrence was roalted withal ; the paring of St. Edmund’s
* nails ; 5t. Thomas of Canterbury®s penknife and books, and divers fculls for the head-ache; pieces of the
** haly crofs, able to make an whole crofs ; other relicks for rain, and for avoiding the weeds growing in corn,
“ &c. From Bury 5t. Edmund’s. Your fervant bounden. Jofeph ap Rice.” Grofe's pref. 57, note (a.)

% From the above general firiftures on monkifh fenfuality, we fhould except the Crifercians, whofe mannerg
formed a fine contraft, at lealt in the 12th century, to thofe of the other cloiflered religions—

O {anfta, o felix, albis paleata cocullis,

Libera paupertas ! Nudo jejunia paftu

Traéta dio folvens, neec corruptura palatum
Mollitie menfz, Bacchus convivia nullo
Murmure conturbat, nec facra cubilia mentis
Ineluinat advento. Stomacho languente minifirat
Solennes epulas ventris gravis hofpita Thetis,

Et paleis armata Ceres.  Si tertia menfe

Copia fuccedat, truncantur olufcala, quoram
Diffendit macies oculos, pacemque meretur,

Deterrerque meif?’umﬁ fobria cultpe—— B -
ide the Arebitrening of Fobn Hanvel, inter M55, Bod. Digh. 64,

Il Tanner's Notitia Monaftica, pref. p. 32,
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wheat, and a proportionable quantity of other articles, in maintaining this liberal
hofpitality *. '
~ The officers of the kitchen, in thefe great religious houfes, were very numer-
ous. The Magiffer Coguine feems to have been the principal one. His office
was fomewhat fimilar to that of the fteward of thefe days; it being incumbent
on him, to purvey provifion for the monaftery. The Coguinarius, or cook, drefled
it. Liquors were provided by the Cellerarius, or cellarer. The Hijpitilarius,
had the care of entertaining ftrangers, and providing neceflaries for them; and the
Refedtionarius, kept in order the table-cloths, napkins, glafles, and other utenfils.
He had alfo the management of the menial fervants. With this train of kitchen
domeftics, we muft not be furprifed, if the monafteries in general, afforded ftriking
examples of luxurious living +.
. If from the regular, we turn to the fecular clergy, we fhall behold among
them alfo, the fame fpirit of magnificent hofpitality, and generous profufion. By
the quantity of provifions expended at the inthronization feafts of archbifhops
Neville §, and Warham, accounts of which the reader will meet with in the body
of the book, it is evident, that the number of guefts at thefe entertainments, muft
have been prodigious. The chronicler, William Thorn, tellsus, that when Ralph,
Abbot of Canterbury, was inftalled in 1309, not fewer than fix thoufand perfons
were entertained, and the difhes ferved up on the occafion amounted to three
thoufand §. Robert Winchelfey, Archbithop of Canterbury, with a grandeur of
hofpitality that furprizes us, provided daily victuals for five thoufand poor people ;
immen{e

* Somner Antig. Cant. Appen. p. 36. Pegpe’s pref. p. 8.

+ Tanner's Notitia Mon. pref. p. 36. Grofe’s Antig. preface. In domefday book we meet with very
many inftances of eltates mentioned, as having been given © ad citmn of ad widum merackoram.”  Vide examples
of it in Hampihire, extrafted from domefday book i178g. ‘T'he grandeor and munificence of the monks, were
not gltogcth:r confined to their monafteries. We find them upon {everal eccafions u‘hihiting plendid I'pl:ﬁ-‘ll:lcs,.
and courting popularity, E:.K a difplay of their riches and holpitality. This was the cafe with many of them,
when they proceeded to their degrees in the univerfities, a ceremony generally attended with great parade.
In 1208 William de Broke, a benediftine of St. Peter's abbey at Gloucelter, took the degree of doftor in divinity
in Oxford, ‘The whole convent of Gloucefier, the abbots of Weltminfter, Reading, Abingdon, Everfham, and
Malmibury, with one hundred noblemen and efquires, attended him, mounted on horfeback. After the ceremony
was concluded, the new doftor fampiuoelly entertained his numeroos goells in the refeftory of Gloueefter college,
Wood’s Hilt. Ant. Univ. Oxon, by Gutch.

1 When this prelate was admitted to his degree of mafter of arts in 1452, he feafted all the academics, and
a great many ﬁranﬁgn for two days, and nine hundred dithes were ferved up on the occafion,  Wart, Hit, Eng,
Poet. Differt. z.-vel, 1. note.

§ Vide Thorn apud decem ferip. tom. I1I. p. zo11. *° Summa 287/, cv. cum allocatione exenniorum, et
# fugrunt tam viri potentes quam alii diverfis in locis primo difeumbentes fex millia hominum et eco amplios,
# ad tria millia ferculorum quo refpondentes.” Apued Twifden, In the preceding mote I mentioned thar it
was cuftomary with many of the monks, to take their degrees with great fplendor. The graduates in eimil laww,
during the 13th and 14th centeries, made a gallant appearance on thefe occafions. ﬁn the year 1268, the
inceptors in civil law at Oxford, were fo numerous, and attended h:.l' fuch a number of guelts, that the academical
houles or hoftels, were not fufficient for their accommodation ; and the company filled not only thefe, but even the
refeftory, cloifters, and many apartments of Oleney abbey, near the fuburbs of Oxford. It appears that the
mayor and cinzens of Oxford were conftantly invited to thefe {olemnities. Thefe fcholaftic banquets, grew ax
length ta fuch exeels, that in the year 1434 it was ardered that no inceptor in arts fhould expend more than * three
thoufand groffos Turonenfes'’ (nearly fifty pounds) Leland. Coll. p. 2. tom. L. p. 296 ¢t 297. Giraldur Cambreq/fs
at a public recitation of his works, by himfelf, in Oxford, which lafted three days, feafted on the firlt day
all the poor of the city ; on the fecond, all the doftors and other graduates; on the third, all the fudemts of
the univerfity, together with the citizens, and foldiers in the garrifon, Wood"s Hiit, Ant, Oxon, 1. 25.
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immenfe crouds of the fick, and infirm, who were unable to attend at his gate,
were fupplied with neceffaries, at their own houfes. A loaf of bread alfo was
ordered every day, to any perfon who would be at the trouble of fetching it: and
on every great feftival, a diftribution of one hundred and fifty pence, was made
to as many poor people.

From the number of guefts, and profufion of difhes, at thefe great enter-
tainments, feveral hours elapfed, before the ceremonies of them were concluded.
The following anecdote gives us an idea of their importance.

<« An Jtalion having a fute here in Englande to the archbufhoppe of Yorke,
«¢ that then was, and commynge to Yorke, when one of the prebendaries there,
«¢ brake his breade, as they terme it, and thereupon 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 bithoppe 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 bithoppe was at diner. The Italian de-
“ parted, and retourned betwixte twelve and one; the porter anfwered, they were
« yet at dinner. 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, anfwered never a worde, but churlifhlie did fhutte the gates upon him.
** Wherenpon, others told the Italian, that ther was no fpeaking with my lord,
““ almofte all that daie, for the folemne diner fake. The gentilman Italian, won-
¢ deryng much at fuche a long fitting, and greatly greved becaufe he could not
¢ then f{peake with the archbyfhoppes grace, departed ftraight towards London ;
¢ and leavying the difpatche of his matters with a dere fﬁ‘:nd& of his, toke his
* journey towardes Italie. Three yeres after, it happened that an Englithman
¢ came to Rome, with whom this Italian by chaunce fallying acquainted, afked
¢ him if he knewe the archbithoppe of Yorke ? The Englithman faid, he knewe
¢« him right well.—1I praye you tell me, quoth the Italian, hath that archbifboppe
“ yet dined? ||

The

Il The arte of rhetorike for the ufe of all fuche as are fludious of eloquence, fette forthe in Englithe, by
Thomas Willon. London 1553 qto. fol. 78. b. 79. a. The extravagance of the bithops and clerpy became
fo exceflive, in the 16th century, that archbihop Cranmer found it neceflary to regulate the expences of their
tables, which he did by a conilitution dated 1541, as follows,

“ In the yeare of our Lord MDXLI, it was agreed and coudefcended upon, as wel by the common confent
*¢ of both tharchbithops and moft part of the bifhops within this realme of Englande, as alfo of divers grave
“ men at that tyme, both deanes and archdeacons, the fare at their tables to be thus moderated.

¢ Firlt, that tharchbithop fhould never exceede fix divers kindes of flethe, or fix of fifhe, on the fithe days ;
' the bilhop not to exceede five, the deane and archdeacon not above four, and al other under that degree not
% ahove three; provided alfo that tharchbithop myght have of fecond dithes four, the bithop three, and al
* gthers under the degree of a bithop but two.  As cuftard, tart, fritter, cheefe, or apples, peares, or two of
# gther kindes of froives. Provided alfo, that if any of the inferior dcgﬂ:c dyd receave at their table, any
* archbithop, bifhop, deane, or archdeacon, or any of the laitic of Iyke degree, viz. duke, marques, carle,
*¢ vicount, baron, lorde, knyght, they myght have fuch provifion as were mete and requifite for their degrees.
** Provided alway that no rate was limitted in the receavyng of any ambaffadour. It was alfo provided that of the
*¢ greater fythes or fowles, there fhould be but one in a dithe, as crane, fivan, turkey cocke, hadocke, pyke, tench ;
“¢ and of leffe {ortes but two, viz. capons two, pheafantes two, conies two, and wondeockes two, l:lfylcﬂ': {ortes,
% as of patriches, the archbifhop three, the bithop and other degrees under hym two. OF blackburdes, the
* archtufhop fix, the bithop four, the other degrees three. Of larkes and sryres (Mnipes) and of that fore
“ hot twelve. It was alio provided, that whatloever is {pared by the cutting of, of the qi:l:l'npuﬂniﬁc, fhoulde

£1d ylt
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The fon and fucceflor of the conqueror, William Rufus, inherited the vices

of his father, without any of his fplendid qualities, except perfonal courage. In
his paffion for excefs, he even exceeded him; and as his extravagance was more
boundlefs, his exaétions were more griecvous, We have no particular details of
his feafts, or caroufals. Stowe however, tells us, that the diffolutenefs of his
court was beyond example. ¢ The courtiers,” fays that honeit annalift, ¢ de-
¢ youred the fubftance of the hufbandmen their tenantes; there the laying out
““ of hayre, and the fuperfluitic of garmentes, was founde, the tendernefle of the
“ body, and wreftling with women, nice going, with diffolute behaviour was
“ in ufe; there followed the court a number of effeminate perfons, and great
““ companies of ruffians, whereby the fame court was not a place of majefty, but
¢ a brothel houfe of unlawful things, fuch as ought to be abolithed *.”
, In the thirteenth year of his reign, on his return from an excurfion into
Normandy, Rufus reared that fpacious edifice, known by the name of Weftminfler
Hall, which to this day boafts its fuperiority in point of dimenfions, over every
other room in Europe of a fimilar conftruction . This was the theatre of royal
revelry, and here Rufus held a magnificent fealt on the Whitluntide after it was
compleated. Vaft however as the fabric was, it did not equal the ideas of the
extravagant monarch ; for it being obferved to him by one of his courtiers, that
the building was too large for the ﬂurpﬂﬁ:s of its conftruction, the king anfwered :
¢ This halle is not bigge enough by one half, and is but a bed chamber, in
¢ comparifon of that I minde to make.” Srowe adds, ¢ a diligent fearcher might
¢ yet finde out the foundation of the hall, which he hadde purpofed to build,
¢ ftretching from the river of Thames even to the common highway f.

The luxury of the Englith, during the fucceeding reigns, from Rufus, to
the end of Henry III. feems to have increafed to a pitch of extreme excefs; for
in the thirty-fourth year of this monarch, the legiflature was under the neceflity
of exerting its controuling power; and, on common occcafions, more than two

dithes of meat, were forbidden to be produced at one meal §. It has been the fate
however

¢ yet be provided and fpent in playne meates for the relievyng of the poore. Mencrawdim, that this order was
¢ keept for two or three monethes, tyll by the difolyng of eertaine wylful perfons it came to the olde exceffe.”
Leland’s Colleét. v. VL. p. 38. edit. 1770.

* Stowe has given us this account of his perfon and charafter.  He was of perfon a {quare man, red
¢ eoloured, hiz hayre fomewhat yellowe, his forshead foare i‘quar\e, like a windowe, his eies not one like the
¢ gther, not of any great ftature, though fomewhat b'tgl:n:l!icd; he was vanable, inconftant, coverous, and cruel;
* he burdened his people with unrca.l%mhte taxes, pilled the rich, and opprefled the poore, and what he thos
o got he prﬂdigﬂl}' {pent in great banquetting and {fumptuous apparel, for he would neither eate, drinke, or
¢ weare any thing, but that it colte unmealurably deere.”® Stowe’s annals, p. 128. b. 30, Allo Hollinfhead,
18. b. 20. Stowe, p. 129. 3. 40.

4+ This room exceeds in dimenfions any room in Europe which is not fupported by pillars; it's length
is two hondred and feventy feet, the breadth feventy-four. Trs height adds to its folemnity. The roof is of
timber, moft curioafly conftrufted, and of a fine fpecies of Gerlie, Pennant's London, p. 33.

1 Vide Matthew Par. Hellinthead, and Stowe's annals, 132. a. 4o.

§ Hollinthead. Stowe, Cook fops were already keown, and feem to have been well ftored with every
delicacy. ** Preterea eft in Londonid, fupra ripam fluminis inter vina in navibus et cellis vinariis venalia,
** publica coquina, ibi quotidic pro tempore eft invenire cibaria, fercula, affa, pifia, frixa, elixa, pifces, carnes,
' profliores pauperibus, delicatiores divitibus, venationum, aviom, avieulariam. CQuantalibet militam vel pere-
 grinoram infinitas intrarit urbem, qualibet diei wel noftis hord, ne vel hi nimivm jejunent, vel alii impranfi
*¢ exeant, qui fe curare volunt molliter, accipenferem, vel afram avem, vel attagenem Ionicum non quarant,
** appolitis qua ibi inveniuntur deliciiz.” Fi::-SmPhE's defcript, of Lond, in temp. Henry 11,

2
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however of fumptuary laws, in general, to be attended with little effe®. The
period when chivalry was approaching to its zenith, could not be an aufpicious
one for the interdiGtion of revelry and profufion. The example of the monarch,
fanétioned the extravagance of the fubject, and the reign of Edward I. the fucceffor
of Henry III. prefents the dawn of that brilliant magnificence, which the un-
fortunate Richard II. carried to meridian {plendor. .

If we defcend from the hall of the palace, and take a view of the daronial
table, during the twelfth, thirteenth, and fourteenth centuries, we fhall behold it
charatterized by a grandeur and pompous ceremonial, approaching nearly to the
magnificence of royalty. A {pirit of parade, and romantic gallantry, prefided over
the very feafts of thefe ages ; which, though it might appear awkward, and per-
haps ridiculous, at prefent, had then the good effects of nurturing a martial difpo-
fition among the nobility, and preferving a fenfe of decorum, generofity, and polite-
nefs, that formed a check on the licentious manners of a dark unlettered age. The
fair fex, thofe beft polithers of men, were now held in the higheft efteem. That
refpectful complaifance, with which the northern nations [fo oppofite to the un-
gallant manners of claffic antiquity] ever diftinguilthed the female charaéter, had by
degrees arifen to the moft profound veneration. The higheft ambition of the
valorous knight, was, by his martial deeds, and generous exploits, to gain the
approbation of his ¢¢ Ladie love.”” Throngs of noble dames graced the f{plendid
feaft of the affluent baron, beheld the juftings and tourneys of gallant knights, con-
tending for their favour, and adjudged the prize, to the moft valiant, and adroit.
Hence fplendor, valor, love, and gallantry, combined to make the revels of -thefe
ages, not only fpectacles of magnificence, and fcenes of hofpitable grandeur; but
tﬁt happy means of increafing refinement of manners, and national civilization ||.

That trivmph of fuperitition and enthufiafm, the fpirit of crufading, which
for a century paft had feized the potentates of Europe, may be confidered as a great
promoter, if not the original caufe, of that additional {plendor, gallantry, and
parade, which began to mark the entertainments of the ages now before us.
Roufed by the prophetic voice of Peter the hermit, monarchs, potentates of all
kinds, civil and ecclefiaftical, took up the crofs, and marched to Paleftine, to
refcue the hallowed land, which had given birth to their Redeemer, from the pol-
luting hands of infidels. In this region of wealth and wonders, the Britith n:ll:ics

beheld

_ Il Ttisan extraordinary and paradoxical circumiftance in the hiﬂnrg_r of mankind, that the fierce and barbarows
nations of the northern regions, fhould pay to the fofter fex, thac deference, attention, and refpeft, which were
denied them by the maolt polithed people :-i‘" antiquity. Such however was the cale. The claffical authors of
Greeee and Rome, fofficicndy teftify, thar the ancients confidered the fair as greatly beneath them in Rrength
of mind and dignity of natare : they were efteemed unwerthy to mix in focial intercourfe and converfation ; and
fit only to manage the inferior and menial concerns of domellic ceconomy. On the other hand, among the favage
people of the North, the female character was eftecmed, and admired.  In all mavers of importance, or points
of difficulty, the opinion of the women was taken, and for the molt part followed. An oracular fpirit was fquﬁorﬁ
to refide in them. They headed embaffics, led armies to the ficld, and by their exhortations and example ftimu-
lated the combatants. In fhort, no office was deemed too facred or important to be held by them. The princi-
ples from which this different condufl towards the fair, in the northern and fouthern nations, arefe, are ably
amvelligated by Mr, Maliet in his Norchern Antiquities. We fhall only remark, that to the former may be
traced the origin of that (pirit of affeftion, gallantry, and politencls towards the female charafler, which pervades
Europe, and diffinguifhes it from the reft of the world; a fpirit that has done more towards civilizing and
foftening the rugged manners of men, than all the declamations of crators, the compofitions of poets, and the
fubtle reafonings of metaphyfical philofophers, were able to effeét in the ancient world,

-
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beheld a difplay of riches and magnificence, to which their own country had been
hitherto ftranger; and from thence, as well as from the kingdoms they pafled
through, in their progrefs to Jerufalem, they imported frefh ideas of magnificence,
and new meodifications of luxury. The continual habits of war in which they
were engaged, during thefe wild expeditions, and the romantic adventures that
occafionally befel them, in an age of anarchy and licentioufnefs, increafed that
attachment to military feats, which the feudal principles had before implanted in
them, and the ﬁm&famf gf war, in tilts and tournaments, was now made a part
of focial feftivity, and convivial entertainment. :

With thefe ideas in our minds, we may without difficulty, conceive the
fumptuoufnefs of a baronial entertainment. We may picture the capacious hall,
thronged with knights and ladies, cloathed in the richeft array *. The horn,
the trumpet, and other mufic of the age, occafionally burfting out in warlike
founds+. The minftrel tuning his harp to feats of chivalry, or reciting the ro-
mantic gefts of fome imaginary chief; and the extended table labouring under
the weight of vaft dithes, whofe contents were garnithed with flowers, or adorned
with gold §.

One of the moft favorite ornaments of the board, particularly at Chriftmas,
was the head of a boar, (a dith now in ufe) which was ferved up with every
circumftance of pompous ceremony. Preceded by trumpets, and followed by a

NUMerous

*® Vide an ancient Englith poem, cited in Warton’s Hitt. Eng. Poetry, v. IL. p. 211,
+ In the days of chivalty, a concert of a wariety of inftruments of mufic, conftantly made a part of ths
felemnity of a rpf;ndid fealt. ’
Syre Ladore latte make a felle,
That was fa?'rc and honefte,
With his lorde the kynge s
Ther was much minftralie
Trompus, tabors, and fintre,
Both harpe, and fydyllynge.

Gefta Romanorum, Warton's Hift. Eng. Poet. vol. IIL p. 5g. Vide alfo Pierce Plowman Vif, paffus decimus
tertius,

T ** In days of old, 'ere charm’d at length to reft
* Stern chivalry her idle fpear uphung,
* Sweet, ‘mid lowd arms, the minftrel’s mufic rung ;
“ Im each proud caftle, at the gorgeous fealt,
** Mix"d with bold chiefs he fat, 2n honor'd gueit ;
¢ Chear’d with the genial rites, his lyre he ftrung,
' War, love, the wizard, and the fay he fung,
“ And fir’d with rapture cach impaflion’d breaft.”
Ruflel's Sonnets and mifcel. poems, Oxford 1780,

At thefe preat entertainments of the barons, it was cuflomary for poets and romance writers to recite, and
read their compofitions. So we find when Froiffare paid a vifit to Gallon Earl of Foiz, the Earl's chief amufe-
ment was to attend to his puelt who read romances to him every night after fuppcr. Vide Froiffart’s chronicle.
Lord Berners's edition. IE is worth notice alfo, that the office of carwer was, vpon thefe occafions, executed
by a perfon of diftin®tion, of the degree of Efguire at lealt. According to the rules of chivalry, every Kmighe
before his creation paffed through two offices ; he was firit a page, and at foarteen years of age, was formally
admitted an Efgwire. The Efquires were divided into feveral departments, that of the body, of the chamber,
'"'t: the ﬂiblh and the caran Efguire.  The latter food in the hall at dinner, where he tmcdvﬂu: different difhes
with fkill, and addrefs, mdﬁi.mltd the proper diftribution of them among the guefts. War, Hift. Eng. Poct.
vol. L. p. 40. note r, *
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numerous train of ladies, knights, and {quires, the Sewar brought it into the hall,
As he approached the table he fung the following carol.

Caput afri differo -
Reddens laudem domino.
The bores heed in hande bringe I,
With garlens gay and rofemarye

I praye you all {ynge merely,
Qui eftis in convivio.

The bores heed, I underftande,

As the chefe fervyce in this lande,

Loke where ever it be fande,
Servite cum cantico,

Be gladde, lordes, both more and laffe,

For this hath ordeyned our ftewarde,

To chere you all this Chriltmafle,

The bores heed with muftarde §. -

The fewar having concluded his fong, retired, leaving the difh in its proper
lace.
: The peacock alfo, generally made a diftinguifthed appearance at thefe baronial
entertainments.  That ingenious inveftigator of our national antiquities Mr.
Gough, has given the following account of the ceremonies which were obferved
in ferving up this bird, in his late fuperb work, the fepulchral monuments of
Great Britain ||. ;
¢ Among the delicacies of this fplendid table one fees the peacock, that noble
“ bird, the food of lovers, and the meat of lords*. Few dithes were in higher
¢ fathion in the thirteenth century, and there was fcarce any noble or royal feaft,
f¢ without it. They ftuffed it with fpices and fweet herbs, and covered the head
' “ with

& Hollinthead, 76, b, 10, Allo * Chriftmas carolls" by Wynkyne de Worde 1521. 4to. Wynkyne has

iven this carol as fung in his time, with very little alieration, moft Prul:al:lly. from the old original. I give

it in its uneouth nuhﬂﬁr:lph}'. The ceremony of the boar's head, is fill continued en Chriftmas day, at Quoeen’s
college in Oxford, and the fong, with a hittle variation, 1s the fame.

[l The peacock was highf}' valued in this age. I find it to have been of fufficient effimation to be given
as a prize in the 13th century, to him who had come off congueror in the pame of qumien, a fport about that
period invented. Et codem tempore juvenes Londinenfles fatats pavone pro bravio, ad fladiom quod guintera
vulgariter dicitur, vires proprias et equorum curfus funt experti. Marte. Paris, edit. Watts, p. 744- Tfnis bird
continued to be a difh in requeft till the end of the laft centery.  Hollindhead has given us & cunous anecdote
of Pope Julius IIT. that difgrace to the Romifh fee, an egregious glutton and epicure, whofe favorite dith was
the peacock. ¢ Ar another time, he fitting at dinner, pointing to a peacocke upon his table, which he had not
f touched, keepe (faid he) this colde peacocke for me aga.i‘nﬁ fupper, and let me fup in the garden, for I fhall
* have gheits, 5o when fupper came, and amongft other hot peacockes, he faw not his cold peacocke brought
*% to his table; the Pope after his wonted manper molt horribly blafpheming God, fell into an extreame rage,
* &c. Whercupon one of his cardinals fitting by defired him faicng, Let not your holinefle, I praie you, be
** fo moved with a matter of fo fmall weight. Then this Julius the Pope anfwering againe, What, faid he, if
“ God was {o angrye for one apple, that he caft our firlt parents out of Paradife for the fame; whie may not I,
*¢ being his vicar, i;: angrye then for a peacocke, fithens a peacocke is a greater matter than an apple.” Hol.
Chrom. p. 1128. . 40. '

* ‘This is the language of the romances of thofe days.
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«¢¢ with a cloth, which was conftantly wetted to preferve the crown. They
*¢ roafted it, and ferved it up whole, covered after drefling with the fkin and
¢ feathers on, the comb entire, and the tail fpread. Some perfons covered it
¢¢ with leaf gold, inftead of its feathers, and put a piece of cotton dipped in
“¢ {pirits, into its beak, to which they fet fire as they put it on the table. The
¢¢ honor of ferving it up, was referved for the ladies moft diltinguifhed for birth,
¢ rank, or beauty, one of whom followed by the others, and attended by mufic,
< brought it up in the gold or filver difh, and fet it before the mafter of the houfe,
¢ or the gueft moft diftinguithed for his courtefy and valour; or after a tour-
¢ nament, before the viftorious knight, who was to difplay his fkill in carving
¢« the favourite fowl, and take an cath of valour and enterprize on its head. The
¢ romance of Lancelot, adopting the manners of the age in which it was written,
“ reprefents king Arthur doing this office to the fatisfation of five hundred
« ppefts.”

: That we may have a clear idea of the manner in which the beautiful plumage
of this bird, was preferved uninjured, and the whole ferved up to table, in its
natural {plendor, let us hear the following receipt.

“ At a feefte roiall pecokkes fhall be dight on this manner. Take and flee
¢ off the fkynne with the fedurs, tayle, and nekke, and the hed thereon ; then
¢ take the fkyn with all the fedurs, and lay hit on a table abrode; and ftrawe
¢ thereon grounden comyn; then take the pecokke, and rofte hym, and endore
¢ (bafte) hym with rawe zolkes of egges; and when he is rofted, take hym of,
“* and let hym coole awhile, and take and fowe hym in his fkyn, and gilde his
“ combe, and fo ferve hym forthe with the laft cours +.”

One of the greateft galas which the Englith annals record, was given by
Richard, the brother of Henry III. on his marriage with Cincia, the daughter
of Raymond, Count of Provence. At this vaft and extravagant entertainment,
the king, the queen, feveral foreigners of diftinction, and almoft all the nobility of
the realm were prefent. The number of minftrels, the richnefs and variety
of the drefles, and the crouds of guefts that graced this feftival were aftonithing.
The number of difhes ferved up on the occafion, we are told, amounted to thirty
thoufand §. .

Another feaft deferves mention, given at the marriage of Lionel, Duke of Cla-
rence, the third fon of Edward ILI. with Violentis the daughter of Gelafius II.
Duke of Milan. Stowe’s account of it is as follows. ¢ Moreover at the comming
“« of Lionel, fuch abundance of treafure was in moft bounteous manner fpent, in
¢ making moft fumptuous feafts, fetting forth ftately fightes, and honouring with
¢ rare gifts, above two hundred Englithmen, which accompanied his fon in law,
¢ as it feemed to furpaffe the greatnefle of moft wealthy princes ; for in the banquet
¢ whereat Francis Petrarch was prefent, amongit the chiefeft gueftes, there were

abeve

+ This receipt oceurs in No. 2, and is marked 332.

T In cujus nuptus, tanta convivii moptialis, torque convivarum nobiliom refplenduit feremitas feffivalis, ue ille
in!:n:myqnhilis apparatus, diffufos exigeret traftatus et tediofos.  Sed ut multa brevibus perftringam, in coquinali
minifterio, plurs quam triginta millia ferculorum prandentibus parabantur, &e¢. Vide Matt, Par, edit, Wans,

P- 536:
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“¢ above thirty courfes of fervice at the table; and betwixt every courfe, as manys
¢ prefents of wonderous price intermixed, all which John Gelafius, chiefe of the
“¢ choife youth, bringing to the table, did offer to Lionel.

¢ There were in one onely courfe feventy goodly horfes, adorned with filke
¢ and filver furpiture: and in the other, filver veflels, falcons, hounds, armour
¢ for horfes, coftly coates of mayle, breaft plates gliftering of maffie fteele, helmets
¢ and corflets decked with coftly creftes, apparell diftinét with coftly jewels,
 fouldiers girdles, and laftly certain gemmes by curious art, fet in gold; and of
¢ purple, and cloth of gold for men’s apparell in great abundance. And fuch
““ was the fumptuoufnefie of that banquet, that the meates which were brought
 from the table, would fufficiently have ferved fen fhoufand men §.”

With refpect to thefe magnificent entertainments, two or three circamftances
deferve remark. The expence of them, in the firft place, muft have been very
great ; not only from the quantity of viands and liquors confuined : but alfo from
the valuable prefents, with which it was cuftomary for the entertainer to load his
more honorable guefts.

All the old chroniclers mention this piece of generofity, as one of the ufual
circumf{tances attending a fumptuous feaft||. Froiffart in particular, gives repeated
inftances of the profufe diftribution of filver, gold, and jewels, among the com-
pany ; and we have an account of Richard II's marriage with Ifabel of France, in
which mention is made of great prefents given on the occafion; particularly of one
gold cup ftudded with jewels, the value of which was three thoufand pounds—an
enormous {um in the fourteenth century * !

I would obferve too, that from the profufion of difhes ferved up, and from
the formal ceremenial with which the more efteemed ones were placed upon the
table ; the repafts of thofe days were neceflarily continued to a moft tedious length +-.
Froiffart, in his account of an entertainment given by the Earl of Foiz, durin
the period of his ftay at the court of this petty prince, tells us, the dinner lafted
full four bours. It is true indeed, they began their meals very early in the day f,
and endeavoured to vary and relieve the tedioufne(s of them, by the occafional in-
troduction of pageantry, the chearful notes of martial mufic, and the traditionary
chanfons, or extemporaneous effufions of the attendant minflrels.

As this order of men makes o confpicuous a figure, in the revelry of the
ages, we are now confidering: it may be proper to take a curfory view of the
origin, hiftory, and office of the Englifb minfirel. J

T.

§ Vide Stowe’s Annals, p. 267.

[I| Vide Froiffart's Chronicles paflim. EBerners’s tranflation.

* Vide Warton's Hift. Eng. Poet. vol. IL. p. z57. note a.

+ Froiffart’s Chron. v. III. fol. go. a. 1. Lord Berners’s edit.

1 Freiffart mentions dinner at eleven o’clock, and fupper between five and fix in the afiernoon. Ameng the
* grders and rules of the houfe of the Princels Cicill, mother to Edward IV." there are the following ordinances,
“ Upon eatynpe dayes at dynner by eleven of the clocke, a firlt dynner in the tyme of hyghe mafle, for carvers,
* cupbearers, {ewars, and offycers. Upon faltinge dayes, by twelwe of the clocke, and a later dynner for carvers,
“and for wayters. At fupper upon eatynge dayes for carvers and offycers, :Murr of the clockes my ladye
* and the houfehaolde, at five of the clocke, at fupper.” Vide Royal Houfe eftablithments. In the 15th
century fome of the nobility dined, in fummer time, at ten o'clock, and fupped at five. Vide * Ordinances for
#* the houfchold of George Duke of Clarence.” Idem, p. Bg.
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The Englith minftrel, may be confidered as the lineal defcendant of the an-
cient Scandinavian fcald, or Britith bard§. From the higheft antiquity, there
feems always to have been a race of men, among the northern nations, who ad-
di¢ted themfelves entirely to the ftudy of poetry and mulfic||. They were held in
the utmoft veneration by their uninformed countrymen ; and {fome of them con-
ftantly retained about the perfon of the prince. It was the bufine(s of thefe fealds,
to entertain the monarch with their poetical effufions in peace, and to animate him
with infpiring ftrains in war; to ftimulate him to hardy deeds, by the recital of the
heroic actions of his anceftors; and to recount and deliver to pofterity, whatever
he had himfelf atchieved, worthy of being recorded *.

In Britain alfo, the gffice of féald was not unknown, though the appellation
annexed to it was different. He was here called a dard, which name in procefs
of time, was changed to that of Harper, Gleeman, or Minflrel. The Englifh
minfirel, however, never feems to have enjoyed, the fame refpe¢t which the northern
fcald poffeflfed ; for here, his art was rather confidered as the means of amufement,
than as the vchicle of information : nor did he pretend to fupport the complicated
character of hiftorian, gencalogift, poet, and mufician; which were united in
the Scandinavian fcald 4. The Britith minftrel, notwithftanding, was univerfally
citeemed, and confiderable deference paid both to his perfon, and his office.

Hiftory affords many proofs of the eftimation, in which harpers were held
by the Saxons and Danes. I fhall juft obferve, that his art and garb were fuffi-
cient paffports for him through the camp of the ememy, enfured his fafety in the
field of battle, and made him a refpected gueft wherever he came §.

The Normans brought with them into this country, that partiality for the
Jealdic character, which diftinguifhed all the northern nations. The honor and
efteem therefore, which the minftrel had held among our Saxon anceftors, itill
continued. The court of William the Conqueror himfelf, was not without one
of this profeflion ; and the pofleffions of the Joculator regis, are minuted down,
in that venerable record Domefday-book §.

Between

& Du Frefne fays they were called fealds, * a fono et murmure quod canendo edebant.'* Gloil. wom. L. p.
720. Though Dr. Percy fays, the word denotes a * fmoother and polither of language.” Vide effay on 11]:
ancient Eng. Minftrels prefixed to the 1t vol, of ** Reliques of ancient Eng. Poetry,” p. 2.

[| Mallet's North. antig. vol, I. p. 383 et infra.

* Interdum etiam virorum infignium et heroum gefia aot explicata et jocunda narratione commemeorabant,
aut fuavi vocis inflexione, fidibufque decantabant, quo fic deminorum, cxterorumque qui his intererant ludicris,
nobiliam animos ad virtutem capeffendam, et fummorum virorum imitationem accenderent. Jd prefertim in
pugnz precinftu, dominis fuis occinebant, ot martium ardorem in eorum animis concitirent. Vide Glofl. du
Frefne in Verb. t. IL. p. 5595.

+ Vide Percy's eflay on the ancient Englith minftrels, prefixed to the 1t vol. of Rel. of ancient Englith poetry.

1 The inftances I allude to, may be found in Geoffry of Monmouth Hifk, lib. wii. c. 1. edit. 1508, in vita
JElfredi mag, g. 33. annot. edit. 1678, and Gulielm. Malmf, lib. ii. c. 6.

§ Fol. 16z2. col. 1. Gloweceltfcire Berdic Joculator regis habet 3 willas, etibi g car. nil redd. This
office continued to be kept up during feveral reigns, In the thirty-fixth year of Henry 111, we find that a prefent
of forty thillings, and a pipe of wine, was e to Richard the king’s harper, and one pipe of wine to Beatrice
his wife. Ware. Hilt. Eng. poet. wol. I. p. 48. Several harpers are found among the uEE:ers of Henry VIII.
houfehold. They appear to have been all foreigners.  ** The boardwages of John Baffiani, Anthony de Baffiani,
Jafper de Baffiam, &c. eighteen minftrels, every of them at fourpence a day ; one hundred and ningtesn pownds,
ten fhillings.”” Ordinances made at Eltham in the 17th year of Henry VIII. p. 193.

E
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Between the twelfth and thirteenth centuries, the profeffion of minftrel {eems
to have flourithed in its meridian glory. A remarkable adventure effected by one
of them, rendered the charadter {till more refpectable than it had been, and en-
deared it in a peculiar manner to the Englith nation. This was the difcovery and
deliverance of King Richard I. from a flate of confinement, by the addrefs of
Blondel de Nefle, a provencal minftrel.

Richard I. on his return from the holy land, was taken prifoner in Germany
b}rﬁLtDpuld Duke of Auftria, his mortal enemy, who fhut him up in a ftrong
caftle.

* The Englithmen were more than a whole yeare, without hearing any
** tydings of their king, or in what place he was kept prifoner. He had trained
““ up in his court, a rymer, or minflrel, called Blondel de Nefle, who (faith the
““ manufcript of old poefies, and an ancient manufeript French chronicle) being
“ fo long without the fight of his lord, his life feemed wearifome to him, and he
*“ became confounded with melancholy. Knowne it was that he came backe
“* from the Holy Lande : but none could tell in what country he arrived.—W here-
¢ upon this Blondel, refolving to make fearch for him in many countries, but he
“ could hear fome news of him ; after expence of divers dayes in travaile, he came
““ to a towne by good happe, necre to the caftell where his maifter king Richard
* was kept. Of his hoft he demanded to whom the caftell apertained ; and the
“* hoft told him that it belonged to the Duke of Auftria. Then he enquired,
¢ whether there were any prifoners therein detained or no: for alwayes he made
““ fuch fecret queftionings, wherefoever he came. And the hoft made anfwer,
“* there was only one prifoner, but he knew not what he was, and yet he had
“* been detained there more than the {pace of one yeare. When Blondel heard
¢ this, he wrought fuch meanes that 11313: became acquainted with them of the
““ caltell, as minfirels doe eafily win acquaintance any where : but fee the king he
‘¢ could not, neither underftand that it was he. One day he fat directly before a
“ window of the caftell, where king Richard was kept prifoner, and began to
* fing a fong in French, which king Richard and Blondel had fome time com-
¢ pofed together. When Richard heard the fong, he knew it was Blondel that
¢ fung it; and when Blondel paufed at half of the fong, the king began the other
“ half, and compleated it. Thus Blondel won knowledge of the king his maifter,
* and returning home into England, made the barons of the countrie acquainted
“* where the king was ||.”

Soon after this period, the minfirel became a part of the houfehold eftablifh-
ment of the Britith nobility. We find Thomas Earl of Lancafter, allowing at
Chriftmas 1314, a quantity of cloth, or vefis liberata to his houfehold minftrels *.
Thefe mufical attendants fat apart at the feaft, and entertained their lord and his
guelts, with their own productions, or the metrical romances of the times, accom-

panying them with their harp. When their attendance was not required at home,
they

Il Vide Percy’s effay on ancient Englifh minilrels, p, 25, Where may be found the identical fong in the
old provencal language.
*# Stowe’s furv, of London, p. 134. edit. 1618,
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they had the privilege of exercifing their art at the entertainments of other great
men, for which they appear to have been handfomely rewarded 4. At the (plendid
nuptials of the Countefs of Holland, daughter of Edward I. every king-minftrel
received a gratuity of forty fhillings for his trouble and attendance, which was a
confiderable fum in the thirteenth century §.

The freedom both in fpeech and action, which the minftrels of thefe times
were permitted to ufe, thews the high degree of refpe@ in which they were held.
Of this, the following anecdotes are cxamE]es. Henry III. being at Paris in 1250,
held a grand entertainment in the hall of the knights templars, at which the kings
of France and Navarre, all the nobility of France, and a great number of Englifh
knights were prefent. The fides of the hall in which the feaft was held, were
covered with fhields; and among them was the fhield which had belonged to
Richard I. As the feaft was ferving up, a ‘foculator or minflrel addrefied the
Englith monarch in this manner. < Wherefore fire did you invite thefe French-
¢ men to your feaft ? Behold the fhield of the mighty Richard, the monarch of
« England |—All your French guefts will partake of your feaft in fear and
¢ trembling § !

In the reign of Edward III. at the inftallation of the Black Prince his fon,
in the midft of the feaflt we are told, a vaft troop of minftrels entered the hall un-
invited, and without ceremony; and were yet received with the higheft honor
and refpeét ||

We have another inftance related by Sfswe, in which we find a woman
following the profeffion of minitrel.

¢ In the year 1316, Edward II. did folemnize his fealt of Pentecoft, at
¢ Weftminfter, in the great hall; where fitting royally at the table, with his
¢ peers about him, there entered a woman adorned like a minftrel, fitting on a
¢ great horfe, trapped as minftrels then ufed; who rode round about the tables,
¢ {hewing paftime, and at length came up to the king's table, and laid before
¢ him a letter, and forthwith turning her horfe, faluted every one and departed *.”

This indulgence however, which was thus fhewn to the minftrel, feems at
length to have been much abufed. His intrufions became f{o ill timed and ob-
noxious, and his manners fo licentious, that it was found neceffary to bring the
profeflion under ftricter regulations ; and in the year 1315, a dietaric was publithed
to curtail their privileges .

The

+ The honors and rewards which were beflowed on the minftrels, feem to have given great difpuft to fome
of the more ferious people of the age. * Non enim more nugatorum ejus feculi in Hifriones et Mimss, et hujus-
¢ modi monftra hominum, ob famz redemptionem, et dilatationem nominis effunditis opes vellras, &c.”* Johan,
Sandbur. epift, 274.

§ With refpeft to the kng-minfrel, Dr. Percy has this note. The minfirels feem to have been in many
refpects upon the fame footing with the heralds. The king of the minftrels, like the king at arms, was an ufual
officer, both here and in France—p. 73. Du Cange Glofl. 4. 773. Rex miniftellorum fupremus inter minittellos,

§ Vide Matt. Paris, p. 871. edir, Tigur. 1589,

Il Vide Nic. Trivet. Annal. edit. Oxen. p. 342.

. * Vide Stowe's furvey, p. s21. 'The anfwer of the porters when they were blamed for admitting this female
minflrel, thews the indulgences they had, and the freedom they ufed. # Non," fay they, * effe moris domus
““ regim biffriancs, ab ingreflu quomodolibet prohibere, &c.” Walling. apud Norman. Anglic. et Frane. Hit.
p. 10g. edit. Franc, 1603. Percy’s effay, 71.

+ Vide Leland, Collet, vol. VI. p. 36,
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The monks, fecluded as they were from the amufements of the world, would
of courfe endeavour to enliven their hours of folitude, by every fpecies of recreation
which they were allowed to enjoy. Minftrelfey was an entertainment, thought
compatible with the ferioufnefs of a monaftic life; and of courfe the harper was
a frequent and welcome gueft, at all religious houfes. Mr. Warton, in his hiftory
of Englith poetry, vol. I. p. 89 and go, has collefted a great varicty of extralts
from the regifters of different monafteries, fpecifying the fums given by the monks
to minftrels for their feveral performances. In the year 1314, fix of this tribe
accompanied by four harpers, on the anniverfary of Alwynne the bifhop, performed
their minflrelfies at dinner, in the hall of the convent of St. Swithin, at Win-
chefter ; and during fupper, fung the fame gef or tale, in the great arched chamber
of the prior : on which folemn occafion, the faid chamber was hung with the arras,
or tapeftry of the three kings of Cologne f. Thefe minftrels and harpers belonged
g}rtl}' to the royal houfehold, in Winchefter caftle, and partly to the bifthop of

inchefter §.

Till the reign of Elizabeth, the minftrel continued a neceffary part of the

houfehold eftablithment of every nobleman; but from that period his art declined,
and he began to be held in contempt. When fcience became more general, and
the minds of men more enlightened, the higher ranks of people begin to find
refources within themielves ; and were no longer obliged to recur for information
or amufement to the moral recitations, or old ballads of, what were now called,
ftrolling vagrants. The patronage and encouragement of the great, being thus
withdrawn from the minftrel, he {peedily fell into neglect and obfcurity. In the
thirty-ninth of Elizabeth, a ftatute was enaéted to punith minftrels found wandring
about ; and fuch was the effect of the law, that from this period we find no further
mention of them ||.
- I will clofe this digreffion with the following account of the habit and ap-
pearance of an ancient minftrel, as that fonage was reprefented, at the entertain-
ment given by the Earl of Leicefter to Queen Elizabeth, at Killingworth caftle
in 1575.

“ A perfon very meet feemed he for the purpofe, of a forty-five years old,
¢ apparelled partly as he would himfelf. His cap off : his head feemly rounded
“ tonfter-wife *: fair kembed, that with a fponge daintily dipt in a little capon’s
‘¢ greafe was finely {moothed, to make it fhine like a mallard’'s wing. His beard
“ fmugly fhaven : and yet his fhirt after the new trink, with ruffs fair ftarched,
“ fleeked and gliftering like a pair of new fhoes, marfhalled in good order with
“ a fetting ftick, and ftrut, that every ruff (tood up like a wafer. A fide (i.e.a
¢ long) gown of Kendale green, after the frefhnefs of the year now, gathered at
¢¢ the neck with a narrow gorget, faltened afore with a white clafp, and a kcﬁp?r

“ clofe

1 This was a favourite romance of the 13th and 14th centuries.

£ Warton's Hift, Eng. Poet. vol. II. p. 174. :

|| Percy's effay, p. 37. Previous to their extinflion t};;:,r funk very low mdend_, a5 we may learn fﬂ:m the
following paffage. ~# Blind harpers, or foch taverne minftrels, that give a fr of mirth for a proar; their matter
being for the moft part fories of old time, as the tale of Sir Topaz, &c. made purpofely for recreation of the
commeen pesple, in taverns and ale.houfes, and fuch other places of bafe refort,  Putten, Art, of Eng. Foet. p. 65,

* Tonfure-wile; i. e. after the manner of the monks.
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¢¢ clofe up to the chin; but eafily, for heat, to undo when he lift. Seemly begirt
¢ in a red caddis girdle: from that a pair of capped Sheffield knives hanging a’ two
¢ fides. Out of his bofom drawn forth a lappet of his napkin, (cravat) edged
*¢ with blue lace, and marked with a D for Damian, for he was but a batchelor
(11 Et! 3

L His gown had fide (i. e. long) fleeves down to midleg, flit from the (houlder
¢ to the hand, and lined with white cotton. His doublet fleeves of black worfted ;
““ upon them a pair of points of tawney chamlet laced along the wrift with blue
¢ threaden poinets, a wealt towards the hands of fuftian-a-napes. A pair of red
¢ neather ftocks. A pair of pumps on his feet, with a crofs cut at his toes for
¢ corns: not new indeed, yet cleanly blackt with foot, and fhining as a fhoing
¢ horn.

* About his neck a red ribband fuitable to his girdle. His barp in good
¢ prace dependent before him. His wreff (fcrew) tyed to a green lace and hanging
¢ by : under the gorget of his gown a fair flaggon chain, (pewter for) filver, asa
¢ [quire minfirel of Middlefex, that travelled the country this fummer feafon, unto
¢ fair and worfhipful mens houfes. From his chain hung a feutcheon, with
¢ metal and colour, refplendent upon his breaft of the ancient arms of Iflington.”

This minftrel, the author tells us, ¢ after three low courtefies, cleared his
“ voice with a hem . . . . and wiped his lips with the hollow of his hand, for
¢ "filing his napkin, tempered a ftring or two with his wreft, and after a little
“ warbling on his harp for a prelude, came forth with a folemn fong, warranted
¢ for ftory out of king Arthurs alts, &c.*”

We have already {poken of the magnificent ftyle, in which the nobles of this
age lived in their caftles; but we have an inftance beyond them all, which muft
not be omitted, in the romantic hofpitality of Roger Mortimer, in the reign of
Edward I. It marks ftrongly to what a height the fpirit of chivalry was then
carried, and how greatly the amufements, and even the virtues of the times were
tinftured with it. This nobleman, commonly called the great Lord Mortimer,
erefted at his caltle of Kenelworth, the famous round table after the ancient manner,
in which tradition reported it was held by the Britifh Arthur. To this inftitution,
all the young nobles of chriftendom were invited to try their fkill in arms, and affert
the beauty of their refpetive miftrefles ; and a hundred knights and as many courtly
ladies, were continually retained in the houfe for the purpofe of entertaining thefe
gallant guefts 4. Harding’s account indeed, gives a much greater idea of the
magnificence of Mortimer.

And in the yere a thoufand was ful then
Two hundred alfo fixty and ninetene,
When Sir Roger Mortimer fo began
At Kelengworth, the round table as was fene,
Of a thoufand knyghts for decipline,
of

* Percy's effay, 37 P
1 Vide Annotations to Drayton’s hercical epifiles, note e. p. 93, fol. edit of Drayton’s Works, Allo War-
ton's Oblerv, on Spenfer, vol. I,
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Of young menne, after he could devife
Of turnementes, and jufles to exercife.

A thoufand ladies, excellyng in beautee

He had alfo there, in tentes high above

The juftes, that thei might well and clerely fee
Who jufted befte, there for their lady love,
For whofe beautic, it fhould the knightes move
In armes {o eche other to revie

To get a fame in play of chivalry }.

The beneficial effects of an inftitution of this nature, which was fo admirably
calculated, to keep up a fpirit of martial ardour among a brave but unlettered no-
bility, induced Edward III. (himfelf enthufiaftically attached to all the inititutions
of chivalry,) once more to revive the round fable at Windfor ; and he did it with
extraordinary magnificence§. The renewal of thefe folemnities, brought crouds
of gallant knights to the royal caftle: and f{o great was the concourfe that flocked
from all the countries of Europe, and particularly from France, to reap the laurels
of chivalry in the court of Edward ; that Philip Valois the French monarch, either
ftimulated by envy, or the fear that his own palace would be deferted by the
flower of his nobility, inftituted a round table in his kingdom alfo

The court of Edward III. was the theatre of fumptuous caroufal and romantic
elegance. The martial amufements of tilts and tournaments, which were always
accompanied by fpendid feafting, were fo much encouraged by this monarch, that
we have inftances of thefe ceremonies folemnly celebrated by his command at
different cities, no lefs than feven times within the courfe of one year; fo partial
was this warlike prince to exercifes that bore any relation to arms *. When the
prince of Heynault brought fome troops to his affiftance, the reception given him

was

1 Harding's Chron, c. 155. fol. 161.  The follewing note from Serott’s View of manners, &e. will illaftrate
I-Iarding'; lines. All thefe warlike pames, as thofe of the round table, and talts or tournaments, arc by hiftorians
too oficn confounded together ; buk they were different games, as appears by a paffage in that celebrated hiftorian
Matrbero Paris, who fpeaking of thefe fports in the lite of Henry 111, wnites thus ; non in bafiludie illo, quod
vulgariter sormeamearin dicitur, fed potivs in illo lodo militari, qui men/s rovends dicitur, &e. not in the #ilts which
we commonly call fewrsamerss, but rather in that military game called the reswd table; the firlt was the tilting
or running at cach other with lances, the fecond, likely, was the fame with thae ancient fport called barriers,
which comes from the old French, farres, or jex de barres, a martial fport (fays the gloflography) of men armed,
and fighting together with fhort fwords, within certain limits or lifts, whereby they were levered from the fpec-
Iﬂilﬁrii and this fighting without lances, diftinguithed the barriers, or rownd tabls knights, from the other, p. gz,
vel, II. note.

_§ Anno gratiz millefimo trecentefimo quadragefimo quarto, qui cft annas regni regis Edwardi a congueftu
tertii oftavus decimus, rex Edwardus fecic convocari plures artifices ad caftrum de Windefore, et caepit dificare
domum quem rersmda tabule vocaretur : habuit sotem ejus area a centro ad cireumferentiam per femidiametrum
centum pedes, et fie diametrum ducentorum pedum erat.  Expenfee per hebdomadam erant primo centum libra.
‘Thom. alfing. Hiit. Ang; a;m:] Camd. Ang. MNorm. Scriptores, p. 164. L. 31. edit. 1603. fol.

I Anflis’s Reg. Ord. Gart. v. I Stratt’s View, &c. vol. II. Warton"s Obfervat, on Spenfer, vol. L. et
Thom. Walfing. apud Camd. Serip. p. 164. 1. 40.

* The tournaments of thas magnificent reign, Mr, Warton obferves, were conftantly crouded with ladies of the
firlt diftinétion, who fometimes attended them on horfeback, armed with dagpers, and dreffed in a fuccinét, foldier
like habit, or uniform prepared for the purpofe. This praflice however, Knyghton tells us, was deemed fean-
dalows, Inter decem Serip. apud Twifden's, vol. IL. p. 2597

FO T —————
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was moft noble. ¢ The gentyl king of England,” fays Froiffart, who was co-
temporary with Edward, < the better to fefte thefe ftraunge lordes, and all their
¢ company, held a greate court on Trinite Sonday in the Friers; whereas he
¢ and the quene his mother were lodged, keping their houfe eche of them aparte.
¢ All this feafte the king had well five hundred knyghtes; and fifteen were new
“ made. And the quene had well in her courte fixty ladies and damozelles, who
¢ were there ready to make feaft and chere to Syr John of Heynaulte, and to his
“ companie. There myght have been fene great nobles, plenty of all maner of
. ¢ firaunge witaile. There were ladies and damozelles frefhly apparelled redy to
“ have daunced, if they myght have leve §."

But ftill there is no comparifon between the romantic {plendor of Edward III.
and that of his immediate fucceflor Richard II. At this period, the magnificence
and prodigality of royal entertainments, rofe to their greateit height ; and when we
read the accounts of the firft years of Richard, we cannot help fancying ourlelves
tranfported into the fabled regions of romance, or the inchanted land of fairy
revelry.

I'{Ir. Gray in the following beautiful lines, which he puts in the prophetic
mouth of an indignant minftrel ; thus alludes to the fplendid epening, and melan-
choly clofe of this inglorious reign.

¢ Fair laughs the mornf, and foft the zephyr blows,
“ While proudly riding o’er the azure realm
“ In gallant trim the gilded veffel goes,
“ Youth on the prow, and pleafure at the helm,
¢ Regardlefs of the fweeping whirlwind’s f{way,
¢ That hufh’d in grim repofe, expects his ev'ning prey.

§ ¢ Fill high the fparkling bowl,
“ The rich repaft prepare;
¢ Reft of a crown, he yet may fhare the feaft.
¢ Clofe by the regal chair,
“ Fell thirft and famine {cowl
* A baleful {mile upon their baffled gueit ||.”

Young as Richard was, when the reins of empire were put into his hands,
we cannot wonder at the delight which he took in grand exhibitions, and thewy
entertainments.  His coronation difplayed the utmoft magnificence and profufion.

Holling-

+ Froiffart’s Chronicle, ¢. 16. Lord Berners's tranflation. Fealting became fo exceflive in this reign,
that it was deemed neceffary to check it, and a ftatate was paffed in the 1oth year, for that urpcd'c, entitled de
cibanis utendis. Stat. at I“ﬁh vol. I. and appendiz. Allo Hollingfhead's chronicles. Expr:m:c of apparel
alfo rofe to fuch an ecnormous height, that feven fumptuary laws were paffed in one year to leflfen and reftrict it.
Stat. at large, wol. I. 37th ed. 3. c. 8.

3 The poet here alludes to the magnificence of the carly part of Richard II's, reign.

§ Richard II. (as we are told by archbithop Scroop and the confederate lords in the manifefto, b}r Thomas
of Walfingham, and all the older writers) was farved to death, The flory of his afafination by Sir Piers of
Exon, is of moch later dage,

Il Gray's Bard.
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Hollingfhead’s account of it is too prolix to be inferted; but I cannot forbear
giving the conclufion of it.—*¢ To fhew what roiall fervice was at this feaft, it
¢« paileth our underftanding to defcribe: but to conclude, the fare was exceeding
¢ fumptuous, and the furniture princilie in all things, that if the fame fhould
“ be rehearfed, the reader would perhaps doubt of the truth thereof. In the
“ midft of the kings palace was a marble pillar raifed hollow upon fteps, on the
“ top thereof was a great gilt eagle placed, under whofe feet in the chapiter of
“¢ the pillar, divers kinds of wine came gufhing forth, at four feverall places, all
¢ the daie long, neither was any forbidden to receive the fame, were he never
¢ {o poore or abject.” *

The prodigality of Richard was enormous. Two thoufand cooks, and three
hundred fervitors were employed in his kitchen.—Ten thoufand vifitors daily at-
tended his court, and went fatisfied from his table. To furnith food for this
numerous company, twenty-eight oxen, three hundred fheep, an incredible number
of fowls, and all kinds of game, were flaughtered every morning *.

That our young monarch was an egregious epicure, as well as fumptuous
entertainer, appears from the introduction to the ‘¢ Forme of cury,” (which was
compiled by the mafter cook of his kitchen) wherein he is called the *¢ beit and
« ryalleft viander of all chriftian kynges.” 4

Even in his time we find French cooks were in fathion; and they appear to
have equalled their defcendants of the prefent day, in the variety of their condi-
ments, and in their faculty of difguifing nature, and metamorphofing fimple food
into complex and non-defcript gallimaufries.

Many of the reccipts contained in the ¢ Forme of cury,” are indeed as un-
intelligible to a modern, as the hieroglyphics of an Egyptian pillar; but fuch as
we do underftand, are not calculated to prejudice us mnu:lgJ in favor of the culinary
art of the fourteenth century. The combination of fuch a wvariety of different

- articles

* Let us hear the old ryhming chronicler, Harding,

Truely I heard Robert Ireleff I'a.}l'
Clerk of the grene cloth, that to the houfehold
Came every day, for the moft part alway,
Ten thoufand folke, by his mcgﬂ told
That followed the houle, ay as they would,
And in the kechin thre hundreth fervitours
And in eche office many occupicrs.
Harding's chron, chap. 193. fol. 194,

Hollingfhead alfo bears teflimeny to his prodigal magnificence. ** He kept the greate pore, and meinteined the
s« molt plentifull houfe, that ever any king in England did, either before his time or fince. For there reforted
e daily to his court above ten thoufand perfons that had meat and drinke there allowed them. In his kitchen
« there were three hundred fervitors, and every other office was furnifhed after the like rate. OF ladies, cham-
# berers, and landerers, there were above three hundred at the leal,  Yeomen and groomes were cloathed in
* filkes, &c." p. 5of. a. 10.

There are few inflances recorded by hiftory, of fuch extenfive hofpitality as this of King Richard. He feems
to have exceeded even the magniﬁl:cn.ccuf Solomon. The daily confumption of the Jewilh monarch's wble,
was, * thirty meafures of fine Aour, and three fcore meafures of meal. “Ten fat oxen, and twr:nl[}' out of the
o pallures, and an bundved feep, befides harts, and roe-bocks, and fallow deer, and fatted fowl.” 1. Kings, iv.
zz and 23 v. Maller indeed in his letters mentions an Egyptian king, who went beyond our Englith monarch,
his fealts were fo abundant as to Feed fowrreen thoufind pugfe.  The quintals of meer, butter and fugar, which his
daily confumed for the pafry cwerk alone, were fo numerous as to appear incredible.  Let. xii. p. 154 155,
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articles in the formation of one dith, would produce an effect very unpleafant to
a palate of this day; and the quantity of hot fpices, that were mixed in almolt
all of them, would now be relithed only by thofe accultomed to the high-feafoned
dithes of the Eaft and Weft-Indies.

But the magnificence of Richard was not confined to his table. Superb ex-
hibitions and coitly pageantry, were his frequent amufements.

The paflion for fhews, is indeed, common to a dark and uninformed age.
Hitherto, literature had made little progrefs among our countrymen; mental
refources were as yet unknown ; and it was neceffary to recur for entertainment to
fomething withsut ; to mummeries, pageantry, and fuch fopperies to fill up the
vacant time, and vary the tirefome monotony of a life, in which the interefting
purfuits of learning, fcience, and philofophy, had no concern.

. Froiffart the hiftorian, who was cotemporary with Richard, and appears
never to have been more agreeably engaged, than when beholding or defcribing
Shews, has given us various accounts of the pageantries of this {plendid prince.
I thall infert one of thefe details ; which will enable us to form fome idea of the
amufements of the fourteenth century, and the {pirit of thefe fantaftic and expenfive
abfurdities. The following extra®, is part of the very long account, which he
ives, of the various pageants exhibited, when Ifabel the wife of Richard made
1er public entry into Paris.

« At the fyrft gate of Saynt Denice, entrynge into Paris, there was a beven
“ made full of fterres, and within it yonge chyldren apparelled lyke angelles,
« fwetely fynginge. And amonge them an ymage of our lady holdyng in f?rgur“
[a figure] ¢ of a lytell chylde playinge by hymfelf with a lytile myl made of a
¢ greate nutt. Thys hevyn was hyghe, and rychely apparelled with the armes
* of Fraunce, with a baune of the funne fhynynge of gold caftynge his rayes.
¢ Thys was devyfed by the kynge for the feeft of the Juites.

¢ Thane whan the Quene and the ladyes were pafte by, than they came a
¢ fofte pace befor the fountayne in a ftrete of Saynte Denyce; whych condyte
¢ was covered over with a cloth of fyne azure paynted full of floure de lys of golde,
¢ and the pyllers were fette full of the armes of dyvers noble lordes of Fraunce;
¢ and oute of thys fountayne there iffued in gret ftremes, punent and clarre. And
“¢ about thys fountayne there were young maydens rychly apparelled with rych
¢ chaplettes on their heades finging melodioufly. And they helde in theyre handes
¢ cuppes and goblettes of golde, of frynge, and gyving to drynk all fuch as
¢ pafled by.”

After which was the reprefentation of a battle between the French and Sa-
racens. ‘Then followed this pageant.

¢ At the gate of the Chatelet of Parys, there was a caftell made of woode
“ and timber, as ftrongly made, as it fhuld have endured forty yeares. The
¢ whych caftell was embatelled and at every lope there was a man at armes, armed
“ at all peas (points). And in the fame caftell, there was a bedde made rychli
¢ encourteyned and apparelled, as it had been to have ftande in the kynges cham-
‘* ber, and thys bedde was called the bedde of jultyce, and in thys bedde there

“ lay, by figure, Saynt Ann. In thys caflell there was a playne, for the caftell
F ¢ conteyned
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¢ conteyned a grete fpace, and thys playne was full of trees, and full of hares,
¢ cones, and birdes, that flew in and out ; for whan they were abrode, they flewe
s thyder agayne for fear of the people. And oute of thefe trees there iffued a
‘¢ whyte harte, and went to the bedde of juftyce, and out of the other parte of the
¢ wood there iffued out a lyon, and an egle properlye, and frefhly approched the
¢ harte, and the bedde of juftyce. Than came thereout of the trees, a 12 yonge
‘¢ maydens, rychelye apparelled, with chaplettes of golde on theyre heedes, hol-
¢ dynge naked fwordes in there handes, and they went bytwene the Harte, the
“¢ lyon, and the egle, and there they fhewed themfelfe redy to defende the harte
‘¢ and the bedde of juftyce.”

In the year 1403, Richard’s fucceffor Henry IV. celebrated his nuptials with
Jane of Navar, widow of John de Montfort, Duke of Britain. The ceremony
was accompanied with every circumftance of pomp, and among the reft a mag-
nificent feaft, the particulars of which are preferved to us among the Harleian
manufcripts. It conlifted of fix courfes, the firit three were of fleth, the laft three
almoft entirely of fith; juft oppofite to the practice of the prefent day, of ferving
up fith firt. By referring to our “ Forme of Cury,” we fhall there find receipts
for moft of the dithes ufed on this occafion; a proof that this compilation of
Richard’s mafter cooks continued yet in high efteem.

¢ Firft courfe.

“ Fylettes in galentyne®:—Vyand ryall*:—Grofs chare 3 :—Sygnettes ¢ :—
¢ Capoun of haut greces :—Fefauntys® :—Chewetys” :—A fotelte®.

¢ The fecond courfe.

‘¢ Venyfon with fermente?:—Gelye ™ :—Porcellys " :—Conynge ** :=Bittore ;
¢ —DPuleyng farcez *:—=Pertryche's:—Leche fryez'*:—Brawne brufe'";—A fotelte.
%, Fhe

' Thefe were pieces of fleth rolled up with bread-crumbs, herbs, fpices, &e. in which the powder of the
herb g_ahr_ng.lle or [cnﬁ rooted cyperus was predominant, Gloil. to Chaucer, * Forme of Cury,” No, 138.
- "”UT!::_:! n‘éffs conliffted of wine, honey, ground rice, fpices, and mulberries, properly falted. ¢ Forme of

ary,” Mo. 8g.
3 Grols chear. Common food, fuch as beef, mutton, &c.
4 Young fwans. ¥ Far capons. & Pheafants.

7 Thefe chewetys, were varionfly made, vide No. 18¢ and 186 in the * Forme of Cury.” In the 16th
century the chewet feems to have been a fat grealy pudding. John. and Stev. Shak. vol. V. p. 426. note.

* "The foreltier were curious devices, formed in pafte, fugar, or jelly, and clofed every conrfe.
.9 Modern furmety is compofed of wheat, mﬂﬁ‘: and fugar; that of the 14th century, was probably made
in the fame manner, as the word is derived from a Saxon one, the root of which is feerme, a farm. Vide junii
Etymolog. Anglican. apud Lye in Verb.

2 ety " Young pigs. Porcellos Lat. Diét. 2 Conies. Rabbets,

* Birtern, a bird much efteemed in the 13th, 14th and 15th centuries,

-* This difh I do not underftand, it is fomething farced or fuffed.

s Partridges,

_ " Fried leach, the leach was made of eream, ifinglafs, fugar, and almonds. Rand. Holme. 3. p. 83.  Jumius
f]Ef{:":'L“ from the Saxon lec, milk, probably milk onginally was ufed in making it.  Jun. Etym. Ang. apud Lye
in Verb.

7 Boiled brawns.  Any piecces of fAeth were called brawn in thele days ; the word was not confined to the
rplls which are formed of boars fleth, and called by us, brawn, Pegge's Gloffary to the ** Forme of Cury.”
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¢ The third courfe.

¢ Creme de almaundys® :—Perys in fyruppe™ :—Venifon rofted :—Ryde :—
«¢ Woodecokke :—Plovere :—Rabettys :—Qualys :—Snytys ** :—Feldfare :—~Cru=
<€ ftade* :—Sturgeon :—Frettoure :—A fotelte,

¢« The order of the three courfes of fifh.

¢¢ The firlt courfe.

¢ Vyaund ryall :—Sew lumbarde** :—Salty fythe :—Lampreys powderyd®s :—=
¢¢ Pyke :=Breme :—Samoun roftyd :—Cruftarde lumbarde® :—A fotelte.

¢ The {fecond courfe.

L Pur??}ris en frumente?® :—Gely :—Breme :—Samoun :—Congre :—Gur-
“¢ parde :—Plays®* :—Lampreys in paft?” :—Leche fryez :—Panteryfe coronys for
“ a fotelte™,

¢ The third courfe.

¢ Creme of almaunds :—Perys in {yrippe :—Tenche enbrace® :—=Troutez* :
* Floundrys fryid :—Perchys :—Lamprey rofted :—Lochys and colys 3" :—Stur=
¢ joun :—Crabbe and creveys :—Grafpeys :—Egle coronys : in foteltes=.”

In the year 1421, Henry V. brought his queen the ¢ Faire ladie Katharine,”
as Holling(head calls her, to England. Soon after their arrival, on the 24th of
February, their coronation took place with the greateft magnificence. Hol-
lingthead gives thefe particulars of it.

‘ After the great folemnization at the forefaid coronation in the church of
¢« St. Peters at Weftminfter was ended, the queene was conveied into the great
‘¢ hall at Weftminfter, and there fet to dinner. Upon whofe right hand, fat at
“ the end of the table, the archbithop of Canterbury, and Henrie furnamed the
¢ rich cardinale of Winchefter. Upon the left hand of the queene fat the king of
¢ Scots in his eftate, who was ferved with covered mefle, as were the forenamed
“ bifhops ; but yet after them., Upon the fame hand and fide, neere the bord’s
“ end, fat the duchefle of Yorke, and the counteffe of Huntington. The earle

¢ of
% Almond cream. * Pears in fyrup. % Snipes.  Cuflard.
% Lombardy broth, % Lampreys highly fpiced. 4 Lombardy caftard,
35 Porpoiles in firmety, ] lﬁa.i.ce. % A lamprey pye.

