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| THE ENGLISH

HOVSEWIFE,

Containing the inward and outward

Vertues which oughtto be in a
complcate VWoman.

As her skill in Phyﬁck,Surgcry,Cookr;ry,

Extraction of Oyles, Banquetting ftuffc, Ordering of
great Feafts, Preferving of all forts of Wines, Conceited Se-
crets,Diftilations,Perfumes,ordering of Wooll, Hempe,Flax,
making Cloth, and Dying : the knowledge of Dayries,Office of
Maliing, of Oates, theirexcellent ufes in a Family,of

Brewing, Baking, and allether things belonging
to an Houfhold.

[ ]
A Worke generally approved, and now the fifth time much
augmented, purged and made moft profitable and neceflary for
all men, and che'generall good of this Kingdome.

LONDON,
Psinted by Anee Griffin for fobn Harrifow, at the Golden
Vnicorne in Pater-nofter-row. 16;7.
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To the nght Honorablc

and moft excellent Lady,Fraxcis,
Countefle Dowager ot Exeter.

WREAO wioever ( Right Honorable and

¥ :. 12 moll vertuous L1uy) this baoke may
—-:ef come to your, Noble Goodngfle clo-

::-;,,.1r _f; #3 thed in 20 old Name or garment, yet

doubtlefle (excelient Madam ) itist fall of m 1any
new vertues which will ever admire and ferve
you; and though it can adde nothing to your
owne rarcand unzparalleld Lﬂawlc:_t_\c yct may
it tothofedNoblegood ones ( which will endea-
vour any fmall fparke of yourimitation ) bring
fuch alighr,as may makethem fhine withagrea
deale of charuy I doe not aflume to my fc]fc
(thoughLam not akegether ignorant in ability
~tojudge of thele things) the full intention and
fcope of this whole worke: forit is true { great
Lady ) that much of it was a manulcript which
many yecres agon belonged to an Honorable
Countelle,oncof the greatelt Glories of our King-
A3 dome,
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dome,and vvere the opinions of the greateRt Phy.g,.
{nians which then lived ; which being now aps
proved by one not inferiout to any of that Pro-
teflion, I'was therather emboldned tofend icto
yous blefled handgkmowing youto be 4 Miftreffe
fo full of Honorable picty and geodnefle, thar
although this imperfic offer may comeunito you
weake and difable, yet. your Noble vertue will
{upport it, and make it fo firong in the world,
that I doubt not but it fhall doe fervice to all
thole which will ferve you, whileft my felfeand
my poore¢ prayers thalt to my lalt gafpclabour to
attend you.

The true admirer of your
Noble Vertues,

GerrvAseg MARKHAM
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The -approovc‘d Bao__kc, Called the
3 Englifh Houfew:fe.

Contayning all the Vertuous knowledges and
Aionsbothof mind and body,; which ought to

beiniany compleate Houfewife , of whac degree
oc calling foever,

Boouxe Il

CHAPR. I
Df theimvard Vertues ef themind , which.ought to be in every
. Howfewife. Andfirft of ber ge‘#emi! Ez:m!edge bet} in Phy-
Jicke and Surgery, with plaine approved medicines for !Jem’ré
of the Houfhold, aljo the cxtraction of excellent Oylesfit for
thafe pwpaﬁ.r.

N8 Aving already in a fummary briefe-
~ nefle paffed through thofe ontward
 parts of Husbandry which belong
unto the perfe& ' Husbandman,
who is the Father and Maifter of

e the family, and whofe office and
4 imployments are ever for the moft

part 2broad, or removed from the
houfejasin the field or yard: Tt is'now meete thar wee

dcﬁ:cndm as orderly amethod aswe can , 'to the office
B of




The Englifb Houfifes 2 Booke

A Houf wife
muft be religi-
ous.

experience will teach him tobe true,that the more care-

our Engli(h Hufwite,who is the mother & miftris of the
family, and hath her moft gencrail imployments within
the houfe; where from the generall example of her ver-
tues,and the moft approved skill of her knowledge
thofe of her family may both learne to ferve God, an
{ultaine man'intha: godly and profitable fore which is
reqaired of every true Chriftian.

Firft then to fpeake of the inward verrues nf her minds
fhe ought, above all things, to be ofan upright and fin-
cerereligion,and in the fame both zealous and conftant;
giving by her example and incitementafpurre unto all
her family to purfue the fame fteps,and to urter forth
by the inftruction of her life,, thofe vertuous fruits of
good living, which fhall be pleafing both to God and
his creatures; 1doe not meane, that herein {he fhould
ucter forth that violence of {pirir which many of oar
(vainely accoanted pure) woms=n doc, drawing acon-
tempt upon theordinary Miniftery & thmkmg nothmg
lawfull bue rhe faneafies of theirowne mvennﬂns, ufur-
ping to themfelvesa power of preaching & interpreting
the holy Word, towhich onely they ought ro be bat
hearers & beleevers,or at the moft but modeft perfwa-
ders,this is not the office eyther of 2 good Houf -wife or
good woman. Bur let our Englifh Houf- wife be agodly,
conftant, and religions woman, learning from the wor-
thy Preacher and her husband., thofegood examples
which {he (hall withall carefull diligence fee exercifed
amonglt her fervants.

In which practifcof hers., what particular rulesare
to be obferved, I leave herto learne of them who are
profefled Divines, and have purpofely written of this
argument; onely thus much w:il I fay, which each ones

fall.




2 Booke Houfbold Phyficke.

full the malter and miftris are to bring up their fervants
in the daily exercifesof R eligion toward God,the more
faichfull they fhall finde them in all their bufisefes to-
wards men, and procure Gods favour the ritore plenti-
tifully on all the houfhold : and therefore a fmall time
morning 3nd evening beftowed in prayers, and other
exercifes of Religion, will prove no loft timear the
weekes end.

Next anto thisfan&icy and holinefle of life,it is mect
that our Englith Houf-wife be a woman of great mo- Shecmufl be
defty and temperance,as well inwardly,as outwardly;

| inwardly, asinher behaviour and cariage towards her
el | husband,wherein the (hall fhunneall violence of rage,
iod and paflionand humour,coveting leffe to dire&,then to be
iod direCted,appearing ever unto him pleafant,amiab!le,and
yobow | delightfull. And though occafion, milhaps, or the mif=
gace governement of his will, may induace herto contrary
ooing | thoughts,yet vertuoufly to fuppreflfe them, ard witha
5, ol milde fufferance rather to call him home from his errors
Heing than with the ftrength of anger to abate the leaft fparke
0 bebet of his evill,calling in her mind that evill and uncomely
petfiv language is deformed though uttered even to fervants,
wifeor "but moft monftrous and ugly when itappeares before
agoll, the prefence of a husband : outwardly, asin her appar-
the - ell and diet, both which fhe (hall proportion according
eqimpl to the competency of her husbands ftate and calling,
il W making her circle rather ftrait,than large,for it is a rule,
if we extendto the uttermoft, we take away increafe;if

ol we goe a haires breadth beyond,we enter into confump
' i  tion:butif we preferve any parr,we build ftrong forts
againft the adverfariesof fortune, providedthat fuch
prefervation be honeft aud confCionable : for as lavifh

prodigality is brutifh ; fo miferable coueroufnefle is

B 2 hellifh
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Of her Gar-
ments.

Of her dyet.

Her generall
Vertues.

hellifh. Let cherefore the Houfwifes garments be com-
ly and {trong ,. made afwell 1o preferve the health, as a-
dorne the perfon, altogether without toyifh garnithes,
or the glofle of light colours, and as farfrom the vanity
of new fanrafticke fa(hions, as neere to the comely imi-
tations of modeft Matrons: Let her dyet bee whollfome
andcleanly , prepared at due houres, :and Cooke wich
careand diligence, let it be rather to fatisfie nature than
otir affections,and aprer rokill hunger than revive new
appetites,let it proceede more from the provifion of her
owae yard, than the furnirure of the Markets; and let ic
be rather efteeme for she familiar acquainrance fhe hach
withit, than for the ftrangeneflc and rariecy it bringeth
from other Countries. J

To conclude, ourEaglith Houl-wife muft beotchaft
thoughe, ftout courage,patient,untyred, watchfull, dili-
gent,witty, pleafant,conftant in friendihip, full of good
Neighbour- hood , wife in difcourfe , but not frequent
therein, {harpe and quicke of {peech, but not bitcer
ortalkative, [¢cret in affaires, comfortable in her coun-
fels , and generally skilfull in the worihy knowledges
which doe belong to her Vocation,of all,or moft wher=
of I now in the enfing difcourfe,intend to {peake more *
largely. -

Of herverrues 1 0 begin then with one of the moft principall vertues

in Phyficke,

which doth belong to our Englith Houf-wife, you fhall
underftand, that(ich the preiervation andcare of the
family touching their healch and foundnefle of body
confifteth moft in her diligence:iris meet that (he have
a phyficall kind of knowledge, how to adminifter many
wholefome receits or medicines for the good of their
healths,as well to prevent the firft occafion of fickneffe,
is iorake away the effefts and evill of the fame, when

it
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-(0m- ic hath made feafure onthe:body. Indeed we muft con.
i feflethat the depth and fecrets of ‘this moft excellent
s, Art of Phyficke, is farretbeyond the capacity of the
| moft skilfull woman, as lodging onely inthe breft of
1y learned Proteflours;yet that our Houfe-wife may from
ollome them receive fome ordinary rules and medicines which
kewid miay availe for the benefiv of her Family , is(in our
iethan common experience ) noderogation at allto thatwor-
Ve new thy Arte Neitherdoe I intend here toloade her miride
nofder withall the Symptomes,accidents; and effects which go
dietit before or after every fickneffe, as though-1 would have
e hath her to aflume the name of a Prattitioner,but onely relate
ingeth | unto her fome approved medicines , and old dotrines
w which have beene gathered togethery by 'two excellent Dr. gurie.
ofchit and famous Phifitians, and inaManufcript given to a Dr. Beme#s:
wldiie ¥ greac: worthy Counreffe of this Land, for farre bée it
lofeod | from me, to attribute this goodnefle unto mine owne
fegent | knowledge) and delivered by common and ordinary
ahne | expetience ; for the caring of thofe ordinary ficke-
et €U neffes which daily perturbe the health' of men and Wo-
owledges | men.
i whet- Firft then to fpeake of Feavers or Agues, the Huf DFFﬂEfﬂ“
e more wifefhall knowthofekinds thereof; which are more fa- 8¢

miliar and ordinary , ‘as the Qweridian or daily Ague,
the Tertian or every other day Ague, the Quartaine or
ol every third dayes Ague, the Peftilent, which keepeth
oofte | nootherin hisfits, -but ismoré dangerousand mor-
o bof tall: Andlaftly the actidentall Féver whictiproceedeth
et from the recite of fome wound, 6r other painefu!l per-
s 4 turbation of the {pirits. - There befindry other Fevers
-'“"ﬂ',_.'f:;'{r which comming from: confumptions, and other long
oda o continued ficknefles, doe altogether firpaffe 'our Houle-

o wprpn
wl Ftw“’l""t

].w;k[|';ﬂ1é‘]
ey et
it
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0'1'_:.11: quﬂi-
dian.

Ofche ﬁns!ﬂ:
‘Tescian.,

Ofthe acci-
dentall Feaver.

Firft chen tor the O #¢sidian fever ,( whofe fits alwaies
laft above twelve houres) you fhall rak= a new laid Egge
and opening the crowne you fhall put ouc the white,
then fill up che fhell with very good Agwevite and Rirre
it and the yolke very well together, andthen as foone
as you feele your cold fit begin to come upon you, fap
upthe Egge , and eyther labour till you {wear, or elfe
laying great {tore of cloathes upon you,put your felfe in
a{weat inyourbed, aud thusdoe whilft vour fits conti-
nue,and for your drinke to be onely Poffec-ale. _

For a (ingle Tertias fever , or each otherdaies Ague ;
take a quart of pofiet Ale, the curde being well drained
fromthe fame, and put thereinto a good handfull of
Dandilion, and then fetting it upon the fire,boyle it till a
fonrth part bee confumed, thenas foone as your cold
fir beginneth, drinke a good draught thereof, and then
eyther lahour till you fweate , orelfe torce your felfe to
{weat in your bed,bur labour is much the better, provi-
ded that you take not cold afteric, and thus doe whilft
your fits continue, and in all your fickneffe lec your
drinke bee poffer Ale thus boyled with the fame
Hearbe.

For the accidentall Feaverwhich commeth by means
of fome dangerous wound received, although for the
moft partitisan ill figne, ifit be {trong and continuing,
yet.many times it abateth, and the party recovereth
when the wound is well tendedand comforred with
fuch foveraine Balmesand hot Oyles as are moft fit to
be applyed to the member fo grieved or injured :there-
fore in this Feaver you muft refpett the wound from
whence the accident doth proceed,and as it recoverech,
{o yon fhall fee the Fever wafte and diminith.

For the Hettigue feaver, which is alfo a very dangerous
fickneffe,
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iy ficknefle,you fhali take the oyle of Violets, and mixe it Of the Fever

e | with a good quantity of the powder of white Poppy feed betricke

e, W finely fearft,and therewithannoint the fiall and raines

e W . ofthe parties backe evening 8 morning, and it will noc

s loon onely give eafe to the Fever, but alfo purge and cleanfe

0, op away the dry fcalings which is ingendred either by this

 Orell or anyother feaver whatfoever.

thlfein For any feaver whatfoever,whofe fic beginneth with g, e quar.

(00t acold. Take a {fpoonefull and a halfe of Dragonwater, a cincor fora-
i fpoonefull of R ofewarer a fpoonefull of ranning water, 7 Feaver:

Agee: a fpoonefull of Agwavite , and afpoonefull of Vinegar,

nioed halfe a fpoonefull of Mithridate or lefle, and beate all

dillof | thefe together, and let the party drinke it before his

eitil fic begin. il

ol Itisto be underftood that ali feaversof what kind fo &% ™

e | ever they be,and thefe infe@ious difeafes, -as the Pefti- i

relfeto lence,Plague,and fuch like,are thought the inflammati-

i | onoftheblood,infinitely much fubjeét to dronghe ; fo

el M that,fhould the party drinke fo much as he defired, ney-

et your ther could his body containeit, norcould the grear a-

e fipe bundance of drinke do otherthan weaken his ftomacke,

andbring his body to certaine deftru&ion.

et '

nforthe Wherefore, whenany manis {o overpreffed with de-
i, fire of drink,you fhall give him at convenient times ey~
ot ther poffet Ale made with cold hearbes; as forrell, Pur-
it | ﬂamg,vmlt&t leaves, Lettice,Spinage,& fuch like, orelfe
obfim a lulip mad:: as hereafter in the peftilent Fever,orfome
edither: Almond-milke: and betwixt thofe times, becaufe che
i ufe of thefe drinkes will ‘grow wearifome and loathfome
iteh, to the patient, you fhall fuffer him to gargil in his mouth

- good wholfome Beare or Ale,w* the patient beft liketh
- i and having gargled it in his mouth,tofpit it out againe,
FHJ]E'E‘} B 4 sad
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and then tetake more, ,and thus to doelasoft as.he plea-
feth,, tillhis muuthbfc cqoled s provided that by no’
meanes he fuffer any of thedrinke to'gbe downe, and
this will much beteer aflwage the heate of his thirft rf_rm
if hee did drinkes and when appetrite defirethdrinke to
goe downe,then Lct himrake Ej’thf‘.t‘hlﬁ Iul!p,usnr h:s A{--
mond- milke. O3z riw 1ove L

' To make,a pultis 1o cure an}r Ague fare, take Elder

_leavesand fe;.th themin Milke till they bee fofe; then

take them up and [traine them,and then boyle it agaihe
tillic be thicke and (oyfe ix to thr: fmrcﬂs.nccaf‘ ion ﬂ*lall
ferve.

For the Quariaine chf:r or th1rd da}’ Ague,, which s
of all Fevers the longeftlafting, and many timesdan-
gerous,Confumptions, Blacke-jaundiceand fich' like
mortall ficknefles followisis you fhalltake Michridate
and fpread it upona Lemont{lice ; cut' of a reafonable
thicknefle, and {0 as .the Liemon bee covered with the
Methridate; then bind it 1o the pulfeof rh&ﬁc!-t'- mans:
wriftof hisarme about anhotirebefore his it ddth be-
ginne ;- and; then let himoetohisbed made warme)”
and with hot cloathes layd apon him, lev him ey if hee
can force himfelfe'to fweat, whichif hedoe | EH"I'I halfe
an honre after hee hath fivearhee fhall rake hat poflet-

Ale brewed witha lierle Mithridateyanddrinke a good
draught thereof .. and: reft till his' fielbee pafled o-
ver.: but if hee bee-hard to fweate ] ‘then with the
fayd poffer Alealloi you fhallmixe a few bruifed An-
nys{eeds, andthar will bring fwedre: upon him : and
thus you (hall doe every- fiv rill they begmnc to ceafe,
or. that fwegte. come madurally of ‘its owne accord,
whichis;a trug 3‘1{1 mamfeﬂ: figae that the ckneﬂ‘é de-
creafeth,, y 90 |

For
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“Forthe peftilent Feaver, whichis acontinuall fick- g:g;f;m' |
nefle full of infe&ionand mprt?litg,you Iha!t caule the '
party firlt to bee let blood, if bis firengrhwill beare it -

then you {hallgive himcoole Tulyps made of Endife or

" Succory water, the:{irropeof. Violets, conferve of Bar-

'_I:_fjl‘]':' berries, and thejuyceof Lemons; wellmixedand fym-'.

- boliz'd reggther. - -1y { od 10

i Alfoyou fhallgive him to drinke Almond-milke made

F*lﬂff with the decoction oficooie hearbes , as Violet-leaves,

ey Strawberry leaves. Erenchmallowes, Purfline; and fuch

e like; and if the pastiesmouth (hallithroughthie heate of

his {ftomacke , orliver-inflame or grow fore, you {hall’

... M wafhicwithche firrope of Mulberriesyand that willnot
kM onely healeit, but alfo {trengehen his ftomacke. (If as

Tffdfﬂ- it is moft common in this {icknéffe) theparey thallordw

e W coftive, youfhall give hima fappofivary made of Ho"

i’-'f}'ﬁf}‘-ﬂ | ney boyld tothe height of hardnefle; which you thall

'“}?ﬂ-‘?--'f know by cooling:a-drop thereof, and o if you findé it

dite M hard,you fhall then know that the Hany is boyled fuffi=

{v min cieatly s then put Salt to ie, and {0 puritin water,and

it be- worke itinto aroule inthe mannerof afuppofitary, &

wme, M adminilterit.and it moft affuredly bringethno hare,but

pif hee eafe to the party of what age or ftrength foever hee be :

en halfe during his (icknefle,you (hal keepe him from all manmner

ot of (irong drinkes, .or hotfpices, and then there isno

feagond doubt of his recovery. . _ 4
ulde | To preferve your body from the infe@ion of the > Py wHe
with the plague,you fhall take a quarvofold ale, and‘after it hath plague. .
ifed Are rifen npon the fire & hath beene fenmmed,you thall pur

i thereinto of. driftolochia Jonga., of Angelica & of Cellandive

o1 el of each halfe an handfull, and boyle them well therein;

then ftrain the drink througha cleane cloath, & diffolve

therein a dramme of the beft Azirkridase, as much 1vory

finely

s |"" A
WAL




1; Bt;:ni;:

The Englifb Houfwifes

finely powdred and fearft,and fixe {poonefuls of Dragon
water,then put it up in a clofe glafie;and every mernin
fafting take fivefpoonefnls thereof, and after bite ang
chaw in your mouth the dryed root of 4#ge/ica, or (mell
onanofe-gay made of the rafleld end of a fhip-rope,and
they will {urely preferve you from infeGion.
Forinfe@lionof  Bueif you be infe¢ted with the plague, and feele the
Plagic  gffired (ignesthereof,as paine in the head,dronght, bur-
ning,weakenefle of ftomacke and fuch like : Then you
{hall take adram of the beft MithriZate, and diflolve it in
three or foure fpoonefuls of Dragon-mweter, and immedi-
atcly drinke it off, and then with hot cloaches or brickes
made extreame hot, and layd to the foales of your feer,
after you have beene wraprt in woollen cloathes,compel
your felfe ro fweat, which if you doe, keepe your felfe
moderately therein till the fore begin torife; then ro
the fame apply alive Pigeon cut in two parts , or elfea
playfter made of the yolkeof an Egge, Honey, Hearb of
grace chopt exceeding fmall, and VWheat-flower which
in very (hort fpace will notonely ripen, buralfo breake
the fame without any other incifion 3 then after it hath
runne aday ortwo . you fhallapply a playfter of Melilos
unto it untill it be whole.
For thepellic 1 AK€ Fetherfew, Malefcelon, 8cabiows, and Magwort , of
lences each a like,bruife them and mixe them with old Ale,and
let the ficke drinke thereof fixe fpoonefuls, and ic will
expell the corruption.

TakeTsrrow, Tunfie, Fetherfew, of each a handfull,and
bruife them well together , then let the the ficke party
make water intc the Hearbs,then ftraine them,and give
it the ficke to drinke.

Aprefervation 1 ake Of Sage,Rue,Brier-leaves, ot Elder-eaves, of each

sgaindt the pe- anhandfull, ftampe themand ftraine them with a quare
LENCC, 0!'-
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of white wine,and put theretoalittle Gisger,anda good
{poonefull of the beft Tresckle,and drinke thereof mor-
ning and evening.

Take Swmallage, Mallowes, Wormewood and Ruwe, {tampe How todraw a
them well together, and fry them in o, /e O/, till they iﬂ’ﬁ;}‘;j;;“
be thicke; playfterwife apply it to the place where you youwlil.
would have icrife,and let ic lieuntill it breake : then to
heale ft up, take the juyce of Smellage, Whestflower, and -

Milke, and boile them toa pultis, and apply it morning
and evening till it be whole. -

Take of Burrage, Langd:beefe, and Callsmint , of each a A Cordiallfor
good handfull,ot Harts tongue, Red-mint, Fiokts, and Mg ::‘t"'h‘:{;?::’“
rigelds, of each a handfu'l, boyle them in white Wine, &y
or faire running water, then adde a penny-worth of the
beft S4ffron, and as much Sxger, and boyle them over
againe well,then (traineitinto an earthen pot,and drink
thereof morning and evening,to the quantity of feaven
{fpoonefuls.

Take Linfeed,and Lettice,and bruife it well,then apply Ag:ingt oo vi-
it to the ftomacke,and remove it once infoure hoares, ©lnt fweating,

For the Head-ach, you fhall take of Rofewater, of the Forthehead.
juyce of Camomile,of womans milke, of ftrong Wize.vi- *:
megar,of each two {poonefuls, mize them together well
upon a chaffing- difh of coales : then take of a peeceof a
dry Rofe-cakeand fteepe it therein, and as foone as it
hath drunke up the liquorand is throughly hot , take
a couple of found Nw#wegs grated to powder, and {trew
them upon the Rofe-cake ; then breaking it into two
parts,bind it upon the temples of the head , fo let the
partie liedowne toreft, and the paine will in a fhort:
fpace be taken from him.

For Freszse or inflammation of the calles of the braine,

you fhall canfe the juyce of Beeses to be witha Serrindgé o thekcensy

fquirted -




I

T be Englifb ﬁoafm‘ﬁ: "2 Booke

For the lethar-
EY.

To pru"l':.‘-kt
ﬂtf!pt.

Tor the'(fwim-
ming of the

h'-'&dl-

{quirced up into the patients nofthrils, which will purge
and cleanfe his head exceedingly; and then'give him to
drinke Poffet-ale, inwhich 7okt leaves and Lettice hath
beene boyled, and it will fodainely bring him toa very
temperate mildneflfe, and make the paffion of Frenzie
forfake him. - Lo

For the Lethargie or extreame drowfineffe, you fhall
by all violent meanes eicher by noyfe or other difturban-
ces,force perforce keepe the party from {leeping 5 and
whenfoever he calleth for drinke ;' you fhall give him
White-wine & Ifop-water,of eacha little quanticty mixe to-
gether, & not fuffer himto fleepe above foure houres in
foure & twenty,till he come to his former wakefalneffe
which as foone ashee hath recovered | you fhall then
forthwith purge his head wich the juyce of Beets f@nir-
ted up into his nofthrils asis before thawed.'

But ifany of the family bee troubled withtoo much
watchfulnefle , fo chat they cannot by any meanes take
ret, then'to provoke the party tofleepe, you fhall rake
of 84ffrow 2 dramme dryed, and beaten to powder,and
as much Lettice-feed alfo dryed . and beatento ‘powder,

and twice as much white Poppy feed bearen alfoto pow- -

der & mixe thefe with womand’mnilke till itbe a chicke
falve, and then binde it to the temples of the head, and

it will foone caufe the party to {leepe ; and let it lye on
not above foure houres.

For the {wimming or diziag in' the head'," you (hall
take of Agaws eaftns, of Breomserort, and of Camomile dry-
ed, of'each two drammes mixt with thejuyce of Ivie,

Oyle of Rofes and White-wine, of each like quaaricy,
rill itcome roa thickefalve, and then binde it to the

remples of ¢hie head,and it will in‘fhort fpace rake away

the griefe,” - 0 -
| For
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Forthe dpoplexey ot Palfie,the {trong fent or fmell of a For the valfic:
Foxe is exceeding {Overaigne, or'to drinke every mor-
aing halfe a pint of the decottion of Laverdar, and to
rub the head every morning and evening exceeding
hard with very cleane courfe cloarh, whereby the hu-
moursmay be diffolved and difperft into the outward
parts ofthe body: by all meanesfor this infirmity keepe
your feet {afe from cold or wer,& alfo the nape of your
necke, for from thofe parts it firft geteeth the ftrength
of evi'land unavoydable paines,

Fora cough or cold but lately taken; you (hall takea g, , ...
fpoonfull of Sugarfinely beaten and fearft,and drop in- cough.
to it of the beft Ajvavite , untillall the Swgar be wette
through, and ¢an'rece ‘'ve no more moyituré : Then be-
ingreidy to liz downe to relt, rakeand fwallow the
{poonefull of Swgsr downe ; and fo cover youwarme in
yourbed, and it will foone breake and diflolve the cold.

But if che cough be more old and inveterate, and more

inwardly fixe to che lungs;take of che powderof Bettony . .

