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HO VS E-VVIFE.
CONTAINING

The inward and outward Vertues which
oughtto be ina compleate Woman.

e s herskill in Phyficke, Surgery , (Cookerys
Extrattion of Oylee, Banqueting ftuffe, Ordering of
great Fealts, Preferving of all ferts of Wines ,Concei-
sed Secrets, Diftillations,Perfumes prdering of Wookf,

Hempe, Flax, making Cloth, and Dying, the know-
ledge of Dayries, officeof Malting, of Oates,
their exceilent vies ina Family,ot Brew-
ing, Baking, and all other things
belouging to an Houfhold,
A Worke generally approued , and now the fourth time much
augmented, purged and made moft profitable and

neceflary forallmen, and the generall good
of this Kingdome.

S SO T s S T SR SO S TP = SO LSS S T LT S SN e T

TSV TSN A SR T A A T e S

: LONDON,
Printed by Nicheles 0kes for Touw Haxy sON, and are to
be fold athis fhep at the figne of the golden
Vaicorae i Pater-nofter- row. 1631,




Ao =i Ay

.-._.

&
1
..I.f.
L 1
v

fr

AN

¥ J

P AR AN

TR

YAk S MmN

e o e o7 o P T e e e T, P o, S, e, L, L, S e, T
b - e,

TR IR IR IININICINY

oyt . ‘o
P . P




g e

—-W',

e e

L I S
N S DA

TO THE RIGHT

“HONOVYRABLE AND'

- MOSTHEXCELLENT -«
Ladic, FRANCRS.

Countefle Dowager
of Exceter.

,j .woft vertnous Ladic) this Booke may
a come to your Noble Goodnefle clo-
s thedinanold Nameor Garmeat, yet
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ij doubtleflc (excellent Madamn ) 1t is
BB} ful of many pew vertues which will

B cuer admire & ferue you ; and theugh
it can adde nothing to your owne rare and vnaparalleld
knowledge, yer may it te thofe Noble good ones
(which will endeauour any [mall{p?rke of your imita~
tion) bring fuchalight, as may make them fhincwich
8 preat deale of charity. 1dec not affume to my felfe
( LEnugh ] am net altegetker ignerant in abilitic to lndge
of thefe things) the full inucntion and fcope of this
whole worke : for it is true (great Ladie) that much ef it
was 2 Manufcript which mapy yeeiesagon belonged
to an Honourable Couniefle, one of the greatelt Glo-
rics ef our Kingdome, and were the opipions of the
A3z greatclk
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greateft Phyficions which then lived ; which being now
gpproued by one not inferiour to any of that Profelion, -
I was the rather imbeldned to ferd it 1o your bleflzd
hand,knowing yeu to be a Miftrefle fo full of honorable
piety and goodnes, that although this imperfit offer may
come vatoyou weake and difable, yet your Noble veta

tue will fupportit ,-and make it foftrong in theworld,
thar I doubt not but it fhall doe feruice to all thole
which will ferse you, whileft my felte and my poore
prayers fhall to my [aft gafpe labour ta attend you.
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2. Beoke.

SREE B B
The approoued Booke, Calledthe
gﬂg[% Hf?#f-wyfg,

Contayningall the Vertuous knowledges and

actionsboth of mindeand body , which
ought to bein any compleate Houliwife,
.of what degree or calliog
{ocuer.

— el

. e
R

Coudrs 1.
O f theinward vertues of the mindeswhich ought to be in
enery Heufe-wife. Andfirft of her gencral Knowledges
both in Phificke and Surgery, with plaine appras-
wedmedicines for health of the Houfe-bold,
alfo the extraction of excedlent Oyles
. Jfit for thefe purpofes.
: ===V Auing alrcady in a [ummary
Sl %l | briefneile paffed threugh thote

My Z
-

s @ O} outward parss of Husbandrye

i
o
g

Ly s
P81 Fsil whichbelong vato the perfe&
M ESg 'l Husbandman,who isthe Father
g~y kAl and Maifter of the Family, and
(AW k4| whole! office and imployments
o} are euer for the moft part abrod;

or remoued fromthe houfe,as
in the field oryard: It is now. meete that we defeend in
as orderly a Method as we cas,ta the office of our Eng-
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lith HoufLwife, who is the mother and Miftris of the fa-
mily , and hath her molt gererall imployments within
the houle; where from the genrall example of her ver-
tucs, and the moft approued skil of hex knowledges,
thofe of her family may both leame toferue God aad
{uftaine man inthat godly and profitable fort whichis
required of eyery twue Chrittian,

Firft hen to fpeake of thie inward vertues of her mind;
A Houtwie (e ought, above 2t things , to be of an vprighs and/{in-
mult bereizis cere religion,andin the fimeboth zealous and conftanty
e giuing by her exampk: aninairement and{purre vatoal
her family to perfue the (ame freppes,and to vezer forth
by the inftruiion of her life, thole vertuous fruits of
good lining, which fhak be p'eafing both to Ged and
Lis creatures; T doeniot mezne that herein {he fhould
veter forih that violence of fpiric which many of our
(vainely aecounted pure)womendoc, drawing a con-
temp: vpon the ordinary Mioiftery, & thinking nothing
lawfu’l bur the fantazies of their owne intientions, viur-
ping to themfcluesa power of preaching & interpreting
the hofy word, o whichonly they ought tobe but hea-
recs and belecuers , or at the moft but modeft perfwa.
ders, this is not theoffice eicher of good Hout-wifeax
good woman. But let our Englifl Huf-wife be a godly,
conftane, and religions woman, learniog from the wor-
thy Preacher and her husband, tholc good examples
witich fhe  (hall with all cacefull diligencefceexercifed
amnongft her{eruants,

In which practife of hers, what particular rules are
to be obferued, T leaue hertolearnc of them whoare
profeffed Divines and have purpofely written of this ar-
puaiéne ; oiely thius much will I{ay, which eachoncs
expesicice will reach i to bewrue,that the mose cat!:i
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2 Booke, Houlliold Phyficke.

gull the mafterand miftris are to bring vp their teruants
in the dayly exercifes of Religion toward God, the
more faithfull they thall find them ia all their bulinefles
towards men, and procure Gads fauour ti.e more pien-
tifully onall the houfehold : and therefore a fmall ume
eorning and ecuening beftowed in prayers,and other

-~ exercifes of religion, will proue so loft time at the
weekesend.

Next vato this fan@ity and holimefle of lifejit ismeet g .. 01
that our Englith Houf wife be a woman of great mo. rewperate.
defty and temperance as welliawardly as outwardly 5
inwardly; as in her behauiour and cariage towards her
husband, whercin (He fhall thunae all violence of rage,
paffion and humour, coucting lefle to direét then tobe
direGted, appearing cuervoto him pleafant,amiable, &
delightfull and though occafion,mifhaps;or the mifgo-
uernement of his will may induce her to contrary
thonghts, yet vermuoufly to fuppreflc them,and witha
mild fufferance rather tocall him -home from hiserror,
then with the ftrength of angerto abate the leaft iparke
of his euill, calling in her mind that eill and vncomcly
language is deformed though vttered ¢uen to feruants,
but moft monftrous and vgly whenitappeaics before
the prefence of a husband : ourwardly as in herappar-
rell and diet,both which the fhall propertion according
to the competency of her husba. ds eftarc and caliing,
making her circleaacher firait then large, foi itisa rule
if we extend to the vtrermoft, we take away increafe, if
we goe a hayre beeadth beyond,we entet into corfump.
tion : bur if we prcieruc any pari, we burd ftrong toris
geainft the adverfaries of fonwne | preuviced that fuch
picferuation be honeft and scrfcionzb e :for as Jauifh
prodigality is bautifh, fo mifesnble couctucufnefc is
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" The Englyfbh Houfe-wifes 2 Booke.

O herDyer,

Her generall

¥ £y TUCE,
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hellith! Let therefore the Huf wifes garments be coms
ly asd ftreng, made alwel to preferuethe health  asa=
dorne the perfon , altozether without toyifh garnithes;:
or the gloffé of light colours,and as far from the vanity
of new and fanrattick fafliions,as neere tothecomly imi-
tations of modeft Matrons : Let her dyetbe whol{ome
and cleanly, ptepared at due hourcs , and Cookt with
care and diligence, let it be rather to fausfic nature then
our affe@ions, and apter tokil hunger then reutue new
appetites, let it procecde more from the prouifion of
her owne yard, then the furnicure of the Markets ; and
let it be rather efteemed tor the familiar acquaintance
fhe hath withit, then for the ftrangenefie and rarity it
bringeth from other Countries,

Toconclade, our Englifh Haf-wife mufébe of chalt
thought , ftout courage, patient, vntyred, watchful,
diligens, wicty, pleafant, conftant in friendthip,  full of
g0od Neighbour-hood, wile in Difcourfe,  burnot
frequent therein, fharpe and quicke of {peech,burnot
bitter or talkatiue, fecretin heraffaires, comfortablein
her counfels, and generally skilful tn the worthy know-
ledges which doe belong to her Vocation; of all, or
molt whereof I now in the enfuing difcomfe, iatend'to
{peake more largely.

T'o beginthen with one of the molt principal vertues
which doth belong to our Englith Houl-wife; you (ha}

s inynderftand; that fith the preferuation and: care of the

familvitouchine their healch and foundnefle ob bad

confifteth moft in thediligence « it is meet that the haue
a phyficall kind ot knewledge, how to adminifter many
wholelome receits or medicines for the good of their
healths,2s wel to prevent e firft occafion of ficknefle;
as.40 take away the effle@sand cuill of thefame, when
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2 Booke, Ho:ﬁa!d Phyficke.

it hath madefeafure on thebedy. Indeed we muft con.
fefle that the depth and fecrets of this moft excellent
Art of Phyficke, isfarre beyend the capacity ofthe
moft skilfull woman, aslodging onely in the breft of
learned Profeffors, yetthat eur Houfe- wife may from
them receive fome ordinary rules and medicines which
may auaile for the benefit of her Family, is(inour
common cxperience) no deregation atallto that wor.
thy Art.  Neither doe Tintend here to lead her minde
with al the Symptomes,accidents, and eftects which go
before or after euery ficknefle, asthough I would haue
her to aflume the mame of a Praéitioner,but only relatz
vnto her fome approoued medicines, and old do¢trines
which haue beene gathered together, by two excallent
and famous Phifitions , and in a Manufcript giuento a Dr Zwrer.
groat worthy Countefle of thisLand, (forfarrebeeit ot s
from me , toattribute thisgoodnefle-vnto mine owne
knowledge ) -and delinered by commonand erdinary
experience , for the curing of thefe ordinary ficke-
nefles which daily perturbethe health of menand Wo-
mnen.

Firft thento fpcake of Teuers or Aguesi, the Huf- Of Feuersin
wife fhallknow tholekinds thereof, which are moft fa. C<n¥ "
millar and ordinary , as the Quotidian or daily ague,
the Tertian or-eucty other day ague, the Qwarzan or
enery third dayes ague, the Peftilent, which keepeth
no other in hus fits, but is more dangerous and mortall:
Andlaftly the scadenyal Feuer which proceedeth from
the receite of fome wound er othier, painefull pertur-
bation of the {pirits. - There bee{undry other Feuers
which eomming iroms Confumptions ,. and otherlong
continued fickacflcs, doealtogether furpafle our Hui-
wWiues capacity.
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1be Englyfl Houje wifes,

Of the qu:ﬂ.i-.
dian,

0f thefingle
Tertiay,
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Fir(t then for the guer:dian fener, (wholfe fits alwaes
laft aboue twelue houres)you fhall take a new laid egge,
and opening the crowne you fhail put out the white,
then fill vp the thell with very good Aquariteand llirre
it and the yolke very well rogether , and then as foone
as you feele your cold fir begin tocome vpon you, fup

p the egze ,and cither labour till you fweate , orelfe
laying great ftore of cloathes vpon you , put your felfe
in afweatin your bed; and thus do whilft your fits con-
tinue, and for your drinke let it be onely poffetale.

For a fingle Tertan fever, or each othet dayes ague;
take a quart of poffet ale, the curde being well drained
from the fame . and pur thereinroa good handfull of
Dand;lion,and then ferting itvpon the fire, boyle it till
a fourth pare be confamed, thenas foone as your cold
fic beginneth; drinke a good draughit thereof ,and then
either labour till you (weat , or elfe force your feife to
fwear in vour bed, but labour is much the beteer, proui-
ded that'you take not cold afterit , and thus do whilft
your fits continae, and inall your ficknefie let your
drinke bee poffer Ale thus boyled with the fame
hearbe,

For the accidentall Feuer which commeth by meancs
of fome dangerous wound 1ecciued,,  although forthe
moft part it is an ill figne if it be ftrong and continuing,
yetmapy timesit abaseth, and the party recouereth -
when the wound is well tended and comforted with
fuch [{oueraigne balmesand hot oylesasare molt ficto
be applicd to the member fo gricued or iniured : there-
fore in this Feuer you muft refpeé the wound from
whence the accident doth proceed,and asit recoucreth,
fo you fhall fee the feuer waft and diminifh.

For the Hett:que feucr,which is alio a very dangerous

fickacefle,




2 Booke, Houthold phyficke.

fickneffe,you thall take the oyle of Vioiers, and mixe it oo
withwa geod quantity of the powder of white Poppy [eed hewcke,
finely {earft, and therewith annoint the {mall and raines

ofthe partics backe, evening and morning , - and it wilf

not eacly giueeafe to the Feuer, huraifo purge and

clean{c away the dry fcalings which is ingendred either

by this or any other feuer whatfocuer.

For any feuer whatfocuer, whofe fit beginneth with a Forhe quar
cold. Takealpooncfullanda halfe of Dragon wacar,a s orforany
froonefuli of Rofewater,a fpoonefull of running water, g
2 fpooncfull of #gravite ,and afpoonefull of Visegar,
halfe a fpooncfull of Merhridate or lefie, and bearc all
thefe well together,and let the party drinke 1t before his
fit beginne.,

It is to be vnderftood that all fevers of what kind foe- ;. ». =
uer they be , and thefe infectious difeafes, as the Pefti- bR
lence, Plague, and {uch like, are thought the inflamma.
tion of the bloud, infinitely much fubiect to drought; fo
that,fhould the parcy drinke fo much as he defited , nei-
ther could his body containe it , nor couid the preat a-
bundance of drinke do other thea weaken his ftomacke,
and bring his body to a certaine deftruction,

Wherefore, when any man is fo ouerprefled with de-
fire of drinke , you fhall giue himar conucnient times
either poffet ale made wich cald herbes; as {orrell,purf.
len, Violét leaues, Lettice,Spinage,and fuch like,or elfe
a Julipmadc as hereafier in the peftilent feuer, or fome
Almond. milke : and berwixt thofetimes, becaufe the
vie of thele drinkes wi | grow wearifome and loathfome
to the paticar,you fl all fuffer him to gargil in his meurh

ood whol¢fome beate or ale, which the patient beft

ikeib, and hauing gargled it his mouth, to fpit it vue
againe, and thento take more, andthustododsofras
b4 hee
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TFora
fore.

}:-.-:II !hl: qu.! I'=
taine Fsugr,
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and then to take more, and thus to doe as oft as he plea-
feth, tll his mouth be cooled : prouided that by ne
meancs he fufferany of the drinke to goe downe, and
this will much berter affwage rhe hear of his thirft then
if he did driske yand when appetite defireth drinke to
goe downe, then lct him take either his Iulip,or hisal-
mond milke. :

To make a pultis to cure any ague-fore, takeclder

77 %84 Jeaues and feeth theminmilke, till they beloft then

take them vp and fHraine them jand thenboyle it againe
till it bechicke, and {o vie it to the fore as oceafion fhall
ferue, '

Forthe Quartaine Ecusr or third day ague, which is -
which isof all feuers the longeft lafting, & many times
dangerous confumptions, blacke 1aundses and fuch like -
mortall fi~kneffes follow it : you thall take Methridate
and fpread it vponalymonflice , cutofa reafonable -
thicknes, and [0 as the lymon be coucred with the Me-
thridate;thea bind it te the pulle of theficke mans -
wrift of hisarme about an houre before his fit doth be-
gione, and then let him goeto his bed made warme,
and with hot cloathes laid vpon him'; let him tryif e
can force himfelfe to fwear which if he doe, then halfe
an houre after he hath fweate he thall rake hot poflet
ale brewed with a little Methridate, and drinkea good
draught thereof,  and reft till his fir be paffed o.
uer : but ifhe bee herd to fweate, then with the.

Towikeens fayd poffer Ale allo yon fhall mixe a few bruifed An-

ny-{ceds, and that will bring fweate vppon him : and
thus you fhall doe euery fit till they beginne to ceafe,
or that fweate come nawrally of it owne accorde,
which is & true and manifet figne that the fickneffe de-
creafgth.

For

2R —— T Y S R R
*;""' B LCRS r AR L S AN AR AR AF AR AFAN R N AR A RS s g




2 Booke. Howhold“P Bj{&_{&_

.~ For the peftilent Feuer, which isa continsall fick- |
nefle full of infc&ion , and mortality , youfhall caufe ;fi:*i{f: f:tﬂ‘
the party firft to bee let blood ,-if his ftrength will ’
beare it : then youfhall giue him coole Tulyps made of
Endife or Suceorie water , thelirrop of Violets, con-
ferue of Barberries, and the iuyce of Lymons, well
mixed and fimboliz’d together. g
Alfo you fhall giue him to drink Almond milke made
with the decoétion of coole hearbes, as violet leaucs,
Grawberry leaues, french mailowes, puifline, and fuch
like ; and if the pattics mouth fhall through the heate of
his ftomacke, or liner inflame or grow fore, you fhall
wafh it with the fitrop of mulberries ; and thar will no:
oncly heale it, but alfu ftrengthen his ftomacke. (Ifas
it is moft common in this ficknefle)the party fhall giow
coltiue; youthall giue himafuppofitary made of hony,
boyld- so the height of hardncfle,. which you fhall
know by cooling adrop thereof, and {oifyou find it
hard, yed {liall then know thatthe hony is boyled fuffi-
ciently ;then pur fale roit, andfo puritinwater, and
worke irintea roule in the manner of a‘fuppofitary, &
adminifter it,and it moft affuredly bringeth no hure,bue
cafe to the party, of what age or ftrength focuer he be:
during his ficknefle,you {hall keepe bim from all inan.
ner of ftrong drinkes,or hot fpices,and then thereis ho
doubt of his recouery,
To preferue your-body from the infeQtior of the a preferiaie
.plague,you fhal take a quart of old ale,&after it hath ri. sgaint: che
{en vponthe fireand hath been {cummed, you (hall pue P78
therinto of Ariftolochialonza, of Angelica & of Cellas-
dine of cach halfe an handfuil, & boile thém wil therin;
then ftrain the drink througha cleanecloath, &diflolye
therein a drame of the beft Merbridareas'much fuory
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The Englih Houle-wifes, 2 Booke,

tinely powdred and fearft, and fixe fpoonful of Dragon
water,then put it vpinacioffe giafle ; and euery mor-
ni g fafting rake fiue fpoonful thereof,and after bite and
chaw in your mouth the dried root of dngelica, or fmel
ona nele-gay madeof the taffeld end of a fhippe rope,
and they wil {urely preierue you from infeétion,
e Butif youbeinfected with the plague,and feele the
Forinfeflicn . Cals, =
ot theploger, afTured fignes thereof,as paine in the head,drought,bur-
: ning, weaknefle of fomacke and fuchlike : Then you
{hal rake a dram of the beft Methridate , and diffolue it
i three or foure fpoonctul of drazon water, and imme-
diarely drink it off,and then with hot cloathes or bricks
made extreame hot, and layd to the foales of your feet,
after you hauz beene wraptin wool'en cloathe s,compel
your [clfe vo {wear, which if youdo, keep yourielfe
moderarcly therein till the fore begin torife ; thento
the {ame apply a liue Pidgeon cutin two parts, orelfea
plaifter made of the yolke of an Egge, Hony;hearbe of
grace chopt exceeding fmall, and wheate fAower,which
10 very fhort{pace wilinot onely ripen, but alfo breake
th: {aine withour any other incifion 5 then after it hath
runne a day or two, you fhall apply a plaifter of Me/i Lot
vnto it vatil it be who'e,
Fordheret. . VOKC Fetherfew, Malefelon, Scabions,and Mugwors,
Sy of each alike, brutfc them and mixe them with old ale,
and let the ficke drinke thercof fixe fpooneful , and it
wilexpel the corruption.
Take Tarrow, 7 anfie, Fetherfew, of cacha handﬁll,
Another, and braile them wel together , then let the ficke party

make water inso the hearbs, then ftraine them, and giue

it the ficke to drinke,
A prefiruarion

SEain Ehe P Take of Sage, Rue,Brier leanes,or Zlderleanes,of each
fuilerce, an handful, ftam pethem and {tiainethem with z quare
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of white wine , and puttheresoa little Ginger, anda

good [pooneful of the beft I'reackle, and drinke thercof

mo-ning and cuening. i 15
Take smalledge,Mallowes¥ormewood,and Ruggltamp el ik

them wel together, and fry themin oyle Oline; til they tv avy plice

be thicke , plaifterwifcapply it to the place where you ™ s

would hatie it rife, and let it lye vatil it breake, then to

heale it vp, take the iuyce of Smallage, 1 heareflower, &

milke, and boile them to a pultisy and apply i morning

and eucping til-it be whole. |
Take of Eﬂi“?‘ﬂgﬂ,Ldﬂgdt’f?l‘fﬁ‘)ﬁﬂd Cdi’;:f?}.‘f?};} ofeach iruri:il -.:cr

agood handful,of Hartstengue, Red m:nt, Fiolets,and o rachearc.

Marigulds,of cach halfe a handtul,boyle them in white o

wine,or faire running water,then adde a penny. woerth

of the beft Saffron, and as much Sxgar,and boyle them

ouer againe wel, then {traine it into 2n earthen pot, and

drinke thereof morning and euening, to the quantity of

feauen {poonfuls.
Teke Linfeedsand Lettice,and bruife it wel,then apply Agnftteo vi-

olent {weating,

itto the ftomacke,and remooue it once in foure houres.
For the Head-ach; you fhal take of refewater, of thie Forthe Head-

iuyce of Gammamil,cf womans milke,0t {trong winc ve- iy

negar, of each two fpooneful , mixe them ragether wel

vpon a chsfing-dith of coales : then take of a peece of a

dry rofe cakeand ftecpe it thercin, and as foone asic

hath drunke vp rhe lyquorandis throughiy hot, tzkea

couple of found Nwrmegs grated to powder, and firew

them vppon the rofe cake 5 then breaking itinto two

parts, binde it onesch fide vppon the temples of the

head, fo let the party ly e downe to reft, and the paine

wil in a fhort {pace be taken from him.

. For Frengie or infl:mation of the calles of the braine,

you fhial caufe the iuyce of Beetstobe wich a Serrindge Forth

- {quirted

Frepzy.-
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The Englifh H ﬂﬂfﬂj;i?f)‘:'.i, 2 Boeke,

fquirted vp into the patients noftrils, which will purge
and cleanfe his head excecdingly. and then giwe himto
drinke poffer ale,in which #7a/er lcaties and Zettice hath
been bByled, and it will fodainely bring him to a very
remperate mildneffe, and make the paffion of Frense
forfake him,
ol s 1I-'mn‘r tlhc Lerhargie or extreame drowfi nes,you Hm!! by
7. ail vioient meanes cither by noyfe or other difturban.
ces, torce perforce keepe the party from {leeping ; and
whenlocuer he calleth for drink,you fhal giue him white
wine and 7fop water of cacha little quantity mixt toge-
ther, and not fuffer him to fleepe aboue foure houres in
foure & twenty, till he come to his former wakefulnes,
which as fooncashe haue recouered, you fball then
forthwich purge his head with the inyce of Beet s fquir-
ted vp into hisnoftrils as is before fhewed.
Yo protioke But if any ofthe family be troubled with too much
flcepe, watchiulnefic, o that they cannot by any meanes take
reft, then to provoke the party to {lcepe,you fhall take
of Saffron a dramme d; yed, and beaten to pouder, and
as much Lettice feed a)lo dryed, and beaten to pouder,
and twiceas much white Poppy feed beatenalfo to pou-
der,and mixe thele with womans milke till it be a thick
falue, and then binde it to the temples of the head, and
it Wil foone caufe the party to fleepe ;and letitlye on
not aboue foure houres.
For the twim- 1 0f the {wimming or dizzinginthe head, you fhatl
mingofthe take of x{.’-;f:-r:rj caftus, of Breome war:,and of Camomile
Bcays drycd, ot each two drammes mixt with the iuyceaf!-
wie, oyle of Rofes, and white wine, of each like quan.
tity, tiill it come to athicke falue, and then bindeit to
the temples ot the head, and it willin fhory Ipace take
away the gricfe.
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For the dpoplexie or palfie, the frong {ent orfmell

of a Foxe isexceeding foueraigne, or to drinke cuery

morning haltea pintof the decoction of Lauendar, and
to rub the head eucry meraing and cucning exceding
hard with a very cleane courfe cloath, wherceby the hu
mours may be diffolued and difperit into the ourward
parts of the body:by all meanes for this infirmity
kecpe your feet {afe fsom cold or wet,and allo the nape
of your necke, fortrom thofe pares e firft gecteth che
ftrength of enill and vnavoidable paynes.

For a couzh oreold bu [ately taken, youlhall takea o
fpoonfull of : xgar hincly beatenad featft,and dropin- cougl

to itofthe beil wdgranita, voll all the fugar be wertte
throngh; and can receiue no more moy {ture : Then be.
ing rcady tolyc downe to reft . take and fwallow the
{fpoonefull of{ugar downe and fo couer you waime 1o
your bed,and it will foone breake and diffolue the cold.,

Burif the coxzb b€ more old & inueterate, & more .

WlI‘dl)" fixt to the lungs, take © fehie pouder of Bérronie,

{thht.‘ pun'jcr L}f Cin raway Jr';'r.-.f"j, of the 11g1mii-; ot §hé:
nig dryed, of the peuder of Hounds tongue,and of P'eps
jery fincly beaten, of each twodrams, and mingling
themwell with clarificd hony make an electuary therol
and drink it moining & euening for nine daics:topethers
thentake of Sazar candy conrtly beaten,an ounce of 2.1
coras ‘finely peared S uimmed, and cucinto very hittje
imall dlecs § as much of Annifecds and Ceriarnder feeds
halfe an ouncey mixuall thefetogetherand keepethem
ina paperinyour pocket and ener in the day time when
the cough offendeth you, take as much of this dredge, as
you can hold betweene your thumbe and fingers & cate
it, andic will give cafe o your gniete : And inthe night
when the cough taketh vou, tike ol the wice of Liceras
15
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asiwo good Barly cornes,and let it melean your mouth
and it wilgiue you eafe,
e Althoughthe falling ficknes be {eldome orneuerto
f‘hl‘mff‘i‘ &bc cured, yetif the party which istroubled with the
fame, wil but morning and cuening, during the wane
of the moone, or when fhe is in the figne #irze, cate the
berrics of the hearbe aferion, or beare the hearbs a-
bou him next to his bare skin, it is likely he fhall finde
much eafe and fal very feidome , though this medicine
be fomewhat doubtful.
Forihe faling  For the falting cuill take,if it bea man,a female mol,
el if 2 woman a male mele, and take themin <Harch, or
clie Aprsf, whenthey goto the Bucke : Then dry itia
an oucn, and make powder of it whole s you take itout
of she earth :then give the fick perfon of the powder to
drink cuening & morning for nine or ten daies together.
To take away deafnes, takea gray Ecle with a white
OF belly and put her into afweet easthen pot quick, & fop
An Oyle to the pot very clofe with an earthen cover, or fome fuuch
helpe heaig. hord fubflance : 1hen digge 2deep holeina horfe dung.
hill, and fct it therein, and couer it withthe dung, and
{o letit remaine a forenight, and then takeicoutand
clearc out the oile which will come of it, 2nd drop itia-
to the imperfect care,or both,if both be im perfec.

To ftay the flux of the Rhume, take Sage anddryit
before the fire, and rub it to powder 1 Then rakeb
faltand dry it and beateit 1o powder, and takea Nut.
megand grate it, and mixc them all together, and put
thamin a long linnen bag then heate itvpona tiie fRone,
and lay it to the nape of the necke.

For a farking breath, take Gake buds when they are
Fora ftisking NeW buddedour,znd diftal tl emsthen let 1he Paity'gric.
b.eath, ucd nine mornings , wnd ninc cuiRings, drkeot lie

then
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2 Booke. Howbold P byficke,

then forbearea while, andiafrer take it againe,
“Tomakea vomit for a ftrong flinking breath , you
muft take of g ntimoninmrhe wasghuof three Barley
cognes, and beate ic very fmail, and mixe it with con- A vome for
feruc of Rofes,and giue the Patient to eate in the mor.** " * ™
ning, then let hum rake nine dayescogether the yce of
Miars and Sage,then ginehim a gentle purgation, and
let him vfe the inice of Minrand Sage longer. This me-
dicine muft be giuen in the fpring ot the yeare,burif the
irfirmity come for want of digeftion in the ftomazke,
then take Mints, Maioram, and Worme-wooa, and cho
then tmalband boile them in eazalmfie till it be thicke, :
and make a pkufter of it, and it tothe ftemacke. A
e Toouk-
For the Tooth achytake ahandfulof Dafie rootes ,and ache,
wa i them very cleanejand drie them with a cloath,and
then ftamp'them : and when you haue ftamped thema
good while, take the quantity of halfe a nut/hel full of
Bay-falt, and firew it arnongft the roots and then when
they arc very welbeaten, firaine them through a cleane
cloath sthen grate fome Cattham s romaticns,& mixe
it good and ftftie with theiuyce of the roots;and when
you baue done fo, puritintoa quiland fnuffe itvpinto
your nofe, and you thall find eafe,
Another for the Tooth: ake,take [mal Sage, Rue,Smal- Anotber.
bage,Fetherfew Wormewoodand Minys,of each of them
halfe a hand ful, then ftampe them welall together put-
ting thereto foure drams of vincgar , and one dram of
Bay falt,with a penny-worth of good s qravite: fir
them well together, then put itbetweene twolinnen
clouts of the bignc{le of your cheeke temples,and iawe,
and quiltitin manncr of a courfe imbrodery : then fet it
vpon a chafing-difh of coales, and as hot as you may a.
bidet,lay it ouer that fide where the paineis, and lay
you

e i i
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1he Englifh Houfe-wifes .2 Booke

you downe vpon that fide, -and as it cooles warme it a-
gaine, or ¢ile haue another ready warme to lay on.

"To makea drinke to deftroy any pearle or filmeinthe
eye: take 2 good handfull of Marizold plants & a hand-
full of Fennell,asmuch of May-weed beate them toge-
ther, then (traine themr with a pint of beere, thenputic
nito a pot & ftop itclole thatthe firength may net goe
cutsthen let the offended party drinke thereof when he
is it bed, & lie of that fide on which the pearle is, & like-
wile drinke of iwvin the merning next his heart when he
s rifen,

For paync in theeies, take Mz/ke whenit comes new
frem the Cowe,and hauing fyled it intoa cleane veffell,
couer it with a pewter dith, and the next morming take
cff the difhand youthall fee:a dew vpon the fame, and
with that dew waththe pained cies, & it will eafe them.

For dimme eyes : take Wormewood, beatenwith the
gall of 2 Bull, and then ftrane it and annoynt the éyes
therewith;and it will cleare them exceedingly.

For {orecyes, orbload.fhotten eyes: rake thewhite
of an ¢zge beaten 1o oy le,as much Reofewarer 8¢ as much
of the wyce of Hoxfe-lecke , mixe themwell together,
then dippe flat pleageants thercin, and lay themwppon
the. foie eyes;and 2sthey diyeydo renew themagaine,
and wet them, and thes doe ull theeyes be well,

For watery eycs,take the iuice of dffodill, Markhe,and
Saffron,of cach alitdde, and mixe it with twicefo much
white wize, thenbo, leitouer thefire, theo ftraine it
ind waflithe eyes therewithy and itisapreienchelpe.

For a Canker or any fore mouth : take Cherweleand
beate it toafilue with old ale and «d lwm water, ind
annoynt the {ore therewith,and it wilicure it.

Forany iwelliog in the mouth : take the spice of worm=

wood,
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2 Booke. Houbold Phyficke.

wood, Cxmmamills and Shirivitt, and mixe them with
hony,and bathrthe {welling herewith, & it will cure £2.

For the Quinfic, or fﬂﬁmm,}',ﬂiu: the party 1@ drinke :
the hearbe Aoufeare frecptin ale or beere, and looke f” the Quim-

where you feed fwine rud himlelfe, and there vpon the

fame place rubbe 2 (eight ftone,and then with it {leight
all the fwelling, and 1t will ctire i

If youwould not be drunke;take the pauder of Beta- Aginltdiue
wy and Coleworts MRIXC together jand cate 1t euery mor-
ning fafting as much as will lic vpon a fixpence, and it
will preferuca man from drunkennefle.

To quicken 2 Mans wits, {pirit and memory slet him Toquicken
take Ldﬁga’récqf&,which 1S gamcrt‘d in Tune orixly jand the wit,
beating it ina cleane moricrs Let him drinke the fuyce

thercot with warme Watcs, and he tha!l finde the be-

nefit.
If a man be rroubled with the Kings exsli, lethim g 4o kine

take the red docke and feeth it in wine till it be very en. cullf SR
der,then ftraine it, and (o drinkea good drauglit there-

of, and he fhall finde great eale from the fame : efpeci-

ally if he doe continue the vie thereof. s
Take Frankin[ence, Dowes-dung,and ¥ heate- flower0f ;ﬁiﬁ;

each anounce, and mixe thcm well with the white of fcknelics and
firft cithe

an egge,then plafterwiic apply it where the paineise o1 04 e

f Lyllyes if the head be ansointed there- pau thercot &
3 the Jungss

with, is geod for any paync therein.

Heangsy

e - e Yo m_Tﬁﬁﬂ%ﬂMﬂ?u

Y

e S T Bt e

O AN AR | D S s AR e

-~
i

 Take Rewe, and fteepe it in Vincgar a day snd 2  Another.

night, the Rewe being firft well bruifed, thenwith the
fame annoynt the head twice of thrice & day.
Take the whiteof ancgge and beate it to oyle, then
- d the der of w4 labla ] h Forthe head
put toit Rofewater, atal ¢ poucer o A lablafter, ARER Ly ondtofiay
take flaxe and dippe it thercin,and lay 1t 0 the wmples, plecan g sLthd

ane FEREWE It LWO OF three times a day. aole.
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The Englyh Houfe-wifes 2 Booke,

i i qumnmt and bruifcit, and llﬂct?l'iﬁ: apply it
bones broken 1O the Wourid,and [et the party drinke the iuyte of Ber:
inthebead.  tanse, and it will expell thebones,and heale the wound .
For thefalling  Take the leaues of 4zrymontze, and boile them in ho.
',;cb‘m"‘“ “*ny, tll itbe shicke like a plaifter , and then apply it to
S the wound of the head warme.
FertheSquy-  Take atable napkin orany linnen cloath, and wet it
naacy. in cold water, and when yeu goeto bed apply it to the
fwelling and lie vpright;thus doe three oror foure:
rimes in a night till the fwelling wafte.
Forthetooth 1 ake two or three dock roots, & as many dayly roots,
ake. and boyle them in water till they be foft, then take-
them our of the water,and boyle them well ouer aoaine
in oy/e Olsue,then (raine them through a cleane cﬁfmth,
and angynt the pained tooth therewith, and keepe your
mou. h clofe, and it will not onely take away the payne
but alfo cafe any megrem or gricft in the head. ’
To makerceth  Lake a fawcerof firong vinegar,and two poonefulls
whute, of the pouder of Rach allom, a{pooneful of whise falt,
and a fpoonefull of hony , feeth all thefe till it be gs
thinne as water, then puticingo a clofe viol and keepe
it, ar.d when occafien ferues wafh your teeth therewith,.
with arough cloath, ard rub them foundly, butnot te
l"rii‘fd. -
Take fome of the greene of theelder tree, orthe
apples of oake trees, and with either of thefe rub the
cecth and gummes and it will loefen them fo 25 you

-

may takc them out,

Take Sage and falt, of eacha like, and ftam
themi well together, then bake it tillitbe hard, and®
muke a fine pouder thereof, then therewith rub the -
tecth cuening and morning and it will take away all yel-
lownefle.

Tediaw reeth
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Firit ler them bloud , then take Harts borne oy luo- _
rie and red Pympernell, and bruilc them well together, f;‘i“_‘feh“‘“‘
then prititinto a linnen cloath and lay it to thetecth, & 7 i
it will faften them.

Take the iuyce of Lowage and dropit into the eare, For any venom
and it will cure any venome, and kill any worme, care- in the care,
wigge or other vermine. -

Take two ounces of comine aad beate in a 1ncrer to Fora finking
fine pouder, then boile itinwinefroma portell to a breah which

. - . . commeth from
quart, theadrinke therof morning and cuening as NOL ghe gomacke.
“as you can fuffer it, or otherwife take an ounce of wild
sime, and being cleane wafhed cut it{mall and then
pouder it, then put to it halfe an ounce of peperin fine
pouder, and as much comyne, mixe them all well toge-
ther, and boile them 1 a portel] of white wine,till halfe
be confumed, and after incate(but aor beforeyvie to
drinke thereof hot, alfooncein the afternoone and ag
your going to bed and ic will purge the breath.

Take red nettles and burne them toa pouder, then 4. ..
adde as much of the pouder of pepper,and mixe them o
well rogether, and fnuffe thercof vp inte the nofe, 2hd
thus do diucrs times a day.

Take old ale,and haning boyld iton the fire,& clenfd
it, ‘adde thereto a pretty quantity of lyfe hony and as
much allom, then witha ferrindge or fuch like wafh the
{ores therewith very warme,

Taked galiond of running water, and boile it to g pot-

the nofe,

tell, ‘then put to it a handtull of red fage, ahandfullof A red watex fos |

f any cangt L.

Cellandine, a handful of Honyfuckles, a handfulo
woodbine leaues & flow ers, then take a penniworeh of
graynes made into fine pouder, and boileall very well
together, then puttoita quart of the beft Lite hony of a
yeare old, and a peund of Roch allom, leral boy le

Ci2 togethet

Foracankegin
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The Buplifh Houfe-wifes 2 Booke.
together tillit cometoa poctell, Eh#_:n itrajoe it and put
it intoa clole veflell; and therewithi drefle and annoine.
the fores as occafion ferues; ivwill hzale any canker or
vicer, and cleanfe any wound ; Itis beft to be made at
Midfomer.

rockarese. ke the Howers and" rootes of Primeofe cleanc

eyes. watht in running svater,then boile them in faire runming
warer the {pace ofan houre ; then put thereto a pretry
quantity of white copperas,and then ftraine all through
a ltnnen clopth and fo let it ftand a while,and chere will
an Oyle appeare vpon the water, with thatoylean.
noy: the lids and the browes of your cies,and the tem-
ples of your head, and with the water wafh your eyes,
and it is moft foveraigne.

R Take Ffrec r.t]ifr;dsafi;f'(}_}'rffjper}:lnd s many Gromel]

the fighe, feeds, fiuc branches of £ enell beate tl'l_l:‘m all together,
then boyle them in a pintof old ale till three parts be
wafted ;then ftraine it into a giafle, and drop thereof
three drops into each eye at night, and walh your eyes

-

euery morning for the [pace of fificene daies with yout

T
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owne warer, ana it ".‘;'E}-;“..ifﬂlf ﬁﬁ}' *::L‘Cﬂ}'fd ﬁght Whﬁt-
{ozuer.
Take red Snayles,and feeth them in faire water, and
“ then gather the oyle that arifeth thereofiand therewith
annolot your €yes murning and Cﬂﬁﬂi”g‘ :
Forificke eyes,  Lake a galiond or two of the dregges of ftrong ale, & . *
put thereto ahandfull or two of Comyre, and as much
falt; and thendiftillit ina Lymbecke, and the water is .
moft presious to waih eyeswith,
. TakeGellandine, Rue, Chervile,Plantaineand amyfe,
of, cach;alike, and as much fewell, as ofall the reft,
ftamp them all well tegether,then let it ffand two dajes
and two nights, then ftraincit very welland annoyns

your

=

For fore eyes.

Forbleared
cyes,
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2 Booke, Houfhold Phyficke.
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your eyes morning and enening therewith.

Take an egge, and roft cxureame hard, thentake the Forth ‘{P':“

white being very horand lappip itas much white cop- the ye,
eras as a peafe and thenviclently {trainc it through 2

fine cloath, then puta good drop thereofinto the eye,

and it is moft {oucraigne,

Take two drams of prepard T#[[ 4, of Sandragon ong A prud rhor
dram,of sugar a dram,bray themall very well ogecher ' P2 .
till they be exceeding fmall, then take ofthe pouder & &ye.
blow 4 little thereof intothe eye,and it is foueratgh. 4 preuous

Take of Red rofe leanes , of Smalladge, of Majdem wanr fuihe
haire, Enfasce, endiiie, fnccory, red fened, hull-wort, and T
cellandine, of each halfe a quarter ofa pound, walh
them cleane #nd lay them in fteepein white winea
whole day,then ftill them in an ordinary fill,& the ficft
water will be like gold, the fecond like filuer, and the

third like balme, any ofthefeis moft pretious for {ore
eyes, and hath reconered fight loft for the fpace of Ten
yeares,hauing been yfed but foure dayes.

Take the leaues of willow,and boile them wellin oyle
and therwith annoint the place where youwould hauc Tomake haire
any haire to grow,whether vpon head or beard. o g

Take Treakle water and hony, boyle them together,
and wet a cloath therein, and lay it where ycu would Another.
haue haireto gmw,and it will come {peedily.

Take nine or ten egges and roft them very hard,then gy, 2 pimpled
put away the yo'kes,& bray the whites very fmall with orred faucy
three or foure ounces of white €opporas tillit be come g
to perfedt oynment, then with it annoint the face mor-
ing and cuening for the fpace of a weeke and more.

Take the rynde of IJop, and boile it or burne it and Fceehe rhume

et the fumeop fmoke goc into the mouth and itit will

fray any rhume falling from the head.

C "Teke
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2 1he Englifb Houje-wifes, 2 Booke,

Take a pint of running water, and three fpoanefulls
For housfenes of hony and boile them together and skime off the filch,
BN then put thereto on dunce of fmall Rayfows, and Rraine
it well througha cloath, and fo drinke it morning and
For a danze. CUEHng. . A
Yous coughs Take w4 guanite and (alt, and mixeit with ftrong old
~aleand then heate it on the firé, and therewith wafl; the
loales of the feete when you goe to bed. ~
Take of clezne Wheateand of cleane Barly of each
a like quantity, and put them intoa gallond and a halfe
of faire water, and boyle them till they barft, then
{traine-it intoa cleane veflell, and adde thereto a quar.
terne of fine Lycoras pouder, and two penyworth of
Zumme- Arabecke, then boyle it ouer againe and ftraine
it, and keepe it in a{weete vefiell, and drinke thereof
morning and euening,
Forshe tificke.  Take the beft wort and let it ftand till it be yellow,
then boyle it and after let it coole, then put toiit a litele

quantity of barme and faffron, and fo drinke of it euery
morning and euening while it lafteth, otherwife take
bore houvid \violet leanes, and Ifop,of eacha good band-
full, fecth them in water,and put thereto a little Saffron,
Lycoras,and Sugar-candy after they haue beiled a good
while, then ftraine it into an earthen veffell, and let the
ficke drinke thereof fixe fpoonefull ata time morning
and cucning ; or laftly, take the lunges of a Fox, and lay
it in rofe.water, orboyle it in rofe-water, then take it
onrand dry it in forne hot place without the funne then
then beace. it ro ponder with Swgar-candy, and cate of
this pouder morning and cuening, :
i*-.-'.:if-"r' fesin — To eale paine in the ftomacke, rake Endive, Mints,
ST of each ‘a like quanity, and fteepe them in white Wine
a dayes fpace, then {training itand adding thtrcuntola
little .

Farthedry
iaugh.
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2 Booke, Houfhold Phyficke.

little Cinamon and Pepper,give it to the ficke perfon to
drinke, and if youadde theretoa little of the pouder of
Hor (e-mini and Calamint, it will comfort the ftomacke
exceedingly, and occafion fwift and good digeftion.

For {picting of blood, whetherit proceede afinward Fo (pirring of
‘bruifes, ouerftraiging or fuch like, youfhall take fome bioad.
pitch, anda littc Sperma Ceti,and mixeit withold ale
and drinke it, and it will flay the the flux of blood : but
if by meanes of the bruife any outward guic fe remayne,
then you (hall take the hearbe Brockellbhempe and frying
it with fheepes rallow lay ithottothe grieued place,
and it will rake away the anguifh. A8

a—

To ftay the fluxe of vomiting take Worme-wood, and For yomiting:

fowre bread toafted of cach like quantity, & beat them
wellina morter, thenad tothemas much ofthe iuyce
of munis, and the inyce of Plantarneas well bring itto
a thick falue : then fry them ald togetherin a fryingpan,
& whenitis hot lay it plaifter wile to the mouth of the
flomacke , thenlet the party drinke a little white wine
and cheruile water mixt together,and then fteepe {fower
toafted bread in very ftrong Vinegar, wrapt it ina fine
cloath and let the ficke party fmell thereto, and it will
ftay the excefle of vomiting , andboth comfortand
ftrengthen the ftomacke.

If you would compell one to vomit, take halfea 1, forceonc
{fpoonefull of Stonecrop,and mixe it with three fpoone- ta vomite
({,111 of white wine and giue it to the party to drinke,and
it will make him vomit prefently, but do this feldome
and te firong bodyes, for otherwife it is dangerous.

For the iliaca pafie, take of Polipody an our.ce, and e
ftampe t,then boyle it with prunes & violets in fennell- g, o
water or Anuni-[eeds-Waler, take thercof 2 good quan-
tity, then frayne it and Jet the %ﬂrtit eucry mmnmg
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1he Englfb Houje-wifes, 2 Booke,

Additi aad cucning drinke a good draught thereot.

AJAIoNS,  If the ftomacke be troubled with winde or other

of the flomacy P2ine, take Commine and beaee itto pouder, and mixe

Fortheft>-  with it red wine, and drinkerat night when yougoe

G, to bed, diucrs n'ghts together.

Fif thetlic,  Take Brokelime raots and leaues & wath them cleane

pafiis, and dry them inthe Suane, {o dry that you may make
pouder thereof, then take of the pouder a good quanti-
ty, and thelike of Treakle, and putthem in a cup with
a precty quantity of (trong o d aleand Rirre them well
togéther, and drinke thercof firft ana laft morning and
cuening for the fpace of three or foure dayes, and if
need doe require, vie the fame in the brothes youdoe
care, for it is.very foueraigre.

B Take Hart/horze or Inery beatento fine pouder, and

the b @ much Cynamon in pouder, mixe them with Vinegar,
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and cinke txcreof to the quantity of feauen or eighe
{poonefuls.

Forthe Ma- Take the water of Moufeare, and drinke thereofthe

ther. quncity of an ounce and 2 halfe or two ounces , twice

or thrice aday, or otherwife take a little Nutmez, alit-

tle Cinamond, a litle Clowes, a little aface, andaver
]Hﬂfﬁ{;fﬂg{f: and the lowers of Lauender, beate all va.
toa fine powder, and when the paffion of the mothe
comnxeth, take a chaffingdith of good hot coales, and
bend the Parient forward, and calt of the pouder into
the Chaffingdith, (o as fhe may receive the {moake both

in at her nofe and mouth, and itis a prefent cure.

Againft obtru&tions in the Liver,take Auifeeds, A.
G:hf:r..ﬁiens mees, Burwet, C.tmamsfﬁ', and the grearer Cm:mrj.}and
ot¥izhier.  boyle them in w hite wine with a little heny,and diinke
it cuery morning and it wil cure the obftruiions , and

_Cleanfe the Liuer from allimperfection, :
Againft
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2 Booke. : Houlbold “Phyficke.

Agaynft the heate 2nd inflammation of the Liver, A oain sk

take Endine dryed to pouder , and the meale of Lup:n veaogthe
fecdes, and mixe it With hony and the iuyce of Worme- Lius.
waod, make a cake thereof and eate ir,and 1t wil afTiage
the great heate and inflammation of the Liucr, and rake
away the pimples and rednefle of the face which pro-
¢ceedeth from the fame.
T o pretienc a Plurifiea good while before it come, there
is no berter way then to vie much the exercife of ring- poythe pjusisy,
ing , orte ftrerch yourarmes vpward , foas they may ‘
beare the weight of your body , and fo ro{wing your
body vp and downe a good fpice : but hauing caught a

lurifie and fee'ing the gripes,fitches,and pangstheie-
of,you fhal prefently zanftche party tabe let bload, &
then take the hearb Airhea or Hollybocke , and boyle it
with winegar and Linfrede til it be thicke plaifter- wife,
and then {picad it vpon & peece of «Allom Leitherand
lay it to the fide thatis grieued, and it wil helpe it.

7o helpa fritchin the fide or cl{e where, take Doues ,

= A playfter for

dusg,ted Rofe leaues and put them into abag and quilt < e,
it ; then throughly heat it vpon a Chufingdifh of coales

with vinegar in-a platier : then lay it votothe pained

place as hot as may be fuffered,and when it cooleth heat

it againe,

For any extraordinary heate orinflammation in the H-ate e
Liuer,take Barbaries and boyic them in clarified whay, e
and drinke them, and they wil cure .

If yoa wil make a Cordial tora Confumption orany Forthe Cen-
other weaknes : take a quart of running water,a peece of - Foo
Mztton and s peece of #eale,and put them with the wa-
ter into a por, thentakeof Sorrel, violet leanes , §pi-
wage,Endiue,succory,SageH. [sop,ot cacha good quan.
tity ythen take prases and ra:fins 5 and pus them all L{)
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1he Englifh Houle-wifes, 2. Booke,

the broth, and feeth them from a quare to apiat, thea
ftraine the yolke of anieggeanda little Saffron therein-
to, puttung in Sxzar , whole tace anda little white
wine,fo feeth them a while together , and ler the party
drinke it as wartne as may be.

To ftaunch blood, takethe hearb Séfpéf.nd':—pm:/&,
(if it may be gotten) diftilled at the Apothecaries, and
drinke an ounce thereof at a time morning and euening,
and 1t wil flay any fluxe of blood natural or vanataral,
ur if you cannot get the diftilled water ; then boylea
randful of the bearb with Cinamon, and a little Sugar,
aClaret wine, and boyleit froma quart toa pint, “and
rinke

#

Irinkeirasoftas you pleafe : alfoifyou but rubbethe

hands, youfhalfee irwilfoone

eyour |
ke the blood returae.

Forthe T'¢/low lannd (e, take twe penyworth of the

H i
IR [P reaf
Rl LA i H'a_..-]

1

I
1
;

_beft Englith Saffron, dryeit, and grind it to an excee-

¢ tine pouder ,” then mixe it with the papofa rofted
apple, and giue it the difeafed party to {wallow down,
i the manner of a2 P74/, aad doe thus diuers mornings
together, and without doubt, it is the moft prefent
cure that can be for the fame | as hath been often times
prooued.

For the Yellow Iaund:(fetake Pimpernell and Chicke-

Y weed, ftampe them and ftraine them into pofictale, and

ict the party drink thereof morning and euening.
For the Y ellow TaundifJe which is defperate and almoft
paft cure : Take fhecpes dung new made, and putitinto

““acup of Beare or Ale, andclofe the cup faft, and leti

ftand lo al night, amd in the morning take a draught of

the cicareft of the drinke, and giue it voro the ficke
party.

Forthe blacke fdu;;ae’;ﬁifrahcthe hearbe called.Peny-

- ryall,
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2 Booke. Houtbold “Fhyficke,

ryall, and eytherboyle it inwhite Wine , er drinke the & . oih e
iuyce thercof fimply by itfeife to the quantity of three foundise.
or foure fpooncful at a time, and it wil cure the blacke
Taundifie. E
Take of Hy[fop, Farfley,and Harts-tongue , of eacha Addiil
likequantiey , and feeth themin worttil they befoft, *° & cales
then letit ftand tilitbe cold ; and then drinke thereof yogiro .. rne
firft and laft, morning and cuening. Liver,
Take Feselrootsand Par[ley roots,of each alike,wath A reforaus
them cleane,and pil off the vpper barke, and caft away for ese Liner,
the pith within,, then mince them {mal, then pusthem
to three pints of water, ard fetthem oucr the fire, then
take figges and fhred them {mal , Lyeores and breakeit
fmal, and put chem to the hearbs, and let al boile very
wel, then take Serre/and ftampitand putit to the reft,
and let it boile ul {ome part be wafted,then take a good
“quantity of honey and put to itand botlea whije, then
take it from the fiz¢ and clarifie it through a ftraynerin.
to a glaffe veflel,and ftop it very clofe,then gine the fick
to drinke thercof morning and euening,
Take the ftalke of Saint Mary Garcicke, and bunre it,
or lay it ypona het tyle ftone vntil it be very drye, and ff*{*‘-f:l:f_ aring
then beate it into poudcr, and rib the fore therewith til of the pese..
it b'ﬂ' Wholﬁ'.; . froum ee Jiuc
TakeWoollin the WWalkmilthat commeth from the ro pend
cloathand flyeth about like Doune , and beate it into blood,
poeuder, then take thereof and mixe it with the white of
an cgge and wheate flower, and ftampe them togeth: s
then lay itona linnen cloath or Lint and apply icto the
bleeding place,and 1t wil ftanchir,
If a manbleed and bave no prefent helpe , if the For ges
weund be on the foot, bind him aboutthe ankle, ifin® "
the legges bind him«bout the knee,if it be on the hand,

' bind
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bind him abour the wrift ;if it be on the arme bind him
about the brawne of the arme,with agood lift, and the
blood wil prefently ftaunch. _,
Take good {tore of Cysamen grated ; and putit into
poflet Ale very horand drink it,and itis a prefent cure,
niarhiorcoe 1 akedgillond of running water, and pur to it as much
ToER falt as wil make the water falt as the Sea water , then
boyle it a good while, and bath the Legs therein as hot
as may be fuffered.
| _ Porthe Dropfie, take Agnus caftus, Fennel, Affodil,
Furthe droply. oy ke Wal-wort, LHP:HJ‘ and W&rmwcwd;ufﬁlth a hand.
ful, and boyle chem in g gallon of white Wine, vatila
fourth part be confumed : then ftrayne it, and drinke it
morning and euening halfe a pinte thereof, and it wil
cure the Dropfie ; bur you muft be careful thiac you take
not Daffodiltor dffod:l.

For paine inthe Spleene,take Agnus caffus, L grimo-
ny,dnifzeds ,Centnary the great,and Pormmwood, of cach
a handful & boile them in a gallon of white wine, then
{traine ir and let the patient drinke divers mornings to-
gether halfea pinechereot 3 and at his viual meales let
him reyther drinke Ale, Beere, nor Wine , butfuchas
hath had the hearbe 7amor:ske fteepedin the fame, or
for want of the hea. be, lct him duink out of a cup made
of Tamoriske wood,and he fhalfurely find remedy.
.. Forany pain inthe fide,take Mugwort and red 54ze.&
i ™ dry them betweene two tile ftones, and then putivina

] bag,and lay it to yourfide as hot as can be indured.
. To helpe him that isexceeding fat, purfie, and fhort
j':f,l__:'ii'"::lf:m briathed : take hony clarificd, and bread vnleauened &
“ make roafls of it, and dippe the toefts into the clarified
hony,ard eate this diverstimes with your meate,

Talc alump of yroaor feele,and heatie red hot,and

quench

s e —

Eera flicch,

gl el A g

RIS
AR

ineinthe

RSO AR A N R R AN AR AN AR o S




2 Booke. Houbold “Flyficke

quench it in Wine, then giue the wine sothe ficke party Additions,
to drinke, To the difeales

Take Fencl feeds and theroots, boile them in water, o the Spleenc:
and after itis cleanfed put to it hony and giueic che par. For
ty to drinke, then feeth the hearbe i oyle and wineto- o, iy
gether,and play fer wilc apply it to the fide.

Make a playfter of Worme.wood boyledinoyle, or Fosthe hardnes
make an oyntment of the luyceof N orme. wood, Db of the splectic,
negar, Armoniacke, Waxe,and Oyle, mixtand melted
together, and annoynt the fide therewith, eytherinthe
Sunse, or before the firc,

Take the pouder of Galingal, and mixe it with the pieales of
inyce of Burrage , and let the offended party drinke it the hearr,
wich fweet wine,

\ Take Rofémnary and Sage,  of each an handful, and For the paflion
feeth them in white wine. or ftrong Ale, and then ler e
_ the patient drinkeit lukewarme, nefse,

Take the iuice of Fencll mixt with hony ; and fecth
themtogether til it be hard ,- and then eate it Eaening Forfamesz-
and Morning,and it wil confumeaway the famefle. ..~ "

For the wind Coflicke,which isa difeafe both general For the wind
and eruel therebe a world of remedies,  yet none more ¢,
approued then thiswhich T wil repeate : you fhal rake a
Nutmeg lound and large and diuide it equally into foure
quarters : the firft morning as{oone as you rife catea
quarter thereof ; the fecond morning eate two quarters,
and the third eate three quarters,, and the fourth mor-
ning eate 2 whole Nuimegze and fo hauing-made your
ftomacke and taft familiar therewith, eate euery mor-
ning whil{t the Collicke offcndeth you a whole Netmeg
drylwithout any compofition , and faft euer an houre at
leaft after it,and you fhal find a moft vnipeakable profic
whieh wil arife from the (ame. r

or.
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The Eng!i{ﬂ?} Houfe-wifes 2 Booke
hewindoo. Yor the winde Collick,take a good handful of cleane
5 whear meale as it commeth from the Mil, and two egs,
and a little wine-vinegar , and alittle _dquaurse , and

mingle them altogerher cold,and make a cake of it,and

bake it ona gridyron with afofc fire ; and turne it often

and tend it with balting of 4 quavit e with 3 ff&thﬁ'r;

chen lav it femewhac hieher then vaine § er
y it t higher then the s, rath
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“or the Laske or extreame fcouring of the belly, take
® the feeds of the Waod . rofe, or Bryer-rofe; beateittg
pouded, and mixe adramme thercof with-an ouace of
the conferue of Sloes and eateir, and it will In a thore
{pace bind and make the belly bard. :
For the bloody-fluxe, take a quart of Red-wine.and
boiie thereina handful of Shepheards purfe til the hearb
everyfoft: then ftraine it, and addetheretoa quar.
¢r of an ounce of Cynamen , and as much of dryed
1 auners barke taken trom the ouze and beth beaten to
1 pouder , then giue the party halfe a pint thercor to
rinke morning and euening, it being made very warm,
.n7div will cure him.

To ftay a forc Laske,take Plantaine water and Cy-
namop fincly beaten, and the flowers of Pomgranats,
and boile them wel together, then take Sugar,and the
yolkecfan egge, and make a caudle ofiit,and giue it the
ericued party.