% This ftelre confifted probably of the figures of panthers-in pafte, with crowns on their heads.
*# Tench, twoin a difh. # Trouts.

3t Thefe were fith, but of what {pecies I know not, ® A crowned cagle for a jérlre.
F 2
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¢ of March, holding a fceptre in his hand, kneeled upon the right fide: the earle
““ marfhall in like manner, on the left of the queene. The countefle of Kent
¢ fat under the table at the night foot, and the counteffe marfhall at the left. The
““ duke of Gloucefter, Sir Humfrie, was that day overfeer, and ftood before the
‘¢ queene bareheaded. Sir Richard Nevill was that daie carver to the queene, the
“¢ earles brother of Suffolk, cupbearer, Sir John Steward, fewar, the lord Clifford,
‘¢ pantler, in the earle of Warwikes fteed, the lord Willuughhie, buttler, infteed
“ of the carle of Arundell, the lord Graie Ruthin or Riffin, naperer, the lorde
“ Audlie almoner, in fleed of the earle of Cambridge, the carle of Worcefter was
¢ that daie earle marfhall, in the earle marfhall’s abfence; who rode about the
““ hall upon a great courfer, with a multitude of tipped ftaves about him, to make
*“ and keepe roome in the faid hall, &c. §"

The feaft ferved up on this occafion, confifted of three courfes ; which con-
tained the following dithes, according to Fabian, from whom we have the account.

¢« Firll courfe.

““ Brawne and muftarde :—Ellys in Burneux®:—Frument with balian :—
** Pyke in erbage: :—Lamprey powderyd :—T'rought :—Codlyng :—Playes fryed :
“* —Marlyng fryed 3 :—Crabbys :—Leche lumbarde flouryfbed :—Tartys 4 :—And
¢¢ a fotyltye called a pelly-cane fyttyng on hyr neit, with hyr byrdes, and an image
‘¢ of Saynte Katheryne holdyng a boke, and difputyng with the doctours, holdynge
¢ a refon in her ryghte hande, faynge, *“ Madame le Rogynes,” the Pelycan as an
¢ anfwere, ¢ Ce gff %:: Jigne, et du Roy, pur tenir joy, et a tout fa gent elle mete fa
s intent®,”

“ The fecond courfe.

“* Gely coloured wyth columbyne floures :—Whyte potage, or creme of
¢ almandes :—Breme of the fee :—Counger :—Solys :—Cheven 7 :—Barbyll wyth
““ roche :—Frefthe famoun :—Halybut :—Garnarde :—Rochet broyled :—Smelts
‘¢ fryed :—Crevys or lobfter :—Leche damafk® wyth the kynges worde or proverb
“ flourithed, unme fans plus?:—Lamprey frefhe baken :—Flampeyne flourysfhed ™
¢ wyth a Scotchone royal, and therein three crownes of gold plantyd wyth floure
““ de lyce, and flowres of enamyll wrought of confections:—and a {otyltye named
““ a panter, with an image of Saynte Katherine with a whele in her hande, and
““ a rolle wyth a reafon in her other hande, fayeng; La Royne ma file in cefle ile per
*¢ bon refon aves renount ™.

** The
§ Vide Holl. Chron, p. 509. a. and b.
' Eels in butter, pepper and falt, &c. 3 Pike with herbs.
3 Fried whitings. * Tarts. § Madam the Dueen.
& It is the king's wilh, that all his people Mould be merry, andin this manner he makes his intentions public.
¥ Laccia pifces. Jun. Exym. Ang, E Damafcus cakes. ¢ One, and no more.

= A dilh of Rampaynes garnifhed, &c. ‘Thefe Alampaynes were a kind of forced-meat balls, for the making
of which there is a very long and complicated rer;gi],:: in the == Forme of Cur].r,"’ Mo, 113, and another No, 131..
" The queen my child, fhall meet with deferved renown in this ifland.



PRELIMINARY DISCOURSE. XXXvil

¢¢ The third courfe.

¢¢ Dates in compoft **:—Creme motle :—Carp de ore ™ :—Turbut :—Tenche :
¢ —Perche with goion :—Fryfshe fturgeon wyth welkes :—Porperies rofted * :—
«¢ Mennes fryed :—Crevys de eawe douce ' :—Pranys ' :—Elys rofted wyth lam-
¢¢ prey :—A leche called the whyte leche, flourysthed wyth hawthorne lewys and
“¢ red hawys :—A march payne ™ garnythed wyth dyvers fygurs of angelyis, amonge
¢ the whych was fet an image of St. Katheryne holdyng this reafon, I/ off efcrit
¢ par voir et eit, per marriage pur, cefl guerre ne dure™®:"—And laftlye a fotyltye
¢ named a tyger, lokynge in a myrour, and a man fyttynge on horfcbacke, clene
“ armyd, holdynge in hys armes a tyger whelpe with this reafon.  Par force fanz
. refin fe ay pryfe ceft &y{e ; and wyth his one hande makynge a countenaunce of
“¢ throwynge of myrrours at the great tigre, the whych held thys reafon, Grlk de

¢ mirrour ma fete dyffour 2.

In rcading the account of thefe fealts, the obfervation occurs, that the tables
of our anceltors muit greatly have exceeded thofe of modern days, in {plendor of
appearance. Every decoration was added to the different difhes, that the cook’s
imagination fuggefted, to gratify the eye. The peacock we have already feen made
a brilliant figure on the table; and the frequent ufe of gold and filver, the {plendid
reprefentations of armorial cognizances, and the grand devices in pafiry and fugar,
which they termed jfofelties, muft have given a magnificence to the ancient Englith
table of which we at prefent have no idea.

The nobility of this age, did not fall fhort of their anceftors in hofpitality.
Richard Nevill, the great Earl of Warwick, whofe popularity was fo univerfal,
acquired probably a large portion of it by his extenfive munificence. The town
manfion of this nobleman ftood in Warwick Lane, to which it gave name. < Here
¢ (when he came to London) fays Hollingfhead ||, he held fuch an houfe, that
“ fix oxen were eaten at a breakfalt, and every taverne was full of his meat, for
¢ who that had anie acquaintance in that houfe, he fhould have had as much
“ {od and roft, as he might carry on a long dagger.” Stowe allo {peaks of his
coming to London, in the famous convention of 1458, * with fix hundred men
¢ all in red jackets imbrodered, with ragged ftaves before and behind, and that he
¢ was lodged in Warwick Lane, &c. 8c. *

The office of carver, as I have before obferved in the ages of chivalry, was
efteemed a very honorable one, and on folemn occafions, executed by perfons of
the higheft diftinction. By degrees however, as the fplendid abfurditics of chivalry

faded

™ This medley confiited of herbs, raifins, fpices, wine, honey and many other ingredients, boiled, and
mingled together, and kept in an earthen vellsl, for ufe, whenever occafion called for it. Vide No. 1o1.
“ Forme of Cury."
¥ Fried in oil, with bread-crumbs and onions. Y4 Porpoiles roafled. 15 Cray-fith.
" Prawns. T March payne. A fine cake. Vide Johnfon's Shrak. vol, X, p. 45 note,
¥ e It iz written, as is heard and feen, that by a facred marriage, war fhall be terminated,”
Ll llﬁafnrcc, without cunning, I have taken this beaft.”
Ll deceitfulnels of the mirror, hath been my deltruétion,”
Il Holling, Chron, p. 678. a. 30. * Stowe’s furveie, p. 130.
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faded away, this office (together with wvarious others,) which that romantic
fyftem of manners had dignified with Honor, loft its diftinétion ; and before the
clofe of the fifteenth century, it devolved on certain domeffics, who attending alone
to the bufinefs, were from thence termed carvers. Wynken de Worde, in the
year 1508, printed a volume entitled the ¢ Booke of Kervinge,” in which are
various curious direttions to be obferved by the kerver, and other officers of the
houfehold. The following extract from it contains the terms of carving ufed in
the fifteenth century.

¢ The termes of a Kerver be as here followeth.

¢ Breke that dere—lelche that brawne—rere that goofe—lyfte that {wanne—
fauce that capon—{poyle that hen—frufche that chekyn—unbrace that mal-
¢ larde—unlace that conye—dyfmembre that heron—difplay that crane—disfygure
¢« that peacocke— unjoynt that bytture—untache that curlewe—alaye that felande—
< wynge that partryche—wynge that quayle—myne that plover—thye that pygyon
¢ —border that palty—thye that woodcocke—thye all maner {malle byrdes—
“ tymbre that fyre—tyere that egge—chynne that famon—itrynge that lampreye—
¢¢ {plat that pyke—fauce that plaice—fauce that tench—i{playe that breme—iyde
¢ that ]laddpock-—tuﬂ{e that barbell—culpon that troute—fyne that cheven—
¢ traflene that ele-trance that fturgeon—undertraunche that purpos—tayme that
¢ crabbe—barbe that lopfter.—Here endeth the goodly termes of Kervynge +.”

The reign of Henry VIII. was diftinguifhed by pageantry and magnificence.
No Englith monarch feems to have taken more delight in revelry of all kinds,
than this capricious princef. The maft however, above all others, was his
favorite entertainment. The minute Hollingthead has attributed the invention,
or rather the introduction of this amufement, of which our mafquerade is the lineal
deftendant, to Henry. But notwithftanding the general accuracy of Hollinglhead,
we have reafon to believe that the mafk was well known in this country two centuries
before his reign ; though not brought to that perfection, which it attained in the
fixteenth century §. 2
0

t+ Fol. 1. b.

1 This we learn from Hollingfhead, who gives us the leading feature of Henry's charafter, a love of amufe-
ment, in the following words, * From thence the whele court remaoved to Windfor, there beginning his progreile,
* and exerciling himfelfe dailie in {hooting, finging, dancing, wreflling, cafting of the barre, plaicing at the
*« recorders, flute, virginals, in fetting of fonges, and making of ballades, And when he came to Oking, there
= were kept both juftes, tournies, &c.” Chron. p. Bob.

§ ['In]JinPﬂ'lt;Ld’s words are thefe © On the daie of Epiphanie, at night, the king with eleven others were
‘¢ difguifed after the manner of Italie, called a maffe, a thing mot fien bifore in Enplond.” Holl. p. B12. a. 4o.
He feems however to have E'r;-rgmtcn, that he had po&:c’n of the mafe, as a diverfion known in this country one
hundred and fifty years before; for pape five hundred and fificen of his hiftory he fays, < The confpirators
¢ ment upon the fudden to have fet upon the king in the caltell of Windfor, under colour of a mafe or mummerie,
&c.” Mr. Warton fuppales the malkes to be coeval with Edward III. and probably that reign was the zra
of their origin ; for in the Gth year of it, we find it ordained by parliament, that acompany of people, denominated
vagrants, who made mafuerades through the city, Thoold be whipt out of London, becanfe they played feandalous
things in ale-hoofes, amg other public places. ‘Thefe (according to Mr. Dodfley’s opinion) were thofe buffoons,
which we find afterwards denominated mummers, who wiandered about the country, dreffed in antick garbs,

i
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To fhew the {pirit of this amufement, I fhall extra® two or three accounts
of it from our old chroniclers.

“ And on a time” (this was during the firft year of Henry's reign) ¢ the
¢ king in perfon accompanied, with the earles of Effex, Wilihire, and other noble
‘“ men, to the number of twelve, came fuddenlie in a morning into the queencs
¢¢ chamber, all apparelled in fhort coates of Kentifh Kendall, with hoodes on their
¢ heads and hofen of the fame, everic one of them his bow and arrowes, and a
¢ {worde and a buckler, like outlawes, or Robin Hood's men. Whereat the
“ queene, the ladies, and all other there, were abafthed, as well for the firange
“ fight, as alfo for their fudden comming, and after certeine dances and paftimes
“ made they departed. On Shrove Sundaie the fame yeare, the king prepared a
‘¢ goodlie banket in the parlement chamber at Weltminfter, for all the ambafladors,
¢ which then were here out of divers realmes and countreys. The banket being
ready, the king leading the queene, entered into the chamber, then the ladies,
¢ ambafladors, and other noble men followed in order.

¢ The king caufed the queene to keep the eftate, and then fate the embaffa-
dours and ladies, as they were marfhalled by the king, who would not fit,
but walked from place to place, making cheare to the queene and the ftrangers :
“¢ {uddenlie the king was gone. And fhortlie after, his grace, with the carle of
“ Effex, came in apparelled after the Turkie fathion, in long robes of baude-
kin, powdered with gold, hats on their heds of crimfon velvet, girded with two
{wordes called cimiteries, hanging by great bauderiks of gold. Then next came
the lord Henrie Earle of Wilifhire, and the lord Fitzwater, in two long gownes
of yellow fattin, traverfed with whyte fattin, and in everie band of white, was
a band of crimion fattin after the manner of Ruflia or Rufland, with furred hats
of graie on their heads, ecither of them having an hatchet in their hands, and
¢ bootes with pikes turned up.

* And after them came Sir Edward Howard then admerall, and with him
* Sir Thomas Parre, in doublets of crimfin velvett, voided lowe on the backe,
* and before to the chanell bone, lafed on the breafts with chaines of filver, and
¢ gver that thort cloakes of crimfin fattin, and on their heads after danfers fathion,
‘¢ with feafants feathers in them ; they were apparelled after the fathion of Pruffia
“ or Spruce. The torchbearers were apparelled in crimfin fattin, and greene,
* like Morefkoes, their faces blacke: and the king brought in a mummerie.
« After that the queene, the lordes, and ladies, (fuch as would) had plaied, the
¢ faid mummers departed and put off the fame apparell, and fome after entered
“ into the chamber in their ufuall apparell. And fo the king made great cheare
¢ to the queene, ladies, and embafladours. The fupper or banket ended, and the
‘¢ tables voided, the king in communication with the embafiadours, the queene
¢ with the ladies tooke their places in their degrees.

¢ Then began the danfing, and everic man tooke much heed to them that
“ danfed. The king perceiving that withdrew himfelf fuddenlic out of the place,
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dancing, tumbling, &c. and as they conftantly went difguifed, they oficn committed outrages under covert of
their !'Illa:ﬂ!!i, till in the n:'igu of Henry VIIL. an aft was paiffed :l.gainﬂ: them, in which there was. a penalty for
entertaining them, or even accommodating them with a vizer. Dodfley’s Pref. to ancient plays,
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“¢ with certeine other perfons appointed for that purgnfﬂ. And within a little while
“¢ after there came in a drum and a fife, apparelled in white damafke and greene
“ bonnets, and hofen of the fame fute. Then certeine gentlemen followed with
‘¢ torches, apparelled in blue damafke, purfelled with amis graie, fathioned like
¢ an albe, and hoods on their heads, with robes and long tippets to the fame,
‘¢ of blue damafke, in vizards. Then after them came a certeine number of gen-
*¢ tlemen, whereof the king was one, apparelled all in one fute of thort garments,
¢ little beneath the points, of blue velvet and crimfin, with long fleeves, all cut
¢ and lined with cloth of gold. And the utter part of the garments were powdered
¢ with caftles and fheafes of arrowes of fine ducket gold ; the upper parts of their
“¢ hofen of like fute and fathion, the nether parts were of fkarlet, powdered with
** timbrels of fine gold, on their heads bonnets of damaifke, with filver flat woven
¢ in the ftole, and thereupon wrought with gold, and rich feathers in them, all
¢ with vizors||.

After this, fix ladies entered, all fuperbly dreffed, and having danced fome
time with the king and his party, they all retired.

We may form fome idea of the expence of thefe royal amufements, from the
following account of a pageant and mafke, exhibited at court, on the birth of the
princefs Mary.

“ Againit the twelfe daie, or the daie of the Epiphanie at night, before
¢¢ the banket in the hall at Richmond, was a pageant devifed like a mounteine,
< gliftering by night, as though it had beene all of gold, and fet with ftones, on
¢ the top of which mounteine was a tree of gold, the branches and boughes frized
¢ with gold, fpreadinge on everie fide over the mounteine with rofes and pome-
¢ granats ; the which mounteine was with vices brought up towards the king,
* and out of the fame came a ladie apparelled in cloth of gold, and the children
¢ of honor called the Henchmen which were frefhlie difguifed, and danced a
* marice before the king ; and that doone re-entered the mounteine, which then
“¢ was drawen backe, and then was the waffail or banket brought in, and fo brake
¢ up Chriftmaffe *.”

ILI fhall produce one more extract from the accounts we have of Henry’s
mafkes.

¢ In this yeere (the 8th of his reign) the king kept his Chriftmaffe at his
“ manor of Greenwich, and on the twelfe night, according to the old cuftome, he

“ and

Il Haoll. Chron. p. So04.

® Many of our monarchs formerly, kept an open table during the Chriftmafs tide, as Richard II. in par-
ticalar. Henry VIIL. alfo during this feftival gave repeated banquets, and fome of his moft fplendid pageantries,
and mafkes were played off then, This period of revelry, was locked forward to by his {ubjedts with anxious
expeftation. In the year 1526 during the winter, a dearth happening in London, which prevented Henry from
keeping his Chriftmas there; he retired to his palace at Eltham, and pafled it in the company of a few particalar
favorites. In confequence of which, this Chriftmas was called a_,-!i.f.!' Chriffmaffe, as it was Eepl withoat that magni-
ficence and hefpitality, which Henry always difplayed on thefe occafions. Holling. p. #gz2. hr';;j. The curious
reader, who is defirous to fee more relative to thele gorgeous abfurdities, will be greatly amufed by the account
of a frnm’l pageant defcribed by Hollingthead, p. 81z. by another, p. 921. in which the king bore a part, and
played a erick en Cardinal Wolfey. It muft be obferved, that thele mommenes were all in dumb fhew. Tao
this note, I beg leave to add, that according to Polydore Vil&ﬂ, the Englilh cuftom of celebrating Chriftmas
with jollity, matkes, pageantry, &c. was not conformable tw the manners of the other European nations, whao
?mi.l:t:dﬁhglt'e diverfions at Chriftmas, but praﬂil’i:d them a few d:}'s before Lent. Pol. "i.-’irg, ik, J’mg. lib. 13.
-« 211, Ball 1534,
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¢t and the queene came into the hall: and when they were fet, and the queene of
<« Scots alfo, there entered into the hall a garden artificiall, called the garden of
« Efperance. This garden was tower'd at every corner, and railed with railes
«¢ gilt, all the bankes were fet with flowres artificiall of filke and gold, the leaves
« cut of greene fattin, fo that they feemed verie flowers. In the midft of this
¢ garden, was a pillar of antique worke, all gold fet with pearles and ftones; and
“¢ on the top of the pillar, which was fix fquare, was a lover, or an arch embowed,
¢ crowned with gold ; within which ftood a bufh of rofes red and white, all of
« filke and gold, and a buth of pomegranats of like ftuffe. In this garden walked
“ fix knights, and fix ladies richly apparelled ; and then they defcended and_dunﬁ:d
‘¢ manie goodlie danfes, and fo afcended the garden againe, and were conveied out
“¢ of the hall; and the king was ferved of a great banket {.”

The decorations of the table and fideboard at thefe royal banquets, were like-
wife very fuperb. At a gala which Henry gave to the French ambaifadors, in the
1oth year of his reign, Hollingfhead fays, ¢ The king and his guefts were ferved
¢ with two hundred and fixtie difhes, and after that, a wordee of [pices, with fixtie
« fpice plates of filver and gilt, as great as men with cafe might beare. This
‘¢ night the cupboard in the hall was of twelve ftages, all of plate of gold, and
“ no gilt plate § *.”

The

t Holling. Chron, 839. b. 30.

§ Vide Helling, p. 345, a. 40.  This cultom of taking {pices and wine, immediately after dinner, or in the
courle of the afternoon, was a very old one ; Froiffart makes mention of it repeatedly in his chronicles. The
ceremony was called a veid, and the formalities attending a royal one, are thus deferibed in the ¢ Articles ordained
* by King Henry VIL. for the regulation of his houfehold. "

@ As for the even of a day when a voide fhall be held.!” ¢ Inthe even of the day of eltate, it is the ulher’s
#¢ parte, and it pleafe the King to have a voide ; then the ufher muft warne the fervant of the {picerye, to make
% readie for the fpice plates, for the King and the bithoppe, and for the Lordes and Eftates, after as they bee,
“ and after as yee fee neceffarie ; and alfo to warne the King's fewers and Efguires, which muft waite that tyme,
* and the {fewer of the chamber, for the bithopp®s fpice-plate ; then yee mult goe to the fervant of the feller, and
< warne him to make readie the King's cuppe, and the bithopps, and as many felteres of wine as yee thinke
¢ will {ferve the people.  Alfoe yee muil receive the pile of coppes; &c.  ‘Then what tyme you thinke the King
# 15 redie to take his voide, then yee muft affemble them together, and bring them to the cupbn:lrd. the ufher
L %uingc before, making room to the cupboard ; then the chamberlaine goeinge to the cupboarde, taking with
#¢ him three of the greateft Eitates, (Lords) dcliueriqg to the Erz:lt:ﬂ. the towell ; the fecond Eftate the fpice-
€ plates ; the third ERate the cuppe; and when they come to the Kinge with it, the chamberlaine taketh the
“ coveringe of the {pice-plates, Eiving affay (a tafte) to the bearer; and when the King and bithopp have
#* taken (pice and wine, then the Lordes deliver it to the officers againe; then the uiher to appeint Efquires, to
¢ ferve the Lordes, and the people, with fpice and wine largely, &c.'” Royal Houfelold cﬂfaglil‘hm:nu, p- 113,
Alfo Froiffart's Chron. tom. II. cap. 164. fol. 184. a. et cap. 100. fol. 114. a. Lord Berners's eranilation.

* Chriflmas, as we have obferved in the text, was the feafon in which thefe royal revels were celebrated in
the moft iplendid manner. They began with Chrifimas.even, and ended with Twelfth-night. During this
period, a kind of meck-menarch, was appointed, who regulated all the amufements of the court, and governed
with abfolute fway. His titles were various.  Lond of mifrule, Lord of merey difporss, &c. This officer, Polydore
Virgil tells us, was peculiar to the Englith nation, an affertion, in which he is perhaps millaken, for the arbiter
elegantiarum of the Remans, and le Pricce d' dwoureucs, among the French, who regulated the amufements of the
youth for fix days previous to A5 edegflay, feem to have nearly refembled oor Lord of milrule. Vide Car-
pentier in v. Ameratas, p. 1g5. tom. I.  Pol. Virg. de Rer. Invent. lib. v. c. 2.  George Ferrers a counfellor
was honored with this office in 1552, doring the reign of Edward VI. who, accerding to Stowe, * fo pleafantly
" and wifely demeaned himfelf, that the Kin haﬂg reat delight in his pafiimes.” Chron. p. 632.  Vide alio
Holling fhead's Chrenicles, which fpeak moere %u!l}r ncl'shim. p. 1067. col. 2. 10. Among the other duties annexed
to this office, one feems to have been, that of writing interludes and plays, to be performed before the courts
during the Chrifimas holidays, Vide Pottenham’s Arte of Eng. Poet. L. 1. ¢, xxxi. p. 49, edit. 158g,  Sometime,

his
G



xlid PRELIMINARY DISCOURSE,

The manners of a people, will always be modelled after the example of theie
governor ; the court adopts: the virtues or vices of the prince, while the inferios
ranks look up to, and: copy thofe-immediately above them : and thus, whether the
example be good/or bad, 1t is ifv a fhert time generally followed ; and givesa certain
charaéter, to the manners of a whole people. We are not. to be furprized. therefore,
to find this paflionfor magnificence; univerfally diffufed throughout the kingdom.
Regulations indeed were made;. to limit the luxury of the nobility, and reftrain the
expences of the citizens. Among the latter, profufion was become fo boundlefs,
that in' Eafter 1542 the mayor and! court of aldermen, thought it prudent to order,
¢ That the maior and fheriffs {hould be ferved at their tables but with one courfe
“¢ at dinner and fupper in their houfes ; the maior to have but feven dithes at the
** moft at one mefle for his own table, and the fhiriffs, and everie other alderman
“ but fix difhes, upon paine to forfeit for everie difh fortie fhillings at everie time
¢ when they offended in this ordinance. Alfo that the fargeants and yeomen of
“¢ their houfes, fhould have but three dithes at dinner or fupper, the fworde-bearers
“* meffe only excepted which fhould be allowed to have one dith more.. It was
¢ alfo enacted that from the feaft of Eafter then next infuing neither the muaior
““ nor his brethren fhould have anie crane, fwan, or buftard, upon paine to forfeit
“ for everie fowle by them fo bought 20 fhillings ||.”

So ineffectual however was this ordinance, that it was again found neceffary
to pafs a fumptuary law, in the firft of Philip and Mary, to abolifh excefs in city
fealtings ; and in the enfuing year, a #hird order of counfel was iffued, in con-
fequence of the relapfe of the citizens into their former luxury *.

It feems indeed, that London, from very early antiquity, has been remarkable
for that propenfity to luxurious living, which the invidious wits of later days, have
been fond crf attributing to it. Fitz-Stephens informs us, that exquifite delicacies
were common, even in the London cook-fhops, in the twelfth century. And Sfew
fays, that Eaft-cheap (a ftreet immortalized by the luxurious and fack-drinking
Falftaffe) exhibited in former times, a fcene of jovial feftivity. ¢ The r:ml;;s

“ cried,

his appellation was abbot of mifrule. Leland’s Colleét. v. IIL p. 236, appen. ‘This officer however was by no
means peculiar to the court. The manfion of every: nobleman, had its Lord of mifrule to direét the fpores of
Chriltmas, and preferve decorum among the company at this fellive period. 'The univerfities alfo, and courts
of law, followed a fimilar praftice. At Cambridge this officer had the title of imperator.  He was a mafter of
arts, chafen at every college, and appointed to regulate the plays, fports, and paftimes, of the focicty to which
he belonged. His {overeignty continued during the twelve days of Chriftmas, and the reward of his trouble was
forty fhillings. At Oxford each college had its Chriffmas Prince, whofe office was of the fame nature and du-
ratiomas the imperater at Cambridpe. eﬁ:’au. Hiit; Eng. Poet. v. IL p. 380, ‘The oz facietins had their Chrifmar
Prince alfo, whofe parade and authority were very great. He was attended by his Lord keeper,, Lord treafurer,
with eight white ftaves, a-captainof his band of penfioners, and of his guard, and with two chaplains, who were
fo ferioufly impreffed with an idea of his regal dignity, that when they preached before him on the Emuﬂing
Sunday, in the temple church, on afcending the pulpit, they faluted him with three low bows, He dined, both
in the hall, and in has privy chamber, under a cloth of eftate. The pole-axes for his gentlemen penfioners were
borrowed of Lord Salifbury. Lord Holland, his temperary joltice in Eyre, fupplied him with venifon on des
mand ; and the, Lord Mayor, and Sheriffs of London, with wine. On Twelfth-day, at going to church, he
received many petitions, which he gave to his mafter of requefts; and like other kings, he had a favorite, whom,
with others, gentlemen of high quality, he knighted coming from church. His expences, all from his own purfe;
ameunted to two thoufand pounds.  Wart. Hilf. Eng. Poet. vol. I1. p. 406,
il Heolling. Chron. p, gso. b 6a.
* Holling. Chron.  Stowe’s furveie, Pennant’s London,
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¢¢ cried, fays he, hot ribbes of beef rofted,—pies well baked,—and other victuals,
“ There was alfo clattering of pewter pots, harpe, pipe, and fawtrie {.” The
appellations of Pudding Lane, and Pye Corner, have been laughed at as character-
iftic of city-luxury: and from the fatal conflagration in 1666, beginning at one,
and ending at the other; fuperftition has recorded it to have been a vifitation from
heaven, as a punithment for the gluttony of its inhabitants.

The lord mayors of the city of London, in particular, have afforded fplendid
inftances of hofpitality and good living. The following is an account of a famous
feaft given by a mayor of London, in the reign of Edward III.

¢ Henry Picard maior of London, in one day did {umptuoufly feaft, Edward
*¢ King of England, John King of France, the King of Cipres (then arrived in
¢ England) David King of Scots, Edward Prince of Wales, with many neble men
# and others. After dinner, the king of Cipres playing with Henry Picard in
“¢ his hall, did winne of him fiftie markes, but Henry being very fkillfull in that
¢ arte, altering his hand did after winne of the fame king, the fame fiftie marks,
“ and fiftie marks more, which when the fame king began to take in ill parte,
*¢ although hee diffembled the fame, Henry fayed unto him, my Lord and King
*¢ be not a d, T court not your gold but your play, for I have not bidde you
«¢ hither tEat [ might ﬁrﬂﬁ'ﬁ you, but that amongft other things, I might trie
“ your play, and gave him his money againe, plentifully beftowing of his owne
¢ amongft the retinue: befides hee gave many rich giftes to the king and other
“¢ nobles and knightes, which dined with him to the great glory of the citizens of
¢ London in thofe dayes }.”

Befides this royal wifit, the city of London has often been honoured by the
prefence of majefty at entertainments. Richard II. Henry VIII. and Charles I.
were all entertained within its walls. At a feaft given to the laft mentioned prince
in Guildhall, the number of dithes ferved up was five hundred.

His prefent majefty alfo, in the year after his acceflion, was fumptuoufly en~
tertained during the mayoralty of Sir Samuel Fludyer, in the fame place.

The expence of this feaft amounted to 6,808/. It confifted of four hundred
and fourteen dithes, befides the defert; and the hofpitality of the city, and the
elegance of the entertainment (obferves Mr. Penmant) might vie with any that
had ever preceeded it.

The manners of Elizabeth’s reign differed widely from thofe of the preceeding
age. A pedantic affeCtation of learning, without the reality, among the higher
ranks, fucceeded to the unrefined, but honeft, bluntnefs of Henry’s courtiers ; and
the fables of claffical antiquity, and wild inventions of heathen mythology, were
interwoven even into the feaftings, pageantry, and amufements of this period.
When Elizabeth paraded through a country town, to ufe the words of Mr. Warton,
almoft every pageant was a Pantheon. When fhe paid a vifit at the houfe of any
of her nobility, atentering the hall fhe was faluted by the Penates, and conduéted
to her privy-chamber by Mercury. Even the paftry-cooks were expert mytho«

logiits.
+ Stowe's furveie,
i Stowe's Annals, p. 263, b. Go.
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logifts. At dinner, felect transformations of Ovid's metamorphofes were exhibited
in confettionary: and the fplendid icing of an immenfe hiftoric plumb-cake,
was embofled with a delicious baffo-relievo of the deftruction of Troy. In the
afternoon, when fhe condefcended to walk in the garden, the lake was covered
with Tritons and Nereids: the pages of the family were converted into wood-
nymphs, who peeped from every bower; and the footmen gamboled over the
lawns in the figure of Satyrs §.”

It is fomewhat ftrange that fooleries of this nature, fhould amufe the mind
of a prince(s, celebrated by contemporary authors, for her /arning and accom-
plithments. .

Paul Hentzner, a German, came into England in this reign. The obferva-
tions he made during his ftay here, have been tranflated into Englith, and printed,
together with the Latin original, by that elegant fcholar the Honorable Horace
Walpole. Our traveller's defcription of this great princefs, is fo ftrikingly in-
terefting, and gives fo clear an idea of that pompous demeanour which the affected ;
I bad almoft faid of that adoration which was paid her by the admiring croud of
courtiers, that I cannot forbear inferting it.

¢ In the fame hall (this was at Greenwich) were the archbifhop of Canter-
¢ bury, the bithop of London, a great number of counfellors of ftate, officers of
¢ the crown and gentlemen, who waited the queen’s coming out, which fhe did
“¢ from her own apartment, when it was time to go to prayers, attended in the
« following manner.

“ Firlt went gentlemen, barons, earls, knights of the garter, all richly
¢ drefled and bare-headed ; next came the chancellor bearing the feals in a red
¢ filk purfe, between two; one of which carried the royal feeptre, the other the
“¢ fword of ftate, in a red fcabbard, ftudded with golden fleurs de lys, the point
“« upwards ; next came the queen in the fixty-fifth year of her age, as we were
 told, very majeftic; her face oblong, fair, but wrinkled, her eyes fmall, yet
“ black and pleafant ; her nofe a little hooked; her lips narrow, and her teeth
¢ black, (a d];ﬂeft the Englith feem f{ubject to, from their too great ufe of fugar,)
¢ fhe had in her ears two pearls, with very rich drops; fhe wore falfe hair, and
< that red ; fhe had a fmall crown reported to be made of fome of the gold of the
¢ celebrated Lunenbourg table; her bofom was uncovered, as all the Englith
¢ ladies have it till they marry ; and fhe had on a necklace of exceeding fine pearls ;
*“ her hands were fmall, her fingers long, and her ftature neither tall nor low;
“ her air was ftately, her manner of {peaking mild and -:}bli%ing. That day (he
“ was drefled in white filk, bordered with pearls of the fize of beans, and over it
 a mantle of black filk, thot with filver threads; her train was very long, the
“ end of it born by a marchionefs ; inftead of a chain, fhe had an oblong collar
“ of gold and jewels. As fhe went along in all this ftate and magnificence, fhe
“ {poke very gracioufly, firft to one, then to another, whether foreign minifters,
“ or thofe who attended for different reafons, in Englith, French, and Italian;
“ for befides being well fkilled in Greek, Latin, and the languages I have men-

% Warton's Hitt. Eng. Poetry, vol. IIL p. 492. 4
: “ tioned,
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*¢ tioned, fhe is miftrefs of Spanith, Scotch, and Dutch; whoever {peaks to her,
‘¢ it is Aneeling : now and then the raifes {ome with her hand. While we were
¢ there, W. Slawata, a Bohemian Baron, had letters to prefent to her, and fhe
« after pulling off her glove, gave him her right hand to kifs, fparkling with rings
““ and jewels, a mark of particular favor; wherever fhe turned her face as fhe
“¢ was going along, every body fell down on their knees.

“ The ladies of the court followed next to her, very handfome and well
¢ fhaped, and for the moft part dreffed in white; the was guarded on each fide
¢ by gentlemen penfioners, fifty in number with gilt battle-axes; in the anti-
‘¢ chapel next the hall where we were, petitions were prefented to her and fhe
¢ received them moft gracioufly, which occafioned the acclamation of * Long
¢ live Queen Elizabeth ;" fhe an{wered it with ¢ I thank you my good people.”
¢ In the chappel was excellent mufic; as foon as it and the fervice was over,
¢ which fcarce exceeded half an hour, the Queen returned in the fame ftate, and
“ order, and prepared to go to dinner. But while fhe was flill at prayers, we faw
¢ her table fet out with the following folemnity.”

This part of the account being more applicable to the {ubject of our difcourfe,
it is given without further apology. It difplays that tedious ceremonial, which
was obferved in every thing that regarded the fervice of the royal table, during the
14th, 15th, and 16th centuries ; the frequent genuflexions and proftrations, made
on thefe occafions, bordered very nearly on impiety; and when we confider, that
thefe ceremonies were performed in an empty room, and to an empty table, we
cannot help exclaiming with fome degree of indignation,

O quantum in rebus inane!

“ A gentleman entered the room bearing a «rod, and along with him another
“ who had a table-cloth, which, after they had both kneeled three times, with
“ the utmoft veneration, he fpread upon the table, and after kneeling again, they
“ both retired. Then came two others, one with the red again, the other with
“¢ a falt-feller, a plate and bread ; when they they had kneeled, as the others had done,
“ and placed what was brought, upon the table, they too retired, with the fame
¢ ceremonies performed by the firft. At lalt came an unmarried lady, (we were
* told the was a countefs,) and along with her a married one, bearing a taftin
“ knife ; the former was dreffed in white filk, who, when fhe had proftrated her-
“ {elf three times, in the moft graceful manner approached the table, and rubbed
¢ the plates with bread and falt, with as much care as if the Queen had been
‘ prefent: when they had waited there a little time, the yeomen of the guard
¢ entered barcheaded, cloathed in fcarlet with a golden rofe upon their backs,
“ bringing in at each turn, a courfe of four and twenty dithes, ferved in plate moft
“ of it gilt; thefe dithes were received by a gentleman in the fame order, they
“ were brought and placed upon the table, while the lady tafter gave to each of
‘¢ the guard a mouthful to eat, for fear of any poifon. During the time that this
“ guard, which confifts of the talleft and ftouteft men that can be found in all

¢ England, being carefully felected for this fervice, were bringing dinner, twelve
“ trumpets_
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* trumpets, and two kettle-drums made the hall ring for half an hour together.
“ At the end of all this ceremonial, a number of unmarried ladies appeared, who
“ with particular folemnity lifted the meat off the table, and conveyed it into the
¢ Queen's inner and more private chamber, where, after fhe had chofen for her-
“ {elf, the reft goes to the ladies of the court.

“ The Queen fups and dines alone with very few attendants, and it is very
“ feldom that any body, foreigner, or native is admitted at that time, and then
“ only at the interceffion of fomebody in power ||.”

The accounts tranfmitted to us of the royal revels of this reign, are little
more than details of grofs and extravagant flattery, indecently offered, and indeli-
cately received : tho the queen was confidered in her day, as the beft informed
woman in Europe. Dreadful as Elizabeth was to 'her enemies, mafculine in her
underftanding, enterprizing in her {pirit, and great in her political charaéter ; yet
an exceffive vanity tarnithed all her brilliant qualities. Though the mimor muft
every day have convinced her, that an old woman, with a wrinkled forehead,
hooked nofe, diminutive eyes, and black teeth, could never be an obje& of admi-
ration ; yet fo blind was the to her own defefts, that no found was fo grateful to
her, as the voice of adulation, no fubject fo pleafing, as grofs commendations
of her form and beauty ; compliments of this natare, Hollingfhead tells ws, were
paid to her, even by ambafladors at their firft audience ; and ne pageant or enter-
tainment afforded her delight, unlefs, in the courfe of it, fome fulfome incente,
was offered to her vanity*,

In the fifteenth century, a very confiderable alteration began to take place,
in the domeftic ceconomy of our Englith nobility. The great men in the more
early ages, lived in their manfions with a boundlefs hofpitality, but at the fame
time, with a grofs, and barbarous magnificence; furrounded, as Dr. Percy obferves,
with rude and warlike followers, *without controul, and without fyftem. As th
eradually emerged from this barbarity, (which happened as foon as the feudal infti-
tutions began to relax) they found it neceflfary to eftablith very minute domeftic
regulations ; to keep their turbulent followers, in ce and order. And from
living in a ftate of diforderly grandeur, void of all {yftem, they naturally enough,
ran into the oppofite extreme, of reducing every thing, even the moft trifling dif~
burfements, to ftated rules.

The

|| Paul Hentzner's Journey into England, Erinte-d at Strawberry hill. -

® Fuor varioas accounts of thole ablurd and pedantic foolerics, the malks of this reign, {e¢ the minute and
entertaining Hollinghead, particularly page 1316, et infra, where he deferibes an entertainment held the firft of
January 1581, in the tilt-yard, in honor of the commiffioners, fent 1o propofe a marriage, between Elizabeth,
and the Duc d"Anjou. The following entergpinment (from Srrype) was in a different itile, and approaches nearer
to the manners of the prefent times, [t was given by Lord Arundel, in 1559, at Nonfuch in Surry.  ¢f There
*¢ the Queen had grear entertainment, with banguets, efpecially on Sunday night, made by the faid Earl, together
** with a mafk, and the warlike founds of drums and fates, and all kinds of mufick, il midnight. On monday,
¢ was a great fupper made for her, but before night, fhe ftood at her fanding in the further park, and there fhe
* faw a courfe. At ni&;h: was a play by the chifdren of Paul’s, and their mafter Sebafian. After that, a coltly
‘¢ banquet, accompanied with droms and flates.  This entertainment lafted till three in the morning. And the
¢ Harl prefented her majelty a cupboard of plate,” Sometimes indeed her majelty amufed heefelf in- a manner
#* Jefs compatible with the delicacy of the female charafter. For Rowland White tells us. ¢ This day fhe
*¢ {Elizabeth) appoims a Frenchman to doe feates wpon a rope in the conduit court. Tomorrow fhe hath com-
¢ manded the beares, the bull, and the ape, to be baited in the tilt-yard. Upon Wednefday fhe will have
** folemne dawncing.” Sydney’s State papers, 1. 194. Strype Ann, Ref, vol. L c. 15. p- 194.
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'The houfeholds of our nobility, therefore, began now to be formed upon the
model of the royal one ; where every thing was regulated, by precifion and fyftem.
Particular officers were now appointed to act in every department; a certain fum
was allotted for each diftin® expence; regular accounts were kept; a council:
(confifting of fome of the principal officers of the houfehold) was eftablithed ; for
the purpofe of forming ordinances, and laws, for the regulation of domeflic cco-
nomy ; and in a word, every thing was carried on with method and accuracy.

I produce the following extrac from a late publication, to exemplify what
1 have faid ; and fhew us in what manner a noble female of the fifteenth century
pafied her time and regulated her family.

““ A compendious recytation compiled of the order, rules, and conftructione
¢ of the houfe of the righte excellent princefle Cicill, late mother unto the right
“ noble prince kinge Edward IV,

¢ Me femeth yt is requifyte to underftand the order of her owne perfon,
“¢ concerninge God and the worlde.

¢¢ She ufeth to arife at feven of the clocke, and hath readye her chapleyne
¢ to faye with her mattins of the daye, and mattins of our lady; and when fhe
¢ is fully readye, fhe hath a lowe mafle in her chamber, and after mafle the taketh
‘¢ fomethinge to recreate nature ; and foe goeth to the chappell hearinge the devine
“ fervice, and two lowe maffes; from thence to dynner; duringe the time whereof
* fhe hath a lecture of holy matter, either Hilton of contemplative and active life,
“ Bonaventure de infancia, Salvatoris legenda aurea, St. Maude, St. Katherin
“ of Sonys, or the Revelacyons of St. Bridgett.

“ After dynner the giveth audyence to all fuch as hath any matter to thewe
“ unto her by the fpace of one hower, and then fleepeth one quarter of an hower,
¢ and after the hath flepte the contynueth in prayer unto the firlt peale of even-
“ fonge ; then fhe drinketh wyne or ale at her pleafure. Forthwith her chapleyne
“ is ready to faye with her both evenfonges; and after the laft peale, fhe goeth
““ to the chappell, and heareth evenfonge by note ; from thence to fupper, and in
¢ the tyme of fupper, fhe recyteth the lecture that was had at dynner to thofe
¢« that be in her prefence.

““ After fupper fhe difpofeth herfelf to be famyliare with her gentlewomen,
“ to the fecac’on of honeft myrthe; and one howre before her going to bed, the
“ taketh a cuppe of wyne, and after that goeth to her pryvie clofette, and taketh
¢ her leave of God for all nighte, making ende of her prayers for that daye: and
“ by eighte of the clocke is in bedde. I truft to our lordes mercy, that this noble
“ princeffe thus devideth the howers, to his highe pleafure.

¢ The rules of the houfe.

 Upon eatynge dayes, at dynner by cleven of the clocke, a firft dynner
“ in the tyme of highe mafle, for carvers, cupbearers, fewars, and offycers.
*¢ Upon faftinge dayes, by twelve of the clocke, and a later dynner for carvers
“ and for wayters,
% Ar
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-« At fupper upon eatynge dayes for carvers and offycers, at foure of the
* clocke ; my lady and the houfeholde at five of the clocke, at {upper.

“ When my lady is ferved of the fecond courfe, at dynner, at fupper, the
¢ chamber is rewarded, and the halle, with breade and ale, after the difcretyon
“ of the ufher4. Rewardes from the kytchen is there none, favinge to ladyes
“ and gentlewomen ; to the heade offycers, if they be prefent; to the deane of
¢ the chappell, to the almoner, to the gentlemen ufhers, to the carvers; cup-
¢ bearers, and fewers, to the cofferer, to the clerke of the kytchin, and to the
¢ marfhall.

“ There is none that dyneth in their offyces, favinge only the cookes, the
“ f{cullery, the fawcerye, the porters, the baker, if they be occupyed with
“ bakeinge.

¢« Uppon Sondaye, Tueldaye, and Thurfdaye, the houfcholde at dynner is
¢ ferved with beefe and mutton, and one rofte; at fupper, leyched beefe, and
 mutton rofte.

“ Uppon Mondaye and Wenfdaye at dynner, one boyled beefe and mutton ;
¢ at fupper, ut {upra.

¢ Upon faftinge dayes, falte fythe, and two dithes of frethe fithe; if there
* come a principall feafte, it is ferved like unto the feafte honorablye.

¢ If Mondaye or Wenfdaye be hollidaye, then is the houfeholde ferved with
¢ one rofte, as in other dayes.

¢« Upon Satterdaye at dynner, falt fyfhe, one frefh fyfhe, and butter ; at fup-
“ per falt fithe and egges.

“ Wyne daylie to the heade offycers when they be prefente, to the ladyes and
¢« gentlewomen, to the deane of the chappell, to the almoner, to the gentlemen
* ufhers, to the cofferer, to the clerke of the kytchin, and to the marfhall.

¢ Upon Frydaye is made paymente for all manner of frefhe cates}, at every
“* moneth ende is made paymente for all manner other thinges, on everye quarter
¢« ende the chapell is payde of their wages.

¢ At every halfe yeare, the wages is payde to the houfeholde, and livery§
« clothe once a yeare. Payment of fees out of the houfeholde is made once a
¢ yeare.

¢ Proclamacyon is made foure times a yeare aboute Berkhamfted in market
¢ townes, to underftande whether the purveyors, cators, and others, make true
¢ paymente of my ladyes money or not; and alfo to underftande by the fame,
¢ whether my ladyes fervantes make true paymente for theyre owne debts or not;
“ and if any defaulte be found a remedy to be had forthwith for a recompence.

T Bl’ﬂﬂk-

+ That is, thofe whofe different flations in the family, entitle them to fit either in the chamber or the hall,
are at this time, regaled with bread and ale.

1 Cares. Provifions Oplonia,  Vide Jun. Etym. Ang. in Verb.

§ Called hrvery clath, becaufe it was a prefent delivered by the Lord to the fervants at ftated periods.  Chaucer
fays, * That is the conifaunce of my livery. to all my retinoe delivered.” WVide Jun. Etym. Ang. in Verb. The
liverie was generally given at Misheelmas, for among our anceftors, the year as to houfchold affairs, was clofed
at that time. 'We indeed preferve a trace of this cuffom even now, for over the larger part of the Iﬁngdom,{t
is cuftomary to hire and diicharge fervants at Michaelmas. Vide Percy notes in North, Houle. Book.
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¢¢ Breakfaftes be there none, favinge onely the head offycers when they be
¢ prefent; to the ladyes and gentlewomen; to the deane and to the chappell; to the
«t almoner ; to the gentlemen ufhers ; to the cofferer; totheclerke of the kytchin;
¢ and to the marfhall.

«« A1l other officers that muit be at the breavement, have their breakfafte
¢« together in the compting houfe, after the breavementes be made.

 The remaynes of every offyce to be taken at every monethes ende, to
¢¢ underftande whether the offycers be in arrearadge or not ||.

¢« Lyvery of breade*®, ale, and fyre, and candle, is affigned to the heade
¢ offycers if they be prefente ; to the ladyes and gentlewomen as many as be mar-
¢ ryed; to thedeane, and to the chappell ; to thealmoner, to the chapleynes, to the
¢ gentlemen ufhers, to the cofferers, to the clerke of the kitchin, to the marfhall,
<¢. and to all the gentlemen within the houfe, if they lye not in the towne; that
“¢ is to faye ; whole lyverie of all fuch thinges, as is above fpecyfied, from the
¢ feafte of Alhallowe unto the feaite of the purification of our Ladye ; halfe lyverie
«¢ of fyres and candles unto Good Frydaye ; for then expireth the tyme of fyre
“ and candle alfce.

“¢ To all ficke men is given a lybertye to have all fuch thinges as may be
¢ to theire eafe; if he be a gentleman, and will be at his owne dyett, he hath
‘¢ for his boarde weekelye 16d. and gd. for his fervante, and nothin out of the
“ houfe.

¢ If any man fall impotente, he hath ftyll the fame wages that he had when
¢ he might doe beft fervice, during my ladyes lyfe; and 16d. for his boarde
¢ weekelye, and gd. for his fervante. If he be a yeoman 12d. a groome or a
“ page 1od. 4"

The above picture of houfehold ceconomy, though perhaps it might be on
a more extenfive fcale than common, as relating to the domeftic eftablifhment
of a princefi; yet it unquelftionably correfponded with the practice that was generally
obferved by the Britith nobility of this age. We know this to have been the cafe
in other inftances. The learned and ingenious Doctor Percy, publifhed fome
years fince, a few copies of a curious manufeript, in the poffeflion of the noble
family of Northumberland: containing the laws, rules, and ordinances, for the
regulation of the houfehold of Henry Algernon Percy, the fifth Earl of Northum-
berland, compiled by that baron in the year 1512.

We there find the exateft attention paid to every article of houfcholde ex-
pence; all the difburfements of the family regulated by the moft economical
rules ; and even the particular diet of every day, ftated, for the earl, his Jady,
children, officers, and inferior domeftics. The following is an account of the
allowance for breakfaft, to the fuperior part of the family; an account curious
from its antiquity ; and alfo from its contraft with modern times. -

. ¢ This

|| That is, the accounts of every officer were to be made up at the end of each month. The remaynes hers
fpoken of, were the quantities of different articles delivered out for the confumption of the houfeheld, which re-
mained unfpent at the end of the time allowed for their confumption. An account of this kind is ftill kept, and
intitled the pewanct in our college books, in the univerfities, Percy’s notes North. Houfe. book.
* Thefe fit:ﬁn'ﬂ were certain quantities of particular articles dafuered out to be confumed,
+ A colleftion of ordinances and regulations relative to the royal Houfehold, &c. 1790,
H
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¢ This is the ordre of all fuche braikfaftis as fhal be allowid daily in my
* Lordis hous every Lent, begynnynge at Shroftide and endyng at Eftur, and
¢ what they fhal have at theire braikfafts, as to fay Sonday, Thirfday, Friday,
“ and Satterday, except my lordis children, which fhal have braikfafts every day
# in the weik in Lent: as the names of the perfons, and what they be, and
¢ what they fhall have the faid days allowed theym, hereafter followeth in this
‘¢ book.

¢« 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 baconn’'d herryng®, or a dyfche
“ of fproits:.

¢ Braikfafte for my lorde Percy and maifter Thomas Percy.

¢ Jtem halfe a loif of houfehold brede, a manchet, a potell of bere, a
“¢ dyfche of butter, a pece of faltfyfche, a dyfche of fproits, or three white
“* herrynge 4.

¢ Braikfaft for the nurcy (nurfery) for my lady Margaret, and
¢ mailter Ingeram Percy.

¢ Jtem a manchet, a quart of bere, a dyfche of butter, a pece of faltfith, a
dyfche of fproitts, or three white herryng.

L]

¢ Braikfaft for my ladis gentillwomen.

¢« Item a loof of bredes, a pottell of bere, a pece of faltfifche, or three white
¢ herrynge.

“ Braikfafts for my lordis breder, and hede officers of houfehold.

¢¢ ITtem two loofs of brede, a manchet, a gallon of bere, two peces of falt-
‘¢ fyfche, and four white herrynge, &c.”

On fleth days this meal was fomewhat more {ubftantial.
¢ Braik-

1+ Manchets were loaves made of the fineft flour. * Panis primarins.” Junius in Verb. ¢ Panis candidior
et purior.”* Skinner.

x Baked herrings. ; Sprats. 4 Frefh herrings.

s The bread eaten by the inferior ranks in the 16th century, was of a much coarfer nature than whar 1s ufed
by the poor of the prefent day. Hollingfhead tells as, @ The brede through the land is made of fuch graine as
the foil yecldeth; nevertheleffe, the geatilitie commonlie provide themfelves fufficientie of aubear, for their own
tables, whillt their honfehold and poore neighbours, in fome fhires, are inforced to content themfelves with re
or barlie, yea and in the time of dearth, manie, with bread made of benes, pealbn or oats, or of aliogether,
and fome acorns among."” Holl. defeript. Brit. prefixed to his chron. p. 13. edit. 1586,



PRELIMINARY DISCOURSE. l1

¢ Braikfaftis of flefche dafs, dayly thorowte the yere.
“ Braikfaftis for my lorde and my lady.

¢ Furlt a loof of brede in trenchers, two manchets, one quart of bere, a
¢¢ quart of wine, halfa chyne of muton, ells a chyne of beif boiled.

¢ Braikfaflis for my lorde Percy and Mr. Thomas Percy.

¢ Item half a loif of houfeholde brede; a manchett, one pottell of bere, a
¢¢ chekynge, or ells three muton bones boyled.

T Braikfaftis for the nurcy, for my lady Margaret, and Mr.
“ Yngram Percy.

¢ Item a manchet, one quart of bere, and three muton bonys boyled.

¢« Braikfafts for my ladys gentylwomen.

¢ Item a loif of houfhold breid, a pottell of beire, and three muton bonys
* boyled, or ells a pece of beif boyled.”

Though the {pirit of hofpitality, was thus reftrained within reafonable bounds,
it was by no means extinguifhed. Our nobility ftill maintained a liberal ftyle of
living. By thus fixing their expences to a certain fum, within the amount of
their income, they were enabled to keep up a uniform hofpitality, and almoft a
regal eftablithment}. Their halls were alpwa}rs filled with gueifts, and conftant
largefies continued to be dealt out to the poor. The great hall, as before, was
the fcene of caroufal, though marked by a decorum and regularity hitherto un-
known. At the upper end of it, on a flight elevation, or in a chamber which
adjoined to, and looked into the hall, (denominated the Orselle) ftood the high

table, at which fat the lord, his particular friends, and honorable guefts §. On
gach

{ The annual expence of the Barl's houfekeeping was under one thoufand pounds.

* Somme totall for the hole aflignmentt apoynted for the hole expenfys for kcprng-e of my houle for
¢ oone hole yeare, with the houfehold waiges, and wynter and fommer horfemeitt, and all other charges thereto
¢ helongynge, as more playnly aperyth by the book of th® affignmente with the orders and direftions for kepynge
4 of my faide houle DCCCCXXXIT]. VI. VII]." HNorth. Houfehold book. p. zq.

& The head, or apper end, of this table, was denominated the Seard’s end, and here fat the Lord and his
more noble guefts, In the middle of every wmble flood a large falt-feller, and the guelts, according to their
dignity, were placed, cither above, or below it; a caltom p're&w:d even now, as I am informed, at the oficers
sable, in the manfion houfe, where, the fuperior domeftics fit above the falt-feller, and the inferior ones below it.
The caftom of placing the gueils in the agcﬂr: mentioned manner, was retained in the hooles of the great, till
towards the latter end of the 1alt century.  In Decker”s © Bong Whore,” 1635, it is faid, *° Plague him, fet him
¢ Bemeath the falt, and let him not have a bit till every one has had his fell 'cut.” In Lord Fairfax's orders for
the fervants of his houfehold {about the middle of the laft century) is the ﬁ:l]lc-wf.ng direftion.  #* For the cham-
** bre, let the beft fathioned, and apparelled fervants attend ahowe the falte, the refte belowe.”” FPercy's notes
on the Northum. Houlchold book, I

s Ui
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each fide, reaching the whole length of the hall, were tables for the reception of
the officers of the houfehold, the tenants, and inferior domeftics . The fire
blazed in the middle, for as yet the convenience of chimnies was unknown ; and
the mufie, placed in a gallery, entertained the guefts, during the intervals between
th fervice of the courfes *.

This was the regular ftyle of living, obferved by the Englith nobility of the
fixteenth century. The metropolis had then few of thofe attractions, which now
render it the winter refidence of the great; they therefore feldom vifited it, except
on very particular occafions. They lived indeed with a fplendor in their caftles,
that they could maintain in no other place; and enjoyed that degree of refpedt,
upon their own domains, which they could expeét to receive no where elfe. Here,
moft of them enjoyed jura regalia; and the privilege of holding criminal, as well
as civil courts; of trying, condemning, and executing malefactors, was annexed
to moft of their feigniories. They often numbered knights and fquires, nay fome-
times barons, among their domeftics; infomuch that their retinue became fo nu-
merous, that the legiflature found it neceffary, at length, to interpofe, and abridge
the number of thefe formidable retainers.

There were periods, in the courfe of the year, when either for the fake of
relaxation, the tranfaction of family affairs, or the private enjoyment of domeftic
quict ; the earl retired from his caftle, and difcontinued his extenfive hofpitality.
‘This ceffation, however, was but for a fhort time. When it took place, the lord
was faid to keep his fécrer houfé; in other words he retired to a fmaller manfion,
difmifled for a time his train of dependents, to whom he allowed board wages ;
and attended only by a few particular domeftics, laid down a great part of his
ftate, and enjoyed his holyday in the comfortable charafter of a private gentle-
man .

This

|| Percys notes to the Morthumberland Houfehold book.

* The {plendid decorations of modern rooms, form a ftrong contralt to the fimple hoafchold furniture of the
16th century. The great parlour of Sir Adrian Fofkewe, where his guefls were entertained, had the following
articles in it. ‘¢ Imprim. a hangynge of greene I'.:!y and red, panede; item, a table with two treffells, and a
*f greyne verders carpett npon it; three greyne verders cofhyns : a joyned copbord, and a carpett upon it: a
*f piece of verders carpetr in one window, and a picce of counterfeit carpett in the other : one Flemithe chaire ;
** foure joyned ftocles : a joyned forme : awyker fkryne: two large awndyerns : (hand.irons,) a fyerforke: a fyer
¢ pan : a payer of tonges: item, a lowe joyned ftole : two joyned foore ftoles : a rounde table of ciprefs : and a
* piece of counterfeitt carpett upon it : item, a painted table, (a piftare) of the Epiphany of cur Lord.” From
a MS5. in the Cottonian library, gquated by Mr. Strate in his View of the manners, &c. p. 64. v, III.

+ The eiabliliment of the Earl of Morthumberland during the time of his keeping forer bonft was as fallows.

* Th'oole nombre of the parfonnes, thought enoughe to ferve and await upon my Lorde, in his chamber
o at meills, at dynner, ande fopar daly, when he kepith a feeret houls, ande to be at meat and drinke wheir my
** Lorde lieth, and to have my Lorde's revercion, and to fit at the latcer dynners

“ A preite as chaplain, and to await as aumer (almoner) at the borde.*

“ A earver for the bourde to ferve my Lorde,

# A fewar for the bourde to ferve my Lorde.

# A cupbearer for my Lorde,

* A cupbearer for my Lady.

A pentleman waiter to ferve ande await upon the cappis for my Lorde’s bourde end.

= A yeoman ufher to keep the chambre doore at meallis whéir my Lorde and my Lady dyneth and fupps,

** A yeoman of the chambre to hear the furlt dylhe to the bourde,

* Another yeoman of the chambre to beare the feconde dyfhe to the bourde,

* Another yeoman of the chambre to bear the third dyfhe to the bourde.

** Another yeoman of the chambre to bear the fourth dythe to the bourde,
s A officer
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This methodical plan, on which the houfehold of the Englith noblemen
was formed, continued to be obferved till the middle of the laft century; and by
many, whofe manfions were at a confiderable diftance from the motropolis, even
to a later period. The convulfions however which followed the death of Charles I.
and the libertine manners of his fueceffor, contributed alike to deftroy this regular
fyftem of domeftic ceconomy. The court was now more generally attended by
the nobility ; who imitating the profufion of the king, the methodical magnificence
of the old Englith mode of living, gradually funk into expence and prodigality.

If the tables of our anceftors boafted more profufion, and greater {plendor,

than ours, we indifputably have the advantage in elegance and comfort.
Even the great earl of Northumberland, whofe eftablithment was fo vaft,

eat his meal from a wooden trencher . Pewter was a luxury, only to be found at
the tables of the great, on particular occafions; and it {eems even by thofe who
had it, to have been hired by the year §. Half a century afterwards, in the reign
of Elizabeth, plates of metal and earthenware, were by no means common || ; and
wooden trenchers continued in ufe, in many of our colleges and inns of courts,
till within thefe very few years *.

Another great convenience, of which our anceftors knew nothing, is the
Jor#, an inftrument not in ufe at the Englith table, till the reign of James L.
Coryat, in his crudities, mentions the fork, as being ufed only by the Italians,
among all the nations of Europe in his time. As the paffage is curious, I give
it to the reader. ¢ Here I will mention a thing, that might have been fpoken
“ of before, in difcourfe of the firft Italian town. I obferved a cuftome in all
¢ thofe Italian cities and townes through the which I paffed, that is not ufed in
‘* any other country that I faw in my travels, neither doe I thinke that any other
‘¢ pation of chriftendome doth ufe it, but only Italy. The Italian and alfo moft

“ ftrangers that are commorant in Italy, doe alwaies at their meales ufe a little
« forke

A officer of an office, to await upon the copboard, ande to ferve as pantler, butteller, ande for the feller.

# A groim of the chaumbre to keep the chaumbre door under the yeoman ufher,

L 'l"ih-: noumber 13." MNorthumberland Houfehold book, p. 304

1 Idem, p. I

§ Tdem, PHuﬂiuglhl:ﬂd‘# defeript, of England, p. 188. 180,

I| Vide Romeo and Juliet, Aét[. fcene gih.

* Vide Johnfon's Shakefpear, vol. X. p. 44, note 5. Lilfy, in his hiftory of his life and times fub. ann. 1620,
fpeaks of trenchers as being common, in the houfes of the middle ranks of people. In Hollingthead's time, (who

wrifhed in Elizabeth’s reign) the cuftom of eating off wooden trenchers ﬁgan te be difufed. ** For houlehold

i fnrpiture, in our d:}r:.. old men may remember great improvements, as the exchange of treene (1 e. wooden)
o platters for pewter, and wooden (poones for filver or tin.  For fo common were al forts of wene vellelles in old
¢ time, that a man fhould hardly find four pieces of pewter (of which one was peradventure a falte) in a goode
o farmer's houle, &c.”” Holl, defeript. Brit. vol. L. £, 856, I have obferved in the text, that pewter veflels
were hired by the year, by individeals. This appears from the Northumberland Houfchold book, in which is
an item for the allowance of forty fhillings, * to make provifion for the hyre of one hundred dozen of rugh
¢ pequter ) vellell to ferve my hoofe for oone hole year.”  Indeed fhortly after, there follows another ** item’”
for the purchaje of a quantity of the fame kind of atendils, but it is fmall in pruportinn to the namber bired, b:'ing
only fix dogen. ‘There is mention alfo made of counterfoot (counterfeit) veflell, to be purchafed for the ule
“of the houofe ; this was probably fome inferior metal wathed cither with filver or gold. Before I clofe this note,
I cannot forbear obferving, that brazen culinary utenfils muft have been in HenryVILI's time fearce and valuable
‘articles ; fince the price given for two brafs pots, by the Earl's purveyors, was mmlﬁ'{dﬁx ﬂ\illinfi and fourpence ;
a confiderable fum at a period when a quarter of wheat might be purchafed for fix fhillings and eight pence, an
ox for ten fhillings, and a theep for feventeen pence. Vide North. Hoofe. book, p. 3. 17. 19 Both in the
Weit and North of England, wooden {poons, drinking veflels, and trenchers, are ftill in freqient ufe amongik
the common people.
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‘¢ forke, when they cut their meate. For while with their knife which they hold
¢ in one hande they cut the meate out of the dith, they faften their forke, which
“ they hold in their other hand upeon the fame dith, fo that whatfoever he be
“¢ that fitting in the company of any others at meale, fhould unadvifedly touch
¢ the difh of meate with his fingers, from which all at the table doe cut, he
“ will give occafion of offence unto the company, as having tranfgrefled the lawes
¢ of good manners, in fo much that for his error he fhall be at the leaft brow-
¢ beaten, if not reprehended in wordes. This forme of feeding I underftand is
¢¢ generally ufed in all places of Italy, their forkes being for the moft part made
of yron or ftecle and fome of filver, but thofe are ufed only by gentlemen.
“ The reafon of this their curiofity is, becaufe the Italian cannot by any means
 indure to have his dith touched with fingers, fecing all mens fingers are not
“¢ alike cleane. Hereupon I myfelf thought good to imitate the Italian fafhion
¢ by this forked cutting of meate, not only while I was in Italy, but alfo in
< Germany, and oftentimes in England fince I came home: being once quipped
¢¢ for that frequent ufing of my forke, by a certain learned gentleman, a familiar
¢¢ friend of mine, one M. Laurence Whitaker, who in his merry humour doubted
“¢ not to call me at table Furcifer, only for ufing a forke at feeding, but for no

¢ gother caufe .” 3
It is evident from the above account, that the difagreeable cuftom of feeding
with the fingers, prevailed in England, till nearly the middle of the feventeenth
century. Qur anceftors indeed, provided as well as they could, againit the filthinefs
which this habit would occalion, by conftantly wathing their hands, both before
and after every meal §. For this purpofe, in the eftablithment of the royal and
noble houfeholds, there was an officer denominated the Eawerer ; who attended with
cloths and water, for the monarch, and the baron, to cleanfe their hands with, at
meals §.  Perhaps, however, the fpoon was then more generally ufed, than it is at
prefent. The learned Mr. Pegge is of opinion, thatlarge dithes, and great joints were
not introduced till the age of Elizabeth. Indeed if we glance our eye over the va-
rious receipts, which conftitute the chief part of the following volume, we fhall find
moft of them to be complicated mefles ; fuch as hathes, foups, ragouts and hotch-
otches ; all of which might be eaten more conveniently with a fpoon, than any
other inftrument||. Game, large birds, and monftrous fith, were indeed dithes
frequently ferved up, and it is diflicult to imagine how thefe could be difmembered
without the affiftance of the fork; this was however the bufinefs of the rarwg,
the

t+ Coryat’s Crodities, vol. I. p. 106, edit. 1776, 8vo.

1 Vide Leland's collefl. v. IV. p. 232,

& The Ewwerer was an officer of high account. At the coronation of Edward VI. this office was executed by
the Earle of Huntingdon. Leland’s col. v. IV. p. 232. In the *¢ Liber niger domus Regis Edward IV, there
r is a long account of the Ewary," the people employed in it, and their duties, &e. *° The office of Ewary
** and Napery, hathe in it a ferjeaunte to ferve the King's perfone ; in coveringe of the bourde, with whollome,
¢ cleane, and untouched clothes of ftraungers, and with cleane bafyns, and mofte pure watyrs, affayed (talted)
¢ as often as his royall perfone fhall be ferved.” Royal Houfechold Eftab. p. 83. The Eawey is {till retaimed
at court.

| The fame ingenious antiquarian, fuppoles, that this general ufe of the fpoon, may have occafioned the cuftom
of goflips E:'ing fpoons to their gud-'l:him:::n, at chrifienings. Thefe prefents were ulually gilt, and the figures
of apofties being carved upon them, they were called asafle jpoons.  Vide Pref. to the * Forme of Cury,” 0. 20.



PRELIMINARY DISCOURSE. lv

the guefts had no trouble about it. Their portions feem to have been divided for
them, by this‘officer, and they were left to difpatch them as they chofe.

Barklay in his Egloges, has given us a bill of fare at the end of the fifteenth
century, in which we feec none of the fubftantial dithes, which are found on the
tables of the prefent day.

¢ What fithe is of favour {wete and delicious,
¢ Rofted or fodden in fwete herbes or wine;
“ Or fried in oyle, moft faporous and fine.—
“ The pafties of a hart.—
* The crane, the fefaunt, the pecocke, and curlewe,
< The partriche, plover, bittorn, and heronfewe :—
¢ Seafoned fo well in licour redolent,
¢ That the hall is full of pleafant fmell and fent *.”