- of the powder of Carraway-feeds, of the powder of Cher- cough.

vildryed, ofthepowder of Houndstongre, and of Pep-
*  persfinely beaten, of each two drammes, and mingling
them well wich clarified hony make dn ele&uary therof
& drinke it morning & evening for nine daiestogether:
then rake of Swgar-candy cour{ly beaten, an ounce of Li-
coras finely paredand trimmed, and cut into very liccle
fmall flices, as much ot 4dusy-feeds and Coriander-(eeds
halfe anounce : mixeail thefe rogether,and keepe them
in a paper in your pocket,& ever in the day time when
the coughoffendeth you, take as much of this dredge, as
youcan hold betweene your thumbe and fingers & eate
it,and it will give eafeto your griefe: And in the night

when the cough taketh you, take of the juyce of Licoras
as
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as two good Barly cornes, and letic melcin your moutch
and it will give you eafe.
~ Although the falling fickneffe be feldome or never to
Forhe (aling be cured,, yet if the party which is troubled with the
¢ fame, will but morning and evening, during the wane
of the Moone, or when fhe isin the figne Firgo eate the
berriesofthe hearbe 4ferion, orbeare the hearbs about
himnextco hisbare skin,it is likely he {hall finde much
eafe and fall very feldom,though thismedicine be fome-
what doubtfull.
Forche falling _FOr the falling eviiltake, ifit bea man,a female molz,
evill, ifa woman a male wole, and take ‘them in March, or elle
Aprill, when they goeto the Bucke : Then drvit in an
oven,and make powder of it whole as you take ic out of
the earth: then give the ficke pcrfonof the powder to
drinke evening & morning for 9 or 10 dai¢s together.
oOf mOvle o 10 take away deafenefle,take agray Eelc witha white
hdp: hearing. belly and pat her intoa (weet earchen pot quicke & (iop
the pot very clofe with an earthen cover, orf{ome fuch
hard fubftance : then dig adeepe holeina horfe dung-
hill,and fet it thercin,and cover it wich the dung, and fo
let it remaine a fortnight,and then take itout and cleare
out the oilewhich willcome of it, and drop it into the
imperfect eare,or both, if both be imperfe&.
Forthe Rhum.  JOftay the flux of the Rhume, take Sageanddry it
before the fire, and rubit to powders; Then take bay
Saltand dry itand beate it to powder , and take a Nut-
m-'gand grate it,and mixe them all together and put
them ina longlinnenbag,then heat icupon atile {tone,
.. andlayiton the nape of the necke,
;{;{1:}?“‘“"5 For a ftinking breath, take Oakebuds whenthey are
new budded our, and diftill them, thenlet-the party
grieved nine mornings,and nine evenings,drinke of iz,

then
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then foroeare a while,and afcer take it againe,
To make avomic foraftroog ftinking breath, 501, .

% 4 . vemit foran
muft take of dutimerium the weight of three Barley ijj prean,
cornes, and beate it very fmall, and mixe it with con-
fcrve of Rofes, and give the Patient o eatein the mor-
ning, then let him rake nine daies together the juyce of
Mints and Sage, then give him agentle purgation, and
let him ufe the juyce of Mints and Sagelonger. This me-
dicine muft be given in the {pring of the yeere.bur ifthe
infirmity come for want of digeftion in the ({tomacke
then take Mints, Marjoram, and Worvie-wood , and chop

0,01 le them {mall and boile them in Afa/mfre till it be thicke,

it M  and makea plaifter of it, and lay it to the ftommacke.

ool Forthe Tcoth ach, take a handfull of Dafié roots, and Forthe Teoth-
wivw 8  wafhthem verycleane,and drie them withacloath,and *™

et M then{tampe them: and when you have (tamped them

nwiie M  agood while,rake the guantity of halfe a nutlhell full of

ehlp M Bay-falv,and firew itamong(t the rootes,and then when

mich @  they are very well beaten,{traice them throughacleane

feduno- eloath : thea grate {ome Calsmus Aromaticns;and mixe it

0. 0l good and {tiffe wich cthe juyce of the roots, and when

cears you have done fo,put it into aquiland {naffe it up into
il your nofe, and you (hall finde eafe.

.' Another for the Tooth: ach, take fmall S4gz, Rue, Smal.

dine W lage, Fetberfer, Wormewood, and Mints , of each of them Anether-
| halfe a handfull,then ftamp them wellall together, put-
tingthereto foure dramsof ¥imegar , and one dram of
Bay-fait, with a penny-worthof good Agwavite: ftirre
them well together, then put it betweene two linnen
clouts of the bignefle of your cheeke,temples,andjawe,
and quile itinmanner of a courfe imbroydery : then fct
it upon a ehaffing-dith of coales, and ashotas you may
abide it, lay it over that fide where the paine is, and lay
yotu

rake ba
ea Nat
and po
e flore,




fbe Eﬂg!f[bhﬂaﬂ[maj‘e: 2 Booke

you downe upon that fide, and as it cooles warme it a-

gaine or elfe have another ready warme to lay on.
To makeadrinke to deftroy any pearle or filme in the
A deinke for 3 eye ; takea good handfull of Marigold plawts; & ahand-
E;zfl': %€ full of Fewwell, as much of May-weed beate them toge-
ther, then ftraide them witha pintof beere,then pur it
into a pot & ftop it clofe that theftrength may nor goe
out,then let the offended party drinke thereof when he
isin bed, and lie of that (ide on which the pearle is and
likewife drinke of it in the morning next his heart when

he isrifen. '

For payne in the eyes, take Milke when it comes new

For' paine in

theeyes.  fromehe Cow, and having fyled irinto acleane veffell,
cover it with Pewter-difb, and the next morning rake
off the difh and you fhall fee adew upon théfame and
with that dew wa(h the pained eyes & it will eafe them.

For dimme For dimme eyes: take Wormmwood,beaten with the gall

ey of a Bull,and then ftraineit,and annoynt the eyes there-
with,and it will cleare them exccedingly, 2

Forforceyes.’  Forfore eyes orblood fhotten-eyes:take the white of
an Eggebeaten to oyle,as much Rofewater,and as much of
the juyce of Houje- Jecke, mixe them well together, then
dip flat pleageants therein, and lay them upon the fore
eyes, andasthey dryforenew them againe , and wet
them,and thus doetill the eyes be well. -

h s For watery eyes, take the juyce ot 4ffodill, Mirrke and

i Y . - . = -
Eves Saffron.of each a lictle, and mixe it with twice fo much
: white I#ims,then boyle it overthe fire, then ftraine it &
wafhthe eyesthérewith,and icisa prefent helpe,”

Fora canker. For a Canker or any fore mouth : take chervile and
beateirroa falve with old Ale and 4//uwe-water;and an-
noynt the fore therewith,and it will cure it.

A Cwelled s F ¢ &

gt Forany fwelling in the mouth:take the juyce of Worps-

wood,
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waod ,Camwomill, avd Shirwift; and mixe them with ho-
ny, and bath the fwelling therewith, and it will cure ir.

For the Quinfie,or Quinancy,give the party o drinke
the herbe Moufeare fteept in Ale or Beere, and looke For e
where youfee a Swine rub himfelfe, and chereupon che
{ame place ruba {leight ftone, and then with it fleighe
all the fwelling, and it will cure it. - |

If you would not be drunke, take the powder of Befg- Againft drun.
nyand Coleworts mixt together ; and eate it cvery mor, "0
ning fafting, as much as will lie upona fixpence, ang it
will preferve aman from drunkenneffe. '

Toguicken amans wits, {pirit and memory 5 lethim 1, g ken
take Laggdebeefe, which is gathered in Inse or Indy, and the wic.
beating it ina cleane morter; Lechim drinke the juyce
thereof with warme water, and hee fhall finde the
benefit,

If a man be troubled with the Kiags-evill, let him For the Kings
take the red Docke, and feethit in Wine till it be very ¥l
tender, then ftraineit, and fo drinke a good draught
thereof, and hee {hall finde great eafe fromthe fame :
efpecially if hee doe continue theufe thereof. Alldhions to

Take Frankinfevce, Doves-dung, and Wheat-flower, of the particular

. . . ficknefles and
each anounce,and mixe them well with the white of 3", e
an egge, then plailtewife rapply it wherethe paine is. beadand the

The oyle cf Lillies if the head be annointed there- Pt ticico,
with, isgood for any paine therein. T

T1ake Rew, and fteepeit in Vinegar aday and a night, Anotker.
the Rew being well bruifed, then with the fame annoynt
the head twice or thrice aday.

Take the white of an egge and beatit tooyle, then
putto it Refimater,.and the powder of Alablafber, then Fyf e head-
take flaxe and dippe it therein,and lay it to the temples, blecding ac the
and renew ictwo or three timesaday. Nofe,

C .+ Take
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Todrawour  Xake Agrymonieand bruife it, and platter-wife apply it
bones broken o the wound, and lec the party drinke the juyce of Beio-
wthehesd ) and it will expell the bones, and heale the wound.

For thefalling ~ T'ake the leaves of 4zrymonie,and boile them in hony,

of the mould of

hehead.  tillitbethicke like aplaifter, and then apply it tothe
wound ofthe head warme.

Forthe Squi- - Take a table-napkin or anylinnen cloth, and wetit

AR inold water, and when you goe to bedapply it tothe
fwelling, and lie upright; thus doe three or foure
timesinanight till the fwelling walie,

Fortherooth.  Taketwoor three Dockerootes, and as many Daiffe

ake, rootes, aud boyle them in water till they be fof, then
take them out of ‘the watery and boyle them well over
againe inoie 0Jive, then {traine them thorow acleane
cloth, andannoynt the pained tooth therewich, and
keepe yourmouth clofe, and it willnot onely take away
Lhc Jlaine,_ bur alfo eafc any megrem or griefein the

ead.

To make et Take a fawcer of trong vinegar,and two fpoonfalls of

white. the powder Rach-allom of {poonfull of white falc,and a
fpoonfull of hony, feeth all thefe till it be as thinne as
water, then put it into a clofe viol and keepe it, and
whenoccafion ferves, wathe your teeth therewith,with
a rough cloth, and rub them foundly, but not tobleed.

Todrawreeth . Take fome of the greene of the Elder tree, orthe

~withoutyion. gnples of Oketrees, and with either of thefe rubthe
teeth and gummes and it will loofen them o as you
may take them out.

vortexhchae  Take Sage and Salt, of each alike, and ftampe

acyeliems  them well together, then bake it till it be hard, and
make a fine powder thereof, then therewith rub the

teech evening and morning, and it:will take away all
yellowneffe. .

Firlt
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Firft iet them blood, then take Hart- boree or Tvorie For l“‘-‘-““ e
. wole.
and red Pimpersell, and bruife them well together, then *°
put it into a linnen cloth and lay it tothe teeth, andit
will faften them.

Take the juyce of Lovage and drop it intothe eare, for any ycnom
and it will cure any venome, andkill any worme, eare- in the care.
wigge, orother vermine.

Take two ounces of Comine,and beat it in a morter to {I'?f ahﬂﬂg'lfiﬂﬂ
finepowder, then boyle it in Wine from a pottel 103 commech from
quart, then drinkethereof morning and evening ashot the fomacke.
as you can fuffer, or otherwile take an ounce of wild
time; - and being cleane wafhed, cut it {mall and then
powder it, then puttoithalfe an ounce of Pegper in fine
powder, and as much Comine, mixethem all well toge-
ther,and boilethemin a pottell of white Wine,till halfe
be confumed. and after meat (but not before) ufe to
drinke therof hot, alfo once in the afternoone and at

“your going to bed, and it will purge the breath.

Take red Nestles and burne them ro powder, then Forftitking
adde as much of the powder of Pepper, and mixe them
welltogether, and {nuffe thereof up into the nofe,and
thus doe divers times a day.

Take old Ale, and having boyld it on the fire, and Fora cankerin
cleanfed it, adde thereto a pretty quanticy of lyfe hony the nofe.
and as much Allom, and then witha ferrindge or fach
like wafh the {ores therewith very warme.

Takeagallon of running water, andboileictoapot- , .
tell; then pucto ita handfull of red Sage, a handfull of for any can-
Cellandines, a handfull of Hony-fuckles,a handfull of ker
Woodbine-leaves and flowers, then take a peniworth

of graines made into fine powder,and boile all very wel

together, then put to it a quart of the beft life hony of 2
yeareold, and a pound of Roch Allom, let all boyle
e C2 together
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To cletre the
tFtSl

Another for
the [ght.

For forccyess

For icke cyes.

¥or bleered
cyes,

togetuer till it come to a potelly then ftraine it a0d put
it into a clofe veflell, and cherewith drefle and annoyne
the fores as occafion ferves; it will eafe any canker ot
nlcer, and cleanfe any wound; It is beft ro be made
at Midlommer.

Take the flowers and rootes of Primrofe cleane
wafht in running water, then boyle chem in faire run-
ning water the fpace of an houre, then pur theréroa
pretty quantity of white Coppé-as, and then ftraine all
through a linnen cloth,and fo letit {tand a while, and
there will an Oyle appeare upon the wacer, with chat
oyle annoynt the lids and the broweés of your eyes; and
the temples of your head, and with the water wath
your eyes, and it is moft foveraigne.

Take fifteene {eeds of Gyreper, and as many Gromel
{eedcs, five branches of Femel/, beate them alitogecher,
then boyle themin 4 pint of old Aletill three parts be
walted 5 then ftraine it into 4 glaffe, and drop thereof
three drops into eacheyeat nighr, d4nd wafh your eyes
every morning for rhe fpace of fifreene daies with your
owne water, and ic will cleare any decayed fight what-
{oever.

Take red Swaples, and {eeth them in faire warer, and
then gather the oyle thatarifech thereof; and theréwich
annoyntyour eyes morningand evening.

Take a gallon or two of the dregges of ftrong Ale,
and puttherero a handfull or two of Corzime,and as much
falt, and then diftill it in a Limbecke, and the water is
moft pretious to wafh eyés with.

Take €ellandine, Rue, Chervile, Plantaine, and 2wfe,
of each alike, and as much Femel; as of all the ref?,
ftamp them all weil together, then lerit ftand two daies
and two nighes; then firaine it very wéll andannoyne

your
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your eyes morning and evening cherewich.

Take an Egge,and roft ir extreme hard, then take the For thepin
white being very hot, and lap in it as much white coppe- 3¢ cve.
ras as a peale, and then violently ftraine icthrongh afine
cloth, then put agood drop thereof into the eye, and
it is mofk {overaigne. -

Take two drams of prepared Tutis, of Samdragon one A ponderfor
dram,of Sugar a dram, bray themall very well togecher tiEnard
till they be exceeding{mall chentakeof the rpuwder and
blow alittlethereof intothe eye, and icisfoveraigne«

Take of Red rofe leaves, of Stwallage, of Mayden-haire; A precious
Enfaace endive [uccory red fennell hill-wort,and Sellondine, :'?;:r forthe
of each halfe a quarter of a pound, wafh them cleane, *
and lay them in {teepe in white-wine a whole day, then
ftill them inan ordinary Still, and the fir{t water willbe
like gold the fecondlike filver,and thethird like balme,
any of thefé ismoft preciousfor fore eyes, and hathre-
covered fight loft for the fpace of ten yeares, having
beene ufed but foure daies. Th - '

- 'Take theleaves of willow,and boile them well in oiler To make haire
and'therewith annoins che place whereyouwouldhave  °
any haire to grow, whether upon head or beard.

Take Treakle watey and honey, and boile them toge- Another,
ther,and wet a cloth therin;and lay it where you would
have haire to grow, and it will come fpecdily.

Take nine or ten egges,and roft them very hard, then Fora pimpled
put away the yolkes,and bray the whitesvery finall with £ "¢ ags
three or foure ouinces of white copporas, till icbee come oo
to'perfedt oyntment,then withicannoynt the face mor-
ning and evening for the [pace of a weekeand more.

*Take therynde of Zjfop. and boile it or burne it and For the hum c.
letthe fume or fmoke goe into the mouth, and it will

{tay anyrhume falling from the lead |

LL1ars C 3 Take
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];;:u' hoarfnefle
ia the thyoat.

For a dange:
rous cough,

Forthe'drie
cough,

Takea pinc of ranning water, and chree fpoonefulls
of hony and boile them together and skim off the filch,
then putthereto an ounce of {mall R4y [oms, and ftraine-
it well thorow a cloth, and fo drinke it morning ‘and
evening, :

Take Aguavite and falt,and mix it wich {trongold ale-
and then heat it on the fire, and therewith walh the
foalesof the feet when yougoe to bed..

Take of cleane Wheatand of cleane Barley of each
a like quantitie,and put them intoa gallon and an halfe
of faire water, and boyle them- till they burft, then

. ftraine itintoa cleane veflell, and adde thereto a quar-

Forthe ufickes

Forgriefesin
the Qomacke,

terne of fine Lycoras powder, and two penny-worthof
guemme- Arabecke then boyle it over againe and {traine ir,
and keepe irina fweet veflell, and drinke thereof mor-
ning and evening,

Take the beft wortand letic ftand cill it bee yellow,
thenboyle it and afrer lecit coole;then put toic alictle
quantitie of barme and faffron,-and fo drinke of it every
morningand evening while. it laftech : otherwife take
hore-housd, Violet leaves,and Ifop, of each a good hand~
full,{eethchemin water,and put theretoalittle Sgffrom,
Lycoras, and Swgar-candy, after they have boiled a good
while, then ftraine it into an earthen veflell,and let the
ficke drinke thereot fix fpoonefullsat a time morning
and evening : or laftly, take the lungsof a Fox,and lay
itin Rofe-water, or boyle it in Rofe-water,then take it-
out and dry it in fome hot place without the San, then
beat it to powder with Sxgaer-candy,and eat ofthis pow-
der morning and evening.

To eafe paine in the ftomacke, take Endive, Mints,
ofeach a like quantitie, and fteepe themin white Wine:
a dayes fpace, then ftrainingitc and adding thercmlw,_tnl a.

1tie
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lictle Cinamon and Pepper, give it to the ficke perfon to
drinke,and if you adde therctoalittle of the powder of
Horfe-mintand Calsmint, it will comfort the ftomacke
exceedingly,and occafion fwiftand good digeftion.

For fpitting of bloud, whether it proceed of inward For fpitting of
bruifes, overftraining or fuchlike, you thall take fOme blovd:
pitch, anda little Sperma Certé, and mix ic withold Ale
and drinke it, and it will ftay the flux of bload : bue if
by meanes of thebruife any outward griefe remaine,
then you fhall take che hearb Brockellhetmpe, and fryingic
with {heepes tallow lay it hot to the grieved place, and
it will rake away the anguifh,

Toftay the flux of vomiting take Worme woed, and For Vomiang;
fowre bread tofted of each a like quantity,and beat them
well in a mortar, then adde to them as much of the
juyce of Mists, and thejuyce of Plantaiveas well bring
it to a thicke falve : then fry themall together in a fry-
ing-pan, and when it is hot lay ic plailter-wife to che
mouth of theftomacke, then let the party drinke a Jic-
tle white wine and Chervife water mixe together, and
then fteepe fower tofted bread in very ftrong Vinegar,
wrapt i a fine cloth, and let the ficke party fmell there-
to, and it will ftay the exceffe of vomiting, and both
comfort and {trengthen the {tomacke,

If you would compell one tovomit, take halfe a Toforceone
fpoonefull of stomecrop, and mix it with three fpeone- w© vouig
fuls of white wine,and give it to the party todrink, and
1t will make him vomit prefently, but doe this feldome
and to ftrong bodies, for otherwife it is dangerous.

@ Fas the Haca PafSio, take of Polipedy an ounce, and For'the lliaca
ftamp it, thenboyle it with prunes & vinlctsoi‘r)ldr’mmﬁ- pe
wateror Anni-feed-water, take thereof 2 good quan- -

tity, then ftraige it and let the party every morning
SE C 4 and




'4 The Englifh Houfe-wifes  2Booke:
and evening drinke a good draught thereof.
Additions, . Ifthe ftomacke bee troubled with winde or other

to the difeales
efthe ftometke
Forthe fto-
macke.

Forthe [licaa
!I:Lfﬁﬂf

For P-ai ne in
the ttoniacke,

Forthe Mo-
ther,

fhftrabions
of the liver.

paine; take Commire and beat it'to'powder; and mix
withitred wine, and drinke it at night when yon goe
to bed, divers nights rogether.

Take Brokelimsroots & leaves, and waththem cleane,
and dry themin the Sunne; fo dry thatyoz may make
powder thereof, then take of the powder a good quan-
tity, and the like of Treakle, and put them in a cup with
a pretty quantity of {trongold ale;and ftirre them well
together, and drinkethereof firft and laft morning and
evening, for the fpace of three or fouredayes, and if
need doe require, ufethe fame in the broths you doe
eat, for it is very {foveraigne. | L2y -

Take Harts-horne or IFvory beaten'to fine powder, and
as much Cymamon in powder, mix them wich-Vinegar,
and drinke thereof to the quantity of feven or eight
fpoonefuls. ‘ i 3]

Take the water of Mowfeare, and dsinke thereof the
qaantity of an ounce and a halfe,or two ounces, twice
or thrice aday: or otherwife rake a little Natmeg, a lictle
Cinamon,alirtle Cloves, a lictle Mace, and a very little Gin-
ger,and the flowers of Lavesder,beat all unto a fine pow=
der,and when the pafiion of the mother commeth,take
a chaffingdifh of good hotcoales;-and bénd the Patient
forward, and caft of ‘thepowder into the chaffiogdifh,
foas the may receive rhe {moake both inat her nofe and

mouath,anditisaprefentcure. : o 3

Again(t obftraétions in the Liver,take dwnifeeds, A~
weos, Burnet, Cavomile,, and the greaver Cemuary, and
bayle them in white wine wiiha lirtle hony,anddrinke

itevery morning, and it will cure the obftruétions, -and

cleanfe the Livezfrom all imperfetion.

(]
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Againft thie heat and inflammation of the Liver, fg:inftthe
take Endive dryed to powder, and the mealeof Lupiz- Liver,
{eeds, andmix it with honey and the juyce of Worme-
wood, make acake thereofandeat ir, and it will affwage
the grear heat and inflammation of the Liver, and take
away the pimples and rednefle of the face which pro-
ceedeth fromthe {ame.

Toprevent a' Pluriffe a good while before it come, Forthe Plurife
there isno better way than ro nfe much the exercife of
ringing,or to ftretch your armesupward,{6 as they may
beare the weight of your body, and {0 to {wing your
body upand downe a'goodfpace: but having caughta
Plurifie & feeling the gripes, ftitches, and pangs there-
of, you fhall prefently caufe the party ro be let bloud, &
then take the hearb 4/thes or Hollyhocks, and boyle ic
withwinegarand Linfeed till it bee thicke plailter-wife,

andthenipread it upon a peece of 4Mem Leather, and
layirtothe fide that is grieved, and it will helpi.
. Tohelpa fritchin the {ide or elfewhere, take Doves Aplayftecfora

iCCA.

dungired Rofe leaves, and puctheminto a bag, & quilc
it : chen thorowly heat itupon a chaffingdifh of coales
with Vinegar inaplatter; then lay it unto the pained
placeas hot as may be fuffered;and when it cooleth heat
itagaine! ' -
For any extraordinary heat or inflammation in the Hearinthe
Liver, take Barberriesand boyle them in clarified wiray, Lives
and drinke them, and they will cureit, -
If you wil make a Cordial for a Confamption, orany Eor the Con.
. ¥ umption.
ptherweaknes: take a quare of running water,a peece of
Muitenanda peece of Veale, and put them w'th che wa-
ter intoa pot, then take of Serrell, Violet-leaves , Spi-
page,Endive,Suceory, 8age, Hylfop, ot each agood quanti-
tie; thentake Prames and Raifiws, and put them all ;.1 o
| the
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the broth, and feethe them from a quarttoapint, then
{traine the yolke of an egge anda little S4ffrox therein-
to, putting in Swgar , whole 27acs and a little white
wine, fo fcethe them a while together, and let the party
drinke it as warme as may be.
h To ftaunch bloud, take the hearb Shepherdr-prrfe,
Tpfouach (3¢ it may be gotcen) diftilled at the Apothecaries, and
drink an ounce thereof'at a time morning and evening,
and it will ftay any flux of bloud naturall or unnaturall,
but if you cannot ger the diflilled water, thenboyle a
handfull of the hearb with:Cinamen, and alittle Sugar,
in Claret wine, andboyle it from a quarttoapint, and
drinke itas oft asyou pleafe : alfo if you but rub the
hearb betweene your hands, you fhall {ée it will foone
make the blond returne. '
Yorcheyelow  For the Tellow laundiffe, take two penyworth of the
jundics.  beft Englith S¢ffren, drieit, and grindeictoan excee-
ding fine powder, then mix it with the papof a rofted
apple, and give it the difeafed partie to fwallow down,
in the manner of a Pi¥f, anddoe thus divers mornings
together , and without doubt, it is the moft prefent
cure that can be for the fame, as hathbeene often times
proved.

For the Tellow Isundiffe take Pimpersell and Chicke-
roeed, ftamp them and ftraine them into pofier Ale, and
let the partie drinke thereof morning and evening.

Foradefpere - For the ¥'ellow Iavndiffe which is delperate and almoft

yellow Jaundife pa ft cure : Take fheepes dung new made;, and put it in-
roa cup of Beere or Ale, and clefe the cup faft, and ler
it ftand fo all night, and in the morning take a draught
of the cleareft of the drinke, and giveit untothe ficke
partie.

}:m :}1_: blacke  For the blacke Taundiffe take the hearb called Pepsy=
anndics, Ud{:
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wall, and either boyle it in white Wine, or drinke the
juyce thereof fimply by it felfe to the quantity of three
or foure {poonefulsata time, and it will cure the blacke
Tanndife.

Takeof Hyffop, Parfley, and Harts-tongne, of each a Addirions,
like quantitie, and feethe them in wort till they be fofe, Tothe difcafes
then let it ftand till it be cold, and then drinke thercof fi,, .:,ij.ré
firftand laft, morning and evening. the liver,

Take Fewel-roots, and Parfley roots, of each a like, wafh a reftorative
themcleane, and pill off the upper barke, and caftaway forthelives.
the pich within, thenmince them fmall, then put them
tothree pints of water, and fec thern over the fire, then
take figs and (hred them fmall, Lycoras and breake it
fmall,and put them to the herbs, and let all boyle very
well, then take Sorrel/ and ftampicand put it to the reft,
and leticboile till fome part be walted,then rake agood
quantitie of honeyand puc to it and boilea while, then
take it from the fire-and clarifi¢ it thorow a {trainer into
a glaffe-veff¢ll,and ftop it very clofe, then give the ficke .
to drinke thereof morning and evening.-

Takethe ftalke of Saint MeryGarricke,and burne i, To healea ring
or lay itupona hot tile-ftone untill it be very dry, and ;oo e
then beat it into powder, and rub the fore therewith till heatfiom the
it be whole. liver.

