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ENGLISH COOKERY FIVE HUNDRED
YEARS AGO.

1.—For to make gronden(l) benes.

ake Denes and brp Hem in a nost (kiln) or in an obene,

anv hulle hem Wele, and windelwe (winnow) out the huskes,
any apshe hem cleme, and do (puf) Hem to geeth in gove
broth, and ete hem with bacon.

I1.—For to make drawen benes.

Take Denes anb seeth Hem, and gronde hem in a morter,
and vraloe(2) Hem up with gove brothe, and o opnonng
(onions) in the broth, grete mpnced,(3) and vo (put) theveto,
and colox it with safron,(4) and serbe it forth.

I11.—For to make grewel forced.(5)

Take gretwel, and Vo to (pul it to) the tore Wwith qode Hessh,
anv seeth it well. Take the Live (Aesh) of pork, and grond it
gmal,(6) and dralwe the grewel thurgh a strpner, and colov it
Wwith safronn, and secve forth.

I'V.—Caboches (cabbages) in potage.

Take caboches and quarter hem, and seeth Hem in gode
broth, Wwith opnonns p(7) mpnced, and the whote of lekes »
slpt, anb corbe (eu?) smale, and vo theveto gsafvonn anv galt,
and force 1t with poludor douce.(8)

1—*fGronden benes,” Beans stript of their hulls, This was a dish of the poorer
houscholder,

2—¢Drawe hem up." Mix them.
3—*Grete mynced.” Not too finely minced.

4—The drug saffron is repeatedly used in the following receipts for the purpose
of colouring the messes. At the period of this compilation, it had been imported
into England but a short time. Weever’s Fun, Mon, p. 624. The word is probably
derived from the Arabic zapheran, the drug itself being a native of the East,

H—*Grewel forced,” enriched with flesh.
G—*Grynd it smal,” broise it in o mortar,

7—*Y mynced,’ the letter y is here, and in numberless other places, an exple-
tive, being an usual prefix to adjectives and participles in our old authors. It came
from the Suxon. It occurs repeatedly in Chaucer, Gower, the author of Pierce
Plowman’s Visions, and all the other writers of the 14th century.

8—*Powdor douce,’ This appears to be what we at present denominate all-spice.
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V.—Rapes (turnips) in potage.

Take rapus and make Hem clene, and waissh Hem clene,
@uare hem(9), parboile hem; take Hem up, cast hem in a gove
broth, and seeth hem. Mpnce opnonng, and cast thereto
gatronn anb salte, and messe (dish) it forth ith polodor bouce.
¥n the Wwise (same manner) make of pasturnakes (parsnips)
anb skprwates (skirrets),

VI.—Eowtes of flessh (qy).

Take bovage, cool (colewort), lang=vebef(10), pergel (par-
sley), betes (beet root), ovage (orach), auance (avens), hiolet,
salray (savory), anv fenkel (fennel), ant when thep buth (are)
soben, presse hem wel smale, cast hem tn gode broth, and
seeth hem, anv serbe Hem forth.

VII.—Hebolace.(11)

Talke opnonng and erbes, and Helwe Hem small, and vo
thetto gobe broth, anv arvay (dress) it ag thou divest caboche;
if they be in fpssh vap, make (dress them) on the same maner
With Wwater and opl; and if it be not in Lent, alpe (miz) it With
solkes of epren (eggs), and bresse it forthe, anb cast thereto
polobor=noloce.

VIII.—Gourdes (gourds) in potage.

Take poung goloroes, pave Hhem, and Kerbe Hhem on pecps
(cut them in pieces), Cagt hem in gove broth, and do thereto a
good pactpe (quantity) of opnonng mpnced, Tak pork soven;
grond (bray) it, and alpe (miz) it thevelith, and with ;olkes of
apren (eggs). Do theveto satvonn and salt, and messe it fovth
With polwvor=douce.

IX.—Ryse (rice) of flessh.

Takevrpse and waishe hem clene, and vo hem in (into) exthen
pot with gove broth, and lat hem seeth wel. Aftervary, take
almannd mplke(12), anb vo theveto, and coloy it with satvonn,
and messe forth.

X.—Funges (mushrooms).

Take funges, and pave hem clene, and wpce hem(13); take
leke, and shrew hym small, and vo hom to seeth in gode broth;
color if with safvon, an®d o theveinne polvor=fort 14).