A century afterwards, a fpirit of epicurifin feems to have prevailed, which
went beyond the luxury even of the prefent age. In the * City Madam,” a play
written by Maflinger, Holdfaft exclaiming againft city-luxury, fays,

¢¢ Men may talk of country Chriftmas, and court gluttony,

“ Their thirty pounds for butter'd eggs, their pies of carps tomgues,
¢ Their pheafants, drench’d with ambergrife ; the carcafles

“ Of three fat wethers brufed for gravy, to

“ Make fauce for a fingle peacock ;—

< Three fucking pigs, ferved up in a difh,

¢ Took from a fow, as foon as fhe had farrow’d,

““ A fortnight fed with dates and mufkadine,

¢ That ftood my mafter in twenty marks apiece, &c.”

I fhall clofe this preliminary difcourfe, with an account of the general mode
of living, obferved by the nobleman, the tradefman, and the yeoman of the fixteenth
and feventeenth centuries, extratted from contemporary writers. Hollingthead,
fpeaking of the manners of our countrymen, fays, ** In number of difthes, and
¢ change of meate, the nobilitie of Englande doe moft exceede ; fith there is no
* daye in maner that paffeth over their heades, wherein they have not onely
*¢ beefe, muton, veale, lambe, kidde, pork, conie, capon, pigge, or fo many of
“ thefe as the feafon yieldeth : but alfo fome portion of the redde or fallow dere,

“ befide

® Alexander Barklay's Egloges, edit. 1570. fol. Egl. 2.  Our anceflors of thefe days, according to the fame
author, had a cullom of finging jovial fongs, during the time of meals.

#¢ When your fat dithes fmoke hot upon your table,
#¢ Then laude ye fonges and balades magnifie,
¢ If they be merry, or written crafiely,
¢ ¥e clappe your handes and to the makinge harke,
= And one fay to another, lo! here a proper warke, "
Idem, Egl. 4h,
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“ befide great variety of fithe, and wilde fowle, and thereto fundrie other deli-
““ cates, wherein the fweet hand of the portingale is not wanting.

*¢ The chief part lykewyfe of their dayly provifion is brought in before them,
*c.and placed on their tables, whereof, when they have taken what it pleafeth
“ them, the reft is referved, and afterward fent downe to their ferving men and
¢ waiters, who fed thereon in lyke fort with convenient moderation, their rever-
¢ fion alfo being beftowed upon the poore, which lye ready at their gates in great
“ numbers to receyve the fame. This is {poken of the chiefe tables, whereat
“ the nobleman, his ladie, and gueftes, are accuftomed to fit; befide which
‘¢ they have a certayne ordinarie allowance, dayly appointed for their halls, where
¢ the chiefe officers, and houfeholde fervaunts, (for all are not permitted to wayte
““ upon their mafter) and with them fuch inferiour gueftes do feede as are not
““ of calling to aflociate with the nobleman himfelf: fo that, befide thofe afore-
““ mentioned, which are called to the principall table, there are commonly fourte
““ or threefcore perfons fed in thofe halles ; to the great reliefe of ftrangers, as oft
¢ be partakers thereof *.” :

The table of the private gentleman and merchant, though inferior in pro-
fufion to the nobleman’s, was by no means fcantily provided. ¢ The gentlemen
*“ and merchants keepe much about one rate, and eache of them contenteth him-
¢ felfe with foure, or five or fixe difhes, when they have but {malle reforte, or
¢ peradventure with one, or two, or three at moft, when they have no ftraungers
‘¢ to accompanie them at their owne table.”

The luxury of the yeoman was fupplied by his farm yard. Among the
Chriftmas bufbandlie fare, we find brawn, pudding, and foufe, and muftard withall,
beef, mutton, and pork, fbred pies of the beff, goofe, capon, turkey, pig, veal,
cheefe, apples, &c. Thefe were to be wathed down with good drimé, while
the hall was to be well warmed with a blazing fire. The farmer's Lens diet,
the fame author tells us, confifted of red herrings and falt-fith ; which he changed
at Eafter for veal and bacon ; at Martinmas, falted beefe; at Midlummer, grajf,
(fallads) frefh beef, and peafe; at Michaelmas, frefh herrings, with fatted crones
(fheep) ; at All-Saints, pork and peafe, fprats and fpurlings: and at Chriftmas,
as above, with good cheere and plaie +. '

The

* Holling. defeript. Brit. p. 94.

+ Vide Tufer’s * five hundred pointes of good -hufbandrie. &c.” Edit. 1593, black . 4to. The boar’s
head, we have had occafion to obferve above, was, from very high antiquity, 2 conftant Chriftmas difh at the Englith
table. It was always ferved up at the tables of the nobility and gentry at this feltival, till the civil wars of the
lait century ; from which period it has been difcontinued, as a ftated difh, except in one or two of our colleges.
Our anceftors had other periodical difhes alfo; fuch as, on Eail:cr—da].r, a red herring ridil'lg away on horfeback,
i. e. a herring, ordered by the cook, fomething after the likenefs, of a man on horfeback, ina corn fallad. Vide
Antig. Repert. v. LIL. p. 45. A mighty gammon of bacon was another conltant difh on Ealter-Sunday, a cultom
founded on this idea, viz. to fhew their i}:armm to Judaifm, at thar folemn commemomnation of our Lord's
refurreftion.  Tdem, 45. The hall formerly was the chearful fcene of all thofe gambols, frolicks, and innocent
fports, of which we at prefent fearcely .retain more than the name. Here the musoniny went forward, and the
carel was fung., When the meal was finifhed, *¢ grace fayed, and the table taken up, the plate prefently con-
** veyed into the qﬂmtﬁﬂ the hall fammons this confort of companions (upon payne to dyne with Duke Humfrie,
 or to kifle the hare’s foot) to a pear at the firt call : where a fong is to be {mnﬁ, the underfong or ]'llﬂrling
¢ whereof, is, ** J¢ is mervie in bawl, where baerdes avag all.”  Editor’s note John, and Stev: Shak. vol. V. p. 631,
The mumming is indeed retained to this day in many parts of England, particularly in the North. Some towns

in
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The only obfervation I fhall offer on the above view of the culinary affairs
of our anceftors, is, that when we contemplate the vaft magnificence of the baron,
in the romantic ages of chivalry, and the ample, though more limitted bounty of
the lord, in the fucceeding centuries ; when we behold the refectory of the monaftery
crouded with ftrangers, and the halls of the great filled with the poor; we are apt,
at the firft glance, to draw conclufions very erroneous, and comparifons very un-
favorable to prefent times, and prefent manners. But when we confider the fub-
jet more narrowly, and go on to obferve, that we have exchanged this barbaric
magnificence, for fimple elegance; unmeaning pomp, for fubftantial comfort ;
ill-judged hofpitality, for an active induftry, which enables the larger part of the
community to live independent of the precarious bounty of the great; and undif-
criminating charity, for certain and eftablithed regulations, which amply provide
for the children of poverty and diftrefs ; we then find reafon to congratulate our-
felves, on this change and improvement, in manners and opinions; and gladly
give up the unwieldy grandeur of former ages, for the bleflings, conveniences and
refinement of the prefent times.

in the fouth alfo continue this very ancient Chriftmas fport, Lymington and the villages around it, have their troops
of mommers ; thele are children, who on Chritmas night, affemble together fantaftically drefled, and are admitted
inte the houfes of the neighbourhood, where they recite old traditionary fanzas, containing m:fogular hiftlery
of 5t. George and the dm‘gon, &c. For much curious information relative to the ant uity and hiftory of the
mummers, who, notwithitanding the light eflimation in which they are ati:r-e-l'tnt held, {feem to have been the
true erigimal comedians of England. See Warton's Hilt, Eng. Poctry, and Dodiley®s Pref. to his Colleftion of

Ancient Plays.







THE CONTENTS.

0. 1. The Forme of Cury. A roll of ancient Englifh cookery, compiled about
A. D. 1390, by the mafter cooks of King Richard II.

This was a vellum roll, and contained 196 formule, or recipes; it belonged once to
the carl of Oxford. The late James Weft, Efg; bought it at the earl’s fale, when a part
of his MSS. were difpofed of;; and on the death of the gentleman laft-mentioned, it came
into the hands of the late Guftavus Brander, Efg; of Chrift-church, Hants. I am forry
to add, when the colleétion of rarieties which this very worthy gentleman had made,
came to be examined, fometime after his deceafe, for the purpofe of taking an inventory
of them, the * Forme of Cury” was miffing, and has never fince been heard of.

It was one of the moft ancient remains of the kind now in being ; and rendered ftill
more curious, by being the identical roll which was prefented to Queen Elizabeth, in
the 28th year of her reign, by Lord Stafford’s heir ; as appears from the Latin memo-
randum at the end of it.

The venerable, and univerfally refpected Mr. Pegge, at the requeft of Mr. Brander,
publifhed this curious roll with an excellent preface, and copious gloffary, in 1780; of
this publication I have availed myfelf in the prefent work, with the flight alteration of
giving all the abbreviations at full length, to render it more intelligible to the modern
reader, and with a very few additional notes and obfervations.

No. 2. A vellum manufeript in the pofleffion of the Reverend Samuel Pegge, con-
temporaneous with the * Roll of Cury,” containing ninety-one Englifh receipts {or nyms)
in cookery, and printed in the fame volume with the laft article.

No. 3. A collection of recipes in Englifh cookery, from a MS. in the library of the
royal fociety, Arundel colletion, No. 344, p. 275-445. I print it from a Quarto
Volume, publithed by the fociety of Antiquarians in 1790, entitled, “ A collection of
“ ordinances and regulations, for the government of the Royal Houfehold, made in divers
* reigns, &c.” p. 425. It is there prefaced by this fhort account.

« The manufcript from whence the following pages are tranfcribed, is without title
* or date, or the name of the author. It is bound up with fome other treatifes upon
- rq]{.'imcn and medicine ; one of which is ftyled, De Regimine Sanitatis; edita a Magiftro
* Johanne de Tholeto,” A. D. 1285,

“ The volume is paged from 1 to 445. From page g to 15 is a chronicle of events,
“ beginning A. D. 1326, and ending A. D. 1399; and it is evident from the hand, that

* thefe treatifes were written foon after that time; that is early in the 15th century: but
Iz “ they
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¢ they were probably then tranfcribed from originals, which had been long before com-
“ pofed by perfons of fame and celebrity in the practice of regimen and cookery.

* The orthography of the manufcript is preferved in the print.”

No. 4. A fmall collection of recipes, for the prefervation of particular fruits, about
160 years old ; from the Antiquarian Repertory, Vol. IV. p. g5.

They are there accompanied by the following letter.
« Sir, Being willing to contribute to your ufeful and entertaining work, I have fent
« you the following curious receipts for preferving, conferving, &c. You may depend
“ on their being genuine, and were written a century and a half fince. Your conftant
* reader. A. M. February 20th, 1781.”

No. 5. The inthronization feaft of George Neville, Archbifhop of Yorke, in the
6th Edward IV. Leland’s Collectanea, Vol. VI. (Edit 1770) printed from an ancient
paper roll, by Mr. Hearne.

No. 6. The lenten inthronization feaft of Archbifhop William Warham A. D..

1:04. Leland’s Collet. Vol. VI. publifhed from the abovementioned paper roll, by the
fame laborious antiquarian.

The original from whence both the above articles were copied, and publifhed by
Hearne, viz. a printed paper roll, is preferved in the Bodleian library. 1. Collect.
Yol. VL. p. 39. Appen. Edit. 1770.

~ The two latter tradts, I have endeavoured to illuftrate by a few notes and obfer-
vations. ¢



No. 1.

THESEORE E-OF CURY.

. . . forme! of cury= was compiled of the chef maiftes cokes of kyng Richard the
Secunde kyng of .nglonds aftir the conqueft; the which was accounted the beft and
ryalleft vyand 4 of alle cften .yngess; and it was compiled by affent and avyfement of
maifters and (of) phifik and uig philofophie that dwellid in his court.  Firft it techith a
man for to make commune pottages and commune meetis for howfhold, as they fhold be
made, craftly and holfomly. frirward it techith for to make curious potages, and
meetes, and fotilteess, for alle maner of ftates, bothe hyc and lowe. And the techyng
of the forme of making of potages, and of meetes, bothe of flefh, and of fisth, buth
(are) y fette here by noumbre and by ordre. Sfo this little table here fewyng ( follozving)
wole teche a man with oute taryyng, to fynde what meete that hym luft for to have.

.or to make grounden benes — 1 Burfen — — — e it
For to make drawen benes — 2 Corat — — _— — 12
For to make grewel forced — — 3 Noumbles —_ = - 13
{R.'.‘abnchcs in potage — — 4 Roobroth — — — 14
apes in potage —_ —_ Tredure — —_ e ~— T

Euﬂics oﬁ’l)l:l‘rﬁ-l — — —_— é Moanchelet e = e 1%
Hebolas —  — — —_ 5 Bukkenade - - — 17
‘Gowrdes in potage — - 8 ITOTITAL S F SR, | w1 s 18
Ryfe of flelsh — — — o Drepee — - — — 19
Fm}gcs —_ —_— — —_— 10 Mawmenee = — — 0

Egourdouce

* The mnitial word, omitted in the roll, was probably intended to be, ¢ rbie.” Previons to the introdoétion
of printing, prodigions pains were taken in the illuminzation, and beawtifying of manufcripts. The moft elegant
decoration of this kind which I have feen, is in 2 MS, commentary ot Genefis, written by John Capprave, a
monk of the 14th century. The initial letter of the dedicatory epiltle of this beautiful MS. is fplendidly illumi-
nated, with the reprefentation of Ca%?rm'c prefenting his work to Humphry Duoke of Glocefter; this curiofity
is preferved in Onel Coll. library, Oxford, Cod. MS5. 32. Some kind of decoration was probably intended
for the initial word of our roll, which was therefore mot inferted at the time of writing it; for the tranfs
criber and illuminator, were em;ml[y dilkinét per[nng, The art of illumina:ing manufcripts was fo hi hE].l'
.efteemed in the 13th century, 'I:Eit it was thouoght a fuficient recommendation to the abbacy of a convent. "The
perfon propofed for chis dignity, to the convent of Hyde, is judged to be a proper one, for the following reafons.
“ Eft eram confrater ille nofler in glolanda facra papgina, bene callens, in feriptora (tranfcribing) peritus, in
9 capitalibus literis appingendrs bonus artifex, &c.” M3, Reg. Ware. Hilt. Eng. Poct. vol, I. p. 446.

=4 Cury,” cookery. 3 * Nglond,” England, s+ * Vyand,” viander, a mece cater,
5 & Citen ynges," Chriftian kings, & & Sotiltees,” devices in fogar, pafle, &c.
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Egourdouce —
Caponns in conney
Haares in Talbotes
Haares in papdele
Connynges in cynee
Connynges in gravey
Chykens in gravey
Fylettes in galyntyne
Pigges in Sawle fawge
Sawfe madame —
Gees in Hoggepot
Carnel of pork —
Chikens in candell
Chikens in hocchee
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For to boyle fefauntes, partyches, ca-

pons and curlewes
Blank manng —
Blank deflorre —
Morree — ——
Charlet — —
Charlet v forced
Cawdel Ferry —
Juishell — —
Jufshell enforced
Mortrews
Blank mortrews —
Brewet of almony
Pejons y ftewed
Lolens —
Tartletes
Pynnonade
Rofee —
Cormarye
MNew noumbles o
Nota —
Nota —_
Spynec —
Chyrylfe —
Payn Fondewe
Crotonn —
Vyne grace
Fonnell —
Douce ame
Connynges in Cirypp
Leche Lglfmba rd
Connynges in clere brot
Payn Ragonn —
Lete lardes =
Furmente with porpeys
Perrey of pelonns
Felonn of almayn
Chiches =
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Frenche owtes
Makke —
Aquapates
Fenkel in T
enkel in foppes
Clat -—-PP
A ppulmay
Slete foppes
Letelorye
Sowpes Dorry
Ra I

LY

P EELE S

A

pey
Saufe farzyne
Creme of almanndes
Grewel of almandes
Cawdel of almandes mylk
Jowtes of almannd mylk
Fygey —
Pochee —
Brewet of ayren
Macrows
Toftee —
Gyndawdry
Erbowle —
Relmole —
Vyannde cipre
Vyannde cipre of famon
Vyannde ryal
Compoit
Gelee of fyfsh
Gelee of fleth
Chyfanne
Congur in fawee
Rygh in fawce —
Makerel in fawce
Pykes in brafey
Porpeys in broth
Ballok broth —
Eles in brewet —
Cawdel of famonn
Plays in cynee —
For to make flaumpeyns
For to make noumbles in lent
For to make chawdonn for lent
Furmente with porpays
Fylettes in galyntyne
Veel in buknade
Sooles in cyney —
Tenches in cyney
Oyfters in gravey
Mouikels in brewet
Oyfters in Cyney
Cawdel of muikels
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Mortrews of fyfsh
Laumpreys in galyntyne
umpronns in galyntyne

Lofyns in fyfshe day
Sowpes in Galyntyne

Sobre faw(e
Colde brewer
Peeres in confyt

Egur douce of fyfsh

Cold brewet
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Pevorat for veel and venyfonn —

Sawce blannche for caponns y fode

Sawce noyre for cnpﬂnns y rofted

Galentyne
Gyngenn
Verde fawfe

——

[ 1]

Sawce noyre for mallard

Cawdel for gees

Chawdonn for fwannes

Sawce camelyne

Lumbard muitard

Nota —
MNorta -

Frytors hlannchtd

Frytors of paftornakes

Frytors of mylke
Frytors of erbes
Raifiowls

Whyte milates

Cruftardes of flefsh

Mylates of pork

Cruftardes of ﬁ'fsh
Cruftardes of erbis on fy fsh day
Lefshes fryed in lentonn

Waftels y farced
Sawge y farced
Sawgeat —

—_
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124 Cr}-' _— — =
126 fp cls — — — =
127 Tarl:-:c — - —_ —
128 Tart in ymbre day _ =
129 Tart de bry —= — e
130 Tart de brymlent — =
131 Tartes of flefsh — —_ —_
132 Tartleres —_ — =
133 Tartes of fylsh — — -
134 Sambocade — - =
135 Erbolar — —_ = —
136 Nyfebek — = a—— —
135 For to make pon dorryes and other
138 thynges e —— e
139 Cotagres — = S Y L
140 Hart rows — —_ .
141 Potews — —_ —_

Ig2 Sachuz — — e —
143 Burfews — — —_— -
144 Spynoches y fryed — =
145 Benes y fryed — s
146 Rufhewfes of fr e
147 Daryols — - —_
148 '.F]'Lumpl:ns — - —-
149 Chewetes on flefsh day —  —
150 Chewetes on fyfsh day —  —
151 Hafteletes - - —
152 Comadorn — - -
153 Chaftletes — — —
154 For to make twey pecys of Helshe
155 to faften to gydre  — —
156 Pur fait y pocras Tt —
155 For to make blank mangen  —
158 For to make blank defire —
159 For to make mawmone —
160 The pety pruannt —_ —
161 And the pete puant —  —
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For to make gronden:® benes. —_ L

Tr"lKE benes and dry hem in a noft (£i#) or in an ovene, and hulle hem wele, and
windewe (winmmow) out the hulkes, and wayfhe hem clene, and do (put) them to
feeth in gode broth, and ete hem with bacon.

For to make drawen benes. — 2.

Take benes and feeth hem, and grynde hem in a morter and drawe: hem up with
gode brothe and do oynonns (smions) in the broth grete mynced 3, and do (put) thereto,
and color it with fafron ], and ferve it forth.

For to make grewel forced +. — 3.

Take grewel, and do to (pus it fo) the fyre with gode flefsh and feeth it well. Take
the lire ( fiefb) of pork, and grynd it fmals, and drawe the grewel thurgh a firyner, and
color it with fafronn and frve forth.

Caboches (cabbages) in potage. — 4.

Take caboches and quarter hem, and feeth hem in gode broth, with oynonns y®
mynced, and the whyte of lekes y flyt, and corve (ews) fmale, and do thercto fafronn
and falt and force it with powdor douce?.

Rapes (turneps) in potage. — 5-

Take rapus and make hem clene, and waifsh hem clene. Quare hem %, parboile

hem; take hem up, caft hem in a gode broth, and feeth hem. Mynce oynonns, an]f caft
LhCreto

* Gronden benes. Beans fiript of their hulls, This was a dith of the poorer houfeholder.

* Drawe hem up. Mix them.

# Grete mynced. Mot too finely minced.

1 Saffron. The drug faffron is repeatedly ufed in the following receipts for the purpofe of eoloring the mefes.
At the period of this compilation, it had been imp{:n:d into Enpland but a fhort ime. “Weever's Fun. Mon. p.
624, The word is probably derived from the Arabic zapheran, the drug itfelf being a native of the Eafl ; Junius
however, has a curicus deviation of it; ©* Videtur quoque, fays he, fg:dur:i pofle a gapeuirw, exhilaro; proprer
¢ hane ejus przcipuam proprictatem.’  Jun. Etym. Ang. a Ly¢ in Verb.

# o Grewel forced,” enriched with flefh,

5 Grynd it fmal,”* broife it in a mortar.

& ¢ Y mynced,” the letter y is here, and in nomberlefs other places, an expletive, being an uloal prefic to ad-
jeftives and participles in our old aathors. It came from the Saxons. It occurs repdimdl;’ in Chancer, Gower,
the author of Pierce Plowman's Vifions, and all the other writers of the 14th century. Vide alfo Jun. Etym, a
Lye.

7« Powder douce,” ‘This appears to be what we at prefent denominate ali-fpice.

* ¢ Quare hem.”” Cut them in faares, or fmall picces.
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thereto fafronn and falte, and mefle (4i%) it forth with powdor douce. In the wife
(Sfume manner) make of pafturnakes (pay/meps) and fkyrwates ( irrets).

Eowtes of flefsh (qy.) —_ 6.

Take borage, cool (colewort), lang-debef?, perfel, (panfley) betes (beet voor) orage
(orach) avance (avens) violet, fawray ( favery) and fenkel, ( fewnel), and when they buth
[m‘r}fﬁ:ﬂden, prefle hem wel fmale, caft hem in gode broth, and fecth hem, and ferve
hem forth.

Hebolace ™. s T,

Take oynonns and erbes, and hewe hem fmall, and do therto gode broth, and array
{drefs) it as thou dideft caboche ; if they be in fylsh day, make (dre/s them) on the fame
maner with water and oyl; and if it be not in Lent, alye (mix) it with zolkes of eyren
(eggs,) and drefle it forthe, and caft thereto powdor-douce.

Gourdes (geurds) in potage. — 8.

Take young gowrdes, parc hem, and kerve hem on pecys (cut them in pieces). Caft
hem in EDJE broth, and do thereto a good partye (quantity) of oynonns mynced. Tak
pork foden ; %rfnd (éray) it, and alye (mix) it therewith, and with zolkes of ayren (eggs).
Do thereto fafronn and falt, and mefie it forth with powdor-douce.

Ryfe (rice) of flefsh. — 9.

Take ryfe and waifhe hem clene, and do hem in (o) erthen pot with gode broth,
and lat hem feeth wel. Afterward, take almannd mylke ™%, and do thereto, and color it
with fafronn and mefle forth.

Funges (mufbrooms). —_ 10.

Take funges, and pare hem clene and dyce hem 2 ; take leke, and fhred hym fmall
?_nd do hym to feeth in gode broth; color it with fafron, and do thereinne powdor-
ort 3.

Burfen (qy.) — II.

Take the whyte of lekes, flype hem, and fhrede hem fmall. Take noumbles* of
fwyne, and ;;Jarbu;r e hem in broth and wyne. Take hym up, and drefle hym, and do the
leke in the broth. Seeth and do the noumbles thereto; make a lyor (mixiure) of brode,

fread) blode, and vynegre, and do thereto powdor-fort ; feeth oynonns, mynce hem, and
o thereto. The felf wile make of pigges (i the fame manner drefs pigs).

Corat

9 ¢« Langdebef.” Buglofs, bugloffum fylveftre. Thefc names all arife from a fimilitude to an ox’s tongue,

Pegpe.
gg“ ¢ Hebolace.” Probably from the berbs made wle of in the procefs.

1 et Almannd mylke.” This confifted of almonds ground, and mixed with milk, broth, or water,

3 o Dyce hem.” Cut them into lictle fquare picces, like dice.

1« Powdor fort,” A mixture of the warmer {pices, pepper, gingers &¢. Mr. Pegge’s preface.

4 < Neambles.”” The entrails of any bealt, but confined, at prefent, to thofe of the deer. Mr. Pegpe
fulpedts a crafis in the cafe, quafi as wmble, (ingular for what is plural now, from Lat. Umbilicus, Vide Pegge's
Glofl, in ¢ Forme of Cary."

K
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Corat (qy.) — 12.

Take the noumbles of calf, fwyne, or of {hepe; parboile hem, and fkerne (eus) hem
ro dyce ; caft hem in gode broth, and do thereto herbes. Grynde chyballs ( youug ondons)
{mall y hewe. Seeth 1t tendre, and lye (méx) it with zolkes of eyrenn (eggs). Do thereto
verjous, fafronn, powdor-douce, and falt, and ferve it forth.

Noumbles. — e

Take noumbles of deer, other?s (sr) of other beeft; perboile hem; kerf (ca¢) hem to
dyce; take the felf*® broth, or better. Take brede and ﬁr:,'ndc with the broth, and
temper it up with a gode clll:mtitic of vyneger and wyne. Take the oynonns and perboyle
hem, and mynce hem fmall, and do ( pur them) thereto. Color it with blode, (#/e0d) and
do thereto powdor-fort and falt, and boyle it wele, and ferve it fort ( forth).

Roo Broth (ree). — 14.

Take the lire of the deer other (or) of the roo (roe-luck), parboile it on {male peces.
Seeth it wel, half in water, and half in wyne. Take brede, and bray it with the felf
(fame) broth, and drawe (add) blode thercro, and lat it feeth togedre with powdor-fort
of gynger, other (or) of cancll 7 (cinwamen) and macys, (mace) wit%] a grete porcionn of
vyneger, with rayfons of corannte (curranis).

Tredure (qy.) — T

Take brede and grate it. Make a lyre (mivtare) of rawe ayrenn (eggs), and do thereto
fafronn and powdor-douce ; and lye it (mix) up with gode broth, and make it as a cawdel,
and do thereto a lytel verjons (verjuice).

Monchelet (qy.) - 16.

Take veel other (or) moton and {mitc it to gobetts . Sceth it in gode broth. Caft
thereto herbes y hewe ( fred), gode wyne, and a quantitic of oynonns mynced, powdor-
fort and fafronn; and alye (mix) it, with ayrenn and verjons (verjuice) ; but lat not fecth
after.

Bukkenade (qy.) — 7.

Take hennes other (or) conynges (rabbits), other veel, other (or) other flefsh, and
hewe hem to gobetts; waifche (waff) it, and hit well . Grynde almandes unblanched,
and drawe hem up with the broth. Cafte thereinne rayfons of corance (curvanis), fugar,
powdor, gynger, erbes yltewed ( fewed) in grees ( fat, or lard), oynonns and falt. Ific
1s to (foe) thynne, alye (mix) it up, with foer of ryfe (rice), other with other thyng and
color it with fafronn.

Connates

¥ Other; that 15, ar “ Veteribus uvfurpantor pro or” Lye, Jun, Etym. in Verb. Sege alfo Chavcer's,
Lydgate’s, and Gower's works, in which this word is repeatedly ufed in the room of or.

o6 Self broth,” The broth in which the noambles had been before parboiled.

B Canell,” Cinnamon in the [talian candlfa. Pegpe. .

W < Smite it fo gobetts,””  Cut it into large pieces, "g;iuetttt and gretly mare plefaunt is a morfell, or lidle
#¢ gofet of brede with joye, &c.” Vide Jun. Etym. in Verb.

W o it well.®  Probably, bray it well.
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Connates *°. —- 18.

Take connes and pare hem ; pyke ( pick) out the beft, and do ( puw/) hem in a pot of
erthe (earthen pot). Do thereto wlli}rtc grece (lard ), that he ﬂ::_wc thereinne, and lye (mix)
hem up with hony# clarified, and with rawe zolkes, and with a lytell almannd mylke,
and do thereinne powder-fort and fafronn ; and loke that it be yleethed (cut duto jlices).

Drepee (qy-) D 19.
Take blanched almandes, grynde hem, and temper hem uvp with gode broth; take

oynonns, a grete quantite, perboyle hem, and frye hem, and do (pur) thercto. Take
fmall bryddes (4irds), perboyle hem, and do thereto pellydore 2, and falt, and a lytel grece.

Mawmenee (qy.) — 20.

Take a pottel of wyne greke *3, and two ponnde (parnds) of fugar. Take and clarifye
the fugar with a quantite of wyne, and drawe it thurgh a ftynnor in to a pot of erthe (an
.mribe‘u{fm}, take Hoer of cancll (cimmamon) and medle (mix) it with fum of the wyne,
and caft to gydre (pus it all together). Take pynes2+, with datgs, and frye hem a litell
in grece, other (or) in oyle, and caft hem to gydre. Take clowes (c/oves) and Hoer of
cancll hool2s, and caft thereto. Take powdor gynger 5, canel, clowes, color it with
fandres ( famdall woed) ; a lytell yf hit be nede, caft falt thereto, and let it feeth warly
(gently) with a flowe fyre, and not to thyk (wot lomg emongh to be too thick). Take brawn
(2he flegfb) of capons yteyfed #7, other (or) of fefaunt, teyfed fmall, and caft thereto.

Egurdouce . — 21.

Take conynges or kydde and fmyte hem on pecys rawe; and frye hem in white
rece. Take raylons of corannce and fry hem, take oynonns parboile hem, and hewe hem
mall and fry hem; take rede wyne, fugar, with powdor of pepor, of gynger, of canel
(cinnamon), lk;;,lt, and caft thereto ; and lat it feeth with a gode quantite of white grece,

and ferve it forth.
Capons

2 ¢ Connates."” This dith feems to have been, a kind of marmalade of comrer; or quinces, from the French
coimp.  Pegpe.

1 Huney clarified. From the moft remote antiquity, and in the unrefined periad; of almodt all nations, we
find honey to have been ufed, either as a dith of itfelf, or an ingredient in others, This would be the cafe, of
courfe, in thofe countries, where the induftry of the bee, fupp!i:g, without trouble, thiz agreeable article, Tts
ufe continued to be general, till the introdudtion of fugar, afforded a fwectener more agrecable to the palate. We
meet with it frequently in the bible, as a loxury well known at the patriarchal table. The Greeks alfo were fond
of honey in their difhes, Schol. Ariftoph. ad Equit. v. 1100. And the Roman cook was continually making ufe of
it. Vide Apicium. The Danes were very pariial to it alfo, and their favorite beverage, the metheghn, was
compoled chiefly of it.  Mallet's North, Ant. The Englith pofleffed the fame predileftion for it, a predileftion
which on a particolar occafion, proved fatal to a great many of them. For we are told, that the foldiers of
Edward I. in marching through Palefline, eat fo freely of honey, that valt numbers of them died in confequence
ofit. Sanutus Gefta &:i per Francos, vol. 1. p. 224,

= ¢ Pellydore.” Perhaps pelliary. Pegge.

3« Wyne greke.” This was a fweet wyne, imported from Cyprus or fome other iflands of the Archipelago.

4 ¢ Pynes,” Mr. Pe ge fuppofes the gywe to be the mulberry. Pegge’s Pref. p. zc.

35 1€ dpd fAoer of canell hool.” How can it be the fower, or p r, if whole ? Quxre fowwer of canell;

for mece. Pegge.

3 ee P'mvﬁnr g}"nger.“ Called elfewhere No, 131, white powder. The fpice ginger.

= o Weeyled,™ or ™ teyfed,™ as afterwards. Pulled in pirces by the fingers, called *f teezing™ Mo, 36.
h:]o;;r: loxury il retains this filthy cuftom, and the birds thos lacarated, arc called polled turkies, or palled
£ ;

¢ Eperdouce.”” 'The term exprefles piccante dolee, a mixture of four and fweet; but there is nothing of
the former in the compofition.
K2
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Capons in concys (qy.) — 22,

Take capons and roft hem right hoot (bs¢) that they be not half y nouhg (ewsngh) and
hewe them to gobettes, and caft hem in a pot, do (put) thereto clene broth, feeth hem
that they be tendre. Take brede and the felf ( feme) broth, and drawe it up yferes (so-
gether).  Take ftrong powdor and fafronn and falt, and caft thereto. Take ayrenn (eggs)
and feeth them harde ; take out the zolkes, and hewe the whyte thereinne; take the pot
fro the fyre, and caft the whyte thereinne. Mefle the difshe therewith, and lay the
zolkes hool, and Hoer it with clowes.

Hares in talbotes. (qy.) — 27.

Take hares and hewe hem to gobettes and feeth hem with the blode, unwaifshed,
in broth ; and whan they buth (#¢) y nouh (ensugh), caft hem in colde water. Pyke and
waifshe hem clene.  Cole (eool) the broth, and drawe it thurgh (throngh) ftynnor ( frayner).
Take other blode, and caft in boylyng water ; feeth it, and drawe it thurgh a ftynnor.
Take almanndes unblanched, waifshe hem, and grynde hem, and temper it up with the
felf ( fame) broth. Caftalin a pot. Take oynonns and parboile hem, fmyte hem fmall,
and caft hem into this pot. Caft thereinne powdor-fort, vynegar, and falt.

Hares in Papdele (qy.) — 24. b

Take hares, parboile hem in gode broth. Cole (¢/) the broth, and waifshe the
fleysth, caft azeyn (again) to gydre. Take obleys®s, other (or) wafrouns (twafers) in
ftede of lofeyns 3%, and cowche (/ay them) in dyfshes. Take powdor-douce, and lay on,
falt the broth, and lay onoward (upon i), and mefle forth.

Connynges (rabbits) in cynee. (qy.) — 25,

Take connynges and fmyte hem on peces ; and feeth hem in gode broth. Mynce
oynonns, and feeth hem in grece, and in gode broth, do (put) thereto. Drawe a lyre of
brede, blode, vynegar, and broth, do thereto with powdor-fort.

Connynges in gravey. — 26.

Take connynges, fmyte hem to pecys. Parbeile hem, and drawe hem with a gode
broth, with almandes blanched, and brayed. Do (puf) thercinne, fugar, and powdor
gynger, and boyle it, and the flefsh therewith. Floer it with fugar, and with powdor
gynger, and ferve forth.

Chykens in gravey, — 27,
Take chykens, and ferve in the fame manne and ferve forth.

Fylettes

* ¢ Take obleys,” A kind of awafer, otherwife called mebulz. Our anceftors were very fond of thefe little
compofitions of flour, fugar, and eggs, and formerly there was an office at court fliled the wafery, the officers
of which were folely employed in maEin wafers for the royal palate, Royal Houfchold Eftab, p. 72,  We feem
to have learnt the art of making wafers from the French. Vide Jun. Etym. in Verb.

# o Lofynr” A lozenge is interpreted by Cotgrave, * a litle fquare cake of preferved herbs, flour, &c.**
Pegge. School boys at this day, call thofe little round cakes, compoled of treacle, or brown fugar, and a litde
four, baked, lozenges. At great fealls, thefe were fometimes covered with gold. Lel. Collet. 4. p. 227.
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Fylettes of galyntyne3'. — 28,

Take fylettes of pork, and roft hem half ynowh (emough), {myte hem on pecys.
Drawe (make) a lyvor (mixtare) of brede and blode, and broth, and vinegar, and do (pu/)
thereinne.  Sceth it well ; and do thereinne powdor, and falt, and mefle it forth.

Pigges in fawfe fawge ( fage fauce). — 29.

Take pigees yfhaldid ( /ealded), and quarter hem, and feeth hem in water and falt;
take hem nmf at hem kele (ceo/). Take parfel, fawge, and grynde it with brede and
zolkes of ayren, harde yfode (dosled). Temper it up with vinegar fumwhat thyk; and
lay the pygges in a vellell and the fewe (figuor) onoward, (upon them), and ferve it forth.

Sawfe Madame. — 0.

Take fawge, parfel, (panley) ylope (byfop) and favray, quinces and peers, garlek
and grapes, and fylle the gees therewith; and fowe the hole that no greece come oute;
and rooft hem wel, and kepe the grece that fallith thereof. Take galyntyne and grece,
and do in a poflynet (pofuer). Whan the gees buth (4e) rofted ynouh (ewongh), take and
fmyte hem on pecys, and that, tat (zbar) is withinne, and do it in a poflynet (pofines),
and put thereinnc wyne, if it be to thyk. Do (put) thereto powdor of galyngale, pow-
dnr—:ruur:c and falt, and boyle the fawfe, and drefle the gees in difshes, and lay the fowe
{lquor) onoward.

Gees In hoggeput =, — 21,

Take gees and fmyte hem on pecys. Caft hem in a pot; do thereto half wyne and
half water; and do thercto a gode quantite of oynonns and erbeft (berds). Ser it over the
fyre, and cover it faft. Make a layor (mixiure) of brede and blode, and lay it therewith.
Do thereto powdor-fort, and ferve it fort.

Carnel of pork. (qy.) — 32,

Take the brawnn of fwyne. Parboile it, and grynde it fmale, and alay (mix) it up
with zolkes ( yolks) of ayrenn (eggs). Set it over the fyre with white greece, and lar it
not feeth to falt. Do }Fm‘] thereinne fafronn and powdor-fort, and mefle it forth; and
caft thercinne powdor-fort, and ferve it forth. :

Chykens in cawdel. - 23,

Take chykenns and boile hem in gode broth, and ramme hem up3. Thenne take
zolkes of ayren (eggs), and the broth, and alye (mix) it togedre. Do thereto powdor of
gn er, and fugar ynowh (emsugh), fafronn and falt; and fet it over the fyre withoute

yllynge, and ferve the chykens hole (whale), other (or) ybroken (divided), and lay the
fowe (/liqnor) onoward.

Chykens

3 o Fylettes of galyntyne.” Fillets of galyntyne. Galyntyne feems to have been a ton awhich
the E““J‘gﬂ);- or long rooted cyperus was a predominant im.gn:di.c,-mzfﬂIJ= Pegge. e e

B« Gees in hogge por.”" Geele in bstch-porch, a kind of f; il . :
ingredients mixed together. Jun. Etym. Ang. {:Vﬂb. 2y or gallawayris; compolod 'O & vasiery of

# Bruifed, and preiled clofe together,
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Chykens in hocchee. (qy.) — 34.

Take chykenns and fcald hem. Take parfel (parfey) and fawge, without eny other
erbes; take garlec and grapes and ftoppe the chikens ful, and feeth hem in gm::dy broth,
{o that they may efely be beyled thereinne, Mefle hem, and caft thereto powdor douce.

For to boile fefantes, partruches, capons, and curlewes. — 35

Take gode broth and do (pus) thereto the fowle; and do thercto hool peper, and
flocr of canell (eimnamon powwder) a gode quantite, and lat hem feeth therewith; and meffe
it forth, and then caft thercon powdor-douce.

Blank-mang (qy.) — 0.

Take capons and feeth hem, thenne rake hem up. Take almandes blanched. Grynd
hem, and alay (mix) hem up with the fame broth. Caft the mylk in a pet. Waifshe rys
(rice) and do (put) thereto, and lat it feeth. Thanne take brawn of caponns, teere it fmall
and do (put) thereto. Take white greece, fugar, and falt, and caft thereinne. Lat it
feeth. Then mefle it forth, and florith it with aneys in confyt rede, other whyte 3, and

with almandes fryed in oyle, and ferve it forth.
-

Blank defforre (qy.) — 77

Take almandes blanched, grynde hem, and temper hem up with whyte wyne, on
fleifsh day, with broth, and caft thereinne floer of rys, other (sr) amydonn 35, and lye (mix)
it therewith. Take brawn of capons yground (érayed); take fhgar and falt, and caft
thereto, and florifh it with aneys whyte, Take a vellel yholes (qy.), and put in fafron,
and ferve it forth.

Morree 35, — 38.

Take almandes blanched, waifshe hem, grynde hem, and temper hem up with rede
wyne, and alye (mix) hem with floer of rys (rice). Do (put) thereto pynes yfryed, and
color it with fandres ( fandal wood). Dao thereto powdor-fort, and powder-douce and falt.
Mefle it forth and floer ( flowri®) it with aneys confyt whyte. \

Charlet (qy.) — 29.

Take pork and feeth it wel. Hewe it {male. Caft it in a panne. Breke ayrenn
{zees), and do thereto, and fwyng ( ake) it wel to-gyder. Put thereto cowe mylke and
fafronn, and boile it togyder. Salt it, and mefle it forth.

Charlet yforced (qy.) -— 40,

Take mylke and feeth it, and fwyng (mix) therewith zolkes of ayren (eges) and do
(put) thereto; and powdor of gynger, fugar, and fafronn, and caft thereto. Take the
charlet out of the broth, and meffe it in dyfshes. Lay the fewe (liguor) onoward (upon
it). Tloer it with powdor-douce, and ferve it forth. Gt

aAWde

M Aneys, &c.i. ¢. anifeed confeftioned red or white, ufed for garnith. Pepge. s :

# Amydonn. ¢ Fine wheat flour feeped in water, ftrained and let ftand tgn%:tﬂh then drained, and dried
*¢ in the fun, ofed for bread, and in broths,” Cotgrave,

# « Morree.” Probably from the mulberries ufed therein, Pegge.
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Cawdel ferry. (qy.) — =T

Take floer of payndemayn (white bread) and gode wyne; and drawe (mingle) it
togydre. Do thereto a grete quantite of fugar cypre, or hony clarified ; and do thereto
fatronn. Boile it, and whan it is boiled, alye (mix) it up with zolkes of ayien, and do
thereto falt, and mefle it forth, and lay thereon fugar and powdor gynger.

Jufshell 57, — 413-

Take brede ygrated, and ayren, and fwyng it togydre; do thereto fafronn, fawge,
and falt, and caft broth thereto. Boile it and melle it forth.

Juthell enforced (weth meat in it). — 44.
- Take and do thereto as to Charlet yforced, and ferve it forth.

Mortrews 3, — 45.

Take hennes and pork, and feeth hem togydre. Take the lyre ( fie/h) of hennes and
of the pork, and hewe it fmall, and grinde it all to douft. Take brede ygrated, and do
thereto, and temper it with the felf broth, and alye it with zolkes of ayren, and caft thereon
powder-fort, boile it, and do therein powder of gynger, fugar, fafronn, and falt, and loke
that it be ftonding ( /ff), and floer it with powdor gynger.

Mortrews blank. — 46.

Take pork and hennes, and feeth hem as to fore. Bray almandes blanched, and
temper hem up with the felf ( fame) broth, and alye (msx) the feifsh with the mylke,
and white floer of rys (rice), and boile it, and do therein powdor of gynger, fugar, and
look that it be ftondyng,

Brewet ® of almony (of Germany.) — 47.

Take conynges or kiddes, and hewe hem fmall on molcels (inte morfels), other (or)

on pecys. Par};mie hem with the fame broth. Drawe (make) an almannde mylke, and

do the fleifsh therewith. Caft thereto powdor galyngale, and of gynger with floer of rys

:jirf:e}, and color it with alkenet4. Eoile it, and mefle it forth with fugar and powdor-
olCE.

Pejons (pigeons) yltewed. — 48.

Take peions, and ftop ( fuf) hem with garlec ypylled (peeled), and with e erbes
ihewe (berbs fbred fmall); and do hem in an earthen dpot. Caft thereto gode broth and
whyte grece, powdor fort, fafronn, verjons (verjuice) and falt.

Lofcyns

77 ¢ Jofshell,” A mixture of divers things. ¢ Fortaffe olim fic difta eR, varioram condimentorum juru-
* lenta mixtura ; ut vocabulom velod émsecpirma; fa8ym At ab illo jaice.  Jun. Etym. Ang. in Verb.

¥ <« Mortrews.” * Meat made of boiled hens, crummed bread, volk of EgEss an fafron, all boiled togea
ther.” Speght ad Chaucer. So called, fays Skinner, who writes it mortrefi, becaufe the ingredients are all
pounded in & mortar. Pegge,

30 Brewet, and bruct are French brewer, pottage or brath. Pegge.

# Alkepet. This is fuppofed to be a fpecies of the fugler, Pepge.
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; Lofcyns (Jozenges). —_ 49.

Take gode broth, and do (pus it) in an erthen pot. Take floer of payndemayn
(wwbite bread) and make thereof paft with water; and make thereof thynne foyles as paper,
with a roller; drye it harde, and feeth it in broth. Take cheefe ruayn#, grated, and
lay it in difshes with powdor-douce; and lay thercon lofeyns ifode [ fodden), as hoole
{‘ whole) fas IElmu mizt (canl); and above, powdor and cheefe, and fo twyfe or thryfe, and
erve it forth.

Tartlettes. — 50,

Take pork yfode ( fodden), and grynde (fruife) it fmall with fafronn, medle (mix) it
with ayren (epgs) and raifons of coraunce, and powdor fort, and falt; and make a foile
(cruft) of dowhg (dough), and clofe the fars ( forced-meat) thereinne. Caft the tartletes
in a panne with faire water boillyng and falt, take of the clene flefsh withoute ayren, and
boile it in gode broth. Caft thereto powdor-douce and falt, and meffe the tartletes in
difshes, and helde (caff) the fewe (liquor) thereonne.

Pynnonade (named from the pynes). — 5I.

Take almandes iblanched, and drawe (make) them fumdell (/zmetwhat) thicke with
gode broth, other (or) with water, and fet on the fire, and feeth it. Caft thereto zolkes
of ayren ydrawe. Take pynes yfryed in oyle, other (or) in greece, and thereto whyte
powdor-douce, fugar and falt, and color it with alkenet a lytel.

Rofee ( from the awbhite rofes). — 52.

Take thyk mylke as to fore welled (defore direifed). Caft thereto fugar, a gode

orcion pynes. Dates ymynced, canel, and powdor gynger, and feeth it, and alye (mix)

it with floers of white rofis, and floer of rys. Cole (cool) it, falt it, and mefle it forth. If
thou wilt, in ftede of almannde mylke, take fwete cremes of kyne (cows).

Cormarye (qy.) — 53e
Take colyandre (coriander), caraway, fmale grounden, powdor of peper, and garlec
ygronde (érayed) in rede wyne. Medle (mingle) all thife togyder, and falt it. Take
loynes of pork, rawe, and fle of the fkyn, and pryk it well with a knyf, and lay it in the
fawfe. Rooft thereof what thou wilt, and keep thar, that fallith therefrom in the rofting,
and feeth it in a poflynet (pipkin), with faire (clean) broth, and ferve it forth with the
rooft anoon (/mmediately).

Newe noumbles of deer. — 54.

Take noumbles (entrails) and waifshe hem clene, with water and falt, and parboile
hem in water. Take hem up and dyce hem. Do with hem as with other noumbles.

Nota. —_— gE.
The loyne of the pork, is fro the hippe boon (#eue) to the hede. 5
m-!

- # ¢ Cheefe raayn,” Perhaps of Rouen in Normandy. Rewen in French, figuifies the color we call roan.
EgEe.
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Nﬂtﬂ- b= 56 .
The fyletes buth (are) two, that buth take oute of the peftels (/egs).

Spynee 4. — §7s
Take and make gode thyk almand mylke as tofore. And do therein of floer of
hawthorn ; and make it as a rofe, and ferve it forth.

Chyryfe (cherries). — 8.

Take almandes unblanched, waifshe hem, grynde hem, drawe hem up with gode
broth. Do thereto thridde part of chiryfe. The ftones take oute, and grynde hem fmale;
make a layor (mixture) of gode brede, and powdor, and falt, and do thereto.  Color it
with fandres ( fandal twood) fo that it may be ftondyng ( f:ff), and florifh it with aneys
(arifeed) and with cheweryes (cherries), and ftrawe ( /E’.-.rm- them) thercuppon, and ferve
it forth.

Payn fondew (qy.) — 50.

Take brede, and frye it in grece, other (or) in oyle; take it, and lay it in rede wyne.
Grynde it with raifons. Take hony, and do it in a pot, and caft thereinne gleyres (whites)
of ayren (eggs), with a litel water, and bete it well togider with a fklyfe ( flice). Set it
over the fire, and boile it; and whan the hatte ( fowm) arifith to goon (go) over, take it
adonn (gff ) and kele (ecoo/) it; and when it is thus clarified, do {put) it to the other, with
fugar and fpices. Saltit, and loke (/e) it be ftondyng (#iff). Florifh it with white
coliandre (coriander) in confyt (in confediion).

Croton. (qy.) — bo.

Take the offal (guts) of capons other (or) of other briddes (4ivds). Make hem clene,
and parboile hem. Take hem up and dyce hem. Take fwete cowe mylke and caft
thereinne, and lat it boile. ‘Take payndemayn (white-bread), and of the felf mylke, and
drawe ( flrain) thurgh a cloth, and caft it in a pot, and lat it feeth. Take ayren yfode
(boiled eges). Hewe the whyte, and caft thereto ; and alye (mix) the fewe (/iguor) with
zolkes of ayren rawe. Color it with fafron. Take the zolkes, and frye hem, and florith
hem therewith, and with powdor-douce.

Vyne grace#. — 61.

Take fmale fylettes of pork, and roft hem half, and fmyte hem to gobettes, and do
hem in wyne, and vinegar, and oynonns ymynced ; and ftewe it yfere (fogether). Do
thereto gode powdors and falt, and ferve it forth.

Fonnell. (qy.) — 62.

Take almandes unblanched. Grynde hem, and drawe hem up with gode broth.
Take a lombe (lamé) or a kidde, and half roft hym ; or the thridde (#hird) part. Smyie
hym in gobbetts, and caft hym to the mylke. Take fmale briddes (&irds) vfafted and

yityned

¢« Spynee,”  As made of haws, the bernies of fpines, or hawthorns. Pegpe. Ry
4 € Vyne grace.” Named probably from geees, wild fwine, and the mode of drefling inwing, Pepge.

r]
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yityned (qy.), and do thereto fugar, powdor of canell and falt ; take zolkes of ayren harde
viode (bard boiled) and cleene a two (and cloven in tws), and ypanced ( pounced) with floer
of canell, and florith the fewe (/iquor) above. Take alkenet g}'cd, and yfondred (melted),
and droppe above (drop it upsn the tsp) with a fether, and mefle it forch.

Douce ame . — 63.

Take gode cowe mylke, and do it in a pot. Take parfel, fawge, yfope, favray, and
oother gode herbes.  Hewe hem, and do hem in the mylke, and feeth hem. Take capons
half yrofted, and fmyte hem on pecys, and do thercto pynes, and hony clarified. Salc it,
and color it with {afron, and ferve it*forth.

Connynges in cyrip ( firup). - 64.

Take connynges and [ecth hem wel in gode broth. Take wyne greke, and do thereto
with a porcion of vynegar and floer of canell, hoole (whale) clowes, quybibes 45 hoole, and
oother gode fpices, with raifons, coraunce (cwrrarts) and gyngyn ypared, (ginger pared),
and ymynced. Take up the conynges and {myte hem on pecys, and calt hem into the
firyppe, and feeth hem a litel, on the fyre, and ferve it forth.

Leche Lumbard 4. —— 6. %

Take rawe pork, and pulle off the fkyn; and pyke (pick) out the fkyn fynewes, and
bray the pork in a mortar with ayren (eggs) rawe. Do {!p;;:}l thereto fugar, falt, rayfons,
corance, dates mynced, and powdor of peper, powder gylofre47; and do it in a bladder,
and lac it feeth ull it be ynowhg; and whan it is ynowh, kerf it (carve 7t), lefhe it in
likenefle of a pefkodde (pod of @ pea), and take grete rayfons and grynde hem in a mortar ;
drawe (mix) hem up with rede wyne; do (put) thereto mylke of almandes ; color it with
fanders and fafron, and do thereto powdor of peper, and of gilofre, and boile it. And
whan it is boiled, take powdor of canel and gynger, and temper it up with wyne ; and do
all thyfe thinges togyder, and loke that it be rennyns42; and lat it not feeth after that it
is caft togyder, and ferve it forth.

Connynges in clere broth. — 66.

Take connynges, and fmyte hem in gobetes, and waifsh hem, and do hem in feyre
(clean) water and wyne, and feeth hem and fkym hem ; and whan they buth (4e) ifode
{boiled) pyke (pick) hem clene, and drawe the broth thurgh a ftynnor, and do the flefh
therewith in a poflynet ( fawce pan) and ftyne it (¢/ofe it). And do thereto vynegar and
powdor of gynger, and a grete quantite, and falt after the laft boillyng, and ferve it forth.

Payn ragonn (qy.) — 67.

Take hony, fugar, and clarific it to%i,'dre, and boile it with efy fyre, and kepe it wel
from brennyng (éuruning) and whan it hath yboiled a while, takeup a drope (drop) thereof
with thy finger, and do it in a litel water, and loke it hong (bang) to-gyder. And take ic

fro

#  Douce ame." Buaf delicious dith. Pegpe.

4 ¢ Cuybibes.” Cuobebs, a warm fpicy grain from the Eaft. Pegpe.

# ¢ Leche lumbarde.”  So called from the country. Randle Holme fays, feackis ¢ a kind of jelly made of
¢ cream, ifinglafs, fugar, and almonds, with other compoonds.™  Pegge,

47 o« Gylofre.” Cloves from Greek, wzpw quidor.  Fegge.

# o Lefhe it.”  Cut itin the form, &«.

# 1¢ Rennyns.”* Perhaps tbin, from the old remney to run, Ptggh
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fro the fyre and do (put) thereto the thriddendele (third part, perhaps of brcad) and powdor
gyngenes (ginger) and ftere (fir) it togyder, til it bygynne to thik (thicken), and caft it
ona wete table. Leth it, and ferve it forth with fryed mete on flefsh dayes or on fyfshe days.

Lete lardes (qy.) —_ 68.

Take parfel and grynde with a cowe mylk, medle (mix) it with ayren (¢ggs) and lard
yayced (cut in the form of dice). Take m}:]_}“\_- after that thou lhaﬂ to done {r e, dane), and
myng (mix) therewith, and make thercof diverfe colours. If thou wolt (wil) have zclow
( yellzw), do thereto fafron, and no parfel.  If thou wolt have it white, nonther (neither)

rlel, ne fafron, but do thereto amydon (wide No. 37). If thou wilt have rede do thereto
E:lndres ( fandal wooed). If thou wilt have pownas (qy.), do thercto turnefole (furmeric).
If thou wilt have blak, do thereto blode }rl‘mijc (foifed) and fryed. And fet on the fyre in
as many veflels as thou haft colours thereto ; and feeth it wel, and lay thife colours in a
cloth firlt oon (one), and fithen {tben) another upon him ; and fithen the thridde (1bad),
and the ferthe (forrth) ; and preffe it harde till it be all out clene. And whan it is all
colde, lefh it thynne, put it in a panne, and fry it wel, and ferve it forth.

Frumente ( furmety) with porpays® (porpus). — 69.

Take almandes blanched. Bray hem, and drawe (mix) hem up with faire water,
wake furmente as before s, and caft the furmente thereto, and mefle it with porpays.

Perrey of pefon (peas-foup). — 20,

Take pefon (pras) and feeth hem faft and cover hem til thei berft. Thenne take up
hem, and cole (esof) hem thurgh a cloth ; take ovnons, and mynce hem, and feeth hem
in the fame fewe (lfguor), and oile therewith; caft thereto fugar, falt, and fiffron, and
freth hem wel thereafter, and ferve hem forth.

Pefon of Almayne (Germany). — 7Y,

!

Take white pefon, waifshe hem, feeth hem a grete while. Take hem and cole (coof)
hem thurgh a cloth ; waifshe hem in colde water til the hulles go off. Caft hem in a por,
and cover, that no breth ( feam) go out; and boile hem right wel; and caft thereinne

ode mylke of almandes, and a partye (gquaniily) of floer of rys, with powdor gynger,
afron, and fale.

Chyches . —_ 72,

Take chyches, and wry hem (dry tbem) in afhes all nyzt (wight); other (o) lay hem
in hoot aymers (bot embers). At morrowe (on the moryew) wailshe hem in clene watcer,
and

52 ¢t Porpays.*” On reading the accounts of the fealls of the ancient Englith, and the receipts of their
cooks, we muft be forprized to mect with a ffh fo naufeons to the eye and palate as a porpus, i the it of their
viands, For fome timie I confidered this unwicldy marine animal, as ferved np ac grand cntertainments, merely
for ornament, not apprehending our ancefors poifeffed fuch: grofs tafles as to make it their food ; but on conii-
dering the circumilances more attentively, [ find them drefled in fuch a variety of modes, {vide No. 69, 108,
116, 78.) falwed, roafted, fewed, and cotiniojunks, that I conclude the parpes was not only commeon feod, buz
a very favorite difh ac the old Englifh table. Our anceftors indeed are not fingular in their pardality for
this animal ; fince I find from an ingenious friend of mine, that it is even now fold by the pound, in the markets
qfamﬂ_ft Eﬂswns in Portugal. His curiofity led him to rafte the Aeth of it, which he found to be intolerably hard
dnd rancid.

it *¢ Furmente as befere,”  This is the firlt mention of it.  Pegpge.

0 Chyches.”  FPreiw, vetches, French ekiches.  The demsilisa feed that nearly refembles the verch, and
was probably, the chyche, here mentioned, They are at prefent in common ufe, particularly in Reman catholic
countries, on meagre days. ‘The vetch is of a nature too hot for food, '

L 2
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and do hem over the fyre with clene water. Sceth hem up, and do (put) thereto oyle,
garlec, hole {afron, powdor-fort, and falt ; feeth it, and meffe it forth.

Frenche “(owtes, omitted, vide No. 6.) — 3.

Take and feeth white pefon (peas), and take oute the perrey (palp) and parboile
erbis, and hewe hem grete, and caft hem in a pot with the perrey. Pulle oynons and feeth
hem hole, wel in water, and do (pas) hem to the perrey, with oile and falt, color it with
{afron, and mefle it, and caft thercon powdor-douce.

Makke (qy.) — T e
Take drawen benes 3, and feeth hem wel.  Take hem up of the water, and caft hem
in a mortar ; grynde {éray) hem al to douft, til thei be white as eny mylk. Chawf (warm)
a litell rede wyne, caft thereamong in the gryndyng 5, do thereto falt, lefhe it in dithes.
Thanne take oynons and mynce hem {mall, and feeth hem in oile, till they be al bron
(browwn); and forifsh the difshes therewith, and ferve it forch,

Aquapatys 5. — 75

Pill (peel) garlec, and caft it in a pot with water and oile, and fecth it. Do thereto
fafron, falt, and powdor-fort, and dreffe it forth hool. "

Salat. : — ?6.

Take parfel, fawge, garlec, chibollas ( young onions), oynons, leek, borage, myntes,
porrectes ( French, porrette), fenel, and ton treflis (ereffes), rew, rofemarye, purllarye
(purflasn); lave, and waifshe hem clene; pike hem, pluk hem fmall with thyn (thine)
honde, and myng (mix) hem wel with rawe oile. Lay on vynegar and falt, and ferve it
forth.

Fenkel in foppes. — i

Take blades of fenkel ( fennel) ; fhrede hem, not to fmale, do (pws) hem to feeth in
water and oile, and oynons mynced therewith. Do thereto fafron, and falt, and powdor-
douce. Serve it forth, Take brede ytofted, and lay the fewe (Jiguor) onoward.

Clat. — 78.

Take clena campana (elecampane) and feeth it water (in water). Take it up and
grynde it wel in a mortar. Temper it up with ayren (eggs) fafron, and falt, and do (put)
it over the fyre, and lat it not boile. Caft above (upor it) powdor-douce, and ferve it

forth.

Appulmoy ( from the apples in it). —_ 79.

Take apples and feeth hem in water. Drawe hem thurgh a ftynnor.  Take almande
mylke, and hony, and floer of rys, fafron, and powdor-fort, and falt; and feeth it ftondyng
(thick).

Slete

5 ¢ Drawen benes.”” Here I apprehend the word drawen, means, fhelled, deprived of their hulls,

54 Mingle it with the beans while you are bruifing them.
55« Aquapatys,” Perhaps named from the water ufed in it, Pegge.
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Slete ( fir) foppes. -— 8o.

Take white of lekes and flyt hem, and do hem to feeth in wyne, oile, and falt. Roft
brede, and lay in dyfshes, and the fewe (/iguor) above, and {erve it forth,

Letelorye . — 81.

Take ayren (eggs) and wryng hem thurgh a ftynnor, and do (put) thereto cowe mylke,
with butter, and fafron, and falt, and feeth it wel. Lefhe it. And loke thar it be
{tondyng (shick); and ferve it forth.

Sowpes dorry ( fops endorfed). —_ 8z2.

Take almandes brayed, drawe hem up with wyne. Boile it. Caft thereuppon fafron
and fale. Take brede itofted in wyne. Lay thereof a leyne (layer), and another of that
fewe (lignor), and alle togydre. Florifh it with fugar, powdor-gynger, and ferve it forth.

Rape (gy.) — 83.

Take half fyges ([ fies), and half raifons, pike (pick) hem, and waifshe hem in water,
fkalde hem in wyne. Bray hem in a mortar, and drawe hem Lhurdgh a ftraynor. Caft
hem in a pot, and therewith powdor of peper, and ocother good powdors. Alay (mix) it
up with foer of rys (rice), and color it with fandres. Salt it, and meffe it forth.

Sawfe Sarzyne (Saracen fauce). — 84.

Take heppes (bips) and make hem clene. Take almandes blanched. Frye hem in
oile, and bray hem in a mortar, with heppes. Drawe it up with rede wyne, and do
thereinne fugar ynowhg (emsugh), with powdor-fort. Lat it be ftondyng (/#4f), and alay
(mix) it with floer of rys (rice), and color it with alkenet, and mefle it forth ; and forith
it with pome garnet (pomgranates). If thou wilt, in flefshe day, feeth capons, and take
the brawn, and tefe hem {mal, and do (pur) thereto, and ¢ the lico (/iguor), of this
broth.

Creme of almandes. — 8s.

Take almandes blanched, grynde hem and drawe hem up thykke; fet hem over
the fyre, and boile hem. Set hem adoun, and fpryng ( /prinkle) hem with vynegar; caft
hem abroade, uppon a cloth, and caft uppon hem fugar. Whan it is colde, gadre it
togydre, and lefhe ( place) it in a dyish.

Grewel of almandes. — 86.

Take almandes blanched. Bray hem with oot meel (oaf-meal), and drawe hem up
with water. Caft thereon fafron and fale, &c.

Cawdel of almand mylk. — 87.

Take almandes blanched, and drawe hem up with wyne. Do thereto powdor of
gynger, and fugar, and color it with fafron. Boile it, and ferve it forth,

Jowtes
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Jowtes (vide No. 60) of almand mylk. — 88.

Take erbes (hberds), boile hem, hewe hem, and grynde hem fmale, and drawe hem
up with water. Sct hem on the fyre, and feeth the rowtes (rpofs) with the mylke, and
caft thereon fugar and falt, and ferve it forth.

Fygey ( from the figs ufed), —_ 89.
Take almandes blanched, grynde hem, and drawe (mix) hem up with water and wyne.

Quarter (euf into guariers) fyges, hole raifons, caft thereto powdor gynger, and hony cla-
rified. Sceth it wel and falt it, and ferve forth.

Pochee (poached eggs). — 90.

Take ayren, and, breke hem in fealdyng hoot water, and when thei bene fode ynowh,
take hem up, and take zolkes D-.p."ﬂrs]l of ayren, and rawe m_].fikr:, and {fwyng hem togydre,
and do (pus) thercto powdor gynger, fafron, and falt; fet it over the fyre, and lat it not
Ifgnile, and take ayren ifode (boiled eges) and caft the fewe (Jiguor) onoward, and ferve it
orth.

Brewet of ayren (egg poftage). — QT i R

Take ayren, water, and butter, and feeth hem yfere (fsgether), with fafron, and
gobettes of chefe. Wryng ayren thurgh a ftraynor (i e. wiing the water from them).
Whan the water hath foden (éoi/ed) awhile, take thene the ayren, and fwyng hem with
verjous, and caft thereto. Set it over the fire, and lat it not boile, and ferve it forth.

Macrows 9, — 92.

Take and make a thynne foyle of dowh (a thin pafle), and kerve (cat) it in pieces,
and caft hem on boillyng water, and feeth it wele. Take chefe, and grate it, and butter,
caft bynethen, and above as lofyns (fozenges), and ferve forth.

Toftee (from the toafled bread). -— 93-

Take wyne and hony, and fond (mix) it togyder and fkym it clene, and feeth it long.
Do (put) thereto powdor of gynger, peper, and falt. Toft brede, and lay the few (liguor)
thereto. Kerve (eur) pecys of gynger, and florith it therewith, and mefle it forth.

Gyngawdry (qy- = 94
Take the powche ( flomack) and the lyvor (liver) of haddock, cedling and hake, and
of oother fyfhe ; parboile hem; take hem, and dyce hem fmall; take of the felf ( fame)
broth, and wyne, a layor of brede of galyntyne, with gode powdors, and falt; caft that
fyfshe thereinne, and boile it, and do (put) thereto amydon, and color it grene.

Erbowle

5 o Macrows.” ' Maccherowe evidently, as this receipt correfponds nearly with the difh known at prefent
by that name.  *° Mararower funt quoddam pulmentam, farina, cafeo, butyro, compaginatum, groffum, rude, et
* rufticatum.” This difh in the 16th century §§vc its name to a certain fantaftic {pecies of poetry, the leading

featores of which were burlefque, ridicule, and a redunda of exotic, or plebeian wo and expreflions,
Warton's Hikt. Eng. Poet, vol. II, p. 356, i =
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Erbowle #. — g5-

Take bolas (éullace), and feald hem with wyne, and drawe hem with (7. e. throngh)
a ftynnor ( ffrainer). Do hem in a pot. Clarify hony, and do thereto, with powdor-fort,
and foer of rys (rice). Salt it and florith with whyte aneys (anife-feed) and ferve it forth.

Refmolle . — gb.

Take almandes blanched, and drawe hem up with water, and alye (mix) it with floer
of rys, and do ( put) thereto powdor of gynger, fugar, and falt; and loke it be not
ftondyng (sbick). Mefle it, and ferve it forth.

Vyande cypre . — 97.

* Take oot mele (sat-meal) and pyke (pick) out the ftones, and grynde hem fmale, and
drawe hem Lhu:l‘gh a ftynnor. Take mede, other (er) wyne, ifonded (mixed) in fugar,
and do ( put) this thereinne. Do thereto powdor and falt, and alay (mix) it with Hoer
of rys, and loke that it be ftondyng (¢bick). If thou wilt, on flefshe day, take hennes, and
pork ylodde (4slfed) and grynde hem fmale, and do thereto, and mefle it forth.

Vyand cypre of famon ( falmon). — 98.

Take almandes and bray hem unblanched. Take calwar® famon, and feeth it in
lewe water (warm-water), drawe (mex) up thyn (thes) almandes with the broth. Pyke
{pick) out the bones out of the fyfshe, clene, and grynde it fmale, and caft thy mylk and
that togydre and alye (mix) it with floer of rys; do therero powdor-fort, fugar, and falt,
and ::uﬁar it with alkenet and loke that hit be not ftondyng (#bick) and mefle i forth.

Vyannd ryal. — 99.

Take wyne greke, other (or) rynyfshe wyne, and hony, clarified therewith. Take
floer of rys (rice), powdor of gynger, other of peper and canel, other floer of canel, powdor
of clowes, fafron, fugar cypre, mylberyes, other (or) fandres ( fandal wood), and medle
(mix) alle thife togider. Doile it, and falt it, and loke that it be ftondyng (#hick).