Take Wooll in the Walkwill that commeth from the Tofaunch
cloth and fiyeth about like Downe, and beat it into P*%.
powder, thentake thereofand mix itwich the white of
anepge and wheat-flower,-and ftamp them together,
theniayit.onalinnen-cloth or Lint, and apply it to the

- bleeding place;and it will ftanchit. .

If a man bleed and have no prefent helpe , if the Forgreat dan-
wound be on the foot, binde him abour the ankie, if in 8% *bl¢<disg

the legs binde him about the knee, if it be onthe hand,
: binde
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bind him about the wriit ; ificbe onthearme biad him
about the brawne of the arme, with a good lift, and the
bloud will prefently ftaunch,

Fora fticch. Take good ftore of Cjnamon grated, and putit into

poflzt Ale very hot and drink ic, and itis a prefent cure,
Abaiforthe  Take a gallon of running water,and put teit asmuch
dropfic, falt as will make the water falc asthe Seawater, then

boyleiragood while, and bath the legs thereinas hotas
o the Drosie, I, AfFdill
For the Droplie, take dgnur caftus, Fewneli Aff2dill,
Sonatdiony darke Waf—warr,pwp}m and Pf’armmﬁd, =oF each an{and-
¢> full, andboyle them ina gallon of white wine, untill a

fourth part beconfumed : then ftraine it, and drinke ic

morning and evening halfe a pint thereof, and it will

cure the Dropfie; but you muft be carefull that you
take not Daﬁﬂdﬂ for Affodil.

paincinthe  For paine in the Spleene, take Agmwrcaftus, Agrimony,
{plecne. Avifeeds, Centuary the great, and Wormewaod, of each a
handfull, and boile them in a gallon of whire wine,then
ftraine it, and let che patientdrinke divers mornings to-
gether halfea pint thereof; and athisufuall meales let
him neither drinke Ale, Beereynor Wine, but fuch as
hath the herbe Tamoriske (teeped in the fame,orfor want
of the herbe, let him drinke out of a Cup made of T4-

moriske wood, and he fhallfurely finde remedy.
For paine in Forany paine inthe {ide, take M#gwort and red Sage,
the fide. and dry them betweene twortile ftones, and then purit
~ inabag,and lay it to your (ide as hot ascan be indared. §
Forfancle - Tohelpe him that is exceeding fat, purfie; and fhiore
breath,  breathed: take Honey clarifyed,and Bread tinleavened,

and make tofts of it, and dip the tofts into'theclarifyed
Honey, and eat this divers times'withyyourmeat.

Takea lampe of iron or {teele;and heativred hot,;md
‘ quench
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nch icin VWine,then give the wine tothe ficke parry Additions,
To the difcafes

to dl’il’]kf_'. ot the Spleenc.

Take Fenell-(eeds and the roots, boyle them in wartet, For the Spleen,

and after it is cleanfed, puctoichony, and giveicthe For the flop:

5 . . ping of the
partyto drinke, then feeth the I:lﬂl'b‘.‘.‘ll‘l oyle and wine spicene.
togerher,and plaifrerwife apply it tothe fide,

Make a playfter of Worme-wool, boyled in oyle, of Forthe hard.
moke an oyntment of che juyce of Worme-wood, of Viue- g”i"m‘i i
gar, Armoniacke, Waxe,and Oy/e, mixc and melted toge- I
gether, and annoynt the fide therewith, either in the
Sunne, or before the fire,

Take the powder of Galingal, and mixe it with the Difcafes of the
juyce of Brrrage, and let the offended party drinke it Heww
with fweete wine,

Take Rofersary and Sage, of each an handfull, and Forthe paffion
feeth them inwhite Wine, or ftrong Ale, and then let For hears fcke.
the patient drinke it lukewarme. netle.

Take the juyce of Fere// mixt with hony, and feeth por fieneffe o-
them cogecher till it be hard, and then eate it evening bouc the hearr,
and morning, and it will confume the fatnefle,

For the wind Co//icke, which is a difeafe both generall Forthe wind

. . Collicke.
and cruell,there be a world of remedies; yetnone more
approved than this which I will repeate : you thall take
a Nutmeg found and large.and divide it ¢ qually inrofoure
quarters : the firlt morning as foone asyou rife eatea
guarter thereof; the fecond morning eate two quarters,
and the third eate three quarters, and the fourth mor-
ningeate a whole Nuiaveg, and fo having made your
ftomacke and raft familiar therewirh, eate everv mor-
ning whilft che Coliicke offendeth youa whole Natwmeg
dry without any compofition, and faft ever an houreat
Icaft after it, ond you fhall finde 2 moft unfpeakeable
profic which willatife from the fame, :

or
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The wind Col-

licke.

For che Laske.

For the bloody

fluxe.

To ftayalaske.

For the Floxe.

Forthe wind Collicke,take a good handfull of cleane.

wheat meale asit commeth from the Mill, and two egs,
and a little wine-vinegar, and a little Aguavite, and
mingle them together cold, and makea Cakeofit, and
bake it ona gridyron wich a foft fire, andturneitoften
and tend it with bafting of Agwsvite with a feather,
thenlay it fomewhat higher then the paine is, rather
then lower.

For the Laske or extreme {couring of the belly, take
the feedes of the Wood-rofe, or Brier-rofe, beate it to
powder, and mixe a dramme thereof with an ounce of
the conferve of 8Joesand eateit, and ic will in a fhort
fpace binde and made the belly hard.

For the Blond;-fluxe, takea quart of red Wine, and
boyle therein a handfull of Skepheards purfe till the herbe
be very foft: thenftraineitr and addetheretoa quarter
of an ounce of Cyuamen, and as much of dried Tan-
ners barke taken from the onze, and both beaten to
fine powder, then give the parey halfe a pint thereof to
drinke murning and evening,it being made very warme,
and ic will cure him.

Toftay a {ore Laske, take Plawtaine-water and Cyza-
mon finely beaten, and the flowers of Powgranats, dnd
boyle them well together, then take Sugar, and the
yolke of an egge, and makea caudell of it, and give it
the grieved party.

For the Fluxe, take Stags pizzell dried and grated,
and give it inany drinke. either in Beere,Ale or Wine,
and it is moft foveraigne for any Fluxe whatfoever : So
is the jawe bones of a Pike, the teeth and all driedand
beatento powder, and {o-given the party difeafed in
any drinke whatfoever. | 4

To cure the worft bloody Flaxe that may be, takea
quart

......

s e
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;qu‘“' quart of red wineyand a {poonetull of Comwin feed, boile T
I;ﬁ;f-ﬂfggr them together untill halfe be confumed,then rake K #oz- Ef::; ALY
cowd W gpaffeand Shepheards purfe,and Plantaiz, and ftamp them

taff, af feverall and then ftraine them.and take of the juyce of

T0¢ iofy each of them a good fpoonfull; and put them tothe

t*_fﬁafber, wine, and {o feeth them againea lictle : then drinke it

8 Tuther Inke-warme, halfeover night, and halfethe next mor-

ning :and if it fall out to be in Winter, fothat you can-
Uy take not get the herbes, then take the water of them herbes
it W diftilled, of each three fpoonfualls,and ufe it asbefore.

\Wisol M For extreame coftivenefle,or binding in the body,{o For coftivenes.
ialon W asaman cannot avoid his excrements, take Azzifeedes,

W Feanicreet, Linfeedes, and the powder of Poywie : of each

it a1 W halfean ounce, and boile them in aquart of white wine,

tehete M 2and drinke agood draught thereof, and it will make a

iquit 8 man goe tothe ftoole orderly ,and at great eafe,

hied T 3§ For wormes in the belly, eicher of child or man, take For Wormes,

10 W Aloes Cikatrine,as much as halfe a hazell Nut,and wrap it
irofo 8 “in the papof aroafted Apple, and fo let the offended
party fwallow it in the manner ot a pill fafting in the
morning, orelfe mix it wicth three or foure fpoonfulls of
Mufcadine,and {5 let the party drinke ir, and itisa pre-

fent cure:Bucifthe child be either fo young.or the man

fo weake with ficknefle,that you dare not adminifter a-

ny thing inwardly then you fhall diflolve your aes in

the oyle of Savine making it falve-like thicke,then plai-
fter-wife fpread itupon Sheeps leather, and lay it upon

the navil & mouth of the ftomack of the grieved party,
andicwill givehim eafe ; fo willalfo unfet Leekeschope
fmalland fryde with {weete butter and then inalinnen

bagapply it hot tothe navill of thegrieved party.

Take a quart of red wine,and put toicthree yolkes of

egges,and a penyworth of long-pepperand graine;,an!d

oyle
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:;tgdt:iﬂ;*{- : boyle it well, and drinke it as hotascan be fuffered, or

of thebelly and OCherwife, rakean ounce of the innerbarke of an Oake,

guts. and a peny-worth of long Pepper, and boyle them in a

Forthe g2 pint and better of new Milke,and drinke it hot firlt and
" laft, morning and evening.

Forthebloody  1akeanegge, and make alittle hole in the top, and

Fluxe. put out the white, thenfill it up againe with dgusvite,
ftirring the egge and 4gwaviie till it be hard,then let the
party eate the egge and it will cure him : or otherwife
takea pint ofred wine, and nine yolkes of egges, and
twenty pepper cornes {mall beaten let them {eeth unrill
they be thicke,then take it off,and give the dileafed par-
ty tocate nine {poonfulls morning and evening.

i‘:;;: eafic Take of Rueand Beets a like quantity, bruite them,
and take the juyce, mixe it with clarified hony, and
boyle itinred wine, and drinkeit warme fir{t and laft
morning and evening.

Tohaverwo  ‘Take Mercwry, Sinkefoile, and Mallowes, and when
floslesa day Ty make pottage or broth with otherherbs, let thefe

and 0o morc,

herbs before named, have moft ftrength in the pot-

tage, and eating thereon it will give you two ftooles

and no more,

For bardnefle Take two Fpnnneﬁ:ils of the juyce of Ivie Leaves,

orthebelly o and drinke it three timesa day, and it willdiffolve the
hardne(fz.

Agsinft Co- Take the barke of the rootes ofthe Elder tree, and

fuvenelle.  ‘frampeit, and mixeit with old Ale, and drinke thereof
a good hearty draught. _

o e Takethe crummes of white bread, and f{teepe it in

Collicke- Milke, with 4/fopz, andadde Sugar untoit and eateit,
and it will open thebelly.

For the ftop- ke the kernellsof three Peach-ftones, .and braife

ing of the . .
b them, feven cornes of cafe pepper, and of fliced gin-

ger
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gera greater quantity than of the pepper, pound all ro-
gether grofly and pur it into a fpoonfnll of Sack(which
1sbeft ) orelfe whitewine, or firong ale, and drinke
itoffinagreatfpoone, then falttwo houresafter and
walke up anddowne if you can, if otherwife keep vour
felfe warme, and beware of melancholy. It may beean

iy enemy atall times.

e Take of Daifies, confres, Polypody, of the oake and A~ For the Rup-
Er},-.;m';fc vens of each halfe 2 handfull, ewo roots of ofmwsd boile <
ngi} ”‘?ld N themin ftrong Aleand hony, and drinke thereof mor-
,ff,h'fmj | ning, noone, and night.and it will heale any reafonable
WS- O ruprare. Or otherwife takeof Smallage, Comfrey, [et-

iy W eli, polypodythar growes on the ground like fearne, dai-

uie te, fees, and mores,of each alike, ftampe them very fmall,and

ooy, d boyle them well in Barae, untill it be thicke like apultis

£40p, ang
t ]
N dguinity,

b and and fo keep!itinaclofe veffell, and when you have oc-

, cafion to ufeir, makeitas hotasthe party can fuffer it,8
w¥i2 W Jay ic tothe place grieved, then witha traffe, craffe him
y ﬁf thele up clofe,and let him be carefull for {training of himfelfe,
e F‘]JI' | andina few daies it will knit, during which cure give
L0 10gS him todrinke a draught of red wine, and put thereina
: good quantity of theflower of fetches finely boulted
i Leith, M ftirring it well together, and then faft an houre after.
dfice e For the violent paineof the {tone, make a pofiet of
milke and facke, then take off the curd, and put a hand- ‘Tt
e, 8§ fullof Camomilt lowers intothedrinke, then putit into
ketherof apewter pot andlet it ftand upon hot embers, fothat
4 it may diffolve : and then drinke it as occafion fhall
fepelid 8 ferve.Otherwifé forthis grief take the ftene of an Oxe Another.
undecls W gallyand dry ivinanoven, then beat irco pouder,'and
. W takeof it the quantity of ahafill-nur with a draught of
, ulb0" W goodold ale or white wine.
o ﬁicfd!"'“: | Forihe Collickeand ftone, rake hawthorneberries,
a8 D the
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The collicke
and ftone.

Another.

A pouder for
the collicke

and {tone.

Arodhers’

the berries of {weet briars, & athen keyes, and dry them
everyone {everally untill you make them into ponder,
then putalittle quantity of every one ofthem together,
then if you thinke good put to it the pouder of Licoras
and Annife:dsytothe intentthat the party may the better
take ir,then putin a quantity of this pouder inadraughe
of white wine,and drinke it falting.Otherwife you may
take Smallage-feede, Parfley, Lovage,Saxifrage, and lroome-
Jeed, of eachone of thema little quantity, beate them
intoa pouder, and when you feele afitof either of the
difeafe-, eate of this pouder a {poonefull at atime eicher
in pottage, or elfe in the broth ofa chicken, and fo fait
two or three houres after. {ieee
To makea pouder for the collicke and ftone,take fe-
well, parfiey-(eed, anifced, and carraway feed, of each the
waigatof (ixpence, of gromel fecd, faxifrage feed, the
roots of Filapendula, and licoras. of each the waight of
twelve pence, of gallingall, (pikenardy and Cinaron, of
each the waight of cight pence, of Seeza the waight of
17. (hillings good waight, beate them all to pouderand
fearce it,which wil waighinall 2 5.fhillingsand & pence:
This pouder is to bee given in white wine and fogar in
the morning fafting, acd fo to continue fafting two
houres after 5 and to takeof itatpne time the waight of
tenne pence or twelve pence. '
Other Phyfitians for the {tone take a quartofrhenifh
or white wine and twolimons,and paretheupperrinde
thinne,and flice them into the wine,and as much white
foap as the waight of agroat,and boyle rhem to a piate,
and put thereto figar according to your difcrerions and.
fo drinke irkeeping your felfe warme in your bed, and
Iying upon your backe.
Forthe ftone inthereynes, take Ameos, Camomill,
i Meider-
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Maiden-baire,Sparrow-tongue and Philipendula, each a like

quantity, dry it in an oven,and then beatz it to pouder, Fer the ftone
and every morning drinke halfk a fpoonfull therofwith in thereynes.
agood dranght of white wine, and it wlll helpe.

Forthe ftone in the bladder, take a Radifh-root and For the flone
flit it croffe twice, then put it into a pinteof white wine, in the bladder.
and ftoppe the veflell exceeding clofe  then let it ftand
all onenighe,and the next morning drinkeiit off fafting,
and thus doe divers mornings together, and it will
helpe.

gnr the ftone in the bladder cake the kernels of {loes
and dry them on atile-ftone, then beate them to pou- A pouder for
der, then take the rootsof lexanders.parfly, pellitory,and the forc in
holibocle,of every of their roots a like quantity, & feech ™"
them allin white wine, or elfe in the broathof a young
chicken : then ftraine them into a cleane veflell, and
when youdrinke of it, put intoit halfe a fpoonefull of
of the powder of flow kernels. Alfo if you rake the oyle
of Scorpion, itisvery good to annoint the members,
andthe tender part of the belly again(t the bladder.

. Tomakea bathfor the {tone, take mallowes, holihocke, A bah for the
and /illy roets, and liwfeed, pellitory of the wall,and feeth ftone.
them in the broth ofa fheeps head, and bath the reynes
of the backe therewith oftentimes, for it willopen the
the ftraightnefle of the water conduits, that the ftone
may haveiffue, and affwage the paine, and, bring out
the gravell withtheurine:but yet in more effe&, when
a plaifter is amadeand laiduntothereines and belly im-
mediately after the bathing.

To make a water for the ftone, takea gallon of new
milke of a red Cow, and put therein a handfull of Pe/5- a yacer ror
tory of the wall,and a handfull of wild time, and a hand- the ftone.
full of Swxifrage & a handfull of Parfly, & two or three

D> radifh
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radi(h rootes {liced and a quantity of Phi/ipendula roots, .
ler them lie in the milke anight,and in the morning pue
the milke with the hearbs into a ftill, and diftili them
witha moderate fire of charco’e or fuch like: then when
you are toufe the water, takeadraught of rhenifth wine
or white wine, and putintoitr fivefpoonefulsofthe di-
ftilled water, andalitcle fugar and nutmeg fliced, and
then drinke of it, thenext day meddle not with it, but
the third day doe as you did the firft day,and fo every o-
ther day for a weekes {pace.

Difficultyof  Forthe difficulty of urin, or hardneffe to make wa-

e ter, take Smallage, Dil, Any-feedsand Burnet,0f ¢ach a like
quantity,and dry them and beate themto fine pouder,
and drink halfeafpoonfull thereof witha good draughe
of white wine,

Forhoturine.  Ifthe Urinebee hotand burning, the party fhall ufe
euery morning todrinke a good draught of new milke
and {ugar mixt together, and by all meanes to abftaine
from becre that is old, hard,and rart, and all from meats
and fawces which are fowre and tharpe.

Forthefran- Forthe ftrangullion, take Saxifrage, Polypedy, ofthe

B Oake, the rootsof beanes, and a quantity of Reyfizs, of
every one three handfull or morey and then two gal-
londs of good wine, or elfe wine lees, and pur it into
a {lerpentary and make therofagood quanticy, and give
the ficke to drinke morning and evening a fpoonefull at
once.

For piflingin . FOX them that cannot hold their water in the night

bed. time, take Kids hoofe and dry ic andbeate it into pou=

der, and give it to the patient to drinke, eitherin beere
or ale foure or five times,
For the rupture or burfenncflc in men, take Comphbry
and Fereeo[murd, amd beate themy together with
: yellow
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yellow waxe and Deares fuct untill it come unto a falve,
and then apply icuntothe broken place,and it will knit
it ; alfo it fhall bee good for the party to take Comphry
roots,and roft them in hot embersas you roft Wardens,
and letthe parcy eat them, for they are very foveraigne
for the rupture, efpecially being eaten ina morniag fa-
fting,and by all meanes let him weare aftrong trufle till
it be whole.

Take Goats clawes, and burne them ina new earthen Additions.
pot to powder, then putof the powder into broth or T¢ he difeaes
pottage, and eat it therein: or otherwife take Rue, Parfly, and bladder.
and Gromel,and frampe them together,and mixe ic wich
wine and drinke ir. -

Take Agnizs caftus and Cafforens and fecth them toge- Forhim tha

HER T 3 i . = canfiot Do
ther in'wine, and'drinke thereof, ‘allo feth them 'in wénm
Eiz!legar and lap it hot about the privie parts, and ic will

elpe. _

Take Malmfeyand batter, and warmeitand wath the g, e Gonos
reinesof the back,whereupenyou find paine,then rake reaor fhedding
oyle of Maceand annoint the backe therewith. of feed.

Firft wath che reines of the backe with warme white For weakneffc
wine,then annoyntall the backe with the oyntment cal- i the backe:
led Perftuancto.

Takealeg of beefe,a handfull of Fegme/roots,a hand- Forhearin thé
full of parfley roots, tworoots of complry, one pound of p e mor-
raifins of the Sunne, a pound of damaske pruses, anda ting and
quarter of apound of dates, put allthefe together, and fr<etning
boile them very foft with fixe leaves ‘of zeep, fixe leayes
of clary, twelve leaves of bittany of the wood, andalit-
tle harts-tomgue, when they arefod very foft, take them
into the fame broth againe with a quart of facke, and a
penny-worthof large mace, and of this drinkeat your
pleafure, ' in

D3 For
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FortheHeme-  For the Hemeroides, which is a troublefome and a

sch fore griefe, take of Dill, Dogge-feanell, and Pellitory of
Spaine, of each halfe a handtull, and beat it in amorter
with Sheeps fuet and blacke fope till itcome toa falve,
andthen lay it plaifterwife tothefore, and it will give
the griefe eafe.

Forthepiles «+  For the Piles or Hemeroids, take halfe a pintof ale,

orHemetoids anda good quantity of pepper, and as much allomeasa,
walnar : boile all this rogether till it be as thicke as bird-
lime or thicker, this done, take the juyce of white vio-
lets, and the juyce of houfleeke, and when it is almoft
cold, put inthe juyce and ftraine them all cogecher,and
with this oyntment annoint the fore place twice aday.
Otherwife for thisgricfe take Lead and grateic (mall,
and lay ic upon the fores: or elfe take muskles dried and:
beat to powder, and lay it on the fores.

Forthefalling  Jr 2 mans fundament fall downe through fome cold.

of the funda- . . .

ment.  taken,orothercaufe, leticbe forthwich putup againe:
then take the powder of Tomwe creffes dryed, and ftrew-
it gently upon rhe fandament,and annoynt the reines of
thebacke with honey, and thenabout it {trew the pew-

Additions, drr of Cemmizs and Calfime mixt together, and eafe will.

tothe difeales
of the private come fthEb}?,

parts., Take agreat handfull of orpy#s,,and bruife thembe-
For che Heme- eyyeen your hands tilicbe like a falve,and then lay them
B0 upon a cloth and bind them faft to the fandament.
Forthegreene . 10 helpe the greene ficknefle, take a portle of white
tkaclie - wine and a handfull of Rofemasry, a handfull of worme-
wood, an ounace of Cardus beneditus (ecd, adramme of
Cloves : all thele muft be pur into the whice wine 1a a
jugge,and covered very clofz, and let it (teepe aday and
2 nightbefore the party drinke of it,chen let her drinke
of it every morniag and two houres before [upp‘e;é .
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and to take it for a forenighe, and lec herftirre as much
asfhe can, the more thebetter, and as early asfhee can :
AWl W otherwife for this ficknefle take Hyfope, Fewuell,and Pen-
foafil, M #y-ryél, of thefe three one good handfull, rtake two

—
4 Books
""'Il-..-_:
e and 4

P wgf
N2 moner

il e ouncesof Currasts, {eeth thefein a pint of faire water
: toa halfe, chen {traine the hearbs from the liquor, and
inkof e, putthereto two ounces of fine fugar, and two fpoone-

ey W fulls of whice wine vinegar, let the party drinke eve-
¢shid. M ry morning foure fpoonefulls thereof and walke up-

hievio- @ onit.

lmol Toincreafe 2 womans milke, you fthall boile in ftrong Te increate
Rt nd poffct-ale gond ftore of Colwerts,and caufe her todrink womansmilke
iedy. M every meale of the fame: alfo if fhee ufe toeat boyled

it Colworts with her mear, it will wonderfully increafe her

fiednd: @ milke.

To dry up womens milke, takeredfage, and baving To dryup;
ome cold ftampt it and ftrained the juyce from the fame , adde milke
ppie: | thereunto as much wine vinegar, and ftirre them well
od lrew together, then warming it on aflat difh over a few coals
el | fteepe thercin a theere of browne paper, then making a
tepor- W bole inthe midfk thereof for the nipple of the breft to
aewll W goethrongh cover all the breft over with the paper,and

remove ir as occafion fhall ferve, butbe very carefull it
thembe- bee layd very hor to. Some are of opinion, that fora
lyien i Woman tomilke her brefts upon the earth will caufe her
ar, M todry,bur Ireferreit to triall,
of white To helrpewomensfore brefts when they are fweiled A pulds for
. : fore brefts im
§ gora or elfe inflamed, Take violet leaves and cut them fmall, " *
e of and feeth them in milke or running water with wheate
iz W bran, orwheatbread crummes, then lay it tothe fore as
Jrod @ hotasthe party canindure . ‘
qdinke If 2 woman have a ftrong and hard labour, Take Forcalein
- - Child-DCann
iper: W Foure fpoonefalls of another womans milke, and give :

o D4 it
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it the' weman to drinke inher labour, nnd {he fhall bee
delivered prefently. |

Childdeadin’  Tf'a woman by mifchancehave her child dead m:‘lm

thewombs. — her, fhe (halitake Dittander, Felwort, and Pesyropall, and
frampe them, andtake of eacha [poonfull of thejuyce,
and mixz it withold winejand giveither to drinke;and’
(he (nilfoone be delivered without danger.

Aptnefieto To makeawoman to conceive, let her either drinke

CORENE " Mugwort [teeped in wine, or elfe the powder therc@f
mixed with wine, as fhall beft pleafe her taft. os

Addidions, ° - “Take'the pnwderuf Corrall finely ground and eatit

Towomens inareare egze, and it will ftay cheflux. -

infirmities, Againft womens termes make ‘a peffarie of lhe]ﬂyte :

Tocatlewd:  of Mugwortor tha ‘water that itis {oddenin and-apply
ir, bucif ic bz for the flux of the flowers, takethe juyce

Agiiolthe  of Plumaineand drinkeitinred wine.

Forthe mudx T aKe @ Fomentation made of the water wherein the
leaves and flowers of Titfowis {odden’ to drinke upthe’
{upéerfnities'of the Matrixe, it cleanfech the entrance;
but thiis herbé would be @athered in harvelt; it the wo-
man have paine inthe Matrixe , f2t on the fire water
that 4momumhath been fodden | m, andof the deco&ion
mikeéa peffary’, and it Will give eafel _

A generall Taketwoor three egges; and theymuft bee neicher

patge "2 roft norraw, burbetweene both, and then rake butter

child-bes.  that faltnevercamein, and put it intothe egoes, and

; fupthem off, 'and éat'a piece of brownebread to them,
anddrinkeadranghtof fmall Ale;

Take the root of Ariftolochia rotwnds and barle it in

'E',?aj;’f‘:;‘f ¢ wine and oyle,make a formestation thereof andic helps.

Toinceae  Takethebuds and tender erops of Briony and boile

milke, © . tHemn in broth or potrage, and let the woman eat there-
of; itisfoveraigne:

Take
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Take Mugwort, Motherwort,and Mints, the quantity of 1?1'“‘-"“"” 4
ahandfull in'all, feeth them togetherin a pincof mafme- b guobc in bed
ey, and glve hE‘I' to drinke thereof rwo or three fpoons andiwooncth
fullsata time; and it willappeafe her fwooning. Sl

Take Hetbars {tamped and mixe with vinegar and Toprovoke
apply ieplifterwifc overall the forehead, and ic will tecpe.
caufe fleepe.