For thie #l:xe takea Stags pizzel dryed and grated
and give it many drinke, either in Beere, Ale,or Wine,
and 1t is moft (oueraigne for any Flixe whatfoeuer : So
is the iawe bones of a Pike, the teeth and all dried and
beaten to pouder, and fo giuen the party difea{ed inany
drinke what{ocuer.,

To cire the worft bloody Flix that may be, irakea
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2Booke.  Houlbold Phyficke.

quart of red-wine, anda fpooneful of Crmmfn,ﬁrit,F g
bile shem together vatil haife be confumed, thenrakegpie.
Knot-graffe amd Shephesrds purfe, and Plantarwe, and
fampe them feueral, and then fraine them and take of
the tuyce of each of them a good fpooaful, and put
them to the wine,and {o feeth them againe a little : then
drinke it luke-warme, halfe ouer.night, and halfe the
aext morning: and if isfal out tobe in Winter , {o that
oucannot get the hearbs, then take the water of them
{:earbs diftil’d,of cach 3 fpoonfuls, and vfc it as before,

For extreame coftinenc{ic,or binding in the bod Yaloe o
asa man cannot auoid hisexcrements, take Anmsfeedes, ~
Fenmicreet, k7 feeds,and the pomder of Pyonie. of cach
halfe an ounce and boile themin a quart of white wine,
and drinke a good draught thereof, and it wil makea
man goe to the ftonle orderly,and at great cafe.

For wormes ia the belly,eicher of child or man, take
AloesCikarrine, as much as halfe a hazel Nut,and wrap For weemes,
itinthe pap of a roafted apple, and fo letthe offended
party fwallow it in manncr of a pil fafting in the mor-
ning,or elfe mixe it wich threeor foure {fpoonful-of Muf-
kadine, and (o let the party drinke it, and itis a prefent
cre: But if the child be either fo youag, or the man lo-
weake with fickneffe, thatyoudare not adminifter any
thing inwardly , then you fhal diffolue your «4/lies inv
the oyle of Sawine, making icfalue-like thick,then plai-
fter.wife {pread ic vpon Sheepes Leather, and lay itvp-
oa the nauil and mouth of the ftemacke of the gricued
party, and it wil giue hum eafe; fo wilaifo vofer Leekess

chopt {malapd fryde with (weetbutter, and thenina
linnen bag apply irhot to the nauil of the gricued pasty.,
Take a quactof red wine,and putteit three yolkes of
egges,and a peny werch-uflong pepper and graines, and
biﬁf’!t
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Additions, boyle it wel and drinke it as hotas canbe fuffered, or o=
Lo the difestes gherwife take an ounce of theinmer barke of an Oake,
fehebellyend and 2 pemy.woorth of long Pepper, and beile themina
5 ¢ thegrearet Pint and better of new Milke, and drinke ivhot firft and
L {aft, morning and cuening.

4y Take 2n egge and make a little holein the tep,and put
" outthe white the filit vp againe with L gravire, ftir-
ring the cgge and Aguavita tilitbe hard, thenlet the
party cate theegge and it wil care him , or etherwife
take a pint of red wine and nine yolkes of egges, and
twenty pepper cornes fmalbeaten, let them feeth viatil
they be thicke,thea sake it oftand gine the difeafed par-

ty to eate nine {poonful morning and cuening,

" Take of Rue and Beers alike quantity, bruife them &
take the iuyce, mixeit with clarified hony, andbéyleic
inted wine, and diinke it warme firft and laft mo; ning’
and epening

Take Mercury, Sinkefoile,and Mallowes and when
you make pottage or broth with other hearbes,let thefa
hearbs betore named , haue moft ftrength i the pott
tage, and eating thercon it wil giue you two ftooles and

10 more. |

For badnéset  Taketwo [poencful of the iuyce of Tuye’ Leaues,
hebilyor and drinkeitthree imesa day, and it wil diflolue the
SR hardnefie.
. . Takethe harkes of the rootes of the Elder tree, and
Acainit Cos : £ e : g :
wucncfse,  ftampeit,and mixe it with old Ale, and drinke thereof
a good harty dravght. -

Take the crummes of white bread , and fteepé itin

 Milke,with 4//om, and adde Sugar vnteit and eateit,&

Forewince ir wil openthe belly. |
oo e Take the kirnelsof three Peachftones, and bfl.lrlﬁ:
ofche wombe, . them, feauen cornes of cafe pepper, and of fliced gin-
el
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2Booke. - Houwfbold Phyficke. -

ger a greater quantity then of the pepper, pound all to-
gethergrefly and put it into 2 fpoonfull of (Sacke which
is the beft)or elfe white wine or {trong ale, and drinke
it off ina great{poone, then faft two houres afterand
walke vp and downe if you can, if otheswile,kecpe your
felfe warme, and beware of melancholy. Itmay bean
enemy atall umes,
‘Take of Dafies,comfrey, Polped:, of the oake and A-
~ uens of each halfe a handful ,two roots ot @f#und, boile For the Rup.
them in firong Alcand hony, and drinke thereof mor. ture.
ning, noone, and aight, and it will heale any realonable
rupiure. Or otherwile takeof smallage, Comfrey, [et-
well,polypedy that growes on the ground like fearue,das-
pes ,am-]' mares,of eacha like,ftampe them very fmall, &
boyle them well in Barmse,vntill it be thick like a pultis,
and fo keepe itina clofe veffell, & when you haue occa-
fion to vic it,make it as hot as the party canfufferit,and
Jay it to the place gricued,then with a truffe, trufle him
vp clofe, & let him be carefull for ftraining of himf{elfe,
and in afew dayes it will knir, during which cure giue
him te drinke a draught of red wine, and put therein a
goed quantity of the flower of ferches finely boulted
dtirving it well together,and then faft an houre afrer.
" . For.the violent paine of the ftone, makea pofietof
milke and facke, then take off the curd, and puta hand- ¢ 1. fone
full.of camom:Il flowess into the drinke, then putitin. '
toa pewter pot and lceit ftand vpon hot imbers, fo that
it may dulolue:and then drinke it asoccafion fhall
ferue : Other for this grefe take the ftone of an Oxe Anothers
gall, and dry it in an ouen, then beateit to pouder, and
take of itrhe quintity of a hafill-nut wicha draught of
good old ale or white wine,
« For the Colucke and 1luncbtakc hawthorne berrics, |
the.
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The Pr.tghﬂ; Houw [:-wﬂn‘ 2 Booke.

the berrics of (weete briars, and afhen ke yes, and dry
them euery onc feuerally vncil you make them into pou-
der, then puta little quantity of eucry one of them to-
gctf o tth if you thinke good put to it the pouder of
Licorasand An: féeds,to the intent that the party may
the better takeit, chen patina quantity of this pouder
in a draught of white wine,and d:inke it fafting, O ther=
wile youmay take Smallag r,fr.:.r, Parfey, hiwsge,Sax-
¢frage, and broome-[ee. u, of each one of chein a little
quariity, beate them into a pouder, and when you feele
a Gt ofci herof the dileafes,cate of thisp ouder a fpoon-
full atartime eicher ia potcage, orcliein the broth of a
chicken,and fo faft ewo or three houres after.

To makea pouder for the colli cke and ftone,take fe.
well, parfl; 'rf de an: { d 1‘L‘|;.lrr::;‘d$ﬁfﬂ’f ofeach the
wag Hn' fixe rm ce, of gromel feede J‘.xwfsgrfu'r,thﬂ
roots of F:laf iper dila, and Licoras, of cach the waight of
twelue fu*u,nff :H rgall. ‘ffr,irmnd and -...rmmu,uf
cach the waighe of e ‘11-. pence, of Seens the waight of
17. fhillings eood waiglit, beate them a'l to pouderand
fearce it,which will waigh inall 25.(hillings & 6. pence:
This prudfr is to be giuen in white wine and fugar in
the morning fafting,& {o to continue fﬂﬂlng two houres
afeer yand o take of ic at one time the waight of tenne.
pe nee or twelue p nce.

Other Phyfitans for the ftone take a quare of renifh
or white wine,and two limons,and parethe vpper rinde
thinne, and {lice themiato the wine,and as much white
foape as the waight ofa groate , .and boylethemtoa
pint,and put thesero [ugaraccording to your diferetiong
and {o drinke it keeping your fclfe warmic in your bcd
and lying vpon your backe.

Fos ' the ftoncin the reynes, take Awiess, Camomsi//,

Meidene
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2 Booke. Houfbola“P byficke.

cMaiden-baire, Sparrow-tongee, and Filapendula, oF
each alike quantity, dry itinan oucn, and then beate it i?fﬁ??:};nf
to pouder,and cucry morring drinke halfe a fpooncfull P
thereof with 2 good draught of white wii, and 1t will
helpe.

For the ftone in the bladder, takea Radi(h roote and For the ftona
{lit it croffe twice, then putit into 2 pint of whise winc, ir the bladder.
and ftoppe the veflell exceceding clofe : then ler it ftand
all one night, and the next morning drinke it off fafting,
and thus doc divers mornings together, & it will helpe.

For the {tonein the bladder take the kernells of {loes
and drv them ona tile-ftone, then beate them T0 pou- A pouder for
der, then take the rootes of Alexanders, parfly.pellitary, rljudﬁmm nthe
and holsbacke of euery of their roots a like quantity,and D
fecth them all in white wine, orel{einthe broath of a
young chicken : then fraine them into a cleane vefielly
and when youdrinke of it, putinto it halfe a {poonefull
of the pouder of {low kerncls. Alfoif you take the oyle
of Seofpisn, it isvery good soannoint the members, &
end che tender part of the belly againft the bladder.

To muke a bath for the ftone,toke mallow es,holihacke,y R o
and lilly roots, and linfeed, pellstory ofthewall,and gore,
{eech them in the broth of a {heepes head, and bath the
reynes of thebacke therewith oftentimes, for it will 0-
pen the ftraightnes of the water conduits, that the {tone
may haue ,ifllgu:, and affwage the paine, and bring out the
grauell wich the vrine :but yet in more cffet, whena
plaifter is'made and laid vnto the reines and belly im-
mediaely afrer the bathing.

Tomake a water for the ftone,takea gallond of new
milke of a red Cow, and put thercina handfull of Pelli- 4 warerfosibe
toryof the wall and'a handfull of wild time,and a hand- flene.

full of Saxifrage &2 handfull of Parfly, & ewo or three
"Da radifh
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The Englifb Heu[e-wifes 2 Booke,

radifh roots fliced and a quantity of Philipendula roots,
let them lie in the milke a night, and in the mornin
put the milke with the hearbs intoa ftill, and diftill
them with a moderate fire of char cole or fuch like :
then when you are to vie the water, take 2 draught of
renifh wine or white wine,and put into'it fiué fpoonefull
of the diftilled water, and 2 lictle fugar and nuzmeg fli-
ted, and then drinke of ir,the next day meddle not with
it, but the third day doe as you did the firft day,and fo
cucry other day for a weekes fpace.,
For the difficulty of viin, or hardnefle to make wa.
ter, tanc Smallage, D1ll, Any-feeds and Burner,of each a
like quantity, and dry themn and beate them to fine pou-
der, and drinke halfe a {poocfull thercof witha goed -
draught of white wine.
Ferbotvrine, | Lf the Vrine be hot and bursing, the party fhall vfe
euery morning todrinke 2 good draughr of new milke
and fugar mixcrogether,and by a/l meanesto abftaine
from beere tharis old, hard,and rare,& from all meatcs
and fawces whicharc fewreand fharpe. ,

For the ftranguilion, take Saxsfrage, Polipody; ofthe
Oake, the roots of beanes,and a quantity ot Rayfins, of
cuery one three handfull ormore, angthentwugﬂ_
londs of good wine, or . eife wine lecs, and put it into
a {lerpentary and make thereofa good quantity, & giue
the (icke to drinke morning and eucninga fpooncfull
at once, _

For them that cannot hold their waterin the night
time, take K74ds hoofe and dry it and beate it into poy-
der, and giue it to the patient to drinke, either in beere
or ale foure or fiue times, ;_
Fotghe ol For the ruptute or burlnefle in men, take Comphy
wee. - and “Ferneofwand, and beate’ them. together. wit
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2 Booke. Houlhold Phyficke. 3

ellow waxe and Deares fuet vatil it come vato a faiue,
and then apply it vnto the broken place, and it wil knic
ie: alfoit fhal good for the party to take €omphry roots,
and roft them in hot imbers as you roft Wardens, and
let the party cate them, for they are very {oucraine for
the rupture , efpecially beeing eaten in a morning fa-
fting , and by al meancs lethim weare a ftrong trufle
til he be whole.

Take Goares clawesand burne them ina new earthen Additions
pot to pouder,then put of the pouder into broth of Pot-1, the gicascs
tageand eate it therein, or orhe; wile take R?f,ﬂ;rrﬁ'{‘}:}c[‘ che reines &
and gremel,and flampe them together and mixeitwith bladaer,
wine and drinke 1t.

Take Agnus cafus and Caflorenm and [eeth them tow gy, heehar can
gether in wine and drinke th ereof alfofecth them in not hold Lia
vincgarand hot lap itabout the piiuy parts , and ic wil ">
heipe. :

I ake Malmfey snd Butter, and warme it and waththe ¢, e Saks
reines of the backe,whereupon you find paine thentake reaor frecding
oylc of mace and annoynt the backe therewith. ot fecd,

Firft wafh the reines of the backe with warme white 5
wine, thenannoyntalcthe backe with theointment cal- ,,
led Perftuancto.

Takea leg of Beefe,a handful of Fenelroots.a hand- };{ff heat inthe
ful of parfley routs,two roots of eemphry, one pound e o
ratfins of the Sunne,a pound of damaske prazes, andaand fireng -
quister of apound of dares, put al thele together, and T
boile them very foft with fixe leaues of #7p, fixe leaues "™
of clary, twelue lcaues of bitzany of the wond, and a lit-
tle huarts-tomgue, when they are fod very foft, take them
into the {ame broth againe with a quart of facke, anda
penny-worth of large mace, and of this drinke at your

plealure.
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1he Englifb Houe-wifes, 2 Booke.

For the Hemeroides, whichisa troublefome and a
Forthe Heae: {yre oriefe, take of Dikl, Dogge fenwell;and Pellivory of
o Spaine, of cach halfe a handfull, and beate it in 2 morter
with thecpes {uet and blacke fope till it come to a falue,
and then lay it plafterwife to the lore, and it will giue
the griefe eale.
Forchepilesor ~ For the piles or Hemerods, take halfe a pinte of ale,
Hemeroids: - 3nd 2 good quantity of pepper, and as much allomeas
a walnue :boyle allthis together tillitbeas thickeas
birdlime or thicker, this done take the iuyce of whire
violets, and the fuyce of houfleeke,and wheniit is almoft
cold, put in theinice and ftraine them alltogether, and
with this oyntmentannoynt the [ore place twice aday.
Otherwife for this gricts take lead and grate it {mall,
and lay iz ypon the fores : or elfe take muskles dried and
care to pouder,andlay 1t on the fores. -
Por thegaling  IF a mans fundament fall downe through fome-cold
of the tunda- taken or other caufe, leritbe forthwith pur vp againe ;
iy then sake the puudfr of Towne frfﬁi‘: dried, and {trew
it gently vpon the fundament,and annoynt the reines of®
Additions, the backe with hony, and thenaboutit ftrew the pou.
to hedileates der of Cummin and Calafine mixt together,and eafewil]”
of the prinate  come thereby.
Boribe deme.  Take a great handfull of orpyns, and bruife them be- -
ruids, tweene ynl'ur hands till they be like a faluc, and then lay
them vpon a cloth & bind them faft to the fundament:
For thegreens 1o helpe the greene ficknefle, take 2 pottic of white
hckneile. wine and a gndfu!_l Dfﬂﬂﬁmdf}‘, &hlﬂdﬁlu ﬂfm#rmr-
wood, an ounce of cardus benediéius{eed; a dramme of’
Clomes:all thefe muft be put incothe white wincin g
iugge,and conered very clofe,and !CI it ftcepeada ‘and
a night before the party drinke of it; thealet her drinke
wf. jt_cufr}? mu;ning and two hﬂ'ﬂtﬂ_ b:fargfuppcr é
m ]
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2 Booke, Houfhold Phyficke. 39

and to take it fora fortnight, and let her ftirre as much
as fhe can, the more the better, and asearely as fhe can:
Otherwife for this ficknefle take 1op, F ennell, and Pe.
ny-rayall, of thefe three one good handfull, take two
ounces of Currants, fecth thefeina pirt of faire warer
to the halfe, then ftraine the hearbsfrom the liquor,
and put thereto two ounces of fine lugar,& two {poone-
fulls of white wine vinegar, let the party drinke cue.
ry morning foure {pooncfulls thereof and walke vp-
ponit. |
To increafe awomans milke, you fhall béyle ia ftrong 1, increates
poflet-ale good ftore of Co/worts,and ca ufe her to drink womans milke,
encry meale of the fame, al{oif fhe vfe to eate boy led
Colworts with her meate, itwill wonderfully increafe
her milkealio.

To dry vp womans milke, takered fage,and hauing To dry vp
ftampe it and firayned theiuyce from the fame, adde SR
thereunto as- much wine vinegar, and ftitre them well
together,then warmingit ona flat difh ouer a few coales
ficepe thereina fheete of browne paper, then making a
_hole in the midft thereof forthe nipple of the breaft to
goe through, -couerall the breaft ouer w ith the paper,
and remoue it asoccafion fliall ferue,but bevery carefull
it be laid very'hotto. Some are of opinien, that for a
woman to milke to. her breafts vpon the earth will
caule her milke to dry,but I referre itto triall.

To helpe womens fore breafts, whenthey are fiwel. A pultusfor
led or elfe inflamed : Take violet leaues and cut them fore breaftsie
fimall, and feech them inmilke or running waterwith
wlhicate bran, orwheate bread crummes :thenlay it to
the fore as hot as the party canindure it.

Ifa woman have a/ftiong and hard labour : Take Foreafcin
fowte fpooncfull of anothes Eomans milke, and giue K bearing,

4 | it

P R S
i {:. o

7
-A

|

=

P P S LD Lk A AR SRR AR

P

%
§
;
¢

:
%
d
ﬁ
L

——

——s . r s ik

e e S ———




Thz Ewglifh Houje-wifes, © 2 Booke,

it.the woman to drinke in her Laboury and fhefhal be
delivered prefently.
et If a woman by mifchance hauve her child dead within
thewosbe. - herthe thal take vitander, Felwort,and Penyroyalland
ftampe them, and take of each a fpoonful of the iuyce,
and iixe it with old wine and gtue it her to drinke, and
fhe (hal foone be deliuered without danger.
:_I:’T‘L'fi to To make a woman to conceive, let hereither drinke
e ] o Mugwort fteepcdinwine, ot clfethe pouder thercof
mixed with winejas fhall beft pleafe her taft.
Take the poudcr of Corrall finely ground and eate it -
Additions, ina reare egge,and it will ftay the flux.. |
Tewomensin-  Againft womens Termes make 2 peffary of the joyce
umitcs, o f Mugwert , orthe wates thatit is fodden inanda
:rl'j’f‘éffw‘:r"‘; ply it but if it be for the Auxe of the lowers, taker
Aganfiche  iUyceof plastaine and drinke itin red wine,
fowersy Takca Fomentation made of the water wherein the
Forthematrix, T 21105 and fowers of Tusfon is{odden to drinke vp the
fuperfloities of the Matrixe, iteleanfeth the entrance,
bur this liearbe would be gathered in harueft ; if a wo-
map haye paine inthe Matrixe, fet on the fire water that
Amomzm hath bin foddenin,and of the deco&ion make
a peffary and it wil giue eafe, .
A generalpurg.. - Tke two or three egges, and they maft bencyther
i}l bea,  Foftnorraw, but berweeneboth ,-and then take buttes
that fale neoer camein, and putitinto theeggesand
fup them off| aad cate 2 peece of browne bread to them
and d.ioke a draught of fmal Ale.

Take the root of Arifieleck: a rotnndaand boyleitin
ro inccaie  Vineand oile ;makea fomentaszon thercotand it helps.
milke, Take the buds and tender crops of Briewy,andbeile

them in brorh or pottage, and let the womaa catthere-
of, i is foucraine.. .
Take
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2 Booke. Howhbola "Pf:_]:ﬁ?.za_, i

Take Mugwort ,mothermort,and mint s, the quaintity
ofa handful in al,feeth them together ina pint of malm- Fora woman
Jey.and giue her to drinke thereof two or three fpoone- biougheir bed,
ful at a tume, and it wil appeafeth'her iwounding, - andloundedh

Take Henbane ftamped and mixt with vincgar and ap- .["".‘_‘I‘Cfm&a

ﬁly it plaifterwife ouer 2l the fore head, and it wil caufe uﬁ:}.,-,

eepe.

Tpitkc Sage, Smallage mallowesand Plantaire,of each Forfaxsbicts,
an handful beat them al wel ina morter, ther put voto
them oatemeale and milke,and {pread ir on a fine linnen
cloath an inch thicke,and lay it to the breft or brefts, or
otherwile take white bread Leauen znd ftraine it with
Creame,and pur thereto two or thiee yolkes of egges,
Salt, oyle,or oyle of Refes,and putit vpon a foft fire til
4t be warme,and fo apy ly it to the breft
For Morphew,whether it be white or blacke rake of For Morphey
the Lethargy of gold adram, of vnwrought Biim{tone of baa kings,
two drams,beate them inte fine pouder,then take of the
oyle of Rofes,and Swines greale, of each alike quantity,
and grind themal together with haife a dram of cam-
phire and a little veriegar; and annoynt the fame there.
with morning and eucning.

To breed haire, take Southern-wood and burne it 1o Tobreed haire.
afhes,and mixeit wel with common oyle, then 2nnoynt
the bald place therewith morning and cucning , acd it
wi' breed haire exceedingly.

Forthe gout, take _ariftolochiarotunda, dlthea Bes- s
tony, and therooies of wild Necpe,and the rootes of the ™ -
wild decke cutin peeces afier the vpper Rind s taken a-
way , of cacha hke quantity , baylethenaliniunping
water til they be fott and thicke : then ftompc chemiis a
morter as fmalas may , and puc thereroa lirtle quan.
fity of chimney {Cot, and a piat or beteey of new 7 ie
. of
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The Englith Hou/e-wifes, 2 Booke.,

ot a Cow which is all of one entire colour,and as much
of the vrine of amanthatis fafting, and hauing ftirred
them all wel sogether, boyle themonce againeon the
fire,then as hotas the party can fuffer it , apply it to the
gricued place,and it wil giue him eafe.
For the Cyatica, take of Muftard feed a good hand.
1, and as much in weight of Hony , and as muchin
weightof figges, and crummes of white bread halte
{fomuch, then with ftrong vinegar beateitina morter
ull it come vnto afalue, thenapply it vate the gricued
place,and it will gine the gricued party eafe, lo wilal-
foa plaifter of Oxscrotium,if itbe continually warme
vpon the fame.

To helpeall manaer of {wellings oraches, inwhag
_partof the body focueritbe, or the flinging of any
o by venemous beaft, as A dder, Snake, orfuchlike:rake

the tinging of Horehound, Smallage, Porrets,(mall mallowes, and wild
L enewot®  ganfey, of each a like quantity , and bruife them or cut
5 them {mall : then feeth them altogetherin a pan wich
Miike, oatemcale, and as much Sheepesfuet, or Deares
{uct asan Hens egge, and letit boyle till it beathicke
playfter,then lay it vpona blew woollen cloath,and lay
it to the griefe as hot as one can fuffer ic.

gt DY {welling inthelegges or feete, takes 2 good
io the lees or N1andful of water Creflesand (hread them fmall, and puc
éxte,  theminanearthen pot, and put theretothicke Wine
Lees,, and wheatbran,and Sheeps fuct,of each of them
alike quantity , and lettham boile togetherwntillthey
be thicke,then take a linnen cloth bind 1t about the fore
and [welling as hot as the party gricucd canindure it, &
ler icremayne ona whole night, and aday wichout an&

remouisg , and when you take it away lay toira fre
plailter, het, asbefore, andit wiltakeaway both the
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z Booke.  Hurlhold “Phykcke. ‘ 43

—— =
paine and the fwelling. Other Sargions for thisgriete
take hony and beere and heat them together,and there.
with bath the {welling both mornirg and evening.
To wafh any fore or Vicer, take running water and
 Boleavwoniacke and Camphire,and boyle them together
and dipina cloath, and lay it totheforc as hot as may
be induted, alfo Plantsine Warer 1s good tokill the
heate of anyiore: or if youtake Woodbine leaucs and
bruife them fmal , it wil healeafore jorif you wafha
fore with Veriuyce, thathath beene burnt or fcalded, it
is a prefent remedy.
Thete be divers others which for this griefe , take A pulisfora
the greent of Goofedungand boyieitin frefh butrer, fore,
then ftrayne it very cleanc and vicit.” Alfo Saller oyle
and Snow water beaten together ,  will cure any {cald
orbaining.-

To cure any old fore kow gricuous focuer it be, take
of new milke three quaits, a good handful of Planzain
and let it boiletil a pint be confumed : then adde three
ounces of 4lfom made inpowder, and one ounce and
a halfe of white suzar candy powdered.  Alfo then let
it boilea little til it haue hard Curd, then ftraine it, wich
this warme wafh the Vlicer, and all the member aboue
it : thendry it,and lay vponthe vicer, vngnentum Bafi-
licon fpread on lint, and your diminimm plaifter oucr it,
for this ftrengthneth and killeth theitch : butif yeufind
thisis not fharpe enough,then take of milke a quart, 4/.
Jom in pouder two ounces,vinegar a {poonful, when the
milkedoth feethy, putinthe C4//om and vinegsr: then
take off the curd,and vie the reft aswas before faid, and
it wil cureits -

For{cabsoritch take vnzuentuam populion,and there- For any fe:be
with anpoint the party and tr wil helpe,but if it be ;nm'c orich,
& ' ftrong
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The Eughfb Huu,re wefm, 2 Booke,

I‘tmng_ > and ranke, take an ounce of Nerue ¢yle and threg
penyworth of r;'m.:f[:‘mr, and beate and worke them
rogcther, votil you {ee that afluredly the "?mrf"ff’wr 15
Kild, th-:n let the party annoynte tl heiewith the paimes
of his hands, the boughs ac his elbowes , his arme pits
and hams, and it wil cure al his lmdy

To cure the Leprofie,take the fuyce of coliworts, and
mixeit with 4//om: and ilmnr Ale,and .mnmntthc Lea-
per therewith morning and euening , and it wil cleanfe
him wonderfully, E.HL ally if he be purged ficlt, and
haue fome part of his corrupt blood IJF'.{'H‘IW.:I}-'.

To rake away cither plmpias from the face,orany o-
ther purn the b ydy,take Virgin wax,ind Spermacati,

nfeach a like quan ity, and Inwlf:thtm t'J"crhcr, and

b ina fine Linnencloth and as it cooles dippc it wel
of lm.]l (1des, then lay it vppon another faire cloath vp«
on 2tab'e, and thenfold vpa cloath s your hands,and
alto (light it with the cloath , then takeas much as wil
coucr tl Lulwdplt‘

If any wan haue his priuy puﬁburnt take the afhes
of a fine Linncn cloath in good quantity, and putitinto
the formeroyleof eg {5,Jnd.in.1t:=ynEthr:IDIE member

therewith, and ic wil cure it.

Lor any burning,take fixe hewlayd egges and roaft
them very hay d,an d take out the yolkes thereof, & put
n carthen pot,and et it over the fire on hote
impers , and then whilft the egges looke blacke, ftirre
them with a {lice til they come mannylc which oyle
take and clarific and putinto I"llﬁi‘.‘ll}f it (elfe ,& there.

with annoynt any burning,and it wil cure i,
Tor any fcalding with hot water,oile or otherwife
take good creame, & fet iton the fire, and pucintoit the
greene which growes on a ftone wal y take alloyarraw,

she




2 Booke. Hou/bold “Phyficke.

the greene of elder barke and fire graffe,and chop them
{mall,then put them into the creame, “and ftirre it well
till it come to a oyle (alue, then ftraine it and anpoyne
the fore with it .

Tﬂ'dl’}'t "."p any ﬂ'}i"f,mlxt f?ﬂdﬂdgf, Grmmq}?fz’, wild A pultis go dr}r
mallowes and viclet leanes: chop them (mall and boyle 210we.,
them in milke wich bruifed Oatemeale and theepes fucr,
and fo apply it to the {ore.

To eate away dead flefh take Stubble-wore, and fold
it vpina red docke leafe,or red wortleate,and lo roft it
in the hot imbers and lay it hotto any fore, and it will

" fret away all the dead fie(h,oc otherwile, 1f you ftrew
vpon the fore a lictle Precipitate it will cate away the
dead fle(h,

To make a water to heale all manner of wounds,you A waterto
fhall take Juph wort flowers, leaues and roots, and in beale wayady
Marchor Aprili when the flowers are at the beft, diftill
it,then with chat water bath the weund,and lay a linnen

“eloth well therewith in the wound.and it will heale it,
~ To heale any wound or cutin any fie/li or part of the
body: Firft ifit be fic tobe ftitcht ftich it vp, and then tohealeany
take Fuguentum avrum 5 and lay it vpon a pieagant of Wouud:
lint as bigge as the wound, and then ouer it lay a d/m:.
wiwm plaifter made of Salleroyleandred lead, and {o
drefle it at leaft oncein foure and twenty houres, bus
if it be a hollow wound, as fome thrult in the body o
other. members, then you thalitake Balfamum cepha-
dicunsyand warming it on a Chafing difhand coales dip
the tent thercin and fo put it inte the wound, then lay
you: plaifkcr of dimin wm onerit, anddothusatleatt
once a day tillit be whole. |
It a ;maps finewes be cur or fhrunke, he fhall goeto il
to the roote of the wild #eepe whichis Like woedbine, ek G
‘ ' and
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The Englifh Eloufewifes  2Booke

e

and make a hole in the mict of thercote, thencouer
it wel againe thatno ayre gocout nor in, nor raine,nor
other moyfture : thus let it abide a day and anight,
then ge and openit, and you fhall finde thereina cer-
tayne lyquor : then take out the lyquorand put itintoa
cleane glafle, and doe thus cueryday whilft you finde
any moyfture in the hole yand this muflt onely bee dane
in the moneths of April and May : thenannoyate the
{ore therewith agair ft the fire, then wet a linncn cloath
inthe fame lyquor , and lapit aboutthe{ore, and the
vertue wil foone be perceiued.
Tobreake aay . To breake any Impoftume, and to ripe it only, take
wpstumes  yhe oreene Melilot plaifter, and lay it thereunto,and it is
{ufficient.
Take Plantaine water, ox Sallet oyle and running wa-
Additions, terbeatentogether, and therewith annoynte thefore
¢~ witha feather, till the fire be taken out, then take the
Togenerallin. white of egges, and beate themtooyle, which dome,
b i o 1ake 2 Hare skinne aad clip the haire into the oyle, and
Ba wngs snd make it as thicke as you may fpread it vpon a fine linnen
scdmgs  cloath, and fo lay it vpon the fore, and remooue it not,
For burninp, ot 1y BN O . s I
fordire. wen votillitbe whole, and if any rifc vpof it felfe, clip it
eyeher Lyquer, away with your fheares, and if it bee nor parfeétly
o Gunpeuder. whale - then take a little of the oyntment and lay itvn-
to the fame place againc : otherwife take halfe a bufhell
of Glouers fhreads of all forts, and fo much of run-
ning water as fhal be thought conuenient to fecth them,
and put therezoa good quarter of a pound of Barrowes
ercafe , and then take halfe a buthell of the douneof
Cars tailes, ‘and boylethem altogether , continually
ftir ing them , vaill they be fodden that they may be
ftrayned into an carthen pot or glafle, ‘and with it an-
noyatthe fore,
Or




2 Booke. H ou'{é—a_fd P b;ﬁckc.‘ 47

Or elfe take of Caprefolly, tisufeare, grownd-luy,
and Hens dung of the reddeft orof the yelloweft , and
frie them with May-butter altogether vatil it be brown,
thkn ftraine it through a cleane cloath, and annoynt the

{ore therewith.,

Take the middletind ofthe E'etrecand lay ittwo .,
or three houres in faire running water till it Waxe 16pye o cildiopron
likeglew, and then annoynt the fore therewith : Or o- tie 1.
therwife, take fhecpestallow and (heepes dung ; and
mixe them together till chey come to afalue, and then
apply it to the fore. :

Take Plantaine leaucs, daifie lcaves,thegreenebarke , | - oo
of Elders,and greene Germaunders, ftampe them alo. 4o ':uug
gether with frefhbucter or with oyle, then firaine ic '
through alinnen cloath,and with a feather annointe the
foretill it bewhole.

Takeof oyle Oline 2 pint, Turpentineapound ; vn-
wrought wax halfe a pound, Refes a quarter of a pound,
fheeps Suet two pound,then take of O rpents,Smallage,

Razwort, Plantaine , and Sickle.wort , of eachagood
handful, chop all the hearbs very {mal, and boiic them
ina pan altogether vpona foaking fise, and ftirre them'
exceeding much rill they be wel incorporate together,
then tike it from the fire and ftraine al through a ftrong
canuaffe cloth into cleanc potsosglafles, and vie it as
your occafion fhal ferue, cyther ta anneint,taint,or plai-

ficr.

and ftraine them, .then put theretoalictle Venioe-tur-

. : e ! A falue fogan
pentine;; . Waxe , .and Rofin, and fo betle them toge- oldsore
ther; .and therewith dreffe the fore, orelletaketwo
handfal of plantaine leaues,bray thewm (mal, and ftraine
outthejuyce, then purtoitas much womaos milke,a

ipoon-

Otherwife take Poplar buds, and E/der buds, ftampe Vicers & sores, -
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~ fpooncfull of | hony, a yolke of an cgve and as much
wheate flower as you- thinke will buing it toa [alue,
then make aplaifter thereof and lay it vatothe fore,
renewing it once i foure and twenty houres.

Take “an_ ounce ot pnguentuns apofiolorum , and an
ounce of Fuguentumd L_,df’?fjwmcrfm and put thém to-
gether ina port being firit well wrought togetherina
bladder, and if the flefh be weake, put to it allttlc fine
white fugar, and therewith drefle the fore, or otherwile
take n;u:ly Precypstate in fine pouder, and {trewit on
thL fore,

T'nke a gallonof Smithes {leacke water, two hand-
fu! 15 of fage,a pint of hony, a quart of ale,two ouncesof
Allom, and a little white copporas, feeth them all toge-
chier til halfe be confumed, then ftraine it, and put it in-
to acleane veflell, and therewith wafl the {ore. Oro-
therwife take cleane running water and put therein roch
allom and madder, and let them boyle till the a//om and
the madder be confumed, thentake the clearcft of the
water and therewith wafh l:hr: {ore.

- Or clie take Sage, Fenell, aad finquefoyle, of eacha
good handfuil, hl.:'}’lf: them in a gallond of running wa-
tor til they be tender then fraine the liquor from the
hearbs, and puttoit a quarter of a pound of rochialon,
and let it feeth agane “a littletill the allons be meclred,

then take it from the fireand vieit, thus, diplintin it
warme and lay ittothe fore, and if it be hollow apply
more lint, then makea little bolfter of linnen.cloth,and

~wett it well in the water, then wiiog ont the water, and

{o bind onthe bolfterclofe.

Take a pint offalletoyleand putinte it fixe ounces
of red lead, anda little cerufec orwhite lead, then fer e
ougr & gentle fire; and letitboyle along {ealon ftirring

| K R
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it wel til it be fiffe, which you fhal-trycin this order;
lee it drop from your fticke or {lice vppon the bottome
of afaucer , and fo fland vnuil it be cold, and thenif it
be wel boyled , it wil bee ftiffe and very blacke, then
takcitoft , and letit ftandalitcle , and after ftraine it
through a cloath intoa Bafon, b firft annoynt the Ba-
fon with Sallet oyle , and alfo your fingers, and to make
itvp into roules plailterwife, and fpread iz and apply it
as occafion {hal {etue.

"Take mallewes and beetes, and fecth them in Water, an cynimen:
thendrye awa{lthc Water trom them , and beate the fonpniore,
hearbswel with old Boares greale, and {o apply it vato ;
the Appoftume hot.

“Take a handful of rue and tampe it with rufty Bacon ;. he gine
tilit come toaperfetfalue, and therewith drefle the ing or any 2d-
fore til it be whole. det @1 yeng:

If the party be outwardly venomed , take Sage and Sy
bruife it weland apply it vnto thelore, renewing it at ':l:]gm:f Yengs
leaft twicea day, Eut if it beinwardiy, then let the par.

ty drinke theiuyce of s4geeythcrin Wine or ale mo-
ming and euening.
Take Selladine carly in the morning,and bruife it wel, For aring.

and then apply it to the fore, and renewingittwice or "™

thrice a day.

Take of campheire one dramme, of Quickfilser
foure penny-worth killed wel with Vinegar, then mixe
it with two penny-worth of .oyle de Bay,and therwith
annoyntthebody. Orotherwifetake 1ed omions and
{eeth them ip running water 2 goed while , then bruile
the omsoms imal, and with the Water they weie fodden
in, ftraine them in ;- then wafh the infedied place with
the fame. ~

Tuke a great quantity of the heaibe Bennes , andas
E mush

For the irch,
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Eor e drveg  MUICH Of red mezzfes. pound them well and ftraine them,
 Forthe dryed - ; :
seabbe, | and with the fuyce wath the patient naked before the
fire, and fo let it drinke inand wafh him againe, and doe
fo divers dayes till he be whole.
Tollichetrch  Take a penywotth of white copperas, and as much
or felicrierpe- oreene capperas, a Quarter ot an ounce of white Mercz-
ry, a haifepeny.worth of 4//omand bume it, and fecall
ouer the Hie wich a pint of faire water, and a quarter of
a pin: of wine Vinegar,boyle all thefe together till they
come ro halte a pint, & then annoint the fore therewith.
Towskeaway  Take Barrowesgreale a pretty quantity, and take an
+0 sants of apple & pare it and take the chore cleane our, thencho
" your appleand your Barrowes greafe together, and fee
it oner che fire that it may mele but not boyle, then take
it from the fire,and put thereto a pretty quantity ofrofe
warer and ftirre all tegethertill itbe celd, and keepe
it in a cleane veflell, and thenanneynt the face there.-
with,
Forche French  Take guickfilwer and killit with falting fpittle, then
o spaniih yox.rake werdigreafe, Arabecke, Turpentine,0yle oline,and
Populion, and mixe them togerher 50 one entire oynt-,
ment, arid anoynt the Sorcs therewith,& keepe the par.
ty exceeding warme. Or otherwife, take of 4//om bus.
ned,of Reffin, Frankenfence,Poprlion,oyle of Refes,0yle
detay, Oyle olyne, greene Copperas, verdigreafe, White
lead, AMercury (abbimare of eacha pretty quantiry but
f .1llomne molk, then beate to pouder the fymples that
are hard, and melt your oyles, and caft in your pouders
and (tirre al wel rogether, then ftrayne them throngha
cloth, and apply it warme tothe fores ; or elfe take of
Capuns greafe that hath toucht no water,theiuice of Rwe
and the fine pouder of Pepper, and mixe them together
to an oyntment, and apply it round about the fores,
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but let. it not come into the fores, and it will dry them
vp

Take of Treakle halfe pennyworth, of long Pepperas
much, and of graymes as much, alittle ginger, anda | 1 Bokbpa-
little quantity of Licoras, warme them with {lrong min vexe,
gle, and lct the party drinke it off, and lie downe

in his-bed and take a good {weate : and then when

the fores arife, vfe fome of the oyntment before re.

bearfed.

Take the suyce of red Fennelt, and the juyce of Sex

Ginagc e

greene and Stone hony, and mixe them very well toge- feabs of the

* gher tillit be thicke,and with it annoynt the party, but French Poxts
before you doeannoynt him you fhall make this water, '*/#*-
Take Sage & fecthitinvery faire water from a gallond
to a pottle, and put therein a quantity of hony and fome
allom, ‘and let them boyle a little together ; when you Additions.
baue firained the hearbs fromthe water, then putin o grecoe

your hony ‘and your allom, and.therewith wafh the wounds.
poxe firft, and let it dsy in well, and then lay on the a-
forefayd oyntment.
Take the oyle of the whitc of an egge, wheate-flow. , ... .
er, 2 little hony and venice Turpentine, take and ftirre foragrecne
‘all thefe together,and {o vie it about the wound but not weund.
within, & if the wound dobleed, then adde to this falue
a little quantity of Bolearmonyak.

Take Apoponax and Galbanum,of eachan ounce, 41-
monianwm, and Bedlyndof each two ounces, of Lethar-
2y of gold one pound and a halfe, new waxe halfea
pound, Lapis Calamniar:s onc outice, Turpentine foure
ounces, Myrrb two cunces,0yle de bay one ounce,Thx e
onc ournce, Ar:iivlvshia- 100t tWO OUnCes, oyle of Rofes
tWO ources, fafier cy/e two pound; all the hard fym-
ples. muft. bee beateu o fine powder and fearficd,

E -2 take

A faluc fora
grecne wolind,
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tske alio three pints of right Wine vinegar,and put your
fourc gummes into the vinegar a whole day betore, till
the gummes be diffolued , then fet it'ouer the fire and
Jet 1t boike very foftly varil your vinegar bee as goodas
boiled away , then take an Earthen pot with a wide
mouth, and put your oyle inand yourwaxe , but your
Waxe muft be {craped before you put itin ,- thenby a
rittle at once putin your Lethargy and fisic exceeding -
ty, then putin all your gummes and all the reft, but lee
your Turpentine belalt, aad {oletit boiie rill you fec it
grow to be thicke, then poureitintoa Bafon of wateg
and worke it withoyle of rofes for fticking vnto your
hands,and make it vp in roules plaifteswife , -and here
is to be noted, tiat your oyle of 7ofes muft rotbeboy-
led with the reft,bur afreritis taken from the firea listle
before the Turpentine.
Awatertobeal  Take three good handfull of Sage, and as much of
wouna.cur, or Honi-fuckle leanesand the Aowers cleane picked, then
pre,  takeonepound of Roch «4/ome, and a quarterofa
pound of right Englifh Honey clarified, halfea penny.
woorth of graines, and wwo gallouds of running Wa-
ter, then put all the fayd chings into the water, and let
them [eeth til halfe be confumed , then take it from the:
fire ril it be almoft cold, and ftrayneic through a cleane
cloath,and put it vp in a glafle, and then eyther on taine
To faunch  OF Pleagant vie it as you haue cecafion,
U od, draw  Take a quart of Rie lower and temper it with running'
tacwes toge- warer,and make dough thercof , then according tothe
e bigneflz of the wound lay it in with the defferfitine plai-
fter, before rehearfed, ouerit, and euery dreffing make
it lefle and lefe till the wound be clofed.
a'mide oyle Take a quart of Neates foot oyle, a quast of Oxe gals,
i 1 ;:’ij"‘é? a qnast of cd guanrt2,and a quare of rofe water,a hand4
ot newes, il
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full of rofemary frypr, and boyle all thefe tegether till
halfe be confumed, then prefie and firayne it, and vic it
according as you find occafion.,
Take hony, pitch and bntter, and feeth them toge- ,_
. : O d welnd ing
ther, and annoynt the hureagainft the fire, and tent the e g,
fore wih the fame,

Take grouniell and ftampe it, and fecth it with {weet Forp.icking
milke tl] it be thicke, then temper it with blacke fope wita 2 thoraz.
and lay it to the fose,

Take Rofin a quarter of a pound, of waxe three oun- Togather e
ces, of oyle of Rofes one ounce and ahalfe, feeth ajlin wounds.
them together ina pint of white winetillitcometo
skimming, thentake 1t from the fire and put thereto two
ounccs of Venice Twrpeitine,& apply it two the wound
orfere,

Take muftard made with {trong vinegar, the crums ijitiﬁﬁ i
of browne bread, with a quantity of hony and fixe figgs lngs, =~
minxt, temper all together well and lay it vpon a cloth Forthe Cyaty-
plaifterwife, put a thinne cloath betweene the plaifter ™
and the flefh andlay it to the place gricucd as oft as need
requires,

Take a pound of fine Rozin, ofey/e de bay two oun- A yellow feare.
ees,of Popudion as much,of Frankenfence halte a pound, €1t obui
of oyle of Spyke two ounces,of oyle Camomiletwo oun. fing.
ces, of oyle of Rofes two ounces,of Wa.xe halfe a pound,
of Turpeztineaquarter of 2 pound,melt them and flirre
them well together and then dip linnen clothes therein,
and apply the [eare eloath as you (hall haue occafion, &
note the more oyle youvie, the more {upler the feare
cloath s, and the lefle oyle the fl:fferit will be.

Takea lictle blacke fope, falt and hony, and beatey .
them well together, and {pread it on a brownc papes twelied,
and apply itto the brufe,

E. 3 Take
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Take mallowes and feeth them 1n the dregges of good
Forfwelled  Ale or milke, and make a plaifter thercof, and appiy
ione to the place fwelled. )
Foranyache,  Takeinthe moneth of may, Henbane , and bruife it
wel and put it into an carthen posand put thereto a pint
of Sallet oyle and fetit in the Suane il it be all one fub-
{tance, then annoynt theache therewith,

: xg? Take halfe a pound of vawrought wax,as much Ro.
:LE' ;;izri::r {in, one ounce of galbanuwm,a quirter ota pound of Le-
th: ioynes, £ hargy of gold,three quarters of white Leade , beaten

to pouder and tearft, thentake apint of Neares foot vile,
and fet it on the Ere in a {mal veflcl which may containe
thereft, and when it isali mounlten, then putinthe
pouders and (ti:re it faft witha flice; and tryeicvppon
the bottome of a [aucer, when it beginneth to be fome-
what hard.then take it from thefire, and annoynt afaire
boord with Neates foote oyle , and asyou may handle i
for heite,worke itvpin roules , and it wil keepe fiue oz
fixe yeares,being wrapped vp clofc in papers,and when
youwi, vic it,{pread of 1t thin vpor new lockram or leg-
ther fomewhat bigger then the gricfe , andfoifithe
gyicfe remooue follow it, renewing it morning and eue-
ning,and let it b¢ fomewhat warme when it is layd on,..
A% and bewarc of taking cold,and drinking hot wines.
_‘:'L‘Eﬂ‘g’::: Take foure oc fine yolkes of egges, hard fodden or:
8.5 rofted, and take the bianches of greatmerrel , and the:
For bonescur berries in Summer, and in Winter the rootes, and bray
e o fin-3)] wel togetherin a morter with (heeps milke, and then
o fraied. & frye it vntil 1t bee very thicke , and fo make a plaifter
thercof, and lay itabour the fore, 2nd it wii take away
both paine and fwelling, .
bt Takea gajlmd.af ftanding lye,put toitof Plantain
e iormta.. o 900 kwot-zraffe,of cach two handfu, of worme.woed and

comfrey,
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comfrey of eacha handful, and boileall thele together
in the lye 2 good while, and whenitis luke warme bath
the broken member therewith, 2nd take thebuds of
Elder gatheredin <March, and (tripped downeward
and 2 lictle bo , e them in water, then cate them in oyle
_and very little wine Vinegar, agood quantity ata time
in the morning euer before meat, or 2n houre before the
Patient go to dinner, and it much auailes to the knitting
of boges.

Take rofemary, fetherfew, orgaine, Pellitory ofthe L1
wall, fenncll, mallowes, wiolet leanes,and Nettles boyle Agencral bach
all theferogether, and whenir is wel fodden putto ;kl:r:::jlffri:
two or three gallonds of milke, then let the party ftand Eorcig e
or fitin it an houte or two, the bath reaching vp tothe 4
ftomacke.and when they come out they muft go to bed
and {weat, beware taking of cold.

Make a plaifter of wheat flower and the whits of €225 4 ¢ ueraia
and fpread it on a double linnencloth, and lay the plai- helpfor beclan
fiér'on an cuen board,and lay the broken limbe thercon, boress
and fet it euen according to nature, and lap the plaifter
about it and fplintit , and give him to drinke Knitwors
the iuyce thereof twice and no more, for the third
time it wil voknit, but give him to dninke nine daycs
cachday twice the luyce of comfrey, da:fies ind ofmund
in ftale Ale and 1 fhal kait it, and let the fore-faid play-
fter lyeto,ten dayes at the lealt, and when you take it
away do thus, take hore-hox zd. redfennel, Hoxndstong,
Wal.wort,and Pelisory,and {eeth them , thenvnroule
the member ana take away the {pliats and then baththe
linnen and the plaifter about the memberin this barh,
vatil is haue foakt {o long that it come gently away of it
{elfe, then take the afore fayd plaifter and lay thereto
&uc ot fixe daics very hor,and let each plaifter lyc 2 day

E 4 2nd
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1he Evglifb Houje-wifes,

For any Feuer,

Toexpel heate

ima Feuer.

The reyall me-
dicine fur Fe-
uers,

and a night and alwayes (plint it wel , and afier cherith
it with the oyntments before Rehearfed ; for broken
bones,and keep the party fiom vawholiome meats and
drinks t1l he be who'e, and if the hure be on his arme let
him beare a bal of greene hearbs inhis hand to preuent
tae fhricking of the hand and finewes.

Take Sage, Ragworty Yarrow, volet Leekes of each a
like quantity,tamp them with Bay falt and appy them
to the wrefts of the hands.

Blarich Almonds in rhe cold water, and make milke
of thern (but it muft not {ceth) then put te it fugar, and
in the extremity of heat, fee that you drinke thezeof.

Take threc fpooneful of Ale andalittle Saffron, and
bruife and ftraine it thereto, then adde a quarter of a
fpoonfui of fine Treacle and mixtaltogether, and drinke
it when the fit comes.

Take two roots of Crew-foot that growes ina marth
ground,which hane no little rootes aboutthem,. tothe
number of tweaty or mare, and alittle of the Earth
thatis about them, and donot wafhithem, andaddea
lirtle quaneity of Sale, and mixe all weltogether, and
fay 1t onlinnen cloathes, and bind it about your thumbs
berwixt the frft and the neather ioynt,and let it lie nine

daies voresooued, and it wil expel the Feuer.

AR approoucd Medicine forthe greatefi
Laske or Flixe.

_ Takearight Pomwater the greateft youcanger; or
ellc two litle ones, roaft them very tender to.pap, thea
take away the skinne and the core and vie only the:pap,
and the like quanticy of Chalke finely fcraped;mix them
both together vppon a Trenchex before Etcu: fiue , and

worke
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".worke them welto a plaifter, then {pread it vppon a lin-
ten cloth warmed very hot as may be {uffered, andfo
bind it vnco the nauill for twenty foure houres , vle this
medicine twice or thrice ar more; vntil the Laske bee

ftayed.

Ao

Tomaketheoyle of Swallowes, take Lasendarcot. QR

som, Spike, Knot-graffe,Ribwort, Balme, Valerian, Rofe- Oyleof swal-
wary tops, Woodbine tops, Vine ftrings,French mallows,lowes.
the topsof Alecost,Strawberry ftrings, Tutfan,Plantaix,
Walnut tree leanes, the tops of young Bases, Ifop, violet
beanes, Sage of vertue, fine Roman Wormwood, of cach
of themahandful, Cammomileand Redrofes, of cach
two handful, twenty quicke Swallowes, and beate them
altogetherin a great morter, and putto them a quart of
Neats foot oile,or May butter , and grind ehem all we/l
together with two ounces of Cloues wel beaten , then
put them altogether in an carthen pot, and ftop it very
clofe that na ayre come intoit, and fer it niae dayes ina
Seller orcold place, then openyour potand putinto ir
halfe a pound of whie or yellow waxe cutvery fmal &
a pint of oyle or butter, then fet your pot clofe ftopped
mto 2 pan of water, and let it boile fixe oreight houres,
and then ftraineit: this oyleis exceeding foueraine for
any broken bones, bones cut of -ioynt, ' or any paine or
gricfe eyther in the bones or finewes, |

To make oyle of Camomile; take a quart ot Sallet oyle To make oyle
and put it intoa glafle, théntake a handful of Camomi/e ot C2mn il
and bruife it,and putitinto the oyle, and let them ftand
in the fame twelue daics , - onely you moft fhiftit enery:
three dayes, that isto ftraine it from the old Camomsle,
and put in as much of new and that oile is veryfoueraine
for auy grcfe proceeding from cold caufes.

TCI L4
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To make oyleof Lawender, take apint of Sallet oyle
and put it into a glaffe, then patto it ¥handfull of Za-
wender,and let it ftand in the fame twelue dayes,and vie
it inall refpeéts as you did your oyle of rammemile.
To miks To make an oyle which fhall make the skinne of the
fawoth hands. hands very fmooth, rake 4 /monds and beate them to
oyle, then take whole ¢/oxes and put them both roge.
ther into a glaffe, & fer it in the Sunne fiue or fixe dayes,
then ftrayneir, and with the fame annoynt your hands
cucry night when you gee to bed,otherwife as you haue
conucnicnt [eafure.

To make that foueraigne water which was firft inuen-
ted by Doctor Stewens,in the [ame rorme as he deliue-
red che Receite to the Arch-bithop of Cantwrburya lit-
tle before the death of the {ayd Dcétor. Takea gallond
of good Galcoyne wine,then take Gimger,Galtngale, ci-
namon, Nutmegs, Graines,clowes,brutled, Feanell: fecds
carraway-feeds ,0r1zanwm;of euery of them a like'quan-
tity thatist¢ {2y 2 dramme : Then take Sage wild Mara
f”d*ﬁ,ﬁh}' rﬂ)'.zfz’, M;‘rf:s*.,rfdr rﬁﬁ_r,T::}J:,f’:‘ff!!&r},ra [
mary, wild time, commonill, Lauender ,of each of them
a handfu!l,then bray the fpicesfmal, & biuife the hearbs
& putallin o thewine,and letit ftand (o twelue houtes,
only ftirre it diuers rimes,then difbll it by a Lymbecke,
and keepe the ficlt water by it felfe for that is the beft,
then kecpe the fecond water for that is good, & for the
lalt negleé it not, foricis very wholefome though the
worft of the three. Now for the vertue of this warer it
is this, it comforteth the fpirits & vitall parts, & helperh
all inward difcafes that commeth of cold, it is good a-
gainft the fhaking of the palfie,&cureth the centra&ion
of finews, & helpeththe conception of women that be
barraine, it killeth the wormes in the body,it cureth the

cold
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cold Cough, it helpeth the tooth-ach,it comforteth the
ftomack, and cureth the old droply,it helpeth the ftone
in the.badder and in the reines, ithelperha ftinking
breath : And whofocuer vleththis water moderately &
 not too often, pn‘:fcruf:th ‘him in good hiking, and will

make him feeme young inoldage. Wviththis water
Do&er Stenens prcffrucd his owne lite vatill fuch ex-
treamenge,that he could neither goe nor ride,& he cons
tinued his life being bed.rid fiue yeeres, when other
Phyfitions did iudge he could not liue one yeere, when
he did confefle a little before bis death faying : that if
he were fickeatany time, heneuervled any thing but
this water orly 3 Ard aifothe Archbifhop of Canterbu-
ry vied it,and found fuch goodnes in it that he liued till
he was pot able to drinke of a cup,but fucked bis drinke
through a hollow pipe of filuer. - This water wili bee
much the beiter if it be fet in the Sunnc,

Tomakea cordial rofafolis rake rofafolisy& inany wife

souch not. the leaues theseof inthe gathering; mor wath 4 a.0 2
it s take thereof foure good handfu's, then take twoot Kofulofis,
good pints of Aquauite,and putthem bothina glaffe or

pewtes pot of three or foure pints, and then ftop the

{ame hard and iuft, and [oletit ftand three daycsand

three nights,and the third day ftraine it chrough aclean

cloth into another glaffe or pewter pot,and putthereto

halte 2 pound of S«gar beatenfmall.toure ounces of fine

Licoras beaten into powder, halfc a pound of found

Dates the ftones being taken our, and cut them & make

them cleane; and then mince them fmalland mixeall

thefe together and ftop the glffe or pot clofe & inft and:

after duftill ic througha lvmbecke, then drink of itas-.

night.to bedward halte 2 fpoonefull with ale or beere,
but
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The Englifh Houje-wifes,

T s

2. Booke!

but Aleis the bester, as much in the morhing fafting for

there is not the weakeft body in the world tha: wanteth
nature or ftrengthyor that is in a confumption,but it wilf
reftore him againe, and caufe him to be ftrong & lufty,
and to haue marnailous hungry ftomacke, prouided al-
waics that this rofafolis be gathered(as you poffibly you
can)at the fullot the Moone when the Sun thineth bes
tore noone,and let the roots of them be cut away;
Take the fowers of rofes or violets and breake them

Additions, {mall and put them into {allet oyle, and let them ftand

tothe Oyles,
T e makeoyls

of Roles or Vi- Otherwife take a quart of oyle 0/ye,

i the fame tennc or twelue daies, and thew prefleit, Of
and put thereto
Sixe {poonefuls of cle.ne water, and ftirre it well with
8 flice, till it waxe as white as milke, then take two
pound of red rofe leaues and cut the white of the ends
of the leauesaway, and put therofesinto the oyleyand
then putitinto a doubleglafle and fer it in the Sunne all
the fummer time, and it is foueraine for any {calding ox
burning with water or oyle.

Or clstake red rofesnew plucked a pound ortwoy and
Cit the white ends otthe leauss away, then ‘ake Ma
Butter and melt it ouer the fire with two pound of oyle
o-yuc, and whenitis clarified putin your rofes and pus
it all inaveflell of glafle or of casth, and flopit well a-
out thar no -ayre enterinnor.our, and fetitin mother
veficli with waterand letit boyle halfe aday of more,
and then takeit forth and ftraine or preffe it through a

cloth, and putitinto glafle bottells, this is, good for all
manner et vokind heates. '

; . Take two orthree poundof Nutmiegs and ciitthem
I o makecyl =

ot nuncgges, fmall and bruife them well, then put them into a pan

and beate them and ftirre them about, which done, put
them inte a canuafle orftrong linnen' bagge; and clofe
- them
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Houfbold Phyficke,

them in a prefle and preffe them, and get outal the Ly.
quor of them which wil be like manna , then [crape it
from the canuas bagge as much’as you can with a knife,
thea put it into fome veflel of glafle and ftoppe it wel,
but fet it not in the Sun for it wil waxe cleanc of it {eife
withinten or fifteenc dayes, and it is woorth thrice fo
much as the Nutmegges themf{clues, and the oyle hath
yery great verrue in comforung the ftomack and inward
parts,and afiwaging the paine of the mo:her & Cyarica,

Aake the floweis of Sprke,and walh them only in o/ /e ks bl
oliwe,and then ftamp them wel then put thewm in a Can- feé oy e of
uafle bagge , and preflc them in a preffe as hard as you *ris:.
can,and take that which commeth out carefully,and put
it intoa ftrong veflcl of glafle, and fet it not in the Sun,
for it wil cleare of it felfe,and waxe fzice and brighr,and
wil hauc a very fharpe odor of the Spike ; and thus you
may make oyle of other hearbs of like nature,as Lanen-
dery eamomile and fuch like,

Takean ounce of Maftick,and an ounce of 0Libanums Tomage oyle
pounded as (mal 2sis poffible, and boyle them in oyle © Matiicke.
Oliue (2 quart) toa third part, then prefic it and put iv
8o a glafle, and after tén or twelue dayesit wil be per.
fe@:itis cxceeding good forany cold griefe.