Compoft &, e 100.

Take rote of parfel, pafternak of rafens {qy.), fcrape hem, and waifthe (wafl) hem
clene. Take rapes (fwrneps) and caboches (cabbages) ypared and icorne®. Take an
earthen pane (par) with clene water, and fet it on the fire. Caft all thife thereinne.
Whan they buth (are) boiled, caft thereto peeres (pears) and parboile hem wele. Take
thife thynges up, and lat it kele (eoof) on a fair cloth. Do thereto falt, whan it is colde,
in a veflel. Take vynegar, and powdor, and fafron, and do (put) thereto.  And lat alle

thife

8 1 Erbowle.” Probably from the bolas or fullece, ufed therein. Pegpe.

9 ¢ Refmolle.” From the rice there ufed. Fegge.

G2 ¢ Yyande eypre.” A difh thae received its name from the ifle of Cypras.

@ o Calwar.” R, Holme fays, * calver is @ term ufed to 2 flounder when to be beiled in oil, vinegar, and
*f fpices, and to be kept in it.” But in Lancathire, falmon newly taken, and immediately dreffed, 13 called
ealuver falmon, and in Litleton, fafer is 2 young falmon. Peggze.
o LR Compoit.* A:nmpuﬁtinn 1o {e always ready at and. Holme, 1..p. 78 Lel. collef. VI. P- 5s

egge,

“ ¢ Ypared and icorne,” The firft relates to the rapes, the fecond to the caboches, and means carved,
or cut in pieces.  Pegge.
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thife thynges lye thereinne al nygt (might) other (s7) al day. Take wyne greke and hony
clarified togider, lumbarde muftard, and raifons, corance al hool ; and grynde powdor of
canel, powdor douce, and aneys hole, and ferfell feed. Take alle thife thynges, and caft
togyder in a pot of erthe, and take thercof whan thou wilt, and ferve it forth.

Gele ( selly) of fyfsh. — 101.

Take tenches, pykes, eelys (eels,) turbut, and plays (plaife,) kerve (cwt) hem to
pecys. Scalde hem, and waifshe hem clene. Drye hem with a cloth; do (put) hem in
a pane (parw.) Do thereto half vynegar and half wyne, and feeth it wel; and take the
fyfsthe, and pyke (pick) it clene. Cole the broth, thurgh a cloth, into an erthen pane
{pan). Do thereto powdor of peper and fafron ynowh (ewsngh). Lat it feeth, and fkym
it wel, whan it is yfode (dorfed). Dof (dooff) the grees (greafe) clene. Cowche (lay)
fyfshe on chargeors (difbes,} and cole (coof) the fewe (figuor) thorow a cloth onoward, and
ferve it forth.

Gele of flefh. —_ 102.

Take fwynes feet, and fnowtes, and the cerys (ears,) capons, connynges, calves fete,
and waifshe hem clene; and do (pat) hem te feeth in the tEridqltl {third part) of wyne,
and vynegar, and water, and make forth as before. %

Chyfanne (gy.) — 103.

Take roches (roack) hole, tenches, and plays, and fmyte hem to gobettes (i. e. cut
them into pieces). Fry hem in oyle; blanche almandes. Fry hem, and caft thereto
raifons, corance (cwrvanis). Make lyor (mixture) of cruftes of brede, of rede wyne, and
of vynegar, the thridde part, therewith fyges drawen; and do thereto, powdor-fort and
falt. Boile it. Lay the fyfsthe in an erthen panne; caft the fewe (/igusr) thereto. Seeth
oynons ymynced and caft thereinne. Keep hit, and cte it colde.

Congur in fawfe. — 104.

Take the conger and fcald hym, and fmyt¢ hym in pecys, and feeth hym. Take
parfel, mynt, peletes (pellitory) rofmarye, and a litul fawge, brede and falt, powdor-fort,
and a litel garlec, clowes {cloves) a lite; take and grynd it wel. Drawe (frain) it up with
;._r;,rnvg‘nrfthul:gh a cloth. Caft the fyfshe in a veffel and do the fewe (/iguor) onoward, and
crve it forth.

Rygh (probably the ruffe) in fawfe. — 105.

Take ryghzes and make hem clene, and do hem to feeth. Pyke (pick) hem clene and
frye hem in olle. ‘Takealmandes, and grynde hem in water, or wyne; do thereto almandes
blanched hole, fried in oile, and corance. Seeth the lyor (mixture). Grynde (bruife) i
fmale, and do therto garlec ygronde, and litel falt, and verjous, powdor-fort, and fafron,
and boile it yfore (fogetber,) lay the fyfshe in a veflel, and caflt the fewe (/iguor) thereto,
and mefle it foreh colde.

Makerel in fawie. —_ 106,

_ Take makercls, and fmyte hem on pecys. Cafthemon water and verjous.  Seeth hem
with myntes, and with oother erbes; color it grene or zelow, and meffe it forth.

Pykes
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Pykes in brafey (qy.) — 107.

Take pykes and undo hem on the wombes (rip up their bellies,) and waifshe hem clene,
and lay hem on a rooft irne (a roaffing ivon). Thenne take gode wyne and powdor-gynger,
and fugar, Ifod wone (a good deal,) and falt, and boile it 1n an erthen panne, and mefle
forth the pyke, and lay the fewe (/iguor) onoward.

Porpeys (porpus) in broth. — 108.
Make as thou madeft Noumbles of flefsh with oynons.

Balloc broth (qy.) — 100.

Take eelys (eels) and hilde ( fin) hem, and kerve hem to pecys, and do hem to feeth
in water and wyne, fo that it be a litel over ftepid (covered wwith the liguor). Do thereto
fawge and oother erbis (herds,) with few oynons ymynced.  Whan thc eclis buth (are) foden
vnowz (boiled enough,) do hem in a veflel ; take a pyke, and kerve it to gobettes, and feeth
hym in the fame broth ; do thereto powdor-gynger, galyngale, canel (cmwamon) and peper;
fale it, and caft the eelys thereto and meffe it forth.

Eles in brewet (broth). — 110.

Take cruftes of brede, and wyne, and make a lyor (mixture). Do thereto oynons
ymynced, powdor, and canel, and a litel water and wyne. Loke that it be ftepid. Do
thereto falt.  Kerve (cut) thin (shine) eelis, and feeth hem wel, and ferve hem forth.

Cawdel of famon. —_ 1II.

Take the puttes of famon and make hem clene. Parboile hem a lyteell.  Take hem
up and dyce hem. Slyt the white of lekes, and kerve hem fmall. Cole (es2/) the broth,
and do (put) the lekes thereinne with oile, and lat it boile togyder yfere (fogether). Do
the famon icorne (¢nt up) thereinne. Make a lyor (wixture) of almandes mylke, and of
brede, and calt thereto [pices, fafron and fale; fecth it wel, and loke that it be not ftondyng

(thick).

Plays (plaice) in cynee (qy). - 112.

Take plays and fmyte hem to pecys, and fryhem inoyle. Drawe (mix) a lyor of brede
and gode broth and vynegar, and do thereto powder-gynger, canel (ciwwamon,) peper, and
falt; and loke that it be not ftondyng (shick).

For to make flaumpeyns. — Ir3.

Take clenc pork and boile it tendre. Thenne hewe it fmale, and bray it fmale in a
mortar. ‘Take fyges and boile hem tendre in fmale ale, and bray hem, and tendre chefe
therewith. Thene waifshe (wwaf®) hem in water, and thene lye (mix) hem alle rogider with
ayren (eggs). Thenne take Jﬁ:lwdur of peper, or els powdor marchant and ayren, and a
porcion of fafron and falt. en take blank (wwbite) fugar, ayren, and floer, and make a
paft with a roller ; thenne make thercof fmall pellets (%alls,) and fry hem broun in clene
%r,rccc, and fet hem afyde. Thenne make of that cother deel ( part) of that paft, long cof-
yns ( pyes without lids,) and do ( pwt) that comade (mixfzre) thereinne, and clofe hem faire
with a covertor (a4 /id,) and pynche hem {male about. Thane kyt (cu/) above foure other,
fex wayes, thanne take every of that kuttyng, up, and thene color it with zolkes of avren,

M and
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and plant (featter) hem thick, into the ﬁnl.lmlE:c}rns above (&efore) that thou kutteft hem ;
and fet hem in an ovene, and let hem bake efclich (genrly,) and thanne ferve hem forth.

For to make noumbles * in lent. — 114.

Take the blode of pykes other (or) of conger, and nyme (rake) the Fnc’l‘i&s (pannches)
of pykes, of congers, and of grete cod lyng %, and boile hem tendre and 'mynce hem {male,
and dohem in that blode. Tﬁ;ﬁ cruftes nig white brede, and ftyne ( fraim) it thurgh a cloth.
Thenne take oynons-iboiled and mynced. Take peper, and fafron, wyne, vynegar ayfell %
other alegar, and do thereto, and ferve it forth.

For to make chawdon (e fauce) for lent. — 115.

Take blode of gurnardes and congar, and the panches of gurnardes, and boile hem
tendre, and mynce hem fmale; and make a lyre of white cruftes, and oynons ymynced, bray
it in a mortar, and thanne boile it togyder til it be ftondyng (#bick). Thenne take vynegar,
other (or) aylell, and fafron, and put it thereto, and ferve it forth.

Furmente with porpeys (porpus.) — 116.

Take clene whete, and bete it fmall in a mortar, and fanne out clene the douft; thenne
waifshe (waf) it clene, and boile it tyl it be tendre, and broun (#roton). Thanne take the
fecunde mylk of almandes, and do (pus) thereto. Boile hem togyder til it be ftondyng,
and take the firft mylke and alye (mix) it up with a pene (feather). Take up the porpays
out of the furmente, and lefhe (/ay) hem in a difhe with hoot water; and do fafron to the
furmente, and if the porpays be falt, feeth it by hymfelf, and ferve it forth. -

Fylettes in galyntyne (vide introduttion). — LRtz

Take pork, and roft it tyl the blood be tryed (dried) out, and the broth (gravy). Take
cruftes of brede, and bray hem in a mortar, and drawe (frainr) hem thurgf a cloth with
the broth. Thenne take oynons, and lefthe (/ay) hem on brede, and do to the broth.
Thanne take pork, and lefhe it clene, with a dreffyng kyf, and caft it into the pot broth,
and lat it boile til it be more tendre. Thanne take that lyor (mivfure) thereto. Thanne
take a porcion of peper and fandres ( /andal wsed) and do ( pur) thereto. Thanne take par-
fel, and ylope (byffap) and mynce it {fmale, and do thereto. Thanne take rede wyne, other
(or) whyte grece (/ard,) and rayfons, and do thereto, and lat it boile a lytel.

Veel in buknade (qy.) — 118.

Take fayr veel and kytit in fmall pecys and boile it tendre in fyne broth other in water.
Thanne take white brede owther waftel %, and drawe thereof a white lyor (mixtare) with
fyne broth: and do ( put) the lyor to the veel, and do fafron thereto. Thanne take parfel
and bray it in a mortar, and the juys (jusce) thereof do thereto; and thane is this half zelow
(vellote) ‘and half ‘grene. Thane take a porcion of wyne and’ powdor marchant, and do
thereto, and let it boile wele, and do thereto a lytel of vynegar and ferve forth, o

oles

& Vide No. 11.

f4 ¢ Lyng."” An inferior fpecies of the cod.

s« Aviell.” Eifel, vinegar. Littleton. I;"cg'gve.

% Waltell bread, in Latin Jifum, which fignifies a cake. Some interpret it to be a cake made with honey,
or 2 cake made with meal and pil, and others a wafer. Edmund Wingate, in his Abridgments of the fta-
tutes, calls it, ** a fort of fmall bread out of ufe.” Vide Strutt’s View, &c. vol. ILL p. 57. It feems to
have been of a fecond or inferior quality to the white bread or payndemayn. Vide Stat. at large, vol. L, p. 29.
¢ Wallel bread, collyra, placenta aut fimile quid.”” Lye in Verb. Jun, Etymo.




THE FORME OF CURY 23

Sooles in cynee, - 119.
Take fooles and hylde (frale) hem. Seeth hem in water; {myte hem on pecys, and
take away the fynnes. Take oynons iboiled, and grynde the fynnes therewith, and brede.

Drawe it up with the felf broth. Do thereto powdor fort, fafron, and honey clarified with
falt. Seeth it alle fere (fogether). Broile the fooles, and mefle it in dyfshes, and lay the
fewe (liquor) above (over it,) and ferve forth.

Tenches in cynce. - 120.

Take tenches and {fmyte hem to pecys. Fry hem. Drawe (make) a lyor (mixture) of
rayfons corance (currants) with wyne and water; do thereto hool (zwbole) raifons and powdor
of gynger, of clowes, of canel (cmmnamon,) of peper; do the tenches thereto, and feeth hem
with fugar cypre (¢f cypras) and falt, and melie forth.

Oyfters in gravey. — 121.

Schyl (/2ell) oyfters, and feeth hem in wyne, and in hare (sheir) own broth. Cole
the broth thurgh a cloth; take almandes blanched, grynde hem, and drawe hem up with
the felf ( /ame) broth, andalye (mix) it with floer of rys, and do ( put) the oyiters thereinne;
caft i;_] p-llilwdur of gynger, I{lgar, macys. Seeth it not to ftondyng (nos 161l it is thick,) and
ferve forth,

Mufkels in brewet (droth). — 122.

Take mufkels (mufeles,) pyke hem ; feeth hem with the owne broth (in theiv otom liguor).
Make alyor (mixture) of cruftes (1. e. of rede) and vynegar ; do in oynons mynced, and caft
the mufkels thereto, and feeth it, and do thereto powdor, with a lytel falt and fafron. The
famewife make of oyfters.

Oyflers in cynee. — 123.

Take oyfters; parboile hem in her (/beir) owne broth. Make a lyor (mixture) of
cruftes of brede, and drawe it up with the broth and vynegar. Mynce oynons, and do
thereto with herbes (berds,) and caft the oyfters thereinne. go'i'lt it; and do thereto pow-
dor fort and falt, and mefic it forch.

Cawdel of muikels. — 124.

Take and feeth mufkels; pyke (pick) hem clene, and waifshe hem clene in wyne.
Take almandes and bray hem. Take fome of the mufkels, and grynde hem; and gme
hewe fmale. Drawe (mix up) the mufkels ygrond (that are gronnd) with the felf ( fame)
broth. Wryng the almandes with faire (c/eanr) water. Do alle thife togider. Do thereto
verjous (verjuice) and vynegar. Tave whyte of lekes, and parboile hem wel.  Wryng out
the water, and hewe hem fmale. Caft oile thercto, with oynons parboeiled, and mynced
fmale. Do thereto powdor fort, fafron, and falt; a lytel feeth it, not to ftondyng (o0
thick,) and mefle it forth.

Mortrews (wvide fupra No. 45.) of fyfsih. — 125.

Take codlyng, haddock other (or) hake, and livors (/ivers) with the rawnes (roe5,) and
feeth it wel in water. Pyke ( pick) out the bones ; grynde fmale the fyfshe; drawe (make)

a lyor (mixture) of almandes and brede wich the felf ( fame) broth, anddo the fyfshe gronden
M 2 thereto.
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thereto.  And feeth it, and do thercto powdor-fort, fafron, and falt, and make it ftondyng
(1hick).

Laumpreys (lampreys) in galyntyne. —_— 120.

Take laumpreys, and fle (ki) hem with vynegarother (o) with white wyne, and falt;
fcalde hem in water; {lyt hem a litel at the navel; and reft a litel at the navel. Take out
the guttesat theende.  Kepe wele ( preférve) the blode.  Putrthe laumprey on a fpyt.  Roft
hym, and kepe wele the grece (dripping). Grynde rayfons of corance (ewrramts). Hym
up (bere is an omiffion of a word) with vynegar, wyne, and cruftes of brede. Do thereto
powdor of gynger, of galyngale, floer of canel, powdor of clowes, and do thereto raifons of
corance hoole (whole) with the blode, and the grece.  Seeth it and faltic.  Boileit, notto
ftondyng (1o be ffiff). Take up the laumprey, do him in a chargeor (i), and lay the {ewe
(/igusr) onoward, and ferve hym forth. .

Lampruns 67 in g:ﬂynt}?nﬂ. — 127.

Take lamprons and fcale hem. Seeth hem. Meng (mingle) powdor galyngale, and
fome of the broth togyder, and boile it, and do thereto powdor of gynger and falt. Take
;._he lamprons, and boile hem, and lay hem in dyfshes, and lay the fewe (/iguor) above, and
crve forth. -

Lofeyns (vide fupra No. 49) in fyfsh day. —_ 128.

Take almandes unblanched, and waifshe (wae®) hem clene. Drawe (mix) hem up
with water. Seeth the mylke, and alye (mix) it up with lofeyns. Caft thereto fafron,
lugar, and falt, and meffe it forth with colyandre (coiiander) in confyt, rede, (preferved
af @ red colowr) and ferve it forth.

Sowpes (féps) of Galyntyne. — 129.

Take powdor of galyngale with fugar and falt, and boile it yfere (tspether). Take
brede ytofted (taafled bread), and lay the fewe (ligwer) onoward, and ferve it forth.

Sobre fawfe. J— 130.

Take raylons, grynde hem with cruftes of brede, and drawe it up with wyne. Do
{ put) thereto gode ﬁ::m-dnrs, and falt, and feeth it. Fry roches (rsach), looches, fool
( /zal), other (or) oother gode fyfsh; caft the fewe above, and ferve it forth.

Cold brewet (broth). — 131.

Take crome i_pufp] of almandes, dry it in a cloth, and whan it is dryed, doit ina
veflel ; do thereto falt, fugar, and white powdor of g;{ldger, and juys ( juice) of fenel with
wyne. And lat it wele ftond. Lay full, and mefie, drefle it forth.

Peeres in confyt (pears in confection). — 132.

Take pecres, and pare hem clene. Take gode rede wyne, and mulberes, other (or)
fandres ( fandal wood) and feeth the peers thercinne. And whan thei buth ifode (are

boiled), take hem up, make a fyryp of wyne greke, or vernage, with blanche puwd;r.
other

& ¢ Laumprons.” The pride. Pennant Brit. Zoology, 3. p. 61.
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other (or) white fugar, and powdor gynger; and do the pecres therein.  Seeth it a lytel,
and mefle it forth.

Egurdouce of fyfshe (qy.) - 133.

Take loches, other tenches, other folys ( foals); fmyte hem on pecys. Fry hem in
oyle. Take half wyne, half vynegar and fugar, and make a firyp. Do (pa) thereto
oynons icowe (ewt or fliced), raifons corance (currants), and grete rayfons. Do thereto
hole fpices, gode powdors, and fale. Melle the fyfshe, and lay the fewe (liguor) above,
and ferve forih.

Colde brewet (broth). — 134

Take almandes and grynde hem ; take the twey-del (fwo parts) of wyne, other (or)
the thriddell (shird part) of vynegar; drawe (mix) up the almandes therewith. Take
anys (amnife-feed), fugar, and branches of fenel grene a fewe, and drawe hem up togyder
with this mylke. Take powdor of cancll (ciwmamon), of gynger, clowes (cloves), and
maces hoole. Take kydde, other (or) chikens, other flefsh, and choppe hem fmall, and
feeth hem. Take all this fefsh whan it is foden, and lay it in a clene vellel, and boile
this fewe (/iguor), and caft thereto fale. Thenne caft al this in the por with fleth, &c.

(4. e. ferve forth).

Pevorat ® for veel and venyfon. — 135

Take brede and fry it in grece. Drawe (mix) it up with broth and vynegar. Take
thereto powdor of peper, and falr, and fette it on the fyre. Boile it and meile it forth.

Sawfe blanche for capons yfode (borled). — 136.

Take almandes blanched, and grynd hem al to douft. Temper it up with verjous
(verjuice) and powdor of gyngynes (ginger), and mefie it forth.

Sawfe noyre for capons yrofted (reafled). — 137-

Take the lyver of capons, and rooft it wele. Take anyfe (amife-feed) and ‘grq.rnts de
Paris %, gynger, canel (cinnamon), and a lytill cruft of brede, and grinde it imale; add
grynde (fray) it up with verjous, and with grece of capons.  Boyle it, and ferve it forth.

Galyntyne. — 138.

Take cruftes of brede, and grynde hem fmale. Do thereto powdor of gnl}'ngnlcr, of
cancl, gyngynes (ginger), and falt it. Tempre it with vynegar, and drawe 1t up thurgh
a ftraynor, and mefle it forth,

Gyngen ™. — 139.

Take payndemayn (whiie bread), and pare it clene, and funde (fieep) it in vynegar.
Grynde it, and temper it with vynegar, and with powdor gynger, and falt; drawe it
thurgh a ftynor ( frainer), and ferve forth.

. Verde

& « Pevorat.” Peverade, from the pepper of which it is principally compofed. Pegge.

% ¢ Greynes de parys.” ‘Thefe are probably what are now called * grains of paradife,” fmall pungent
feeds, brought from the Eaft Indies, much refembling Cardamum feeds, in appearance ; but in propertics ap-
Proacning nearer to pepper.  Percy’s North. Houfehold Book, motes, p. 415.

™ 4 Gyngen.” From the powder of ginger ufcd thercin,  Pepge.

(]
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Verde fawfe (green fauce). —_ 140.

Take parfel, mynt, garlek, a litul ferpell [zwild thyme) and faw e); a litul
c:ml_?_],_g};'ng:lz_lr. piper, wyne, brede, v}'nugarzp:nd falt; grynde it fma]ﬁ'{l{%fafmn, and
melle it torth.

Sawfe noyre for malard. -— 141.

Take brede and blode iboiled, and grynde it, and drawe it thurgh a cloth with
vynegar. Do thereto lpowdnr of gynger; and of peper, and the grece of the malard
(mallard). Salt it, boile it wel, and ferve it forth.

Cawdel for gees. — 142.

Take garlec and grynde it fmale. Safron, and floer therewith, and falt; and temper
it up with cowe mylke; and feeth it wel, and ferve it forth.

Chawdon ( fauce) for {wannes?. — 143

Take the lyvers and the offall 7* of the fwannes, and do ( put) it to feeth in eode
broth. Take it up. Take out the bonys. Take and hewe the flefsh fmale. Make a
lyor (mixture) of cruftes of brede, and of the blode of the fwann yfoden (vil#d); and do
thereto powdor of clowes, and of piper (peépper), and of wyne, and falt; and feeth it, and
caft the flefsh thereto thewed (cuf in pieces), and mefle it forth with the fwan.

Sawie camelyne (qy.) — 144

Take raylons of corance (ewrrants) and kyrnels of notys (muts), and cruftes of brede,
powdor of gynger, clowes, floer of canel; by (éray) it wel togyder, and do it thereto.
Salt it, temper it up with vynegar, and ferve it forth.

Lumbard Muftard. — 145-

Take muftard feed and waifhe it, and drye it in an ovenc. Grynde it drye. Sarfe
(/ift) it thurgh a farfe (feve). Clarific hony with wyne, and vynegar, and flere (/fir)
it wel togedre, and make it thikke ynowz (emongh). And whan thou wilt fpende (ufe)
thereof, make it thinne with wyne,

Nota. — 146.

Cranes 73 and herons fhal be armed ™ with lardes of fwyne ; and eten with gynger.
Nota.

™ A variety of birds and filh were ufed as viands by our anceftors, which are now never found at the Englith
table. Among the reft, the fwan was highly efteemed by them ; and conftantly made a dith at all royal, and
other grand entertainments, The number of fiwans confumed at the Earl of Northumberland’s table, during the
year amounted to twenty, Regular warrants were ifued out by the domeftic council which regulated the family,
to the game-keepers, or balifis, for five fwans to be drefied on Chriftmas day ; two on St. Stephen’s day ; two
on St. ﬁuhn’s day ; two on Childermas day ; two on St, Thomas's day; three on New year's day ; and four
for Twelfith day. Percy Northum. Book, p. 108.

#® Exta, gibles. cﬁgt.

7 o Cranes.” Theie birds, from their common appearance at the old Englifh table, appear to have been
formerly very numerous in this country ; it is Mr. Pennant’s opinion that they have long fince forfaken it. Brit.
Zool, The crane was a favorite dith in the congueror’s time ; and fo partial was that monarch to it, that the
introduftion, of one, wrder-reafled, to his table had nearly coft Eudo Dapifer, one of the moft powerful adherents
William, a vielent blow from the irritated epicure.  Vide fupra et Dug. Bar. p. 109,

M ¢ Armed.” In this place the word means fimply, Jarded with bacon fat; in others armed may probably
be underftood enarmed, (as in Leland’s Colleft. 4. p- zz5) that 15 adorned with coats of arms ; a favorite deco-
ration of difhes in ancient times,
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Nota. —_ 147-

Pokok (peacock) and partruch ( partridge) fhal be parboiled, lardid, and rofted ; and
cten with gyngener.

Fry blanched. - 148.

Take almandes blanched, and grynde hem al to dquﬁ; do thife in a thinne foile
(pafle). Clofe it thereinne faft; and fry it in oile. Clarific hony with wyne, and bake
it therewith.

Fritors (fritters) of pafternakes of apples. — 149.

Take fkyrwates ( /Rirrits), and pafternakes (qy. parfwips), and apples, and parboile
hem. Make a bator (fatter) of floer and ayren (eggs), caft thereto ales, fafron, and falt ;
wete (mafffen) hem in the bator, and frye hem in oile, or in grece. Do thereto almandes
mylk ; and ferve it forth.

Fritors of mylke. — 150.

Take of cruddes (curds), and preffe out the wheyze (whey). Do thereto fum { fome)
whyte of ayren (eggs). Fry hem. Do ( put) thereto; and lay on fugar, and mefle forth.

Fritors of erbes (berbs). - 151,

Take gode erbes.  Grynde hem and medle (mix) hem with floer and water; and a
Ivtel zeft ( yeaft) and falr, and frye hem in oyle; and ete hem with clere hony.

Rafyols (qy.) — 152.

Take fwyne lyvors, and feeth hem wel. Take brede and grate it. And take zolkes
.of ayren (eggs) and make hit fowple ( fupple); and do thercto a lytull of lard, carnon
Iyche a dee (cut ltke dice), chefe gratyd, and whyte grece (fard), powdor-douce, and of
gynger; and wynde (ro/f) it to haﬁcs, as grete as apples. Take the calle of the fwyne,
and caft evere (each) by hymfelf thereinne. Make a cruft in a trape ( pax); and lay the
balles thereinne, and bake it ; and whan they buth ynowz (ewsuzh), put thereinne a layor
(mixture) of ayren (eggs), with powdor-fort and fafron; and ferve it forth.

Whyte mylates (qy.) — A

Take ayren (eges) and wryng hem thurgh a cloth. Take powdor-fort, brede igrated
(grated), and fafron, and caft thereto a gode quantite of vynegar with a litull falt, medle
(mingle) all yfere (together). Make a foile (pafle) in a trap (dih), and bake it wel
thereinne ; and {erve it forth.

Cruftardes

7 4 Ale* This beverage was known in England at 2 very carly period. ‘The ancient Britons exprefled
a liquor from barley, which was their common drink. Died. Sic. Bib. The Saxon and Dane delighted in ale,
and metheglin; and everlafling potations of thefe liquors conflituted (in their opinion) the chicf joys of immor-
I:ﬁl:_-.u Tacitus de Mor. Germ. Shc:ring'hnm de Orig. Ant. Gent. Brm'ing with hops was however of muoch
later date, probably about the 15th century. Stowe gives us an ancient receipt for making beer, as follows ;
" 'To brewe beere, ten quarters of malte, two quarters of wheate, two quarters of oates, forty pounde weyght
Ve of hoppes.  “T'o make fixty barrylls of fongel beer.”  Stowe’s Chron. of London. In Mr. Strutt’s * View of
*f the manners, cultoms, &c. 1790, vel. lI1. p. 7z. is a long account, from an Harlelan MS. of the mode
formerly purfued in making ale, previous to the introdudiion of hops.
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Cruftardes (pies) of flefsh. - 154.

Take pejons (pigeons) and {male bryddes; fmyte hem in gobbetts (pieces), with
verjaws (verjuice). Do (put) thereto faffron. Make a cruft in a trap (di%), and pynche
it; and cowche (place) the flefsh therein; and caft thereinne raifons, corance (ewrranis),
powdor-douce, and fale. Breke ayrenand wring hem thurgh a cloth, and fwyng the fewe
of the therewith, and helde (caff) it uppon the flefsh. Cover it and bake
it wel, and ferve it forth.

Mylates of pork. — 155.

Hewe pork al to pecys, and medle (mix) it with ayren (eges) and chefe igrated
(grated). Do (add) thereto powder-fort, fafron, and pyneres7s, with falt. Make a cruft
in a trape (dyb); bake it wel thereinne, and ferve it forth.

Cruftardes of fyfshe. —_ 156.

Take loches, lamprons, and eelis. Smyte hem on pecys, and ftewe hem with
almandes mylke and verjous (wverjmice). Frye the loches in oile as tofore (before); and
laye the fyfshe thereinne, Cait thercon powdor-fort, powdor-douce, with rayfons corance
(currants) and prunes damyfyns (dama/vene plumés). ‘Take galyntyne and the fewe (/iquer)
thereinne, and fwyng it togyder, and caft in the trape (&i%); and bake it, and ferve it
forth.

Cruftardes of erbis on fyfsh day. — 157.

Take gode erbis (berés) and grynde hem fmale with wallenotes (walnuts) pyked clene,
a grete portion.  Lye (mix) it up almoft with as mychumurb]l verjous (verjuice) as water.
Seeth it wel with powdor and fafron, withoute falt. ake a cruft in a trape (i), and
do the fyfshe thereinne unftewed with a litel oile, and gﬂdc powdor ; whan it is half ybake
(#aked) do the fewe ([iguor) thereto, and bake it up. If thou wilt make it clere of fyfsh,
feeth ayren harde, and take out the zolkes ( ys/ks), and grinde hem with gode powdors,
and alye it up with gode ftewes, and ferve it forth.

Lefhes fryed in Lenton (Lent). — 158.

Drawe a thick almande mylke with water. Take dates, and pyke hem clene, with
aﬁp]ﬁ and peeres, and mynce hem with prunes damyfyns. Take out the ftones out of
the prunes, and kerve the prunes a two (cud them in fwo). Do thereto raifons, fugar,
floer of canel, hoole macys and clowes (cloves) gode powdors and falt. Color hem up
with fandres ( fandal wood). Meng (mingle) thife with oile. Make a coffyn (of pafle) as
thou didelt before, and do (pur) this fars ( feafoned mixinre) thercinne ; and bake it wel
and ferve it forth.

Waltels yfarced (fuffed lbaves). —- 150.

Take a waftel (wide fupra), and hewe out the crinnes (cramébs). - Take ayren (ezzs)
and fheepis tallow (muiron far) and the crinnes of the fame waltell, powdor-fort, and falt
with

¥ 1 Pyneres.”  'We have cones brought hither from Italy full of nuts, or keraels, which upen roafling come
%‘M of their capfide, and are much caten by the common people, and thefe perhaps may be the thing intended.
egge.
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with fafron, and raifons corance (eurrants), and medle (mix) alle thife yfere (fagether), and
do it in the waftel.  Clofe it, and bynde it faft togidre, and feeth it wel.

Sawge ( fage) yfarced. — 160.

Take fawge; grynde it and temper it up with ayren (egps). A faweyfter (qy.), and
kerf hym to gobettes (preces), and caft it in a poflynet (difh or pan), and do therewith
E;ccc. and frye it. Whan it is fryed ynowz {emongh), caft thereto fawge, with ayren.

ake it not to harde. Caft thereto powdor-douce. Meffe it forth. If it be in Ymber
days, take fawge, butter, and ayren, and lat it ftonde wel by the faufe (become rhick wwith
the fance), and ferve it forth.

Sawgeat ( from the fage ufed). — 161,

Take pork, and feeth it wel, and grinde it fmale, and medle (mingle) it with ayren
and brede ygrated (grared). Do thereto powdor-fort and fafron, with pynes and falc.
Take and clofe litull balles in foiles (/eaves) of fawge. Wete it with a bator (farfer) of
ayren, and fry it, and ferve it forth.

Cryfpes ( fritters or pancakes). — 162,

Take floer of payndemayn (wbhite éread), and medle (mingle) it with white grece over
the fyre, in a chawfer (chaffing difh), and do the bator (batter) thereto queyntlich (wmicely)
l:hurgEh thy fyngors, or thurgh a fkymor; and lat it quayle (gy. coaf) a litell, fo that
they be hool thereinne.  And if thou wilt, color it with alkenet yfondyt (difafved). Take
hem up, and caft thereinne fugar, and ferve hem forth,

Cryfpels. - 1073.
Take and make a foile (cruff) of gode paft as thynne as paper. Kerve it out and

fry it.in oile, other (o) in the grece; and the remnant (/. e. as for the remnant) take hony
clarified, and flaunne (cnfard) therewith, alye (wix) hem up, and ferve hem forth.

Tartee. — 164.

Take pork yfode (siled). Hewe it, and bray it. Do (put) thereto ayren (egzs),
raifons, fugar, and powdor of gynger, powdor-douce, and fmale briddes (4irds) thercamong,
and white grece. ake pruncs, fafron, and falt, and makea cruft in a trape (dgb), and
do the fars (mixfure) thereinne ; and bake it wel, and ferve it forth.

Tart in Ymbre-day (Ember-day). — 165.

Take and parboile oynons.  Preffe out the water and hewe hem fmale. Take brede
and bray it in a mortar, and temper it up with ayren (eggs). Do thereto butter, fafron,
and falt, and raifons corans (carranis), and a little fugar with powdor-douce, and bake
it in a trape (difb), and ferve it forth.

Tart de Bry (qy.) — 166.

Take a cruft ynche (iweh) depe in a trape (dgb). Take zolkes (wlks) of ayren
rawe, and chefe ruayn (qy. Roan, from the country), and medle (mingle) it and the zolkes
together. And do thereto powdor gynger, fugar, fafron, and fale. Do it ina trape (dib),
bake it, and ferve it forth.

N Tart
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Tart de Brymlent (Midlent). —_ 167.

Take fyges and rayfons, and waifshe hem in wyne, and grinde hem fmale with
apples and peres clene ypiked (picked). Take hem up, and caft in a pot with wyne
and fugar. Take falwar (calver) falmon yfode (éoiled), other (or) i::ﬂdl}rng. other haddok,
and bray hem fmale, and do thereto white Enwdnrs, and hool fpices, and falt; and feeth
it ; and whanne it is fode ﬂ(_&afe’gd] ynowz, take it up, and do (pu¢) it in a veflel, and lat it
kele (coof). Make a coffyn (in pafle) an ynche depe, and do the fars (mixture) thercin.
Plant it bove (on the top) with prunes and damyfyns ; take the ftones out, and with dates

uarte rede (quarfered), and piked clene; and cover the coffyn, and bake it wel, and
erve it forth.

Tartes of flefh. — 168.

Take pork yfode (oiled), and grynde it fmale. Tarde (take) harde ayren (epgs)
ifode (&siled), and ygronde (érayed), and do thercto, with chefe ygronde. Take gode
wdor, and hool fpices, fugar, fafron, and falt, and do therto. Make a coffyn as to
eel fayde (gy.), and do this thereinne, and plant it with fmale briddes iftyned, and
conynges (coneys), and hewe hem to fmale gobbettes, and bake it as tofore (before), and
{erve it forth.

-

Tartletes. — 169.

Take veel ylode, and grynde it fmale. Take harde eyren ifode, and ygrond, and
do therero with prunes hoole (wbhole) ; dates icorved (cuf fo preces), pynes, and raifons
corance (curranis), hool fpices, and powdor, fugar, falc; and make a litell coffyn, and
do this fars thercinne, and bake it, and ferve it forth.

Tartes of fyfshe. -— 170.

Take eelys and famon, and fmyte hem on pecys, and ftewe it in almand mylke, and
verjous (verjuice). Drawe up (mix) onalmand mylk with the ftewe. Pyke out the bones
clene of the fylsh, and fave the myddell pece hoole of the eelys, and grinde that ocother
fyfsh fmale. And do thereto powdor, fugar, and fale, and grated brede; and fors ( fuff)
the eelys therewith, there as (wbere) the bonys were. Medle (mix) the oother dele (part)
of the fars (mixture) and the mylk togider, and color it with fandres ( fandal-woad). Make
a cruft in a trape (dif®) as before ; and bake it therein and ferve it forth.

Sambocade (as made of the fambucus or elder). — 171,

Take and make a cruft in a trape (di%), and take a cruddes (ewrd), and wryng out
the wheyze (whey), and drawe hem thurgha ftynor (frainer). And put in the ftynor
cruftes, Do thereto fugar, the thridde part and fomdel ( feme) whyte of ayren (eggs), and
fhake thereinne blomes of elren (elder-flowers), and bake it up with curofe (care), and
mefie it forth.

Erbolates (confeétion of berbs). — 172,

Take parfel, myntes (mint), faverey, and fauge, tanfey, vervayn, clarry, rewe,
ditayn, fenel, fouthrenwode; hewe hem, and grinde hem f{male; medle hem up with
ayren (eggs). Do butter in a trape (difh), and do (pwt) the fars (mixture) thereto, and

bake, and mcfit it forth. -

Nylebek
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Nyfebek (qy.) — 173-

Take the thridde part of fowre ( finr) dokkes, and Hoer thereto, and bete it togeder
tyl it be as towh as any lyme. Caft thercto falt; and do it in a dyfshe holke (qy.) in the
bothom ™ (ortom), and let it out with thy fingers queynchche (eargfilly) in a chowfer
(chaffing-dif) with oile. And frye it wel. And whan itis ynowz (ewsngh), take it our,
and caft thereto fugar, &c.

For to make pomes dorryle , and other thynges. oz 174.

Take the lire of pork rawe, and grynde it fmale. Medle (mix) it up with powdor-
fort, fafron, and falt, and do (put) raifons of corance (¢wrranis). Make balles thereot;
and wete it wele in white of ayren (eggs), and do it to feeth in boillyng water. Take hem
up, and put hem on a fpyt. Roft hem wel, and take parfel ygronde (érayed), and wryng
it up with ayren and a plenty of floer, and lat ernc aboyte the Ipyt (7. e. fbake it over the
Jpit). And if thou wilt, take for parfel, fafron, and ferve it forth.

Cotagres (qy.) - 175

Take and make the felf fars ( fame mixture); but do thercto pynes and lugar. Take

an hole rowfted cok. Pulle hym (7. e in preces), and hylde hym (ca? bim) al togyder,

fave the legges. Take a pigg, and hilde ( /) hym from the middes (middle) dounward.

Fylle him ful of the fars (msxture), and fowe hym faft togyder. Do (pas) hym in a

anne, and feeth hym wel; and whan thei bene i[?'-adc (boiled), do hem on a fpyt and roft

it wele.  Color it with zolkes of ayren and fafron. Lay thercon foyles (/eaves) of gold
and filver, and ferve hit forth.

Hert rowee (bart roes). — 176.

Take the mawe of the grete fwyne, and fyfe other fex ( five or fx) of pigges mawe.
Fyle hem full of the felf fars (mixture), and fowe hem faft. Parboile hem. %‘ak&: hem
up, and make fmale prews (perbaps flat cakes, or balls) of gode paft and frye hem. Take
thefe prews yfryed, and feeth (corrige, flick) hem thicke in the mawes, on the fars (mixture)
made after (/ike) an urchon (bedge-bog) withoute legges. Put hem on a fpyt, and rooft
hem, and color hem with {afron, and mefle hem forth.

Potews (qy.) - — 17;-.-

Take pottes of erbes lytell of half a quart, and fyll hem full of fars of pome-dorryes
(wide No. 174) ; other (or) make with thyn honde, other (or) in a moolde, pottes of the
felf ( fame) fars. Put hem in water and fecth hem up wel. And whan they buth ynowz
(enough) ; breke the pottes of erbes, and do the fars on the fpyt, and roft hem wel.” And
whan thei buth (are) yrofted, color hem as pome-dorryes. Make of litull prewes gode
paft; frye hem, other (or) roft hem wel in grece, and make thereof eerys (ears) to pottes
(.for the pots) and color it. And make rofys (m/es) of gode paft, and frye hem, and put
the fteles (falks) in the hole there (where) the {pyt was, and color it with white, other
(or) rede, and ferve it forth,

Sacchus

. ™ < Pomes dorryle.”  So named from the Salls and the gilding, Pommes doréer, golden apples, Cotgrave.
EFpE.
Nz
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Sacchus (probably facks). — 178.

Take fmale fachellis ( fatchels) of canvas, and fille hem full of the fame fars (vide No.
174,) and feeth hem ; and whan they buth are enowz (ewongh,) take of the canvas. Roft
hem, and color hem, &c.

Burfews (qy.) — 179.

Take pork. Seethit, and grynde it fmale with fodden ayren (oiled eggs). Do thereto
ode powdors, and hole fpices, and falt, with fugar. Make thercof fmalle balles, and caft
1em in a bator (datter) of ayren, and wete (bere [ apprebend it means voil) hem in floer; and

frye hem in grece as frytors (fritters,) and ferve hem forth.

Spynoches (fpinage) yfryed. —_ 180.
Take fpynoches. Parboile hem in feething water. Take hem up, and preffe out of
1lil-ur.'. water, and hem (bewe) in two. Frye hem in oile clene, and do thereto powdor, and
erve forth.

Benes (beans) yfryed. — 181. 3

Take benes and feeth hem almoft til they berften (Zurff). Take and wryng out the
water clene. Do thereto oynons ylode (siled snions) and ymynced, and garlec there-
F-‘:th. Frye hem in oile, other (or) in grece; and do thereto powdor-douce, and ferve it
orth.

Rythews (probably rafbers) of fruyt. — 182.

Take fyggesand raifons. Pyke ( pick) hem, and wailshe hem, in wyne. Grynde hem
with apples and peeres ypared, and ypiked clene. Do thereto gode powdors, and hole
fpices, Make balles thereof. Frye in oyle, and ferve hem forth.

Daryols (qy-) — 183.
Take creme of cowe mylke, (or) of almandes. Do thereto ayren (eggs,) with fugar,
fafron, and falt. Medle it yfere (mix it togetber). Do it in a coffyn of two ynche depe;
bake it wel, and ferve it forth.

Flaumpeyns. — 184.

Take fat pork yfode (forled). Pyke it clene.  Grynde it fmale. Grynde chefe, and
do thereto; with fugar, and gode powdors. Make a coffyn of an ynche depe, and do this
fars (mixture) therein. Make a thynne foile [rrgi',] of gode paft, and kerve out thereof
fmale poyntes (little angular pieces). Frye hem fars, and bake it up in, &c.

Chewetes on flefshe day. —_ 185,

Take the lire ( fiefh) of pork, and kerve it al to pecys; and hennes therewith ; and do
itina panne, and frye it, and make a coffyn as to (/for) a pye, {male, and do thereinne,
and do thereuppon zolkes of ayren, harde; powdor of gynger, and falt. Cover it, and
frye it in grece, other (or) bake it wel, and ferve it forth.

Chewetes
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Chewetes on fyfsh day. - 186.

Take turbot, haddok, codlyng, and hake; and feeth it. Grynde (ray) it fmale;
and do thereto dates ygronden, rayfons, pynes, gode powdor and fale. Make a coffyn as
toforefaide. Clofe this therein; and frye it in oile, other (or) ftue it in gynger, fugar,
other (or) in wyne; other (or) brake it, and ferve forth.

Haftletes of fruyt. — 187.

Take fyges iquarterid (cwt imto quarters). Rayfons hool, dates and almandes hoole;
and ryne (r«x) hem on a {pyt, and rooft hem; and endore (endor/z) hem as pome dorryes,
and ferve hem forth,

Comadore (qy.) — 188.

Take fyees and rayfons; pyke (pick) hem and waifshe hem clene. Skalde hem in
wyne. Gr}'nﬁc hem right fmale.  Caft fiugar inthe felf { fame) wyne; and fonde it togyder.
Drawe it up thurgh a f‘t,}rnur ( firatner,) and alye (mix) up the fruyt therewith. Take gode
peerys and nl;p!cs, pare hem and take the beft. Grynde hem{male, and caft thereto. Set
a pot on the fuyres (fire) with oyle, and caft alle thife thinges thereinne, and ftere ( fir) it
warliche (cavefully,) and kepe it wel fro brenyng (burming). And whan it is fyned, calt
thereto powdors of gvnger, of canel (ciunamon,) of galyngale; hool clowes, floer of canel,
and macys hoole. Caft thereto pynes a litel fryed in oile and falc; and whan it is ynow
fyned, take it up and do it in a vefel, and lat it kele (coof;) and whan itis colde kerve out
with a knyf, fmale pecys of the gretneffe and of the length of alytel fynger, and clofe it faft
in gode pafl, and frye hem in oile, and ferve forch.

Chattletes 7. —_ 180.

Take and make a foyle (crufft) of gode paft, witha roller, of a foot brode, and lynger
by cumpas (7. e. and long in proportion). Nake foure coffyns of the felf ( fame) paft, uppon
the rolleres, the gretneffe of the fmale of thyn arme, of fix ynche deepneflfe. Make the
gretuft in the myddel. Faften the foile in the mouth upwarde, and faften thee (rhsn) other
foure in every fide. Kerve out keyntlich (guaintly, properly) kyrnels (battlements) above in
the manner of bataiwyng [mﬂarfe!r}}g,} and drye hem harde in an ovene, other (or) in the
fune. In the myddle coffyn do a fars (mixture) of pork, with gode pork and ayren rawe
with falt, and color it with fafron ; and do in another creme of almandes ; and helde (caff)
it in another creme of cowe mylke with ayren; color it with fandres (/andal-wosd).
Another manner. Fars of fyges of rayfons, of apples, of peeres, and hold it in bron (male
it browon).  Another manner. Do fars as to frytors blanched, and color it with grene.  Put
this to the ovene, and bake it wel, and ferve it forth with cw ardant (bor water).

For to make twoo pecys of flefsh to faften togyder. — 190.

Take a pece of frefsh flefh, and do it in a pot for to feeth. Or take a pece of frefsh
fiefsh and kerve it al to gobetes. Do it in a pot to fecth; and take the wofe of comfrey
and put it in the pot to the fleth, and it {hal faften another; and fo ferve it forth.

Pur

7T Chaftletes.” Little caftles, as is evident from the kEml:iIinE and the battlements mentioned. ¢ Callles
o of jelly remplewilc made.”” Lel. Coll. 4. p. 227.- Pegge.
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el

Pur fait -ypocras. — 191.

Treysunces de canell; et 3 unces de gyngener; {pykenard de fpayn le pays dun denerer
(Je pays d'un deniers) garyngale; (galynpale,) clowes; gylofre; pocurer long (7. . pavre
long ;) noiez mugadez (mufradez;) maziozame; (marjorame;) cardemomn) (cardamones ;) de
chefcun 1 quarter douce (d'awee); grayne & de paradys; floer de queynel (gy.), de
chefcun di (dinid. ) unce, de toutes foit fait powdor, &c.

For to make blank mange. — 192.

Put rys (rice) in water al a nyzt (al! wight), and at morowe, wailshe hem clene,
Afterward put hem to the fyres fort (a flerce fire) the they berft (furfl), and not to myche.
Sfithen (rhen) take brawn of capons, or of hennes, foden, and drawe (make) it fmale.
After take mylke of almandes, and put it to the rys, and boile it; and whan it is yboiled,
put in the brawn and alye (i) it therewith, that it be wel chargeant ( #jf); and mung
it fyneliche wel (fir it wery wwell), that it fit not (adberes not) to the pot. And whan
it is ynowz and chargeant, do thereto fugar gode part; put therein almandes fryed in
white grece (/ard), and drefle it forth.

For to make blank defire. —_ 193. -

Take brawn of hennes or of capons yloden without the fkyn, and hewe hem as fmale
as thou may ( you can). And grinde hem in a mortar.  After take gode mylke of almandes,
and put the brawn therein; and ftere ( fir) it wel togyder and do hem to feeth ; and take
floer of rys and amydon and alye it, fo that it be chargeant (#ff); and do (pur) thereto
fugar a gode plenty, and a plenty of white grece (/erd). And when it is put in difshes,
firewe uppon it blanche powdor, and thenne put in blank defire, and mawmenye (vide
next number) in difshes togider, and ferve forth,

For to make mawmenny. — 194.

Take the chefe, and of flefsh of capons or of hennes, and hakke fmale in a mortar.
Take mylke of almandes, with the broth of freifsh becf, other (or) freifsh flefsh. And
put the flefsh in the mylke, other (or) in the broth, and fet hem to the frye (corrige fire) ;
and alye (mix) hem up with flocr of rys (rice) or gaftbon (¢y.) or amydon, as chargeant
as the blank defire; and with zolkes of ayren and fafron for to make it zelow ( yellow).
And when it is drefit in difshes with blank defire, {tyk above clowes de gilofre, and ftrewe
powdor of galyngale above, and ferve it forth. :

The pety pruant (gu.) —_ 1935.

Take male marow (gu.), hole parade (gu.), and kerve it rawe. Powdor of gynger,
zolkes of ayren, dates mynced, raifons of corance, falt a lytel. And loke that thou make
thy paft with zolkes of ayren, and that no water come thereto. And forme thy ceffyn,
and make up thy paft.

Payn puff (gu.) — 196.

Eodem modo fait (in the fame manner make) payn puff; but make it more tendre
the paft ; and loke the paft be ronde of the payn puff, as a coffyn and a pye.

XPLICIT ®. The

™ The word was intended to be ** Explicit,” the initial letter was probably omitted for the reafon mentioned
an note {1).
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The following Memorandum at the end of the roll,
« Antiguum hoc monumentum oblatum et mifflum eflt majeftati veftree vicefimo
« feptimo die menfis Julii, anno regni veftri feliciflimi vicefimo viij ab humilimo veftro
fx fuﬂdim, veltrasque majeftati fideliflimo.
“ Ed. Stafford,

“ Hzres domus fubverfe Buckinghamiens,”

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






No. 2.

| ANCIENT COOKERY. A.D. 138:1.

HIC INCIPIUNT UNIVER3SA SERVICIA TAM DE CARNIBUS QUAM DE PISSIBUS.

1. For to make furmenty.

YM?1 (take) clene wete (wwbeat), and bray it in a morter wel, that the holys (buliy)

gon al of, and feyt (feeih) yt til it brefte (burf), and nym yt up, and lat it kele
{cool), and nym fayre (clean) frefch broth, and fwete mylke of almandys, or fwete
mylke of kyne, and temper yt al. And nym the yolkys of eyryn (eggs). Boyle it a lityl,
and fet yt adon (dewn), and mefle yt forthe wyth fat venyfon and fré‘% moton.

2. For to make pife (peafe) of Almayne.

Nym wyte pifyn (peas), and wafch hem, and feeth hem a gode wyle. Sithfyn (fben)
wafch hem in ﬁoldr: (cold) watyr, unto (wnf#/) the holys (bulls) gon of alle in a pot; and
kever it wel, that no breth paffe owt; and boyle hem ryzt wel; and do (pwi) thereto
gudhm}rlke of almandys, and a party of flowr of ris, and falt, and fafron, and meffe yt
forthe.

3.
Cranys and herons {chulle be enarned (enarmed) wyth lardons of fwyne and roftyd,
and etyn wyth gyngynyr (ginger).
4o
Pecokys and partrigchis (pariridges) {chul ben yparboyld, and lardyd, and etyn
wyth gyngenyr.
5. Mor-
3 " Nym." To mim (from the Ang. Sax. niman) formerly fignified to take, or lay hold of, in a pood

%ni It has now chamged its fignification, and means to purloin, or fteal, Vide Lye’s Jun. Etym. Ang. in
.
0
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B Morterelys (mortrews fupra).

Nym hennyn (bens) and porke, and feth hem togedere. Nym the lire ( fleft) of the
hennyn, and the porke, and hakkyth (cnt) fmale, and grynd hit al to duft (éray it 10 a
iffe), and wyte bred therwyth. And temper it wyth the felve ( fame) broth, and wyth
eyryn (qu. berrings), and Co{un: it with fafron; and beile it and difch it, and caft thereon
powder of peper, and of gyngynyr, and ferve it forthe.

6. Caponys (capons) in concys.

Schal be fodyn (forled). Nym the lire ( ffefs), and brek (érwife) it fmal in a morter,
and peper, and wyre bred therewyth; and temper it wyth ale, and ley (mwix) it with the
capons, Nym hard fodyn eyryn (eggs), and hewe the wyte fmal, and hafte (caf?) thereto;
and nym the zolkys al hole, and do hem in a dyfch, and boyle the capons, and colowre
it wyth fafron, and falt ir, and meffe it forthe.

7. Hennys (bens) in bruet (&roth).

Schullyn (/2ali) be fcaldyd, and fodyn wyth porke, and ?rynd dpcp}'r, and comyn
bred, and ale, and temper it wyth the felve broth; and boyle, and colowre it wyth
fafron, and falt it, and mefle it forthe. =

8. Harys (bares) in cenee (probably Cinee No. 51).

Schul be parboylyd, and lardyd, and roftid ; and nym onyons, and mynce hem rizt
(right) fmale; and fry hem in wyte gres (Jerd), and grynd ll:epcr, bred, and ale, and the
onions thereto, and colowre it with fafron, and falt it, and f{erve it forth.

9. Haris in talbotays. (gu.)

Schul be hewe in gobbettys (euf iufo preces), and fodyn with al the blod. Nym bred,
piper, and ale, and grynd togedere, and temper it with the felve ( fame) broth, and boyle
it, and falt it, and ferve it forth.

0. Conynggys (rabbits) in gravey.

Schul be fodyn and hakkyd in gobbettys and grynd gyngynyr, galyngale, and cancl.
And temper it up with god almand mylk; and boyle it; and nym macys, and clowys,
and keft (caft) therein, and the conynggis alfo; and falt hym, and ferve it forthe.

IT. For to make colys.

Nym hennys and fchald hem wel ; and feth hem after; and nym the lire [ fef®),
and hak yt fmal, and bray it with otyn grotys (saten grits) in a mortar, and with wyte
bred; anc{ temper it up wyth the broth. Nym the grete bonys, and grynd hem al to
duft, and keft (caff) hem al in the broth, and mak it thorw ( frain in through) a clothe,
and boyle it, and ferve it forthe.

12, For to make noumbles (vide fupra).

Nym the nomblys of the venyfon, and wafch hem clene in water, and falt hem ;
and feth hem in wweye (/wo) waterys, Grynd peper, bred, and ale, and temper it wyth
: the
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;hghl-eﬂunde brothe, and boyle it; and hak the noumblys, and do theryn, and ferve it
ortne.

IRk For to make blanche brewet de Alyngyn.

Nym kedys (kids) and chekenys, and hew hem in morfellys, ‘and feth hem in almand
mylk, or in kyne mylke. Grynd gyngyner, galingale, and caft thereto; and boyle it,
and ferve it forthe.

14. For to make blomanger.

Nym rys (rice) and lefe (peck) hem, and wafch hem clene, and do thereto god
almande mylk ; and feth hem, til they al to breft; and than lat hem kele (coof) ; and nym
the lire ( fled) of the hennyn (kens), or of capons, and grynd hem fmal. Keft (cafl)
thereto, wite grece (/ard), and boyle it. Nym blanchyd almandys, and fafron, and let
hem above in the dyiche, and [erve yt forthe.

1E. For to make afronchemoyle.

Nym eyren wyth al the wyte, and myfe (mix) bred and fchepys talwe (muston fuet),
as grete as dyfes (dice). Grynd peper, and fafron, and caft thereto. And do (puf) it in
the fchepis wombe (2efly). Seth it wel, and drefle ic forthe, of brode leches thynne

(#pon broad thin crufis).

16. For to make brymens.

Nym the tharmys (guts) of a pygge, and wafch hem clene, in water and falt; and
feth hem wel ; and than hak hem {male ; and grynd pepyr, and fafron, bred and ale, and
boyle togedere. Nym wytys of eyren, and knede it wyth flour, and make fmal pelotys
(falls), and frye hem with wyte grees, and do hem in difches above (wpon) that othere
mete, and ferve it forthe.

17. For to make appulmes.

Nym appelyn (apples) and feth hem, and lat hem kele (c20/), and make hem thorw
a clothe ( fram them through a cloth); and on flefch dayes kaft (caf) thercto god fat breyt
(froth] of bef, and god wyte grees, and fugar, and fafron, and almande mylk ; on fyfch
dayes oyle de olyve, and gode powders ( /pices grownd finall), and ferve it forthe.

18. For to make a froys (fraife).

Nym wveel and feth it wel, and hak it fmal, and grynd bred, peper, and fafron, and
do thereto; and frye yt, and preflc it wel upon a bord, and drefle yt E:rrthc.

19. For to make fruturs ( fritters).

Nym flowre and ayryn and grynd peper and fafron and make thereto a batour, and
par aplyn (pare apples), and kyt hem to brode penys (probably broad pieces), and keft hem
theryn, and fry hem in the batour wyth frefch grees, and ferve it forthe,

20. For to make chanke (qu).

Nym porke, and feth it wel, and hak yt fmal. Nym eyren (eges) wyth al the wytys,
and fiwyng hem wel al togedere, and caft gode fete mylke thereto; and boyle yt, and
mefle it forthe. _

Oz 20, For
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21. For to make juflel.

Nym eyryn wyth al the wytys, and mice (mince) bred. Grynd peper and fafron, and
do t}l‘:crcm, and temper yt, wyth god frefch broth of porke, and boyle yt wel, and mefie yt
forthe,

22, For to make gees (geefe) in ochepot (botchpor).

Nym and fchald hem wel, and hew hem wel in gobettys, al rawe, and feth hem in her
n:a'n (own) grees, and caft thereto wyn or ale a cuppe ful, and myre (mince) onyons fmal
and do thereto; and boyle yt, and falt yr, and mefle yt forthe.

2T For to make ayren in breut (breozh).

Nym water, and welle (qv.) yt. And brek eyryn, and haft theryn; and grynd peper
and fafron, and temper up wyth fwete mylk, and boyleit, and hakke chele fmal, and caft
theryn, and meffe yt forthe.

24. For to make crayton (qy).

Tak checonys (ebickens) and fcald hem, and feth hem, and giqrnd gyngen_other (or)
pepyr, and comyn (cummin feed); and temper it up wyth god mylk; and do the checonys
theryn; and boyle hem, and ferve yt forth.

2. For to make mylk roft.

Nym fwete mylk, and do yt in a panne. Nyn (sym) eyreyn wyth al the wyte, and
fwyng hem wel, and caft thereto; and coloure yt wyth fafron, and 1it tyl yt wexe
thykke; and thanne feth ( frain) yt thorw a culdore (cullinder), and nym that levyth (twhar
remains), and prefle ytup on a bord ; and whan yt ys cold larde it, and fcher (/#7ck) yr on
fchyverys (ftewers), and rofe yt on a grydern ( grid-iron), and ferve yt forthe.

26. For to make cryppys.

Nym flour, and wyrﬁ of eyryn, fugur other (or) hony, and fweyng rogedere; and
make a batour (batfer). Nym wyte grees (lard), and do yt in a pofnet (pax), and caft
the batur thereyn, and ftury (fir ) to thou have many (/i it is formed inte many lumps),
and tak hem up, and mefle hem wyth the frutours, and ferve forthe.

2 For to make berandyles (qy).

Nym hennys (bens), and feth hem wyth god buf ( good beef), and whan hi ben fodyn
(when they are boiled), nym the hennyn, and doawey the bonys, and bray fmal yn a mortar,
and temper yt wyth the broth, and feth yt thorw a culdore (ew/finder), and caft thereto
powder of gyngenyr, and fugar and graynys of powmis-gernatys ( pontegramates), and boyle
yt, and drefle yt in dyfches ; and caft above clowys, gylofres, and maces, and god powder
{ ground fpice), ferve yt forth.

28. For to make capons in caffelys.

Nym caponys, and fchald hem. Nym a penne (corrige ben) and opyn the fkyn at the

hevyd (bead), and blowe hem tyl the {kyn ryfe from the ﬂelﬁw; and do of { pull off ) the fkyn

al hole; and feth the lire (fe®) of hennyn, and zolkys of heyryn (eges), and god powc!#ré
an
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and make a farfure (fufing) ; and fil ful the fkyn, and parboyle yt; and do yt on a fpete,
and roft yt, and droppe yt wyth zolkys of eyryn, and g l53(:;1.1.'»:!-*#, roftyng. And nym the
caponys body, and larde yt, and rofte it; and nym almande mylk, and amydon (wide fupra
Na. 37), and mak a batur (atfer), and droppe the body roftyng, and ferve yt forthe.

29. For to make the blank furry.

Tak braun (brawwn) of caponys, other of hennys, and the thyes, wythowte the fkyn;
and kerf hem fmal als thou mayft, and grynd hem fmal in a morter; and tak mylk of
almaundys, and doyn the branne, and grynd hem thanne togedere, and feth hem togeder’.
And tak flour of rys, other amydon, and lye (mix) it, that yt be charchant (/) ; and do
thereto fugur a god ]Earti, and a party of wyt grees, and boyle yt; and wan yt ys don in
dyfchis, ftraw upon blank poudere, and do togedere blank de fury, and manmene, in a
dyfch, and ferve it forthe.

30- For to make manmene (qy).

Tak the thyys, other the flefch of the caponys, fede (gy). hem, and kerf hem fmal
into a morter ; and tak mylk of almandys, wyth broth of frefch buf, and do the Aefch in
the mylk, or in the broth; and do yt to the fyre, and myng (msngle) yt togedere, wyth
flour of rys, othere of waflelys, als charchant als the blank de fure; and wyth the zolkys
of eyryn, for to make it zelow, and fafren ; and wan yt ys dreflyd in dyfches, wyth blank
de fure, ftraw upon clowys of gelofre, and ftraw upon (sver #f) powdre of galentyn, and
ferve yt forthe.

31 For to make bruet of Almayne.

~ Tak partrichys roftyd, and checonys, and qualys roftyd, and larkys ywol (whale),
and demembre the other; and mak a god cawdel, and dreffe the fefch in a dyfch, and
ftrawe powder of galentyn therupon ; ftyk upon, clowys of gelofre, and ferve yt forthe.

32. For to make bruet of Lombardye.

Take chekenys, or hennys, or othere flefch, and mak the colowre als red as any blod ;
and tak peper, and kanel, and gyngyner bred ; and grynd hem in a merter, and a porcon
of bred, and mak that bruer (#resb) thenne ; and do that flefch in that broth, and mak hem
boyle togedere, and flury it wel; and tak eggys, and temper hem wyth jus of parcyle
( parfley), and wryng hem thorwe a cloth; and wan that bruet is boylyd, do that thereto,
and meng tham togedere wyth fayr grees, fo that yt be fat ynow, and ferve yt forthe.

13- For to make blomanger.

Do ris in water al nyzt ; and upon the morwe (morisww), walch hem wel, and do hem
upon the fyre for to (#/) they breke, and nozt for to muche. And tak brann of caponis
fodyn, and wel ydraw, and fmal; and tak almaund mylk, and boyle it wel wyth ris, and
wan it is yboylyd, do the flefch therin, fo that it be charghaunt ; and do thereto a god part
of fugure, and wan it ys dreflyd forth in difchis, ftraw theron blaunche pouder, and I'tri{
( flick) theron almaundys fryed, wyt wyte grece, and ferve ye forthe.

4. For to make fandale that party to blomanger.

Tak flefch of caponys and of pork fodyn ; kerf yt fmal into a morter togedere, and bray
that wel. And temper it up, wyth broth of caponys, and of pork, that yt be wel char-
chaunt ;
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chaunt ; alfo the crem of almaundys. And grynd eggs and fafron, or fandres togedere,

that it be coloured ; and firaw upon, powder of galentyn, and ftrik thereon, clowys, and
maces, and ferve it forthe.

e For to make apulmos.

Tak applys, and feth hem, and let hem kele; and after mak hem thorwe a cloth, and
do hem in a pot, and kaft to that mylk of almaundys, wyth god broth of bufin flefch dayes,
do bred ymyed (minced) therto. And the fifch dayes do therto oyle of olyve, and do therto
fugur, and colour it wyth fafron, and ftrew theron powder, and ferve it forthe.

36. For to make mete gelee (jelly), that it be wel chariaunt ( fiuficiently fiff.)

Tak wyte wyn, and a party of water, and fafron, and gode fpicis, and flefch of piggzys,
or of hennys, or frefch fifch, and boyle them togedere; and after, wan yt ys boylyd, and
cold, dres yt in difchis, and ferve yt forthe.

281 For to make murrey.

Tak mulbery, and bray hem in a morter, and wryng hem thorth a cloth ; and do hem
in a pot over the fyre, and do therto, fat, bred, and wyte greffe, and let it nazt (uor)
boyle, no ofter than onys; and do ther'to a god party of fugur, and zif yt be mozt ynowe,
colowrd, brey mulburus, and ferve yt forthe.

38. For to make a penche of egges.

Tak water, and do it in a panne to the fyre, and lat yt fethe ; and after tak eggs, and
brek hem, and caft hem in the water ; and after tak a chefe, and kerf yt on fowr partins
(parts), and caft in the water ; and wanne the chele and the cglgys ben wel fodyn, tak hem
owt of the water, and wafch hem in clene water, and tak waltel breed, and temper yt wyth
mylk ofa kow. And after, do yt over the fyre; and after forfy (/eafon) yt wyth gyngener,
and wyth comyn, and colowr yt wyth fafron, and Iye yt wyth eggys; and oyle the fewe
(liguor) wyth boter ; and kep wel the chefe owt, and drefle the fewe, and dymo ( put more)

s ther'on, al ful; and kerfthy chefe in lytyl fchyms ( preces), and do hem in the fewe
wyth eggys, and ferve yt forthe.

39. For to make comyn.

Tak god almaunde mylk, and lat yt boyle, and do ther'in amydon, wyth flowr of rys,
and colowr yt wyth fafron; and after dreffe yt wyth graynis of poungarnetts (pomegranates)
other wyth reyfens, zyf thow haft non other; and tak fugur, and do theryn, and ferve
it forthe.

40. For to make frutuars.

Tak crommys of wyte bred, and the flowris of the fwete a;.i;p}rlrre, and zolkys of eggys
and bray hem togedere in a morter; and temper yt up wyth wyte wyn; and mak yt to
fethe; and wan yt is thykke, do thereto god fpicis of gyngener, galyngale, canel, and
clowys, gelofre, and ferve yt forth,

41. For to make rofee.

Tak the flowris of rofys, and wafch hem wel in water, and after bray hem wel in a
morter; and than tak almondys, and temper hem, and feth hem; and after tak flefch of

capons,
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capons, or of hennys, and hac yt {male, and than bray hem wel in a morter, and than do
yt in the rofe, fo that the flefch acorde wyth the mylk, and fo that the mete be char-
chaunt; and after do yt to the fyre to boyle, and do thereto fugur, and fafron, that yt
be wel ycolowrd, and rofy, of levys, and of the forfeyde flowrys, and ferve it forth.

42. For to make pommedorry.

Tak buff, and hewe yt {mal, al raw, and caft yt in a morter, and grynd yt, nozt to
fmal ; tak fafron and grynd ther'wyth; wan yt ys grounde, tak the wyte of the cyryn,
zyf yt be nozt ftyf. Caft into the buf, pouder of pepyr, olde refyns, and of coronfe
(carrants), {et over a panne wyth fayr water, and mak pelotys of the buf; and wan the
water, and the pelots, ys wel yboylyd, fet yt adon, and kele yr, and put yton a broche
(/pit), and roft yt, and endorre (#afle) yt wyth zolkys of eyrn, and ferve yt forthe.