Take Sage, Smallage, Mallowes, and Plantaixe, of each Fofore brefts,
an‘handful beat them all wel in a morter, then putunto
them oatmeale and milke, and {pread it on a fine linnen
clothan inch thicke, and lay it tothe breft or brefts : or
otheérwife take white bread Leaven and ftraine it with
creame, and put thereto two or three yolkes of egges,
falc oyle, or oyle of &ofes,and put it upﬁ afoft firetill
itbe warme, and {o apply it tothe bre

For Morphew,whether it be white or bl&{:Le take of For Morphew
the Zitharge of goldadram, of unwrought brimftone bt kinds
twe drams beat theminto fine powder, th:fn take of the
oyleof Rofes, and Swines greafe, of each a like quan-
tity,'and grinde them all together with halfe adram of
camphire and a litle vinegar,and annoint the fame there-
with morning and evening.

To breeed haire,take Southern-wood and burne it to To breed baire
afhseand mixe it wcl! with common oyle,then annoint
the bald place therewith morning aﬂdf:vf:nmg, and it
willbreed haire exceedingly.

For the Gout, take 4riffolochiarotwnda, Althea, Bet- FortheGour,
tony, and therootes of wilde Neepe, and the roots of the
wilde docke cur in peeces after che upper Rind is taken a-
way, of eachalike quantity, boile themall in running
water till theybe foft and thicke : then ﬁampe themina
morter as fmall as taay be, aad put theretoalirtle quan-

n:y of chimney foot, and apint or better of new milks
of
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of a Cow which is all of oue intire colour, and as much i P&
i of the uriue of a man that is fafting, and having ftirred | »

' them all well together, boile them once againe on the | Wi
|| fire, then as hot as the party can fufferit, applyictothe |

grieved place, and it will give him eafe. -

i i boo s,  For the Sciatica,take of muftard-feed agood hand- !.
LH a7 full, and as much of white honey , and as much in
it weight of figs, and crummes of white bread halfe fo
A it much, then with {trong vinegar beat it ina morter till
| it come unto a falve,then apply itunto the grieved place

and it will give the grieved party eafe, (o will alfo a el

plaifter of Oxicrotinm, if itbe continually warme upon ]

the fame. s

For any paine To helpe :llmanncr_nf fwellings qra_chﬂ, in what th

or fwelling, or part of the body foever it be, or the ftinging of any ve- od

::f"-' (tingingof nomous beaft, as Adder Swake o fuch like : rake Hoze- b

1 beans. © hownd, Smallage. Porrets, (mall Mallowes, and wild tanfey, |

|l of each a like quantity, and bruifc them or cut them §] &

bl {ma'l : then feeth themall togetherina pan with milk, § =
k| ostmeale, and as much Sheepes fuet,or Deares fucc asan |

Hensegge.and let it boiletill it be a chicke plaifter then
lay it uponaplew woollen cloth, andlayictothe griefe |
as hot as one can fuffer it.
For fwellings  Forany fwelling in the lepgesor feete, take agond:
inthelegs.  handfull of water Creflesand {hred them fmall,andput §
05 them in an earthen pot, and pur thereto thicke Wine |
Lees, andwheat bran and Sheeps fuet, of each ofthem |
a like quartity, and let them boile together untill they
be thicke, thentake a linnen cloth,& bind: it about the I
fore & fwellingas hot asthe party grieved can indure it, f
i and letit remaine on a whole night & a day without a-
| & nv removing,and when'you take it away, lay to ita freih
plaifter, hot, asbefore, and it will take away both the
paine
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paine and the fwelling. Ocher Chirurgionsfor thisgrief
take honey and beere and heat them together,and ther-
wich bath the iwelling both morning and evening.

Towafh any fore or Vlcer, take running water and A waterto
Bolesrmoniacke and Camphire, and boile them rogether, 1 * Sk
and dip in acloth, and lay it to the fore as hot as may be
indured : alfd Plantaine warer isgood tokill the heat of
any fore: or if you take Woodbine leaves and bruifc
them {mall, it will heale afore; or if you wafh a fore
with verjuyce, thac hath beene burnt or fcalded, it is a
prefent remedy. _

There bee diversothers which for this griefe rake A pulcis for
the greene of Goofe dung and boile it in freth butter, =
then ftraine it very cleane and ule it. Alfo Sallet-ople
and Snow water beaten together will cure any ftald or.

{ burning.

Tocureany old fore how grievous foever itbee, take For any old
of new milke three quarts, a gond handfull of Plentain, ¢
and legit boile tiil a pint be confamed : thenadde three
ouncesof Ao madein powder, and anounce and a
halfe of white Sugar candy powdered. Alfo then let ic
boylea litele ill ic have hard Curd, then {traineic,with .
this warme wath the Vlicer, and all the member about

-it ».thendry it, and lay upon the Vicer #sguznsnm Baji-

licon (pread on lint, and your diminixm plaiiter over it,

for this{trengthneth,and killeth the itch:but if you find

this isnot (harpe enough, then take of milke a quarr, 4/-

Jom in powder two ounces, vinegar a fpoonfal, when the

mi'ke doth feeth; put inthe 4/ and vinegar: then

take off the card,and ufe the reft as was before-faid,and

it will cure ic.

For {cabsoritch take wugwemtmn Populion, and there- vor any feabs

with annoint the parcy and it will helpe, but ic be more oritch.

{trong
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| ~ Forche Le-
It profic,

Toreake away
pimples.

Prvie parts
burnt.

Fyr any bur-

'
nng.

{ftrong andran
peny-worth o
rogether, unti
killd, then let

ke, take an ounce of Nerze-gple, and three
f Quicke-filver, and beat and worke them
[l you fee thatefluredly the Quick:filver is
the party annoynt therewith the palmes

of hishands, the boughs at his elbowes, his arme-pits
and hams, arid it will cure all hisbody.

To cure the Leprofie, take the juyce of Colworte, and
mixe it with 4//om and {trong Ale,and annoint the Lea-

per therewith

morning and evening, and it will cleanfe

him wonderfully, efpecially if hee be purged firft, and
have fome partof his corrupt bloud taken away:.

To take away either pimples from the face, or any o-
ther part of the body.take Virgin wax,and Spermra ce'ti,
of eachalike quantity,and boile them rogether,and di
ina fine Linen cloth, and as it cooles dip it wellof both

fides, then lay it upon another faire cloth uponatable,’

and then fold up acloth in your hands, and all roflight
it with the cloth, then take as much as will cover the

grieved place.
If any'man

have his privie parts burnty take theathes

of afine Linen cloth in good quantity, and put it into

the former oyle of egges.and annoint the fore member
therewith, and ic will cure ir,

Forany burning, take {ixe new layd egges and roaft

them very hard,and take our the yolkes thereof and Kut
them into an earcthen pot, and fet it over the fire on hot
embers, and then whil'(t the egges looke blacke, ftirre

them withaflice till they come toanoyle, which oyle
“take and clarifie. and puticinto a glaffe by ic {clfe, and

therewithanncine any burning, and ic will cure it.
For any fcalding with hot water, oyle or otherwife,
take good creame, & fet it on the fite;and putinto it the

ofcene which

growes ona {tone wall, take alfo yerrow,

the

it
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= M the greene of elderbarkeand ﬁrﬂ—gralﬁ:, and chop them

*

il } (ol chen put them intothe creame, and frre icwell
W_;:ﬂp tillit come to anoyle falve, then ftraine icand annoynt
e, @ thefore withit. ' |
g Todry up any fore, take Swallase; Growndfill, wilde A pultistodry
afme " S : '+ afore.
) mallowes and wielet keaves: chop them fmall and boyle
Iy them inmilke with bruifed Oaterzeale and fheepes {uet,
1?;;*13nd and fo apply ittothefore,
AHELE

il B To eate away dead fle(h, take Stubble-wort, and fold 28 (it
liclenf | Eas
L{!E!'.-rfi ad §

.

it upinared dockeleafe, or red wort leafe, and (o roft it g
“in the hot embersand lay ichot to any fore, and it will
fretaway all thedead fle(h, or D[hﬁﬂ’:ﬁﬁ", if you:ftrew
40 W pponthe fore a little Precipitate, itwiil eate away the
L i dead flefh.

iE',GFai‘.Eu.

o g d I

adp To make awater to heale all manner of wounds, you 8 waerto
dlefhoy 8 x s heale wounds,
it {hall take Imph-wort flowers, leavesand roots; and in

AEG M Mareh or Aprifl when the flowers are at the beft, diftill

lltoflighe it,then with that water bath the wound,and lay a linnen

wrle W cloth well therewith in the wound,and it will heale ir.
: Toheale any wound or cut in any flzfh or part ofthe
clieds M - body.: Firft if it bee fit tobe ftiche, frich itup; and then To hesteany

ut et take Vaguentsm awrwm, andlay it mpon a pleagant of ¥°*°%
e memier lint as big as the wound, and then over it lay a dimininm :
_ plaifker made of Sallet oyleand red lead, and fo dreffe it
sii 10 M ar leaft once in fourcandtwenty houres; but ifitbee 2
sofandput hollow wound , as fome thruft in the body or other
frecontot W members, then you thall take Bs/famnm cephalicum, and
e e W warmipg it on achaffing difh and coales, dipthe. tent
hidiofe M therein and fo put it into, the wound,-then: lay your
(ot W plaifter of dimirinm over it, and doe thusatlealt oncea
mei. W day tillit be whole. |
oerwile, [fa mans finewes bee cut or (krunke, he fhallgoe to For finewes -
it 3 che roote of the wilde neepe which islike woodbine, €t o B

dfp g, and
the o
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and make a hole in the midft of theroore, then cover
it well againe that no ayre goe out nor in, nor raine, nor
other moyfture : thus let it abide a day and a night,
then goand openit, and yoeu fhall findecherein acer-

taine liquor : thenrake outrthe Iyquorandputitintoa

Tobreak any
impofthumc.

Addicions.

Twogeacrall
infirmitics of
Surgery,and
ffct of bur-'
nings and feal-
Qing.
Focburning,
or fcalding,
with cyther
Lyquor or

-Gunpouder.

cleane glafle, and doe thus every day whilft you finde
any moyfture in the hole ;and this muft onelybe done
in the moneths of Apr#/ and Mgy : then annoynt the
fore therewith againft the fire,then wet alinnen cloath
in thefameliquor, and lap it about the fore, and the
vertue willfoone be perceived.

Tobreakeany Impoftume; and to ripe itonely, take
the greenc Melilot plaifter,andlay it thereunto, anaitis
fufhcient.

Take Plantaine water, or Sallet Oyle and running wa-
ter beaten together, and therewith annoyne the fore
with a feather, tillthefire be taken out, then take the
white of eggs, and beate them to oyle, which done,
take a Hare skinne and clip the haire into the oyle, and
make icas thick as you may fpread it upon a fine linnen
cloath, and {0 lay it upon the fore, and remove it not,
untillic bee whole, and if any rife up of icfelfe, clip ic
away with your (heares,and ifit be not perfe&ly whole,
then take alittle of the oyntment and lay it unto the
fame place againe : otherwife take halfe a bufhell of
Glovers fhreads ofall forts,and fo much of running wa-
terasfhall bee thought convenient tof{eeththem, and
put theretoa quarter of apound of Barrowes greale,
and then take halfe abufhell of the doune of Cats railes;
and boyle them altogether, continually ftirring
them, untill they be fodden that they may bee ftrayned
intoan earthen pot or glaffe, and with it annoynt the
{ore.

Or
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Or elfe take of 'szprgfolng, Monfeare, gronsd-Tvy, and
Hersdung of thereddeft of orthe yelloweft,and frythem

| with May-butier altogether untill ic bee browne, ‘then
| ftraineit througha cleane cloth, and annoync the fore

therewith..

Take the middle rinde of the Elme tree,and lay it two For burnings
or {caldings on

d or three houres in faire running water till it waxe ropy i fce.
| like glew, and then annoint the fore therewith: Or o-

therwile, take (heepes tallow and fheepes dung, and

| mixe them together till they come toafalve, andthen
{ apply itto the fore,

Take Plantineleaves, dsifée leaves, the greene barke of An oyntment

| Elders, and greene Germmanwders, {tampe them alto- forburning,

gether with frefhbutteror with oyle, then ftraine it
througha linnen cloath, and with afeather annoint the
fore till it be whole.

Take of ople 0live apinte, Turpestive a pound, un-
wrought wax halfe a pound, Rofex a quarter of a pound,

| (heepesfuet two pound, then take ot Orpents, Smallage,
Y Rogwort, Plisiine, and Sicklewors; of each a good
| handfull,chop all the hearbesvery fmall,and boyle them
{1 inapan alcogether uponafoaking fire, and {tirre them:
§ exceeding much tillchey be well incorporate together,
| thentakeit fromthe fire and ftraine all throughaftrong -

canvafle clorh into cleane pots or glafles; and ufe it as-

| youroccafion (hallferve, ¢yther to annoyat, taint,or-

playfter. ‘
Or otherwile take Poplar buds,and Elder buds,ftampe Vicersana

|| and ftraine them, then put cheretoa lictle Venice-tar- fors:

A falvefor any

| pentine, Waze, and Rofin, and foboyle them toge- o4 fore.

ther, and therewich dreffe the fore, or clfe rake two

)| handfullof plantaine leaves,bray them finall and {traine
| ‘out the iuice, then put ¢o it as much womansmilke, a-

fpoon-
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A blacke plai-
{lerto heale
old lores and
Lill inflamma-
tions.

fpoonefullof hony, ayolke of an egge, and as much
wheat flowre as you thinke wili bring it toa falve, then
make a plaifter thereof and lay it unto the fore, renew-
ing it oncein foureand twenty houres.

Take an ounce of Vuguentun Apofiolorum, and an
ounce of Vaguentym Aegyptiacwm, and put thEm toges
ther in a pot, being firit well wroughr rogether in a
bladder, andifthe flefh be weake, putroitalitcle fine
white fugar, and therewich dreffe the (ore,or otherwife
take onely Precipitate in fine pouder, and ftrew it on
the fore.

Take a gallon of Smiths {leacke water, two hand-
fuls of fage, apinteof hony, aquartofale, two ounces
of Allome, and a little white copporas, feeth them all to-
gether till halfe be confumed; then ftraine it, and putit
into acleane veffell, and therewith wafl'the fore. Or o~
therwife,takecleane runningwaterand puttherein rocbe
allomand #adder, and let them boyle till the a//om and
the madder bee confumed, then rake the cleareft of the
water and therewith wafh the fore,

Orelfe take Sage, Fernell, and cingueforle, of eacha
good handfull, boyle them ina gallon of running wa-
ter tillthey be tender, then ftraine the liquorfrom the
herbs, and put toita quarter of a pound of roch 4%z,
andslet it feeth againealittle till theaZom bee melted,
then take it from the fireand uzic, thus, dip lint in it’
warmeand lay it to the fore, and if it bee hollow apply
imore lint, then make alittle bol(tér oflinnen cloth,and

wet it well in the water, théa wring uutthe warter, and-‘

fobind onthebolfter Llu{% 5

Take a pinte of[2)let oyle and put into it fixe ounces
of red lead, and alittlecerufe or white lead, then ferit
ovcragentle firc;and letit bq}"le along feafon (tirring
it

R, T B el i

- ==
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iewell till it be ftiffe, which you {hall try in thisorder ;
let it drop from your fticke or flice upon the bottome
of a faucer, and fo {tand untill itbe cold, andthenif ic
be well boiled, it will be ftiffe and very blacke, then
take itoff, and lecicftanda liccle, and after ftraine ic
thorow a cloth into a Bafon, but fir(t annoyne the Ba-
fon with Sallet oyle, and alfo your fingers, and fo make
it up inrolls plaifterwife, and fpreedirand applyic as
occafionfhall ferve.

Take Mallswas and Beets, and feethe them in water, A0 oyntmeant
then dry away the water from them, and beate the " "P<fores
herbs well with old Boares greafe, and {0 apply itunto
the Apofthume hor.

Take ahandfull'of Rue;and ftamp it with rafty Bacon For ehe fting.

till it come toa perfet falve, and therewich dreffe the gl any Ad-
€r or venc-

fore till itbe whole. & i
Iftheparty be outwardly venomed, take Sgge and =

bruife ic well and apply it unto the fore, renewing it at ming. -

leaft twice a day, butifitbe inwardly,then let the parey

drinke the juyce of Sage eyther in Wine or Ale mor-

ning and evening,

‘Take Selladire early in the morning, and bruife it ;
well, and then apply it tothefore, and renewingit iﬁ::&mgﬁ
twice orthrice aday.

Take'of Canmpleire one dramme, of Quicke=filver . .. .
foure pennyworth killed well with Vinega&hen{;ﬁxe bt
it with two pennyworth of oyle debsy, }and therewith
annoynt the body. Or otherwife take red O#yoms and
{eethe them in running wateragood while, then bruife
the omyons fmall, and with the water theywere fodden
in, firaine themin, then wafh the infected place with
the fame.

Take agreat quanticy of the herbe Bewnet, and as

B much
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much of red zettes, pound them well and firaine them,
Farthedryed and with the juyce wath the patient naked before the
i fire ,and o let it driuke in and wafh him againe,and doe
foe divers daies till he be whole. .
Tokilltheich T ake a penyworth of white eopperas, and as much
ortewter fer-  greene copperss, aquarter of an ounce of white Mercury,
pago a halfepeny-worth of 4/om and burne it, and fet all
over the fire with a pint of faire water, and a quarter of
a pint of wine Vinegar boyleall thefe together till they
come tohalfea pinr, and thenannoint the {ore there-
with. ‘

Toukeaway . Take Barrowes greafe a pretty quantity, and takean
e (ol poxc. apple and pareit, and take the chore cleaneout;then
chop your apple and your Barrewes greafe together,and
fetit over thefire, that it may melt, but not boyle,then
take it from the fire, and put thereroa pretty quantiry
of Rof-water, and ftirre all together tillitbe cold, and
keepe it in a cleane veflell, and then annoynt the face
therewith. . - |
For theFrench . Take gmicke-filver;and kill it with fafting fpitcle, then
Boxc,| take verdigreafe, Arabicke, Turpestine, Oyleolive, and Popn-
fion, and mixe them together to one entire oyntment,
andannoynt the fores therewith, and keepe the pary
exceeding warme. Or otherwife,take of 4lom burned,
of Roffin, Frankincesfe, Populion oyle of Rofes, 0yledebay,
Ople olive,greene Copperas, Verdigreafe, white Leade, Mercu-
7y [wblimate of eacha pretty quantity, but of 4/ moft,
then beat to powder the fimples tharare hard,and melc
your oyles, and caft in yourpowders and {tirre all well
together, then ftriane them througha cloth, & apply it
warme to the fores; or elfe take of Caponsgreafe that
hath toucht no water, the juyce of Rwe and the fine
powder of Pepper, and mixe them together.toan oynt-

ment
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;1_1;1;. ?m;nt, andapply itround about the fores, but let it not
ethe come into the fores, and it will dry them up.

Mdoe Take of Treaklea haltepenyworth, of long Pepperas

much, and of greinesas much, alittle ginger,and a liccle '{r‘:ﬁfﬂf‘;hc
‘mch quantity of Licorss, warme them with ftrong ale, nih poge, .
e, and let. the party drinke it off, and lie downe in
Gl ‘his bed and take a good fweate : and then when
trerof ltlhe ?3:5 arife, ufe fome of the oyntment before re-

earfed.

e Take the juyce of red Fenrell, and the juyce of Sen- 10,7k the
greeweand {tone hony, and mixe them very well toge- Fiench Poxe
ther till ic be thicke, and with it annoyntthe party,but tofilaway.
before you doe annoynt him you {hall make this water.
Take sage.and feeth icin very faire watcer froma gallon
toapottle,and put therein a quantity ofhonyand fome
Allom, and let them boylea litcle together ; when you

theree
tkedn

it then

Additions,

togreenc

Wty
id,and
he fce

have ftraained the herbs from the water, thep pur in
your hony and your allom. and therewith wafh the wounds.
. poxe firfty and let it dry in well, and then lay on the
aforefaid oyntment:
Take theoyle of the white of an egge,wheat-flower, A defenfitive

e, then

d;,:r | a lictle hony,,and venice Twrpentine, take and ftirre all For a greene ;
My thefe together, and fo ufe irabour the wound, but not w-und,

Y 3 within, - and if the wound doc blced, thenadde to this

wTK, | {:lve a little quantity of Folesrmoni &, '

20 Take Apoponax and Galbanum, of eachan ounce, Am- Afalvefora -
Mot monianwm. and Bedl wd, of each twoounces, of Leathep- 5 Wourd:
m:s:r'[: gie,of gold one pound and ahalfe, new waxe halfe a

a0 8 pound, Lepis.Cal:mniaris one ounce, Turpestine foure

dw M ounces, Myrrh two ounces, Oyl de bay one ounce,Thufe

i oneounce, Ariffolchia-roots two onnces, oyle of Rofes

e that two ounces, [alet-0l2 two pound, all che hard fimples

a

e fne muft be beaten to fine powder and fear(fed, rake alfo
ofnc E 2 tiiree

i
et
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three pints of right Wine vinegar, and pur your foure
gumsinto the vinegar a whole day before, tillche gums
be diffolved, thenf{etit over th: fire, and let it boyle
very foftly untill your vinegar be as good as boyled
away, then rake an earthen pot with a wide mouth, and
putyour oyle in and your waxe, but your Waxe mult
be fcraped before you pat icin, then by a littleat once
puatin your Lethargie and {tirre it exceedingly, thenput
in all your gums and all the reft, but let your Tarpess
tine be laft, and fo ler It boyle till you fee v grow
to be thicke, - then poure itinto a Bafon ofwarer, and
worke it with oile of Rofes for fticking unto your hands,
and make it up in rolls plaifterwife, and here istobe
noted, that your oyle'of Rofes muft not be boyled with
the reft, but after it is taken from the firea little before
the Turpentine. .
Awaeroheal  Take three good handfulls of sage, and asmuchof
., Homr -(uckle leaves, and the flowers cleanepicked, then
«locc.  take one pound of Roach alom, and aquarter of a
pound of right Englifh-hony clarified, halfeapenny-
worth of graines, - and two gallons of running Water,
then put all the faid things into the water, end let
them feethtill halfe be confumed, then take it from the
fire till icbe almoft cold, and ftraine itthorow acleane
cloth, and purit up ina glaffe, then either on taint or
pleagant ufe it as you have occafion.
To flannch!  Take a quartof Rieflower and cemper it wich run-
:::fﬁ n::::l:: ning water, and make dough thereof, then according to
wgether.  the bignefleof the wound lay it in with thedeenfitive
plaifter, before rehearfed, over it, and every dreffing
make it leffe and leffe till the wound be clofed.
giﬁfﬁ‘;{r{; Takeaquart of Nests-foot-ogle, aquart of Oxe-galls
of finewes.  aquart of Agwevite, and a quare of rofe-water, a ha:fa_:ﬁ
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full of Rofemary ftrypt and boyle all thefe together till
halfe be confumed, then prefle and ftraine it,and ufe it
according as yon finde occafion.

Take honey, pitch and butter,and feeth them toge- To make oyle
ther, and annoynt the hurt againft the fire, and tent the % N“me&*
fore with the fame.

Take grounfell and ftampeit, and feeth it with fiveet g, . cilog
Milketill it be thicke,then temper it with blacke Sope, with a therne,
and lay it tothe fore.

Take Rofinaquarter of apound, of Waxe three oun- ¢ gyypce et
ces, of oyle of Rofesone ounce and a halte ; feeth all inwounds,,
them together in 2 pint of white Wine till it come to
skimming,then take it from the fire, & putthereto two
ounces of Venice Turpentize,and 2pply it tothe wound
or fore. Additions,

Take Muftard made with {trong Vinegar, the crums for achseor
of browne bread,witha quantity of Honey & fixe Figgs frcliings.
mixt, temper all together well,and lay it upon a cloth o o0
playfterwife, putrathinne cloth betweene the playfter
and the flefh,& lay it to the place grieved asoft as need
requires.

Takeapound of fine Rofin,of Ogle de bag two ounces, A yelow feare.
of Pepwliom as much,of Fraskincesfe halfe a pound,of oyle ;,:*‘:;},‘: ey
Spyk two eunces,of oyle of Camomile two ounces,of oyle ling.
of Rofes two ounces,of Waxe halfe a poundsof Tarpeatine
a quarterof apound , melt them and firre them well
together, and then dip linnen clothes therein and apply
the feare-clothas you thall have occafion, and note the
moreoyleyouufe, the more fupler the feare-cloath is,
and the lefle oyle the ftiffer it will be.

Takealittleblacke Sope, Salr, and Honey, andbeate g ¢ .c.
them well together, and fpread it ona browne paper & fwelled,

apply it co the bruife,

E 3 ~ Take
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* Take mallowes and feech themin che dregges of good
Ale o1 Milke, and make a plaifter thereof,and apply it to
the place {welled.
Fot fwelled Take in the moneth of May , Hembane, and bruife it

legs.
For any ache.

&
A playiter for
any painedn
the }%?ﬂth

Additioas.
To griefe in
the bones.
For bones aut
of joynt,or fi-
newes {| prung
oz {trained.

A bach for bro-
ken j.l:};.n;!. ‘

welland put itinto an earchen pot,and put thereunto a
pint of 8alletoplz and fec it in the Sunfe till it beall one
fubltance,thea annovne the ache cherewich,

Take halte a pound o6f unwrought waxe,as much Ro-
{in, one ounce of galbanem, aquarterofa pound of Le-
thargy of gold.three quarters of white Leadr, beatento
pouder, and fearft, then take a pinte of Neates
& (2t icon ths fire in a fmall veflell which may containe
the reft,and when it isall moulten, then por in the pou-
dersand ftirre ic faft with a flice,and try ie upon the bot-
tome of a fiucer, when it beginneth to be fomewHhat
hard then rake it from the fire,8 antioynt a faire boord
with Neates foote 0yle and as yon may handle it for heate,
worke it upinroules, & it will keepe five or fize yeeres,
being wrapped up clofe in papers; and when you will
ufeic,fpread of it thin upon néw Lockram or Eeather
fomewhat bigger then the gricfe, and fo if the ‘gfiefe
remove followit, renewing it morning,and évening, &

let it be fomewhat warme when it is laid on,and bewate

of taking cold,and drinking hor Wines. 0wl Ay

Take foure or five yolkes of egges hard fodden orro-

fted,and rake the branches of grear Morrel/, and the ber-
riesin Summer, and in Winrer the rootes, and bray all
wéll tozether ina morter with fheepes milke, and then
fry it untill itbee very thicke, and{o make a playfter
thereof,and lay ic about the fore , and it will take away
both paineand fweliing.

