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TO

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

S IR,

RETURN your very curious Roll

of Cookery, and 1 truft with fome In-
tereft, not full I confefs nor legal, but the
utmoft which your Debtor, from the {can-
tinefs of his ability, can at prefent afford. In-
deed, confidering your refpetable fituation in
life, and that diffufive fphere of knowledge
and {cience in which you are a&ing, it muft
be exceedingly difficult for any one, how well
furnifhed foever, completely to anfwer your
juft, or even moft moderate demands. I in-
treat the favour of you, however, to accept
for once this thort payment in lieu of better,
a 2 or
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CURIOUS ANTIQUARIAN READER.

ITHOUT beginning ab ovo on a fubjed fo

light (a matter of importance, however, to

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

r

1 If, according to Petavius and Le Clerc, the world was created
in autumn, when the fruits of the earth were both plentiful and in
the higheft perfction, the firft man had little occafion for much cu-
linary knowledge: roafting or boiling the cruder productions, with
modes of preferving thofe which were tetter ripened, feem to be
all that was neceffury for him in the way of Cury. And even after
he was difplaced from Paradife, I conceive, as many others do, he
was not permitted the ufe of animal food [Gen. i, 2¢.]; but that
this was indulged to us, by an enlargement of our charter, after
the Flood, Gen, ix, 3. But, wichout wading any turther in the
argument here, the reader is referred to Gen, ii, 8. feq. iii. 17.

feq. 23.
b amongft
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amongft the Patriarchs, as found in the Bible?, I
fhall turn myfelf immediately, and without further
preamble, to a few curfory obfervations refpefling
the Greeks, Romans, Britons, and thofe other na-
tions, Saxons, Danes, and Normans, with whom the
people of this nation are more clofely connedted.

The Greeks probably ‘derived fomething of their
{kill from the Eaft, (from the Lydians principally,
whofe cooks are much celebrated, ©) and fomething
from Egypt. A few hints concerning Cookery may
be collected from Homer, Ariftophanes, Ariftotle,
&ec. but afterwards they poflefled many authors on
the fubject, as may be feen in Athenzus®. And as
Dizeterics were efteemed a branch of the ftudy of me-
dicine, as alfo they were afterwards¢, fo many of
thofe authors were Phyficians; and 2be Cook was
undoubtedly a charater of high reputation at

Athens k.,

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

¢ Athen=zus, lib. xii. cap. 3.

¢ Athenzus, lib, xiis cap. 3. et Cafaubon. See alfo Lifter ad
Apicium, pref. p.ix. Jungerm. ad Jul. Pollucem, lib.vi. c. 10.

¢ :ee below, * Tamen uterque [Torinus et Humelbergius] heec
feripra [i. e. Apicii] ad medicinam vendicarunt,’ Lifter, praf. p. ive
Yill. 1X.

E Athenzus, p. 519. 660,

1 As



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

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

¢ Prv. Life of the Romans, p. 171, Lifter’s Prf, p. iii. but
fee Ter. An. i, 1. Cafaub. ad Jul. Capitolin. cap. g.

R Cafaub. ad Capitolin. 1. c.

i Lifter’s Praf. p. ii. vi, xil.

* Fabric. Bibl, Lat. tom. II. p. 794. Hence Dr, Bentley ad
Hor, il ferm, 8, 29, fliles it Pleudapicius, Vide Lifterum, p. iv.

b2 ifland,
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ifland, but they lived on milk and fleth’; though
it 1s exprefsly aflerted by Strabo that they had no
cheefe™ The later Britons, however, well knew
how to make the beft ufe of the cow, fince, as ap-
pears from the laws of Hoel/ Dda, A.D. 943, this
animal was a creature {o eflential, fo common and
ufeful in Wales, as to be the ftandard in rating fines,

SrCet:

Hengift, leader of the Saxons, made grand entere
tainments for king Vortigern®, but no particulars
have come down to us; and cerrainly little exquifite
can be expetted from a people then fo extremely bar-
barous as not to be able either to read or write.
¢ Barbari homines a feptentrione, (they are the words
¢ of Dr. Lilter) cafeo et ferina fubcruda victitantes,
¢ omnia condimenta adjectiva refpuerunt’®,

Some have faneied, that as the Danes imported the
cuftom of hard and deep drinking, fo they likewife
introduced the praftice of gormandizing, and that
this word itfelf is derived from Gormund, the name
of that Danith king whom /Elfred the Great pers

! Czfarde B, G.v, § 10,
m Strabo, lib.iv. p. 200. Pegge’s Effay on Coins of Cunob,
P 05 .
" Archmologia, iv. p. 61. Godwin, de Praful, p. 596, feq.
e Malmfb. p, 9. Galir. Mon, vi. 12.
P Luidter, ad Apic. p, xi, where fee more to the fame purpofe.

fuaded
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{uaded to be chriftened, and called ZEchelftane %
Now ’tis certain that Hardicnut {ftands on record as
an egregious glutton %, but he is not particularly fa-
mous for being a curious Viander 5 *tis true again, that
the Danes in general indulged exceffively in feafts
and entertainments ®, but we have no reafon to ima-
gine any elegance of Cookery to have flourithed
amongft them. And though Guthrum, the Danifh
prince, is in fome authors named Gormundus'; yet
this is not the right etymology of our Englifh word
Gormandize, fince it is rather the French Gourmand,
or the Britith Gormoed®. So that we have little to fay
as to the Danes.

1 fhall take the later Englifh and the Normans to«
gether, on account of the intermixture of the two
nations after the Conqueft, fince, as lord Lyttelton
obferves, the Englith accommodated them'elves to the
Norman manners, except in point of temperance in
eating and drinking, and communicated to them their
own habits of drunkennefs and immoderate feafting *.
Erafmus alfo remarks, that the Englith in his time

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

r Speed’s Hiftory,

* Monf, Mallet, cap. 1z,

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

® Menage, Orig. v. Gourmand,

* Lord Lyttelon, Hitt, of H. II. vol. iii. p. 49.

were
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were attached to plentiful and fplendid tables 3 and the
fame is obferved by Harrifon?., As to the Normans,
both William I. and Rufus made grand entertain-
ments 2 ; the former was remarkable for an immenfe
paunch, and withal was fo exa&, fo nice and curious
in his repafts®, that when his prime favourite Wil-.
liam Fitz-Ofberne, who as fteward of the houfchold
had the charge of the Cury, ferved him with the
fiech of a crane fcarcely half-roafted, he was fo
highly exafperated, that he lifted up his fift, and
would have ftrucken him, bad not Eudo, appointed
Dapifer immediatcly after, warded off the blow "

Dapifer, by which is ufually underftood fleward of
{he king’s boufehold ©, was a high officer amongft the
Normans; aad Larderarius was another, clergymen

¥ Harrifon, Delcript. of Britain, p. 163, 166,

= Stow, p. 102. 128. » J

* Lord Lyttelton obferves, that the Normans were delicate in
their food, but without excefs. Life of Hen, Il. vol. IIL. p. 47.
* ® Dugd, Bar. I. p.1cg. Henry II, ferved to his fon, Lord
Lyatelton, IV. p. 298,

¢ Godwin de Praful. p. 695, renders Carver by Dapifer, but this
I cannot approve. Sce Thoroton, p. 23. 28. Dugd. Bar. L. p. 441.
620, 109. Lib. Nig. p. 342. Kennet, Par. Ant. p. 119, And,
to name no more, Spelm. in voce. The Carver was an
officer inferior to the Dapifer, or Steward, and even under his con-
trol. Vide Lel. Colieét, VI. p. 2. Aund yet I find Sir Walter Manpy
when young was carver to Philippa queen of king Edward HI,
Barnes Hith, of E. 1II. p. 111. The Steward bad the name
of Dagifr, Tapprehend, from ferving up the ficlt dithy V. fupra.

then
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then often occupying this poft, and fometimes' made
bithops from itY. He was under the Dapifer, as was
likewife the Cocus Dominice Coguine, concerning
whom, his afliftants and allowances, the Liber Niger
may be confultede. It appears farther from Fleia,
that the chief cooks were often providers, as well as
dreflers, of victualsf. But Mogifler Coquine, who
was an elquire by office, {feems to have had the care
of pourveyance, A. D. 13408, and to have ncarly
correfponded with our clerk of the kitchen, having
authority over the cooks®. However, the Magnus
Coquus, Coquorum Prapofitus, Coquus Regius, and
Grans Queux, were officers of confiderable dignity in
the palaces of princes; and the officers under them,
according to Du Frefne, were in the French court
A. D. 1385, much about the time that our Roll was
made, ¢ Queuns, Aideurs, Afteurs, Paiges, Sounflleurs,
¢ Enfans, Saufliers de Commun, Saufliers devers le
 Roy, Sommiers, Poulliers, Huiffiers’ %,

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

4 Sim. Dunelm. col, 227. Hoveden, p. 46g9. Malmf. de Pont,
p- 286,

¢ Lib, Nig. Scaccarii, p. 347.

f Fleta, II. cap. 7s.

€ Du Frefne, v, Magifter,

B Du Frefne, ibid.

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

though
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though under the Cellarer®, and if he were not a
monk, he neverthelefs was to enjoy the portion of a
monk ', But it appears from Somner, that at Chrift
Church, Canterbury, the Lardyrer was the firft or
chief cook ™ ; and this officer, as we have feen, was
often an ecclefiaftic. However, the great Houfes had
Cooks of different ranks®; and manors and churches®
were often given ad cibum and ad wiétum monachorumP®,
A fithing at Lambeth was allotted to that purpofe 9.
But whether the Cooks were Monks or not, the Ma-
giftri Coguine, Kitcheners, of the monafteries, we
mav depend upon it, were always monks; and I
think they were moltly ecclefialtics elfewhere : thus
when Cardinal Otto, the Pope’s legate, was at Ox-
ford, A. 1238, and that memorable fray happened
between his retinue and the ftudents, the Magiffer
Coquorum was the Legate’s brother, and was there

k InSomner, Ant. Cant. Append. p. 36. they are under the Ha-
gifter Coguinee, whofe office it was to purvey ; and there again the
chief cooks are proveditors ; different ufages might prevail at differ-
ent times and places. But what is remarkable, the Coquinarius, or
Kitchener, which feems te anfwer to Magiffer Cogquine, is placed
before the Cellarer in Tanaer’s Notitia, p. xxx. but this may be
accidental.

1 Du Frefue, v.Coquus.

m Somner, Append. p. 36

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

* Somner, p. 4t.

r Somner, p. 36, 37. 39, {=pius,

4 Somner, 1, c.

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

r M. Paris, p4.6g.

* Dugd. Bar. L. p. 45. Stow, p. 184. M. Paris, p. 357, 517,
M, Weftm. p. 364.

¢ Lel. Collettan. VI. p. 4. feq.

w Ibid. p. g. 13.

x Compare Leland, p. 5. with Godwin de Praful. p. 695, and
fo Junius in Etymol. v. Sewer.

¥ Leland, p. 8, 9. There are now twwo yeomen of the mouth in the
king's houfehold,

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

After this hiltorical dedu&tion of the Ars coguina-
ria, which I have endeavoured to make as fhort as
poflible, it is time to fay fomething of the Roll which

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

2 Hor. 1I. Od. xiv. 28. where fce Monf, Dacier.

b Sixty-two were employed by archbithop Neville. And the hire
of cooks at archbifbop Warham’s fealt came to 231. 65 8d.

¢ Strype, Life of Cranmer, p. 451, or Lel. Coll. ut fupra, p. 38.
Sumptuary laws in regard to eating were not unknown in ancient
Rome. Erafm, Collog. p. 81. ed. Schrev. nor here formerly, fee
Lel, Coll. VI, p. 36. for 5 Ld. II,

7
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is here given to the public, and the methods which
the Editor has purfued in bringing it to light.

This vellum Roll contains 196 formule, or recipes,
and belonged once to the earl of Oxford¢. The late
James Weft efquire bought it at the Earl’s fale,
when a part of his MSS were difpofed of; and on
the death of the gentleman laft mentioned it came
into the hands of my highly-efteemed friend, the
prefent liberal and moft communicative poflefior.
It is prefumed to be one of the moft ancient remains
of the kind now in being, rifing as high as the reign
of king Richard II. &, However, it is far the largeft
and moft copious colleétion of any we have; 1 fpeak
as to thofe times. To eftablifh its authenticity, and
even to {tamp an additional value upon it, it is the
identical Roll which was prefented to queen Eliza-
beth, in the 28th year of her reign, by lord Staf-
ford’s heir, asappears from the following addrefsy or
infcription, at the end of it, in his own hand-writ-
ing : ¢ Antiquum hoc monumentum oblatum et mif-
¢ fum eflt majeftati veftree vicefimo feptimo die menfis
¢ Julij, anno regni veftri faliciffimi vicefimo viij ab

4 1 prefume 1t may be the fame Roll which Mr. Hearne men-
tions in his Lib, Nig. Scacecarii, I. p. 346. See alfo three different
letters of his to the earl of Oxford, in the Brit. Muf, in the fecond
of which he ftiles the Roll g piece of antiguily, and a very great rarity
indeed. Harl, MSS. N° 7523,

¢ See the Proem,

¢ 2 | _‘humig
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¢ humilimo veftro fubdito, veftreeq majeftati fdeliffimg
¢ E. Stafford,
¢ Heeres domus fubverfz Buckinghamienf.’ £

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

f This lord was grandfon of Edward duke of Bucks, beheaded

A. 1521, whofe fon Henry was reftored in blood ; and this Edward,
the grandfon, born about 1571, mightbe 14.01- 1§ years old whe::
he prefented the Roll to the Queen,

g Mr. Topham’s MS. has jfocas among the fith ; and fee archbl.
fhop Nevil’s Feaft, 6 E. IV. to be mentioned br:low.
B Of which fee an account below,

3 See Northumb. Book, p. 107, dand Notes.

k As to cirps, they were unknotvn i in L‘ng]’md RO FuIIer,
1‘. -:mh in "-uﬁex, p- 98, ::3. Sm-,r.* Hidt, 1::-_:.3. :

%



[ xiad J

as a very _gblle Italian critic, Latinus Latiniug, pafled
a finifter and unfavourable cenfure on certain feem~
ingly ftrange medlies, dlfguﬂmg and prepofterouns
mefles, }EhIEh we meet With in dpicius; Dr. Lifter
very fenfibly replies to his ftrictures on that head,

¢ That thefe mefles are not immediately to be rejeéed,

¢ becaufe they may be difpleafing to fome. Pluiarch
¢ teftifies, that the ancients difliked pepper and the
¢ four juice of lemons, infomuch that for a long time
¢ they only ufed thefe in their wardrobes for the fake
¢ of their agreeable fcent, and yet they are the moft
¢ wholefome of all fruits. The natives of the Wef
¢ Indies were no lefs averfe to Jalt ; and who would
¢ believe that hops fhould ever have a place in our
¢ common beverage !, and that we fhould ever think
¢ of qualifying the fweetnefs of malt, through good
¢ houfewifry, by mixing with it a fubftance {o egre-
¢ gioufly bitter ? MQ& of the American fruits are ex-
¢ ceedingly odoriferous, and therefore are very dif-
¢ gufting at firft to us Eurgpeans : on the contrary, our
¢ fruits appear infipid to them, for want of odour.
¢ There are a thoufand inftances of things, would
¢ we recolle them all, which though difagreeable to
¢ tafte are commonly affumed into our viands ; indced;
¢ cuftom alone reconciles and adopts fances which are
¢ even naufeous to the palate. Latinus Latinius there-

! The Italians ftill call the hop cattizra erba, There was a peti-
tion againft them t, H. VI. Fuller, Wurrh P- 317, &:c. Eve! iy
51.]1.3, p. 201, 469, {:{I Hunter,

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

And fo Horace to the {ame purpofe :

¢ Tres mihi convive prope diffentire videntur,

¢ Pofcentes vario multum diverfa palato.

¢ Quid dem? quid non dem? renuis tu quod jubet
¢ alter. ' |

€Quod petis, id fane eflt inviflum acidumque

¢ duobus.
Hor. II. Epit. ii,

And our Roll {ufficiently verifies the old obfervation
of Martial — ingeniofa gula ¢ft.

Our Cooks again had great regard to the eye, as
well as the tafte, in their compofitions ; flourifbing
and flrewing are not only common, but even leaves of
trees gilded, or filvered, are ufed for ornamenting
mefles, fee N° 175" As to colpurs, which perhaps
would chiefly take place in futtleties, blood boiled
and fried (which feems to be fomething fingular)
was ufed for dying black, r3. 141, faffron for yel-

m Lifter, Praf, ad Apicium, p. xi.

» So we have lzengs of golde. Lel. Colled. IV, p. 227. and a
wild boar’s head gylr, p. 204. A peacock with gyt weh. VI, p. 6,
Leche Lambart g vit, ibid, :

low,
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low, and fanders for red°. Alkenet is alfo ufed for
colouring ’, and mulberries 9 ; amydon makes white,
68 : and turnefole * powias there, but what this co-
Jour is the Editor profefles not to know, unlels it be
intended for another kind of yellow, and we fhould
read jownas, for jauluas, orange-tawney. It was for
the purpofe of gratifying the fight that fotiltees were
introduced at the more folemn feafts. Rabelais has
comfits of an hundred colours.

Cury, as was remarked above, was ever reckoned
a branch of the Art Medical ; and here I add, that
the verb curare fignifies equally to drefs viftuals®, as
to cure a diftemper ; that every body has heard of
Dottor Diet, kitchen phyfick, &c. while a numerous
band of medical authors have written de ¢ibis et ali-
mentis, and have always clafled diet among the zon-
naturals ; fo they call them, but with what propriety
they beft know. Hence Junius ¢ Alore: Greecis eft
¢ vitus, ac fpeciatim certa vitds ratio, qualis a Me-
¢ dicis ad tuendam valetudinem preefcribitur ! Our

® N°®68. zo0. 58. See my friend Dr, Percy on the Northumber-
lard-Book, p. 415. and MS Ed. 34,

P N? 47. 51. 84,

% N°g3. 132, MS Ed. 37.

* Perhaps Turmerick. See ad loc.

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

* Junii Etym, v.Diet,

Cooks
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Cooks exprefsly tell us, in their proem, that their
work was compiled ¢ by aflent and avyfement of
¢ maifters of phifik and of philofophie that dwellid
¢ in his [the King’s] court’” where pbifik is ufed in the
fenfe of medecine, phyficus being applied to perfons
profefling the Art of Healing long before the 14th
century ¥, as implying fiich knowledge and {kill in all
Kinds of natural fubltances, conftituting the maferia
medica, as was neceflary for them in pratice. At the
end of the Editor’s MS. is written this rhyme,
Explicit coquina que eft optima medicina *.

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

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

¢ Reginaldus Phificus. M. Paris, p. 410. 412.573. 764. Etin
Vit. p. 94. 103. Chaucer’s Medicus is a doctor of phifick, p. 4.
V. Junii Etym. voce Phyfician. For later times, v. J. Roflus, p. 93.

x That of Donatus is more modeft ¢ Culina medicinz famulatrix
¢ eft.

y Lel. Colle&.IV. p. 183. ¢ Diod, Siculus refert primos Agypti
Reges victum quotidianum omnino fumpfifie ex medicorum pra-
fcripto.” Lifter ad Apic. p. ix,

1 compo-
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compofitions, meer olios and gallimawfreys, that they
feem removed as far as poflible from the intention of
contributing to health ; indeed the mefles are fo re-
dundant and complex, that in regard to herbs, in
N° 6, no lefs than ten are ufed, where we thould now
be content with two or three: and fo the fallad,
N° 46, confifts of no lefs than 14 ingredients, The
phyficians appear only to have taken care that no-
thing diretly noxious was fuffered to enter the forms.
Howevér, in the Editor’s MS. N° 11, there is a
préfeription for making a colys, 1 prefume a cullis, or
invigorating broth ; for which fee Dodfley’s Old Plays,
vok Ik 124: voli V. 148. wol. VI. 354. and the
feveral plays mentioned in a note to the firit mentioned
paflfage in the Edit. 17802,

I obferve further, in regard to this point, that the
quantities of things are feldom fpecificd *, but are too
much left to the tafte and judgement of the cook,
who, if he fhould happen to be rath and inconfide-
rate, or of a bad and undiftingunithing rtafte, was ca-
pable of doing much harm to the guefls, to invalids
efpecially.

Though the cooks at Rome, as has been already
noted, were among(t the lowelt flaves, yet it was not
fo more anciently ; Sarah and Rebecca cook, and fo

% See allo Lylie’s Euphues, p. 282. Cavendifh, Life of Wolfey,
p- 151, where we have callis, mald; Cole’s and Lytleton’s Dict
and Junit Etymolog. v. Collice.

a See however, N° 191, and Editor’s MS 11, 7,
d do
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do Patroclus and Automedon in the ninth Iliad. Tt
were to be wifhed indeed, that the Reader could be
made acquainted with the names of our mafler-cooks,
but it is not in the power of the Editor to gratify him
in that; this, however, he may be affured of, that as
the Art was of confequence in the reign of Richard,
a prince renowned and celebrated in the Roll®, for
the fplendor and elegance of his table, they muft
have been perfons of no inconfiderable rank : the
king’s firft and fecond cooks are now efquires by their
office, and there is all the reafon in the world to be-
lieve they were of equal dignity heretofore®. To fay
a word of king Richard: he is faid in the proeme to
have been ¢ aconted the belt and ryalleft vyand [cu-
¢ riofo in eating] of all efté kynges.” This, how-
ever, mufl reft upon the teflimony of our cooks, fince
it does not appear otherwife by the fuffrage of hiftory,
that he was particularly remarkable for his nicenefs
and delicacy in eating, like Heliogabalus,  whofe
favourite difhes are faid to have been the tongues of
peacocks and nighringales, and the brains of parrots
and phealants*; or like Sept. Geta, who, according
to Jul. Capitolinus€, was fo curious, fo whimfical,
as to order the difhes at his dinners to confift of things
which all began with the fame letters. Sardanapalus

® Vide the proeme,

€ See above.

4 Univ. Hift. XV. p, 352, ¢ Elopus pater linguas avium huma.
¢ na vocales lingua cenavir; filius margaritas,” Lifter ad Apicium,
P: Vil :

¢ Jul. Capitolinus, c. 3, e

agaml
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again, as we have it in Athenzus’, gave a premium to
any one that invented and ferved him with fome novel
cate; and Sergius Orata built a houfe at the entrance
of the Lucrine lake, purpofely for the pleafure and
convenience of eating the oyfters perfetly freih.
Richard I1. is certainly not reprefented in ftory as
refembling -any fuch epicures, or capricciofo’s, as
thefes. It may, however, be fairly prefumed, that
good living was not wanting among the luxuries of
that effeminate and diffipated reign.

My next obfervation 1s, that the mefles both in the
Roll and the Editor’s MS, are chiefly foups, potages,
ragouts, hathes, and the like hotche-potches ; entire
joints of meat being never ferved, and animals, whe-
ther fifh or fowl, feldom brought to table whole, but
hacked and hewed, and cut in pieces or gobbets®;
the mortar alfo was in great requeflt, fome mefles
being actually denominated from it, as mortrews, or
morterelys, as in the Editor’s MS. Now in this ftate
of things, the general mode of eating muft either
have been with the fpoon or the fingers; and this
perhaps may have been the reafon that fpoons be-

£ Athenzus, lib. xii. c. 7. Something of the fame kind is re-
lated of Heliogabalus, Lifter Pref. ad Apic. p. vii.

t To omit the paps of a pregnant fow, Hor. 1. Ep, xv. 4o.
where fee Monf. Dacier; Dr. Fuller relates, that the tongue of
carps were accounted by the ancient Roman palate-men moft delici-
ous meat, Worth, in Suffex. Sece other inftances of extravagant
Roman luxury in Lifter’s Preef. to Apicius, p. vii,

B See, however, N° 33, 34, 35. 146.

d 2 came
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came an ufval prefent from goffips to their god-chil-
dren at chriftenings; and that the bafon and ewer,
for wathing before and after dinner, was introduced,
whence the ewerer was a great officer ¥, and the ewery
is retained at Court to this day'; we meet with da-
mafke wwater after dinner ", 1 prefume, perfumed;
and the words ewer, &c. plainly come from the Saxon
efe, or French eau, water,

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

i The king, in Shakefpeare, Hen. V1I1. at iv. fc. 2. and 3. calls
the gifts of the fponfors, fpoons, Thefe were ufually gilr, and, the
figures of the apoftles being in general carved on them, were called
apofile fpoons. See Mr. Steevens’s note in Ed. 1578, vol. VIL p. 312,
alfo Gent, Mag. 17068, p. 426.

k- Lel, Colle. 1V, p. 328. VI p. 2.

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

w ]bid. VI pas. 18,

" They were not very common at table among the Greeks. Cafaub,
ad Achenzum, col, 278. but fee Lel. Coll. V1. p. 7.

o Leland, Collectan. VI, p. 2. Archbithop Warham alfo had his
carver, ibid. p.18. See alfo, IV, p. 236. 240. He was a great
officer. Northumb, Book, p. 443.

tifed,
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tifed, and the proper terms devifed. Wynken de
Worde printed a Book of Kervinge, A. 1508, where-
in the faid terms are regiftered P, ¢ The ufe of forks
¢ gt table, fays Dr. Percy, did not prevail in Eng-
¢ land till the reign of James I. as we learn from a
¢ remarkable paflage in" Coryat ¥ ; the paffage is in-
deed curious, but too long to be here tranfcribed,
where brevity is fo much in view ; wherefore I {hall
only add, that forks are not now ufed in fome parts
of Spain®. But then it may be faid, what becomes of
the old Englith hofpitality in this cafe, the roa/l-beef
of Old England, fo much talked of? I anfwer, thefe
bulky and magnificent dithes muft have been the pro-
du& of later reigns, perhaps of queen Elizaberh’s
time, fince it is plain that in the days of Rich.IL
our anceftors lived much after the French fafhion,
As to bofpitality, the houfeholds of our Nobles
were immenfe, officers, retainers, and fervants, being
entertained almoft without number ; but then, as ap-
pears from the Northumberland Book, and afrerwards
from the houfchold eftablithment of the prince of
Woales, A. 1610, the individuals, or at leaft fmall
parties, had their quantum, or ordinary, ferved out,
where any good ceconomy was kept, apart to them-
felves®. Again, we find in our Roll, that great quan-

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

4 Dr. Percy, 1. c.

* Thicknefle, Travels, p. 260,

* Dr. Birch, Life of Heury prince of Wales, p. 457. feq.

3 tities
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tities of the refpetive viands of the hathes, were
‘often made at once, as N® 17, Take hennes or conynges.
‘24, Take bares. 29, Take pysges. And 31, Take
-gees, &c.  So that hofpitality and plentful houfe-
keeping could juft as well be maintained this way, as
-by the other of cumbrous unwieldy mefles, as much
as 2 man could carry.

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

Butter is little ufed. ’Tis firft mentioned N° 87,
and occurs but rarely after'; ’tis found but once in
the Editor’s MS, where it is written boter. The
ufual fubftitutes for it are oil-olive and lard; the
latter is frequently called grees, or :grfcf, or white-
grece, as N° 18. 193. Capons in Greafe occur in
Birch’s Life of Henry prince of Wales, p. 459, 460.
and fee Lye in Jun. Etym. v. Greafie. Bifthop Pa-
trick has a remarkable paflage concerning this article:
¢ Though we read of cheefe in Homer, Euripides,
¢ Theocritus, and others, yet they never mention
¢ butter : nor hath Ariftotle a word of it, though he
¢ hath fundry obfervations about cheefe: for butter

t N° g1, 92, 160,
f was
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* was not a thing then known among the Greekss
¢ though we fee by this and many other places, it was
¢ an ancient food among the eaftern people®.” The
Grecks, I prefume, ufed cil inftead of it, and butter
in fome places of fcripture is thought to mean only
cream *.

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

Ale is applied, N° 113, et alibi; and often in the Edi-
tor’s MS. as 6, 7, &c. Itis ufed inftead of wine, N° 22,
and fometimes along with bread in the Ediror’s MS.”
Indeed it is a current opinion that brewing with hops
was not introduced here tll the reign of king
Henry VIIl.2  Bere, however, is mentioned A.

15044

Wine is common, both red, and white, N° 21. 53.
37. This article they partly had of their own growth ®,
and partly by importaticn from France ¢ and Greece .

 Bifthop Patrick on Genefis xviii, 8.
* Calmet, v, Butter, So Judges iv. 19, compared with v. 25.
Y 1. N° 13, 14, 15,
= Swow, Hift. p. 1038,
* Lel. Coll. VL. p. 30. and fee Dr., Percy on Northumb. Book,
P 414 :

® Archzologia, I. p. 319. IIL p. ¢3.

¢ Barringtons Obferv, on Statutes, p, 209. 252. Edit. 3d. Are
chzolog. I. p. 350. Fitz-Stephen, p. 33. Lel. Coll, VL p. 14.
Northumb. Book, p. 6. and notes,

4 N z0. 64. 99.

They
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They had alfo Rhenithe, and probably feveral other

forts. The vynegreke is among the {weet wines in a
MS of Mr. Aftle.

Rice. As this grain was but little, if at all, culd-
vated in England, it muft have been brought from
abroad. Whole or ground rice enters into a large
number of our compofitions, and refmolle, N° 96, is a
direct preparation of it.

Alkenet. Anchufa is not only ufed for colouring,
but aifo fried and yfondred, 62. yfondyt, 162. i.es
diffolved, or ground. ’Tis thought to be a fpecies
of the buglss.

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

¢ N° g9.
f Fun, Mon. p. 624,
whencg
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whence the Englifh, Italians, French, and Germans,
have apparently borrowed their refpeftive names of
it. The Romans were well acquainted with the drug,
but did not ufe it much in the kitchen & Pere Cal-
met fays, the Hebrews were acquainted with anife,
ginger, faffron, but no other {pices ®.

Pynes. There is fome difficulty in enucleating the
meaning of this word, though it occurs fo often. It
is joined with dates, N°20. 52. with honey clarified,
63. with powder-fort, faffron, and falr, 161, with
ground dates, raifins, good powder, and falt, 186. and
laftly they are fried, 38. Now the dith here is morree,
which in the Editor’s MS. 37, is made of mulberries
(and no doubt has its name from them), and yetthere
are no mulberries in our difh, but pynes, and there-
fore I fufpect, that mulberiies and pynes are the fame,
and indeed this fruit has fome reiemblance to a pynes
cone. I conceive pynnonade, the dith, N° 51, to be
fo named from the pynes therein employed; and
quzre whether pyner mentioned along with powder-
fort, faffron, and falt, N° 155, as above in N°® 161,
thould not be read pynes. But, after all, we have
cones brought hither from Italy full of nuts, or ker-
nels, which upon roafting come out of their capfula,
and are much eaten by the common people, and thefe
perhaps may be the thicg intended.

2 Dr. Lifter, Pr=f. ad Apicium, p. xii.
¥ Calmets Diét. v, Eating,
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Honey was the great and univerfal {fweetner in re-
mote antiquity, and particularly in this ifland, where
it was the chief conflituent of mead and metkegiin,
It is faid, that at this day in Pal¢fline they ufe honey
in the greateft part of their ragouts’.  Our cooks had
a method of clarifying it, N° 18. 41. which was
done by putting 1t 1 a pot with whites of eggs and
water, beating them well together; then fetting it
over the fire, and boiling it; and when it was ready
to boil over to take it and cool it, N° 50." This I
prefume is called ¢lere boiey, N° 151.  And, when
honey was fo much in ufe, it appears from Barnes that
refining it was atrade of itfelf .

Sugar, or Sugur !, was now beginning here to take
place of honey ; however, they are ufed together,
IN° 67. Sugar came from rthe Indies, by way of
-Damafcus and Aleppo, to Venice, Genoa, and Pifa,
and from thefe laft places tous ™. It is here not only
frequently ufed, but was of various forts, as ¢ypre,
No41. 99. 120. named probably from the ifle of
Cyprus, whence it might either come dire&ly to us,
or where it had reccived fome improvement by way
of refining. There is mention of dlanch-powder or

i Calmet. Di&. v, Meats.

% Barnes, Hift, of E. III, p. 111,

* N° 7o, Ediror's MS. 17. alibi.

™ Moll, Geogr. 1. p. 130. Harris, Coll, of Voyages, I p. 874.
Ed, Camplell,

aohite
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white fugar, 132. They, however, were not the

fame, for fee N°193. Sugar was clarified fometimes
with wine ",

 Spices. Species. They are mentioned in general
N° 133, and whole fpices, 167, 168, but they are
more commonly fpecified, and are indeed greatly
ufed, though beéing imported from abroad, and from
fo far as Italy or the Levant (and even there muft be
dear), fome may wonder at this: but it fhould be
confidered, that our Roll was chiefly compiled for the
ufe of noble and princely tables; and the fame may
be faid of the Editor’s MS. The ipices came from
the fume part of the world, and by the fame route,
as fugar did. The fpicery was an ancient department
at court, and had its proper officers.

As to the particular forts, thefe are,

Cinamon. Canell. 14. 191. Canel, Editor’s MS,
10. Ranell, ibid. 32. is the Italian Canella. Sce
Chaucer. We have the flour or powder, N° zo. 62.
See Wiclif. It is not once mentioned in Apicius.

Macys, 14. 121. Editor’s MS. 10. Maces, 134.
Editor’s MS. 27. They are ufed whole, N° 158.
and are always exprefled plurally, though we now
ufe the fingular, mace. See Junii Etym.

B N® 20,.148:
e 2 Clove:.
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Cloves, N° 20. Dithes are flourifhed with them,
22. 158, Editor’s MS, 10. 27. where we have clowys
gylefres, as in our Roll, N° 194. Powdour gylofre
occurs 65. 191, Chaucer has ¢lowe in the fingular,
and fee him v. Clove-gelofer,

Galyngal, g0. and elfewhere, Galangal, thelong
rooted cyperus®, is a warm cardiac and cephalic. It
is ufed in powder, 30. 47, and was the chief ingre-
dient in galentine, which, 1 think, took its name
from 1t.

Pepper. It appears from Pliny that this pungent,
warm feafoning, fo much in efteem at Rome?, came
from the Eaft Indies9, and, as we may fuppofe, by
way of Alexandria. We obtained it no doubrt, in
the 14th cenwury, from the fame quarter, though not
exaltly by the fame route, but by Venice or Genoa,
It is ufed both whole, N° 35, and in powder, N° 83,

And long-pepper occurs, if we read the place rightdy,
in N° 191.

Ginger, gyngyn. 64. 136. alibi. Powder 1s ufed,
17, 20. alibi, and Rabelais IV. c. 59. the white

o Gloffury to Chaucer, Sce the Northumb. Bnuk p 415 and 19

alfo Quincy’s Difpenf, and Brookes’s Nat. Hift, of Végetables,
p Lifter, Pref. ad Apicium, p. xii.

9 Plinius, Nar, Hift, XII, cap. 7,
powder,
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powder, 131, and it is the name of a mefs, 139.
queere whether gyngyn is not mifread for gyngyr, for
fee Junii Etym. The Romans had their ginger from
Troglodytica *.

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

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

Noix mufcadez, 191. nutmegs.

The caraway is once mentioned, N° 53. and was
an exotic from Cariz, whence, according to Mr. Lye,
it took its name : ¢ funt {femina, inquit, carr: vel carrei,
f fic diti a Caria, ubi copiofiiime nafcitur *.’

Powder-douce, which occurs fo often, has been
thought by fome, who have juft peeped into our Roll,
to be the fame as fugar, and only a different name
for it; but they are plainly miftaken, as is evident
from 4%. 51. 164. 165. where they are mentioned
together as different things. In fhort, I take powder-
douce to be cither powder of galyngal, for fee Edi-
tor’s MS II. 20. 24, or acompound made of fundry

* Bochart. 1IN, col. 332,
* See our Glofl, voce Greynes,
¥ Lye, in Junii Etymelog.
aromatic
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aromatic {pices ground or beaten fmall, and kept
always ready at hand in fome proper receptacle. It
is otherwife termed grod powders, 83. 130. and in
Editor’s MS 17. 37. 38 % or pewder [imply, N° 169,
170. White powder-douce occurs N° 51, which feems
to be the fame as blanch-powder, 132. 193. called
blaynfbe powder, and bought ready prepared, in Nor-
thumb. Book, p. 19. It is fometimes ufed with
powder-fort, 38. 156. for which fee the next and
lait article.