Thus hauing in a lummary manner pafled over al the
moft Phyfical and Chyrurgical notes which burtheseh
the min! of our-Englifb Houfe-wife, being as much as is
needful for the preferuation of the health of her family
and hauing.in this Chapter fhewedal the inwrard ver-
tucs wherewith {he (hould beadorned, T wil now re.
tarne vnto her more owtward and adtiue Knowledges,
wherein albeit the mind be as much occupicd as befores
yetisthe body agreat deale morein vie ; neyther can
the worke be wel affc &ted by Rule or dire@ion,
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Of the outward and aéiue Knowledge of the Hanfewife
and of her skill in Cookery ; as Sallets of all forts,with
Flefh, Fifl, Sauces, Pafiry, Banquetting-fiuffe

andordering of great feafls,
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O {peake then of the outward and adtiue Know-
ledges which belong vnto our Englifh Houf-wife,
I hold the firft and moft principaltobea perfeét
skill and Knowledge in €ookery , tegether withal the
{ecrets belonging tothe fame, becaufe it isa duty rare-
ly belonging toa woman ; and {he thatisvtterly igno-
rant therein, may not by the Lawes of ftri¢t Tuftice
challenge the freedome of Marriage, becaunfeindeede
{he can then bue performe halfe her vow for fhee may
loue and obey,but fhe cannot cherifh, {erue, andkeepe
him with that true duty which is cuer expected.
shemuftkoow  To proceede then to this knowledg of Cookery,you
Udeabes.  fhalyncerfland , that the ficft fteppe thercunto is, to
have Knowledge of all fortsof hearbes belonging vato
the Kitchin,whether they be for the Por, for Sallcts for
Sauces, for Seruings , or for any other Seafoning, ‘or
adorning : which skill of Knowledge of the’ Hearbes,
(hee muft get by ner owne true labour and c:i{;:fiehctt;;'
an
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2 Booke. Hau{%af;:"P hyficke. | 6}

and not by my relation, would be much too tedious, &
* for the vﬁ:oky them, he fhall fee it in the compofition of
difhes & meates hercafter following. She thal alfo know
the time of the yeere, Moneth and Moone,in which all
Hearbs are to be fowne yand when they are in their beft
flourifhing, thar gathering all ‘Heaibs in their height
of goodncfle, thee may haue the prime vle of the
fame. And beeaufe I willinable, andnotburden her
memery, 1 will here giue hera fhort Epitomie ofall
that knowledge.

Firft then, let our Englifh Houf wife know, that fhe Her skiltin
may at al times of the Monethand Moone, generally ¢ Gerden.
fow dfparagus, Golwerts, Spinage, Lettice,Parfrips,Ra-
difh,and Chines.

In February, in the new of the Moone, fhe may fow
_Spyke, Garlicke, Borage, Buglofe,Chernyle, Coriander,
Gourds,C refles, M ariorams,Falma Chrifti, Flower gen-
tlegwhite Poppy,Pur [lav, Radifb,Rocket, Rofemary,Sorrell,
Double Marigolds and Teme. The Moone full fhee may
fow Anniffeeds musked, Violets, Bleets, Skirrits White
Suécory, Fennellyand Parfly. The Mooneold, fow #oly
T hyfRell, Cole Cabadge, whise Cole, greene Cole, Cucum.
bers, Harts-Horne, Diers Graine,Cabadge, Lettice, Mel.
lons, Onions, Par[nips,Larkes Heele,Burnat and Leckes.
In March the Moone new, fow Garicke, Borrage,Bug.-
loffe, Chernile,Coriander ,Gourds,Mariorams white Pop-
pys Purflan, Radifh, Sorvel,Double Marigolds, Time vig-
Jers. Acthe full Moone , dnifeeds, Bleets,Skirress,Suc-
corysEennell, Apples of Loneand Marueilous Apples. At
thewane s ertichocks, Ba(fil Bleffed Thiftle,Cole cabady,
white cole, Greene cole, citrons cucumbers Harts. Horne,
Samphire, Spinage, Gilliflowers, Ifop, esbadge, Lettice,
MellonsMugress,0mions, Flower Gemr’!i,ﬂﬂrmr_.,l,:ek.r{i
an
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and Sauery. In May, the Moore old, fow blefled Thi-
flle. In Inne, the Moone ncw, fow gourds and radifhes.
The Moone old, fow cucumbers, mellons, parfaips. In
Inly , the Moone at ful, fow n Asre Swecory 3 andthe
Moone old,fow cabadge,lessice.  Laftly,in Augnft,thg
Moone at the ful, fow.white Swccory.
Tran'plenting - Alfofhe muft know, that Hearbs growing of Seeds,
ol Heabet. may be tranfplanted at al times, except ehersile, Arage,
Spinage, and Pfeley , whichare not good being once
traniplanted,obferulng euer to tranfplant in moyifte and
rainy wceather. : -
Cheileoffeeds  Allo the muft know ,that the choice of feeds are two-
fold,of which fome grow beft, being new, as eucnmbers
and /eckes, and fome being old as coriander, parfley, fa-
wory,beess, origan, crefles, [pimage and poppy ,  you muf
keep cold lestsce, arsichokes, bafil, bely th: file, cabadge,
cele, Dyers graine, and mellons , fitteene dayesatter
they put foerth of the.earth. -

Alfo Secdes profper better being fowne in temperare
weather, thenin bot, cold, or dry dayes.In the moneth
of _4pril,1he moonc being new,(uw marior am_flower-
gentleytme, wioless - inthe ful of the mcone, applesof
lowe,and marwarlous apples : andin the wanc,artschokes,
holy thiftle, cabadge cole, citrons, karts-ko ne,Samphre,

bl flewers,and parfnrps.
£ .Sftds muft béz ga{hfrrd in faire weather , at the wane
of the moone,and kept fome in Boxes of Woad, fome
i bagges of Leather, andfomein veffelsof earth,and
after to be wel cleanfcd and dryedin the Suane or {ha-
dow : Otherfome , as Owions, chikols, and Leekes,muft
be keptin them huskes.  Laftly, fhe muft know , that e
is beft 1o plant inthe Juft quarter of the moore 5 to ga-
ther grafts in the laft but one , 2rd to graft two dayes
ater
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2 Booke, Skiil iﬁ C ookery. G5

“fter the change * and thus much forher knowledge
briefly of Hearbs , and how he fhall have them continu.
ally for her vie in the Kitchin.

It refteth now that I proceede vnto Conkerie it
felfe, which is the drefling and ordering of meate, OF
in good and wholcfome manner jto which, whep Gock¢yand
our Houf wife {hall addrefic her felte, thedhall wellvae diereer,
derftand, thatthefe qualities muft euer accompany it
Firft,fbee muft bee cicanly bothin body and garments,
fhee muft hauea quickeeye, acurious nole, aperfeét
tafte , and ready eare (fhee muft notbeb uteer-fin.
ored, fweete.toothed, not faint- hearted 5 ) fur, the firft
will let euery thing fall, thefecond will conlume what
it fhould increafe, and the laft will loofe time wirh roo
much nicepefle, Now for the fubftance of the Art
it felfe, I will divide itinto fiue parts; the firlt, Sallats
and Fricafes, the fecond, boyled Meates and Broaths
the third, Roaft meates, and Caibonados ; the fourth,

Bak’t meates and Pies ; and the fith, B nqueting
and made difhcs, with other conceites and [e-
crets.,

Firft then to fpeakeof Sallars, there be fome (im. Ofsallats.
ple, and fome compounded;fome onely to furnith PP Salatk,
out the table, and {omeboth for vie and adornation ;
your fimple Sallats are Chibols pilled , waflit cleane,
and halfe of the greenc tops cut cleane away, fo fer-
ued on a Fruit difh, or Chines, Scalions, Radifh roors,
boyled Carrets, Skirrets , and Turneps, with fuch
like ferued vp fimply :allo, allyouagLettice, Cab.
age.letrice , Porflan, and diucrs otherbearbs which
may be ferued fimply -withont any thing , butalic-
tle Vinegar, Sallet-Oyle, and Sugar: Onions boylcd,
and ftript trom their rind, and fesued vp with Vinegar,

F oyle

3
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oyle &I’uppﬂwsw good {imple Sallat; fo is Samphire,
Beane- cods, ‘Spmnus and Cuf‘umbtrs ferned in like-
wife with Oyle, Vinegarand Pepper, with 2 world of
others, too'tedious m 101MINALE,
ﬂifryupnu:d Your C{}IT‘I"OH‘ Sallat S, aIC firlt the young Buds
Sallets. and Knots Df all manner of wholefome hearbs at cheir
hrﬂ (pringing ;as Red-fage,Mints, Lettice, Violets,Ma-
igolds, Smnme and many other mixed togecher, and
then ferued vp to the table with Vinegar, SJIEI Oyle
and Sugar.
M_ﬂ?ﬁ:ﬂm - To compound an excellent Sallat, and which indeed
pound saller, 18 Vinall atgreat feafts,and vppon Piinces tables: Take
: a good q 11']1:11.} of blancht Almonds, and with yeur
fhreddine Knife cut them groflely . tII{"ltdLE as man
aifins of the Sunne cleane w.irht, ‘thhe ftones picke
out, as many Fizs fhred like the Almonds, as many Ca-
pers,twice {0 many Olyues, and as m.‘my[ urrants as of
all the reft cleane w 1{111: agood handfull of the fmall
tender leaues of Red Sage and Spinage : mixeall
thefe well together vith good ftore of Sugar, and
lay them in the bottome uh”!mtduh thenpuwn_
to tE]f: m Vinegar and Oyle, dicr“apf: mc}r\.Sugatu-
all : then take Orengesand Lemons, and paring
pwn,f the outward pil lcs cut them into thinne {li
ces, then with thofe flices couer the SalletaH ouery
which done, take the fine thinne leate of the red Cole-
flower, and with them couer the Orenges and Lemons
oucr ; then ouer thofe red leaueslay another coufe

]
-rh.m ‘: ltues,an -;h.hc flices nhwlp ck! cd Cummbers

lL ru cut into ﬂ ces; th*nadm.ntthtﬁdesarthc el

and the top of the Sallet with mo flices of Lemons and
Orenges,and {o ferue it vp.,

To
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To make an excellent compound boild Sallar : take
of Spinage well wafkt, two or three handfulls, and put
itinto faire water,and boile it till it be exceeding fofr,&
tender as pap ;then put itintoa Cullander and drainc
the water from it, whichdone, withthe backf{ide of
your Chopping-knife chop it, and bruifeic as {mallas
may be:then put into a Pipkin with a good lumpe of
{weete butter, and boile it ouer againe ; then take a good
kandfull of Currants cleane wafht,and put toir,& fture
them well together;then put to asmuch Vinegaras
will make it reafonable tart, and then with Sugar{eafon
it according to thetafte of the Mafter of the houfe,and
{o ferueit vppon fippcts.

Your preferued Sallats are of two kinds, either pick- ofpreferuirg
led, as are Cucumbers, Samphire,Pui flan,Breome, and of $akecs,
fuch like, or preferued with Vinegar ; as Violets,Prim-
rofe, Cowflops, Gillyflowers ofall kindes, Broome-
flowers, aad for the moft part any wholefome flower
whatfoeuer.

Now for the picking of Sallats,they are only boiled,
and then drained from the water, {pread vponarable,
and good ftoreof Salt throwne ouer them, then when
they are thorow cold, makea Pickle with Waser, Salt,
aad a little Vinegar, and with the {ame pot them vp
in clofe carthen pots,and ferue them forth as occafion
fhall feuc.

Now for prefcruing Sallats, you fhall take any of the
Flowers before-fayd after they hauve beene pickt cleane ~1
from theit ftalkes, and the whire ends (of them which
have any ) cleanc cut cway, and wafht and dryed,
and taking a:g afle-pot like a Gally»pot, or for wans
thereof a Gallys1 ot it felfe , and firft ftrew aljttle Sugar
in the bottome, then lay a layer of the Flowers,

2 then

An‘excellent
-oiled Sall.
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thzncouer that layer oner with Sugar, then lay another
layer of the Floweis, and another of Sugar; and thus
do one aboue another ti | the pot be filled, euerand a.
non prefling them hard downe with your hand : chis
done,you tha'l take of the beft and i arpeft Vinegar you
can get (& fthe vinegar Le diltilled vinegar, the Flow-
eis wiil keepe their colours the better ) and with it fil
vp your pot till the Vicegar fwim aloft , and no more
can be receiued | then ftop vp the pot clofe, & fet chem
ina dry temperate place, and vie chem at pleafure , for
they will laft all the yeere.

Themaking of, _ INOW for the compounding of Sallats of thefe pick-

firange Sallaws

led and preferued thinges, theugh they may be ferued
vp fimply of themfelu: s, and are both good and dain-
tie; yet for better curicfity, and the finer adorning of
the table , you fhall thus vie them : Fitft, if you would
{et forth any red Flower that you know or have feene,,
you fhall take your pots of preferued Gilliflowers, and
{uting the colours anfwerable to the Floweryou fhall
propoitionit forth , and lay the fhape of the Flower 1n
a Fruit-dith; then with your Purflin leaues make the
greene Coffin of the Fower, and with the Purflan
flalies, make the ftalke of the Flower,and the divifiens
of the l:aues and branches ; then with the thinne flices
of Cucumbers meke thair Jeaues in true proportions,
lagged or otherwife : and thus you may fet forth fome
full blowne, fome halfe blowne , and fomemnthebud,
which' wi'l be precty and cartous- And it vou willfer
forth ycliow flowers, take the pots of Primrofes and
Cowfl wps, if blew flowers, then the pots of Violets. or
Buzloile Tlowers, and thefe Sallats arebeth for thew
and vle ; for they are more excellent for safte then for
to looke on,

Now
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2 Booke: Skillin Cookery.

Now for sallets for fhew only, and the adorning and
fetting out of « table with aumbers of difhes , they be Sallacsfor icw
thofe which are made of Carres rootes of fundrye co- o T
Jours well boiled, and cut out into many {hapes and pro-
portions , as fome into knots , fomein the manner of.
Scutchions and’Armes, {ome like Birds, and fome like
wild Beafts, according to the Arrand cunning of the
Wotkman;and thefe for the moft partarefcafoned
with Vinegar, Oyle,and alitcle Pepper. A world of 0-
ther Sallets there are, which time and experience may
bring to our Houf-wfes eye, butthe compoficion of
them, and the feruing of them differeth nothing from
thefe already rehearfed. OF

Now. to proceed to your Fricafes, or Quelque che- Flicaies and
fes, which are difhes of many compofitions, and ingre- 2 e
dients ;as Flefh, Fith, Egges, Hearbs, and many othes
thinges, all being prepared and made ready in afry-
ing pan, they are likewife of two forts, fimple and com.
pound.

Your fimple Fricafes are Egges and Collops fried,
whether the Collops be of Bacos, Ling,Beefe,or youpg Ot fimple Frie
Porke,the trying whercof is (o ordinary,that it needeth
not any relation, or the frying of any Flefh or Fifh fim-
pleof irfelfe with Butter or fweete Oyle.

To hauethe beft Collops and Egges, you (hall take g4 cojrops
the whiteft and youngeft Bacon ;and cutting away the andEgges.
fward, cut the Collops intothin flices, lay themina
difb, and put hot water voto.them, and folet them
ftand an houre or two, forthat will take away the ex-
treame faltnefle : then draine away the water cleane,
and put them into a drie pewterdifh , and lay them
one by one, and fet them betore the bicate of the
fire, fo as they may roafte and turne them fo,
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The Englifb Houfe-wifes 2 Booke:.

Ofthecom-

as they may toaft (ufficicatly thorow and thorow:which
done, take your Egges and breake them into2 difh, and
put a fpooncful of vinegar vato them : thenferona
cleane Skillet with faire water on the fire, and as foone
as the water boy leth ptit in the Egges, and let them take
aboile or two, then with a fpoone trie if they bee hard
enough, and then take them vp, and trim them, and dr
them ; an{ then difhing vp the Collops, lay the Egges
vpon them, and {o {erue themvp : and'm‘this forcyou
iay potch Egges when you picile, foritisthebeft and
moft wholfome.

Now the compound Fricafes are thofe which confift

paund fricafes. of many things, as Tanfizs, Fritters, Pancakes, and any
Quelque chofe whatfoeuer beeing things of great re-
quelt and ¢ timation in France,$parnesand Iralyand the
molt curious WNauons,

To make the

beft- [anley,
o

Firft then for making the beft Tanfey,you fhal take
acerraine number of egges, according to the bigneffe
of your Frying-pan, and breake them into 2 difh, aba-
ting cucr the white of eucry third egge’; then with a
Spoone you (hal cleanfe away thelittle white Chickin-
knors which fticke vnto the yolkes 3 then with'.a litcle
Creame beate them exceedingly rogether  then ‘take
of greene Wheat blades’, Vio'et leaues, Straw berry
leaues, Spinage,and Swecory, of each 2 hike quantity,
and a few Walnut tree buds s choppe and beate allthefe
very wel.and then ftraineont the iuice , and mixing it
with a lictle more Creame, putit'td theegges,and fhrre
all wel together, then put in 2 few crummes of Bread,
fine orated Bread, Cynamon, Nusmegge,and Salt, then
nit fome {weete Butter into the Frylog-panne , and [o

. {oone as it is difolued or melted, put inthe Tanfey,

andfiie it browne witheut burning, and with a difh
turne
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tacme emmthe Panae as occafion thal ferue ; thea ferue it
1 1
P, hawng firewed good ftore of Sugervpponie, for
s Casne - Bl bt (IR e UL
20 put I Suger before wil make it heauy @ Some vieto

Kﬂ‘ the hearde Tanley inteie, butthe Walnss tice
is dogive the better rafte or rellith . and therefore
“mrﬂd plcale for o vie the on -
ther.

Tomake the beil Fritters, rake apint© Lf“*n\. and

Warme e : -n:'.'-'. '.:.:ﬂ. -.“ 3 l..:"_:'."':;. U”L."n alAIT TOUIE Of
¥ =

the whizes,and beate them welina Dith , and fo mixe
them wich the Lr:m" then putina i..:.., Cloues,M

Y i TFsT VIS T
1 Lh."kn-!-n..ll‘.-.ihi_ll-

h-

“'-h-

Nutmegge and Safiron, and flirre them wel tegether:
d‘“‘ putmiwe fpeant :..' of the beft Ale.barme, anda
tie Sale, and ihrnz‘i againe ;;.u: make it thicke ac.

mm‘* VIO yeur p.calure wit '-x. cate Bower: which
coae, ferit wichin the sire tt he fire, thatitmay rife
md iwel, which when it doch, you fhall beate it

@r twice, then put into it penn y pot ‘
beir ing -...0 r:., ¥oo Hu[ take 2 po Lcu.. or two of very (weet
feame, and put it into 2 : panne, and fet it over the fire,
and when it i1s mouleen and beginpes to bubble, y you thai

take the Fritver batter . and [etting it by you,put thick
{lices of wel.pared Applesinto the Batter. and ¢

E s
! nn-.l.a. ,..l...«.h.' '_T'L

hﬂ. the AFP ¢sand Ratter out together with a f

FUE L"'"ELE DLI. ..:.:"'l me . iha boie

: Ll ."il.l.'.
cnipeand browne : And w henyou finde
ef youricame confume or cecay, yeu fhall rencw it
With more feame, and of all forts of feame,that whicl

L 1 "‘ i LI.I:
1s made of the Beefe-fuct is the bedt and frongcfi:w hen
your Fraeers are made,, frow goed flore of N gerand
Cizmon vponthem , being faire difhe, 2rdioferue

lh(mrp

Tomake the beft Pancale. take WO or thrce egees. «
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and breake them into a difh; and beate themwelt: then
adde vnto thema pretty quantity of fair rinning warer,
and beate all well together : then putin Cloues, Mace,
Cinamori, and Nutmeg, and feafon it with Salt: which
done , make it thicke as you thinke good with fine
Wheate-flower : then frie the cakes asi thinneasma
be with fweete Purter,or fweete Seame,and make them
browne, and (o feruethem vp with Sugar (trowed vpon
them. There be fome which mixe Pancakes with new
Milke or Creame , but that makesthem tough, cloy-
ing , -and nor crifpe, pleafant and {auory as ruaning
water,
To make the beft Veale tofts; take the kidney fat, &
Veak toafls. g]] of 3 loyne of vealerofted and fhred as {mall asis
poffible jthen rake a couple of Egges and beate them
very well ; which done, take Spinage, Succory, Violst-
leaues,and Marigo.d-leaues,and beate them,and ftraine
out the iuyce, aud mixe it with the Egges : then put it
to your Viale, and ftirre it exceedingly weliinadifh 5
then put to good ftore of Currance cleanc watht and'
pickt, Cloues, Mace, Sinamon, Nurmegge, Sugarand
Salr, and mixe them all perfeétly well together s then
take a Manchet and cut it into tofts, and toft them well
betore the firesthen with,a fpoone lay vpon the toft:
in a oood thicknefle the Veale, prepared as: before-:
{ayd : which doney putintoyous frying pan good ftore:
of (wecte Butter, and whenit is weli melred.and ver
hot, put your. toftes into the fame withithe bread ide
veward, and the flefls ide dowreward : and affooneas:
you f-c they are fryed browag, lay vpon thevpper-fide
of :he toftes which are bure moie of the fieib meace,
2od then turne them, and trie that fide brownealo's
then tane them . out of /the panaud<dilhihem vp,
and .

bl e
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and ftrow Sugar vpon them , and fo {erue them forth,
| ‘There be fome € ookes which will dothis butvpon
onc fide of the toftes, but'to doit on bothismuch bet-
tersif youadde Creameit is not amiffe.

To make the beft Panperdy, takca (iidel'l Egges, & . ke
breake :them, and beate them very well, then put vato pept pariperdy,
them Cloues, Mace, Cinamon, Nusmeg, and good
ftore of Sugar,with as much Salc as fhall {eafon it: then
take a Manchet, and curit into thicke {lices like toftes ;
which done, take your frying pan, and put intoitgood
ftoreof fiveere Butter, and betng melted lay in your {li-
ces of bread, then powre vpon them one halfe of your
Egges ; then when that 1s fryed, with a difli turne your
{lices of bread vpward, and then pewre on them the o-
ther halfe of your Egges,& {o turne them till both fides
be browne ;then difh i: vp, and ferue it with Sugar
firowed vponit.

To make a Quelquechofe, which is a mixture of ma. 4 make any
nyithings together ; rakethe Egges and breake them, & quelquechofc,
doaway the one halte ofthe Whites, and after they are
beaten put them to a good quantity of fweete Creame,
Currants, Cinamon, Cloues, Mace,Salt & a little Gin.
ger, Spinage, Endiue, and Marigeld flowers groflely
chopt,and beate them all very well together 3 thentake
Piggs Petitocs flic’t,and groficly chopt, and mixe them
wich the egges, and with your hand ftirie them excee-
ding well together 3 then put fweete butter in your fry-
ing pan, and being melted, putinall che reft,and fry it
browne without burning, euer and anon turning ictill it
be fryed enough s then difh it vp vpona flat Plate, and
fo ferue it forth. QOnely hereinis to be oblerned, that
your Pettitoes muft be very well boyled before you put
them into the Frycale.

And
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Additions, . And in this manner as you make this Quelquechoife,
FotheHoufe- (0 yollmay make any other, whether it be of flefh, {mal
witesCookery, Birds,{weet roots, oy fters, muskles, cockles, giblets,le-
mons, Orenges, or any fruit,pulfe,or ether Sallet hearb
whatfocuer ; of which to fpeake feuerally werea labour
infinite, becaufe they vary with mens opinions.  On.
ly the compofition and workeis no other then this be-
fore prefcribed ; and whocan do thefe, need no further
inftruction for the reft. And thus much for Szlets and
Fricafess

To make Frittersanother way , take Flower,milke,
Tomsk Friie  Barme, grated Bread, fmal Raifins , Cinamon, Suger,
tcis, Cloues, Mace, Pepper, Saffron,and Sale ; ftirre all thefe
together very wel with a ftrong {poone, or (mal Ladle ;
then let it ftand more then a quarter of an hourethat j¢
may rife , thenbeateitinagaine , and thus letitrife &,
bebeate in, twice or thrice atJeaft ; then take it and bake
themin {weete and ftrong feame, ashath beene before
fhewed, and when they are feraed vp to the table ; fie
you {trow ypon them good ftoreof Sager, Cynamon,

and Ginger., |
Take a pint of the beft,thickeft and fwecteft creame,
] {'-IT-:.:!:"TL—!E"EJ-End boileit, then whileft it s hot,put thereunto 2 good
diros.  quantity of faire great Oate.meale Grotesvery fweete,
"~  andcleane pickt, and formerly fteept in Milke twelue
houresatleaft , and letiefoakein this Creame another
night ; then put thereto at leaft eight yolkes of Egges,a
little Pepper , Clounes Mace, Saffron, Currants,Dates,
Suger, Salt, andgreat ftore of Switics fuet; or for
want thereof | great ftore of Beefe fuet, and then fil
it vpin the Farmes according vnro the orderof geed
Houfe. wifery , and thenboile them on a{ofrand geén-
tle fire, and as they {wel, pricke themvwitha'great pip,
or

"4 The E ngzi(b Houfe-wifes
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or{mal Awle, to keepe them that they bucft not ;and
when you ferue them to the Table (which muft be not
vatil they bea day old,) firft, boile shem a little, then
take them out and toaft them browne before the fire, &
foferuethem, trimming the edgeof the difh eyther
with {alt or Suger.

Take the Liuer of a fat Hogge, and parboile it,then pugdings of »

fhred it fmal, and after beateitina morter very fine s Hogs Liver,
then mixe it with the thicke(t and fweeteft Creame,and
ftrayne it very wel through an ordinary ftrainer , then
puc thereto fix yolkes of egees, and two whites, and
the grated crumines of neere-hand a penay white loafe,
with good ftore of Currants, Dates, Clounes, Atace,Su-
Zar, Saffron, 5alt, and the beft Swime {uer, or Beefe luet,
but Beefe fuet is the more wholfome,and lefic loofning ;
then after it harh ftood a while, fil it into the Farmes, &
boile them,as before fhewed : and when you {erue them
ynto the rable, firft, boile them a little, thenlay them
on a Gridyron oucr the coalés , and broile them geut-
ly , butfcorch themnot, nor in any wile breake their
skinnes , which is to be preuented by ofi turning and
toffing them on the Gridyron, and keeping. a {low
fire..

Take the yolkes and Whites of a dozen or fourteene . .1 bread
egges, and hauing beate them very wel, put vato them pucdings.
the fine pouder of Cloues, Mace ; Nutmegges , Ssgar,
Cynamon , S;ﬁm and Sa4/¢ 3 then take the quantity of
two'loaues of white grated Bread, Dares (very fmal
fhred) and great froie of Currants , with good plenty
eyther of Sheepes, Hogzes, or Beefe fuet beatenand cut
imal : then whenall is mixc and ftirrediwel together, &
hath ftood a while to fettle , thenfilitinto the Farmes
gs hath been before fhewed , andin like manner boyle

them,
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them,cooke them,and ferue them to the Table.
| Take halfe apound of Rice, and fteepe it in new
Rice Pudciugs Milke a whole night, and in the morning draine it,and
let the Milke drop away : then take a quart of the beft,
{weeteft and thickeft Creame, and putthe R.ce into
it, and boyle it a little ;then [et itto coole an houre
or two, and after put in the Yolke, of halfe adozen
Egges, alittle Pepper, Cloues, Mace, Currants,Dates,
Sugar and Salt;and hauing mixt them well together,
put in great ftore of Becte Suet well beaten, and
{inall fhred, and fo put 1rinto the farmes , and boyle
them as before fhewed, and ferue them after a day
old. ]
Take the beft Hogges Liuer you can get, and boyle it
E‘J’:h“ °*  extreamely till itbee ashardasa ftone ; thenlayicto
B coole, and being cold, vpona bread-grater grate it all
to powder sthen fift it througha fine meale. five, and
put to it the crummes of (at leaft) two peony lodues of
white bread, and boyle all in the thickeft and (weeteft
Creame you haue till it be very thick 3 then let it coole,
and put itzo the yolkes of halfe a dozen Egges, a little
Pepper, Cloues, Mace, Currants, Dates imall fhred,
Cinamon, Ginger, alittle Nutmeg, good ftore of Su-
gar, alittle Saftron, Salt, and of Beete and Swines fuet
great plenty, then fill it into the Farmes, & boyle them
as betore fhewed.
Puddings ofa - 1akea Calues Mugget, cleane and [weete dreft; and
CalvesMug- boyle it well; then (hred ir as fmall asis pofiible;'then
take of Strawberry leaues, of Endiue,Spinage, Succory,
and Sainell of each a pretty :quantity , and chop them
as {mall as is podible, and then mixe them with
the Mugget; then take the Yolkes of halfe 2 do-
zen Egges, ard three Whites, and beate tbemiinto
it
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it alfo; and if you find it istoo fiffe, theo make it thin.
ner with a little Creame warmed on the fire «then pur
in-a little Pepper,Cloues,Mace,Cynamon, Ginger, Su.
gar, Currants , Datesand Sale, and worke all together,
with eafting in lirtle peyres of {weet Butter one afrer an
other, till it haue receiued good ftore of Putter,  then
Eur it vpanto the Calués baft-’__g-:,Shcepfshaggc:mr Hogs

agge, and chen boyie it well,and fo ferue it vp.

I'ake the Blood of an Hogge whileft it is warme,and , proo4 pua.
ftecpe itin aquarte ; or more ;- of great Oate meale- dmg,
_grotes, and at the ende of three dayes with your hands

take the Groats out of the bioud, and draine them

cleane; then put to thofe Grotesmore then a quart of

the beft creame warmd on the fire: then take mother

of Time, Pa {ley, Spnnage, Succory , Endiuc, Sorrell

and Strawberry leaves , of each a few chopt exceeding

fmalf, and mixe them with the Grotes; and alfoa little

Fennell feede finely beatcn = then adde a little Pep-

r, Cloues and Mace, Salt:and great ftore of fuce

fincly fhred, and well beaten : then therewith fill your

Farmes, and boyle them , as hathy beene before deferi-

bed.-
Take the largeft of your chinesof Porke , and tharLincs.
which is called a Lifte, and firft with yourknife cutthe
leane thereofinto thinne {lices ,  and then fhred fmall

thefe flices, and then f{pread it ouer the botrome

ofa difh or wodden platter : thea take the fatte of
it in the very felfe

the chine and the Lifte, and cut
fame manner, and fpread it vpon the leane, and:
then 'cut more leane, and fpread it vppon the
fatte, and thus doe onc leane vpon another, till
all the Porke be {hred , obferuing to beginne andende

with the leanc: then with your fharpe knife {eortch it
through
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OF
Boyllmeates
erdinary,

- through and through divers wayes, and mixe it all well
together : then take good ftorc of Sage, and fhred it ex-
ceeding {mall; and mixe it with the fleth, thengiueita
good feafon of Pepper and Salt; thentake the farmes
made as long as is poffible, and not cur in pieces as for
Puddings, and firft blow them well to make the meate
flip, and then fill them : which done, with threads de-
uide them into {euerall linkes as you pleafe, then hang
them vp in the corner of fome Chimney cleane kepr,
where they may take ayre of the fire, and lecthem
dric there at leaft foure diyes before any bee eaten,
and when they are ferued vp, let them beceijther ﬁi‘ia
or broyled on the Gridyron, or elle roafted abonta
Czpon.

[2 refteth new that we {peake of boild meatesand
broths, which forafmuch as our Houl-wife is intended
to be generall one that can as well feed the poore 2s the
rich, we will fir(t begin with thofe ordinary wholefom
boyld meares, which are of vle in cuery goodmans
houlc: therefore to make the belt ordinary Pottage,
you fhall take a racke of Mutton cut into pieces, ot a le
of Mutton cut into picces ;for this meate and thefe
foynts are_the belt, althoughany otherioync, orany
freth Beefe will likewife make gocd Pottage : and ha-
uing wafhit your meate well putitintoa cleanc pot with
fairc water, & fetir on the fire ; thentake 770/es leaues,
.?Hn.':.’l'.f?';i ¢ J'Irdll'ﬁ’-’t‘??’j ]C‘i.'l'u'fl’i . lﬁ’bz.r;dgf, I..i'h‘gﬁr: ét"ﬁ'ﬁ,
Marigold flowers,Scallions,and a little Parfly, and chop
them yery imailtogether, thentake halte {o much eat.
meale well beaten as there is Hearbs, and mixe it wich
the Hearbs,and chop all very weil together: then when
the pot is ready toboyle, skum it very well, and then
put in your hearbs, and fo let itboyle with a quicke

fire,
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fire, ftirring the meate oftinthe pot, till the meate be
boyld enough, and that the hearbs and water are mixt
together without aay {cparation, which will be afrer
the confumption of more then athird part: .
fon them with Sale, and {erue them vp with
either with Sippets or wichout.
Some defire to haue their Pottage geene, yetno,

hearbs to be feen inthis cale : you mult take }"x"l‘.i'li‘.fthh:,.l“.tl;'f'_‘ ;

Dhs

-}
=y gy f

Lol 28 J'\‘lt-

|
L
thé meate

and Qat.meale, and after itis chopt, putitintoa {tone hex
Morter, or Bowle, and with a weoden peftell beate it
exceedingly s then wich fome of che warme liquor in

the pot ftrayne it as hard as may be, and fo putitin and

bovle ir,

Others defire to haue Pottage without any hearbs at poreoe wich.
all, and then you muft only take Oat-meale beaten, and ou b
goad ftore of Onions, and put them in, and boyle them
together s and thus doing you muft take a greater quan
tity of Ot meale then before.

If you will make Pottage of the beft and daintieft Psage with-
kind, you fhall take Mutton, Veale or Kidde, & hauing PRkt
broke the bones,bur not cut the fle(h in precesand walh
It, put itinto a pot with faire water, afrer it is ready to
boyie, and is throughly skumd, you fthall putinagood
kandfull or two of fmall Ota-meale : and then take
whole lettice of the beft and moft inwatd leaues, whole
{pinage, endiue, fuccory, and whole leaues of coluflow-
cr, or the mward paites of white cabage, with two
or three flic't Ongons :and put all into the pot and
boyle them well rogether tillthe meate bee enough,
and the hearbes lo ot as may ].‘JL‘:'., and ftirre them oft
well toger er ; and then feafon ie wich falcand as much
veriuyece as will oncly turne the taft of the portage;
and {o ferue them vp, couering the meate wich the

whole
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whole hearbes, and adorning the difh with fippets,

To make ordinary ftewd broth,you fhall take a necke
of veale, oraleg, or mary.bones of beefe, ora pullet,or
mutton , and after the.meate is wafht , -putitinto a pot
with faire water, and being ready to boyle, skumme ie
well :then you fhall take a couple of manchets ; and
paring HWJ}:’ the cruft, cucic into thicke flices, and la
them inadifh, and couerthemy with hot broth out of
the pot: whenthey are fteept, put them and fome of
the brothintoa ftrziner, and ftraineit, and then put it,
into the pot : then take halfe a pound of Prunes, halfe
a pourd of Raifins, and a quarter of apound of Cur-
rants cleane pickt and wafht, withalittle whole Mace,
andtwo or three bruifed cloucs, and put them into
thepot, and ftirreall well together, and fo let them
boyle ull the meate be enough , then if you will altex
the colour of the broth , putin a little Turnelole, or red
Saunders, and [o ferue it vpon fippits, and the fruite vp-
permolft.

To makean excellent boyled meate : take foure pee-
ces of a racke of mutton, and wath them cleane, and put
them intoa pot well fcowred with faire water : then
take a good quantity of Wineand Veriuyce and purin-
toit: then flice a hundfull of Onions+and put therm in

alfo, and fo ler them boyle agood while , then tikea

pecce of [weete butter with ginger and falc and put it to
alfo, and then make the broth thicke with grated bread,
and fo ferue it vpwith fippets.

Tohoyle a Mallardeurioufly , take the Mallard
whenitis faire drefled , wathed and tiuft , and putit on
a 11}.t_:rr.-i reft it tijl_}'ﬂu can get the grauy out of it : then
take it from the {pit and boyle it , then rake the beft
of the broth 1o a Pipkin, and the grauy which

you
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yom (aued, with a peece of weete butter and Currsnes
Vinegar, Sugar, Pepper and grated bread : Thusboy lo
all thefe together,and when the Mallard is boyled fuffi-
ciently, lay it on a difh with fippets, and the broth vpon
it,and o ferucit toorth. P

To make an cxcellent 0Jepotrige, which is the onely

principall difh of boild mieste which isefteemedin all T2 make en
Spaine,you (hall take a very large veflell, pot or kettell, ;;:.ﬂj::;m )
and filling itwith water, you fhall fct it onthe fire;and 55
firft putingooé thicke gobbets of well fed Beefe, ‘and
being ready to boyle,, skumme your pot s when the
Beefc is halfe boyled , you fhall put i Potato-reotes,
Turncps , and Skirrets;alfo like z0bbers of the beft
Mutton , -and the beft Poske jafter they haue boy.
led a while, you fhall putiathelike gobbets of Ve.
nifop, red,and Fallow , if you haue them ;thenthe
fike gc;bbcu,cf Veale, Kidde, and Lambe;alittlefpace
after thefe, the forcparts of a fat Pigge; and a crambd
Pullet 5 then put in Spinage, Endiuc,  Succory, Mari--
E:ld leauesand flowers, Lettice, Violet lcaues, Straw-
- berryleaues , Bugloffe and Scallions , all whole 2rd
vnchopt ; then when they haue boylcd a while, put
in a Partridge and,a Chicken chopt i pecccs, with:
uailes, Railes, Blackbirds, Larkes; Sparrowesand o-:
ther {mall birds, all being well and tenderly boiled, {ea-
fon vp the broth with geod ftore of Sugar, Cleues,
Mace, :Cinamon, Ginger and Nurmegge mixt toge-
therina good quantity of Veriuyce and faltand fofline
wp the pot. weil from che bottome , then difh it vp vp-
on/great Chargers, of long -Spanifh difhes made in
the fafhios of our Engli(h wooden trayes, with good
flore of fippers in the borrome then couer the meate

all guer with Psunes, Raifins, Currants , and blauncl’
G Almonds,

h
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Almonds,  boyled ina thing by themichies | thed'eh-
uer the fruitand the whole boiled hearbs. and the hetbs
with flices of Otenges agd Lemmions, and lay the
footes round .abour the fidesof the difh, and firew
good ftore of Suzar ouer -all;‘and® (o ferne’ iy
foorth: .

To make rhe beft whit¢ broth, whether it bo with
Veale, Capon, Chickins, or any other Fowle or Fif}, ;
Fiift boile the ficth or fifk by it felfe, then'take the vas
lue of a quars of ftropg-inutton broth; “or fae K.dde
brath, ‘and put it inroa pipkin by itfelfe, and putinto
1t a bunch of Time,’ Mori¢rome, Spinage and Endiye
bound together then when ‘it fecths put in a pretry
quanciryof Beefe. masrow and the marfow of Murton,
with fome whole Mace and a few bruifed Cloucs
then put iaa pint-of White-wine with a few whole
flices of Ginger safier thefe have boyled a whi'e ro.
gether ;. take Glaunch’e ‘Almonds ; and hauing bea
ten: them togetherinainorter with fomeiof the broth,’
ltraine them and put it in alfo sthenin another pip.
kKin boi'e Currants ; Prunes, Ratlins, and whole Ci.
Damon in verivice and Sugary with a few {liced Dates
and beile them till theiverinice bee moft part confpe
med ;op at leaft come -toa {yriup; then draire the’
fruit from thee firrup, and i’ you fee it be high colog.
1ed ymake 1t white with fveere creamewar roed, and
{o mixe it wirh your wire brothy thentake out the
GCaponior the diher Pldhor Filhy and difh it vprdiie
in-a dith s thesy powge thie brothvpon ir; and lay the ¢
fiuire ons the top ofthe mente, and adorse the fide
Of the difh with very d inty fippees; fi Orenges,
Lemmons g andsugar ; aud (o lovue u toorth to the
table, |

To
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Toboile any wild Fowle, as Atallard, Teale, Widge.-
on, or fuch like: Firft boiletheFowle by it [élfe, then Tobeileany
take a quart of ftrong Mutton-broth, and puritinto wilde Fowle.
a pipkin, and botle it ; then put into it good ftore of {l;.
ced On:ons,abunch of fweete pat-hearbs,and a lum
of fweete buttersafter it hath boiled well, fealon it
with veritice, falt and fugar, 2nd alittle whole Peppery
which doné , take vp:your Fowlcand biezkeitvpaca
cording to the fathion of caruing, 2nd fick afew Clores
about it;then put it into the broth with Osfens, and
there let it take abeyleor two, and (o fcrue it and the.
broth toarth vponfippcts, fome vieto thicken ftwith
toafts of bread fteept and {lrasncd, but thatis as pleafe
the Cooke.

“Tohoile a legge of Mutten, or any otherioynt
of mcate whatfocuer ; firft after you haue wathe it
cleanc, parboile it alittle, then{pitit and giue it halfe
a dozen turnes before the fire, thendraw it when it
beginres to drop, and; prefle it betweene two difh-
cs, and faue the grauy ; then flafh it with your knife,and
giuc’ it halfe a dozen tusncs more, and then preffe it
againc, and thus doe as often as you can force any
meiftlure to come fom it . then mixing <M utton-
broth, White-winc, and Veiiuice together, boylehz
cMattor therein ull itbee tender , and that moft pare
of the liguor ' is cleane confumed ; - then hauing all
that while kept the grauy you teoke from the (fxs-
1on, fewing gently vppena Chafling-difh and ceales,
you fhalladdevntoit good ftere of {ale ; fugar, cina mon
and ‘ginger, with fome Lemmon {Lcgs, - and a lutle
ofan Oringe pill, witha few fine white-biead crums :
then takirg vp the iwrres, put the semainder
of the broth in, and put in hikewie thegrauie,

' - G2 and
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and then ferne it vp with {ippers, laying the Lemzmion
flices vppetmoft, and trimming the difh about with
Sugar, -
e IF youwiliboile Chickens, young Turkies, Pea-hens,
wayotoyle  OF any houfe fowle dainrily, )'{Juﬂullaftery{}u haye
Chickens,  trimmed them, drawne them, truftthem , and walhe
them, fill their bellies as full of Parflj as they can
hoid/;'then boyle them with {ult' and warer nné]y till
they bee enough :then take a'difh and putinto it ver.
wiee ; and Burrer, and Salr ; and when the Burtzris
meited, take the Parfly out of the Chickens bellies, and
mince it very fmall | snd put it to the verivice and Bas.
ter y'and ftirre it well together; then lay inthe chie-
kens, and trimme the difh with fippets, and fo ferue ig
foorth. 2
Abrathforany ¥ you will make broth for any frefh fith whatfoe.
gt Fifh.  wer, whether it be Pike, Breame, Carpe, Ecle, Barbell.
or fuch like: you fhall boile water , verwice and S/
together with a handfull of fliced 0xions ;then vou
fhall thicken it with two or three fpooncfull of Ale.
barme then put in 2 good quantity of whole Barberses.
both brantches ané ather, asalfo pretty ftore of Cm-:.‘
rants :then when it is hoild enongh, dithyp your Fufb
and powre your broth vato it, laying the fruite 20d o-
#iens vppermoft,  Some to this broth, will put Prazmes
and Dares {lie’t, buritis according to the fancy ufthf;
Cooke, or the will of the Houfe. holder..

Thus Thaue from thefe few prefidents (hewed youthe
truc Art and wnaking of all forts of boild-meates, and
broths sand though men may coine {trange names, and
faine ftrange Art, yer be affured fhe that can doe thele
may make any other whatfocuer ; altering the tal’h;
by the alteration of the compounds as {hee fhall fee
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2 Booke. Skillin Cookery.

occafion:- And when a broth is too [weete ; to fharpen
it with yeriuyce , when too tart, to fweeten it with fu-
gar: when Batand wallowilh, to quicken it with Oren.
ges-and Lemmons s and when too bitter , tomakeit
pleafant with hearbes and fpices.

Take a Mallard whenitis cleane dreffed,wafhed and Additions,
truft, and parboyle itin water till it be skumd and puri. fo Pore
fied s thentakeityp s andputit intoa Pipkin with the p'ya1u.q
necke downeward, ard the tayle vpward, ftandmg as it lscaic,ora
were vpright : then fill the Pipkin hal fe full with thac E’?’lf;ﬂ-nldc
water; in which the Mallard was parboyld ,and fili vp Lm
the othef halfe-with- White Wine: then pilland flice
thin a gocd quantite'of Onyons , and put them in with
whole fine hearbes , according to the time of the yeare,
as Lettice; Strawberry-leaucs, Violet-lcaues , Vine-
leaues, Spinage, Endiue, Succory, and fuch like, which
haue no bitter -or hard tafie , end a pretty quaantity of
Curran:s and Dates fliced : then couer it clofe, and fet
it ona gentle fire, and let it fiew , and fmoare till the
Hearbs and Onyons be foft and the Mallard inough :
then take out the Maliard; and carue it as it wWere to goc
to the Table ; thento the Broth put a good lumpe of
Butter, Sugar, Cimamon, and if it be in fummer, foma -
ny.Goole:bertiesas will giue ita fharpe tafte,but inthe

. winter 2smuch wire: Vinegar, then heateit on the fire,
and flirre ali well together : then lay the Mallard ina
difh with fippets, and powre all this broth vponit, thea
tuim the edge of the dith with Svgar, and {oferue it vp.
And in 'this manner you may alio {moare the hinder
parts:ofia Hare; ora wholeolde Cony , bangt uftvp
clofe together.

After your Pike is dreft and opencdin the bicke,and To fewapike.
layd flat, asif it wereto fry , then lay it in a large difh
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The Englifh B okfe-wifes 2 Booke.

To flowa
Lambesheid

i Purienance.

for the purpole, able ro recciue ity then putas much
White Wine to it as wi.lcouer it all ouet s then fetit
on a chaffin-dith add ‘coales to boyle very gentdy, and
if any skum arife, take it away ; then putto it Currants,

Sugar, C) namca, B.Irbm)hb:rrits,und as many Prunes
25 will ferae to garnith the difh ; then coner it clofe with

another difh, and ict it ftew till the fruitbe foft, and the
Pike cnough ; then puttoira cood lumpe of {weet But-

ter ; then wich a ine skammer take vp the fith and lay it

in 2 cleane dith with Sippess; then take a,couple of yolks

of egzes, the filme taken away, and beate them wellro-

gecher with afpoonefull or two of Creame,and afloone

as the Pikeis taken our, put it into the broth, and ftirre

it exceedingly te keepe it from curding ;then powre

the broth vpon the Pike, and trim the fides of the dith

with Suoar, Prancs, and Barberies, flices of Orengesof
Lemmons, and fo ferueit vp.  Andthus may joualfo
frew Rochets, Gurnets, or almoft any fea-fifb,or fxefh-

fifh.

Take a Lambs-head and Purtenance cleane:walhe &
pickeand putitintoa Pipkis'with faire water, and letit
boile and skumnmeit cleanc s thien pucin Cur#anis and a
few {liced Dates, and a bunch of the beft fercing hearbs
tyed vp together, and foletic boyle well till the meate
be enoligh: then take vp the Lambes head and purtes
sance , ard putitintoa cleane difhwith Sippets stien
put in a gomd lumpe of Buttet, and beate theyolkes
of two Egges witha little Creame , and putittothe
broth with Sugar; Cynamet, anda (poonefull or two
of Verdiuyce, and whele Mace, and as many Prunes
as will garnifhthe difh, which fhould be put in when
it is but halfe boyld, and fo powreit vpon the Lanabes-
Read and Purtemsance, and adorne ‘the fides ﬂfdtht

ifh




2Booke. Shillin Coskery.

dith with Sugar, Prunes, Barberries, Orenges,and Le-
mons,and in nocafe forget not to feafon well wich Sale,
and fo ferue it vp.

Take a very good brealt of Mutton chopt into fun-
dry large pieces, and when it is cleane waihe, put it into ::1 E; efl ﬂﬁﬁ i
a pipkin with faire water, and fet it on the fire toboyle, ™ 0
thenskum it very well,then putin of the fineft Parfneps
cut into large pieces aslomgas ones hand, and cleane
watht and [crapr ; then good ftore of the beft onions, &
all manner of fweet pleafans Pot. hearbs and Zessice, all
grofiely chopt, and good ftore of peper& fals, and then
cauer it, and let it ftew till the Mucron be enough ; then
takt vp the Mutton, and lay itin a cicane difh with Sip.
pes.and to thebroath putalittle Wine-vinegar, and fo
powre it onthe Mutton with the Parfneps whole, and
adesne the fides of the dith with Sugar, andfo ferue it
vp : and as you doe with the Breft,fo you may doe with
any other loynt of Muttun,

Take a Ncates foor that is very well boyld ( for the g
tenderer it is,the betteritis ) & cleane it in two,and with E“:f:ﬂn
3 cleane cloth dry it well from the Souf drinke; then
lay rvin a decpe earthen plateer,and coue it with Verd-
iuyce ythen feritona chafiing-difh and coales, and pus
toit a few Currants ,and as many Prunes as will garnifh
the dufh; then couer it jand let it boile well, many umes
ftircing it vp with your knife  for feare it fticke to the
bottomeof the difly ; then when it is {ufficiently ftewed,
which willappeare by the tendernefle of the meate and
{oftnefle of the fiuite 3 then putin a good lumpe of But-
ter, great floreof Sugar and Sinamon, and let it boile
little after : then pucit altogether into a cleanc difh with
Sippets, and adorne 1he fides of the difh with Sugar and
‘Prunes,and fo ferue it vp.

G 4 ']'q
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To proceede then to roaft meates, itis ro be vader-
ftood, tharin the generall knowledge thereof are to be
obferued thefe few rules. Fiift, the cleanely keeping &
{cowring of the fpits and cobironss nexe , the neace
picking and wafhing of meate beforeir be fpited, then
the fpitting and broaching of meate which muft bee
done fo ftrongly and firmely , that the meate may by
no meanes cither fhrinke from théfpir, orclfe urnea-
bout the {pit :'and yet cuer to obferue; thatthe fpit doe
not goe through any principall partof the meate, but
fuch as is of teaft account and eftimation : and if it be
birds or fowle which you {pit, then tolet the fpit goe
through the hollow’ of thebody of the Fowle, and fo
faften it with prickes or skewers vnder the wings aboue
the thighes of the Fowle, and atthefecte or rumpe,
according to your manner of truffing and dreffing
them., |

Then to know the temperatures of fires fmcufry
meate.and which muft haue a {low fire, yrta goodone,
taking leafure in roafting, -as Chincs of Beefe, Swaznpes,
Turkies, Peacocks, Buftards, -and generally ‘any greag
large Fowlé,  or any other igynts of Mutton, "Veale,
Porke, Kidde, Lambe, or fuch like : whether it be Ve.
nifon red, or Fallow, which indeed would lielong at
the fire and fouake weil inthe r0afting,and which woald
haue 2 quick and fharpe fire withoue fcorching s as Pigs,
Pullets, Pheafams , Fartridte, Quarle, and allforts of
middle fized or lcfer fowle, und all fmall birds,or com-
pound reaft-meates, as Olmes, of Vea'e, Haflers;a
pound of butter roafted s or puddings fimple of them.
{elucs ; and many other fuch like, whichindeed would
be fuddenly and quickely difpatcht, becaute it is inten.
ded in Cookery, that one of thefe difhes muft be made

rcady




2 Booke. Skill in Cookery.
ready whilft the other is in cating, Then to knowe the
‘complexions of meates, as which muft bee pale and Thecomplexi-
white roaftd (yer thoroughly roaftcd)as Mutton,Veale, °°* /™%
Lambe, Kid, Capon, Pullet,Phea aut ,Partridge, Quaile,

and all forts of middle and fmall land, or water fowle,

and all fmall birds, and which muft be browse roafted,

as Beefe, venifon, Porke,Swanne, Geefe, Pigges,Crane,
Buftards,and any Jarge fowle,or other thing whofe flcfh

is blacke. o

Then 1o know the beft baftings for meate, which is [ bt
fweete butter, {wecte oyle, barreld butter, or fine rea- 5 s i
dred vp feame with Cinamaon,Clones,and CWace. There
be fome that will baft oncly with water, and fale,and
nothing, elfe ; yet it is but opinion, and that mult be the
worlds Mafter alwaics.

Then the beft dredging, whichis either fine whire.
bread crums, well grated, or cls a little very fine white
meale, and the crummes very well mixt together,

‘Lattly to know when meate isToalted enough ; for
as too much rawnes is vnholfome, {e too much drineffe To knowwhen
is not nourithing. Therefore to know whenitisin the 771 ™
perfec height, and is neicher too moift nor toodry,you  ~
fhall obferue thefe fignes firft in your large ioyats of
meate, when the ftemme or [moake of the meatc alcen-
deth , either vprigh: ot els zoeth fiomthe fire, when
it beginneth a little to fhrinke from the fpit, or when
the* grany which droppeth from it is cleare without
bloodineffe then is the meate enough,

Ifit be a Pigge whenthe eyesare fallen our, and the
body Teaueth piping : for the firft is when itis halfc ro-
fied, and would be finged to makethe coatrife and
crackle.’ and the latter when itis fully enough and
would bee” drawne:or if ic bee any kinde of Fowle

you

The beft dyed-
ging*




Y

The Englifb Houfe wifes 2 Booke
youroft, when the thighes are tender , or the hindet
parts of the pinions at the [etring on of the wings , are
withcut blood : then bee fure that your meata is fully
enough roafted : yct for a better and more certaine af:
(urednefle, youmay thruft youc knife into the thickeft
parts of the meate, and draw it out agane, and ifj¢
bring cut white grauy without any blcoddinefle, then
afliwredly 1t is enongh, and may bee drawne with all
{peed conuenient , after it hath beene well balted wich
buzter not formerly melted , then diedged as aforefaid,
then baftéd ouer the dredging , and fo fuffered to take
two or threc turnes , to make crifpe the dredgiag
Then dith it in a faire difth with fale-fprinckled owmer ie,
and folerueir forth, Thus you fee the generall forme
of roafting all kind of meate: Thercfore now Iwill re-
turne to fome particulardifhes , together with theirfe.
ucrall fawces.

Roafting Mut- T you will roaft Mutton with Oyfters , takea {houl.
. *ihOy- deralone, ora legge, and after itis watht, Sirboyle iea
Gl . ] .
little: then take the greateft Oyfters , and hauing ope-
med them intoa difh,draine the greuy cleane from them
twice or thrice, then parboyle themalittle: Then
take Spinage , Endiue, Succory, Strawberry leaues,
Violer leanes, and a lictle Pa; {ley, with fome Scallioas ;
chop thefe very fmall together: Then take your Oy-
fters very dry ,  drain'd, and mixe them with an halfe
part of th:le hearbes: Then take your meate , and
with thele Oyfters and beatbes farce or [top it, leauing
no place empty, then (pititand roatt ic, and whill 1215
inroalt ng, take good ftore ot Veriuice and Batter, and
alitle fulc, ard feritina difhon a chaffing~difh and
coales : and when it beginnes to boyle, putinzhe re-

mainder of your hearbes without Oyfteis, anda good
- quantity
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2 Booke. Skill in Cookery.

quantity of Currants , with Cizamon , andtheyclke of
a couple of egges: And afrer they are well boyled
and' Rirred together , feafonit vp according to tafte
with fugar : then putina few Lemmon {lices, the meate
being inough , draw ir, and lay it vponthis fawce re-
moucd into a clcanedifh, theedge thereofbzing trim-
med about with fugar, and fo feruet forth,

To roaft a légge of Mutten after an out-landifh fafhi- Toroiltalegg

of Muitgn -
theowile,

on, youfhall take ie afeer itis wafhe, and cut off all the
flefh from the bone , leauiag onely the ounnolt skitine
enrirely whole and faft o the boae, then take thicke
creame and the Yelkes of Egges, and beate them
exceeding'y well together ; then putto Crramon, Mace,
and alLictle Nusmegge, with Sa/z, then rake bread-
crummes fincly grated and fearft with godd ftore of
Currants, and as y ou myixe them wich the Creame, pue
in fugar,and fo makeitintoa good ftiffacs : Now if you
would haue it looke greene, putin the inyce of fweetc
hearbs’, asspinaze, violet lcaues, Endiuc,&c, Ifyou
would haue it yellow, ‘then putina little Safforn ftray-
ned; and with this fill vp'the skin of your legge of Mut-
ton in the famne fhape and forme that it was betore,
and fticke the ount file of the skin thicke with Cloues,
and fo roaft it thorow'y and bafte 1t very well, chen af-
ter it is dredg’d ferue itvpasalegge of Mutton with
this pudding , for indeede it is no other : you may ftop
any other ioynt of meate, asbreaft or loine, or th: bel-
ly of any Fowle boiled or roaft,or rabbet, or any meate
elfe which hath skinne o-emptinefle. Ifinto this pud-
ding allo you beate theinward pith of an Oxes backe,
it.is both goodin tafte, and excelent {oueraigae
for any difcafe, ach or fluxe in the raynes wharoe-
uer.

To
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= i'.i‘f;.f'm-.:r- To roaft a Gigget of Mutton, which isthe legge
on iplatted, and halte part ofthe loine together; you fhall
afteritis walhe, ftop it with Cloues, {0 fpit i, and lay
it to the fire,and tend ivwell with bafiing : Then you
fhall take vinegar, butter and currants, and fet them on
the firc in adith or pipkin; theawhen it boyles;, you
hall put in fweete hearbes fincly chopt, wich the yealke
of acouple of egges, and o let them boyle together :
thenthe meate being haife reafted , you fhall pare off
{fome part of the leaneft and browaeft, thea fhred it ve.
ry {malland put itinto the pipkinalfo : then feafon it
vp with Sugar , Cynamon, Ginger ;- and Salt, and fo
putitinto a cleanedifh: Then drawe the Gigget of
Muttonand lay it on the fauce ; and throw falt on the
top, and fo {erue it vp. .
Youllhall take a.Legge of Veale, and cut the flelh
from the bones , and cut it ot into thin long flices,
then take {weete hearbes , and the white pais; of fcal-
liens,and chop them well together with the yelkes of
cgges, then rowle itvp withiathe {Lices of veale ;. and
{fo Ip_'u: them, and roaft them : then boyle verivice; buts
ter, lugar,cynamon, currants and [weete kearbes toges
ther, and being fcafoned with a little falt, ferue the O-
hues vp vpen that fauce with {alt, caft oger them,
Teroafta Pigge curioufly, youfhallnot feald i,
buc draw it with the haite on, then hauing wafhe it,
{pititand lay it tothe fire foasit may not fcorch, then
being a quaster roafted, and the skinne blifteted from
the flefh, with your hand pull away the haire and skip,
and leauc all the fatand fleth perfetly barc : then with
your kaife fcotch all the flefh downe to the bones, then
bafte it cxcoedingly with fwecte butter and creame,
being no more buz warme : then dredge it with
fine
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2 Booke. Skillin Cc;okﬁry.

fine bread-crummes, currants, fugar and falt mixt toge-
ther,and thus apply dredging s vpon bafting , and ba-
fting vpon dredging , till youhaue couered all the flcth
a full inch deepe: Then the meate being fully roafted,
draw it, and ferue it vp whele.