— e et

9—"Quare hem." Cat them in sguares, or small pieces.

'l_ﬂ'_—_‘Ln ng-debef.,” Bugloss, buglossum sylvestre. These names all arise from
a similitude to an ox’s tongue.— Pegge.

11—*Hebolace.” Probably from the Aerbs made use of in the process,

12—*Almannd mylke.” This consisted of almonds ground, and mixed with milk,
broth, or water,

13—*Dyce hem.” Cut them into little square picces, like dice.
14— Powdor-fort," A mixture of the warmer spices, pepper, ginger, &e,
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XI.—Bursen (qy). :

Take the whote of lekes, slppe Hem, ant shreve hem small.
Take noumbles(15) of stwpne, and pacbople Hem in broth andy
opne. Take hym up, and vresse hom, anv Vo the leke in the
broth. Seeth and vo the noumbles theveto ; make a [por (mix-
ture) of brove(bread), Hlode, and bpnegre, and vo theveto poln=
vor=fort; seeth opnonns, mpnee hem, and vo theveto. The self
Wwise make of pigges (in the same manner dress pigs),

XII.—Corat (qy).

Take the noumbles of calf, slwone, ov of shepe; parboile
hem, anb skerne (cut) hem to dpce; cast hem in gove broth, and
o thereto herbes. Grpnve chpbails (young onions) small p

heloe, Zeeth it tendre, and [pe (miz) it With 3o0lkes of eprenn
(eges). Do theveto bevjous, safvonn, polodor=douce, and salt,
anb setbe it forth.

XIII.—Noumbles.

Take noumbles of beer, other(16) of other beest; perhoile
%ﬂu; Rexf (cut) hem to dpce; take the self broth(17), ov better,

ake brede anb gronve Wwith the broth, and temper it up with
a gove quantitie of boneger and wone, Take the opnonng ani
perhople hem, and mpnee hem small, and vo (put them) theve=
to. Color 1t with blove (dlood), and vo thereto polvdor=fort, anu
galt, and bople if wele, and sevbe it fovt (forth),

XIV.—Roo Broth (roe).

Take the Live of the veer other (or) of the voo (ree-buck), par=
boile it on smale peces. Seeth it wel, half in ater, and Half
in wpne., Take breve, and brap it with the self (same) broth,
and vralwe (edd) blode theveto, and lat it seeth togedre With
poldor=fort of gonaer, other of canell(18), and macys (mace),

with a grete porcionn of bpneger, Wwith vapsons of covannte
(currants),

XV.—Tredure (qy).

Take breve and grate it.  AVake a lpve (mizture) of ratve
aprenn (eggs), and vo theveto safronn and poluvor=vouce ; and

[pe it (miz) up With gode broth, anv make 1t as a calwvel, any
bo thereto a Intel bevjons (verjuice),

15—Noumbles.” The entrails of any beast, but confined, at present, to those of
the deer, _Hr. Pegge suspects a crasis in the case, quasi an wmbie, Hingn]nr
for what is plural now, from Latin *Umbilicus.’ Vide Pegge's Glossary in
Forme of Cury,
16—0ther, that is, or *“Veteribus usurpantur pro or' Lye, Jun, Etym. in Verh,
See also Chaucer’s, Lydgate's, and Gower's works, in which this word is re-
peatedly used in the room of or,
17—*Self broth.” The broth in which the noumbles had been before parboiled,
18—*Canell.” Cinnamon in the Italisn caneila,.— Pegge.






ENGLISH COOKERY FIVE HUNDRED YEARS AGO,—IV.

XVI.—Monchelet (qy).

Take beel, other (or) moton, anv smite it to gobetts(19).
Seeth it in gove broth. (Cast theveto hevbes p hewe (shred),
gole Wwpne, and a quantitie of opnonng mpnced, polubor=fort,
anb safronn; and alpe (mix) it With aprenn and bergons (ver-
Jjuice); but lat not seeth after.

XVII.—Bukkenade (qy).