Powder-fort, 10. 11. feems to be a mixture like-
wife of the warmer fpices, pepper, ginger, &ec. pul-
verized : hence we have powder-fort of gynger, other
of canel, 14. It i1s called flrong powder, 22. and
perhaps may fometimes be intended by good pozeders.
It you will {fuppofe it to be kept ready prepared by
the vender, it may be the powder-marckant, 113.
118. found joined in two places with powder-douce.
This Speght fays is what gingerbread is made of 3 but
Skinner difapproves this explanation, yer, fays Mr,
Usrry, gives none cf hLis own.

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

® But fee the next article,

-Th::-.
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The common language of the formule, though
old and obfolete, as maturally may be expected trom
the age of the MS, has no other difficulty in it but
what may eafily be overcome: by a fmall degree of
pra&ice and application * : ~however, for the further
illuftration of this matter, and the {atisfaétion of the
curious, a fac Ji Jimile of one of the recipes is repre-
fented in the annexed plate. If here ‘and rhere 2
hard and uncouth term or expreffion may occur, fo
as to ftop of embarrafs the lefs ‘expert, pains have
been taken to explain them, either in the annotations
under the text, or in the Index'and GlofTary, for we
have given it both ritles, as intending it fhould anfwer
the purpofe of both ¥.  Now in forming this alpha-
bet, as it would have been an endlefs 't'l';'ing to have
recourfe ‘to all our gloffaries, now fo- mimerous, ‘we

“have confined ourfelves, except perhaps in fome few
inftances, in which the authorities are always men-
tioned, to certain contemporary writers, fuch as the
Editor’s MS, of which we fhall fpfz;ak more particu-
larly hereafter, Chaucer, and Wiclif; with whom
we have affociated Junius’ Erymologicon Anglicanum.

- ® Doing, hewing, hacking, grynding, kerving, &c. are eafily
underftood,

Y By combining the Index and GlofTiry togerher, we have had an
opportanity of c‘uudatmn fome terms more at large thun could con-
venicntly be done in the notes.  We have allo caft the Tadex to the
Roll, and that to the Editor’s M5, into one alphaber ; diftinguith-
ing, however, thelatter trom the former.

As
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As the abbreviations of the Roll are here retained,
in order to eftablith and confirm the age of 1t, it has
been thought proper to adopt the types which our
printer had projected for Domefday-Book, with which
we find that our characters very nearly coincide.

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

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

Now in regard to the helps I mentioned ; there is
not much to be learnt from the Great Inthronization-
fealt of archbifhop Robert Winchelfea, A. 1295,
even if it were his ; but I rather think it belongs to
archbithop William Warham, A. 1504 Some ufe,
however, has been made of it.

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

The Great Feaft at the Inthronization of George
Nevile archbithop of York, 6 Edward IV. is
printed by Mr. Hearne¢, and has been of good
{ervice.

3 In Dr. Drake’s edition of archbithop Parker, p. Ixiii. it is
given to archbifhop Winchelfea: but fee Mr. Battely’s Append. to
Lantuaria Sacra, p. 27. or the Archzologia, 1. p.330. and Le-
land’s Collettanea, V1. p. 30, where it is again printed, and more at
large, and aferibed to Warham. :

® Thorne, Chron. inter X Script. Col. zo10. or Lel. Colleét,
VI. p. 34 Ed. 1770.

© Leland, Collect. VI, p. 2. See alfo Randle Holme, III. p. 77.
Bithop Godwin de Przeful. p. 6g5. Ed. Richardfon; where there
are fome confiderable variations in the mefles or fervices, and he and
the Roll in Leland will correct one another,

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

The Lenten Inthronization-feaft th archbifthop
William Warham, A. 1504°% given us at large by
Mr. Hearne f, has been alfo confulted.

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

There is alfo a Royal Feaft at the wedding of the
earl of Devonthire, in the Harleian Mifc. N° 279,
and it has not been neglelted.

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

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

4 Vol, IV. p. 2206.
e See firft paragraph before.
f Leland's Collett. VI. p. 16.

¢ Hclme, Acad. of Avmory, III p. 81.
I muft
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I muft not omit my acknowledgments to my ledrned
friend the prefent dean of Carlille, to whom I ftand
indebted for his ufeful notes on the Northumberland-
Houfehold Book, as alio for the book itfelf.

Our chief affitance, however, has been drawn from
a MS belonging to the Editor, denoted, when cited,
by. the fignature MS. Ed. - Itis a vellam mifcellany in
fmall quarto, and the part refpecling this fubje&
confifts of ninety-one Englith recipes (or nyms) in
cookery. Thefe are difpofed into two parts, and are
intituled, € Hic incipiunt univerfa fervicia tam de
¢ carnibus quam de piffibus.” *  Tte fecond part, re-
lates to the drefling of fifh, and other lenten fare,
though forms are alfo there intermixed which proper-
ly belong to flefh-days. This leads me to obferve,
that both here, and in the Roll, mefles are fometimes
accommodated, by making the neceffary alterations,
both to fleth and fith-days.! Now, though the fub-
jeéts of the MS are various, yet the hand-writing is
uniform; and at the end of one of the tralls is added,
¢ Explicit mafla Compoti, Anno Dni M!® CCCre
¢ oltogefimo primo ipfo die Felicis et Auda&i.’ %, 1. e.
30 Aug. 1381, in the reign of Rich. Il. The lan-
guage and orthography accord perfectly well with
this date, and the colle&ion is confequently contem-
porary with our Roll, and was made chiefly, though

b Tt is pifius again in the tisle to the Second Part,

¥ No7. 84. here N° 17. 3¢. 97.

k In the common calendars of our miflils and breviaries, the
latter faipt is called Adauus, but in the Kalend, Roman. of Joh.
Fronto, Paris 1652, p. 126, he is written 4wdaifus, as here; and

« fee Martyrolog. Bede, p. 414.
not
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not altogether, for the ufe of great tables, as appears
from the furgeon, and the great quantity of venifon
therein prefcribed for.

As this MS is fo often referred to in the anno-
tations, gloffary, and even in this preface, and is a
compilation of the fame date, on the fame fubject,
and in the fame language, it has been thought advife-
able to print it, and fubjoin it to the Roll; and the
rather, becaufe it really furnifhes a confiderable en-
largement on the fubjedt, and exhibits many forms
unnoticed in the Roll.

To conclude this tedious preliminary detail, though
unqueltionably a moft neceflary part of his duty, the
Editor can fcarcely forbear laughing at himfelf, when
he refle@®s on his paft labours, and recolleéts thofe
Iines of the poet Martial ;

Turpe eft difficiles habere nugas,
Et ftoltus labor cft ineptiarum. II. 86.

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

2 THE



FORME o7y C{TRYV.

» » « fome * of cury ® was compiled of the chef Maist Cok
of kyng Richard the Secunde kyng of . nglond ¢ aftir the
Conqueft. the which was aconted j:-" beft and ryalleft

vyand<of alle cfte. }fng f and it was copiled by aflent and

* This is a Kind of Preamble to the Roll. A fpace is left for the
initial word, intended to be afterwards written in red ink, and pres
fumed to be Dis. Fome, the lincola over it being either cafually
omitted; or fince obliterated, Means form, written FOme below;
and in N° 195,

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

© ynglond. E was intended to be prefixed in red ink. Vide
Note * and .

4 p. This Saxon letter with the power of ¢, is ufed almoft per-
petually in our Roll and the Ediwor’s M. Every one may not
have adverted to it ; hut this charaﬂe: 1s the ground of our prefent
abbreviations y the, y that, y this, &c. the y in thefe cales being
evidently only an altered and more modern way of writing p:

¢ vyand. This word is to be underftood in the concrete, quaff
-#Jrandcr, a curious epicure, an Apicius. V. Preface,

 cfté ynges, Chriftian kings. X being to be
wards (vi note * and ©) in red ink.

A

inferted afrers
Chaucer, v, chriften.

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

e
[

mecte p hym luft for to have.

or ™ to make gronden benes. . .. ... . 1.
Eiorto make.drawen-benes. ¥ 570 Ui oes STe syl
O IO Ke oTeWEL TOTCCe ~ 2t s s F1 s
aboches 1n potage. « @« « « o« ¢ o s o o IIIL,

S B

apesinpﬂtage.. e T e S s )

b=

D‘I’TI"EDFF].E{EI].iiiiiI--ti'lra-?lg

tand. Read of

b Phifik. V. Preface.

i Sotiltees. Devices in pafte, wax, and confectionary ware ; re-
viving now, in fome meafure, in our grander deferts. V. Index,

k bath, Be, or are. V. Index,

! fewing. Following; from the French. Hence our enfue writ-
ten formerly emjétv. Skelton, p. 144; and enfexv, Ames Typ.
Ant. p, 9.

% F is omitted for the reafon given in note %

hebolas.
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For to make gronden Benes *. 1.

T’LKE benes and dry he 1 a noft®or in an Ovene

and hulle hé wele and wyndewe © out J:a hulk
and wayfhe he clene a do he to feep in gode broth ¢
a cte he w Bacon,

For to make drawen Benes. TT1e

Take benes and feep he and grynde hem 1 a mori®
and drawe hem up""*:v gode broth 2 do Oynols in
the broth grete mynced¢a do f: to and cold it with
Safron and ferve it forth.

2 Gronden Benes. Beans ground (y grond, as N° 27. 53. 105.)
fiript of their hulls. This was a difh of the poorer houfeholder,
as alfo 1s 4 and 5, and fome others,

banoft. An oft, or kiln. Vide Gloffl, woce O,

© wyndewe., Winnow.

4 gode broth. Prepared beforehand.

¢ mort’. Mortar.

f drawen hem up. Mix them.

& grete mynced.  Giofsly, not too fmall.

B 2 For
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Safron and Salt and meffe it f;::-rth with Pgwd;}f donces
9
In the wife *make of Pafturnak *and skyrwat v.

Elu:-‘w;:J *of Flefsh. VI.

.I.}
Take Borage. cool?. langdebef ?. pfel2, bet. orage®.
J
anance ¢, violet?, faway® and fenkelf. and whane

pey buth fode: prefle hem wel fmale. caft hem in gode
broth @ feep hé. and sue hem forth,

Hebolace &, ViI.

Take Oynons and erbes and hewe hem {mall and
4 u
do p to gode broth. and aray "it asp dideft caboch.

* in the wife, 7. ¢. in the fame manner. Se/for fame, feems to be
cafually omitted. Vide N° 11 and 122,

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

¥ fkyrwates, for fkirrits or fkirwicks,

x Bowtes. Lowtes, No 88, where, in the procefs, it is Rowtes,
Quere the meaning, as"Roots does not apply to the matter of the
Recipe. In N° 73 it is written owres, ¥ Cole, or colewort.

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

* Perfel. - Parfley.

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

¢ anance. Forté Avens. V. Avens, in Glofl.

4 The leaves probably, and not the flower.

¢ Savory. f Fenkel, Fennil.

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

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

B aray., Drefs, fet it out,

1f
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If pey be in fyfsh day. make®on the fame mang*
with wat and oyle. and if it be not in Lent alye'it
with zolkes of Eyren™. and drefle it forth and caft
]4: to PGWde douce.

Gourdes in Potage. VIII.

Take young Gowrd pare hem and kr:rue " hem on
pecys. caft hem in gode broth. and do ]) to a gode
ptye° of Oynnns mynced. take Pork foden. grynd it

9
and alye it p w and wip zolkes of ayren. do ]:' to

fafron and falt. and mefle it forth with pawd"{; douce.

Ryfe ® of Flefh. I1X.

Take Ryfe and waifthe hem clene. and do he in
erthen pot with gode broth and lat hem feep wel.
afterward take Almand mylke 2 and do p to. and cold
it wip fafron 7 falt. @ mefle forth.

Fungcs ks xs

Take Funges and pare hem clere and dyce hem®.
take leke and fhred hym fmall and do hy to feep

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

* Funges. Moufhrooms,
¢ dyce hem, Cut them in fquares, Vide guare in Glofls
in
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in gode broth. cnlbj it with fafron and do ]? inne
powdo fort "

Burfen ®. X1

Take the whyte of {Ire?:. {lype hem and fhrede
hem {mall. take Noumbl*of {wyne and pboyle hem
in broth and wyne. take hym up and drefie hy and
do the Leke in the broth. feep and do the Noumbl

][; to make a Lj,rﬂo;r Y of brode blode and vynegre and
9

do p to Powdd fort feep Oynons mynce hem and do
9 . . 9
p to. the {elf wife make of Pigg;

Corat =. X1I.

Take the Noumbl of Calf. Swyne. or of Shepe.
pboile hem and fkerne hem to dyce® caft hem in
gode broth and do ]q; to erbes. grynde chyhﬂ?h. fmale

y hgwe. feep it tendre and lye it with zolkes of eyren.
q

: % J < o
do p to vious“fafron powdo douce and falt. and ste it
forth.

t Powdg fort. Vide Preface,

" Burfen. Qu. the etymon.

* Noumbles. Entrails. V. Glofl,

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

* kerve hem to dyce. V. grare in Gloff.

® Chyballes. Chibols, young onions. V. Gloff
© v’ious. Verjuice,

Noumbles,
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Noumbles.

XI1I.

Take noumbl of Deer n]q:d of nf} beeft pboile hem
kerf hem to dyce. take the felf broth or better. take
brede and grynde with the broth. and temp it® up
with a gode qiitite of vyneg and wyne. take the oy nnﬁ's
and pboyle hem. and ghice hem finale and do }:m.

colo it with blode and do p to p{}wdu fort and falt
and boyle it wele and stie it fort .

Roo £ broth. X113,

Take the lire of the Deer 0?:- of the Roo pboile it
on fmale peces. feep it wel half in wat and half in
wyne. take brede and bray it wip the felf broth and
drawe blode ]q; to and lat it feeth to gedre W pnwdu

fort of gyng op of canelt®. and macys'. with a grete
porcion of vineg with Raysons of Corante ¥,

o
40p. Other, i e or.
€ temp it. Temper it, i. e. mix it,
ffort. Mifwritten for forth, So again N° 31,127,

€ Roo. Roe. The Recipein Mf. Ed. N° 53. is very different.
b Canelt. Cinnamon.

i macys. Mace. V. Preface and Gloff,
¥ Ray:ons of Corante. Currants. V. Gloff,

Tredure.
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. Tredure'l. X Ve

Take Brede and grate it. make a lyre ™of rawe
ayren and do ito Safron and }:nn:r'."nr::l'fmJ douce. and lye
it up ™ W gode broth. and make it as a Cawdel, and
do f:to a lytel Vions.

Monchelet ©. XVI.

Take Veel u?s Motan and fmite it to gﬂbet% feep it

9
i gode broth. caft pto erbes yhewe P gode wyne.
and a qntite of Oynons mynced. Powdo fort and Sa-

2 e i 9,
fron. and alye it w ayren and vions. but lat not feep
aft.

Bukkenade 4. XVII.

Take ch‘r}n“u]‘i Cnn}'néﬁ D]q} Veel c:-?: 012 Flefsh 2
hewe hem to gﬂbetg wailche 1t and hit well %, grynde

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

™ lyre. Mixture,

" lye it up. DMix it.

° Monchelet. Moncheler, Contents.

Py hewe. Shred.

9 Bukkenade. Vide N°118. qu.

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

*Conynges. Coneys, Rabbits.

 hit well, This makes no fenfe, unlefs Ais fignifies fmite or
beat.

C Almand
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Almana unblanched. and drawe hem up w ]J bmth
caft pmne raylons of Corance. fug. Powdd g}'ng
erbes yftewed in grees *. O}rm‘ﬁs and Salr.. If it 15

to to * thynne. alye it up % 6 of ryfe u]: with op
thyng and cold it with Safron.

9
Connat 7, XVITL,
Take Connes and pare he. pyke out the beft and

do hem in a pot of erthe. do ]q:m whyte grece F he
{tewe ij} inpe. and lye hem up with hony clarified and

with rawe zolk * and with a lytell almand mylke and
do fpinnc pﬂwdﬁ: fort and Safron. and loke pat it be
yleefshed *.

Drepee®. X1X.

Take blanched Ahn:mn(l] grynde hem and temp he
up with gode broth t“i\e Oynons a grete qn-zte pboyle
1ie and frye he and do pm. take fmle bl}?dd ° pboyle

9
hZ and do pro Pellydore “and falt. and a lytel grece.

v Grees. Fat, lard, grece. IN° 10,
*10to. So aguin, N°124. To is to, v. Glofl. And to0 is
found doubled in t"u:. manner in Mirrour for Magiffi -ates, p- z?j'.

371, and other a1 athors,

¥ Connat feems to be a kind of marmalade of ¢ conres, or qumﬂ:s,,
from Fr. Coisg. Chaucer, v. Cumes. Written qnces No 30:

* Yolkes, i.e. of [‘,4 2,

o yleefched. V. Glofi. b Drepee. - Qu.

® hr:“'d._--: Birds. Per r;.r.:‘fﬁ'ffa‘g?ﬂ . -v.. R. in Indicc.

d P 1|}dgre, Perhaps podlitery.  Peletour, 104,

3 !

Maw-
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Mawmenee ©. XX.

Take a pottel of wyne greke. and ii, pondé of
o : L LS -
fug take and clarifye the fug with a {ntite of wyne @

: sl
drawe it thurgh a ftyno in to a pot of erthe take
J A% D 2
flo of Canell &, and medle & with sti of the wyne 7 caft

to gydre. take p}‘lql b with Dat and frye he a litell 1

grece op in oyle and caft he tc gydre. take c?nwe'-“. 'q

5 of canel lmnl kand caft }:m. take powdm s:yn?gj.

canel. clow. cold it with sandres a lytel yf hit be nede
caft fale ;:ro. and lat it feep warly ! with a flowe fyre
and not to thyk ™, take brawn " of Capons yteyfed °
ﬂ}q; of Fosnt teyfed fmall and caft E}rtﬂ.

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

b pynés. A nut, or fruit., Vide Gl T,
i clowes. Cloves.

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

P warly. - Warily, gently.

™ not to thyk. So as to be too thick ; or perhaps, not to thicken.

" brawn. Flefhy part. Few Capons are cut now except about

Darking in Surry ; they have been excluded by the turkey, a more
magnificent, but perhaps not a betrer fowl,

° ytevled, or seyfid, as afterwards. Pulled in pieces by the fin-
gers, cailed wezing IN? 36. This is done now with fleth of turkeys,
and thought better than mincing, Vide Junius, voce Teafe.

Ca2 Egur-



Egurdouce P, XXTI.

Take Canyné or Kydde and fmyte hem on pecys
rawe. and frye hem in white grece. take rayfons of
Corance and fry he take oynons pboile hem and hcwe
hem {mall and fr)r hem. take rede wyne i'ug w pnwdﬂ
of pep. of gyngj of canel. falt. and caft pm. and lat

it feep with a gode (ntite of white grece @ sue it

forth.

Capons tn Concy 4 XXI1,

Take Capons and rolt hem right hoot pat pey be
not half ynnuhg and hewe hem to gnbct% and caft
hem 1 a pot, do ];m clene broth, feep hem p pey be
tendre. take brede and p felf broth and drawe it up
:,;fﬁ;%‘, take {trong Powdo and Safroii and Salt and caft
pto. take ayren and feep hem harde. take out the
20lk and hewe the whyte ?Jinne, take the PG[ fm ];
fyre and caft the whyte iJunm meffe the difsh ];wnh

and lay the zolkes hool and 5 it with clow

P Egurdovee. The term exprefles piccante dolce, a mixture of
four and fiveet ; but there is nothing of the former in the compofi-
tion. Vide Glofli

9 Concys feems to be a kind of known fauce. V, Gloff.

*yfere. Together,

Hares
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Hares ® in Talbotes®. XX111.

Take Hares and hewe hem to gnb-:t% and feep he
w pe blode unwaifshed in broth. and whan pey buth
y nouh?” caft hem in colde wat. pyke and waifshi hJE
clene. cole® the broth and drawe it thurgh a ftyno.
take cf: blode and caft in boylyng wat feep it and
drawe it thurgh a ﬁ_';ng. take Almand unblafiched.
waifshe hem and grynde hem and temp it up with
the felf broth. caft al in a pot. tak oynons and pboile
hé fmyte hem fmall and calt hem in to pis Pot. calt

0, o qhie
pinne Powdo fort. vyneg 2 falt.

Hares in Papdele =, XXIIIT.

Take Hares pboile hem in gode broth. cole the
broth and waifshe the fleyfsh. caft azeyn?7 to gydre.

take obleys * c-]l:;- wafrous * in ftede of lozeyns® and

cowche < in dyfshes. take puwdf:: douce and lay on falt

the broth and lay onoward ¢ 2 meffe forth.

* Haares, Contents. So again, N° 24,

¢t Talbotes. ML Ed. N° g, Talbotays.

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

* obleys, called oblate; for which fee Hearne ad Lib. Nig. L.
P- 344. A kind of Wafer, otherwife called Nebulez 3 and is the
French oublie, oble. Leland, Colledt. IV, p. 1g90. 327.

3 wafrons, Wafers, ® lofeyns, Vide Glofl.
¢ cowche. Lay.

4 onoward. Upon it,

Connyng
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L
Connyng in Cynee ¢ XXV,

Take Cuﬁ}rng and fmyte hem on peces. and fecp
hem in gode broth. mynce Oynoiis and feep he in
grece and in gﬂdﬂ broth do fztn drawe a lyrc of brede.
blode. "Jj.'l‘lf:é, and broth do ;;m with poudo fort.

s,
Connyng in Grauey. XXVI.

9
‘Take Conyng fmyte hem to pecys. pboile hem and
drawe hem w uh a gode hmt’l with almanc{ blanched
and brayed. co } inne {u .r_w; and pamd-::- g}'ng and bﬂy‘c

it and the flesh pwuh. flo it w fug aw Pt}Wdf.} g}rng
a sue forth.

Chykens in Gravey. XXVII.

Take Chykens and siie in the fame maie and sie
forth.

9
Fylett f of Galyntynes,  xxviin

Take fﬂ&tg of Pork and roft hem half ynowh fmyte

o
hem on pecys. drawe a lyo c-f' brede and blode. and

brnth and Vioeg. and do ],fmne. feep it wele. and

e
do }:mne vowdo a3 falt 3 mefie it forth,
¢ Cynee. Vide Glofl, f Fylettes. Fillets.

€of Galyntyne. In Gulyntyne. Contents, re7.35. As for Ga-
lentine, fve the Glofl,

4 Pygg
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Pygg in fawfe Sawoe &, XXIx.

Take Pigg yfkaldid and quarf he and feep hem in
wat and falr, take hem and lat hem kele i, take plel
fawge. and grvnde it with brede and zolkes of ayren
harde yfode. temp it up with 1F.’],"tﬁu‘i'g su what thyk,

and lay the Py gg in a veffell. and the fewe onoward
and sue it forch.

Saw{e madame., XXX,

dke fawge. pfel. yfope. and fatay. qnces. and
peer h, garlek and Grapes. and fylle the gees perwith.
and fowe the hole pat no grece come ont. and rooft
hem wel. and kepe the grece p fallith jx}f take ga-
lyntyne and grece and do in a poflynet, whan the
gees buth rofted ynouh:” take 7 {myte hem on pecys.
and j!*"11: tat! is withinne and do it in a pnﬂ'_r,rn-:t and
put ]unnﬂ wyne 1f it be to thyk. do ].rto powdu
of galyngale, puwdu douce and falt and boyle the

fawfe and drefle p } Gees 1 difshes lay ]J fowe ono-
ward.

" Sawge, Sage. As feveral of them are to be ufed, thefe pigs
muft bave been {mall,

1kele., Cool.
k Peare Pears.

) that tar, j, e. that that, Vide Glofl,
Gees
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Gees in hoggepot ™. XXXT,
Take Gees and {myte hem on pecys. caft hem in
a Pot do ]1[::- half wyne and half wat. and do pto a
gode qitite of Oynons and erbest, Segit otie the fyre
and coue ™ it faft. make a luyg of brede and blode 2
o 9 J e Wi
lay it pwith. do pto powdo fort and sue it fort.

Carnel ° of Pork. XEX1I.

Take the brawh of Swyne. pboile it and grynde it
{male and alay it up with zolkes of ayren. fer it ouieP
the f} re with white Grecf: and lat it not feep to faft.
do ]amne Safron a a pnwda fort and mefle it forth. and

9,
caft pinne powda douce. and sue it forth.

Chykens ¢ in Cawdel. XXXIIT,
Take Chikeiis and boile hem in gode broth and

L]
ramme’ hem up. }enne take zolk of ayren 3 e broth

and alye it togedre. do pro powdo of }rné and fu&

ynowh fafroni and falt. and fet it oue the f}rre with-
oute bc-}r]l}rn':f and sue the Chykens hole * 0]:- ybroke
and lay ]J fowe onoward.

= Hoggepot. Hodge-podge. Ochepor. ML Ed. Ne 22, French,
Hochepot. Cotgrave.  Sce Junii Etym. v. Hoteb-potch.

» cone, Cover., ¢ Carnel, perhaps t‘ia’mrm! from Fr. Chaire.

¢ otie. Over. So again, N° 33.

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

r ramme.  Qu. prefs them clofe together. * hole. Whele,

Chykens

L o W e 2



froan: ]

Chykens in hocchee®. XXX1111,

Take Chykens and fcald hem. take pfel and fawge

. 9
withoute eny o?*e erbes. take garleca grap and ftoppe
the Chikens ful and feep hem in gode broth. fo }Jat

pey may efely be boyled pmne mefle he 7 calt ptn
pwdﬂ dowce. -

9 9 9
For to boile Fefant, Ptruch, Capons and Curlew.

XXXV.

Take gode broth and do ?:m the Fowle. and do
];tn hool pep and 5 of canel a gode qntltc and lat

hem feep pwith, and mefle it forth. and ]J caft ]~on
Pﬂdﬂ dowece.

Blank Mang °. XXXVI,
Take Capons and feep hem, fenne take hem up.
take Almand blanched. grynd hé and alay he up with
the fame broth. caft the mylk in a pot. waifshe rys
and do iﬂnm and lat it feep.  panne take brawn of Ca-
- : 9 2 J
pons teere it fmall and do pro. take white grece fug
0
and falt and caft pinne. lat it feep. penne mefle it

t Hochee. ‘'This does not at all anfwer to the French Haclis, or
our Hafb; therefore qu.

“ Blank Mang. Very different from ours, Vide Gloff.
D forth
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Charlet ©. XXXIXd

Take Pork and feep it wel.- hewe it fmale. caft ic
= 9 -
in a panne. breke ayren and do pto and fwyng ¢it wel
togyder. do ]q::m Cowe mylke and Safron and boile it
togyd. falt it & mefle it forth.

XX,

Charlet yforced. 11,

Take mylke and fee} it, and fwyng ;with zolkes of
Avren and do i}to, and pnwdﬁ' of g}'ngq fuéf‘. and Saf-
roni and caft pro. take the Charlet out of the broth
and meffe it T dyfshes, lay the fewe onoward. 5 it
with puwdf:: douce. and sue it forth.

XX
Cawdel ferry °. 11,1

Take flo of Pa}rndemayn and gode Hyus: and
drawe it togydre. do pto a grete (ntite of Sug cypre.
or hony clarified. and do %tu fafron. boile it. and whan

it is boiled, alye it up with zolkes of ayren. and do

]Etc:- falt and mefle it forth. and lay ?:on fué and PuwdE:

¥
Syng.

¢ Charlet; probably from the Frenchy chair. Qu. Minced Meat,
and the next arricle, Forced Meat,

4 fwyng, Shake, mix.

¢ ferry. Quare, We have Carpe in Ferry, Lel, Coll. VL. p. 21.

f Payndemayn., White bread. Chaucer,

D2 Jufshell.
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Jufshell &. 11,111,

Take brede ygrated and ayren and fwyng it to-
gydr:, do pto fafron, fawge. and falt. § cail broth.
pto. boile it & mefle it forth.

Jufshell enforced b. I, 11T,

Take and do ]?m as to charlet yforced. and siie 1t
forth.

: , XX
Mortrews . £l W

Take ﬁcnﬁ and Pork and feep hem mg?d. take
the lyre of Hr.*:nt?: and of the Pork, and hewe it fmall

and g’;nde it 21l to douft®. take brede ygted and do-
J S el
pto, and temp it with the felf broth and alye it with

(R i 9 J kit
zolk of ayrei, and eaft pon powdo fort, boile it and

g Jufshell. See alfo next number. Fufiell, Mf. Ed. zr, where
the Recipe is much the fame.  Lat. §u/Cellum, which occurs in the
old feholiaft on Juvenal iv. 23; and in Apicius, v. 3. Vide Da
Frefe, v. Fufellom and Fuftelln, where the compofition confifts
of winum, ova, and fazuen, “very different from this. Faber in
- Thefauro cites Fufecllum Galiziz from Theod. Prifcianus.

N. B, N° XX 1. is omitied both here and in the Contents.

M Jufshell enforced. As the Charkt yforced here referred to was
made of pork, compare N° 40 with N° 39. So in Theod. Prifcian
we have Fufellum Galline.

i Mortrews. Vide Gloff,

X douft. Duft, powder,

o
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dg ]m pnwdu of }fng fuq fafron and falt. and loke
]’ it be ftondyng!, and 10 it with pnwdu gy ng,

XX
Mortrews blank. II. VL

Take Pork and Henn and feep hem as to fore. bray
aimaﬂé}l blafiched, and temp hem up with the felf hrc-th
and alye the fleifsh w;th the m}'lke and " hite 15 of

Rys. and boile it. & do rm pnwdu of g)rng fugar and
look pat it be ftondyng.

. XX
Brewet of Almony ™. 11. VII.

Take Cﬂnyn% or l{i{i:{ and hEWE hem fmall on
mofcels ﬂjJ on pecys. pboile hem w the l'amf: broth,
drawr: an almande mylke and du cthe ﬂz::fqh pwuh caft
]71'{} puwdu galyngale & of gyng with fl5 of Rys. and
colo 1t 'mp all{enet. boile it, falt it. & mefie it forth
with fug and pnwdo douce.

T XX
Peions ° yltewed. II. VIIL.

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

! ftondyng, Suff, thick.

m Almony. Almaine, or Germany. Almany, Fox, part L p.
239 Alamanie. Chion. Sax, p. 242. V. ad N°51.
® mafcels. Morfels,

® Peions, Pejons, i, e, Pigeons. jis never written here in the
middle of 4 word,

caft
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caft ;tn‘ gode broth and whyte grece. Powdd fort.
g,
fafron vions & falt.

KX
Lofeyns?. 1. IX.

Take gode broth and do 7 an erthen pot, take o
of payndemayn and make ﬁaf paft with wat. and make
pof thynne foyle's as pap 1with a roller, drye it harde
and feep 1t 1 broth take Chefe ruayn * grated and lay
it in difsh with pawdf} douce. and lay pon lofeyns
ifode as hoole as pou mizt®. and above rﬂ:n,'.fdffsI and
chefe, and fo twyfe or thryfe, & sie it forth.

9 K
Tarlett &, 8 b o

Take pork yfode and grynde it fmall with fafron,
med]e it with ayren and raifons of coraunce and pow-
do fort and ﬂtlt. and rnal-:r—: a fuﬂf: of dowhs " and
clofe the fars* ]unne. caft ] Tartlet 1 a Paone with
faire wat boillyng and falt, take of the clene Flefsh
withoute ayren g boile it 1 gode broth. caft ]Etn pnwdg

P Lo‘eyns, Vide in Glofl,

3 foyles as PAP.  Leawes of pafte as thin as pager,
* Chefe ruyan. 166. Vide Glofl.

* mizt, Might, i.e. can.

* Tarlettes. Tartletes, in the procefs.

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

% fars. Forced-inear.

douce
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Chyryfe 1, 11, xVII,
Take Almand unblanched, waifshe hem, grynde
hem, drawe hem up with gode broth. do }}:to thridde
part of chiryfe. p fton. take oute atid gr1ﬂd¢ hem
fmale, makc a la}rf:- of gode brede @ pnwdo and fale
and do pm. cold it with fandr fo that it may be
ftondyng, and florifh it with aneys and with chewe-

ryes, and ftrawe ;uppan and sue it forth,

XX,
Payn Fondew ™. TENE 4 b

Take brede and frye it in grece cr?J in oyle, take it
and lay it in rede wyne. grynde it t raifons take hony
and do it in a pot and caft pinne glf:}rg " of ayren wip
d litel wat and bete it wele togider with a sklyfe®, fet
it otie the fit and boile it. and whan the hatte ? arifich
to qgmm 1oue; take it adon *md kele it, and whan it
is p clarifiedy do it to the D]JC with fucr and {pices.

1 Chyryfe. Chiryé in the procels. Cherifive. Mf. Ed. 11, 18,
Chiryes there are cherries. And this difh is evidently made of
Cherries, which probably were chiefly imported at this time from
Flanders, though they have a Saxon name, cynre.

= fondewe. Contents. It feems to mean difolved, V. found in
Gl

n glevres, Wlhites. © Sklyfe. Slice,

P hatte. Seems to mean &ubling or avallgp.

4 goon. Go,

k. fzle
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falt it and loke it be ftondyng, florith it with white
coliandre in confyt.

r XX
Croton *. 111.

‘Take the offal of Capons n}g of que bridd. make h&
clene and pboile hem. take hem up and dyce hem.
take fwete cowe mylke and caﬂ: ]unne. and lat it boile.
take Payndemayn® and of p felf mylke and drawe
thurgh a cloth and caft it in a pot and lat it feep,
take ayren yfode. hewe the white and caft pto, and
alye the fewe with zolkes of ayren rawe. cold it with
fafron. take the zolkes and fry hem and florith hem
anith and with pr}wdé douce.

XX,
Vyne grace 1. I.

Take fmale f}rlett {}f Pork and roft hem half and
finyte hem to gobett and do hem in wyne a “.Tyn:g

and O)rnc:-ns ymynced and ftewe it yfere do ]:to gode
pow dos T falt. T ste it forth.

* Crotn. Mf. Ed. 24. has Craptin, but a different difh.
* Payndemayn. Whitebread. V. ad N° 41.

t Vyne Grace. Named probably from grees, wild fwine, and the
mode of drefling in wine, 'V, Glofl. voce Fyre grace.

Fonnell.
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AX.
Fonnell ®. 111, I1.

Take Almanctll unblanched. grynde hem and drawe
hem up with gode broth. take a lombe * or a kidde
and hah" roft hy. or the pridde¥ part, fmyte hym 1
gobet and caft hym to the m}'ike taLe fmaie bridd
yfafted and yftyned?. and do ]:tn fu puwda of ca-
nell and falt, take zolkes of ayren harde yfode and
cleene*a two and ypanced ® with o of cancll and
florifh ;: fewe above. take alkenet fryed and yfondred<
and droppe above with a fe]”;d and mefle it forth.

.Hxl'
Douce ame®. 111, 11T

Take gode Cowe mylke and do it in a pot. take
plel. fawge. yfope. fatiay and ﬂn?: gode herbes, hewe
hem and do hem in the mylke and feep hem. take
ga-pnﬁsqhaif yrofted and {myte hem on ~pcc55 and do
pto-pyn and hony clarified. falt it and colo it with

fafron a sue it forth.

U Fonnell. Nothing in the recipe leads to the etymon of this
- multifarious difh,

* Lombe. Lamb. ¥ thridde. Third, per metathefin,
= yfafted and yftyned, 3 cleeue. cloven,
b ypanced. pounced. ¢ yfondred. melted, diffolved.

d fep’. feather,
¢ Douce Ame. Quaf, a delicious difh, V. Blank Defire in Glofl
Titles of this tiffuc occur in Apicius, See Humelberg. p. 2.