Takeagallond of ftanding lye, put toic of Plawtain
and keot-graffe, of each two handfuls,of worme-pood,and

foote oyle,

mmﬁ'ﬂ:- s
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tigoof | comfrey.of eacha handtuil, and boileail theefe together
ey i1 the lye agood while , and when itis lnkewarm bath
~ the broken member therewith , and take the buds of
bl Elder gathered in March, and ftripped downeward
ety anda licte boyle them in water, then eate them in oyle
ot one | and very litrle wine Vinegar, a good guantity at a time
| in the morning ever before meat,or an houre betore the
ichRo- | Patient goe todinner, and it much availes to the knit-
dof. §  tingof bones,
catento | Take Rofeonary, Fetherfew,0rgaine, Pelfitory of the wall, , Emfu L
e, W . Ecomell,Ma/lomes Violet-feaves,and Nettles ; boyle all thefe for ciearing the
wihe | together, and when icis well fodden put toit two or ;::r':;;ﬁ:"g‘;
thepog- thiee gallons of Miike, then letthe party ftand or fitin 4.
dekr 1 1canhoureor two, the bath reaching up to the ftomack,
gt | andwhen they come out they muft goetobed & fweat,
ift oo beware taking of cold. _
brhare. | Make a playfter of Wheate-fiower and the white of ﬂ:ﬁ:ﬁ:m :
owes I E8ges, and fpreadit onadouble linnen cloth, & lay the eabones.
il playfter onan evenboard.& lay the broken limb there-
Lot on,and fet it evenaccording to nature, and jap the play-
e g fterabout it,and {plintic, and give him todrinke Kwit-
aing, & wort the juyce thereof twice & no more, for the third
Ahewie time it willusknit, buc give him to dripke nine daies
each day twice the juce of Comfrey, Daifles,aud Ofmwnd in
gt | ftale Aleand it (ball knicit,and let the forefayd playfter
el lye to ten daiesat the leaft, and when yontake it away
y tjﬂri"i doe thus, take Hore-bwgd > red Fesnell, Hounds tongne,
| 11 Wallwort, and Pellitory, and feeth them, then unroule the
it member and take away the fplint , and then bathe the
g linnen and the plaifter ahout the member in this bath,
gy untill it have foake o long that it come gently away of it
lahia felfe , then take the aforefayd plaifter and lay thereto
f sl five or fixedaies very hot,and lec each plaifter lye a day
. e E 4 and

(o1
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and anighcand alwaies {plint it weil, and after cherith ic

with the oyntments beforerehearfed for broken bones,
and keepe the parcy fromunwholfome 'meates & drinks
till he bewhole, and ifthehurcbe onhis armelechim

beare aballof greene hearbs in hishand to prevent the

{hrinking of the hand and finewes.

Take 8age, Ragwort, Tarrow unfet Lekes,0f each a like
quantity, {tampe them with bay Salc and apply them to
the wrelts of the hands.

Blanch Almendsin the cold water,and make milke
of them (but it muft not feech) then put toic Sugar,and
in the extremicy of heate,fee that you drinke thereof.

Take chree {poonefulsof Aleanda lictle szffros, and
}li‘i‘n;“[’;l{:’:f' braife and (traine it thereto, then adde a quarter of a
vers. {fpoonefuli of fine Tresc/e and mixe ic together,and drink
it whenthe fitcomes.

Take two roots of Crow-foot that growes in amarfh.
gound, which have no lirtle rootes about them, to the
namberoftwenty ormore,and alittle of the Earth that
isabont them and doe not wath them, and adde a litrle
quantity of Salt, ‘and mixe all well together, and lay it
on linnen clothes , and bind it‘about your thumbs be-
twixt the fir(t and the neacher joynt,- and let it lie nine
daiesunremoved and itwill expell che Fever,

Forany Fever.

Toexpell heat
ina Fever.

Anothe re

Aw approoved Mediciae fﬁ;-r the greateft
Laske or Fluxe.

. Takea right Pomewater the greateft you can get, or

elfe-two lictle ones, roaft them very tender to pap, then
take away the skinneand the core and ufe only the pap,
and the like quantity of chalke finely feraped, mixe them

bothtogether upon-a Trencher before thefire, and

worke
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e

il worke them'weli to a playiter,then {pread it a.épcm a lin-
e men cloth'warmed very hotas may be fuffred , and fo

ding bind it untothe navill for twenty foure houres, ufé this
ethin medicine twice or thrice or more , untillthe Laske be
1 the ftayed. : '

halke | ‘Pomake theoyle of Swallmes, ‘take Lavendar cotion, ?::ﬁ{fi‘cf
ety W Spike,Kwot-graffe, Ribwort, Balwe, Valerian, Rofemsary-tops,
. Weodbise tops,Vine-firings. French-mallows,the tops of Alz-
ilka coft, Strawberry firings, Twt j&ﬂ, Plantaine, Walnut-tree-
uni W|  Jesves,the topsof young Baies, Ifop, Violet-keaves, Sage,
sl of vertae, fine Roman Wormenood , of each of them a
s, W  bhandfall,'Camomile andred Rofes, of each two handfull,
wofs W  twency quicke Swallowes, and beate themaltogether in
itk §|  agreacmortery and pat to thémaqyart of Neats foor-
gjle; or May butter; ‘ahd griid them all well together
smarh with twoouncésof Cloves well beaten, then put them
10 the togecher in'an earthen’por, and ftop it very clofe that
it Ro agre come intoit ;" & fet it nine dayes'in a Seller or
it cold place, then'open your pot and ptic into it halfe a
dlr pound of white or yellow VWaxe'curvery fimall, ania
hibe pint of oyle or butter , then fet your pot clofe ftopped
tetine intoa pan of water,and leticboyle fixe or eight houres,
) and rheén ftraineic: this oyle is exceeding foveraine for
any broken bones, benes out of joynt, orany paine or
griefe eytherin the bonés of finewes,”
*'1To make oyle of Camom)le, take a quart of Sallet oyl
& putic intoa glafle; then take a handfull of Camomile e ot
andbruifeit,and paticinto the oyle, and e them frand
inthe fametwelae daies,” onely you muft fhift it every
three daies, that is to {traine it from the old Camomite,
and putinasmuch of new,''and that oyle is very {ove-
raine forany griefe proceéding from cold catfes,”
D109 To
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To make oyle
of Lavender.

To make
{mooth hands..

To make Dr.
Srevems water,

To makeoyle of Levewder rake a pint ot Sallet oyle and
putitintoa glaffe, then put taita handfull of Lavender,
and let it {tand in the fame twelve daies,and nfe it in all
re{pects asyoudid your oyleof Cammomile. |

To make an oyle which fhall make the skinne of the
hands very fmooth, take A/mwosdsr and beat them tooyle,
thenrake whole cloves,and pucthem bothrogetherin-
toa glafle,and fet irin the Sunne five or fixe daics,then

{trayneit,and withthe fame annoynt your hands every.

night when you goe tobed, otherwife as youhave con-
venient leafure. - ot s
To make that foveraigne water which was firft inven-
ted by Dodtor Stevess, in the fame forme as he delive=
red the Receite to the Archbifhop of Centerbury, alitcle
before the deathof the fayd Dodtor. Takea gallond of
good Galcoyne witie, thenitake Ginger, Galingale; Cisas
mon,Nwimngs,Graines,Cloves bruiled, Fenmell-feedes,Carras
way- [eeds,0riganamsof every of them a lixe quantity that
isto fay,a dramme : Then take S4ge. wild Marjoram, Pe-
ny-royall, Migts, yed Rofes, Time, Pellitory, Rofemary, wikde
Time, Cammomile, Lavender, of eachof them a handfull,
then bray the fpices fmall,and bruife the hearbs and puc
all into the Wine.and let it {ftand (0 twelve houres,only
ftirre irdiverstimes, thendiftillicby a Lymbecke,and
keepe the firft water by it felfe,for that is the beft, then
keepe the fecond water,for that is good,and for the Jaft
negle& it not, for it is very wholiorae though the worlt
of the three.Now for the vertue of this water, it isthis;
it comforreth che {pirits and vitall . parts,- and helpoth
all inward difeafes thar come of cold, it is good againft
the fhaking of the palfie, and cureth the contra@ionof
finnews, and helpeth the conception of women that be
barraine, it killesh the wormes in the bedy, iteureththe

cold

_
-
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cold Cough,ichelpeth the tooth-ach, it comtoreeth the
ftomacke,and cureth the old dropfy, it helpeth the ftone
in thebladder and in the reines, it helpeth a ftinking
breath:And whofoever uferh this water moderately and
not too often, preferveth him in good liking, and will
make him féeme young in old age. With this water
Do&or Steevens preferved his owne life untill fuch ex-
treame age, that he could neither goe nor ride, and he
- continned his lifebeing bad-rid five yeeres,when other
Phyfitions did judge he couldnot live one yeere, when
he did confeffe a liccle before his death 5 faying: that if
he were fickeat any tithe, he never ufed any thmg buic
this water onely ; Andalfo cthe Archbilliop of Caaterbury
ufed it, and found fuch goodneffe in it;thac he lived till
he was not able to drinke of a cup,but fucked his drinke
.through a bollow pipe of filver. T his water will be much

the begter if it be fet in the Sunne.

- Tomake acordiall rofafolis take rofafols 8 inany wile
souch not the leaves thereof in the gathering, not wath
it; take thereof foure good handfals, then take two
good pints of 4guavite, and pur them both ina glaffe or

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

ame hardand juft , and 1o lerir ftand three daies and

A reftorarive
of Rofalulis.

three nights,and che third day {traine it through a clean -

cloth intoanother glafle or pawter pot,and puc therero
halfe a pound of $»gar beaten fmall.foure ouncesof fine
Licoras beaten into powder, halfe 2 pound of found
Dates the ftones being taken ont, and cut'thetty & make
them cleane, and th-n mince them fmall, and mixe ali
thefe rogetherand ftop the glaffe or pot clof¢and juft, &
afrer diftill itthrougha lym*ecke then drinke of it ae

night to bedward halfea fpoonefall wich Alé or Beere,
' but
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Addicions.
to the Oyles,
To make oyle
of Rofes or
Violets.

For awound
inthe guts.

burt Ale is the betrer,asmuch as the morning fafting for
there is not the weake(t bodyin the world that wanteth
nature or {irength,or that isin a confumption,but it will
reltore himagaine,and caufe him to be ftrong and lufty,
and to have a maruailous hungry {tomacke,provided al-
waies that this rofafelis be gathered (as ny as poffibly yoh
can ). at the full of the Moone when the Sunne (hineth
before noone,and let the rootsof them be curaway.
1 ake the flowers of Rofes or Violersand breake them
{mall and put them into Sallet oyle, and let them ftand in
the fame tenne or twelve daies, and then prefieit. Or
otherwife take a guart of oyle O/ize, and put thereto
Sixe fpoonefuls of cleane water, and ftirre it well wich

aflice, till it waxe as whice as Milke . then take two

pound of red Rofe-leaves,and cut the white of the ef_l'{:[s
of the leavesaway,and put the Rofes into the oyle, and
then put it into adouble glaffe and fet it in the Sunneall
the Summer time,and it is foveraine for any fcalding or
burning with water or oyle.

Or elfe rake red Rofes new plucked a pound or two,8&
cutthe whitc ends of the leaves away, then rake May
butter and melcit over the fire with two poundof oyle
Olive,and whenitisclarified putin your rofes and put
it all in a veflcll of glaffe, or of earth ; and ftopit well a-
bout that no ayre emter in or out, and fet it inanother
veflell with water and let it boyle halfea day or more,
and then take it forth and ftraine or prefleit througha
cloth,and put it into glaffe bottells, thisis, good for all
manner of unkind heats.

Take two or three pound of Naiwmegs and cut them
{mall and bruife them well , then put them intoa pan
and beare them and flirre them about: which done, put
them into a canvafle or ftrong linnen bagge,and cl.fofé:

' them
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themin apreffe and preflethem, and gerourall theli-
quorof them, which will be like manna, then{crapeir
from the canvas bagge as much as yoncan witha knife,
thenputitinto fome veflel of glaffe,and {top it well but
fet it notin the Sun, forit will waxe cleane ofit felfe
withintenor fifteendaics,and it is worth thrice fomuch
asthe Nutmegs themf{clves,andthe oile hath very great.
vertue in comforting the {tomacke and inward parts,
affiwaging the paineof the motherand Sciatica.

Take the flowers of Spikejand wath them only in 0p/e o make pac-
slige,andthen Gamp them wellichen pur them in a'can- 5 evle of
vafle-bag, and prefie themvin a prefle ashardasyoucan, ¥
and take that which commesth out carefully, andput it
intoa ftrong veflell of glafe, and fer it novinthe Sun,
for it will cleare of it felfe, and waxe faire and bright,

_ and will have avery fharpe odonr of the 8pike ; and thus
ued M you may make ovie of other herbs of like nature, as
Uingor Lavesder, Cammomile,andi{nch like.

Take anounce of #afticke, and-an ounce ofOkibammum To make oyle
oK pounded asfmall asispoflible; 'and 'boyle” them in pyle °f Mafticke,
reMy o/ive(aquare) toathird part,then prefleitand putitin-

of ol woaglaffe, andafter ten or twelve daies itwill be pér-
e M fedt: ivic is exceeding good for-any cold gricfe.
el Thushaving in a fammary manner paffedoverallthe
wier W moft phyficall& Chyrurgicall notes which'burtheneth
e, the mind of our Ewnglifb Houfe-wife, being asmuch as is
ough needfullforthe prefervation of the health of her fami-
fordll ly: and baving in this Chapterthewed all theinward
vertueswherewiththe thould be adoraed. T will now
e W rerurneuncoher more outward and aétive knowledges,
gpn | whereinalbeicthemindbe as much occurpied asbefore:
¢t | yetis thebodya great deale moreinufe : neithercan

ot the worke be well affefted by rule or diréction. A
hm W The




all Herbes.

- The Enghfb Houfwifes skill in:

" Cookery.

CHARGL20: |

Ofthe outward and aive Krowledge of the Houfewifes and

of her +kill in Gookery s a5 Sallets of &l forts, with Fleh,
Fifb. Sauces, Paftry, Bapgwetting-[tuffe and ordering of

. great feaffe. . -

O {peakethen, of the outward and attive Know-
Tiedges which belong unto our Engli(th Houfe-

wife, I hold the fir{t and moft principall to.be
a perfect skill and knowledge in Cookery; together
with all the fecrets belonging to the fame, becaufeit
is adury rarely belonging to a woman ‘and fhee that
is urterly ignorant therein, may not by the Lawesof
{trict luftice challenge the freedome of marriage be-
caufe indeede fhee can then but performe halfe her
vows for fhee may love and obey, but fhee cannot
cherifh,ferve,and keepe him with that true duty which
isever expe&ed.

shemultknow T proceed then to this knuwlcdge of Cookery,you

fhall underftand, that the firft ftep thereunto is, to
have knowledge of all forts of herbs belonging unto
the Kitching, whether they be for the Por, forSallcts,
for Sauces, for Servings, orforany otherfeafening, or
adorning : which skill of knowledge of the herbes, ﬂl{?c
mu
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maft ger by her owne true labour and experience; and

not by my relation, wou!d be much too tedious, and for

the ufe of them, hee fhall fee it in the compofition of

difhesand meats hereafter following.She fhallalfo know

the time of the yeere, Moneth and Moone,in which all

herbs are tobe fowne, and when they are in their beft

flouritbing, that gathering all herbsin their height of

goodnefie, (e may have the prime ufe of the fame. And

becanfe [ will inable and not burden her memory,I will

here give hera fhort Epitomie of all that knowledge. 4
wif il | Firftthen, let our Englith Houfewife know; that fhe g G.ri.
wiif, | mayacalltimesofthe Moneth and Moone, generaliy
riing of fow A[paragws, Coleworts, Spirage, Lettice, Parfuips, Ra-

| 4ib,and Chives.

_ In Febrnary,inthe new of the Moone, fhe may fnw
fth““f' Spyke s Garlicke, Borage Buzloffe, Chervyle, Coriander Gonrds,
h Houie Cre(fes, Marioram, Palma Chrifi, Flower gestle, white Poppy,
il o e Puzrflam Radifb, Rocket, Rofemniry, Sorrell; dowble Marigolds
fogetit and Thyewé:: i The Moone full (hee may fow Awriffeeds
ecaule musked Violets Bleets, Skirrits, white Suecory, Fewnelland
thffh*{ Perfly. The Moone old, fow Holy Thiftell, Cole Cabudge,
4Re308 mblre Cole greene Ca!e,r.'mﬂm&crr Haris-Horne,Diers Grain,
g ke Cabadge, Lettice, Mellons, O#jv#.r, Par[nips, Lﬁrkg.r Ht‘ek
half ber Burnet and Leckes.
vt | In March the Moone new, fow GJrsz&g, Borrage, Bu-
g which gloffe, Chervile, Coriander,Gourds, © arioram, white Poppy,

Purflan, Rddfb, Sorrell. donble Marigolvs, Téjme, Violets.
gy W At the full Moone, Anyfeeds, Bleets, Skirritss, Snecory,
10 i, 10 Fennell, Apples of Love, and Marvellous Apples. At the
im0 W Wane ; Adrischockes,’ Bafsil Bleffed Thiftle, Cole Cabadge,
gr'hJ t, white Caie greene Cole, Citrons, Cucumbers, Harts-Horne,

' Sampb:re, Spinage, Gilliflowers,  1ffop, C‘nﬁsdgs Lettice,

AMellons, Mugrets, Onyons, Flower Gentill, Burneis, Lee e&r

an
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and Sazory. In May, the Moone old, fow bleffed Thiftle. it
InZune,the Moone new, fow Gowrdsand Radifles, The iy
Mooneold,fow Cwcmbers, Mellons, Par[mips. In Inly, the et
Moone at full, fow white Sxecory 5 and the Moone old, |
fow Cabadge, Lettice: Laftly, in dwgsf?, the Moone at e
. full, fow white Swnecory. "
Tranfplandng  Alfo fhe muftknow, that herbesgrowing of feedes, Y
ofHetbs.  may be tranfplanted acall times, excepr Chervile, Arage, :

Spimage, and Perfeley,which are not good being once o

tran{planted, oblerving ever totranfplancinmoyft and
rainy weather. | -

Cheiceofeeds  Alfo fhe muftkaow, that the choiceof fzedsare two- E
iy fold,of which fome gro= beft, being new, asCucwmbers "
it k and Leekes,and fome being old,as Coriander, Perfley 8- "y
i * vory Beets,Organ Creffes,Spinage and Popps,you muft keep b

‘ cold Lettice, Artichakes, Bafily holyThiftle, Cabadge, Cole, &
Dyers Grainesand Mellons, fifteene daies afrer they put "
forthofthe earth. (

peofyerity of  Alfo{esdes profper better being {owne in‘temperate 4

fceds. weather,than in hot,coldsor dry daies. Inchie Moneth p

of 4prit. the Moone being new, {ow AMarioram florers
gentile; Thyme; Fiolets :  intheold of the Moone Applis of
Love, and marveilows apples : andinthe wane, drtichokes,
holy T hi(tke, Cabadge, Cole, Citross, Harts horne, Samphire, »

Giliiflowers,and Par(nmips. _
Gaheringof  Seedsmuftbe gathered in faire weather, arehe wane
[ocds. ofthe Moone, and kept fome in boxes of wood, fome

in baggesof leather, andfome in veflells of earth, and
after to be'well cleanfed and dryed in the Sunne or fha-
dow : otherwife, as Onyoms, Chyballs and Lecker; muft be
kept in their huskes. Laftly, fheemuft know, thatitis
beft to plant in the la(t guarter of the Mooney to'gi-
ther grafts in the laft but one, and to graft two da;_ites
after
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) S e &
4Tl after the charge,and thus much for her knowledge brie-

b, The fly of Hearbs,& how fhe fhiall have them continually for

Linthe her ufein the Kitchin.
000 old. v
umﬁﬁi It reftech now that I proceed unto Cookery it felfe, of Coskery
which is the dreffingand ordering of meate, ingood fdthe parw
#ky; |  and wholefome manner; to which, when our Hoyjwife ™
i {hall addrefle herfelfe, thee fhall well underftand , thac
g o thefe gualities muft ever accompany it : Firft, fhe maft
o i be cleanely both in body and garments, fhe muft have o
’ quicke eye, a curious nofe,a perfect tafte,and ready eare
e (thee muft notbe butter-fingred , fweet toothed,nor
i faint-héarted;) for,the firft will let every thing fall, the

h the fecond will confume what it fhould increafe ,. and
' &f" the laft will loofe time with too much nicenefle, Now
S for the fubftance of the Artit felfe, I will devide it into
4,04 five parts ; the firft,Sallats and Fricafes; the fecond boy=
oy o " led Meatesard Broaths ; the third, ‘Roaft meates, and

Carbonadoes ; the fourth Bak't meates and Pies ; and
AP the fift, Banqueting and made difhes, with other con-
:E‘.'!qnerh ECits iﬂd fECl'EH.

Al Firft thentofpeake of Sallats; therebee fome fim- Ofsallses -
[,ﬂ;h,;@, | ple 5 and fome: compounded;: fome onely to furnifh plcad plainc,
' M out the Table, and fome both for fe and adornation :
your fimple Sallats are Chibols pilled, watht cleane,
and- halfe of the greene tops cut cleaneaway, fofer-
ved on aFmit-difh, or Chines, Scalions; Radifk-roots,
boyled Carrets ,” Skirrets, and Turneps; with- fuch
ot like fervedup fimply : alfo, all yonog Letrice, Cab-
o @l age-lettice, Porflane, and divers other hearbs which
: may bee ferved! imply without any:thing, but a lit=.
iy tle Vinegar, SallersOyle, and Sugar:: Onyons boyled,
108 and ftript from their rind, and fervedup with Vinagalr,
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©f compeund
Sallacs,

lnug com-
pound Sallas,

oyle & Pepperis a good timpleSallacy fo'is Samphire;
Beane-cods; Sparagus, aad Cucumbers, ferved in like-
wile wicth Oyle, Vinegar and Pepper , withaworld of
others, too teadious to nominate, - v :

Your compound Sallats, are’firft the young Buds
and Knotsot all manner of wholzfom= Hearbs at their
firlt {pringing ;as red Sage,Mincs, Letrice, Violets, Ma-
rigolds, Spinage, and miny other mixed together,and
then ferved up, co the Table wich Vinegar, Sallar Oyle
and Sugar. s .

To compound an excellent Sallat, and which indeed
is ufuall at great feafts, and upon Princes Tables, . Take
agood quantity of blaacht Almsunds, and with your
thredding Knife'cur them grofftly; rh=n také as'many
Raifins ofthe Sunne eleane walht,and the (tones picke
out, asmany Figs (hred like the Almonds, as many Ca-
pers, twice fo.many Olives,. and as many Currants as.
of all the reft cleane wafhe,: 2 good hindfull ofthé
fmall ‘tender leaves of red Sige and Spinage : mige all
thefe well together with good ftore of Suogar, and’
lay them inthe bottome of a great dith’; then putan-
to them Vinegar and Oyle ; and-{crape more Sugario-
ver all: then take Océngesand Lemonsy and paring;
away the outward pilles; cut them into.thinae {lices,
then wich thofe flices cover the Sallac all over 5 which:
done, take che fine thinne Izafe of the red Coleflower;:
and with them coverthe Orenges & Lémons all overy

then ouer thofe red leives lay another courfe of old

Olives, and the {lices of wel-pickled Cuacambers, toge-
therwith the very inward heart of your Cabbage-lettice

catintoflicesy thenadorne the fides of thiz difh, and the:

top of che Sallat with more (lices of Lemons and Oren~
ges,and foferve it up. . | “
, o

B e e
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i Tomakean excellent compound boy!d Sallar:  take Aa excellcae
Ol of Spinage wellwafht, two or three handfuls, and pug >o¥ed Sl
Yoikof intoit faire water, & boyle ic till it be exceeding {oft,8
tender as pap 3 then put itinto a Cullander and draine

7 Bods * the water fromir, which done, wich the backefide of
iy your Chopping-knife chop it, and brufe icasfmallas
1 M maybe:then put it into a Pipkin witha good lumpe of
it fweet Butter, and boyle it over againe; thentake a good
tQjl handfull of Curraats cleane wathr,and pucto it & ftirre

' - themwell cogether; then put to as much Vinegar as
i N  will make it reaionzble rarr,and then with Sugar feafon
, Tike it accerding tothe tafteof the Mafter of the houfe,and
h your fo ferve icupon fippets. ' - e
imy W - Your preferved Sallats are of twokinds, ey ther pick- &' pre<ving
i led, as are Cucumbers,Samphire;Pur{lin Broome, and o
0y Ci fuch like, -or preferved with Vinegar; as Violets Prim-
s 48 rofe, Cowflops,Gillyflowers of all kinds,Broome-flow-
of the ers,and for the moft part any wholefome flower what-
i all foever. - ;
L - Now for the pickling of Sallats,they are only boiled
ot e and thien drained from the water, fpread npon a Table,
qiro- and good ftoreof Salt throwne over them ;' then when
i they arc thorow cold, make a Pickle with water, Sal,
fles and a licele Vinegar ; and with the fame pot them up
siv M inclefeearthen pors, and ferve them forth as occafion
Hﬂfﬂ: fhali fefue. i
o M Now for preferving Sallats,you fhall take any of the
fod M Flowersbeforefayd after they have beene picke cleane
g ftom: their {talkes, and the white ends ( of them which
iz W haveany) cleane cut away; and wa(he and dryed,
olte and taking a glaffe porlike a Gally-pot, or: for want

thercof a gally-potic {elfe ; and firlt irew a little Sugar
in the bottome, then lay a layer of the Flowers,
To o/l | | then

(ren=
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then cover that layer over with Sugar , then lay another
layerof thc Flowers, and another of Sugar 5 and thus
doe one above another till the potbefilled, ever and a-
non prefling them hard downe with your hand :: ‘this
done,you (hall take of the beft and {harpeft Vinegar you
canget(& if the Vinegar be diftilled Vinegar the Flow-
ers will keepe their coloursthe better) and with icfill
up your pot till the Vinegar fwimaloft, and no more
can be received; then ftop up the potclofe,and fecthem
inadry remperate place, and ufe them at pleafure, for
they will laft all the yeere.
it Now for the compounding of Sallats of thefe pick=
m,:, Sailacs led and preferved things, though they maybeeferved
up fimply of themfelues, and are both good and ‘dain-
tie s yet for better curiofity , and the finer adorning of
the Table, you fhall thus ufe them: : Firft,if you would
fer forchiany red Flower that you kriow or have feene;
you (hall take your pots of preferved Gillilowers, and
futing the colours an{verable to the Flower you fhall
proportionit forth, andlaythe (hapeof the Flower in
a Fruic-difh ; then with your ParflanJeaves make the
reene Coffinof the Flower, and with the Purflan
ﬁarkesJ make the ftalke of the Flower,and the divifions
of the leaves and branches: 5 then with the thinne flices
of Cucumbers make' theirleaves in: true jproportions,
jagged or etherwife: and'thus youmay féet forth'fome
full blowne, fome halfe blowne, andfome in the hud,
which will be pretry and curions. And if you will fet
forth yellow flowers, - take the pots of Primrolés and
Cowflops, if blew flowers then the pots of Violets, or
Buglofle- flowers, and thefe Sallats are both for thew
and ufe 5 for they are more excellent for tafte then for
to looke on.
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Now for Sallets for (hew onely,and the adorning and
ferring outof a Table with numbersof dithes, they be Sallets for thew
thofe which are made of Carret rootes of findry colours “*¥*
wellboiled, and cutout into many fhapes and propor-
tions, as fome into knots, fome inthe manner of Scut-
chionsand Armes,{fome like Birds,and fome like wilde
Beafts, according to the Art and cunning of the worke-
man 5 and thefe for the moft pare are {eafoned with
Vinegar, Ovle, anda little Pepper. A world of other
Salletsthereare, which trime and experience may bring
to our Hoxfe-mrifes eye, but the compofition of them,
and the ferving of them differeth nothing from thefe
already rehearfed. OF '

Now to praceede to your Fricafes, or Quelque cho- Fricafesand
fes,which are difhes of many compofitions, and ingre- pciaus chos
dients as Flefh, Fith, Egges Herbes,and many other
things, all being prepared and made ready in a Fry-
ing pan, they are likewife of two forts, fimple and
compound. ]

Your fimple Fricafes are egges and collops fryed, "
whether the Collops beof Bacon. Ling Becte,or young 3&5’:"‘_5’1‘ ATy
Porke,the frying whereof isfoordinary ,thatirneedeth -
notany relation, or the fryingofany Flefh of Fifh fim-
ple of it felfe with Butter or {weet Oyle.