Take Hhennes, other conpnges (rabbits), other beel, other (or)
other flessh, and hewe hem to gobetts; waische (wash) i, any
it well(20), Grpnde almanbves unblanchew, anb dratwe hemr
up toith the broth. Caste theveinne vapsons of covance (cur-
rants), gugar, powvor gonger, evhes psteled (sfewed) in grees
(fat, or lard), opnonng and salt. £f it is to (fo0) thynne, alpe
(miz) it up Wwith floer of tpse (rice), other Wwith other thyng,
anb coloy it with satvonn.

XVIIL.—Connates(21).

Take connes any pave Hem; ppke (pick) out the best, and
Yo (put) hem in a pot of evthe (earthen pot), Do thereto Wwhpte

ece (lard), that e steloe theveinne, and [pe (miz) hem up With
gfmg[ﬂﬂ} clavified, and Wwith vae jolkes, and with a [ptell al=
mannd mplke, and o theveinne polwdver=fort anv safronn;
anv loke that it be pleeshed (cut info slices),

XIX.—Drepee (qy).

Take blanche almanves, gronde Hem, and temper hem up
ith aove broth; take opnonng, a grete guantite, perbople hem,
ant frpe hem, ant bo (pui) thereto, TWake small hrdbes

(birds), pechople hem, and Do theveto pellplore(23), and galt,
and a [ptel grece.

10— Smite it to gobetts.” Cut it into large pieces, ““Better and gretly more
g;leitunt is o morsell, or litle gobet of brede with joye," &e. Yide Jun. Etym, in

er.

20—¢Hit well." Probably, bray it well.

21—*Conpates,” This dish seems to have been a kind of marmalade of connes,
or quinces, from the French coing.—Pegge.

22—*Hony elarified.” From the most remote antiquity, and in the unrefined pe-
riods of almost all nations, we find honey to have been used, either as a dish of it-
self, or an ingredient in others, This would be the case, of course, in those coun-
tries, where the industry of the bee supplied, without trouble, this agreeable arti-
ele. Its use continued to be general till the introduction of sugar afforded a
sweetener more agreeable to the palate. We meet with it frequently in the Bible,
a8 a luxury well known at the patriarchal table. The Greeks also were fond of
honey illlﬂlfir dishes, Schol. Aristoph. ad Equit. v. 1100, And the Roman cook
was continually making use of it. Vide Apicium. The Danes were very partial to
it also, and their favourite bevernge, the metheglin, was composed chiefly of it,
Mallet’s North. Ant. The English possessed the same predilection for it, a predi-
lection which, on a partieular vecasion, proved fatal to a great many of them. For
we are told, that the soldiers of Edward 1. in marching throngh Palestine, ate so
freely of honey, that vast numbers of them died in consequence of it.

23—*Pellydore,” Perhaps pellitory.—Pegge.
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XX.—Mawmenee (qy).

Take a pottel of wyne greke(24), and thoo ponnde (pounds)
of sugar. Take and clavifpe the sugar Wwith a quantite of
topne, and vrawe it thrugh a stpnnor in to & pot of exthe (an
earthen pot); take floer of canell (cinnamon) and medle (mix) it
with sum of the wyne, and cast to gpvre (put it all together),
Take ppnes(25), with vates, and frpe Hem a litell in grece,
othex (or) inople, and cast hem to gpvre. Take clowes (cloves),
and floer of canell hool(26), anb cast theveto, Take polodbor
gonger(27), canel, clolwes, colov it with sandres (sandall wood),
a [ptcll nf it be neve; cast salt theveto, and let it seeth warlp
(gently) With a slowe fyre, and not to thpk (not long enough
to be too thick), Take braton (¢he flesh) of capons ptepsed(28),
other of fesaunt, tepsed small, and cast theveto.

XXI.—Egurdouce(29).

Take conpnges, ov kpbve, ant smpte hem on pecys tatoe;
and frpe hem in white grece. Take rapsons of corannce and
frp hem, take opnonns, pacboile Hhem, and Hewe Hhem small,
and frp hem; take reve pne, sugar, with powdor of pepor, of
apnger, of canel (cinnamon), salt, anb cast theveto; and lat it
seeth With a gove quantite of Wwhite grece, and setbe it forth.

XXIL—Capons in concys (qy).