E 2 Con-
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Connyng in Cyrip & 111, I111,

Take Cﬁn}rné and feep hem wel 1 good broth. take
o

wyne greke and do ]r:;to with a porcion of vyneg and
5 of canel, hoole clow quybibes hoole. and nnj; gode
{pices with raifons coraunce apd gyngyn ypared and
ymynced. take up the conyng and {myte hem on
pecys and caft hem into the Siryppe and feep hem a
litel on the fyr and ste it forth,

XX,
Leche Lumbard &, 111, V,

Take rawe Pork and pulle of the fkyn. and pyke
out ]: fkyn fy new and bray the Pork in a mort W ayren

g S0 9
rawe do pro fug, falt, rayfons cordnce, dat mynced,

and powd{‘i of Pep pﬂwd?:;; gylofre. @ doit1a bladder,
and latit feep til it be ynowly. and whan it is ynowh,
kerf it lefhe it ™ in likenefle of a pefkodde !, and take
grete rayfons and gr}rndc hem in a mort, drawe hem
up wip rede wyne, do ]vto mylke of a]maua caln it
with fanders a fafron. and do ]‘;to pﬂwdu of pep 2 of

f Cyrip. In the procefs Siryppe. Cirypp, Contents, Sirep, or
dirup, as 133. Syryp, 13s. |

¢ Leche Lumbard. 8o called from the country. Randle Home
fays, Leach is *t a kind of jelly made cf cream, ifing-glafs, fugas
¢ and almonds, with other compounds.”

h Lefhe it.  Vide Gloff.

i Pelkodde.  Fuil ar pod of a pea,

; gilofre
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gilofre and boile it. and whan it is iboiled: take pnw-:ig
of canel and qvnr, and tep it up with wyne. and do
alle pife th:,rng togyd. and loke pat it be rényns ¥, and
lat it not feep aff that it is caft togyder, @ st it
forth.

q L] x?:'
Connyng in clere broth. 111, VIe

Take Cﬂ'ﬁyng and fmyte hem 1 gobcg and waifsh
hem and do hem in feyre wat and wyne, and feep
hem and fkym hem, and whan pey buth ifode pyke
hem clene, and drawe the broth thurgh a ﬁ?nﬂ and

do the flefsh g\vith 1 a Poflypet and ftyne it!. and do
%m vyne% and puwdf} of gynqg and a grete ntite and

falt aft the laft boillyng and ste it forth,

3 XX,
Payn Ragon ™, 111, VIT.

Take hony fu% and clarifie it togydre. and boile
it with efy fyr, and kepe it wel f° bri—‘:’nyng and whan |
it hath yboiled a while: take up a drope ™ | pof wip py
fyng and do it in a litel wat and loke zF it hong ° to-
gydef, and take it fro the fyre and do ]Jtﬂ the thrid-

“ rényns. Perhaps thin, from the old remne, torun, Vide Gloff,
'Mtyne it. Clofe it. V. GLA,

® Payn ragsn. It is not at all explained in the Recipe.
®* Drope.  Drop,
* bong, Hing, or hang,

«dendele
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-dendelePa pbwdg"gyﬂge; and fteretic togyd til it bi-
gynne to thik and caft it on a wete " table. leth it
and siie it forth w fryed mete on flefsh 11;1; or on
fyfshe dayes.

XK
Lete Lardes®. 11I.VIII.

Take pfel and grynde with a Cowe mylk, mcdle it
with ayren and lard jrdjrced take mylke afft }: ];haﬂ:
to done® and myng ® pwuh and make ]?Df dyife co-
lours. If]a wolt have zclow, do pto fafron and no
plel. qu i; wolt have it “white:" nnn?:r plel B fafron
but do pto amydon. If p wilt have rede do pto fan~
dres. If pou wilt have pownas* do ]gto turnefole 7.

u 9
It p wilt have blak do pro blode yfode and fryed. and
fet on the fyr 1 as many veflels as f: haft colours-perto

P thriddendele. Third part, perhaps, of brede, i.e. of brE1d
may be cafually omirted here. V. Glofl.

1 ftere. {hir, T wete.  wet.

* Lete Lardes. Lards in form of Dice are noticed in the procefs.
‘Gee'Lel ‘Coll, V1. p. 5. .Lete'is the Fr. Lair, milk, V., N°81,
or ‘Brit. Llaeth. Hence, perhaps, Lethe Cpyrus and Lethe Rube,
Lel. Coll. IV.:p. 227. But VL. p.-5, itis Leche

t to Jone, 1-e, done,

* myng. NiX.

* pownas. Qn. f AAACLALE

¥ turnefole. Not the flower Helfotrape, .but a drug. Northumb,
Book, p. 3.19. Ifuppofe it to be Tarmeric. V. Brooke’s Nat.
Hift. of Vegetables, p. 9. where it is ufcd both in victuals and for
c"l}mg.

and

e T et it i Sy il W it S ot
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and feep it wel and lay pife coloursT a cloth firft comn.
and fithen anu]v upon him. and fithen the pridde and
the ferthe. and Pfle it harde til it be all out clene.
And whan it is al colde, leth it thynne, put it i a
panne and fry it wel. and sue it forth,

y X
Furmente with Porpays 111. IX,

Take Almand blanched. bray hem and drawe hem
up with faire wat, make furmente as before * and caft
; furmente ﬁto. ¢ mefle it with Porpays.,

XX,
Perrey of Pefon®. 111. X-

Take pefon and feep hem faft and co¥e hem til pei
berft. penne take up hem and cole hem thurgh a
cloth. take oynons and mynce he and feep hem in the
fame fewe and oile ]muth calt pta fugur, falt and
fafron, and feep hem wel juf" t and ste hem forth.

XX.
Pefon of Almaynese. 111 X1

Take white pefoli, waifshe hem feep hem a grete
while. take hem and cole hem thurgh a cloth, waifshe

* Porpays. Porpeys, Contents, and fo N° 116. Porpus.
* as before. This is the firft mention of it.

® Perrey of Peson, i. e, Peas, Perrey feems to mean pulp;

vide N° 73. Mr. Ozell in RabeIm, 1V. c. 6o, renders Puree de
pois by Peas foup.

¢ Almayne. Germany; called Almony N@ 47+

hem

]
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hem 1 colde Waf til the hulles go off, ¢aft hem in a
pot and cote ]:.- no breth ¢ go out. and hmlr: hem right
wel. and caft ]:rmne qndf: m}rlke of almand and a ptye
of flo of Rys wip puwdo gyng {afron. and falt.

| Chycﬁ €, ;{Iﬁ. X114

Take chich and wry hem 1 afhes all ny3t, o?; lay
hiem in hoot aymers ¢, at morrowe ", waifshe herh in
clene waf and do hem otie the fire with clene wat.
feep he up and do pro oyle, garlec, hole fafron. PDde
fort and falt, feep it and mefle it forth.

: XX
Frenche'. 1114 XITTs

Take and feep white pefon and take oute ]c:r perrey k
¢ pboile erbis ¢ hewe hé grete g caft hé T a pot w the
perrey pulle uynﬂﬁs ¢ fecp he lmlc wel T wat g do he
to ]7 Perrc} w oile t falt, cmf‘:u it w fafron g mefle it
and cait pun puwda;} douce.

4 breth, Preath, air, fieam. Mf Ed. N°z.

¢ Chyches. Ficie, vetches, In Fr. Chiches

€ wry hem. Dry hem, or cover bem.  Chaucer, v. wiey.

g Aymers. Embers; of which it 15 evidently a corruption,
b at morrowe. Next Morning,

! Frenche. Contents have it more fully, Frenche Owtes. V., ad -

Ne 6.
x Perrey. Pulp. V.ad N° jo.

I i"\hkkh
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Xx.
Makke L. T, x:mr.

Take drawen benes and fecp he wel. take he up of
the wat and caft he in a mort grynde hem al to douit
til fei be wh1t= as eny mylk, chawf "‘a litell rede
wyne, caft pamﬂng in ]:gr}rnd}'ng, do ptu falt lefhe
e T difsh. panne take Oynons and mynce hem fmale
“and fee]:- hem 1 oile til pey be al bron™ and florifsh
the difsh pw:th. and stie it forth.

Xx.
Aquapatys °. 111. XV,

- Dill garlec and caft it in a pot with wm: and oile.
and feep it, do pm fafron, falt, and pcmdu fort and
drefle it forth hool.

xXX.
Salat. 111, XVI.

S iz
Take pfd; fawge, garlec, chiboll, oynons, leck,
borage, mynt, porrect?, fenel and ton treflis, rew,

rofemarye, purflarye’, laue and wailche hem clene,

P Makke. Ignotum,

m Chawf. Warm.

" bron. Brown.

® Aquapatys., Aguapates, Contents, Perhaps named from the
water uled in it.

P Porretes, Fr. Porrette.

9 Ton treffis.  Crefles. V. Gloff,

* Purflarye.  Purflain.

1 [?ikt*
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pike hem, pluk he fmall wip pyn*honde and myng
hem wel wicth rawe oile, lay on V}rneg and falt, and
sue it forth.

XX
Fenkel in Soppes, 111, XVII,

Take blades of Fenkel. threde hem not to {male,
do hem to feep in wat and oile and aynuns mynced
;thh do fyl.o fafron and falt and puwdo douce. sue

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

xXx.
Clat®. 111, XVIII.

Take elena campana and feep 1t wat®, take it up
and grynde it wel in a mort. temp it up W ayren
fafron and falt and do it ou the fire and lat it not
boile. calt above pnwdé douce and sue it forth,

XX,
Appulmoy *. 111, XIX,

Take Apples and fecp hem in wat, drawe hem
thurgh a ﬁ}rng take almande mylke ¢ hony and 6

of Rys, fafron and pnwdﬂ fort and falt. and feep it
ftondyng¥.

® pyn. thine, ¢ Clat, Qu.
¥ water ; 3 Tein watery, as in N® 7Q.
x Appulmoy. . Appulinos, M, E:.i N? 17. named from the apples
employed, V. N° 1409,
¥ ftondyng, thick,
) Slete
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Slete = Soppes. 11174

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

XX.
Letelorye 2. 1111. 1.

Take Ayrén and wryng hem thurgh a ﬁ}:ng and
do ;tu cowe mylke with butf and fafron and falt and
feep it wel. lefhe it. and loke pat it be {tondyng. and
stie it forth.

XK,

q-
Sowp Dorry ®. 1111, T,

Take Allmnc? brayed, drawe hem up with wyne.
boile it, caft puppun {afron and falt, take brede itofted

in wyne. lay pof a leyne € and ano]? of p fewe and

alle togydre. florifh it with fug pnwdo g}rng and sue

it forth.

XX,
Raped- 111I. 11T,

Take half f}ré and half raifons pike hem and waifshe
hem in waf fkalde hem in wyne. bray hem in a morf,

z Slete, {lit.

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

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

¢ A leyne. a layer.

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

Rapy, ML Ed. N° 49. Rapee, ibid. 1L 28,
F2 and



[ 44 ]
ot

and drawe hem thurgh a ﬂra}rna. caft hem i 1n a pot

and ]:w:p pnwdu of pep and aﬂp good puwdc:-s. alay
it up with 5 of Rys. and colo it with fandres. falt
it. § méfle it forth.

XX.
Sawfe Sarzyne °. 1111,1111,

Take hepg and make hem clene. take ﬁlmi’ncql
blanched. frye hem 1 oile and bray hem ina murt
'wuh hepp drawe it 2k with rede wyne, and do pm
fug ynowhs with Powdd fort. lat it be ftondyng, and
alay it with flo of Rys. and cold it with alkenct and
mefle it forth. and florifh it with Pome garnet. If 1;
wilt in flefshe day?’ feep Capons and take the brawii

and tefe hem fmal and do pro. and make the licofof
pis broth.

o i S} XX,
Creme of Almand. 1111V

Take Almizad blanched, grynde hem and drawe
hem up thykke, fer hem ofie the fyre ¢ boile hem.
fet hem adot and fpryng 8 hem with Vyneg, caft hem
abrode uppon a cloth and caft uppon hem fuf_r_'?. whan
it is colde gadre it togydre and lefhe it in d}ffsh.

¢ Sawfe Sarzyne. Saxff. Contents. Saracer, we prefume, from
the nation or people. ‘There is a Recipe in Mf, Ed, N° 54 for a
Bruet of Sarcynefé, but there are no pomgranates concerned.
f lico, liquors ¢ fpryng. {prinkle. :
' Grewel

PUCE R W LI S R
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3 XX,
Grewel of Almand. 1I11.VI.

Take Almﬁncg blanched. bray hé W oot meel b, and
draw he up with wat. caft Eun Safron ¢ falt gc.

XX

Cawdel of Almand mylk. 1111 VIIL.

Take Almanﬂ blanched J.l'ld drawe hem up *w1th

wyne, do ptn pﬂwdﬂ of g}'ng and fug and col® it
with Safron. boile it and sue it forth.

XX

9
Jowt of Almand Mylke. I111. VIII.

Take erbes, boile hem, hewe hem and grynde hem
{male. and drawe hem up with wat, fet hem on the

ﬁre and feep the rowt with the mylke. and caft ]m::rn
fug  falt. & sue it forth,

XX,

Fygey k. 1111.IX.

Take Almand blanched, grynde hem and drawe
hem up with wat :md wyne : quart Fyg hole raifons.

caft pm pnwdo gyng and hony clarified. feep it wel g
falt it, and sue forth.

h oot meel,  oat-meal,
i Jowtes. V. ad N° 6o.

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

Pochee,
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XX,
Pochee L. 1111, X,

Take Ayren and breke hem T fcaldyng hoot wat.
and whan pei bene fode ynowh. take he up and take
zolkes of ayren and rawe ln}lke and {wyng hem to-
gvdre, and do ]m::- puwdn g}'ng fafron and falt, fet it
oue the fire, and lat it not boile, and take ayren ifode
g caft p few onoward. g ste it forth.

2 XX.
Brewet of Ayren. 1111, X1,

Take ayren, wat and butf, and feep hem yfere
with fafron and gubett of chefe. wryng ayren thurgh
a {tray n6. whan the waf hath foden awhile?’ take pene

9.
the ayren and fwyng hé with vious. and caft ])tﬂ- fer
it {ﬂje the fire and lat it not boile. and sie it forth.

XX,
Macrows ™, T111. 211

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

 Pochee. Poached eggs. Very ditferent from the prefent way.

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

4 Tofteeg
!
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XX,
Tofteen, 1111, X111,

Take wyne and hony and fond it ° togyd and fkym
it clene. and feep it Tong, do ?:m pﬂwdg of g}*ng pep
and f:ur toft brede and lay the few pto. kerue pecys
of gyng and fI5 it ]}Wllh and mefle it forth.

XX.
Gyngawdry P. 1111, XT1IT,

Take the Powche ¢ and the Lyufn"ﬂ{" haddok, cod-
lyng and hake ® and of Dﬂ; fishe, pboile he, take he
and dyce hem fmall, take of the felf broth and wyne,
a layo of brede of gal};ntyne with gode powdna and

falt, caft ]:at fyfshe ]ﬂnnc and boile i, g do jvto amy-
don. § colld it grene.

XX,
Erbowle®, 1111. XV,

Take bolas and fcald hem with wyne and drawe
hem with "a ﬂ}rnf} do hem in a pot, clarify hony and

do ]am wn:h pDWdD fort. and 18 of Rys, Salt it ¢
florifh it w whyte aneys. ¢ ste it forth.

® Toftee. So called from the toafted bread,

® fond it. mix it. P Gyngawdry. Qu.

9 Powche, Crop or ftomach,

fL}fuﬁ Liver. V. N° 134,

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

* Erbowle, Perhaps from the Bolas, or Bullace employed.
" with, i €, thurgh or thorough,

Refmolle.
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. =X.
Refmolle =, 1111, XVI.

Take Almind blanched and drawe hem up thh

“wat and alye it with 6 of R}rs and do ]~tu powda of

gv né“fug and falt, and loke 1t be not ﬁondyng?

mefle it and sue it forth.,

XK.

Vyande Cypre 3 1115 XVIIL,

Take oot mele and pike cut the fton and grynde

Bem {male, and drawe hem thurgh a ﬂvnf*:. take medc

_np wync ifonded in fug and do j"lfe pinne. do. ]Jm
pﬂwdu and falt, and alay it with 15 of Rys and do

pat it be flondyng. if thou wilt on flefh day? take
henn and pork yfode § grynde hem {male and do pt-::-.

¢ mefle it forth.

Vyande Cypre of Samon 2 1111, XVIIL,
Take Almand and bray hem unblafiched. take cal-

% Refmolle.  From the Rice there ufed; for ML Ed. IL N° s.
has Ryfinopl:, where moy'e feems to be Fr. molk, as written alfo in tke
Roll.  Rice moleas gpotage, Lel, Coll. V1. p. 25.

¥ Not ftondyng. Thin, diluted. V. N°g8, Not to [too] ftond-
¥ng, 121, & ' 2

« #Cypre. Cipre, Contents here and N° g8,

2 Samon.  Salmon,

war
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war ® Samon and feep it in lewe wat © drawe up pyn
almand with the broth. pyke out the bon out of the
fyfsh c]ene H gr}rnde it fmali g caft ]Jy mylk § ]: togyd
# alye it w 0 of Rys, do ]nm puwdu fort, fug g falt
L cold it w alkenet & loke p hit be not ftondyng and
mefle it forth.

XX.

Vyannd Ryal. 1111, XIX,

Take Fyne greke, D_]J rynyfshe w'yne and hony
clarified pthh. take 85 of Iys pﬂwdﬂ of C}rng op of
pef ¢ canel. cnp 5 of f:anel pawdﬂ of clow. fafror.
fug cypre. mylberyes, c-]: fandr. ¢ medle alle pife to-
glcf boile it and falt it. and loke paw it be ftondyng.

Compolt 4. g

Take rote of pfel. paﬂ'ernak of raﬁe:ns‘ fcrape hem
and wailthe he clene, take r.lp i caboch ypared and

b calwar. Salwar, N° 167. R. Holme fays, ¢ Caloer is a term
¢¢ ufed to a Flounder when to be boiled in oil, vinegar, and fpices

‘“and to be kept in it.” But in Lancathire Salmon newly taken.

and immediately drefled is called Calver Salmon: and in Littleton
Salar is a young falmon,

¢ lewe water. warm. V. Glofl.

4 Compoft. A compefition to be always ready at hand. Holme,
IIL. p. 78. Lel. Coll, VI. p. .

¢ Pafternak of raféns, Qu.

G icorne.

.l-}



i 50. 1
icorne f. take an Erthen pﬁne w clene wat ¢ fet it on.
the ﬁrf:. caft all pife ]JIHHE. ‘whan pey buth bmled caft
ptn peer & pboile hem wel. take pife thvng up ¢ lat
it kele on a fair clnth do ]a!:c:- falt whan it 15 colde in
a veffel take une% ¥ pmr.du : {afmn g do ptc:-. § lat
alle pife thmg lye pin al nyzt ﬁ} al day, take wyne
oreke and hony clarified rm:d lumbarde muﬂard (3
r11fon~s corance al hool. § grynde pﬂwdﬂ of canel
pawda douce § aneys hole. § fenell feed. take allc

pife thjng g caft togyd 1 a pot of erthe. and take pof
whan ]:- wilt g ste forth.

Gele ¢ of Fyfsh. c. 1

9 r
Take Tench, pykes®, eclys, turbut and plays?i,
kerue he to pecys. fcalde he § waifche h€ clene. drye

f ypared and icorne. The firft relates to the Rapes, the fecond
to the Caboches, and meuns casved or cut in pieces.

2 Gele. Jelly. Gele, Contents here and in the next Recipe.
GGey, Mf. Ed. N° 55, which piefenss us with much the fame pre-
feription

h Tt is commonly thcmr ht this fifh was not extanr in England rill
the reign of I, VIIIL.; but fee N° 107. 109. 114e S‘ULIL_:. s, Or
Tenchis, ML EdV LT 1. 3. l}gus or T'enchas, 1l. 2. 1|1}5, 313
Chaucery v. Luce; apd Lel. Coil. IV, p. 226, VL p. 1. §.. Luce

Jadt. 1bid. p. 6. Mr. Topham’s ML written about 1252, mentions

Lupos aquaticos five Luceos amorglt the fith which the fithmonger
was to have in Lis fhop. They weie the arms of the Lucy family
fo early as Edw. I,  See alfo Pennant’s Zool. 111 p. 280, 4to.

i Plays. Plaife, the fifh.

i il
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he w a cloth do h& T a pane do i:;tcr half ?j’ﬂf‘é_‘ ¢ half
wyne § feep it wel. @ take the Fyfshe and pike it
clene, cole the bmth thurgh a cloth ito an erthen
pane. do ;;m pnwdn of pep and fafron }rnﬂwh. lat it
fesp and tkym it wel whan it is }{"ude:”dr::f"p grees
clene, cowche fifshe on charge“ﬂrs & cole the fewe tho-
row a cloth onoward ¢ ste it forth.

Gele of Flefsh. C. 1L

9
Td.]uf': fwyn feet & fnowt and the eerys!. capons.
cony ng calu fete. & waifche he clene ¢ do hé to feep

in the priddel ™ of wyne g v}'nf‘g and wat and make
- forth as bifore.

Chyfanne », LTS

Take Rnches hole Tench and plays ¢ finyte hem
to gubett fry he 1 oyle blanche almind. fry he @ caft
]wtu raifons cc:rance make I}?U of crust] nf brede of rede
wyne g of v:,'neg jp pridde part pw fyg drawen g do
Fto puwdﬂ fort and falt. boile it, lay the Fifshe 1an
~erthen Jpanne caft the fewe }I]-,a feep oynons ymynced

& call }:mc kepe hit and ete it colde,

X Dof, i. e. do of,

! Eerys. Ears.

® Thriddel. V. ad Ne 67.
® Chyfanne. Qu,

G 2 Congur



(52 ]

Congur ° in Sawle. .C. 1111,

Take the ang and fcald hy. and fmyte by in
pecys & feep hym. take pfel. mynt. p!:lef. rofmarye. #
a litul fawge. brede and falt, powdo fort and a litel
garlec, clow a lite, take and orynd it wel, drawe it
up with v}rncg; purgh a cloth. caft the fyfsh 1 a veffel
and do fu fewe onoward § sue it forth.

Rygh Pin Sawfe. i

Take Ryghzes and make hem clene and do he to
feep. pyke he clene and frye hem 1 oile. take Almand
and grynde ht 1 wat or wyne, do ?ﬂm almand blafiched
hole fryed 1 oile. § corance feep the i}rg grynde 1t
{male & do ]}:rm garlec ygronde & litel falt ‘g vions
pt}wdg fort ¢ fafron & boile it yfere, lay the Fyfshe
in a veflel and caft the fewe f;m. and mefle it forth
colde.

Makerel in Sawfe. +Ca VT,
Take Makerels and fmyte hem on pecys. caft hem

- *]1- " % L q
on wat and vions. feep hem with mynt and wip oop

AL e
erbes, colo it grene or zelow, and mefle it forth.

e Congur. The Eel called Congre. Sawece, Contents here, and
N° 105, 106,
» Rygh. A Fifh, and probably the Rxfe,
Pykes




[fe 58 ]

Pykes in brafey 1. .C. VIL.

Take Pykes and undo hem on ]: wnmg and waifshe
hem clene and lay hem on a rooft Irne ® penne take
gode wyne and puwd"ﬂ} gyn% ¥ fug good wone t ¢ fale,
and boile it 1 an erthen panne § mefle forth p pyke ¢
lay the fewe onoward.

Porpeys in broth. «C. VIIIL.

Make as pou madelt Noumbles of Flefh with oynons.

Balloc * broth. «Cs IX,

Take Eelys and hilde * hem and kerue hem to

pecys and do hem to feep in wat and wyne fo pat it

be a litel ou ftepid”, do ]Etn fawge and uu}g: erbis w

few* oynons ymynced, whan the Eelis buth foden

ynow3 do hem in a veffel, take a pyke and kerue it to
9

gobett and feep hym in the fame broth do ]q?tn powdg

o
gyng gaiy‘ngale canel and pep, falt it and caft the
Eelys pto g mefle it forth. |

? Brafey. Qu.
r Wombs. bellies.

* rooft Irene, a roafting iron.

' good wone. a good deal, V., Glofl.
* Balloc, Ballek, Contents.
% hilde. fkin.

¥ on ftepid, fteeped therein, V. N° 110.
3 few, 1.e. a few.

Eles
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Eles in Brewet. .Co x.

'_Eakc Crust of brede and wynr: and make a 1}0
do pto oynons ymynced, pnwdn § canf:l g a litel wat

and wyne. loke pat it be ftepid, do piu falt, kerue
pin Eelis ¢ feep he wel and ste hem forth.

Cawdel of Samon. .C.XI.

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

qa 9 £
and do the lek pinne w oile and lat it boile togyd
9 o
}rfere* do the Samon icorne jm make a lyo of
ﬂlmand mylke § of brede ¢ caft ];1:0 {pices, fafron

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

Plays in Cy ee. +€s X1I,
Take Plays and fmyte hem® to pecys and fry hem in
V
oyle. drawe a 1];0 of bl’E{lE g gode broth § vyneg.

and dn ]qm powdu g}rng cancl. pep and falt and

loke p it be not {tondyng.

For to make Flaumpeyns. «C. XTTI.

Take clene pork and boile it tendre. penne hewe
. S . e 9 ;
it {mall and bray it fmal in a morf. take fyg and boile
* togyd yfere. One of thefe fhould be ftruck out.

b Vide N° 104. Qu.
hem
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hem tendr: in fmale ale. and bray hem and tendre.'
chefe ]m’lth pene waifthe hem 1 watg pene l}r ¢ hem
alle tugul w Ayren, penne take powdo of pep. or els
powdo marchant ¢ ayranﬂjand a pnrcrc:’n of f{afron and
falt. pede take blank fug. eyren g flo § make a paft
w a roller, pene make pof {male pelett?. g fry he broﬁ
1 clene grece ¢ fet hem afyde. ]Jeune make of ]7 c-u])
deel © of ]7 paft long coffynsf ¢ do ];: comade E]nn. and
clofe he faire with a c:}uz:E'i %, § pynche he fmale about.
]Jd.l"iﬁ kyt aboue foure op fex Fares) panne take eny*

of }: kuttyng up, § pene cold it w zolkes of A}rren

and plant hem thick, ito the ﬂaumpeyns above ]J p

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

i I
For to make Noumbl in Lent. «C. XIIIY.

Take the blode of pykes oji- of mn& and nyme! the
9 :
panch of pykes. of cong and of grete code lyng™,

s 1_?1 mix.
“ Pelettes, Peiogys, Mf. Ed. N° 16, Balls, pellets, from Fr, pelote,
¢ deel. deal, i. e. parr, half,
f Coffyns. Pies withou: lids.
# comade. Qu.
h coued, coverture, .a lid. Iely. every.
k efelich, eafily, gently.
"nyme. take. Perpetually ufed in Mf, Ed. from Sax. mman.

m code lyng. Ifa Cedling be a finall cod, as we now underftand
ity greal codiing {eems a contradiction in terms,

4 boile
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boile he tendre § mynce he fmale ¢ do he 1 pat blode.
take crus?: of white brede g ftyne it thurgh a cloth.
penne take oynons 1bﬂ1led and m}fnced take  Pep and

fafron. wyne. vj,rnf:g ayfeil“ op ale;:, g do pto § sue
forth.

For to make Chawdon ° for Lent. Ce XV,

Take blode of gurnarc? and mn% ¥ fJ p'a'nr:ﬁ of gur-
narct{ and boile hé tendre § mynce hé fmale, and make
a lyre of white Crust and oynons ymynced, bray it 1
a mort ¢ panne boile 1t tog}wg til it be ftondyng. penne
take ‘V}’I‘leg op ayfell ¢ fafron g put it j:;tﬂ and sue it
forth.

Furmente with Porpeys. 1 XX,

Take clene whete and bete it fmall in a mort and
fanne out clene the douft, penne waifthe it clene and
boile it tyl it be tendre and hruu panne takt: the
fecunde mylk of Al.mud) ¥ do J;m boile he mg:d til
it be ftondyng, and take ]: firt mylke @ alye it up
wip a penc?. take up the porpays out of the Fur-
mente & lefhe hem 1 a difhe with hoot wat. & do fafron

s Ayfell.  Lifel, vinegar. Litdeton.
s Chawdon. V. Glofi,
» Penne. Feather, or pin.” ML Ed. 28.

to
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to }; furmente. and if the porpays be falt, feep it by
hy felf, and ste it forth.

Fyletg in galyntyne. s 40T

Take Pork, and roft it tyl the blode be tryed out ¢
p broth 4. take cmst of brede 1ru:l bray hem 1 a mort, 2
drawe he thurgh a cloth with ]; broth, Jenne take oy-
nons & lefhe hem on brede 2 do to the broth. panne take
pork, and lefhe it clene with a dreflyng knyf and caft
it into ]; pot broth, ¢ lat it boile til it be more tendre.
panne take }ﬂt Iy pm pane take a porcio of pep
and fanidr i dn th Fanne take pfel g }'fope § mynce
it fmale ¢ do pm pane take rede wyne Dp white grece
¢ rayfons & do }ato & lat it boile a lytel.

Yeel in buknade . .C. XVIII,

Take fayr Veel and ]{j't it in fmale pecys and boile

it tendre 1 fyne broth c:]a in wat. panne take white

9
brede op waftel®, and drawe ]]Jﬂf A WHLILE o 3 as I}E;

Wi]:l fyne broth, and do f 1}.-51 to the Veel, ¢ do fafron
]:'tn, ]aane take plel ¢ bray it 1 a mort g the Juys*®
pof do pm and pane is pis half zelow § half grene,

% the broth.  Suppofed to be prepared beforehand.
* Buknade. V.N° 7.

v Waftel. V. Glof,
¢ Juys. Juice.
H ine
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bane take a porcion of wyne & qudg marchant § do
9
ij}m and lat it boile wele, and do pto a litel of v}'ncg.

& sue forth.

Sooles in Cynee %, iC. X1X.

Take Socles and hylde hem, feep heém in wak,
fmyte hé on pecys and take away tlm fynnes. take
oynons iboiled § grynde the fy nn ]7W and bttde.
drawe it up with the felf broth. do ]:tn pﬂﬂ-d{] fort,
fafron ¢ hony clarified with falt, feep it alle yfere.
broile the fooles g mefle it 1 d}!fsﬂ § lay the fewe
above. & sue forth.

. I XX
Tench in Cynee. VI,

Take Tench and {fmyte hem to pecys, fry hem,

diawe a lyhuri of Rayfons corance witp wyne and wat,
J
do ]tc:- hool raifoils & pnwdu of gyng c:f clmw.es of

cane! of pep do the Tench } pto & feep he W fu'r cypre
& fzlt. & melle forth.

® litel of vineg’. We fay, a little wincgar, omitting ¢/ So 152,
a lytwdl of Jard,
* Cynee. Cyuey, Contents, both here and N° 120. 123, Sce

before, N° 25,

€ Oylters

i R

TG S L

-
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XX.

Opyfters in Gravey. VI. I.
Schyl¥ Oyfters and fcep hem in wyne and in hare *

own bmth cole the broth thurgh a cloth. take al-
mand blanched, grynde he and drawe hé up with
the felf bruth g alye it w1p 5 of H}rs. and do the |
n}r{’fers ]ﬂnnf: caft in pc-wdd of g}ng, fuw, macys.
feep it not to ftondynhg and ste forth.

_ X
Muikels 2 in brewet. Vi, II,

Take mufkels, pyke hem, feep hem with the owne
9
broth, make a lyo of crust"f vynei do in aj,fnc:ns

mynced @ caft the muskels J:tcn g fechp it. @& do j:ntt:}

puwdo wa lytel falt @ fafron the famewife make of
oy fters,

ot XX,
Opyfters in Cynee. VI.III,

Take Opyfters pboile hem 1 her owne broth, make

a ]}’tﬂ; of «::“Il‘usli::r of brede & drawe it up wip the broth

and vyneg mynce oynons & do pto with erbes. & caft
L - - ‘} F

the oyfters pinne. boile it. & do Jto pnwdﬁj} fort @

falt. @ mefle it forth.

¥ Schyl.  fhell, take of the fhells,
* hare. their. Jer. N° 123. Chaucer.

* Mufkles. muflels below, and the Contents, Mutles.
¥ ¢rufies, i.e. of bread,

II:E CHW\L:{“I
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XX

Cawdel of Mufkels. VI 1111,

Take and fech mutkels, pyke hem clene, and waifshe
hem clene 1 wyne. take almand g bray he. take some
of the mutkels and grynde h'e’. g fome hewe {male,
drawe th e mufkels ygrond w the felf broth. youg
the almand wu:h faire wat. do alle ]:1fe togid. do ]:tc
vious and v}rncg take whyte of lek @ pboile he
wel. w ryng oute the wat and hewe he fmale. caﬂ:
oile ?:tu w oynons pboiled § mynced {imale do ]m:t
puwdg fort, fafron and falt, a lytel feep it not to to ©
ftondyng @ mefle it forth, |

XX.

Mortrews of Fyfsh. VI. Ve

Take codlyng, haddok, op hake and I}rngs with
the rawnes ¢ and feep it wel in wat. pyke out fa
bones, grynde fmale the Fyfshe, drawe a lyg of al-
nun-:? & . hlEdL w the felf br-::th and do the Fyfshe
gronden lﬂﬂ and fecp it and do pto pﬂwdo fort, faf-
rofi and {alt, and make it ftondyng,

XX,
Laumpreys in galyntyne. VI.VI.

- ; A DA
ake Laumpreys and fle ¢ hem with vyneg op with
white wyne & falt, fcalde he 1 wat. {lyt hem a litel
¢ tp to, 1. €. too too, Vide N° 17:

d jawnes. roes, e de, flay, kill,
at
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at ]q:' nauel. Stk 3 & reft a litel at the nauel. take
out the gutt at the ende. kepe wele the blode. put
the Laumprey on a f{pyt. roolt hy & che i el the
orece. grynde rayfons of corante. hy up fy vyneg.

wyne, and crust of brede. do Jto pnwdu of ﬂ'ynr:Jr of
galyngale &, 15 of canel. powdo of clow. and do Jito
raifofis of eoraiice hoole. w fablﬂde @ E: grece. feep
it & falt it, boile it not to ftondyng, take up the
Laumprey do hy in a chargcﬂl", & ]ajrjc: fewe ono-

ward, ¢ sue hy forth.

XK.
Laumprons in galyntyne. Vi, VIL

Take Lamprons and {calde he. feep hem, meng
pmw.dc:- gal}ngale and ﬂ:m"e of th-: broth tog}*g
boile it & do ]:m pawdn of gjrng g falt, take the
Laumprons ¢ boile he ¢ lay he 1 dyfah. ¢ lay the fewe
above. § ste fort.

XX

Lofeyns 'in Fyfsh Day. VI.VIIL.

Take Alinand unblafiched and waifthe h& clene,
drawe hE up with wat. feep f:- mylke § alye it up W

Fhy up. A word feems omitred ; drawe or Je.
g of galyngale, 1. e. powder. V. N° 101,

B Chargeo’. charger or dith. V, N° 127,

i Lofeyns, Lofins, Contents,

lofeyns.
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e
lofeyns. caft pto fafron. fug‘ g falt ¢ mefle it forth with
colyandre 1 confyt rede, @ sue it forth.

Sowg- of galyntynek, VL I%.

Take 1'Jn:|+*|.=:rcl'f:»F of galyngale with fu& and falt and

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

Sobre Sawfe. el

Take Rayfons, grynde hem with crust of brede, and
. - 9 o
drawe it up with wyne. do pto gode powdos and falt.
0
and feep it. fry roch, ]oocﬁ, fool, op ﬂﬂ]‘; code Fyfsh, -

G — "
caft p fewe above, ¢ ste it forth,

xXX.
Cold Brewet. VI XX

Take crome ! of almaid. dry it in a cloth. and whan
it is dryed do it in a veflel, do f:m falt, fué, and white
pawdﬁ of g}rnsg and Juys of Fenel and wyne. and
lat it wel ftonde. lay full § mefle g drefle it forth.

)t & XX
Peer ™ in confyt. Vil X11.