43 For to make tonge de buf (meat’s tongue).

Nym the tonge of the rether (the ox or cow) and {chalde and {chawe { frrape) vt wel and
rizt clene, and feth yr and fethe. Nym a broche (larding pir), and larde yr wyth lardons,
and wyth clowys and gelofre and do it roftyng, and drop yt wel yt roftyd, wyth zolkys of
eyrin, and drefle it forthe.

44. For to make rew de rumfy.

Nym fwynys fet and eyr, and make hem clene, and feth hem, alf wyth wyn, and
half wyth water; caft mycyd onyons ther'to, and god fpicis; and wan they be yfodyn :
nym and rofty hem in a gryder’ (grid-fror), wan it is yroftyd, keft thereto of the felve
broth hy lyed wyth, amydonn, and anyeyd (minced) onyons, and ferve ye forth.

45. For to make bukkenade.

Nym god frefch flefch, wat maner fo yt be, and hew yt in fmale morfelys, and feth
yt wyth gode frefch buf; and caft ther'to gode mynced onyons, and gode fpicerye, and
alyth (mix) wyth eyryn, and boyle, and drcl'ﬁ: yt forth.

46. For to make fpine.

Nym the flowrys of the haw thorn, clene gaderyd, and bray hem al to duft, and
temper hem wyth almaunde mylk, and aly yt wyth amydonn, and wyth eyryn wel thykke,
and boyle it. and mefle yt forth; and flowrys and levys abovy on (laid upon t).

47 . For te make rofee; and frefee, and fwan, fchal be ymad in the felve
: maner.

Nym pyggus, and hennys, and other maner frefch flefch; and hew yt in morfelys,
and feth yt in wyth wyn, and gyngyner, and galyngale, and gelofi’, and canel; and bray
yt wel; and keft thereto, and alye yt wyth amydon, other wyth flowr of rys.

48.  For to make an amendement formete, that ys to falt and over mychyl
(7. e. roo falr).

Nym etemele (oatmeal), and bynd yt in a fayr lynnen clowt, and lat yt honge in the
pot, fo that yt thowche nozt (fouch wor) the bottym; and lat it hongy ther'ynne a god
- wyle,



44 ANCIENT COOKERY.

wyle; and feth (7. e. hen) fet yt fro the fyre, and let yt kele; and yt fchal be frefch ynow,
wythoute any other maner licowr ydo ther’to.

49. For to make rapy.

Tak f'}rl.%s, and reyfyns, and wyn, and grynd hem togeder; tak and draw hem
thorw a cloth, and do ther'to, powder of alkenet, other of rys; and do ther'to a god
quantite of pepir, and vyneger; and boyle it togeder, and mefle yt, and ferve yt forth.

50. For to make an egge dows (egerdonce, [upra).

Tak almaundys, and mak god mylk, and temper wyth god wynegar clene; tak
reylynys, and boyle hem in clene water, and tak the reyfynis, and tak hem owt of the
wa;_cr, hand boyle hem wyth mylk, and zyf thow wyl, colowr yt wyth fafron, and ferve
yt forth,

¥Te For to make a mallard in cyney.

Tak a mallard and pul hym drye, and fwyng over the fyre ; draw hym, but lat hym
touch no water; and hew hym-in gobettys, and do hym in a pot of clene water; boyle
hem wel, and tak onyons and boyle, and bred, and pepyr, and grynd vogedere, and draw
thorw a cloth; temper wyth wyn, and boyle yt, and ferve yt forth. <

§2. For to make a bukkenade.

Tak veel and boyle it; tak zolkys of cggys, and mak hem thykke, tak macis, and
powdr of gyngyn’, and powder of peper, and boyle yt togeder, and mefle yt forth.

53+ For to make a roo broth.

Tak parfile, and yfop, and fauge, and hak yt {fmal, boil it in wyn and in water, and
a lytyl powdr’ of peper, and mefle yt forth.

54, For to mak a bruet of farcynefle.

Tak the lyre ( fleb) of the frefch buf, and bet it al in pecis, and bred, and fry yt
in frefch gres; tak it up and drye it, and do yt in a veffel, wyth wyn, and fugur, and
powdr’ of clowys; boyle yt togedere, tyl the flefch have drong the liycour’, and take the
almande mylk, and quibibz (cubebs, ﬁ#n:}, macis, and clowys, and boyle hem togeder’;
tak the flefch, and do ther'to, and meife it forth.

45. For to make a gely.

Tak hoggys fer (feet), other pygeys, other erys, other partrichys, other chiconys,
and do hem togeder’, and feth hem in a pot; and do hem in flowr’ of canel, and clowys,
other or grounde; do ther'to vineger; and tak and do the broth, in a clene veflel of al
thys; and tak the flefch, and kerf yt in fmal morfelys, and do yt therein. Tak powder
of galyngale, and caft above, and lat yt kels (coof) ; tak bronches of the lorer tr' and ftyk
over it; and kep yt al fo longe as thou wilt, and ferve yt forth.

56.  For to kepe venifon fro reftyng ( fpoiling).

Tak venifon wan yt ys newe, and cuver it haftely wyth fern, that no wynd may
come thereto; and wan thou haft ycuver yt wel, led yt hom, and do yt in a foler {cellar),
that
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that fonne ne wynd may come ther'to; and dimembr’ (difiwember) it; and doyt ina clene wa-
ter,and lefyt ther’ half a day ; and after do yt up on herdeles for todrie; and wan yt ys drye,
tak falt and do after thy venifon axit (as #f requires), and do yt boyle in water, that yt be
other fo fale, als water of the fee, and moche more; and after, lat the water be cold, that
it be thinne; and thanne do thy venifon in the water; and lat yr be therein thre daies
and thre nyzt; and after tak yt owt of the water, and falt it wyth drie falt, ryzt wel, in a
barel, and whan thy barel ys ful, cuver it haftely, that funne ne wynd come thereto.

57 For to do away reftyn (ruf) of venifon.

Tak the venifon that ys reft, and do yt in cold water; and after mak an hole in the
herthe, and lat yt be thereyn thre dayes and thre nyzt; and after tak yt up, and fpot yt
wel wyth gret galt of peite ( fa/ti-perre) there were the reftyng ys, and after lat yt hange
in reyn water al nyzt or mor’.

&8, For to make pondorroge.

Tak partrichis, wit longe filettes of pork, al raw, and hak hem wel fmale, and bray
hem in a morter, and wan they be wel brayed, do thereto god plente of pouder, and
zolkys of eyryn; and after mak ther'of a farfure (fuffing) formed of the gretnefle of a
onyon; and after do it boyle in god breth of buf, other of pork; after lat yt kele; and
after do it on a broche of hafel {J!r:rzfe_fgf:]l, and do them to the fere to rofte; and after
mak god bature of flour’ and egg’; on batur’ wyt (e batter white) and another zelow ;
and do thereto god plente of fugur; and tak a fethere, or a ftyk, and tak of the batur’,
nm'_l’: Pr:ynl;:jthc:'ﬂn above the applyn (apples), fo that on be wyt, and that other zclow,
wel colourd.

EXPLICIT SERVICIUM DE CARNIBUS.

HIC INCIPIT SERVICIUM DE PISSIEBUS.

I. For to make Egardufe.

Tak lucys (pikes) or tenchis, and hak hem fmal in gobett’, and fry hem in oyle de
olive ; and fyth (#ben) nym vineger, and the thredde party of fugur, and myncyd onyons
fmal, and boyle al togeder'; and caft ther'yn clowys, macys, and quibibz, and ferve
yt forthe,

2. For to make rapy.

Tak pyg’ or tenchis, or other maner frefch fyfch, and fry yt wyth oyle de olive;
and fyth nym the cruftys of wyt bred, and canel, and bray yt al wel in a mortere, and
temper yt up wyth god wyn, and cole Elﬂm.-'u} yt thorw an herfyve (bair—ficve), and that
yt be al cole of canel, and boyle yt; and caft ther'in hole clowys, and macys, and quibibz,
and do the fyfch in difchis, and rape abovyn, and drefle yt forthe.

P e For
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2 For to make Fygey.

Nym lucys, or tenchis, and hak hem in morfell’, and fry hem; tak vyneger, and
the thredde party of fugur, myncy onyons fmal, and boyle al togedyr; caft ther'yn macis,
clowys, quibibz, and ferve yt forth.

4. For to make pommys morles.

Nym rys, and bray hem wel, and temper hem up wyth almaunde mylk, and boyle
yt; nym applyn and par’ hem, and fher hem fmal als dicis ( finall as dice), and caft hem
ther'yn after the boylyng, and caft fugur wyth al, and colowr yt wyth fafron, and caft
ther'to pouder, and ferve yt forthe.

e For to make rys moyle (No. 15, fupra).

Nym rys, and bray hem ryzt wel in a morter; and caft ther'to god almaunde mylk,
and fugur, and falt, boyle yt, and ferve yt forth.

6. For to make fowpys dorry.

Nym onyons, and mynce hem fmale, and fry hem in oyl dolyf (ofive ¢/7). Nym
wyn, and boyle yt wyth the onyouns; tofte wyte bred, and do yt in difchis, and god
almande mylk alfo, and do ther'above, and ferve yt forthe.

. For to make blomanger of fylch.

Tak a pound of rys, les (pick) hem wel, and wafch, and feth tyl they brefte; and
lat hem kele ; and do ther'to mylk of to pound of almandys; nym the perche, or the
lopufter, and boyle yt, and keft fugur and falt alfo ther'to, and ferve yt forth.

8. For to make a potage of rys.

Tak rys, and les hem, and walch hem clene, and feth hem tyl they brefte ; and than
lat hem kele; and feth (rber) caft ther'to almand mylk, and colour it wyth fafron, and
boyle ir, and mefle yt forth.

9. For to make lamprey frefch in galentyne.

Schal be latyn blod atte navel ; and fchald yt, and roft yt, and ley yt al hole up on
a plater, and zyf him (give bim) forth wyth galentyn, that be mad of galyngale, gyn-
gener, and canel, and drefle yt forth.

10. For to make falt lamprey in galentyne.

Yt fchal be ftoppit over nyzt in lews (lewe-twarm) water, and in braan (éran), and
flowe, and fodyn ; and pyl onyons and feth hem, and ley hem al hol by the lomprey, and
zif hem forthe wyth galentyne, makyth wyth ftrong vyneger, and wyth paryng of wyt
bred ; and boyle it al togeder’, and ferve yt forthe.

11. For to make lampreys in bruet.

They fchulle be fchaldyd, and yfode, and ybrulyd upon a gredern (éroiled upor a
gred-iron) ; and grynd peper and fafron, and do ther’to, and boyle it, and do the lomprey
ther'yn, and ferve yt furtl;;. :

12, For
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12. For to make a ftorchon ( furgesn).

He fchal be fhorn in befys (pieces), and ftepyd over nyzt, and fodyn longe as fefch;
and he fchal be etyn in venegar.

13 For to make folys in bruet.

They fchal be fleyn ( &i'd), and fodyn, and roftyd upon a gredern; and grynd
peper, and fafron, and ale ; boyle it wel, and do the fole in a plater, and the bruct above;
and ferve it forth.

14. For to make oyflryn in bruet.

They fchul be fchallyd ( Aelled), and ylod in clene water ; grynd peper, fafron, bred,
and ale, and temper it wyth broth; do the oyftryn ther'ynne, and boyle it, and falt it,
and ferve it forth.

15. For to make E:Ijrs in bruet.

They fchul be flayn, and ket in gobett’, and fodyn; and grynd peper, and fafron,
other myntys (or mint), and perfele, and bred, and ale, and temper it wyth the broth,
and boyle it, and ferve it forth.

16. For to make a lopifter.

He fchal be roftyd in his fcalys in a ovyn, other by the feer, under a panne, and ctyn
wyth veneger.

17. For to make porreyne.

Tak prunys fayrift, wafch hem wel and clene, and frot ( fhake) hem wel in fyve, for
the jus be wel ywronge; and do it in a pot; and do ther'to wyt gres, and a party of
fugur, other hony, and mak hem to boyle togeder’; and mak yt thykke with flowr of rys,
other of waftel bred; and wan it is fodyn, drefle it into difchis, and ftrew ther'on powder,
and ferve it forth.

18. For to make chirefeye (cherries).

Tak chiryes at the feft of Seynt John the Baptift, and do away the ftonys; grynd hem
in a morter, and after frot hem wel in a feve, fo that the jus (juice) be wel comyn owe;
and do than in a pot; and do ther'in, feyr gres, or boter, and bred of waftrel ymyid
(eruméled), and of {ugur a god party, and a porcion of wyn; and wan it is wel ylodyn,
and ydreffyd in dylchis, ftik ther'in clowis of gileft’, and ftrew ther'on fugur.

1. For to make blank de fur'.

Tak the zolkys of eggs fodyn, and temper it wyth mylk of a kow; and do ther'to
comyn, and fafron, and flowr’ of ris, or waftel bred myed ; and grynd in a morter; and
temper it up wyth the milk, and mak it boyle; and do ther'to wit (whites) of egg’
corvyn fmale; and tak fat chefe, and kerf ther'to (ent inmto 5t), wan the licour is boylyd ;
and {erve it forth.

P2 20. For
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20. For to make grave enforfe.

Tak tyd (qu.) gyngener, and fafron, and grynd hem in a morter, and temper hem
up wyth almandys; and do hem to the fir, and wan it boylyth wel, do ther'to zolkys
of egg’ fodyn, and fat chefe corvyn in gobettis; and wan it is dreflid in difchis, ftrawe
up on powder of galyngale, and ferve it forth.

21. For to make hony doufe.

Tak god mylk of almandys, and rys, and wafch hem wel in a feyr’" veflel, and in
fayr' hoth water ; and after do hem in a feyr towayl (clean towel) for to drie; and wan that
they be drye, bray hem wel in a morteral to flowr’; and afterward rak two partyis (parts),
and do the half in a pot, and that other half in another pot ; and colowr that on wyth the
fafron, and lat that other be wyt; and lat yt boyle tyl it be thykke; and do ther'to a god
party of fugur, and after drefle yt in twe difchis (fwoe difbes); and loke that thou have
almandys boylid in water, and in fafron, and in wyn; and after frie hem, and fet hem
upon the fyre; fethith mete ( feethe it properly), and ftrew ther'on fugur, that yt be wel
ycolouryt, and ferve yt forth.

22. For to make a potage feneboiles. <

Tak wite benes and feth hem in water, and bray the benys in a morter al to nozt
(very much) ; and lat them fethe in almande mylk ; and do ther'in wyn and heny, and feth
reylons in wyn, and do ther’to, and after drefle yt forth.

23 For to make tartys in applis.

| Tak %od-: applys, and gode fpycis, and figys, and reyfons, and perys, and wan they
are wel ybrayed, colourd wyth fafron wel, and do yt in a cofyn, and do yt forth to bake
wel.

24. For to make rys alker.

Tak figys, and reyfons, and do awey the kernelis (kermels), and a god party of applys,
and do awey the paryng of the applis, and the kernelis, and bray hem wel in a morter;
and temper hem up with almande mylk, and menge (mingle) hem wyth flowr of rys, that
yt be wel chariaunt ( #ff), and ftrew ther'upon powder of galyngale, and ferve yt forth.

25. For to make tartys of fyfch owt of Lente.

Mak the cowche (ernff) of far chefe, and gyngener, and canel, and pur’ crym of
mylk of a kow, and of helys ylodyn; and grynd hem wel wyth fafron ; and mak the
d“;.‘.l“tht of canel, and of clowys, and of rys, and of gode {pycys, as other tartys fallyth
to be.

s 26. For to make morrey.
Requir’ de carnibus ut fupra (vide Part 1, No. 37).

27.  For to make flownys (perbaps cuflards) in Lente.

Tak god flowr, and mak a paft, and tak god mylk of almandys, and flowr of rys,
other amydon; and boyle hem togeder’ that they be wel charaud; wan yt is I!l:uﬂld
thykke,
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thykke, take yt up, and ley yt on a feyr' bord, fo that yt be cold; and wan the cofyns
ben makyd, tak a Eart}r of, and do upon the coffyns, and kerf hem in fchiveris (ewt ibem
o pieces), and do hem in god mylk of almandys, and figys, and datys, and kerf yt in
fowr partyis, and do yt to bake, and ferve yt forth.

28. For to make rapee.

Tak the cruftys of wyt bred, and reyfons, and bray hem wel in a morter; and after
temper hem up wyth wyn, and wryng hem thorw a cloth, and do ther'to canel, that yt
be al colouryt of canel; and do ther'to hole clowys, macys, and quibibz; the fylch fechal
be lucys other tenchis fryid, or other maner fyfch, fo that yt be frefch, and wel yfryed,
and do yt in difchis, and that rape up on, and ferve yt forth.

29. For to make a porrey chﬂpdc}'n.

Tak an hundred onyons, other an half, and tak oyle de olyf, and boyle togeder’ in a
pot; and tak almande mylk, and boyle yt, and do ther'to. Tak and make a thynne
paft of dow, and make thereof as it were ryngis (rings); tak and fry hem in oyle de
olyve, or in wyte grees, and boil al togedere.

30. For to make formenty on a fichfsday.

Tak the mylk of the hafcl notis (bhazle muts), boyl the wete wyth the aftermelk, til
it be dryyd; and tak and colour yt wyth fafron; and the ferft mylk caft ther'to, and
boyle wel, and ferve yt forth.

Al For to make blank de fyry.

Tak almande mylk, and fowr’ of rys. Tak ther'to fugur, and boyle thys togeder’,
and difche yt; and tak almandys, and wet hem in water of fugur, and dryc hem in a
panne, and plante hem in the mete, and ferve yt forth.

32. For to make a pynade or pyvade.

Take hony, and rotys (reors) of radich, and grynd yt fmal in a morter, and do yt
ther'to that hony, a quantite of broun fugur and do ther'to. Tak powder of peper, and
fafron, and almandys, and do al togeder’; boyl hem long, and hold yt in a wet bord,
and let yt kele, and mefle yr, and do yt forth. -

17 For to make a balourgly broth.

Tak pikys and fpred hem abord, and helys (eels) zif thou haft; fle hem, and ket
hem in gobbettys, and feth hem in alf wyn, and half in water. Tak up the pykys and
elys, and hold hem hote, and draw the broth thorwe a clothe ; do powder of gyngener,
peper, and galyngale, and canel into the broth, and boyle yt; and do yt on the pykys
and on the elys, and ferve yt forth.

EXPLICIT DE COQUINA QUE EST OPTIMA MEDICINA.
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Potage de frumenty.

T AKE clene qwete (wheat) and bray hit wele in a morter, that tho holles gone
alle of, and then feth hit that hit breke in faire watur, and then take hit up
and let hit cole, and when thowe wyl noce (drefs) hit, put it in a pot, and do therto
gode brothe and cowe mylk, or mylk of almondes, and colour hit wythe faffron, and
take raw zolkes of eyren and bete hom (them) wel in a veflell, and do in the pot, but

let hit not boyle aftur ; and ferve hit forthe.

Grounden benes.

Take benes, and drye hom in an oven, and grynde hom at a mylne, and wenowe
276 oute the hulles; and take and wafh hom clene, and do hom in a pot and feth hom,
and do therto gode broth, and ete hom wyth bacon.

Drawen Benes.

Take benes grounden, and breke hom in a morter, and drawe hom up wythe
gode brothe, and take onyons and mynfe hom {mal, and fethe hom and do thercto ;
and colour hit with faffron, and ferve hit forthe.

Growell of forfe.

274 Take porke and other gode flefche, and fethe it, and make gode growell, and

colour hit wyth faffron, and take the lefe of porke fethen, and other porke, and

rynde hit fmalle, and drawe the grewell thorgh a ftreynour, and do the porke
511:1.'-::!:0, and let hit boyle, and ferve hit forthe.

Blaunche porre.

Take the qwyte (white) of lekes and parboyle hom, and hew hom fmall, and
take onyons and mynfc hom therewith, and do hom in a pot, and put thereto gode
: broth,

% The numbers in the margin refer to the pages in the M3,
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broth, and let hit boyle, and do therto fmale briddes (4irds), and feth hom therewyth,
and colour hit wyth faffron, and do therto pouder marchantt, and ferve hit forthe.

Cabaches.

Take cabaches and cut hom on foure, and mynce onyons therewith, and the white
of lekes, and cut hom fmall, and doall togedur in a potte, and put therto gode broth,
;pdﬁ]:e:hhir boyle; and colour hit with faffron, and put therto pouder douce, and ferve

it forthe,

Joutes on fleth day.

Take cole, and borage, and lan% de beeff' (fuglofs), and parfell, and betes, and
arage, and avence, and vyolet, and faveray, and fenelle, and {ethe hom; and when
ther ben fothen, (foiled) rake and prefle oute clene the watur, and hewe hom (malle,
?‘nd]dn hom in a pot, and put thereto gode brothe, and let hit fethe, and ferve hit
orthe.

Rapes (furneps) in potage.

Take rapes and fcrape hom wel, and wafh hom clene in hote watur, and then cut
hom on pecesinto a veffell into warme watur, and make hom right clene, and then do
hom in a pot, and do gode brothe thercto, and let hit fethe; or elles clene watur and
oyle on a flefh day, but the watur muft boyle or (before) the rapes byn put in, and
colour hit wyth faffron, and ferve hit forthe, and forifh the difthes with pouder douce;
and on the fame manerc make paternakys and fterwytes ( Eirrits).

Potage of gourdys.

Take yonge gourdys, and pare hom clene, and wath hom in hote watur, when
thai byn cut on peces, and do hom in a pot, and do therto gode broth, and mynfe
onyons and do therto, and let hom feth ; then take foden porke and grynde hit {fmal,
and tempur hit with rawe yokes of eyren, and put hit to the potage, and colour hit
wyth faffron and ferve hit forthe, and cafte thereon pouder douce.

Rys in potage of fleth.

Take rys and wafh hom clene, and put hom in a pot, and do thereto gode brothe,
and let hit fethe tyl the rys bee ynough, then do thereto almonde mylke, and colour
hit wyth faffron, and let hit boyle, and ferve hit forthe.

Grene pefen (peafe) to potage.

Take yonge grene pefen, and fethe hom with gode broth of beef, and take (Parf'ell,
fage, faveray, and yfope, and a lytel brede, and bray all this in a morter, and fume of
the pefen therwyth, and tempur hit wyth the broth, and do hit in a pot to the other
pefen, and let hit boyle togedur, and ferve hit forth.

Grene pefen unftreynet with herbs.

Take grene pefen and let hom fethe wyth gode brothe of beeff, and take parﬁ:ﬂ,
fage, faveray, and ylope, and cut hom fmal, and do hom in the pot, and let hom boyle

tyl hit aly (mix) hitfelf, and colour hit with faffron ande ferve hit forthe. -
rene

t ¢ Pouder marchant.,” Pulverized fpices,
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Grene pefen wyth bakon.

Take old pefen, and boyle hom in gode fleth broth that bacon is fothen in, then
take hom and bray hom in a morter, and temper hom wyth the broth, and ftrayne
hom thurgh a ftreynour, and do hom in the pot, ande let hom boyle tyl thai alye
homfelf, and ferve hit forthe wyth bacon.

Brus to potage.

Take the nombuls (wméles) of a fwyne and parboyle hom and cut hom {mal, and
do hom in a pot, and do therto gode brothe ; and take the white of lekes, and flitte
hom, and cut hom fmale, and do hom ther, and onyons mynced, and ler hit boyle;
then take bredde fteped in brothe, and drawe hit up wyth blode and vynegur,
and put hit into a pot, and do thereto pouder of pepur and of clowes, and let
hit boyle, and ferve hit forthe; and in the fame wyfe make the nombuls of purpoys

(porpoifes)-

Corance (curranfs) to potage.

Take nombuls of a calf, or of a fwyne, or ofa fhepe, and parboyle hom, and then
cut hom fmale and do hom in a pot; and take fage and parcyl, yfop, faveray, and
grene chebolles, (young omons) and hew hom fmal, and do thereto and alay hit with
the yolkes of egges, and colour hit with faffron ; and in the fetting downe do thereto
verjus and pouder of canel, and of clowes, and of ginger medelet (mingled) togedur,
and ferve hut forthe.

Nombuls of a dere.

Take nombuls of a dere and parboyle hom, and kerve hom fmal and put hom in
a pot to gode brothe; and rake bredde and ftepe hit in brothe, and drawe hit thurgh
a f{treynour, and do it into the pot, and blode and vynegur medelet therwyth; and
take onyons and mynce hom f{malle, and do therto, and let hit wel boyle; and put
thereto pouder of pepur and of clowes, and of cancl, and let hit wel fethe, and ferve
hit forthe.

Roo (ree) in brothe.

Take the lyvre of a roo or of a bore, and a quantite of the flefh, and parboyle it
wel, and cut hit fmal, and do it in a pot; and put thereto half watur and half wyne,
and boyle hit wel, and take bredde and ftepe it in the broth, and draw it thurgh aftrey-
nour, and put it in the pot; and do therto onyons mynced, and raifynges of corance
(¢wrrants) and pouder of pepur, and of clowes, and of cancl, and a godele (greas
quantity) of vynegre, and let it wel fethe, and ferve hit forth.

Roo in fene.

Take fleth of a roo and pyke hit clene and parboyle hit, and then take hit up and
drye hit wyth a clothe, and hewe hit on gobettes, and put it ina pot; and do thereto
wyne and let it fethe, and take fage, arﬁ-E ylope, and hewe hit {fmal, and put thereto

ouder of pepur, and of clowes, am‘F of cancl, and colour it with blode, and let hit
le, and ferve hit forthe.

Q_ Hares
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Hares in padc]].

Take hares and flee hom, and pyke hom clene, and hewe hom on gobettes, and
put hom in a pot wyth the blode, and feth hom; and whan thai byn ynegh, take hom
up and do hom in colde watur, and clenfe the broth into a faire , and do other
Endf broth thereto; and take almondes, and bray hom, and tempur hit wyth the fame

roth, and put hit therto, and onyons parboyled and mynced, and do hit in the por,
and fet hit on the fyre, and let hit boyle, and do thereto powder of clowes, and of
canell, and maces, and a lytel vynegar; then take the flesth wele wathen, and the
bones clene pyked out, and do hom in the pot to the broth, and let hit boyle, and
ferve hit forth.

Farfure for hares.

Take hares and flee hom, and wathe hom in broth of Aefhe with the blode; then
boyle the brothe, and fcome hit wel, and do hit ina pot, and more broth therto; and
take onyons and mynce hom and put hom in the pot, and fet hit on the fyre, and let
hit fethe, and take bred and ftepe hit in wyn and vynegur, and drawe hit up, and do
hit in the potte, and pouder of pepur, and clowes, and maces hole, and pynes, and
rayfynges of corance; then take and parboyle wel the hare, and choppe hym on go-
bettes, and put hym into a faire urthen pot, and do thereto clene grefe and fet hit on
the fyre, and ftere hit wele tyl hit be well fryed, then cafte hit in the pot to the broth,
and do therto pouder of canell and fugur, and let hit boyle togedur, and colour hit
wyth faffron, and ferve hit forthe.

Muntelate to potage.

Take vell (veel).or motun, and fmyte hit on gobettes, and put it in a pot with
watur, and let it fethe; and take onyons and mynce hom, and do thereto, and parfel,
fauge, ylope, favery, and hewe hom f{male, and do hit in the pot, and coloure hit
wyth faffron, and dothereto powder of pepur, and of clowes, and of maces, and alaye
hit wyth yolkes of rawe eggus and verjus; but let hit not feth after, and ferve hit
forthe.

Drore to potage.

Take almondes, and blaunche hom, and grynde hom, and temper hit up wyth
gode brothe of flesthe, and do hit in a pot, and let hit fethe; and take onyons, and
mince hom, and frye hom in frethe grcs:&nnd dotherto; then take fmale briddes, and
parh-ﬂ}*ft hom, and do thereto, and put thereto pouder of canel, and of clowes, and a
lytel faire grees, and let hit be white, and let hit boyle, and ferve it forthe.

.Bukenade to potage.

Take hennys (bens) or conynges (rabbits) or vel, and hewe hit on gobertus, and
fethe hit in a pot; and take almondes, and grinde hom, and tempur hit wyth the
brothe, and put in the pot, and do thereto raifynges of corance, and fugur, and pouder
of gynger, and of canelle, and clowes, and maces, and colour hit wyth faunders, and
alye hut up wyth amyden ; and, if thow wil, take onyons, and mynce hom, and frie
hom in grece, and hew fmall parfel, fauge, ylope, and faveray, and do hit thereto,
and let hit boyle, and if hit be teo thyn, rake foure of rys, and do thereto, and drefle
hit forthe ; and florefh the dysfhes wyth drage. B

rowet
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Browet of almayne.

Take conynges and parboyle hom, and choppe hom on gobettus, and rybbes of
ﬁurke or of kydde, and do hitin a pot, and fethe hit; then take almondes and grynde
om, and tempur hit up wyth broth of beef, and do hit in a pot; and rake clowes,
maces, pynes, ginger mynced, and raylynges of corance ; and take onyons and boyle
hom, then cut hom and do hom in the pot; and colour hit with faffron, and let hit
boyle; and take the fleth oute from the brothe and cafte therto; and take alkenet and
frye hit, and do hit in the pot thurgh a ftreynour; and in the fettynge doun puttherto
a lytel vynegar, and pouder of gynger medelet togedur, and ferve hic forch.

Blaundefore to potage.

Take almondes and grynde hom when thai byn blounchet ( é/anched) and tempur
hom, on fyfshe day wyth wyn, and on fetheday with broth of fleth, and put hit ina
pot, and therto floure of rys, and let hit boyle ; then take the braunc of hennes, or of
capons, and bray hom, and tempur hit up with the broth of the capons, and do hit
in the pot, and colour hit with faffron; and do therto gynger mynced, and powder
of canel, and fugur ynogh, and ferve hit forth, and florith hit with white annys.

Blaumanger to potage.

Take capons and fethe hom, and when thei arne ylothen (are doiled), take hom
up; then take almondes and blaunche hom and bray hom, and tempur hom wyth the
broth, and do hit in a pot, and fet hit on the fyre and boyle hit, and do therto rys
parboylet ; and take the brawne of the capons and cefe (ext) hit fmalle, and do therto ;
and take pynes or almondes and cut hom on foure, and frye hom in grefe, and do
therto ; and put therto fugur, and drefle hit forthe, and florefh hic with red annys in
confeit (in confedtion).

Blaunche bruet of almayn.

Take kydus (kids) or chekyns, and hewe hom on gobettus, and feth hom, and do
therto grapes, and powder of gynger and of canell ; and take almondes and bray hom,
and make gode mylke, and do therto, and colour hit rede or zelowe, and ferve hit
forthe,

Rofe to potage.

Take floure of ryfe, and do therto almonde mylke, and put it ina pot, and fethe
hit tyl hit be thick, and then take the braune of capons and of hennes, and bray hom
fmal, and tempur hit with the brothe and do hit in the pot ; and put therto powder of
canel and clowes, and maces hole, and colour hit with faunders and ferve hit forthe.

Mawmene to potage.

Take almondes and blaunche hom, and hra;r hom, and drawe hom up wyth watur
or wyn, then take the braune of capons or fefauntes, and bray hit fmal, and tempur
hom up wyth the mylk, and do therto floure of ryfe, and put hit in a pot, and let hit
boyle ; and do therto pouder of ginger and of clowes, and of canel and fugur ; and take
ryfe and parboyle hom, and grynde hom, and do therto, and colour hit with faunders,
and dreffe hit forthe indyfhes, and take the greynes of snmngarnnrd (pomegranates) and

fteke therin, or al es or pynes fryed in grefe, and ftrawe fugur above.
Q2 Murre
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Murre to potage.

Take almondes and grynde hom, and tempur hit uﬁ with brothe of beeff, and
do hit in a pot, and take porke fothen and bray hit, or the braune of hennes or of
capons, and do hit in the pot, and let hit boyle and thyck hit with floure of ryfe,
that hit be welle ftondynge (/f), and colour hic with faunders and faffron depe,
and put therto powder of cgn:;.-nts and fugur, and flour of canell; and in the fetting
downe, ftur hit well togedur, and drefle hit up, and ftrawe above rede anys in
confeit.

Capons in confy.

Take capons and rofte hom tyl thai byn neygh ynogh; then take them off
the fpitte, and choppe hom on gobettes with brothe of beef, tempur hom and do
hom in a pot, wyth almonde mylke; and do therto flour of ryfe or brede fteped
in the fame brothe, and drawe hit thurgh a {treynour, and powder of clowes, and
of canel, and of maces; and take harde eggus fothen, and take oute the yolke al
hole, and cut the white fmale, and do hit in the pot and colour hit wythe faffron,
and let hit boyle, and drefle hit up in dyfhes, anED lay the yolkes hole opon and
clowes therwyth.

-

Critone to potage.

Take the offall of capons, and of hennes, and of other foules, and make hom
clene, and fethe hom, and cut hom fmal; then take gode mylke of kyne, and put
hit in a pot, and do thereto frefh broth, and let hit boyle; and take a lytel bredde,
and drawe hit up with mylk, and thyk hit therwyth; then take egpes, and fethe
hom harde; then take the white, and cut hit fmalle, and do it in the pot; and do
thereto pouder of liyngtr, and of canelle, and alye hit with rawe yolkes of eggus,
and colour hit wyth faundres, and let hit boyle togedur; then take the yolkes of
the fothen egges, and fry hom in greefe, and drefle up the potage, and floresth hit
up therwythe, and wyth pouder of gynger and fugure.

Vinegrate to potage.

Take felettes of porke, and rofte hom tyl thai byn half rofted; then take and
fmyte hom on gobettes, and do hom in a pot wyth wyne, and a lytel vynegar; and
take onyons, and mynce hom, and do thereto; and put therto pouder of pepur,
and of ginger, and of canel, and let hit boyle, and ferve hit forthe.

Bouce Jane.

Take gode cowe mylk, and put hit in a pot, and fethe hit, and take fage,
parfel, ylope, and favory, and other gode herbes, and fethe hom and hew hom
fmalle, and do hom in the pot; then take hennes, or capons, or chekyns, when
thai byn half rofted ; take hom ofsthe fpit, and fmyte hom on peces, and do therrto,

and put therto pynes and rayfynges of corance, and let hit boyle, and ferve hit
forthe.

Pyeges in fauge.

Take pygees and {calde hom, and wath hom clene, and fmyte hom on gobettes,
and fethe hom in watur and falt, and when thai arne ynough, take hem up, all'Jd
et
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let hem kele (cool); then take fauge and parfel and grinde hit, and do therto brede
fteped in vynegur, and grynde hit fmal, and take the yolkes of harde cgpes and
do thereto, and grynde hir al togedur and tempur hit up wyth vynegur fum dele
thick (pretty thick) ; then put thy pygges in a faire vefiel, and poure the fewe above,
and ferve hit forth colde.

Sauce Madame.

303 Take fauge and parfel, yfope, and faveray, and qwynfes (guinces), and gode
peres pared, and cur hom and garlyk and grapes; then take gees clene walshen, and
fyl the gees therwythe, and fowe wel the hole that no grees Eﬂ oute, and roft hom
wel, and kepe the grefe clene that droppes in the roftynge ; then take galentyne and
the grees of the gees, and do hit in a poftenet (prpkn); and when the gees byn
ynough, take hom of the fpitte and fmyte hom on peces, and take that that is within
imal hewen, and do it in the poltenet; and do therto a litel wyn and raifynges of
corance, and suuder of gynger and of canel, and let hit boyle, then drefle thi gees
in platers, and poure the fauce above, and ferve hit forthe.

Goos in hochepot.

304 Take a goos not fully rofted, and chop her on gobbettes and put hit in a pot,
and do therto brothe of frefh flefh, and take onyons and mynce hom, and do therto ;
take brede, and ftepe hit in brothe, and drawe hit up with a lytell wyn, and do
hit in the pot, and do therto pouder of pepur and of clowes, and of maces, and of
rayfynges of corance, and colour hit with faffron and faunders, and let thi pottage
be hangynge (thick), and ferve hit forthe.

Egurdouce to potage.

305 Take conynges and parboyle hom, or capons, or hennes, or kydde, or lambe,
and chop hom on peces, and frie hom in faire grefe, and do hom in a fairc pot, and
take onyons and parboyle hom, and mynce hom and frye hom, and do therto; then
take redde wyne, and a lytel vynegur, and pouder of pepur, and of gynger, and
of canell, and put hit al in the por and let hit wel boyle rogedur, but do therto
a godele of faire white grees, and colour hit with faunders, and ferve hit forth.

Stewet beef to potage.

Take faire ribbes of beeff, or elles take other gode beef, and fmyte hit on peces,
and wafh hit clene and do hit in a pot, and put therto a lytel watur, and a gode
dele wyne; and take onyons ynogh, and mynce hom, and do therte, and gode
herbes, cut hom fmal and put therto; and take bred ftepet in brothe, and draw

3ob hit thurgh a ftreynour, and do hit therto, and cover hit wel, and let hit wel fethe s
and do therto pouder of cloves and maces, and colour hit with faunders ; and in the
fettynge down do therto a lytel vynegur medelet wyth pouder of canel, and ferve
hit forthe, and do therto raifynges of corance.

A drye ftewe for' beeff.

Take a grete glafle, and do thi beef therin, and do therto onyons mynced, and

hole clowes, and maces, and raifinges of corance, and wyn; then ftop hit welle,
307 and fethe it in a pot with watur, or in a cawdron, but take gode care that no. watur
goe in ; or take a faire urthen por, and lay hit well with iplentes ( fmall pieces of
wond')
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wasd) in the bothum, that the flefsh neigh hit not; then take rybbes of beef or
faire leches, and couche hom above the {plentes, and do therto onyons mynced,
and clowes, and maces, and pouder of pepur and wyn, and ftop hit well that no
eyre ( fleam) goo oute, and fethe hit wyth efy fyre.

A difshe mete for fomere.

Take garbage of capons, and of hennes, and of chekyns, and of dowes (dsves),
and make hom clene, and fethe hem, and cut hom fmal, and take parfel and hew
hit fmal, and dreflfe hit in platers, and poure vynegur thereon, and cafte thereon
pouder of gynger, and of canel, and ferve hit forthe colde at nyght.

Pejons ftewet.

Take pejouns (pigeons) and wafsh hom clene, and ftoppe ( ﬁ:q ) hom well with
garlek, and parfel fmal hewen, and do hom in a potte by homfelf; and put therto
gode brothe and fauge, and parfel, yfope and faveray fmal hewen, and powder of
pePFr, }::ﬂd of clowes, and colour hit with faffron, and do thereto verjus, and ferve
hit forthe.

Felettes in galentyne. 2

Take fylettes of porke, and rofte hom tyl thai byn nere ynogh, then take hom
of the {pitte, and do hom in a pot, and chop hom, if thowe wyl, on gobettes; and
do therto gode brothe of beef, and drawe up a lyoure (mixfure) of brede fteped in
brothe and vynegur, and do therto powder of clowes and of maces, and put therto
galentyne, and lct hit fethe, and colour hit with faunders, and ferve hit forthe.
Or take felettes of porke, or of beef, and let hom welle rofte, take onyons and

arboyle hom, and mynce hom, and frye hom in faire grees, and do hom in a
poftenet (pipkin) and do therto wyn and powder of maces and of clowes, and make
%nde galentyne with pouder of cancll ynogh, and raifynges of corance, and let hit

oyle, and when thi felettes byn rofted, dreflfe hom forthe, and poure the f{yrippe
theron.

Viaunde de Cypres.

Take the braune of capons, and of hennes, and grynde hit {malle; and take
almonde mylke made with gode brothe, and do hit in a pot, and do therto floure
of ryfe, and let hit boyle; and do therto the grounden flefh, and fugur, and clowes,
and maces, and colour hit wyth ynde, and let hit boyle togedur, and loke hit be
ftondynge, and dreffe hit forthe, and almondes or paynes (corrige prumes) fryed,
and ftyk hom right up therin.

Conynges in grave.

Take conynges and parboyle hom, and chop hom on gobettes, and do hom
in a pot, and fethe hom in gode brothe; then take almondes and grynde hom,
and drawe hom up wyth hmﬁm of beef, and do hit in a pot, and let hit boyle; and
and do thi conynges therto, and take the broth and ftreyne hit thurgh a ftreynour
into the pot to the mylke, and to the conynges, and do therto clowes, and maces,
and pynes, and fugur; and coloure hit with faunders, and faffron, and baftarde,
and powder of canell medelet togedur, or other wyne, and make hit a fteyned

colour; and in the fettyng doune do therto a lytel vynegur, and ferve hit forthe.
Conynges



312

313

ANCLENT COOKERY 59

Conynges in turbaturs,

Take conynges and parboyle hom, and rofte hom tyl thai byn negh ynogh,
and then take hom up and chuﬁpc hom on gobettes, and do hom in a pot; and
do therto almonde mylk made with gode brothe of beef; and do therto clowes and

ynger mynced, and pynes, and raifynges of corance, and fugur or hony, and let
it boyle; and colour hit with faunders or {faffron ; and in the fettynge downe do
therto a lytel vynegur, and powder of canelle medelet togedur, and ferve hit forthe.

Conynges in cyne.

Take conynges and parboyle hom, and fmyte hom on gobettes and {ethe hom;
and take onyons and mynce hom, and frye hom in grees, and do therto; and take
bred fteped in brothe and blode, and drawe up a lyoure (mixture) wyth brothe
and vynegur, and do therin; and pouder of pepur and of clowes, and ferve hit
forthe.

Conynges in clere broth.

Take conynges and parboyle hom, and fmyte hom on gobettes, and fethe
hom in watur and wyne; and when they arne yfethen, then take hom up, and
pike hom clene, and clenfe thi brothe into a faire pot, and do thi flefsh therro,
and gode herbes and Fﬁudcr marchaunt, and let hit well ftew, and colour hit with
faunders, and in the fettynge doun put therto pouder of gynger medeler with a
lytel vynegur, and ferve hit forthe.

Bor (lvar) in counfett.

Take felittes of braune and let hom lye in merfaus (in faak) an houre, and
then parboyle hom, and refte hom, and do in a pot clarifiet honey, and honey
and wyn togedur; and put therto pouder of pepur, and of clowes, and ftere hit
fafte tyl hit be thyk, and in the thikkynge do the rofted felettes therto, that al the
fewe (/iguor) may cleve to hom ; and qwhen the fawfe is bounden to the felettes,
then take hom out of the pot, and lay hom on a bourde to kele, and when that

314 ben colde, dreffe hom forthe three in a dyfsh, and befide hom barres of filver,
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and in the mydward a barre of golde, and ferve hit forth.

Boor in brafey.

Take the ribbes of a boor while thai byn frefh, and parboyl hem tyl thai byn
half fothen; then take and rofte hom, and when thai byn rofted, take and chop
hom, and do hom in a pot, and do therto gode frefshe brothe of beef and wyn,
and put therto clowes, maces and pynes, and raifynges of corance, and pouder of
pepur ; and take onyons and mynce hom grete, do hom in a panne with frefh grees,
and fry hom, and do hom in the potte, and let hit wel fethe al topedur; and take
brede ftepet in brothe, and drawe hit up and do therto, and colour hit with faunders
and faffron; and in the fettynge doun put therto a lytel vynegur, medelet with
pouder of canell; and then take other braune, and cut fmal leches ( flices) of two
ynches of length, and caft into the pot, and drefle up the tone {ome) with the tother,
and ferve hit forthe.

Bore
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Bore in egurdouce.

Take frefsh braune and fethe hit, and kerve hit in thynne leches, and lay three
in a dyfshe, then take dates and raifynges of corance, and wafsh hom clene, and -
bray hom in a mortar, and in the brayinge calt therto a few clowes, and draw hom
up with clarre or other fwete wyne, and do hit in a pot, and let hit boyle, and
do therto a gode dele of furgur or honey, and ginger mynced; and in the ferrynge
doun, put therto pouder of canel and vynegur medelet togedur, and colour hit with
faunders and faffron depe; then take pynes or almondes blaunched, and frye hom
in faire grees, and then take hom up and let hom drie, and when thow wilt drefle
up ]Ehi braune do the pynes in the pot and poure the {yrip thereon, and ferve hit
forthe.

Browet farfyn.

Take almondes and bray hom, and tempur up with brothe of beef, and make
gode thikke mylk, and do hit in a pot; and do therto clowes, maces, and pynes,
and raifynges of corance, and mynced gynger, and let hit fethe; and take bred,
and ﬁcﬁt‘: in {wete wyne, and drawe hit up and do therto, and put therto fugur;
then take conynges and parboyle hom, or rabettes, or fquerelles and fry hom, and
partriches parboilet; alfo fry hom al hole for a lorde; and elles choppe hom on
gobettes, and when thai byn almofte fryer, caft hom into the pot, and let hom
boyle al togedur, and colour hit with faunders and faffron; and do therto vynegur,
and pouder of canel ftreynet with wyn, and gyf hit a boyle; and then take hit from
the fyre, and loke the pottage be rennynge (sbix), and caft therein a gode dele of
poudur of gynger, and ferve hit forth, a hole conynge, or a rabet, or a fquerel,
or a partriche, for a lorde.

Browet tuflay.

Take almondes blaunchet, and bray hom, and tempur hom up withe gode
frefhe brothe, and make the mylk thyk, and put hit in a faire pot, and let hit {ethe,
and do therto clowes, maces, and pynes, and raifyngcs of corance, and gynger
mynced ; then take felettes of porke, and fethe hom, and do therto pouder of pepur,
and rawe zolkes of eggus, ang colour hit with faffron, and when thai byn almofte
fothen, take hom up, and do hom inro the pot to the fyrip, and let hit boyle al
togedur, and in the fc[tynﬁ‘e doun do therto a lytel vynegur and ferve hit forthe ;
and if thow will chaunge the colour, take faunders and faffron, and make the potage
of fangwayn ( fanguine, red) colour for wyntur feafon.

Checones in critone for X mefles 1.

Take checones and make hom clene, and choppe hom on quarters, and fethe
hom ; and when thai byn half fothen take hom up and pylle (puli) of the fkynne,
and frie hem in faire grefe, and drefle hom up, and cafte theron powder of gynger
and fugur; then take 1ii pounde of almondes, and blaunche hom, and drawe up
a gode thik mylk with the brothe, and other gode brothe therwith, and do hit ina
pot and fethe hit; and put therto hole clowes, maces, and fp}rncs, and let hit boyle

pouder of ginger, and
medel

1 A myfl, 1. e, 2 quantity fufficient for a certain number of people.
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medel hit wyth vynegur, and ferve hit forthe, and poure the fyrip theron, and
cafte theron pouder of ginger and fugur ; and a hole chekyn for a lorde.

Chekyns in fauge.

Take chekenes and make hom clene and choppe hom, but a hole one for a
lorde, and fethe hem, and when thai byn fothen pul of the fkyn; then take fauge
and parfel and grinde hom fmal, and do therto harde zolkes of eggus ynowe, and
tempur hom up with wyn, and drawe hom up thurgh a ftreynour into the pot;
then loke hit be thik, and do therto clowes and fugur, and pouder of canel, and
in the fettynge doun put therto a lytel vynegur ; then couche the chekyns in platers,
and poure the fewe (ligwor) theron, and ferve hit forthe colde.

Chekyns in mufc.

Take fmale chekyns and make hom clene, and choppe hom, and do hom in
a pot, and put therto gode brothe of frefsh fleth and wyn, and let hom fethe, and
do therto fauge and parfel cut fmal; and do therto pouder of pepur and hole clowes,
and maces, and pynes, and raifynges of corance, and colour hit up with faffron,
and take zolkes of rawe eggus, and drawe hom up thurgh a ftreynour into the pot,
and let hit boyle togedur, and in the fertynge doun do therto a lytel werjus, and
ferve hir forthe.

Gele of chekyns or of hennes.

Take chekyns, hennes, or cokkes, or capons, and fethe hom, and when thai
arne ynogh take hom up, and take out the braune, and kepe hit; and bray the other
dele (parr), bones and all; and do therto a lytel bredde, and drawe hit up with
the fame broth, but blowe of the grees; and do therto wyn, and a lviel vynegur
and fugur, and let hit boyle; then take the braune and bray hit fmalle, and put
hit therto unftreyned ; and do therto pouder.of gynger and of canel, and colour
hit with faffron; then take the peftelles (/egs) of the chekyns and couche hom in
dyfshes, and poure the fewe above, and ferve hit forthe.

Gele of flefshe.

Take vell, or pyggus, or capons, or hennus, or gryfe (gron/e), and fethe hom
wel togedur a longe tyme in watur and wyn; then take oute the flefhe and clenie
the brothe, and bﬂlm: of the grees, and put therin thi pouder, and colour hir with
turnefole, or with ynde, or with alkenct, or faunders, or faffron; and do therto
fugur or honey, and let hit boyle; and if thou wyl make hit white, take er thow
clenfe thi brothe, and tempur hit with almondgs mylk, and then clenfe hir, and
do thy pouder therto, and fethe it; and if hit be on fylsh day, make hit on the
fame manere of playfle (plaije), or of codlynge, or of eles, or of pykes, or of foles,
or tenches. And if thow wil make hit u% two maner of colours in a dyfshe, take
and make a rounde of pafte, and lay hitin the mydwarde of the chargeoure (di),
and poure in the fl‘.‘lﬂ; and when hit is colde, take oute the paite, and poure the
tother of another colour, and ferve hit forthe colde.

“Farfure for chekyns.

Take Iﬁ'cl'sh porke, and fethe hit, and hew hit fmal, and grinde hit wel; and
put therto harde zolkes of cgges, and medel hom wel togedur, and do therto
R raifynges

&
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raifynges of corance, and pouder of canel, and maces, and quibibz (cwéebs), and
of clowes al hole: and colour hit with faffron, and do hit into the chekyns; and
then parboyle hom, and rofte, and endore (bafle) hom with rawe zolkes of egges,
and flaume hom if hit be nede, and ferve hit forthe.

Farfure for chekins.

Take the zolkes of harde egges, and bray hom f{mal, and take fauge and
parfel and hew hit fmal, and medel (mmgle) hom wel togedur, and do therto
raifynges of corance, and pouder of canel, and pouder of ginger, and do into
the chekyns, and parboyle hom, and rofte hom, and do as I faide rofore.

Malardes in cyne.

Take malardes, and make hom clene, and chop hom, and fethe hom with
gode brothe of beef in a pot, and do therto onyons mynced grete, and do therto
wyne and pouder of pepur; then take bredde, and ftepe hit in brothe, and draw
hit up, and do hit in a pot, and clowes, and maces, and pynes, and colour hit
with faunders and faffron; and put therto fugur or honey, and in the fertynge
doun do therto a lytel vynegur, and ferve hit forthe.

-
Blaunche mortrewes.

Take gode cowe mylke, and rawe egges the zolkes wel beten togedur, and
fothen (borled) porke, braye it, and do hit in a panne withouten herbes, and let
hit boyle, and iftere (fir) hit wel tyl hit crudde; then take hit up ande preffe hit
well, and then take almonde mylke or gode creme of cowe mylke, and do hit in
a pannc, and do therto fugur or honey, and let hit boyle; and do the crudde
therto, and colour hit depe with faffron, and then dreffe hit forthe, iii. leches { fices)
in a dyfshe or v. and poure the fothen creme above, and calt theron fugur and
faunders, and maces medelet togedur, and ferve hit forthe.

Rys Lumbarde.

Take rys, and pyke hom clene, and wafshe hom, and parboyle hom, and do
hom in a pot; and do therto gode brothe of beef, and put therto fugur or honey,
and let hit boyle, and coloure hit with faffron; and if thow wilt have it ftondynge,
take rawe zolkes of egges, and bete hom wel togedur, and draw hom thurgh a
ftreynour, and do hit in the pot, and let hit boyle with the potage, and then
drefle hit up in difshes; and take harde zolkes of egges, and clowes, and maces,
and gynger, mynced, and medel hom togedur, and ftraw theron, and ferve hit
forthe.

Leche Lumbarde.

Take porke and fethe hit, and. take of the fkyn, and pyke out clene the
fenowes ( finews), and bray hit, and take and breke rawe egges therto, and medel
hit wel togedur in a faire veflell, and put therto pouder ot pepur, and of clowes,
and raifynges of corance, and dates mynced, and fugur, and de hit in a bleddur
(#ladder), or in a bagge, and let hir wel fethe; and when hit is ynogh take hit up
and cut hit on leches, as hit were pefcoddes; then take gret rayfynges, and bray
hom and drawe hom up with wyne, and do hit in a pot; and do therto almonde

329 mylke, and do therto pouder of pepur and of clowes, and let hit boyle; andﬂil:
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the fettynge doun do therto pouder of canell and of ginger, and tempur hit with
wy'nh; then dreffe thi leches in dyfshes, and poure the {yrip above, and ferve hit
forthe.

Payn ragun.

Take clarified honey, and fugur cypre, and boyle hom togedur with efy fire,
that hit brenne (&urn) not, and when hit hafe boylet awhile take up a drope, and
do hit in a Iytel watur, and loke if it honge togedur; then take hit from the fyre,
and do therto a gret quantitic of pynes, and pouder of ginger, and flere hit well
togeder, tyl hit begynne to thik (/s thicken); then take and caft hit on a wete
table, and leche hit, and ferve hit forthe with rofte on flelsh day, or fried mete
on fyfsh day.

Leche lardys.

Take gode cowe mylke, and parfel, and grinde hit, and tempur hit up withe
the mylke, and do hit in a pot, and take egges and fethe pnr]-:, wel enterlarded,
and hewe hit {mal, and medel hit together, and let hit fethe ; and after thow hale
fo done, take divers pottes, and do in hom mylke, and egges, and perke, thus
medelet as tofore ; and make hom of dyvers colours, fome with faffron, and make
hom zclowe, and another with faunders and faffron, and another with amydoun, and
another with turnefole, and another with alkenet, and another with ynde (indiss),
and another blacke, with fothen blode and cruftes of bred fried, drawen thurgh a
ftreynour; then take al thi veffelles, and Tethe hom, and lay hom on a faire clothe,
one upon another, and prefle hom wel, tyl al the fewe be oute clene, and when
thai byn clene, leche hom thyn (cut them in thin flices), and frie hom a lytel in faire
grefe, and ferve hom forthe.

Craunes and Herns fhall be armed with larde, and rofted and eten withe
pouder of ginger.

Pecokkes and Parteriches fchalle be parboyled, and larded, and rofted and
cten with pouder of gynger. .

At a feefte roiall pecokkes fhall be dight on this manere.

Take and flee off the fkynne with the fedurs [ feathers), tayle, and the nekke,
and the hed theron; then rake the fkyn with all the fedurs, and lay hit on a table
abrode; and ftrawe theron grounden comyn; then take the pecokke, and rofle
hym, and endore (#affe) hym with rawe zolkes of cgges; and when he is rofted
take hym of, and let hym coole awhile, and take and fowe hym in his fkyn, and
gilde his combe, and fo .E:.:nrc hym forthe with the laft cours {conr/e).

Saufe for a goofe.

Take a faire panne, and fet hit under the goofe whill fche roftes (wbile it is
voafting) ; and kepe clene the grefe that droppes thereof, and put therto a godele
of wyn and a litel vynegur, and verjus, and onyons mynced or garlek; then take
the gottes (guis) of the goofe, and flitte hom, and fcrape hom clene in watur and
falt, and fo wasfh hom, and fethe hom, and hak hom fmal; then do all this togedur
in a poftenct (pipkin) and do therto raifinges of corance, and pouder of pepur, and
of gynger, and of canell, and hole clowes, and maces, and let hit boyle, and ferve
hit forthe.

R2 Pevrate
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- Pevrate faufe for veel or venifon.

Take bred and frie it in greefe, and drawe hit up with the brothe and vynegur,
}ndhdu thereto pouder of pepur, and of clowes, and let hit boyle, and ferve hit
orthe.

Saufe blaunk (white fauce) for capons fothen.

134 Take almondes, and blaunche hom, and grinde hom, and tempur hom up
with verjus, and do therto pouder of gynger, and of canell, and ferve hit forthe.

Saufe neyger (black fauce) for hennes or capons.

Take the lyver of the capoune and of the henne, and broyle hom on the coles,
and cruftes of bred broyle alfo therwith, and fet a faire panne under the foules while
thai roften, and when thai begyn to droppe put in the panne a godele of verjus, and
a lyrel vynegur; then take and bray the lyver, and the bredde right fmal, and
grinde therwith a fewe anys, and greynes, and gynger, and canell, and tempur
hit up with that in the panne, and ferve hit forthe when hit is boylet (foiled).

Syrip for a capon or fayfant (pheafant). =

338 Take almondes, and bray hom, and tempur hom up with wyn, and make a
%]udc thik mylke, and colour hit with' faffron, and do hit in a poftener, and put
therto gode plentie of pynes, and raifynges of corance, and do therto pouder of

nger, and of clowes, and of galyngale, and of cancl, and let hit boyle, and put
ugar therto; and when the capons, or the faifantes byn rofted, take and poure the
{fyrip above, and ferve hit forthe.

Saufe neyger for maudelard roafted.

Take bredde fteped in ?}rncgni*, and drawe hit up with vynegar and blode
boyled ; and do therto pouder of pepur, and of gynger, and the grele (far) of the
maudelard, and boyle hit, and ferve hit forthe.

To make galantyne.

336 Take cruftes of bred, and ftepe hom in broken wyn or vynegar, and grinde
hit fmal, and drawe hit up with vynegur thurgh a ftreynour, and do therto pouder
of galyngale, and of canel, and of ginger, and ferve hit forthe.

Vert (green) faufe.

Take parfel, and myntes (mint), and peletur (pellitory), and coftmaryn, and
fauge, and a lytel garlek and bredde, and grinde hit fmal, and tempur hit up with -
vynegur, and do therte pouder of pepur, and of gynger, and of canel, and ferve
hit forthe.

To make gynger faufe.

Take faire light bred, and pare away the crufte, and ftepe the crome in vynegur,

- 337 and grinde hit, and draw hit thurgh a ftreynour with vinegar, and pouder of ginger,
and of ¢anelle, and ferve hit forthe.

Gaunfell
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Gaunfell for gefe.

Take floure, and tempur hit with gode cowe mylke, and make hit thynne, and
colour hit with faffron; and take garlek, and ftamp hit, and do therto, and boyle
hit, and ferve hit forthe.

Chaudern for {wannes.

Take the lyver and al the offall, and make hit clene, and let hit fethe, and
when hit is fothen, take hit up and pyke oute clene the bones, and drefle the lyver
and al the entraile, and chop tﬁe beft; and take bredde fteped in brothe, and drawe
hit up with the blode and brothe thurgh a ftreynour; and do hit in a pot, and let
hit boyle, and do therto wyn, and a lytel vynegur, and pouder of pepur, and of
clowes, and of gynger, and ferve hit forthe.

Cruftade.

Take chekyns, and pejons, and fmale briddes, and make hom clene, and choppe
hom on peces, and ftewe hom al togedur in a gode brothe wel made with faire grele,
and pouder of pepur, and of clowes, and do therto verjoufe, and colour hit withe
faffron ; then make coffyns (fanding crufls wwithout lids) and pynche hom, and couche
thi flesth therein, and put therto rafynges of corance, and pouder of gynger, and of
canell ; and take rawe egges, and breke hom, and ftreyne hom thurgh a ftreynour into
the fewe of the ftewe, and ftere hit well togedur, and poure hit in the coffyns above
the flesthe, and then lay the covere thereon, and [erve hit forthe.

Raffyolys.

Take fwynes lire { fefh), and fethe hir, and hewe hit fmalle, and do therto zolkes
of egges, and medel hit wel togedur, ande make hit right fouple, ande do therto a lytel
larde mynced, and grated chefe, and pouder of ginger, and of canelle ; then take and
make balles therof as gret as an appull, and wynde hom in the calle of the fivyne, every
balle by hymfelf; then make a coityn of pafte fchapet aftur hit (farmed like it), and lay
hit therin, and bake hit; and when thai byn baken, take zolkes of egges, and bete
hom welle in a veflell, and do therto fugur, ande gode pouder, and colour hit with
faffron, and poure above, and ferve hit forthe.

Chowettes on flefshe day.

Take the lyvere of a fwyn, and of hennes, and capons, and cut hom fmal asto a
pye, and frye hom in grefe; then make fmale coffyns, and do hit therin, and do therto
harde zolkes of egges, and pouder of gynger ; then kover hit, and frie hit or bake hit,
and ferve hit forthe.

Farfure to make pome de oringe.

Take the lyvre of porke, and bray hit all rawe right fmal, and do therto pouder of
pepur, and of clowes, and of canel, and faffron, and rayfynges of corance; then take
and make thereof balles lyke appuls, and wete hom well in the white of ezyres, and
then do hom in boylying watur, and let hom fethe, and when thai have fothen awhile,
take hom up and do hom on a fpitte, and rofte hom well ; then take parfel, and grinde
hit, and wringe hit up with egges thurgh a fireynour, and do thertoa lytel Aoure, and

] endore
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endore hom therwith in the roftynge, and if thowe wylt take faffron, or faunders, or
ynde (ixdige) and do therwith as I [aide to fore, and ferve hit forthe.

: Ccrkagr}rs.

Take an olde cok and pull hym (plieck bim) and walshe hym, and flee hym all,
fafe the lygpes (legs); and fyl hym full of the fame farfe (/fuffing); and alfo take a
pygee, and fiee hym from the middes dounward, and fyl hym als full of the fame farfe,
and fowe hym fal{-: togedur, and fethe hom; and when thai have fothen a god while,
take hom up, and do homona fpette, and rofte hom welle ; and take zolkes of epgus,
and do therto faffron, and cndgrc hom therwithe; and when thai arne rofted drefle

hom forthe, and lay on hom golde foyle and fylver.

Urchonys in fervife.

Take the mawe of a grette fwyne, and v. or vi. of pygges mawes, and fylle hom
fulle of the fame farfe, and fowe hom fafte, and fethe hom a lytel while, and make
prikkes of pafte, and fry hom, and fet hom in the mawes made aftur, and yrchon, and
do hom on a fpete, and rofte hom, and endore hom as to fore, and ferve hit forth.

Flampoyntes. -

Take gode enturlarded porke, and fethe hit, and hewe hit, ande grinde hit fmall ;
and do therto gode fat chefe grated, and fugur, and gode pouder ; then take and make
coffyns of thre ynche depe, and do al this therin ; and make a thynne foyle of pafte,
and cut oute thereof fmale poyntes, and frie hom in grefe, and ftike hom in the farfe,
and bake hit, and ferve hit forthe.

Daryalys.
Take creme of almondes, or of cow mylke, and egges, and bete hom well togedur;
and make fmal coffyns, and do hit therin ; and do therto fugur and gode pouders, or

take gode fat chefe and egges, and make hom of divers colours, grene, red, or zelowe,
and bake hom and ferve hom forthe.

Furmente with purpeys.

Take almonde mylk, and withe watur, and make thi furmente therwith, as before
faide, and dreffe hit forth with purpeys.

Porre of pefon.

Take pefon and fethe hom, and kever hom faft tyl thai breke, then take hom up
and ftreyne hom, and mynce onyons, and do al into a pot, and let hit wel fethe; and
do therto oyle and fugur, and colour hit with faffron, and ferve hit forth.

Pefon of almayn.
Take white pefon, and wafsh hom, and fethe hom a gret while; then take hom

-up, and do hom 1in colde watur, til the holys (buiis) gone of; then do hom in a pot,

and let hom wele boyle,s and kover hom, that no brothe goout; and do therto almonde
mylke, and floure of rys, and colour hit with faffron, and ferve hit forthe, and cafte

theron pouder of ginger. Jowtes
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Jowtes made with almonde milk.

Take gode herbes and fethe hom, and hewe hom, and grinde hom fmal; then
take almondes, and blaunche hom, and bray hom, and tempur hom up with watur,
and do hit in a pot, and the jowtes therto, and let hom fethe, and ferve hom
forche.

Fyge to potage.
Take almondes, and blaunche hom, and grinde hom, and tempur hom up with
watur and wyn, and let hit fethe, and rake fyges, and cut hom on foure, and hole
raifynges, and do therin, and pouder of ginger, and honey, and ferve hit forthe.

Poche to potage.

Take egges and breke hom in boylynge watur, and let hom fethe, and when thai
byn fothen take hom up, and take milke and zolkes of egges, and bete hom wel toge-
dur, and do hit inapot; and do therto fugur or honey, and colour hit with faffron,
and let it fethe ; and at the firft boyle take hit of, and cafte therin pouder of ginger;
then drefle the fothen egges in dyfshes, and poure the pottage above, and ferve hit
forthe. *

Bruet of egges to potage.

Take faire watur, and let hit boyle, then do therin buttur and gobettes of chefe,
and let hit fethe togedur; take egges and wringe hom thurgh a ftreynour, and bete
hom wel togedur, and medel hit wel with verjous, and do hit in the pot, but let hit
not boyle, and do therto pouder, and ferve hit forthe.

Tofte to potage.

_ Take wyn and honey, and bete hit well togedur, and fethe hit welle, and fcome
hit welle, and put therto pouder of pepur, and of gynger ; and take and tofte bredde,
and drefle hit forthe, and poure the fewe above.

Aqua patys to potage.
Take and pille garlec, and fethe hit in watur and oyle, and colour hit with faffron,
and do therto pouder marchaunt and falt, and ferve hit forthe.

Soppes in fenell.

Take the blades of fenell, and cutte hom, but not too fmalle, and fethe hoam
in watur ande oyle, and mynce onyons and do therto, and colour hit with faftrom,
and do therto pouder, and take and tofte bredde, and dreffe hit forthe, and poure
the fewe above.

Slitte foppes.

Take -the white of lckes, and flytte hom, and fethe hom in wyn, and oyl,
and do therto pouder and tofte bredde (foafed bread), and do as to forefaide.

Mulculs
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Mufculs (mufcles) in fewe.
Take mufculs and pyke hom clene, and walsh hom, and fethe hom, and caft

349 therto a lytel wyn or ale, when thai byn fothen clenfe thi brothe thurgh a ftreynour,

35

35

-

and do hit in a pot; and mynce onyons and do therto, and ftepe cruftes of bredde
in the brothe, and draw hit up, and do therto, and pouder of pepur, and let hit
fethe, and colour hit with faffron, then put thi mufculs in the pot, and ferve hit
forthe.

Cadel of mufculs to potage.

Take mufculs and fethe hom, and pyke oute the meate clene, and wafsh hom
in wyne, and take fume of hom, and drawe hom up with the fame brothe, then
take almondes and bray hom, and tempur up thi mylke with watur; do al this in
a pot togedur, and take the white of lekes and parboyle hom, and hew hom, and
do therto; and do therto pouder of pepur, and of clowes, and fethe hom, and
mynce onyons, and frie hom in oyle, and do therte, and colour hit with faunders
or faffron ; and in the fettynge doun do therto a lytel verjoufe and vynegur, medlet
with pouder of gynger, and of canel, and ferve hit forthe.

Eles in bruet. o

Take eles and cut hom in peces, and wafsh hom, and do hom in a pot, and
do therto watur and wyn, and onyons mynced, and fage and ‘parfel, and let hit
boyle ; and take cruftes of bredde, and ftepe hom in the brothe, and drawe hom
up with wyne, and do hit in the pot, and poudér of pepur, and colour hit with
faffron, and ferve hit forth.

Eles in forry.

Take eles and cut hom on culpons, and wafsh hom, and take a potte, and do
therin faire watur, and a lytell wyne and onyons mynced, and ¢ herbes, and
let hit fethe; then do thi fyfshe therto, and pouder of ginger and of canell, and
colour hit withe faunders, and ferve hit forthe. :

Balok brothe.