Take capons anv rost hem vight hoot (hot), that thep be not
half » noubyg (enough), anv Hewe them to gobettes, and cast
Hem in a pot; vo (puf) thexeto clene broth, seeth hem, that thep
be tendre, TWake breve, and the self (same) broth, and vrale
it up pfeves (fogether), Take strong polwdor, and safronn, and
galt, anb cast thereto. Take aprenn (eggs), and seeth them
harbe; take out the jolkes, and heloe the whnte theceinne; take
the pot fro the fove, and cast the Wwhpte theveinne. Messe the
hltsgb; therewith, and lap the jolkes hHool, and floer it With
cloloes,

XXIIL.—Hares in talbotes (qy).

Take haves, and Heloe hem to gobettes, any seeth Hem with
the blove, unaisghed, i broth; anv whan thep buth (se)

_ 24—'Wyne greke.” This was a sweet wine, imported from Cyprus or some other
islands of the Archipelago.

25—*Pynes.” Mr. Pegge supposes the pyne to be the mulberry.

26—*Floer of canell hool,” How can it be the flour, or powder, if whole ? Query,
Hour of canell, for mace.—Pegge,

27— Powdor gynger." Called elsewhere, No, 131, white powder. The spice
ginger.

E?—‘ Tffyjnnd,‘ or ‘teysed,” as afterwards. Pulled in picees by the fingers, cal-
led ‘teezing,” No. 36. Modern luxury still retains this filthy custom, and the birds
thus lacarated are called pulled turkies, or pulled chickens.

20—* Egerlluunv_e.' The term expresses piccante dolce, n mixture of sour and
sweet; but there is nothing of the former in the composition.
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nouh (enough), cast hem in colve Wwater. Ppke and waisshe

Pt rl?nga. f!tgnlg ’(caa.fj the broth), and vratoe it thurgh (through)
stynnot (strainer), Take other blove, and cast in boplyng Wa=
ter: seeth it, and vrawe it thurgh a stynnor. Take almannuves
unblanched, Waisshe Hem, and grpnde hem, and temper it up
toith the self (same) broth, Cast al in a pot. Take opnonns,
anu pavboile hem, smpte hem small, and cast hem nto this
pot. Cast thereinne powvor=fort, bpnegar, anv galt,

XXIV.—Hares in Papdele (qy).

Take haves, parboile Hem in gove broth, @ole (eool) the
broth, and waisshe the fepssh, cast azepn (again) to gyure,
Take obleps(30), other (or) wafvouns (wafers) in stede of (o=
gepns(31), and coche (lay them) in bpsshes. Take polwdor=
Bouce, anv lap on, salt the broth, and lap onoward (upen it),
anv messe forth,

XXV.—Connynges (rabbits) in cynee (qy).

Take connpnges, and smpte hem on peces, and seeth hem
in gove broth. FMynce opnonns, and seeth hem in grece, and
in gove broth, bo (puf) thereto. Brale a [pre of brede, blove,
bpnegar, and broth, vo theveto Wwith polwbor=fort.

XXVI.—Connynges in gravey.

Take connpnges, smote hem fo pecps. Parvboile Hhem, ank
vrate Hem With a gode broth, Wwith almandes blanchew, andy
brapev, Do (put) theveinne sugar, and polwdor gonger, any
bople it, and the flessh therelwith. FFloer it With sugar, and
with polwbor gonger, anl serbe fovth.

XXVIL.—Chykens in gravey.

7 ﬂtIi;t&z chpkens, anb secbe in the same manner, and sevbe
orin.

XXVIIL.—Fylettes of galyntyne(32).

Take tolettes of pork, anb vost hem Halt pnolvh (enough),
smpte hem on pecns. MDrale (make) a [por (miwture) of breve

—

30—*Obleys.” A kind of wafer, otherwise called nebulee. Our ancestors were
very fond of these little compositions of flour, sugar, and eggs, and formerly there
was an office at court stiled the wafery, the officers of which were solely employed

in making wafers for the royal palate. Royal Household Estab, p. 72. We seem
to have learnt the art of making wafers from the French.