Toroaft a pound of Butter curioufly-and well, you Toroafia
flio]l take a pound of {weete Butter and beate it ftiffe Found ofbur-
with Sugar, and the yolkes of egges,then clapit ronnd- e w%
wife about a fpit, and lay it before 2 foft fire, and pre.
{enrly dredge it with the dredging before appoin-
ted for the Pigge : thenasit warmeth o melteth, fo
apply it with dredging till the butter be oucrcomed and
ne more will melt to fali from it , thenroaftit browne,
and {o.draw it, and ferue itout, the difh being as neatly
trim d with fugar as may be. .- j

To roaft a pudding vpona fpit , you (hall mixe the To ro2fta pud-
pudding before fpolenof in the legge of Mutton , nei-
ther omitting hearbes, nor (affron , and put toa little
{weete butter and mixe it very {tiffe :then fold it aboue
the {pit, and haue ready mn another difh fome of the
fame mixture well feafored , buta greatdeale thinner,
and no butteratall ini¢, and when the pudding doth
beoinne to roaft, and that the butter appeares,then with
a fpoone couer it all ouer with the thinner mixture, and
foftt it roaft : then if you {cc ne'more butter appeare,
- chen bafte it as youdid the Pigge,andlay moreof the
- mixture on, and [o continue till allbe fpent: And then

roaftitbrowae, and fo {erue it vp.

, _ : 5 *Toroaft &
Ifyou will roafta chine of Beefe, a loyne of Mutton, chine of Beefe,

a Capon,anda Larke, all atone inftant, and at one ¢, 1 oyne ofMure

and haue all ready together and rione burn = you thallton Larke,and
Capon at one

firf cake your chine of Becteand parboyle it more then ? Patisshy

halfe through: Then firftjtake your Capon, blﬂfingmm.'
large
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1be Englith Houfe-wifes, 2 Booke.
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largeand fat, and fpitic next the hand of the turner,
with tha legges from the fire , then ipit the chineof
Beefe, then the Larke, and laftly the loyne of Mutron,
and place the Larkefo as it may be cousred ouer wiri
the Beefe , and the far pare of the loyne of Mutren,
withoutany part difclofed : Theabalte your Capon,
and your loyne of Murton with cold water and fal,
the chine of Becfe with boyling' Larde: Then whica
yoti {ec the beefe is almoft cnough , which youfhall
haften by fchotching and opening of it : then with a
cleane cloth you fhall wipe the Mutcon and Capon al}
ouer, and then bake it wich fweete butrer till a!lbe en.
ough roafted : then with your kaife lay the Larke open
which by this time will be ftewed betweene the Beefe
" and Mutton, and bafting italfo with dredge all toge-
ther, draw them and ferue them vp. '

Torort Veni- - Ifyou will roaft any Venifon » after you haue wafhe

i, 1t, and cleanfed all the blood from it, you fhal} fHcke it
with cloucsall ouer on the out fide; andifit be leane,
you fhalllarde it either with mutton-larde, or porke-
larde, but muteon is the beft ; then {pit it and roaft it by
afoaking fire, thentake Vinegar, brc::d-crummfs,and
{ome of the grauy, which comes from the v :nifon,and
boylethem wellin a dith : then feafon it with {ugar, ci-
famon , ginger and falt, and ferue the venifon foorth
vpon the fauee whomit is roafted enough,

:l_[fﬂ‘f:::’;m If you will roaft a peece of frefh Sturgeon , which is
adainty dith, you fhali fop it with cloues, then {pit
i, andletit reaft ar great leafuire » Plying it continy-
ally with bafing, which will take away the hard-
wcile: then whenicis coough, you (halldraw ir, and

ferue it vpon venilon fauce with fal onely throwne vp.
peair.

=

.- ,.. T
’ -

— e ool o B

S o e g x - NN N o

'r\l\l 7w L E : i S

3 I ¥ z ]

- LS

b g

o
| - -

A5k

N B VLY P

1

W

<l
X

: _‘i{_
i

A&

,.
Bty

i

et

J'!

S gt % g
.'-I ‘1? i

T iy

The




‘|-. \--I: -.I: 'rr.ﬂ:.l,_\:._ ‘i.q:} p;f:“i_ a

.

<

N

2 Booke, ~ Skillin Ceok éry.

et

T he roafting of all forts of meates, differeth nothino
but in the fires, fpecde and leafure asisafore fayd, ex- Ordetmg of
“ ceptthele compeound diflics, of which I haue giuen yon f;;;ld Ay
fufteient picfidents. and by them you reay performe :
any worke whatfocuer : but for the ordering | prepa-
ring and uefling your-meates for the {pit or tzble 4 in
that there is much d:ffererce : for inallioynts of mcare
¢xcepra fhoulderot Murter, ycu fhall crufh and brezke
the bores well, from Pigges and Rsbbets ycuthall cug
off the feete before you [pit them, and the heads when
you ferue them tothe table, and the Pigge you fhal]
chine, and diuide into two paris: Capors, Pheafants,
Chickens and Tuthics you. fhall reat with the Pinions
foulded vp, and the leggesextended ; Hennes, Stoch-
dowcs ane Houle-deues, youfhall roaft with the pinj-
~ons foulded vp, ard the legges cutoffby the knees,
and thruftinto the bodies: Quailes, Partiidges, and
ali forts of {mallbirds fhall haue their pinions cut a-
way , and the legges extended . all forts of Warer.
fowle fhall hase their pinions cut away, and their
kegges wirned backwaid : ' Wood-cockes, Suipesand
Sunts fhall be roafted with their headsand neckes on,
and their legges thivtt into their bodics, and  She-
' belers and Bitterns {liall haue no neckes but their heads
onely. - .
Takea Cowes vdder, and firft boyle it we!l : then Toroaft 4
fticke it thicke all ouer with Cloues: then when i js C0¥¢s Vdder.
cold, fpitit,and lay it tothe fire, and apply it very well
with baftirg of {wccre Butter , and whenitis fu[ﬁ{iczzr-
ly roafted, apd browne , then dredge it, and draw it
fn‘ﬂ"l the ﬁ'{,‘, take vi cear and butter 3 and putit oma
Ch. flire-dith and ccales,.and boyleir with W bites
bicudc; waames, il it be thick; then put 1oit {;pu.j_i;t or¢
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The Englith Houfe-wifes, 2 Booke,

of Sugarand Cynanion , and pucting itinaclease difh: |
lay the Cowes Vdder therein, and trimme the ' fides of
thedifh with fugar, and {e ferue it vp.
Toreattal-  Take anexcelleat geed legge of Veale, and cut the
v of Veale.  thicke pare thereof a handfull and more from the Knuc-
kle : then ake vie thicke part ( which is the filleey and
fierce it incuery part all oucr with Strawberry-leaucs,
Violet-leaves, Sorrell, Spirage , Endie and Succorie
groflely chopt together , ‘and good ftore of Onyons ;
then lay it to ehe fire and reaft st very fufficiently and
browne, cafting good ftore of {alt vponit, and bafting
it well with fweete Butter: then take of the former
hearbes much finer chopt then they were for fiercing,
and put-them intoa Pipkin with Vinegar, and cleane
wafht Currants, and boylethem well together:then
whenthe hearbes are fufficiently boyld and foft, take
the yelkes of foure very hard boyld Egges, and fhréd
them very fmall, and put them into the Pipkin alfo”
with Stigar and Cynamon, and fome of the’ gratie
which drops from the veale ,and boyle it ouer #gaine,
and them put it inte a cleanc difh, and the Fillétbecing
dredgdand drawne, lay vpen it, and trimme the fide of
- the difh with Sugar, and {o feruc it vp. o x,
OF To make an exeellent fauce for a roft Capon, you
Sauecs, and fhall take Onyouas ; and having fliced and pilled them,’
f‘_i;: ::‘1’{3 boylethem in faire water with pepper, falt, and 2 few
Key. bread-crumimes ; then put vato it a fpoonflill or two of
Clarerwine , theiuyce ofan Otenge " and ' three o2
foure {licesof a Lemmon-pill; all thefe fhred together,”’
and {o powre itvpon the Capop being broake vp.
f:"ffjﬂf *ben  Tomake fauce foranold Henor Puller, takea good
g quamity otbeereand fale, and mixe’ them wel toge-
ther with a few fine bread. crumimes,, and boylethem
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- Baoke, Skillin Cookery.

on a chaffing difliand coules, then take the yelkes of
thres or foure hard Fgges, and betng fined fmall, put

it to the Beere,and boyle ivalfo: then the Hen being al-

moft enough, take three or foure fpooncfuil of the gra-

uy which comes from herand put itinallo,and boyle

all together toanindifferent thicknefle : which dorsz,

fuffer itto boyle no more, but onely keepe it warme on

the fire, and putinto it the iuyce of two or thice oren-

ges, and the flices of Lemmon pils fhred fmall, and the

{lices of ovenges alfo hawiag the vpper rine taken away :

then the Henne beeing broken vp, take the brawucs
thercof, and fhredding them fmall, put it into the fauce
allo, and flirring all well together, put it hot into 2
cleane warme difh; and lay the Henne (broke vp) in the
~ fame,

The fauce for Chicking is diners according to mens s-vce for
taftes: for lome will onely haue butier, Veriuice,and a Chickas,
little Patfley rolled in their bellies mixe together; o-
thers will bave Butter,verivice and Sugar boild rogether
with toalls of bread :and others will haue thick fippets
with the iuyce of Sorrcll and Sugar mixe together.

Thebeft fasce for a Phcfant,is wrter and enions flift, sauc fora
Pepperand a lizele Sule mixt together, and but flewed pheaticos
vposrthe coales, and then powied vponthe Fhefant op P55
Pareridge being brokenvp , and fome wil] petthereto
thic iyce or flices of of an orenge or lemmen, orboth ;
but it 1s according totafte, and indeed more proger for
& Pheafasic ther a Preridge. "

Saece for 2 Quarie,Rale; or aey far big bird , is Cla- szuce tora
ret winc and Salt mixt tegerher with the gravy of the Queile kaile,
Bud, ard afew boe bicad-crenmees wel) boild 1cge- o EEERT:
then, aed civher a Sage-jeafe,o Eay-leate ciufl.iamc g
it accerding to mens talts,
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e beft fauce for Pigeons, Srockdones,or fuch ke,
s Vijegar and Butter meleed together, and P rfl=y ra.
fted in the rbeliics, or vine-leanes roied and mixed
well togethes.
The mofl geaerall fauce for ordinary wild.fowle
ralted,as Ducres , M tard, Widger ), Taale, Stipe,
Sheldrake, Plouers, Paets, Guls. and foeh like, is oscly
muftard and viaegar,or mutard and veriiice mixe toge.
ther, or elfe anoniea , water and pepper ;. and fome
(efoeciall inthe Court) vie only butter melted, 2nd nor -
with any thing elfe.
Saucs tor Thzbeft ll‘.d,sc:“ tor greene Geefe is thefupee .-:;Fﬁ}r_rfil'
rccrie gele: and.lugar mixttogecher with a few fcalded Feber;ics,
; and ferued vpon fippers, or elfe the belly of the greene
Goole fild with Febe:rics, and {o rofted s nd thenthe
fame mixc with veriuyce , burter, ugar and Cynamon,
enid {o {c rued vpon fippets. '

LT The lauce fora ftuble Goofeis diuerfe, according to

fub.le goole. mens minds, for (ome will take the pap of rofted ipples,

and mixing it wizh vinezar, boyle them tegecher on the

fiic with [ome of the grauy of the Goofe v anda few
Barberies and bread.crummes. 2nd when it is boy!dte
a good thicknefle, (eafon it with: fugar and a lictle cing.
man, and fo ferue ievp : fome will adde a lietle muftard
and ornionsvato it , and feme will not roftthe apples,
but parethemand i ce themgand thatis thencerer way,
butnot the better, Others will fill the beliy of ¢

the
Goolcfull of Quiors fhired, and oate- mea'e groats and-
being rofted cnough, mixe it wich the grauy ot che
Goofe,and (weete hearbs well boild together, a. dfea.
foned with a lirtle verimyce. .
AGalltineor  “To make a Ca Tawrsne,or(2uce for a Swan Biteer She.
Szucefara e . 3 A =Ll : Vi il -
Swan, Bitrer, uylcr,H\r.-w,(,i.mcl,Or any large toule,take the blood of

Lhg
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? Sheueleror

then whean it comes to be thecke  put vito it vinegar a Jasge B viie,
good quantry, with a fcw fine bread- crumimes; acd fo
Lotle it overagaine : then being come to good thicknes,
feafonitwith Sugar & Cimarzon, 10 25 it may tafle pret.
4y and fharpe vpon the €/namon, and then ferue it vp in
fauccis as you do Mrflard : tor thisiscalled a chauder ox
gallantine & is a flauce almoft for any foule whatfocucr.
T o make {auce fora Pigge, fome take Sage and roaft Rkt
4t 40 the belly of the Pigge, thenboiling verinice, Bur- ™ e
ter and currants together, take & chop the Sage {mall,
and mixing the braines of the Pig with ir,putall toge-
ther, and fo ferve it vp.
To make afauce for 2 Joynt of Veale take all kind of Saneefor
fweete Pot bearbs, and chopping them very fiall with i
she yelkes ofiwo or three Egges, boylethemin vize.
gt and Burier, withafow bread ciummes, and good
itage of Currantsythenfealonit with Sugar and Siza-
#ory and aclode ortwo cruflit, and fo powreir vppen
the Veale, with the flices of Orenzes and Lewmonsa-
boutthe difh.
Take Orer gesand flice them thin, and put vato them ke
W hite weme and Refe water the poudes of Mace, Ginger Additions,
and. sxgar; and fcrthe fame vpon 2 chaffing difly and :';:u,l L
coales, & wheniu is halfe boiled, put toita good ump keis, |
of Burter, and then Ly good {tore of fippets of fne
white bredd therein, and fo'ferue your CLiciens vpon
them, and trimme the fides of the difh with Sxzar,
Take taire water and fetit ouer the fire,then {lice ocad
ftore of Omorsand putiote ivandalio Pepper and Salz, ey
and good ftore of the gravy tharcomes frcm the Tur- 11.‘.‘;-,.:*
bie, aml boyle thém very well together:then purto
it 3 few fine crunames of praced bread o thickeniit
3 a
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keotine,

Cauce fora
Maljard.

OF

Carbogados.

What is to be

avery little Sugar and fome vinegar, and (o feruiit vp
withthe Turkey < or otherwife, rake grated white bread
and bei'cirin White wine till it be thicke asa Gallax.-
t17¢ ,and in the boyling pat in good flure of Sugar and
Cinamon , and then with a Jittle Turnefole make it ofa
high Murrey colour, and fo ferue itin Saucers with the
Turkey in the manner ofa Gallantine, -

Take the blood of a Swan,or any other great Fowle,
and put it into a dith; then take ftewed Prunes and
put them into a ftrainer, and ftraine them into the
bloud; then et it on a chaffing-difh and coales > and Jet
beyle, cucr (tirring it till it come to be thicke, and fes-
fon it very we!l with Sugar and Cynamon, and {o ferue
it in favcers with the Fowle, but this fagce muft be fer-
ued cold, "

Take good ftore of Onions, pillthem , and (lice
them, aad put them into vinegar , and boyle them very
welltill they be tender : then putintoita good lum
of [weete butter ; and feafon it well with Sugar and Ci.
hamon, and o {erue it vp with the Fowle.

Charbonados, or Carbona dos, which ismeate broi-
led ypon the coales (and the inuention thercef firft
brought out of Framceas appcares by the name ) are of
diters kinds according to mens pleafures: for there is no
meare cither boiled or roafted whatfocuer, but may af.
terwards be broiled, if the Maifter thereof be difpofed,
yetthe generall difhes. for the moft part which are y.
ledrobe Carbonadoed » area Brealt of Mutton halfe
boyled, s fhoulder of Murton halfe roafted, the Leggs
Winges, and Caikalesof Ca pon, Turkey, Goefe, or a.’
ny otiier Fowle whatlocuer, clpecially Land-Fowle,

And laftly , the vitermoft thicke skinne which

Caibonadocd, Coucreth the nibbes of Beefe, and is called ( beein

broyled
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2 Booke. Skiil in Cookery.

broyled ) the Tans of Court-Goole, and isindeed a dith
vied moft for wantonnefle, fometmesto pleafe appe-
tite :to which may alfo be added the broyling of Pigs
heads, or the brames of any Fowle what{oeuerafterit
is roafted and dreft. - |

Now for the mannerof Carbonadoing, itisinthis ;.
fort; you fhall firft take the meate youmuft Carbona- Cartonadoi
doe;, and {corch it both aboue and below, then (priakle
good ftore of sa/t vponit, and bafte it all ouer with
fweete Burrer melted, which dene,take your broiling.
iron, 1 doe not meane a Grid-iron (thouhg it be muck
vied for this put pofe) becaufe the fmoake of the coales;
occationed by the dropping of the meare, will afcend
about it, and make it ftinke ; but a plate-Iron made with
hookes and pricks, on which youmay hang the meate,
and {et itclofe befote the fire, and {o the Plate heating
the meate behind, as the fire doth before, it willboth
the {ooner, and with more neatencfle beereadie : then
having turnedis, and bafted it till it bee very browne,
dredge ir, and ferue it vp with »7xegar and But-
ier.

Touching the toalting of Mutton, Venifon, orany o he tea-
other Ioynt of meate, which is the moft excellenteft fting ot Mus,
of all Carbenadoes, you fhall take the farteft aad lar. s

eft that can poffibly be got ( for leane meate is loffe of
ﬁbﬂur, and little meate not worth your time, ) and ha.
uing fcorcht it, anecaft falt vpon ir, you {hallfetiton a
ftrong forke, with a dripping pan vnderneath is, before
the face of a quicke fire, yetfo farre off, thatic may by
no meancs {corch , but toaft at lealure; then with thar
which falles fromit , and wirh no other bafting, fce
that you:bafte it continually , turning it euer and a-
non many times, and fo oft, that it may foakeand
H 3 browne

Fa 4%
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Additions,

o
Vnre Carbe-
nados.
Arafhirof
muton’ or
lambe,

How o carho-

[ACD ICII:‘.ELL;.\- *

Additions
Iy

For drefling of

]':I'Jl,

How to {ouce

auy. frefh-tub,

browne at great Icalure, and as'ofrasyoabafte'it, fo oft
{prinkle’ Salt vpon it ,and as you feé it toaft feotch ie
deeperand deeper , efpeciaily‘inthe'thickeft and moft
flefhly parts where the blood moft relteth 2’ and when
you fee that no more blood droppeth fromiie, but the
grauy is’cleere and white'; - then fhallyouferue it vp ei-
ther with venifon faoee or withivinegar, peppcr and fu-
gar, cynamon, and the iuyce of an orenge mixt together
and warmed with fome of'the grauy,

Take mutton or Lambe that hathrbene eitherrofted,
or but parboyld’;’ and with your knife fcorehrit'man
wayes; then lay itin a deepe diili , and puttoit a pint
of white' Wine | and a little whole mace, ‘a little flic’e
nutmeg , and fome fugar, witha lum pe of [weete but.
ter, -and flewic fo till it{tbe very'tender: then take it
foorth, and browne it on the Grid. yron, and then lay-
ing fippetsin.the former broth ferue it vp.

Take any tongue, whether of Be¢ Ff,Muttnn,Ca!m-_;,
red Deere or Fallow , and being well boyld, pill them,
cleave them, and fcowch thetn many Wayes ¢ then rake
three or toure Egges broken, fome Sugar, Cynamon
and Nutmeg, and hauing beaten it well together put
toit a Lemoa cutin'thin {lices, and another¢leanc pild,
and cut ioto lictle foure-[quare bits:y ‘and'theén take thy
tengue and lay it in: and'then hauing melted eood ftore
of butter in a frying-pan , pur the tongue and the reft
therein,and fo fry it browne,and then difhitand ferape
fugarvipon it and ferue it vp:

Take any Frefh-fith whatfocuer-('a Pike , Breame,
Carpe, Barbell, Cheainyand fuch like, and draw it , bue
fcale it noty then take out the ‘Liver and the refufe ,and
hautag opened it, wafh ity then take a pottle of faire wa-
ter,a preity quantity of white wine; good ftore of fale,

and
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and {ome vinegar , with 2 'ttle bunch of fweetc heatbs,

and fetit on thefire ; and asfoone asic begins to boile,

pus in your fifb,and hauing beild alittle,take ic vp into 2

faire veflell then put into the liquor fome groffz pepper

and ginger, & whenitis boild well together with imere

falt, fer it by to coole, and then put your fithintoir,and

when you (erueit vp, lay Fenell thereupon, _
Toboyle fmall fith , as Roches, Daees, Gudgeon or o7t b yte

Flounders, boyle W hite-wine and warter together with R

a bunch of choife hearbs, aad a little whele mace.when

allis bopled well together ; pur in your fith,and sk it

well : then putinthe (Oale of a manchet, 2 good quan-

tity of [weet butter,and {eafon it with pepper and ver.

1uice, and fo ferue irin vpon fippets, and aderne the

{ides of the difh withfuzar,

Firft, deaw your fith, and either {plitit open in the To boyle a
backe; orioyntit inthe backe, and truffeit round, chen Guwnct o Re-
walhit cleane’, and boyleit in waterand falt , ‘Ywith 3 et
bunch of fweete hearbs: then take it vp into a large difh,
and powre vnto it verivice, Nutmeg, Butter and Peppet,
and letting it ftew a little  thicken it with the yelkes of
Egges : then hot remaene it into another difh , and gar.
nifhie with flices of Orenges and Lemons, Barberies,

Prunes and Sugar, and {o ferue it vp.

Atier you haue drawne , watht and fealded a fajre e
large Carpe, feafon it with pepper, falt and Nutmeg, cor . ° ked
and then put it into acoffin withgoed ftore of fweete -
butter, and then caft on Rayfins of the Sunne, the iy ce
of Lemons and fome flices of orenge pils; and then
{prinkling on g litle vinegar, clofe vp and bake it.

Fizlt, ler your Tench bloodinthe tayle, then feoure ,fff'““'t: o bakea
it, wafh it ; jand fcald it; then hauipg driedit, takethe "
fine crummes of biead; fweete Creame, the yelkes of

H 4 Egpes,
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1bz Euglifh Houle wifes, z Booke,

Esses, Currancs cleane wallie , A kew {weete hearbes
chop: fmalk, fealon it with Nutmegs and Pepper, and
mike itintoa 4 pafte.and putit into the belly of the
‘Tench : then feafon che fi%h on the ourfide with pspper,
faltand Nurmeg,and fopuritinto a deepe coffin with
fweete Burter , and o clofe vp the pye and bake it
then when it is enough , draw it and openit, and
putinto it a good peece of preferped Orenge minft :
then take \!mcgar,Nutmcg,Bu:ter,Sugar, end tite
yelke of a pew.layd egge, and boyle it on a Chaffino.
cifhand coales, alwayes ftirring it to keepeit from cur.:
ding; then powre itinto the pye, (hakeiewell, and b
ferucic vp,
_Take a large Trou, faire erimd,; 2nd'wath it, and pue
Iz 1ntoa deepe pewrer difh, then take halfe 2 pint-of
Ervecte wine, witha lumpe of butter, and.a lizrle whole
mace, paifley, favory and time , misce themall fmalf,
and put them into the Trours belly , and foletic ftew 3
quarier.of an houre: then mmfe'the yelke ofan hard
Egge,firow it on the Trout and laying the hearbs aboat
ir; and [craping on fugar, ferue it vp,
How to. bake . After you haue drawne your Eejes, chopthem inta
Eols. fmall pecces of three or foure inches , and [eafonthem
with Pepper, Salt and Ginger, and.fo put them intoa
cofiin witha good lumpe of butrer, great Rayfins,Oni.-
ons {malichop: , and fo clofe i, bake it,and ferue it vp:
OF Next ro th?'? :Er._:ady rehearled , our Englifb Hoaf.
The vaderr and!? /¢ mult be ski full in paftery , and know how and in -
bascuweacs  What manner to bakell forts of meate,and what paft is
fit for eucry meate, and how to hande and compound
fuch pafts: As for example, red Deere venifon, wilde
Boire, Gammonsof Bacon, Swans,E[krs,Pnrpus,:md

fuch Jike ftanding difhes,which muft be keptlong,wold
F be
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2 Booke. Skillin Cookery.

be bak’tin a moyft, thickejtongh courfe, & long-latting
crult ; andtherefore of 2l other your Rye paite it beft
for that purpofe: your Turkie, Capon, Pheafant, Par-
tridge, Veale, Peacocks, Lambe, and ali fores of warer
fow e wlich are to come tothe table more thenonce
(yetnot mery dayes, wow'd beback’tin a good whire
craft, fomewhat thick , thereforc your Wheatels fit for
them : your Chickens, Calues-feet, Oliues, Potatocs,
Quinges, Fallow Dees¢ and fuch like , which are moft
commanly eaten hot, would be in the fineft, fhorief
and thinseft cruft; therefore your fine wheat flower
which is a litdde baked in the oucn before it be kneadid
is the beft for that purpole.
“To feake then of the mixture and kneading of pafts, Of the mix.
ou fhall vnderftand that your rye pafte would be knea. ™* ofpafls,
ded onely with lsot water and a liccle bucter, or (wecte
(eameand Rye flower very finely fifted,and it would be
made tongh & fliffe that it may ftand well inthe 1ifing,
for the coffin therof muft cucr be very deep;your courfe
wheat cruft would be kneaded with hot water, or Mute
ronbroth , and good ftore of butter;and the pafte mads
fliffe and tough, becaufe that coffio muft be deepealie;,
our fine wheat cruft muft be kneaded with as much.
[‘;tttl:t't as water,and the pait made reafonable {ythe and.
gentle, nto which you muf} put three or foure cgees or
more, according to the quaatity you blend together,
for they will give it a fufficient {uificning.
. Now for the mzking of puffe paft of the beft kind,you of pufic. pagt,
fha'l take the fineft wieat Aomre after it hath bina littie
buck’tin a pat in the ouen, and blend it well with cgges
lkes a') together, aad afrer the pafte is

whyres ana y<
well kneaded, roulcoutapirt thercofas thinne as you

pleafc, andihiea fpread cold fwegte burter -oucr the
faroe,

-
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Ot baking Red
Deere or I-ai-
10“’,' 1y an}r
thing wokcepe
cold,

iam:, then vpr:m the fame buttet rdle another lmfc of
the ‘pafte as before s and fpread it with brteeralfo ; and
thus role leafe vpen leafe with butter betweenetill it be
as thicke as you thinke good : and with it either ¢ouer g-
ny bak’t meate, or make paftie tor Ventlon, Florentine,

Tart’or what difh el f'cmu pleale-and fo bake it there
be fome that to this pdﬂ'[ viclagar , butits certaine i
will hinder thé rifing thereof ;and there orewhenyour
pufe pafte is bak’ ,youThall d: fTolue {ugarinto Rofe- wa-
ter, and drop it inte the pt.ﬂL as much as it will by any
meanes receine, and then fer ita little whilein the ouien
after and it will be fweete enough.

When yeu bake red Deere, you fhall ficft parboile it
and take out the bones,then you {hall ifirbe [eane latde
it,if fat faue theé charge,then put it intoa prefieto {quefe
out the blood ; then for a night layitin a medre {auce
made of Vi mcgar {mall drinke and falt, and then taki
it forth | fealon it well with Pcppfrﬁntlv beaten, a:?g

falt well mixe together, and fee that youlay goad ﬂnrr:
thereof, both vpon and' in every openand hollow
place of the Venifon, , but by no meanes cut aay flafh-
€S 0 put In the l‘eper forit wili of ic{elfe hnL: faft
cnough into the flefh , and be more pleafant in the ca-
ting ; then haning carfed the coffin , lay in the bottome
a thicke courfe of butter , then hy the fleth thereon
and couer it “all ouer wuh butter, and '{o bake e as
much as if you did bake great browne bread; then when
you drawic, melt mote butter wichithree or foure
fpoonefull of Vinegar, and twice fo much. Clarct
wine, aud at a veac hole on the toppe of rhe lidde
pnu.'u., in the fame till:it can receiue no more, and fo
lét it ftand 4nd coole;zand in this fort youmay bake
lalmw Deere, or Swannc or whatfoeuer elfe. you
pleafe -




2 Booke. Skill in Tookery.

pleafe to keepe cold, the mearefauceonely being lefe _
out which is onely proper to'red Deerdi And if tg your To b2k becfe
meare fauce you adde a little Turnefole, and therein iuifllm ]
ftcepe beefe , or Ramme- mutton'<youmay al{fo in‘the

fame mannertakethe firft tor Red! Dcere Venifon, ind

the lagter for Fallow, anda very goodiudgemenit (hall

not be able to fay otherwife then that'itis of it f¢lfe per-

fe& Venifon, bothinsafte; colour;and the mamer of

cutttng.

To bake ancxcellent Cuftard or Dowfet: youthall .
take good ftoreofegges; and putting 4way one qUATTEr robai- a C u-
of the whites, beace themexceeding wellin abalon, furdor Daw-
and then mixe with them the fweeteft and chickeft
creame youcanget, forificbe aaything thiane, thé
Cuftard will be'wheyifh : thenfealon i withfalt, fugar,
cinamon, clones; mice;and a little Nutimegge : which
done raife your coffins of good tough wheate pafte, be.
ing the fccond fort before fpoke of, and if yoa pleafe
raife’ ivin pretty workes; orangalat formes, which you
may doe by fixing thevpper parcofthe cruft to the ne-
ther with the yelks of egges': then when the coffins are
ready, {trow the bortomesa good thicknefle ouer with
Currants and Sugar , then fer them into the Ouen, and
fit: them vp with the confection before blended;and {o
drawing them, adorneall the toppes with: Carraway
Cumfers,and the {lices of Dates picke righr vp, and {o
{ferue them vp tothe table.. To preuentthe wheyiflines
of the Cuftard; diflolue into the firft confetiona little
Iflingglafle and all will be firme,

To make an exccliert Oline- pie: take {weete hearbs Tobatean
as Violet leaues, Suawberry. leaues, Spinagey Succory, 8
Eadiae, Time and Soircllyjand chop them asimallas
may be,and if there bz a Scailion ortwoamong(t them
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The Englifb Houfe-wifzs ,. : 2 Booke,

it will giue the better tafte, then rake the yelks ofhard
cgges with Currants, Cinamon, Cloues and Macé, and
and chop them amengft the hearbs alfo ; then haing
curout long olives of a legge of Veale, roule vp more
then three parts of the hearbs {o mixed within the O-
liues, together with a good deale of fweet butter; then
hauing railed your cruf of the facft and beft pafte,
frrow i the bottome the remainder of the hearbs,with
a few grear Raifins having the ftones pigkt out : then
putin the Glivesand couer them with great Raifing and
a tew Prunes : then ouer all lay good flore of Buiger and
{0 bake them: then being fufficiently bak’t, take Cla-
ret wine, Sugar, Cinamon, and two or three i pooncfull
of wine Viacgar and boile them together, andthen
drawing the pie, ata venc in the top af the lid putin the
fame, aad then ferit into the Ouen egaine a little {pace,
and [o ferue it forth.
Tomakea Te bakethe beft Mirrow-baone- Py ¢, after you haue
Saxow bose mixe the crnfts of the beft fart of pafies, and raifed the
cofha in fuch manner as you pleafe : you thall firftin
the bottome thereoflay acoufe of marrow of Beefe
mixt with Currants:then vponitalay of the foales of
Artichokes, after they hauebeene boiled, and are diui-
ded from the thiftle : then couer them ouer with mar-
row, Currants,and great Raifins, the ftones pickt out ;
then lay a courfe of Potatoes cut in thicke flices, after
they haue beene boiled foft, and arecleane pild : then
coucr them with marrow, Currants, great Rafins, Su.
gar and Cinamon: thenlay a layer of candied Eringo-
rootes mixt very thicke with the flicesof Dates: then
couer ir with marrow, Currants, great Raifins, Sugar,
Cinamoenand Dates, with a few Damaske-prunes, and
|10 bake it:and afterivisbakt powre intoitas longas

it
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Skill in Cookery.

it will seceive it white-wine,rcle- warer, lugar, cinamon,

and vinggar,mixt tegether,and candie all the couer with

rofe.water and fugar onely, and fo fet it into the ouen a

litrle,and after ferucit forth.

To bake achickon-pic, after you hauetruft your
chickens,broken theirlegges and breaft-bones, and ri-
fed your cruft of the beft pafte, you thall lay them in
the coffin clofe together with their bodies full of but-
ter : then lay vpon them,and vaderneath them currants,
great’ raifing; prines, cinanion, fugar; whole mace and
falt : then couer all with grear fture of butter, and fo
bake ir; after powre into it the fame liquor you did in
your masrow-bone Pic with yelkes of twe or three egs
beaten amongft ix; and {o (erue it forth,

To make good Red-Deere Venifonof Hares, takea Adf
Hire or two, or three; as youcan or pleafe; and picke 95 0N
all the flefh from thebones; then put it into a morter veritonof

cither, of woud or ftone, and with a wooden peftle let Harcs,
a ftrong. pesfon beate it exceedingly, and ‘ever asitis
beating, lex onelprinklein vinezar and fome fa/r | then
when tis fufliciently beaten | take it out of the morter,
and pw itinto builh’g water and parboile it : whenitis
parboild, take itandlay it on atable ina round lumpe,
and lay a board ouer it, & with weights prefle ir a5 hard
as may beithen the water being preft out ofiit, feafon
it well with Pepper and salt : then)ard it wich the fat of
Bacon {0 thicke as may be: then bakeitas you bake o-
ther Red- Deere, which is farmerly declared, '

Takea Hare and pick off all the flefh from the bones,

“and on'y referuethe head, then parboile it well : which ;“;:”]"”Hm
done , takeificutand leric coole, affSonc asitis cold,
take at leait a pound and ha.fe of Ralfizs of the Sunpe,
and take out the {tones: then mixethem witha good

quantity
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quaatity of Muttonfuer, and wiha tharpe thredding
kaife fhiedicas (mall as you wouid dos for a Cliewer
then put toit Currantsand whole Raifins, Cloues and
Mace, Cinamon and Salr :then hamng rated the coffin
long wile to the propottion ofa Hare, fclt layio the
" head, and then the aterefuid meate,and lay the meace i
thecrue portion of 2 Hare, with necke, thoulders, and
legges, and then couer the coffinund bake it as other
ban’t meatcs of that nature. -
A Gammonot | 42hc2 Gimmon ot Baconand oncly wafhie cleanc,
Hecacpi. and then boilei on afoft gentle fire, iilvit be boiled as
tender asis poflible,cuer and anon flecting it cleane, tha
by all meanes ic may boile whitc:rhen take off the
fwerd,and fearfe itvery well withalj manner of [weete
and plealant fesfiiig heaibs : then frow (ore of Pepper
oucrit,and pricke it thicke with Glages rthen fay it inco
a cofhia made of the fame propertion,and lay good ftore
Of Butser round aboutir, and vnonit, and firow Pepper
Ypontac Butrer,that as it mels, the.Pepper midy falivp-
pun the Bicon ithen couerit,and make the proportion
01a 2. gecs head in palte vponit, and then bake it as you
base ked Decre, or thungs of the like natore, onely the
Palte would be of W heate-meale,

Take white pickled #errings of one nights waterip
and boyle theava little : then pill off thie skinne sr.d rahe
oncly the bicks of them , and picke the fith cleane fiom
the bones, then take cood (tore of Raifizis ot the Sunne,
and ftoncthem | and purthem tothe iffi: then take 3
Wardén or two, and parc iv, and fliceit n{mall {li.
Ces frem the.chore ; and put it Lkewile ro the fifl) -
then with a very fharpe fhicdding knife fhred all ag
Imall ard fiee as mey be: rhcn’;ut to it goed I%{;I‘t of
{"‘#;;i;ﬁ:;: .j,;.é‘”“. LIyad.om, flict Dates , g o P’Jt
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i into the coffin with good Rore of very [wee: Bptre
undi:n:t;-u*nt yand itdutuhtlf 2 fouc vent-hole on the
of the lid, snd fo bake.it like pies fLm nature;:

“'hm it is fufficicncly. bak't, draw it'our, asd take Cla-
redwineand a dtcle Fevinice,Sugar, Cinamon, and fwece
Butiery, and boile them. rogether s thea putitinar the

| \-'cn:*ho.e, and fhake the pica littie, and put it 2gaine {a-
-to the Quen for alittle {pace ; and fo ferueit vp,the lid
being candied oucr with Sugar, and the fidesof the difh
trimmed with Sxgar.

Take a Ioleof the belt Lingthatis not much watred,
and 1s well foddenand cold, but whileft it is huttdeuﬁ* Abing
the skin, and pare it cleanc vnderneath,and pick out the
bones cleane from the fifh:then cutitinto groffe birs.
and lcticlie :then take the yelks of a df}ﬁn.lll‘zj’?fj botld
exceeding hard, and purthemto the fifh, and fhrcd 2l
togeiher as [mallss is poifible : then take all manner of
the befband fineft pot heibs,and chop them wonder fu!)
fmall, and mixe them a:fo wich the fith s then feafon ¢
with LPepper, Cloues, and Mace,ard [0l 1y it iatoa coflip
wi & great ftore of fweete Buiser, fo 28 it nay (wimme
therein, and then couer it, and lcauc a vent hole open i
the top. whenitis bak’, draw ir, and take Versnice, S -

ar, Cinanon and Buticr,and bmlf them together, and
fift with 4 feathes anpoyntall the lid cuer wirh thet [ie
quor,and chenferape g cond ftore of Skzar Vponic ; then .
rowre the reft of the: hq.u.r in acthe vent hole, & then
fet it into the Ouen againe for a very litele ;arr, and
then fcrue fivp dt'FIL&. eof the {cme raru e, and both
thede pies ot fith beforeacheailed, aree i"wu Lenten

di | ..u:‘s.,
Take a pint of the {weeteft and thickeft Creame that

can be gotieny and et &t on the fiic ina very cleane
' fcowreds:
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[cowred skiller, and putintoit Suger , Cimamepard 2
Nutmegge cutinto foure quarters, and (o boile it wel] :
then take the yelkes of foure Egs,and take off the fifmes
and beate tham well with 2 lietlefweete Creame : then
take the foure quarters of the Nwimegze outof the
Creame,then put In the Egges, and Qtirre 1t cxceedingly,
thl it bz thicke : then take a fine Manchet, and cut it 1.
tothin fhives, as much as will couera dith-bottome,
and holding it in your hand, powre halfe the Creame in.
to the difh: then lay your bread ouerit, thencouer
the bread with che reft of the Creame,and {o let it tand
til it becold : then ftrow it ouer with Carramway Com-
fees, and pricke vp lome Craamon Comtets, and fome
{lic’t Dates ; or for want thereof, fcrape ali ouer it fome
Sugar, and trim the fides of the dith with swgar, and fo
feruc it vp.

Take a pinrof the beftand thickeft Creame, dnd fet
1t onthe fire inacieareskiller, and put iaco ft Sugar,
Cinamon , anda Netmegzge curinto foure quarscrs,and
fo boile it well: then put it into the difh youintend to
lerue it iny and lec 1t ftand tocoolerill it be no more
then luke-warme : then put ina fpoonefull ofthe befd
carning, and {tirre it well abour, and fo let ic ffand til] i
be cl;}id, and then {trow Suzar vpon #, and fo ferue it
vp, @nd this you may ferue excher in difh, glaffc, or o-
ther plate.

_ Take Calres feete well boild, and picke all the meace
from the boaes : then being cold i red it as finall as yoi
can, then {cafon it with Cleses atid (i ace, and put:n
gt}{mi ftore of Curi arls, .l’f.t;_ﬁﬁ.:, ard Piunes ithen but
1. 1mio the eofhn with good ftorc of fweete Butier, then
brcake in whole flickes of C'mamon, and i Nutimcgze
flic’t inito foure quarteis, ai.d{cafonitbefore widh sals;

: thn
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then clofe vp' the coffin, and oncly’lexie a vent-hole,
. When it is bak’t, draw it, and at the vent_hole put in
"y thesfamie liquor you did inthe Zizz-pie, and trim the
“lidafterthe fame'manner, and (o ferue it vp.
Take of the greate it 04 fer s drawne from the fhells,
and parboile: them in #eriuice :then put them iato a Orterpye.
cuflandery and let all the moy frare run from them, till
they be as dry asispofiible : then raife vp the coffin of
the‘pie, and Jav them in's then pur to them good flore
of Currantsand fine powdred Sugar,with whole Mace,
whele Cloues, whole Cindmon, and Nutmeg {lic*r,
Dates cut, and good ftore of fweete butter : then coucr
it and oncly' leiue a vent hole : whenitis bak’t, then
draw it, and take White: wine , and White-wine. vipe-
gar; Sugar,Cinamon, and {weete butter, and meltit to.
gether ;then firft trim thietid cherewirh, and candie it
with Sugar ; then powre the reft in at the vent-hole,and
fhake itwell, and fofetitinto the oven againe for a lit.
“tle fpace, and fo ferueit vp, the difh edges trimd with
- Sugar. ‘Now fome vie to put to this pie 074,15 fliced
ard dhred, butthacis referred (o difcretion, and 1o the
pleafire of the tafte.
Take ftrong i /e, and puc to it of Wine-winegar as Torecouer Vee
much as willinake it fharpe : then fet it on the fise, and [oon.
boileit well, and skum it, and make of ita frong brine 1
with Bay fal ; or other falt :then take it off, and Iz it
ftand uill itbecold, then putyour Venwoninro it, and
let ie Jie invit folt twelue houres ‘then take it cut from
that mearfavceand prefie it well ; then parboyle it and
featon' it with Pegper and Salt, and bake sv,as hath beene
‘befoie fhewed 1n this Chapier.
Takethebrawnes and the wings 6f Capons and Clic. & Chenetire
kens adter they have beene refted; ana puliaway ite
1
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skin , then fhred them vt h & Merten foet very{mal*}
then feafon it vtk Cleaes, (nace, Crpamsn, Sugal
gnd Salt .then pus1o Ea fins of the Sunne & Curraw: ;)|
and {lic’t Daies, and Jremge piils, and being well mix$
togcther, put o inie imall coffins made for the parpofe]
anc ftrow on the op of Ik m good flore of Carramayd
Comrets: then couer them, 2nd bake them withagend)
tic heate, and the fe Chewers you may aifo make of rod
fled Vea'e, fealoned as before fhewed, and of all parts.
the loyne is the beff, 1

Take a Legge of Mutton, and cnt the boft of the
fichh from the bone, and parboyle it well : then pug)
toit three pound of the beft Mutien fuct, and fhredie »
very fmall : then fpread it abroad ; and feafonic withlt
Prpper and Salt , Clewes ard ¢ ace s then putinguoil :
{tore of Cwrrants, great Ra:fins and Pranmes cleane’ |
wafht ard picke, atew Dasesflic’t, and fome Orenge

pills flL<'t: then being ali wel| mixt togethery putie ! o
into accfiin, orinte divers coffins, and fo bake them ¥
and when they are ferued vp open thediddes., andl
ftiow floic ot Suzar on thetop of the meate, and vl )
por the lid, And inrhis fort youmay alfobake Beefel |
or Veale jonely the Becte ‘would not bee parboy!d,
ard the Veale will aske a double quantity. ot Sy
er.

Take ofthe fairc ftand beft Pippins, and parcthera,’
and make a hole in the top ct them sthen pricke in’
cach hole a €lowe or two , then pot them into the coffin, =
then breake in whole ftickes ot Crnamen, and flices of!
Orenge {ﬂ”h:lnd Daies, and on the top ut EI.I(.'I’}‘.PJPPMI.
alittle peece of (weete burter s then il the coffin,and |
coucr the Prppins ouer with Sugar sthencloe vpthe
pie, and bike 1, as youbuke pics of the like nature, |

and @ |

]
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& Sooke, Skitl i Cookery.

and when ic is bak’r, annoint the lidde oucr with ftore
of fweete butter , and then firow Sxgar vponit ageod
thickneflé, and fet it 10to the oucn againe for a little
fpace, as whileft the meate isin dithing vp, and then
ferucir.

Take of the faireft and beft Wardens, and pare them, |, o Mison
and take out the hard cheres on the topfand cur the o quirce-pic,
fharpe ends ‘at the bottomic far;then boyle themin <t
White wine and Sugar , votill the firrop grow thicke::
then take the Wardens , from the firrupintoacieare
difh, and et them coole ; then fet them into the coffin,
and prick Glowes in the tops , with whole fticks of Crna-
mon, and greatftoreof Sugar, asfor Pippins ,then co-
wer it, and onely referuea vent- hole, fofet itin the ouen
and bake it : whenitis bak’t, draw it forth, and take the
fitft firrop in which the Wardess avere boyld, and tafte
ity and if it be mot iweet enongh, then putin more Sxzar
and fome Rofe warer , and boyl¢ itagainca lictle, then
powse it inat the veat-hole, & (hake the pie well ; then
tike fweerburter and Rofe water melted, and with it an-
moint the pic.lid all ouer,and then ftrow vpon it flore of
Suzar,and fo fet it into the ouen againe alittle fpace,ard
then fesue it vp, And inthis maoner youmay alfo bake

HIRCES. _

Takc the beft and fweeteft worte, and puttoitgood . .
flore of Swgar ;then pare and chore the ngfﬁm cleane, g i cesrobabe
and put them therein, and boylethem tllthey giow =i e yeare,
sender: then take out the Qusnces and let them coole,

- & letthepickle in which they were boild,ftand tocoole
al{o 3 then ftraine it througha raunge or fiue, then put
the Quinces N0 2 {weete earthen pot, then powrethe
F’{k*c or firrup vnto them, fo as all the Qrw.nces muy be
quite coucred all ouer ythen ftop vp he pot cln!va
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7

andfetivina dry place, and once in fixe or feuen wecks
looke vnito 1t; and if you fee i firinke; ordoebegin to
hoare or mould, then powre out the pickle or finup;
and rencwing it, boyle it oner againe,, and as befoe pat
ittothe Quiuces beime cold and thus vou may preleiue
them for theufe of baking, oretherwifeail the yeere.
Take Piopins of the fair«ft, and parethem, and chen
-dinide them, wit.in the haifes, and take ot the choies
cicane: then hauing rold out the coffinflat, and raifd
- vp a{mall verdge ofaninch , ormi.rehigh, lay in the
Pippins with the hollowfide downcward, as ciofe one
t2 21other-as may be ;then Liy here andchiese a glone,
and here and there a whole flicke of Sinamon,ang a lit
tle bicof buiter : then couer all cleane ouer with ugar,
ard lo coucr: the coffin, and bake it accoi ding to the
manncr of Tarts 3 and. wheni1t. 1s bak't; then draw it
out, and having boyled Burser and rofe water togecher,
asoynt allthe lid ouer therewith , and, then Icrape or
{trow onirgond toge of Suzar,and fofetitin the ouen
agamc, and after ferue it vp, .

Take grecae wAapples fromerhe tree, and codle them:
in fcalding water wihout breaking ; then pill the thinne
s«n fiom them, and fodividethem in halfes, and cut
out the chores, and fo lay them into the coffin, and doe
in cuery thing asyou didinthe Pippin: tare: and before
you couer it when the Suzar iscaft i, feeyou fprinkie
vponjtgood foreot Refe-water , then clofe it, and doe
as betore (thewed,

s Take Codlins asbefore {aid ; and pill them dad diz,
Acodngpict wide theman halfes, and chore themy and lay a leare
thereofin the botrome of the pie : then {catter here and.

there a clowc, snd here and there a pe=ce of Whole 8.

wi 3. 1Cn Colgs themuail oner With S«gar; then lay
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2 Booke, Skull s Covkery.

another leare of Codlins, and doe as betorefaid, and fo
another, till the coffin be all filled ; then coucr all with
Sugar, and here and theie a Cloueand 2 Cinamon-
ficke,, and if you will a flic’t O ange pillanda Date
then couerit , and bake it as the pies of that nature
whenit is bak’t,draw 1t out of the ouen, and take of the
thickeft and beft Creame with good ftorcof Sugar,
and give it one boile or two on the fire : then open the
pie, arid put the Creame therein, and mafh the Codlias
alkabour § then couer it, and hauing trimd the lidde (as
was before thewed in the like piesand tarts ) feticinto

“the ounen againe for halie an houre, and {o ferue it
forth.

Take the faireft Cherties youcan get, a1d pick them ,cp o Tae,
cleane from leaues and ftal-es: then fpread out your
coffin' as for your Pippin.tart , and couer the bottome
with Sugar:then couer the Sugaral, ouer with Cher-
nies, then couer thofe Cherries with Sugar, {ome (ticks

-ofCinamon , and here and there a Cioue: thenlay in
smore cherries,and fo more Sugar,Cinamon and cloues,
till :the coffin be filled vp: then coucer i, and bakeitin
all ‘points (as the Codiing and pipping tarr, erc 1o
ferue. it 1and in the (ame manner youmay make Tarts
of Goofeberries, Strawberiis, R.sberries,bi.berries,
or any other Berrie whatfocuer,

Take R:cethatis cleatie picked, and boyleitin {weet A Rice Tert
Creame, till it be'very fott :thenlerit flana and coole,
ard” put into'itgood ftore of Cinamon and Sugar and
the yelkes ofa couple of E ges and fome Curiants, (ir
and beate all welitogethe . iben hawrg made the cof-
fin in the manner béfore fuid forohes ans, putile
Rice-thercin; fand fpread it @l over the ¢ fhin: then
breake meny little bits of fweer butier vpon sall Et:u'i
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1be Englih Howe wiyes, » Booke,

A Flyrentine,

A prucitan,

and fcrape fome fugar ouer italfo,  thencouer the tare,
and bake it, and srim it in all points,as hath bene béfore
fhewed, and foferue it vp.

Take the Kidneys of vealeafter it hath bene well ro.
fted,and is cold: then thred it as fine as is pofiible;then
take a.l [orts of fweete Pot hearbs , or fearfing hearbs,
which haue no bitter or ftion3 tafte, and chop them as
fmall as may be, and putting the veale into a large difh,
puc the hearbs vatoic, and good ftore of cleane wafhg
Currants, Sugar, Cinamon,, the yclkes of fourc egges,
a lietle fweete creame warmd, and the fine grared
crummcs of a haife penny loafe and falt, and mixe
all cxceeding well together : then take a deepe pewcer
dish, and in it lay your pafte very thin row'd out,which
pafte youmnit mingle thus: Take of the fincft wheat-
flower a quarr,and a quarcer fo much fugar, and a little
cinamon ; then breake intoit acouple of egges, then
tske fweer creame and butter melted on the fire, and
with it knead the pafic, and as was before fayd,hauing
fpread buteer all about the diflies fides : then put in the
veale, 7nd breake pecces of fweere butter vponit, and
ferape fugar ouct itgthen rowle out another pafte reafo-
nable thicke, and with it coner the dith alf cuer , clo-
{ing the two. pafts with the bearen whites of egges very
faft together: then with your knife cut the lid into di-
uerle pretty workesaccording to your fancy : then fet it
in the Ouen and bake it with pies and rares of like na-
ture : whenitisback’c, draw ity and trim the lid with
fugar, as hath bene (hewed in tarts , and {o {erue it vpin
your fecond couries.,

Take of the faircft damaske pruens youcanget , and
putthem inaceane pipkin with fafre water , Sugar,
vabruiled Cinamon, anda brauach or two of Role-

mary,




2 Booke, Skiil in Cookery.

mary , and if you haue bread tobake, ftew.themin
the ouen with yourbread: ifotherwife, ftew them on
the fire: when they are ftewed , then bruile theny all
to mafh in their firrop , and firayne theminto a cieane
difh; thenboyle it ouer againe with Sugar, Cinamon,
and Rofe-water, till it be as thicke as Marmalad : then
fer irto coole, then make areafonable tuffe pafte with
fine lower, Water, and a litcle butter, 'and rowle it out
very thinde: then hauing patternes of paper cut into
diucrfe proportiens, as Beaftes, Bitdes, armes, Knors,
Flowers, and fuchlike : Lay the patternes on the
pafte, and fo cucthemaccordingly : thenwith your
fingers pinch vppthe edges of the pafte, andietcthe
worke it good propostion,: then piicke it well all ouer
foi rifing ,” and {etitona cleanc {heete of large paper,
and fo fct itinto the Ouen , and bake it hard ; then
drawe i, and fetitby tocoole : and thus you may
doe by a whole Ouen tull atone time , as your occa-
fionof cxpenceis : then againft the ume of icruice
comes, take off the confection of pruens before rehcar-
fed, and with yeur Knife, ora{poone fill the coffin ae-
cording to the thickneffe of the verge ; then ftrow it o.
uer all with Caraway comfets,and pricke long comfets
vpright in it,and {o taking the papcr from the bottome,
ferueit oua plate in adith or charger , according rothe
bignefle of the tart,and at the [econd courley and this
tart carzieth the colour blacke.

Take zpples and parc them, and {lice them thinfrom
the chore into 2 pipkin with White-wine, good ftore
of Sugar, Cinamon, afcw Saunders and Rolewater,
2nd boy le ittill it be thicke; then coole i, and fhaine it,
ard beate it very well togerther with afpoone : then
put it into the ccflin as you cid the Pruen tarr, and
ki~ I 4 adorne
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{he Englifly Houje-wifes 2 DOOKC,

alor-e:talfo nthe fame manncr, and thistart you may
fill thicker or thinner , as you pleale to raifethe cdge of
the coffin, and it carriech the colour red.

Take good ftore of Spinage , and boyleitina Pipkin
with White. wine till it be very foft as pap : then takeit
ad ftraire it well into3 pewrer difh , - not leauing any
pactvnftra ned: then purro it Rofewater (grear flore of
furarand cynamon , and boy e itrill it beas thicke as
Marmalid, then let it coole, and afrér ‘il your cotfin,
and adorneit, and ferue it in a'l poines as you did your
pruen-tart, and this carrieth the coleur grecne.

Take the yelkesofeg, , and breake ‘away the filmes,
and beate them well w th 2 little creame : then take of
the fweeceft al d thickefl creamethat canbe got,and fet
it on the fire ina cleane skiller, 2nd put into it fuoar, ci-
nrmonand rofe ‘water, and then bovle it well = when it
i» by d;and fill boy ling, Rirre it well, and as youftirre
it pucintheegs, and fo boyle it ti it cardle ; then take
10 £ om the fire and pur it inco 2 ftrainer, and firft fét the
tan whay runne away into 2 by dift, “then fraine the
reft'very well | and bedte st well with a fpoo e, andfo
pusatinto the tart coffiv, and adorne it as you did your
prusn-tare, “anafo ferue it ¢ th.s cdrrieth the ¢5lous
¥c How

Tokethewhires of esand beate them with rofe-wa.
ter, andadittic fwect ciesme : then fet on the fire good
thicke [wecte cicime and'put mrott fugar, cynamon,
role-witer ] and bovlelic Wi s and1s'it boyles ftirreie
excceding ys andinthe [t YRg pur in the whites of cgs;
tenbode italliccurdle | and atter doe it al, things as
youdid to the yellow tare : and this catrieth the colour
Wihite; and iuis a very pute white , ‘and therefore would
be:adoiied Wil red Cdrraway comicrs , ‘and as this fo

Wiz




2 Buoke. Skill in Zookery.

e

with blaunched almonds like white tares and full as
pure. - Now youmay (if you pleafe) put all thele feue.
rali colowss, and fcunz]lﬁuﬂ:smm one tart,asthus:
If the tart be in the proy ortion of a beaft, rthe body may
be of one colour , the eyesof anorher, theteerh ofan
other; and the :al]ems of ahother : and fo.of birds , the
body of one cclour, the eyes another,the legges of an o-
ther, and euery feather inthew ings of a feverall colour
Ecmrdmg to fancy : and (o likew ifein armes,the ficld of
ene colour ,the charge of another’, according to the
forme ot the Coat.armour 5 as for the mantles | trailes
and deuices about armics, they may be fer our with fe-
uciall colours of preferues, confeiues , marmalads,
and goodinyakes, as you fhal find occafionor inuenti.
on, and folikewile of knots, oneuayle of one co-
lour, ‘and another of another, and fo of as many as you
pleale.

Take forrell, {pinage, patfley and boyle themin wa- s hf*fhf‘
tertill they be very foft as pap, then take them vp,and
prefle the water cleane from them, then take good ftore
of yelkes of eggesbotld very hard, and chopping them
with the hea:bes exceeding fmall, then put in cood
ftore of curranrs, fug-r and ¢ cynamon, and ftirre all well
togéether 3 then purrhem into a decpz tare coffin with
good ftore of fweere buteer. and ¢ werit; nd bake 1t like
a pippin tart, and adorne the lid atter the baking n that
mianneralfo and fodeme it vp,

Take a quurrofthe beft creame;and fetiron the fire, T”‘ akiea pud
and lice a loate of the lightc ft white bread into thinne © 81
{lices, and purinto1x, an Hetie ft nd on the firetid the
milke begin 1o riftthen take iv e ff & put stinto a bafon,

and letit ftand ull it be coud:then put inthe yelies of
toure cgges, and (wo whiics, good ftoreut currants,
iu& H‘;
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Sugar,Cinamon,Clones,Maceand plenty of Sheepes fuet
finely (hred, and 2 good feafon of salt ; thentrim your
pot very well round about with burter, and fo put in
your pudding , and bake it {ufficiently, then when you
ferue it firow Swgzar vponit.
Take the beft and tweeteft creame,s and boile it with
W good ftore of Sugar,and Cinamon, and a lictle rofe. wa-
~° ter,thentake it trom the fire and put into1t cleane picke
ryce,but not [o much as to make it thicke,& letir ftecpe
therein tillic be cold ; then put in the yelks of fixe egs,& *
two whites, Currints,Sugar, Sinamon,and Rofe-water,
and Sa/s,then pu: it into a pan,or pot,as thin as if it were
a cuftard ; and {o bakeit and feroe it in the pot it is ba-
ked in, rrimming the top with fugar or comfets.,

OF There'are a world of orher Bak't meates and Pies,
brrquaing bt foras much as wholocu: e zan doc thefe may docall
fintfe and con- the reft, beeaule herein is contained all the Art of feafo-
ccited dilis. pings 1 wail trouble-you with no further repetitions :

but proceede to the manner of making of Binqueting
{tuffe and conceired dithes, with ether pretey and curi.
ous fecrets, neceflary for the vnderftanding of our Eng-
lith Houf-wife :for albeit they are not of generall vie,
yet in their due times they are {o needfull tor adornati-
on, that whoforuer is ignorant therein, is lame, and but

the halfe part of a compleat Houl-wife,
Temakepafte  To make pafteot Quinces: firft boile your Qu'nces
otQuiness, \hole and when they are foft, pare them andcutthe
i Quince from the coresthentake the fineft fugar youcan
get finely beaten and fearfed,and putina littie Rofe. wa-
ter and boiieit togethereila be thicke; then putin the
cut Quincesrand (o boyle them together till it be ftiffe
enough tomold, and whenitiscold, thenteleitand
prine 1ty a pound ef Quinces will takea pound of iilﬁar,
or
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2 Booke. Skillin banqu:ting ftuffe.

or neere thercabouts,
« To make thin Quince- cakes,take your quince when it
is boyled (oft as before faid , and dry it vpona Pewter yomake thin
late with foft heate, & be cuer ftirring of it with a flice quince cakes,
till it be hard ;then take fearced fugar quantity for quan-
tit. & ftrow it into the quince,as you beate it ina wood-
den or flone morter:and fo role them thin & printthem.
To preferue Quinces: firlt pare your Quincesand To'prefisuc
i2ke out the cores and boile the cores and parings all to- quinces.
ether in faire'water, and whenthey beginne tobe foft, ™
take them out and firaine yourliquor, and put the
waight of your Quincesin fugar, and boile the Quinces
in the firrap till they be tender : then take them vp and
boile your firsup till it be thicke : If you will hane your
Quincesred, couer them in the boiling, and if you wilg
haue them white doe not coner them,
To make Ipocras, takea pottle of wine, two ounces of Tomake Ipo-
pood Crnamen,halfe an ounce of ginger , nine cloucs,& ©**
fixe pepper cornes,and a nutmeg,& bruife them and put
them into the wine with fome rofemary flowers,and fo
Jet them fteepe all night,and then put in {ugar a pouad at
Teaft : & when it is well fetled, let 1t run through 2 wool-
len bag made for that purpofe : thus if your wine be clas
ret;the Ipacraswilbe redif white then of thatcolor alfo.
To make the beft Iclly,take calues feet and wafh them
and {cald off the haire as cleane as youcan get it : then To make iclly,
{plic them and take out the fat and lay them in water, &
fhufe them : then boilethem in faire water vnull ic will
ielly, which youfhall know by now and rhen cooling a
fpooncfull of she broth : whenit williclly then fraine
it, and when it is cold then put in a pint of Sacke and
whole Cinamon and Gimger flic’t, and Sugar and 2

liviie Rofe-water, and boyle all well togetheragaine:
Then
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The Englifh Houfe-wifes 2 Booke_

Thcn_ beate the white of an egge snputit intoits

%Pd__lrz it haue oneboile more : then patina branch of
_Eutatcmary into the bortome of your iclly bag , and let
it runne through once or twice, “and if'y ou will haue it
coloured , then purinalittie Townefall: “Alfoifyou
waat caltes feete youmay make asgood lelly it you
take the like quantity of Iingglaffe , and fo vi¢ no
calues feete at all.