To have the beft Collops and egges, yonthall take 4 .00
the whiteft and youngeft Bacon ; and cucting away the and Eggcef
fward, cur the Collops into thinne flices, lay them in
a difh, and put hot water unto them, and {0 ler them
ftand an houre ortwo, for that will rake away the ex-
treme faltaeffe : then draine away the water cleane,
and put them into a dry pewter-dith, and lay them
one by one, and fet them before the heate of the
fire, {o as they may toafte and turne them o, asthey
il 3 may
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Of the com-

as they may toalt fufficiently chorow & thorow : which
done, rake your egs and breake them intoadith, and
put a fpconfull of vinegar unto them: then fer on a
cleane Skillet with faire water on the fire, and as foone
as the waterboyleth,putin the egges, and lec them rake
aboileor two, thea with a fpoone try if they be hard
enough, and then take themup,and trim them,and dry
them 3 andthen difhing up the Collops, lay the egges
upon them, and 0 ferve them up: and in this fore you
may potch eggeswhen you pleafe, for icis the beft-and
molt whole{ome..

Now thie compound Fricafes are thofe which confi{t:

pouad fiicales: of many things, as Tanfies, Fritrers, Pancakes, andany

To make the
belt T:mﬁ':]r*-
|

Quelquechofe whatfoever, being things of great re-
quefltand eftimation in France, Spairne,and I 4ly,and the
moft curious Nations..

Firt then for making the belt Tanfey,you.fhall take
a certaine number of Egges, according to the bignefle
ef your Frying-pan, and breake them into adifh, aba-

ring ever the white of-every third egge; thenwitha.
fpoonyou (hallcleanfe away the little white Chicking--

knors which fticke unto the yolkes; then witha little
Creame beate them exceedingly together ; then take
of greene wheate blades, Violet leaves; Straw-berry
leaves, Spinageand Swccory, of each alitcle quantitie,

- and a few #alunt-tree buds 5 chop and beate allthefe

very well; and then {traine ount the juyce, and mixing it
with 2little more Creame patit to the egges,and ftirre
all weil together, then put in a few crummes of bread,
fine grated bread, Cimamon, Nutwregge, and Salt, then
put fome {weet Butter into the Frying-pan, aad o
{oone as it is diffolved or meleed, put in the Tanfey,
and frie it. browne without burning, and with adifh

J turne.
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turneit in the pan as occalion fhall ferve ; then ferve ic
up, having firewed good ftere of Sugar vpon it, for
to put in Sugar before will make itheavie: Someufe
to-put of the herbe Tenfey into it, but the Walout iree
buds doe give thebetter tafte or relifh 5 and therefore
when you pleafe for to ufe the-one, doe not uethe
other. -

Tomake thebeft Fritters, take a pint of Creame and The bet Frir-
warmeit s them take eight egges, onely abate foure of ters. :
the whites, and beat them well inadith, and {6 mixe
them with the Creame, thenput in a little Cloves,

ot M Mace, Nutmegge and Saffron, and ftirre them well to-
gether : then purt in two fpoonefulls of the beft Ale-
barme, and a little Salt, and ftirreicagaine : then make
it thickeaccording to your pleafure with wheac flower:
which done, {et it wichin theaire of the fire, thatit may
Ll ke rifeand fivell, which whenitdoth, you fhallbeate itin
mef: @  once or twice, then put into it a penny pot of Sacke-:
all thisbeing done,you fhalktake a pound or two of ve-
ry {weet feame, and putitintoa pan, andferitover the
fire, and when it 18 molten, and beginsto bubble, you
fhall take the Fritter-batter, and fetting itby you, put
thicke {lices of well-pared A pples into the Batter; and
whery then taking Ehz_z Applesand_—Batter- out together witha
wie | fpoone, put icintotheboyling Seame, and boyle your
lthel Fricters crifpe andbrowne : And when you finde the

: ftrength of your feame confume ordecay yeou thall re-

indany
163 1ee
aidthe

D, -

nwiths. |
icking- |
afitle |

entiee

dI:IE;L new it with more feame, and of all{orts of feame, that
- which ismmade of the Beefe fuetis the beft & ftrongcft:
. i W] whenyour Frittersare made, ftrow good ftore of Sugar
;n_d'h[g and Cinamon upon-them, - being faire difhe, and fo
: ferve them up- - : fre 58
) .~ Tomake thebeft Pancakes, rake twoor three egges cak; i

 adift
fuge.

F 4 and
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Vealk toafts,

and breake them intoadith,and beate them well : then
adde unto thema precey quanrity of faire ranning wa-

ter, and beate all well together : then put in Cloves, -

Mace, Cinamonand Nuatmeg, and feafon ic with Salc:
which. done, make it thicke as you thinke good with
fire Wheate flower: then. fry the cakes as thinne as
may be with fweete Butter, or fweet Seame, and make
them browne, and foferve themup with Sugar ftrowed
upon them. . There be fome which mixe pancakes with
new milke or Creame, but that makes them tough,
cloying, and notcrifpe, pleafant and favory as run
ning water.. .

To make the beft Veale tolts; take the kidney fat,
andall of a loyne of Veale rofted, and thred as fmall as
is poflible ; then take a couple of Egs and beate them
very well 3 which done,take Spinage, Succory Violet leaves
apd Marigold-leaves, and beate them and ftraine out

the juyce, and mixe them with the Egs : then puritto.

your Veale, and ftirre it exceedingly well inadifh;
then purt to good ftore of Currance cleane wafht and
picke, Cloves, Mace, Cinamon,Nutmegge, Sugarand
Salr, and mixe themall perfectly well together: then
take amanchet, and cut icinto tofts, and toft them well

before the fire; then with afpoone lay it upon the toft -
in a good thickeneffe, the Veale prepared as before-

faid: which done, putinto your Frying pangood ftore

of {weete Butter, and whenitiswell melted and very

hot,put your toftsintothe fame with the bread fide up-

ward, and the flefh fide downeward : and asfoone as .

you {ee they are fryed browne, lay upon the upperfide

of the toftes which are bare, more of the flefh meate,

and thentarne them, and fry that fide brewnealfo =
then take more out-of the pan, and difh them up,

and -
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and itrow Sugar upon them, andfo fcrve them forch.

- There be fome Cookes which will doethisbuturon
one fide of the rofts, bur rodoe it on both is muchbet-
ter; if youadde Creame it is not amiffe.

Tomakethe beft Panperdy, rakea dozen of Egges, . ...
and breake them,and bear them very well,then put un- panpesdy.
to them Cloves, Mace, Cinamon, Nutmeg, and good
{tore of Sugar,with asmuch Saltas fhall feafon it : then
takea Mancher, and cut itintothicke flices like toftes
which done, take your Frying pan,and put into it good:

{tore of {weet Butcer, and being melted lay in your {li-
cesof bread, then poure upon them eone halfe of your-
Egges; then-when thatis fryed, witha difh turue your
flices of bread upward, and then powre onthemthe
other halfeofyour Egges, and fo turne them till both-
fides be browne ; then difh itup, and ferve it with Su-.
gar ftrowed upon it. .
- Tomake a Quelquechofe, which isa mixture of ma- Tomakeany
ny things together ; take the Egs and breake rhem, and uclguecholc,
. doeaway the one halfe of the whites, and after they are
beaten,put ro thema good quantity of fweete Creame,
Currants, Cinamon,Cloves;Mace,Salt, and alittle Gin-
ger, Spinage; Endive, and Marigold flowers groflely
chopr,and beat themall very well togethers then rake
Pigs Petitoes{lic't, and groffely chopt; and mixe them
with the Egs,and with your hand ftire themexceeding
well together ; then put fweete Butter in your Frying
pan, and being melted, put in all the reft, and fry it
browne without burning, everand anon turning it till
itbe fryed enough ; then difhicup upon aflacPlate,and
foferveicforth. Onely herein is'to be obferved, that
your Peritoes muft be very well boyled before you put
them into the Fricafe. | i .A ;
¥ n
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To make Frit-

CCrs.

Tomakethe
beft whice pud-
dings.

‘And inchis manner, as you make this Quelquechofe,

{o you may make any other,whether it be of flefh,{mall
birds, fweer roats, Oyfters, muskles, Cockles, Giblets,
Lemmons, Orenges, or any frait, pulfe,or ocher Sallet-
herbe whatfoever, of which to fpeakefeverally werea
labour infinite, becaufe they vary withmensopinions.
Onely the compofition and worke is no other then this
before prefcribed ; and who can doe thefe, need no

furtherin(truction for the reft, And thusmuch for §4/-

lets and Fricafes,

To make-Fritters another way, take flower, milke, |

barme, grated bread, {mall Raifins, Cynamon; Sugar,
Cloves, Mace,Pepper, Saffronand Salcy ftirre all thefe
togethervery well with aftrong{poone,or {mall Ladle;

then let it ffand more than & quarter of an houre, that ic ,
mayrife, then beate it in againe, and thus let it rifeand

be beate in, twice or thrice at lealt; then take it and

bake them infweerand ftrong feame, as hath beene be-
fore fhewed, and when they areferved np to the table, -

fee you {trow upon them good {tore of Sugar, €Cyna-
mon and Ginger,

Take a pintofthe beft,thickeft and {weeteft creame,
and boile it, then whileft it is hot,put thereuntoa good
quantity of faire greacOate-meale Grotes very {weete,

and cleane pickt, and formerly fteept-in milke twelve |

houresatleaft, and let itfoake inthis Creameanother
night; then put thertoat leaft eightyolkes of egges,
litele Pepper, Cloves, Mace, Saffron, Currants; Dates,
Sugar, Salt, and great ftore of Swines fuet, orfor want
thereof, great ftore of Beefe fuet, and then fill it up
in the Farmes according unto the order of
houfe-wiferie,and thenboile them on a {oft and gentle
fire, and as they {well, pricke them witha great pin,

er

good
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or imall Awle, to keepe them that they burft nor 5 and
when you ferve them tothe Table (whichmuftbe not
untillthey bea dayold) firlt, boile themaiittle, then
take them outand toaft them browne before the fire,
and fo ferve them,trimming the edge of the difh eicher
with falc or Sugar, '

Take the Liver of a fat Hogge, and parboile it, then pyagings of
fhred it fmall, and after beate it in a morter very fine 5 Hogslives.
thenmizxe it with the thickeft and fveeteft Creame,and
ftraine itvery well through an ordinary ftrainer, then
putthereto fixe yolkesof egges, and two whites, and
[5“5‘“ the grated crummes of neere-hand a penny white loafe,
ik withgood ftore of Carrarts, Dates, Cloves, CV ace; Sy-

‘LL“'ﬂfi | gar, Saffron, Salt, and the beft Swizefuet, or Beefefuet,
K bat Beefe fuet is the more wholefome, and lefle loofen-

-

ilead ing; then after it hath ftood a while, fill it into the

titend Farmes, and boile them as before thewed: and when

e yon ferve them unto the table, firft boyle them a little,

etk then lay themonagridyron over the coles, and broile
them gently,but{corchthemnot,norinany wife breake
their skinnes, whichis tobe prevented by oft turning
and tofling them. on the Gridyron, and keeping a
flow fire.

Take yolkes and whites of 2 dozen or foureteene 1o matebread
egges, and having beat them very well, putunto them puddings.
the fine powder of Chwes, Mace; Nutovegees; Sugar, Ci- '
wamon; Saffren and Sat 5 then take the quantity of
two loaves of white grated Bread, Dutes (very fmall
fhred) and great ftore of Cwrramts, with good plenty
either of Sheepes, Hogges, or Besfe-fuet beaten and cat
fmall: then when all is mixt and ftirred well together;
and hath ftood a while to fetle, then fill itinto the
Farmes as hath been before fhewed,and in like mE Ilfi'r

yle
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Riee Puddinge.

“Amother of

‘Puddingsof a
Calves Mug-

ECL

o

boyle them, cooke them, and ferve themtoche Table.

Take halfeapounnd of Rice, and fteepe it in new
milke a whole night, and in the morning draine it,and
let the milke drop away : thentake a quare of the beft,
fweetelt and thickeft Creame, and put the Riceinto
i, and boyle ita little ; then fet ic ro coole an houre
or two, and after put in t"e yolkes of halfe a dozen

Egges, alittle Pepper, Cloves, Mace, Currants,Dates,

Sugar, and Salt; and having mixc them well toge-
ther, put in great {tore of Beefe Suet well beaten,
and (mall fhred, and fo put it into the Farmes, and
boyle them as before thewed, and ferve them after a
day old.

Take the beft Hogs Liver you can get, and boyleic
extremely till it be as hard as a ftones then lay it
to coole, and being cold, upon a bread-grater grate
it all topowder then {iftit thorow a fine meale five,
and pat to it‘thecrummes (at leaft) of two penny
loaves of white bread, and boyle it all in the chickefk

and fiveeteft Creame you have till it be very thicke 3"

then let it coole, and purtto it the yolks of halfe adozen
egges,a little Pepper, Cloves, Mace, Currants. Dates
{mall {hred, Cinamon, Ginger, a little Nutmeg, good
ftore of Sugar, a litcle Saffron, Salt, and of Beefeand
Swines fuet greac plenty, then fillic into che Farmes,
and boyle them as ‘before {hewed.

Takea Calves Mugget, cleaneand {weet dreft, and
boyleitwell 5 then fhred it as {mall as is poffible, then
take of Strawbery'leaves, of Erdiue Spinage, Succory,
and Sarnell of each a pretty quantity, and chop them
as fmall as is ‘poffible, and then mixe them with

‘the Mugget. ‘then rake the yolkes of halfe a do-

zen Egges, and 'three whites, ‘and beate them into

_

(= — ol el = = =




———

2 Booke Skill in Cookery,

italfo; and if you finde it is too {tiffe, then make it thin-
ner with a litccle Creame warmedon the fire,then put in
‘alirtle Pepper,Cloves,Mace, Cinamon, Ginger,Sugar,
Currants,Datesand Salt, and workeall together , wich
‘caftingin liccle pieces of fweet Butter one after an o-
ther,till it have received good (lore of Butter, then put
itup inthe Calves bagge,Sheepes bagge,or Horle bagge
and then boyle it well,and fo ferve it up.

T akethe blood of an Hogge whileft it is warme, and A Blood Pud-
{teepe it in a quarte, ormore, of great Oate-meale- 978
grotes, -and at the end of three daies with your hands
take the Groats out of the bloud,and draine them clean;
then pue to thofe Grotes more then a quart of the beft
Creame warm'd on the fire: then take motherof Time,

Parfley,Spinnage, Succory, Endive, Sorrelland Scraw-
berry i::aves, of each a few chopt exceeding fmall ;. and
mixe them with the Grotes; and alfo alictle Fennell-
feed finely beaten: then adde alirtle Pepper, Clouesand
Mace, Salt and grear ftore of fuet finely fhred, and well
beaten ¢ then therewich fill your Formes, and boyle
them,as have beene before defcribed.

Take the largeft of your chines of Porke , and that .,
which is called a Lifte, and firft with yourknife cut the
leane thereof into thinne flices; and then fhread fmall
thote flices, and then fpread it over the bottome
of a difh or wodden platter : then take the fatte of
the Chine and theLifte, and curicin the very felfe
fame manner , and'fpread it upon the leane, and
then cut more leane, and fpread it upon the fatte,and
thus doe one leane aponanother, till allthe Porke bee

¢ fhred,obfcrving to beginand end withthe leane: then
with your fharpe knife fcortch it through and thg?ugh
531 ‘ ivers
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divers waies, and mixe itall well together : then take
good ftore of Sage, and fhred it exceeding fmall; and
mixe it with the flefh, then give it a good feafon of
Pepperand Salt; then take the farmes made as long a3
is poflible, and not cut in piccesas for Puddings, and
firt{t blow them well to make the meat{lip, and chen fill
them: whichdone,;wich threads devide them iato feve-
rall linkes as you pleafe, then hang them up in the cor-
ner of fome Chimney cleane kept, where they may
take ayre of the fire and ler them dry thereat leaft foure
daies before any be eatensandwhen they are ferved up,
let them be eyther fryed or broyled on the Gridyron,
or elfe roafted about a Capon. | .

Ofbeyldmears It refteth now that wee fpeake of boyld meates and
erdinary. - broths, which for afmuch as our Houf-wife is intended
tobe generall one that canaswell feed the poore as the
rich,we will firft begin with thofe ordinary wholefome
boyld meates, which are of ufe in every good mans
‘houfe : therefore to make the beft ordinary Portage,
you {hall take a racke of Mutton cut into pieces,ora
of Mutton eut into pieces; for this meate and thcﬁ
joyntsare the beft, althongh any other joynt, or any
fre(h Beefe will likewife make good Pottage sand ha-
ving watht your meat well,put itintoacleane pot with
taire water, & fet iton the firey then take Piolt leaves,
Swccory, Strawberry leaves,Spinage, Lamgdebeefe , Mari-
gotd-flowers, Scallions , andaliccle Pazfly, and choppe
them very {mall together: then take haife fo much Oat-
meale wellbeaten as thereis Hearbs, and mixe it with
the Hearbs, & chopall very well together : then when
the potisready tob yle.fcumme it very well,and then -
put in your Hearbs, and fo lct it boyle witha quifgke
ire
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fire, ftirring the meate oft in the pot, rill the meace be

boyld enough, andthit the Hearbs and water are' mixt

together without any feparation , which will bee after

the confumption of more than a third part: Then fea-

fon them with 8alt, ‘and ferve themup with the meate

eyther with'fippets or without.

- Some defire to have there Pottage greene, yet no powgewih-
Hearbstobefeen in thiscafe, you muft take your Hearbs out fisheof
and Oar-meale,and after it is chopt, put it into'a ftone "
Morter, or Bowle, and with a wooden peftell beate
it.exceedingly, then wicth fome of the warme liquor in

the pot ftraine icas hard as may be, and (o pue it in and

boyleit. - ' h

' Oshers defirero have Potrage without any hearbs at Pottage with-
tll,and them you mult onely take Oac-meale bearen & 95 heabs,
good ftore'of Oayons, and putthem in, and boyle them

* together; and thus doing you muft take a greater quan.
tity of Oat-meale than before. _ el |
If you will make Potcage of the beft and daintieft Potage vich

whoie hearbs;

kind, you fhall rake Matron, Veale or Kidde, & having
broke thebones, buc net cut the flefh in pieces, & wafh
it, put it info a pot with. faire water, afteritis ready to
boyle, and throughly skum’d , . you fhall put in @ good
handfull or two of {fimall Oate-meale : and then rake
whole Lettice of the beft & moft inward leaves,whole
Spinage,Endive,Snccory % whole leaves of Coleflow-
er, orthe inward partes of white Cabage, with two
or three flict Onyons: and put all into the Pot and
boyle them well rogerher till the meate bee enough,
-and the Hearbs fo {oft as may be, and ftirrs them oft
well together 5 and then feafon it with Salcand as much
Verjuyce as'will onely rurne the tafte of the Potcage
and fo ferve them up , covering the meate withhrhle
Th% whole
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To make ordi-
nary ftewd-
broth.

K
A finc boyld
Bicatc-

whole hearbes,and adorning the difh wich fippets. .

To makeordinary ftewd broth, you fhall takea necke
of Veale,or a leg,or mary-bones of Beefe,or a Puller,or
Mutton, and after the meare is wathr, putirintoa
with faire water, and being ready to boyle, skumme it
well: then you fhalltakea coupleof Manchers, and pa-
ningaway the cruft,cat it into thicke{lices,and iay them
inadifh, and cover them with hot brothout of the pot:
when they are {teept, put them and fome of the broth
intoa ftrayner, and {traine it,and then put irinroa pot:
then take halfe a pound of Prunes, halfe a pound of K ai-
fins, and aquarterofa pound of Currants cleane picke
and wafht, witha little whole Mace, and two or :three
braifed Cloves,and put them into the pot,and ftirfe all
well together, and fo let them boyle till the meate bee
enough, then if you will aleer the colour of the b
putina little Turnefole,or red Saunders, and o ferve it
upon fippets,and the fruit upermoft. O

To make an excellent boyled meate : take foure
cesof a racke of Mutton, and wafh them cleane,and put
theminto a pot well fcoured with faire water: then rake
a good quantity of Wine and Verjuyce and put into it ;
then flice a handfull of Onyonsard put them inalfo and
{o let them boyle a good while, then take a peece of
fweete Butter with Ginger and Salt and putittooalfo,
and then make the broth thicke with grated bread, and
foferveirup with fippets. o |

To boyle a Mallord curioufly , take the Malard

whenit is faire dreflfed, wathed and truft, and pucicon |

afpitand roft it till you ger the gravy ontof ir: then .
take it from the fpitand boyle it, then take the beft
of the broth into a Pipkin, and the gravy which

you
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you faved, with a piece of fweet Butter and Corrants,
Vinegar, Sugar, Pepper and grated bread : Thus boyle
all thefe cogether,and when the Mallard is boyled fuffi~
ciently lay it ona difh with fippets,and the broth upon
it,and fe [erve it forth.

To make an excellent Oleporrige, which isthe onely Il
principall di(h of boyl'd meate which is efteemed in all S|
Spaine, you fhall take a very large veflell, pot or kettell, pouiges
and fulling it with water, you fhallfetiton the fire;and
firft put in good thicke gobbets of well fed Beefe, and
being ready to boyle, skumme your pot; when the
Beete is halfe boyled, you fhall put inPortato-rootes,
Turneps, and Skirrets: alfogood gobbets of the belt
Mutton, and the beft Porke . afrer they have boyled
a while, you fhall put in the like gobbets of Veni-
fon, Red and Fallow, if you have them; then the
like gobbets of Veale, Kidde and Lambe 5 a lictle {pace
after thele, the fore-parts of a farPigge, and a cramb’d
Pullet; then putin Spinage, Endiue, Snccory, Mari-
gold-leaves,and flowers,Lettice, Violet-leaves Straw-
berry-leaves, Bugloffe and Scallions, all whole and
unchopts then when they have boyled a while, put
in a Partridge and a Chicken chopt in pieces, with
Quailes, Railes, Blacke-birds, Larkes, Sparrowes,and
other finall birds, all being well and tenderly boyled,
feafonup the broth with good ftore of Sugar, Cloves,
Mace, Cymamon, Ginger and Nutmegge mixt toge-
ther magood ?umﬁty of Verjuyce and Salt, and o ftir
up the pot well from the bottome, thendifh it up up-
on great Chargers, or long Spanih difhes made in
the fafhion of our Englifh wooden-trayes, with good
ftore of fippetsin the bortome ; then coverthe meate
allover with Pranes, Raifins, Currants, and blaunch’d

G Almonds,

.:,Baﬂkc
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Tomokethe
belt white-
broth,

Almonds, boyled in athing by themielves s then co-
ver the fruicand the whole boyled herbs,and’ the herbs
with flices of Orenges and Lemons, and lay the
rootes round about the fides of the difh, and ftrew
good ftore of Sugar over all, and fo ferve it
forth, ' ' |
To make the beft whitebroth, whether it be wich
Veale, Capon, Chickens, or any other Fowle or fifh :
Firftboyle the fiefhor fithby it felfe, then take the va-
Jue of a quart of {irong Mutton broth , or fatKidde
broth, and putitinto a Pipkin by it felfe,and put into
it a bunchof Time, Marjorem, Spinage, and Endive
bound together sthen when it feethes,put in a pretty
quantity of Beefe-marrow, and the marrow of Mutton,
with fome whole Mace, and a few bruifed Cloves;
then put in a pint of Whire-wine with a few whole
flices of Ginger 5 after thefe have boyled a while to-
gether, take blaunch’'d Almonds, and having beaten
them together in a morter with fome of the broth,
{traine them and put it in alfo; then in anotker pip-
kin boyle Currants, Prunes, Raifins, and whole Cfi’-
namon in Verjuce and Sugar, witha few {liced Dates 5
and boyle them rtill the Verjuyce be moft part confu-
med, or at leaft come to afirrup; then draine the
fruic from the firrup, and if you fee it be high co-
loured; make it white with fiveet creame warmed,
and fo mixe it with your wine broth ; then take outthe
Capon, or the other Flefhor Fifh, anddifh ic upcry
inadifh; chenpowrethe broth upon it, and lay the
fruic on the top of the meat, and adorne the fides
of the difh with very dainty fippets; firft Qrenges,
Eemors, and 3mwgar, and fo ferve it forth to the

Table.
To
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To boyle any wild Fowle,as Mallard, Teale,Widge- 1, i1 any
on, or fuch like : Firft boyle the Fowle byt feife,then wild Fawle.
takea quare of {trong Matton-broth, and put icinto
a pipk:n;and boileit; then put intoit good ftore of {li- -
ced Onions, 2 bunch of {weet pot-hearbs , and a lump
of fweet Butter;: after it hath boiled well , feafon it
with Vierjuice,Salt,and Sugar , anda little whole Pep-
per; which done; take up your Fowle and breake itup
according to the fafhion of carving , and fticke a few
Clovesaboutitsthen put it into the broth with Onians

DR and there ler it takeaboyleortwo, andfo ferveitand
e |  the broth forthupon{ippets,fome ufe to thickenicwith
4 ey toalts of bread fteept and ftrained, but that is as pleafe
Moo, 8 the Gooke. ‘ 7 > |
Cloves; 8 To boyle a legge of Mutton, or anyothcrjoynt 1,y cie 2 teqi
W whol of meate whatfoever s firft after 'you have wafhc it of Mutcon. >
il te cleane, parboile it a litcle,thenpit it and give it halfe
0 beae adozen turnes before the fire, then draw it when it
b, | beginsto drop, and prefleit betweene two difhes,
i | -andfaveithe gravy s then flathricwich yourknife,and
weC- W giveit halfe a dozen turnes more, and then prefleit
Dates; againe , and thus doe as:often as \you can force any
+ confi moiltare to come: from it then miking Muatron-
e te broth , :White-wine;and Verjuice together,boyle the
tigheo- Murton thérein till itbe tender, and that moft parc
amd W of the liquor is cleane confumed 5 then having all
oute || that while kept the gravy you tooke from the Mut-
iy | tons ftewing gently upona Ghaffing-dith and-coales,
jgte | you (halladde unto it good ftore of Salt; Sugar,: Cina-
st )| monand Ginger, withfome Lemmon flices, &a little
o of an Oringepill, withafew fine white-bread-crams:
e 8 thea “taking'up the  Mutton, put the remainder
| of the brothrinjand puc in likewife the gravy,
Ga and
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and then ferve 1t up with fippets, laying the Lemmon

.« flices uppermoft, and trimming the difh about with

An excellent
way ro boyle
Chickens.