31—*Loseyns.” A lozenge is interpreted by Cotgrave, ¢u little square cake of
prmtrrml }lﬂrhﬂ, flonr,” &ec.— Pegge. E‘L"hllﬂl—lﬂ}_‘fﬁ, at this {Iqu, call those little
round cakes, composed of treacle, or brown sugar, and a little flour, baked, lo-
zenges. At great fensts, these were sometimes covered with gold. Lel. Coll p. 227,

32— Fylettes of galyntyne.® Fillets of galyntyne, Galyntyne seems to have been

a preparation in which the galingale, or long-rooted cyperus, was a predominant
ingredient.— Pegge,
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any Glove, and broth, anv binegar, and o (put) thereinne.
Seeth b1't well, ant o thereinne polovor, and salt, ant messe
1t forth.

XXIX.—Pigqges in sawse sawge (sage sauce).

Tatke pigges pshalvid (sealded), and quarter hem, anv geeth
hem in water and salt; take hem and lat hem Kele (cool).
Take pavsel, salge, anv grynde it With brede and jolkes of
apren, harve psove (boiled), Wemper it up With binegar sum=
what thpk, and lap the ppages in a bessell, and the selwe
(figuor) onolward (upon them), and serhe 1t fovth.

XXX.—Sawse Madame.

Take satoge, pavsel (parsley), psope (hyssop), andy sabrap,
quinces and peers, gavlek and grapes, and fplle the gees
thevelith; and solve the fole that no greece come oute; and
roost hem wel, anv kepe the grece that fallith theveof. Take
galpntpne and grece, and bo (n a posspnet (posnet), AWHan
the gees buth (be) vosten pnoud) (enough), take and smyte hem
on pecps, and that tat (fhat) s Wwithinne, anb bo it in a pos=
gpnet, ant put thereinne Wwone, if it be fo thpk. Do (put) theve=
to polwdor of galyngale, polwdor=vouce, and salt, and lmglle the
saloge, and avesse the gees in visshes, and lap the sole (/-
quor) onoary,

XXXI.—Gees in hoggepot(33).

Take gees and smpte hem on peeps. Cast hem in a pot; Vo
thereto Half wpne anv half water; and vo thereto a gobe quan=
tite of opnonns and evbest (herbs),  Det it over the fove, and
cober it fast. Make a lapor (mixture) of breve and blove, and
lap it theveloith, Do theveto polwvor=fort, anv serbe it forth.

XXXII.—Carnel of pork (qy).

Take the bratonn of sopne, Parbotle it, anv grond it smale,
anb alap (miz) it up with 3olkes (yolks) of apvenn (eggs). Set
it ober the fove With white greece, and lat it not geetdh to fast.
Do (put) theveinne safronn and polwvor=fort, and messe it
forth; and cast theveinne polovor=fort, and gerve it fovth.

XXXIIL—Chykens in cawdel.

Take chpkenng anvy boile hem in gove broth, any ramme
hew up(34), Thenne take jolkes of apren (eggs), anvy the broth,
anv alpe (miz) it togedve. Do thereto polovor of gunger, and
sugar pnowh (enongh), safvonn and salt; and set it ober the
{pre Withoute bopllynge, and serbe the chykens hole (whele),
othex (or) pbhvoken (divided), and lap the sowe (liguor) onotvary.

——:

33— Gees in hngge;_mt " Geese in hoteh-potch, a kind of farrago, or galli
. -pote ima-
Sry, composed of a variety of ingredients mixed tLge:hcr. gl =~

34—Bruised, and pressed close together,
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XXXIV.—Chykens in hocchee (qy).

Take chpkenns and gealv hem. Take parsel (parsley) any
satoge, Wwithout enp other evbes; take gavlec and grapes, and
stoppe the chikens ful, anv geeth hem tn good broth, so that
thep map eselp be bopled thereinne. MAesse hem, and cast
theveto polwdor=Douce.

XXXV.—For to boile fesantes, partruches, capons.
and curlewes.

Take gove broth anb vo (put) theveto the folole; and vo theve=
to hool peper, and floer of canell (cinnamon powder) a gove
quantite, anv [at hem seeth thereloith; and messe it forth, and
then cast thereon polwbor=douce.

XXXVI.—Blank-mang (qy.)

Take capons and seeth hem, thenne take hem up. Take al=
manves blanched, Grond hem, and alap (miz) hem up Wwith
the same broth. Cast the mplk v a pot. AW aisshe s (rice)
anb o (put) thereto, anv lat it seeth. Thanne take hraton of
caponns, teeve it small, and o theveto, Take Wwhite greece, su=
gar, and salt, and cast thevetnne. Lat it seeth. Then messe
it fovth, anb florvish it with aneps in confpt, veve other whpte(35)
and with almanves frped in aple, anv serhe it forth.