To make the be& Leach.take Iingglaffe and lay it two
houres in water , and fhift it:and boyleat in faire warer
and let it cooles Then take Almondsand lay them in
cold water till they will blaunchs 'Andthen flampe
them and put to new milke , and’ ftrayne them and
puit in whole Mace and Ginger flic’t, and’boile them il
it taflle well of thefpice :then put in'your Ifingglaffe
and fugar, and alittle Rofe-watér: and thenlet them
all runne thropgh a ftrainer.

Take Clarer wine and colourit with Tow nefall, and
pat in fugarand let it to the ﬁrn:.thcn talce_wheat bread
fincly grated and fitred , and Licoras, Anifcedes, Gin.
ger and Cinamon beaten very fmall and (earfed = and
pur your bread and your {pice allrogether,and pucthem:
into the wine and boile it and fireie till ie bethicke :
then mould it and print it at your pleafure & letar fland:
ncicher too moift nor tho WITTE.

To make red Marmelade of Quinces : take a pound
of Quinces and cut them in halfes,and rake out the cores
and pare them; then rake a pound ‘nf Sugir-and a
Eaire water and put them allinto d pan, and let
h a {oft fire, and fometimcs tine them
and kecepe them conercd wirh a Pewrer dith,fothar the
ftcmme.oF aire 1ndy come a icrle our:the longer they
are in boyling the bettér colout they will-haae: and
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When they be foft take aknifeand cut them crofic vpon
the top,,, it will make the firrup goe through that they
may be all ofa like colour : then fet a hirtle of your fir-
rop to coole, and whenit beginnzth to be thicke then
breake your quinces with a flice or a {poone fo fmal! as
you can inthe pan, and then firow a little fine fu.ar in
your boxes bortome, and foputic vp. :

_Tomake white Marmalade youmaftinall pointsv(e Micanlad
your quinces asis before {aid 5 only you muft take but 2 wuw,
pint of watertoa pound of qunces, and a pound of {u-
gar, and boile themas faft as you can, and couer thom
not atall.

To make the beft Tumbals, take the whites of three T 2k I
egges and beate them well, and take offthe fioth | then <
take a_lictle miike and a pound of fine wheate flower &
fugar together finely fitted, and afew Anifeeds wel
rib’d and dited y and then worke all together as fhiff: as
you can weike it, and o make them in whar foimes
you pleafe,, and bake thimina foft ouen vppon white
Papers. '

To make Bisket:bread, rake a pound of fine fowe?, & I mokeBis-

a pound ot fugar finely beaten and fearfed | and mixe ket bread,
thcm together; Then take eight egges and pus foure

yelks and beatethem. very well together ;then ftiow

i your flower and fugarasyouarebeating of it, by a

lirtle at once, st wall take very neerean houies beating s

then take halfe an ounee of Anifeedesand Coriander-

jzeds and let them be drred and rubbed very cleane;and

Eu.r them ing then 1ub your Bisket: pins with cold fweet

utter as thin:asyou can, andfo puririnand bikeitin

an oucn:- Bur if you would haue chinne Cakes, then
take fruit dithesand rub them in like fort wich bute
ter, and fo bake your Cakes on theay, and wan

thay

oy
o
AR RN
), } -l

,F
<

AN

R TR IN AN N
. \'-;f.-';jﬂ};‘f-‘-:'-ﬁ*} L e

YO YL Y

R

EEE———
o,
sy -I'II-!- Feay

=y 85

SEE

=
e

AIATN

R




-
= T
o

- - - T '\r-\.&_‘.‘.’
3 s P W
e N

LY

S

"
-

o AMes
SRR,

LI
.,

o
e

s——
= -

b
g

i W
= g T
Sl

——— -

2% . "ﬁ;

A —— . e g i g = i R —— - i

126 The B r;-f lifh Houfe wifes, a Booke,

they are almoft back’t, turne them ; and thruft them
downe clofe with your hand.Some 1o this Bisket bread
will adde a little Creame, and it is not amufle , buc ex.
cellent good allo,
To make Tumbals more fine and curious then the for-
mer, and neerer to the talte of the Macaroone: take a
pound of (ugar beate it fine, then take as mueh five
wheat lower and mixe them rogether , then take two
whites end one yolke of anegge | halfe a quareer of a
pund ot blaunched Almonds . chen beate them very
fine alrogether with halfe a dl!'t of Iweer butrer sand a
{poonctull of Role warer , and fo worke it with a litt €
Creame till itcome toavery fliffe pafte, then rou e
' them forth as rtlu pleale: And hereto you fhall alfo, of
you pleafe,adde a tew diied Anifeeds finely rubbed and
ftrewed into the pafte, and alfo Coriander feed,

Tomkediye  To make drie fugar Leache | blaunch your Almonds

fugarleach- 20 d beare them with a little ru{c water and the white of
one egpe, and you muft beate it with 2 grear deale of (s,
gar, and wakc it 2s you wou'd worke 4 pecce of pafle :
then roule it and printic as youdid other things, ouely
be fure ro ftrew fugar inche print for feare of cleauing
(00,

Tomake leach  ‘T'o make Leache Lumbard , take halfe a pound of

bambarts — blaunched Almonds , two ounces of Cinameon beaten
and fearled, halfe a pound of fug.r, then beare your Al.
monds, and flrewcin your fugarand cynamen ull it
come toa pafte, then roule it and print it , as atoic-
fayd,

Yo makt freh Tomakean excellemt frefl: cheefe, tal e a poele of

cheedes, . Milke as it comes from the Cow, and a pint of creame:
themtakea fyoorefull of runnet or carnivg , and put it
voto it , and ler st fland 1wo fnfun;s.Lhiuﬂu:c'n-vp,

and

Tomake fncr

lllu.“..1..l.4-| I
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and put it into o fine cloth § and let the whay draine
from it : then put it intoa bowle, and take the yelke of

an e ze, a fpoonctull of Role-water, and bray them to-

gether with a very lictle bale, with Sugar and Nurmegs,

and when all thete arc brayed together and fearft, mixe

it with the curd, and then pat itiaco a cheele-fat witha

very hine cloth,

Tomake cowrfe Ginger bread | take a quart of Hony How tomake
and fee it onithe coalesand rehne ir:then takea penay. coute Ginger
worth ot Ginger , as much Pepper yas much Licoras, i
and & quarter of a pound of Anifeeds, and a peny worth
of Saundeis : Al thele mult be beaten and (earfed, and
{6 put into the hony : then putina quarter ofa pint of
C{lam wine or old ale ; then take thiee peny Manchets

finely grated and ftrow itamong ft che reft, and ftirre i

till It come to a {tiffe pafte , and then make itinto cakes

and dry them gently. _ How fo maks
To wake ordinary Quince cakes, take a good peece quuc: cokes

of a preferued Quince, and beate ina morier, and worke ocdinary,

it vp intoa very (hiffe pafte wich fac fearit Sugar . then “1

prntit and drie them gently . _ Bk tneli
To make moft Artbiciall Gimamon tickes, take a0 ¢ amen

ounce of Cruameon and pound at, and haltea pound nt’”"h'u-l

Sugar: then take fome gumme Dragon and putit i "\

fieepe in Rolewater , then take thercof to the quantiry

of a halell nut , and woi ke itous and puatic, and roule

rin formeof a Cinamon (ticke. Howéo ke

To make G namon waser take a portle of the beft Ale Cinumon wa
and a pottie. of lack-lecsga pound of Cramon (liced wet
fines and pusthem togerhey o and letthom Rand two
daics y them diftill chem i a imbocke or glafle. Sul .

. Formuike. Wormewood water tike two gallons Heweomale
of good Ale, apuuad ot Anficdes, halfea powad of W eue.wood
Licoiay, i
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“The Englifh Houfe-wifes 2 Back{t'

Licoras, and beate them very fine,Arid then take tweo
good handfuls of the crops of wormewoad, and put
tacminto the Ak and let them (tind all highe,and then
diftill themina limbeck wich a moderace fire,

To make fweete water of the beft kind, take a thois
fand damuskerofes, two good handtuls of Liuendar
tops,a thiree pery waight ot mace,two ounceseof cloyes
bruied, 2 quart of runniAZ water : pura licrle water into
t2¢ bottome of an eatthen pot,and then put in your Ro-
-sand Lauender witli the{pices by liceleand liecle and
in the pucting n alwaies knead them dowae with' your
hit; and fo continue it vntill you have wrought vpall
your Rolfes and Lauender,and in the wotking betweeng'
pat in wiwiies alictle of your water; then op your
potclofe; andletit fland foure daics, in which time
cacry morning and euening pue in your“hand, and
pu-l from the bortome of your pot the faide Rofes,
working 1t fora time: and then diftill it, and hang
in the glufle of water a graine or twe of Muske wrapt
ina pecce of Sarcenet or firie cloath.

Others to make {weete water, take of Treos two oun.
ces,of Calamus halfe an ounce,of Cipreffe rootes halfe
anounce, cf yeliow Saunders nine drams, of Cloues
bruifcd cneounce, of Beniamin one dunce, of Storax
and Calamint one ounce,and of Muske twelfe graines,
and infufing all thefein Rofe-warer diftill ic,

To make date ~ 1 0 Mukean excellent Darte-Leach, take Dates, and

take out rhe [lanes and the white rinde, and beate them
with Sugar, Cinamenand Ginger very finely.then work
itas you would worke a pecce of pafte,and then print

them.as you p eafs, .
Tomakea kind of Sugar plate,take Gumme Dfagon;
and jay itin Rofe.witer iwe daicsitlien take the pow-
der
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der of faice Hepps and Sugar, and the iuyce of an O-
reng 5 beate all thele rogether ina Morter, then takeit
ourand worke it with your hand :and printat at your
pleafure.

To make excellent {pice Cakes, take halfea peckeof
very fine Wheat-flower,take almolt one pound of {weet {Zk"“s Seoh
bitter, and'fome good milke and ereame mixt together, '
fet it on the fire;and put in your butter,and a good deale
of fugar, and let it melttogether : thenftraine Saffron
into your milke a good quantity : thep take {cuen or
cight fpooncfulls of good Ale-barme, and cighs egges
with two yelkes and:mixe them together,then put your
milke to.icwhen 1t 1s fomewhatcold, and into your
flower puriale Anifeedes bruifed, Cloues and Mace,
and a gooa dealeof Cinamon : then workeall together
good-and {tiffe that you need not worke in any flower

.after «thenrput n 4 little rofewater cold, then rub it wel]
in-thething you knead itin, and worke it throughly : if
it ‘be motfweete enough , {crapeina little more fugar,
and pull it-all in peeces, and hwlein a good quantity
of Currants, and {o worke all togetheragaine, and
bake your Cake as you fee caule in a gentle warme
ouen. | |
To-make avery good Banbury Cake, take foure ,
pounds of Curraats,& wafhand pick them very cleane, E:nﬁf? Calés
and ‘drie them in a cloth : then take threc eggesandput <
away one yelke, and beate them, and ftrayne them with
barme , putting thereto Cloues, Mace, Cinamonand
Nutmegges ; then take a pintof Creame, and as much
morniags milke and fetivon the fire till the cold be ta-
ken away sthen 1ake Hower and put in good ftore of
cold butter and fuger, then putin yeur cgges, barme
and meale and worke them alj together an houre or
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¢ they haue beene boyled fofr; and'beate them1n a mor-
any other paft* ter with refined Sugar, Cinamon and Ginger finely

1h2 E=elifh Houje-wifes, 2.Booke.

~a part of the palle, & thereft breakean
nd wo' ke in vour Currants s which done, mold
your Cike of what quantity you pleale ; and thenwith
that pafte which hach not any Cuzrants cousrit very
thinne both vaderneach and a lott, 'And{obakeitac.
cording ro the the bignefle.

To make the beft Muarch pane, take the beft Ierdan
Almonds and blausch themin warme water, then put
them into a ftone-morter, and with a woeden peftell
beate them to pappe ;. then take of the fineft refined fu-
gar well fearft, and with it Damaske Rofe-water, beate
it toa good fliffe pafte, allowing almoft to cucry Iordan
Amlond three [poonefull of fugar ; then when it is
brought thus toa pafte ; liy it vpona fairetable, and |
ftrowing fearft fugar vader it mould it like leauen, then |
with a roling pin roleit foich, and lay it vpon waters i
wafht with Rofc.water ; then pinch it about the fides, §
and pur it into what forme youpleafe jthen frrowdcarft |
fugar all ‘ouerit ; which done, wath iwouer with Role-
water and fugar mixt together ; for thas will make the
Ice ; thenadorne it with Comfets,guildiog, ot whatfo-
eucr denices you plea {e, and {o fet itinto a hot ftoue,and §
there bakeircrifpie, and (o ferue ic forth. Somevieto
mixe with che pafte Cinamon and Ginger finely fearft,

bue I referre that ro your parricular tafte,
To make pafte of Genoa, you fhall rake Quinces after

{earft, and Damaske rofe. warer till it come toa ftiffe
pafte ;and role it forth and princit, and fobakeitinz
ftoue s and 1n this fort you may make pafte of Peares
Appies, Wardens, Plommes ofali kinds,Cherrics,Bac§
berries;or what other fruic you pleafe. -
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2Booke. Skitl in banqueting fluffe.

To make conferue of any fruit you pieafe, youfhall
take the. fruite you intend to make conferneof : and it
it be ftone-fruit you, fhall take ou? the flores :if other
fruie take away the paring and chore, and then boyle
them in faire running water to a relenable height : then
draine them from thence,and put them into a frefh vel-
{ell with Claret wine,. or, White wiae, according to
the colour of the fiuit :and {orbeyle them roathicke
pappe all to mafhing, breaking and ftirring them roge-
ther :then to euery pound of pappe put toa pousd of
Sugar, and fo&irre them all well together, ~andbeing
very. hot ftrayne them through faire rayners, and fo
potit vp.

To make conferue of Flowers, as Rofes,Violets, Gil- 1 ... co
lyflowers,and fuch like : you {hall take the lowers from ﬁ:z;lc Lfi‘it.\f
the ftalkes, and with a paire of fheerescuraway the
white endsat the roots thereof, and then put them in-
toa ftone morter or wooden brake, and there crafh o
beate them till they be come toafoft fubftance : and
then to every pound theteof, takea pound of fine refi-
ned fugar weli fearft and beate itall together,ti'l 1t come
to one intire body, and then potit vp,and vicitas occa-
fion thall {erue.

7 o make the beft Wafers, take the fineft wheat- flow. To make Wa-
er youcan get, ard mixe it with creame, the yelkes i S
egges, Role-water, Sugarand Ciramon tillicbea litdle
thicker then Pan cake-batter ;and then warmine you
wafes-irons on a char-coale-fire annoint them fii {t with
{weete butter ,and then lay on your batter and prefle ic,
and bake it white or browne at your pealure. .

To make ancxcellent Marmalade of Oranges, take -y
the Oranges, and with a koife pare cfias thinn 2s s pof- To meke Mar.
fible the vppermacit rinde of the Orange s yerin fuch (. s
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fort, as by no meanes youalter the colar of the Orung e
then fleepe them @ faire water, changing the water
twicea day, tilty ou fisde no bitterneffe of tafte therein,
then take them forth, and firft botle themin faire run-
~ning water, and when they are foft , remoue them 1nte
rofewater , and borle them therein till ' they breake::
then-to cuery pound of the pulpe-put a pound of refined
fugar, and {o haning mafht and ftirred them allwell to .
gether, ftraine it through very faire firainersinto boxes,
and fo vle itas you fhall fee occafion.
Additions - Takea pottie of fine flower, and a pound of Sugar; a:
o hnaued 8 litrle Mace; and good ftoreof water to mingle the flow-
Tomakefive €T 010 2 ftifte pafte, and agoodf{ealon offalr,and fo
Cakess kneadit, and role out the cake thinne and bake them on
papers.

Take a quarter of a pound of fine fugar well beaten,
and asmuch flower finely boulted , with a quantity of
Anifeedes a little bruifed,and mingle all rogether ; then:
take- two egges®and beate themvery well, whitesand'
all s then ‘put in the mingled ftoffe aforefaid; and beate
all rogether a good w hile, then putitintoa mould; wi-
pingthe borrome euer firft with butter to make it come:
out eafily, and in the baking turse it once or twice as
you fhallhaue occafton, ard fo ferue it whole, orin fli-
ces at your pleafure.

At Take fwecte Applesand ftampe them as youdoe for
&ﬂ';j'{;‘; Cider,then prefie them through abagge as you doe ver.
kicchin (epuice. 19y cey then -put it into a ferkin wherein y ou will kee

youar Quinces, and then gather your Qujnces, and wipe
them cleane,and neither chore them nor pare them,but
onely take the blacks from the tops, and fo pat them
into the ferkin of Cider , and rtherein youmay keepe
themr all the yeere very faire, and takechem not out
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of the liquor , butas you are ready to vfc them, whe-
ther it be. for pics,arany other purpofe, and then pare
them, and chore them as you thinke good.

Take a gallon of Claret or White-wine, and put
thercin foure ounces of Ginger, am ounce and a halfe Tomakelpe-
of Nutmegs, of Cloucs onequarter, of Sugar foure™**

ound ; let 21l this ftand together ina pot at leaft twelue
Euurcs, thentake it, and putit into a cleane bagge made
for the purpofe, fo that the wine may come with good
leafure from the fpices.

Take Quinces and wipe them very cleane, and then 1o preferue

chore them, and as you chorethem, putthechores quinecs
ftraight into faire water, and letthe chores and the wa-
ter boyle ; when the waterboylech, put in the Quinces
vnpared , and let them boyle till they be tender, and
then take them out and pare them, and euer as you pare
them, put them ftraight into fugar finely beaten: then
take the water they were fodden in, & ftraine it through
a faire cloth, and rake as much of the fame water a5 you
thinke will make firnup enough for the Quinces , and
pus in fome of your fugar and let itbeilc 2 while, and
then ;put inyour Quinces, and let them boyle a while,
and turne them , and caft a good deale of fugar vpon
them ;they muft {ecth a pace, and cueras youturne
then), coucr them Rill with fugar, till you haue beftow.
ed all your {ugar ; and when you thinke that your Quin-
ces are tender enough , take them forth, “and if yous
fissup b vot fuffe enough, youmay feeth it againe af.
ter the Quinces are forth,  To euery poond of Quin-
Ccs you, muit take more then a pound of fugar: - for
the more fugar you take, the fairer your Quinges
willbee, and the better and longer they will be pre-
erued.

A

—

—_— SZimsne
= T—
-— = =
] - — =
r ]

w3




1
#

T

i

T.-'.-'-.'.fﬁ

..
o
Rt

Al

R o L=

A,

o o e N
“ﬁ?ﬁﬁ%ﬂ«-\ﬂ?ﬂ F

W

i
e s -
S i — =

R e B e e

TheE nelifb H ﬂuf.;-wij}e.r ~ 2Booke

Confzrue of
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Yokeepe
Quinces all
theyeeres

Take two gallons of faire water,and [et it on the fire,

and whenitis Iuke-warme,beate the whires of fiue or fix”
egres, and put them into the water, aad Rirre it well,
and then let the water feeth, and when it rifeth vpall
onacurd, thenfcummeicoff: Take Quinces and pare
them , and quaricrthem, and cut ourthe chores: then
take as many pound of your Quinces as ot your fugar,
and put theminto your liquor, and letit boyle till your
liquor beas high coloured zs French Wine , and when
they be very tender, then take a faire new canuale cloth
faire wafht, and Q:aine your Quinces through it with
fome of your liquor, ( if they will not goe through ez-
{ily, )then if you will make it very pleafant, take a little
Muske, and lay itin Rofe-water, and purit thereto;
then take and fveth it vnuil itbee of fuch fubftance ,
that when iriscold, it will cut with a knifc ; and then
put it into a faire boxe, and ifyou pleafe, lay leafer
gold thereon,

Take all the parings of your Quincesthat you
make your Conferne withall, and three or foure o-
ther Quinces, and cut them in peeces, and'boile the
fame parings , and the other peeces in two er three
gallonds of water, and {o ler them: bayle till all the
ftrength bee fodden out of the fayd Quinces and
parings , and if any skumme arile whileft it boyles,
take it away : then let the fayd waterrunne thorough
8 firaynerintoa taire veflell, and fet it on the fire againe,
and take your Quinces that you will keepe, and wipe
them cleane, and cut off the vetermoft part of the faid
Quinces, and picke out the kernels and choresas cleane
as you can, and pue theminto the faid liquor, and fo
let them boile till they bea little foft, and thenrake
them from the fire, and Jet them ftand till they be colds

thea




2 Booke, banquesing [Fuffe.

then take a little barrelh, and put into the faid bar-
rell, the water that your Quinces be fodden in; then
take vp your Quinceswith a ladle , and put them into
yeur barrell, and ftop your barrell clofe that noayre
come into them , till you hauc fit ocealion o vie them;
and bee fure to take fuch Quinces as are neither brui-
fed rorrotten. _

Take of the beflt fogar,and when it is beaten fearfe it Fine Cinger
very fine,and of the beft Ginger and Cinamon; then e
take a lirtle Gum-dragon and lay it ia rofewater all
pight, then poure the water from it, and put the fame
with a little White of an Egge well beaten into a braffe
mortes,the Sugar, Ginger, Cinamonand all together,
and beage rhem together till you may workeit like paft,
thentake it and driue it forth inte Cakes, and print
them,and lay them before the fire, orina very warme
Stoue to bake. Or otherwife, take Sugar and Ginget
[(3s is before (aid) Cinamon and Gum- dragon excepted,
in ftead whereof take oncly the Whites of Eggs and
fo doe as was before fhewed you, "

.. Take Curds,the paring of Lemons; of Oranges or
Pouncithrons, or indeede any halfe.ripe greene truite, Tomake
and boyle them till they be'tender in {weete Wortes Sv<*
thenmake a firrop in this fore : take (hree pound of Su.
gar;and the whites of fourc Eggs,and a gallon of water,
then{winge and beate the water and the Eggs together.

and then putin your Sugar, and fet it on the fire, and let
ithaue an eafier fiie, and fo letis boyle fixe or feuen
walmes,aud then firaine it thorow a cloth, and Jet it

feceh againc till it fall from the {pooneyand thea pur it

into the rindes or fruits,

Takea quart of Hony clasified,and feeth it 1ill it bee Cm!;ic_G:
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then take fine crummes of white bread grated , and pue
toit, and ftirre it well, and when it is almoft cold, pur to
it the powder of Ginger, Cloues,Cinamon, and a :little
Licorasand Anifeedes: then knead 1t, and put itinto
moulds and printit : fomevfcto put toitalfoa little
pepper, but that is according vnto tafte and pleafure.
Toeandyany, . Diffolue Sugar, or {igar.candy in Rofe-water, boile-
oo, fruiceor it t0 20 heighr, put in your rootes, fruits or lowers, the
flower. firrop being cold , then reft a little | after take them out
and boyle the firrop againe, then put in more roots,&c.
then beile the firrop the third time to an hardnefle, put-
ting in more fugar but not Rofe-water, putin the roots,
&c. the firrop being cold and let them ftand ‘till they
candie.
Sleriig of Thus having fhewed you how to Preferue, Conferue,
banquets. €andy, and make pafts of all kinds,in which foure heads
confifts the whole art of:banqueting difhes ;5 T will now
proceed to the ordering or fetting foorth'of a banquet,
where in you fhall obferne, that March-panes haue the
firft place, the middle place, and laft place your prefer-
ued fruites fhall be difht vp firft, your' pafts nexe, your
wet fuckets after them , then your dried {uckers, then
your Marmelades and Goodiniakes:, then your comfers
of all kinds; Next,your peares,apples,wardens back’t,
raw or roafted, and your Orangesand Leamons fliced.
and laftly vour Wafer-cakes . " Thus'ydu fhall order
themvin the. clofer : but when they goe to the table,you
fhall fir(k fend foorth a dith madc for fhew onely, as
Beaft, Bird, Fifh, Fowle, according to inuention: then
your Marchpane , then preferued Fruite ;then 2 Pafte,
then a wet fucket, then a dry fucker, Marmelade, com-
fets, apples, peares, wardens, oranges and lemmons {li.
ceds and then warers, and another difh of preferued

fruites,
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fruites, and fo confequently a!l the reft before : notwo
dithgs of one kind going or ftanding together, and this
will not onely appeare delicate to the eye,but inuite the
appetite with the much vasiety therof.

Now we haue drawne our Houfe-wife into thefe fe-
verall Knowledges of Cookery ,inas muchasin her is
contained all theinward offices of houfhold , - we will
proceede to declare the mannerof feruing and fetting
forth of meate for a great Fealt, and from it deriue mea-
ner, making a due proportion of all things: for what a-
uailes it our good Hoxfé-wife to bee neuer foskilfull i
the parts of cookery, if the wane skill to marihall che di-
fhes, and fetcuery one inhis due place, giuing prece-
dency according to fathionand cuftome : I isliketoa
Fencer leading 2 band of menin rour, who knowes the
vie of the weapon, bur not how to puc meninorder. It
is then to be vaderftood, thatit is the ofhce of the clerke
of the Kitchin (whofe place our Ha:ﬂ&dw:ﬁ muft many.
times {upply) to order the meate at the Drefier, and de-
liner it vatothe Sewer , who iste-deliuer it to the Gen.
tlemen and Yeomen-waiters to beare to the table. Now
becaule weeallow ne Offices but our Houfe-wife, to
whom weoncly fpeake inthis Booke, fhee fhall firft
marfhall her fallers:, ‘deliering the grand fallet firft,
which is'eucrmiore compotind : then greene Sallets,

thenboyld fallets, then fome fmaller compound fallets,
Next vatof{allets the fhall deliver foorth all her frica.
{es, the fimplesfirft, ascollops, rafhers,and fuch like :
then compound fricales, afterchem all her boyld meats
in their degree, as fimple broths, ftewd-broth; and the
boylings of fundry fowles. Next them all {orts of roft-
meates, of which the greateft firft, as chine of Beefe,or
furloyne,the gigget or Legges of Mutton, Goofe,Swan,
| Veale,

Ordering of
grea. Fhaﬁs,
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Veale, Pig, Capon, and fuch like, Then b‘uk’t-mcat:‘;,
the hot firft, as Fallow-deere in Pafty , Chicken, of
Calues foote-pie and Doulet. Then cold bak’t meates
Phealant, Partidges, Turkie, Goofe, Woedcocke, uné
fuch like, Then laftly , Carbonados both fimple and
componad. And being thus marfhald from the Drefler,
the Sewer vpon the placing them on the table, fhall not
{etthem downe as he recciued them,but fetting the Sal-
lets ¢xtravagantly about the table, mixe the Fricafesa-
Sout them ; then the boild meates amongft the Fricafes,
toft meates amongft theboild , bak’t meates amongft
the roft,and Carbonados amengft thebak’t; fothat bes
fore cuery trencher may ftand a Saller,a Fricafe,a Boild
mcate, a Roft meate, a Bak’t meat, and a Carbonado,
which will both giue a moft comely beauty to the ta-
ble, and very great contentment to the Guefle. So like-
wile in the fecond courfe fhe (hall firft preferre the lef;
{er wild. fowle, as Mallard, Tayle,Snipe, Ploues, Woody
cocke, and fuch like ‘then the lefler land-fowle s o
Cbicken, Pigeens, Partridge; Raile, Turky, Chickens
young Pea.hens,and fuch like. |
Then the greater wild-fowle ;as Bitter; Hearae,
Shoueler, Crane, Buftard,and (ueh like. Then the grea-
ter land fowlessas Peacocks, Phealant, Puets, Gulles, and
fuch like, Then hotbak’t-meates ;as Marsybone-pie,
Quince- pic, Flore ntine,and Tarts: '
Then cold bak’t meates , as Red deere, Elare-pic,
Gammon of Bacon-pie, wild Bore, Roe-pic,and fuch
like, and thefe alfo {hallbee maifhald at the Table,as
the firft courf¢ not one kind all together, but each fe-
verall fore mixe together , asalefler wild-fowleand a
leffer land-fowle 3 a great wild-fowle, and a grear
1and-fowle ; a hot bal’'c meate and a cold : and for mad#
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2Booke.  Skillin érdfri;g of Feafls.

ciithes - and Quelquechofes ; which relic on the inuenti-
on of the Cooke, they are tobec thruft ininto every
place that is emptie, and fo fprinkled ouer all the table ;
and this is the beft method for the extraordinary great
fcalls of Princes. Burincafeir be for much more hum-
ble meanes, then lefl: carcand fewer difhes may dif-
charge it: yerbefore I proceede to thar lower rate, you
fhall vaderftand , that in thefe great Feafts of Princes,
though I haue mentioned nothing but flcth , yetisnoe
fith to be exempted ; for it #s a beauty and an honour
vnto euery Feaft,and is to be placed amongft all the fe-
uerall feruices, as thus ; as among(t your Sa!lets all fores
of foufed-fifh that huesin the frefh water;amongft your
Fricafes all manner of fride-fifh ; amongft your boyid-
meates, all fih in broaths ;amongft your ro't-meares,
all fifh ferued hot, but drie ;amongft the bak’t meates,
and fea-fifh thatis fouft, as Sturgion and the like ; and a-
mongft your Carbonados, fith thatisbroild. Asfor
your fecond courfe, to it belongeth all manner of
thell fith, eicher in the fhell, or without 4 the hot togee
vp with the hot meate, and the cold withthe cold.

And thus fhall the Feaft bee royall,and the feruice
worthy.

Now for a2 more humble Feaft,. or an ordinary pro.
portion which any good manmay keepein his family
- for the eatertainment of his true and worthy friends,
it muft hold limitation with his pronifien, and the fea-
fonof the yecre:for Summer affords what Winter
wantes, & Winter is mafter of that which Summer.can
but with difficulty haue:it.is good then for him thae
intendsto feaft. to fet downe the full number of his full
difhes, that is, difhes of meate that are of fubftance, and
sot emptic or for fhew;and of thefs fixicene is a

good
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good proportion for one courfe vato one meffe, asthus
for cxample, Firft ,a fhield of Brawne with muftard :
Secondly , aboyld capon Thirdlgr , aboyld peece of
Reefe: Fourthly, achine of beefe rofted : Fiftly,a
neates tongue rofted : Sixtly , a Pigge rofted : Seuenth.
ly, chewets back’t; Eightly, a goofe rofted: Ninethly,a
{wan rofted : Tenthly , a turkey rofted ; the eleuenth,a
haunch of venifon rofted ; the twelfth , a pafty of veni-
fon ; the thirteenth ,a Kid witha pudding in the belly ;
the fourteenth, an olive pye; the fifteenth 2 couple of
capons 5 the fixteenth,a cuftard or doufets, Now to
thefe full difhes may beadded in {allets , fricafes, quel.
quechofes, and devifled pafte, as many difhes more,
which make the full feruice nolefle thentwoand thir-
ty difhes , which is as much as can conueniently ftand
onone table , and in one mefle: and after this manner
yeumay proportion beth your fecond and third courfe,
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helding fulnefle in one halfe of the difhes, and (hew i
the ovher , whichwill beboth frugall in the {pendor,!
contentment to the gueft , and much pleafure and de.’
light to the beholders. And thus much touching the or-
dering of great feafts and ordinary contentments.

Cunre, 3,
Of Diftillations, and their verises , and of
perfuming.

Hen our Englifh Houfe. wife isexd& in thefe

\/V rules before rehearfed ,and that fhe 1sable to
adorne and beautifie hertable, with all the

vertuous illuftrations meet for ket knowledge ; fhe fhall*
then fort her mind to the vnderftanding of other Houfe-
wifely fecrets, right profitable and mecte for her vie,

fuch
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{o-has the wane thereof may trouble her when need, or
timercquires. o
Therefore firft Iswou'd haue her furni(h her felfeof  © f
very good Stils, for thediftiilation of all kinds of Wa. Lol
ters, which ftils would cither be of Tinne, orfweete
Farth, and inthemhe fhall: diftill-all fortsof waters
meete forithe ‘health of - her Houfhold . as{age water,
which is' good for all Rhumes ard Collickes; Radifh
water, which isigoodfor the ftope, Angclica water
good tor infection; Celadine water for foreeyes, Vine
water for itchings; Rofe water , and Eye-bright water
furdim fights, Rofemary water for Fiftulocs; Treacle.
water for mouth cankers,, water of cloucs for paine in
the ftomacke ; Saxifrage water for gravell and hard v-
rine, Allumy water for old Vlcers,;and a world of others,
any-ofwhich wili laft a-full yeare avthe leaft : Thea
fhe fhallknowe that the beft waters for the fmoothing of
the skinne, and*keeping the/face delicate and amiable,
are.thofe which are diftilled {rom Beane-flowers , from
Strawberrics, from Vine leaues; from Goates-milke,
from Affes milke, from the whitcs of Egges, from the
flowers of ‘Lillies, from Dragons, from calues feete,
from bran; or from yelkes of Egges; any of which will
1afta yeare.or betrer. A dision
Birft diftill your water'ina ftillatory, then putitina R
glaffe of great ftrength,and fill it with thofe flowersa- 10 diftull waer
gainc (whofe colouryou defire ) as full as youcan, and "f* 'ri‘tl‘“it_fl'f of
ftop it,and fet it in the ftillatory agaire,and let it diﬁill,;r:q_;w:f;::
and ycu fhalf haue the colour youdiftill. defice.
Take ot Rofemary flowets two handfuls , of Maria. 1;::‘*1” s
rome, Wicter-fanory ,Rofemary, Rew vnlet tume,Ger- ey
mander , Rybworte, Harts tongue;, Mowieare, W hite
wormewood , Buglofle, red fage , Liver worte, Hoare.
hound,
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-hound, fine Lauender, 1{ffop-cropps, Penny royall, Red
fennell, of each of thefe one handfull : of Elycompane
rootes, cleane pared and fliced, two handfuls: “Then
take all thele aforefayd and fhred them, - but not wafh
them, then take foure gallons and more of ftrong Ale,
and one gallon of facke-lees,and putall thefe atorefayd
hearbes fhred intoit, and then put into it ore pound of
Licorasbruifed, halfea ponnd of Anyfeeds cleane fif-
téd and bruifed , and of Mace and Nutmegs bruifed ol
each one ounce : then put altogether into your: ftilling.
pot clofe couered with Rye pafte ;and makea foft fire
vnder your pot , and as the head of the Limbecke hea-
teth, draw out your hot water and putincold, keeping
the head of your Limbecke ftill with cola wazer, but
fee your fire be nott00 rath' at the firft, butler your
water come at leafure’y and take heed voto yrour ftilling
chat your water change not whitc : foritis notfo ftrong
asthe firfk draughtis ; and when the water is diftilled,
take 2 gallon'glafle wich a wide mouth, and put therein
aporttie of the beft water and cleeredt, and put into
ita pottle of Rofa-folis, halfe a pound of Dates bruifed,
and one ounce of graines, halfe a pound of Sugar, hLalfe
an ounce of feed.pearle beaten,three leaues of fine gold,
ftirre all thefe together well, then ftop your glafle ana.
{eriv inthe funne the {pace of one or two moneths ,and
then clarifie itand vie it at your difcretion : fora fpoon-
fu'l or two at a time is fufhicient , and the vermiesare in-
finite,

.~ Fillapot with red wine clesne ané ftrong ; 1and put

I1RET BIAl =

., therein the powders of Camomile, Gilli- lowers, Gine
ger; Pellitory, Nutmeg, Gallengall, Spicknard ;' Que-
nebis , graip.}cs of pure long pepper ;. blacke Pepper,

Com-
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Commiin, Fennell feede, Smalledge, Parfley , Sage,
Rew, Mint, Calanint and Horfhow . of each of them
alike quantity , and beware they differ not the weight
of 2 dramme vader oraboue ;. then purallthe poudess
abatiefayd into the wine . and after purthemintotic
diftilling pot , and diftillic witha {oft fire, and looke
tharit be well luted about with Rye pafic, fothatne
fume or breath goe foorth, and looke, that the fize
he temperate : alfo receiue the water out of the Lym-
becke intoa glaffe vyall .. This water is called the wa.
teriof Life,and it may be likened to Balme , for i hath
all the vertues and properties which Balme hath: this
wateris cleere and lighter then Role water, for it will
fi-et sboue all liquors, forif oylebe put aboue this wa.
ter , it finketh to- the botrome. This water keepeth
fefh and fith both raw and fodden in his owne kind and
{tate; itis good againt aches in the bones, the poxe,and
fich like, rieither.can any rhing kepe 1n this water rot or
putrifie;it dothdraw out the {weerenefle, fauour; and
vertues ofall manper of {pices., rootesand hearbes that
are wewor layd therein, it giucs (weetnefle to all manner
of water thatis mixt wichit,itis good for all manner of
cold ficknefles;and namely for the palfie or trembling
ioynts yand ftretching of the finewes ; itis good againit
the cold geute, and 1t maketh an-old man feeme young,
vfing to drinkeit fafting,and laftly 1t freteethaway dead
flefh ia wounds, and killeth the canker.

Take Rofemary:s Time, Liop, S1g¢, Fengell', Nip, i’} -:ijjlﬁl: 2qlia
rootes of Elicomprne, ol each an handfull,of Marierum ey
and Peny-royall of cacli halfe a hsndfull , eight {lips of
red Mint , halfeapound of Licoras, halfe a pound of
Anifecds , and two gallons of the beft Ale that can bee
brewed , wafh all thele heasbes cleane , and putinto
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the Ale, Licoras, Asifeeds,and herbesinto.acleane
braffe pot, and fet your limbeckethereon, and pafteit
rouad about that no ayre comeiout, then diftill the w a-
ter with agentle fire , and keepe thelimbecke coole 2-
boue , not fuffering it to runne too faft ; and take heede
when your water changeth colour, to put another glaﬁc
vnder, and keepe the firlt water, foritis moft precious,
and the latter water keepe by it felfe;and put it iato your
next pot, and that fhall make it much berrer.
— Take ofbalme, of Rofemary Flowers tops andall,
A very princi- Of dried red Rofe leaues , of penny-royall, of each of
pall aquacon- thefe 3 handfull, one roote of Elycompane the whirteft
e that can be got , three quartcrs of @ pound of Licoras,
two ounces of Cinamen, two drams of greatMace two
drams of Gallendgall ; three drams of Ceoliander feeds
three drammes of Carraway {eeds, two Drthn:‘e Nut-
miegges cut in fourc quarters, an qunr.:e_af Anifeeds,a
hanafull of Borage yyonmuft chufe a faire Sunny day,
to gather the hearbsin;youmuftnorwalhi them , bue
cut them in funder, and nottoo {mall; then lqy all your
hearbs in foufe all nightand a day, withthe {picesgrof -
ly beaten or bruifed , and then diftill itin orderafore-
faid | this was made fora learned Phifitians owne drink.-
ing. .
g’l‘ake a gallond of Gafcoine-wine, Giager, Gallend-
Tomakethe  gall, Nutmegs, Gra ins,Cloues, Anifceds, Fenncll feeds,
cmpeniall Wi ) vaway feeds , of each one dtamme, then take Sage,
2 Muats, Red refes, Time, Pellitory, Rolemary, Wild-
time Camomile, and Lavender;of exch ahandtull,then
bray the fpices fmall, andthe hearbsalfo,and putall to-
gether into the wine;and letit ftand fo twelue hourcs,
flirring it ducrs times , ‘then c}i{_’uillt with a limbecke,
and keepe the firft water ; foritis beft: ofa gallond of

wiie
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wine you muft not take aboue a quart of water ; this wa-
ter.comforteth the vitall {pirits , and helpeth inward
difeales that commeth of cold, asthe palfey, the con-
traction of {incwes, al{o it killeth wormes, and com-
forts the ftomacke ; it curcththe cold dropfie, helpes
the ftone,the ftinking breath,& maketh oncleeme yong.
Take a pottell of thebeft Sack,and halfe a pint of Rofe To xekeCina.
water, a quarter and halfe of a pound of good Cinamon ™" "<
well bruifed, but rot fmal! bearten  diftill all thefc toge-
ther in a glaffe-flill, but you muft carefully looketo i,
that it boyle not ouer haftily , and attend it with cold
wet cloathes to coole the top of the fhill ir the water
fhould offer to boyle too haftily, This waterisve-
ry foueraigne for the ftomacke , thehead, and all the
inward parts ;it helps digeftion, and comforteth the vi-
tall {pirirs, _
r lakeFennell, Rew,Veruine, Endine, Betony, Ger- fi:r:’:“li}f&
mander, Red rofe; Capillus Veneris, of each an ounce juh ch E‘;,;gt;;m_
ftampe them and keepe them in white wine a day and ates made, and
night ;and diftill water of them, which water will di. E:::’ni oy
wde,in three parts, the firk water you fhall putin a times liuing in
glafle by it feife , foritis more pretious then gold, the England.
{econd as fiuer, and the third as Balme, and keepe thefe
threc parts in glafles : this water you {hall give the rich
for gold, to meaner for {ilucr, to poore men for Balme :
this water keepeth the fight in ciearenefle,and purgeth
allgrofic humors.
2 Take Salgemma-a pound, andlappeitina greene
docke Jeafe, and lay itinthe fire till it be will rofted,
and waxe white, 2nd putitina glafle againft the ayre
a night, and on the morrow it {(hall beeturpedtoa
white water like vnto Chriftall : keepe ehis water well
ip a glafig;and.puraidsop irEu the ei¢; and it (hall clcnii
an
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and {harpe the fight: it is good for any euill at the heart,
for the morphew, and the canker in the mouth, and for
divers other euills in the body.

3 Take theroots of Fennell, Parfeley, Endive, Beto.
ny, ofeach anounce, and firlt wafh them well 1n luke-
warme water , and bray them well with white wine a
day and anight, and then diftill them into water : this
water is more worthy then Balmejyit preferueth the
fight much, and clenfethivofall filth, it reftrayneth
tearcs , and comforteth the head, and auoideth the wa-
ter that commeth through the paynein the head,

4 Taketheleed of Parfley, Achanses, Vervine, Ca-
rawaies , and Centuary , of each tendrams ; beate all
thele together, and putit in warme wateradayanda
night, and put it in a vefiell to diftill : this water is a pre-

tious water for all fore eies,and very good for the'healtit
of man or womans bedy,

-

5 Takelimmell of gold, filuer, lattin, copper, iron,
ftecle, and lead jand rakelethuigy of gold and filuer,
take Calamint and Columbine, and fteepeall together;
the firft day in the vrine of a man-child, thatisbetween
a day & a night, the fecond day in white wine,the third
day in the tuice of fenell, the fourth day inthe whites of
egs, the fift day in the womans milke thar nourifheth a
man-child, the fixt day in red wine, the féuenth day in
the whites of egges, and vpon the eighe day bind all
the(e together, and diftill the water of them, and kecpe
this water in a veflell of gold or filuer: the vertues of
this waterare thefe; firft ivexpellethall thumes ; and
doth away: all manner of ficknefle from theeyes, and
wearesaway the pearle; pinand webbe. ivdraweth a-
gaine into his owne kinde the eye.lidds thachaue beene
bleared , it ealeth the dche of the head, and ifa man

dunke
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drinke it ,-maketh him looke young cuen in old age, be-
fides a world of other moft excellent vertues.
6 Take the Gold-[miths ftone, and put it into the fire,
till it be red- hot, and queach it in a pint of white wine,
and doe {0 ninetimes , and after grind it, and beate it
{mall, and cleanfe it as cleane as youmay, and after fet
it in the Sunne with the water of Fennell diftilled , and
Veruine, Rofes, Celladine and Rew, and a little Aqua-
uite, and when you haue {prinkled it in the water nine
times, putitthen ina veflell of glafic,and yer vponare-
werfion of the water diftill it, till it paffe ouer the touch
foure o1 fine inches ; and when you will vie it then ftirre
it all together, and then take vp a drop with a feather,
and put it on your naile, & ifit abideit is fine and good :
then put it in the eye that runneth, or annoint the head
with ivif it ake, and the temples, and beleeucit, that of
all waters this is the moft pretious, and helpeth the
fight, orany painein the head.

The water of Cheruyleis good fora foremouth. 1y vereuer

The water of Callamintis good for the {tomacke,  of feuerall

The water of Planten is goed for the fluxe, and the "=
hot dropfic.

Water of Fennell is good to make a fat body {mall,
and al{o for the eycs.

Water of Violets is good for 2 man that isfore with.
inhis body and for the raynes and for the liver,

Water of Endiue is good for the dropfy , and for the
iaundife,and the ftomacke.

Water of Borage isgood for the ftomacke, and for
- the Iliaca paffio,and many orher ficknefles in the body.,

Water of both Sagesis goed for the palfcy.
. Water of Bettony, is good for old age and allinward
ficknefies.

L 2 Water
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Water of Rudifh drunke twice aday , ateach timean
ounce , or-an ounce and a halfe, doth muliply and
prouoke luft, and alio proucketh the tearmesin wo-
mcn.

Rofemary water ( the fice wafhied therein both mor.
ning and nighr ) caufetha faire and cleere countenance::
alfo the head walhed therewith, and letdry of it felfe,
preferncth the filling of the haise | and caufeth more
togrow 3 alfo two onuncesof the fame dranke, driveth.
venome our of ‘the body in the fame fort as Methri-
dare doth sthe fame twice or thrice drunke at each
time halfe an ounce, re@ifiech the mother , and ic
caofeth women to bee fruitfull : when one maketh a
Bath of rhis deco&ion, it is called the Bath oflife;
the fame drunke comforteth the heart, thebrayne, and
the whole body , and cleanfeth away thefpots of the
face ; it maketh 2 man Jooke young , and caufeth wo-
men to conceiue quickely , and hathall the vertues of
Balme.

Water of Rew drunke in 2 morning foure or fiue
daies together,at each time an ounce, pusfieth the flow-
ers in women : the fame water drunke in the'morning
fufting , is good again(t the gryping of the bowels, and
drunke at morning and at night, at cach time an ounce,
it prouoketh the rearmies in women.

The water of Sorrell drutike is good for all burning
and peftilent fenets , “and all other horficknefles : being
mixt with beere, ale or wine, it flacketh the thirft : it is
alfo good for the yellow laundife , being taken ﬁxf::‘ or
cight dayes rogether ;it alfo expelleth from the liver
if it be drunke , and a cloth wet in the fame and a little
wrong out, and o applied to the right fide ouer againft
the liner , and when it is dry then wet another, and

apply




2Booke, Skitl in dijtillations,

appiy it 3 and thus doe threc ot foure times rogether.

Laftly the water of Angelica 1s good for the head,
for inward infecion , either of the plague or peftilence,
it is very foueraigne for fore bicafls alfo the fame wa-
ter beirg drunke of twelue or thirteene daies together,
isgood tovnlade the ftomack of grefic humours and fu-
perfluities , and it firengthneth and comfortethall the
vniterfall parts of the body : and laftly, itisa moft {oue-
raigne medicine for thegout, by bathing the difealed
members much therein,

Now to.concludeand knit vp this chapter, e is meere
that our houfiwife know that fiom the eight of the Ka.
lends of the moncth of Aprill vato the eight of the Ka.
lends of Iuly , all manner of hearbes and leaues are in
thar tme moft in firengthand of the greateft vertuc to
be vled and putinall manner of medicines , alfo from
the ¢ight of the Kalcnds of luly, vnto the eight of the
Kalends of O&aber the ftalks, ftems and bard bran.
ches 'of cuery bearbe and plant is molt in firength to
be vied in medicines ; and from the eight of the Ka-
lends of O&ober, vnto the cight of the Kalends of A-
prill ; all manper of roots of hearbs and plantsare the
moft of ftrength and vertue to be vied in all maancr of

medicines,

To make an excellent fweet water for perfume, yo 1
thall tzke of Bafill, Mints, Marierum, Coine-flagge- fl:;ﬁf;:r
rootes, Jflop, Sauory,Sage,Balme, Lauender & Rolcma. tume.
ry, of each one handfull, of Cloues,Cinarnon and Nut-
megs of each halfean ounce,then thice or foure Pome-
citrops cut into flices, infule all thefe into Damaske.
rofe-water the: fpace of thiee dayes, - and then diftill it
with agentle fire of Char-coale, then when you haue
putitintoavery cleane glafle, toke of fat Muske, Ciuet,
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The Englifb Houfe-wifes 2 Booke

and Ambergreece of each the quantity of a feruple; and
put into a ragee of fine Lawne, andthen hang it wichin
the water @ This being either burnt vpon a hot pan, or
elle 1-}{;}r.‘ﬂf*f in pfrfhﬂiim; pans with Cloues, Bay-leaues
and Lemmon. pils , will make the moft delicateft per-
fumg that may be without any offence, and will latt the
longe ft of all other fweer perfumes, as hath beea found
by experience.

Toperfne 10 perfune gloves excellently, take the oyleof (wees

Gluucs, Almonds, oyle of Nurmegs, oyle of Beniamin, of each
a dramme, of Ambergrecce one graine, fat Muske two
graines : mixe them alltogether and grind themvpona
painters ftone, and thenannoint the gloues therewidh ¢
yet before you annoint them let them be dampilhly
motftned with Damaske Rofc-water.

Teverfumca 1O perfume a Terkin well, take the oyle of Beniamin

Luskin, a penny-worth, oyle of Spike, and oyle of Oliues halfe
penny-worths of each,and take two fpunges and warme
one of them againftthe fire and rub your Terkin there-
with | and when the oyle is dried, take the other {punge
and dip it in the oyle and rub-your lerkintherewith till
it be dry, then lay on the perfume before prefcribed for
gloues.

-+ To make very good walhing bals, take Storax of
Tomat - wafie both kindes, Bentamin, Calamus Aromaticus, Lab-
g Ballss  danum of each a like;and bray them to pouder with

Cloucs and Atcas ;then beate them all wich a fufficient
quanticy of Sope till it bee fliffe , then with your hand
you {hull woike it like pafte, and make rournd balls
thereof,
To make 2 To make Muske balls, rake Nutmegs, Mace,Cloues,
muske Lall. Saffron anbd Cinsmon, of cach the waighi of two-
pence, & beatc i to fine pouder,of Maltiche the Wﬂigf&_

=




Skill in perfumes-

Of two-pence halfe penny, of Storax the waight of fix-
Pence  of Labdanum the waight of tenne- pence ; of
Ambergreece the waight of fix-pencesand of Muske
foure, graines, diffoluc and worke all thefe in hard
fweete fopetillit cometoa ftiffe pafte , and then make
balls thereof.

To make a good perfume toburne , take Beniamin =~ _
one ounce, Storaxe, Calamint two ounces, of Maftick, a p::m:._nt to
white Ambergreece, ofeach oneounce, Ircos, Cala- buwse.
mus Aromaticus, Cypreffe-wood, of each halfe an
onnce, of Camphire one {cruple, Labdanum ene ousce:
beateall thefe to ponder, then take of Sallow Charcole
fixe ounces, of liquid Storax two ounces , beate them
all with Aquanita, and then fhall you role them into
long round rolles.

Tomake Pomanders, take to penny.worth of Lab. Tomake Po-
dasum two penny-worth of Storax liquid, one penay. "%
worth of Calamus Aromaticus, as much Balme, halfe a
quarter a pound of fine waxe, of Cloues and Mage two
penny-worth), of liquid Aloesthree penny-worth, of
Nuemegs eight peny-worth,and of Muske foure grains
beate all thefe exceedingly together till they come toa

rfe@ {ubftance, then mould it in any fafhion you
pleafcand dry it.

Te make excellent {trong Vinegar, you (hall brew
the ftrongeft Ale that may be , and hauing tunped it in 4 gapevine-
a very ftrong veficll, you fhall{er it cither in your gar- gar,
den or fome other fafe p'ace abroad , where it inay
haue the whole Summers day Sun to {linevpon it, and
there let it lie ull it be exricame fowre, thenintoa
Hogfhead of this Vinegar put the leaues of fourcor
fise hundred Damaske Roles, and after they haue
layen for the {pace cf 2 moneth therein , houle the Vi.

L 4 negat




ihe Engiifh Howe-wifes, z Booke,

negar and draw ir as you neede it.
To make dric Vinegar which you may carry in your
dacket , you fhall take the blades of grecne corne eithc g
YWheat or Rie, and beate it in'a morter with the firong-
cft Vinegar you can get till it come to a palte ;then role
itinco lictieballs , and dry itin the Sunne till it be very
hard, then when you haue any occafion to vieit, cuta
little pecce thereof and diffolue it in wine, and it will
make a {trorig Vinegar.
Tomake ver. | TOMmake Veriuyce, youfhallgather your Crabbsas
iuyce. foone as the kerrels turne blacke, and hauing layd them
a while in a heape to fweate together, takechenrand
picke them from ftalkes, blackes and rottenneffe : then
in long troughs with bectles for the purpofe, cruthand
breake them all to mafh:thén make a bagge of courfe
haire cloth as [quare as the prefle, and fill it with the
crofht Crabs ;then putitinto the prefle, and preffeit
while any moyfture will drop forth, hauingacleane
veflell vaderneath to receiue the liquor : this done, tny
it vp into fweet Hogfheads , ‘and to cuery Hogfhead put
halfe a dozen handfuls of Damaske R ofe leaues, and
then bung it vp, and fpend it as you fhall haue ocea-
fion.

Many other pretty fecrets thereare belonging vato
curious Horf-wixes, butnone'more neceffary then chefe
already rehearfed, except fuch as fhall hereafier follow
inthe r prope: places.

i Take of Arras fixe ounces, of Damaske Rofe-leaues
Additions s much, of Marierom and fweete Bafill, ofeach an
toconceited  OUACE , of Cloues two ounces, yellow Saunderstwo
yoesr . ounces, of Citron pills feuendrammes, of Lignum-
powder for  @10€$ one ounce , of Beniamin one ounce, of Storaxe
Eaggs, one ounce,of Muske one dram : bruife all thefe,and put

them

Tomakedry »
vinegar,
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;—B—E-.ch. Skillin a’fﬂfﬂ::ziam-

them into a bagge of filke or linnen, but filke is the belt.
Take of Arras foure ounces, of Gallaminis one ource, |

of Ciris hafe an cunce, of Role leaucs dried two Bands = 5

fuls, of drycd Marsertim onc handfull , of Spikecre

handfull, Cleucs one cunce, of Beniztmin and Storax of

each two cunces, of white Saunders and yc'low of each

one ounce : beate all thefe into a groffe pouder, then put

to it Muske a dramme, of Ciuct halfea dramme, and of

Ambergicece halfe a drammcs then put them intoa

Taffata:bagge and vie it.
Take of bay-lcaues ore handfull, of Red Rofes two How to make

handfule, of Damaske Rofes three handfull, of La- ™" o™
uender foure handfuls , of bafill one handfull , Mario- i
rem two handfuls, of Camomile one handfull, the

young tops of fwecte briar two handfuls, of Mande.
lion-tanfey two handfuls , of Orange pils fixe or feuen

i e

ounces,of Cloucs and Macea groats-worth:putall thefe

togetherina pottle of new Aleincornes for the fpace

of three daies,(haking it cucry day three ot foure rimes,

then diftill it the fourth dayin 2 ftill svith a continuall

{oft firey and afteritis diftilled , putintoit agraine or

two of muske. 3 ’
TFake a quart of malmfey Lees ,oraquartof malm-, =" .

A Vervrarc atid
fey fimply , one handfull of margerome, of Bafill aspicfanc Da-

much, of Lauender foure handfuis,bay-leaues one good mask warer,

handfull, Damaske rofe Leaucs foure handfuls , and as
many of red , the pils of fixe Orenges , or for want of
them one handful of the tender Leaues of walaut-trecs,
of Beniamine halte an ounce , of Callamus Aramarticus
as much, of Cami hire foure drammcs , of Cloves one
Buldamum halfe an ounces then take a
and put in all thefe fpices
fey togeher in 2

clofe

ounce , of
pottie of running warer,
bruifed into your water and malm

Tomake fwcre
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clofe ftopped pot, with a good handfull of Rofemary,
and letthem ftand for the {pace offixe dayes : then di-
ftill it with a foft fire :then fet it in the Sunne fixtecne
dayes with foure graines of Muske bruifed, This quan-
tity will make three quarts of water, Probatam e f.
PO Take and brew very ftrong Ale, then take halfe a do-
befivinegsy, Z¢A gallons of the firft running , “and fet it abroade to
~ coole,and whenit is cold, put yeft vntoit, and head ic
very ftrongly : then putitvp ina ferkin, and diftill it in
the Sunne : then take foure or fiue handfull of Beanes,
and parch them in a pan il they burft : then put them
inashotas you can into the Ferkin, and ftop it witha
little clay about the bung-hole : then take 2 handful] of
cleane Rye Leauen and putin the Ferkin sthentakea
quantity of Barberies , and bruife and fraine them iato
the Ferkin, and a good handfull of Salt,and let them lie
and worke in the Sunne from May till Auguft : then ha-
ting the full ftrength, take Rofe leates and clip the
white ends off, and let them dry in the Sunne; then take
Elder-flowers and picke them, and dry themin the
Sunne, and when they are dry, put them in bagges, and
keepe them all the Winter - then takea pottle-por, and
draw forth a portle eut of the Ferkininto the bottle,
and put a handtuil of the red Rofe-leaues ; and another
of the Elder. lowers, and put into the bottle,  and hang
it 1~ the Sunne, where you may occupie the (ame, and
when it is empty,take out all the leaues,and fill it agamne
as you did before,
Take _dngelsca waterand Rofe water,and putinto
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Sina, " themthe powder of Cloues, Ambet-greece, Muske and

Lignum Aloes, Beniamine and Callamus Aramatte-
cus . boyle thefe till halfe be confumed : then fraine i,
and put your Gloues therein; then hang them inthe

{unnoe




2 Booke. S killin Wincs.

- [
- |eE
.
S
= L&

funne todry,and turne them'often: and thus three times
wet them , and dry them agzine: Or otherwife, rake
Rofe. water and wet your Gloues therein, then hang
them vp'tili they be almoft dry;then take halfe an ounce
of Beniaminc', and grind it with the oyle of Almonds,
and rub it on the Glouestill it be almoft driedin : then
take twenty graines of Amber-greece , and rwenty
graines of Muske,and grind them together with oyle of
Almonds ,and fo rubit onthe Gloues, and thenhang
them vp to dry, ot let them dry in your bofome, and {o
afier vfe them at your pleafure, .