9 .
Take peer and pare he clene. take gode rede wyne

¢ mulberes® ufj faiid?' and feep ;; pea? ]q:in & whan pet

k Sowpes of Galyntyne, Contents has iz, reCte. Sowpes means
; 9
Scps. ! crome. crumb, pulp. ™ Peer. pears.
n mulberes. mulberries, for colouring,

buth
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bath 3ffﬂdf, take he up, make a {yryp of wyne grekh
9 9 J J
op v nagc W bIanche powd 0]) white fug and pow da

g_s,rng g do the p::r pm feep it a lytel @ mefle it
ﬂJI‘tl‘l-

XX.
Egurdouce?of Fyfshe,  vi. x11L
Take Loch ojla Tench o?: Solys fmyte hem on fea
fry he in oyle. takc half wyne half vyneg and fug &
make a firyp. do pm nynons icorue 9 raifons carance.
and grete rayfons. do ptu hole fpices. gode pDWdﬂS

and falt, mefle p fyfsh ¢ lay ]; fewe aboue and ste.
forth.

XX,
Colde Brewet. V12 TITTIL.

Take Alman& and grynde he take the tweydel"
of wyne np the priddell of ‘r}rneg drawe up the Al-
maiid ]:w take anys fug @ branch of fenel grene 3
fewe. & drawe he up tugyd w ]J mylke take pm:ldu
t:rf canell, of g],fnéII clow. & maces hoole. take kydde
t}p chikens ﬂp flefsh. & choppe hem fmall and feep

hem. take all pis flefsh whan it is foder ¢ lay it1a

¢ Vernage. Vernaccia, a fort of Italian white wine, V. Qlof.
P Egurdouce. Vide Gloff,

1 icorue, icorven. cut. V, Glofl,
* Tweydel. Two parts,

clene
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clene veffel § boile }?’ f-we g caft F}tﬂ falt. penne caft
€ 9
al pis in p pot with flefh.

X XX.
Pevorat t for Veel and Venyfon.  vi. xv.

Take Brede : fl‘j it in grece. drawe it up with broth
o
and 1yntg, take }:m powdd of pep @ falt and fette it
on the fyre. boile it and mefle it forth,

% ¥,
Sawfe ¥ blanche for Capons ylode.  vI.XVIs

Take Alﬂnang blaniched and n‘r}’nd hem al to douft.

g, 9
temp it up with vions and pcmuu of gyngyn and
mefle it forth.

X
Sawfe Noyre for Capolis yrofted. vi. XvIL.

Take the ljﬂ?l of Capons and rooft it wel. take
anyfe and greyncs de Parys™ oyng. canel. § a lytill

cruft of brede and gnde it fmale. and grynde it up
w vions. and witp grece of Capolis. boyle it and ste

it forth.

s gt. i. e. sie forth,

¢ Pevorat. Peverade, from the pepper of wkich itis principally
compofed.

v Sawfe. Sawee, Contents. As N° 137

% de Parys, Of Paradife. V. Pref.

Galyntyne.

- Sl it o
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XX.
Galyntyne?, VI.XVIII.

Take crust of Brede and grynde hem {"nalf:, do
*pm powdu of galyngale, of canel, of g}ﬂgyn and falt
it, tempre it with vyneg and.drawe it up purghi a
ﬂrayns ¢ mefle it forth.

XX,
Gyngen“. T g

Take payndemayn and pare it clene and funde it
; = - - *’ -
in Vineg, g;}rnde it and temp it wip Vyneg, and with
o - .ﬂ
powdo gyng and falt, drawe it thurgh a ftyno. and
sue forth.

t y xXX.
Verde2 Sawfe. | viI.

Take pfel. m;,rnt. garlek. a litul Spell ® and fawg-:,
a litul canel. gvng pip. wyne. brede. vyne g & falt
-grynde it {inal w fafro g mefle it forth. .

XX,

Sawfe Noyre for Malard. A

‘Take brede and blode iboiled. and grynde it and
t a
drawe it thurgh a cloth w V}rncg, do pto pnwd’j of

¥ Galvntyne. Galentyne, Contents.

= Gyngén. From the powder of Ginger therein ufed.

a Verdes It has the found of Green-fauce, bur as there is no
Sorel in ir, it is fo named from the other herbs,

® 2 licud Spell. Wild thyme,

I g}"l]é’
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gyn‘é ad of pep. ¢ i: grece of the Maulard. falt it,
boile it wel and ste it forth.

‘ XX.
Cawdel for Gees. VEL ATk

o 9
Take garlec and gnde it {male. Safron and 6 p-

with # falt. and temp it up with Cowe Mylke. and
feep it wel and ste it forth,

s 9 xX.
Chawdoen © for Swann VII.111.

Take f:- 1}’1?1 and f; offall 4 of the Swann gdoitto
{feep 1 gode broth. take it up. take out ]L; bonys. take
§ hcwc the flefsh fmale. make a L}E]: of crus? of brede
& :;}F ]o blode of ]; Swan yfoden. € do ]:rt-::'- pnwdu of
clow g of pip & of wyne g falr, k feep it g caft p flefsh
J:EG ihewed. and mefle it forth w ]: Swan.

XXa
Sawfe Camelyne®. VIIL.IIIT.
y

Take Rayfons of Coraﬁce EE L}rneis of notys.
crust of brede & powdﬂ r.:-f' g}rng clow flo of canel. b}r'

it f wel togyd and do it pto falt it, temp it up with
v}ne;:. and stie it forth,

¢ Chawdon. 'V, Glofl.

d offull,  Exta, Gibles.

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

Lumbard
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XX,

Lumbard Muftard. VIl.V,
Take Multard feed and waithe it § drye it 1 an

ovene, grynde it drye. farfe it thurgh a farfe. clarifie
hony w wyne § v;.fnr:é & ﬁe:e it wel mgedﬂgand make
it thikkﬁ; ynows. & whan p wilt {pende pof make it
thynne w wyne.

XX,
Nota, VII: VI

9
Cranes £ and Herons fhul be armed® with lard of
Swyne. and eten with gyn“gi

xx.
Nota, VII. VI,

Pokok and Ptruch fhul be pboiled. lardid and
rofted. and eten with gynger?.

€ Cranes, A dith frequent formerly at great tables, Archao-
logia, II. p. 191. mentioned with Herons, as here, Mf. Ed. 3.
where the fame Recipe occurs. et v. Lel, Coll, IV. p. 226, VI. pe
38. Rabelais, IV.c. 59. E. of Devon’s Feaft.

harmed. Mf, Ed. Ne 3+ has enarmed, as may be read there,
Enarmed, however, in Lel. Collet. IV. p- 225. means, decorated
with coate of arms.  Sheldes of Brawn are there in armor, p. 226.
However, there is fuch 2 word as enorned, Leland, p. 280. 285.
297. which approaches nearer,
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XX,

Fry blanched. V11, VIITs

Take Almand blafiched and grynde he al to doutt,
do pife 1 a thynne fmlc clofe it pmne fa{‘t and fry it

in Qile. clarifie hony W Wyne. & bake it pw.

gl g O il T -

Fr}!r'f; of Pafternak of }x:-:.
g ﬁpplesi VIL.IX.

- Take ikj, rwaL and paatnak and apples, & pboile kg,
make a bato UF it and ayren, calt pto ale. fafron @
falt. wete hE 1 ]: batb and frye he 1 oile or 1 grece. do
i}:m Almand Mylk. & sue it forth.

H_fhﬁth‘h.ﬁ_d—n_-h_ﬂ T

Xx.

Fr}ft-g of Myike. VII. X

Take of crudd ¥ and ple out ]> wheyze'. do ]atﬂ T
whyte of ayreh. fry he. do ]:ta € lay on fug and
mefle forth. '

e
pe

XX
Fr}rtu of Erbes. VIT. XL

Take gode erbys. grynde he and medle ™ he w 5
and waf ¢ a lytel zeft and falt, and frye he 1 oyle. and |

%
ete he w clere hony.

i Frytour, &c. Contents has only, Frytours of Paflernake
N. B. Frytour is Friiter.

k Cruddes. Curds, per metathefin.

bwheyze. whey. ™ medle, mix.

Rﬂf} ols.
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XX
Rafynls n, VIle Xl

Take fwyne lyuds and feep he wel. take brede @
grate it and take zolkes of ayren. ¢ make hit fowple °
and do ]vm a lytull of lasd carnun lyche a deeP. chef-:
giyd 1§ whyte grece. powdru douce ¢ {Tf g}rngj ¥
wynde it to ball"as grete as apples. take ]: calle ufp
fwyne § caft ctic ® by l"n. felf ]:m. Make 2 Cruft 1 a

trape ®. and lay J:n haﬁ ]nn & bake it and whan pey

s J
buth ynows : put ]::n a layo of ayren w powdo fore

and Safron. and sue it forth.

XX.

Whyte M}'lag - V1L, XTI,

Take Ayren and wryng he thurgh a cimh take

pﬂwdu fort, brede igrated, & fafron, g caft ]Jtn a gode

(ntite of v}'neé with a litull falt, medle all yfere.

LA el : 9, Sar
make a foile 1 a trap ¢ bake it wel pinne. and ste it
forth.

= Rafyols. Rafiowls, Contents. Qu. the etymon.
" o fowple. fupple.

P carndn lyche a dee. Cut like dice, diced. Fr, De; fngular
of Dice.

s gtyd. grated. igrated, N° 133,

* wynde it to balles, make it into Balls.

% elie. each.

¢ trape. pan, or dith. French.

* Mylates. Contents, Milates; but 155 as here.  Qu.

3 Cruf-
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Cruftard * of Flefsh. VIT. X111,
Take peions ¥ and fmale bridd
fmyte he 1 gubetg wip viaws? do f[im fafa

ron, make a cruft 1 a tr3p. and pynche it. § cowche
€ 9, 9, g £ J
p flefsh pinne. ¢ caft pinne Raifons corante. powdo
douce and falt. breke ayren and wryng hem thurgh
a cloth & {wyng f> fewe of ]; ]Evir and helde
it * uppon the flefsh. cote it & bake it wel. and ste
it forth.

M}rla?: of Pork. V1L XV,

Hewe Pork al to pecys and medle it w ayren @
R 9
chefe igted. do pto p{}wd&j fort fafron @ pyner ® with

= = . s S
falt, make a cruft 1 a triap, bake it wel pinne, and ste
it forth,

9 XX.
Cruftard of Fyfshe. VII.XVI.

Take 10::13, laumprons, and Eelis. {myte hem on

pacys, and ftewe he wip Almand Mylke and x?inus,
£ 9,

frye the loch 1 oile as tofore. and lay p fifsh pinne.

* Cruftards, Pies.

y E{:int:ms1 pigeons. 'V, ad N° 48,
* yiaws. Verjuice,

2 helde it. pour, caft,

* pyner, Vide Pref, po ARV

caft
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calt pon powdo fort powdo douce. with rayfons co-
|
rance & prunes damyfyns. take galyntyn and p fewe

ﬁinnc, and {wyng it togyd and caft 1 the trape. ¢

bake it and sue it forth.

XX

Cruﬂaré} of Eerbis¢on fyfsh Day. vii.xvir.

Take gode Ferbys and grynde hé {male with walle-
not pyked clene. a grete portion. lye it up almoft wip
as myche vions as wat. feep it wel w pnwdﬁ and
Sﬂfmn woute Salt. make a cruft in a trap and do
fyfsh pmne unftewed wip a htcl mle & gode Powdo.
whan it is half ybake do ]; fewe ptn & bake it up.
If p wilt maLe it clere of Fyfsh feep avren harde. ¢
take out ]) zmk gnde he w gode pcuwdns and alye
it up with gode ftewes ¢ and ste it forth,

xXX.
Lefshes ¢ fryed in lenton . VIL XVIIL

Drawe a tliick almaﬁdf: Mylke wip wat. take dag
and pyke he clene W apples and pee? &3 mynce heE w
pnes dam}rfj.rns. take out T:r fton out cuff)p pnes. ®
kerue the pnes a two. do ]:m Raifons fug. flo of -
nel. hoole macys and clow. gode pnwd?js ¢ falt. cold

¢ Erbis. Rather Erbis and Fifih.
d ftewes. V. N° 170.

¢ Lefhes. V. Leche Lumbard in Gloff
flenton, Lentdn, Contents, i.e. Lent,

hem
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hem up w famidr. meng pife with oile, make a coffyn
as j dideft bifor § do pis Fars € pin. and bake it wel
and ste it forth, |

XX,
Wallels }ffarced VII. XIX.

Take a Waftel and hewe out ]a crinnes. take a}rrf:n
& fhepis talnw ¥ ]: crmn of ]7 fame Walftell pfmdﬂ
fort & falt w Safron and Raifons corafice. § medle alle.
pife yfere & do it in i’ Waftel, clofe it g bynde it faft
togidre. and feep it wels

-xx'
Sawge yfarced. V11T,

Take fawge. grynde it and temp it up with ayren.

a faw cysg hg ke»rf hy to gﬂbﬂtl’ and caft it 1 a pofly-

net. and do ]Jmp grece § frye it. Whan it is fryed

ynowz caft ]qm fawge w avren make it not to harde.

caft ]?-m powdo douce, meﬂl, it forth. If it be in

¥ mber dq}r*" take fauge butt g ayren. and lat it ffonde
vel by ]:- faufe i, g sue it forth,.

X
Sawgeat®, VIiL. I,

Take Pork and feep it wel and gndc it {male am’:
l:]

medle it wip ayren g brede. ygrated. do pto pov wdb

z Fars. Vide Glofl, b faweyiter. Qu,
i ftonde wel by the faufe. Become thick with the fawce.
% Sawgeat. So named from the Sage, or Sauge.
fort
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fort and fafroni with qug ¢ falt. take ¢ clofe litull
q . 5 ‘,J

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

& fry it. ¢ sue it forth.

XX.
Cryfpes ™. VII1.IL.

Take 5 of pandemajrn and medle it with white
grece ou the fyr in a chawfﬂ“and do the batd p ]am

queyntlichi © purghi py f}rngﬂs. or [hll]‘gh a ﬂ{ynm.
and lat 1t a htuIPquayle‘l a litell fo p p be hool pmne.
And xfj; wilt colu it wip alkenet yfondyt. take he€ up
¢ caft ]:mnf: fug, and sue he forth.

XX,
Cryfpels. VIIL IIL.

Take and make a foile of gode Paft as thynne as
Pap. kerue it out ¢ fry it in oile. crp i p grece and

! foiles. leaves. -
™ Cryfpes. Mf{. Ed. N° 26. Crypys, meaning Crifps, Chaucer
having crips, by tranfpofition, for crifp. In Kent # is commonly put

before the /; as baps is bap, awaps is wafp. V. Junivs, V, Happs,
and Hafpe, and Wap.

» chawf®. chatling difh,
© quentlich’.  nicely,
Pa litul. Dele.
4 quayle. an cool ?

x ]l: grece, Dele the,
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fv remnant ®, take hony clarified and flaunnc* ]21;, alye
hem up and sue hem forth.

XX,
Tartee. VIIT.1111.

Take pork yfode. hewe it @ braj,r it. d-::- pto ayren.
Raifons fu+r and, pﬂwdu of gy ng pnwdo douce. and
{male br;d3 pamong @& white grece. take prugtes, faf-
mn. @ falt, and make a cruft 1 a trap g do ]: Fars®
]:»m. @ bake it wel @ ste it forth.

XX.
Tart in Ymbre * day. VIII. Vs

Take and pboile Oynons pfie out ]E:- wat & hewe
he i'male take brede ® 'hra}r it 1 2 mort. and temp it
up w Ayren. do ]:rm butt. ﬁ1fmn and falt. @ raifons
corans. @ a litel fu?:' with pﬂwdu douce. and bake it 1
a trap. @ ste it forth.

XX

Tart de Bry 7. VIIL. VI.

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

- ]: remnant, i. e. as for the remnant,

t lavnne. French faw, cuftard.

u ;; Fars, 1, ]EJ Fars.

x Ymbre. Ember,

¥ de Bry. Qu. Brie, the country.

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

-

gyd.
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gyd. and do pro powdo gyng. fug. fafron. and fale,
do it in a trap, bake it and sue it forth,

XX.
Tart de brymlent 2. VIII. VIL

Take F}rg & Raw fons. ¢ walfshe hé in Wyne. and
gndc hem_ fmale w apples & per clene }’plkﬁ‘d take
hé up and caft he in a pot wip wyne : 'md fug take
falwar Salmdn ® yﬁ'}de. ::-]3 codl}'ng; 0]1 haddok,
bray he {mal. ¢ do pm white powdos g hool fpices. §
falt. and feep it. and whanne it is fode ynows. take
it up and do it in a veffel and lat it kele. make a
Coffyn an ynche depe ¢ do j; fars ]gin. Plant it boue ®
w prunes and damyfyns. take f;- ﬁug out, and wip
dates qrte rede Yand piked clene. and cotie the coffyn,

and bake it wel, and sie it forth.

XX,
Tartes of Flefhe, VIIT.VIII,

Take Pork yfode and grynde it fmale. tarde f harde

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

b falwar Samdn., V., ad N° g8,

® plant it above. Stick it adove, or on the top.

d qrte red,  quartered.

® Tartes of Fleth. So we have Tarte Poleyn, Lel, Coll. IV.
p- 226. i. e. of Pullen, or Poultry.

f tarde, r. sake, For fee N° 16q,

K 2 eyren
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cyren ifode g ygmndt and do j:tc:- with Chefﬂ ygronde,
take gnde pnwda and hool fpices, fug: fafron, and
{'alt & do ]at{:- make a coffyn as to feel fayde ¢4 do pis
pmne, g plant it w fimale bridd iftyned ¢ conyng. ®

hewe he to fmale gobett & bake it as tofore. g sue it
forth.

Py 9 XX.
Tartlet. VIIIe IXe

Take Veel yfode and ginde it fmale. take harde
Eyren ifode and yerond ¢ do ;m with prunes hoole ™,
dat. xcmue P}":']I and Raifons corance. hool fpices &

powdn. fug. {alt, and make a litell coffyn and do }is
fars ;innc. g bake it & sue it forth.

Tart of Fyfshe. VIIL X,

Take Eelys and Samon and finyte he on pecys. & -
ftewe 1ti1 almand mlexc and vious. drawe up on
-ﬂmand mylk w |]3 ) ftewe. Pyke out the bon clene of
]1 fylah 111d fave p myddell pece hoole of ]vEelys &
gmic p 00} fifsh fmale. and do ?:m puwdu, fug, & falt
and gted brede. g fors p Eelys }m.r ?:rer ds* ]7 bonys were

medle p t:-:::jj: dele of the fars ¢ ]} mylk togid. and colo

g to feel favde. perhaps, to bold the fame,
h hoole, whole.

iit, rather bem, 1.e. them.
q
k peras, where. V. N° 177
1C
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it w fandr. make a cruft in a trap as before. and bake
9 2ok

it pin and ste it forth.

2X.
Sambocade . VIII. XTI,

Take and make a Cruft 1a trap. ¢ take a crudg

and wryng out b wheyze. and drawe he purgh a
9

ﬁ}rng and put 1 ;J ftynj crust. do pm fug the ]Jr:ddc

part @& fomdel ™ whyte of' Ayren, § fhake %m blom

of elren . ¢ bake it up W curofe ° ¢ mefle it forth.

9 Xx.
ErbolatP. VIIi.XII,

Take pfel, m}rngq f'aslej,f, fange, tanfey, gua}rn
clarrjr, rewe, ditayn, fenel, fuuthrenwade, hewe h#/
¢ gnde he fma]c, medlc heé up w Ayren. do butt i a
trap. & do p fars ]:l:o. g bake it ¢ mefle it forth.

Nyfebek . ViiT. XIIL

9 .
Take pe pridde part of fowre Dokk and 15 %m. &
. . Lt Bt
bete it toged tyl it be as towh as eny lyme. caft pto

! Sambucade. As made of the Sambucus, or Elder,
m Somdel. Some,

2 Blom of Elren. Elder flowers,

© curofe.

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

r Nyfebek, Qu.
falt.
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falt. g doit 1 a d:fshe holke ® in p bothom, and let
it out wip py ﬁng queynchcheti a chowfer® wip
oile. § fr}re it wr:l and whan it is ynows : take it out
and calt ptn fug ec.

i 2 Tl
For to make Poime Dorryle * and o}€ pyng. vIiinxrii

Take p lire of Pork rawe. and grynde it fmale.
medlﬂ it up wip powdre fort, fafmn, and falt, and do
PtD Raifons of Corance, make bail pﬂf and wete it
wele 1 white of ayren. g do it to feep 1 beillyg wat.
take hem up and put hem on a {pyt. roft he wel and
take pfel ygronde and wryng it up with ayren § a pty
of 10, and lat erne ¥ abonte E: fpyt. And if ;1 wilt, take
for pfel fafron, and sue it forth.

* holke. Qu. hollow.

t queynchche. an gueyntlich’, as N° 1624

» Chowfer. chafling difh, as N® 162,

x Pome dorryle. Contents, pi dorryes, recté, for MS. Ed. 42,
has Pommedarry 3 and fee N°® 177. So named from the dails and
the gilding. * Pommes doréces, golden apples,” Cotgrave, FPéon-
dorroye.  MS. Ed. 58 ; but vide Dorry in Glofl,

¥ erne, Qu.

Cotagres

o B il i~ s,
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XX.
Cotagres . VIIL XV.

Takc and make i} felf fars® but do Fxtn p}rg and
i’ug take an hole mwﬁed cok, pulle hy® ¢ hylde©
h}rm al Iﬂg}g faue ]a legh take a plgg and hilde ¢ hy
fro p m}rdd dotuward, fylle hi ful of p fars § fowe hy
faft tc:.-frui do hy in a panne g feep hy wel. and whan
PEI bene ifode:"do hé on a {pyt § rﬂﬁq]t wele. colo
it w zolkes of ayren and fafroni, lay pon foyles® of
gold and of filu. and stie hit forth,

XX.
Hert rowee £, VIII. XVI.

TaLe ]:- mawe of p grete Swyne. and fyfe u]: fex
of pmrg mawe. fyll he full of ]J felf fars. & fowe he
faft, pboile he. take he up ¢ make fmale prews s of
gode paft and frye he. take pefe prews yfryed ¢ feep®

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

3 {elf fars. Same as preceding Recipe.

b pulle hy, 1. e, in pieces.

¢ hylde, caft.

4 hilde. fkin.

¢ foyles. leaves; of Laurel or Bay, fuppofe; gilt and filvered

fur aornament.

f Hert rowee. Contents, Hart rows; perhaps from Jeart,
E prews, Qu, V. in Glofl,
" feep, ‘There is a fault here, it means fick,
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he picke in p maw on p fars made aftian urchof

woute Ieg%. put hem on a {pyt ¢ roolt he ¢ colé hem
w fafron § meffe he forth.

XX.
Potews k. - VIl XVII.

Take Pott of Erp Iytell of half 2 quart and fyll hem
full of fars of pome dorryes. {}]?1 make with pyn
honde. oﬁri a moolde pctg of }felf fars. put hem 1
wat & feep h-: up wel and whan re}r buth ynows.
breke p tht of r.-r]; g do ]: fars on P {pyt  roft he
wel. and whan pei buth yrofted. colo hem as pome
durr}rf:s. make of litull prewes ™ gode paft, frye hem
u]: rﬂ& hem wel T grece. ¢ make pof Eerys™® to pﬂl?:

COID it. and makc rnf}rs nf gode paft, § fr}.?f: he, ¢
put P ﬁdcsh } hole p'ip fpyt was. § cold it with

whyte. c; rede. g sue it forth.

i after, 1. e. like.

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

= prewes. V.ad 170,

% eerys. Kars for the pots. V. 183,

* yofys. rofes.

P fteles. ftalks.

9
s p. there, i.e. where. V. 170,

Sachus.
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Sachus % VIII. XV11T,

Take fmale Sachellis of canuas and fille hem full
of p fame fars® g feep he. and whan pey buth ynows
take of the canvas. roft hem § colo hem g.

xX.
Burfews . VI1l.XIX.
Take P{}rk‘ fecp it and urynde it fmale wxj) {fodden
5
ayren. do pto gode powdus and hole fpices and falt

w fué make }fmf ﬁnaie ball, and caft he ina b'it“c:r’ u of

ayren: § wete he in o, and frye h€ in grece as frytus el
and stie hem forth.

XX.

Spynﬂeﬁ Y yftyed. | IX.

Take Spynﬂcﬂ. pboile hé 1 fepyng wat. take he
up and pfle . . . out uf p wa * and hem?*1 two. frye
he 1 oile clene. ¢ dﬂ ]‘J[{l pawdfa. ¢ ste forth.

tSachus. I fuppole facks
* fame fars. viz. as 174.

t Burfews, Different from Buwrfiz in N° 11: therefore qu,
tt}'mcn,

"Bil.u batter.
3 fl‘}'tus fritters,

¥ Spynoches, Spinage, which we ufe in the fi ['ngular.

Zout of the water, dele of; orit may mean, spher our of the
uater,

* hem t. fewve.
1 Benes
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Benes yfryed. f:: #

Takc benes and feep-he almoft il pey berften. take
and wryng out ja wat clene. do pto Oynons yfode and
ymynced. and garlec fﬂ:.f. frye hem 1 oile. o}‘; 1 grece,
¢ do ]31:0 powdo douce. & ste it forth.

XX.

Ryfshews® of Fruirt. 1X. I,

Take F}r% and raifons. pyke hé and waifshe he in
Wyne. grynde he wip apples and peer? ypared and
ypiked cIPne do pto gode powdos. and hole fpmes.
make ball ]:ruf frye 1 oile and stue he forth.

b o 48
Daryols . e g

Lme Creme of Cowe 111yil~.e c-j> of Almand. do };m
ayren w .ug, {afron, and fzlt. medle it yfere. doit1a
coffyn. of 11. ynche depe. bake it wel and stie it forth.

- o o :
Flaumpey s i 1X, 11171,

Take f'at Pork }"ﬁ’)dE pyke it clene. grynde it fmaif:.
grynde Chefe § do ]m wip fuir and gode pawdus.

b Ryfshews. rafibesfes, Contents. Qu.

¢ Patyols.” Qu.
¢ Flawnpeyus, Flaumpens, Contents. V. N® 113,

make
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make a coffyn of an ynche depe. and do pis fars ]Ein'.
make a thynn': foile of gode paft ¢ kerue out ]mﬁ'
{male pt::t;.rnt:E frye hZ in farsf. ¢ bake it up gc.

9 XX.
Chewet on Flefshe Day. IX, Vs

Take p lire of Pork and kerue it al to pecys. and
henn ?:wuh and do it I a panne and frye it ¢ make a
Cﬂﬁ"}rn as tofa pye fmale ¢ do pmne g do puppou
z0lk of ayren. harde. powdo of gyng and falt, coue

it ¢ fry it 1 grece. o) bake it wel and sue it forth.

XX,

Chewet on Fyfsh Day. 1X. V1.

Take Turbut. haddok, Cndiyng and hake. and

feep it. grynde it fiale. am?l do }:ta Dar. ygronden.
9

rayfofis pyn. gode pﬂwdo and falt, make a Cﬂﬁ'yn as

tofore fa:}de, clofe }:ls ]JIIL and frye it 1 oile. op ftue
it in gyng, fug 0]: 1 wyne, o] bake it. @& ste forth.

9. _ :
Haftlet i of Fruye, 1X. VIL.

Take Fyé!; igrterid k. Ray{ons hool dat and Almand

¢ Points, feems the fame as Prews, N° 1706,

fin fars, £ in the fars; add yet the Fars is difpofed of before ;
€rgo quare, '

g Chewets. V. 136. " as to, as for. V, N° 177,
i Hattletes, Flafeletes, Contents.

“]-I:tcrid. iquartered,
L 2 hoole.

of Ny

;o 3‘5 -
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hoole. and ryne? he on a fpyt and rooft h&. and en-
dore ™ hem as pome dorryes g ste he forth.

XX.
Comadore”. 1X. VII.

Take F}rg and Raifons. pyke hem and waifshe h&
dene ikaidﬂ hé 1 wyne. grynde hg right fmale. caft
fpg 1 p felf w]me and fnnde it tog}d drawe it up
thurgh a ﬂ}rnn. & alye pp ]> fruyt pw. take gode
peerys and ﬂppl pary hem and take ]7 heﬂ gr}rnde
hem {male and caft prn fet a pot on ]:- fuyr“ wih
oyle and caft alle pife p}'né ?-:ume and ftere it warliche,
and kePE it wr:l fro brenyng. and whan it is fyned
caft pm puwdus of g}'ng of canel. of galyngale. hool
clmw 15 of canel. & macys hoole, caft ?tn p}rﬁ a litel
fryed 1 oile ¢ falr, and whan it is ynows fyned:” take
it up and do it 1 2 veflel ¢ lat it kele. and whan it i§
cn‘de*’l.erue out w a knyf {male pecys of p gretnefle
% of ]) length of a litel fj'ﬂ& € clofe it faft 1 gode
pafl. ¢ frye he 1 oile. g stic forth,

Yryne. runm,

= endore,  endorfe, MS, Ed, 42, 11 6. v. ad 147+
‘Cumadmﬂ Qu,

“FU}r e,

Chaﬂ:lﬁg
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x 9 X,
Chaltlet P, 1X. 1%,

Take and make a fnyiL of gode palt with a roller
of a foot brode. § l}rng‘l b}r cupas. make nu Coflyns
of p felf paft uppon p roller ]: gretnefie of }: {male of
pyn Arme. of vi ynche depnefie. make p gretust* i
p myddell faften qu foile 1 ]; mouth upwarde, g faften
pees o]:e fuure i euy fyde. kertie out keyntlich kyr-
nels *above 1 }J mane of bath}rng and drye he harde

1 an Ovene. up i p Stne. In p myddel Coffyn do a
'fars of Pork w gode Pork & ay ren rawe wip fal. {E'
colb it wip fafron ancl do in anm]: Creme of ﬂ]mang
and hclde it m alm]ﬂ’ cr-:‘-:mc: {}f Cowe mjrlke w ayren,

cc:l::} it w fandr. annp mah. Fars of F}rg of ra}-

fons. of Apples. of Peer, & holde it in bronz ano[r

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

the battlements mentioned. Caffles of Jelly templewife made, Lel,
Coll. 1V, p. 227.
]

alyng. longer.
T gretiift.  greateft,
* pee, §. €. thou.

t kyrnels. Batt]‘em:nts. V. Glofr. Keyntlich, quaintly, cus
rioufly, V., Gio

¥ bataiwyng. tm!m:reling.

* helde. put, caff,

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

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

® holde 1t brdn,  make it brown,

mane,
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mant. do fars as to fr}rt'f:ris blanched. and col® it with

grene. put pis to p ovene g bake it wel. g sue it forth
w ew ardant *

For to make 11.° pecys of Fl-:fsh} XX,

to faften togyd. S

Take a pece of frefsh Fleth and do it 1 a pot for to
feeps or take a pece of frefsh Flefsh and kf:rue it al
o gubul. do it 1 2 pot to feep. § take ]7 wofe © of
comfery § put it i fa pot to f} flefsh g it fhal fafle ana.
& {o ste it forth,

: XX,
Pur fait Ypocras ¢, 1X, XI.

Treys Unces de canelt. ¢ 1ij unces de g}'ngtg.
9
fpykenard de Spayn le pays dun dener ¢ garyngalef.

clowes, gylofre. pocur long &, noicz mugadez’., ma-

* ew ardant, hot water, Eawr, water; anciently written exe,

* 11.  Tavey, Contents,

e wole, Roots of comfrey are of a very glutinous nature.
Quincy, Difpenf. p, 100. Wois A. S. pep, buwmour, juice. Sec
Junivs, v. #os, and Mr. Strype’s Life of Stow, p. VIIL

4 Pur fait Ypocrass 1d eft, Pour faire ¥pocras; a whole pipe of
which was provided for archbifhop Nevill's feait about A, . 1466,
So that it was n valt requ ielt formerly.

o

¢ le pays d’un d-::n{’t, 1. €. le poys d'un Deni cr.
f rarynuale, 1. ¢, galynzale.
LS - ._‘ [e - q
g pocur long, r. poiur long, i.e, poivre long.
h mugadez, 1, mufcadez ; but q. as the Freach is muguerre.  Nuts

MEegs. .
Z10Zame
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ziozame cardemonq k de chefcun i. rt’ douce ! grayne

™ de paradys 5 de queynel " de chefeun di°unce de
tout. foit fait powdo g¢.

XX
For to make blank mang P. IX, X114

Put Rys 1 wat al a nyzt and at morowe waifshe hé
clene. aftward put L€ to p f}fr fort 9 ]7 pey Lertt ¢ nut
to myche. flithen * take brawn of Capons, or of henn,
foden & draue it fmale. aft take mylke of Almand,
and pu 1to ]:- Ryys ¢ bmic it. and whan it is yboiled
put 1 j: brawn ¢ alye it }:wnh. p it be wel charweam
and mung it fynelich * wel p it fit nc:-l: to p pot. and
whan it is ynows; & chargeaiit. do ]:-tu I'u r gode part,
put ]:m almand. fryed 1 white grece. ¢ drefle it forth.

i maziozame, r. marjorame.
* Cardemonij, r. Cardamones.
oy c?rtduun:, r. d’once.  Tive penny weights,
= 3. - dele. '
" queynel, Perhaps Canell; but qu. as that is named before.
| °dj. dimid, |
% F blink mang. Very different from that we make now. V., 30«
9 fyr fort, firong fire,

* flithen. then.
* drawe., make.

¢ chargeant. fiiff, So below, ynowbz & clargeant. V. 193,
194. V. Gloff.

“ mung it fynelich’ wel, fiir it very well.

* fit not.  adheres not, and thereby burns net,  Ufed now in the
orth,

For
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For to make blank Defae?.  1x, x111.

Take Brawn of Henn or of Capuﬁs yfoden withs
oute j} fkyn. @ hewe hZ as {male as p may. @ g'ndu:‘
hcm ia mort. aft take gode mylke of Al mand § put
]: brawn pm. g {tere it wel tmr;*fi dd hem to {cep.
& take 86 of B}H; ® umvdur{ & alay it. fo pat it be
chargeant. & do p’m {'urr a gode ptjf ¢ a pty of white
grece. and when it is put 1 difsh firewe uppon it
blanche powdE:. and penne put in blank defire and
mawmenye 1 difshes togider. and sue forth:

! xx.
For to make Mawmenny % 1X. XIIII.

o
Take p chefe and of Flefsh of Capons or of Henn.

& hakke fmale in a mﬂrt. take m}ﬂ{e of Almand w ];

bmth of frmfsh Beef, op freifsh flefsh. g put the flefsh

i ]; mylke np in thc broth and fet hé to p frye®.

alye he up w ﬂu of Ryfe. or gaﬁ:ban ool amydun. ?
as chargeant as ]> blanke defire. ¢ w zolk of ayren and

Y blank Defiie. Defire, Contents; rectd. V. Glofl. The Rec‘ipc;:

in MS. Ed. 29 is much the fame with this.
z Mawingnye. See N° 191.

* Mawmenny. Jlrwmounne, Contents. Maumene, MS. Ed. 20

g0, vide N® 193, See Prefuce fur a fuacfimile of this Recipe.
s -
b b frye. an fyres
¢ gaftbon. Qu.

1 {afrond
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fafron for to make it zelow. and wléen it is dreffit
in difsh w Blank defir ftyk above clow de gilofre. @
firewe Powdo of galyngale above. and ste it forth.

XX.
The Pety Puznt 9, 1%, XNV.

Take maiﬂ Maruw & hole parade ! and kerue it
rawe. pml;du of G}fng 20k of Ayren, dat mynced.
raifons of corance. falt a lytel. @ loke p ]; make py
palt with zolkes of Ayren. & pat no wat come ]m:r.
and fome py coffyn. and make up py paft.

Payn puff 5. X, XVI.

Eodem m fait payn puff. but make it more tendre
p palt. and loke p paft be ronde of p payn puf as
a coffyn ¢ a pye.

" rplicit,

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

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

b A blank was left in the original for a large E.

I\r] j he
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‘The following Memorandum at the End
of the Roll.

¢ Antiguum hoc monumentum oblatum et miffum
eft majeltati veltre vicefimo feptimo die menfis Julij,
anno regno veltri faliciflimi vicefimo viij ab humilimo
veitro {ubdito, veﬂrzeq,t majeltati fideliflimo

EP StAfrorD,
Heres domus fubverfze Buckinghamienf.”