XXXVII.—Blank-dessorre (qy).

Take almanbes blanched, gronde Hem, and temper Hem up
ith Wwhpte wpne, on feissh vap, with broth, and cast there=
inne floer of vps, other (or) ampbonn(36), anv Ipe (miz) it
theveloith. Take bralon of capons parouny (drayed); take su=
gav anb salt, and cast theveto, and flovish it with aneps whote.
Take a bessel pholes (gv.), and put in gafrom, and serbe it

forth.
XXXVIIL.—Morree(37).

Take almanves blanchedy, Waisshe hem, gronve Hem, any
temper Hem up Wwith veve wone, and alpe (miz) hem Wwith Hoer
of tps (rice). Do (pul) theveto ppnes ptrped, and colot it with
sanures (sandal wood). Do theveto poodor=fort, and poludor=

vouce, and salt, Messe it forth, and floer (Aourish) it With
aneps confpt whnte. ' 4 j 2

XXXIX.—Charlet (qy)-

Take pork anv geeth it wel. Weloe it smale. Cast it in a
panne. Breke aprenn (eggs), and vo theveto, and stopny (shake)
it wel to=gpier. Put theveto coloe mplke anv gafronn, and
botle it togpuer, Salt it, and messe it fortd).

e : : -
d—*Aneys,” &c. i. e, anisced confectioned red or white, used for garnish, Pegge,

Bﬁ—‘ﬂmydn_nn." Fine wheat flour steeped in water, strained and let stand to
settle, then drained, and dried in the sun, used for bread, and in broths, Cotgrave,

37—*Morree," Probably from the mulberries used therein.—Pegge.
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XL.—Charlet yforced (qy).

Take molke and seeth it, and sopng (miz) thereith solkes
of apren (eggs), and vo (puf) thereto; and poludor of gonger,
sugar, an satronn, anv cast theveto, Take the chavlet out of
the broth, and messe it in Dpsshes, Wap the selwe (liguor) on=
oWwary (zpon if), IFloet it Wwith polwbor=douce, and serbe (t forth.

XLI— Cawdel ferry (qy)-

Take floer of papndemapn (white bread) andy gode wyne;
and vralve (mingle) it togpbre, Do thereto a grete quantite of
sugar cppre, or honp clarifiev; and vo theveto safronn. Boile
it, and Wwhan it (s boiled, alpe (mia) it up with 3olkes of apren,
anv vo theveto salt, and messe it forth, anv lap theveon sugar
anu polodov gpnger,

XLIT.—Jusshell(38).

Take breve pgrated, and apren, and swpng it togpdre; Vo
theveto safronn, salge, and salt, and cast broth theveto,
LWoile i, anb messe it forth.

XLITL.—Jushell enforced (with meat in it).
Take anv vo thereto as to @havlet pforced, and secbe it fortd.

XLIV.—Mortrews(39).

Take hennes and pork, and geeth hom fogpire, Take the
Inve (flesh) of hennes and of the pork, and Hhewe it small, anl
grinde it all to boust. Take breve pgrated, and vo thereto, anl
temper it With the self broth, and alpe it With 3olkes of apren,
anb cast theveon polwder=fort; boile tf, and o thevein pololer
of gpnger, sugar, safronn, anv salt, anv loke that it be stonv=
ing (stiff’), anv floev it with polwor gpnger.

XLYV.— Mortrews blank.

Wake pork and Hennes, and seeth hem ag to fore, Wray al=
manves blanched, and temper Hem up With the self (same)
broth, anv alpe (miz) the feissh With the mplke, anv Wiite foer
of tpg (rice), and boile it, and vo thevein powvor of gpnger,
gugar, and look that it be stonbong,

XLVI.—Brewet(10) of almony (of Germany).

Take conpnges ov kidvbes, and helwe Hem small on moscels
(into morsels), other (or) on pecys. Pacboile hem with the same
broth, Dralwe (make) an almannve mplke, and vo the fleissh
thevelwith, @ast theveto polwbor galpngale, and of gynger,

38—*Jusshell." A mixture of divers things.
30— Mortrews." Meat made of boiled hens, crummed bread, yolk of eggs, and

safron, all boiled together.—Speght’s Chaucer. So called, says Skinner, who
writes it moriress, becanse the ingredients are all pounded in o mortar,—Pegge.