Take eles and flee hom, and cut hom on culpons ( junks), and pykerelles alfo
therwith, and wafsh hom ; then take a pot with faire watur, and let hit fethe, and
do therto onyons mynced, and fauge, and parfell, and other gode herbes; then
put in the fyfsh, and do therto a lytel wyn, that hit be curyd with the fewe (covered
with the liguor); and do therto pouder of pepur, and of ginger, and of galyngale,
and of canell, and colour hit with faunders, and faffron, amf {erve hit forthe.

Eles in grave.

Take almondes, and grinde hom, and drawe hom up with fwete wyn, and
put hit into a pot; and do therto hole culpons of eles, and clowes, and maces,
and raifynges of corance, and pynes, and ginger mynced, and let hit boyle, and
colour hit with faunders ; and in the fettynge doun do therto a lytel vynegur, medelet
with pouder of canclle, and ferve hit forthe. '

Eles
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Eles in brafill.

Take gode fat eles, and fethe hom al hole, and when thai byn fothen, take of
the fylsh from the bones, and do hit in a morter, and dates, parboylet therwith,
and grinde hit fmalle; and do therto the lyver of codlynge fothen, or of other gode
fyfsh, and when hit is grounden, tempur hit up with almonde mylk, and do 1t in
a pot, and let hit boyle; and do therto fugur, and pouder of clowes, and of maces,
and make hit ftondynge ( fif) with floure of rys, and colour hit with faffron and
faunders, and dreffe hit forthe in leches { ffices), and caft theron fugur and gynges
mynced.

Potage wauter.

Take whelkes (welks) and fethe hom, then take oute the fyfsh, and bray hit
in a morter al hole, and tempur hit up with almonde mylke, and do hit in a pot,
and ler hitte fethe; and do therto clowes, and maces, and fugur, and colour hit
with faunders and faffron, and make hit ftondynge with floure of rys, or with bred,
then drefle hit forthe in leches: and caft theron red anys in cumfit, and pouder
of ginger, and fugur medclet togedur.

Crem boyled.

Take crem of cowe mylke, and zolkes of egges, and bete hom wel togedur,
and do hit in a pot, and let hit boyle tyl hit be ftondynge, and do therto {ugur,
and colour hit wit]:no faffron, and dreffe hit forthe in leches, and plante therin floures
of borage, or of vyolet.

Potage of ynde.

Take almonde mylke, made with fwete wyn, and do hit in a pot, and let hit
fethe, and make hit ftondynge with floure of rys; and do therto clowes, and fugur,
and colour hit with ynde that longes to potage, take and breke hit in a morter,
and tempur hit with a lytel wyn, and in the fettynge doun, put hit in the pot, and
drefle hit forthe in leches.

Botyr of almondes.

Take almonde mylke, and let hit boyle, and in the boylinge caft therto a lytel
wyn or vynegur; and when hit is fothen, take and caft hit on a canvas abrode
(fpread it on a cloth), tyl hit be colde, then take and gedur hit togedur, and honge
hit up in a clothe a lytel while, then lay hit in colde watur, and ferve hit forthe.

Crem of almonde mylk.

Take almonde mylke, and boyle hit, and when hit is boylet take hit from
the fyre, and fpringe theron a lytel vynegur; then take and cait hit on a clothe,

and caft theron fugur, and when hit is colde gedur hir together. and leche hit ;
dyfshes, and ferve hit forthe, 8 ECLICT, cche hit in

Tart on Ember-day.

Parboyle onions, and fauge, and parfel, and hew hom fmall, then take gode
fatte chefe, and bray hir, and do therto egges, and tempur hit up therwith; and
5 do
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do therto butter and fugur, and raifynges of corance, and pouder of ginger, and-
of canell; medel all this well togedur, and do hit in a coffyn, and bake hit un-
coveret, and ferve hit forthe,

Tart de bry.

Take rawe zolkes of egges, and gode fat chele, and dreffe hit, and medel hic
well togedur ; and do therto pouder of gynger, and of canel, and fugur, and faffron,
and do hit in a coffyn, and bake hit toforefaid, and ferve hit ferthe,

Tart for Lenton.

Take figges and raifinges, and wafsh hom in wyne, and grinde hom, and
appuls and peres clene pared, and the corke tane out (the cores taken out); then take
refh famon, or codlynge, or hadok, and grinde hit, and medel hit al togedur, and
do hit in a coffyn, and do therto pouder of ginger, and of canelle, ande clowes, and
maces ; and plaunte hit above (ermament it on the top) with pynes, or almondes,
and prunes, and dates quartert, then cover thi coffyn, and bake hit, and ferve hit

forthe.
Chifan.

Take hole roches, and tenchys, or plays, but choppe hom on peces, and frie
hom in oyle; and take cruftes of bredde, and draw hom with wyn, and vynegur,
and bray fygges, and drawe hom therwith; and mynce onyons, and frie hom, and
do therto, and blaunched almondes fried, and raifinges of corance, and pouder of
clowes, and of ginger, and of canell, and let hit boyle, then do thi fifsh ina faire
veflell, and poure thi fewe above, and ferve hit forthe colde.

Farfure for a codlynges hed.

Take the lyver of the fyfsh, and fethe hit, then take bred and ftepe hit in the
brothe, and grinde the lyver, and the bred togedur, and do therto pouder of ginger,
and of canel, and faffron ; and do therto a lyrel of brothe, and raifynges of corance,
and clowes, and maces, and tempur hit well togedur, and do hit in the hed, and
make hit faft, and fethe hit well, and ferve hit forthe. :

Gyngawtre.

Take the pake (a gquantity) of the lyver of hake, or of codlynge, or of hadok,
and parboyle hit well; then take hit up and dyfe hit fmal (eut it finall a; dice); and
do hit in a poftenet, and do therto the fatte of the brothe and wyn, and take light
bred, and drawe hit up with the brothe nentz to thik (wor oo thick) ; and do therto
Eaient}-nc a lytel, and pouder of clowes, and of maces, and let hit boyle, and colour

it grene, and ferve hic forthe,

Lamprons in galentyn.

Take lamprons and fcalde hom, and do hom in a panne, and fethe hom, and
do therto galentyne, but let not be therin moche brothe, and do therto pouder of
ginger, and of canel, and boyle hit, and ferve hit forthe.

Servile
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Servife on fifshe day.

At the firft cours, oyfturs in grave, and baken herringe, and pyke, and ftok
filsh, and merlynges (whitings) fried. At the feconde cours, eles in grave, and
purpays, and galentyne ; and therwith congur, ande falmon, frefshe and dorre rofted,
or gurnard fothen, and baken eles and tart. At the thridde courfe, rofe to potage,
and crem of almondes; and therwith fturgeon, and whelkes, and gret eles, and
lamprons rofted, and tenches in gele ; and therwith daryolus (ewflard baked in a crufl),
and leche-fryes, made of frit and friture.

On fyfsh-day at the firfte cours.

Buttur of almondes, and therwith firmente with the purpoys, and cles in furre,
and grave fyfsh, and falte lampray, and pyke, and hake, or codlynge, or hadok,
with gyngangre (ginger); and part this in fyve, and gret baken eles in brafyle to
potage ; and therwith turbet, and congur, and plays, and foles in fyne, and gele;
and therwith leche-fryes, and pome de orange made of fruyt. At the thridde cours,
potage of ynde, and crem of almondes; and therwith brem de mere, and gurnade,
and crabbes, and crevyfe (cray-fifb), and lamprons in lentyne; and therwith gret
eles rofted, and baken breme or carpe, and chefan, and darryolus, and tarteletes,
ande peres in fyrip.

Servife on flefshe-day.

Bores-hed enarmed (ormamented), and bruce to potage; and therwith beeff, and
moton, and peftels (legs) of porke; and therwith fwan and conynge rofted, and tarte.
Ar the feconde ::mir%‘: drope, and rofe to pm:ge; and therwith maudelard and
faifant, and chekons farfed | ﬂﬂ{.‘ﬁf} and rofted, and malachis baken. At the thridde
courfe conynges in grave, and bore in brafe to potage; and therwith teles rofted,
and partriches, ande woodcock, and fnytes, and raffyolys baken, and flampoyntes.

Servife on flethe-day.

At the firfte courfe, browet farlyne (roth enriched with meat), and charlet to
potage; and therwith bake maudelard, and teles, and fmalle briddes, and do therto
almonde mylke; and therwithe capon rofted with the fyrip; and therwith veel
rofted, and pygge rofted, and endored and ferved with the zolke on his neke over
E—llde, and herncfewes ; therwith a leche, and a tarte of flefsh. At the feconde cours

rowet of almayne, and viaunde rial ro potage ; and therwithe maularde and conynges
rofted, and faifaunt, and venyfon ; :mdp therwith gele, and a leche, and urchynnes,
and pome de orynge. At the thridde cours, bore in cgurdouce, and mawmene to
potage; and therwithe cranes, and kydde, and curlew, and partoryche rofted, and
therwith a leche, and cuftarde, and pecok, endoret ande rofted, and ferved with
the fkyn; and therwith kockagris, and flaumpoynts, and daryoles, and peres in

fyrip.
Turtelettys of fruture.

Take fygges, and grinde hom fmall, and do therto pouder of clowes, and of
epur, and fugur, and faffron, and clofe hom in foyles ( flat pieces) of dogh, and
ic hom, and Hawme hom with honey, and ferve hit forthe,

Sa On
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On flefsh-day.

At the firft cours, bukkenade and browet of almayn to potage; and therwith
gret flefsh, weel rofted, and chapon (capor) and fwan rofted, and therwith a fhielde of
Seynt Jorge, and an aungel§, therwith a leche, and gret baken mete. At the feconde
courfe, juflett, pynenade to potage, and therwithe pygge, kidde, and venyfon rofted,
fefaunt and hernefewes, ande chekyns rofted, and a foteltee Seint-Jorge on horfebak
and fleynge the dragun, a leche and famakade, and bake mete. At the thridde cours
colde creme and gele to potage ; ande therwith fylettes of venyfon, rofted pejons,
egretys, partoriches, rabettes, and qwales, f|:unm1: de orynge, and a foteltee, a caftel
that the Kyng and the Qwhene comen in for to fee how Seint Jorge floth, and payn
puffe, and pety-pettys, and cufpis and doucettes.

Warduns in {yruppe.

Take wardens (pears), and pare hom clene, and fethe hom in red wyn with
mulberryes, or faunders, tyl thai byn tendur, and then take hom up, and cut hom,
and do hom in a pot; and do therto wyn crete, or vernage|, or other gode fwete
wyne, and blaunch pouder, and fugur, and pouder of gynger, and let fi:t:}m boyle
awhile, and then ferve hit forth.

Sobyr faufe.

Take raifinges, and grinde hom, and bred therwith, and tempur hit up with
wyn, and do therto e pouder, and let hit fethe, then frie roches, and loches, and
foles, or other gode fyfsh, and do thi faule above, and ferve hit forthe.

Egurdouce.

Take loches or rochys, tenches or foles, cut hom on peces, and frie hom ; then
take half wyn, and half vynegur, and raifynges of corance, and fugur, and onyons,
mynced and fried ; and do therto clowes, and maces, and gode powder, and fethe
hit, and poure on the fyfsh, and ferve hit forthe.

Gele of fyfshe.

Take tenches, pykes, eles, turbot and plays, or other gode fyfsh, and cut hom
on peces, and fcalde hom, and wafh hom clene, and dric hom in a panne, and do
therto wyn a ele, and the thridde (sbird) parte v ntﬁ;n‘, and a lytel watur, and
fethe hit well; when hit is innowe take hit up, and pyke out the bones clene, and
put hit in a faire veffel; then cole thi brothe thurgh a clene clothe into a faire veflell ;
and cafte therto gode pouder, and colour hit with faffron ynogh, and fet hit on the
fire, and fethe hit wel, and fcome hit clene ; when hit is fothen do of the grefe clene,
and poure above the fifshe, and ferve hit forthe colde.

Coungur in faufe.

Take coungur and fcalde hym and wafhe hym clene, and fethe hym, and when
hit is ynogh take hit up, and let hit kole; then take parfyly, myntes, f_Pdﬂ“r-
rofemaryn,

§ Thefe I prefome were Joreltier. J :
I “ Fernage.” Vernaccia a fort of Italian white wyne. Pegge.
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rofemaryn, fauge, and a fewe crummes of bred, and a lytel garlec and falte, and
grinde al this in a morter with pouder marchaunt, and a fewe clowes, and drawe
hit up with vynegur, and a lytel wyn; then do thi fifsh in a faire veflell, and poure
hit above, and ferve hit forthe colde.

Pykes in brafey.

Take pykes, and undo hom on the bale, and wath hom clene; then lay hom
on a roftynge yrne, and rofte hom; then take wyn, and a lytel vynegur, and pouder
of ginger, and of canell, and fugur a godele, and falt; then take and boyle hit in a
panne, and colour hit rede; when hit is ynogh drefle thi fyfsh in a faire weffell,
and poure thi fewe above, and ferve hit forthe.

Plays in cene.

Take playles (plaice), and make hom clene, and if thowe wilt cut hom on peces,
and wafsh hom well, and fric hom in oyle, then take bred, and ftepe hit in brothe
'of other fyfshe, and draw hit up withe vynegur, and a lytel wyn, and caite therto
pouder of ginger, and of pepur, and of cancll, and falr, and colour hit gaude (Zright)
grene, but make hit noght to thik, then take and dreffe thi fyfsh in a faire veffell,
and poure thi fewe (/iquor) above, and fo ferve hit forthe.

Soles in cyne.

Take foles, and Aee hom, and wath hom in water, then fethe hom in faire
water, and as thai byn fothen (wben they are boiled), take of the fynnes, and rake
onyons fothen, and bred ftepet in the brothe, and grinde al this in a morter, and
drawe hit up with the felf broth in vynegur and wyn, and do therto gode pouder
and falte, and colour hit with faffron, and fethe hit, and then drefle thi fyfsh in a
faire veflel, and do thi {fewe above, and fo ferve hit forthe.

A flaune of Almayne.

Firft take rayfins of coraunce, or elles other frefsh reyfins, and gode ripe peres,
or elles gode appuls, and pyke oute the cokes of hom, and pare Enm, and grinde
hom, ang the reyfins in a clene morter, and do then to hom a lytel fwete creme of
mylk, and ftreyne hom thurgh a clene ftreynour, and take x egges, or as many mo
as wol fuffice, and bete hom wel togedur, bothe the qwyte and the yolke, and draw
hit thurgh a fireynour, and grate faire qwyte bred, and do therto a gode quantitie,
and more fwete crem, and do therto, and do al thiz togedur: and rake I'al-l(‘lmn, and

uder of ginger, and canel, and do therto, and a lytel falt, and a quantitie of faire
Eﬁcm buttur, and make a faire coffyn, or two, or as many as needes, and bake hom
a lytel in an oven, and do this bature in hom, and let bake hom as thow woldes bake
flaunes, or cruftades, and when thay byn baken ynogh, ftrawe upon hom pouder
of canel, and of gqwyte fugur. And this is a gode maner of cruftade.



74

ANCIENT COORKERY.

QUE SUNT POTAGIA IN TEMPORE A FESTO SancTr MicHasLis vsQUe xlam. (QUADRA-

GESIMAM *.)

Brewewes in fomere.

For xx meffes. Take 1. pound and di. (dimidium, balf) of almandes, and
blaunche hom, and braie hom with brothe of beef, and make gode thikke mylke,
and draw hit thurgh a ftraynour, and putte hit in a pot; and put therto clowes, and

374 maces, pyncs, raifinges of corance, and gynger myncet, and caft fugre therto, and
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take two fylettes of pork, and hewe hom, and braic hom rawe, and in the brayinge
caft therto v. yolkes of eyren; and qwhen hit is braiet fmal, take up the ftuffure,
and do hit in a chargeour, and putte therto pouder of pepur, and faffron, and pouder
of clowes, and falt, and medel al togedur, and take a panne with faire warter, and fet
hit over the fyre and boile hit. And of the ftuffure make fmale pelettes, and caft
in the panne, and let hom boile togedur, and qwhen hit is boylet a litel qwyle, take
hom oute, and putte hom in the fame mylke, and boyle hom togedur; and qwhen
hit is fet doun from the fyre, putte therto a litel vinegre. And if ye wil chaunge
the colour in wyntur f{efone, take faffrone and faundres, and do therto, and then
hit fchal be fangwyn (red) colour.

Grewel enforfed.

Take and make thikke grewell, and ftrayne hom thurgh a ftraynour, and putte
hom agayne into the pot; an take fylettes of pork, and fethe hom, and braie hom
fmal, and put hom in grewel and let hom fethe, and putte therto faffrone, and at
the firft boyling take hom off the fyre that they whaile noght, and ferve hit forthe.

Alaunder of moton.

Take moton of the legge (the fiefb of a leg of mutton), and feth hit tendur bi
hitfelf, and qwhen hit is fothen take and braie hit in a morter, or hewe hit fmal with
a knyfe, and putte hit in a pot and boile hit with the fame broth ; and take faffrone,
and pouder of clowes, and of canel, and put therto, and feth hir, and ferve hic

forthe.

Alaunder of beef.

Take leches ( ffices) of the lengthe of a fpoune, and take parcel and hewe fmal,
and pouder of pepur, and maree, and tempur hit togedur, and take leeches of beef,
and rolle hom therin, and laye hom on a gridirne, and on the coles tyl they ben
rofted ; and if ye have no maree, take of the felf talgh” and hewe hit with the parcelle,
and tempur hit as-ye dyd before.

Rys Lumbarde rennynge.
Take rys and pyke hom clene, and wafhe hom in three or fourc hote waters ;

377 afterwards fethe hom in clene water tyl thay begynnen to boyle, and at the firft

boyle

® The difkes that are in feafon from Michaelmas to Lent.
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boyle put oute clene that water, and feth hom with brothe of frefh fleth, and putte
therto fugre, and colour hit with faffrone. And for to make rys lumbard ftondynge,
take raw yolkes of eyren, and bete hom, and put hom to the rys beforefaid, and qwen
hit is fothen take hit off the fyre, and ma[:c thenne a dragee (_fimall frveet balls) of
the yolkes of harde eyren broken, and fugre and gynger mynced, and clowes, and
;nacts; and qwhen hit is put in dyfshes, ftrawe the dragee theron, and ferve hit
orth.

Mortrewes of fleth.

Take fylettes of porke, and feth hom wel, and qwhen they ben fothen braye
hom in a morter, and take bred fleped in broth, and bray hit up with al in the
morter, and then feth hit up with faffrone : and if thow wol make hit more ftondyng,
qwhen hit is boylet take yolkes of eyren, and bete hom, and putte hom therto, and

~ caft theron pouder of gynger.
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Caboches.

Take caboches, and wafhe hom in clene water, and boyle hom wel, and at the
feconde boyle, take hom doun off the fyre, and preflfe hom wel tyl the water be clene
oute, and then cutte hom in grete peces, and cafte hom in the broth of beef, and
feth hom up with maribones, and colour hom then with faffrone, and' thikke hit
with grated bred; but for a lorde hit fchal be thikked with yolkes of eyren beten,

and thenne let hit ones boyle, and ferve hit forthe.

Blaundeforre vel blaunche mortrewes.

Take broth of beef and tempur hit with almonde mylke, or clles with gode
fwete mylke creme of a cowe, and fethe hit that hit be thikke, and take braune of
a capone, or elles larde of frefshe porke, and braie it, and in the brayinge alaye hit
with the mylke, and qwhen hit is braiet let hit feth tyl hig be thikke; and putte
therto fugre, or elles honey and grated bred, or clles draw the bred thurgh a firay-
nour, and gqwhen hit is fothen that hit be ftondynge, then hit is clepet (called)
blaunche mortrewes.

But for to make blaunch deforre, thow fchal mgke a fyrip of redde wyne, or elles
of fwete wyne, and with vyneger, fugur, faffrone, and pouder of ginger ; and qwhen
the fyrip is chaufet (warmed) a lytel over the fvre drawe hit thurgh a clene clothe, and
thenne take the blaunche mortrewes, and laye hic in dyfhes in the manner of leches,
and then hit is blaundeforre, and ferve hit forth,

Elaumangere.

Take ryfe and fethe hom in water, and at the feconde boyle putte oute the water,
and lay hom in a dyfshe, and dreflc hom ; and then take almondes and braye hom,
and in the brayinge aloye hom with frefshe brothe of beef, and thenne take and
fethe up the rys with the mylke, and cafte fugur therto: and take the braune of
capons fothen, and cefe hit fmal, and caft therto; and thenne take blaunched
almondes, and frye hom in grefe, and qwhen they ben fryed and taken up, ftrawe
on hem fugur, and rolle hom wel therein; and thenne dreffe up thy porage and
ferve hit forthe. 3

Mawmene
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Mawmene for x1 mees.

Take a galone of vernage or of clarre, and fethe hit into three quartes, and take
a pynte therof, and putte therto ii Ib. of fugre, a quartrone of reyfyns of corance, a
quartrone of a pounde of pynes, a quatrone of gynger mimced, di. lb. of poudre of
canell, and drawe hit with wyn thurgh a ftraynour ; a half of quartrone of clowes, a
half quartrone of pouder of gynger, a half pounde of paft roiale, a halfe pounde of
chardecoynes, and take and putte al this togedur in a potte, and alway travaile (keep
JBaking) hit wel over the fyre; and thenne take braune of capons fothen, or of fayfaun-
tes, or of the roiale of larkes, and kutte the braune overthwert {crsfs-twife), and rolle
hit in a clothe tyl hit be fmal; and then take flour of rys, and drawe hic thurgh a
ftraynour with wyne, and putte hitin the fame pot with faffron, and travaille hit wel :
and gwen hit is boylet, fet hit doune of the fyre, and bete in the braune therto, and
putte a litel vynegre therin, and dreffe hit in dy{shes flatte.

And for to make a fyrupe for to drefle hit with, that hit cleve not to the fame
dyfshe that hit fchal be dreflet in; take vernage, fugre, faffrone, and pouder of gyn-
ger, and chauf hit over the fyre, and let hit renne thurgh a clothe, and thenne dyppe
a faucer therin, and ftrawe the dyfshes therwith be the fydes, that the pottage ftonde
flatte, and cleve noght (awd docs not adbere). And if thow wol have thepotage ren-
nynge, putte theron a litel aqua vite; and gwhen hit is dreflet in dyfhes, as hit is
beforefayd, thenne light hit with a waxe cang':l, and ferve hit forthe brennynge.

Viande riall for x1. mees.

Take a galone of vernage, and fethe hit into iii. quartes, and take a pynte therto,
and two pounde of {ugree, ii. Ib. of chardekoynes (gu. cardamums), a pounde of pafte-
roiale, and let hit fethe untyl a galone of vernage. Take the yolkes of 60 eyren, and
bete hom togeder, and drawe hom thurgh a ftraynour, and in the fettynge doune of
the fyre putte the zolkes therto, and a pynte of water of ewrofe, and a quartrone of
pouder of gynger, and dreffe hit in dyfshes plate, and take a barre of golde foyle, and
another of fylver foyle, and laye hom on Seint Andrews croffe wyfe above the potage ;
and then take fugre plate or gynger plate, or pafte royale, and kutte hom of lofenges,
and plante hom in the voide places betwene the barres ; and ferve hit forthe.

Viande fypris for xl. mees.

Take viii. Ib. of pynes, and two galons of vernage, and braie the pynes, and take
iii. Ib. of dates, and boyle hom, and then caft hom in the fame morter, and braie hom
up with the fame mylke, and drawe hom thurgh a ftreynour that is wyde; and in
the braying alaye hit with vernage, and drawe upa gode thik mykle thurgh a fireynour,
and let hit have one boyle over the fire, that hit be thik, and then caft in therto
1iii Ib. of fuger of Sypre, and let hit boyle up with the vernage; and then take one
quartron of pouder of canell, and drawe the canell throgh a wyde fireynour with
wyne, and caft into the fame pot, and travaile hit wel. x

_ Take floure of rys, and drawe hit up with wyne, and put hit in the pot, and do
hit anone from the fyre, and then put in the pouder of gynger before fayde, and
colour hit wyth a lytel faffron, and dreffe hit up ftondynge of vi. leches in a dyfshe,

and
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and ftrawe theron fugre plate made in lofenges, or clles qwith anys confit (pr frrved
anntfeed) and qwyte ﬁ[:gcr medelet tﬂgcdtr, in the mancr of a dragge (a lutle ball),
and ferve hic forthe.

Viande Burton for xI mees.

Take vlb. of dates, iilb. of reyfynges of {ypres, and fethe hom all in red wyne ;
and then bray hom with vernage, with a fewe chippes of light bred fiepet in vernage,
with clowes and canell ; and when hit is brayed drawe up al togedur thik thurgh a
ftreynour, and put hit in a clene pot, and boyle hir, and in the boylinge take 1lb.
of fugre, and travaile hit wel ; and take the zolkes of eyren, and a quartron of gynzer
mynced, and cafte the gynger in the fame pot, and travaile hit wel, and take the
zolkes beforefayde, and bete hom wel togeder, and ftreyne hom thurgh a flreynour;
and in the fettynge downe of the por, bete in the eyren, and bete in ther among di.
a quartron of pouder of gynger, and put in a few faunders, and faffron, ande falt, and
water of cucrofe; and i?hit be for a lorde, put vii leches in a difshe, or v, and make
a dragge of fyne fugre, 2nd trict pouder of ginger, and of anys in confir, and ftrawe
hit theron : and ferve hic forthe.

Browet of almayne for x mees.

Take iii Ib. of almondes, and tempur hom, and drawe hom up with frefshe
brothe of beef, and put into a pot; and take conynges parboyled, and choppe hom,
and ribbes of porke chopped alfo; or elles take malardes chopped with the ribbes,
and let hom fethe up with the mylke, and make the potrage rennynge; and take
maces, clowes, pynes, ginger, mynced reylynges of corance, fugre, and put therto;
and take onyons mynced, and boyle hom in water, and after the firft boyle clenfe
hom out of the water, and caft hom into the pot, and let hom fethe up with the
mylk, and colour hit with faffron; and take alkenet ii. penyworth, and frie hit in
faire grefe, and put the grefe into a pot thurgh the ftreynour in the fettynge dounc ;
and take a Iytc? vynegur and pouder of ginger, and medel hit togedur, and calt
therto, and dreffe hit, and ferve hit forthe.

Browet farfure for x mees.

Take freth brothe of beef, and red wyne, and boyle hom togeder, and caft
therto clowes, maces, pynes, reifynges of corance, gynger mynced, fugre, and fwete
wyne; and take chippes of brcc!i ftepet in broth, and draw hit up with red wyne,
and cafte into the fame pot; and then take conynges parboyled, or elles rabets , for
thai are better for a lorde, and fric hom in frefsh grees, and hele for a lorde; and
for other, culpon (cut) hom of gobettes, and take partriches and pulle hom, and
crufshe hom, and frie hom alfo: and when the conynges and the partriches ben half
friet, caft hom into the fame pot, and let hom boyle togeder. And for a gret lorde,
take fquerelles inftede of conynges, and dight hom as hit is beforefaide. And when
all this is boylet ynogh take and put therto a lytel vynegur and faunders, fafiron,
and pouder of canel %rc}fncd with wyne, and gif hit then a boyle after, ande fet hit
doun from the fire, and cafte therin pouder of ginger, and loke that the potage be
rennynge, ande then dreffe hir, and Ezr'-.'-:z hit forthe al hole, a conynge and a par-
triche in a difshe for a lorde.

' Browet

+ Conynges and rabets are evidently, from this receipt, by no means fynonymous terms ; conynges, [ appre-

hend, were what we call ftop-rabbets, i, ¢, very young ones.

T
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Browet feeke for x. mees.

Take ii Ib. of reifynges of corance, and wafshe hom in hote water, and bray
hom, and drawe hom up with wyne, and with a fewe chippes of bred, and put hit
in a pot, and colour hit with a fewe faunders and faffron; and then take conynges
parboyled, and rofte hom, and when thai byn half rofted chop hom on gobettes, and
caft hom into the fame pot, and boyle al togeder ; and then take dates clene wafshen,
and cut hom of four quarters, ande calte hom therto, and when hit is boyled ynogh,
in the fettynge doune put therto a lytel verjoufe and pouder of ginger; and loke that
hit be rennynge, and ferve hit forthe.

A kolde browet for foper.

Take almonde mylke, and drawe hit up with brothe of beef thik, and let hit
fethe; and take chekenes, and chop hom, and boyle hom in water, and when thai
are half boyled, take and frie hom in frefsh greele, and lay hom in difhes. And take
fugre clowes, a few pynes, and maces, and caft into the mylk, and when hit is
boylet enfemble in the fettynge doune, put therto a lytel vynegur, and poure hit in
dil{*hcs aboven the chekenes, and ferve hit forthe.

Conynges in gravé. _ 1

Take conynges parboyled, and th{![; hom in gobettes, and drawe up a thik
almonde mylk, with brothe of beef, and boyle hit, and calt in therto the conynges
chopped, and clowes, maces, pynes, reifynges of corance, and when hit is nygh
boyled caft in fugre; and in the fettynge doune put therto a lytel vynegur, and ferve
hit forthe. And if thow wyl make the gravé fteyned (colowred), put into the fame
pot faunders, faffron, and pouder of canel drawne up with wyne, and in the fettynge
doune caft therto pouder of ginger, and {erve hit forthe.

Conynges in egredouce.

Take conynges parboyled, and chop hom, and take dates clene wafshen, and
raifynges of corance braied in a morter, and draw hit up with wyne, and put al into
a pot, and caft therto clowes, maces, pynes, and fugre, faunders, faftron, canel
fireyned ; and in the fettynge doune put therto vyneger that hit be fumqwat bytynge
( fomewbat fharp), and cafte therto pouder of pepur, and of ginger; and ferve hit
forthe.

Conynges in turbaturs.

Take conynges parboyled, and half for rofted, and choppe hom in gobettes,
and take and draw up a thik mylk of almondes, with frefsh brothe of beef, and caft
into the fame pot the chopped conynges and clowes, maces, pynes, railynges of
corance, ginger mynced, fugre ynogh, or honey, and let hit boyle, and fteyne hic
with brﬁtﬁf, and with faffron, and faunders; and in the fettynge doune do therto
a lytel vynegur, ande pouder of gynger, and ferve hit forth.

Hares or conynges in fene.

Take conynges or hares, hilc { #in) and wafsh hom forthewithe in the brothe

of beef, and boyle the felf ( fame) brothe in a pot, and fkym hit wel, and then chop
the
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the hares or the conynges, and caft into the fame pot; and put therto pouder of
pepur, and of canel, and onyons mynced of foure, and drawe up chippes of bred
that is broun, and put therto, and in the fettynge doune do therto a lyrel vynegur
and wyne, and ferve hit forthe.

Friffure.

Take hares hile, and wafshe hom in brothe of beef with alle the blode, and
boyle the blode, and fkym hit wel, and then parboyle the hares, and chope hom,
and frie hom in faire grees, and cafte hom into a pot, and - let hom boyle enlemble
(fogetber); and put therto onyons mynced, clowes, maces, pynes, and reifynges of
corance, and draw up chippes of bred with wyne, and put therto; and alfo pouder
of pepur, ande of canel, and fugre, and colour hit with faffron: ande in the fettynge
doun alay (mix) hit with a lytel vynegur, and ferve hit forthe.

Boor in confith.

Take felettes of braune, and let hom lye in merfaufe (i /rak) an houre, and then
parboyle hom ; and then take honey, and clarifie hit over the fire with an cye (ezg)
on this wyfe; take and breke an eye, and calt in the zolk and alle, and aboute the
ey wyl gedur a fcome ; and when the fcome is ful gedred take a tkymmour, and (kym
away the ey with all the fcome theraboute, and then put therto a lytel wyne and
pouder of pepur, or elles pouder of greynes, and ftere (fir) faft tyl hit wax thik,

~and in the thekenynge put the fylettes rofted therto, that al the faule cleve to the

397

398

filettes ; and qwhen the faufe is bounden to the feletres take hom up al hote, and lay
hom on a boarde to kele; then take and lay three of hom in a difshe, ande on the
tweyne by the fides lay barres of filver, and on the thridde (rbird) in the middes lay
a barre of golde ; and ferve hit forthe.

Boor in peverarde, or braune in peverarde.

Take for a boor in peverarde the ribbes of a boore while thai be frefshe, and
parboyle hom, and half rofte hom, and then chop hom, and caft hom in the brothe
of beef, and alay hit with wyne, and put in therto clowes, maces, pynes, raifyns of
corance, pouder of pepur, onyons mynced gret, and draw up a liour (mixiure) of
chippes of bred, and put in therto, and faunders and faffron, ande honcy, and in
the fettynge doune mﬁc a lytel vynegur, medelet with pouder of canel, and caft
therto; and then take braune lechet of twoe ynches length, and caft into the fame
pot, and dreffe hit up the t'one with the t'other : and ferve hit forthe.

Boor in egredouce.

Take dates clene wafshen, and raifynges of corance, and boyle hom, and bray
al enfemble (fogether), ande in the brayinge put therto clowes, and draw up al with
vynegur, or clarre, or other fwete wyne, and put hit in a faire pot, ande E}D}-']E hit
wel ; and put therto half a quartron of fugre, or elles hony, and half an unce of
pouder of canel ; and in the fettyng doun take a lytel vynegur and medel therwith,
and di. an unce’ of pouder of ginger, and a fewe faunders and faffron, and in the
boylinge put therto ginger mynced, and put in the fame pot; ande take frefsh
braune, and fethe hir, and then cur hit in thyn leches ( fices), and lay three in a

399 difshe, and then take di. lb. of pynes, and frie hom in frefsh grees, and caft therto

the pynes, and when that byn thurgh hote take hom up with a fkymmour, :mﬁ let
j L om
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hom drie, and then caft hom into the fame pot; and then put the fyrip above the
braune in the dyfshes ; and ferve hit forthe. ‘

Mofy for foper in fomer.

Take fmale chekyns and chop hom, and fethe hom in brothe of beef, and wyne ;
and caft therto clowes, maces, pynes, and hew parfel and fauge and caft therto, and
colour hit with faffron; and take pouder of pepur, or of greynes de Paris, and puc
therto, and take eyren broken, and drawe thurgh a ftreynour zolk and al, and bete
hit with a pot ftik, and put therto an unce of ginger, and fhote al into the fame por
to the chekenefle, and ftur hit well, and when hit begynnes to boyle fet hit from the
firc ; and ferve hit forthe.

Chekyns in kirtyne for x mees.

Take three Ib. of almondes braied, and draw up a gode thik mylk with brothe
of beef; and put in the fame pot fugre, clowes, maces, pynes not mynced, and let
hit boyle enfemble tyl hit be hanging (very thick) ; and take an unce of pouder of
ginger, and medel hir with vynegur, and fethe hit in the pot, and in the l"::tl:}-ndgc
doune, then take chekyns, and quarter hom, and fethe hom halfe, and for a lorde,
al hole; and when thai byn half fothen pull of the fkyn, and then frie hom in hote

refe ynogh, and then couche hom in chargeours, or in difhes, and caft on hom
ugre, and then overhille (overfiorv) the flefshe with the fyrippe, and then ke a
Iytel fugre, and pouder of ginger, ande ftrewe theron, and ferve hit forthe.

Colys of flefsh.

Take chekyns, or hennes, or capons, and fethe hom ; and then take away the
braune and kepe hit befide, and then bray the remnant with a lytel bred bones and al,
and drawe hit up with a ftreynour with the felf brothe, and let hit boyle, and then
take the braune and bray hit, and caft hit into the {elf pot, but ftrayne hit nﬁht, and
put therto a lytel fugre, and colour hit with faffron, and ferve hit forthe, and lay the
ptﬁa]sf{ffg.rj of the chekyns in the dyfshes withal in the drefling, and if ye defiren to
cte Helsh.

Pygge in barre.

Take a pigge and farfe ( fuff) hym, and rofte hym, and in the roftynge endorfe
(éafle) hym; and when he is rofted lay orethwart him over one barre of filver foile,
and another of golde, and ferve hym forthe fo al hole to the borde for a lorde.

Jowtes of flefsh.

Take fundry herbes, and breke away the ftalkes, and fethe hom, and then prefie
hom, and fethen ; hak hom, and then bray hom with brothe of beef, and with bred
fteped in brothe of beef, and make up a liour, and put al into a pot, and boyle hit
enfemble, and if hit be thik put therto more brothe ; and ferve hit forthe.

Jowtes of fyfshe.

Take herbes and make hom in the fame manner, fave take therto brothe of
frefsh falmon, or of congur, and caft therto pouder of cancl, and make th::r]tp a
' iuor
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livor (mixture) of bred as hit is beforefayde. Alfo ther byn joutes made with fwete
almonde mylke, and caft therto a lytel fugre for lenten, but put therto no brede.

Chekennes in fauge.

Take chekyns and chop hom, but for a lorde al hole, and fethe hom in brothe
of beef with wyne, and when thai byn fothen pul of the fkyn. For x mees take
zolkes harde of x1 eyren, and bray hom in a morter with fauge and parfel, and alay
hit with gode wyne in the brayinge, and draw hit up thik thurgh a ftreynour, and
put therto one unce of fugre, one unce of pouder of canel, and a lytel faffron; and
then couche the chekyns in difhes, and put the {yrip al colde above, and ferve hit

forthe, but put therto a lytel vynegur.

Raynecles.

Take fwete porke, dates, figges, braied togeder, and put therto a fewe zolkes
of eyren, and in the brayinge alay hit with a lytel brothe, and caft therto pouder of
clowes, pouder of pepur, lugre, raifynges of corance, and colour hit with faffron,
and medel al togeder; and then hille the ftuffure in pafte as men maken rufchewes ;
and then take the brothe of capons fothen in herbes, and let hit boyle, and colour
hit with faffron, and then put in therto the raynecles, and when thai byn boyled
take hom up, and lay three of hom in a difsh, and poure brothe therto; and take
Fmtcd chr:[{; medelet with pouder of ginger, and ftrewe above theron, and ferve hic

orthe.

Furmentee.

Take qwete (wbheat) ftreyned, that is for to fay broften (éurfl), and alay hit
with gode {wete mylk, and boyle hit, and ftere hit well, and put therto fugre; and
colour hit with faffron ; and for a lorde put no brothe therto, but put therto a few
zolkes of eyren beten, and ftere hit wel that hit quayle noght ( fir st well that it does
not curdle) ; and when hit is fothen ferve hic forthe.

Grene pefen.

Take grene pefen, and fethe hom with brothe of flefshe ; and take parfel, hyfope,
and faveray, brayed with a lytel bred, and bray half the pefen withal, and ftreyne up
al togeder, and al into the fame pot, do the remnant of the fame pefen, and let hom

_ fethe; and ferve hom forthe.

Grene pefe unftreyned with herbes.

Take grene pefe, and let hom fethe with moton or with brothe of beef; and
take herbes, parfel, yfope, and faveray, hewn fmal, and caft in therto, and let hit
fethe tyl it alay hitfelf; ande colour hit with faffron, and ferve hit forthe.

Olde pefe with bacon.

Take old pefen and boyle with brothe of flesth, and with bacon, and hul hom,
and bray the hal . . . del with brothe, and fireyne hit, and put hit againe into the
fame pot, and let hom fethe tyl thai a_lay homfelf; and ferve hom forth.

Juffel
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Juflel of flefsh.

Take brothe of capons boyled with gode herbes, with parfel and fauge, and
other gode herbes, and colour hit with faffron ; ande for a lorde, take clene zolkes
of eyren beten, and caft into the brothe, and let hit boyle, and ftere hit wel tyl hit
crudde mﬁcder, and then dreffe hit in disthes, and ferve hit. But for commons, take
eyren zolkes and al beten, and medelet with grated bred, and fethe it up as thou
diddeft before ; and ferve hit forthe.

Juffel enforfed.

Take brothe of capons withoute herbes, and breke eyren, and caft into the pot,
and make a crudde therof, and colour hit with faffron, and then prefle oute the brothe
and kerve it on leches (cut it into flices) ; and then take fwete creme of almondes,
or of cowe mylk, and boyle hit; and take zolkes of eyren beten, and cafte therto, and
fugre, and colour it depe with faffron; and if the mylke wyl qwayle, caft therto a
lytel floure, and ftere hit well; and when hit is fothen, then take the leches, and
lay three or fyve in a difshe, and put the {yrip above; and then take fugre, faunders,
maces, pouder of cancl, and al medelet togeder, and ftrewe theron; and ferve hit
forthe.

Charlet.

Take fweete cowe mylk, and put into a panne, and caft in therto zolkes of eyren
and the white alfo, and fothen porke brayed, and fage; and let hit boyle tyl hit
crudde, and colour it with faffron, and drefie hit up, and ferve hit forthe.

Charlet enforfed.

Take fwete cowe mylk and eyren, zolkes and al, and fothen pork braied with-
oute herbes, and let hit boyle tyl hit crudde, and colour hit with faffron, and then
take hit up and prefle hit, and put therto creme of almondes, or of cow-mylk, and
boyle hit; and put therto fugre, and colour hit'depe with faffron, and lay thre leches
in a difshe, or five of charler, and poure the creme above thereon, and ferve hit
forthe.

Creme boyle.

Take creme of cowe mylk, and zolkes of eyren beten, and fugre, and faffron,
and medel alle togedur, and boyle hit that hit be ftondyng, and drefle hit up fton-
dynge of leches in difshes, and plant hit with floures of borage, and ferve hit forth.

Caudel rennyng.

Take vernage, or other e fwete wyne, and zolkes of eyren beten, and ftreyned,
and put therto fgcgcr, and colour hit with faffron, and fethe hit tyl hit begyn to boyle,
and ftrawe pouder of ginger theron ; and ferve hit forthe.

Caudel ferres.

Take vernage, or other fwete wyne, and take zolkes of eyren beten, and in the
betynge do away the fcome, and then ftreyne hom, and put al togedur in a pot, ande
put therto fugre ynogh, and colour hit with faffron, and ftere hit wel, and take Ii!rl:r.ll

a lyte
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a lytel of payne de mayne (wbife bread) fte in the felf wyne, and ftreyne and put
hit in the fame pot, and ftere hit wel, ande make the caudel ftondynge, and at the
firft boyle do hit from the fire, and drefle hit up in leches in difshes, and ftrewe
fugre theron, and ferve hit forthe.

Candel ferres.

Take chekyns and choppe hom, and caft hom in brothe of beef, and caft therto
clowes, maces, pynes, and reifynges of corance, and a lytel wyne and faffron; for
x mees, take the zolkes of 40 eyren beten and ftreyned ; and take faunders and cancl
drawen, and put in the fame pot: and then take half a quartron of pouder of ginger,
and bete hit with the zolkes; and in the fettyng doune put hit into the fame pot, and
and ftere hit wel togeder, and make hit rennynge and fumqwat ftandynge ; and drefle
hit, and ferve hit forthe. Or elles take conynges inftede of chekyns, and do on the
fame wyfe.

Mon-amy.

Take thick creme of cow-mylke, and boyle hit over the fire, and then take hit
up and fet hit on the fide; and then take fwete cowe cruddes, and preffe out the
qway (wbhey), and bray hom in a morter, and caft hom into the fame creme, and
boyle altogedur; and put thereto fugre, and faffron, and May buttur ; and take
zolkes of eyren ftreyned, and beten, and in the fettynge downe of the pot, bete in the
zolkes therto, and ftere hit wel, and make the potage ftondynge; and drefle fyve or
feaven leches in a disth, and plaunt with floures of violet, and ferve hit forthe.

Maurre.

Take almonde mylke, and draw hit up with brothe of beef, and take Fnrk:
braied, or elles braune of capons braied, and boyle hit togeder; and put therto fugre,
faunders, faffron, but more of faffron than of faunders that hit be depe coloured, and
pouder of greynes, and let hit boyle that hit be ftondynge, and thik hit with a litel
floure of rys; and fettynge doune take a lytel vynegur, and medel wyth the flour of
canel, and of ginger and ﬁlgrc, and put therto, and ftere hit wel togeder, and when
hit is drefled up ftrewe above red anys in confith, and ferve hit forthe.

Barleeg.

Take creme of almondes, and alay hit with flour of rys, and caft thercto fugre,
and let hit boyle, and ftere hit wel, and colour hit with faffron and faunders, and
make hit ftondynge, and dreffe hit up on leches (i divifous) in difshes, and ferve
hit forthe.

Potage of ynde.

Take vernage and other {wete wyne, and draw up a gode thik mylk of almondes,
and caft therto fugre, and poudre of clowes, and boyle altogeder, and do therto a
Iytel faffron, and make the porage ftondynge with flour of rys; and then take ynde
that longes for potage, and bray hit with a lytel wyne, and qwen the potage is fet
from the fire, put in this colour therto, and ftere hit wel, and dreffe hit up on leches,
and ferve hit forth.

Turnelole.
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Turnefole.

Take thik almonde mylk, and draw hit up with wyne vernage, or other fwete
wyne, and let hit boyle, and caft therto fugre, and make hit ftondynge with floure
of rys, and when it is doune from the fire, take blewe turnefole, and dip hit in wyne,
that the wyne may catche the colour thercof, and colour the potage therwith, and
dreffe hit up in leches in difshes, and ferve hit forthe. Or elles, draw up blake berys
(black-berries) with wyne, and colour hit therwith, and make one leche blewe, and
another whire.

Garnade for x mees.

Take the mylk of fyve lb. of almondes, and drawe hit up with a galon and an
half of vernage, and caft thereto fugre and gynger gret, mynced a gode quantite, and
let hit boyle wel, that hit be ftondynge, or elles make hit thik with flour of rys if ye
wil, or elles with braune of capons braied; and take rys, and gif hom but a boyle,
and then take hom doune, and drie hom, and pike hom, and in the fettynge doune
from the fire, alay the rys with joyfe of pomegarnetes (jusce of pomegranaies) in the
ftede of kyrnell of pomegarnetes, and put into the fame pot, and a lytel of watur of
euerofe, and flere hit al togeder ; andplzakc red turncl'ﬂllz fteped wel in_wyne, and
colour the potage with that wyne, and dreffe hit up in difshes, and ferve hit forthe.

Bardolf.
Take almond mylk, and draw hit up thik with vernage, and let hit boyle, and

418 braune of capons braied, and put therto; and caft therto fugre, clowes, maces,

pynes, and ginger, mynced; and take chekyns parboyled, and chopped, and pul of
the fkyn, and boyle al enfemble, and in the fettynge doune from the fire, put therto
a lytel vynegur alaied (mixed) with pouder of ginger, and a lytel water of everofe,
and make the potage hanginge (#bick), and ferve hit forthe.

Sowpefchets.

Take almonde mylk and draw hit up thik with brothe of beef, and let hit boyle,
and caft therto clowes, maces, pynes, reifynges of corans, ginger mynced, and fugre
ynogh ; and in the fettynge doune put therto a lytel vinegur, alayed with pouder of

inger and take frefzhe %mun{' of a bore fothen (évar boiled), and cut hit in grete

419 gices of the bred, and caft into the milk, and ftere hit togeder, and loke that hit be

420

rennynge (¢bin), and drefle hit up, and ferve hit forthe.

Gees in porre.

Take gees {calded, and ]Inlat hom, and pouder hom with falt al a nyght, and on
the mornynge wafsh of the falte, and chop hom, and fethe hom with brothe of beef;
and take lekes wafshen clene, and hak hom fmal, and then bray hom in a morter,
and put therto a lytel otemele in the brayinge, and medel altogeder, and put into the
pot, and let hit fethe, ande colour hit with faffron, ande ferve hit forthe.

Gees in hochepot.

Take gees not fully half rofted, and chop hom, and fethe hom in brothe of beef,

and put therto onyons mynced, pouder of pepur, clowes, maces, pynes, reifynges of
corance,
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corance, and draw up chippes of bred with wyne fteped in brothe, and make a liour,
and put therto, and make potage hanginge, and colour hit with faunders and faffron,
and [erve hit forthe.

Maulardes in cyne.

Take maulardes chopped, ande fethe hom, and when thai byn fo, then in brothe
of beef; caft therto clowes, maces, pynes, fugur, wyne, onyons mynced gret, and
draw up a liour of chippes of bred; and put therto pouder of pepur, and colour hic
with faffron and faunders; and in the fettynge doune (7. e. when you fake it from the
fire) put therto a lytel vynegur, and loke that hit be rennynge, and ferve hit forthe.

Blaunche porre.

Take the clene white of lekes wel wafshed, and fethe hom; and when thai byn
fothen, draw oute the grene pith, that is within, and then prefle oute the water,
and hak hom fmal, and bray hom; and in the brayinge alay hit with thik almonde
mylk; and then fethe hit, and caft therto fugre, and make hit fumqwat rennynge
(rather thin) ; and when hit is fothen and dreflfed up in difiches, then caft fuger
above, and ferve hit forthe.

. Perre.

Take grene or white pefen clene walshen, and boyle hom, and fet hem on fide
tyl the brothe be clere, and that fame clere brothe let renne thurgh a ftreynour into a
pot, and put therto parcel, fage hewen, onyons mynced, and pouder of pepur, and
colour hit depe with faffron, and put therto a Iytel wyne, and let hit boyle, and in
the fettynge doune do therto a lytel vinegur; and take fhives of bred I tofted, and
do in the {ame pot in the takynge up, and ferve hit forthe.

Allo for to make another potage, take the fame pefen, and drawe hom up thik,
and fethe hom up with water and onyons mynced, and put therto a lytel pouder of
pepur, and colour hit with faffron, ande ferve hit forthe.

Eles in furre.

Take eles culponde (ent in pieces) and clene wafshen, and fethe hom with half
wyne, half water; and caft therto onyons mynced, clowes, maces, pynes, raifinges
of corance ; and draw up a liour therto of chippes of bred fteped in wyne ; then cafte
therto pouder of pepur, and afterward the liour, and alfo faunders and faffron; and
in the fettynge doune put therto pouder of ginger, and of canel medelet (ming/ed)
with a lytel vinegur, and ferve bit forthe.

Eles in browet.

Take cles culpond ande clene wafshen, and fethe hom in water; and caft therto
onyons gret mynced (cut in large pieces), and fage and parcel hewed, and a liour of

424 bred drawen up with wyne, and cafte therin firft pouder of pepur and faffron, and

ferve hit forthe.  Alfo there byn eles in brothe fothen in water with onyons, herbes,
pepur, and faffron, with a lytel rennynge liour, and falt; and ferve hit forthe.
Eles
¥ $hives, &c. little round pieces of bread.  # Pars panis in orbem diffefi.” Jun. Etym. Ang.
u
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Eles in gravé,

Take almonde mylk and draw hic up with {wete wyne, or white wyne, or with
clene water, and put hit into a pot, and caft therto fugre, or elles honey clarified ;
and caft in therto hole culpons of eles clene wafshen, and then clowes, maces, pynes,
raifynges of corance, ginger mynced ; ande when hit is mynced in the fettyn
doune do therto a lytel vynegur; and in the dreflynge fave the culpons hole; and
ferve hit forth.

Eles in Brafyle.

Take eles clene wafshen, and fethe hom al hole; and when thai byn fothen
flippe of al the fifshe from the bone thurgh thyne honde, and caft hit in a morter,
and bray hit with thik almonde mylke, and with dates fcalded, and clene wafshen,
and with the lyver of codlynges fothen and braied ther amonge; and then caft al
into a faire pot, and put therto ginger and pouder of clowes, and faunders, and
faffron, and make hit andynfg:: withe floure of rys, and dreffe hit up on leches, and
make a drage of fugre, and of pouder of ginger mynced, and firewe aboven theron,
and ferve hit forthe.

Pike or tenche in Brafyle. ¢

‘Take a pike or a tenche, and flitte hom bi the chine (cus them from the gills), and
wafsh hom, and cut hom on peces that thai hange togeder, and ftrawe on hom a lytel
falte, and rofte hom on a grcdhirne, and make a fyrup thereon ; mk{:.a quart of
vernage, and the gravey of the pike put with the brothe, and boyle hit enfemble
(alltogetber); and caft therto fugre, clowes, maces, pynes; and take faire chippes
of bred drawen up with wyne, and alyed up rennynge (mixed xPJ.{u'u[}; and in the
fettynge doune of the pot, put therto pouder of in%‘cr, pouder of canel, faffron, and
vynegur ; and dreffe the fith in difshes, and do the {yrip above ; and ferve hit forth.

Juffel of fyfshe.

Take frye of female pike, and pille away the.fkyn; and take the liver of
codlinge, and bray altogeder ; and take grated bred and caft therto in the brayinge,
and when it waxes ftif put hit into a chargeour, and colour hit depe with faffron;
and then take grave of pyke, and grave of congur, and of calver falmon, and put
al into a panne ; and take parcel (parfley), and fauge hewen, but not too fmalle, and
boyle hit enfemble; and when hit is boyled put in a potftik and ftere hic wel, and
when hit begynnes to crudde do away the potftik, and let hit boyle afterwarde a gode
qwyle ; and then fet hit doun, and dreffe up fix leches in a dyfshe, and ‘ftrawe theron
pouder of ginger ; and ferve hit forthe.

Mortrewes of fyfshe.

Take thik almonde mylke, and put hit in a faire pot, and caft therin fugre, or
elles honey clarified; and take a codlynge or whitynge, or thornbagge, or hadok
fothen, and do away the bones and bray hit up with the mylk, and with the lyver,
and put al into the fame pot, and let hit boyle, and draw up floure of rys with a lytel
mylk, and put hit in the fame pot, and travayle hit wel, and make the potage

ftondyng ; and in the dreflynge make fix leches in a difshe, and ftraw :h-::rf:'j::-n
: pouder
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pouder of ginger and fugre medelet togeder, and ferve hit forthe; and if thow
have none almondes, take gode fwete creme, and make on the fame wyle (in the
Jame manner).

Congour in pyole.

Take almonde mylk drawen up with the brothe of congur, and put therto fugre
or honey clarified ; and then take gret culpons of congur [othen, and boyle hom
over the coles; and take the fame mylk and boyle hit, and caft therto clowes, maces,
pynes, reifynges of corance, and ftreyne with a lytel faffron, ande in the feiringe
doune of the pot, medel togeder verjoufe, pouder of ginger, and put therto inm the
fame pot; and lay thre culpons in a chargeour, and the F}rrip above; and then take
turncl%lc diped in vine, and wringe oute the colour, and with a feder fprinke and
{pot the congour, but colour hit not altogeder; and ferve hit forthe.

Roches or loches in egurdouce.

Take roches, or clles loches, and fcale hom, and wafshe hom, and frie hom
in oyle; and take dates, and raifynges of corance wafshed and fealded, and chippes
of bred, and bray altogeder, and drawe hit up thurgh a ftreynour with red wyne,
and fet hit on the fire; and caft therto a lytel pouder of pepur, clowes, pynes, qwyte
fried in oyle, faunders, faffron, raifynges of cypre, and let hit boyle; and in the
fettynge doune from the fyre, put therto a lytel vynegur medeled with pouder of
canel and ginger; and then put the fyrip above the roches or loches in difshes;
and ferve hit forth.

Potage waftere.

Take thik almonde mylk drawen, and welkes, and gif hom but a boyle (/o
them once boil), and then draw hom, and wasfh hom, and bray hom with hote
almonde mylk, and when thai byn braied, caft hom into the hote almonde mylk ;
and do therto fugre, or clles honey, and let hit boyle, and put therto faunders, and
faffron, and fet up the potage ftondynge, with flour of rys, or with brede, and
ftere hit wel; and drefle. up EFF,]E‘: potage ﬁondyngc on vi leches in a disthe and caft
theron red anys in confith (preferved ammifeed), and pouder of ginger, and fugre
medeled togeder, and ferve hit forthe.

Tenches in cylk.

Take tenches, and falt hom, and cut hom that thai hangen bi the fkyn, and
boyle hom ; and then take gode fwete wyne, or red wyne with fugre, and raifynges
of corance piked, and clene wafschen ; and bray hit with chippes of bred, and with
clowes ymonge, and draw hit up with the fame wyne, and fet hit over the fire, and
let hit boyle; and caft therto pouder of greyne de Paris, and colour hit depe with
faunders, and faffron, and in the fettynge doune put therto verjoufe and pouder

- of ginger, and of canel; and then lay the tenches in disthes, and poure the fyrip

433

above, and ferve hit forthe.

Grene pefen, reale.

Take grene pefen clene wafhen, and let hom boyle awhile over the fire, and
then poure away al the brothe, and bray a few of hom with parcel and myntes (mint);
and in the brayinge alay hit with almonde mylke, and drawe hit up with the fame

U a2 i mylk,
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mylk, and put in the fame pot, and let hit boyle with hole pefen (whsle peafe); ande
caft thereto fugre and faffron, and in the fettynge doune of the pot, if hit be a pot
of two galons, take twelve zolkes of eyren, and bete hom, and ftreyne hom, and cait
hom into the por, and ftere hit wel; and loke the potage be rennynge; and when
it is drefled, ftraw fuger above, and ferve hit forthe.

Charlet contrefetid of fyfsh.

Take almondes, and drawe up a gode thik mylk with faire water, or with
congur broth ; then take codlynge, or haddok, or thornbag (thoruback) fothen, and
do away the fkyn, and the bones, and then breke the fysthe in a ftreynour, with thyne
honde ; then take one pynt of the fame mylk, and pur hit ima poftenet (pipkin or
Jauce-pan), and do the fame fysfhe therto, and boyle hit that hit be thik, and ftere
hit with a pot-ftik; and put therto fugre, and faffron; and in the fettynge doune,
put therto a lytel vynegur that hit crudde, and then fhete hit into a faire clothe,
and let the qway renne away (whey rum ¢ff ); and then lay hit in.a chargeoure, and
prefle hit, and then cut hit on leches, and lay hit in disthes, and rake the remnant
of the mylk, and fet hit over the fire, and put therto fugre, and colour hit
depe with faffron, and let hit boyle; and in the fettynge doune purt therto a lytel
wyne, and poure the fyrip above the leches; and then take pouder of ginger, fugre,
inm;_dfrs, and maces, and ftrawe thereon; and canel medeled altogeder, and ferve

it forthe. .

To make a falt laumpray frefshe.

For to make a falt laumpray frefsthe in one night, or elles in foure or fyve houres;
take the laumpray, and wafh hym twyfe or thries wel in lewe (warm) water, and then
take ale driftes, and lies (/ees), and lewe water medeled togeder; and let hym ftepe
therin one night or lefle, and then wafth hym oute with lew water, and fethe hym, and
he fchal be fresthe ynogh at a fay.

To kepe a falt laumpray al yere for apairinge.

Takea lampray, and ftop hym with falt wel, and take a gode thik canevas, (rbick
cloth) and take thik lies of wyne, andlay theron; and then take the laumpray, and hille
(¢4/!) hym in the lies, and rolle then the canevas togeder, and lay hit in a place where
non aire entres but lytel, (where little air enters) and fo thow [chalt fave hym gode
throughoute the zere.

Toft rialle.

Take qwyte bred, and make therof trenchours, and toft hom, and lay hom on
fyde; and for 20 mefles take one'quart of vernage, and di. quarton (baif & quarier)
of pouder of canel drawen up with vernage, and fethe hit over the fire; and put therto
one quartron of fugre, one quartron of pafte rialle, and one quartron of chardecoynes,
and travayle hit wel; and caft therto clowes, maces, pynes, mif}rn%r:s of corance,
ginger mynced, ande colour hit with a lytel fatfron ; ande take Houre of rys drawen up
with wyne, and fchete into the fame for to make hit byndynge, and ftondynge; and in
the fettynge doune of the fame pot, put in therto thre unces of pouder of ginger, and a
lytel water of ewerofe ; and then take the fame ftuff, and ftreke above the trenchours al
hote; and take fugre plare, and cut hit in lofynge wyfe, and gilde the endes, and the
tother ende plant in the toft aboven the trenchours ; and lay, fora Lorde, ina disthe,

four trenchors; and ferve hit forthe.
Eyren
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Eyren Gelide.

Take mylk of 1lb of almondes drawen up thik, and fet hit over the fire, and put
therto fugre, and when hit is boyled, fet hit on fide ; and then take foundes of ftok-
fysfhe, and of codlygne, and one gobet of thornbag, and fethe hom altogedur; and
when hit is fothern, thrieche oute the water, and bray hit, and in the brayinge alay
hit with the fame mylk, and caft therto clowes; and when hit is brayed, draw hir thik
thurgh a ftraynour, and hete hit over the fire. And take eyren avoided al oute that is
therin, and fave the zolkes als hole as thow may (as whole as you can), and walhie hom
clene; and then put in the ftuff als hote in the fhelles, and take clowes, and gilde the
heddes, and plant hom aboven there hit is voyde, and fet hom upright ; and when the
ftuff is colde, pille away the fhelles, and take leches lumbard cut on leches, and lay
hit in chargeours, and ftrawe above pouder of ginger, and fugre, medeled togeder ;
then fet the eyren betwene, and ferve hit forthe.

Leche lumbarde.

Take honey clarified, and vernage, or other wyne, and let hit boyle togeder, and
colour hit with faundres and faffron, and caft therto pouder of pepur, or of greynes,
and a lytel pouder of canel, and in the boylynge caft therto grated bred to make hic
thik; and when hic is ful boyled, that hit be thik ynogh in the fettynge doune, put
therto a lytel vynegur, medelet with Eaudcr of ginger, and ftere hit togeder; and then
poure al on 4 faire canevas, and let hit kele; and when hit is colde, cut hit in faire
brode leches, and lay hom in difhes, and {trawe above [ugre, and pouder of ginger
medeled togeder ; and ferve hit forth.

Pomes Dorre.

Take felettes of pork, and rofte hom half raw, and bray hom, and in the brayinge
caft therto a few zolkes of eyren, and a few clowes; and when hit is brayed, do hit
into a veflel, and put therto pouder of pepur ynogh, and colour hit with faffron ; and
do therto fugre or honey clarified, and a few raifynges of corance, and medel al toge-
der ; and then fet a panne over the fire with water, and let hit boyle, and make rounde
pelettes of the gretnefle of an ey of the fame ftuff, and caft hom into the boylynge
water, and fethe homn, and then do hom ona fpit, and rofte hom; and in the roftynge,
endore hom zelow with zolkes of eyren, and Hour, and faffron, medeled togeder, and
fome grene if thow wyl with royft of herbes endorre hom, and ferve hit forthe.

Appeluns for a lorde, in opyntide.

Take appuls cut of tweyne or of foure (et in two or three pieces), and fethe hom,
and bray hom in a morter, and then fireyne hom ; and when thai byn ftreyned, do hom
in a pot, and let hom fethe tyl the jouft.( jrice) and the water be fothen oute, and put
then therto a lytel vernage, or other fwete wyne, and caft therto fugre; and when hit
is fothen in the fettynge doune of the pot, put therto a few zolkes of eyren beten and
ftreyned, and fet up the potage, ftondyng, and pur therto a lytel water of euerofe, and
ftere hit wel togeder, an drc%ﬁ: hit up ftondynge on leches in difhes, and ftraw aboven
blomes of qwerdelynges (gu. codlings) or of other gode frute; and ferve hit forthe.

This potage is in felonne April, May, and June, while that trees blowen.

This
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This potage may be made in Lenten, and alfo in opentyde, on this fame manere,
withouten eyren.

MEDICINA OPTIMA ET EXPERTA PRO STOMACHO ET PRO CAPITE IN ANTIQUO HOMINEM §.

Take ginger, canel, long pepur, rofe-marine, graynes, of ichone a quartrone;
then take clowes, maces, fpikenarde, nutmukes, IE:lr-u::'lsu'rncn.lr, galingal, of ichone one
unce; liqui aloes, calamy, aromatici, croci, rubarbi, reupontici of ichene nine penny-
weight ; make of al this a gros pouder ; then take a galone of fwete wyne, ofcye, or
baftard, and caft therto, and do hit in a clene pot of urthe, and let hit ftonde al a
nyght togeder, and ftir hit oft, and melle hit wel, and let hit ftonde tyl on the
morwen, tyl hit be clere; then take out the elere from the pouder, and put hit into
a glaffe; then have a bagge redy of faire lynnyn clothe, that hit be made brode
above, and fcharpe benethe. And therin put the pouder, and honge the bagge
bytwene two treffels, and let hit renne oute gwat hit wil ; and then take alle that
rennes oute from the pouder, and that clere that thow hadit byfore of the wyne, and
medel therwith two pounde of lofe fugre or more, tyl hit be right fwete ; and therof
caft aboven the bagge, and let hit renne thorugh efiliche tyl that hit b® ronnen al
thorugh; and that is clepet clarry. And therof take yche day, fyve fpoonfull in
the morwen, with three foppes of ri;red wel foked therin, and forbere hedes of fysthe
and of flesthe ; and alfo forbere goutous meres, and unholfome,

& An excellent approved medicine both for the ftomach and head of an elderly perfon. There were other
modes of making this liquid ftomachic, I find the following receipt in Arnold's Chromicle of London.

# The craft to make clarre,

* For elghteen gallons of good wyne, take half a pounde of ginger, a quarter of 2 pound of long peper, un
1% fene ) ounce of fafron, a quarter of an ounce of coliaundyr, two ounces of calomole dromatycus, and third
o pag;lt‘ laf"m“ch haney thas is claryfyed, as of youre wyne; itreyne thym through a ¢loth, and do it into a clene
e yeflell,”” | :
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Axcient REeceipts To PreservE FruiTs,

To preferve pippins red.

AKE your beft coloured pippins and pare them: then make a piercer, and bore

a hole thorow them: then make fyrrup for them, as much as will cover them,
and fo let them boyle in a broad preferving pan: and put into them a piece of cinnamon
fticke, and fo let thema boyle, clofe covered, very leafurely, turning them veric often ;
for if you turne them not verie often, they will fpot, and the one fide will not be like the
other ; and let them thus boyle untill they begin to gelly ; then take them up and pot
them, and you may keepe them all the ycare.

To preferve pippins white.

Take faire large pippins, and after candlemas pare them, and bore a hele thorow
them, as you did for the red ones; then make a weake fyrup for them, and fo let them
boyle till they be tender; then take them up, and boyle your fyrup a little higher; then

ut them up in a gally-pot, and let them ftand all night, and the next morning the
yrup will be fomewhat weaker; then boyle the [],rru]ip againe to his ful thiknefs, and
fo pot them and you may keepe them all the yeare. If you 'pleafe to have them tafte
a pleafante tafte, more than the natural pippin, put in one graine of mufke, and one
drop of the chymicall oyle of cinnamon, and that will make them tafte a more pleafant

tafte.

To preferve pippins greene.

Take pippins when they be fmall and greene of the tree, and pare three or foure
of the worft; and cut them all to peeces; then boyle them in a quart of faire water,
till they be pap; then let your liquor come from them, as you do from your quodiniacke,
into a bafon; then put into them one pound of fugar clarified, and put into this as
many greene pippins unpared, as that liguor will cover, and fo let them ‘boyle foftly;
and when you fee they be boyled as tender -as a quodling, then take them up, and pull
off the outermoft white fkin, and then your pippins will be greene; then boyle them in
your firup againe till your firup be thicke, and fo you may keepe them all the yeare.

To
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To preferve apricocks.

Of apricocks také a pound, and a pound of fugar, and clarific your fugar witha
pint of water ; and when your fugar is made perfect, put it into a preferving pan, and
put your apricocks into it, and fo let them boyle gently; and when they bee boyled
enough, and your firup thicke, pot them, and fo keepe them; in like manner you may
preferve a peare-plum. ;

To preferve Mirabolaus, or Mala-caladonians.

Take your mala-caladonians: ftone them, and perboyle them in water: then pill
off the outward fkin of them ; they will boyle as long as a peece of beefe, and theretore
you need not feare the breaking of them ; and when they bee boyled tender, make firup

of them, and preferve them, as you do any other thing, and fo you may keepe them all
the yeare.