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

Edw. D. of Bucks beheaded 1521, 13 H. VIIL
Henry, reftored in blood by I. VIIL; and again

[1 Ed. VL
Edw. aged 21, 1592; born 1592. 21. Ob. 1525.
21 [f. 1625,

Edw. b. 1600, /

1571 born.

AN- |



ANCIENT COOKERY.
A, L), 1381,

Hic incipiunt univerfa fervicia tam de

carnibus quam de piffibus’.

I. For to make Furmenty

Y M clene Wete and bray it in a morter wel

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

* See again, N° L. of the fecond part of thi; treatife.
b Hulls.
¢ Mifwritten for fyed or féthe, i.e. feeth.
¢ cool.
€ egas.
M 2 iL.
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IT. For to make Pife of Almayne.

Nym wyte Pifyn and wafch hem and feth hem 2
good wyle fithfyn wafch hem in golde fwatyr unto
the holys gon of alle in a pot and kever it wel that
no breth paffe owt and boyle hem ryzt wel and do

therto god mylk of Almandys and a party of flowr of
ris and falt and fafron and mreffe yt forthe.

IIII

Cranys and Herons fchulle be euarud & wyth Lar-
dons of fwyne and roftyd and etyn wyth gyngynyr.

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

V. Morterelys ™.

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

f cold.
& Perhaps exarmed, or enorned, See Mr, Brander’s Roll, N° 146.
bV, Mortrews in Gloff, i Fleth,

Vi.
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VI. Caponys in concys.

Schal be fodyn. Nym the lyre and brek it fmal in
a morter and peper and wyte bred therwyth and tem-
per it wyth ale and ley it wyth the capon Nym hard
fodyn eytyn and hewe the wyte final and kafte there-
to and nym the zolkys al hole and do hem in a dyfch

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

VII. Hennys *in bruet.

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

VIII. Harys!in cmee™,

Schul be parboylyd and lardyd and roftid and nyﬁl
onyons and myce hem rizt fmal and fry hem in wyte
gres and grynd peper bred and ale and the onions

therto and coloure it wyth fafroh and fale it and ferve
it forth.,

IX. Haris in Talbotays.

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

k Hens.
™ Perhaps Cinee; for fe¢ N° ¢1.

I Hares.

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

X. Conynggys ™ in Gravey.

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

XI. For to make a Colys 4.

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

XII. For to make Nombles*.

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

» Rabbits. ¢ Cait.
P it, or perhaps bem, 8 Cullis, V. Preface, 4 X1/
r Umbles.

XII1.
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XIII. For to make blanche Brewet de Alyngyn.

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

XIV. For to make Blomanger*.

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

XV. For to make Afronchemoyle®.

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

* Kids.

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

® Frenchemulle d’un mouton, A fheeps call, or kell. Cotgrave.
Junius, v. Mo, fays, ¢ a French moile Chaucero ¢ft cibus delica-

¢ tior, a difh made of marrow and grated bread.”
¥ Sheep’s fat.

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

7 XVI.
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XVI. For to make Brymeus.

Nym the tharmysY of a pygee 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 eyryii and knede it
wyth flour and mak fmal pelotyszand fry hem with
wyte grees and do hem in difches above that othere
mecte and ferve it forthe.

XVIIL. For to make Appulmos?.

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

XVIII. For to make a Froys .

Nym Veel and feth it wel and hak it {mal and grynd
bred peper and fafron and do thereto and frye yt and
prefle it wel upon a bord and dreffe yt forthe.

¥ Rops, guts, puddings.

# Balls, pellets, from the French pelote,

seeIN"ar,

b Breth, i. e. bioth. See N° 58.

¢ Spices ground finall.  See N° 27, 28, 35. 58. II, N© 4 17, or
pethips of Galingale, I1. 2o, 24.

“a Fraife,

XIX.

]
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XIX. For tﬁ make Fruturse©.

Nym flowre and eyryn and grynd peper and fafron
and mak therto a batour and par aplyn and kyt hem
to brode penys fand keft hem theryn and fry hem in
the batour wyth frefch erees and ferve it forthe.

XX. For to make chanke &.

Nym Porke and feth it wel and hak yt fmal nym
eyryn wyth al the wytys and fwyng hem wel al to-
gedere and kaft god iwete mylke thereto and boyle
yt and mefle it forthe.

XXI. For to'make Juffel:

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

XXII. For to make Gees ® in ochepot i.

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

e Fritters. f Pieces as broad a¢ pennies, or perhaps pecys.
E Quare. v Gezle, ;
i Hochepot, Vide Gluif,

N XXIII,
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XXIII. For to make eyryn in bruet.

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

XXIV. For to make craytonl,

Tak checonys and {chald hem and feth hem and
erynd gyngen’ orher pepyr and comyn and temper it
up wyth god mylk and do the checonys theryn and
boyle hem and ferve yt forthe.

XXV. For to make mylk roft.

Nym fwete mylk and do yt in a panne nyn ™ eyryn
wyth al the wyte and fwyng hem wel and caft therto
and colowre yt wyth fafron and boyl it tyl yt wexe
thykke and thanne feth™yt thorw a culdore ®and nym
that levyth Pand prefle yt up on a bord and wan yt
ys cold larde ir and fcher yt on fchyverys and rofte
yt on a grydern and ferve yt forthe,

X Quere the meaning,

I ' Vide ad IN° Go of the Roll.
m Read nym.

" ftrain. See N° 27,

© Cullinder.

? That which is left in the cullinder.

3 XXVI.
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XXVI. For to make cryppys 4.

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

XXVII. For to make Berandyles®.

Nym Hennys and feth hem wyth god Bof and
wan hi ben fodyn nym the Hennyn and do awey the
bonys and bray final yn a mortar and temper yt wyth
the broth and feth yt thorw a culdore and caft therto
powder of gyngenyr and fugur and graynys of pow-
mis gernatys ‘and boyle yt and dreffe yt in dyiches
and caft above clowys gylofres®and maces and god
powder * ferve yt forthe,

XXVIIL For to make capons in caffelys,

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

9 Meaning, crifps. V. Gloff,

* It will run into lumps, I fuppofe.

* Quare the meaning,

t Pomegranates. V. N° 30.

* Not clove-gilliflowers, but cloves. See N° 30, 31. 1o,
x See N? 1%, note &,

¥ Head. Sax, heopob and hevobd, hence our Head,

N 2 and
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and feth the Iyre of Hennyn and zolkys of heyryn
and god powder and make a Farfure z 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 god
powder roftyng and nym the caponys body and larde
yt and rofte it and nym almaunde mylk and amydon ®

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

XXIX. For to make the blank furry ©.

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

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

% fluffing,

2 bafte.

b Vide Gloff,

¢ Vide Blank Defire in Gloff,

¢ Perhaps frawn, the brawny part.  See N° 33, and the Glofl,
¢ Thighs.-

fSce the next number, Quaere Matwwmeny,

XXX.
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XXX, For to make manmene &,

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

XXXI. For to make Bruet of Almayne.

Tak Partrichys roftyd and checonys and qualys -
roftyd and larkys ywol and demembre the other and
mak a god cawdel and dreffe the flefch in a dyfch

and ftrawe powder of galentyn therupon. ftyk upon
clowys of gelofre and ferve yt forthe. |

XXXII. For ro make Bruet of Lombardye.

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

¢ Vide Number 29, and the Glofl.
B Thighs,

i Quare.
k See N° 27, note »,

' This is ftill in ufe, and, it feems, is an old compound.

and



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

XXXIII. For to make Blomanger ™.,

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

XXXIV. For to make Sandale that party to Blomanger,

'I'ak Flefch of Caponys and of Pork fodyn kerf yt
fmal into a morter togedere and bray that wel. and

® See N? 14.
ntill. for, however, abounds.
© See N° 29, note 4,
P Perhaps, frained. See N° 49; and Part IT, N° 33.
% Perhaps, fik, 1. e. ftick; but fee 34
F Grefe, Fat, or lard,
temper
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temper it up wyth broth of Caponys and of Pork
that yt be wel charchaunt alfo the crem of Almaundys
and grynd egg’and fafron or fandres togedere that it
be coloured and flraw upon Powder of Galentyn
and ftrik thereon clowys and maces and ferve it

forthe.

XXXV. For to make Apulmos®.

Tak Applys and feth hem and let hem kele and
after mak hem thorwe a cloth and do hem in a pot and
kaft to that mylk of Almaundys wyth god broth of
Buf in Flefch dayes do bred ymyed ® 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.

XXXVIL For to make mete Gelee * that it be wel

chariaunt.

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

§ SEG Nrn I?c
¢ f. ymyced, 1. e. minced,
® meat jelly.

XXXVIL
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XXXVII. For to make Murrey *.

Tak mulbery ¥ and bray hem in a morter and
wpyng * hem thorth a cloth and do hem ina pot over
the fyre and do ther’to fat bred and wyte grefle and
let it nazt boyle no ofter than onys and do ther’to a
god party of fugur and zif yt be nozt ynowe co-
lowrd brey mulburus and ferve yt forthe.

L \
XXXV 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 pariins and caflt in the water and wanne
the chefe and the eggys ben wel fodyn tak hem owt
of the water and waifch hem in clene water and tak
waltel breéd and temper yt wyth mylk of a kow.
and after do yt over the fyre and after forfy yt wyth
gyngener and wyth comyn and colowr yt wyth faf-
ron and lye yt wyth eggys and oyle the fewe wyth
Boter and kep wel the chefe owt and drefle the
fewe and dymo®eggys ther'on al ful and ketf thy
chele in lytyl fchyms and do hem in the fewe wyth
eguys and lerve }'t'forthe.

x Morrey. Part II. N° 26.
¥ This is to be underftood pluraly, graf mulberries,
= Read auryng,  For fee part 1. N° 17, 28, Chaucer, v. awronge
:.nfl‘ yIvrong .
3 Perhaps, do mo, i. €. put more.

XXXIX,
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XXXIX. For to make Comyn.

Tak god Almaunde mylk and lat yt boyle and do
ther'in amydon wyth flowr of Rys and colowr yt
wyth fafron and after drefle yt wyth graynis of Poun-
garnetts ° other wyth reyfens zyf thow haft non other
and tak fugur and do theryn and ferve it forthe.

X1V. For to make Fruturs ©.

Tak crommys ¢ of wyte bred and the flowris of the
fwete Appyltre and zolkys of Eggys and bray hem to-
gedere in a morter and temper yt up wyth wyte wyn
and mak yt to fethe and wan yt is thykke do thereto

god fpicis of gyngener galyngale canel and clowys
gelofre and {erve yt forth:

XLI. For to make Rofee®,

Tak the flowris of Rofys and wafch hem wel in
water and after bray hem wel in a morter and than
tak Almondys and temper hem and feth hem and
after tak flefch of capons or of hentys and hac yt
fmale and than bray hem wel in a morter and than
do yt in the Rofe o that the flefch acorde wyth the
mylk and fo that the mete be charchaunt and after do
yt tothe fyre to boyle and do thereto fugur and fafron

b Vide N° 25, ¢ Fritters;
4 Crumbs. € Vide N° 47,
f i € Rﬂﬁfﬁ.

0O that
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that yt be wel ycolowrd and rofy of levys and of the
forfeyde flowrys and ferve yt forth.

XLII For to make Pommedorry <.

Tak Buff and hewe yt fmal al raw and caft yt in a
morter and grynd jt nozt to fmal tak fafron and
grynd ther’wyth wan yt ys grounde tak the wyte of
the eyryn zyf yt be nozt ftyf. Caft into the Buf
pouder of Pepyr olde refyns and of coronfe fet over
a panne wyth fayr water and mak pelotys of the Buf
and wan the water and the pelots ys wel yboylyd
and ® fet yt adon and kele yt and put yt on a broche

and roft yt and endorre yt wyth zolkys of eyryn and
ferve yt forthes

XLII. For to make Longe de Buf'.

Nym the tonge of the rether * and fchalde and
fchawe! yt wel and rizt clene and feth yt and fethe
nym a broche ™ and larde yt wyth lardons and wyth
clowys and gelofr” and do it roftyng and drop yt wel
yt roftyd * wyth zolkys of eyrin and dreffe it forthe.

£ Vide N° ¢8.
b dele and.
' Neat’s Tongue. Malke fignifies to dréfs, as 1L 12.

* The ox or cow. Lye in Jun. Etymolog. v. Retber,
' Shave,, ferape.,

™ A larding-pin.
t Pehaps, awle it rgfyeh.

XLIV. &
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XL1V. 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’ wan itis
yroftyd keft thereto of the felve broth hy lyed wyth
amydon and anyeyd onyons P and ferve yt forth.

XLV, For to make Bukkenade 4.

Nym god frefch flefch wat maner {o yt be and hew
yt in fmale morfelys and feth yt wyth gode frefch buf
and caft ther’to gode mynced onyons and gode fpi-
cerye and alyth* wyth eyryn and boyle and dreffe yt
forth,

XLVI. For to make fpine®.

Nym the flowrys of the haw thorn clene gaderyd
and bray hem al to duft apd temper hem wyth Al-
maunde mylk and aly yt wyth amydon and wyth
eyryn wel pykke *and boyle it and meffe yt forth
and flowrys and levys abovy on ¥,

@ To be underftood plurally, Ears,
P Mifwritten for myepd, i. e. minced onyons,
1 Vide N° gz,

¥ Stiffen, thicken it. See N° 44. where jed has that fenfe. See
alfo 46.

* This difs, no doubt, takes its name fram Sping, of which it
1s made, |

t Read, pykke, thykke.

¢ It means /aid upon it,

02 XLVII,
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XLVII. For to make Rofee® and Frefee and Swan
{chal bé ymad in the felve maner.

Nym pyggus and hennys and cther maner frefch
flefch -and hew yt ip morfelys and feth yt in wyth
wyn and ¥ gyngyner and galyngale and gelofr’ and
canel # and bray yt wel and keft thereto and alye yt
wyth amydon other wyth flowr of rys.

KLVI, For to make an amendement Formete that
ys to? fale and over mychyl.

Nym etemele and bynd yt in a fayr lynnen clowt
and lat yt honge in the pot fo that yt thowche nozt
the bottym and lat it hongy ther’ynne a god wyle
and feph ®fet yt fro the fyre and let yt kele and yt
fchal be frefch ynow wythoute any other maner li
cowr ydo ther’io, '

XLIX, For to make Rapy °.

Tak Fygys 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 ytforth,

* Vide N 41,
¥ Perhaps, in wwyr with,
z Cinamon. Vide Gloff,
aid eit, too.
b Read, féth, 1. e. then.
¢ Vide Pare I, N° 1. 28,
L. For
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L. For ta make an Egge Dows *.

Tak Almaundys and mak god mylk and temper
wyth god wyneger clene tak reyfynys and boyle hem
in clene water and tak the reyfynis and tak hem owt
of the water and boyle hem wyth mylk and zyf
thow wyl colowr yt wyth fafron and ferve yt forth.

LI. For to make a mallard in cyney °.

'I'ak a mallard and pul hym drye and {wyng over
the fyre draw hym but lat hym touche no water and
hew hym in gobettys and do hym in a pot of clene
water boyle hem wel and tak onyons and boyle and
bred and pepyr and grynd togedere and draw thorw
a cloth temper wyth wyn and boyle yt and ferve yt
forth, '

LII. For to make a Bukkenade f.

Tak veel and boyle it tak zolkys of eggys and mak
hem thykke tak macis and powdr’ of gyngyn’ and

powder of peper and boyle yt togeder and mefle yt
fﬂftht

¢ Vide ad Part II. N° 21, There are no eggs concerned, fo ne
doubt it fhould be Eger Dows, Vide Glofl,

©See N°g, -

f Vide N° 4¢,

LIIIL,
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LIII. For to make a Roo Broth &.

Tak Parfile and Y{op and Sauge and hak yt {mal
boil it in wyn and in water and a lytyl powdr’ of
peper and mefle yt forth.

LIV. For to mak a Bruet of Sarcynefle.

Tak the lyre of the frefch Buf and bet it al in
pecis and bred and fry yt in frefch gres tak it up and
and drye it and do yt in a veflel wyth wyn and fugur
and powdr’ of clowys boyle yt togedere tyl the flefch
have drong the liycour? and take the almande mylk
and quibibz macis and clowys and boyle hem togeder’
tak the flefch ard do ther’to and mefle it forth. -

LV. For to make a Geljr B,

Tak hoggys fet other pyggys other erys other par-
trichys other chiconys and do hem togeder’ and feph
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

€ Deer or Roes are not mentioned, as in Mr. Brander’s Rolly
N° 14, ergo quere. It is a meager bufinefs. Can it mean Ruen
Broth for penitents ?

b Jelly.

ifep, i.e. feeth.

k Not clearly exprefled. Tt means either Cipamon or Cloves,
and either in flour or ground,

tak
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tak powder of galyngale and caft above and lat yt
kels tak bronches of the lorer tr’ and ftyk over it and
kep yt al fo longe as thou wilt and ferve yt forth.

LVI. For to kepe Venifon fro reftyng.

Tak venifon wan yt ys newe and cuver it haffely
wyth Fern that no wynd may come thereto and wan
thou hatt ycuver yt wel led yt hom and do yt in a
foler that fonne ne wynd may come ther’to and di-
membr” it and do yt in a clene water and lef yt ther’
half a day and after do yt up on herdeles for to drie
and wan yt ys drye tak falt and do after thy venifon
axit ' and do yt boyle in water that yt be other ™ fo
falt als water of the fee and moche more and after
lat the water be cold that it be thynne and thanne
. do thy Venifon in the water and lat yt be therein
thre daies and thre nyzt® and after tak yt owt of the
water and falr it wyth drie falt ryzt wel in a barel

and wan thy barel ys ful cuver it haflely that funne
ne wynd come thereto.

LVIL. For to do away Reftyn ® of Venifo.

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

* as thy venifon requires. See Glofl, to Chaucer for axe.
= Dele,

= A plural, as in N° 57
* Reflinefs. It fhould be rather reffymz,  See below.

yt
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gt up and fpot yt wel wyth gret falt of peite ® theré
were the refltyng ys and after lat yt hange in reyn
water al nyzt or mor’s

LVIIL. For to make pondorroge 4.

Tak Partrichis wit®longe filettis 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 formed of the gretnefle of a onyon and
after do it boyle in god breth of Buf other of Pork
after lat yt kele and after do it on a broche of Hafel
and do them to the fere to rofte and after mak god
bature of flonr’ and ege’ on batur’ wyt and another
zelow and do thereto god plente of fugur and tak a
fethere or a ftyk and tak of the batur’ and peynte
ther’on above the applyn fo that on be wyt and that
other zelow wel colourd:

Erplicit ferbicium de carnibus,

r Pierre, or Petre,
9 Vide N° 424
* with.

Hie
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Hic incipit Servicium de Piflibus®.

I. For to make Egardufe®.

Tax Lucys ¢ or Tenchis and hak hem {mal in go-
bett’ and frj; hem in oyle de olive and fyth 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.

II. For to make Rapy °.

Tak pyg’ or Tenchis or other maner frefch fyfch
and fry yt wyth oyle de olive and {yth nym the
crultys of wyt bred and canel and bray yt al wel in
a mortere and temper yt up wyth god wyn and cole ®
yt thorw an herfyve and that yt be al colefof canel
and boyle yt and caft ther’in hole clowys and macys

A See p. 1.

b See N° 21 below, and part I. N° so.

¢ Lucy, I prefume, means the Pike; fo that this fith was known
here long before the reign of H. VIIL though it is commonly
thought otherwife, V. Glofl

4 Vide N° 9.

¢ Strain, from Lat. colo.

f Strained, or cleared.

P and
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and quibibz and do the fyfch in difchis and rape s

abovyn and drefle yt forthe.

III. For to make Fygey.

Nym Lucys or tenchis and hak hem in morfell®
and fry hem tak vyneger and the thredde party of
fugur myncy onyons fmal and boyle al togedyr caft
ther’yn macis clowys quibibz and ferve yt forth.

HII. For to make Pommys morles.

Nym Rys and bray Liem"™ wel and temper hem up
wyth almaunde mylk and boyle yt nym applyn and
par’ hem and fher hem fmal als dicis and caft hem
ther’yn after the boylyng and caft fugur wyth al and
colowr yt wyth fafron and caft ther’to pouder and
ferve yt forthe.

V. For to make rys moyle™.

Nym rys and bray hem ryzt wel in a morter and
caft ther’to god Almaunde mylk and fugur and falt
boyle yt and ferve yt forth.

VI. For to make Sowpys dorry.
Nym onyons and mynce hem fmale and fry hem in

& This Rape is what the dith takes its name from. Perhaps
means grape from the French rager. Vide N® 28.

b Rice, as it confifts of grainsy is here confidered as a plural
Sce alfo N° 5. 7, 8.

v Vide Glofl,

oyl
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oyl dolyf Nym wyn and boyle yt wyth the onyouns
tofte wyte bred and do yt in difchis and god Almande
mylk alfo and do ther’above and ferve yt forthe.

VIIL. For to make Blomanger * of Fyfch.

Tak a pound of rys les hem wel and wafch and
feth tyl they brefte and lat hem kele and do ther’to
mylk of to pound of Almandys nym the Perche or the
Lopufter and boyle yt and keflt fugur and falt alfo
ther’to and ferve yt forth.

VIIL For to make a Potage of Rys.

Tak Rys and les hem and wafch hem clene and
feth hem tyl they brefte and than lat hem kele and
feth caft ther'to Almand mylk and colour it wyth fafa
ron and boyle it and mefle yt forth.

IX. For to make Lamprey frefch in Galentyne .

Schal be latyn blod atte Navel and fchald yt and
soft yt and ley yt al hole up on a Plater and zyf hym
forth wyth Galentyn that be mad of Galyngale gyn-
gener and canel and dreffe yt forth,

X, For to make falt Lamprey in Galentyne ™,
Yt fchal be ftoppit™ over nyzt in lews water and,

% See note on N? 14. of PartI.
! This is a made or compounded thing, Sec both here, and in
the next Number, and v. Glofl;
™ See note ! on the laft Number,
© Perhaps, feppit, 1, e, fteeped.  See N° 12,
| PF i i
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in braan and flowe and fodyn and pyl onyons and
feth hem and ley hem al hol by the Lomprey and
zif hem forthe wyth galentyne makyth ° wyth ftrong

vyneger and wyth paryng of wyt bred and boyle it
al togeder’ and ferve yt forthe.

XI. For to make Lampreys in Bruet.

They fchulle be {chaldyd and yfode and ybrulyd

upon a gredern and grynd peper and fafron and do
ther’to and boyle it and do the Lomprey ther’yn and
ferve yt forth.

XII. For to make a Storchon.

He {chal be fhorn in befys?and ftepyd 1over nyzt
and fodyn longe as Fleich and he fchal be etyn in

yenegare.

XIIL For to make Solys in Bruet.

They {chal be fleyn and fodyn and roftyd upon a
gredern and grynd Peper and Safron and ale boyle

it wel and do the fole in a plater and the bruet above
ferve 1t forth,

XIV. For to make Oyftryn in Bruet.
They fchul be fchallyd*and yfod in clene water

© Perhaps, malyd, i. e. made.
P Perhaps, pefis, 1.'e. pieces.
1 Qu. feppit, i, €. fteeped.

* Have fhells taken off,

grynd
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erynd 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.

XV. For to make Elys in Bruet.

They fchul be flayn and ket in gobett’ and fodyn

and grynd peper and fafron other myntys and perfele

and bred and ale and temper it wyth the broth and
boyle it and ferve it forth.

XVI. For to make a Lopifter.

He fchal be roftyd in his fcalys in a ovyn other by
the Feer under a panne and etyn wyth Veneger.

XVII. For to make Porreyne.

Tak Prunys fayrift wafch hem wel and clene and
frot hem wel in {yve for the Jus be wel ywronge and
do it in a pot and do ther’to wyt gres and a party of
fugur other hony and mak hem to boyle togeder’ and
mak yt thykke with flowr of rys other of waftel bred

and wan it is fodyn dreffe it into difchis and ftrew
ther’on powder and ferve it forth.

XVIIL. For to make Chirefeye.

Tak Chiryes at the Feft of Seynt John the Baptift
and do away the ftonys grynd hem in a morter and
after frot hem wel in a feve fo that the Jus be wel

comyn owt and do than in a pot and do ther’in feyr

grcs
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gres or Boter and bred of waftrel ymyid® and of
fugur a god party and a porcion of wyn and wan it
1s wel ylodyn and ydreflyd in Dyfchis ftik ther’in
clowis of Gilofr’ and ftrew ther’on fugur.

XIX. For to make Blank de Sur’’.

Tak the zolkys of Eggs fodyn and temper it wyth
mylk of a kow and do ther’to Comyn and Safron and
flowr’ of ris or waftel bred mycd and grynd in a morter
and temper it up wyth the milk and mak it boyle
and do ther’to wit " of Egg’ corvyn fimale and tak fat
chefe and kerf ther’to wan the licour is boylyd and
ferve it forth.

XX. For to make Grave enforfe.

Tak tyd ¥ gyngener and Safrofil 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.

XXI. 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

¢ Perhaps, ymyeid, 1. ¢ minced ; or mycd, as in N° 19.
¢ Vide Note € on N2 29, of Part L A
o white, So wwpt is awbéire in N° 21. below.

* It appears to me to be #ryd, Can it be fryd?

x See Part II, N° 1 ; and Part I, N° 50,
after
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after do hem in a feyr towayl for to dric and wan
that they be drye bray hem wel in a morter al to
flowr’ and afterward tak two partyis and do the half
in a pot and that other half in another pot and co-
lowr that on wyth the fafron and lat that other be
wyt and lat yt boyle tyl it be thykke and do ther’to
a god party of fugur and after drefle yt in twe difchis
and loke that thou have Almandys boylid in water
and in fafron and in wyn and after frie hem and fet
hem upon the fyre fethith mete? and ftrew ther’on
fugur that yt be wel ycolouryt # and ferve yt forth.

XXII. For to make a Potage Feneboiles.

Tak wite benes and feth hem in water and bray
the benys in a morter al to nozt and lat them fethe
in almande mylk and do ther’in wyn and hony and

feth ® reyfons in wyn and do ther’to and after dreffe
yt forth.

XXII. For to make Tartys in Applis.

Tak gode Applys and gode Spycis and Figys and
reyfons and Perys and wan they are wel ybrayed co-

lourd ® wyth Safron wel and do yt in a cofyn and do
yt forth to bake wel.

¥ Seth it mete, i. e. feeth it properly.
2 Coloured, See N° 28, below. '
1. e. Seeth. -

® Perhaps, coloure,

XXIV,
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XXIV. For to make Rys Alker’.

Tak Figys and Reyfons and do awey the Kernelis
and a god party of Applys and do awey the paryng
of the Applis and the Kernelis and bray hem wel in
a morter and temper hem up with Almande mylk
and menge hem wyth flowr of Rys that yt be wel
chariaunt and ftrew ther’'upon powder of Galyngale

and ferve yt forth.

XXV. For to make Tartys of Fyfch owt of Lente.

Mak the Cowche of fat chefe and gyngener and
Canel and pur’ erym of mylk of a Kow and of Helys
yfodyn and grynd hem wel wyth Safron and mak the
chowche of Canel and of Clowys and of Rys and of
gode Spycys as other Tartys fallyth to be.

XXVI. For to make Morrey ©.
Requir’ de Carnibus ut fupra ‘.

XXVII. For to make Flownys ¢ in Lente.

Tak god Flowr and mak a Paft and takigod mylk
of Almandys and flowr of rys other amydon and
boyle hem togeder’ that they be wel chariaud wan
yt is boylid thykke take yt up and ley yt on a feyr’

¢ Vide Part I. N° 37.
d Part I. N° 37.
¢ Perhaps, IJlawnes, or Caftards. Chaucer, vide Slawnis. Fr.

Flans, herd

e o RS e LR T R
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bord fo that yt be cold and wan the Cofyns ben
makyd tak a party of and do upon the coffyns and
kerf hem in Schiveris and do hem in god mylk of
Almandys and Figys and Datys and kerf "yt in fowr
partyis and do yt to bake and ferve yt forth.

XXVIIL For to make Rapee®.

Tak the Cruftys of wyt bred and reyfons and bray
hem wel in a morter and after temper hem up wyth
wyn and wryng hem thorw a cloth and do ther’to
Canel that yt be al colouryt of canel and do ther’to
hole clowys macys and quibibz the fyfch fchal be
Lucys other Tenchis fryid or other maner Fyfch fo
that yt be frefch and wel yfryed and do yt in Difchis
and that rape up on and ferve yt forth.

XXIX., For to make a Porrey Chapeleyn.

Tak an hundred onyons other an half and tak oyle
de Olyf and boyle togeder’ in a Pot and tak Almande
mylk and boyle yt and do ther’to. 'l'ak and make a
thynne Paaft of Dow and make therof as it were ryngis
tak and fry hem in oyle de Olyve or in wyte grees
and boil al togedere.

XXX, For to make Formenty on a Fichfsday &,

Tak the mylk of the Hafel Notis boyl the wete ®
wyth the aftermelk til it be dryyd and tak and co-
lour® ! yt wyth Safron and the ferft mylk caft ther’to
and boyle wel and ferve yt forth.

f Vide Part 1, N° 49. 2 Fifhday. bwhite, i Pethaps, coboar
Q_ XXXL
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XXXI. For to make Blank de Syry k.

Tak Almande mylk and Flowr’ of Rys Tak ther’to
fugur and boyle thys togeder’ and difche yt and tak
Almandys and wet hem in water of Sugur and drye
hem in a panne and plante hem in the mete and ferve
yt forth.

XXXII. For to make a Pynade or Pyvade.

Take Hony and Rotys of Radich and grynd yt
fmal in a morter and do yt ther’to that hony a quan-
tite of broun fogur and do ther’to Tak Powder of
Peper and Safron and Almandys and do al togeder’
boyl hem long and hold!yt in a wet bord and let yt
kele and mefle yt and do yt forth ™, |

XXXIIIL For to make a Balourgly ™ Broth.

Tak Pikys and {pred hem abord and Helys zif thou
haft fle hem and ket hem in gobettys and feth hem in
alf wyn®and half in water Tak up the Pykys and
Elys and hold hem hote and draw the Broth thorwe a
Clothe do Powder of Gyngener Peper and Galyngale
and Canel into the Broth and boyle yt and do yt on
the Pykys and on the Elys and ferve yt forth.

Crplicit oe Coguina que eff optima medicina,

k Vide ad N° 2g. of Part1,

1i. e. keep, as in next Number,
m This Recipe is ill exprefled.
n This is fo uncertain in the original, that I can only guefs at it,
® Perhaps, alf in wyn, or dele in before aarer,

INDE X,
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INDEX AND GLOSSARY
T 0

MR. BRANDER’S ROLL OF COOKERY.

The Numbers relate to the order of the Recipes.

N. B. Many words are now written as one, which formerly
were divided, as al fo, up on, &c. Of thefe little notice
is taken in the Index, but I mention it here once for all.

Our orthography was very fluftuating and uncertain at
this time, as appears from the different modes of {pelling
the fame words. v. To gedre; v. wayfhe; v. ynowkz;
v. chargeant; v, corante; &c.

A.

A. abounds. a gode broth, 5. 26, al a nyzt, 192,
in, a tWo, 62.

a. and. paffim.

Aftir. Proem. like, 176. Wiclif.

Aray. Drefs, fet forth, 7. Chaucer.

Alf. MS. Ed. 45. II. 33. half.

Alyeit. 7. 33. mix, thicken. hence allpy of metals.
from ¥rench allayer. alay, 22. aly, MS. Ed. 46.
See Junij Etymolog. v. Alaye. lye. here N° 15.

2L lysgh
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lyed. thickened. MS. Ed. 44, 45. Randle Holme
interprets lyth or lything by thickening. hence lyo.
a mixture, 1. alith for alyed. MS, Editor. N° 45.

Awey. MS. Ed. 27. 1I. 18. away.

Auance. 6. forte Avens. Caryephylla, Miller, Gard.
Diét.

Axe. MS. Ed. N° 56. Chaucer.

Ayren. v. Eyren,

Al, Alle. 23. 53. Proem. All. Chaucer. al fo brefl.
all burft. MS. Ed. N° 14.

Als. MS. Editor. N° 29. Chaucer. in v. It means as.

Almandes. 17. very varioufly written at this time,
Almavnde, Almandys, Almaundys, Alinondes, all
which occur in MS. Ed. and mean Almond or Al-
monds.

Almand mylke. 9. Almonds blanch’d and drawn
thickifh with- good broth or water, N° 51. is called
ihyk mylke, 52. and is called after Almande mylke,
firft and fecond milk, 116. Almands unblanched,
ground, and drawn with good broth, is called
mylke, 62. Cow’s milk was {fometimes ufed inftead
of it, as MS. Ed. 1. 13.

Creme of Almands how made, 85. Of it, Lel.
Coll. VL, p. 17. We hear elfewhere of Almond-
butter, v. Butter.

Azeyn. 24. again. Lel. Coll. IV. p. 281. alibi.
Chaucer. A.S5. A'gen,

Anecys, Anyfe. 36. 137. Aneys in confit rede other
whyt, 36.38. i e. Anis or Anifeed confettioned
red, or white. ufed for garnifh, 58.

Amyden, 37. v. ad lecum,

Almony. 47. v. ad locum.

Almayne. 71, Germany. v. ad lec. MS. Editor, N° 2.
i

Alkenet. 47. A fpecies of Buglos. Quincey, Difpent.
p. 5i. 62. uled for colouring, 51. 84. fryed and
yfondred, or yfordyt, 62. 162.

Anoan.
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Anoon. z3. Anon, immediately. Wiclif.

Arn. MS. Ed. II. 23. are. Chaucer. v. arne.

Adon. 59. 85. down. v. Chaucer. voce advune. MS.
Edit. N° 1.

Avyfement. Proem. Advice, Direttion. Chaucer.
French.

Aymers. 72. Embers. Sax. 2mypan, Cineres. Belg.
ameren.

Aquapatys. 75. a Mefs or Difh.

Alker. Rys Alker. MS. Ed. IL. 24.

Appulmoy. 79. a difh. v. ad loc. Appelyn, Applys,
Apples. MS. Ed. 17. 35.

Abrode. 85. abrod. MS. Ed. II. 33. abroad. So
brode. MS. Ed. 15. broad.

Alite. v. Lite.

Ale. 113. v. Pref.

Afide. 113. apart. Wiclif.

Ayfell. 114, 175. a fpecies of Vinegar. Wiclif,
Chaucer. v. Ezfel,

Alegar. 114.

Armed. 146. v.ad loc.

Alygyn. v. Brewet.

B.

Bacon. N° 1.

Benes. 1. alibi Beans. Chaucer. v. bene.

Bef. 6. MS. Ed. 17. Beef. Buf, Buff. MS. Ed. 27.

VA2 AT,

Buth. 6. 23. 30. alibi. been, are. Chaucer has beth.

Ben. MS. Ed. 4. 27. be. Chaucer v. bein and Zen.

Balles. 1352. Balls or Pellets.

Blank Defire. 193, 194. bis. Lel. Coll. VI. p.5. In
N° 193, we meet with Blank defne, but the Con-
tents has Defire, which is right, as appears from
the fequel. In MS. Ed. 29. it is Blank-Surry, and
Sury, and Sure, and de Sur. 1l, 19. de Syry, 31.

4 and



[ 126 7

and here N° 34, it is Deflorre. and we have Samont
in Sorry. Lel. Coll, VL. p. 17. Perches, ibid. Eels
p: 28. 30. where itisa Potage. whence I conceive
it either means de Suirey, 1. e. Syria. v.Chaucer.
v. Surrey. Or it may mean fo be defired, as we
have Horfys of Defyr. Lel. Coll. IV. p. 272. See
N° 63. and it is plainly written Défre in Godwin
de Praful. p. 697. In this cafe, the others are all
of them corruptions.

Blank Deflorre. v. Blank Defire.

Blank Defne. v. Blank Defire.

Berandyles. MS. Ed. 27.

Bred, Breed. MS. Ed. pafim. Bread.

Bove. 167. Above. Chaucer. Belg. Boven.

Blode. 11. alibi. Blod. MS. Ed. g. Blood.

Bato. 149. of eggs, 161. 179. Batur, 28. Batour.
ibid. 19. Batter.