CH AP, 4:
T he ardering preferusng and helping of all forts of Winee,
and firf of the choyce of fweete Wines.

Vintners fecrets , but ingenioufly confefle that one

profelt skillfull in the Trade, hauing rudely written,
and more fudely difclofed thisfecret , & preferting it to
the Stationer it came to meto be polifhed,which I haue
done, knowing thatic is neceflary,&c.

Lt is necefliry that our Englifb Honfe-wife be skilfull
inthe eleftion , prefervation and curing of all forts of
Wines, becaufe they be viuall charges vader her hands,
and by the leaft negle@ muft wrne the Husband to
much lofle: therefare to {peake firft of the election of
fweere Wines, fhe muft be carefull that her Malmfeys
be full Wines , pleafant, well hewedand fine: that Ba-
ftard be ft, and if it be tawny it skiis not, for the tawn
Baltardsbe aiwayes the {fweeteft. Muskadine muft beg
great, pleafant and ftrong, witha fweetfent, and with
Amber colour.  Sacke i 1t be Seres ( asit thould bee)y

you

I Doc not aflume to my felfe this knowledge of the

Y,

.
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you fhall know it by the marke ofa corke burned on
nedide of the bung, and they be ener full gadge and fo
are no other fackes, and the longer they lye; thebetter
they be.

s Take a pleafart But of r}‘ai{a]mfcy , anddraw it ousa
kadine, and Quarter and more; then fll it vp with far Batterd with=
griedr aflauer in eight gallons , or thereabouts , and parill it wich fixe
cgges , yelkesand all, one handfull ot Bay-fale, and 2
pint of cunduit water to euery parill ; and if the wine
be hye of colour ; putin three gallons of new milke,
butskimm off the Creame firft, and beateicwell ; or
otherwile, if you haue a good butt of Malmfey , and a
good pipe of baftard,  youmuft take fome empry bute
or pipe; and draw thirty gallons of Malmfey , andas
many of baftard; and beate them well 10z¢cther:
and when you haue {o done, take a quarter of a
pouad of Gmgerand bruifeit , and putir into your vef=
¢il; then fill it vp with malmfey and baftard : Orocher.-
wife thus, if you hauve a pleafant butt of malinfey,
which is called Ralt. mow,you may draw out of it forty
gallons, andif your baftard be very faint , then thirty
gallons of it will {ferue to makeit pleafant : thentake
foure gallons of new milke and beateir, and pucicineo
it whenit lacketh ewelue gallons of full, and thenmake

your flauer.
Fhai e Haties Takeone ounceof Collianders, of Bay.fale, of
Muskagiuc.  Cloues, of eachas much, one handfull of Savory : let
all thefe bee blended and bruiled together , and fow
them clolein a bagge, and take haife a pint of Damaske.
water, and Ry your fauer intoir, and then putitineg
your butt, and if it fine; giue it a parilland fillic vp; and
fetitlie ti bt fine s o1 elfe thus ; Take Coliander roors 2
peniworth ; oue pound of Aniccdes’, one peniworth in
Gingtri
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éki&m Wines.

Ginger: bruife them together and put them into abagge
asbefore, and make your bagge long and {mall that 1t
goe in and out at the bung. hole, and when you do put it
in, faften it with a thread at the bung : then take a pint
of the ftrongeft Damaske water and warme 1yluke-
warme, then putinto the But,and then {top it clole tor
rwo or three dayesat lealt , ‘and then if you pleafe you
may fetitabroach.

Take feuen whites of new layd egges, two handfuls 1o apacels
of Bay-falr; and beate them weli together 5 and put Musadios
therein a pint of Sacke Or mote.and beate them till they :ﬂj‘:i?g’ﬁ
be as fhorr asfnow ; then ousr-draw the Bur {2auen O nedintwenty
eight gallons , and beate the wine , and fkirre the Lees, fourehouses,
and then put inthe parill and beaeic, and fo fillit vp,
and ftop it clofe,and drawit on the morrow.

Draw out of a pipe of Baftard ten gallans, and put to Tomake white
it fiue gal'ans of new milke, and skim it as before, and Balard,
all to beate it witha parill of cight whitcs of cgges, and
o handfull of Bay-falt, and a pint of conduit water, and
-+ will be white and finc in the morning,” But ifyou will
make very fine Baftard, take a White-wine Hogs-Bead,
and put out the Lees, and wathit €leane, and fill it halfe
full and halfe 2 quarter, and putto it toure gallans of
new milke , and beate it well with the Whites of fixe
Egges, and fill it vp with White-wine and Sacke,and it
will be white and fiac.

Take two gallonsof the beft {tencd honey, and two How tohelpe

llans of White-wine ; and boyle themin a faire pan, La i":r' beiig
skimmeit cleane , and (traine it through afarecloth o
that there be no moats init s then put to it one ounce of
Collianders, and @ene ounce of Anifeeds, foure or fiue
Orange pilsdry and beasen to powder , let them lye

three dayes : then draw your Baftard into a cleanc pipe,
ther
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The Eﬂg&(% Houfe-wifss ; 2 Booke-

chenputin your heney with the reft, and beate it well +
then letir lye a weeke and touch it not , after draw it de
pleafure.

If your Baftard be fat and good , draw out forty gal-

Gasd white,2ad lons, then may youfillit vp with the lagges of any kind
roridaway
Lagges.

4 remody for
Bafterdif

[riEkn,

of White-wines or fackes; then take finc gallons ofnew
milke, and firft take away the Creame, then ftraine it
through 2 cleane cloth, and when your pipe is threg
quarters full, putin your milke : then beate it very well,
and fill it fo, that it may lacke fifteenc gallons , thena-

arill it thus : take the Whites enely of ten egges; and

cate them ina faire tray with Bay-falt and conduite
water : then put it1nto the pipe and beate itwell, and
fofillitvp, and lec it ftand open all night : and if yon
will keepe it any while, youmuft on the morrow ftop
itclofe, and to make the fame drinke like Offey , giue
itthis flaner : Take a pound of Anifeeds, two pencein
Colianders,two pencein Ginger, two pence in Cloues,
tWo pence in graines , two pencein long Pepper, and
two pence in Licoras: bruife all thefe together: then
make two bagges of Linnencloth, long and {mall , and
put your {pices into them , - and puctheminro the pipe
at the bung, making them faftthere with a thread that it
may {inke into the Wine, then ftop itclofe, and in two
day es you may broch .

Take and draw him from his Lees if he haue any,and
put the Wine into a Malmfey Burto the Lees of Malm-
fcy :then put tothe Baftard that is inthe Malmfey Bur,
nigh three gallons of the beft Worte ofa frefh tap, and
thenfill him vp with baftard or malmiey , or eute if
vourwiil :then aparell it thusy  Firft, parel] him, and
beate Him'with.d ftaffe] and-then take the whites of
fourcnew layd egges ;. and beave thém with a handfuil

of
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Fi

of Salt till \it be fhort asmoffe , and then put a pint of
running watertherein,and fo fill the pipe vp fuiland lay
a tile ftone on the bung, and fet it abroach within foure
and twenty houres if youwill,
Ifyou haue a good But of Malmfey , and a butt o Totraie
wwo of Sacke that will not be drunke : for the facke pre- Malwiey.
are fome empty But or Pipe ; and draw it more then
Ealfc_fullcf {acke, thenfill it vp with Ma}m{?:}r, and
when your butt is full withinalittle, putinto it three
allons of Spanifh cute, the beft that you can get, thes
Etate it well , then take your tafter and {ce that it bee
decpe coloured : then fill it vp with facke; and gine ita.
patfll,and'bcate it well , the aparell isfthus: Take the
yelkes of tenne egges , and beate them in a cleane bafon
witha handfull of Bay-falt', and a quart of conduit wa-
ter, and beate them together with a little peece of
birch, and beate it till it be as hort as mofle, then drawr
fiue or fixe gallons out of your butt,then b-ateit againe,
and then fill it vp, and the nextday it will be ready to
bedrawne. This aparell will ferue both for Muskadine,
Baftard,;and for Sacke: e
If you haue two principall batts of malmfey , you 'y nd g
may make theee good bucts with your lagges of Cla- swayill Wincy
ret and of Sacke, if you purtwogallons of Red Wine in
abutt;, it wall 1aue the more Cure: then put two of
three gallons of Cute as you fee caule ; and ifit be Spa-
“nifh Cute ; two gallons will goe further then five gal-
lons of Candy Cute,but the Candy Cute is more natu.
rall for the malmiey - al{o one burt of good malmiey &
a butr of facke tha hadeloftbis colour, will make two
gﬂmd buts of malmfey withithe more Cute'; and when
yon haue fild yourbutts within twelue gailons, then

parcin your Cute,and beare ivhalfe an houre and more :,
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The Englih H "”f; -wifes, 2. Booke,

3 then put in your parell and letic lye.
[fSackewane  Firft, parell hum as you did the Baftard , and order
S him as fhall be (hewed you for the Whire-wine of Gal-
coyne with milke, and o {ez him abroach,
If your Sacke hauea ftrong ley or tafte, take agood
For Satksvhar {weete But faire wafhed , and draw your facke into it,
staway. - and make vatoit a parell as you doe to the Baftard, and
beate it very well ,and {o {top vp your But: and if it be
tawny , take three gallons of newe milke and ftraine it
cleane,and put itinto your facke,then beate it very well,
and ftopit clofe, ‘
For Sacke:har . Takea fairc cmpty. But with the Lecsinit,and draw
aurarapend your facke into the fame from this Leégs fine: then take
PR a peund of Rice: flower as fine as you can get, and foure
graines of Camphire , and patit into the facke: andific
will not fine , g ita good parell,; and beate it well ;
then {top itand let it lie, 471
If any of your [ackes or W hite-wines haue loft theiy
Focolor fack, colour, take three gallans of new milke, and take away
e, " the Creame; then oner.draw your wine fitie or fixegal-
' lons , then put in your milke and beateit; thea lay ica
foretarke all night, and in the morping lay itvp,and the
next day if you will you may {et it abreach.

Draw him out into ficlh Lees, and take three or
foure galions of ftone-hony clarified, and beeing coole,
put it in and pareilic with the yelkes of foure Egges,
whites and all, and beate it well,and fill ievp, and RRep
i: clofe ;and it will be plealant and quicke aslong asic s

10 drawing.
R = Take three gallons of white Hopey, and two gallons
ai tower. - Ot Red wine, boyle them together in a taive pan, and
skimme it cleane, and let it fland tiliitbe fineand cold,
then put it 1t your Pipe ; yetinoching bucshe fineft,
then
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thenbeateitwell , and fill it vp, and ftop it clofe, and it
your Alligant be pleafant and great, ic will doe much
good, for the one Pipe will rid away diuers.

There are twe forts of Renith wines , thatisto fay,

Howto order
Elferiune and Barabant : the Eftertune are beft, you p °% ° 5o F
{ha) know it by the Fat,for i: is double bard and double
pinned ythe Barabant is nothing fo good, and there is
not fomuch good to be done with them as with the o.
ther. If the Wines be good and pleafant, 2 man may
ridd away a Hogfhead or two of White wine, and this is
the mofit' vantage a2 man canhaue by them : and if it be
{lender and hard , then take three or foure gallons of
ftone-honey and clarifie it cleanc; then put into the ho-
pey foure or fiue gallons of vhe fame wine , and then let
it {eetha great while, & put intd it two pence in Cloues
bruifed , let them feerh together, for it will take away
the {ent of honey , and when it is {odden take it off, and
fet it by till itbe'thorow cold , then take foure gallons
of milkeand erder it as before,and then putall'into your
wine and all to beate it ;and (if youcan)roleit | for
that is thebeft way ;then fop it clofe and let it lie, and
that will make it ple fant. :

The Wines that be made in Burdeanx are called Gaf- © i
¢oyne Wines, and you (hall know them by their hazell "‘;j_i.f,,.'.ﬂfg;
hoopes, and the moft be full gadge and found Wines, names,

The Winesof the bie countryes, and which is called
Hic-country wine', are made fome thirty, or forty miles
beyond Burdeaux; andthey come mot down {0 foone as
the other ; for if they doe, they areallforfeited, and
you fhall know them euer by their hazell hoopes, and
the lepgth gagelackes.

Then haue you Wires that be called Gallasvay both
in Pipes and Hogflicads, and be long, and Jackes
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1he Englifb Houe-wifes, 2 Booke.

two Cefternes in gadgeard atalte, andthe Wines
themfelues are high coloured . Then there are other
Wines which is called white Wine of Ldngwile , very
good Wine, and lackes little of gadge , and thatisallo
in Pipes for the moft pare, and is quarrer bound , Then
there are Rockel Wines, which arealfo in Pipes long
and flender : they are very {mall hedge-wines , fharpe
in tafte, and of a pallad complexions. Your beft Sacke
are of Seres in Spaine , your fmaller of Galigia and Pore
tugall : your ftrong Sackes are of the Iflinds ofthe C4-
narres, and of Malligo,and your Muskadine and Malm.
{eys are of many pasts of I7aly,Greece and fome {peciall
Iflands.

Euvery Terfe is in depth the middle of the knot in

Noreso' gad- the midft.
§1 g of Wanes,

Oywsand Ly- 1 hedepth of euery Hoglhead is the fourth prickea-
qusts, boue the knot,

The depth of euery Puncheon s the fou:th pricke
nexttothe Punchener.

The depth of euery Sack-butis the foureprickes next
to the-Puncheon.

The depthof the halfe Hogfhead isat the lowelt
notch, and accounted one.

The depth of the halfe Terfeis at the fecond noteh,
and is accounted two, .

. Thedeprh of the halfe Hogfhead and halfe pipe,is at
the third notch, and accounted three.

The depth of the halfe Buttis at the fourth notch,
and is acceunted foure,

t. The.




2 Booke. Skiil in Wines.

1. The full gage is marked thus.

2. The halfe Scfterne lacketh, thus

2. The whole Sefterne lacketh, thus

&E‘ﬂ

4. 'The Sefterneand halfclag.

g, Thetwo Sefternes thus.

e

6. Thetwo anda halfe Sefterns, thus

M2

Th-morkes
of Lacping,

B N el i S TRl SR S TR

. - = = --- S ._-_-'._._;:.:'- P ¥y
I R AL ANV LT Y y A
Oy %ﬂ.ﬁ e F P, et

TGS

mor m=

AL ALY

~
P

5




04

1 he Fh_gl’ .!":'f!} ffﬂiﬂ; e-wifes 2 Boo ke.

el
A4C LOREC s

of all manne;

of Lralcoyne
Wikc,and 0.
liu-:ﬂ,

TachufeGal- foppe | that vour Clarret wines be faire coloured, and

ceyne wincs,

A But of Malmfey if he be full gadge , Isone hundred
and tweny fix gallons |
Aad 1o the tun is two hindred and fifty two gallons,
Buery Sefterne s three gallons.
If you fell for rwelue pence a galion, the tun is ewelue
pouad; twelue (hillings.

~And-Malmfey and Renifh wine at ten pence the gal-
lon, 1s the tun tennepound. |

Eighrpence the gallon, s the tun eight pounds.

Sixe pence the gallon, isthe tun fixe pounds.

Fine pence the gallon, is the tun fue pound.

Tourcpence the gallon, is the tun foure pound.

Now for Gafcome!'wine there goeth foure bog(-
heads taatun.and euery hogfhead is fixty three gallons,
the H\’h{'r;jHl-;'.ld'-'hli'{' one hundred twenty fixe gallons,
and foute hogfheads are two hundred fifty two gallons;
and if-vau fell-for eight pence the gallon, youfhall
make obrhre tun eight pounds, and fo foorth.leoke how
many pence the gallensare, and fo many pounds the
tuane 1s,

Nowfor Baftard it is at the [ame rate.but it lacketh of
gadg € tWO Sefterncsand a halfe, or three ata pipe, :m:d
then youmuft Jbate fixe gallons of the price , and fon
1ll.orherwines.

See-that in your choice ot Galcoine wines you ob-

brightasa Rubie , notdeepe asan Amerift -Efor though
it may fhew {trength , yet it wants n_r:.ltrf.rﬁf ‘ Ellfo let it
be {weeteas2 Rofe ora Violet, and in any cale let it be
(hort; for if it be.long,-thenirno miic meddle svith 1t,

For your white wires,, {ce they be {'ﬁ{crw and pleca-
(anit ae the nofe, very 1hott, cleere and bright and quick

inche raite.
Lﬂfﬂr
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2 Booke, Skill v diftillattons, 165
_«Laftly for your Red wine,provide that they be deepe
coloured and pleafant, long, and {weete, and if in them,

of Clarret winesbe any defaule ofcolour,- there are re-

medies enow to amend and repaire them,

If your Clarret wine be faint, and haveloft Ris €0- 10 emedy
lor; then take a fre(h hogfhead wich his frefh lecs which Clarree wine
was very good wine, and draw your wine into the fame; .‘,f’:‘clfﬁfj"“
then ftop it clofeand tight, and lay ira foretake fortwo .
or three dates rhat the lees may yun thronghit, thenlay
it yp till irbe fine , and if the cotout be not perfic, draw
it 1ot 2 red wine hogfhead thatisnew drawne wich the
fees, and that will colous of himfelfe , and make him
ftrong ; ortake a pound ¢f Tournfoll or two, and beate
it with 2 gallon ortwo of wine , and ler it licaday or
two,then put it into your hogfhead, draw your wine a-
gaine , and wafh your cloths, thenlay it a forerakeall
“pisht, and roule it on the morrow ; then lay it vp,and it
will haue a perfit colour.

Aund ifyour Clarret wine haue loft his colour, takea

eny worth of Damfers , or ¢ Is blacke Bullefies,as you énf:;’:f:if;t
‘F:c caufe, and ftew them with {ome red wine of the tharhich lof
despeft colour , and make thereufa pound er moye of bis coleur,
firup , and putitinto acleanc olafle, and afterinto the
hogfhead ot Clariet wine ; and the fame you may like-
wite doe vnto red wine if you pleafe. :

And if your white wine be faiat, and have loft his €O- 5 eredy tor
Jou, if the wine hauc any firengthiniejtaketo hogf- white wie,
head fo much as you intend to purin, out of the laid ﬁ}i’iﬁ’;?ﬁ
mi ke, and a hanctull of Rice beatenvery well, anda ™
litle falt . and Jay bima foretakeall night , and cnihe
nrorning lay him vp ageine,and ket it abrach inany wife
the next wine youipend, foritwill not laft long.

Take three gallons of pew milke, and take away the
’ _ M 3 Creame
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+§ Offey com= - ! : 3
leare,or ca« your Sacke, orwhite wine inthe likecale,, and parrell

peock haue It iy - and then fet him abroach : And thus much tou.

1be Englifb Hoxfe-wifes 2 Booke

¥ o uhicen: Creame off it ; then draw fiue or fixe gallons of winc,
thachabioa - 2ad put ycur milke inzo the hogfhead, and beate it ex-
hiscolawr,  Ceeding well | then fill ic vp, butbefore you fill it vp, it
you can, roule it, and it it be long and {mall, take halfe a
pound of Roche Allum finely beatcninto pouder,and

pur into the veflcil, and let it lie. |
PR Take and draw itinto new lees of the one nature,and
Clrer,r thentakea dozen of new pippins,and pate them, & take
whitewine  away the chores | and then put them in, and if that will
:E:}:’”‘k‘ not ferue, takea handfull of the Oake of Ierufalem, and
; ftampeit, then put it into your wine, and beate it cxcee-
ding well, and it will not onely take away the foulncfle,

bur alfo make it haue a good ent at ihe nofe.
Nocdwines  Ifyour Red wine drinke faint , then take 2 hogfhead
edicks thar Alleganeshagibeen in with the leesalio, and draw
gt your wine jnzo it, andthat will refrefhit well, and make
the wine well coloured; or otherwile draw it clofe to
frefh lees,& that will recouer it againe, & put to it three
or foure ga'lons of Allegant, and turne it on his lees.
‘rred wine  If your Red wine lacke co'our, then take out foure
e, 2= < gallons, and purin foure gailons of Allegant, and tuine
bim on his lees, and the bung vp, 2nd his colour will re-
turne and be faie.

Take a good But of Malmfey, and ouerdraw ita
¥ makeTyte. quarter or more, and fill him vp with fat Baftard, and
with Cute agillonznd more , then parsell him as you
did your Malmfey.

You fhall inall points drefle him , asyoudid dreffe

aeir colour, ; : .
iy ching wines ofall forts, and the true vie and ordering

of them , {o farra forth as belongeth to the knowledge,
and profit of our Englifh Houl-wife, %
HAPs




2 Booke, Skill 11 dying of wooll-

C H AP, 5_
Of Waally Hempe, Flax and Cloth,and Dying of colours,
ofcach [ecuerall fubftance , withall the know-
ledges belonging thereto.

23 w2 Vr Englifb Houf wife akter her know.

== N\a ledge of preferuing , and feeding her fa-

o]

‘mily , mult learne alfo how eut of her

.7 /Y owne endeauonrs, fhe onght to cloath
thcm outwardly & inwardly for defence

® = =from_the cold and comlineffe to the per-
fon ; and inwardly, for cleanlineffe and neatnefle of the

skin, whereby it may be kept from the filth of fweat, or

vermine jthe firft confifting of woollen cloth, the latter

oflinnen.

Tofpedke then firlt of the making of woollen cloth, it ‘f‘f"‘-l“l_‘l‘u .
is theoffice of the Husbandman at _the fheering of his *°%H™**
(heepe;to beltow ypon the Houl wife fuch a competent
proportion of WD{JE, as (hall be conuenient for the clo.
thing of his family, which'wooll as foone as {he hath re.
ceiued it, (he fl all open,and with a paire of theeres ( the
flecce lying as it were whole before her ) he thall cue
away all the courle locks,pitch, brands,tary’d locks, and
other feltrings , and lay them by themfelues for coutfe
Couerlids , ot the |ike : then the reft o clenfed {he hall
bredkeinto peeces, and tofe it euery locke by locke,that- Oftofing
is, with'hier hands open, and fe diuide the wooll, as nog, Yok
any" part thereof may be felired or clofe tagether, bue
ail apen and loofe ,then 1o much of the wooll as {l ce
intends'ro fpinne white, fhee fhall put by'it felfe, and
thereft which fhee intends to put into colours thee fhall
waigh vp, and divide into feverall quantities, accor-

M 4 ding
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<

2

ding to the proportion af the web which fhe intends to

make, and put caery one of them into particular bagges

made of netting , with talies or little peeces of wood
The dying of fixed vato them, .with priuy matkes thereon borh for
Wooll. the waight, the colour, and the knowledge of the fame
wooll when the firft colour is altred : this done,fhe fhall
if (he pleafe fend them vato the Dyers, to be died after
ber ownefancy,yet for as much as T wou'd not haue our
Engl fb Hoxfe-wife ignorant in any thing meese for her
knowledge , T will thew her here before T proceede an
further, how fhe fhall dye her wooll her felfe into any.
colour ineete for her vle.

Firft then to dye wooll blacke, you fhall take rwo
pound of Gals, and bruifc them, then take halfe fo
much of the beft greene Coperas, and boyle them bo:h
together intwo gallons of running water : then (hall
you put your wooll therein and boileit,{o done, takeit
forth and dry it. ' ;

o dve wooll If youwill dye your wooll of a bright haire colout ;

“et hai.c calor, firft boyle your wooll in' Allum and water; then take
itfooith , and wheniciscold ; take chiifnbcr-lyc and

chimaey -foote, and mixing them together wc]l,buy]:

your wooll againe thercein , and ftirre'it exceeding well

about | then rake it forth, and lay it where it may con-

ehiently dry. | y

et Ifyouwould dye your woall into aperfect red co- -
sed. lour, ferona pan full of ‘water,” when it is hot putina -
pecke of Wheate-branoe, and let it boyle a little, then.

put it into a tub, and put twice as much cold water vnto
it,and let it ftand vntillitbe a wecke old : hauing done

{0, then {hall you put to ten pounds of wooll,2 pound of

Allum, then heate your liquoragaine, and put inyour

Allum, andfo foone asit is melted, putin your wooll,

and
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and let it boyle the fpace of an houre : Then take it

againe, and then fet on more branne and water: Then

take a pound of Madder, and putin your Madder when

the liquor is hot: when the Madder is broken , “putin

the wooll and open it, and when itcommeth to bevery

hot, then ftirre it with a ftaffe. and then take it ouc and

walh it wich faite waters then [et on the panne againe

with faire water , ard then rake apound of Saradine

bucke , and putit therein, and letit boyle the fpace of

an egge fecthing; then put inthe wooll ; and ftirre1t

three or foure times about, and openitwell, after

dry it.

To dye Wooll blew, take good ftore of old cham- Lfl‘?‘ift waoll
. W,

ber-lye, andfet it on thefirc, then take halfé a' pound of

blew Neale, Byfe or Indico, and beate it fmall tna mor-

ter, and then putitinto the Lye,and when it feethes put

in your wooll.

To dye Wooll of a puke colour, take Galles,
beate them very fmall in a morter, put them iAto
faire fecthing water , and boyle your Wooll or your
Cloth therein, and boyle them the fpace of
halfean howre : thentake them vp, andpurinyour
Copheras into the fame liquot: then put in your'wooll

againe , and doing thius once of twice, it will bee fuf-
ficient.,

‘And if youwill dye yonr Woollofa Sindet colour, To dyea fin-
whichisa very good colour , you (hall put youi'redde st
wooll into your puke liquors snd thenit will failelefle
be of a finder colour.

If you will dye your wooll either grecne or yellow, Todye griene
then boyle your Woodward in fiire water, then oryclow.

pus, in your Wooll or cloth , and the Wooll which
you

-
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Tbe Englifl, Houfe-wifes 2 Booke
you put in white, will be }cliow , and that' wooll whic
you put in blew will be greene , and all this wich one li-

quor : prouided that each be firft boyled in Allom.
When you haue thus died your wooll into thofe fe-

ater dy- perall colours meete for your purpofe, and haue alfo

dried it well ;. shea you fhall take it foorth, and roafe je
oucr againe as you did before: for the firft toafing was
to make it receine the colour or dye: thisfecondisto
receiuc the oyle, and make it fit for fpinaing ; which af* -
{oone as you haue done, you fhall mixe your colours to-
gether, wherein yeu are to note thar the beft medly, is

of that which: s cumpounded of two colours onely, asa

light colour, and a darke : for te haue more is but confu.
fion, and breeds no pleafure,but diftraGion to the fight:
therefoie for the proportion of your mixcures,you fhall
cuer take two parts of the darker celour, and but a'third
part of the light. - As forexample, your Web containés
tweue pound and the colours are red and greene’:'you
{hall then take eight pound ofthe greene wooll, ahd biie
foure pound of the red , and fo of any other colours
whersthere is difference inbrighrnelie,

Mixing ofthree  But if it be {o.that you will needs haue yotir cloth of

codouis,

three colours, as of two darkeand one light, of two
lightand one darke : Asthus, you will hate Crimlon:
Ycilow, and Puke ;. you fhall take of the Crimfon‘and™
yeliow of each two pound,and of the puke eight pound:
for this is two light colouts to one darke, ~ bit if you
will take a puke, a greenc anid an‘orenge tawny which is
two darke, and one light; then you fhall take of the puke
and greene, and the orenge tawny of each a'tikeé quanti.
tv sithatis to {ay, of eith: r foure pounds, when you hité'
equally diutded your portions, then youthall fpread vp=
ponthe ground a fheete, ard vpon the fame ﬁr&laﬂ?‘a

thin




2 Booke. S killin dreffing of W all.

thin layre or bed of your darker colour, all of one euen
thickn¢fle « then vpon the fame layre, lay another much
thinner of the brighrer quantity, being (o neere as you
guefle it,hardly halfe{o much as the darker : then coner
itouer with another layre of the fad colour or colours
againe, thenvponitanother of the bright againe: And

thus lay layre vpon layre till all your wooll be {pread :
then beginaing at one end to rale vp round and hard to.-
gether the whole bed of wooll; and then caufing oneto
kneele hard vpon the roule, that it may not ftirre nor o-
pen, with your hands toafe ; and pu l out all the wool]
in fmall peeces: Aad then taking a paire of Stocke-
cards {harpe and large , and bound faft to a forme , O
fuch itke thing ;and on the the lame Combe, and Card
oucr all the wooll, till you fee it perfeitly and vndi-
ftinGly mixed together, and thatindced it is become
on¢ intire colour of diuerfe without fpots , er vndeui-
ded Jockes or knots; in which doing you fhali be very
carcfull , and heedfull withyoureye: andifyoufinde
any hard knot, orother felter in the wooll , which will
not open,though it be neuer fo fmall,yet you thall pjcke
it out and open it , or elfe being any other faultcaftira -
way : forit is the greateft art in Houfe-wifery to mixe
thefe wools aright, and to make the cloth without
blemith.

Your wooll being thus mixed perfeétly together,you
fhall then oyle it, or as the plaine Houfe-wifetermesit,
greafe it: Inthis mannerbeing laid in a round flat bed,
you {hall take of the beft Rape oyle , or for want there-
of either well rayd red goofc greale, or fwines greafe,
and having melted it with your hand fprinkle it all ouer
your wooll, and wotke it very well into the fame: then
turne your wooll about., and doe as much or: the other

fide,
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The Englith H oufe-wifes, 2 Booke.

fide , till you haue oyled all the wooll over, and that
thete isnora locke wlich 1s not mnyﬁcncd with th{.‘
{ame.

Now for as much as if you fhall put too much oyle
ann [hl‘: \.-\.'rf_}:j',.]:‘ ‘_'5,-'{"_'IL] may th{: ."'L"!Jff dﬂ g_r-:.lt hu'ft 1o rhﬂ,
web, and make thar the thread will not draw , bur fall
into many peeces; youfhall therefore bee furear the
firft to giue it lirtle énough: and raking fome thereof,
prote 1t vpon the wheele: Audif you [ee 1t drawes
dry, and breaketh, then you may put more oyle vatoir,
but if draw well, thento keepe it there without any al-
terarion : bur becaufe you fhali be a fietle more certaine
in the rrch of your proportions, you thall know , that
three pound of greafe or oyle , wiltfufficiently onnoint
o1 greafe ten pounds of wooll : and 1o accerding to
that proportion you may eyle what quantity you will,

After your wooll is oyld andannointed thus’, yol
(hall then tumme it, which is, you fhall pull it foorth as
you did before, when you mixe it, and carde it ouer a-
gaine vpon your Stock-cardes: andithen thofe cardings
which you ftrike off, are called tummings, which yon
fhall lay by, till it come'to fpinring. There befome
Hauf -wiwis which oyleiras they mrxe it, and fprirckle
cuery layre as they lay it, and worke the oyle welliaro
it : and then rouling vp as before fayd , pullit our, a%d
tumme ir; fo that thenit goeth but once overthe Stock-
cards , ‘which isnot amifle : yet theothicr is mofe c<1-
raine, though fomew hat painefull.

Afier your Wooll is' thus mixed , oyled and tum-
med, voiithall then fpinne 1wvpon great wooll-wheeles,
according to thie order of good Haufe wiféry: theaction
whereot muft be got by pracule, and notrelation; only
this you fhall be carefull , todraw your thread ascor-

ding
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ding tothe nature , and geodnes of your wooll, notac-.
¢ording to your particular defire : forif you draw a fine
thread from a wooll whichis of a courfe ftaple, it will
want fubftance when it comes to the Walke Mill, and
eicher there beateinpeeces, ornot being ablz to bed,
and couer the threads well, be aclothofa very (hore
lafting. So likewife jt youdraw a courfethread from a
wooll ‘of a fineftaple, it willthen fo much ouer thicke,
thar you mult either takeaway a great parc of the {ub-
ftance of your wooll in flockessor els ler the cloth
weare courfe , and high, to the difgrace of thegood
Houfe- wifery, and lofie of much cloth,which els mighe
haue beene {aued.

Now for the diuerfities of {pinning , although our
ordinary Exglifh Houfé-wines make noneat all, buc {pin ff}f:‘ijufif_"f“"
every thread alike , yetrthebetter experienft maketwo =~ *7" "
manner of {pinnings , and two forts of thread ; the one
théy call warpe , the other weft, orelfe wooffe; the
warpe s fpunne clofe , round and hard twifted , . being
ftrong and-well fmoothed, becaule it runs thorongh the
fleies, and alfo indureth the fretting and beating of the
beame, the weftis {punne open, loofe; hollew, and bue

‘Halfe ewifted . ncither {moothed with the hird,: not
made ofan ' great ftrength, becauieit buronly crofieth
the'waipe, withoutany violent ftraining,and by reafon
of the foftnefle’ thereof beddeth clofer; and coucreth
the warpe fo well, thata very lutle beating in the Mill
bringeth it to perfelt cloth rand thoughf{ome hold it
Jeffe fubfantiall then the web, which isall of twifted
y&}ne.l yet cxperience findesthey are deceiued, and that
this open 'wefr keepes the Cloth longerfrom fretring
and wearine. 1

Atrer the{pinning of your wooll, fome Huul’fwir-:;_s,
vie
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Wiad ng of
Wi .-Gan! arne,

vie to wind it from the broch into reund clewes for
more eafe in thewarping, butitisa labour may very
weli be faued , a1d youmay as well warpeit fromithe
broch as from the clew , aslong as youknow the cer-
taine waight, tor by thatoncly youare tobe dicedted in
all manner of cloth making.

Now as touching the warping of cloth,which s both
the skill and a&ion of the Weauer , yer mult not our
Englifb Hoxfe-wife beigaorant therein, but though the
doing ofthe thing be not proper vatoher , yet whatis
done muft not be beyond her know iedge,both te bridie
the falthood of vnconfcionable workemen, and tor her
owne fatisfz&ion, when fhee is1id of the doubt of a-
nothers cuill doing. Tt is neceffary thenthar fhee firft
caft by the waighrof her wooll , to know how many
yards of cloth the web willarife : forif the wooll be
of arefonable good ftaple,and well [panne , it will run
yard and pound, butitit becourfe, it will not runne o
much.

Now in your warping alfo,you muft looke how ma-
ny pounds you lay in your warpe, and fo many you
muft neceffarily preferuc for your weft ; for Houl-wikes
fay the beft cloth is made of eucn and eucn ; for to driue
it to greater aduantage is hurtfull to the cloth : there
be other obferuations in the warping of clothjas to

qumber your portufles, and how many goes toa yard
tolooketo the clafenefle, and filling ot the {leic; and

and fuchlike, which {fometimes hold , 2nd fometimes
taile, accordingto the art of the workeman; and there-
fore 1 will not ftand much vpon them;but seferie
she Hagie-wife to the infirudtion of her owne expe-
rience.

Now aftes your cloeh is thus warped , and delivizred
“vp
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v}inm the hands ofthe Wfauﬁ'r;t@c ch.zf-wf;f“fhath sl
finifle her labour : for in the weauirg, walking, and O* W &%
dreffing thereof fhee canchallenge o preperty OLe, o i ae
then to entseate themy feverally to dilcharge their du-

ties with a good confcience sthatis foy , that the Wea-

uer weaue clofe, ftiong, ard true, that the Walker #

or Fuller, mi'lit carefully, and looke well to his fcow.
ring-earth, for feare of beatirg holes into the cloth

and that the Clothworker , or Sheeremanburle, and

drefle it fufficiently , peither cutting the wooll too yn-
seafonable high , whereby the cloth may wrarc_rcugh,

nor toolow , leaft &-appeate thread-bare creitcome

out of the hands of the Taylors  Thefe thinges fore-

warnd and performed, the cloth is then to be vied at

r pleafure,

yu?l"lfc nexe tying to this, w hich our Zazlifb Henfe-wife Gt lianca
muft be skilfull is 1n the making of all forts of linnen. sioth,
cloth ; whethetit be of hempe or flaxe, for from thofe

two onely zhis is the moft principall cloth deried, and

made both in this,and in other nations |

And firft touching the foile ficteft tofowherpe ry o ois

vpon, it muft bearich mingle earth of clay and find, befteolm
or clay and oravell weil tempered : and of tl‘{:fe the Remp can,
beft ferueth beft forthe puipofe, for the fimple clay,

ot the fimple fand are nothing fo good ; for the firft

is tootough , toorich, and oo beauy, bringeth forth

all Bunne and no rinde, the other is too batren,too hot,
~and too light ; and bringeth forth {uch {l nder withe

red increafe , thatitis nothing neere worth the labour
briefly then the beft earth is the beft mixt ground which
Husband. men call the red hazell ground, being well or.

dered and manured : and of th's earch a principall plice
to.fow hempe on, is in old ftackeyards, or othcr

places
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The Englifh Houfe-wifes 2 Booke.

places kept in the winter time for the laire of theepe or

cattle.  when your ground s cithey {carfe , or formerly
not imployed tothat purpole : but if 1t be where the
ground is plenty, and onely vied thereunto , as in Hol-
land , in Lincelne-fheire, the Ule of dxbamw ,and{uch
like places, then the cuftome of the Country will make
youexcept cnough therein : there be fome that will pre-
{erue the endes of their corne lands , which but vpon
grafle for to fow hempe or flaxethereon, and for that
nurpofe will manure it well with !l eepe: for whereas
corne which burteth on graffe hads, where cattle are
teathered is commonly deftroyed , and no profic iuing
from a good part thereof; by this meanes, that which
is fowen will be more lafe and plentifull,and that which
was deftroyed, will beare a commodity of bettet
value.

Now for the tillage or ordering of the ground where
you fow Hempe or flaxe,, it wonld in &l poynts be like
vato that where you fow Barley, or at the leaft as ofren
broke vp, as yq—mﬂa when you fow fallow wheat,which
is thriceatlealt , except it befome very mellow , and
ripe mould, as ftack. yards, and viuall hempe-lands be,
and then twice breaking vp isfufficient : thar iSto fay,
about the latter end of February , and the latter ende of
Aprsll ,at which time you (hall fow it: and herein is to

‘noted,that you muft fow it reafonable thicke with good
found and perteét feed, of which the fmoothclt, roun-
deft , and brighteft with leaft duft invis beft: you mulft
not lay it tco deepe in the earth , bur you muft couver it
clofe. liehr. and with {o fine a mou'd 2s you can poflible
breake with your Harrowes, clotting-beetles, or fleigh-
ting : then ritl you fee it appeare aboue the t;.'lfl'h , you
muft haue it exceedingly carcfully tended,eipecially an

\ houre
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houte or two before Sunme rile, and as much bzfore it
fet, from birds and other vermine , W hich willother-
wife picke the fecdout of the earth, and {o deccine you
of your profit- SLeh

Nowfor the weeding of hempe,you may {zuethe la- 2 vt el
bour, becaufer is paturaily of it felfe {wift of growsh; fax-,
rongh, and venemaus to.any thing that growes voderit,
and will foonér of its owne accord deftroy thele vn-
wholelome weeds then by your labour: Bue for your
Flaxe or line which s 2 great deale more tender, and
of harder encreafe’, you fhallas occafion {erueth weede
it. and tlirome ic, efpecially if the wceds ouergrow i,
biit not otherwife : 'for if it once getaboue the weeds,
then iz will fate it felfe.

Touching the pulling of Hempe or Flaxe , whichis
the' mannér of gathering of the lame: you (hall vader-
ftaiid divat ic mult be pulled vp by the'roores, and not
chit as Corr.e is, ¢ither with fiche or hooke : and the beft
tima for the pulling of the fameis,, when you fec the
ledues fall downeward, or turne'yellow at the tops, for
ehiat it is full ipe , “ard this for the moft part will be in
Tuly , and sbout (Mary  Mandlins day . T{peake now
touchjng the pul ing of hempe for cloth: but if y ou i~
ténd to fauc any For leed,then you fhal faue the principal
Eunpes, and 1ée them frand till irbe the latterend of
Auguit , or fumerimes till mid September following :
ard then fecing the feede turned browne and hard | you
may gather i, for if it ftard longer, it will il ed fud-
deily : as for flixe, which ripeneth a litele after the
hempe, you fhall pclicas foont as youfee the feed rurie
browne, and bend the head to the earthward, for 1t will
afteyward ripen of it felfe as the bunne drieth.

. Now for the ripening, and fealoring of Hfmgg or
JdXC
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111-2 lfrrrr,'r".f':
¢f hempe and

Haxe,

The watciing
cf hempror
faxe,

Flaxe, you fhall {o {odne as you hzue pulled it lay icall
along flar, and thinne vpon the grousd, fora might and
a day at the moft, and no morc 5 and then as Houfe-
wrwes callit, tyeit vpinbaites, and reare them vprighe
till yon can conuenierntly carry it tothe water,, wiuch
would be done as fpeedily as may be, Now there be
fome which ripen their Hempe and Flaxe vpouthe
ground where itgrew , by letring it lye thereon to re.
ceine dewes and raine, and the moyftneffe of the earch,
till it beripe : but thisis avile and naughty way of ripe-
ning, it making the hempe or flaxe blacke , rough, and
often rotten : therefore 1 would wifh none to vieit, bug
fuch as neceflity compelleth thereunto , and thentobe
caretull to the oftenturning thereof, for it is the ground
oncly which rots ir.

Now forthe watring of the Hempe orFlaxe , the
seft water s the running ftreame, and the worft the
ftanding pit; yet becaufc Hempe is a poyfonous thing,
and infeéteth the water,  and deftroycth all kind of ﬁﬂi,
it is more fit to employ fuch pitsand dirches asare leaft
{ubicét to annoyance, except you live neere fome
grcat broad and fwift ftreame , and thenin the fhallow
parts thereof , you may water without danger: tou-
ching the maaner of the warering thereof, you fhall
according to thequantity , knocke foure or fixe ftrong
{takes into the bottome of the water, and fet them
{quare- wife, thenlay your round baits or bundles of
Hempe downpe ynder the water, the thicke end of one
bundle one way, and the thicke ends of another bundle
another way jand fo lay  baite vpon baite, tilyou
haue laid in all, and that the water couererh them all
oucr; then you {hall rake over-lyers of wood, and bin-
ding them ouerihwart ap the ftakes, keepethe I;Ilt:mp_c

owne
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downe clofe, andcfpecially atthe fourc corners;then
take grear ftones , graucll, and other heauy rubbith,
and lay it betweene , and ouer the cuer-lyers; andfo
coucr the Hempe clofe,that it may by no meanesftirre,
and {o let it continue in the water feure daies and nights, Thedme i
if it be ina tuoning water, but if it beina flanding Ml licinhe
water, then longer, and then take out oue of the ¥**re
vppermoft baites and wafh it 5 and it inthewalhing
. you fee the ‘Jeate come cff, thenyou may be affured
the Hempe is watred crovgh:asforFlaxe, kfletime
will ferue it, and it will {licad the leafe in three nights.
When your Hempe or Flaxe is thus watered enough,
you thall rake off the grauell, ftones,oucr:lycis of wood, Cf w: hing
and vnloofing it from the ftakes, take and wafh out eue- o0t of Hewpe
ry baite or bundle feuerall by it fclte, and rubit excee= " tn
ding cleancy leaning nota leafe vponit, nor any filth
within it 3 then fer it vpon the duy earth vpright that the
water may drop from it,which done, load it vp,and car-
ty it home, and 1n fome open Clolcor picce ot ground
reare it vpright esther againft hedges, pales, walls,back-
fides 'of houfes , or fuch like,where it may haue the full
firength,cr refle@ion of the Sunne,and being thioughly
drica , then houfe it jyet theie be leme Honfe wines
which affoone as their Hempe comes from the water,
will not reareir vpright, but lay it vpenthe grourd flat
and thinne for the fpace of a fortmght, rurnirg irat the
end of cuery two daies; fiift on:heone {ide, thenon
the other , and thenafter reare 1 vprighe, dry it and fo
houfe it and this Honfz. wifery is good and oude: ly.
Now altbough 1 haue hitherroioyned Hempeand
Floxe together ; yerycufhal vadaftard thauthereare g oo o
fome particular diffc1ences berweene tham ; for wheras ung o; puae,
yout Hempe may withina night ortwo atierthe pul-
N 2 ling
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The Eugilh Houe-wires, z Booke,
ling be carried to the water, your flaxe may nor, but
muft be reared vp, and dried and withered a weeke or
mote to ripenthe feede ,  which done, yeamufttale
ripplécombes , and ripple your flaxe ouer, which is
the beating ,or breaking off trom the ftalkes the 1ound
belles or bobs ; ‘which containe the feedewhich you
mult preferueinfome dry velfell or place, till the [pring
of the veare, and then beate it, or threfh iv for your vie,
and when your fl . xc or line is riplad;then youmult fend
it to the water.as aforefayd.

Thabeking . After your hempe or Flaxe hath bene watered,
fur howpe flax. fied .5 and houfed; yon may then at your pledfure
; breake it;which is in a brake of weod(whole propereion
is foordinary , that euery one almoft knowes them )
breake and beate out the dry bunne,. or kexe of the
Hzmpe or Flaxe from the rinde which couersity and
when youbrake either, you fhall dec it asneere as
youcan , ona faire dry Sun fhine day, obferning to fet
foorth your hempeand flixe,, and {pread it thinne be-
fore the Sunne, thatit may be #s dry astinder before it
come to thebrake ;  forifeither inthe lying clofe to.
gether it fhall giuz againe or fweate, or through the.
moyftnefle of the ayre , or place wheieit lies receiucs
any dampifhnefle, you muft neceffarily {ee it dried
The dying of fufficiently againe, orelfe it will never brake well, nor
Menpe oo the buane breake and part fromthe rinde in oideras it
PR fhould: therefore if the weather bee not feafonable,
and your need much to vfe your. hempe or flaxe, you
fhall then fpread it vpon your kilae , and making a foft
fire vaderit, dry itvponthe fame, and thenbrakeic:
yet for as much as this is oft times dangerous, and
much hurt hath beene receined thereby through ca-
fualty ot fise, T would wifh youto fticke foure ftakes
; n-
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in the carthat leaft fiue foote aboue grouad, and laying
ouer them fmall our layers of wood, and open ficakes
or hurdles vpon thefame, fpread your Hempe, and allo
reare fome round about it all, but at one open fide 5 then
with ftraw, fmall fhauings, or ether light dry wood
make afoft fire vader the fame, and fo dry it, and brake
it, and this without all danger or miftruft of cuill ; and
as you brake ir, you fhall openand looke into it, euer
beginning to brake the roote ends firft ;and when you
fee the bun is fufhiciently crufbt, fallen away, orat
the moft hangeth but in very {mall thiuers within the
Hempe or Flaxe, then you fhall fay it is brak’tenough,
and then tearming that which you called 2 baite or
bundie before, now a ftrike , you fhall lay them toge-
ther and fo houle them , keeping in your memorie ci-
ther by fcore or writing , how many ftrikes of Hempe,
and how many ftrikes of flaxe you brake vp every
day.

yan that your Hompe or Flaxe may brake fo much Df‘;“fi*}'
the better , you maft haue for each leuerall fort twofe- 7
uerall brakes, which is an openand wide toothed, or
nickt brake, and a clofe and ftraight toothed brake : the
firft being ro ciufh the bun, and the later to beate it
forth. Now for Flaxe you muft take firft that which is
the ftraighteft for the Hempe, and then afier one of
purpofe , much ftraighter and {harper for the bunre of
it being more fmall, toughand thinne, muft necefiari-
ly be broken into much leffe pecces.

Afrer your Hetape and Flaxe is brak’t,you (hall then Offwinglirg
fwingle it. which is vpon a {wingle tree blocke made bempe snd
of an haife inch boord abeut foure foote aboue ground, 834
and fetvpona ftrong foore or ftocke, that will not cafi-
ly moue ard ftirre , as youmay leeinany Hewfe-wiues
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houfe whatfoeuer better then my words can exprefle:
and with a peece of wood called the fwingle tree dag-
ger , and madeinthe thape and propoition of an olde
daguer with a reafonable blunt edge 5 you fhall-beate
out all the loofe buns and fhiuers that harg in the hemp
or flaxe, opening and turning it frcm one ende tothe o=
ther , till you haue no bunnc or fhiver to be perceiued
therein, and then fhike a twift, and fould in the midft,
which is euer the thickeft part of the ftrike, lay them by
till you haue fwingledall; the generall profit whereof,
is not onely the beating out of the hard bunne , bur alfo
an opening, and fofining of the teare, whereby it is pre.
pared and made ready forthe Market.

Now after you haue {wingled your Hempe and Flax
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e 6.0 oe:. ouer onice , you fhall take and fhake vp the refufe‘fluffe,
which you beate from the famc feucrally,and not onely
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it, but the tops and knots, and halfe brack’t buns which
fall fiom the brake alfo, and drying them againe caufe
them to be very well threfht with flayles,and then mix.
ing them with the refufe which fell from the {wingle
tree, drefle them all well with threfhing and ﬂmking,
till the bunncs be cleane driven out of them ; and then
lay them in{ome f{ife drye place till oceafion of vie:
thefeare called fwingle tree hurds, and that which
comes from the he mpe will make window.cloth, and
fuch likccourie ftuffe, and that which comes from the
flaxe , ‘being a littlerowed againe in a paire of wooll-
cards, will make a courfe harding.

The fecond 3ut to proceed forward in the making of cloth, after

fmingling.  your hempe or flaxe hath beene {wingled once ouer,
which s {ufficicat for the market , o4 for ordinary fale,
you {hall then for cloth fwingle it cuer the fccond
time, and as the furft did beate away the bun, and fotren

the




2 Booke, “SkillinH m;j;c, FlaxeTc-

the rind, fo this fhall breake and diuide , and prepareit
fit for the heckle ; and hurds which are this fecond time
beaten off, you fhall al{o fave : for thatofthe hempe
( being toafed in wooll cards)will make a good hempen
harden) and that commeth from the flaxe (vled in that
manner) a flaxe harden better then the former.

After the fecond {wingling of your Hempe, and that
the hurds thereof hiue bene layd by, you thall take the
ftrikes, and dividing them into dozens, or half: dozens,
make them vp into great thicke rolcs, and then asie
were broaching them, or {pitting them vpon long
ftickes, fec them in'the corner of fome chemney,where
they may receiue the heate ofthe fire, and there let
them abide, till they be dried exceedingly , thentake
them, and laying them in a round trough made for the
purpole, fo many as may conueniently lye therein, and
there with beetles beate them exceedingly, till they
- handle both without and within as foft and plyantas
‘may be, without any hardnefle or roughnefle to be felt
or perceiued ; then take them from the trough, and o-
penth€roler, and diuide the firikes feucraily asat the
firft, and if any be infufficiently beaten , role them vp,
and beate them ouer as before, : Al

When your Hempe hath bene twice fwingled,dried, ﬁ_'nf“’fk}’"g
and beaten, youn fhall then bring it to the heckle, which B
inftrument needeth no demonftration,becaufe it is hard.
ly voknowne to any woman whatfocuer : and the firft
heckle fkall be courfe, open and wide roothed becaufe
it isthe firft breaker or diuider of the fame, and the
layer of the ftrikes cuen and ftraight : and the huids
which come of this hecklirg you fhall mixe with thofe
of the larter fwingling , and it will make the cloth much
bettery thenyou fhali heckle it the fecond time thiough
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agood ftraight heckle made purpolely for hempe, and
be fure to breake it very well and fufficiently thereupon,
and faue both the hurds by themfclues, and the ftiikes
by themlelues in feucrall places.

Now thete bee fome very pincipall good Honfe-
wires, which vle onely but ro heckle their bemps
onc: cuer, affirming , thatifit be fufficiently dried and
beaten, that once going ouer through a ftraight heckle
will ferue without more lofle of labour, hauing bene
twice fwingled before.

Drefiagef = Now if you intend to haue an exccllent peece of
BompemAi® Hempencloth, which fhall equalla peece of very pure
: Linn:n, then after yowhaue beatenir, as befﬂrclgyd,
and hecked it onceouer, you fhall thenrouleityp a-
gaine, dry it s before ,and beateiragaine as muchas ae
the ficft; then heckle it through a fine flaxen heckle, and
the towe which falles from the heckle, will makea
principall hemping,but the teare it {elfe a cloth s pure,
as finc Houfe-wifes Lionen, the indurance and lafting
whereof, is rare and wonderfull : thus you fee the viters
moft art in dreffing of hempe for each feucrall purpofe
in cloth making ull ir come to the {pinning,
Ofheckling Flaxeafter it hath bene tw:ce fwing!ed needath nei-
Fiaxe ther more drying nor beating as hempe doth , but may
be broughr to the heckle ir the fame manner as you did
hempe; onely the heck'e muft be much finer and firai-
ter, and as you did betore the firt heckle beng much
courfer then the latter, “holding the ftrike (tiffe in your
hand, breake ryvery well vpon that heckell : then
the hurdes wh ch comes thetcof ;. you fhall faue to
muke fine hurden cloth of, and the frikeir fclte you
{hall p fTe chrough a finer heckle ; and the hurds which
gome from thence , you.hallfaue ro make fine midlkn
clo.a
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clothof, and the teare it [elfe for the beft linnen.
To drefle Flaxe for the fincft vie that may be, as te
make faire Holland cloth of great price , or thread for _
the moft curious purpofe, a fecret hitherto almoft con. f{hfﬂf;iﬂ;‘;ﬁm
¢cealed from the belt Houfe-wifes with vs; you (hall gactve,
takee your Flaxe aftet it hath beene handled,as is before
fhewed , and laying three ftrikes together, plat themin
aplat of three fo hard and clofc rogether as itis pofiible,
ioyning one to the end of another, till you haue platted
{o much ss you thiok= conzenient, and then begin ano-
ther plat, and thys plarte ag many feuerall plats as you
thiake will makearoule, like vnro one of your Hempe
roules before fpoke of, and then wreathing them baid. .
together, make vp the roule ; and {o many roules more
or lefle , according to the purpofe you drefle them for :
this done,put thie roules into a hempe. trough, and beate
them: foundlyy rather more then lefle then the hempe @
and then open and vaplatit and diuide cuery ftrike from
other very carefully ; then heckle it through a fine hec-
kle then any formerly vied : forof hecklesthere be e-
uer thiee foits ;. and this muft be the fineft : and in this
beckling you mult be exceeding carefull to dod it gent-
ly, lightly, and with good delibera:ion, leaft whatyou
heckle from it fhould runne to knots, or other hardnes,
2s it is apt to doe : bus being done aruficially as it ought,
you fhall ice itlecke, and fee'eit handleJike fine {Oft
cotton, or Ierfie wooll;and this wh.ch thus looketh
and fecleth , and falleth from the heckle, will norwiih-
flanding make a puie lionen, and ron at leaft two yards,
and a halfein the pound ; but the teare it {elte will make
a perfeét {trong, and moft fine holland, runniig at lealt
fi. e yardsin the pound.
After your teare 1s thus dreft,you (hall {pinne it elther
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186 The Englifh Honfe-wifes 2 Booke:

vpon wheele or rock, but the wheele is the [wifter way,
Ofbefrinningand the rocke miketh the finer thread ; you thall draw
“PF your thread according o thé nature of the teare, and as
longas itiseuen, it cannot be too fmall, butifit be va.
cuen it will neuer make a durablecloth. Now foras
much as every Houf. wife is nor ablc to [pinne her owne
teare in her owne houfe, you thall make choyee of the
beft Spinnets you can heareof , and to them put foorth
your teare to fpinne, w.ighing itbeforeitgoe, and
" waighing itafteritis fpur and dry, allowing waight for
waighs, oszn ounce and 2 halfe for waft acthe moit : as
for the prifes for fpinning, they areaccordingto the
natures of thecoutnrie, the finenefle oftheteare, and
the dearznefle of prouifions : fome fpinning by the
pound,fome by the lay, and fome by day as the bargain
fhall be made.
~ Afrer your yarne is {punne vpon fpindles, fpooles, or
Qf recliny of  fych Jike s you fhall then reele icvponrreeles, of which
i the reeles which are hardly two footin length,and haue
bur onely two contrary crofle barres are the beft, the
moft cafie and leaft to be troubled with ravelling 3 and
in the weaning of your fine yarnie to keepe it the berter
from rauelling, you fhall asyoureeleir, witha Ley-
band ofa bigge twift, diuide the {lipping Or skeane into
divers Leyes, allowing to cucry Ley 8o. threads, and
s0. Laics to cuery flipping , the yarne being very fine,
otherwile lefe of both kinds : but if you fpin by theLey,
as ara pound a Ley or fo, then the ancient cultome
hach becne to allow to the reele which was8. yards all
aboue 160. threads to cuery Ley , and 25 Leyes, and
{fometimes 30 Leyestoa{lipping, which will ordinari.
ly amount to apoune orthere aboures ;and {o by thar

you nay proporuon foorth the price for any manner of
{pinning
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f] pgmig whatfoener : for if the beft thus, then the fecond
fo much bated; and fo accordingly the worft.

After thusyor yarneis {punac and reeld , being in Ofthe 'orw-
h tiﬂgi}t}aiﬁ-‘.

the {lipping you {hall fcowrc it : Therefore firft to ketc
out the fpotts, youfhalllay itin luke warme water, and
let it lie fo three or toure dayes , each day fhifting it
once ; and wringing it out, and laying itinanother wa-
ter of the {fame nature ; then carry it toa wel! or broake,
and there rinfe it, ull.you fce that pathing commeth
from it , but purc cieane water; for whillt there is any
filth within it , there will neuer be white cloth ; which
done take a bucking tub, and coucr the bottome there-
of with very fine Afhen-afhes: then opening your flip- , ... o
pings , and fpreading them , lay them onthofe afhes ; yacae,
then couer thofe flippings with afhes a%lamc, then lay in
more {lippings , and couer them wich afhesas before,
and thus lay onc vpon 2nother,till all your yarne be laid
in gthen couer the vppermolt yarne with a bucking
cloth, and Jay therein a pecke or two ( according to the
bignefle of the tub ) of afhes more :then poure into all
through the vppermoft cloth fo much warme water,
till the tub can receiue no more ;and {olet it ftand all
night : the next morning, you fhall{ct a kerdle of cleane
water on the firc ;and when itis warme , you {hall pul}
out the fpigget of the bucking tubbe ; and let the svater
ter therein runne into another cleane veflell, and as the
buckirg rubbe walteth, lo you fhall fill it vp againe with
the warme water on the fire,and as the water on the fire
walteth , fo youfhall fi.l it vpagaine with the lic which
commeth from the bucking tibbe , ever obieruinge to
make the lic hotter and hotter till 1t fecth s ana then
when it fo fcetherh, you fhall asbefore apply it with
boyling lie, at lealt toure houres together; which is ?L'
ed
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led, the driuing ofa Buck of yarnc: All whichbeiag
done yeu thall take off the Buckling-cleth , and then
putting the yarne with the lie afhesinto large tubbes
or boales, with your hands as hot as you can fuf
fer itto pofle,, and labour the yarne, afhes, andlica
pretty while together ; then carry it toa well, riuer, or
other cleane fcouring water, and there rinfe it as cleane
as may be from theathes, thentakeit,and hang it vp
vpon poales abread in the ayre all day,and at night take
the flippings downe , and lay them in water all night,
then the next day hang them vp againe, and if any part
of themdrie, then caft water vpon them, obferuing e-
uer to turne that fide' cu'moft which whiteth floweft,
and thus docat leaft fenen daies rogether; then putall
the yarne againe into a backing tubbe withourafhes,
and couer it as before with abucking cloth , and lay
thereupon good ftore of frefh afhes, and driue that
biick as yeu did before , with very ftrong feething lies,
the {pace of halfe adayor more , thentakeitfoorth,
poffe it, rinfeit, and hang it vpas youdid before on
the dai¢s, and laying it in water on the nighrs another
weeke , and then wafh it ouer in faire water, and fo dry
it vp:other waics there are of [couring and whiting of
yarne; as fteeping it in branne and warme warer, and
then boyling it with 6Zrer fticks , wheat. ftraw water
and afhes, and then poffing , rinfing , and bleaching it
vpon hedges, ‘or buthes; butit is a foule and vncertane
waie, and 1 would not wifh any good Hoxfe-w.feto
vicit.