To preferve pom-citrons.

Of your pom-citrons take one pound and an half, and cut them fome in halves,
fome in quarters; and take the meate out of them, and boyle them tender in faire water ;
then take two pound of fugar being clarified, and make firup for them, and let them
boyle in firup a quarter of an hour very gently; then take them up and let your firup
boyle till it be thicke ; and then put in your pom-citrons, and you may keep them all
the yeare.

To preferve cherries.

Of the beft and faireft cherries take fome two pound ; and with a paire of fheeres
clip off their ftalkes by the midft; than wafh them cleane, and beware you bruife them
not ; then take of fine Barbarie fugar, and fet it over the fire, with a quarte of faire water
in the broadeft veffell you can get, and let it fecthe till it be fomewhat thicke ; then put
in your cherries, and ftirre them together with a filver fpoone, and fo let them boyle,
always fcumming and turning them verie gentley, that the one fide may be like the other,
until they be enough’; the which to know you muft take up fome of the firup with one
cherrie, and fo let it coole; and if it will fcarce run out, it is enough. And thus being
cold, you may put them up, and keepe them all the yeare.

To preferve red rofe leaves.

Of the leaves of the faireft buds, take halfe a pound; fift them cleane from feeds;
then take a quart of faire water, and put it in an earthen pipkin, and fet it ever the
fire until it be fealding hot; and then take a good many of other red rofe leaves, and
put them into the fcalding-water, until they begin to look white, and then ftrain them ;
and thus doe untill the water look verie red. Then take a nd of refined fugar, and
beat it fine, and put it into the liquor, with halfe a pound of rofe-leaves, and let them
feethe together till they bee enough; the which to know is by taking fome of them up

in a fpoon, as you doe your cherriecs; and foe when they be thorow cold, put them up,
and keepe them verie clofe.
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The great feaft at the intronization of the reverende. father
in God George Nevell, Archbifhop of York, and Chaun-
celour of Englande in the VI. yere of the raigne of kyng
Edwarde the fourth, And firft the goodly provifion made
for the fame.

N Wheatee  —  CCC. quarters. Wrylde Bulles —_— = — v
InAlé — % — CCC. tunne. Muttons - — _ —_— M
Wyne o 4% et <. C. tunne, Veales i = == CCCiiii.
Of Ipocraffe * —  —  one pipe. Porkes — = = CCCiiii.
In Oxen R — = i, Swannes* — —— — CCCC,
Geele

' One pipe of Ipocrafle. In the «* Roll of cury® No. 191 is a receipt for making this high fpiced liquer.
There 1s 3m:ﬂ§r very complicated ard tedious procels, to be found in Mr. Pegpe’s gloflary Tﬂ_lhﬂ' roll, from a
MS. of Thomas Afle, Efq. The following is a fhorter and more intelligible receipt than either, for which
reafon I give iv; itds chraa:d from Arnold’s chronicle.

# The crafte to make ypocras.

£S

 Take a quarte of red Wyne, an ounce of fynamon, and halfe an unce of gynger ; a quarter of an ounce of
¢ preynes” (probably of paradie) ¢ and long peper, and halfe a pounde of fuger; and brofe (&raife) all this (‘s
S fap _,.I'Flm-lrf) and than put them ina hng: { bag } of wullen clothe, made therefore, with the wyne ; and lete 1t hange
«« gver a veffel, cyll the wyne be rune thorowe.™

Qur anceflors appear to have been very partial to this beverage ; it was ferved up at every entertainment public
and private. It pencrally made a part of the laft courfe, and was taken immediately after dinner, with waters or
fome other light bifewits. The wyne and {pices were frequentdy ferved Jeparately, at grand entertainments. This
ervice was called ar conre *¢ the wvoide™, and artended with the moft tirefome pomp and ceremony. See Royal
Houfehold eftablihments, p. 213. Repeated inflances occur in Frouflart of the fame {ervice, ¢ After dyner”, fays
cur chronicler, ©* they toke other paftymes in a great chambre, and hereyng of inflruments, wherein the erle of
** Foiz greatly delyghted. Than svyre amd fiycer was brought. The erle of Harcourt, ferved the K’!yng of his
¢ {pyce-plate. ‘.ﬂmg Sir Gerard de la Pyen, l‘::rcd the duke of Burbone. And Sir Monaant of Neailles ferved
** the erlc of Foz, &c. Froiflart’s chron. tom. L. cap. 164. fol, 184. a. ; ;

* It is fomewhat fingular that in all the accounts of the ancient Englith eéhtertainments, the tarkey, (a bird
which makes fuch a refpeftable figure at the table of the prefent day,) does not make its appearance.  The erane, the
 Sovan, the curlenn, :mtrtht beren, all equilly unpalaiable, andgdifguﬂing, and which are now ftruck out from oar
bl ui'f:.rc, occupied its place, Bakerin his chronicle tells us the turkey did not reach England till the year 1524.

# i ant

p.4
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Geefe - —_ MM. Partriges ~—  =— — v. C.
Capons - - M. Wodcockes —_ - iiii, C.
Pygaes —_ —- MM. Curlewes — @ — 5
Plovers —_ - iiii. C. Egrittes —_ = - M.
Quayles C. dofen. Stagees, Buckes, and Roes v. C. and mo.

Of the foules called Rees
In Peacockes
Mallardes & Teales
In Cranes —

CC. dofen. Pafties of Venifon colde — iiii. M.
Ciiii. Parted dysthes of Gelly — M.

iiii. M. Playne dysthesof Gelly —  MMM.
CC. iiii. Colde Tartes baked —_ iiii. M.

o~ I

In Kyddes — — CC. il Colde Cuftardes baked —_— iii. M.
In Chyckyns — MM. [ Hot pafties of Venifon  — xv. C.
Pigeons —_ - iiii. M. Hot Cuftardes — - MM.
Conycs —_ - iii. M. Pykes and Breames vi. C. and viii.
In Bittors — — CC. iiii. | Porpofes and Seales — xii
Heronthawes 3 — iiii. C. Spices, Sugered delicates, and Wafers,
Feflauntes — — e plentie.

The names of the great Officers there.

Firft, the Earle of Warwicke, as Stewarde. The Lorde Wylloughby, Carver. ¢ .
The Earle of Northumberlande, as Trea- The Lorde John of “Buckyngham, Cup

forer. *  bearer. . F
The Lorde Haftynges, Comptroller. * . L Sir Richarde Strangwiche, Sewer 4.

F i : :
«¢ About the 15th of Henry VIIL. (fays he) it happened that diverfe things were newly broughs inge England,
¥

¢ whereupon this thime was made, )

¢ Turiier, carps, hoppes, piccarell and beere, -
“ Came into England all in one yeare.™
Baker's chron. cafualtics under the reign of Henry VIIL.

In the introduétion I hiave had occafion to remark, that the peacock was ferved upat grznfd feafts, with all his
plamage on, and the tail fpread ; 1 forgot at the fame time to oblerve, that other large birds foch as the fruan,
¢rane, %c. appeared alfo in their natural attire on extragrdinary occafions. Vide Holling. p. 1497. a. 10.

Sir

3 # Heronfhawes'" 1. ¢. herons.  Egrivtes are young herons.

4 ¢ Sir Richard Strangwiche, fewer.”” In addition to what has been already faid of this officer in the intro-

duftion, we may obicrve, that on folemn occafions, he fometimes preceded the firlt dith, mounted era forf.
Vide Leland’s colleft. vol. VI, p. 38. and vol. IV, 328. The degree of importance which in the ages nfr_hiva]ry
had diftinguithed the office of fewar, gradually wore away, and towards the clofe of the 16th centary, it was only
on extraordinary occafions that people of rank and refpedtability officiated in that charafler. In the hoaofes of the
nobility however, in Henry the Sth'stime, and probably inthe reign of his fucceflor, (for the {pirit and infitations of

chivalry, were by no means even then utterly extinguifhed,) the office of fewar, was filled by a perfonage of confe- |
quence. The rbird fon of the Earl of Northumberland was appointed to attend his father’s board daily in thac ',

charafter, while the frcond fon officiated as carwer.  Vide North. Houlehold book; p. 36z. At the coronation of
Elizabeth, Henry the 7th’s wife, the Lord Fitzgerald, ferved as fewar ; he was dreffied in his forgoat, with tabarde
fleeves, a hood aboot his neck, add a towel above 2l ; he preceded and ferved the difhes, which were all borne by
knights. Lel. col. vol. IVv. }fr 226, ‘There is a ftory on record, which, if it has any foundation, proves the
high effimation the fewar was held in, and the refpeétability of his office, in the middle ager.  We are told, « Kin

« Edmond, brothyr to Athyliton, for the trouthe and dilygeace that he found in his affewer, (fwir), in his -

** fervyce doyng, that Kyng loved hym (o agayn, that he put Nymfelf in his enemyes handes to dye, to fave and
e« defende his derely beloved affewer, in fuch a time as he ftood in perill.”  Hoofehold eftab. p. 36. 37. The
court {ewars of the 16th centary dcgr:m:-rnned miferably, in point of diligence §.1:|ﬂ dr.cnmr.]h‘ 1 ﬂlFir ancient
predecellors in office, if we may give credit to a poct who feems to have been witnels to their ﬂ}-heh&vmur,

¢t Slowe be the {ewers in 'E'L'rving in alway,
v ** But fwift be they aficr, taking the meate away :
¢ A fgeciall caftom is ufed them amonge, #

# MNo good dithe to fuffer on borde to be long :
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Sir Walter Worley, Marfhal, and viii. other The Sergeant of the Kinges Ewery, as

knyghtes for the Hall. Ewerer.
Alfo viil. ?\?u_vcrs, befides other two Sewers. Greyftoke and Nevell, kepers of the Cub-
Sir John Malyvery, Panter. h borde.

Sir John Breaknock, Surveyor in the hall.

Eftates fyttyng at the hygh Table in the Hall. ¢

Firft the Archbifhop in his eftate: upon his ryght hande the Bifhop.of London, the
Bithop of Durham, and the Bifhop of Elye: upon the left hande the Duke of Suffoike,
the Earle of Oxforde, and the Earle of Worcelter.

At the feconde Table in the Hall.

* Thabbot of Saint Maries. The Prior of Durifme.
“Thabbot of Fountaunce. ' Thabbot of Whaley.
Thabbot of Salley. g . Thabbot of Kirkeltall.
Thabbot of Rivals. Thabbot of Bylande.
Thabbot of Whytby. | Thabbor of Selby.

Thabbot of Meux. _ The Prior of- Bridlyngton.
The Prior of Gisbrough, and other Priors to the number of xviii. fyttyng at the Table.

At the third Table in the Hall.

The Lorde Montague. ' The Lorde Dacres.
The Lorde Cromwell. The Lorde Ogle.
‘The Lorde Scrope. ; With xlviii. Knyghtes [yttyng at the boorde.

At the fourth Table there.

The Deane of Yorke Myniter, and the Deane of Saint Savior, with the brethren of
th fayde Mynfter.

At the fyfth Table in the Hall.

: The Maior of the Staple at Calice, and the Maior of Yorke, with all the Werfhipfull
men of the fayde citie. :

At the fixth Table.

‘The Judges of the lawe, foure Barons of the Kynges Exchequer, and xxvi. lcam;-d _

men of lawe.

- At

¢ If the difhe be pleafannt, eyther flethe or fyihe,

#¢ T'en handes at once fwarme in the difhe ;

« And if it be fethe ten knives Thalt thou fee,
L] « Mangling the flethe, and in mflp!attcr fee.

** To put there thy handes is perill without fayle,

% Without a gauntlet, or els a glove of mayle.”

_ Barklay's egloges. Eg. zd.

The two laft Tines remind us, Mr. Warton obferves, of a faying of Quin, who declared it was not fafe to Gt

down 1o a tarele- feait in one of the city halls, without a Aaffer-Filred knife and fork. Nor, adds he, that I fuppofe
Mr. Quin borrowed his Sow mats from black letter books.  Wart. Hilt. Eng. poet. vol. I, p. 253. note (d).

« 5 ¢ ERares.” Perfons of high rank, noblemen, fe. In this fenfe the word is frequently ufed inour tranf-

lation of the bible:  Vide vith chap. Mark, z1il wr&k

i P



96 -THE INTHRONIZATION OF ARCHBISHOP NEVILL.

: At the laft Table in the Hall.
Threlcore and nyne worfhipfull Efquires, wearyng the Kynges lyvery.

. Eftates fyttyng in the cheefe Chamber. R
The Duke of Glocefter the Kynges brother. On his ryght hande the Duches of
Suffolke. On.his left hande the Countefle of Weftmerlande, and the Countefle of Nor-
thumberlande, and two of the Lorde of Warwickes daughters.
At the fecond Table there.

The BarronnefTe of Gra}r['tockc, with three other Baronneffes, and xii. other Ladies.

At the third Table there.

xviii. Gentlewomen of the fayde Ladies.

Eftates fyttyng in the feconde Chamber.

The elder Dutches of Suffolke. The Lady Haftynges. i s
The Countefle of Warwicke, The Lady Fitzhewe.
The Counteffe of Oxforde. -

At the feconde Table there.
The Ladie Huntley, the Ladie Strangwiche, and viii. other Ladies fyttyng at the
table there. ,
Eftates fyttyng in the great Chamber.

The Bifhop of Lincolne. The Bifhop of Exceter.
The Bifhop of Chefter. The Bithop of Carlifle

At the I'cr:cmd.TahIe there.

The Earle of Weftmerlande, the Earle of Northumberlande, the Lord Fitzhewe, the
Lord Stanley, and x. Barons more there.

At the third Table there.

xiiii. Gentlemen, and xiiii Gentlewomen of worfhip.

In the lowe Hall. :

Gentlemen, Franklins?, and head Yeomen, foure hundred and xii. twyce fylled
and ferved. . . , = ’

¢ Franklins.”” Independent country gentlemen ; whofe eftates were perfedily free, not fettered by fendal
fervi-:tﬂ, o: ::al;!T:-, to the :xﬁﬂm of arhit}rragy Lords. Chaucer gives a pleafing defcription of the Frankelein, of
the 1 4th centary. Hofpitality and conviviality feem to have been the moft firking Fea.tures‘nf his charatter.

¢t An houfeholder, and that a gret, was he:

* Baint Julian he was in his countre. IR
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In the Gallery.

Servauntes of noble men twyce fylled and ferved, foure hundred and mo.

Officers and fervauntes of Officers M.
Cookes in the kytchyn Lxii.
Of other men fervauntes, with Broche ® turners CXv.

The order of certaine. Dynners, as they were fet foorth in courfe.
Firft, Brawne and Buftarde, with Malmefey out of courfe.

' The firft Courfe.

Frumentie, with Venifon. Swanne with Galendine.
Potage Ryall. Capons with whole Geefe roft.
Hart poudred for ftandard. Corbettes of Venifon roft 1.
*Roo poudred for Mutton. . Beefe.

Frumentie Ryall.
Signettes rofted.

Venifon baked. _
Great cuftdrd planted, as a futtletie.

The feconde Courfe:

Firft, Jelly, and parted rayfing to potage. Plovers roft.

Venifon in breake. Breames in (auce ponnyuert
Pecocke in his Hakells. Leche Cipres.

Cony rofted, Roo reverled. Fuller napkyn.

Lardes of Venifon. Dates in molde.

Partridge rofte. Cheftons ryall, a furtletie.
Wodcockes roft.

The

*¢ His.brede, his ale, was alway afiir one ;

* A better viendid men was no wher none.

¢ Withourén bake mete never was his houle,

* Of fith and Aefhe, and that fo plenfeoufe,

¢ Tt fnewid in his houwle of mete and drink,

i And of all dainties that men couth of think,
* Aftir the fondrie feafons of the yers,

* So chaungid he his mete, and his fuppere.

¢ Many a fat partriche had he in mewe,

«f And many a breme, and many a luce (ack) in fewe.
“ Woe was his cooke, bat that hiz favces were
** Poinant and (harp, and redy all his gere.

¢ His table dormannt " fixed) in the halle a[u.rajr,

* Stode redy coverid all the longe day.™
: Chaucer Freere's Tale, v. 356.

B o iig Broche-tarners.”” Before the intreduftion of jacks, fpits were turned either by dogs trained for,
the purpofe, (a euftom pradiifed even now in fome parts of England), or by lads kept in the family, or hired, as

eccifions arofe, to turn the fpic.

This culinary implement was denominated a broach, becaule it érsached or

perferared the meat.  Vide Jun. Ecym. Ang. in Verb.

v® o6 B 4 p roe in the licu of mutton,

+ ¢ Corbettes.” Gobbets, large picces. : !
% ¢ Pecocke in his hakell.” I conceive this dith to haye been, the peacock Terved up in all his {plendar,

« with his feathers on, his tail expanded, and his neb or beak ornamented with gold.
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The thirde Courfe.

, “
Blank defire. Martynettes roft.

Dates in Compoft. Great byrdes roft.

Bytters roft. Larkes roft.

Feyfauntes roft. Leche baked.

Egrittes roft. Fritter Crifpayne.

Rabittes roft. Quinces baked.

Quayles roft. I Chamblet viander, a futteltie.

Item Wafers and Ipocras, and Damafke Water to wa[;tl" in after dyner o,
i

" An other fervice of a dynner as it was fet foorth.
Firft Brawne and Muftarde out of courfe, ferved with Malmefey.

_ The firlt courfe.
A futtletie of Saint George. Teales roft. | ' ;-

Viante Cipres potage. . ke in Harblet.

Partridge in brafill. odcockes baked.

Peltels of Venifon roft {. Partriche Leiche.

Swanne roft. : A Dolphin in foyle, a futtletie.
Capons of greafe. And a Hart for a futtletie.

The feconde courfe.

Brent Tufkin to potage. Breame in Harblet.

Crane roft. : ! . Venifon baked.

Cony roft. : A Dragon, a futtletie. 2

Herenthew roft. A porte payne.

Curlewe roft. 2 Leche Damafke, and Sampfon a futtletie.

£ The thirde courfe. 1

Dates in compoft. 1| Larkes roft.

Pecocke with gylt neb. R g Tenche in gelly.

Reyesroft. = 2 ' | Venifon baked.

Rabits roft. {if Petypanel a marchpayne.

Partridge roft. A futtletie, a Tart. ° =

Redfhankes roft. X Leche Lumbart gylt, partie gelly and a
* Plovers roft. futtletie of Saint %illiam, with his
" Quayles and Styntes roft. - coate armour betwixt his handes.

Item Wafers and Ipocras when dyner was done.
. . Here

™ ¢ Damalke water.”” Probably perfumed water. i
I *¢ Peltels,” &c,. Legs of ventfon, or as we call them now, beuweher,
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Here foloweth the fervyng of Fyfhe in order.
The firlt courfe.

Firft potage. Thirlepoole roft.

Almonde Burtter. Pyke in Harblet.

Red Herrynges. : Eeles baked.

Salt fylch. Samon chynes broyled.

Luce falt. Turbut baked. -

Salt Ele. And Fritters fryed. 13
Kelyng, Codlyng, and Hadocke boyled.

S The feconde courfe.
Frefhe Samon jowles. : Lampﬂ}, roft.

Salt Sturgion. Bret.
Whytynges. ¢ Turbut.
Ichers. ; Roches.
les. - - | Salmon baked.
Makerels. - Lynge in gelly.
Places fryed. i Breame baked. .
Barbelles. Tenche in gelly.
Congerroft. ¢ : * Crabbes. 19,
Troute.

. The thirde c;:ruri?:.

Jowles of frethe Sturgion. Small Perches fryed.

Great Geles. Smeltes roft.

Broyled Conger. ity . Shrympes

Cheuens. ; - a Small Menewes.

Breames. ; : Thirlepoole baked.

Rudes. | And Lopfter. 13.
Lamprones. »

Hereaftér foloweth the fervice to'the Baron-bithop within. the ﬂaﬁz of Yorke.

Firft the Uther muft fee that the Hall be trymimed in every poynt, and that the
Cloth of cftate § be hanged in the Hall, and that foure Quyfhions of eftate be fet in
order upon the Benche, beyng of fine Silke, or cloth of Gold, and that the hygh Table
be fer, with all other Boordes, and Cubberdes|, Stooles and Chayres requifite within

the Hall, and that a good fire be made. AT
! Item,

§ © Cloth of eltate.” A pallium, pall, &r canopy which was fulpended over the higl table, or at Jealt over
that part of it, where the moft honorable and exalted perfonages were feated.

Il “sCubberdes.” Thefe cup-boards were difffrent from thefe repofitorics of plate, china, fec. which we
€all by thag nanie in the prefent age; being nothing more than moveable boards, or tables, on which were placed
the bread, falt, knives, {poons.” drinking veffels, &c. * They fo far refembled our fide-boards, that on them, as
with us, wasdifplayed the gold and filver plate belonging to the houfe ; and where there was not a fufficient number
of utenfils compoled of :hg%c ralwable materials, the déiicic‘hcy was fupplied by plated or il veflels, which were
denominated by our anceftors, * counterfoot veflel.”  Vide fupra, and Nerth, Houfe, book.
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Ttem, the Yeoman of the Ewrie muft cover the hygh Table, with all other Boordes
and Cubberdes, and the Ewrie muft be hanged, and a Bafon of eftate thereupon covered,
with one Bafon of affaye; and therupon one Cup of affaye to take thaffay therof, and
therupon to lay the chiefe napkin: and of the ryght {yde of the Ewric the Bafons and
Ewers for the rewarde, and of the left {yde for the feconde meffe.

Then the Panter muft bryng foorth Salt, Bread, and Trenchers, with one brode
and one narrow Knyfe, and one Spoone, and fet the Salt right under the middeft of the
Cloth of eftate, the Trenchers before the Salt, and the Bread before the Trenchers
towardes the rewarde, properly wrapped in a napkyn, the brode knyfe poynt under the
Bread, and the'backe towardes the Salt, and the lefle Knyfe beneathe it towardes the
rewarde, and the Spoone beneath that towardes the rewarde, and all to be covered with
a Coverpane of Diaper * of fyne Sylke. *The Surnappe muft be properly layde towardes
the Salt endlong the brede edge, by the handes of thaforenamed ';'l:oman of the Ewrie:
and all other Boordes and Cubberdes muft be made redy by the Yeoman of the Pantry,
with Sale, Trenchers, and Bread.

Alfo at the Cubberde in lyke maner muft the Panter make redy, with Salt, Bread, .
Trenchers, Napkyns, and Spoones, with one brode Knyfe for the rewarde.

And when the Lorde and all the Strangers are come in,” then the Marfhall muft
appoynt Carver, Sewer, and Cupbearer, which is a Deacon in the Churche, with Gen-
tlemen for the rewarde, and two for the feconde meffe to lay Trenchers, Brr:a,d,‘ Napkyns,
and Spoones, with other neceffaries belonging to the Table. = -

Then the Sewer fhall go to the drefler, to knowe yf the Cookes be redy, and when
they be redy, he fhall thew the Marfhal, and then the Marfhal fhall commaunde Carver,
Sewer, and Cupbearer to wafhe at the Ewrié. ] o
; Thate done, the Yeoman of the Ewrie fhall arme the Carver with one Towell from
the left houlder to under the ryght arme; and geve the napkyn of eftate for thaflay, and
lay it upon thefame fhoulder of the Carver, and the Carvers owne napkyn upon his left
arme, and in lyke mancr he fhall arme the Sewer with an-other Towell, from the ryght
fhoulder to under the ryght arme. .

Then

* o Diiaper fylke." # Diapering s a termin drawing. It chicfly ferveth o counterfeit q!ut-h nl;fuld, filver,
* damafk, brancht velvet,-camblet,* &c. [Peacham’s compleat Gent. p. 345. ©Chaocer has the word frequently,

i * UTpon a ftede bay, trappid in Rele, r
* Covered with cloth of gold disprid wele." :
} Knight's Tale, v. z160.

That is embroidered; or interwoven with figures of Aowers, animals, houfes, &c. and in this fenfe we Rill apply
the word to linen towels and table cloths. i " .

1 T!wﬁrua;?&n was what we at prefent call a napkin. The profound ceremony with which this cloth was
fpread on the repal table, was as follows. *° As for the fewar and uwhher, and laying of the farnape. The fewer
fhall laye the furnape on the board-end, whereas (mobere) the bread and fale flandeth ; and lay forth the end of
the fame furnape and towell. Then the ufher fhould faften his rodd in the forefaid fuma.pc: and towell, and foe
drawing it downe the board, doeing his reverence afore the Kinge, 1ill it paffe the board-end a good way ; and
there the fewer F{'I'I.LT“.ILE at the end of the board, and the uther at the other, ﬂrﬁ:hin;\the faid furnape and towell,
and foe the uther to laie upp the end of the towell well on the boarde, and rife, goeing before the Kinge, doeing
his reverence to the King, on the fame fide the furnappe bee gone upon, and on that fide make an eltate with his
rodd ; and then goeinge before the Kinge, doeing his reverence, and foe make another eftate on the other fide
of the Kinge, and fo going to the board’s end ag:]im:, kneele downe to amend the towell, that there bee no
wrinkles fave the eftates.  And then the ufher dosing his® due reverente to the Kinge; goeing right before the
Kinge with his rodd, the fide of the (ame towell, there as the bafon fhall fiand ; and dosinge his reverence to the
Kinge ; to goe to the board’s ende againe ; and when the King hath wafhed, to bee ready with his rodd to purt
upp the furnape, and meete the fewer againft the Kinge, and then the fewer to take it upp.”  Vide Royal Houfe.
efiab. p. 119, MNearly the fame formalities and genufleftions were obferved in covering the table, and fpreading
the {urnape or double towel, for a great lord, an mitance of which oecurs in the account of this very fealt ; a proof
of the itrong attatchment of our anceftors to pomp and magnificence, and of theintaking the court for their model
in what concerned culinary affairs, and the fervice of the table. . i
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Then the Marfhall with the Carver muft go towardes the hygh Table, and the Panter
to folowe them, makyng their obeyfance firlt in the middeft of the Hall, and agayne
before the hygh Deﬂgc-l-: then the Marfhall and the Panter muft ftand ftyll, and the
Carver muft’ go to the Table, and there kneele on his knee, and then aryfe with a good
countenaunce, and properly take of the Coverpane of the Salt, and geve it to the Panter,
which muft flande flyll.

Then the Carver muft remove the Salt, and fet it under the left edge of the cloth
of eftate towardes the feconde meffe, and fet your Bread beneath the Salr towardes the
feconde mefle, and let it remain ftyll wrapped.

Then with your brode Knyfe remove your trenchers all at once tofore the Salr, or
towarde the rewarde, and then with your broede Knyfe properly unclofe the napkyn that
the bread is in, and fet the Bread all beneath the Salt rowards the feconde meffe : then
the Table cleanfed, the Carver muft take with his brode Knyfe a title of the uppermolt
Trencher, and geve it to the Panter to eate for thaffay thereof, and of the Bread geve
affay in lyke maner: then uncover your Salt, and with a cornet ] of Breade touch it in
four partes, and with your hande make a foryfhe over it, and geve it the Panter to cate
for thaffaye therof, w]ts} goeth his way, then cleanfe the Table cleanc: that done, one

_Gentleman at the rewarde, and the Yeoman of the Ewric at the feconde mefle, mult
let downe the Surnappe from the Table.

.3 Then with your brode Knyfe take one of the Trenchers ftockes, and fet it in your
napkyns ende in ypur left hande, and take four Trenchers, cche one after another, and
lay them quadrant one befydes another before the Lordes feate, and lay there principal

. a lofe on thern, then fet downe your Trenchers, and take up your Bread with your brode

Knyfe, and cut therof three fmall peeces one after another, and lay them on the left hande
of theslLorde, then cleanfe the Table cleane.

3 In-the meqne time the Yeoman of the Ewrie kyfleth the Towell of eftate, and

Iaj.rggl it on¥the *Marfhal's left fhoulder, and he taketh the affay of the water, and geveth
the Cupbearer the bafon of cftate, with the Cup of affay. Then the Marfhall with the
Cupbearer gnct‘ﬁ to the Lorde, and there maketh their obeyfaunce. Then the Marfhall

kyfleth the Towell for his affay, and fo layeth it on the left thoulder of the Lorde of the
houfe, or maifter of the fame, yf any fuch be, and the fame Lorde or maifter ftandeth
on the left hande of the Baron bithop. Then the Marfhall taketh the Cup of aflay,
and the Cupbearer putteth foorth water into the fayde Cup, and drynketh it for the

aflay therof, then he powreth foorth water into the fayde Cup, and drynketh it, &c. and

then powreth forth water out of the Bafon of eftate, into the § Bafon of affay. ThLElﬂ tgc
. rde

+ * The hygh deafe.™ Here, the word deaf feems to be fynonymous with sable; originally its fignification
was different. In its carlieft nc:cp:at{m:, the defcns, or old Englith deer, was the ranspy fufpended over the high
table. Warten's Hift. Eng. Poet. vol. I. p. 40. Afterwards it came 1o fignify the bigh rable iiflf, as appears
from the following paffage in Matthew Pans.  © Priore prandente adf magmam menfom, quam daiz vulgo appel-
Izmus.” In vit. Abbat. 5. Alb. p. gz. Sec alfo the gloffary to Matt. Par. in verb. The word deafe was
borrowed from the French dais, which fignified the pallium placed over the head of the principal perfon at a
magnificent fealt.  Warron, v. I. P 4zz. Zalli etiamnom dais appellant umbracolum qood capiti fedentis aut
" Prandcmis vel caenantis foperponitar.” Do Frefne's glofl. tom. IlF: . 4. :

I “ A cornet of bread.” A fmall conical piece of bread, called a cornct from its being cut fo as to refemble
the horn of an animal. ¢ Cormer diftum, qmm:'l Et veluti parvum quoddom cornu.®  Jun. Eym. Ang. in verh,

& ** Thebafon of affaic.” Thi} was the veffel into which the affayer or talter poored a fmall quantity of the
* liquor intended for the Lord, and drank it off, previous to its being tafted by any one elfe, ‘The tocks alfo, we

find, obferved the fame ceremony with refpeft to every difh fent from the kitchin, and even the towel intended for
. the great man’s hands, was not placed before him: without a &5 of rentarion.  Thele precautions (which the well-
grounded fulpicions of tyranny firlt invented) were taken to counteraft any attempts at poifoning, a praftice by no
means J.ll'tlili'u:l. in this country ﬁxm:l}v. Vide P:ggc"s pref. p. p. Hence the office of affayer was a poit of fome
troft and conBdence. There docs not gppear however to have been any pariicwlar perfon appointed to execdte the

s 4 & ¥ d =  duzies
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Lorde or maifter of the houfe doth geve the Towel ende to the cheefe dignitie or pre-
bendarie, to holde tyll the Bifhop have wafhed, and then all other do wafhe in their
degree in Baflons prepared for them.

That done, the Marfhall fetteth the Lorde with all other in their degree at the
rewarde and feconde mefle ||.

The Lord hath none to fyt before hym, except he be as good as he. Then the
Carver taketh the Napkyn from his fhoulder, and kyfleth it for his affay, and delyvereth
to the Lorde. Then taketh he the Spoone, dryeth it, and kyfleth it for his affay, and
with the brode Knyfe he layeth it to the Lorde of his ryght hand, and fo clenfeth the
Table cleane, and then one Gentleman geveth Trenchers, Bread, Napkyns, and Spoones
to the rewarde, and an other to the feconde mefic in lyke maner.

Then the Church boorde is fer, with the minifters therof only, and other gentlemen
minors at the Marthall boorde fet in order.

In the mean tyme the Sewer gocth to the dreffer, and there taketh affay of every
dyfhe, and doth geve it to the Stewarde and the Cooke to eat of all Forreges, Muftarde,
and other fawces. He taketh the aflay with cornetts of Trencher Bread of his owne
cuttyng, and that is thus: He taketh a cornet of Bread in his hande, and toucheth
three parts of the dyfhe, and maketh a florifhe over it, and geveth it to the aforenamed

rfons to ecate, and of every ftewed meate, rofted, boylde, or broyled, beyng fylhe or
flefhe, he cutteth a litle thereof, &c. And yf it be baked meate clofed, unclofe it, and
take aflay therof as ye do of fawces, and that is with cornettes of breade, and<fo with all
other meates, as Cuftardes, Tartes, and Gelly, with other fuch lyke. The minifters of
the Churche doth after the olde cuftome, in fyngyng of fome proper or godly Caroll.

When all is in courfe, the Marfhall and the Sewer goeth together before the courfe
to the hygh Table, makyng their obeyfaunce in the myddeft of the Hall even before the
hygh Table. Then the Marfhall flandeth fiyll, and the Sewer kneeleth on his kree
hcﬁrd{:s the Carver, who receaveth every dyfhe in courfe of kynde, and wncovereth them.
Then the Carver of all potages and fawces taketh aflay with a cornet of trencher bread
of his owne cuttyng, he toucheth three partes of the difthe, and maketh aflorithe over i,
and geveth it to the Sewer, and to hym that bearcth the dithe, who kneeleth in lyke
maner, to cate for the affay therof. Then of your flewed meates, broylde, fryed, or roft
meates, be it fyfhe or flethe, take affay therof at the myd fyde with your brode Knyfe,
and geve it to the Sewer, and to the bearer of the dyfhe: and yf it be any maner of fowle,
take the affay therof at the outfyde of the thygh or wynge: and if it be any baked meate
that is clofed, uncover hym, and take affaye therof with cornettes dypt into the gravy,
and geve it to the Sewer, ut fupra. And of all Cuftardes, Tartes, Marchpaynes, or l-?'}::11}.?,
take thaflay with cornetts. And of all Suttleties or Leches, with your brode knyfe cut
a litle of, and geve it to the Sewer and Bearer, ut fupra. ,

When

duties of it; the fewar moft comusnly took the affaie, but other officers allo are found to have done the fame ; fuch
as the panter, who tafted the contents of the trenchers 3 the yeoman of the ewrie, who drank of the water which
was to cleanfe the hands of the Lord ; the marthall who faluted the towel for his aflay ; and the cup-bearer who
fwallowed a fmall guantity of the liquor which he prefented. At court alfo, the affaye was taken by fuck cfarer [or

cople of rank) as bore the wing or {pices for the royal lips. Houfehold eftab. p. 112, A thadow of this cuftom
ﬁi]] remains at St. James's, where are two officers denominated yeemen of ibe mouth.

§| Imtheic great halls, were feveral tables, at which the gueils and officers were placed according to their rank,
or the degree of authority they held in the houfehold. ‘Till the middle of the 17th century (when this public and |
expeniive fiile of entertainment was dropped) the order of an arch-bithop®s hall was as fellows. At the high table
fax the prelate and his particular friends. The fleward with the domeflics, who were gentry of the better rank,
fat at the table on the right hand fide; the almoner, the clergy and others, occupied the table on the left, None
but nobility or privy counfellors were admitted to the arch-bithop's boards The bifhops themfelves fat at the
almoner®s ; the other guells at the flewards. Penanant’s London, p. 20. The rewarde feems to have been the
t;i:-h: that received (or was rewarded avirh) the dithes from the high table, when the arch-bithop had done with
them. . i
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When you have carved your firlt frefhe meate, be it fyfhe or flefhe, then make your
faltes on this maner. Firflt uncover your Salt. Then take your brode Knyfe in your
ryght hande, and with the poynt therof take up one Trencher, and laye it in your Nap-
kyns ende in your left hande. Then with your brode Knyfe take a litle Salt, and planc
it on your Trencher tyll it be even. Then with your brode Knyfe cut your Salt quadrant,
and lay it before the three principal Trenchers upon your foure quadrant Trenchers, and
in the meane tyme the courfe is ferved to the rewarde and fecond meffe.

Then the Salc muft be ferved at the rewarde, and at the feconde mefle a ftandyng Salt
is fet without a cover, befydes the fmall Saltes, which is made of bread properly triangled
of halfe Trenchers. Then the Church boorde is ferved, which are minifters of the
Church, and no other ftraungers with them.

In the meane tyme the Marfhall goeth to the Buttery, to fee the covered Cup be
,ri!ght ferved, and geveth to the Butler his affay, and delyvereth to the Cupbearer the Cup
of eftate, and when the Cupbearer commeth to the Table, after his obeyfaunce, he
kneeleth on his knee, and. putteth foorth three or foure droppes of Ale into the inlyde
of the cover of the Cuppe, and fuppes it of for his affay. Then he fettes the Cup befydes
the Lorde and covereth it, and then all the Table is ferved with Ale. Marke when the
firlt roft meate beyng fyfhe or flefhie is broken, then the Cupbearer goeth to the Seller,
and when the Cupbearer commeth to the Table, he ufeth hym felfe as afore, &cc.

And before this the Martfhall is fet, with the Chaplyn and Gentlemen of houfholde,
with ftrangers and Yeomen of houfcholde, and ferved *.

The Ufher muft fee for the order of the Hall, and every place where his office doth

lye. The Sewer muft fee that there want no fawces for any dyfhe in his kynde. Then
the Carver muft fee that the Lord have no foule Trenchers, but kepe them cleane, or
els chaunge them, and fo fec that he have a good eve and a quicke hande, and not to be
over haftie : then carve the Lorde of every dythe a litle, as they be fet in by the hande
of the Sewer, tyll the feconde courfe be redy, and fo that ye have a good countenaunce,
although any thyng do quayle in your handes. When the Lorde drynketh be it Wyne
or Ale, the Cupbearer holdeth the cover under the Cup for the eftate therof, or ¢ls he
maketh a profer of eftate fo farre as he may reache with his arme, not offending the
Sewer in any wyfe. '
' And when the laft dyfhe of the firft courfe is fer in, the Sewer goecth to the dreffer,
and as_he dyd at the firft courfe, fo he muft at the feconde courfe in every poynt, as
touchyng the aflay with other thynges, and when he is redy the minifters of the Churche
do fyng folemnly. Then the Marfhall and the Sewer goeth together to the hygh Table
before the courfe. Then the Marfhall ftandeth fiyll, and the Sewer kneeleth on his
knee, and delyvereth every dyfhe to the Carver, as he dyd in the firfte courfe.  All this
_done, fee the Lorde have no foule Trenchers, but geve hym cleane, and fee he want no
Breade, and fo carve on to the laft dyfhe: and when your Tart or Marchpayne is T
broken and fet in, voyde your litle Saltes immediately,

: And

% The h'-‘ll"‘ilﬁf the great, in former times, were always attended by a large concourfe of guefis ; for the Lord
mot only gave invitations himfelf, bat allowed his fervants the privilege of introducing a certain number of ftrangers.
Thus in the ** ordinances of the houlchold of George duke of Clarence. Royal Houfehold eftab. p. go. we find
the following permiflion and regulation for the intreduflion of thefe guells, Teem, it is appoynted, that everye
** of the feid Duke’s mencall fervauntes have fittinge in the halle certeyne perfonnes ; the chambyrlayse five, the
** fkeward fower, the treforer with his clerke fower, the countroller with his clerke three ; the kervers and maifler
** of the hories every of them twoe, and every other pentylman one; and every twoe yeoman one,” &c.

- Ik*._[nrchpayn:-" Panis faccharites vel dulciarias: quidam amygdalatum voeant ; Hermolaus barbaros
mazam panis dixit : valgo martium panen nuncupant.  Jun, Etym, Ang. in Verb. March-pane, was a conficétion
made of piftachio-nuts, almonds, and fogar, &c. and in high effeem in Shakefpeare’s time ; as appears from the
account of ng Elizabeths entertasnment at Cambridge. Itis faid that the univg-;rﬁ[].r Frcfm'}ted Sir William

Cecll
Y 2
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And when the Dyner is done in the Hall, and taken up by the handes of the Utfher,
and the feconde mefle of the hygh Table is voyded, then the Panter taketh the ftanding
Salt at the feconde mefle, and when a Gentleman hath taken awaye the voyder there,
then an other Gentleman taketh vp fpoones, I voyder, fawcers, meate, and napkyns of
the rewarde. N

The Lordes Cup of eftate muft flande ftyll with Wyne. That done, the Gentleman
at the rewarde muit Ert in a voyder at the neather ende of the rewarde, and with a brode
Knyfe take up all Trenchers and Breade, tyll he come to the Cheele, and fo cleanfe the
;}"abie downewarde agayne, and take the voyder away there as he fet it in, with obey-
aunce.

In the meane tyme the Sewer geveth a voyder to the Carver, and he doth voyde
into it the Trenchers that lyeth under the Knyves poynt for imbrafyng of the Table, and
. {o cleanfeth the table cleane. Then he taketh up the Lordes Breade, then his Trenchers
altogether, and cleanfeth thg Table where they did lye, and then make your Knyves
cleane with your Napkyn, and with your brode Knyfe take a Trencher from the Salte,
and laye it halfe a yarde beneath your Salt towarde the rewarde, and lay your Knyves
in order by the Salt, and fo ftande by whyle the Chaplyns have fet in the almes dyfhe
.in this maner folowyng. ° ; it

The Chaplyn muft take the almes dyfhe at the Cubborde, and bryng it before the
boorde, and take the lofe of breade that ftandeth upon the almes dyfhe, and fet it upon
the trencher that lyeth upon the boorde, and then take the trencher and the lofe together,
and fet them upon the almes dyfhe, and with a good countenaunce take up the dyfhe,
and delyver to the Almner, and fo depart. ;

Then with your brode Knyfe take up the whole Breade, and your whole ftockes
of Trenchers thaken abrode in the voyder, then take up yourSalt in your Napkyn ende
in your left hande, and cleanfe cleane under it with your brode Knyfe, and fet it downe
agayne : then with your brode Knyfe take up the Lordes Napkyn, and lay it upon your
left thoulder, then remove your voyder from you, and with your r_erht hande take up the
Cup of eftate, and fet it belydes the Spoones towardes the rewarde. Then take your
Napkyn's ende properly in your left hand, and fet your Salt therwith behynde your

nyves towardes the feconde meffe, and all_muft ftande under the Cloth of eftate, and
then ftande a litle afyde: then the Cupbearer muft take his Cup, makyng his obeyfaunce
and then to kneele of his knee, and with his ryght hande take of the cover, and then
take up the Cup and cover it agayne, and with a good countenaunce aryfe up, and'fo
returne to the Seller. :

Then the Carver muft take the voyder in his handes, and with a countenaunce
make his obeyfaunce to the Lorde, and fo go to the place where he fhall fyt at dyner.

Then the Panter muft make his obeyfaunce before the Table, kneelyng upon his
knee with a Towell about his necke, the one ende in his ryght hande, the other in his
left hande, and with his left hand to take up the Spoones and Knyves properlye, and
with his ryght hande to take up the Salt, bowyng his knockels neare together, with his
obeyfaunce, and fo returne to the Pantry. - ,

Then the Sewer bryngeth foerth Wafers and Rollers, with other Spyce$ before the
Lorde, and in lyke maner Gentlemen at the rewarde and feconde mefle, and the Lordes
Cupbearer, with other Cupbearers, to bryng in Ipocras, with other Wynes prepared : and
that done, with your Naplfyns cleanfe the Table. Sl 5

. . L

Cecill, their chancellor, with two pair of gloves, a march-pane, and two fupar-loaves. Peck'’s Defiderata
Curiofa, vol. I p. 29, This fwect cake was a conflant article in the deferts of our anceflors. Johnfon's and
Steev. Shak. vol. [. p. 45. note,

1 The @opder feems to have been that piece of furniture, which we at prefent call & fray,

r
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Then the Sewer bryngeth the double Towell to thende of the rewarde upon both
his armes, with an obeyfaunce, and kyfleth it for his affay, and then the Mar(hall commeth
before the Lorde, makyng his obeyfaunce. Then the Sewer layeth downe the Towell
upoen the Table, and geveth thende thereof to one Gentleman, and fo from one to another
tyll it be conveyed to the Marfhall. Then the Marfhall muft properly unclofe thende
of the Towell, and fpreade it playne in the myddle of the Table before the Lorde: that
done, he muft have a rodde in his hande lyke unto an arrow ftele, three quarters long,
with a needle in the ende, puttyng the fharpe ende therof under the Towell, through
the farre fyde, holdyng the nearer fyde to the rodde with his thombe, and alfo holdyng
the end of the Towell towardes the Lorde for the eftate thercof, then make your obey-
faunce, and geve the famesende to an other Gentleman towardes the {econde melle.

Then the Sewer at onelende, and a Gentleman at thother ende, to pull the chiefe
Towell harde and ftrayght. . Then laye over the one Towell towardes the neather fyde
of the boorde, and pull the chiefe Towell harde and ftrayght. Then the Marfhall mult
put the fharpe ende of his rodde under the chicfe Towell agaynit the Lordes ryght hande,
and therewithall take holde of the farre fyde of the Towell, and holde falt the neare fyde
to the rodde with your thombe, and drawe the Towell half a yarde forwarde the rewarde,
and lay the bought backewarde for the cftate therof towardes the rewarde, and after that
an other of eftate in lyke maner towardes the feconde mefle. - Then with thende of your
rodde take up the narowe fyde of the Towell, and lay it forwarde one hande brode, and
ftroke it over with your redde from the: eftate to the gther. Then laye the fecohd Towell
ftrayte wynyng it to that other Towell of eftate, and fo make your obeylaunce all and
depart, and ftande in the mydwarde of the Hall.

Then all the Chaplyns muft fay grace, and the Minifters do fyng. That done, the
Lordes Cupbearer, with other Cupbearers dé bryng in water, and the Lordes Cupbearer
taketh affay as he did before dyner, and fo fetteth downe the Bafon of affay, and putteth
foorth Water of the Bafon of eftate before the Lorde. Then every man wafheth at the
rewarde and f(econde meflé, and at the Church boorde, and dryeth. Then the Sewer and
Gentleman wayter draweth the Towell as they dyd before the wathyng, and the Marfhall
maketh his eftate as he dyd before the wathyng. That done, the Cupbearer bryngeth
in Ale, the Lord hath his aflay, ut fupra, and drynketh fytt}rnF, and al others, then do
they aryfe, and ever the better the latter, and the Lord laft of all.

Then the Yeoman of the Ewrie muft take up the Table cloth, the Ufher muft fee

- the Table, chayres and ftooles taken away in order.,. Then the Lorde muit drynke Wyne
ftandyng, and all other in lyke maner, and that dene, every man departeth " at his good
pleafure§. * ' S : :

W #

§ The cuftom which prevails in this coontry fo univerfally at prefent, of fitting long after dinner, drinking
and caroufling ; was not praftifed by the old Englith. The amgfements with which our anceftors filled up the
afterncon were various. In fine weather the fports of the field engaged their attention ; and the favorite exercife
'thunl:lﬂﬁ, very frequently employed them till evening. Vide ﬁnlling. chron. p. 26. b. 25. Alfo John. and
Steev, Shakefpeare, vol. VIII. p. 373. note. At other times théir. afternoon amufements were more marked by

.mt of gallantry. “The Lords and Ladies, as foon as dinner was over, retired from the hall, and diverted
theffiiclves with various fports. &

2 When they had dyned, as I you faye, ;
¢ Lordes and Ladyes yede favent ) to playe, . e
e Some to tablis, and fome to cheffe, 3

Witk othir gamis more and leffe."”
. . MS. in Harl. lib: marked 2252,
Dancing alfo was ofien introduced a5 foon as dinner was finifhed. *¢ After the dypngr,’ in contynent the mynftrells
** of the chammer begon to play. and then dawnecdthe Quwene and the Countefle of Surrey, the Vicountelle Lille,
“ and the daughter of the faid place. And thys doon they paft the tyme at games and in commonyng.”  Lel. col.
vol. I¥. p. 285, Again * After dynnar the mynftrells played, and the ynge and the Quwene, the Ladyes,
> ) d * Knyghtes,
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“ Knyghtes, gentylmen and gentylwomen dawnced; alfo fome good bodys maid games of paffe pafle, and did
* varey wele.,”  Idem, p. 2g6. Performers excelling on parncular inftruments were ar this time arcended ro.
Idem, 297. In an ancient poem, intitled ¢ King Arthur,” the afternoon fports of the court are thus depiftared.

¢ Fche tok with her 2 companye

* The fayreft that fche myghte a [pye,—{yxty ladyes and hf;

“¢ And went them downe anoon ryghtes,

“ Tham to play among the knyghtes,—well fylle with outen fryf.

# The Quene yede to the formelte ende,

* Betwene launfal and ganweyn the hende,—~and after her ladyes bryghet;

i ‘To daunce they wente, al yn fame,

o T fe them playe, hyt was fayr game,—a lady and a knyght :

#¢ They had menitrells of moche honours, 1

* Fydelers, {ytalyrs, and trompoters,—and elles it were unryght ;

L 'I‘Y]'n:r they playde, for fothe to faye,

# After mete, the fomerys daye,—all what hyt was neyr nyght," F
fide MS. in Cotton, lib. Calig. A. z. cited by Mr. Strutt, vol. IIL. p. 146.
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No. 6.

Intronizatio WILHELMI WARHAM, Archiepifcopi Cantuar.
Dominica in Paffione, Anno Henrici 7. viceflimo, & anno

Domini 1504. nono die Martii.

The hye Stewarde of this feaft was Lord Edwarde Duke of Bukyngham, and was
alfo chiefe Butler, makyng his deptie Sir Thomas Burgher knyght.

IRST, the fayde Duke fent before his Secretarie to the Lorde Archbifhop's officers

to know his lodgyng place, and to fhewe his commyng. Alfo he fent his Harbyngers
to make provifion for his fervauntes lodgyng, for feven {core horles, accordyng to the
compofition. Which lodgyng was prepared for hym felfe and certaine of his fervaunts
within the Priors lodgyng, and ryght well garnysthed agaynft his commyng.

The fayde Duke came into Canterburie with an honorable company, with two
hundred horfes, at xi. of the clocke, which was honorably receaved with the Lorde
Archbifhop’s officers, in the court within the Priors gate, againft the South Church dore
of the Priorie, and fo wayted on hym to bryng hym to his lodgyng in the Priorie, whiche
was ferved under the fourme folowyng.

Die Sabbati ad prandium Ducis.
Summa ferculorum in die Sabhati fcz. cum fervit. Archiepifcopi & Ducis.  crxi. fercul.

Primus curfus.

Lyng in foyle. Samon in foyle. r*
Cunger p. in foyle. Carpe in fharpe fauce.
Pyke in latm. fauce. - Ecales roft, r*
Cunger. 1 Cuftarde planted. “viii.
2. curfus.
Frumentie royal mamonie to potage. | Roches fryed.
Sturgen in foyle, with Welkes. ‘| Quynce baked.
les. Tart melior.
Breame in fharpe fauce. Leche Florentine,
Tenches floryfhed. Fryttor ammel. xi.

Lampornes roft. ' . The
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The fayde Duke foone upon his dynner demaunded of the Archbifhop's officers,
which of them had that authoritie to put hym in poffeflion in his office. It was aun{wered
therto, that the Archbifhop's Stewarde and Surveyour had I’uchq} aucthoritic by worde, |
and not by wrytyng. This noble man content with this aunfwere, reputyng it {ufficient,
demaunded furthermore a convenient place where it thoulde be done: Q‘Jhicﬁ was brought
to my Lorde Archbithop’s privie clofet, and there Sir Thomas Burgher, beyng then the
fayde Archbifhop’s Stewarde of his Libertie by patent, with the other two officers above-
fayde, delyvered unto hym a whyte {taffe in figne of his office, the fayde Sir Thomas
Burgher {peakyng a Prnpaﬁrian, with manie Hgand wordes. And this noble Duke toke
the fayde whyte i%ﬂﬁ'{: in curteous maner profeflyng his duetie, faying thefe wordes, That
there was never gentleman of his noble progenie before hym, neither after hym ever,
fhoulde do or execute his office with better wyll and diligence than he woulde to his
power, both to the honor and profite of the fame Archbithop. Whofe deedes folowyng

roved ryght well his wordes. For immediatly. the fayde Duke, takyng with hym the
Eordc Archbifhoppes officers, toke a'view of every houfe of office, to overfee the pro-
vifions, and to order it to be fpent for their lordes honor: and foone after was ferved -
at {upper under this fourme folowyng. '

. Die Sabbati ad ccenam. i

; 1. curfus. i 2. curfus.

Lyng. Creame of Almondes.

Pyke. Tl T Sturgion and Welkes. !
Samon in forry. Samon bm;,riéd. .
Breames baked. ‘Tenche in jelly.

Cunger r* in foyle. Perches in forry.

Eeles and Lampornes roft. =~ . .Dulger. Amber.

Leche comfort. i< Tart of Proynes. ;

vil. o | Leche Gramor. ur viil.

Die dominica in aurora cum dominus Cantuar. ingrederetur civitatemi Cantuarize,
ftrenuiffimus dux Buck. erat ei obvius cum magna reverentia, & digno apparatu -
ad ecclefiam’S. Andrem, ubi eum recepit honorifice. Et inde preceflic eundem
Archiepifcopum, cum’ digna multitudine«fervitorum fuorum, ufgue ad magnam
ecclefiam Prioratus S. Thomsz, domino Archiepifcopo *procedente pedeftre &
nudo pedes ufque ad eandem ecclefiam, ubi honorifice receptus eft a Priori &
conventu, & poft opationes fufas Sancto Thomee, ingreflus eft veftibulum cum
clericis {uis ad preeparandum fe ad miffam. ;

Officers to geve attendaunce at the Lorde William ‘eTafhg,m’s intronization, die
& anno" fupradicto.

For my Lordes boorde. - il

Hygh Stewarde of the feaft, Lorde Edwarde Duke of Buck.

Chamberleyne Sir Edward Poynynges, knyght.

Chiefe Butler Edward Duke of Buck. by his deputie Sir Thom. Burgher lﬂl}?%l}-
v . 1

o "
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Cup bearer Maifter Robert Fitzwater.
Carver Maifter Thomas Cobham, heres.
Sewer Maifter Richard Carow, miles.
Almner. M. Mumpeflon, D. jur. Can.
Under Almner M. Myles, Bacchal. in utroque jure.
Panter Sydnham gent.
Richard Minors
Marfhals § wiliam Bulftrode § gent
Ewer John Borne Sergeant, gent.
Uthers of the chamber Broges, o } ent.
Wrylliam Parife, &
Sewers for the upper }Edwardr: Gulforde, gent.
ende of the boorde
Sewers for the lower }Gcnrgc Gulforde.
ende of the boorde

Thomas Keymes
{ Thomas Kirkby ¢ Yeomen.

Under Butlers
Robart Tayler
For my Lord Stewarde’s chamber.
Robart Parterell.
i Wylliam Wryllers.
Panter John Travor.
Almner Maifter Thomas Cude.
Ewer ?’hylliamﬁghanit‘bt:r.
omas French.
Butlers Edmond Butler.
Officers for the great Hall.
Firlt for the Prior's boorde.
Marfhals Thomas Greneway.
%dwardﬁ Rotheram.
erdlie,
e Richard Lichfeeld.
Conveyour of fervice ohn Lampton.
Almner ohn Pate.
Panter g}r%;am Chamberleyne.
yfforde.
Bl.lﬂc:l.'s { Tﬂ]bﬂt.
Officers for the Do&ors boorde.
Robert Cornwall,
Marfhals Henry Jafkine.
Sewer Cawdrye.
Conveyor of ferv. Bolney.
Almner Maifter Morrice fervaunt,

Z

109

Panteg



110

THE INTHRONIZATION OF ARCHBISHOP WARHAM.

Panter
Butlers

George Gufton.
{. Wylliam Grygbie,
Thomas Colman,

Officers for the Knyghtes boorde.

Marfhals

Sewer

Conveyor of ferv.
Almner

Panter

Butlers

{Ambmff: Keloyne.

Wylliam Morley.
Cheverell.
Richarde Walihe.
Richarde Kyng.
John Ware.

{Gmr Baxfter.
John Bradkyrke.

Officers for the Barons boorde.

Marfhals

Sewer
Conveyor
Panterer

Butlers
Almner

Richarde Crobelfeild.
Wylliam Bedil.
Richard Calvelye.
William Prat.
Wrylliam Jones.

{ Richarde Harris.
Edmunde Lyne.
John Not, fervus Prior.

Officers for the litle Hall, and great Chamber.

Marfhals

Conveyors
Almners

Panterers
Butlers

Surveyors

John Waller.
John Barnarde.
Robert Perham.

Wrylliam Potkyn.
{]ﬂﬁ

{]uhn Burrell.

n Gawfon.
Michael Poynter.
Robert Mifelden.
Thomas Adams.
Thomas Gilbert.

{']ﬂhn Hyll. -
Wrylliam Shurlye.
John Glade.

{W lliam Lyonelers.
 John Ware.
Wrylliam Porter.

{ John Tylney.
John Colman.
John Grigorie.

Clarkes of the Kytchen 'I John Draper.

Ewerers

{ Richarde Pemerton.,
John Howeles.

Officers




THE INTHRONIZATION OF ARCHBISHOP WARHAM.

Officers for the feconde Chamber and the Chappell.

John Lucas.
Marfhals { Thomas Maundfeeld.
: Arnold Braynauate.
Sewers {Edmand Lafhforde.
C Wylliam Cooke.
ONVEyors Thomas Widington.
Almners i
Stadgood.
Panters Thomas Brother.
Wylliam Walter.
Butlers {W}-lliam Grantham.
Officers generall for the great Hall.
Under Steward Maifter Robert Wykes.
Maifter Henry Ediall.
Surveyors { Robert Crobelfeild.
Thomas Garthe.
Panterer John Long.
Wrylliam Chamberlen.
Clarkes of the Kytchyn {E¥y111am Ehnm?fm'
: homas Hyll
Ewerers { Wylliam Joncs.

Porters.

Kepers of the dore next my Lorde’s borde

Kepers of the fouth dore of the Hall

Kepers of the north dore

. Porters for the great gate

Kepers of the Pofterne dore of the Cloyfter

Officers for the Halles

Robart Darknall.
Chriftopher Travar.

Walter Smyth.
John Michael.

{Iﬂhn Far.

Wylliam Whyte,

John Hayward.
Richard Bell.

{]ohn Bartlet.

A

E-

Thomas Bufher.
rHenry Jarvis.
James Porter.
Richarde Macute.
Wrylliam Bever.
*John Sharnold,

~Wylliam Weftmer.

Richarde Chylde.
Richard Hart.

John Delves.

* John Birde.

{

Richard 5 CNCer.
W}I!mm armor.

111

Die
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Lynge whot.

Herrynges in race.

1 Pykes in Sage.

Die Dominica in jentaculo pro duce 4 Carpe in ferry.

Eeles poudred, broyled.
Tenche fryed, in Arm. fauce.
LSamon rf in Allowes.

The ordinaunce and maner of fervice at the intronization of my Lorde Wylliam
Warham, Archbifhop of Canterburie, holden and kept in the fayde Archbifthops
Palace there, the ix. day of Marche, beyng on Paflion Sunday, in the yere of
our Lord M. D. iiii. the xx yere of the reigne of Kyng Henry the feventh, in
fourme folowyng.

The firft courfe at my Lorde’s Table in the great Hall.

Firft, a Warner conveyed upon a rounde boorde, of viii. %anes._with viii. Towres,
enbatteled and made with flowres, ftandyng on every towre a Bedil in his habite, with
his ftaffe: and in the fame boorde firlt the Kyng fyttyng in the Parliament with his
Lordes about hym in their robes, and fainc Wylliam lyke an Archbifhop {yttyng on the
ryght hande of the K}rn%-;'l"hcn the Chaunceler of Oxforde, with other ors about
hym, prefented the faid Lord Wylliam, kneelyng in a Dodtor’s habite, unrto the Kyng,
with his commend of vertue and cunnyng, with thefe verfes,

Deditus a teneris ftudiiz hic nofter alumnus
Morum, & dodtrinee, tantum profecit, ut aulam
Illuftrare tuam, curare negotia regni
(Rex Henrice) tui, poflic honorifice.

And the Kyng aunfweryng in thefe verfes,

Tales effe decet, quibus uti facra majeftas
Regni in tutando debeat imperio.

Quare fufcipiam quem commendaftis alumnum,
Digna daturus ei praemia pro meritis.

: In the feconde boorde of the fame Warner, the Kyng prefented my Lorde in his
Doctor’s habite, unto our Lady at Rolles, fyttyng in a Towre with many Rolles about
hym, with comfortable wordes of his promotion, as it appeareth in thefe verfes folowyng,

Eft locus egregius tibi, virgo facrata, dicatus,
Publica fervari quo monumenta folent.

Hic primo hunc fitu dignabere, dignus honore.
Commendo fidei ferinia facra fuze.

In the thirde boorde of the fame Warner, the holy Ghofte appeared, with bryght

beames proceedyng from hym of the gyftes of grace, towarde the fayde Lorde of the
fealt, with thefe verfes,

Gratia te traxit donis cacleftibus aptum :
Perge, parata manent uberiora tibi,

And
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And then proceeded the courfe of fervice under this order.

Ordo fervitii.

The Lorde Archbifhop fittynge in the middle of the hygh boorde alone, whiche was
ferved in this order:

Firft, the Duke on horfback, iii. The Sewer.

1. The Heraldes of armes. iiii. The fervice every dithe in his order
Primus curfus.

Frumentie ryall and mammonie to potage. Samon in foyle r*.

Lyng in foyle. Carpe in fharpe fauce.

Cunger p. in foyle. Eeles roft re.

Lampreys with galantine. Samon baked.

Pyke in latmer fauce. Cuftarde planted.

Cunger re. Leche florentine.

Halibur re. Frytror dolphin.

Hic notandum, quod dominus Senefcallus Edwardus dux Buck. preceflit folemne
fervitium domini, equitando in digno apparatu, nudus caput, humili vultu, cum
albo baculo infigni officii fui in manu fua, ftando coram Archiepifcopo dum
fercula apponcrentur. Quibus appofitis, humili inclinatione fata, cum bona
humanitate abiit in cameram f{uam, ubi feeviebatur ei, cum fervitoribus fuis in

prandio fuo, ut poftea apparebit.

A fubtyltie, as the laft dyfhe ferved at the fame courfe, of three ftages, with vancs
and towres enbateled, and in the firft our Lady, and the Kyng prefentyng the fayde
Lorde in the habite of the mailter of the Rolles, unto Saint Paule, fitting in a towre
betwixt Saint Peter and Saint Erkenwalde, with thele verfes :

Urbis Londini caput, & dotiflime Paule,
Hic regat & fervet paftor ovile tuum.

And thefe Saintes with rolles proceedyng from their mouthes aunfweryng in thele
verfes,

Hic nifi preeclara morum indole praditus effet,
Haud peteretur ci tantus honoris apex.

In the feconde boorde of the fame fubtiltie, the confecration of the fayde Lorde.
And in the thirde boorde of the fame fubtyltic, the inflallation of the fayde Lorde,
gamifhed about with this proverbe and worde, Aunxilimum meum a Domino.

A Warner with three Stages, with vanes and towres enbateled. In the firft boorde,
Saint Paule, Saint Erkenwald, and the Kyng prefentyng the fayde Lorde Archbifhop
in a Bifhop's habite to Sainte Alphe, Saint Dunftane, and Saint Thomas, to hable hym
to further éjignitir:, with thefe verfes:

Eft minor ifta tuis fedes virtutibus, illa
Thoma, digna tuis cft potius meritis.
And
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And the holy Archbifhops, with Saint Thomas in efpeciall, with benigne counte-
naunce aunfweryng in thefe verfes,

O Willelme, veni, domini fis cultor agelli.
Efto memor quis honor, qua tibi cura datur.

In the feconde boorde of the fame Warner, the fayde three Archbifhops prefented
the fayde Lorde to the holy Trinitie, and in the thirde boorde of the fame ftage a great
multitude of Angels, Prophetes, and Patriarkes, from whom proceeded thefe verfes,

Non deerunt exempla tibi fanctiffima patrum
Sanctorum hoc ipfo quos imitere loco.

And then proceeded the courfe of fervice under this fourme,

z. curfus.
Jolie Ipocras and prune Orendge to pottage. Lamprons roft.
Sturgion in foyle with welkes. Roches fryed.
Turbit. Lampreys baked.
Soles. Quince and Orenge baked.
Breame in fharpe fauce. Tart melior.
Carpes in armine. Leche Florentine.
Tenches forithed. Fryctor ammell.
Crevefles do. Fryttor Pome.

A fubtiltie at the fame courfe with three ftages, with vanes and towres enbateled.
In the firft the fayde Lorde kneelyng, ravilhed as he goeth to Maffe before the Pope
fyttyng in a Throne with Cardinals about him, with other bithops puttyng the Pall upon
his necke, the Pope extendyng his hande to the ende of the Pall with thefe verfes,

Amplior hic meritis fimili potiatur honore,
Suppleat & veftrum fede vacante locum.

In the feconde boorde of the fame fubtiltie, the Intronization of my Lorde, with
his clarkes and brethren about hym, takyng poffeffion of his See. And in the thirde
boorde a Churche, and a Quyer with fyngyng men in Surplefles, and Doctors in their
gray Amifes at a Defke, with a booke written and noted, with the office of the Mafle

orne up, and well garnyfhed with angels.

In the thirde courfe Plate.

The fayde Archbifhop was folemnly ferved with Wafers and Ipocras, and imme-
diately after the Sewer with the two Marfhals, with great folemnitie from the Ewrie
boorde, the Sergeant of the Ewrie plikyng and foldyng it with lﬂrmt diligence, brought
the Surnappe through the Hall to the hygh boorde, and the faid Surnappe fo brought
well pliked to the ghonrd:, onc of the Marfhals without hande laying thereto, drew it
through the boorde with great curiofitie, after the olde curtefie : and fo the fayde i.hm;]d

wafhed,

t The fame ceremony as mentioned in the foregoing inthronization feaft.
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wafthed, and fayde grace ftanding. And after this ftandyng at the voyde, the fayde
Lorde Archbifhop was ferved
With Confertes

Sugar plate.
Fertes with other fubtilties.

With Ipocras.
And fo departed to his chamber.

Et fic finitur folemne fervitium domini
in prandio pro predidto die.

After my Lorde Archbifthop was ferved of his firft courfe at his owne mefle, my

Lorde Edwarde Duke of Buck. his great Steward of the feaft departed to his dynyng
c¢hamber, and there was he ferved immediatly of his fervice with his own fervauntes.
The fervice of both endes of the Archbithop's boorde, and the fayde Dukes fervice,
ferved foorth at one tyme from divers Kytchyns, and from two divers fervyng places, and

into litle difhes with one fervice.

The Dukes fervice to his chamber.

2. Fercula, Primus curfus.

Frumentie and Mamonie for potage. Carpe in fharpe fauce.

Lynge p. in foyle. Eeles roft.

Cunger p. in foyle. Breame in pafte.

Lampreys with Fahntine. Cuftarde planted.

Pyke in latmer {auce. Leche comfort.

Turbut r. Fryttor dolphin. xiil.
Samon r. in foyle,

In menfa- Ducis duo fercula §.

In primo ferculo fedebant, In fecundo ferculo fedebant,
Edwardus dux Buck. Dns. Willelmus Scot, miles.
Dominus Clynton. Dns. Thomas Kempe, miles.
Edwardus Ponynges, miles. Magr. Butler, ferviens ad legem.

Dns. Phynox, capit. juft. Reg.

A fubtiltie, a Kyng fyttyng in a Chayre with many Lordes about hym, and certayne
Kn}'lghm with other people ftandyng at the Barre, and before them two Knyghtes rydyng
on horfebacke in white harneffe, runnyng with fpeares at a Tylt as men of armes.

At

§ At the Duke's table was two benches ; on the firlt fat, &c.
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At the Archbithops boordes ende.

Primus curfus.