Boter. MS. Ed. 38. Butter.

Borage. 6.

Betes. 6. Beets. Fr. Bete.

Burfen. 11. name of a difh. Burfews, N°179, isa
different difh.

Brek. MS. Ed. 6. 23. break, bruife.

Breft, brefte. MS. Ed. 1. 14. burft.

Bukkennade. 17. a dith. Buknade, 118. where it
means a mode of drefling. vide MS. Ed. 45. 52.
Bryddes. 19. Briddes, 6o. 62. Birds, per metathefins

Chaucer.

Brawn of Capons. 20. 84. Flefh. Braun. MS. Ed. 29.
v. Chaucer. we now fay, brawn of the arm, mean=
ing the fieth. Hence brawn falln. Old Plays, XI.
p. 85. Lylie’s Euphues, p. 94. 142. Chaucer.
Brawn is now appropriated to thefe rolls which
are made of Brawn or Boar, but it was not {o an-
ciently, fince in N° g2 we have Brawn of Swyne,

which fhews the word was common to other kinds
of
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of fleth as well as that of the Boar; and therefore
1 cannot agree with Dr. Wallis in deducing Brawn
from Jprugna. :

Blank mang. 36, 1g2. Chaucer writes Blank manger.
Blomanger. MS. Ed. 14. 33. 34. Il. 7. N.B. a
very different thing from what we make now under
that name, and fee Holme, 1II. p. 81.

Bronchis. MS. Ed. 53. Branches.

Braan. MS. Ed. II. 10. Bran.

Bet. MS. Ed. Il. 21. Beaten.

Broche. MS. Ed. 58. a Spit.

Brewet of Almony. 47. v. Almony. of Ayrén, or
eggs, 91. MS. Ed. 23. Eles in Brewet, 110. where
it {eems to be compoled of Bread and Wine. Mufkles
in Brewet, 122. Hensin Bruet, MS. Ed. 7. Cold,
131. 134. Bruet and Brewet are French Brouet,
Pottage or Broth. Bruet riche, Lel. Coll. IV.
p- 226. Beorwete, p. 227, as [ take it. Blanche
Brewet de Alyngyn, M8. Ed. 13. 23.

Boon. 55. Bone, Chaucer.

Brenyng. 67. 188. burning, per metathefin, from 2ren
or brenne, ufed by Skelton, in the Inve&tive againft
Wolley, and many old authors. Hence the dif-
eale called brenning or burning. Motte’s Abridge-
ment of Phil. Tranf. part IV. p. 245. Reid’s
Abridgement, partlIL. p. 149. Wiclifhas brenne and
brynce Chaucer. v. bren, Brinne, &c.

Blake. 68. Black. Chaucer.

Berft. 70. 181. 192. burft. Chaucer. A. S. beprzan.

Breth. 71, Air, Steam. MS. Ed. N° 2. hence bretber,
breather. Wiclif.

Bron. 74. brown. A.S. bpun. _

Butter. 81. g1. 92. 162. Boter, MS. Ed. 38. and fo
boutry is Buttery, Lel. Coll. 1V. p. 281. Almonde
Butter. Lel. VI, p. 6. Rabelais, 1V. ¢. 60.

Bynethen. 92. under, beneath. Chaucer. bineth.

Bolas. ¢5. bullace. Chaucer.

Lifore.
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Bifore. 102, before. Wiclif. Matth. xiv. Chaucer has
biforne, and byforne.

Brafey. a compound fauce, 10%.

Ballac broth. 10g.

Brymlent. Tart de Brymlent. 167. v. ad loc.

Bloms. 171. Flowers, Blofloms. Chaucer.

Bothom. 173. bottom. pronounced bothom now in the
north. Chaucer. bottym, MS. Ed. 48.

Brode. 189. broad. v. abrode.

Bataiwyng. 189. embatteling. qu. if not mifread for
bataillyng. See Chaucer. v. batailed.

Bord. MS. Ed. IL. 27. board. Chaucer.

Breyt, breth. MS. Ed. 14. 58. Broth.

Blank Surry. MS, Ed. 29. 1I. 19. v. Blank Defire.

Bifmeus. MS. Ed. 16.

C.

C. omitted. v. Cok. v. pluk. v.Pryk. v. Pekok.
v. Phifik. v. thyk. on the contrary it often abounds,
hence, {chulle, thould ; frefch, frefh ; difche, dith;
fchepys, fheeps; flefch, flefh; fyfch, fith; icher,
cheer, &c. in MS. Ed. v. Gl. to Chaucer. v. {chal.

Craftly. Proem. properly, fecundum artem.

Caboches. 4. alibi. Cabbages. f. Fr. Caboche, Head,
Pate.

Caraway. 53. v. Junij Etymolog.

Carvon. 132, carved, cut. Corvyn, MS. Ed. IL 19, 20.
cut. Corue, i. ¢, corve, 4. cut, v, ycorve. v. kerve.

Canell. paffim. Cinamen. Wiclif, v. Pref,

Cuver. MS. Ed. 56. Cover.

Cumpas. by Cumpas, 1. e. Compafs, 189. by meafure,
or round. Lel. Coll. IV, p. 263.

Cool. 6. Cole or Colwort. Belg. oo/,

Corat. 12. name of a difh.

Culdore. MS. Ed. 25. 27. a Cullender. Span. Co-
laders.

Caflelys. MS. Ed. 28.

Cranes.
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Cranes. 146. Grues. v. ad loc.

Chyballes. 12. Chibolls, 76. young Onicns. Little-
ton. Ital. Gibolo. Lat, Czpula, according to Me-
nage; and fee Lye.

Colys. MS. Ed. II. fee the Pref. i *v#/

Cawdel. 15. 33. Caudell, Contents. See Junius. of
Mufkels or Mufcles, 124. Cawdel Ferry, 41. In
E.of Devon’s feaft it is Feny,

Conynges. 17. Connynges, 25. Coneys, Rabbets.

Calle. 152. Cawl of a Swine.

Connat. 18. a marmolade. v. ad'loc.

Clowes: 20. Cloves: v, Pref.

Canuas, or Canvafs. 178, Fr. Canevas. Belg. Kanefas

Corante. Rayfons of Coranite. 14. So Rafyns of Corens,
Northumb. Book, p. 19. Ruaifin de Corinthie. Fr.
i. e. of Corinth, whence cur Currants, which are
{mall Raifins, came, and took their name. Corance,
17. 21, Coraunce, so. Coronfe, MS. Ed: 42. Raifins
are called by way of contradiftinéion grete Rayfons,
65. 133. See Northumb. Book, p. 11.

Coronfe. v. Corarite. '

Chargeant. 192. Stiff. v. ad loc. MS. Ed. writes
Charchant, 29, 30 Charghaunt, 33. Charchaunt,
34. Chariaunt. i. e, Charjaunt, 36, 11. 24. Chariand,
1. e. Charjand, 27:

Comyn. MS. Ed. 39.

Colure. MS. Ed. z. to colour. -

Concys. 22. feems to be a kind of fauce. MS. Ed. 6.
“but the recipe there is different. v. ad N° 25,

Chanke. MS. Ed. zo.

Col, Cole: 23. 52. cool: alfo to ftrain, 70, 71, alibi.
MS. Ed. 1i. 22. cleared.

Comyn. MS. Ed. II. 18. come.

Cowche. 24. 154. lay. MS. Ed.IL 2. Chaucer, v.
Couche.

Cynee. 25: a certain fauce: perhaps the fame with
Concy. N° 22, Plays in Cynce, 112. Sooles, 119.
Tenches, 120, Oyfters, 123,

Harys
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Harys [Hares] in Cmee. MS. Ed. 8. where
doubtlefs we fhould read Cinee, fince in N° 51
there it is Cyney. It is much the fame as bruet,
for Sooles in Cynce here is much the fame with
Solys in bruet. MS. Ed. 11. 13.

Chykens. 27. 33. Chicken is a plural itfelf. but in
MS. Ed. 13. it is Chekenys alfo ; and Chyckyns. Lel.
Coll. IV. p. 1. Checonys MS. Ed.

Carnel of Pork. 22. v. ad loc.

Corvyn. v. Carvon.

Cuilews. 35. noteaten now at good tables; however
they occur in archb. Nevill’s feaft. Lel. Coll. VI.
p- 1. And fee Northumb. Book, p. 106. Rabelais
iv. ¢. 59. And Earl of Devon’s Feaft.

Confit, or Confyt. v. Aneys and Colyandre.

Charlet. 39. adith. v.ad loc.

Chefe ruayn. 49. 166. perhaps of Rouen in Nor-
mandy. rouen in Fr. fignifies the colour we call
ryoan.

Crems. 52. for fingular Cream. written Creme, 85.
183. Crem and Crym, in MS. Ed. 34. Il. 24. Fr,
Crefme, Creme.

Cormarye. 53. a difh. qu.

Colyandre. 53. 128, where it is i Confyt rede, or
red. White is aifo uled for garnifh, 59. Celendpe,
A. S. Ciliandro, Span. ,

Chyryfe. 8. a made difh of cherries. v. ad loc.

Cheweryes. 58. Cherries. v. ad loc. and MS. Ed. II.
18. ubi Chiryes.

Croton, 60. a ifh. v. ad loc.

Crayton. v. Croton.

Clecve a two. 62. cloven. A. S. cleopan.

Cyrip. 64. Sirrup. v. ad loc.

Chyches. 72. Vetches, v. ad loc.

Chawf. 74 warm. Fr. Lchauffer, whence Chaucer

hi:ls .E: E.‘UHH [+
L Clat.
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Clat. 78. a dith. qu.

Chef. Proem. chief. Fr,

Calwar Salmon. 98, v.ad loc. / 48.

Compofl. 1co. a preparation fuppofed to be always
at hand. v. ad loc. 1 42

Comfery. 1go. Comfrey. v.ad loc. | §¢

Chargeours, 101. dithes. v.ad 126, pp 51, 6l

Chyfanne. 103. to be eaten cold. ; 7

Congur. 104. 115. Lel. Coll. V1. p. 6. bis. p. 16.
Cungeri are among the fith in Mr. Topham’s MS.
for the Conger, little ufed now, fee Pennant. I1I,
BPL LI, o .72, B4

Coffyns. 113. Pies raifed without their lids, 148. 167.

£ 221855196, MS. Ed. IL. 23. 27. In Wiclif it de-

- notes bafkerts.

Comade. 113. Comadore. 188. ;

Coutour. 113. Coverture, Lid of a Pye.

Codlyng. 94. grete Codelyng, 114. v. ad loc.

Chawdon. 115. for Swans, 143. Swan with Chawdren.
Lel. Coll. IV, p. 226, which I fuppofe may be true
orthography. So Swann with Chaudron. Earl of
Devon’s Feaft. And it appears from a MS. of Mr,
Aftle’s, where we have among Sawces, Swanue is
good with Chaldron, that Chaldron is a fauce.

Crome. 131. Pulp, Kernel. Citimes. 159. Chaucer.
The Crum is now the foft part of a loaf, oppofed
to the crult.

Cury. Proem. Cookery. We have affumed it in the title.

Camelyne. 144. a fauce. an Canelyne, from the flour
of Canel?

Crudds. 150. 171. Curds, per metathefin, as common
in the north.

Cruftards. 154. Pies, from the Cruf?, quere if out
Cuflard be not a corruption of Cruftard ; Junius
gives a different etymon, but whether a berter, the
Reader muft judge. Cruflard of fith, 150, of herbs,

2 157s
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157. and in the Earl of Devon’s Feaft we have uz
Pufte Crefiade,

Cryfpes. 162. Cryfpels, 163. v. ad loc. Fritter Crif-
payne, Lel. Coll. VI. p. 5. which in Godwin de
Preeful. p. 697. is Fruter Crifpin,

Chawfs. 162. Cowfer, 173. a Chafing-dith, Chafer,
Lel. Coll. 1V, p. go2. v. Junius voce Chafe.

Curofe. 171. curioufly. perhaps from cure, to cook,
Chancer has corou/e, curious.

Clarry. 172, Clary. 7 pdaut. £.97.

Cortagres. 175. a difh. v. ad loc.

Cok. 175. a Cock. fic, Lel. Coll. IV, p. 227,
Chewets. 185, 186, a dith. Rand. Holme, I1I. p. 78,
81, 82. Birch, Life of Prince Henry, p. 458.

Comadore. v. Comade. '

Chaftlet. 189. v. ad loc.

Chriften, Proem. Chriftian,

.

Do. 1, 2. put, caufe. MS. Ed. 2. 12. Chaucer. make.
56. done, 48. So Chaucer has do for done.

Dof. do off. 101.

Draw. drawen 2. {trained. hence 3. 20.23. drawe the
grewel thurgh a flraynour.

To buil. 2. 17. as, drawe bem up with gode brothes

alfo 51. 74.

To put, 14. 41.

'T'o make. 28. 47. as, draw an Almande mylke.
Dee. 152. fingular of Dice, the Fr. D¢, v. quare,
Drepee. 19. a difh, qu. |
Dates. 20. 52. 158. the fruit,

Dyfsh. 2 4. difh.
Deflorre. 27. v. Blank defire,
Doutt, 45. alibi Duit.
Dowhz,
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“2 In the Forme ofCury‘::'loucets are not named,ﬁut “daryols,” p. 82, seem almost the
same ; directions are given $er,the following recipe, which sse taken from Harl, MS. 279,
-f. 41, b. under the head of ‘* Bake metis, vyaunde furnéz. Doucetez. Tuke creme a gode
“cupfulle, and put it on a straynoure, panne take jolkys of eyroun, and put per-to, and a
lytel mylke ; pen strayne it porw a straynoure in-to a bolle ; ben take sugre y-now and
~put per-to, or ellvs hony for defaut@'of su'gljf_e; ban colour it wit safroun ; pan take pin
-cofyns, and put in pe ovynne lere, and lat hem ben hardyd ; pan take a dyssche y-fas-
' tened on e pelys ende, and pore pin comade in-to pe dyssche, and fro pe dyssche in-to
' be cofyns, and whan pey don a-ryse wel, take hem out, and serue hem forthe.” Among
the election expenses of Sir John Howard at Ipswich, 1467, appears the item in his
household book, ‘¢ viij boshelles of flour for dowsetes;”’ and in the first course at
dinner in Sir John Nevile's account of the marriage of his daughter to Roger Rockley,
'in 1526, appear ‘‘ dulcets, ten of dish.” Palsgrave gives “ dousette, alytell flawne, da-

winlla ¥
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Dowhz. 50. Dowh, 92. Dow. MS. Ed. II. 29,
Dough, Pafte. A. S. bah. '
Douce Ame. 63. quafi a delicious difh. v. Blank Defire,

Drope. 67. drop. to bafte. MS. Ed. 28.

Dorry. Sowpes dorry, 82. Sops endorfed. from endore,
187. MS. Ed. 42. II. 6. vide ad 174.

Deel. 113. 170, part, fome, v. Sum, Chaucer,

Dicayn. 172, v. ad loc.; 77

Dokks. as Sowre Dokés, 173. Docks.

Dorryle. v. Poine.

Daryols. 183. a dith. A Cuftard baked in a Crufk
Hear Juniuvs, v. Dairie. ¢ G. dariole dicitur libi
¢ genus, quod iildem Gallis alias nuncupatar /aic-
¢ teron vel flan de laidl?

Defne. v. Blank Defire.
Defire. v. Blank.
Dreffit. 194. dreffed. drefle. MS. Ed. 15. et paflim,
Chaucer in voce. hence ydrefly. MS. Ed. II. 18.
Dyfis. MS. Ed. 15. dice. v. quare.
Demembre, dimembre. MS. Ed. 31. difmember.
Dows, douze. MS. Ed. zo. II. 21.
Drong. MS. Ed. 54. drunk,
2eubect . 1 193

E.

E. with ¢ final after the confonant, for eq, as brede,
bread ; benes, beans; bete, bear; breke, break ;
creme, cream; clere, clear; clene, clean; mede,
mead ; mete, mear; ftede, ftead ; whete, wheat ;
&e.

E with e final after the ~onfonant, for ee, as betes,
beets; chefe, checle; df:p.e, deep; fete, feet;
grene, green ; nede, needful; {fwete, fweer.

Endorre. MS. Ed. 42. endorfe.

Ete. 10. eat. ¢ten, 146. eaten. etyn. MS, Ed. 3. A. S.
ecan. MS, Ed. 48. oat,

Enforfe.
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Enforfe. MS. Ed. 1. 20. feafoned.

Erbes. 7. herbs; berbes, 63. erbys, 151. Eerbis, 15?

Eyren and Ayren. 7, 8. 15. Evryn, MS. Ed. 1. Eggs.

¢ 2 merchant at the N. Foreland in Kent afked for
¢ eggs, and the good wyf anfwerede, that {he coude
¢ {peak no Frenthe — another fiyd, that he wolde
¢ have eyren, then the good wyf fayd that fthe un-
¢ derltood hym wel.” Caxton’s Virgil, in Lewis’
Life of Caxton, p. 61. who notes ¢ See Sewel’s
¢ DiGtionary, v. £y’ add, Urry’s Chaucer. v. Aye
and Kye. Nore here the old plural en, that.eggs is
fomeumes ufed in our Roll, and that in Wiclif eye,
or ¢y is the fingular, and in the Germ, See Chaucer.
v. die, and Ay.

Eowts. 6. v. ad loc. /3, 45 -

Lvur-.hmcn 21. v. ad loc. of Fyfshe, 133. Egge dows,
- "MS. Ed. 50. malé. Egerdufe. ibid. 1I. 1. Our N°
58, is really an Lagerdouce, but different from this
here. A Seville Orange is Aigre-douce. Cotgrave.

Efy. 67. eafy. efelich, 113. eafily. Chaucer.

Eny. 74. 173. any.

Elena Campana. 78. i. e. Enula Campana, Elecampane.

Erbowle. g 5. a dith. v. ad loc.

Erbolat. 172. a dith, v. ad loc.

Eerys, Ers. 177. 182. 55. Ears. Eyr. MS. Ed. 44.
Chaucer has Ere and Eris.

Elren. 171. Elder. Eller, in the north, without d.

Erne. 174. qu.E?Ef-

Euarund. Mo, Ed. 3.

Eelys: 101, Eels. Elys, Helys. MS. Ed. II. 135. 24.
Llis. Chaucer.

F.
Forced. 3. farced, ftuft. we now fay, forc'd-meat,

ylarced, 159, 160. enforfed. MS, Ed. I, 20, fors,
3 170.
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170. called fars, 150. it {eems to mean feafim,
WNe
Eiixt. 4. where potage is {aid to be jforced wich
powdo-douce.

Fort. paflim. ftrong. Chaucer. -

Frefee. MS. Ed. 47.

Fenkel. 6. 77. Fenel, 76. 172, Fenell, 100. Fennel.
Germ. Venikol. Belg. Venckel.

Foime. Proem. 95. forme.

Funges. 10. Muihrooms, fromthe French. Cotgrave.
Holme III. p. 82. The Romans were fond of them.

Fefants. 20. 23.

Fynelich wel. 192. very wel, conftantly.

Fro. 22. MS. Ed. 55. Chaucer. from. So therfro. 53,
Lel. Coll. IV. p. 266. Chaucer.

Fleyfch. 24. Fleish, 37. Fiefh, A.S. pleerc. Germ.
Fleifc.

Feneboyles. MS. Ed. II. 22.

Fyletts. 28. Fillets.

Florith and Flo. 36. 38. 40. Garnith. Lel. Coll. VL.
p. 17. 23. Chaucer. v. Floure.

Foyles. 49. rolled Pafte. Foyle of dowhz, g0.92. et
per fe, 148. 153. Foile of Pafle, 163. Leaves of
Sage, 161. Chaucer. v.ad 175. hence Carpe in
Foile. Lel. Coll. IV. p. 226. 4 Delphin in Foyle,
a futtletie. VI p. 5. Lyng in Foyle, p. 16. Cunger.
Ibid. Samon. Ibid. Sturgen. p.17. et v. Pe 22
N. B. Foyle in thefe cafes meaus Paite.

Fars. v. forced.- 83 =

Fle. 53. flea, flaw. MS. Ed. H. 33. flawe, ﬂcin, fiain,
flawed. 10. 13. 135.

Fonnell. 62 a difh.

Frot. MS. Ed. ll. 1. rub, fhake, frote, Chaucer.

Feyre. 66. MS. Ed. 1L, 18. 22. Feir. Chaucer. Fair.

Ferthe. 68. Fourth. hence Ferthing or Farthing.

Furmente. €9. 116. Furmenty. MS. Ed. 1. Formete.
Ibid, 48, Formenty, Ib. Il. 30. from Lat. Zrumen-

rum,
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tum, per metatheﬁn ; whence called more plaufibly
Frumity in the north, and Frumetye in Lel. Colle&.
IV. p.226. VL. p. 5. 17, 22, but fee¢ Juhius, vs
Formetie.

Frenche. 73. a difh. v. ad loc.

Feft. MS..II. 18. Feaft. Chaucer.

Fygey. 89. becaufe made of Figs. Fygs drawen. 163.
MS. Ed. II. 3.

Found. ¢3. mix. diffolve, 193. fond. 188. v. y fonded.
Lye, in Junii Etym. v. Founder.

Fete. 102. Chaucer. FLt MS Ed 44. Feet,

Flaumpeyns. 113. 184.

Ferit. MS. Ed. IL. z0. Tlrﬂ .

Fanne. 116. ro fan or winnow. A.S. pann, Vannus.

Fryw. 149, 150, 151. Froturs. MS. Ed. 19. 40.
Fritcers. Fruter, Lel. Coll. 1V. p 227. Frytor.
VI pt 7. 3L

Flaunne. 163. Flownys. MS. Ed. IL 2 247, Fr. Flans,
Cuftards. Chaucer. v. Slaunnis. Et v. Junium voce
Flawn.
Feel. 168. hold, contain. perhaps fame as feal, oc-
cultare, abfcondere, for which fee Junii Etymol.
Fuyt. 188. Fire. Fyr fort. 192. a ftrong Fire. Fere,
Chaucer. Fyer, Lel. Coll. 1V. p. 296, Belg, Vuyr.
Fere. MS. Ed. g8.

Ferry. v. Cawdel.

Flowr, Flowre. MS. Ed. 2. 19. Flour.

Fronchemoyle. MS. Ed. 15.

Froys. MS. Ed. 18. Fraile.

I“ariurf: MS. Ed. 28. ftufling.

Forfy. MS.Ed. 38. feafon.

G.

Gronden. 1. 53. ground or beaten. fogrynde is to cut
or bear imail, 3.8, 13, for compare 14. ygrond 37:
53« I05. to pound or beat in a mortar. 3. MS. Ed. 5.

Godes



el e s, farmedly cacce fo i flaschas Oplags.
i . g S = ANG. e composition of thi : : T,
in Arund, MS. 344 ; printed in Household Ordin. ﬂfll; and W;:n::?:eﬂl;c;:::sygl;‘?ﬁ %
¥ -

* Gaunsell for gese. Take floure, and empur hit with gode cowe mylke, and make hit
- 3 . t m tt it 1
yune, and colour hit with _Bﬂfruil; and take garlek, and stamp hit, B!nd’du therto a.nltl
L

yle hit, and sew hit forthe.” : ,
$he mostard makef hathf good “E:xtun says, in the Book for ‘[ravellers, ** Nycholas

dently derived from ‘¢ gausse d'ai re, good gauselyn, gawsailliede.”” The term is evi-

A8 applandavel, ayplude,. dicttur ;; a clove of garlick.” core. The Ortus explains

: rlitiuncul :
Latin word properly means chaff of cum:l ex paleis facta, (a gaunselle,”” mEp.)

t0 the gousses, or husk-like covering of the garl::. husks, but here is taken in reference

o —
- _—

: Py, Frawnchemul pudiyng . fravmchem Pons ducanica,C

2 4 A franchemole, fucanica.”” cath. AxG. The Catholicon observes, ** Lucanica—

quoddam genus cibi ef ut dicunt salsucia, quia primo in Lucanid est facta.” 1t is a

term of French derivation ; Cotgrave gives * Franchemulle d’un moufon, a sheepes

call or kell,” and seems to have signified a viand much the same as the haggis. Di-

rections for compounding it will be found in the * Kalendare de leche metys,” Harl.

MS. 279, f. 32. Nym eyroun with pe whyte, and gratid brede, and chepis talow.

~ Also grete as dyse nym pepir, safroun, and grynd alle to-gederys, and do in pe wombe

of be chepe, pat is be mawe, and sethe hem wyl, and serue forth.” See also the Forme

" of Cury, p. 95. The following metrical recipe ** for fraunche mele’ occurs in the
¢ Crafte of Cure,”” Sloane MS. 1986, f. 85,

++ Take swongene eyrene in hassyne clene,
And kreme of mylke pat is so schene,
And myyd bred pou put per to,
And powder of peper pou more do.
Coloure hyt with safrone in hast,
And kremelyd sewet of schepe on last ;
And fylle by bagge pat is so gode,
And sew hyt fast, sir, for bo rode.
Whenne hyt is sopun pou schalt hyt leche,
And broyle hyt on gredel as I the teche.”

CAMD, 50C. D a
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B L o L
il S e bitror, opinor. ‘
~GEMETRYE. Geometria. o Wiy T o Es#f-r
GENCYANE, or baldmony. kAR O ey
gl 10 ' Nota in fac capituld multiplicem:
o it Rent iono ' sonum, et son mtgfacm;er;m
GRFBRIR, G (> hujus litere G/ et ideo ben
(GENERAL, K. 8,) Generatis el B e

"GeENTYL. Generosus.

Fer floten fro his frendey fremedly he rydes,””
Gawayn and G. Knyst, 714.

It occurs in Rob. of Gloue. and Chaucer; and signifies both stran
country, and alien as to kindred, & ge, as regards

** Whether he be fremd, or of his blod,
The child, he seyd, is trewe and gode.” Amis and Amiloun, 1999,

‘‘ Those children that are nursed by frembde men's fires are, for the most

harde and strong then they be whi::;h are daintily brought 'up in their G?E::t ;‘3312'::
hiouses.” Precious Pearle, translated by Coverdale, A.D. 1560. ¢ Fremmyd, exterds

exfernus. To make fremmyd, exterminare.’ caThn. ANG. ‘“ Exter, the la;t, fn:'m:
mede, or stronge.” MEDULLA. ** Esfrangé, separated from, growne fremme or out of
knowledge, and acquaintance. Esfrangier, a stranger, alien, outlander, a fremme
l;-?dia. that is neither a dweller with, nor of kinne vnto us.” corg, Ang.-Sax. fremed

alienus. 3

? Compare Brokpor or frees, where possibly the correct reading should be brokyl ;
and SPERE or fres. '

¥ Chaucer and Gower use the word fresh in the sense of handsome, or ornamented -
Horman says, ‘‘ the buyldynge is more fresshe than profitable, majoris ostentationis est
guam usus. Our churche hath a sharpe steple with a fresshe top, cum ornafo JSastigio." .
So likewise Palsgrave gives * (resshe, gorgyouse, gay, or well besene, frisque, gaillart.”
















- Among the spices used in ancient cookery, the powder of galingale is frequently
imed / as may be seen in the Forme of Cury. It was the chief ingredient in galen-
ne, which, as Pegge supposes, derived thence its name. It was also employed in me-
cine, as a cardiac and cephalic. In the version of Macer's Treatise on Spices. MS:
- the possession of Hugh Diamond, Esq. it is stated that Galyngale resoluep pe
sume of pe stomak; hit helpip pe deiestione ; it dop amende pe sauorr and odonr of pe
outhe if it be eten.”” He further attributes to it virtues of a carminative and a hro-
siac nature. It occurs among spices mentioned in the Household Roll of tte Countess

L1 and Expenses of

Leicester, A.D. 1265 ; “ pro v lib. Galingalium, iz. s.”” Manners

and, p. 14. Chaucer makes allusion to its culinary use, Cant. 383. The

L provision of spices for the household of the Earl of Northumberland, A.D.
12, comprised *‘ Galyngga, j quarteron.” = According to Parkinson, the real galingale
s the root of a Chinese plant, of which he gives a representation, but it appears that
: root of the rush called Englishgalingale, Cyperus dgngus, Lion. was much used in
ce of it, both as a drug and 1 peskiese. §irvgs5ale or G ailay o9 ate "7’}":“

Ganeo is explained, by Ducange to siznify “ guiosus, popinalor, tabernio;” in
WA NMD. SOC. ' - 1R

m



CuL, 4 garsc, all FRITHEILV] ELYUL. ' @y 1
4 The term ANGYLLE, to take wyt}t\fysehe, meaning a fishing rod, has occurree
already, as also.elger, which appears to be an eel-spear. “ Contus, an algere, .a shaft
a dartt, a polloure. Fuscina, a hoke for fysshe, an algere.” MED. & Cantuar. Thi
word GARFANGYL seems wholly obsolete ; possibly the first syllable may be traced t!
Ang.-Sax. gar, jaculum, or the implement may be a kind of spear used in taking thi
GARFYSCHE. : . i
"5 Sir T. Brown, in his account of the fishes of the Norfolk coast, mentions the gam
fish, or greenback (Esox b}lone, Linn.) Harrison mentions it among fish usuall
taken ; ¢ Of the long sort are congers,eeles, garefish, and such other of that forme:
Descr. of Eng. Holinsh. Chron. i. 223, ‘* Trompette, the needle-fish, garre-fish, horr
beake, horne-fish, or piper-fish. Aiguille, a horne-backe, piper-fish, or gane-
‘squille, a small fish called a horne-beake; snacot-fish, gane-fish. Orphie, the ho
kecke, piper-fish, garre-fish.”” corc. The appellation is doubtless taken from j

peculiar form ; Ang.-Sax. gar, jaculum. Jamieson states that at Dundee the porpoi

is called gairfish.
6 Will. of Worc. uses the term gargyle; Itin. p. 282. This appellation of ti
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Gode. N° 1. alibi. good, ftrong, Chaucer. god, MS.
Ed. pafiim.

Grete. mynced. 2. not too fmall. gresuf, 189. greateft.
gret, MS.Ed. 15. and Chaucer.

Gourdes. 8. Fr. gouhourde.

Gobettes. 16. 62. Gobbettys, Gobettis. MS. Ed. g.
alibi. Chaucer. Gobbins, Holme III. p. 81, 82.
large pieces. Wiclif. Junii Etym.

Grees. 17. 101. Grece, 18, alibi. MS. Ed. 8. 14. 32.
aliii. whyte Grece, 18. Fat, Lard, Conys of high
Grece. Lel. Coll. IV. p. 226. qu.

Gravey. 26, 27. Grave. MS. Ed. IL, 20. Gravy. Lel.
Coll. VL p. 10.

Galyntyne. 28, 117. a préparation feemingly made of 5+

Galingale, &c. 129. and thence to take its name. See
a recipe for making it, 138. as alfo in MS. Ed. 9.
Bread of Galyntyne, 94. Soupes of Galyntyne,
129. Lampervey in Galantine. Lel. Coll. LV, p. 226.
VI. p. 22. Swanne, VL p. 5.

Garlete and Garlec. 30. 34. Garlick, A. S. zapleac.

Grapes. 30. 34.

Galyngale. 30. the Powder, 4%. the long-rooted Cy-
perus. Gl. to Chaucer. See Northumberland Book,
P+ 415,

Gleyr. of Ayrén. 59. the white, from Fr. glaire.
Chaucer. Lear or Leir of an Egg. Holme inter-
prets it the White beaten into a foam.

Goon. 59. MS. Fd. 1. go. Belg. gaen.

Gylofre. 65. Gelofre. MS. Ed. 27. cloves; for fee
N° 30, 31. 40. there 5 from Gr. seguofuador.

Gyngawdry. 94. a difh.

Grave. MS. Ed. II. 20. Gravey.

Gele. 101, 102. Jelly. Fr. Gelée.

Gawdy Grene. 112. perhaps, Light Green.

Gurpards. 1135.

Greynes de Parys. 137. and fo Chaucer, meaning
Greynes de paradys, or greater Cardamoms. See Dr.

Perey
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Percy on Northumb. Book, p. 414. Chaucer has
Greines for Grains. and Belg. Greyn.
Grate. 152. v. 1 or y grated. |
Gaftbon. 194. f. Gaftbon, quafi Wafthon, from Waflel
the fineft Bread, which fee. Hence the Fr. Gafteau.
Gyngynyr, Gyngenyr, Gyngyner, Gyngener. MS. Ed.
3, 4+ 13. 24. Ginger. Gyngyner-bred, 32,
Grotys. MS. Ed. II. Oat-meal Grotes, i. e. Grits.
Grydern, Gryder, Gredern. MS. Ed. 25. 44. II. 11.

H.

H. for th, as hem, them ; her, their; paflim. Hare,
121. Chaucer. Wiclif. Itis fometimes omitted ;
as wyt and wyte, white. Sometimes abounds, as
{chaldyd. MS. Ed. %. 11. fcalded. v. Thowebe.

Hye. Proem. high. Ay, MS. Ed. 44. A.S. Heah.

He. 1, 2. i.e. hem; them. FEye in Junii Etym,

Hulle. 1. a verb, to take off the hulk or fkin. Lit-
tleton. Hence Hulkes, Hufks or Hulls, as 7t.
Holys, MS. Ed. 1. Sax. helan, to cover. v. Lyein
Junii Ecym. v. Hull

Hulkes. v. Hulle.

Hewe. 7. cut, mince. ybewe, 12, minced. hewn. MS.
Fd. 6. 9. bewin, Chaucer. A. S. hepyan.

Hakke. 194. MS. Ed. 23. hack, bruife. Junii Etym.
v. hack. MS. Ed. hasallo 2at and bac.

Hebolace. 7. name of a dilh.

Herdeles. MS. Ed. 56. Hurdles.

Hennes. 17. 45. including, I prefume, the whole
fpecies, as Malard and Pekok do below.

Hool. 20. 22. alibi. bole, 33. 175. hosle, 158. whole.
Chaucer has hole, hool, and hoolich ; and Wiclif,
boleand bool. MS. Ed. has bol and bole,

Hooles. 162. Holes.

Holfomly.
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Holfomly. Proem. wholefomely.

Herthe. MS. Ed. 57. Earth.
Hit. 20. 8. 152. it. hytt, Northumb. Book, p. 442.

Hit, Glofl. Wiclif. in Marg. A. S. e
Hoot. 21. alibi; hot.
Hares. 23.

Hoggepot. 31. v. ad loc. ; .
Hochee. 34. haché, Fr. but there is nothing to inti-

mate cutting them to pieces.

Herfyve. MS. Ed. IL. 2. Hair-fieve. ber is bair in
Chaucer.

Helde. 0. 154. throw, caft, put. v. 189. Heelde,
poured, fhed. Wiclif. and Lye in Junii Etym. v.
Held.

Holde. 189. make, keep. MS. Ed. 11. 32, 33.

Hawtheen. 57. Hawthorn. Junius, v. Haw.

Hatte. 59. bubling, wallop. quafi zbe let, as in
Chaucer. from A. Sax. hatt.

Hong. 67. hing, or hang. Chaucer. MS. Ed. 48.

Honde. 76. hand. Chaucer. Soin Derbyfhire now.

Heps. 84. Fruit of the Canker-rofe. So now in
Derbythire, and v. Junius, voce Higpes,

Hake. 94. 186. a Fifh. v. ad loc.

Hilde. 109. to fkin, from to hull. to fcale a fifh, 119.
vide 117. 119. compared with MS. Ed. 1L. 13,

Tlerons. 146. MS. Ed. 3. Holme, III. p. 77, 78. but
little ufed now. IHeronfew. Lel. Coll. IV, p. 226.
Heronfbawe. V1. p. 1. Heronfews. Chaucer. The
Poulterer was to have in his thop Ardeas five airones,
according to Mr. Topham’s MS. written about
1250. And Heronns appear at E. of Devon’s Feaft.

Holke, 173. qu. hollow. 7%.

Hertrowee. 1%6. a dith. Hert is the Hart in Chaucer.
A. S. heopt.

Hi. MS. Ed. 27. they.

Hevyd. MS. Ed. 21. v. ad loc.

Hom. MS. Ed. 56. Home.

S 2 L
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I,

I, 2. for e. Proem. So ith for eth. Ibid,

i. 30. et {zpius. in. inne, 37. alibi.