After your yarne ¥ fcoured and whired, you fhall
then winde it vp into’ round balls of a reafonable big-
nefle, rather withour bortomes then wich any acall,
becaufe it may deccine youinthe waight, for EL‘;OT-'
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ding to the pounds will arife your yards and lengths of
cloth. |

- After your yarne 1s wound and waighed , you (hall
carry it to the Weauers, and warpe it aswas before
(hewed for wocllencloth, knowing tliis ,that if yonr
Weauer be honcft and skilfuil he will make you good
and perfett cloth ofeusn and eucn, thatis iuft the fame
waight in weft that then wasin warp ;as for the action
of weaving it fe fe, itis the worke-mans occupation,and
thercfore to him I refeireir.

After your cloth is wouen, and the web or webs
come home, youfhall firft iay ivto fteepeinall points 1Te feowring
as you did your yarnc , to ferch out the foylingand o- :"“;hljb
ther filth which is gathered from the Weaucer ; then e g
rinfe it alfo as you did your yarne , thenbucke it alfoin
lie and afhes as before faid, and rinfe ir, and then bauing
Joops fixt to the fcluedge of the cloth [preadit vpon the

rafle, and ftake it downe at the virermott length and
breadrh, and as faft asit dites water itagaire, but take
heed you wet it not too much , for fcare youmildewor
rotit, ncithex caft water vpon it till you [ee it in manner
drie,and be fure weekely toturie it firft on one fide,and
+hen on the other , and at the end of the firft wecke you
thall bucke it as before in Lieand Afhes < againe then
rinfeit, [preadit, and water itas before sthenifyou fee
it whtes apace , younced not o giuc itany more bucks
with the afhes and the cloth mixe rogether :but then a
couple of cleane buckes as- was betore thewcdin the
yarne ) the next fortmght folfowing ; and ther being
whitened enough, dry vp thecloth, and vie it as occafi-
on fhall requite ; the beft fcalor for the {ame whitening
being in w4 pril andiay. Now the courfeand woi ft
houl.wifes fcoure and white theix cloath with water

and
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and branne, and bucke it with lic and greene hemiocks:
but as before I faid, itis not good,neither would Lhaue
it put in practife . A.nd thus much for Wooll, Flempe,
Flaxe, and Cloth of each leusrall {ubftance.

N
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Cuar, 6.
of Dairies, Butter, {;'f;e-;[é,;mdr}:w neceffary

things belonging to that Offices
gade> gy Here followeth now inthis place afier thefe
2 knowledges a‘ready rehearfcd, the orde.
ring and gouzrnment of Durics, with che
7u1 profits and commodities belonging to the
{ame. And firft touching the focke wherg-
with to furnifh Daicies, itis to be vaderitood that they
muft be Kine of the beft choice & breed thatour Eng-
It fb Houfe-wife can poflibly attaine vnto, as of big bone,
faire thape, right bred, and decpe ot milke, gentle, and

kindely.

Touching the bignefle of bone, the larger thae euery
Bignelle of Cow is , the better {hecis: for whacn cicher age, or mif
Kuie, chance {hall difable her for the paile, being of large
bone, fhee may be fed, andmade fic for the hambles,
and {0 no lofle, buc profit, and any ocher to the paile as
goodand fufficicat as herfelfe. |

For her fhape it muft alitdle differ from the Butchers
rules ; for being chofe tor the Dairy, {hee mult haueal]
the fiznes of pleary of milke, as ac vinpled horne, 3
thinne necke, a hairy dewlappe,and a very large vddey,
with foure reates, long, thicae, and fha pe at the ends,
for the moft part either all white, of whai colour {ocuer
the Cow be 3 or at leall thefore part thereof,und ifit be
weli hawd before and bebinde, ard lmooth a the bot-
tomc, it 1§ a good figne allo,
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As touching the right breed of Kire through our na-
tion, it generally «ffcordeth very good ones, yetfome Thebreedot
countries doe farre exceed other countries 5 as Choffhire, Kinie
Lancafbive  Torke fkire, and Darbic fhire for blacke
Kine  Glocefler-fhare, Somes fet-fbire , and fome part of
Wilt-Jhire forved Kine, and Lincelne-fhire pide Kine:
and from the brecds of thefe Countries generally doe
proceede the breeds of all other , howfoeuer difperfed
ouer the whole Kingdome. Now for our Houfe-wifes
dire&ion , fhee fhall choofe her Dairy from any of the
beft breeds before named,according as her opinion and
delight fhall geverne her, onely obferuing not ro mixe
her breeds of divers kinds , but to baue all of one intire
choice without variation,becaufe it is vaprofitable . nei-
ther muft yottby any meanes haue your Bull a forrener
from your Kine, but abfolutely either of one country,or
of one fhape & colour : againe in the choice of your kine,
you muft looke diligently ro the goodnes & festility of.
the foile wherein you live, & by all meanes buy no K ne
from a place tharis more fruitfull then your owne, bue
rather harder;for the later will profper & come on, the
ether wil decay & tal into difeafe;as the pifling of blood
and fuch like,for which difeafe & all other you may find
affured cures in the former booke,called c/eape & good,

For the depth of milke in Kine ( which is the giuing
of moft milke ) being the maine of a Howfe-wifes pro. D epthofmilke
fir, thee fha'l be very carcfull to haue that quallit, jp ‘Rine.
her beafts. Now thofc Kine are faid to be deepeft of

~ milke, which are new bare 5 thatis which haue but late.
ly calued, and have their milke deepe {pringing in their
vdders, forarthat ume fhe giueth the moft milke yand
if the quantity then be not conuenient, doubtlefie the
Cow canpot be faid to be of deepe milch. and for the
quantity
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Thz Engliih Honfe-wifes, 2 Booke,
quancicy cf milke , for:a Cow to gine two pallonsar a
Quwicyof  Mcalelis rare, and extraordinary ;o giuea gallonanda
Bz, halfe is much, and conuenient, andtoginebuca gallon
certaine is not to be found faule with : againe thole Kiae
are fuid tobedeepe of milke, which thovugh they giue
not {o exceeding much milke asothers, yer they gitica
reafonable quantity , and gme it long as all che yeere
throueh , whereas other Kine that gwe more in'quanti-
ty, witl goe dry, being with ca'fe fome three moneths,
(e rwo. and fome one, but thefe will giue cheir vina'l
meafure,cuen the night before they calue; and therctore
are fard 1o bee Kine deepe of milke. Now for the re-
rthegeing  tained (opinion thatthe Cow which g-gn'rh not dry at
Ly g gl orvery littie , bringech not foorth fogood a Calfe
as the other, becaufe it wanteth much of the nourifh-
ment it fhould enioye, it is vaine and fritolous; for
(hould the fubftar ce from whence the milke procee-
deth connert to rhe other intended nowifhment ;) it
would befe furerabundant, that it would connert eicher
to difeafe or putrifaction: bue letting thele fecree rea-
fons rafle, there se jome kine which are fo exceedingly
full of milke , tharthey muft be milktac lealtthrice a
day, at morning,noone , and euening, or clfe they will
{hed ther mi!l;é: bueit is a faulc vather then a verwae,and
proceedeth more from aiaxxiucnc[i‘cnr loofenefle of
milke, then from any abundance s for I never faw thofe
th ce meales yer equali the two meales of a good Cow,
and therefore they are not truly called deepe of miike,
Ofthe 2enid - - Touching the gentlenefle of kine , it is a verrue as fic
weucsiKine. g heexpedted as any other , forif fhebe vot affible to
the maide , eentle and willing to cometo the patle,and
patient to huue her dugas drawne w'uhqut skittuthnefie,
ftriking or wildnelTe, thee is veterly vahicfor the dayry.
As

-
'

D Sy
ol %, L ._ o L A
4 '’

e

L

R

AT

%

—
H




_ B ks vie of dauics,
ficiently ) thenin the hourcs of milking , thew;dering :

£ T g ,' r:-‘t.-.i_. _..-{-'J_-. -.::__;r_i.i_; Lic‘.“:}-\&{{;ﬂ;' YAy

o

ST

J'ﬂ

2 Booke, Skill in Dairy worke. 193

vl

o

As 2 Cow muft be gentle to her milker, fo hee muft
be kind in her owne pature ; that is, apt to conceitic, and Efﬁzﬂf‘“‘ﬂ"
bring foerth, fruitfull to nourith , and louing tothat © "
which fprings from her ;for fo fhe bringethfoortha
double profit; the one for the time prefent which is in
the dairy sthe other for the time to come; whichisin
the maintcnance of the ftocke, and vpholding of breed.

The beft time fora Cow to calue in for the dairy,is . s
in the latterend of ¥ arch, andall «Aprill; for then ::;._iu'ui:?;
graffe beginning to {pring to its perfect goodnefle, will che dairy or
occafion the greateft increafe of milke that may be : and Preeds
one good early Cow will counteruaile two latter, yet
the calues thus calued are not to be reared, but {uffered
to feed vpon their Dammes beft milke, and then tobe
fold to the Butchers ., and furely the profit will equall
the charge; but thofe Calues which fail in October, No-

wewber ,or any time of the d: pch of winter may well be
reared vp for breed,becanfe the maine profit of the Dai-
ry is then fpent | and fuch breed will hold vpany calues
which arecalved in che prime daies, for they generaily
are {ubie& to the difeafe of the S wrdy, which is dange-
rous and mortall, . '
The Houfe-wife which onely hath refpedt to her Dai goaring o
1y, and for whofe knowledge this difcourfe is written Calucs.
( for we hage thewed the Grafier kis office in the Exg-
lifh Husband-man ) muft reare her Calues vpon the fin-
ger with floten-milie , and net fuffer them to run with
the dammaes, the generall manner whereaf,and 1he cure
ofall the difeafesincident to them and all other caceel]
is fully declared in the booke called Cheape and goad.
To proceed thento the geneall vie of Dairies. it con.
fifteth flsftin the cattell ( of which we hauc {poken fuf. § emconiak
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of the mitke, and the pm-ﬁa_s arifing from the fame,

Thehowersof  The beft ard moft commended howers for milking,

mijking.

Maneer of
!fluli Ii‘lc{.

The ordering

are indeed buttwo in the day, that inthe fpring and
fummer time which s the beilt fealon for the dairy, is
betwixe fiic and fixe 1n the morning, and fixe and fe.
u:n a clocke in the euening : aad achouzh nice and cu-
rious Houfe-wiues wil haue a third houre betwixt them,
as betweene twelue and ane in che afrer-noone. yet the
better experien(t doe notallow it, and fay as I belecue,
that two good meales of milke are beteer euer thep
three bad oness alfo in the miliing.of a Cow, the wo-
m.nmuft {it on thencere (ide of the Cow, fhe muft
gently at the firft handle and ftretch her dugees, and
moy {ten them with milke that they may yeeld out the
milke the beter and withlefle paine: the fhill not fet-
tle her felfe to mike, nor fixe her paile fisme to the
ground tili fhe fee the cowe ftand lureand firme , but
be ready vpon any motion of the Cow to faue kicr paile
from ouerturning ; when fhe {eech all things anfwerable
to her defire, fhe fhall then milke the cow boldly,& not
leaue ftretching and ftraining of ker teats till not one
drop of milke more will come from them.for: he worft
poynt of Heufe-wifery that can be, is to leaue a Cowe
halfe milke; forbefides the loffe ofthe milke, itis the
onaely way to make a cowe dry and viterly vnprofitable
for the Duiry: the milke-muayd wiilft the isin m:lking,
{bull doe nothing rafbly or fudden’y about the cowe,
which i ay affright or amafe her, but as the came gent-
ly,fo with all gentlencfie fhe (hal: depart.,

Touching the weil ordenng of mitke after it is come
home to the Daicy , the maine point belongeth there-
unrois the Houfe-wfes ceanlines in the iweet and neate-
keeping of the Dairy-houlc ; where not the leaft moate

of
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of any filth may by any meznes appeare, burall things
either to the eie or nofe fo void of fowernefle or fluttifh-
nefle, that a Princes bed-chamber muft not exceed it j
) i - » e 5 Ordering of
to this muft be added the fweete and delicate keeping ;e ve uln
of her milke veflels, whether they be of weod , earth
or lead, the beft of whichis yet difputable with the
belt Eoxfe-wifes 5 onely this opinion is generally recci-
ued, thatthe wooddenveflell which s round and thal-
iow is beft in cold vaults, the earchen veflels principall
for long keeping , and the leaden veficll for yeelding of
much Creame : buthowloeuer , any and all thefe muft
bee caretully fcalded once a day, and fet in the open
ayreto fweeten, left getting any taint of fowernefle inte
them, they corrupt the milke that {hail be puctherein,

But to proceede temy purpole , after your milke is
come home, youfballasitwere ftraine it trem all vp-
cleane things., through a neate and {weete kept Syle.
difh, the forme whereof cuery Houfe-wife knowes, and
the bettome of this Syle, through which the milke
muft pafle, fhail bee ceuered with a very cleane waflit
fine linnen cloth, {uch anone as will not {uffer the Jeaft
mote or haire to go threugh it; yeu fhall into euery vel.
fellfy'ea pretty quantiry of mi'ke,according to the pro-
portion of the veflell,the broader it1s,and the (hallower
it is, the betrer it is, and yeeldeth cucr the moft creame,
and kecperh the mi ke longeft from fewring,

Now tor the profitar {ing from milke,they are three Profs arifing
of efpeciall account, as Butter ; Cheefe, and Milke , IDfmimmd.kc.
be ezten either fimple or compounded : as for Curds,
fowre Milke, or Wigge, they ceme from lecordary
meanes, and therefore may not bee numbred with
thele.

For your Butter which onely procecdeth from the ofpuuer,

O 2 Creame,

3 riling of
Milke,
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Creame,which isthe very heart and fivengeh of Milke,
it muft be gatheyed very carefully diligenily and paine-
fully: And though cleanlinefle be fuch an ornament to 2
H u'-wife,thar it fhee want any parz thereof, thee lofeth
bo-h thatand all good names elle: yet in this a&ion it
mu(t be more ferioufly imp'oied then in any other.

o To beginne chen with the fleeiing or gathering of
Of feeting 2 ; i1s .
Creames . your Creame from the Milke, you fhall doe it in this

manner:the Milke which you doe milke in the mornin
you fhall with a fine thinoe {hallow dith made for the
purpofe,take of the Creame about fiue of the clocke in
the euening; and the Mike which youd d mlkein the
eu-ning,you fhal: fleere and rake of the Creame aboure
fiue of the clocke the nex: moening; and the creame fo
taken of, you thall putinto 2 cleane {weere and well lea-
~ ded earthen pot clofe cousred, and fer in acoole places
Efi’:f__ﬁ’”g And this creame fo gathered you (hall not keepe aboue
' two daicsin the Summer, and not aboue fouse in the
Win er, if youwill haue the (weeteft and beft buzter,
and chat your Dairy conuine fiue Kine or more Jbut
how many or few {oever you keepe,you fhil notby ny
meanes preferue your Creame aboue three dases in

.. Summer, and notaboue fixe in the Winrer.

Of ehurming, : .

Bucerand o Your Creame being neately and Iweetkept, you

daics. fhall churme or churne it on thofe vivall daies which
are fitteft either for your vie inthe houfe , or the mar.
kets adioyning neere vato you,according to the purpofe
for which you keepe your Dairy. Now the daies maft
accutomable ‘held amongf(t ordinary Hosfe wines, are
Tuefday and Friday : Tuefday in the afternoone , to
ferac Wednefday morning market,and Friday morning
to ferue Saturday-market; for Wednelday and Satur-
day are che moft generall market daics of this King.

dome,
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dome, and Wedne{day, Friday, and Saturday, the vfu-
a/lfafting dayes of the weeke; and fo meeteft for the
vie of butter. Now for churming , take your creame
and through a ftrong and cleane cloth ftraine it into the
churme; and then couering the churme clofe, and fet-
ting st in a place fic for the a&tion in which you are im-
ploid (as in the Summer) in the coeleft place of your
dairy, and exceeding early in the morning. or very late
in the evening , and in the Winter,in the warmeft place

of your dairy , ‘and in the moft temperate houres, asa.

bout noone, or alitte before or after, and fo churnc ie,
with {wift ftrokes, marking the noife of the fame which
will be folid, heauy and intyre, vatillyou heare it alter,
and the found is light,(harpe,and more {pirity : and then
{)au (hall fay that your butter breskes, which perceiued
oth by this found,the lightnefle of the churne. ftaffe,
and the{parkes and drops,which will appeare yellow 2-
bout thelippe of the churne, and clenfe with your hand
both the lidde and inward fides of the churne, and ha-
uing put all together,you thall couer the churne againe,
and then with eafie ftrokes round , aand rot to the bot.
tome, gather the butier togethierinto one intire lumpe
and body, leauing no pieces thereof feuerall or vnioy-
ned.

Now for as much asthere be many mifchiefes and Helpestn
inconuenicnces which may happen to butter in the bwiog.

churning , becaufeitisabody of much tendernefle, and
reither will endure much heate, nor much cold : for if
it be oner-heated , it will looke white, crumble, and be
bitter in tafte ;and if it be oucr.cold, it will not come 2t
2ll, bur make youwafte much labour in vaine, which
faults to helpe, if you churre your buttet in the heate of
Summer,it fhall not be amufie.if during the time of your

O 3 churning
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chusning you place your churne ina patle of cold water
as deepe as your Creame rileth inthe churne yand in
the churning thereot let your ftroakes goc {low,and be
fure that your chuine be cold when yeuputin your
Creame : but if you churne in the coldelt tume of win-
ter, you fhall then put in your crsams before the churne
be cold, aiter it hath beene fcalded jand you fhall piece
it within the airc of the fire, and churne it with as fwifk
ftroakes, and as faft as may be, for the much labouring
The handfing thereof will keepe it in a continua.l warmeh, and thus
ot butwer, you fhail haue your butter good 5 {weere,and according
to your wilh. Atwr your butreris churnd, orchurd
and gathercd well together in your churne, you {hall
then open you churne, and with both your hands ga-
ther it well rogether, and take i from the butter-milke,
and putitinto a very cleane beule of wood, or panfhion
of carth fweetned for the pus pofe, and if yonintend to
{fpend the butter {weete and frefh, you fhall have ycur
boule or panfhion filled with very cleane water, and
therein with your hand yeu fhall worke the burter, tur-
ning and toffing it toand fro, till you haue by that la-
bour beaten & wafht outall thebutter-miike,& brought
Clenfing of the butter toa firme fubftance of it felte,withcut any o-
bucter. ther moifture : which done , you fhall rake the buttes
from the water, a-d with the point of 2 knifefcoch and
f1:fh the butter oucs and ouci cuery way fo thickeasis
poflible,leauing no part through which your knife muft
st pafle; for this will clenfeand fetch out the fmalleft
haire or mote,or ragge of a ftrainer, and any other thing
which by cafuiall meanes may happento fallintoit.
Sealoning After this you fhall fpread the butter in aboule thin,
sfbutteh  2nd take fo much falt as you (hall thinke conuenient,
which muft by no meancs be much for fweee bu::;:;i
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and iprinkle it thereupon, then with yoar hands woike
the butter and the {alt execedingly well rogether, and
then make it vp citherinto difhes, pounds, orhalfe
pounds at your pleafure.

If during the moneth of 414y before youfalt your Of Mey
butrer you faue a lumpe thereof,and pur itinto a vefleil, >
and fo fetitinto the Sun the fpace of that moneth, you
fhall finde it excceding foueraigne and medicinable for
wounds, ftraines,aches,and fich like grienances.

Touching the poudring vp or potting of butter, you Of powdering
fhall by no meanes as in frefh butter wath the burter. Vi ¢ poung
milke out with water, bur oncly worke it cleere out e
with your hands : ter water will make the butter rufty,
or recfle; this done you (hall weigh your burcer, and
know how many pousds there is thercof : for fhould
you weigh itafter it werefalted, you wouid be decei.
ued in the weight: which done, you fhall openthe
butter, and fale it very weliand throughly , beating
it i with your hand till it be generally difperft through
the whole butter ; then take cleane earthen pots , ex-
ceedingly well leaded leaft the brine fhould leake
through the fame, and caft {alt into the bottome of
it : then lay in your butter, and prefle it dowse hard
within the fame, and when your pot isfilled, then
couer the top thereof with{zlt o as nobutter be feene
then clofing vp the pot let it fland where it may be
coid and fafe :bue if your Dairy be fo little that you
cannot at firft fill vp the pot, you fhall then when you
haue potted vp fo much as you haue, coueritallo-
uer wich fale and por the next quantity vponi till the
pot be full.

i Now there be Houf wines whofe Dairiesbeing great,
can by no meancs conuenicntly baug their butter con-
O 4

RERR
o .

——————
?‘&‘T
Jt?""\...

#
ol

e O L
oy §.1 A

£

LRAEAR

A% Il

il -
=

™
T T A
i - . r'::]

=1 e
i
s

o,

e "'-u-| :
i

ANR

r&ﬁk o)
¢ SO Y.

I
I

5

i
.1
5 |

=

"-r""'
= S e U s

b _éj"'*-\

..-_.-
e P
Fs

A

- i . S
Tt . =

=)

o FEN,

S = L
= e L3 -.-II

%\ ﬁ‘ .y
il

e o B

. .-':\'fvl:'

,..
=
o

s E-'E :
T
i

-
# 3%
. )

Fo

<>

FJ‘




200 1hz Englith Houwe-wifes, 2 Booke,

Ofgeacdar. tained in pots; asin Holland,Suffolke, Norfolke, and fuch
f:;::i;h‘" like , andthereforeare firlt o take barrels very clofe
" and well made, and afcer they haus faleed it well, they
fill their barrels therewith ; then they take a fmail
fticke, cleane and fweete, and therewith mike diuers
holes downe thorough the butter, eucn to the bottome
of the barrell : and chen make a ftrong brine of water
ard falt which will beare an egge, and after it is boyl'd,
well skimm’d and cool’d ; then powre it vpon the top
of the bucter till it fwimme aboue the fame, and fo let it
fertle. Some vieto boyle inthis brine a branch or two
of Rofemary , ‘and it is not amiffe, but pleafant and.
wholefome.
Whentopor  INOW although you may at any time betwixt Aay
Bustsr, and September pot vp butter, obferung to doeicin the
cooleft time of the morning: yet the moft principall
{eafon of allis in the moneth of May onely : tor then the
aire1s moft cemperate ; and the butterwill cake falt the
beft, and the leaft fubiect to recfing.
Vic of Buer-  The beft vie of burtermilketor the able Houfe wife,
mulke, is charitably to beftow it onthe poore neighbours,
whole wants doe dayly cry our for {uftenance . and no
doubt but (he thall finde the profic thereof in a dinine
place, aswell as in her carthly bufinefle: Bur if her
owae wants command her to vic it for her owne good,
of Bureer-  then fhe fhall of her butter milke make curds, in this
‘milke Curds.  manner: fhe fhall take her butrer-milke and putitinto a-
cleane earthen veflell, which is much larger then to re-
cewie the bucter-milke onely ; and looking vato the.
?uantity thereof, fhefhall takeas it were athird pare
o much new mike,and fetiton the fire, and when it
is ready torife, take it offand let it coole a little : then
powre it into the buttermilk in the fame manner as you

would




e A i
-

2Booke.  Skillin Da;:rj worke.

would make a poflet , and hauving ftirred it abour,ler ic
ftand : then with a fine skummer,when youwill vie the
curds (for the longer it ftands the better the curds will
eate) take them vp into acuilander and letche whey
drop well from it = and then eate them either with
Creame, Ale, Wine. or Beere: as for the whey,you may
keepe it alloin a fwecte ftone vefiell : for it is that which
is called Whigge , and is an excellent coole drinke and f Whigge:
a wholefome ; and may very well be drunke a fummey:
threughin fted of any other drinke, and without doube
will flake the thirft of any labouring mun as well, if no
better. -

The next maine profit which arifeth from the Dairy of Checfe.
is cheefe, of which there be diuerfe kinds,as new mulke,
or morrow milkecheele | nertle cheele, floaten milke
cheefe, and eddifh, or after-math-cheefe,all which have
their feverall orderings and compofitions , as you fhal
perceiue by the difcourlc following: yet before I do be-
ginto fpeake of the making of the cheefe, I will fhew
you how to order your Cheefelep-bag or Runnet, which
is the moft principall thing wherewith your cheefe is
compounded, and giueth the perfc & talt vto the fame,

The Cheefelsp-bag ot Runnet , which is the flomacke Ofthe Cheer.
bagge ofa yong fuckling calfé, which neucr tafted osher lev bagg. o
food then milke , where the curd licth vndifgefted, Of "Weics
thefe bagges youfhall inthe beginning of the yeare
prouide your fclfe good Rore, and firft open the bag
and powre outintoa eleane veflell the curd and thicke
fubftance thereofy but the reft which is not curdled
you fhall puraway : then open the curd and picke oug
of it all manmer of motes, chiersot graffe, orother
fith gotten into the{ame: Then wath the curd info
many cold waters, till it be as white aud cleanc from 211

loits

= —_—- e — - ]
‘ﬁ! ks il !} o, f L o i ;
R, T | ' | W - o
¥ il i s il pta o e B g A - Y
o A R s Rl e R P o ey ' B

b ]

I T
LN

e
o s N

-

..4-“.
fo .__.r.'u_:? e b,
20

4

F i

.

-
SO YO

= e &Y.




The Englifh Houl e-wifes, 2 Booke

—

forts of moates as is poffibles then lay it ona cleane
cloth that the water may draine fromic, which dore,
ley it in another dry vefiell, then take a handfu'l or two
of faltand rubbe thecucd therewith exceedingly : then
take your bagge and wath it alfoin duerfe cold waters
till it be very cleane, and then put the curd and the fale
vpinto the bag, the bagge being alfo well rub’d within
with falt : and fo put it vp,and falt the outfidealfoall o-
ucr : and then clofe vp the pot clofe , and fo keepe them
a full yeare before you yie them. For touching the han-
ging of them vp in chimney corners ( ascourfe Hoxfe-
wines do) is fluctifh, naught, and vawholefome,and the
{pending of your runnet whilftit is new , makes your
cheefe heave and proue hollow.
seaferingof  VWhen your runnct or earring is fit tobevied,, you
eherunack  fhall feafon it after this manner ; you fhail take the bag
youintend to vie , and opening it, putthe curdintoa
ftone morter or a bowle, and with a wooden peftleora
roling pinne beate it exceedingly; then put to it the
yelkes of two or three egges, and halfe a pint of the
thickeft and {weeteft creame youcan fleete from your
milke, with a peny-worth of faffron finely dried and
beaten to powder , together wirh alittle Cloucs and
Mace, and ftirre them all pafling well together till they
appearc but as one fubftance, and then putit vpinthe
bagge againe: then you fhallmakea very {trong brine
ot water and falt, and in the fame you fhall boile a
handfull or two of Saxifrage, and then whenir is cold
cleareitintoa cleane earthen veflell; then take out of
the bag halfe a defen {poontull of the former curd and
nixe it with the brine , then clefing the bagge vp againe
clofe hang it within the brine, and inany cafe alfo fteepe
in your biinc a few Wall-nut-trec leaues, and {0 keepe

your

wNF
oy, | 5, E:

| P

-r-"-
g e =]




R

;Eoﬁkc. ~Skillin Dﬂ}j; worke.

;:ur runnet a fortnight after before youvliity andin
this manner drefie all your baggesfo, asyou may cuer
haue one ready after another , and the youngeftafort-
night olde euer at the leaft, for that will make the ear-
ning quicke and fharpe, {othat foure {pgmpcrtula_ there-
of will fuffice for the gathering and {eafoning of at leaft
ewe'ue gallons of milke, andthis is the choyleit and
beft earning which can poffible be made by any Hosfe-
wife.

yoe - 1 e C Tomakea pew
To makea new milke er morning milke Cheefe, ebiecripa

which is the beft cheefe made ordinarily in our King- oo,
dome; vou fha'l take your milke E;l_ﬂ}r in i.ht“: MO OiNg as
it comes from the CCow, and fyle itinto a clcane tubbe,
then take all the creamealfo Frn{n the mulke you r;u}'nt
the cuening before, and ftraine itinto your new mi ke
then take a pretty quantity _cr{cleane water , ,1?:1 hau L?‘{
made it [calding hot,poure it into tke milke alfo to fcals
the creame and it together.thea etit ftand, and coole it
with a difh til it be no more then lukew arme; then go o
the pot where your carning bags hangs, and d;aw from
thence fo-much of the earming without ftitring of the
bag as will feruc for your proportion of mi'ke,& ftraine
ir therein very carcfully; for if thc_ leaft mote of the curd
of the carning falinto the cheele,it will mike the cheefe
rot and moutd , when your earningsis putin youfhail
couer the milke , and fo letir ftand hal{f:' an howre or
thereabouts ; forif the earning begood it will come 1n
that {pace ; bue if you fee 1t doth not, then you fhail
put in more ; being come , you (hall witha dithin y out
hand breake and mafhe the curde together, P(.]lfﬁ:]g
and turningit abour diuerfly : which done, with the
flar palmes of your hands very gently prefic the curde
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a thinne difh take the whey from it as cleane as you can,
and fo hauing prepared your Checfe-fat an{werable te
the proportion of your curd with both your hands ioy-
ned together, put your curd therein and breake itand
preffe it down hard into the fat till you haue fild it then
lay vpon the top ofthe curd your flat Cheele.boord,
and alictle fmall weight thereupon, that the whey may
drop from it into the vnder veffeli ; when it hath done
dropping, take alarge Cheele.cloth, and hauing wet i¢
in the cold water,lay it on the Cheele-boord, and then
turne the Cheefe vpon ir;then lay the clothinsto the
Cheefe fat : and [0 pur the Cheeletherein againe, and
with a thin {lice thruft the fame downe clofe on euery
fid= ;i then laying the cloth alfo euer the top to lay on
the ‘Cheefe boord, and focarry it to your great prefie,
and there prefe ivvader a futhcient waight : after it hath
beene there preft halfean houre, you (hall take it and
tarnc it into a dry cloth,and put itinto the prefie againe,
and thus you fhall turne it into dry cloaths at leaft fiue
o7 {ixe times inthe firft day, and euer putit vacerthe
piclleagaine , nottaking it there.from,till the next day
in the euening at fooneft,& the laft cime st js turned, you

fhall turne it into the dry fat wichout any cloth ar all,
When it is preft{ufficiently and taken from the fat,
you fhall then lay itina kimnell, and rub it firft on the
one fide.and then on the other with falt, and folccit lie
all thatnighe, thenthe nexrmorning,youiball doe the
like apaine, and {oturne it vpon the brine, which comes
fiom the falt two or three dayes or more, according to
the bigneffe - of the Cheele, and then lay it vpona faire
table or (helfe to drie, forgetting notcuery dayonceto
rubbe it all over witha cleane clorh; @nd thento turne
ir, till fuch time thac itbethroughly drie,and fitto goe
11t0
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into the Cheefe hecke: ad in this manner of drying
you mufk obferue to lay it firft where it may dry hattily,
and after where it may dry at more leyfure : thus may
you make the beft and moft principall cheefe,

Now if you will make Cheefe of itwo meales,as your A Chefe of
mornings new milke, and the euenings Creame, mi ke gl
and all youfha'l doe bur the fame formarly rehearfed.
And if you will makea fimple morrow milke Cheefe,
which s all of newe miike and nothing elfe, you thall (her of one
thendoe as is before declared , onely you fhall put in meals.
your earning {o foone as the milke is ild (itir haue any
warmth int) anc not fcald it; butif the warm-h be loft
you (ball putit intoa kertle and giue it the ayre of the
fire.

If you will haue a very dainty nettle Cheefe, which
is the fineft fummer cheele which canbee eaten ; you
fhall doeinzll things as was formerly taughe in the
new milke cheefe compound ;  Or.ely you fhali put the
curde into a very thinne cheefe-fat, notaboue halfe
an inch or a listle better deepeat the moft, and then
when you come to dry them affoone asit is drained
from the brine, you fhall lay itvpon frefh nettlcs and
couer itall over with the fame; and fo lying where
they may feele the ayre, letthem ripen thereiny ob-
ferning to renew your nettlcs once in two danes, and
eucry time you senewethem, to turne the cheefe or
cheefes, andtogather your Nettles as much without
ftalkesas may be, and to make the bed both vnder and
aioft as fmoothas may be, for the more enen and fewer
wrinkles that your cheefe hath, the more dainty is your
Hou[e-wife accounted,

If you wiil make floaten milke cheefe, which isthe Of fosten-milk
courfch of allcheles , you fhall take fome of the milke “Peste:

and
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and heatc it vpon the fire to warmeall the reft: but if
it be {o fowre that you dare not aduenture the warming
of it for fearc of breaking , then you {hall heate water,
and withit warme it ; then put in your earning as before
fhewed , and gather it, prefie it, fale it,and dry itas you
did all other Cheefes. _

Touching your eddith Cheefle or winter Cheefe,
there is not any difference betwixt it and your fummer
Cheefe rouching the making thereof onely, becaufe (he
feafon of the yeere deriieth a kindly drying or hardning
thereof , it differeth muchincafte, and will be f(oftal-
waics ;and of thefe eddiih Checfesyoumay make as
many kinds as of fummer Checefes, as of one meale,two
meales, or of milke that is floaten.

When you haue made your Cheele, yonfhall then
haue care of she Whey,whofe generall vie diffegeth not
from that of butter-milke, foreither you {hall preferue
i+ to beftow onthe poore, becaufeit isagood drinke
for the labouring man, or keepe it to make curds out of
it, or laftly to nourifh and bring vp your fwine,

If you will make curds of your beft Whey, yon fhall
fet it vpon the fire, and being ready to boyle, you fhall
puC INto it a pretty quantir of butter-milke , and then
as yofl fee the Curds arifing vp to the top of the Whey,
with 2 <kummer skim them eff, and putthem intoa
Cullender, and then put in more butter-milke, and thus
doe whileft you can fee any Curds arife ;then the
Whey being drained cleane from them , putrthem in-
to a cleane veflell, andfo ferue them forthas occafion
fhall ferue,
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Cuar.7.
The Officeof the alalfter , ardthe feuerall fecrets, and
' knowledges belonging to the making of Maly.

E@—-u@’i‘=i’l' is moft requifite and fit that our Houf:
P\ e

| wife be experienced and well prad@ifed
/=, in the well making of Mult, bots for
Eiﬂ the neceffary and coaunuill vle there-

3 of, asalfo for the generall profit which
a-els_—Vaccrueth and ariflcth to the H #fpand,
Houf wife,and the whole family : for as from it is made
the drinke,by which the houthold is nourifhed and fuf.
tained , forothe fruitfull husbandman ( who is the ma-
fter of rich ground, and much tillage ) it is an excellent
merchandize & a commodite of fo.greet trade,thar roe
alone efpeciall Townes and Counries are maintained
thereby ,but alfo the whole Kingdom,and diuers others
of our neighboring Nations. This office or place of
knowledge belongeth particularly to the Horfwife ; and
though we haue many excellent Men-malfters, yerirt is
properly the worke and care of the woman, for itis a
houle-worke, and dene altogether within dores, where
gencrally liethher charge ; the Man only onght to bring
in, and to prouide the graine, and excufe her from por-
tage or too heauy burthens, but for the Art of making
the Male,& the {euerall labours appertaining to the {ame,
cuen from the Fart to the Kilne, it is onely the worke of
the Houf-wife and the Maid-feruants to her appertai-
ning.

To begin then withthe firft knowledge of onr Mal- Eleion of
fter, ic confifteth inthe eleion and choife of graine fig @ € ¢
to make Malcon, of which there are indeed truely but gy
two kinds , that 15 to fay, Barley , which is of all

otheg.
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other the moft excellent for this purpofe ; and Oates,
which when Barly isfcant or wanting , makethalfoa
gnnd and fufficient Malt: and though cthe drinke which
1s drawne from it be neither fo much in the quantity, fo
ftrong in the fubftance, nor yet {o plealantin the tafte,
yet 1s the drinke very good and tolefable, and nourifh.
ing enovgh for any reafonable creature. Now I dee not
deny, but there may be made Malt of Wheate, Peafe,
L.pins, Fetches &fuch like, yet it is with vs of no retai-
ncd cultome,nor is the drinke fimply drawne or extrac-
ted from thofe graines, either wholfome or pleafant,but
ftroug and fulfome, therefore I thinke it not fit to fpend
any umein treating of the fame. To{peake then ofthe
cle@ian of Barly, you fhall vaderftand thav there be di-
uers kinds thereof, according to the alteration of foy les,
{fome being big, feme little fomefull fome empty,fome
whire fome browne,and fome yellow : but I will reduce
all thefe into three kinds , that is,into the Clay-Barly,
the Sand.Barly , and the Barly which groweth on tbe
mixc foyle. Now the beft Barly to make Malt on,both
for yeelding the greateft quantity of matter, and ma-
king the ftrongeft, beft and moft wholefome drinke, ts
the Clay-Barly well dreft, being cleane Corneof it
felfe , withour weede or Oates, white of colour, full in
fubftance , and {weete in tafte : that which groweth on
the mixt grounds is the next ; for though it be fubiect
to fome Oates and {fome Weedes : yet being painefully
and carefully dreft,it isa faire and a bould corne, great
and full jand though fomewhat browner then the for-
mer, yetitis of a faire and cleane complexion. The laft
and worlt graine for this purpofe is the Sand- Barly, for
althouch 1t be feldome or neuer mixt with Oates, yet
if the uilage be not paincfully and cunningly handled,

it
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itismuch fubie@ te weedes of dimerfekinds, as tares,
fetches, and fuch like, which drinke vp the Liquor in the
brewing, and make thz yeeld or quantity chereof very
Lictle and vaprofieab'e; bzhides, the graine naturally of
it felfe hath a yellow , withered , empty huske, thicke
and vnfurnithed of meale, fothac cthe drinke drawne
from it can neither be {o much, fo ftrong , fo good, nor
fo p'eafant; {o that to conclude, the cleanc Clay-barley
is beft for profitin the fale diinke for ftrengthand long
lafting. '

The Barley in the mixe grounds will ferue well for
houtholds and famlies : and the fandy bar'ey for the
poore, and in fiich places where better is not to be got.
ten . And thife are to be knowne of eusty Hssbasdor
Houfe -w. fe..the firt by his whitenefle , greatnefle and
fu'nefle : the fecond by his brownenefle , and the third
by his yellownefle, with a darke browne nether ende,
and cthe emptinefle and thicknefle‘of the huske (andia
this e’ection of Barley) you thali note, thatif you finde
in it any wild oates, itis a figne of a rich clay-ground,
butill husbanded , " yerthe malt made therecfis not
much amiffe,for both the wilde oate and the petfit oate
giue a pleafant fharpe rellith to the drinke, it the quaa-
tity be not too much , which iseuermore to be refpe-

_ @ed. ‘Andtoconclude this matier of eleCtion, great
care muft be had of both Husband and H&ffﬁhw.ﬁ', that
the barley cholen for malt, be exceeding {wezte, both
in fmell and tafte ; and very cleancdreft: forany cor-
ruption maketh the malcloathfome, and the foule dicf-
fiag affordech much Joffe. ,
: . " i . Oftth Moh-
Af.erthe skiltull ele@ion of graine for malt, the =00 o
Houfe wifeis 1o looke to the firnation, gooduefle and Guaun,

apt accommodation of the Malt-houle; forinthat con-
P fiftcch
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fifteth both much of the skill, and much of the profit:
for the generall ficuatior of the houle, it wou'd(as neere
as canbe) ftand vpon fitme dry ground, hauing pro-
fpe& cuery way , withopen windowes and lightsto
Ierinthe Wind, Sunne, and Ayre, which way the
Malfter pleafeth, both to conle and comfort the
graine at plealure , and alfo clofe-fhuts or draw-win.
dowes to nccpe out the Frofts and Stormes, which are
the oncly lcts and hinderances for making the malg
good and perte&, for the modell or forme of thefe
houles , fome are made round, with acourt in the
middle, fome long, and fome [quare , butrhe round is
the beft, and the leaft laborious; for the Cefternes or
Fats being placed (as it were) at the head , or beginning
ofthe circkle , and the pumpe or well ¢ bur the pumpe
is beft ) being clofe adioyning , or at leaft by conuey-
ance of troughes made as vlefull asifit were neeread-
1oyning , the Cornebeing ftecpt, may wich one per-
fons labour and a fhouell , be caft from the fat, or ce-
fterne tothe lowre and there couchr then when the
couch is brokenit may in the turning either with the
hand or the fhouell ,  be carried 1n fuch a circular houfe
round abour from one flowre to another, uilm come
to the kilne, which would alfo bepliced next oper
againft the pumpe and cefternes,, and all contained vp-
derone rooffe; and thus youmay empty fleeping af-
ter fteeping , and carrie them with one perfons labour
from flowre to Aowre, till all the fowses be fild ; in
which circolar mortion you (hallfinde, that euer that
which was firlt fteepe ,, fhall fiuft come to the Kilne,
and {o confequently one afier anoher in fuch forr as
they were fteeped,. and your worke may cue mere
be conftant , aud your flowrcs at no time. en.pry bue

at.




R A SR N ST K51

; B;mkc: Skiilin Malt-

a?yuur cwne plta{hrc , and all the labour 40n¢ oncly
with the hand and fhouell, without carrying or re-
carrying , or lifting heanie burthens , 1s both trouble-
fome and offerfine , and not without much lofle, be-
caufe in fuch cafes ever fome graine {cattereth. _
Now ouer againft the Kilne-hole or Furnace ( which
isevermore intended to bee on the ground ) fhoulda
¢onuenient place be made to pile the fuell for the Kilne,
whether it bee Strawe, Bracken, Furres, Wood,
Coale. or other fewcll; but {iwcete Straw 1s of all
other the beftand ncateft. Now itis intended that
this mault-houie may be made two Stories in height,
* but no higher : ouer your Cefternes {hall be made the
Garners wherein to keepe your Barley before it be fee-
ped ¢ inthe bottomes of thefe Garners, ftanding di-
reGly ouer the Ceflternes, fhallbee conucenicnt holes
made to openand thut at pleafure, through which
fhall runne downe the Bailey into the Cefterne . Ouer
the bed of the Kilne can bee nothing but the place for
the Haire-cloth , and a fpacious roofe openeucry way,
that the finoake may have free paflage, and with the
Jeaft ayre bee carried from the Kilne, which mak‘c:h
the malte {weete and ‘pleafant. Ouer that pace
where the fewellis-piled 5 and is nexc of allto the bed
ofthe Kilne, ‘would likewile bee other {E-ncmus Gar-
ners made, fome to receiue the Malte aﬁm_nc as it is
dried with the Come and Kilne-duft , inwhich itmay
lye to mellow and ripen and othersto receiue the
Maltafterit isskreened and dreft vpy for to let it bee
t0o leng in the Come , asabouc three monet hs at lon-
geft,wiil makeic both corrupt,and brcede Weeuclsard
other Wormes , which are the gmi?tﬁddﬁﬂf“ﬂi:ugf
ay hele garncrs {hould be io %
malt that may be. And thele g Sy i
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niently plac’tbefore the front of the Kilne-bed , that
either with the (houell or a {inall fcustle you may cafk,
or carrie the malt onee dryed intothe Garners. For
the other part of the flowers, they miy be imployed
as the ground. flowers are for the receiuing of the malt
when it comes from the ceftérne : and in this manner,
and with thefe accommedations you may fathionany
malt-houfe either round , long, fquare, or of what
proportion focuer , aseither your eftate, or the conues
nience of the ground you haue to build on (hall admi-
mifter.

Next to the cite or proportion of the ground 5. you
fhall haue a principall care for the making of your male- *
flowers,in which (all the cuftome, and the natre of the
{cile bindsmany times a man_to {undry inconuenienees;
and that a man muft neceffarily build according tothe
matter he hath to build withal, from whence ariE:th the
many diuerfitics of malt flowers ) yet you fhall vader.

and, char the generall beft malc-flowre, both tor Sum.
merand Winter, and all feafons , is the caue or vaulted
arch whichis hewed ourof adrye and mayne greetie
rocke,for itis both warme in Winter,coole in Summer,
aad generally comfortable in all {eafons of the yeare
whatfocuer. For it is o be noted;thatall be Houfe wines
do g ue oner the making of malt 'in the extreame heate
of Summer, it is not becaufe the maleis worfe thatis
grade in Sammer then thac shich is made in winter,bug
becaule the flowres are more vol¢alonable, and that the
Sunne getting 2 power into fuch open places,maketd the
graine which is ficeped to lproute and come lo (wif ly,
thav it canpot indure to tike nmge on the lowre, and get
the right ﬁ-'aﬂming w hich belongeih o phe fame: w her-
as thele kind ot vawts bang dry , and as it werecouchg
- vider
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vader the ground, not oncly-keepeth out the Suane
in Summer, which maketh the Malt come much too
faft, but alfodefendeth it from frofts and colde bit-
ter blaftes in fharpe Winters, which will not fuffer it
tocome, or fprouteat all; orifparte doecome and
fproute, as that which lyeth in the heart ofthe bed;
yct rhe vpper partes and outfide by meanes ofextreame
colde cannot {proute : but being againe dryed, hath
his firft hardnefle , and is oneand che fame with rawe
Barley ; foreuery Houfe wife mult knowe, thar if male
do not come as it were altogether , and atan inftant,
#nd not one come mote thep another, the malt muft

mcedes be very much imperfeét: The next flower to
the Caue, ordryefandy Rocke, isthe flower which
is made ofcarth, oraftiffc ftrong binding Claye weil
watered , and mixc wich Horfe-dung,and Soape. afhes,

beatenand wrought together, till it come to one fol-
lide firmenefle ; this Flower is a very warme comfor.
table Flower inthe Winter feafon, and will helpe the
Eraénc to come and {proure exceedingly , and wich the

elpe of windowes to letin the colde ayre,, and to fhut

out the violent reflection of the Sunne, will ferue ve-

ry conuzniently for the making of malt , for nine mo-

nethes in the yeare, thatis to fay, from Seprember

till the ende of (M ay ; but for Iwwe, Tuly, and _1uguft,
. toimploye it tothat purpele, will breede bothlafle,

and incumbrance : The nexe Flower to this of earth,
is that which is made of plafter, or plafter of paris, be-

ing burntina feafonable time, and kepe from wet, till
the r.me of fhooting , and then fmoothly layde , and
well leueiled ; the imperfeétion  of the plafter flower
is onely the exrreame coldnefie thereof , whichin frofty
aad cold feafons, fobindethinthe heart of che graine,

P thas
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that it cannot {prowe, for which caufe it behooueth
cuery Maltfter that is compelled to thefe Flowers, to
looke well into the feafons of ihe yeere',’ and when hee
findeth citherthe Froftes, Northerneblalts’, ‘or other
nipping ftormesto rage too violently,  then to make
his fitft couches or beds , ‘when the graine’ commeth
newly out of the Cefterne ; much th:eker and rounde
then ‘otherwife hee would doe; andas thecolde aba.
teth, or the corne increafeth in (prouting,  fo to maka
couches or beds thinner and thinner, for the thicker
and clofer the graine is coucht and layde rogether , the
warmer itlyeth ; and’ fo catching heare, the fooner
it {prouteth , and the thinner it Iyeth the cooler it IS,
and fo much the flowerin fprouting. This flowre, if
the windowes be clofe , and guard of the Sunne fuffici.
ently , will (if neceffity compell) ferne for the makin
of Malt ten moneths in the yeare, oncly in July and
4 uguff which containe the Dogge-dayes it would
not beimployed , nor in the time of any Froft , with.
out grearcare and circumpedétion.

Againe, thereis in this fowre another faule, which
s a naturall cafting out of dult | which much {ulliech
the graine, and being dried, makes it looke dun and
foule, which is much difparagement te the Malcfter
therefore fhe muft haue great care thiat when the male
is taken away , to fweepe and keepe her flowers as
Cleane and neate.as may be. The laft and worft is the
boarded flower, of what kind foeuer it be, by reafon of
the too much heate thereof, and yet of boarded flowers
the Oken boarded 1s the cooleft and longeft lafting; the
E!me or Beech is nexts thenthe Afhe, and the worft
(though jt bec the faireft to the eye ) is the Firre, for
mthath initfelfe ( by reafon of the Frankenfence and

Turpeg-
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Turpentine which it holdeth ) a naturall heate, which
mixed with the violence of the Sunnein the Summer-
time, forceth the graine not oncly to fproute, but to
erow in the couch, which is much leffe,and a foule im-
mxation. Now thefc boarded flowers can hardly be in
vie forabone fine moneths at the moft, that isto fay,
Ocleber, Nouember , December,lannary and Febrwary :
for the reft,the Sunne hath teo much ftrength,and thefe
boarded flowers too much warmeh;and therefore in the
cooleft times itis good to obferue to make the couches
thinne, whereby the ayre may pafle thorough the
corne, and focooleit , that it may {prouteat leafure.

Imperfedt
Qwers.

Now for any other flower befides thefe ‘alreadie
named, there is not any good to malt vpon; for the
commen flowre which is of naturallearth, whether
it be Claye , Sand or Grauell, ifit haue no mixture at
all with it more then it owne nature, by oft treading

2 R

£
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vponit, growethto gather the marure of faltneffe or
Salt-peterinwoir, Which not onely giueth an'ill tafte
to the graine that is layde vpon the fame, but allo his
moy fture and moldineffe, which in the moyft times of
the yeare arife from the grouad, it often corrupeeti
and putrifieth the corne. The rough paved flowre by
reafon of the vneuvennefle , is yafit to malt on , becaufe
the grainegerting into, the crannics, doth there lye and
are not remoued or tarned vp and downe as they fhou'd
be with the hand, but many times is fo fixed to the
ground , it {prouteth and groweth vp into a greene
blade , , affoording much loffe and hinderance to the
owner.

The {mooth paued flowre , orany flowre of ftone
whatfoeucr, is full asili; for cuery one of them natu-

rally againft much wet or chaunge of weather, will
Pa fweate
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Of the Kilne
gndrh: buil-
ding chercof.

fweate and diftill forch fuch abundant moifture, that
the Malc lying vpon the fame , can neicher dry kindly
and expell the former moifture receincd in the eclterne,
but alfo by that ouer much moiltare many times rog-
te h, and com-s toaltogether viclefle. Lattly, for the
flower mide of Lime and Haire,itis asill as any former.
ly fpoken of’, both in refpect of the nature of the Lime,
whofe heare and fhirpnes is a mainc enemy to Malr, og
any moift corne, asalfoin refpet of the weaknes and
brit:lenes of the fubftance thereof, being apt te moldey
and fall in picces with the lighreft treaing onthe fime,
and that lime and duft once mixing with the corne, i
doth {o poifon and fuffocate it,that it can ncither [prout,
nor turne {eruiceable for any vie.