Sagar.

If you will boyle Chickens, yong Turkies,Pea-hens,
orany houfe Fowledaintily, you fhall after you have
trimmed chem, drawne them, truft them, and wafhe
them, fill cheir bellies as full of Patfly as they can
hold ; then boyle them with Salt and Water onely till
they be enough :- then take adifhand putintoit Ver-
juice , and Bueter, and Salt, and when the Butter is
melted, rake the Parfly out of the Chickens bellies,and
miace it very fmall, and put it to the Verjuice and But-
ter, and flirre it well together; then lay inthe Chic.
kens, and crimme the difh with fippers, andfoferveic

forch. o

B you will make broth for any frefh fifh whatfo-

A broth forany €ver, whethericbe Pike, Breame, Carpe,Eele Bark-li,

frethfith, o

orfuchlike : yowfhall boyle Water, Verjuice and Salc
together withia handfull of fliced Onions'; then you
fhalbthicken iv with itwe! or three fpoonetull of Ale-
barme; then'put in a good quantity of whole Barberies,
both branches and other, asalfo pretty ftore of Cur-
rants: | thenwhen it is boyld enough,difh up your Fith,
and powre-your brothunto it, laying-the fruic and O-
nyonsappermoft. Someto thisbroth will puc Prunes
and Dares flic’t, but it isaccording to-the fancy of the
Cooke,or the willof the Houfe- holder.

Thus I have fromthefe few prefidentsfhewed youthe
true are and making of allforts of boild-meates, and
broths; and though men may coine ftrange names, and
faine firange Art, yer be affured (he that candothefe,
may make any other whatfoever’s altering the tafte

by the alteratzon of the compounds as fhee (hall (ee
occafion
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occafion : Andwhen abrothiistoo fweere; to fharpen
it with verjaice,when too tart,to fweeten ic wich fagar:
when flacand wallowi(hy to quicken it with Orenges
and! Lemons;' and when voo'bitter, ' to make: it plea-
fant with ierbs-and (picess (7 i 00

‘Take aMallard when it iscleane drefled, wathed ‘'and o
eruft, and parboyle icin water, till icbe skam’d and pu- Tﬂ{b{,ﬂ: ;
rified < then take ivupgand puritinto aPipkin with the meas.
necke downewardsanidtherayleapwardy ftanding,as ic 2 M50
were, tipright :* then fill the Pipkin hdlfe full with that Haire, or old
watery' in which the Mallard was parboyled, and fill up Cony:_
the ‘other halfe with-white Wine: chen pill and {lice 5
thirma good qaandity-of Onyons; and puc thenrin with:
whole fine herbes; 'according to'the time of the yeere,:
as Letrice, Strawbetry-leaves,’ Violet:leaves, "Vine-
leaves, Spinage; Endive, Succory, and firch like; which
havenobittér orhiard tafte, and a pretty quantity of
cutrantsagd’Dates fliced s thencover itclofe, and ferit
on a gentle fire, and let it ftew, and {moare' ¢ill the
Herbes and'Onyonsbe foft, and the Mallard enough :
thewtike onttheMallardiand carve it asit were tagoe
totheTable; thewrothe Broth put atgood lumpe of.

' gard Sathmon, ‘and ifivbein Sommer; foma<
ny Goofe-barties aswillgiveivahavpe tatte, burinthe
WiteSlaemiuch wineVinegar,ched heat iconthe fire;!
andlﬁinmﬁtulngfthﬁWthé?Miﬂard ina:
dif withdippery abdponeesifichis brethupon'ir, then:
critd chio ettt bftheadifty withl fhigar, fand foferveitop.
And: 36 ¥hismaritier you mayatfo’ finoave ‘the hinder:
partsofl a'Hare,rob i wholehbld' Gony, rbeing truft up -
clofé topédher »d bluodl datdw AdNih ods diinies liwes

-amt}mmmmwwhﬂmmﬂ?q flew a pikes
Igtd_ glna, aa&itiﬂommbﬁ-};nﬂéenmmm'labge mf:)h-.
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To ftew a
La: bshead &
Purtenance.

for the purpofe, abletoreceiveir; then pur as much
white Wine toit, as will cover it all over; then fetis
on & ehaffing-difh and coales woboyle very gcndy,

if any skumarife, take it away 5 then put to it Curranta
Sugar,Cynamon, Barbary-berries, and asmany Prunes
as willferve to gam:i’h the difh; then coverirclofe with
another difh, and lerit ftew till the fruit be foft, andthe
Pike enongh then put toit agoodlumpe of fweete
Buuter 5 then with a fine skammer take yp the fifh, and
lay icin "acleane difh with ippetss then take a couple of
yolksofEgs. the filme raken away,and beate them well-
together witha fpoonefull or two of Creame, 4nd as:
{foone as the Pike is taken out, putit into the broth,
and fiirre it exceedinglyto keepe it from curding; then
poure the broth upon the Pike, and trinythe fi des of
the difh with Sugar, Prunes, and Barberries, flices of
Orenges or Lemons, and fo ferve itup. Andthusmay
youalfo ftew Roochets, Gurnets, or ‘almoft: any fea-fifh;
or frefh- fifh.

Take a Lambs-head and Purtenance cleane waﬁt and:
pickesand put it into a Pipkin with faire water,and ler it
boyle, and sknmmc i cleane s then putin Carrantsand:
afew fliced Dates,andabunch ofthe beft {
tyed up together, and{o letitboylewelltillthemeate-
be eénough :: then| take up the Lambs-head-and-Parte~’
nance, andpurit mtuu;leanﬁhﬂl with fippets ;i then:
putin agood: lumpe of Butter,>-and: beate-the yolkes:

of two Egges with a lictle. Creamse, |and puticto the-

broth with Sagar, Cynamon, and s {poonefull of two'
of Verjnice, and whole'Mace; and-as many: Prunes.
as will garnifh the difh, which hould be put inwhen-

icis buthalfe boy'ld,andﬁ}mue‘i&mnﬂm

Lambes-
hﬂad;and Purtenantt, _ludr adorne:the fides effm

- i
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difh with Sugar., Prunes, Barberies, Orenges,and Le-
“mons.and in no cafe forget not tofealon well with Salt,
andfo ferveitup. =
“Takea very good breaft of Mutton chopt into fun- , . 4 eree.
-dry Targe picces,and when it is cleane waiht,put it nt0 con mewd.
a pipkinwith faire water,and fet it on the fire to boyle ;
then skum it very well,chen put in of the fine{tParfneps
cut into large pieces aslong as ones hand, and cleane
wafhe and {crapt; then good itore of the beft Onions.&
“all manner of (weet pleafant Por- hearbs and Lerrice,all
groffely chopt;8& good ftore of P<pper & Salr,and then
eever it,and ler it ftew till the Mutton be enongh;then
take up the- Mutron, and lay it in acleane difh with fip-
pets,and to thebroath put a litgle Wine-vinegar. and fo
' reit onche Mutcon with the Parfenepswhole.and
adornethe fides of the di(h with Sugar, and {6 {erve fe
up: and as you doe with the Breft, {o you may doe with
any other Ioynt of Mutton.

i

~ 'TakeaNeares foote that is very wellboyld ( forthe . .
“tenderer it is, the betrer it is)3z cleave it in-two,& With e focr.
‘acleane clothdry it well from the Souf-drinke 5 then

““layitin a deepe earthen platter,and cover it with Verd-
“juyce 5 then'fet it ona chafling-dith and coales, and put
““toicafew Currants,and as many Prunes as will carnifh
“thedifh, then cover 1t, and let it boile well, many times
“ftiring it up with your knife, for feare it fticke co the
‘botrome of the difhsthen when itisfofficiently fewed,
““which will appeare l’)}_f the tenderncflz of the meat and
foftnefle of the fruit ; thenpu in a good lump of But-
ter, great ftore of Sugar and Cinamon,and let it boile a

lictle after:'then pucic altogether into aclean dith with
- Sippets, and adorn che fides of the dith with Sugar and
“Prunesjand foferveicup.

G4 To
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Oblervations

in1osft-mears.

Spitting of

roafl-mcats.

Temperature
ot fire.
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W pmceed 2hen to roatt i meates, it is m?prqnde;;

food, that in the geflerall knowledge thereol reta be
obferved thefe few rales, Firfl,the cleanly keepingand

picking add wa(hingdf m-:fatj)e ofe it be then
the {pittingand broaching of meate which muft bee
done (0 ftrongly and firmely, thatthe meate may by
no meanes ‘either (hrinke from the fpic, or elfe turpe
about the fpit: and yeét ever to oblerve,that the {pit doe

not goe though aty ptincipall part of the {qealwrﬂ:t

fcowring of the' fp:psa.n goancms nx%,,w qqne' |

fch s is of feaft dCcountand eltimarion &
birds,or fowle which'you {pip, then tolet the fpit goe
throvgh the hollow nf thc body of the qu]c s:apd.fo
faften it with prsckﬁs or ﬂkf;wets unde:t{*e wings abau

the thighes of the fowle, and at  the feete or rumpe,
according to your manncr of trufling an({ drefling
them.

Then to know the :gmperaturc,s of ﬁrcs,fu; every

'méar,and which’ mqﬁ have aflow fire; yer a gaad one,

taking leafure in roaftin l%,as chinesof. ae wannﬁs,
Tarkies, Peacocks, Buftards, and gencra y amr.

large F{}wla or ﬁny uther Joynts o ptrqp
Diicke, Kidde, Lapb W

fifBn ted, or faHuw,_., w?ncﬁ dee
the fire, and foak'wellin the ma{tmg,aqd whlch wonld
havéa (IUICkE and fharpfire W:;hout fco:chmgﬁgs Pigs,

Pullets, Pheafanes Partrpdge;; fortsof

ded in Cookery, that one of thefe

diddle zed,or Ieﬂer fowle, an }}' lblrds,orq:am-
pound: roaft-meats , as. Olwas Ve le Hafletsy a
pound of butter roafted 5 _or puddings (i mpienf them-
{elves, and many orher i'uc Hike, which indeed, wonld
be Ihdd)en!ydnd qulcl{ly di pa;c]a:,_ cane,lt,.t;,gnwn

dithes muft be made
ready
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yveady whilft the'otherisin eating.” Then toknow the
c‘é‘mp’le& fons of meats as which maft’be pale and white The {ump]cx :
roafted,yet thorowly roafted,as Murton, Veale,Lamb, ons of mear,
‘Kid, Capon, Pullet, gheaﬁmr , Partridge, Quaile , and
| ?aiﬁb&bﬁ’hﬂdﬂie and fifall land or water Fowle ', and _
| a1l {mall Birde; ‘and which muftbe browne roafted
Beéte, Vetilon, ,Porke,Swanne, Ceefe, Pigges, Crane
’ Bdffﬂs,and airy large Fow!e,ur other thmg whofe flefh
15151
‘Then'to know thé belt ‘baftings for meat ;' which is The bef ba.
fiweet Butrer, fiweer Oyle, barrell Butrer, or ﬁne ren- {tings of meats.
dred ap (eame with Cinamon ,Cloves, & Mace. There
be fome that will bafte onely W!th Water,and Salt,and
‘nothifig elfe ; yetitisbut opinion,and thac muft be the
“Wworlds Mafter alwaies.
Then che belt dredging, which s either fine white- The beft dred-
bread- crums,well grated, or elfe alittle very fme white gmg
*fnéale and'the crums very well mixt together. - '
- Laftly o know when meat isroated énough; foras
|- tuo fiach rawneff: is {inholefomme, o too'much drinefle To know whéi
15 not nnnrllhmg ‘Therefore to knnw when it 1sin the meatiscncugh,
petfect-height/and isheither toomoift nor too dry,you
ﬁfﬂ?bﬁféﬁ‘é thiefe (ignes ﬁr[i; ifi your darge j joyrits of
- thiedtewhereheftémt of finoke of the mieatafteniderh,
m?hﬂrup ighrorel(@ goeth from thefire wh‘cmrbﬁgm
“nethalictle' 6 thrinke fromy the fpit, or. whenthe gravy
bighichdroppeth fromicis clearc wuhnu;b‘mdmeﬂé
’“thenfis the méateniough.
§ < IF icbea Pigge when the eyés are ’fallen ot and the
*bb*]y léaveth piping : for the firftis whenic 7§ Bilfe ror
“fted, and would'be finged ro'make the coate 1iff and

er. ol “Grackle], “ahd “the" ghter when'it is fdll ‘eriongh. and

Wﬁhﬁ‘:’l'bbe drawné ¢ "BPEF it bevany kinde of Fowle

you
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youroft, when the thighesare tendér, or the hinder
partsof the pinionsat the ferting on of the wings, are

without blood: then bee fure that your meat is fully §

enough roafted: yetfor abetter and more certaine af-
furedneffe,you may thruft yeurknife into the thickeft
parts of the meat, and daw it out againe , andif it
bring out white gravy without any blooddinefle , then
affuredly it is enoogh, and may bee drawne with all
fpeed convenient, afcer ir hath beene well bafted with
butter not formerly melted,then dredged asaforefaid,
then bafted over the dredging, and (o {uffered to rake
twoor three turnes,to make crifpe the dredging: Then
difh it ina faire difb with fale fprinckled over it, and
{oferveitforth. Thus you feethe generall forme of
roafting all kind of meate: therefore now 1 will returne
;‘n fome particular difhes, together with their feverall
awces.

Roatting Mus _ IF you will roaft Mutton with Oyfters, take afhoul-
conwith Oy- _der alone, or a legge, and afterit is wafht, patboyle it a

lictle: then take the greateft Oylters, and having ope-
ned them into adifb,draine the gravy cleane from them
twice or thrice, thenparboyle them a lictle ; then
take Spinage, Endive, Succory, Strawberry-leaves,
Violet-leaves, and alittle Parfley,with fome Scallions =
chop thefe very fmall together : then take your, Oy~
fters very dry,, drain'd, and mixe them with an halfe

part of thefe hearbes : then rake your meate, and

with thefe Oy fters and hearbes farce or ftop ic, leaving
no place empry, then fpicicand roaft it,and whilft icis
in roafting, take good ftore of Verjuice and Buster, and
a lirtle Salr,, anr% feritinadifhona chaffing-dith and
coales: and when it beginnes tohoyle , putinthere- °
mainder of your hearbs without Oy fters, and a good
quantity -
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qmantity of Currants, with Cinamon,and the yolke ofa
i coupleof egges: And after they are well boyled and
ftirred together, feafon it up according to tafte with
Sugar: thenputinatew Lemonflices,themeate being
enough, draw ir; and lay it upon this fawce reisoved in-

. | toacleane difh, the edge thereofbeing trimmed about
with ] | with Sogar, and (o ferve ic forth.

idyih, f - Toroalaleggeof Mutton after an oatlandifh fafhi- Toroaft aleg
i, i OP>you thalltakeicafter itiswaflyd, and cutoffall the ¢ Mustono-

fiefh from the bone, leaving onely the outmoft skinne

ﬁgmmiiﬂ | entirely whole and faft to thebone ; then take thicke
it o || Creame,andcheyolkes of Egges, and beage them ex-
ome of || ceedingly well cogether 5 then put to Cinamon, Mace,
e | 30d a lictle Nutmegge, with Salr, then take bread~
) - €rommes finely grated and fearft, withgood ftore of

Currants, and as you mixe them with the Creame, puc
. || 10 Sugar, and o make itintoa good ftiffnefie : Now if
e you would have it'looke greene, put in the juyce of
JEEE Y fweete herbes, as Spinage, Violet-leaves, Endive, &c.
lﬂgtgff- If you would have it yellow, then put inalittle Saf~
A b:: | forne firained, and with thi: fill up the skinneof your
i;ﬂﬁ, 1 -legge of Muatton in thefame {hape and forme that it was
;JI' ' )| betore, and fticke che ourfidc of the skinne thicke with
“H  Cloves, and foroaft itthorowly, andbafte it very well,

i then after it isdredg'd, {erve it up asa legge of Mutton

- withthis padding, for indced itis noother:’ youmay

. . ftop'any other joyntof mearte, as breaft or loyne,: or

| thebelly of any Fowle boyled or roaft, or Rabber; or

| any meateelfe which hath skinne oremprinefle. ' If in-
to this ‘pudding alfo you beate the inward pith of an
Ox#t backe itisbothgoodin tafte, and-excellent fo~
aigne forany difcafe, ach or fluxe in che raines whate
90 To
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.Torosl 4 To roaft a Gigget of Matton, which is the legge

weset o fplatred and halfe part of the loyne fogether, youfhall

ey afreritis wafhe, ftop it with Cloves, fo fpitit, and layic

to the fire, and tend it well with bafting ; -then you

fhall cake Vinegar, Butter, and Currants, and fet them

on the fire in a difh of pipkiny then when it boiles,you

fhall put in fweete herbs, finely chopt, with the yolke

of a cofiple of Egges, andf{o levthemboyle together :

chen the meate being, halfe roafted, yoa fhall pare off

fome patt of the leaneft and browneft, then fhred it

very fmall,and putitionto che pipkin alfo: thén feafon ic

up with' Sugar, ‘Cynamon, Ginger, and Salt, aad o

put it into a cleane difhy Then draw the Gigget of

Muttonand lay it ori thefauce, - and throw falc on the
top;andfoferveitup. . . | -

ToreatOlives . You fhalltake of a legge of Veale, and cut the flefh

0 Toal IVEE o v . - - .

ofvaale.  fromthebones, andeut icoucinto thipne long flices;

thentake  fweete herbes, and the whire:pares of {cal-

lions, and chopthem well togerher withthe yolkes of

Egs, thenrole it up withinthe flices of Veale, andfo

fpit.them,and roaft them® thenboyle Verpiice; Butter,

Sugar, cynamon, currants, andfweete herbes togethery

and being feafoned witha lirtle falt. ferve the Olivesup:

upon thar fauce with falt caftoverthem. -1 . ¢ voil

«To roaft a Pigge curioufly; you fhall not feald ¢,

ut:draw ic with the haire on, thenhaying walkt it fpie

it; and lay ic to the firef0 asitmay:npticorchsthen

beinga quarter roafted,. hnd thepkinne blifteredfrom

the flefh, with your hand pull away thehaireand sking

andieave allrhefat antl flefh perfectly bareisisheniwith

yourknife feotch all che;flefh downe to the bones| shet

baftevit-exceedingly -wirh (weete butter-and; crednes

being no more but warme : then dredge it with’

fine

To rﬂlﬁ a Plgl h
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fine Bread-crums, Currants,Sagar and Salc mixc toge-
ther,and thus apply dredging, upon bafting , and ba-
fting upon dredging, till you have covered all the flefh
afull inch deep: Then the meate being fully roaftet,
draw ir, and ferve it up whole.

Toroaft a pound of Batter curioufly and well, you
fhail cake a pound of fveete Butcer and beate icftiffe Toroats
with Sugar,and the yolkesof Egges.then clap itround- e, yelj.
wile about a fpit, and lay it betoreafoft fire, and pre- <3
fently dredge it wich the dradg‘;lng before appointed
for the Pigge » then as it warmeth or' melteth, fo-apply
it with dredging till the Buteer beevercome , and no
more will mele to fall from it,chen roaft it browne,and
fodrawit, andferveitour, the difhbeing as neatly
. trim'd with Sugar as may be. )

Toroaft a pudding upona fpit , you thall mixe the Toroaf 2 pud-
pudding before fpoken of in the leggeof Matton, nei- dingonalpic
ther omitting Hearbs, nor Saffron, and put to a little
{weer Butter and mixe it very ftiffe : thenfold it about
the {pit," and have ready in another difh fome of'the
fame mixture wellfeafonz=d, but a great deale thinner,
and no Butteratall in it , and when the puddingdoth
beginto roaft,and thatthe Butter appeares, then with
afpoone cover it all over with the thinner mixture,and
fo letitroaft : thenif youfee no more Butter appeare,
then bafte it as you did the Pigge, andlay more of the
mixture on,and {o continne tiilall be fpent : And then
roalt it browne, and fo ferve it up.

If you willroafta chine of Beefe,a loyne of Mutton, 15 roata
& Capon, anda Larke, all at one inftant and atone fire, chine of Becfe,
and haveall ready togetherand none burnt : you fhall o |5 ceacs
firft take your chine of Beefe and parboyle it more then Cipon at aae

re, and at one

halfe through : Then firflt take your Capon, being;'s *
farge
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_'_l:r_ge and far , and fpit it next the hand of the iuraer,
with the legges from the fire, then fpit the chine of

Beefe, and the Larke,and laftly the loyne of Mutton,

and place the Larke {0 as it may be covered over with
the Beefe, and the fat partof the loyne of Mautton,
without any partdifclofed : Then bafte your Capen
and your loyne of Mutton with cold water and Sal,
the chine of Beefe with boyling Larde: Then when
you fee the beefe is almoft enough, which you thali
haften by fchotching aud openingof it: then with a
cleane cloath you fhall wipe the Mutron and Caponall
over, and then bafte it with fweet Butter till all bee e-
noughroafted:then with your knife lay the Larke open
which by this time will be tewed betweene the Beefe
and Mutton,and bafting it alfo wicth dredge all together
draw them, and ferve them up. - )

Toroaft Veni-  1f you will roaft any Venifon, afcer you have wathe

fon, ir,and cleanfed all the blood fromit, yonfhall fticke it
with Cloves all over ontheout fideyand if icbeleane,
you fhalllarde it eicher with Mutton-larde , - or Porkes
larde,but Mutton isthe beft: then fpit it and roaft it by
a foaking fire, then take Vinegar,bread-crummes, and
fomeofthe gravy,which comes from the Venifogp; and
boyle them well in a difh: then feafon it with Sugar,Ci«
namon, Ginger and Salc, and {erve the Venifon forth
upon the fauce when it is roafted enough.

Howtorcat I you will roafta piece of frefh Sturgeon, which is

frefh Sturgeon, @ dainty dith, you fhall ftopit with cloves, then fpic
it, and let icroaft at great leafure, plying it continu-
ally with bafting, which will take away the hard-
neffe : thenwhenitisenough, youfhalldrawit, and
ferveicupon Venifon fauce,with Salt onely throwne
upon it.

The
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The roaflting of all {orts of meats, differech nothing
but in the fires,fpeed and leafare as is aforefaid, ex- Ordering of
cept thefe compound difhes,of which I have given you M *>
fufficient prefidents, and by them you may performe
any worke whatloever : but for the ordering, prepa-
ring and truffing your meates for the fpicor table, in
that chere is much difference : forall joynts of meate
except a fhoulder of Mutton, you {hall crufhand breake
the bones well, from Pigs and Rabberts you fhall cne
off the feete before you fpit them, and the heads when
you ferve themto the Table, and the Pigge you fhall
chine, anddivideinto two parts: Capons, Pheafants,
Chickens, and Turkies you {hall roaft with the Pinions
foulded, and the legges extended ; Hennes, Stocke-
doves and Heufe-doves, you fhall roaft with the pini-
ons foulded up, and the legges curt off by the knzes,
and thruft into the bodies: Quailes, Parcridges, and
et  all fores of fmall birds, thall have their pinions cur a-
ke, | way, and the legges extended : all forts of Water-
Poke | fowle fhall have their pinions cut away, and their
fitly 3 legges rarned back-ward : Wood-cockes, Snipesand
sad i Scintsfhall be roaited with their heads and neckes on,
nad  and cheir legges thruft into their bodies, and Sho-
gi(i 8 velers and Bitterns {hall have no neckes but their
aforh § heads onely,
Take a Cowes Udder, and firft boyle it well : then
fihis W fticke irchicke all over with Cloves: then when it is Eﬁ;g:f e
wfit 8 eold, fpirit, andlay it tothe fire, and apply it very well '
nit- § with bafting of fweet Butter, and when it is fufficient-
- B ly roafted and browne, then dredge it, and draw it
+ud 8§ fromthe fire, take Vinegarand Butter, and putit on a
om¢ W] Chaffing-difh and coaies, and boyle it with White-
i bread.crammes,till icbe thick ; thenput to it good ftere
The @ of
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of Sugar and Cynamon, and putting it in a cleane difh,
lay the Cowes Udder therein, and trim the fides of the
difh with fuger, andfo ferve icup.
Toreafta fl-  Take an excellent good legge of Veale, and cut the
lecof Vaale,  o1:: ke part thereofahandfull and more from the knuc-
kle : then take the thicke parc (which is the Filler) and
fierce it inevery partall over with Strawberry-leaves,
Violet-leaves, Sorrell, Spinage, Erdive and Succory
grofitly chopt together, end good fiore of Onyons:
then lay it to the fire, and roaft it very fufficiently, and
browne, cafting good ftore of falc upon it, andbafting
itwell with {weete Butter: then take of the former
herbes, muach finer chopt then they were for fiercing,
and put them intoa Pipkin with Vineger, and clean
wa(h'd Currants, and boyle them well together: then
whenthe herbes are fufficiently boyl'd and foft, rake
the yolkes of foure very hard hoyl'd Egges, and {hred

them very fmall, and put.them inro the Pipkin alfo
with Sugar and Cynamon, and fome of the gravie
whichdrops from the Veale, and boyle itoveragaine,
and then putitintoa cleane difh, and the Fillet being
dredg'd and drawne, lay upon ir, and trimme the fide
of the difh with {ugar, andfoferveicup.