Jufhell. 43. a difh. v. ad loc. h-97. 28

Is. plur. for es. 52. 73. Proem. Nomblys. MS Ed,
12. Nombles. v. Pees. Rofys, 1775 Ro{'es.

I. fory. v. y.

Towtes. v. Eowtes. %<4~

Irne. 107. Iren, Chaucer. and the Saxon. Iron.

Juys. 118. 131. Fus, MS, Ed, IL 17. the Fr, word,
Jeufe, Chaucer,

"

K.

Kerve, 8. cut. kerf, 65. MS Ed. 29. v. carvon, and
Chaucer, voc. Larfe, karft, kerve, kerft.
Kydde. 21. Flefh of a Kid, Kedys. MS. Ed. 13. Kids.

Keel. 29. 167. 188. MS. Ed. 1. Gl. to Chaucer and
- Wiclif, to cool.

Kyt. 118, alibi. MS. Ed. 19. ke, Ibid. IL. 135. to cut,

kyted, cut, Lel. Coll. IV, p. 298. Chaucer. v. Kift,
Keintlick. v. queintlick.

Kyrnels. 189. a fpecies of battlements, from kernellare;

for which fee Spelman, Du Frefne, and Chau:erq
Kever. MS. Ed. 2. cover.

Kafte, keft. MS. Ed. 6. 10. caft. v. ad loc,
Kow. MS. Ed. 38. Cow,

L,

L. for 1l. MS. Ed. fepe.
Lat. 9. 14. alibi. MS. Ed. 1, 2. Let, Chaucer. Belg,
laten. latyn. MS. Ed, I1. g. let.
Lire,



: ent dish named Luscellum by
“Jusshell " iy the 'F

» P. 198.  Z4e Liber cure cocorum

‘eCipe for Lusselle,” ecopwe |

m%,‘ O

: A df_,Fat*qdlxs‘
‘“‘ Take m'y?d, bred and eyren bou'swwnge i

#’cj‘i‘:uﬁ'z To hom 0-gedur wyth out lettyng;
e b Takefresshe brothe of gode befe,
ssell tersy oloure hyt wyt}, safron pat is me Jefe

Comn oyle hiyt softly, angq in bo boylyng -

0 ber to sage, ang persely zoyug i Sloane MS, 1986, p. 58, .. .
208 ] 1296 843 | Delin it des sl 1 /s,
t gives _“.Mz‘nutg!, 2 meate made with, chopped herbe » & dussell.”” g, :




speaks of the Judasmus y yuOsUERIEY BINES IO
and Rob- of Glouc. says of the great outrage at the accession of Richard,

_ «« Ther was many & wilde hine, that prest_was' ther t0, ..
And wende in to the Gywerie, and woundé ;_md_' to drowe,
snific = [0 the Old Jewry in the ..
in«

runne uses « Juerie
there 18 atill the Jewry
1

tropolis,
ing from the
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Lire, and Lyre. 3, 14. 45. MS, Ed. fpe. the flefhy -

- part of Meat. A, S. lipe. See Lyre in Junii
Etymol. Alfo a mixture, as Dough of Bread and
raw Fggs, 15. hence ¢ drawe a Lyre of Brede,
¢ Blode, Vyneg, and Broth,” 25. So Ly and
Layo. 11. 31. all from /e, which fee. Lay feems
to mean mix, 31. as Jayour is mixture, g4.

Lye it up. 15. to mix; as alye, which fee.

Leke. in fing. 10. 76. Leeks,

Langdebef. 6. an herb. v.adloc. Longdobeef® Nora
thumberland Book. p. 384. Buglofs.

Lytel, 19, paflim. Litul apd litull, 104. 152, € a litel
¢ of Vynegar,” 118. of Lard, 152.

Loleyns, Lofyns. 24. g2. on fith-day, 128. a Lozenge
is interpreted by Cotgrave, ¢a little {quare Cake of
preferved herbs, flowers, &c.’ but that feems to
have no concern here. Lozengs. Lel. Coll, IV,

. 227,

L}f:he. ?l 52. like. Zichi. Wiclif. kich, Chaucer. ylich.
Idem.

Lombe. 62. Lamb. hence Wiclif, Lomberen, Lambs.,
Chaucer, and Germ.

Leche Lumbard. 65. from the country doubtlefs, as
the muftard, N° 100. See alfo Lel. Coll. VI. p. 6.
26. Leches, MS. Ed. 15. are Cakes, or pieces.
Rand. Holme makes Leach, p. 83. to be ¢ a kind
¢ of Jelly made of Cream, Ifing-glafs, Sugar, and
¢ Almonds, &c. The Lefches are fried, 158, v.

ylecthyd. Leyfe Damafk. Lel. Coll. IV. p. 226, =

Leche baked. V1. p. 5. Partriche Leiche. 1bid. Leche
Damapke. 1bid. See alfo, p. 10. Lecke Florentine,
p. 17. Leche Comfort. 1bid. Leche Gramor. 1bid.
Leche Cypres, p. 26. which in Godwin de Preful.
P: 697. is Sipers, male, Leshe pt?'98 57 4
Lete Lardes. 68. v. ad loc. T
Lave. 76. wath.
Leyne, 82. a Layer.
| Lewe
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Lewe water. 98. Lews water, MS. Ed. II. 10. warm;
fee Glofl, to Wiclif. and Juaius. v. Lukewarm.

Lumbard Muftard. 100. from the country. v. Leche,
how made, N°® 143.

Lef. MS. Ed. 56. leave. Lefe, Chaucer.

Lite. 104. a few, alite, as they {peak in the North.
Chaucer, v. Lite, and Lyte, and Mr. Lye in his
Junius.

TLaumpreys. 126. Lampreys. an Eel-like Sea Fifh,
Pennant, Brit. Zool. 111, p. 68.

Laumprons. 127. the Pnde Pennant, Ibid. p. 61,
See Lel. Coll. VL. p. 6. 17. bis 23. Mr. ‘Topham’s
MS. has Murenulas f tve Lampridulas.

Looches, Loches. 130. 133, the fith.

Lardes of Swyne. 146. i. e. of Bacon. hence lardid,
147. and Lardons. MS. Ed. 3, 43. from the Fr.
which Cotgrave explains Slices of Lard, i. e. Bacon.
vide ad 68.

Lorer tf. MS. Ed. 55. Laurel tree. Chaucer.

Lyuos. 152, Livers. A. 8. lypep.

Lml MS. Ed. 56. carry. kde, Chaucer.-

Lenton. 158. Lent.

Lyng. 159. longer. Chaucer has Jenger and lengir.,
v. Lange.

Lopufter, Lopifter. MS. Ed. IL. 7. 16. v. Junii
Etymolog.

Luft. as, hym luft, Proem. he likes. Chaucer. v. Left.

Lewys. MS. Ed. 41. Leaves. Lete, Chaucer. v. Lef.

Lie. Liquor. (’lnuter MS. Ed. 48.

Lex. MS. Ed. 6. lay.

Le1e,Iu MS. Ed. 14. 1. 7, 8. pick. Takaﬁ in Kent,
ib Lo bnf.:lnl

Ma

Make. 7. MS. Ed. 12.43. IL 12, to drefs. make forth,

102, m do. MS. Ed. 11, 35.
Monchelet.
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Monchelet. 16. a difh.

Mylk, Melk. MS. II. 30. Milk of Almonds, 1. 10. 13.
alibi.

Moton. 16. MS. Ed. 1. Mutton. See Lel. Coll. IV.
p. 226. Flemith. Motoen,

Mawmenée. 20. 193. a difh. v. ad loc. how made,
194. Mamane. Lel. Col). IV. p. 227. Mamonie. VI.
p. 17.22. royal, 29, Manmene. MS, Ed. 29, 30.
Mamenge. E. of Devon’s Fealt.

Morterelys. v. Mortrews.

Medle. 20. go. alibi. to mix, Wiclif., Chaucer.

Mefle. to meffe the dyfshes, 22. mefle forth, 24.

Morre. 38. MS. Fd. 37. 1I. 26. a difh. v. ad loc.

Mortrews. 45. Mortrews blank, 46. of fith, 125. Mor-
terelys, MS. Ed. 5. where the recipe is much the
fame. ¢ meat made of boiled hens, crummed bread,
¢ yolk of eggs, and fafron, all boiled together,’
Speght ad Chaucer. So called, fays Skinner, who
writes it mortrefs, be~aufe the ingredients are all
pounded together in a mortar.

Mofcels. 47. Morfels. Chaucer has Moreills. Mofcels
is not amifs, as My/i/ in Chaucer is the muzle or
mouth.

Mete. 67. A. S. and Chaucer. Meat. Meetis, Proem.
Meats. It means alfo preoperly, MS. Ed. IL 21.
Chaucer.

Myng. 68. MS. Ed. 30. ming, 76. meng, 127. 158,
MS. Ed. 32. Chaucer. to mix. Somung, 192.1st0
ftir, Wiclif. v. Mengyng. A. S. mengan.

Morow, at Morow. 72. in the Morning. MS. Ed. 33.
a Morrow, Chaucer. on the Morow. Lel. Coll. 1V.
Pe. 234,

Makke. 74. a difh.

Meel, Mele. 86. g7. Meal. Aelis, Meals. Chaucer.
Belg, Meel.

Macrows. 62. Maccharone. vide ad locum.

Makerel., 106.

2 Mulkles,
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Mufkles, Mufkels. 122. Mufcles. A.S. mureule.

Malard, Maulard. 141. meaning, I prefume, both
fexes, as ducks are not otherwife noticed. Holme,
IIL. p.7%. and Mr. Topham’s MS.

Mylates, whyte. 153. a dith of pork, 155, 7

Myddell. 170. midle. myddes. 175. the fame,

Mawe. 176. Stomach of a Swine. Chaucer. Junii
Etym.

Moold. 177. Mould.

Maziozame. 191, Marjoram. See the various orthos
graphies in Junius, v. Majoram.

Male Marrow. 195. qu.

Moyle. v. Ris. v. Fronchemoyle.

Mulberries. 99. 132. v. Morree.

Myce, myfe. MS. Ed. 8. 15. mince. myed. Il 19.
minced. ymyed, 35. for ymyced. myney, 1. 3.
myneyd, 1. 1.

Mo. MS. Ed. 38. more. Chaucer.

Maner. of omitted. MS. Ed. 45. 47, 48. 1L 2. 28.

Mad, ymad. MS, Ed. II. 9. made.

Mychil. MS. Ed. 48. much. Chaucer. v. moche. Ju-
nius v. mickel.

Myntys. MS. Ed. IL 15. Mint. Myntys, Brit.

N.

A Noft. 1. crafis of an Offe, or Kiln; frequent in
Kent, where Hop-ofle is the kiln for drying hops.
s Ooft or Eaft: the fame that kiln or kill, Somer-
¢ fetthire, and ellfewhere in the weft,” Ray. So
Brykboft is a Brick-kiln in Old Parifh-Book of Wye
in Kent, 34 H. VIIL ¢ We call ¢/ or ¢/ the place in
¢ the houfe, wlhere the fmoke arifeth; and in fome
¢ manors aufirum or oftrum is that, where a fixed
¢ chimney or flew anciently hath been,” Ley, in
Hearne’s Cur. Difc, p. 27. Mannors here means, I

fuppofe,
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fuppofe manor-houfes, as is common in the north.
Hence Haifler, for which fee Northumb. Book,
p. 4!5. 417. and Chaucer. v. Eftris.

Noumbles. 11. 13. Entrails of any beaft, but con-
fined now to thofe of a deer. 1 fufpeét a crafis in
the cafe, quafi an Umble, fingular for what is plural
now, from Lat. Umbilicus., We at this day both
fay and write Umbles. Nombles, MS. Ed. 12.
where it is Nomblys of the venyfon, as if there were
other Nomblys belide. The Fr, write Nombles.

Non. 63. no. Chauncer. A.S. nan.

Nyme. 114. take, recipe. Sax. mman. Chaucer, ufed
in MS. Ed. throughout. See Junius. v. Nim.

Notys. 144. Wallenotes, 157. So Noz, MS. Ed. IL
30. Chaucer. Belg. Note.

Nyfebek. 173. a dith. quafi, nice for the Bee, or
Mouth.

Nazt, nozt. MS. Ed. 37. not.

0.

Oynons. 2. 4. 7. Fr. Oignons. Onions.

Orage. 6. Orache.

Other, oother. 13, 14. 54.63. MS Ed. fxpe. Chaucer.
Wiclif. A. S, opep. or.

On, oon. 14. 20. alibi. in. asin the Saxon. One MS.
Ed. 58. 1. 21. Chaucer.

Obleys. 24. a kind of Wafer. v. ad loc. ;- 2/.

Onys. MS. Ed. 37. once. ones, Chaucer. v. Alones,
and ones.

Onoward, onaward. 24. 29. 107. onward, upon ir.

Of. omitted, as powder Gynger, powder Gylofre,
powder Galyngale. abounds, v. Lytel.

Oot. 26. alibi. Oar. Otyn. MS.Ed. II. Qaten.

Opyn. MS. Ed. 28, open.

Offall. 143. Exta, Giblets,

r Oyftryn.
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Oyftryn. MS, Ed. II. 14. Oyfters.
Of. Proem. by.
Ochepot. v. Hochepot.
Ovene. 1. Oven. A. S. open. Belg, Oven. Ownyn,
MS. Ed. IL. 16.
Olyve, de Olyve, Olyf, Dolyf, MS. Ed. Olive.
Owyn. MS. Ed. 22. own.

P.

Plurals increafe a {yllable, Almandys, Yolkys, Cranys,
Pecokys, &c. So now in Kent in words ending 1n
f*. This is Saxon, and fo Chaucer.

Plurals in n, Pifyn, Hennyn, Appelyn, Oyftrin.

Powds douce. 4. Pref.

Powdo fort. 10, 11. V. Pref.

Pafturnakes. 5. feems to mean Parfnips or Carrots,
from Paflinaca. Pafternak of Rajens. 100. of Ap-
ples, 149. means Paftes, or Paties.

Perfel. 6. 29. alibi. Perfele MS. Ed.Il. 135. Fr. Perfil.
Parfley. Parcyle. MS. Ed. 32.

Pyke, pike. 18. 76. pick. Chaucer. v. Pik.

Pluk. 76. pluck, pull. A.S. plucaian.

Pellydore. 19. v. ad loc.

Peletour. 104. v. ad 19.

Paaft. MS. Ed. IL. 29. Pafte.

Potell. 20. Portle.

Pynes. 20. alibi. v. Pref.

Pecys. 21. alibl. Pece, 190, Pecis, MS. Ed. 12,
Chaucer. Pieces, Piece. 1. _

Pep. 21. 132. MS, Ed. 16. has Pepyr. Pip. 140. 143.
MS. Ed. 9. Pepper. A.S. peopop and pipop.

Papdele. 24. a kind of fauce. probably from Papp, a
kind of Panada.

Pife, Pifyn. MS. Ed. 2. Peafe.

Peers.
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Peers. 130. 138. Pers, 167. Perys, MS. Ed. IL. 23.
Pears. Pery, a Pear tree, Chaucer.

Poflynet. 30. 160. a Pofnet.
Partruches. 35. 147. Partyches, Contents. Partridges.

Perteryche. E. of Devon’s Feaft.
Panne. 39. 0. a Pan. A.S. Panna.

Payndemayn. 60. 139. where it is pared. Flour. 41,

162. 49. white Bread. Chaucer.

Par. MS. Ed. 19. pare.

Peions. 18. 154. Pigeons. If you take i for 7, it an-
fivers to modern pronunciation, and in E. of
Devon’s Feaft it is written Pejonns, and Pyjonns.

Pynnonade. 51. from the Pynes of which it is made.
v. Pynes. Pynade or Pivade. MS. Ed. II. 32,

Pryk. 53. prick.

Peftels. 56. Legs. We now fay the Peflels of a lark.
of ven’fon, Lel. Colle&.1V. p. 5. Qu.a corrup-
tion of Pedeflals.

Payn foindew. 59. fondew, Contents. v. ad loc.

Pefkodde. 65. Hull or Pod of Peafe, ufed ftill in the
North. v. Ceddis in Wiclif, and Coddes in Junii
Etymolog.

Payn Ragan. 67. a dith. qu.

Payn %uff.,. or puf. 196, Payne puffe. E. of Devon’s
Feall.

Pownas. 68. a colour. qu. v. Preface.

Porpays, Porpeys. 69. 108. falted, 116. roafted, 78.
Porpus or Porpoife. Porpecia, Spelm. Gl v. Geaf-
pecia, which he corre@s Seafpecia. It is furprifing
he did not fee it muft be Grajfpecia or Crafpifcis, 1. e.
Gros or Craffus Pifcis, any large fith; a common term
in charters, which allow to religious houfes or others
the produce of the fea on their coafts. See DuCange
in vocibus. We do not ufe the Porpoife now, but
both thefe and Seals occur in Archb. Nevill’s Feaft.
See Rabelais, IV. c. 60. and I conceive thar the
Baleena in Mr. Topham’s MS. means the Porpus.

Perrey. 70. v. ad loc.

b5 2 PefGn,
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Pefon. yo, 71. Pife, Pifyn. MS. Ed. 2. Peafe. Brit.
Pyfen.

Partye, 71. a partye, i e. fome. MS. Ed. 2. Chaucer.

Porreétes. 76, an herb, v. ad loc.

Purflarye. 7. Purflain.

Pochee. ¢o. a difh of poached Eggs. v. Junius, voce
Poach, 4. 4b. 2t h.r0ép.

Powche. ¢4. Crop or Stomach of a fith. Paunches,
114,:115.

Pyke. 101. the fih. v. ad loc.

Plays. 101. 103. 112, Phife; the fith. Places, Lel.
Coll. VI. p. 6.

Pelettes. 11 . Balls, Pellets. Pelotys. MS. Ed. 16.

Paunch. v. Powche.

Penne. 116. a Feather, or Pin. MS. Ed. 28. Wiclif.
v. Pennes.

Pekok. 147. Peacock. Pekokys, MS. Ed. 4. where
fame direction occurs. Pekok. Lel. Coll. IV. p. 227.

pile. 150, to prefs. Chaucer.

{)}-‘ﬂ[‘h 135. qu. v. Pref. p-7e0.

Prones. 164. Junius in v. Prunes and Damyfyns. 167.
Prunes Damyfyns. 156. 158. Primes, 169. fhould
be corretted Prunes. Prunys, MS. Ed. 1. 17,
Prognes. Lel. Coll. VI. p. 17.- Prune Orendge,
an Orange Plumb, p. 23. Prouses, Northumb. Book,
P+ 19. plant it with Prones, 167. ftick it, Lel.
Coll. VL. p. 5. 16 22. As the trade with Damaf-
cus is mentioned in the Preface, we need not
wonder at finding the Plumbs here.

Primes. v. Prunes.

Prews of gode paft. 176. qu. .79 ¢

Potews. 177. a dith named from the pots ufed.

Pety puant. 195. Petypanel, a marchpayne. Lel, Coll.
Vi. p. 6.

Parade. hole parade. 1935. qu.

Plater. MS. Ed. 1I. g. Platter.

Puff. v. Payn.

Phifik. Proem. Phyfick,

Poitie-
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Poimegarnet. 84. Poungarnetts, MS. Ed. 39. Powmis
gernatys. Ibid. 27. Pomgranates, per metathefin.

Peuche., MS. Ed. 36.

Partyns. MS. Ed. 38. Parts.

Pommedorry. MS. Ed. 42. Poundorroge, 58, Pomes
endoryd. E. of Devon’s Featt.

Pommys morles. MS. Ed, II. 3.

Porreyne. MS. Ed. IL. 1. Porrey Chapeleyn, 2g9.

Q.

Quare. 5. It feems to mean to quarter, or to fquare,
to cut to pieces however, and may be the fame as
to dyce. 10. 60. Dice at this time were very
fmall : alarge parcel of them were found under the
floor of the hall of one of the Temples, about
1764, and were fo minute as to have dropt at times
through the chinks or joints of the boards. There
were near 100 pair of ivory, {carce more than two
thirds as large as our modern ones. The hall was
built in the reign of Elizabeth. To guare is from
the Fr. quarrer; and gquayre or guaire, fubft. in
Chaucer, Skelton, p. g1. 103. is a book or pam-
phlet, from the paper being in the quarto form.
See Annal. Dunftap. p. 215. Ames, Typ. Antiq.
P- 3. 9. Hence our quire of paper. The later
French wrote cabicr, cayer, for I prefume this may
be the fame word.  Hence, kerve bem to dyce, into
{mall fquares, 12. Dyfis, MS. Ed. 135.

Quybibes. 64. Quibibz. MS. Ed. 54. alibi. Cubebs.

Quentlichi. 162. keyntlich, 189. nicely, curioufly.
Chaucer. v. Queintlie,

Quayle. 162. perhaps, cool. it feems to mean fail or
mifcarry. Lel, Coll. VI p. 11. fink or be dcjeéted,
P- 41. See Junius, v. Quail.

Queynchehe. 173. f. queynch. but qu,

R.
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R.

R. and its vowel are often tranfpofed. v. Bryddes,
brényng, Crudds, Pomegarnet, &ec.

Rapes. 5. Turneps. Lat. Rapa, or Rapum. vide Ju-
nium in voce.

Ryfe. 9. 194. Rys, 36. alibi. MS. Ed. 14. Ryys, 192.
the Flower, 37. Rice. Fr. Ris. Belg. Riis.

Roo. 14. Roe, the animal.

Rede. 21. alibi. red. A.S. pead.

Rooft. 30. alibi. rowfled, 175. fubftantive, 53. to
roft. Belg. rooften.

Rether. MS. Ed. 43. a beaft of the horned kind.

Ramme. 33. to fqueeze. but qu.

Renyns. 635. perhaps, rennyng, i.e. thin, from renne,
to run. Leland Itin. I p. 5, 6. alibi. Skelton,
. 96. 143. alibi. indeed moft of our old authors.
Lel. Coll. IV, p. 287, 288. Chaucer.

Ruayn. v. Chefe.

Rape. 83+ a difh with no turneps in it. Quere if fame
as Rapil, Holme I11. p. 78. Rapy, MS. Ed. 49.

Refmolle. 96. a difh. v. ad loc.

Ryal. y9. ryalleft. Proem. royal. Lel. Coll.1V. p.250.
254. VI p. 5. bis. 22. Chaucer. v. Rial.

Rote. 100. Root. Rotys, MS. Ed, 32. Chaucer. Ju-
nins, v. Root.

Roo Broth. MS. Ed. 53.

Roche. 103. the fih. Lel. Coll. VI. p. 6.

Rygh. 105. a filh. perhaps the Ruffe,

Rawnes. 125. Roes of fith. Lye in Junius. v. Roan.

Reft. MS. Ed. ruftied, of meat. Reftyn, reftyng. N° 57.
Ruftinefs. Junius. v. Reftie.

Rafyols 152. a difth. Ranfoles. Holme I1L p. 84.

Reyn. MS. Ed. 57. Rain. Chaucer.

Rylshews. 182. name of adifh. qu. ;|

Rew de Rumfey. M5, Ed. 44.

3 Ryne
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Ryne hem on a Spyt. 187. ran themon a {pit.

Rofty. MS. Ed. 44. roft.

Ronde. 196. round. French.

Rofee. 52. a difh. v. ad loc.

Refens. 100. Rayfons, 114. Raifins. ufed of Currants,
14. v. ad loc. Reyfons, Reyfins. MS. Ed. 1L 23. 42.
RafJens Pottage, is in the fecond courfe at archps
Nevill’s Fealt.

S.

Spine. v. Spynee.

Sue forth. 3. et paffim, {te. 6. 21. From this fhort
way of writing, and perhaps fpeaking, we have
our Sewers, officers of note. and fewingeis, ferving,
Lel. Coll. IV. p.29r. unlefs mif-written or mif-
printed for fhewinge.

Slype. 11.{lip or take off the outer coat. A. S. ylipan.

Skyrwates. 5. 149. Skirrits or Skirwicks.

Savory. 6. Sanay. 30. 63. Sawey. 172.

Self. 13. fame, made of itfelf, as felf-broth, 22, the
owne broth, 122. MS. Ed. 5. 7. Chaucer.

Seth. paflim. MS. Ed. 1, 2. Chaucer. to fecth. A.S.
reodan. Seyt. MS. Ed. 1. to {train. 25.27.

Smite and fmyte. 16. 21. 62. cut, hack. A.S. pmizan.

Sode. v. Ylode.

Storction. MS. Ed. II. 12. v. Fitz-Stephen. p. 34.
Sum. 20. fumdell, 1. fomdel, 171. fome, a little, fome
part. Chaucer has fum, and fomdele. A.S. yum.
Sanders. 20. ufed for colouring. MS. Ed. 34. v. Nor-
thumb. Book, p. 415 Sandall wood. 'The tranfla-
tors of that very modern book the Arabian Nights
Entertainments, frequently have Sanders and Sandal

wood, as a commodity of the Eaft.

Swyne. 146. alibi. Pork or Bacon. MS. Ed. 3. Bacon,
on the contrary, is fometimes ufed for the animal.
Old Plays, II. p. 248. Glofl, ad X Script. in v.

See. MS. Id. 56. Sea, Chaucer.

Sawge. 29. Sauge, 160. MS. Ed. 5:. Sage. Pigge en
Sage. E. of Devon’s I'eafl, Shul.
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Shul. 146. fchul. MS. Ed. 4. fhould, as N° 147.
fchulle, fchullyn. MS. Ed. z. 7.

Sawfe Madame. 30. qu. Sauce.

Sandale. MS. Ed. 24.

Sawie Sarzyne. 84. v. ad loc.

Serpell. 140. wild Thyme. Serpyllum.

Sawfe blancke. 136.

Sawfe noyre. 1:7. 141.

Sawfe verde. 140.

Sow. 30. to few, fuere. alfo 175. A. S. ripan.

Stoppe. 34. 48. to ftuff. ° :

Swyng. 39. 43. alibi. MS. Ed. 20. 235. alibi. to fhake,
mix. A. S. rpenéan.

Sewe. 20. 29. 40. Sowe. 30. 33. alibi. MS. Ed. 38.
Chaucer. Liquor, Broth, Sous. Wiclif. A. S. reap.
v. Lye in 2d alphabet.

Schyms. MS. Ed. 38. Pieces.

Stondyng. a5, 46. 7. iff, thick.

Smale. 53. alibi. fmall. Lel. Coll. IV, p. 194.

Spynee. 57. v. ad loc.

Straw. 58. {trew. A. S. rcpeapan.

Sklyfe. 59. a Slice, or flat Stick for beating any thing.
Junius. v. S-life.

Siryppe. 64. v.ad loc.

Styne. 66. perhaps to clofe. v. yftyned. A.S. Tynan.

Stere. 67. 145. to ftir. Chaucer. A. S. yTyjpuan.

Sithen. 68. flitken, 192. then. Chaucer. v. feth and
fithe. A. S, ri'8®dan. fithtyn, fethe, feth, fyth. MS.
Ed. then.

Salat. 76. a Sallad. Saladis, Sallads. Chaucer. Junius,
v. Salad.

Slete Soppes. 8o. flit. A. S. rlican.

Spryng. 85. to fprinkle. Wiclif. v. {prenge. A. S.
rppengan. -

Samon. g¥. Salmon. So Lel. Coll. VI, p. 16, 17. Fr,
Saumoi. |

Stepid. 109, 110. fteeped. Frifiis, fippen.

DeX,
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Sex. 113, 176. Six. A, S.

Sool. 119. Solys, 133. Soale, the fith.

Schyl oylters. 121. to thell them. A. 8. rcyll, a fhell.

Sle. 126. to kill. Scle, Chaucer. and flea. A. S, ylean.

Sobre Sawfe. 1 30.

Sowpes. 82.129. Sops. A S.yop. dorry. MS.Ed.IL. 6. ; /

Spell. 140. qu.

Stary. MS. Ed. 32. ftir.

Swannes. 143. Pye, 79. Cygnets. Lel. Coll. VL p. 5.

Sonne. MS. Ed. 56. Sun, Chaucer.

Sarfe, and a Sarfe. 145. aSieve or Searfe.

Souple. 1352. fapple. fople, Chaucer ; alfo fouple. Fr.

Stewes. 157. 170. Liquor. to ftue, 186. a term well
known at this day.

Sars. 158. 164.. Error perhaps for Fars. 167. 1609.
172,

4 Sawcyfter. 160. perhaps, a Sauflage. from Fr. Sauciffe.

" Soler. MS. Ed. 56. a folar or upper floor. Chaucer.

Sawgeat. 161. v. ad loc.

Skymo. 162. a Skimmer,

Salwar, 167. v. Calwar,

Sarcynefs. MS. Ed. 54. v.Sawfe.

Syve, Seve. MS. Ed. 1L, 17, 18. a Sieve. v. Herfyve.

Southrenwaode. 172. Southernwood.

Sowre. 173. four. fouir, Chaucer. '

Stale. 177. Stalk. Handle. ufed now in the North, and
elfewhere ; as a fork-ftale ; quaere a crafis for a fork’s
tail. Hence, Shaft of an Arrow. Lel. Coll. VI.
p- 13. Chaucer. A.S. rtele, or reela.

Spot. MS. Ed. 57. Sprinkle.

Sachus, 178, a dith. v. ad loc,

Sachellis. 178. Bags. Satchells, :

Spynoches. 180. Spinages. ¥Fr. Efpinars in plural. but
we ufe it in the fingular. Ital. Spinacchia.

Sit. 192. adhere, and thereby to burn to it. It ob-
tains this fenfe now in the North, where, after the
potage has acquired a moft difagreeable rtalte by it,

: it
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it 1s faid to beﬂfanr-ﬁ*:en, which in Kent and elfe-
where is exprefled by being burnt-to.

Sotiltees. Proem, Suttlety. Lel. Coll. VL. p. 5. feq.
See N° 189. There was no grand entertainment
without thefe. Lel. Coll. IV. p. 226, 227. VL 271,
feq. made of fugar and wax. p. 31. and when they
were ferved, or brought in, af firfl, they feem to
have been called warsners, Lel. Coll. VI. p. 21. 23,
VI. p. 226, 227%. as giving warning of the approach
of dinner. See Notes on Northumb. Book, p. 422,
423. and Mr. Pennant’s Brit. Zool. p. 496. There
are three fatiltes at the E. of Devon’s Feaft, a ftag, a
man, a tree. Quere if now fucceeded by figures
of birds, &c. made in lard, and jelly, or in fugar,
to decorate cakes. |

Sewyng. Proem. following. Leland Coll, IV. p. 293.
Chaucer. Fr. Suivre.

Spete. MS. Ed. 28. Spit. made of hazel, 58. as
Virg. Georg. Il. 396.

States. Proem. Perfons.

Scher. MS. Ed. 23. fheer, cut. Chaucer. v. Shere.

Schyveris, MS., Ed. 25. 1l 27. Shivers, Chaucer. v,
Slivere.

Schaw. MS. Ed. 43. fhave,

T'l‘

Thurgh.I 3. alibi. thorough. A.S.8uph. thorw. MS.

Ed. 1I.

Tanfey. 172, Herb. vide Junii Etymol.

Trape, Trap. 152. alibi. Pan, platter, difh. from Fr,

Ta gedre. 14. to gydre, 20. to gyder, 39. to gyd,
53. to gider, 59, to gyd, T1l. to gedr, 145. S0
varioufly is the word fogether here written. A. 5.
Togadepe,

Tredure, 15. name of Cawdel. v. ad loc.

To. 30. 17. MS. Ed. 33. 42. t00; and fo the Saxon.
Hence tg to. 17.V.ad log, Alfo, Lel. Coll. IV,

1 p: 181,
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p. 181.206. VI, p. 36. 9o is ti/l, MS. Ed. 26. 34,
two. II. 7. v. Unto.

Thyk. 20.a Verb, to grow thick, as N° 67. thicken
taken pafiively. Adje&ive, 29.52. thik, 57. thykke,
85. thike, Chaucer.

Teyle. 20. to pull to pieces with the fingers. v. ad loc.
et Junius, voce Teale. Hence teafing for carding
wool with teafels, a fpecies of thiftle or inftrument.

Talbotes. 23. qu. v. ad loc. .

Tat. 30. that. as in Derbyfh. who’s tat? for, who is
that? Belg. dat.

Thenne. 36. alibi. then. Chaucer. A. S. danne.

Thanne. 36. MS. Ed. 25. then. A. S. Ban. than.
MS. Ed. 14.

Teer. 36. Tear. A.S. Tepan.

To fore. 46. alibi. before. Hence our berefofore.
Wiclif. Chaucer. A. S. topopan.

Thynne. 49. MS. Ed. 14. thin. A. S. €nn.

Tarlettes. 5o. afterwards Tartletes, reftitis; and fo
the Contents. Tortelletti. Holme. p. 85. v. Tartee.
Godwin, de Preful. p. 695. renders Streblite ; et
v. Junius, voce Tart.

Thife. 53. alibi. thefe.

Take. 56. taken., Chaucer. _

Thridde. 58, 1%3. alibi. Third, pér métathefin,
Chaucer. Thriddendele, 67. Thriddel, 102. 134.
Thredde, MS. Ed. 1. 1. v; Junius,voce Thirdendeal.

To done. 68. done. 7o feems to abound, vide Chaucer.
v. To.

Turnefole. 68. colours pownas. vide ad loc.

Ther. 70. 74. they. Chaucer.

Ton trefis. 76. an herb. 1 amend it to Ton creffis,
and explain it Creffes, being the Saxon tunkepre,
or tuncapre. See Lye, Diét, Sax. Crefles, foas to
mean, one of the Creffes.

Turbut, 101.

Tried out. 117. drawn out by roafting. See Junius,

Yo Trye p. 4
U2 Tweydel,
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Tweydel. 133. Twey, MS. Ed.'12. Chaucer. Ty
tor trwice runs now in the North. A. S. tya, two,
b'!"!, Dars, pnrtiﬂ. . Y 3

Talow. 159. Murton Sewet. v. Junii Etym.

Thyes, Thyvs MS. d. 29, 30. Thighs. e ¢

Tartec, 164, 165. alibi. Tart. de Bry, 166. de Brym-
lent, 177, lartes of Flefh, 168. of Fifh, 1570. v.
Tarlettes.

Towh. tough, thick. 173, See Chaucer. v. Tought,
A. S.ttoh. R

Tharmys. MS. Ed. 16. Rops, Guts.

There. 170. 177 where. Chaucer.

Thowche. MS. Ed. 48. touch. ° '

To. 185. for. Heuce, wherto is wherefore. Chaucer.

Towayi. MS. Ed. 1. 21, a Towel.

Thee. 189. thou, as often now in the North.

Temper. MS. Ed. 1. et fepe. to' mix.

U.

Uppon. 8 5. alibi. upon.
Urchon. 176. Urchin, Erinaceus. '
Unto. MS. Ed. 2. uniil. v. 7o. Chaucers

Vt'

Violet. 6. v. ad loc. :

Verjous. t2. 48. Viaws. 154. verious. 15. Verjuice,
Fr. Verjus. V., Junium.

Veel. 16. alibi. MS. Ed. 18. Veal.

Vefsll. 2g. a difh.

Vyne Grace. 61. a mefs or difh. Grees is the wild
Swine. Plotr, Hift. of Staff p. 443. Glofl. to Doug-
las’ Virgil. v. Grifis. and to Chaucer. vi Grys.

"Thoroton, p. 258. Blount, Tenures. p. 101, G:rf-ﬁ-.
Cls
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Lel. Coll. TV. p. 243. 'Gresy248." Both™ pork and
wine enter into the recipe. : '

Vyande Gypre. ¢ 2. from the'Ifle of Cyprus,

Vernage. 132. Vernaccia. a fort of Italian white-wine. A o3
In Pref. to Perlin, 'p. fix. mif-written ‘Vervage.
See Chaucer. It -is a fweet wine in-a MS. of
Tho. Aftle efq. p.2. + 8 Hpw

Venyfon. 135. often eaten with  farmenty,  E. of
Devon’s Feaft. in'brothe. Ihid. . W

Verde Sawfe. 140, it founds Green Sauce, but theré is
no forel ; fharp, four Sauce. See Junius, v. Ver-
Juice. -

Vetvayn. 172.