40—DBrewet and bruet, from the French brouet, pottage or broth.—Pegge.
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toith floet of tps (rice), any colov it Wwith alkenet(41), Boile it,
anb messe it forth with sugar and polwdor=vouce.

XLVIIL.—Pejons (pigeons) ystewed.

Take pejons, and stop (stuf) hem with garlec ppplled(peeled),
any Wwith gove erbes thele (herds shred small); ant bo Hem n
an earthen pot. Cast theveto gove Hroth and wipte grece, polo=
bor=fort, safvonn, berjons (verjuice), anv salf.

XLVIII.— Loscyns (lozenges).

Take gove broth, anv vo (put it) inan exthen pot. Take foer
of papndemann (white bread) and make thereof past with wa=
tev; anb make thereof thpnne foples as paper, With a voller;
vrpe it hacve, anv geeth 1t in broth. Wake cheese ruapn(42),
grated, and lap it in disshes with powdor=douce; and lap
theveon losenns (800e (sodden), as hoole (whele) as thow mizt
(eanst); and abobe, polodor anv cheese, and so fwpse ov thrpse,
anb setbe (t forth.

XLIX.—Tartlettes.

Take pork psobe (sodden), andy gronde (druise) it small it
gafvonn, medle (miz) it With apren (eggs) anb raisons of co=
raunce, and polwdor=fort, and salt; ant make a foile (crust) of
volwhg (dough),and close the favrs ( forced-meat) theveinne. Cast
the tactletes in a panne Wwith faive Wwater boillpng anv salt,
take of the clene flessh Withoute aprem, and botle it in gove
broth. Cast thereto powdor=vouce and salt, and messe the tavt=
Ietes in vigshes, and helve (cast) the sewe (fiquor) theveonne,

L.—Pynnonade (named from the pines).

Take almanves iblanched, anv dratwe (make) them sumvell
(somewhat) thicke Wwith gove hroth, other (o) With water, and
set on the fice, anv seeth if.  @ast theveto 3olkes of apren
puraloe, Take pones pfrped in onle, other in greece, any
theveto Wwhpte polwdor=bouce, sugar and salt, and color it With
alkenet a Intel,

LI.—Rosee (from the white roses).

Take thok mplke as to fove welled (before directed). Cast
thereto sugar, a gode porcion pones. Dates pmpncey, canel,
anv polbor gnunger, and geeth if, and alpe (mix) if with Aocrs
of white rosis, and floer of vps.  @ole (cool) it, salt it, and

mesge it forth, £ thou wilt, in stede of almannve mplke, take
gloete cremes of Kpne (cows),

41—Alkenet, This is supposed to be a species of the buglos.—Pegge,

_42—‘Cheese ruayn.’ Perhaps of Rouen, in Normandy, Rouen, in French, Sig=
nifies the colour we call roan.— Pegge.
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LII.—Cormarye (qy).

Take colpanvre (coriander),cataay, smale grounven, pol=
Yot of peper, and garlec pgronve (brayed) in vede Wpne, SAevle
(mingle) all thise togpver, anv salt it. Take lopnes of pork,
ratwe, and fle of the sknn, and prpk it well with a Knpf, anv
lap it in the sawse. IKoost thereof what thou Wwilt, and Keep
that that fallith thevefrom in the rosting, and seeth it n a
%ﬂﬁﬁpﬂﬂ (pipkin), Wwith faive (clean) Droth, and serbe it forth

ith the voost anoon (immediately).

LIII.—Newe noumbles of deer.

Take noumbles (entrails) and waisshe hem clene, Wwith wa=
ter anb salt, anbd pacrboile hem in water. TWake Hem up and
vpce hem. Do Wwith hem as with other noumbles.

LIV.—Chyryse (cherries).

Take almanves unblanchev, waisshe Hem, gronde Hem,
ralwe hem up with gode broth. Do theveto thuidbe part of chi=
tpse. The stones take oute, and gronde hem smale; make a
lapov (mixture) of gobe brede, and polwbor, and salt, and o
thereto, Colov it Wwith sanvres (sandal wood) s0 that 1t map be
stonvpng (stiff), anv fovish it with aneps (aniseed) and With
chelerpes (cherries), and gtrale (scalter them) theveuppon,
anb secbe it forth.