Next vato the Malt. flowers, our Malfter fhall haue
a great care in the framing and fafhioning of the Kilne,
of whick there are fundry lorts of moddles, as the anci.
ent forme which was in times paft vled of eur fore-fa.
thers , being onely made 1na{quarc proportion atthe
top with {fmull fplints or rafters, ioyned within foure
inches one of another. going from a maine beame crof-
fing the mid part of that great {quare : then is this
great {quare from the top, with good and fufficient
fludds. to be drawne flopewife narrower and narrower,
till it come to the ground , fo thatthe barth or low-
cft part shereof may be not aboue 4 fixth part tothe
great {quare aboue , on which the Malr 1s laid to be

Encd , and this harth fhall be made hollow and de-

fcending , and not leuell nor afcencing : and thefe Kilns

doc not hold any certaire quantity in the vpper {quare,
bur may euer be according to the frame of the houfe,
{ome being thirty foot each way,fome twenty,and fone
sighteenc, There bg other Kilnes which are made ateer

this
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this manner open and flope, but they are round of pro-
portion 4 but both thefe kind of Kilnes haue one fault,
which is danger of fire ; for lying eucry way openand
apt for the blaze, if the Malfter be any thing negligent
cither in the keeping of theblaze low and forwa:d, or
not {weeping eucry part about the harth any thing that
may take fire, or forelecing that no ftrawes which doe
belong to the bedding of the Kilne do hang downe, or
are loofe, whereby the fire may take hold of them, it is
yery poffible that the Kilne may be fet on fire, to the
great loflc and often vndoing of the owner,

Which to preuent, and that the Malfler may haue rye p. feat
bettes affurance iand comfort in her labour ; there is a Kilne.
Kilne now of gencrall vle in this Kingdome, which is
called a French Kilne, being framed of a Bricke, Afh.
ler , or other fire-ftone, according to the nature of the
foyle in which Hufbands and Houf w.wes liue : and this
French Kilne is cuer fafe and fecure from fire, and
whether the Malfter wake or flecpe, without extreame
wilfull negligence, there can no danger come to the
Kilne ;and in thefe Kilnes may be burnt any kind of
fewell whatfoeuer, and neither fhall the fmoke offend
or breed ill taftein the Malt , nor yetdifcolousic, as
many times it doth ip open Kilnes , whexe the Maltis
as it were,couered all oner,and euen parboyld in {moke:
- fo that of all forts of Kilnes whatfoeuer , this which

is called the French Kilne, is to be prefeired and onel

embraced. Of the forme or modeil whereof , 1wxﬁ
not here ftand to entreat, becanfe they are now {o ge-
nerally frequent amongft vs, that not 2 Mafon or
Carpenter in the whole Kingdome but can butld the
fame , (o that to vie more words thereof were tedioud-
acile to little purpolc. Now there isanother kind of

Kilre
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The Englifh Houle-wifes, 2 Booke,

Kilne which I haue feene ( and but in the Weft- country
oncly) which for the profitable quaintnefie thereef, T
tooke {ome efpeciall note of) and that 'was a Kilne made
at the end of a Kitchin Raunge or Chimaey, 'being in
fhape round, and made of Bricke, with 1 little hol.
lownefle narrowed by degrees , into which came from
the bottome and midft ofthe Kitchin. chimney a hol-
low tunnell or vault, like the tunnell ofa Chimny,and
ran direétly on the backe-fide, the hood or backe of
the Kitchin chimney ;then ia the midft of the Chim-
ney, where the greatch ftrength of Ehc fire was made,
was a {quare hole made of about a foote and a halfe e-
uery way; with an Iren thicke place to draw to and
fro, opening and clofing the hole atpleafure ; and this
hole doth open onely into that tunnell which weng to
the Kilne, fotharthe Malt being once laid, and fpread
vponthe Kilne, drawaway the Iron plate, and the or-
dinary fire with which ‘you dreffe your meate, and
performe ether neceffary bulinefles, is fucke vp into
this runnell, and fo conuzicth the heate to the Kilne,
where it drieth the Malt with as great perfe@ion, as 2-
ny Kilne 1 faw inmy life, and ncedeth neither attef-
dance or other ceremony more , then once in fine or
fixc houres to turne the Male, and t#ke itaway whep
it is dried {ufficiently: for itis here to be noted , thae
how great or violent foeuer the fire be which isin che
Chimney, yetby reafon of the pafl2ge, and the quan.
tity thereof, it carrieth no more but a moderate heate
to the Kilne; and forthe imoke, it is fo carried away in
other loope-holes which runne from the holfowne(id
betweene the tunnell and the Malt-bed , thar no Male
in the world can poflibly be {weeter, or more delicate-
Iy coloured : opely the fault of thele Kilnsare, that they

are
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are bue littde in‘comnpafle, andfo cannot dry much ata
time, as notaboueaquarter or ten ftrike at the moft in

one drying; and thereforeare no more but for a mars

owne particular vie, and for the furnithing of onc fet-

led ‘family 5 bur fo applied, they exceede all the Kilnes

that I haue feene whatfoeuer,

‘When our Malfter hath thus perfited the Malt-houle 5.4
and Kilne, then next looke to the wellbedding of the e Kiac.
Kilne, which is diuetfly done according 10 mens divers
opinions ; for fome vie one thing, and fomeanother,
as the neceflity of the place, or mens particular profit
draw them ¥

Bue firlt to fhewe you what thie bedding of a Kilne
is, 'you fhill'vaderftand , thdt it is a thitne couering
laid vpon the open rafters, which are nextvnto the
heate of the fite; being made eithcr fo thinne or fo
oped, that the imalleft hedte may pafie thorow it ,. and
come to the corne : this bed muft be laid fo euen and le-
uecll as may be, and not thicker in one place then ano-
ther, leaft the Malt diie too faft where it is thinneft,
and too flowly where itisthicke, andfointhe tafte
feeme to bee of two feuerall dryings : it muft alfo
be made of {uch fluffe, as hauing received heate, it
will long continue the fame,and be an affiftant to the fire
in drying thecorne : itf{hould al{o haue in it no moy
or dankifth propertie, leaft at the firftreceining of the
fire, ‘it fend out a ftinking fmoke , and fo taint the malt;
nor fhould it be of any rough or fharpe {ubftance, be-
caufe vpon this bed or bedding is laid the haire-cloth,
and on the haire.cloth the malt, fo that with the
turning the malt, and treading vpon thie cloth, fliould
the bed be of any fuch roughnefie , it would foore
weare out the haire-cloth, which weuld be both

lofle

b,

e

N\

b
£ -r

of gl

]

P

o]

' 7-..-' it‘f i

=
F

AR

o T

s
=

W LA SN




The | Englifh Houfe-wifes 2 Booke-

lofleand ill Houfe-wifery, whichis carefully to be ef-
chewed,

But now for the matter or fubftance whereof this
bidding fhould be made, the beft, acatcft, and {weeteft,
is cleane long Rye ftraw, with the cares onely cut off,
and the ends layd cuen rogether, not one longer then
another ,and {o fpread vpon the rafter of the Kilne as
cucnand thinne as may be, andlayd asit were ftraw
by ftraw ina iuft proportion, where skill and induftry
may make it thin or thicke at pleafure, asbutthe thick- .
nefle ot one ftraw, oroftwo, three, foure or fiue, as
fhallfeeme to your iudgement moft conuenient , and
then this, there can be nothing more cuen , more drye,
{weete, or opentolet inthe heate at your pleafure : and
although in the olde open Ki'nes it be fubiect to daua-
ger of fire, by reafon of the quickenefle to receiue
the flame, yetin the French Kilnes ( before_mengio-
ned ) itisamoft fafe bedding , for not any fire'can
come necre vato it. There bee others which bed the
Kine with Mat; and it is not much to bee mifliked,
if the Mat be made of Rye-ftraw fowed, and wouen
together according to the manner of the Indian Mats,
or thofe vluall thinne Bent Mats, which you fhall
commonly fce in'the Summer time, ftanding in Haf
bandmens Chimneyes, where one bent or {traw is
layde by another, and fo woucn together with a good
ftrong packe.thread : but thefe Mats according to
the o.de Prouerbe ( More coft more Worthippe ) for
they are chargeable to bee bought, and very trouble-
fome in the making, and in the wearing will not out-
latt one of the former loofe beddings ; forif one thread
or fticch breake, immediately moft in that rowe will
followe ; onely it ismoft certaine, that during the

time
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time it lafteth it isboth good, neceffary and hand{ome,
But if the matr be made either of Bulrufhes, Flaggs,
or .any other thicke fubftance (.as for the moft pare
they are). then, it is not fo good a bedding, both be.
caufe the thicknefle keepeth out the heate, and is long
before it can be warmed ; as alfo in thatit ever be-
ing, cold ,, naturally of it felfe draweth into it acer-
taine moy fture ; which with, the firft heate being ex-
pelied in fmoke, doth muchoffend and breed ifl tafte
in the malt. - There be others that bed the Kilne
with a kinde of matt made of broad thinne {plints of
wood wrought checker-wife one into another, and
it hath the fame faults which the thicke mare hathyg
for itis long in catching the heate , and will euer fmoke
as the firft warming , and that {moke will the malt
fmell on euer after ; for the fmoke of wood is euer more
{harpe and' piercing then any other fmoke whatfoe.
uer. Befides this wooden mate,  after it hath once
bedded the Kilne, it can hardly afterward bee raken
vp. or semoued ; for by continuall heate, being broughe
to fuch an, exceare drieneffe , it vpon any occation
either to mend the Kilne , or elenfe the Kilne , or doe
other neceflary labour vnderneath the bedding, you
fhall take vp the wooden matty it would prefently
cracke and fall to pieces 5 and be;no more ferniceabie.
There be others which bed the Kilne with abedding
made all of wickers , of fmuall wands foulded one into
another likea hurdle , or {uch like wand. worke ; onr it
is madeivery- open , cuery wand at leaft two or three
fingers one from another:and this kind ﬂfbfddit}g is
a very ftrong kind of bedding, and will laft long, and
catcheth the heatur the hilt ipringing, oncly the fmoke
b uffenfiue, and the roughadfle without great care vﬁ:cii
wi
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will foore weare out your haire-cloth : yetin fuch pla=

ces where ftraw is not to be got or fpared, and that you

are compelled enely to vie wood for your fucll in dry-

ing your Malt,I allow this bedding before any other, for

it is very good, ftrong and long.-lafting : befides, it may

be taken vp & fet by at pleafure, (o that you ms:; {weepe

and clenfe your Kilne as oft a occafion fhall ferue; aud

in the neateard fine keeping of the Kilne , ‘doth confift

=much of the Houfwiwes Arts for to be choakt eicher

with duft, dare, fOote orathes, as it fhewes fluttifhnefle

and floth , the onely greatimputations hanging oucra
Houf'wife, {othey likewile hinder the labour, and make

¢he malt dry a geeat deale worle,  and morc vakind.

| ly. -

O fuelifor the f Next the bedding of the Kilne, our Malfterby
dryingof  all meanes muft hane an efpeciall care with'what fucil
e fhiee dryeth the Malt ; for commonly according to that
it cuer receiueth and keepeththe tafte, if by fomeef-

peciall Are in the Kilne that anoyance be not taken a-

‘wiy. To fpeake thenof Fewelsingenerall,’ they are

of ‘diuers kinds according to the narures of foyles, and

the accommodation of places in which men liue  yeg

the bed and moft priacipall tewell for the Kilnes (both

for fweetnefle , gentle heate, and perfect drying ) is ei-

ther good Wheate-frraw , Rye. ftaw, Barley.-ftraw,

or Oaten-firaw , 2nd of thele the Wheat-ftraw is the

beft, becaufe it is moft fubftantiall, Jongeft lafting,

makes the fharpeft fire , and yeclds the leaft flame : the

next is Rie-ftraw , then Outen-fraw, and'laft Barley-

$firaw, whichby reafen itis (horteft, hg_,hvt{'ﬂ , leaft la.

fling,and geth more blaze then heate,itis laft of tha:?ﬂ:_

white firaws to be chofen ; & where any of thefe faile,

or are {carce, you may takethe ftubble or after-crop
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of them , when the vpper partis fhorne away ; which
being well dried and houfed,js as good as any of the sl
already Ipoken of, and Jefle chargeable, becaufe itis not
fic for any better purpofe as to make fodder, meanure,
or fuch like, of more then ordinary thatching , and
fo fittcht for this purpofe. Next to thefe white ftrawcs,
your long Fenne-iuflics , being very exceedingly well
withered ard dried , and all the [appic moy fturc got-
ten out of them , and focither f:ljzly houfed or {tac-
~ ked, are the beft fuell: for they make a very fubfian-
tiall fire , and much lafling , neither arezptio muckh
blazing, nor the fmoke fo fharpe or violent but may ve-
ry well be endured: where all thelc are wanting ,you
may take the flraw of Peale, Fetches, Lupins, or
Tares, any of which will ferue , yet the {moke isapt to
taint , and the fire without picicntion drieth too fud-
dealy and fwiftly. Next to thefe is cleane Beanc- ftraw,
or fixaw mixt of Beanes and Peafetogether ; but this
muft be handled with great difcrction,for the fubftance
conraineth fo ‘much heate, that it will rather burne
then drie , it it be not moderated, and the fmoke is allo
much offenfiue. Wexr to this beane-ftraw is your Furss,
Gorfe, Whinnes, or {mall Biuth-weod , which dif-
fescth nor much frem Beane-ftraw 5 onely the [moke
is much fharper, and tamnteth the Malt with a much
fixonger fauour. To thefc I may adde Braken or Braks,
Ling, Heath, or Biome, all which may ferucin time of
neccflity, but cach one of them haue this faule, that they
adde 1o the Malc an ill tafte or favour, Afierthele I
P'facf W (’;nd ( f;l“ {UITS torcachis alike noy i;Um{‘: and
if the fmoke which cosmmeth fremitrouch the Male,
the inte& or canror be yecouered 5 hrem wherce a.
mengft the beft Hufbards haue ipiung this ::pini;m,

that
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The Englifh Houfe-wifes 2 Booke.

that when ar any time drinke is ill tafted, they fay
ftraight , it was made of Wood-dried Male. And chus
you {ce the generality of fuels, their vertues, fau'ts,and
how they are, to be imployed. Now for Coale of all
kinds , Turfe or Peate, they are not by any meanes to
be vied vnder Kilnes, except where the fiinaces are fo
fubtilly made,that the {moke is conuaied a quire conrra-
ry way, and neuer commerh neere the Malt ; in chat
cafe it skiileth not what fuell youvie , fo it be durable
and cheape itis fit for the purpofe , onely grear regard
muft be had to the gentdencfle of the fice ; for as the
old Prouerbis(Soft fire makes fweer M.t ) fa too rath
and hafty afire fcorcheth and burneth rc, which is cal-
led amongt Malfters Firefangd 3and fuch Malt is good
for little or no purpofe : there fore to keepe atemperare
:‘F{nd true fire, s the onely Art of 2 moft skilfull Male-

fte.. |
When the Kilne is thus made and furnifhed of 21l ne-
cefiarics duely belonging to the {une, our malfters
next care fhall bee to the fafhioning and making of
the Garnets, Hutches, or Holds in whichboth the
malc after itis dried, and the Barley before it be [tee-
ped, is to be keptand preferued ; and thefe Garners
or Safes for Corne are made of diuers fathions , and
diucrs matters, as fome of Boords , fome of Brickes,
fome of Stone, fome of Lime and Haire , and fome
of mud, Clay or Loame : bur all of thefe hase their
feverall faules; for Wood of all kinds breedetlt Wee-
uell and Wormes which deftroy the Graine, and s
indeed much too hort : for although malt would euer
be kept paffing diie, yet neuer {0 little ouer-plus of
heate withers it and takes away the vertue ; for as
moyfture rots and corrupis it , 1o heate takes away and
decayeth
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decayeth the fubltance . Bricke , becaule ic is layde
with Lime, is altogerher vawholc{ome | for the Lime
being aprat change of weather to fweare | moyfeneth
the graine | and {o tainteth 1t,and in the driet feafons
with the {harye hot tafte , douh fully as much offend it ;
thole which are made of Stone are much. more noy-
fome, both inefped of the reafonsbefore rehearfed,
asalfo in thar ali Stone ofit felfe will fweate, and fo
more and more corrupteth the graine which is harboy.
redinit. Limeand haire being of the ame nature, car-
rieth the fame offences, andisinthe like fortrobe ef-
chawed. Now for mud, clay, or loame , inas much as
they muft ncceflarily be mixed with wood, becaufe o-
therwife of themfejus they cannot knit or binde toge-
ther, and befides, that the clay or loame muft be mixt
cither with chopt hey , chopeftraw , or chopr Litter,
they are as grear breeders of Wormes and veimine s
weod is, ' nor are they defences againft mice, but
eafie to be wroughtthrough , and fovery vnprofitable
for any Husband or Houfe-wife tovie . Befides, hey
are:much too hot, and beeing either ina clofe’ houfe
ncerethe kilne, or the backe or fice of any other
Chimney, they drye the corne«too fore, and make it
dwindle and wither, fo that it neither filleth the buthel,
noranricheth the liquor, but tuines to Joffe euery
way . The beft Gainer then that canbee made both
for {afety and profice, isto be made either of broken
tile-fhread, or broken brickes,cunningly and eucn layd;
& bourid together with Plafter of Paris,or our o: dinary
Exglifh Plafter, or burnt _4/ablafter, and then covered
all ouver both within and withour, in the bo!tome
and on cuery fide, at lesft thrce fingevs thicke withthe
fame Plaftcr, fo as robricke or tyle-fhread may by
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The Englifb Houje-wifes, 2 Booke.

any meanes bee feene, or come ncere to-touch the
Corney and thefe Garnersycu may meke asbigge , or
as littleas youpleale, according to the frame of your.
houfe, or piaces of moft conuentence for the purpofe,
which indeed wou'd euer be as neere the Kilne as may.
be, that the ayse of the fire in the dayes of drying may-
come vato the fame, ore!ft neerethe backes or fides
o: Chemneyes, where the ayre thereot may corre@
the extreame coldnefle of the plafter, which of ajl
things that are bredinthe eaith, is the coldeft thing
that may be, and yet moftdry, andnotapt to fweat,
or take moy fture bue by fome violent exturemity.; nejs
ther will any worme or vermine come neere it,becaufe
the great coldnefie thereof is a mertall enemy to their
natures, and {o the fafeft and longeft thefe Garners of
plafter keepeall kinde of Graineand Pulle in the.beft
erfeétion, |

The making After thele Garners , Hutches, or large Keepes for

otceterncs. Corne are perfivted and made, and fitly adioyned 1o
the Kilne, she next thing thatour Maultfter hath to
looke vato, isthe framing of the Fatis or Cefternes,
in which the Corneis tobe ftecped, and they are of
two forts, that.is, cither of Coopers worke, being
great Faus of wood, or elfe of Malons worke, beeing
Cefternes made of ftone;. butthe! citerne of ftone 1s.
much the better, for belides that thele grear Fatts of
Wood are very chargeable and coltly (asa Fatteto -
containe foure quaitersof graine, which is but two
and thirty bufhels , canaet beaffoorded vnder twenty:
fhillings ) fo likewife they are very caluall ana apr to
mufchaunce and fpiling ; forand befides their ordina-
1y weaiing , ifin thc_TleatE ot Summer they be ncuer
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folittie negleed without water, and fuffered to be
ouer-dryt, it istennc to one butin the Winter they
will bee ready to faliin peeces; and if chey beekepe
moyft, yeeil the water bee not oft fhified and prefer-
ued fweete, the Face will {oone taynt., and becing

once growne faultie, it isnot oncly irrecoucrable,

but alfo whacfoeuer commeth to be {tceped in it after,
will be fure to haue che fame {auour, befides the wea-
ring and breaking of (Garthes and Plugacs, the binding,
clenfing, [weetning ,  and a wholc world of other grou-
bles and chargesdoc fo dayly actend them,  thatthe
benefice is a grear deale (hort of the incumbrance;
whereas the Stone Cefterne is cusr ready and vlefull,
without any vexation at all, and being once well and
fufficiently made, will not neede trouble or repara-
tion ( mose then ordinary wathing ) fcarce in 2 hundred
yeéares.

“““Now tlie beft way of making thele Mault-cefternes,

is to make che botromes and fides of good tyle-fhreads,
fixed together with thebeft Lime and Sand, and the
bottome fhall bee raifed at leaft a foote and a halfe
higher then theground, and ac one corner in the bot-
tome a fine artificiall round hole muft be made, which
being outwardly ftopt, the maltftermay through it
drayne the Cefterne drye when fhee pleafeth, andthe
bottome mult bee fo artificially leveld and contriued,
that the water may haue a true defcent to that helé, and
not any remaine behind when icis opened.

Now when the modell is thus made of tile- {hread,
which youmay do great or litcle at yous plealure , then
with Lime ; Haire, and Beafts-blood mixed together,

ou (hall couer thie bottome at leaft two inches thicke,
aying it leuell and plainc ,asis betore (hewed : which
- Q. done,
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dene,* you fhall alfo couer all ¢he fid-s ar'd woppe, bork
within and ‘withour with the (Lmge nécter, at'leaft 3
good fir g-rs chicknefle, and the miine Walf of ‘the
whole, celterne fhall bee a foll foote in'chickneffe as
well for firength and durcablifle | as othier private rea.
fors for the holding the graine and warer , whofe poyfe
and weight mighe etheiwife indanger 2 weaker fub-
ftance. And thus miich concetning the Mah-houft aad
thofe feucrall accommodations whi~h doc belong vato-
the fame.

T wili nww [peake alictle in generallas todching tha
::’:;’E;: Art, shill and knowledge of male making, which [
Malt, hauercferred to the corcufion of this Chapeer, be-

caufe whofocuer is igriorant inany of the things before
fpeken'of, cannot by any meanes ener arraine to the
perfedtion of moft true and moft thrifty malt making :
Tobeginne then with this Art of making, or (a$ {ome
tcarme ity mcking of male, - you fhall firft ( having pro-
Hmrion:d the quantity you meanc to fteepe, which
ould euer be anfwerableto the continent of your Ce-
fterne, and your Celterne toyour flowies) let it ei-
ther runne downe from your vpper Garner into the
Cefterne, orotherwife be carsied into your Cefterne,
as you {lal! pleafe, or your ocealions defire , and this.
Barley wouid by all meanes be very cléane , and neatl
dreft; then when your Cefterneis filled , you ﬂaaf
from your Pumpe or Well conttey the warer into the
celterne, till all the corne be drenche , and that the wa-
ter floate aboue it : ifthete beany corne that will not
fioke, you Mall with your hand ftirre it abou , and
wetit, and fo letit reft and coucr the cefterne, and thus
forthe {pace of three nights you fhall let the Corne
Reepe inthe water, Afier the third nightis expired,
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the pext morning you (hall come to the Cefterne , and -

gluck_c out the plug or bung-fticke which ftoppeth the
ole in the bottome of the Cefterne, and {o draine the
water cleane from the Corne , and this water you thall
by all meanes faue, for muchlight Corne and others
willcome foorth with this draine- water,, which is ve
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1y goad Swines meate, and may not bee loft by any
good Houfe-w:fe. Then hauing drained it, you thall
let the cefterne drop all that day, and in the euening
with your (houvell you fhall empty the corne from the
cefterne vato the malt-flowre , and when allis out, and
the cefterne cleanfed, you fhall lay all the wec corne
ona great heape round ot long, and flat on the toppe;
and the thicknefle of this heape fhall be anfwerable to
the {ealon of the yeare; for ifthe weather be extreame
cold, thenthe heape fhallbe madé very thicke, as
three or toure foote , or more, according to the quan-
tity of the graine: but 1t the weather be temperate and
warme, then {hall toe heape'be made thinner, astwo
foote, afooteand a halfe, er one foote, according to
the quantity of the graine. And this heapeis called
ol Malftersa Couch or Bed of raw Malk,

In this couch you (hall let the corne lye three nights
more withour ftirring, and after the expirarion of the
three nights , you fhall booke vponit, andifyou find
that it beginneth but to fproute ( which is called com-
ming of malt) though it be neuer fo liccle, as but the
very white ende of the {proute peeping out ( fo it bee in
the outward past of the heape or couch ) you thall then
breake epen the couch,andinthe miidef! (where ‘the
Corne laye ncereft } you fhall finde the fproute or
Come of 3 greater largenefle;  then with your (heuel
you Maliturne all the outward part of the couch ia-

Q.3 ward,

N

- Ry ™

S ET

";W}:

/1 3
e

e

Ll

AN
X

7

_:"-1'——_,._::?.—_.1.—?-' e
AEVAN |

.Y

SRR

-ﬁada.c-ﬂmﬁ._i_ T e
i " --:: Lol X ; i 2 '('M L . S
o £ % _\-‘_ﬂ, g it 8

il
'._7" h-n
A
<>

s

S
- T

" e ¥
F Al FA N PR W A




]

W
o Ty

1he Enafr;"b H au{f-m}fa.r 2 Booke.

e e e

w ri, and theinw:rd ontward,and mik'ltatlfaﬁthrcc
o FDHFC"I-IH s as bizoe as it was at the fir(t , and (o letic
lye all that’day and mﬂu and the next day you (hall
with your thouell turne the whole heape ouer agiine,
increafing thelar genefle’, and making it of one mdlffc.
rent thickne(Te ouver all the Aowre; thi ristofay , nota-
boue a handfult thicke at the moft , not failing af e for
the [p ce of foureteenc dayes, wmch doth m:tlr.{fvp
full i all three weckes, toturne it all ouer twice or
thrice a day according to the feafon of the weather, for
ifit be warme, the malt muft be turned oftners if coulc
then it may lye loofer- thicker and lunﬂ-crmgtthcr and
when the three weekes is fu'ly accomplifhe., then you
{hall ( hauing bedded your Kilae , and fprfad acleane .
hayre-cloth thereon ) lay the m:lte as thinne as may be-
Ifuh: drying of ( 25 abour three firgers thicknefle ) vpon the haire.
K ¢loth, andfo drye it r witha gentle and fofr fire, ener
and anon turning the magle ( Casit drieth on the Kilne )
ouer and over with wmrT and, till you finde it feffici-
ently well dryed, which you fhall know both by the
tafte hr_m,rnumu. it in your.mouth; and alfo bg.r the
falling oft of the Come or {prout, whcn it is through-
ly dryi:d Now affoone 35‘, ou fee the come ﬂcglnnﬂ
tofhed, youfhallin the turning of the maule. rubbe it
well betwvecne your hands, and fcower it, 10 make
the come failaway , then finding itall fufficiently dri-
ed, firlt pu~out your fire, the n let the madlc coole vpon
JH. Kilne for foure or hLlL howses, and after raifing gvp
the foure corners of the haire.cloth, and g.lrh{,una
the mauit together on a heape, empty it with the
comeandall into your garners, and there letitlye( if
you haue not prelent occufiontov e 1t ) for a munc[h
Or two or threeto ripen, but no lenger, forasthe

come:
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come Or duft of the Kilne, for fuch a fpace melloweth
and ripencth the malt, making it betrer both forfale or

-expence , {otolyetoo longinit doth ingender Wees
uell, Wormgs, and vermine which doe'deltroye the
graine. _

‘Now for the dreffing and clcenfing of male at fuch The drefing
time as it is either to be {pent ia the houle, or folde in i
the market , you (hall fieft winnow ir witha good wind
either from the ayic , or from the fany and before the
winnowing you.(hall rubbe it exceeding wel! betweene
your hands to get the comc or fprourings cleane away ;
for the beauty and goodneflc of malt '1s when'it s moft
Tmug , cleane,brighr, and likeft eo Batlcy inthe viewe,
for then there 1s leaft waft and greare(t profic : forcome
and duft drinketh vp the liquor, "and giues anill tafte to
the dripke - Afrer ivis well rubd and winnowed ;, you
{hallthen reeit oucr ina fine five,and if any of the malt
be voclenfed, then rubitaga ne in the fiue till iz be pure,
and the rubbings wiil arife og the top of the fiue, which

ou may caft oft at pleafure, and both thofe rubbings

trom the fiue and the chaffe and duft which commeth
f.om the winnowings (hould be fafe kepe, for they are
very g 0d Swines meate, and feede well mixt eicher
with whay or {willings: and thus afcer the malr is reed,

“you (hall.eicher facke 1t vp for efpeciall vie, or put it into
‘awell clenfed Garnes ,where it may lye ull chere be oc-
cafion for expence, 15

Now there bee certaine oblervationsin the making ?hlfrznfin?;
of Male, which1may by no mecanesomit: for though cfuale

_diuerfe opinions doc diwerfly argue them, yerasneere
asIcan, I will reconcile them to thar truth, whichis

“molt confonant to reafon, and the rule of honefty and e-

qualitic,
Q 4 Firft,
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The Enzlifb Houfe-wifes

Fitlt,there is a differesce in mens opinions s rouching
the, conftant time for the mzllowing aad makingof the
Malt . that is, from the firft (teeping to the finte of dry:
ing ; for fome will allow both Fatand Flowre hardly
a fortnight , fome a fortnighr and two or three dayes,
and doe giue this reafon ; fuft, they fay it makes the
Corne looke whiter and brighter, and doth not gt
fo much the fulling and foulcnefle of the flower, as
that which licth'three weekes, which makes 1t a great
deale more beautifull and fo more fallable : ﬁcxr,il_:
doth not come or fhoote outfo much fprout , &s that
which liech a longer time, and fo, preferueth more
heart in the graine, makes it bould, and fuller, and
fo confequently mose full of fubftance, and ableto
make more of alittle, thenthe other much of more;
and thefe reafops ate good in fhew , but notin fub-
frantiall trurh : for (althongh I confefl that Come
which lieth leaft time of the flowre muft be the whi.
teft and brighteft ) yer Mat whick wanteth any of the
due time, can neither ripen-; mellow, nor come to true
perfection,and lefle then three weckes canaot ripen bar-
ley : for looke what time it hath to{well and {prou, it
muft haue full that timeto flourifh , and as much time
te decay : now in lefle then a weekeit cannog doe the
fit/, and foin a weeke the fccond,and in another weeke
the third ; fo that in lefle then three weekes 2 maa can.-
not mike perfeét Mait. Againe, I contefle, that Maie
whicl' hath the leafe Come,muft haue the greateft ker-
nell,and {o be moft fubftantiall; yet the Male which put-
teth not out his full fprout, but hath that moy fture
(with too much hafte)driuen in which {hould be expel-
Jed, can neuer be Malt of any long lafting, or profitable
for indurance, becaufe it hath fo much moift fubftance

as
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as doth make irboth apt ro.corrupt and breed wormes
in moft great abundance :it is moft true, that this haftie
made Male is fairefuto, the tie, and will fooneft be
vented in. the Matketsand being fpentafloone asitis
bought 4 little, or noloffeis tobe peiceived, yerific be
kept three or foure moneths, or longer(valefie the place
whete ic,is kept be likera Hot-houle) it will fo danke
and giue againe , thatit. will \be litt.e better then raw
Malt, and {o good for no fernice without a fecond dry-
ing : befides, Malt that is not fuffred to fprout to the full
kindly , butis ftoptas {ooneas it begins to peepe, much
of that Malt cannot con eatall,for the moyfteft graines
doe {prout firft , and the hardeft are longer in breaking
the busk ;new if you ftop the grainc on the firft fprours,
and not giue all leafure to come one after another, you
fhall haue halfe Malt and halfe Barley, and that is good
for nothing but Hens and Hogs trough. So that to con-
clude, Jeffe then three weekes you cannot hage ro make
good and perfect Malt, @&

Next there isa difference in the turning of the male,
for fome ( and thofe be the moft men Malfters whatfo-
euer ) turpe all their malt with the fhouc'l, and fay it is
moft eafie, moft {peedy, and difpatcheth moreinan
houre , then any other way dothin thrce yand itis very
true, yet it fcatrereth much, leaueth much behind vn-
turn’d , and commonly that which was vndermoft, it
Jeaweth vndermoft ftill, and fo by fome comming too
much, end ethers net comming atall, the maltis oft
much imperfe&, and the old faying made good,that too
much hafte, maketh wafte. WNow there are others (and
they are for the moft part woemen Malfters) which
turne all with the hand, and that is the beft, {afeft, and
moft ceraine way ; for there isnotagraine wi_a«ictt: th§
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hand doth not remoue and turne ouer and ouer and laics
cucry {euerall heape or yow of fuch an euen and iufk
thicknefle, thar the Malt both equally commeth, dnd e
qually {cafoneth together without defe@ or alterarion's
and though he thac hath much Malt to make, ‘will be
willing to hearkentothe fwifreft couife in making, yet
he thar will makerhe belt Malt ; muft take fuch connés
nient leafure, and imploy thatlabour which cémme:h
neerelt to perfeé&ion. :

Then there isanother efpeciall care to be had in the
coming or {prouting of Malt, which is thar as it muft
notcome too little, foit muft not by any meanes come
too much, for that isthe groffeft abufe that may be:
and that which we call comed or fprouted to6 much
is, when either by negligence for want of lookingro
the couch, and not opening of it or for want of turnine
when the malr is {pread on the fl ywre it ¢ome of fpmu:c
at both .ends, which Hulbands cal) ALcrfpyrrd;iuch
corn€ by reafon the whie heart or fubftance is drigen
out of it, can be good far no nuypofe but the Swine-
trough, and theretore you muft haue an :fpcciail care

bothto the well tending of the couch, and the turning
the malr on the flowre | and befure (asneere as you
can by the ordering of the couch, and happing the ha-
deft graine inward and warmeft) ro make it all Come
wery indifferently together. Now ifitfo fall our thag
you buy your Birley ; and happen to light on mixe
graine, {ome peing old Corne, fome new C.orne, fome
of the heart of the {tacke, anJ fome of the ftadle, which
1s an ordinary deceic wich Hufbandmen in the Market,
then you may-be weli affured, thar this graine can neger
Come or fprout equally together ; for the new Corne
will {prout beforgthe old , and the ftaddle before thae
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ir the heatt of the ftacke, by reafonthe one exceedeth

the.other in'moyfinelle : therefore in'this cafe you fhall
marke well which commeth firft, which wili be ftiil in
the heart of the Couch, and with your hand gatherde
by it felfeintoa {eperate place, and then heape the o-
ther together againe jand thusas it cometh and {prou.
teth , fo gather it from the heape with your hand , aad
fpread it on the flowre, and keepe the other ftillina
thicke heape till allbe {prouted. Now laftly obiciue,
that if ycur Male be hard to {proutor Come, and thiae
the fanlt confift more in the bitter.coldnes of the feafon,
then any defect of the corne, that then (befides the
thicke and clofe making of the heape orcouch ) you
faile not to couer it ouer with fome thicke woollen
clothes , as courfc Couerlids , or fuchlike ftuffe, the
warmth whereof will make it Come prefently : which
once perceived, then forthwith vaclothit,and order it
as aforefaid inall points. And thus much for the Art,
order, skill and cunning belagging to the Malt making ,

Now as touching the making of Oates into Malr,
which is a thing of generall viein many pars of this
Kingdome where Barley is {catfe, asin Chefbeire, Lan-
¢afheire , much of Darbifheire, Denonfkesre , Corn-
wall , and the like, the Artand skiil isall one with that
of Barley,nor is there any variation or change of worke,
but enc and the {ame oyder fti:l tobe obferued , onely
by reafon that Oates are more [wiftin fprowing, and
apter to clutter , ball and hang together by the length
of the fpiout then Barley is, therefore you muft not
faile but turne them oftner then Barley , and inthe tur-
ning be carcfull toturneall , and notleauc any vnmo.
ued. Laftly, they will need lefle of the lowie then Bar-

Jey will, forina full formight,ora I%Itnight and two Of
: three

Of Oates
Maka
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tiizee dayes youmay make very gaod afid perfeét Oate-
malt. But becanfe I hauea great deale more to fpeake
particularly of Oates in the next Chapter, Iwill here
conclude this, and aduife cuery skilfull Hoxfe-wifeto
ioyne with mine obferuations her owne tryed experi-

ence, and no doubt bui fhee fhall find both prefit and
fatisfaction.
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CHapr. 6.

Of the excellency of Ouses , and the many fingular ver-
tues and vfes of themin a family,

7%

e W

o

Ats although they are of all manner of graine the

~ cheipeft, becaufe of their generalicy being a graine

of thit goodrefle and bardnefle, thatit will grow in
2ny foyle wharloeuer, be it neuer fo rich, orncuer
fo poore, as if Nuture had made it the onely louing
compuinionand true friend to mankind ; yetis ita graine
of that fingularity for the mulriplicity of vertues, and

neceflary vles for the fuftenance and {upport of the Fa. -
mily , that not any other graineis to be compared with
it, forifany other haue equall vertue, yet it hath notee-
quall value, and it equall value, then it wants many de-
grees of equall vertue ; (0 thar ioyning vertue and va-
lue together, no Hufvand, isufe wife, or Houfe-kee-
per whatloeuer, hach fo trueand wwerthy a friend, as

his Oats are,

Vertue of To fpeake then firft of the vertues of Oates, asthey
o we,  accrew to Cartelland creatures without doore; ane firft
to begin with the Horfe | there is not any food what-
foeuer that is {o good , ‘whelefonie , and agreeable
with the nature ofaHorfe, as Oates are, being a Pro-
uendar in which &erak:th fuchdelight , ‘that with it he

feedeth,
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feedeth , tranalleth, and doth anywielentiabeur what-
focuer with more courage and comfoct , then with a-
ny other food that canbe inuented , asall men know,
that haue either vfe of it, or Horfes:neither doth
the Horle ener take futfeit of Oates, (if they be fweet
and dry ) for albe he may weilbe glutted or fialied
voon them (withindifcreet feeding )and fo refufe them
for-a litt'e time , yet he neuer furfeiteth, orany pre-
(ent ficknefTe follow after ; whereas no other graine but

lut 2 Horfe therewrth , and inftanely ficknefle will tol-
fnw, which fhewes furfeit, and the danger is oft incu-
fable : for wee readin Zraly , atthe ficge of Naples, of
many hundred Horles that dicd on the F rfeit of wheat;
at Rome 2o dyed many hundred Horfes of the plague,
which by due proofe was found to proceed from a fur-
feit raken of peafon and fetchesyand [0 I could runne o-
wer all other graines, but it is needieflc and farre from
the purpofe I'haue o handle : fuffice i, Oates for Hor-
fes are the beft of all foods whatfoeuer , whether they
be but onely cleane threfht from the ftraw and o dry-
ed, or conuerted to Oarmeale,and fo ground and made
into Bread, Oates boiyl'd and guen to a Horle
whil(t they are coole and fwecte, arean excellent foode
for any Horfe in the time of difeafe, pouerty , or fick-
nefle,for they fcower and fat exceedingly.

In the [ame nature that Qates are for Horfes, foare
they for the Afle, Mule, Camell, or any other Beaft
of burthen,

If you will feade either Oxe,Bull,Cow,or any Nearte,
whatlocuer to an extraordinary heightof farnefie,there
is no foode doth it fofooneas Oates doth , whether

ou gitie them in the ftraw , or cleanc threfht from the

fheafe , and well winnowed ; but the winnowed Oate
' is
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is the be(t,for by them 1 haue feenan Oxe fed ro twenty
pound,to twenty foure pound,and thirty pounds,which
is a2 moft vareafanable reckoning forany bealt, oncly
fame and the tallow hath beene precious.

Sheepe or Goates may likewife be fed with Oates,
toas great price and profit as wich Peafe, and Swine¢ are
fed with Oates, either Inraw Malr, or otherwife, toas
great thicknefle as with any graine whatfoeuer ; oncly
they muaft have a few Peafeafrer the Oatesto harden
the fat, or elfe it will wafte , and confume in boyling,
Now for holding Swine, which are onely to be prefer-
ued 1n good A.(h, notiang 1sbetter thena thig mange
made of ground Oates , whey, Buttei-milke, or other
ordinary wafhe, or {willings, which cither the Duiry,or
Kitchin affoordeth ynor 1s there any more foucraigne
or excellent meate for Swine in the time of ficknefle,
then a mange made of ground Oates arnd [weet Whey,
warmed luke-warme on the fire, acd mixc withthe'
powder of Raddle, or red Oaker. Nay if you will goe
to the matter of pleafure, thereis not any meate fo ex-

cellent for the feeding, and wholelome keeping ofa

Kenell of hounds , as the Mangge made of ground Oars
and fcalding watcr, or of beefe. broth , of any other
broth , in which fiefh hath beene fodden . 1f it be for
the feeding, ftrengthning and comforting of Grey-
hounds, Spaniels,oraay other fore of tenderer Doggs,
there is no meate better then fheepes- heads, haire and
all, or other intralls of (heepe choptand wellfodden,
with good ftore of Qate-meale,

Now for all manner of Poultry, as Cocks, Caporns,
Hers, Chickens of great fize, Turkyes, Geele, Ducks,
Swannes and fuch like, thereisno food feedeth themn
beceer then Oates, and if it be the young breede of an);‘
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of thofe kinds, cuen from the firft hatching or dicle-
fing , till they beable to fhife for them:felues, there is
no food better whatfocuer then Ouate-meale greets, or
fine Ouate-meale , cicher fimple ofic felfe , orele mixt
with milke, drinke, or elfe new made Vrine.

Thus much touching the vertues and qaality of ¢ e of
Oates or Oate meale,as they are feruiceable forthe vie Oarestos
of Cattle and Poultry. Now for the moft neceffary 2
vle thereof for man, and the gencall fupport of the fa-
mily , there is no graine inour knowledge anfwerable
vnto it; firft for the fimple Qate it felte (excepung
fome particular phyficke helpes;, as frying them wit
fweer outter , and putting themina bag, andvery hot
applied to the belly or ftomacke to auoyde collicke or
windinefie , and fuch like experiments )the moft efpe-
ctall vie which is made of them is for Malt to make
Beere or Ale of, whichit doth cxceeding well, and
maintaineth many Townes ard Countries; but the Oat-
mieale which is draw ne from'them, being the heart and
kernell of the Oate, isa thing of much rarer price and
eftimation; for to {peaketroth, itislike Salt of fucha:
generall vie, thatwithout it hardly canany Family be
muintained : therefore T'thinke ivnot much amiffe to
{peake a word or two touching the making ot Oate- Making £
meale, you fhall vnderftand then , that to make good O2t-mealke:
and perfe@ Oat-meale, you-fhall firft dsy your Oates

exceeding well ; and then pat them on the Mill, which
may either sbe Water-mill, Wind-mill, or Hot{e-mull
(but the horf-mill is be(t Jand no mote but crufh or hull
them ; that is,to carry the ftones {0 large,that they may
nomore but crufh the husk from the Kernell : thea you
fhall winnow the hulls from the kirneilseither with the =

wind or a Fanne, and finding them ot aninditferent
: ‘ cleannefle

> ‘d}

T

-
-
=
e

\ Kl :‘.
et Eh b 2
e -l p Y

o T o e o T e 0
B e dpa O N el f S el i SN el S et P




]

240 The Englifh How/ewifes,
cleannefle (for it is imposhble to huil them all cleane ag
the firt) you (hall then put them onagaine,, and ma-
king the Mill goe a lirleclofer, ruane them through
the, Mill againe,, and then winnow them ouer againe,
and fuch grectes ox kivaels asare clzane huld and well
cut you may lay by , and thereft you {hall run through
the mill againe the third uime, and fo winnow them a.
gaine, in which ume all will bec perfic, and the
greetes or full kicnels wil! feparate trom the (malley
- Oate-meale; for you ihall vaderftand, that at this ficft
making of Oate meale ; youfhall euer haue two forts
of Oate-mealess thatis, the full whole lgrr:cr::: or kir«
ell, and che fmall duft Oate-meale : as for the courfa
hulles or chaffe that commeth from them , thatalfo is
worthy fauing , foritisan cxceilent goed Horfe-pro.
uender for any plow or labouring Hotles, beeing mixe
with cither Beanes, Peale , orany other Pulle whatfo-
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Thevernes of  Now for the vie and vertues of thefe two feuerall

L vemecol g i
Y kinds off Oate-meales in maintaining the Famuly , they

arefo many ( according tothe many cultomes of many
Narions ) that it is almoft impoflible to recken ail § yee
(as neercas [ can) [ willimpart my Knowledge , and
what I have tane from relation: Firft , for the (mall
duft or meale Qate. meale, it isthat with which all pot-
tage is made and thickned, whether they be meatc-
pottage , milke-potrage, orany thickeor elfe thinne
grewell whatfocuer, of wholegoodnefle and whole-
fomenefle it is needleffe to fpeake , in thas tt is frequene
with cuery experience: alfo with this fmall meale: cate. .
meale is made in dinerfe Countrics {ix feucrall kinds of
very good and wholfome bread, cucry onc fner then o-
ther,es your Anacks , Ianacks, and fuch like. Alfo there
is
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is made of it both'thicke and thin Qaten-cakes , which
- are vefy pleafant in rafte , and much eftcemed : butific
. 'be mixed wich fine wheate-meale, then 1t maketh a
moR delicate and dainty oate-cake, cither thicke or
thin, fuch asno Prince in the world bur may haue them
{crued to his rablc; alfo this (mall oar-meale mixed with
blood, and the Liver.of either Sheepe, Calfe or Swine,
maketh that pudding which is called the Haggas or
Haggus , of whofe goodnefle 1tisin vaine to boait, be-
caule there 1s hardly to be found a man thar doth not
aficct them . And laftly, from this {mall oat-meale by
oft fteeping it1n water and clenfingity and then boy-
ling it to athickeand ftiffe iclly, is made thatexccilent
difh of meate, whichis (o efteemed of in the weft parts
of this Kingdome , which they cal Wafh brew, andin
Chefbesre and Laucafbeire they callit Flamery or Flu-
mery ,the wholciomnefle and ra.e goodnefle, nay, the
very Phyficke helpes thereof, being fuch and (o many,
‘that I my feife haue heard a very reuerend and worthi-
ly renowaned Phyfition {peake more in the commenda-
tions of that meare, then of any other foode whatloe-
uer: and certaine iris. rhat you thall not heare of any
that eper did furfeite of this Wafb brew or Flammery;
aud yer I haue fecne them of very dainety and fickely
ftomackes which haue eaten great quantities thercof,
beyond the proportion of ordirary meates. Now for
the manner of cating this meare, it 1s of diuerfe di-
ucrlly vied ; for {ome eatc it with hony, which is re-
puted the beft fauce; fome with Wine, esther Sacke,
Claret or White fome with ftrong Beere or ftrong Ale,
and fome with milke, asyourability, or the accom-
modatiuns of the place will adminifter. Now there is
desived from this a/b. brew anothes courfer meare,
R which
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The Englifb Houje-wifes 2 Book®

which s 2s it wete the dregees, or groffer fubftance of
the Wafh-brew , whichis called E}'!I:d brew , which is 3
well filling and (ufficient meate, fir for {cruants and men
of labour ; of the commendations whereof, -1 will not
much ftand, inthatitisa meate of harder difieftion,,
and fic indced but for ftrong able fromackes, “andfuch
whofe tovie and much fweate both liderally fpendeth
cuill humors, and alfo preferucth mien from the offence
of fulneffe and lurfeits. :
Now for the bigger kind of Oate-meale, whichis
called Greets, or Corne Oate. meale, it is of noleffe v[z
then the former, por are there fewer meates com-
pounded thereof : for fit {t, of thefe greets are madeall
forisof puddings, or potts (as the Weft-countrey
tearmes them ) whether they be blacke, asthofe which
are made of the bload of Bzafts, Swine,Sheepe, Geele,
Red or Eallow Deere, ot the like , mixt with whole-
greeres, {uet and wholefome hearbes: or clfe white, as
when the greetes are mixt with good creame, cgges,
bread-crummes, (vet , currants,, and other wholefome
fpices. Alfo of thefe greets are made the good Frida
pudding, whichs mx: with egges, milke, fuet, peni-
royall, and boyld fir(t in 2 lianea bagg=, and then firipe
and buttered with fwecet botter. Againe , i ynu-mffa
goofc, and ftop her belly with whote greetes beaten to-
gether with egges, and after m.xt with the grauy, there
cannot be abetter or more | leafanter fauce : pay, ifa
man be at fea in any long traucll, he cannct eate 3 more
wholefome and pleafant meate then thefe whole gieets
boyld in water till they burft , and then mixe with but-
ter, and foeaten with fpooness which although fea-
men call fimply by the name of Lob'olly, yetthereis
not any meate how fignificant focucr the name be; that.
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js more toothfome or wholefome. Andtoconclude,
¢here is noway ot purpofe whatfocuer to which a man
canvleor imploy Rice: but with the {ame feafoning
and order yeu may imploy the whole greetesof Oate-
meale , and haue full as good and wholefome meate,
and as well tafted ; fo thac I may weil kait vp this chap-
ter with this approbation of Oate mealc , that the litrle
charge and greac benefite confidered, it is the very
Crowne of the Houfe-wines garland , and doth more
grace her table and her knowledge ; then all graines
whatfoeuer; neither indeed can any Famuy or Houfe-
hold be well and thriftily maintained , where thisis ei-
ther fcant or wanting. And thus much rouching the na-
ture , worth, vertues , and great neceility of Oates and
Qate-meale.
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ofthe Officeof the Brew houfe andthe Bake boufe, and
the neceffary things belonging tothe fame.
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o Hen our Engl:fb Houfe-wife knowes how to

oteferue health by whoiefome Phyficke,

) to nourifh by good meate, and tocioath

= the body wich warme gaiments, fhee muft

not then by any meanes bee ignorant in

the prouifion of Bread and Drinke 3 * fhee muft knowe

both the proportions and compofitions of the {ame,

And for as much as drinkeis in coery houfe more ge-

nera!ly {fpent then bread, being indeede (but hew

well I know not) made the very fubftance of all enter-
tainement 3 1will firft beginne withit , and therefore Dinerfiicsef

you fhall knowe that generally our Kingdome bath Drinken
out two kindes of drinkes, thatisto fay, Beere and
'3, Ale,
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Al-, but particulurly foure , as Beere, Ale, Perry and.
Cider;and 1o the[e wemay addetwo morc,Meede and
Metheglin, two compound drinkes of bony and hearbs,
which in the places wherethey are made, as in Wales
and the marches, are reckoned for exceeding whole-
fome and cordiall.
To [peake thea of Beere, althoughthere be diucrs
Strong kinds of taftes and ftrength thereof, according to the al-
SN lowance of . Malt, Hoppes and age ginen vnto the fame;
yet indeed there can be truly fayd to be but two kinds
thereof , namely, ordinary beere and March. beere, all
other beeres being deriued from them.,
Of ordinary Touching orcinury Beere, whichis that wherewith
Beere. cicher Nobleman, Gentleman, Yeoman, or Husband-
man fhall maintaine his family the whole yeere ; it iss
ncete firlt char our Engli/b Houf wife relpect the pro-
portion or allowarce of Malt due to the fame, which
amongt the beft Hufbands is thought molt conuentent,
and it is held , that to draw from one quarter of good
Malt three Hogfheads of beere,is the beft ordinary pro-
portion that canbealowed , and hauing ageand good
caske to lie in, it will be ftrong enough forany'geod
mans drinking,. -
Now tor the brewing of ordinary Beere; your Malg
Ofbrewing - being well ground and putin your Mafh-fat, and your
e oty liquor in your leade ready to boyle, you {hall then by
g lictle and iitcle with fcoopes or pailes putthe bo ling
liquor to the Malr, and then (tirre it cuen to the bot-
tome exceedingly wcll rogether ¢ which s called
the mafhing of the Malt) then the liquor fwimming
in the top couer all ouer with more Malt, andfolet
it ftand an houre and more in themafh far, during
whica [pace you may if you picale heate more liquos
in
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in yeur lead for your [econd or {mall diinke Ehislfior:c,
placke vp your mafbing (troame, and let the tirft liquor
sunce gently from the male, citherina cleane trough
or other vefiells prepared for the purpole , and then
flopping the malh.- fac againe , put the fecond liquor to
the malt, and firre it well together; then your leade
being e¢mptied put your fuft liquor or wort therein, and
then to euery quarter of malt put 2 pound and a halfe of
the beft hopps you can get;and boyle them an houre
together , till taking vp a difbfull thereof you {ee the
hopps fhrinke into the bottome of the difh 5 this done,
put the wort througha ftraight five which may draine
the hopps from it into your cooler, which {tandiag ouer
the Guil-fat,you fhallin the bocmmq :hr.:rf‘of fee a great
bowle with your barme,and fome of the hr{t wort (be.
sfore the ops come into it mixe together)tharic may rife
therein, and then let your wort drop or run gently into
the difh with the barme which ftands in the ‘_(:ml-far_._, &
this you { all dothe firft day of your brewing, letting
your cooler drop all the night following,and fome part
of the next morning,and as it droppeth if you finde thar
a blacke skumme or mother rifeth vpon the barme,you
{hall with your hand take it offand caft it awa}r,th*cn_ no-
thing being leftin the cooler,and the beere well rifen,
with your hand hirre ic about & fo let it ftand an houre
after,and then beating it and the barme txccgdmgiwﬁll
togcther , tunge it vp into the Hogfheads being cleane
e 3 ; = o d l_l A

wafht and {calded , and folet it purge : and hicrein you
fhall oblerue not to tun your veficlls too full, for teire
thereby it purge too much of the barme away : when
it hath purged a day acd 2 night, you fhall ciole vp thie
: e ; et For @ Aav s FRRT bep
bung holes with c.ay, and oncly fora day or twoatier
‘keepe a vent-hoe in it, and after clofeitvp as clofe
R 3 as
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asmay be, Now for your fecond or fmall drinke which
are left vpon the graine, you (hall (uffer it there to fray
bur 2n houre or a jittle better, and then draine it offalfo,
which done put itinto the lead with the fo¥mer ho
and boyle the other alfo , then cleere it from the hops
and couer it very clofe till your firlt beere be tunn'd, and
then as betore put italfo ro barme arnd fo tunne it vp al-
fo in {maller veflels , and of this fecond beere you fhall
not draw abouc one Hogfhead to three ofthe betrer.
Now there be diuersother waies and ob{éruations for
the brewing of ordinary Beere, but none fo good,fo ea-
fie;fo ready and quickly peiformed as this before fhew-
cd : neither will any beere laft longer or ripen fooner,
for itmay bedronkeata fortighis age, and will laft as
long and liuely.

[hete Now for the brewing of the beft March-Beere,you
gizgf{‘{fﬁ“h fhall allow to a Hogfhead thereof z quarter of the beft
Beere, malt, well ground : then you fhall take a pecke of peafe,

halfe apecke of Wheate, and halfea pecke ot Oates
dnd grind them ail very well together, and then mixe
them with your male: which done, you fhall in all
points brew this beere as you did the former ordinary
beere: onely you fhall allow a pound and a halfe of
hops to this one Hogfhead :and where as before you
drew but two forrs of beere : fo now you fball draw
throe s thar 15 a Hogthead of the beft ,and a Hogfhead
& the fecond,and halfe a Hogfhead of fmall beere with-
out any augmenraion of hops or malt.

This' March Beere would be brewd in the moneths
of A /arch or A pr:dl, and fhould (if it haue right) haue
a whele yeere to ripen in:it will laft two , three and
foure yeeres it it lie coole and clole, & endure the draw.
ing tothe luft drop,though with neuer fo much leafure,
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Now for the brewing of ftrong Ale, becaule it is
| drinke of no fifch long lafting as Beere s, therefore you ETET_.E;f
fhall brew leffe quantity ata time thercof, astwo bu- “'°" **
fhels of Nertherne meafure ( which is foure bufhels or
halfe a quarter in the South ) ata brewing , and nota-
boue, which will make fourctecne gallons of the beft
Ale . Now for the mathing and ordering of it in the
mafh-far, it will not diffcr 2ny thing from that of Beere ;
as for hops , although [ome vie not to putin any , yct
the beft Brewers thereof will allow to foureteene gal-
lons of Alea good efpen full of hops , and nomore,
yet before you putinyour hops , asfooneas you take
it from the graines, you fhall put it into 2 veflell and
change it, or blinke it in this manner : putintothe
Worrt 2 handfull of Oke-bowes and a pewter-dith , and
Jec them lye thereintill the wott looke a little paler then
it did at the firft,and then preferitly take out the difhand
the leafe, and then boileir a fuil houre with the hops,as
aforefayd,and then clenfeir,and {etitin veflelsto coole;
whenit is milke-warme , hauing {¢t your Barme to rife
with {fome {weete Wort : then put all into the guilfar,
ard as foone as it rifeth, with a di{h or bowle beate it in,
and fo keepe it with continuall bearing a day and a night
at leaft, and aftertun it. From this ch.’yuu may alfo
draw ha'fe {o much very goed middle Ale , and a third
part very good mall ale, g
Touching the brewing of Bottle-ale,, it differethno.
thing at all from the brewing of ftrong Ale, onely i[Briﬂmi?f
mut be drawne in a larger proportion,as at leaft twenty "> -
gallons of halfe a quartery and whenitcomesto bee
changed , you fhaliblinke it (as was before fhewed ) -
more by much then was the ftrong Ale , forit muft bee
pretty and (harpe, which giueth the life and qmcili-‘.
nefle

] _l i '-

o

iy
A

E '-.—*'. ﬁ}:ﬂ: -té‘ﬁj’: 4 k‘i\'*

gl £

WS e AP

bl
-n.h‘ r f

sy

o N,
: 3
E‘.‘."ﬁﬂ?.-‘\

~

n
L

., NP “J.
AT e
N P, T T A e A

b
'"C;']:L.-"{'.i-ﬂ

NG
T T
A
R 3

L

1l

:.||"'._.I -

i

- r i 2 - . o F 3 o p T T = - . ».
1 &, -.r i - ;'- oAy -: [T Y E i _".. P e ol T, -‘.;:._‘1. s g [ B = ._:- ] r ’_r.-.' ..._f f}: 3 :
. £5% Tl A Y . 4 v -



o

%
i

ey, g

oufe-wifes, 2 Booke.

e ————— e ————— R
mite— _ e e P

238 Toe Eng lith

R

SIS

efe to the Ale: and when you tunac it , you fhall pue
itinte round bottles with narrow mouthes, and then
fiopping them ch*iir.- with corke, fet them inaceld {eliar
vptothe waltin (and , and be {ure that the corkes be
fatt ticd in with ftrong packe-thrid, for feare of ri-
fing out,, or takicg vent , whichis the viter [poyle of
the Ale.

Now for the fmall drinke arifing from this Bottle-
2le, ot any other beere or ale what(oeuer, if youkecpe i
afrer tis blincktand beyledina clofe vefiell, and then
put it to barme euvery morningas you hauc occafion wo
vle it, the drinke will drinke a‘great deale the frefher,
and be much more liuely in tafte,

Yot As for the making of Perry and Cider, which are

Ofmalirg . dyinkes much vled inthe Welt parts, and other Coun-

peiiy or Civels . g b

‘ erics we |l frored with fruitia this Kisgdome; you fhall
know that your perry is made or peares onely, and your
Cider of Applcs; and for the manner of maxing there-
of, it is done akter one fafhion, thatisto {ay , atcer your
Pcares and Apples are well picke from the flalkes,
otrennefle. and a1l manner ofother filih, you {hall put
them in the prefle-mill which is made with a mil-{tone
rznning round 10 a circle, vader which you fhall crufh
your peares or apples , and then ftraining them through
! baese of haive-clath, tunne vp the fame ( after it hath

“1 lirtle fetled ) inte Hogf- heads, Barrels ,and other

clofe veflels.

Now after you haue preft all, you (hall (aue that
which 1s wichin the haire cloth bggge,ﬂnd putting it in-
to fcuerall vellcls s puta pretry quantity of water there-
unto, and after it hath ftood aday ortwo, ‘and hath
beene well ftirred rogether, pictle it ouer alio againe,

for this will make a imall perzy of cider, and mult be
ipent




5 S S ST AT

-

| 2 Rooke.  Skill in Brewing and Bakery. 249

oSk

i};ﬂﬂt firft. Now of yourbeft fider that which you make
of your fummer or {weete finit, you fhall call fummer
or fiveete cider or perty , and rhaE you fhal! fpend fir
alfo; and that which youmake of the winter an { hard
fiuit, you fhall call winter and qu:; qder, or perry s
.and that you may fpend laft, for it will indure the lon-
ft. |
i Thus after our Engl [b Honfe-wife is eXperienc’t in Ot Baking::
thebrewing of thefe feucrall drinkes , fhee {hall then
looke into her Bake-houfe,and to the making of all forts
of bread, either for Maifters, {eruants, or hinds, and to
the ordering and compounding of the meale for cach
feuerali vie. :

Tofpeake then firft of meales forbread , they areei- j o . o
ther fimple or compound , fimple, as Wheate and Rye, Meale. -
or compound, as Rye and Wheate mixt together, or
Rye, Wheate and Barley mixt together ; and of thefe
the oldeft meale is euer the beft,and yecldeth moft fo e
be {weet and vorainted, for the preferuation whereof, it
is meet that you clenfe your meale welltrom the bran,
and thenkeepe it in fweet vefiels.

Now for the baking of bread of your fimple meaies, Baking Men:

our be ft and principall bread is manchet, which you chets.

{ball bake in this maner : Firft your meale being ground
vpon the blacke ftones , if it be poffible,, which make
the whiteft lower, and boulted through the fincft boul.
ting cloth , you ¢hall putitintoa cleape Kimne/l, and
opening the flower hollow inthe midft, putintoit of
the beft Ale-barme, the quantty of three pints toa bu-
fhell of meale, with fome falt to [eafon it with: then
put in your liquor reafonable warme and kneade it very
well together with both your hands and through the
brake, or for want thereof , fold itinacloth ; and with

yous
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Paking cheais

your feete tread ita good [pace together , thenletting
it lie an houre or there abouts to {well,rake it foorth and
mold it into manchets , round, and flat, {coteh them a-
bout the wafte to giucitleave torife, and prickeit wich

our knife in the top, and {oputitintothe Ouzs, and
ﬁ;ﬂ;: it with a gentle heate.

To balethe beft cheate bread, which is alfo fim-
ply of wheate onely, you fhall after your meale is
dreft and boulted through a morecourfe boulter then
was vled for yourmanchets, and putalfo intoacleané
twb , trough, or kimaell, take afowreleauen, that
is, a piece of fuch like leauen faued from a former batch,
and wel, fild with it , and folaid vptofower, and
this fower leauen you fhall breake into fmall pieces into
warme wacer, andthen ftraice it, which dene, make
a deepe hollow hole, as was before faid in the midft

of your flower, and thercin powre your ftrained liquor;

then with your hand mixc fom« part ot the flower ther-

with, till the liquor be as thicke as par caxe batter, then
eouer it all ouer with meale, and fo letitlic all that
night , the next morning ftirrc it,and all the reft ot the
meale we | together, and with a litrle more warme wa.
ter , barme , and falt to fealon it wich, bring it to a per-
fe@ leauen, Riffe, & firme; “hen knead ir, breakeit,and
read it, as was before fud in the manchess, and fo mold
it vp inreafonable bigge loaucs, and then bake it with
2n indifferent good heate :and thus according to thefe
two examples before fhewed , you may breake Jeanend
or vnleauend whatfoeuer , whether it o¢ fimple corne,
s Wheate or Rie of 1t felfe , or compound graing as
Wheate and Rie, or Vvheate and Bailey, or Rieand
Bailey , or any other mixt white corne jonely becaufe
Ric isalittele ftronger graine then Wheate , it thall be

good
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good for youto put yeur water a little hotter than you
did toyour wheate.

Yor your browne bread , orbread for your hinde-
feruants, which is the courfeft biead for mans vfz, yon Peking o&
fhall take ofbarley two bufhels, of peale two pecis, of prega:
of Wheate or Rie a pecke, a pecke of malt ; thefe you
fhall grind all together and drefle it throngh a meale
fiue , then putting it into a fower trough fet liquor on
the fire, and when it boylcs Ict one put on the water,
and another with 2 mafh rudder ftirre fome ef the flow-
er with-ivafter it hath beene fealoned with falt , .and fo
lec ir be ullthe mextday, and then putting to the reft
of the flower, worke it vp into ftiffe leauen, then mould
it and bake itinto great loaues with a very ftrong heate:
now if your trough be notfower enough to fower your
leaventhen you fhal either let it lie loager inthe trough,
or clfe take the helpe of a fower leauen with y our boy-
ling watcr: for yon muft ynderftand, that the hotter
your liquos is, the lcfle will the fmcll or ranknefle of
the peafc be receiued, And taus much for the bakin
of any kind of bread , which our Englifh Houfe-w:fe
fh:ll hawe occafion to vle for the maintenarce of her
family.

As for the generall obferuations to be refpected in
the Brew-houfe or Bake-houle, they be thefe: firft, Generallch,
that your Brew houle be feated in fo conuenient a part i‘f?:‘:f:fm
of the houfe, that the {moke may not annoy your other houlzand
more priuate roomes ;then that you furnace be made bake-basfe.
clofe and bollow for fauing tewell, and with a vent
for the paflage of fmoake leaft it taint your liquer ; then
that you preferre a copper before a lead, next thae
your Mafh.fat bee euer neereft to your leade , your
cooler necercft your Mafh-far, and your Gulfae

vnder
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vader your cooler, and adioyning tothcm all feuerall
cleane tubs to receiue your worts and liquors : then In
your Bake-houfe you fhall haue a faire boulting - houfe
with large pipes to beult meale in, faire troughes to
lay leanen in, and fiweet fafes to recciue your bran : you
fhall haue boulters, fearfes , raunges and meale fiues of
all forts both fine and courfe you fhall haue faire tables
to mou'd on , large ouens to brake in the foales thércof
rather of one or two intire ftones then of many brickes,
and the mouth made narrow , fquare andeafieto be
clofe coucred : as for your peeles , cole-rakes, maukins,
and fuch like , though they be neceflary yet they are of
fuch generall vfe they neede no fucther relation. And
thus much for a full fatisfaGion to all the Husbands and
Hone-wines of this Kingdome touching Brewing,
Baking, and all what{ocuer elle appertai-
aeth to either of their offices.

The end of the Englifh Hox[ wife.

FINIS.




._. .
il &

-_
-
X

V.
-

bR S




aFV SN ,.r E.r H.._E../‘l \E..rf% .m_ Tfﬁ@.ﬁfﬁ/&.ﬂ.ﬁﬁﬁﬂi .___.r..

..._...F.I__.ﬁ, o T L.r.........ﬂp.ﬁ. iy,




S NN N7 S50
.ﬁ_uv .ﬂ-ﬂ. 3 h-ﬁ...f.q_._-__.... .;..,r A&_ﬁ,

L
&

5 S

2
h-ﬂ:
7,
P
4
W
et

F
T

P,
g "

i o

i

T
i

N

~ K
Fe

i
-

A

T

L
I

"

o

ToF

i, o

N
ik

L

L AR



g &
..\
-

;i'.'*'-
-

el AN W SN

e g AR AN,
NP AN AL e AN - ~ -

ol S o e A n




e e e e e el i e 3 3

E
4
£
[
K
¥
B
¥
¥
r
¥
v
S
]
¥
»
| ]
" b
At
"
-
'—
¥
¥
"-
j-
‘-
F
r]
*
ot
L
F
E

o flo P Tl o T S o

= ;#vv-lt-_!_:r__wrvvi'.v.#.l

M_._H...ﬂul -Huﬂr.ﬂ; o
i = o

TN S R ot Y