Lyke to the fayde Dukes fervice, except two difhes leffe in the whole courfe, with
the fame fubtilties. That is to fay, Samon in foyler. Eeles roft.
At which boorde of the Archbifhop did fyt,

In dextra manu, Ad latus finiftrum,
Comes Effex. Dominus de Burgavenie.
Epifcopus Mayonen. fuffrag. Dominus de Brooke.
Prior ecclefize Chrifti. Abbas fanéti Auguitini.

At the Lorde Stewardes boorde.

Secundus curfus.

Joly Ipocras Tart to potage. Samon in Alowes. .
Sturgen in foyle, with Welkes. | Soles fryed

Cunger r. Lampray piftr.

Breame in fharpe fauce. Tart melior.

Carpe in Ermine. Leche florentine.

Tenches floryfhed. Fryttor ammell.

Creveffes dd. Quinces and Orendge piftr. xv.
Lampreys roft.

A Subtiltie. Saint Euftace kneelyng ina Parke under a great tree full of Rofes, and
a whyte Hart before hym with a crucifixe betweene his hornes, and a man by hym leadyng
his horfe.

At the Archbithops boordes end.

Secundus curfus.

Lyke the fayde Lorde Stewardes fervice, with like fubtiltics, except two difhes,
that is to fay, Crevefles dd. Lampreyes pift.

For the Hall.

At the Bretherns boorde, 26. fercula.

1. curfus.
Rice molens potage. Pyke in latmer.
Lyng p. in fgﬁt.gc Cuftarde ryall.
Cunger p. in foyle. Leche Damafke.
Lamprey p. with galantine. Fryttor Dolphin.

iX.
Samon 1°. Another
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Another Boorde agaynft the fayde Brethren, in the middeft of the hall fate the
maifter of the Rolles, Archdeacons, and Dodtors, whiche were ferved with this like
fervice at their firft courle, havyng 25. fercula.

A fubtiltie made with vanes and towres, therin beyng Kyng Etheldrede fyttyng in
his chayre, and Saint Auguftine with other Monkes and other Doctors with hym, kneelyng
before the Kyng, befeechyng hym of licence to preach the worde of God in his lande,
to introduce the people into the fayth of Chrifte, the Dottors having rolles in their handes,
looking towardes the Bifhop, wherein were written thefe wordes.

Erpgo vigilate fuper gregem.

At the brethernes boorde,

2. curfus.
Joly Ambor. Tenche floryfhed.
Sturgen p. in foyle. Eeles and Lamprons roft.
Turbyt r. in foyle. Tart Lumbarde.
Soles. Quince baked.
Bream de River. Leche Cypres.
Carpe in fharpe fauce. Frytter Colobyne.

The faide maifter of the Rolles, Archdeacons, and Docltors, were [erved with the
fame fervice, at their feconde courfe.

Notandum, quod in omni menfa laterali aule magna fedebant xxv. fercula
ad minus.

A fubtiltie. A Churche Abbay lyke, with many Altares, and a Chayre fet at the
hygh Altare, and a Doctor fyttynge thercin, his backe turned to the Altare, lyke a Judge
of the Arches, with certaine Doctors, and Proctors pleadyng caufes of the lawes of the
Church before the fayde Judge.

For the Knyghtes boorde.

For the Maior and the Cities boorde.

Yor the Barons of the v. Portes boorde, and other Gentlemen.

The firlt and feconde courfe.

In like fort and fuch fervice as is before rehearfed at the Brethernes fervice, and at
the fervice of the maifter of the Rolles, Archdeacons, and Dodtors boorde, with two
fundry fubtilties, as foloweth.

 The fubtiltic ferved at the Maior of Canterburie his boorde, was a Caftle conveyed
with a great number of men of armes within, ftandyng in a Towne well garnifhed with
the Maior and his brethren, and other of the comons.

The fubtiltie ferved at the Barons of the v. Portes boorde, was a great Shippe, and
therein ftandyng the Barons of the Portes, with Tergates of their Armes in their handes,
and a Sayle cloth beaten with Lions in half, and half fhippes garnifhed with other ordi-

naunce that belongeth to a fhippe.
Aa For
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|| For xi. Meffes fet with Gentlemen, to be furnithed of one fuite, of whiche
xx. to be ferved in the great Hall, and xx. in the litle Hall.

The firlt courfe.

Ryce molens potage. Samon r.

Lyng p. in foyle. Cuftarde ryall.
Cunger p. in foyle. Leche Damafke.
Lamprey p. with galantine. Fryttor dolphin.

Pyke in latmer fauce.

Seconde courfe.

Joly Ambor potage. Tenches florythed.

Sturgen p. in foyle. Ecles with Lamprons roft.
Turbut r. Tart Lumbarde.

Soles fryed. Quinces piftr.

Breame in fharpe fauce. Leche Cypres.

Carpes in fharpe fauce. Frytror. -

For CC. mefles to be furnithed of another fuite, for the great Hall and

Chambers.

The firlt courfe.
Ryece molens potage. Codde r. or Hadocke.
Lynge p. Breame piftr.
Lampray or Ecle p. Leche Damafke.
Pyke in Herblade. Frytror Dolphin.

Seconde courfe.
Joly Ambor potage. Orenges piftr.
Sturgen p. in foyle. Tart Lumbarde.
Carpe or Breame in fharpe fauce. Leche Cypres.
Samon r. in foyle. Fryttor Columbine.
Eeles roft.

The

Il ** For cleven mefes,” &c. It feems to have been cuftomary with our anceftors of the 1 gth and 16¢h cen-
turies to eat fv meffr ; in other words, for a certain number of the company (ofually f2ar, as in this cafe) to have 2
certain proportion of the provifions placed before them, which they were to divide amopg themfelves. ‘This mode of
a parﬁqning the viftuals was termed ** ﬂriiing ot the mefes ,‘.’: a coftom il ktpr up at fomeof our Eoll-egcs, where
‘IEE cook cuts out a piece of meat for four people, who are faid to me% together. ;‘idz notes to the North. Houofe,
book, p. 426. [Formerly, the domeftic u:nuum{;fﬂur great men extended to the like Fu-ﬂ',ice, as appears from
the following ordinance, in the above mentioned book, * Item that the faide clarkes of the kechynge every day
¢ ar fix of the clok or feven in the mornynge fill not too appoint the larderer ande cookes, and to Eﬁe with the faid
¢ copkes att the ftrikynge outte of meefles of beefs, mutons, veles, and porkes that fhal be curtte oute for the fervice
 for my Loorde and the hous afwell for braikefafls as for dynmar and fopparr,” &c. Nerth. Houfe. book,

p- 1135,
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Summa ferculorum magnz aula cum menfa
The common fare. domini, & menfa ducis oppofit. in prim}cccxxm. fercul.
feflione
In fecunda feffione — cexxv. fercul.

Summa ferculorum parve aule in prandio ibidem vrx. fercul.
Summa ferculorum magnea camer# in uno prandio t. fercul.
Summa [ecunda camerse cum capell. xi11. fercul.

For the litle Hall, For the Halles.
Eeles in forry pot. Eeles in forry pot.
Lynge p. Lynge p.
Samon or Eeles p. Herrynges alb. p.
Sturgen p. Haddocke.
Turbyt or Byrt. .| Whytyng.
Whytyng. Playce.
Bream or Eeles piftr. Eceles piftr.
Leche Cypres. Leche Cypres.
Quinces piftr.

Fryttor Pome.

Summa ferculorum le Halles ter fituat.

in eodem prandio }quaI. vice cerx. fercul. vir. e. rxxx. fercul.

Summa ferculorum totius magna aule, in prima feflione primi diei, & :
» § pc. v. fercul.
fecund® parve aulz, capelle magnz camere, & fecunde camerz

Summa ferculorum totius magnae aule in
prima feflione primi diei, & fecunda
parva aulz in prima feflione, & fecund=
magnzx camere S, Thom=, & parvae

camer® & capelle cum trina feffione le
Halles

Summa totalis ferculorum in die Sabbati, & in die Dominica. M. p. xLvir. fercul.

In die dominica. M. ccc. Lxxxv. fercul.

For the Hall at the feconde dynner for Servitours.

Lynge in foyle. Halibut r.
Cunger p. in foyle. Samon in foyle.
Pyke in latmer fauce. Cuftarde planted.
Lampreys with galantine. Leche comfort.
Cunger r. Fryttor dolphin,

For my Lorde Archbythoppes lorde Steward, and other Lords, fyttyng at
a boorde at nyght.

Joly Ipocras. Leche Florentine

Tenche florythed. Marmalade.

Lampray piftr. Succade.

Quince and Orenge piftr. Comfettes. 7

Tart melior. Wafers., ,I' with Ipocras,

Aaa In
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In die lun® in craftino fequenti.

The firlt murﬂ:;

Eyce molens potage.
Lyng p. in foyle,
Cunger p. in foyle.
les p. .
Pyke in Herblade.
Haddocke.
Gurnarde.
Samon r.
Breame piftr.
Leche comfort.
Fryttor Pome.

The firft courfe.

Rice molens potage.
Lyng p. in foyle.
Cunger p. in foyle.
Ecles p.

Pyke in foyle.
Hadock, or playce.
Samon r.

Breame piftr.
Leche Damafke.
Fryttor Pome.

For my Lorde.

Seconde courfe.

Mamonie ryall.
Sturgens and Welkes p.
Turbye r.

Bream in Comyn.
Tenche in Grifel.
Crevefles de Mere.
Puffyns roft.

Roches fryed.

Carpe broyled.

Chevin broyled.

Eeles and Lamprons roft.
Quynces pift.

Leche Florentine,
Marche pane.

Fryttor Orenge.

For the boordes ende.

Seconde courfe.

Mamonie pol;‘::?e
Sturgen and Welkes.
Breame in foyle.
Tenches in Grifell.
Roches fryed.
Carpe broyled.
Chynes of Samon broyled.
Eeles and Lamprons roft.
%Jinces pitr.

arche payne.
Leche Florentine.
Fryttor Orenge.

For the Knyghtes, and Dukes counfell.

The firlt courfe.

Ryce potage.

Lynge p.

Cunger p.

Eeles p.
ke in fharpe fauce.
adocke.

Playce.

Samon r.

Breame piftr.

Seconde courfe.

Mamonie potage.

Sturgen p.

Breame in foyle.

Tenche in Grifel.

Carpe broyled.

Chynes of Samon broyled.
Ec{es and Lamprons roft.
Quince piftr.

Leche Florentine.

Fryttor Orenge.

For
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For vi. principall meffes in the Hall.

Firft courfe and feconde.

Eeles in forry pot. Playce.

Lyng p. Samon r.
Samoen p. Breame piftr.
Eele p. Leche Florentine.
Pyke in fharpe fauce. Frittor Orenge.
Hadocke.

The common fare of both the Halles.

Eeles in forry pot. Hadocke or playce.
Lynge p. Playce.

Samon p. Quinces and Tart pift.
Eeles p. Leche Florentine.
Pyke in fharpe fauce.

Provifiones & Emptiones circa dictam Intronizationem.

De Frumento Liiii. quart. prec. q. v. s. viii. d. xv. li. vi. 5.
De fimula pura & pro operatione le Wafers. xx. s.

De vino rubeo vi. dolia. prec. dol. iiii. li.  xxiiii. li.

De vino claret iiii. dol. prec. dol. Lxxiii. s. iiii. d. xiiii. L, xiii, s, 1iii, d.
De vino alb. elect. unum dol. iil. I, vi. s, viii. d.

De vino alb. pro coquina i. dol.  iii. li.

De Malvefey 1. but. 1iii. li.

De Offey i. pipe iii. li.

De vino de Reane ii. almes. xxvi. 8. viii. d.

De Cervifia Londini iiii. dol. vi. i

De Cervifia Cant. vi. dol. prec. dol. xxv. s. vii. li. x. s,

De Cervifia Ang. bere xx. dol. prec. dol. xxiil. s. iiii. d.  xxiii. li. vi. 5. viii. d.
De Speciebus in groff. fimul cum le Sokettes. xxxiii. li.

De Cl::ra. operat. & diverf. luminar, iii. c. li. le c.  xLvi. s, viii. d.  vii. li.
De Candel. albis Liiii. dd. le dd. xv. d. fiii. li, ;

De Pan lineo & Canvas vi. c. uln. le uln. v. d. i li. x. s.

De Lynge iii. c. prec. c. iii. li. ix. li.

De Coddes vi. c. le c. xxvi. 5. viii. d. viii. li.

De Salmon falil. vii. barel. le bar. xxviii. 5. 1x. li. xvi. 5.

De Salmon recent xL. prec. cap. vii.s.  xiiii. li.

De Halee alb. xiiii. barel, le bar. viii. s. v. li. xii. 5.

De Halec rub. xx. cades. le cade iiii. s. viii. d. iiii. 1i. xiii. s, iiii. d.

De Sturgion falff. v. barel. le bar. xxx. s. wvii. li. x. s.

De Anguil falfl. ii. barel. le bar. xvvi. s. viii. d. iiii. li. xiii. s, iiii. d.

De Anguil recent. vi. ¢. prec. ¢, XL. 8. xii. li.

De Welkes viii. M. prec. m. v, s, XL g

De Pykes v. c. lec. v. Ii. xxv. li.

De Tenches iiii. c. prec. ¢. iii. li. vi. s, viii. d. xiii. li. vi. s. viii. d.
De Carpes c. prec. capit, xvi. d. vi. li. xiii. s, jiii. d.
De Breames viii. ¢, prec, ¢, #L. 5. xvi. li.
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De Lampreys falff. ii. barel. le bar. xx.s.  xt.s.
De Lampreys recent. Lxxx. prec. cap. xxii. d. vii. li. vi. 5. viii. d.
De Lamprons recent. xiiii. c. prec. in grofl. 1ii. s.

De Congre falfl. cxxiiii. prec. cap. iii. s. xviil. 1i. xii. s.

De Roches grofl. cc. prec. c. iii. s. iiii. d.  vi. s, viii. d.

De Seales & Porpofl. prec. in grofl. xxvi. 5. viii. d.

e Pnfh}rns vi. dd. le dd. iiii. s. xxiiii. s.

De Pifcibus mar. xxiiii. feames. le feams xi. s. fiii. d. xiii. li, xii. s.

De Sale alb. & groff. iii. quart. le quart. x.s.  xxx. s.
De Oleo Rape i1. barel. le bar. xxxvi. s, viii. d. iii. li. xiii. s. iiii. d.

De oleo Olivi v. lagen. prec. lagen. ii. s. X 8.

De melle i. barel. prec. xLiii. s.

De Sinap. in groff. xiii. s. iiii. d.

De vino acri 1. hoggth. viii. s.

De Vergez i. pipe. xvi. s.

De Carbonibus cc. quart. prec. v. 1.

De Talthide & Fagot ii. M. prec. Liii. s. iiii. d.

De conductiong v. c. garnifh. vaf. clectr. capient. pro le garnifh. x. d. xx. li. xvi. s. viii.d.
De vaf. ligneis 1x. dﬁi prec. dd. viii. d. XL §.

De ciphis lig. alb. iii. m. prec. v. li.

De Ollis terreis Lxii. dd. prec. iii. li. ii. 5. “
In cariagio ftauri per terram & agquam xLii. li.

In ftipendiis Cocorum Londini & aliorum  xxiii. li. vi. s. viil. d.

In regard. Haraldorum armorum le Trumpets, & aliorum mimorum, &c. xx. li.

In pigiura Throni & operatione de le Sotilties in faccharo & cera xvi. li.

In expenfl. necefiariis una cum regard. datis diverf. perfonis venientibus } i
cum diverfl. exhenniis Teill

Summ. v. c. xiii. li. iii. s.

Ultra compofitionem cum Duce pro fendis fuis, & regardis expenf. circa famulos
fuos, & ultra dietam fuam per tres dies, in maneris Archiepif. FErt ultra con-
ductionem ledtorum, &c. Itra ea quze mifla funt a Londino, & conductionem
vaforum coquinariorum praeter fua propria: & recompenfationem vaforum electri,
id eft, iiii. garnifh ii. E:I. & wvii. peces deperditor. Er xviii. peces northen
ruffectes : & alias multas provifiones de fuo, &:c.

The fees of the hye Stewarde and cheefe Butler of this feaft of coronization, as it
appearcth by compofition betwixt Boniface Archbythep of Canterburic on thone partie,
and Richarde de Clare Earle of Glocefter and Hartferde on thother partie, of certayne
cuftomes and fervices whiche the forefayde Archbyfhop claymeth of the aforfayde Earle
vidz. of the manors of Tonybridge, and hall of Reilftone, Horfmond, Meliton, and
Pettis, 8c. for the whiche the aforefayde Archhyfhop afketh of the aforefayde Earle, that
he fhoulde do hym homage and fervice of iiii. knyghtes fuite of the court of the fayde
Archbyfhop for the aforefayde manors. And that he fhould be the hye Stewarde of the
fayde Archbyfhop, and of his fucceffors, at their great feaft, when it thoulde fortune the
fayde Archbyfhoppe to be intronizated : And that he thoulde be allo the hye Butler of the
fayde Archbyfhop and his fucceffors, with divers other fuche fervices for the manors
:lﬁ);ﬁrefa}*d{-. And the forefayde Farle dyd clayme, and his heyres, for his fervice of
Stewardfhip, feven computent robes of Scarler, xxx. gallons of wine, xxx. pounde of

waxe for his lyght at the fayde feafte, liverie of hay and otes for foure fcore horfe by h:wu
nyghtes,
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iyghtes, and the dithes and falt whiche fhoulde ftande before the Archbyfhop at the fayde
teafte: and at the departure of the fayde Earle and his heyres from the fayd feaft, he
claymeth entertainement of three dayes at the coft of the Archbyfhop, at iiii. of his next
manors by the foure quarters of Kent, wherefoever he wyl, *ad fanguinem minuendum,
fo that he come thyther to fojourne but with fiftie horfe only. And for the office of the
Butlerfhip he claymed other vii. computent robes of Scarlet, xx. gallons of wine, 1. pounde
of waxe, liverie of hay and otes for three fcore horle for two nightes, and the cup where-
with the Archbifhop is ferved, and al the emptie Hoggefheades, and lykewyfe al thofe
that are drunke up under the barre the day tolowyng after the accompt made: fo that
/f vi. tunne of wine or leffe be drunke under the barre, they fhall remayne to the Earle:
and yf there be more then the aforfayde vi. al the refidue to remaine to the Archbyfhop.

Memorandum, that Nicholas de Merguil alias Mevil (nowe lorde Coniars) and
maifter Stranguifhe, lordes of the manors of Whyevelton, Semer, Efton, and Alderwyke,
and holdyng t duas bovatas terre in Pothon, and the manner of Domington, with the
- appurtenaunces in the Countic of Yorke, of the Archbyfhop of Canterburie, by the
fervice of doyng the office of Pantler, in the Palace of the Archbyihop on the day of his
intronization.

Memorandum, that An. Do. 1293. Gilbert of Clare, Earle of Gloucefter, receyved
his whole fee of Robert of Winchelley /irchl:riﬂmp, as by compofition, for his Stewardfhip
and Butlerfhip, and the fayd Gilbert receyved of Walter Archbifhop for his fee by com-

fition two hundred Markes, and Hugh of Audley, Earle of Gloucefter, receyved of
ohn Stratforde Archbifhop one hundred Markes, and the Earle of Stafforde, Lorde of
the caftle of Tunbridge, was at the intronization of Simon Sudbury Archbifhop, and
receyved for his fee fourtie Markes, and a Cuppe of fylver, gylt.

Memorandum, that there was hyred for the furniture of the intronization of William
Warham, befydes his fylver garnifhes, in pewter, fyve hundred garnithe |, wherof was loft,
and recompenfed, foure garnithe, two dolen; and feven pecces.

Memorandum, that in the yere of our Lorde M. D. xx. and in the xii. yere of Kyng
Henrye the eyght, came Charles the fyft of that name, newly ele¢t Emperour, to Dover,
where the Kyng met hym, and dyd accompanic hym to Canterburie, and were receaved
together, rydyng under one Canapie, at faint Georges gate at Canterburie, and Cardinall
Wolfey, r};{ding next before them, with the chi::fr:;tg of the nobilitic of England and of
Spayne: And on both the [vdes of the ftreats ftoode al the Clarkes and Prieltes that were

within xx. myles of Canterburie, with long Senfures, Croffes, Surplefles, and Copes of
the

® ¢ Ad fangoinem minuendum.” For the porpofe of being bled. It does noc tell much in faver of old
Englifh temperance, or decorum, that the Lerd Hh fheward, at one of the moft folemn entertainments which
could be given, the inthronization feaft of an archbifhop, Mould fo heat his blood, with the immoderate ufe of the
pood things difplayed on the accafion, as to be under the neceffity of having recourie to phlehotomical operations,
o reduce it to ity proper temperature,  Such however was the eafe.  The monks themfelves feem to have pradtifed
the fame cullom for a fimilar purpofe, though they took care to veil every thing which tended to difparage their
charafters, and difclofe their excefles, in my Ilgi.'r and darknefs. Hence the decree in the ffatutes and ordinances of
Lanfranc {concerning the rules to be obferved by the benediftines) which refpets the diminution of blood, feems
to have been involved in a ftudied obfcurity, that the jrefame faymmen migh: nae cumpr:hcnd it. The monks it is
true led an inative life, and were confequently of grofs and plethoric habits, which might oceafion a neceffity of
Bleeding now and then ; but forely feve times during the year, was repeating the evacuation too often for men of
demiperance, let them be ever fo fedentary. Thus frequently however did they ufe phleboromy. ¢ Ifte cit ordo
* minuendi. Paiwguicr in anno fent generales minutiones, extra quas ine periculo gravis infirmatatis licentia minu-
*¢ endi nulli omnino conceditor.”  *¢ “Tribos diebus minutio dur;gu't:. Sicque die quarta in capitolo abfolutionem
" u;ipitnt-" Liber ordinis 8. Viftoris Parifienfis M. . 535. cited by Do Frefne in Verb,  Minwere, tom. 11,
B -: f Duas bovatas,”™ ‘The bovate or oxgang differed in dimenfions in different parts of England. Apgard
fays, *© This word is taken diverlly, in fomec places fiftcen acres, in {ome ten, and in fome owelve.”  Arther
Agard’s pref. to the cxplanation of obfolete vards in domefday book.

0l < Gamnifhe.” A fet or freice, as we now call it, of dithes and plates,
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thr richeft, and fo they rode ftyl to%ether under the Canapie, until they came unto the weft
doore of Chriftes Churche, where they alighted, and were entertayned there, and wayghted
on by William Warham Archbifhop of Canterburie, and fo fayd theyr devotions, and
went in to the Archbyfhop’s palace. This was upon Witfunday. And one nyght in the
fayde Whitfun weeke, there was a great triumphe made in the great Hall of the fayde
Palace, wherein daunced the Emperour with the Queene of Englande, the Kyng of
Englande with the Queen of Arragon the Emperour’s mother. This triumphe beyng
donne, the tables were covered in the faide Hall, and the banqueting dyfhes were ferve
in, before whiche rode the Duke of Buckyngham, as Sewer, upon a whyte Hobby, and
in the middeft of the Hall was a partition of boordes, at whiche partition the Duke
alyghted of from his Hobby, and kneeled on his knee, and that done, tooke agayne his
horfe backe, until he was almoft halfe way unto the table, and there alyghted, and dyd
the lyke as before, and then rode to the table, where he delivered his hu%b}r, and fewed
kneelyng at the table where the Emperour was: and the Kyng with his retinue kept the
other ende of the Hall,

Memorandum, that in the felfe fame yeere Anno Domini 1504. when William
Warham was intronizated Matthew Parker was borne, the vi. day of Auguft next before,
who beyng preferred to the fayde Archbyfhopricke, and confecrated in the fame the xvii.
day of Beccmbcr in the yeere of our Lorde 1559. findyng the fayd Palace, with the great
Hal, and al edifices therein, partly burned and fallen downe, and partly in utter ruine
and decay, dyd repayre and reedific agane al the houfes of the fame, in the yeéres of our
Lorde 1560. and 1561, as it is at this day. The charges and expences whereabout
amounted to the fumme of xiili. hundred and vi. poundes, xv. s. i1ii. d. as appeareth
by the particuler booke drawen of the fame.



ApDITIONAL NoTEs AND (OBSERVATIONS.

3 i IS HE ars coguinaria, or art of coskery, originated not in Leyury; but in
Neceffity. hen the divine permiflion gave man the ufe of awimal food,

the inhibition of eating the blood with the flefh, made fome mode of drefing the latter
neceffary. As animals however, are with difficulty fatted in hot climates, and their Aeth
in general is lean, and ftringy ; the Poft-deluvians foon found, that fomething more than
mere boiling and roafling, was requifite to render it digeftible. Befides this: the flelh of
an animal will begin to putrefy, foon after it is killed, under a torrid tky; here too
condimeni became expedient, to make it keep.  From this neceflity then, arofe the Art
of Cookery, or practice of combining different kinds of food rogether, and feafoning,
tempering, and correfting them with various herbs, fpices, oily ingredients, 8c. an art,
which fo long as it confines itlelf to the purpofe of rendering any food more digeftible
than it would be, in its natural, or fimple ftate, is an ufeful art; but this purpofe anfwered,
ufe ends, and Luxury begins. In our climate indeed we feem to have little real occafion
for the exertions of the cook. The great improvements in agriculture which have taken
place in this country, enable us to fatten our cattle in every feafon of the year, and,
temperate as the climate is, we can alfo keep our meat, till it is {ufficiently fender for the
ftomach to receive it, without the aid of thole rricks which the afufe of cookery has intro-
duced. Notwithftanding the partiality of our countrymen to French cookery, yet that
mode of difgnifing meat, in fhis kingdom, (except perhaps, during the hotteft part, of
the hotteft feafon in the year, when we are obliged to eat our meat nearly as foon as
killed) is-an abfurdity. It is, bere, the art of fpuling good meat. The fame art indeed
in the South of France, where the climate is much warmer, and the fle(h of the animal
lean and infipid, is highly valuable; it is the art of making dad meat, eatable. Some
of the Freumch condiments alfo, might be univerfally ufeful, if univerfally adopted: for
it is notorious, that by the help of them, their cooks convert many w:-gcmgh:s, fome
animals, and parts of others, into wholcfome foed, which the Euglih bonfecvife for
want of this art, neglets or throws away. The frog, for inftance, is confidered in
this country as a difgufting animal, altogether unfit for the purpofes of the kitchen ;
whereas by the efforts of French cookery, the thighs of this little creature are converted
into a delicate and eftimable dith. Formerly, the flefh of the borfe, appeared in the
French bill of fare, and by the help of the I'rench condiment, their cooks feem to have
made it palatable. At the ratification of a treaty between the French forces in Scotland,
and the Englifh, in Elizabeth’s reign, the commanders of the latter were entertained
by Monfieur Doifell, the French General ; and Hollingfhed tells us there was prepared
for them on the occafion a magnificent banquet “of thirtie or fortie difhes; and yet not

i Gﬂe
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; one cither of fiegfh or filb; faving one of the fleth of a powdered Horfe.” Holl. rrgz.
. 5o

P. 2. Jewifh Feafting. The Jews appear to have ufed the fame recumbent pofture
at their meals, with the later Greeks and Romans. They might have taken this practice
from the oriental nations, with which they had continual conneétion. The cuftom pre-
vailed in Perfia very carly, as we gather from the book of Efther, c. vii. v. 8. * The
“ King returned to the place at the banquet of wine, and Naman was fallen upon the
“ bed where Efther was."”

When our blefled Lord had performed the miracle, of converting the water into
wine, at Cana in Galilee, he fays to the attendants, * ArrdyoaTe vov o BEGETE Tar oepTpIRAS
““ wo. Draw out now, and bear to the governor of the feaft.” The compound word
Agogergiedaveg, which we tranflate, governor of the feaft, throws confiderable light on
the Jewifh mode of feafting two thoufand years back. In the firlt place, we are given
to underftand from the word sdwes OF xduwy, that the guefts reclined on beds, whillt
they eat their food. 2dly. From the two larter words 7gi-%hwog, that their feafting
rooms contained only #bree beds or couches, according to the cuftom of the Romans,
among which people, thefe cntt‘rtaininﬁ apartments were (for that reafon) denominated
Triclinia.  3dly. That they had a kind of prefident at their feftal mectings, called
Agyarpihivos.  Interpreters are indeed divided, as to the precife meaning of <his word.
Some apprehend this officer anfwered to the Greek supmarizgyss, of whom more will be
faid below ; others, that he was nothing more than a pm;%'.-.rﬂamr, or perfon appointed to
take the affay; others again, that he was the chief gueft; Poli Syn. in Loc. But the
moft probable fuppofition is that of Dr. Lightfoor, who conceives this %nw:rnur of the
feaft, to have been the perfon that gave thanks, and pronounced the bleffings, which
were ufual among the Jews, on occafions of this nature. Hence it is, our Saviour directs
the miraculous wine to be carried to him, that he, having pronounced his blefling over
the cup, might drink of it himfelf, and fend it round among the company. Lightfoot’s
Work. V. II. p. 528. -

Grecian Feafting, P. 3. That the early Grecks fat at their meals, is evident from
many paflfages in Homer who mentions three forts of feats. 1ft. The Aipg@., which
contained two perfons. 2d. The oz, on which they fat eret; and 3dly. the Khrpeoc,
the back of which inclined, and permitted them_ to fit leaning backwards. Vide Athe-
nzus, Lib. 5. C. 4. The effeminate cuftom of Iying on couches at meals, was however
at length introduced among them. The order in which they placed themfelves, was
as follows. * The table was plaged in the middle, round which ftood the beds, covered
with cloth or tapeftry, according to the quality of the mafter of the houfe; upon thefe
they lay, inclining the fuperior part of their bellies upon their left arms, the lower part
being ftretched out at length, or a little bent ; their heads were raifed up, and their backs
fometimes fupported by pillows. If feveral perfons lay upon the fame bed, then the firlt
lay on the uppermoft part, with his legs ftretched out behind the fecond perfon’s back ;
the fecond's head lay below the navel, or bofom of the former, his feet being placed
behind the third's back ; and in like manner the third, fourth, fifth, and the reft. TFor
though it was accounted mean and fordid at Rome, to liblnc:: more than three, or four,
upon a bed, yet Cicero tells us, the Greeks fometimes lay even more than five upon
one couch. Cic. Orat. in Pifon. Perfons beloved commonly lay in the boloms of thofe
who loved them ; thus the beloved difciple in the gofpel, lies in the bofom of our bleffed
“ Saviour at the celebration of the Paflfover. John xin. 23. So Juvenal—

“ Cana fedet, gremio jacuit nova nupta mariti."
To
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To thele may be added the teftimony of Pliny. * Cmnabat Nerva cum paucis, Vejenta
« accumbebat proprius, atque etiam in Sinu.” Potter’s Antiq. "mi..].I. p- 377 I. I_i.'.ra:
we may remark, by the bye, that the above account, throws great light on the pallage
in the gofpel, where Peter beckons to John, to enquire of our Lord who his betrayer
fhould be. Difcumbentibus ergo Chrifto et Difeipulis, accubuit Petrus a fergo Chrifti,
et Johannes a Simu; Johannes in Sinu Chrifti, et Chriftus in Sinu Petri. Non potuit
ergo Chriftus prompte colloquium cum Petro in aure habere (nam fufurris in aure hae
res tranfigebatur). Petrus ergo fupra caput Chrifti Johannum prolpectans, nutu eum
excitat, ut de re interroget. Vide Poli Syn. in Loc. :

The Jamvev or fupper (the chicf meal among the Greeks) confifted of three parts.
The firft courfe was compofed of herbs, eggs, oyfters, and the esouehs, a beverage
fimilar to the Roman Promulfis. The fecond feems to have been more fubftancial, at
which fleth, and made difhes were ferved up. The third, according to m‘.:-:n:uus't‘!::
moft fuperb of all, confifted chiefly of fweatmeats. Athena. Lib. 4. c. 27. Thg
" Greeks had feveral officers who prefided over, and regulated their entertainments.  In
the firft place, there was the supmoswgy @ or prefident. Plutarch tells us that the Sympo-
fiarch was a perfon chofen from the guefts, the onc who appeared ro be the moft facctious,
convivial, and bard-beaded of the party; vwv cupmorey oupmoTicuTarly, pyTE 7w petbusm
suahaT@u, pnTE wgos TO Wiy empobupe@.. Symp. Lib. 1. Qual. 4. It, was his bufinefs
to encourage chearfulnefs, but preferve fobriety among the Eupﬁs; not preventing them
from taking a moderate glafs, but carefully guarding againit intoxication. ldem. The
Bzxaiev or king, determined the laws of good fellowthip, and faw that each man drank
his proportion of wine. The Awrgos divided, and gave his portion of food to every
one; and the.owoyses diftributed wine among the guefts. Regulated as the Grecian
entertainments thus were, it feldom happened that they were attended with intoxication.
But as the ancients thought a certain quantity of wine was neceflary to chear the heart,
and put the company in fpirits; if a gueft refufed to drink the cuftomary potations,
he was not permittcd to remain within the convivial circle; the laconic decree was then
enforced H 7t y amidh; and the refrattory gueft obliged to depart. Cic. Tufe, Quel.
Lib. .

Danifh Feafting, P. 11. The hofpitality of the ancient Scandinavians was aftonithingly
reat. The following inftances of it occur in the Icelandic chronicles, quoted by Arngrim
iﬂms. Crymog. Lib. 1. c. 6. p. 4. Two Brothers in Iceland, at the funeral of their
ather, malgrt a feaft for one thoufand two hundred perfons, and regaled them fonrieen days.
Another inhabitant of Iceland cntertained for the [ame number of days not lefs than
nine bundred perfons, and at laft fent them away with prefents. Mallet’s North, Antiq.
Vol. I. p. 309. Note. '

* Scandinavian contempt of Death.”—P. 11. A Roman poet, in the following
lines, admires that contempt of death which marked the character of the Scandinavian.

Orbe alio longm, canitis fi cognita, vite

Mors media eft. Certe populi quos defpicit Aretos
Felices errore fuo! Quos ‘Rle timorum

Maximus haud urget lethi metus ; inde ruendi

In ferrum mens prona viris, animaque capaces
Mortis : ¢t ignavum reditura parcere vita.

Lucan Lib. 1. This difpofition is ftrongly exemplified in the following inftance. A
young Dane (an inhabitant of lomiburg) ;:Lving been taken prifoner, was fentenced to
2 die;
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die; while the executioner was preparing to execute the fentence the youthful hero
addreffed him in thele words. * Strike, faid he, the blow in my face. I will fit without
“ fhrinking ; and take notice whether I once wink my eyes, or betray one fign of fear
“ in my countenance. For we inhabitants of lomiburg are ufed to exercife ourfelves
*“ in trials of this fort, fo as to meet the ftroke of Death, without once moving.”
He kept his promife. The blow was given as he had dire¢ted, and received b

him without winking his eyes, or betraying any emotion of fear. Bartholinus de Cauf.
Contemp. Lib. 1. c¢. 5. Mallet’s North. Ant. Vol. L. p. 20s.

Monkifh Senfuality, P. 16. Note . The following letter will further difplay the
foul practices of the cloifter in the 16th century; it was written by Dr. R. Leighton,
" on€ of thofe appointed to vifit the monafteries, about the year 1537, to Lord Cromwell.

¢ Pleafith it your wurfhip to underftand that yefternight we came from Glaftonbury
* to Briftow. I here fend you for relicks two flowers, wrapped up in black farcenet,
 that on Chriftmas even (hord ipfa qua natus Chriftus fuerit) will fpring and burgen
* (bloffers) and bear flowers. Ye thall alfo receive a bag of relicks, wherein ye fhall
« fee ftrange things; as God's coat, our Lady’s fmock, part of God's fupper in cena
* domini, pars petr® fuper quam natus erat Jefus in Bethlehem ; belike Bethlehem
- * affords plenty of ftone. Thefe are all of Maiden Bradley; whereof is a boly fatber
“ Priour, who hath but fix children, and but one daughter married yet of the «goods. of
“ the monaftery, but trufting fhortlie to marrie the reft: his fons be tall men, waiting
“ ypon bim. ‘He thanks , he never meddled with marsied zvomen: but all with ssafdens,
¢ fairefl that could be gotten, and always married them right well. The Pope confidering
¢ his fragilitie, gave him licence to keep a whore ; and he has goed writing, fub plumbo,
““ to difcharge Eis confcience, and to choofe Mr. Underhill to be his ghoftly father;
“ and he to give him plenam remiffioncm. I fend you alfo our Lady's girdle of Bruton,
“ red filke, a folemn relick, fent to women in travail. There is nothing notable; the
* brethren be kept {o ftreight, that they cannot offend; but fain they would if they
“ might, as they confe/s, and fuch fault is not in them.
R, LAYTON."”

Pref. to Grofe’s Antig. p. 57. Note (a). Such were the enormities;, and deceits,
which the impious audacity of papal power fanctioned in her minifters ; and fuch the
lamentable ignorance of the laity, which could be fo eafily impofed upon, by falfe ap-
pearances, and improbable lies'—The wandering Dominican, whatever his other vices
might be, had not that of bypocriy. He made no fecret of his attachment to fenfual
gratifications, nor prefended to an abftinence which he did not poffefs. One of that
order, thus confefles their propenfity to good chear. “ Sanctus Dominicus fit nobis
* femper amicus, cui canimus—{iccatis ante lagenis—/fraires qui non curant nifi ventyes.”
Weev, fun. Mon. p. 131.

P.17. = The Inftallation of Ralph, abbot of Canterbury.” The account of the
provifions expended at this magnificent feaft, may be found in the decem fcriptores apud
Fwifden, V. II. p. 2011. Bifhop Flectwood gives us the following tranflation of the
pafiage, which I lay before the Reader as further confirmation of what I have faid relative
to the fplendid entertainments of the fecular clergy. Ralph was inftalled in the fecond
year of Edward II. 1309. Thorn gives the following thort preface to his account.
* Becaufe the prefent times may not by any means, be compared with the foregoing
“ ones, for plenty and abundance of all forts of things, I have thought it convenient to

R [0 Ei"f
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« give the following account of this feaft, not that pofterity might imitate this coftlinefs,
b Eu: rather might admire it.”

allids o Lo x il
Of wheat ¢3 quarters, price 19 0 O De fciphis 1400. Mugs I be-
Of malt g8 quarters, price 17 10 © lieve, or wooden cans, to
Of wine 11 tun, price — 24 O, 0 drink in, or it may be dlack
QOats for the guefts as well jacks — @— @ @ —
within as without the gates Dithes and platters, or trench-
of the city, 20 quarters, ers 3300 — —
price — @ — - 6 0 o De feopis and gachis. (Scopa is
For fpice — — — 28 o o a broom or beefom, and by
For joolb. of wax, price 8 o o its ufe, a penitentiary dif-
Almonds goolb. —  — 18 o cipline. But what gachis
. Thirty ox carcaffes, price 28 o o fignifies I know not). (Ga-
Of hogs 100, price — 16 0 0 cha were culinary inftru-
Of muttons 200, price — jo o o ments, or oven forks, vide
Of geele 1000, price  — 16 0 o Du Frefne in Verb. Editor.)
Of capons and hens 1000, price 6 § o rice — — @ — 8 4 0
Of pullets 473, price  — 316 0 Of fifh, cheefe, milk, onions,
Of pigs 2co, price — Ao &c. price - - 2 10 ©
Of fwans 24, price — i = g Eg? 600, price — 6 10 O
Of Rabbits 6oo, price — 15 0. 0 Of faftron and pepper, price L T4 0
De fcentis de braun 16 (or In coals and fetting up fur-
fhields of brawn), price % A naces, price — — 2 8 o
Of partrich, mallards, bitterns, In 300 ells of camenm, canvas
and larks — —_ 18 & o or Hax, price — —- 4 0 O
Of carthen pots 1020, price oI5 o0 In making up tables, treffels,
Of falt, g quarts ('tis g fimmas. and dreffers, price — 114 O
But ‘tis without doubt a Given to the cooks, and their
miftake, for falt was never boys — —_ - 6 o o
fo low as 1i the bufhel), To the minftrels or mufic jio 0
price — @ — — 0110 O

The {um total is 287/. 7s. taking in the prelents and gratuitics. At this feaft
there were fix thoufand guefts that fat down at the tables, and they had tbree thonfand
meffes.  And therefore inftead of quo refpondentes (at the end of this account) I would
read corvefpondentes : anfwering to, or fetting oppofite to, each other. And fo there
was a mefs to each conple.  Chronicon Pretiofum, p. 69, 70.

P. 23. * The peacock alfo.” That this bird continued to adorn the Englith
table till the beginning of the 17th century, I have before remarked. That it was alfo
a common difh on grand occafions during the 16th century, is manifeft, from many euts
found in the books of that age: in all which, where they reprefent any fplendid enter-
tainment, the peacock ; in his gaudy natural attire, is difplayed upon the board. Such
a reprefentation as this I have now before me, in a fol. edit. of Virgil cum not. Servii,
Donati, &c. 1529. [ have heard likewife of an entertainment, which might be deno-
minated a peacock feaft, given within thefe few years palt. The entertainers were the
governor and council of the Ifland of Grenada in the Welt Indies; they gave the fealt
in compliment to his Royal Highnelz the Duke of Clarence, who did them the honor
of partaking of it. On this occafion, the table was fet in the form of the Greek 10,

and
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and the royal bird with his tail fpread, placed in the middle of it. = Another ‘difh alfo
which was fcrved up, brings to our recollection, the table of our forefathers. A might
pyve made its appearance, out of which, on its being opened, a flock of living birds.
flew forth, to the no fmall furprize and amufement of the guefts. (For the above account
I am indebted to the friendfhip of a refpectable military gentleman who was prefent on
the occafion). This was a common joke at the feafts of the old Englifh, and thefe
animated pics often introduced, “to fet on” as Hamlet fays, * a quantity of barren
¢ f{pectators to laugh.”

There are inftances alfo, of dwarfs undergoing fuch a temporary incruflation, for the
amufement of their cruel owners, and their guefts. About the year 1630; King Charles
and his Queen were entertained, by the Duke and Dutchefs of Buckingham, at Burleigh
on the Hill. On which occafion Jeffery Hudfon a dwarf, was ferved up in a cold pye,
and prefented by the Dutchefs to the Queen.  Walpole's Anecdotes of Painting, Vol. II.
p- 14. A ftill more abfurd cuftom than the above, prevailed at the great city enter-
tainments of the 16th century. A vaft difh, broad and deep, was filled with cuftard,
and placed on the table. While the company were bufily employed, in difpatching their
meal; a Zany or Jefter fuddenly entered the room, and f(pringing over the heads of the
aftonifhed guefts, plunged himfelf into the quivering cuftard, to the unfpeakable amufe-
ment of thofe who were far enough from the tumbler notr to be befpattered by this
active gambol.

-

* He may perhaps in tail of a fheriff's dinner,

“ Skip with a Rhime o'th'table, from New-Nothing,
« And take his Afmaine leap into a cuflard,

* Shall make my lady mayorefs, and her fifters,

< Laugh all their hoods over their fhoulders.”

Ben Jonfon’s Devil’s an Afs. Adk L Sc. L

P. 24. et Infra, * The Minftrel.” That the Facwlator of William the Conqueror,
was a gleeman, bard, or minftrel, and a very different character from the domeftic who
was known afterwards by the name of the &ing’s foo/, is evident from the nature of his
office; which was to delight the royal ear, with poetical effufions, fongs, glees, &c.
accompanying them at the fame time, with the harp, tabret, or fome other mufical
inftrument. gDu Cange Glofs. Tom. IV. 1762. Supp. c. r225. This further appears
from Fabyan. The old chronicler, fpeaking of Blagebride, an ancient Britith king, who
was renowned for his {kill in poetry and mufic, calls him “a conynge muficyan, called
“ of the Britons God of Gleemen.” Fab. Chron. F. 32. Edit. 1533. Now Fabyan
tranflated this very paflage from Jeffery of Monmouth; in whofe hiftory the words are
as follow—ut Dens Foculatorum videretur. Geof. Mon. Hift. Bric. Lib. 1. c. 22. A
plain proof that in Fabyan's time, the Joculator, was confidered as a term fynonymous
to gleeman, or minitrel. In the fhort account given of the minftrel in the preliminary
difcourfe, 1 have remarked, that the countenance and protection this tribe of men re-
ceived from the court and nobility, to the amufement of which they fo largely contributed,

ave them an intolerable degree of confidence and affurance. Thus we find them ufing
%hc privileges of intimacy, even with royalty itfelf. * And as he (King Edward IV.)
“ was in the north contray, in the moneth of Septembre, as he lay in his bedde, one
« namid Alexander Carlifle, that was Sarjaunt of the Miniftrallis, cam to hym in grete
“ hafte, and bade hym aryfe, &c.” Vide a remarkable fragment, &c. ad Calc. Sprotti
Chron. Edit. Hearne Oxon. 172¢9. So alfo in an old French poem mentioned by Mr.
Warton, a Minfirel is reprefented travelling from London, cloathed in a rich tabard,
who met the King and his retinue. The monarch afks him a variety of queftions ; I]Mi'-

ticularly
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ticularly his Lord’s name, and the price of his horfe. Thefe queftions the minftrcl
evades, by impertinent anfwers, and at lalt prefumes to give his majelty advice. Warr.
Hift. Eng. Poct. Vol. 1. p. 8. Note (f). Edward IV. was particularly L1p:lrtial to min-
ftrels ; a circumiftance which acccounts for the extraordinary freedom ufed by the fargeant
of them, mentioned above. He entertained in this court thirteen of them; of which re-
tainers, and their duties, feveral curious particulars may be found in the *¢ Liber Niger
“ Domus Regis Edwardi IV.” Royal Houfhold Eftab. p. 48.

P. 44. * Paul Hentzner a German came into England, &c.” This traveller gives
the following character of the Englifh in the reign of Elizabeth, an account which I
introduce, as it is curious in itfelf, and the publication from whence it is extracted is a
very fcarce book. * The Englith are ferious like the Germans, lovers of fhew ; liking
* to be followed wherever they go, by whole troops of fervants, who wear their maflters
“ arms in filver, faftened on their left arms; a ridicule they defervedly lay under. They
« excel in dancing and mufic, for they are altive and lively, though of a thicker make
¢ than the French. They cut their hair clofe on the middle of the head, letting it grow
“ on either fide; they are good failors, and better pyrates, cunning, treacherous, and
“ thiewifb ; above three hundred are faid to be hanged annually, at London; beheading
* with them is lefs infamous than hanging; they give the wall as the place of honor.
“ Hawking is the general fport of the gentry. They are more polite in eating than the
% French, devouring lefs bread, but more meat, which they roalt in perfedtion. They
“ put _a good deal of fugar in their drink; their beds are covered with tapeftry, even
 thofe of farmers. They are often molefted with the fcurvy, faid o have firit crept
% into En_gland with the Norman conqueft. Their houfcs are commonly of two ftories,
“ except in London, where they are of three and four; though but feldom of four;
« they are built of wood, thofe of the richer fort with brick; their roofs are low, and
* when the owner has money, covered with lead.” Paul Hentzner's Tour. Strawberry
Hill. 1757. p. 89. Our German traveller, has indeed in the above picture, taken great
liberties with our anceftors; but I am inclined to hope he formed his opinion of their
difpofition for cunning and roguery, from a lofs which one of his party experienced from
the light fingers of a dexterous pickpocket; for it feems this fraternity of depredators
was in exiftence even two hundred and fifty years ago. * While we were at this thew,”
fays Hentzner, “ one of our company, Thobias Sni_?mdcr, Doétor of Phyfick, had his
“ pocket picked of bis purfe, with nine crowns du Seleil ; which without doubt was fo
“ cleverly taken from him by an Engiifbman, who always kept very clofe to him, that
“ the Doctor did not in'the leaft perceive it.”  Idem, p. 36. -

P. 49. * The above picture of houfehold cecconomy.” On reviewing the domeftic
regulations of the old Englith, we cannot but be pleafed with that firict attention to
decency, propriety, and morality, which was required in the conduét of every individual
in the family, from the high€it officer in the houfehold to the loweft menial fervant.

An excellent fyftem, which, it is to be feared, is too univerfally neglected in the
prefentage.  In the © Ordinances for the government of Prince Edward's Houfchold”
(King Edward IVth's fon), arc the following conftitutions. The firft is to enforce a
timely attendance at the family prayers.

“ Ifany man come to late to mattyns upon the . hollyday, that is to fay, after the
¢ thirde leflon, he fhall {yrc at the water boarde, and have nothinge unto his dynner,
“ but breade and water; and if he abfente himfelf wilfully, he fhall thus be punifhed
“ whenfoever he comes to dynner or fupper.”

The
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The three following are for the prefervation of morality and decorum.

« If any man bea cuftomable fwearer, or {petyally by the maffe, he falleth into
« perdycion after his degree; if he be one of my ladyes councell or a greate offycer, he
“ loofeth 12d; a gentlerman 4d; a yeoman 2d; or groome 1d; a padg (page) ob. (a
« balf-perny).

“ Alfoe that no man mifintreate any man, his wife, his daughter, or his fervante,
“ 1in payne of leafinge his fervice. y

“ Alfoe that noe man make debate in the houfe, for if he doe, and drawe a weapon
* withall, he lefeth his fervyce without redemption; and if yt be within the houfe or
¢ without, he fhall have admonytion to beware, and at the fecond tyme to be excluded
“ out of his fervice.” Vide Houfehold Eftab. p. 32, 33.

In the ordinances for the Houfehold of George Duke of Clarence, made the gth of
December, 1469, 8$th Edward IV. is the following general conftitution for the fame
laudable purpofes.

¢ Item, it is appointed and ordeigned, that the fteward, the faurer, and countroller,
“ or twoe of them, fhalle calle afore them in the counting-houfe, all the faid dukes
“ fervauntes, commanding and ftraytlye charginge them, in the faid duke’s behalfe, to
“ be of worfhipfull, honefte, and vertuoufe converfation, abfteyninge themfelves from
 vicious rule and fufpected places; and alfo reftrayning them from feditious language,
“ variaunces, difceéntyons, debates, and frayes, as welle within the feide duke’s courte
 as without, where thorough any difclaundre or mifgovernaunce might growe; and if
“ any contrary to this commaundmente offend, that he leefe a monethes wages at the
“ fyrft offence; at the fecond offence, to be imprifoned by the fpace of a moneth; at
“ the third offence, that he be put oute of the faid duke's courte.” Royal Houfl Eftab.
p- 89.

To this note I beg leave to add a conjeftural explanation of the word Breavement,
p. 49. “ All other ofhicers that muft be at the breavemeént, 8¢c.” The breavement was,
probably, a meeting of all the domeftic officers, held every morning, (in fome inftances
oftener) at which they delivered in an account, according to their refpeltive fituations
and provinces in the f{mil}r of the quantity of bonfebold articles confumed on the preceding
day, and the manner of their confumption. 1 am led to conclude this, from the follow-
ing regulation in thé Northumberland Houfehold Book, p. 115. * Daily. Item that
 the breavementes of th'expenfez of the hous be kept every day in the countyng-hous
“ ar two tymes on the day, that is to fay, Fyrft tyme incontynent after the dynnar, ande
*“ the fecounde tyme at after fopar when lyverys is ferved at hye tymes as principall fecftes
“ as Cryftynmas, Eftre, Saint-George-Tyde, Whitfontide, and Alhallowtide; ande at
“ any other tymes when there is any great repaire of ftraungers in the hous bicaus th'officers
“ fhall not forgett for long beringe it in there myndes.” '

“ Preliminary difcourfe, P. 11. 1 have had occafion to remark, that a confiderable
degree of confequence and importance was annexed to the office of cook, among the
Normans. A proof of this arifes from the donations which were made by the monarchs
of the Norman race, to thefe highly-favoured domeftics. The conqueror himi{elf beftowed
feveral portions of land on his cosks, and among the reft a manor on Robert Argyllon, to
be held by the following fervice. The Redditus may perhaps have been one of thofc
difhes, in which the palate of the regal epicure delighted. :

Addington—Co. Surrey.

Robert Argyllon held one carucate of land in Addington, in the county of Surrey, by the
fervice of making owe mefs, in an earthen pot, in the kitchen of our lord the king, on the

day
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day of his coronation, called Diligront; and if there be fat (or lard) im the mefs, it is
called Maupigyrnun.

Afterwards, in king Edward I.'s time. William IWalcor held the manor of Addington
by the fame fervice.

In Mr. Blount's time this manor was in the poffeflion of Thomas Leigh, Efquire,
who at the coronation of his then majefty, King Charles II. in the year 1661, brought
up to the King's table a mefs of potrage called Diligrant, this fervice being adjudged
to him by the court of claims, in right of this his manor; whercupon the lord high
chamberlain prefented him to the king, who accepted the fervice but did not eat of the

pottage.

gc;id at the coronation of King James II. the lorde of the manor of Bardoife in
Addington, Surrey, claimed to find a man to make a mefs of Groe# in the king's kitchen ;
and therefore prayed that the king’s mafter cook might perform that fervice.  Which
claim was allowed, and the faid lord of the Manor brought it up to the king's table.
Blount's ten. Edit. 1786. p. 34. The difh called De 2 Groute, which is a kind of plumb
porridge, or water gruel with plumbs in it, is ftill ferved up at the Royal table, at coro-
nations, by the lord of the faid Manor of Addintone, or fome other perfon in his ftead.
In general the cooks belonging to the monafteries, werce monks ; in fome of thefe focicties
however, the office was filled by laymen: when this was the cale, the cooks were not
fuffered to dwell within the walls of the monaftery, nor to enter them, except when their
affiftance was required in the preparation of meals. * Laici coqui ad coquinandum tantum
« ingrediantur.” Regula canonicorum Metenfium Chredegangi, cap. 3. Du Irefne in
Verb. Coquus.

* Turn-fpits, or Broach-turners.” 1 have obferved in a note above, that the intro-
duction of the jack, has rendered this defeription of people, unneceffary, and almoft
unknown in England at prefent. At the period in which they were moft employed, they
do not appear to have conftituted a part of the houfehold eftablifhment, of the generality
of people. Lads were hired, for a very trifle, to turn. the fpit, as occafions arofe; or the
ftrolling vagrant or neighbouring pauper was employed in the kitchen for the fame pur-
pofe, and after the roaft was compleated, had his belly filled as the reward of his toil.
In fome books of account, in the cheft of St. Bartholemew's Hofpital, Sandwich, Anno
Dni. 1569, among the expences of entertaining the mayor with a dinner upon St. Dar-
tholemew’s day, is the following item. .« For ternynge the fpytte 1ind.”  And in « Gamuar
“ Gurion's Needle,”” a comedy written about the year 1 550, Diceon, a roguith vagabond,
gives the following fhort account of his erratick mode of life, during which he had been
occafionally employed in turning the fpit.

¢ Many a mile have T walked, divers and fundry waies,

“ And many a good man's houfe have been at in my days.
“ Many a gofflip’s cup in my time have I tafted,

« And many a broche_/pit have I both twrned and bafled.

« Many a peece of bacon have I had out of their balkes,

¢ In running over the country, with long and wery walkes.”

Vide Origin Eng. Dram. V. L. p. 171,

Page 24. Note. In addition to what I have faid relative to the bowr of dinmner among
our forefathers, I fhall make a fhort extract from an old volume, which will throw fome
further light on that fubject, and give us a few curious particulars refpecting the culinary

&' biflsry
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biftory of the univerfity of Oxford in the 16th century.  Of dinner. When foure houres
“ be paft after breakfaft, a man may fafely tafte his dinner, and the moft convenient time
* for dinner, 1s about eleven of the clocke before noone. Yet Diogenes the philofopher,
“ when he was afked the queftion what time was beft for a man to dine, he anfwered, for
“ a rich man when he will, but for a poore man when he maye. But the ufual time
“ for dinner in the univerfities, is eleven, and clfewhere about meowe. At Oxford in
“ my time they ufed commonly at dinner, boyled biefe with pottage, bread and beere
*“ and no more. The quantity of biefe was in value an balfe-penny, for one mouth :
* fometimes if hunger conftrayned, they would double their commons.” Affuredly we
may exclaim with fome truth, Tempora mutantur et nos mutamur cum illis.  * Of {upper.
** Aboute foure houres, or fixe after we have dined, the time is convenient for fupper,
® which in the univerfitics is about five of the clocke on the afternoone, and in poor
“ mens houfes, when leifure will ferve.” Vide *“ The Haven of Health, by Thomas
“ Cogan, Mafter of Arts, and Batchelor of Phyficke.” P.184. Human manners and
fafhions are in a ftate of conftant mutation; and he whofe life is extended to any confider-
able duration, muft neceflarily fee various, repeated, and contradictory alterations take
place in them. But perhaps none of the Old Englith cuftoms have undergone fo
thorough a change, as thofe which regulated the hours of rifing, taking refrelhment,
and retiring to reft. The ftately dames of Edward the IVth's court, rofe with the lark,
difpatched their dinner at eleven o'clock in the forenoon, and thortly after cight were
wrapped in flumber. How would thefe reafonable people, }ratinml at | in this
refpedt) be aftonithed, could they but be witnefles to the prefent diftribution of time
amongft the children of fathion. Upon what principle but that of infanity, could they
account for the perverfe conduét of thofe, who rife at one or two, dine at eight, and
retire to bed, when the morning is unfolding all its glories, and nature putting on her
moft pleafing afpect!

P. 53. We have already feen that the Englifh are indebted to Tom Coriat, for that
valuable appendage of the table, the fork. Notwithftanding the comfort and utility of
this inftrument, it was not very generally adopted till fome time after its introduction.
Ignorance, bigotted to the manners of its forefathers, and prejudice, equally averfe to
innovations, however eligible, and improvements, however obvious, long rejected the
ufe of the fork at meals ; and the adeption of it, by any one, marked him among his filly
countrymen for a coxcomb and a fop. Fines Morrifon in his travels, thus advifes the
travelled Englifhman again{t the ufe of the fork. « Alfo I admonifh him, after his
“ return home, to renew his old friendfhips ; and as foldiers in a good commonwealth,
¢ when the warre is ended, return to the works of their calling (like the followers of
«« Mercury as well as of Mars,) fo that he returning home, lay afide the /poone 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 difagreeable to his countrymen.” A
preity accommodating principle, which, had it been univerfally "adopted, would have
left us buried in that barbarifin and darknefs, in which we were immerfed feven cen-

turies ago.

Porpoifes, Seals, &c. The faftidioufnefs of modern epicurifm turns with difguft
from thefe ponderous and magnificent, though perhaps not very palatable, difhes of the
Old Englith. Others, however, ftill more extraordinary and loathfome, were in ufe among
the moft polifhed nations of Europe, during the 15th and 16th centuries. The poudered
(or falted) horfe feems to have been a difh in fome efteem. Grimalkin herlelf did not

efcape the undiftinguithing fury of the cook, and that naufeous reptile the lizard was
not
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not rc_icﬁcd by the fingular tafte of the German epicure. Don Antheny of Guevara, the
Chronicler to Charles V. makes mention of a feaft, at which he was prefent, in the fol-
lowing terms. “ I will tell you no lye—I fawe alfo at another feaft, fuch kindes of
 meates caten, as arc wont to be fene, but not eaten; as a borfe rgled, a cat in gely,
“ little fyzars with whot (bot) broth, frogees fried, and divers other fortes of meates,
“ which I fawe them eate, but I never knewe what they were till they were eaten.”
And no wonder he was thus at a lofs with refpect to the contents of the difhes, fince
he tells us, in another LFIacc. they were fo numerous, and fo much difguifed, that
the guefts were frequently ignorant of their names. * For now a dayes they doo fo
“ farre exceede in variety of difhes at noblemen’s bourds, that neither they have ap-
“ petite to eate, nor yet they can tell the names of the difhes.” To fuch perfection
had the German cooks arrived in the art of difguifing fimple viands; a faculty the
French had inftruéted them in, and which the honeft Chronicler deeply deplores.
“ And for God's fake, what is hee that fhall reade our wrytynges, and fee thar, that
' % i3 commonly caten in feaftes now a dayes, that it will not in a manner breake hys
“ heart, and water bis plantes” (i. e. make the tears trickle down to his feet.) * The
* onely fpyces that have bene brought out of Calicut, and the manwer of furnifbing of
“ our boords brought out of France, hath diftroied our nation utterly.” The dial of
rinces, compiled by the Reverend Father in God Den Anthony, &c. imprinted by
ichard Tottill An. Dni. 1¢82. Bl. Let. C. 18. fo. 434. While we are thus con-
fidering the curious difthes of old times, we may curforily mention the fugular diet of
two or three nations of antiquity, remarked by Hersdotus. The Andropbagt, (the Cans
nibals of the ancient world) fays this delightful claffic, greedily devoured the carcafes
of their fellow creatures; while the inoffenfive Caleyd (a Scythian tribe,) found both food
and drink in the agreeable nut of the Pontic tree. The extraordinary difh of the [ffedarwes,
on funeral occafions, at the feaft given by the fon of the defundt, was compofed of a variety
of meats, fhred into pieces, amongft which they mingled the fody of the deceafed parent,
after cutting it up for the purpofe ; xararapvour: xa: Tov 78 Jeropers TelvewTe ryivecs, everpuim
Eavre; e mavre To wgew doura mpordevras.  The Lotopbagi lived entirely and delicioufly,
on the fweet Lethean fruit of the Loius tree.  The favage Troglodyie efteemed a living
Jerpent or lizard the moft delicate of all morfels; while the capricious palate of the
Zygantine, preferred the ape to every thing elfe. Vide Herod. L. 4. Strange as thefe
various kinds of aliment may feem, and however incredible to thofe who have been
wont to confider man only in his civilized ftate, polifhed and refined by fcience and
philofophy ; yet the carly hiftory of all nations, and the manners of thofe which at
prefent continue immerfed in their original barbarifm and ignorance, render the above
account of the hiftorian extremely credible. The Anglo-Saxons, we know to have
been ftrangely filthy in their diet, and fond of various kinds of naftinefs, from which
both decency and nature revolt. The following denunciation of ecclefiaftical punifh-
ment and cenfure, againft thofe who indulged the beafily propenfity above alluded
to, will explain what I mean. * Qui comedit fcabiem, aut vermiculos, qui pediculi
“ dicuntur, vel urinam bibir, five ftercora comedit: fi infantes fint vel pueri, vapulent :
“ fi virili ®tate, vigintl dies paniteant; et utrique cum impofitione manus epifcopi
“ fanentur.” Extat in Burchardi Decret. lib. xix. cap. LXXXIV. ex panitentiali
Bede defumpta.

Cat eating indeed feems in fome meafure to be revived ; fince the public prints,
a few months fince, recorded the circumilance of a cat being caten by a wretch, who
in defiance to nature and humanity devoured the ammal alive. It is difficult to fay,

which of the two is moft the object of S“""“ the man who could be ftimulated ?}r
c2 the
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the promife of a reward, to fuch an aét of cruelty; or the medle lord who could fo far
forget the feelings of human nature, as to incite another to the commiffion of the
deed.

« Sotiltees, P. 113."  Thele curious decorations of the Old Englith table, were
nothing more than devices in fugar and pafte, which, in general, as in the cafe before
ug, had {fome allufion to the circumftances of the entertainments, and elgled the fervice
of the difhes. The warners were ornaments of the fame nature, which preceded them.
It feems probable, that the f{plendid defert frames of our days, ernamented with the
quainf, and heterogeneous combinations of Chinefe architecture, Arcadian fwains, fowl,
fifh, beafts, and fanciful reprefentations drawn from Heathen mythology, are only
the remains of, or, if more agrecable to the modzrn ear, refimements on, the Old Englifh
Sotiltees. Our anceftors however were at times very whimfical in the decorations of
the table, and introduced reprefentations, which would be extremely offenfive to the
modefty of prefent days. Indeed in ages of ignorance, before men have acquired
juft ideas of propriety, politenefs, and decorum, and before their fentiments and modes
of thinking are refined by literature, and that civilization which arifes from the practice
of the fine arts, the purfuits of [cience, and an unreferved commerce with other na-
tions, a fpirit of indelicacy will pervade their manners, mark their converfation, and
enter into their very amufements. Thus it was with our anceftors. In turning over
the pages of our early writers, how repeatedly are we difgufted with filthy expreffions,
and obicene allufions. The exquifite humour of Chaucer has this one imperfection ;
a fault which we muft not lay to the account of our poet, but to the manners of the
times in which he lived, when indecencics of this nature afforded matter of high en-
tertainment.  The fame vicious tafte remained in Henry the VIIIth's days ; as is obfervable
from the works of Skelfon: and the page of our inimitable Shnkcit ar, is oo often
tainted with impurities of the like fort. But the fame grofsnefs of fentiment which
admired this ftyle of writmg, would naturally tolerate reprefentations equally impure.
Hence the theatrical exhibitions of our anceftors, were not unfrequently diftinguifhed
by open obfeenities. In a myftery, exhibited at Chefter in 1329, of the creation and the
fall of man; Adam and Eve both appeared in puris maturalibus on the ftage, converfin
on their ftate of nudity, and the means by which they might cover themfelves; an
they propofe, a.-:mrd[ngr to the ftage direftion, to make themfelves Subligacnla a foliis,
guibus tegant prdenda. his cxtmnr&inar}r exhibition was beheld by a numerous affembly
of both fexes, with great compofure ; a ftrong proof that thefe grofs fpectacles were
not confidered either as remarkable or improper in this age. MSS. Hav. 2013. cited
by Mr. Warton Hift. Eng. Poetry, Vol. 1. p. 243. Note (t). Every one, at all con-
verfant in the manners of our anceftors, muft recolleét that very indecent appendage
of the Englifhman’s drefs, till the middle of the 16th century : 1 mean the Perizoma ;
the different fizes of which, marked the fpirit and fafhion of the refpective wearers.
The aged, and the fober, were contented with one, of thole dimenfions only which
cafe and comfort required, while the yowug beaw, and well-dreffed gentleman, were diftin-
guithed by Perizomas of enormous magnitude. The fable alfo exhibited ftrong proofs
of this grofsnefs of manners, which was not confined indeed to England alone, but
pervaded the greater part of Europe. Hence arofe an extraordinary fpecies of orna-
ment, in ufe both among the Englith and French, for a confiderable time; reprefen-
tations of the membra wirilia, pudendagque mulickria, which were formed of pafyy, or
Sugar, and placed before the guefts at entertainments, doubtlefs for the purpofe of
caufing jokes and converfation among them: as we at prefent ufe the litcle devices
of palte, containing mottos within them, to the fame end. Vide Le Grand's Hiﬁoiéc:

=
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de la Vie Privée des Frangeis, Tom. II. p. 269. Nor were thefe obfcene fymbols
confined to the ornaments of the perfon, or to the decorations of the table, bur, in
the early ages, were even admitted into the molt awful rites of religion. The confecrated
wafer, which the pious communicant received from the hands of the pricft, on Eafter
Sunday, was macrc up into a form highly indecent and improper; a cuftom which
the ecclefiaftical fynods at length put an end to, by prohibitions of the following
nature. ** Prohibemus fingulis facerdotibus parochialibus, ne ipfi parochianis fuis die
 pafchatis fefles feu hoftias loco panis benedicti miniftrent, ne ex ejus miniftratione,
“ {eu receptione erubefcentiam evitare videantur, fed panem benediétum faciant, ficut
* aliis dicbus dominicis fieri confuevit.” Srat. Synod. Nicolai Epifc. Andegavenfis
An. 1263. Du Frefne fubjoins, * Ubi pro ewitare legendum puto frritare: forte enim
“ intelliguntur paniculi, feu oblate in tefliculornm figuram formate, quas in hgc fefto
* Pafchali loco panis benedicti dabant.”  Glofl. Tom. III. p. 1109.
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