LYV .— Payn fondew (qy.)

Take brede, and frpe it in grece, other (or) in ople; take it,
anw lap it i veve Wyne. Grpnde it with raigsons. Take Hhonp,
anv bo (t m a pot, and cast theveinne glenves (whites) of ap=
ren (eggs), Wwith a litel water, and bete it well togiver With a
skipse (slice). Set it ober the five, and boile it; and Wwhan the

atte (scum) avigith to goon (go) ober, take if abonn (off) any

ele (cool) tt; and when it (8 thus clavified, vo (put) if to the
other, Wwith sugar anb spices. Dalt it, and loke (see) it be
stonupng (stf). JFlovish it with Wwhite coliandye (coriander)
in confot (in confection),

LVI.—Fonnell (qy).

Take almanves unblanched. Gypnve hem, and vraloe Hene
up with gove broth. Take a lombe (lemd) or a kivve, andv half
tost hom, ov the thrivve (fhird) part. Smpte hym in gobbetts,
anv cast hpm to the mplke, Take smale brivves (birds) pfasted
anv pstpned (query?), and vo thereto gugar, polvor of canell,
and galt; take 3olikes of apren, harde psove (hard boiled) any
cleene a two (and eloven in two), and ppanced (pounced) With
floer of canell, and flovish the selwe, (liquor) above. Take alz
kenet foped, anv pfonveed (melted), any vroppe abobe (drop it
upon the top) With a fether, and messe it fortd.
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LVII.—Leche Lumbard (qy).

Take ratoe pork, and pulle off the skon; anb ppke (pick)
out the skpn spnelwes, and brap the pork tm a movtar with ap=
ten (eggs) valwe. 700 (put) thereto sugav, salt, rapsons, co=
rance, dates mpnced, and polodor of peper, polwdor gplofre
(cloves); and vo 1t in a blavder, and lat it seeth tull it be pnoohy;
and whan it s pnowh, kevf 1t (carve it), leshe it in likenesse
of a peskodbe (pod of a pea), anb take grete rapsons and

pnde hem in a mortar; drawe (miz) hem up With vede Wwone;

0 (put) thereto mplke of almanbes; colov it Wwith sanbers andy
gafron, and o thereto polodor of peper, and of gilofre, and
boile it, And whan it (s boiled, take polodor of canel and gon=
ger, and temper it up Wwith wyne; anv vo all thpse thinges to=
gpver, and loke that it be vennpns (#hin?); and lat it not seeth
aftev that it 18 cast togpver, and secbe it fort.

LVIII.—Salat.

Take pavsel, satoge, garlec, chibollag (young onions), leek,
borage, mpntes, porvectes (French, porrette), fenel, and ton
cressis (eresses), vely, rosemarye, purslacpe (’pum!m‘nj; [abe,
and waisshe hem clene; pike hemy, pluk hem small ith thon
(thine) honve, and myng (miz) hem wel with vale oile, Lap
on bpnegar anv salt, and secbe it forth.

LIX.—Pykes in brasey (qy).

Take ppkes and undo hem on the wombes (rip up their bel-
lies), anu waisshe hem clene, and lap hem on a toost ivne (@
roasting iron, Whenne take gode Wwpne and polovor=gpnger, and
sugar, good wone (@ good deal), and salt, and boile 1t in an
erthen panne, and mesge forth the ppke, anv lap the setoe (V-
quor) onowarch,

LX.— Furmente with porpeys (porpus).

Take clene whete, and bete it small in a mortar, and fanne
out clene the doust; thenne waigshe (wash) it clene, and boile
it tpl it be tenve, anb broun (brown), Thanne take the secunbe
mplk of almanbes, and o (pul) theveto. Woile hem togpuer til
it be stonbpng, and take the frst mplke anv alpe (miz) it up
Wwith a pene (feather), Take up the porpaps out of the fur=
?Tcgne, simlt:h[r?m -:!ayt} bemhn_lff;ghiﬁije with hoot water; and vo

atvon to the turmente, and 1f the porpaps be salt, seeth it D
bomself, anb secbe it forth, i D
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