W.

Wele. 1. 28. old pronunciation of zoe//, now vulgarly
uled in Derbyth. wel, 3. -alibi. wel fmale, 6. very

~{mall. v. Lel. Coll. [V. p. 218. 220. Hearne, in
Spelm. Life of Elfred. p. 6. -

Wyndewe. 1. winnow. This pronunciation is ftill re-

- tained in Derbylhire, and is not amifs, as the opera-

- tion is performed by wind. v. omnino, Junius.
v» Winnow.

Waythe, waifsh, waifche. 1. 5. 17. to wafh. A, S.
peeyican,

Whane, whan. 6. 23. 41. when. So Sir Tho. Elliot.
v. Britannia. Percy’s Songs, I. 77. MS. Romance of
Sir Degare verf. 134. A. S. hpenne. wan, wanne.
MS. Ed. 25. 38. when. ' '

W%l'?. Proem. will. wo/t. 68. wouldft. Chaucer. v.

ol. :

Warly, Warliche. 20. 188. gently, warily. A. S.
pene, wary, prudent. Chaucer. v. Ware. Junius,
v. Warie.

Wafrons. 24. Wafers, Junius, v. Wafer.

With



[ 5% ]

With inne. 30. divifim, for within. So with oute, 334

Welled. 52. v. ad loc. MS. Ed. 23.

Wete. 67. 161. wet, now in the North, and fee
Chaucer. A.S. pzt.

Wry. 72. to dry, or cover. Junius, v. Wrie.

Wyn. MS. Ed. 22. alibi. Wine. v. Wyneger.

Wryng thurgh a Straynour. 8r1. g1. thurgh a cloth,
153. almandes with fair water, 124. wryng out the
water. Ibid. wryng parfley up with eggs, 174
Chaucer, voce wrong, ywrong, and wrang. Junius,
v. Wring.

Womdes, Wombes. 107. queare the former word ?
perhaps being falfely written, it was intended to be
obliterated, but forgotten. H#ombes however means
bellies, as MS. Ed. 15. See Junius, voce Womb.

Wyneger. MS. Ed. 50. Vinegar. v. Wyn.

Wone. 107. a deal or quantity. Chaucer. It has a con-
trary fenfe though in Junius, v. Whene.

Whete. 116. Wete. MS. Ed. 1. 1. 30. Wheat. A.
S. hpate.

Waftel. 118. white Bread. yfarced, 159. of it. MS. Ed.
30. 1I. 18. Gloff. ad X Secript. v. Simenellus.
Chaucer ; where we are referred to Verftegan V.
but Waffel is explained there, and not Waftel ;
however, fee Stat. 51 Henry 11I. Hoveden, p. 738.
and Junius’ Etymol.

Wheyze. 150. 171. Whey. A.S. hpez. Serum Lattis.
g often diffolving into y. v. Junium, in Y. |

Wynde it to balles. 152. make it into balls, turnit.
Chaucer. v. Wende. Junius, v. Winde.

Wallenotes. 157. Walnuts. See Junius, in voce.

Wofe of Comtrey. 190. V. ad loc, Juice.

Wex. MS. Ed. 25. Wax.

Were. MS. Ed. 57. where.

Y.
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Y.

Y. is an ufual prefix to adjedtives and participles in
our old authors. It came from the Saxons ; hence
ymynced, minced; yilyr, flit; &c. [1is often fub-
fticuted for it. V. Glofl. to Chaucer, and Lye in
Jun. Etym. v. L

It occuars perpetually for 7, as ymynced, yflyt, &c.
and fo in MS. Editoris alfo.

Written z. 7. 18. alibi. ufed for gh, 72. MS. Ed.
33. Chaucer. v. Z. Hence ynouhz, 22. enough.
So MS. Ed. pafim. Quere if z is not meant
in MSS for g or # final.

Dorted, vy, after Saxon manner, in MS. Ed. as in
Mr. Hearne’s edition of Robt. of Gloucefter.

Ycorve. 100, 101. cut in pieces. icorvin, 133. Gloff.
to Chaucer. v. lcorvin, and Throtycorve.

Zelow. 194. yolow. MS. Ed. 30. yellow. A.S. zealupe
and zelep.

Yolkes. 18. i. e. of eggs. Junius, v. Yelk.

Ygrond. v. Gronden.

Yleefshed. 18. cut it into flices. So, /b it, 65. 67.
leach is to flice, Holme IIL. p. 78. or it may mean,
to lay in the difb, 74. 81. or diftribute, 85. 117.

Ynouhz. 22. ynowh, 23. 28. ynowh, 65. ynow. 3

MS. Ed. 32. Enough. Chaucer has inough.

Yfer. 22, 61. id eft ifere, together. Feer,a Companion,
Wiclif, in Feer and Scukynge feer. Chaucer. v. Fere,
and Yfere, Junius, v. Yfere.

Yfette. Proem. put down, written.

Yikaldid. 29. fcalded.

Yiode. 29. ifode, 9o, fodden, 179, boiled. MS. Ed. II.
11. Chaucer. all from to feeth.

Yiope. 30. 63. Yfop. MS. Ed. 53. the herb Hyffop.
Chaucer. v, Ifope,

Yforced. v. forced.

Ytalted. 62. qu.

Zif,
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Zif, zyf. MS. Ed. 37. 39. if. allo give, IL. 9. 10.

Yityned, iftyned. 162. 168. to fyne, 66. {cems to
mean to clofe.

Yieyfed. 20. pulled in pieces. v. ad-lec: and v. Teafes.

Y panced. 62. perhaps pounced, for which {fee Chaucer.

Yfondred. 62. ffonded, 97. 102, yfondst, 1¢2. poured,

- mixed, diffolved. v. feund. Fr. fondu.

Y holes. 37. perbaps, hollow.

Ypared. 64. pared.

Ytofted, itofted. 77. 82. toafted.

Ibeiled. 114. boiled.

Yeft. 151, Junius, v. Yeaft,

lgrated. 153. grated.

Ybake. 15%. baked.

Ymbre. 100. 165. Ember.

Y pocras. how made, 191. Hippocras. wafers ufed with
it. Lel. Colle 1V p. 330. V1.p..5,:6. 24.28. 12.
and dry toalls, Rabelais IV. c. 59. Jely Ypocras.
Lel.Coll. 1V. p, 227. VL. p. 2:. Bithop Godwin
renders it Vinum aromaticum. It was brought both
at beginning of {plendid entertainments, if Apicius
is to be underftood of it. Lib. I. c. 1. See Lifter,
ad loc. and in the middle before the fecond courfe;
Lel. Coll. 1V, p.227. and at theend. It was inufe
at St. John’s Coll. Cambr. 5o years ago, and brought
in at Chrithiaas at the clole of dinner, as anciently
moft ufually it was, It took its name from [Hippo-

- ¢rates’ flecve, the bag or ftrainer, through which it

 was patled. Skinner, v, Clarer; and‘ﬁbaucer. or as
Junius fuggefts, becau‘e {trained juxta doflrinam
Hippocratis. The Italians call it hipocrafio. Tt
fcems not to have differed much from P:’:rwnf,_ or

 Pigment (for which- fee ‘Chaucer) a rich fpiced
wine which was_fold by Vintners about 1250. Mr.
 Topham’s MS. Hippocras was both white and red.
" Rabelais, IV, c. 59. and I find it ufed for fauce to
- ’s. Ibid. c. 6o.
lampreys. 1b | Sukd
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There is the procefs at large for making ypocrafle

in a MS. of my refpectable Friend Thomas Aftle, efq.

P

2. which we have thought proper to tranfcribe, as

follows :

¢ To make Ypocrafle for lords with gynger,

¢ {fynamon, and graynes fugour, and turefoll: and

L1
<

€
L
1
1
L
1
&
€
[ 1
[ 1
1 1
{4
[ 1
[4
1
(1
1]
[
4
€
11
1
4
€
L1
(1

for comyn pepull gynger canell, longe peper, and
claryffyed hony. Loke ye have feyre pewter
bafens to kepe in your pouders and your ypocrafle
to ren ynne. and to vi bafens ye mufte have vi
renners on a perche as ye may here fee. and loke
your poudurs and your gynger be redy and well
paryd or hit be beton in to poud”. Gynger colom-
byne is the beft gynger, mayken and balandyne
be not fo good nor holfom. . .. now thou knowift
the propertees of Ypocras. Your poudurs muft
be made everyche by themfelfe, and leid in a bled-
der in ftore, hange fure your perche with baggs,
and that no bagge twoyche other, but bafen
twoyche bafen. The fyrft bagge of a galon, every
on of the other a potell. Fyrft doin to a bafen a
aalon or ij of redwyne, then put in your pouders,
and do it in to the renners, and fo in to the feconde
bagge, then take a pece and aflay it. And yef hit
be eny thyng to ftronge of gynger alay it withe
{ynamon, and yef it be firong of fynamon alay it
withe fugour cute. And thus fchall ye make per-
fyte Ypocras. And loke your bagges be of boltell
clothe, and the mouthes opyn, and let it ren in
v or vi bagges on a perche, and under every bagge
a clene bafen. The draftes of the fpies is good for
fewies. Put your Ypocrafe in to a {tanche weffell,
and, bynde opon the mouthe a bleddur ftrongly,
then ferve forthe waffers and Ypocrafle.’

yi ADDE N-
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Ao i ahoody Svnbye (An

p. i. add at bottom. ¢ vi. 22. where Noah and the
¢ beafls are to live on the {ame food.’

xiv. after ingeniofa gula eft, add, ¢ The ltalians now
¢ eat many things which we think perfect carrion.
¢ Ray, Trav. p. 362. 406. The French eat frogs
¢ and fnails. The Tartars feaft on horfe-flefh, the
¢ Chinefe on dogs, and meer Savages eat every
¢ thing. Goldfmith, Hift. of the Earth, &c. IL. p. 347,

¢ 348.395. I1L. p. 297. IV. p. 112. 121, &c.’

xviii. lin. 1. after minth lliad, add, ¢ And Dr. Shaw
¢ writes, p. 301, that even now in the Eaft, the
« greateft prince is not athamed to fetch a lamb
¢ from his herd and kill ir, whilft the princefs is
¢ impatient till fhe hath prepared her fire and her
¢ kettle to drefs it.’

Ibid. lin. 12. after beretofore add, € we have fome
¢ good families in England of the name of Cook or
< Coke. 1 know not what they may think ; but we
¢ may depend upon it, they all originally {prang
¢ from real and profcilional cooks; and they need
¢ not be athamed of their extration, any more
¢ than the 'Butlers, Parkers, Spencers, &c.’

xix. add at bottom, ¢ refle¢t or thre Spanifh Ol or
¢ Qlla podrida, and the French fricaflée.’

xxv. lin. vlt. intended. add, ¢ See Ray, Trav. p. 283.
¢ 407, and Wright'’s Trav. p. 112+

4 ADVE R-

-
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AR VRER T k5 E -MAE N 5L,

INCE the foregoing fheets were printed off, the
following very curious Rolls have happily fallen
into the Editor’s hand, by the favour of John Charles
Brooke, Efq. Somerfet Herald. They are extracted
from a MS. belonging to the family of Nevile of
Chevet, near Wakefield, com. Ebor. and thence
copied, under the diretion of the Rev. Richard Kay,
D. D. Prebendary of Durham.

Thefe Rolls are fo intimately connected with our
{fubje&, as exhibiting the dithes of which our Roll of
Cury teaches the drefling and preparation, that they
muft neceflarily be deemed a proper appendix to it.
They are moreover amufing, if not ufeful, in another
refpect ; wiz. as exhibiting the gradual prices of
provifions, from the dates of our more ancient lifts,
and the time when thefe Rolls were compofed, in
the reign of Henry VIII. For the further illuftra-
tion of this fubject, an extract from the old Account-
Book of Luten, 19 Hen. VIII. is fuper-added ; where
the prices of things in the South, at the fame period,

X2 may
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HOLLS oF PROVISION.S,

With their Pr1ces, DisHE s, &c.
Temp. H. VIIIL

THE marriage of my f{on-in-law * Gervas Clifton and
my daughter Mary Nevile, the 17th day of January,
in the 21ft year of the reigne of our Soveraigne
Lord King Henry the VIIIth. /£357

(NI
Ficft, for the apparell of the faid Gervys

Clifton and Mary Nevill, 21 yards of
Ruffer Damafk, every yard 8s b, N xd 8

Item, 6 yards of White Damafk, every

‘yard 8s. 48 o

* Gervas] below Gerwys, So unfettled was out orthography,
even in the reign of Henry VIII. So Newile, and below Newill,
Mary, third daughter of Sir John Nevil of Chevet, was firlt wife of
Sir Gerv. Clifton of Clifton, com. Nott. Knight.

® 8s.] Thefum s £.7. 145 84. but ought t6 be £.8. 8
fo that there is fome miftake here. N. B. This tranfcript is given

In our common figures; but the original, no coubt, is in the
Roman.

Z Item,
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L. 8

Irem, 12 yards of Tawney Camlet, every
yard 2s. 8d 49 4

Item, 6 yards of Tawney Velvet, every
yard 14s. AR D
Ttem, 2 Rolls of Buckrom, oL Ty

Item, 3 Black Velvet Bonnits for women,
every bonnit 17s. ) EHE0
Item, a Fronflet ¢ of Blue Velvet, e B
Item, an ounce of Damalk Gold °, 0O 4 O©
lItem, 4 Laynesf of Frontlets, Do sl
Item, an Eyye & of Pearl, 24 O©
Item, 3 pair of Gloves, 6 2 1o
Item, 3 yards of Kerfey ; 2 black, t white, o 7 o
Item, Lining for the fame, O3
Item, 3 Boxes tocarry bonnis in, o 1,0
Item, 3 Palts®, © o ¢
Item, a Furr of White Lufants , 40 O
Item, 12 Whit Heares*, 12 .0
Item, 20 Black Conies, 10 O

¢ 25, 8d.] This again is wrongly computed. There may be
other miftakes of the fame kind, which is here noted once for all 3
the reader will eafily re@ify them himfelf,

d Fronflet.] f. Frontlet, aslin. 1o.

¢ Damafk Gold.] Gold of Damafcus, perhaps for powder.

! Laynes.] qu.

e Eyve.] f. Egg.

b Pafts.] Paftboards.

i Lufants.] qu.

k' Feares]. f. Hares.

Item,
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Item, A pair of Myllen ! Sleves of white
fattin,

Item, 30 White Lamb Skins,

Item, 6 yards of White Cotton,

Item, 2 yards and I black fattin,

Item, 2 Girdles,
Item, 2 ellsof White Ribon, for tippets,
Item, an ell of Blue Sattin,

Q O 0090 0O 0
[
Gy = Uy e 03 OO

Item, a Wedding Ring of Gold, o 12
Item, a Millen Bonnir, dreffed with Agletts, o 11
Item, ayard of right White Sattin, 0 12

Item, a yard of White Sattin of Bridge™, o 2

The Expence of the Dinner, at the mar-
riage of {aid Gervys Clifton and Mary
Nevile. Imprimis,

Three Hogtheads of Wine, 1 white, 1 red,
1 claret,

Item, 2 Oxen,

Item, 2 Brawns ®,

Item, 2 Swans®, every Swan 23,

D = w3 n
B O O un

! Myllen]. Milas, city of Lombardy, whence our millaner,
milliner, written below midlen.
m Bridge]. Brugge, or Bruges, in Flanders.

d.

+ 0 O O WO O 0O O

O ©C O Q

now

» Brawns]. The Boar is now called a Brawn in the North,

vid. p. 126,
¥ 2 Swans]. f, 6 Swans,

L 2

Item,
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P o
Item, 9 Cranes?, every Crane.3s. 4d. } 10 @
Irem, 16 Heron fews?, every one 12 d. o116 a
Item, 10 Bitterns, each 14d. oI1r 8§
Ttem, 60 couple of Conies, every couple gd, 2% o

Item, as much Wild-fowl, and the charge

of the fame, as coft 3% 46 a8
Item, 16 Capons of Greafer, o 16 o
Item, 30 other Capons, 018 @
Item, 10 Pigs, every one 5d. o’ 4 2
Item, 6 Calves, o016 o
Item, 1 other Calf, [o S
Item, 7 Lambs, : 010 ©
Item, 6 Withers s, every Wither 2s. 4d. o0 14 o
Item, 8 Quarters of Barley* Malt, every

quarter I4s. #6100
Item, 3 Quarters of Wheat, every quar-

ter 18 s. ' 54 Q
Item, 4 dozen of Chickens, g/ ra o

Befides Butter, Eggs, Verjuice, and Vine-
gar.

P Cranes]. v. p. 67.

1 Heron fews]. In one word, rather. See p. 139.

* of Greafe.] I prefume fatted.

* Withers]. Woeathers.

* Barley malt]. So diftinguithed, becaufe wheat and oats were at
this time fometimes malted. See below, p. 172,

In
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In Spices as followeth.

"Two Loaves of Sugar®, weighing 16 1b.
12 0z, at 7d. per Ib. o 9

Jtem, 6 pound of Pepper, every pound 22d. o 11

Item, 1 pound of Ginger, o2

Item, 12 pound of Currants, every pound 33d. o

Item, 12 Ib. of Proynes*, every pound 2d. o

Item, 2 1b. of Marmaler,

Item, 2 YPoils of Sturgeon,

Item, a Barrel for the fame,

Item, 12 Ib. of Dates, every lb. 4d.

Item. 12 1b. of Great Raifons?,

Item, 1 1b. of Cloves and Mace,

Item, 1 quarter of Saffron,

Item, 1 1b. of Tornfelf 3,

Item, 1 1b. of Ifing-glafs,

Item, 1 lb. of Bifkitts,

Item, 1lb. of Carraway Seeds,

Item, 2 1b. of Cumfitts,

ltem, 2 1b, of Torts® of Portugal,

]

B 0 - e bbb 0RO RN N W
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v Loaves of Sugar]. So that they had now a method of refining
it, V. p. Xxvi.

* Proynes]. Prunes, v. p.148.

¥ Poils]. Mifread, perhaps, for Joils, 7. . Jowls.

¢ Great Raifons,] v. p. 38.

* Tornfelt]. Turnfole, v. p. 38.

® Torts]. qu.

Item,
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Sir John Nevile,] The marriage of my Son-in-law,

of Chete, Knight. Roger Rockley?, and my daugh-
ter Elizabeth Nevile, the 14th
of January, in the 17th year
of the reigne of our Soveraigne
Lord King Henry the VIIith.

TERr IR S

Firft, for the expence of their Apparel,
22 yards of Ruffet Sattin, at 8s. per

yard, 8 16 .©
Ttem, 2 Mantilles of Skins, for his gown, 48 o
Item, 2 yards and % of black velvet, for

his gown, 030"

Item, 9 yards of Black Sattin, for his
Jacket and Doublet, at 8s. the yard, 3 12 Q
Item, 7 yards of Black Sattin, for her Ker-

till, at 8s. per yard, 56 o
Item, a Roll of Buckrom, o 2.8
Item, a Bonnit of Black Velvet, gitng . o
Ttem, a Frontler for the fame Bonnit, o012 ©
Item, for her Smock, 0798 ‘0
Item, for a pair of perfumed Gloves, a .3y
Item, for a pair of other Gloves, o o 4

2 Rockley]. Elizabeth eldeft daughter of Sir John Nevile, mar-
ried, Rover eldeft fon, and afterwards heir, of Sir Thomas Raockley
of Rockley, in the parith of Worfborough, Knight.

Second
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Second Day. b
Item, for 22 yards of Tawney Camlet, af
2s. 4d. per yard, \
Item, 3 yards of Black Sattin, for lining
her gown, at8s per yard, 24 ©
Item, 2 yards of Black Velvet, for her
gown, 30 %a

Ttem, a Roll of Buckrom, for her Gown, o 2 8
Item, 7 yards of Yellow Sattin Bridge?®, at

2s. 4d. per yard, | 26 4
Item, for a pair of Hofe, 5 gtah
Item, for a pair Shoes, 04T,

punic feer a8 Lo

Ttem, for Dinner, and the 'Expence of the
faid Marriage of Roger Rockley, and

the faid Elizabeth Nevile.
Imprimis, eight quarters of Barley-malt,

at 10s. per quarter, 4 enb
Item, 3 quarters and £ of Wheat, at14s. 4d.

per quarter, 56 8
Item, 2 Hoglheads of Wine, at 40s. A0
Item, 1 Hogthead of Red Wine, at 0 40 O

s

Sum Total £.39 8 o

® Pridge]. See above, p. 167, note™.

For
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For the Firlt Courfe at Dinner.

Imprimis, Brawn with Mufterd, ferved alone with
Malmfey.

Item, Frumety © to Pottage.

Item, a Roe roafted for Standert?.

Item, Peacocks, 2 of a Difh.

Item, Swans 2 of a Difh.

Item, a great Pike in a Difh.

Item, Conies roafted 4 of a Difh.

Item, Venifon roafted.

Item, Capon of Greafe, 3 of a Difh.

Item, Mallards ¢, 4 of Difh.

Item, Teals, 7 of a Difh,

Item, Pyes baken®, with Rabbits in them.

Item, Baken Orange.

Item, a Flampett&.

item, Stoke Fritters .

Item, Dulcets’, ten of Difh.

Item, a Tart.

¢ Frumety]. v.p. 135.

4 Standert]. A largeor ftandingdith, See p. 174. L 3.
¢ Mallards]. v. p. 144.
f Baken]. baked.

g Flampett]. f. Flaunpett, or Flaumpeyn, v. p. 136,

" Stoke Fritters]. Baked on a hot-iron, ufed flill by the Brewers,
called a ftoker. |

¢ Dulcets]. qu,
: A3 Second
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Second Courfe.

Firft, Marterns * to Pottage.

Item for a Standert, Cranes 2 of a difh.
Item, Young Lamb, whole roafted.
Item, Great Frefh Sammon Gollis %
Item, Heron Sucs, 3 of adifh.

Item, Bitterns, 3 of a difh.

Item, Pheafants, 4 of adith.

Item, a Great Sturgeon Poil,

Item, Partridges, 8 of a dith.

Item, Plover, 8 of a difh.

Ttem, Stints™, 8 of a difh.

Item, Curlews®, 3 of a difh,

Item, a whole Roe, baken.

Item, Venifon baken, red and fallow °.
Item, a Tart.

Ttem, a March? Payne.-

Jtem, Gingerbread.

Item, Apples and Cheefe feraped with Sugar and Sage.

k Muarterns]. qu. it is written Martens, below.

1 Gollis]. f. Jowls.

m Stints]. The Siint, or Purre, is one of the Sandpipers. Pen-
nant, Brit. Zool, II. 474.

n Curlews]. Seeabove, p. 130. and below. Curlew Knaves, alfo
below.

© Fallow.] If I remember right, Dr. Goldfmith fays, Fallew-
deer were brought to us by King James I. but fee again below, more
than once.

P March Payne]. A kind of Cake, very common long after this

time, v. below. :
For
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For Night.

Fitlt a Play, and ftraight after the play a Mafk, and
when the Mafk was done then the Banckett 9, which
was 110 difhes, and all of meat ; and then ali the
Gentilmen and Ladys danced; and this continued -
from the Sunday to the Saturday afternoon.

The Expence in the Week for Flefh and Fifh for the
fame marriage.

o gl
Imprimis, 2 Oxen, g ok o
Item, 2 Brawns, $ R0
Item, 2 Roes 1os.and forfervantsgoing, 5s. 0 15 ©
Item, in Swans, g . T57 0
Item, in Cranes g, 30 O
Item, in Peacocks 12, o 16 o
Item, in Great Pike, for flefh dinner, 6, 30 o
Item, in Conies, 21 dozen, GESEELE O
Item, in Venifon, Red Deer Hinds 3, and
fetching them, 6if0. o
Item, Fallow Deer Does 12, . —— —
Item, Capons of Greafe 72, (Y i e e,
Item, Mallards and Teal, 30 dozen, 3.1 8
Item, Lamb 3, | . PEA. O
Item, Heron Sues, 2 doz. 24 O

% Bancketr].  Banquet.

Aaz Item,
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Lo
Item, Shovelords®, 2 doz. 24 O
Item, in Bytters * 12, 16 o
Item, in Pheafants 18§, 24 O
Item, in Partridges 40, Db 8
Item, in Curlews 18, 24 O
Item, in Plover, 3 dozen, O8 ©
Item, in Stints, 5 doz. 00 NG
Item, in Sturgeon, 1 Goyle ¢, oS
Item, 1 SealV, o i ¢ Y |
Item, 1 Porpofe *, o134

g

For Frydays and Saturdays.

Firft, Leich Brayne?.
Item, Frometye Pottage.

r Shovelords]. Shovelers, a fpecies of the Wild Duck. Shove-
lards, below. ;

* Bytters]. Bitterns, above; but itis often written without », as .
below. _

t Goyle]. Jowl, v.above, p.174. L g.

" Seal]. One of thofe things not eaten now; but fee p. 3147
above, and below, p. 180c. 1. 6.

* Porpofe]. v.p. 147, above. -

¥ Leich Brayne]. v, p. 141, above. but qu. as to Brayne.

E Item,

"
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Item, Whole Ling and Huberdyne?,
Item, Great Goils * of Salt Sammon.
Item, Great Salt Eels.

Item, Great Salt Sturgeon Goils.
Item, Freth Ling.

Item, Frefh Turbut.

Item, Great Pike®.

Itdm, Great Goils of Frefh Sammon.
Item, Great Ruds-«.

Item, Baken Turbuts.

Item, Tarts of 3 feveral meats 4,

Second Courlfe.

Firft, Martens to Portage.

Item, a Great Frefh Sturgeon Goil.
Item, Frefh Eel roafted.

Item, Great Brett.

Item, Sammon Chines broil’d.
Item, Roafted Eels.

Item, Roafted Lampreys.

Item, Roafted Lamprons °.

Item, Great Burbutts f.

=z Huberdyne]. mifwritten for Hahcrdine, 1. €. from Aberdeen ;
written below Heberdine.

* Goils]. v. above, p. 174. L g, .

b Pyke]. v. above, p. so. and below, often.

¢ Ruds]. qu. Roaches, v. below,

d meats]. Viands, but not Flefhmeats,

¢ Lamprons). v. p.142, above,

£ Burbauts]. qu. Turbuts.

Item,
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Irem, Sammon baken.

Itemn, Frefh Eel baken.

Item, Frefh Lampreys, baken.
Item, Clear Jilly®.

Item, Gingerbread.

Waiters at the faid Marriage.

Storrers, Carver.
Mr. Henry Nevile, Sewer.
Mr. Thomas Drax, Cupbearer.

Mr. George Pafhlew, for the Sewer-board end.

John Merys, }M thall
John Mitchill, e

Robert Smallpage, for the Cupboard.
William Page, for the Celler.
William Barker, for the Ewer.
Robett Sike the Younger, and

John Hiperon, for Butterye.

To wait in the Parlour.

Richard Thornton.

Edmund North.

Robert Sike the Elder.
William Longley.

Robert Live.

William Cook.

Sir John Burton, Steward.

My brother Stapleton’s {ervant.

My fon Rockley’s fervant to ferve in the ftate.

g Jilly]l. Jelly.

Th;
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The Charges of Sir John Nevile, of Chete, Knight,
being Sheriff of Yorkihire in the 19th year of the
reigne of King Henry VIII,

Lent Affizes.

£ g d.
Imprimis, in Wheat 8 quarters, 8 o o
Item, in Malt, 11 quarters, o A
Item, in Beans, 4 quarters, a0
Item, in Hay, 6 loads, 240
Item, in Litter, 2 loads, & 4 O
Item, part of the Judge’s Horfes in the inm, 0 13 4
Item, 5 hogfheads of Wine, 3 clarer,

1 white, 1red, 10 16 4
Item, Salt Fifh, 76 coupie, g216 4
item, 2 barrells Herrings, 25 6
Item, 2 Barrells Salmon, QI T O
Item, 12 feams? of Sea Fifh, Gk Ac-0
Item, in Great Pike and Pickering, 6 fcore

and 8, 8 bave g
Item, 12 Great Pike from Ramfay, 2 %0140
Item, in Pickerings from Holdefs1rmixx, 3 o0 o
Item, Received of Ryther 20 great Breams, 20 o
Item, Received of faid Ryther, 12 great

Tenches, o 16 o

i feams]. quarter, much ufed in Kent, v, infra.

1 Item,
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Item, Received of faid Ryther 12 great Eels
and 106 Touling ® Eels, and 200 1b. of
Brewit ¢ Eels, and 20 great Ruds,

Item, in great Frefh Sammon, 28

Item, a Barrell of Sturgeon,

Item, a Firkin of Seal,

Item, a little barrell of Syrope ¢,

Item, 2 barrells of all manner of Spices,

Item, 1 bag of lfinglafs,

Item, a little barrell of Oranges,

Item, 24 gallons of Malmfey,

Item, 2 little barrells of Green Ginger and
Sucketts,

Item, 3 Bretts,

Item, in Vinegar, 13 gallor, 1 quart

Item, 8 large Table Cloths of 8 yards in
length, 7 of them 12d per yard, and
one 16d,

Ttem, 6 doz. Manchetts ¢,

Item, 6 gallons Vergis,

Item, in Mayne Bread s,

b Touling Eels]. qu. fee below.

O 0O O W

C L O

0O 0O O O o o & WO

mf:-t:_'

co o O o0

¢ Brewit Eels]. i.e. for Brewet; for which fee above, p. 127,

alfo here, below.
a4 Syrope]. v. p. 36. above,
« Manchetts]. a fpecies of Bread, fee below.
f Vergis]. Verjuice.

¢ Mayne Bread]. Pain du main, v. p. 147. abeve,

Item
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et ey
Item, bread bought for March Payne, 00 8
Item, for Sugar and Almonds, befides the
2 barrels, o 11 ©
Item, for Salt o' Y6 4o
Item, for 5 gallons of Muftard, o 6
Item, a Draoght of Fifh, 2 great Pikes
and 200 Breams, o 26 8
Item, 3 gallons of Honey, og 9
Item, 6 Horfe-loads of Charcoal, o ‘g .8
Item, 3 Load of Talwood ® and Bavings, o 3 4
Item, 4 Streyners, € 1 =0
Item, for Grainesi, G o "%
Item, 20 doz. of Cups, OB
Item, 6 Flafkits and 1 Maund %, O 4
Irem, 1 doz. Earthen Potts, 0.0 b
Item, 2 Staff Torches, O =4 *0
Item, for Yearbes!, 5 days, o % 8
Item, for Waferans, g days™, O AT 58
Trem, for Onions, @ 1o

" Talwood and Bavings]. Chord-wood, and Bavins. See Dr.
Birch’s Life of Prince Henry: Wetwood and Bevins occur below,
p- 184.

v Grains]. qu.

% Maund]. alarge Bafket, now ufed for Apples, &c.

' Yearbes]. yerbs are often pronounced fo now ; whence 2erdy
Greafe, for Herb of Grace.

™ § days]. qu. perhaps gathering, or fetching them,

Bb Item,
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L g
Item, 2 Gallipots, gLy ul
Item, for Yeaft, g5 days, ok B
Item, 20 doz. borrowed Veflels, Qfonh 11
Item, for Carriage of Wheat, Malt, Wine,
and Wood, from the Water-fide, @ LE. O
Item, for Parker the Cook, and other Cooks
and Water-bearers, 4 19. 10
Item, 6 doz. of Trenchers, > S TP
¥irflt, for making a Cupboard, o1 4

® Waferans]. v. above, p. 157,

The
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The Charge of the faid Sir John Nevile of Chete at
Lammas Affizes, in the 2oth Year of the Reign of
King Henry the VIIIth.

R O
Imprimis, in Wheat, g quarters, I2 0 O
Item, in Malt, 12 quarters, Io 0 O
Item, g Oxen, | 6 13 4
Ttem, 24 Weathers, 3 4 O
Item, 6 Calves, 20 ©
Item, 60 Capons of Greafe, 25 O
Item, other Capons, bl v e
Item, 24 Pigs, 014 O
Item, 3 hogtheads of Wine, SIS
Ttem, 22 Swans, SP10% O
Item, 12 Cranes, 4 o o
Item, 30 Heronfews, 30 O
Item, 12 Shovelards, iI2 O
Item, 10 Bitters, 15 %4
Item, 8o Partridges, 26 8
Item, 12 Pheafants, 20 @
Item, 20 Curlews, 26 8
Item, Curlew Knaves 32, 32 O
Item, 6 doz. Plovers, o012 O
Item, 30 doz. Pidgeons, 7" G
Item, Mallards, Teal, and other Wild Fowl, 42z o
Item, 2 Bafkets of all manner of Spice, e i

Bb 2 item,
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Item, in Malmfey, 24 Gallons,
Item, in Bucks,
Item, in Stags,

Fryday and Saturday.

Firft, 3 couple of great Ling,

Item, 40 couple of Heberdine,

Item, Salt Sammon,

ltem, Frefh Sammon and Great,

Item, 6 great Pike,

Item, 8o Pickerings,

Item, 3co great Breams,

Item, 40 Tenches,

Item, 8o Touling Eels and Brever Eels,
and 15 Ruds,

Item, a Firkin of Sturgeon,

Item, in Frefh Seals,

Item, 8 feame of Frefh Fifh,

Item, 2 Bretts,

Item, a barrell of Green Ginger and Suc-
ketts,

Item, 14 gallon of Vinegar,

Item, 6 horfe-loads of Charcoal,

Item, 40 load of Wetwood and Bevins,

frem, for Salt,

Item, 6 doz. of Manchetts,

Item, Giogerbread for March Payne,

Item, 5 gallon of Mulftard,

10

5t 0
3200
o o
R v
40 ©
20 O
6 8
12 0o
o Q
o o
26 8
32 O
ik 0
13 4
e =0
8 o
| B
AR
2 4
LR
o
60
o 8
2 6

ltem,
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Item, for loan of 6 doz. veflels, 5
Item, 3 gallons of Honey, 2
Item, for the cofts of Cooks and Water-

bearers, 4 o o
Item, for the Judges and Clerks of the

Aflize, for their Horfe-meart in the Inn,

and for their Houfekeeper’s meat, and

the Clerk of the Affize Fee, 10 0 O
Item, for my Livery Coats, embroidered, 500 D
Item, for my Horfes Provender, Hay,

Litter, and Grafs, at both the Affizes, 6 13 4

O

In
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In a vellum MS. Account-Book of the Gild of the
Holy  Trinity at Luton, com. Bedford, from
19 Hen. VIII. to the beginning of Ed. VI. there
are the expences of their Anniverfary Feafts, from
year to year, exhibiting the feveral Provifions,
with their prices. The feaft of 19 Hen. VIIL 13
hereunder inferted; from whence fome judgement
may be formed of the reft.

Lok W

g quarters, 6 bufhels of Wheat, 50 2
3 bufhels Wheat Flower, g 5 1L
6 quarters malte, 29 ©
72 Barrels Beer, o 12 10
Brewing 6 quarters Malte, CREL
Bakyng, @ 1 6
82 Geys, Loty
47 Pyggs, T

64 Capons, X .9 &f
74 Chekyns, c 9 ‘=
84 Rabetts, and Carriage, o 10 8

Beyf,

4 quarters, I w0
a Lyfte, 05 ok s
a Shodour & Cromys, O ‘o II

Moton
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Moton & Welle .
I quarter,
2 leggs of Welle & 2 Shodours,

A Marebone & Suet, & 3 Calwisfere,
1 quarter of Moton, and 6 Calwisfere,

zo Lamys,

Dreflyng of Lamys,

Wine, 2 galons, a potell, & a pynte,

Wenegar 3 potellis,

Warg?® 1 galon,
Spyce,

3 1b Pepur & half,

4 oz. of Clovis & Mace, & quartron,

11 lb. of Sugur & half,
% Ib. of Sinamon,
12 lb. of gret Refons,
6 Ib. of {male Refons,
% Ib. of Gynger,

1 Ib. of Sandurs,

1 1b. of Lycoras,

4 1b. of Prunys,

1 Ib. of Comfetrs,

1 1b. of Turnefell,

1 1b. of Grenys,

1 1b. of Anefleds,

* Veal, now in the Scuth pronounced with ¥,

¥ Verjuice,

&
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