Ofsauces,and  'Tomake anexcellent fauce for a roalt Capon, you

gfp:;fu-‘; E;’:? (hall take Onyons, and having fliced and pilled them,

i, boyle them in faire water with pepper, fale, and a few
bread-crumme: then put inroita fpoonfull or two of
Claret-wine,the juyce of an Orenge,and rhree or foure
flices of a Lemon pill ; all thefe {hred together, and
{o powre it upon the Capon being broke up.

sacesfora  Tomake fauce for anold Hen or Pullet, take agood

e °g;‘““ quantity of beere and falr, and mixe them well toge-
ther with a few fine bread-crummes, and boyle them

on




ey

2Booke  Skill in (Cookery.

on achaffing di(h and coales, then take the yelkes of

three or foure hard Egges, and being fhred {mall, put
ittothe Beere, end boyle it alfo: then the Hen being al-
moftenongh, take threeor foure fpoonefuls of the gra-
vy which comesfrom her and put it in alfo, and boyle
alltogether to an indifferenc thickneffe : which done,
fuffer it to boyle no more, but onely keepe it warme on
the fire, and put it into the fuyce of two or three Oren-
ges,andthe {licesof Lemmon pils thred {mall, and the
flices of Orenges alfo having the uper rine taken away:
then the Henne being broken up, take the braines
thereof, and (hredding them fmal, put it #nto the fauce
alfo, and (tirring all well together, put it hot inro a
'icﬂleanf: warme difh, and lay the Henne(broke np)in the

ame.

Sauce for

The fauce for Chickins is divers, accordingto mens Chicksas.

taftes: for fome will onely have butter, Veriuice, and a
litele Parfley rofted in cheir bellies mixe together 3 c=
thers, will have Butter, Verjuice and Sugar boyldtoge-
ther with toafts of bread:and others will have thicke I%p-
pets with the juyce of Sorrell and Sugar mixt together.,

The beft fauce for a Phefant iswater & Onyons flic'e, .
Pepper andalittle Salc mixt together , and but ftewed Seatncor,
upon the coales, and then powred upon the Phefant'or Parridge.
Partridge being brokenup, and fome will put therero
thejuyceor flices of an Orengeor Lemmon, or both :
butit isaccording to tafte, and indeed more proper for
Pheafant thena Partridge. -

Sauce for'a Quaile;Raile,or any fat big Bird,is Claret Saucefora
wine and Salt mixc together with the gravy of the Bird, ;“}L;?E’Eff"
and a few fine Bread-crummeswell boyld together and
eyther a Sage-leafe, or Bay-leafe crufht among it accor-
ding tomens taftes.

H The




The Englifh Houfwifes i Bn-nlkc

Sauce for Pi-
‘tﬂM¢

A generall
fauce for wild
Fowle.

Sauce for
greene-Geele.

Sancefora
flubble Goofle.

A Gallanrine...
Sauce for a
Swan, Biuer,

Thebeit fauce for Pigeons, Stockdoues,or fuch like,
is Vinegar and Butrer melred together, and Paifley ro-
fted in their bellies, or Vine-leaves rofted and mixed
welltogether.

The moft generall fauce for ordinary wild-fowle ro-
fted as Duckes,Mallard, Widgen, Teale, Snipe, Shel-
drake,Plovers,Puers, Guls, and fuch li%e,is onely Mu-
ftard and Vinegar, or Muftard and Verjuice mixe toge-
ther.or elfe an Onyon, Water, and Pepper, and fome
(efpecially inthe Court) ufe onely Butter melied,and
not wich any ching elfe.

The beft Sauce for greene Geefe is the juyce of Sor-
rell and Sugar mixt together with a few fcalded Feber-
ries,& fervednpon fippets,orelfe the belly of the green
Goofe fild with Feberries, and fo rofted, and chen the
fame mixr with Verjayce,Butter, Sugar, and Cinamon,
and fo ferved upon fippets.

The fauce fera ftubble Goofe is diverfe, accordingto
mens minds for {fome will take the pap of rofted Apples,
and mixing it wirh Vinegar.boyle them rogether onthe
fire with fome of the grauy of the Gooft, and a few
Barberics and Bread crummes,and when it is boyled to
a good thickneffe, feafonic with Sugar and a liccle Cina-
mon and fo ferve it up: fome willaddea litile Muftard
and Onyonsuntoit, and fome will notroft ch= Apples,
but pare them and flice them and thar is the nearer way,
but not the betrer. Ochers will fill the belly of the Goole
full of Onyons fhred, and Oat-meale-groats. and being
rolted enonoh, mixeit with the gravy of the Goofe,and
fweet hearbs well boyld together, and feafoned witha
lietle Verjtiyee. a

- T® make'a Gallantine,or fauce for a Swan,Bitcer,Sho-

veler,Herne,Crane,or any large foale)cake the blood of
the
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the fame fowlé,and being {tird well,boyleitonthe fire, ™

then when it comes to be thicke, putuntoit Vinegar a Eh“gth o
good quantity,witha few fine bread-crummes , and o st g
boy le it over againe:then being come to good thicknes,

feafon it wich'Sugar & Cinamon,fo as it may talte pret-
tyandfharpe opon the Cinamon, & then ferve it upin

faucers as you do M#fterd : for thisis called a Chander or
Gallantine,& isa fauce almoft for any fowle what{oever.

- +Tomake fauce fora Pigge, fome take Sage and roaft

itinthe belly of thePigge, thenboyling Verjnice, Bur- Sicefora
ter and Currants together, take & chop.the Sage (mall, .

and mixing the braines of the Pig with it,put all toge-
ther,and fo ferve itup. ne 1A

- "Fo make a fauce for a Toynrof Veale;take all kind of sauce fox
{weete Pot. hearbs, and chopping them very fmall wich Veale-

the geelkes of twoor three Egges, boyle them in Vine-

garand Butter,  witha few bread crummes, 'and good

“ftore of Currants; then {ealon it wich Sugar and Cina-

mof, ‘anda Cloveor twocrufhr, and {o powreit upon

the Veale,with the Jices of Orengesand Lemons about

thedifh, ¥ o3

'+ Take Orengesand flice them thin,and put untothem Addicions. .
WWhite-wine 8 Rofe-water.the powder of Mace, Gin~ unto Sauces.
ger 8 Sugar; and fet the fame upona chaffing difh and o7 Chie-

-coales, 8 when itis halfe boyled put toita good lumpe i

-of Butter,8 then lay good ftore of fippets of fine white
bread therein ; and (o ferve your Chickens spon them,
.and trimine the fidesofthe difh with Sugar. ;.. . ¢
- Take faire water and fet it over the fire , .then {lice -
good ftore of Onyons & putintoic, and alfo Pepper & -E{:ﬁ;r e
Salr, and good ftore ot the grayy that comes fiom the
. Turky; andl boyle ghem, very well sogether : then put ,, .,
-toirafew fine crummes of gra;g_d bread to thicken its i
(hal v 2 2
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The belt Gal-
lantine,

Sauce fora

Majlard,

ﬂ{ Cub-una-

L]

avery litcle Sugarand fomné Vineger, and foferve it up
with the Turkey: or otherwile take grated whitebread
and boile it in white Wine till it be thicke asa Gallan-
tine,and in the boyling put in good frore of Sugarand
Cinamon, aud then vmh a hittle Turnefole make icofa
high mur reyml::rnr and 6 (é¥ve it inSaucers with che
Turkey in the mannér of'a Gallantine.

Take the blood of a Swan, orany other great Fowle,
ard pur it into-a difh 5 then take frewed Prunes and
put themintoa ftra}ner and (tragne them ‘into the
blood; then fet it ona chaffirig difhand coales, and let
it boy le,then ftirring it cill it come tobe rhlcke,md feas
fon it very well with Sugar and Cinamon, and fo ferve
it in Saucers withthe Fowle, bhtthrsﬁmt muﬁ!be ﬁer.-
ved cold.

Take good ffore of Onyﬂns,plll them,and ﬂi?ca thcm
and put them nté Vinegar, and hnyle them trefywu
till tﬁtf bée ‘tendery ‘then'putintoica good lumpe of
fweer Butter| ‘and’ fealon it well wich Sugarand Cima-
mon.and [ ferve it up with the Fowle.

Charbonados, or Catbonados, which is meate brny-
led upoti the coales { and the invention thereof firft

" brodgh out of France, as appeates by the titme Jare of
-+ divers kmd&acccrdmd té mens pleafires: forthéreisno

Whatis to be -

meat eyther boyled or roafted whatfoever, ‘but mdy af-
terwards be broyled, if the mafter thereofbe difpufed
yet the generall difhes for the woft parc whichare ufed
to be Carbonidoédyaré a breaft 6f Mutton halfe boiled,
a fhouldér of Miattoh halfé roafted, the Leggs, Wing;,
and Catkaffes oF Capon, Tutkey, Gooﬁ: or any other

Fowle whatfoever efpecially Laridfowle, » bie
“KRd e Ehe uteermdit thicke skififie wh‘ith

Carbonadoeds cyyerert the &ibl%mf Beefey, and ‘13 eatled (“being

broyled)
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broyed) the Inas of Court-Goofe,and is indeed adifh
‘ufed moft for wantonnefie, fometimes to: pleafe: appe-
‘tite : to which may alfobe added the broyling of Pigs
heads, orthebraines ofany Fowle'whatfoever afteritis
roafted and dreft. | 30

- Now for the manner of: carbonadoing;it is in this Tliﬂ:;ﬂﬂ?n:f
fore : you thall firft cake the mear yon muf¥ carbonadoe, ©
and fcerch itboth above and below,then{princkle good
fore of falcupon it, and bafte itall over withfiveete
Butter melred, which done, take your broyling-iron,
‘T 'doenot meane a Grid-iron (though 1t be much ufed
for this purpofe) becaufe the [moake of the coales, occa-
fioned by the dropping of the meate, will afcend a-
‘bout ft,and make it ftinke; bue a plate-iron made with
‘hookesand pickes; on'which:you may hang the meate,
and fecic clofe before the: fire, and fo the Plate hea-
ting the meate behinde, as the fire doth before, it
will both the fooner, and with more ncatnefle be rea--
dy: then having turned it, and bafted it till it be .
very browne, dredge it, ~and ferve it up with Vine-
geriand Bucter.

Touching the toafting of Mutton, Venifon, or any
other Ioynt of meate, which is the moft excellenteft
of all carbonadoes, you fhall take the farceft andlars
geftthatcan poffibly be got (for leane meate is loffe of
labour,and little meac not worth your time)and having
{corche it, and caft falt upon ir, you fhall fer it on a
{trong forke, with a dripping:pan underneath it,before
the face of a quicke fire, yet o farre off, thaticrmay by
no'meanes {corch, but toaft at leafure 5 then with that
which falls from it; and with no other bafting, fee
that you bafte it continually, turnipg it ever and a-
non many times, and {o oft, thatic may: foake and

H3 browne

Of the toafting
of Muttens
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browne at greac leafure, andas oftas you bafte it, fo oft
fprinkie falcuponit, andasyoufee it toaft, fcotchic
deeper and deeper, efpecially in the thickeft and moft
fle(hly parts where the blood moft refteth : and when
you fee that no more blood droppeth fromit, butthe
gravie is cleare and white 5 then fhall you ferve it up,
either with Venifon fauce, or with vinegar, pepper and
fugar, cynamon, and the juyce of an orenge mixt toge~
therand warmed with fome of the gravie.

Additions,  Take Matton or Lambe that hath been either rofted
i~  orbut parboyl'd; and wich your knife fcotch it many
V“;;’ Carbo- wnaiesythen lay it in a deepedifh, and puttoita pintof
A raterof White-wine, and a liccle whole mace, a lictle flic’d
Murenoc  nutmegge, and fome fugar, witha lumpe of fweet but-
B, ter, anggeﬂtw it fo till itbe very tender: thentakeit
forth,and browne iton the Grid-iron, and then laying
fippets in the former broth, ferveit up.

How wocarbo- 1 akeany tongue, whether of Beefe, Mutton,Calves,
sadotongues. red Deereor Fallow, and being well boyl'd, pillthem,
cleave them; and fcorch them many waies; then take

three or foure egges broken, fome furgar, cynimon

and nutmegge, and having beaten it well together, put
toitalemon cat inthin {lices,and another cleane pill'd,

end cut into lictle foure-fquare bits, and then rake the

tongue and lay itin :and then having melted goodftore

of butterin a Frying-pan, put the tongue and the ref¥

therein and fo fry itbrowne,and then difh ir,and fcrape

.. - fogaruponit, andferve icup:

Addiions; - "Take any fre(h-filh whatfoever (as Pike, Breawe,
5> Carpe, Barbell, Cheain, and fuchlike, and draw it, but

i ;ﬁfm“g fcale it not s then wakeourthe Liverand dhierefufe, and
How ofonce  having opened it,wafh it then take a pottle of faire wa-.
sy fefbfi ey, apretey quantity of white-wine, good flore of fju:}
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andfome Vincgar, with alittle bunch of fweet hearbs,

~ and feeit on the'fire, and asfooneasit bégins tobotle,
purin your fith,and having'boild a lictle, take it up into
afaire v flell,chen putinto the lic\pmr fome groffe pep-
perand Ginger,and when it isboild welltogether with
more fak, fec it by to coolé,and theén pur your fifhinto
ir,and when lymru ferve icup,lay Fenellthereupon.’

Toboyleimall fith, as Roches,Daces,Gudgeon or Howtoboyle
Flounders,boyle White-wine and water together with !l ffe.
aburch of chofe hearbs, and a little whole Mace s when
all isboyled well together, putin your fith and skum it
well: then put inthe foale ofa manchet, a good quan-
tity of {weet butter, and feafon it with pepper and ver-
juice, and fo ferve it in uppon fippets, and adorne the
{ides of the difh with Sugar. 1ol

Fir(t, draw your fifh, and either fplicit open in the Toboyles
backe, or joynt it in the backe, and troffe it round, then Gumetor
wafhit cleane, and boyle it in water ‘and fale, with 2"°"™
banch'of fweer hearbs : then rake it up into a large difh,
and powreunto it Verjuice, Nurmeg, Butter & pepper,
andletiing it ftew a lirtle, thickenirwiththe yolkes of
Egges: thenhot remove it intoanotherdith, and gar-
nithit with{lices of Orenges and Lemons, - Barberies,
prunes and Suvgar, and fo ferve it up. -

After yon have drawne , waftht and fcalded a faire How to bakea
large Carpe , feafon it with pepper, falt, and Nutmeg, 2%
and then put it into a coffin with ftore of fweete
Burter,and then caft on Rayfins of the Sunne,the juyce
of Lemons, and fome flices of Orenge-pils ; and then
fprinkling on a little vinegar, clofe up and bake ie. e

Firft.let your Tench blood in thetayle, then fooure youd
it, wath it, andfcald it, thenhavingdried it, take the
finecrummes of bread, fweetCreame, the yolkesof
' H 4 Egges,
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Egges, Currants cleane walht,a few {weet hearbs chopt.
{mall, feafon it with. Nutmegs and Pepper , and make
it into, a ftiffe palte, and puric into the belly of the
Tench:then fealon the filb on the outfide with Pepper,
Salt and Nutmeg, and {o put itinto a deepe coffin with.
{weet Buttér,, and fo clofe up the pye and bake ic:,
then when it is enough, draw it, and openit; and
.put into ita good piece of preferved Orenge minik:
then take Vinegar , Nurmeg, Butter, Sugir, and the
yolke of 2 new layd egge , and boyle itona Chaffing-
difh and coales, alwaies ftirring it to keepe it fromcar-
ding; then powreitinto the pye, fhake it well,and{o.

ferve it op.
Takealarge Trout, faire trim’'d,and wafh it, and put-
Howro flew it into adecpe pewrerdifh , thenitake halfe a pinte of’
Ahess - fiveet wine,withalumpe of butter, and a Jittle whole
Mace, Parfley, Savory and Time, mince them all fmall,
and put them into the Trouts belly, and fo let it {tew a,
quarter.of an houre : then minfe the yolke of an hard
Egge, {trow itonthe Trout, & laying the hearbs abouc.

it,and [craping on Sugar, ferve icup. |
Howtobake  After you have drawne your Eeles, chop them into
Ecles. {mall pieces of three or foure inches, . and feafon them,
with Peper,Salt and Ginger,and fo put themintoa cof=
fin with a good lump- of Butter great Rayfins, Onyons

fmall chopt,and (o clofe it,bake it, and ferve it up,

OF the pattery . - INext to thefe already rehearfed . our Englifh Houfe-
andbaked  ife muft be skilfull in paltery ;; and know how and in
i what manner to bake all forts of meat, and what pafte is
fit for cvery meat,. and howto handleand compound
fach pafts: Asforexample, red De=revenifon,wilde
Boare, Gammonsof:Bacon, Swans, Elkes,Porpus, and
fuch like ftanding difhes,whichmuft be keptlong,wold
Le.
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be bak’t ina moyf{t,thicke rough;courfe;and longlafiing
cruflt,and therefore of all other your Rye pafte is beft
for that purpole: your Tuikie, Capon, Pheafant,Par-
tridge, Veale, Peacocks, Lambe, and all {orts of water-
fowle which are to come to the Table more then once
Cyet notmany caies ) would be back’t in a-good white
cruft;fomewhat thicke 5 therefore your whear is fit for
them : your Chickens, Calves-feet, Olives, Potatoes,
Quinces, Fallow Deere and fuch like , which are moft
commonly eaten hot, would be in the fineft, (horte(t
and thinneftcraft 5 therefore your fine wheate flower,
which is a lictle baked in the oven before it be kneaded
is the beft for.that purpofe.

To{peake then of the mixture and kneading of

Ofthe mixture
ﬂs-’ of palts.

you ﬂm;l underftand that your rye pafte would be knea-
ded onely with het water and a littlebutter, or {weete
feame and Ryyeflower very finely fifted, & icwoald be

made tough and ftiffe, thatic may ftand wellin the ri-
fing,for the coffin thereof maft ever be very deep;your
courfe wheat cruft svould be kneaded with hot water,
or Motton broth,and good ftore of Butter,& the pafte
made ftiffe and mugh, becaufe that coffin muft be deep,
-alfo 3 your fine wheat cruft muft bee kneaded with, as
much Butteras Warer, and the pafte made reafonable
Iythe and gentle, in which you muft put three or foure
Eggesormore,according to the quantity youblend to-
gether, for rhey will giveita (ufficient ftiffening,
Now:for.the making of Puff-paft of the beftkind. you of.palie
fhall rake the fieftwheat flowerafterirhathbina little
back’t in a pot in the oven; and blend ittvell with egges
whites and yelkes all togsther, and after the pafte is
well kneaded; reule out a part thereof as thinae as you
plafe, agd then {fpread cold fvest butter ﬂverrthe
ame
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Of baking réd
Deare, ot Fal-
low, or any
thingtokeepe
cold.

{ame, then upon the fame butter role another leafe of
the patteasbefore 5 and [pread it wichbuccer alfos and
thus role leafe upon leafe with butter berwéen till itbe
as thicke as you thinke good:and with it eicher covera-
ny bak't meate, or make paftie for Venifon,Florentine,
Tartor what difh elfe you pleafe dnd (o bake it: there
be fome that to this palte ufe Sugar, bat it is certaine’it
will hinder the rifing thereof ; 8& therefore when your
puff-pafte is bak’t, you fhall difiolve Sugar in Rofe-wa-
ter, and drop it intothe pafte as much as it will by any
meanesreceive,and then fet it a lictle while in the oven
after and it will be fiveet enough. f '
When you bake red Deere, you fhall firft parboyle it
and take out thebones,then you fhall if it be leane larde
it,iffat fave the charge then putit into a prefle to fquefe
out theblood 5 then fora night lay it in a meare fauce
made of Vinegar,fmalldrinke and Salt,and then raking
it forth, feafon it well with pepper finely beaten, and
fale well mixt together, and fee that you lay good ftore
thereof’, both ulPon and in every open and hollow
place of the Venifon ; but by no meanes cat any fla(h-

es to put in the pepper, for it will of ic felfe finke faft

enough into the fle(h, and be more pleafant in the ea-
ting : then having raifed the coffin, lay in the bottome
a thicke courfe of butter, then lay the flefh thereon
and cover it all over with butter, and fo bake it as
much asif youdid bake great browne bread thenwhen
you draw it, melt more butter with three or foure
fpoonefull of Vinegar, and twice fo much Claret
wine, and at a vent hole on the toppe of the lidde
powre in the fame till it canreceivenomere, and
let it ftand and coole 5 and in this fort you may bake
Fallow:Deerey or Swanne, or whatfoever elle you

@ pleafe
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pleafe to keepe cold, the meare fauce onely being left
out which is onely proper tored Deere : And if to your Tobake Becfe
meare fuuce you adde 2 lirtle Turnefole, and therein = Mutcon for,
ftcepe Beefe, or Ramme mutton: youmay alfo inthe "
fame manner rake the firlt for red Deere Venifon, and
the lateer for Fallow, anda very good judgement fhall
not beable to fay otherwife, than that it is of i elfe

- perfe Venifon, bothin tafte, colour, and the manner
of catting.

To bake an excellent Cuftardor Dowlet: you thall &
take good ftore ofegges, and puting away onequarer 505 v o <
of the whites, beate them exceeding well ia a Bafon, r:. 3
and then mixe with them che fweereft and chickeft
creame you can get, for if itbe any thingthinne, the
Cuftard will be wheyifh 5 then feafon it wich fale, fogar,
cinamon, cloves, mace anda little nurmegge 5 which
done, raife your coffins of good tough wheate pafte,be-
ing the fecond fort before fpoke of, and if you pleafe,
raife it in pretey workes, or angular formes, which yon
may doe by fixing the upper part of the cruft to the ne-
ther with the yolkes of egges : then when the coffinsare
ready, ftrow the bottomes a good thicknefle over with
Currantsand Sugar, then fet them into thé Oven, and
fill them up with the confeétion before blended, and {6
drawing them, adorne all the tops with Carraway-
Cumfets, andthe {lices of Dates pickt rightup, andfo
ferve themup to the table. Toprevent the wheyithneffe
of’the Caffard, diffolve intothe firft confeltion a lictle
Ifingglaffe and all will be firme.

To make anexcellent Olive-pie : take fweet herbs, To bske an:
as violet-leaves, Strawberry-leaves, Spinage, Succory, Olvepie
Endive, Time and Sorrell, and chop them asfmali a8
may be, and ifthere be a Scallion or two smoogft them

s
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To make a
Marrow-bone
Pye.

it will give the better tafte,then rake the yolkes of hard
Egges with Currants, Cynamon, Cloves and Mace,
and chop them amongft the herbes al(s; thea having
cut out long Olives of a legge of Veale, role up more
then three parts of the herbes fo mixed within the
Olives, together witha: good deale of fweete butter;
thenhaving raifed up your cralt of your fineft and belt
palte, ftrow in the bottome the remainder of che herbs,
withafew great Raifins, having the {tones pick'd our:
then puc in the Olives, and cover them with great
Raifins,and a few Prunes: then over all lay good ftore
of Butter, and fo bake them: then being fufficiently
bak’d, take Claret wine, Suger, Cynamon, and twoor
three fpoonefull of wine Vinegar,- and boyle them to-
gether, and then drawing the pie, at aventin the top
of the lid put in-the fame,and then fet it into the Oyen
againea lictle fpace,and fo ferve ic forth,. - :

- Tobake the beft Marrow-bone pie, ‘after youhave
mixt the crafts of the beft fort of paftes, and raifed the
coffin in fuch manneras youpleafe : you fhall firft in
the bottome thercof lay a eourfe of marrow of Beefe
mizt with Carrants: then putupon it a lay of the {oales
of Artichokes, after they have beeneboyl'd,and are di-
~ided from the thiftle; then cover themover withmar-
Tow,currants,and.great raifins, the {tones pickt ount:
thenlayacourfe of Potatoes cut in'thicke flices, after
they have beene boyled foft, and are cleane pild : then
cover them with marrow, - carrants, great raifins, fu-
garandcynamon : then lay a layer of candied Eringo-
roots mixt very thicke with the flices of Dates: then
gover it with marrow, currants, -great raifins, fugar,
cynamon and dates, with a few damake-prunes, and
fobakeit : and afteritis bak'd, poure intoitaslong as
i : 1t
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ic willreceiveit, whire-Wine,Rafewater, Sugar, Cinas)
momand Vinegar, mixt together, 8tcandy all the cover
with Rofewater and Sugaronely , and {0 {eéririnco the
Oven alitcle,and after ferveit forch.

5 Tobike a Chickenipie,. afier youhave trulk your Tobike 2
Chickens, broken theirleggés and breaft-bones, 8 rag</ "+ ¢
fed your craft of the beft pafte ; youfhall lay them in
the coffin clofe together with their bodies full of But-
ter : then lay upon them, & underueath them Curranrs, -
great Rai(ins,Prunes, Cinamon, Sagar;whole Mace, and
Salt: then coverall with great ftore of Butrer,, and fo.
bakeit s after powreintoic the ame liquor yuu didin
your Marmw-bune-p:e with yelkes of two or three

beatenamong(t it;and (o ferveit foreh, v
Tomakegood Red- Dcer: Venifon of Hares; takea &
Hare ortwo,or three, asyou can or pleafe,and pmke alb f“iﬂﬁ:ﬁ’i i
the flefh from the bones y then pur itintoamorter ey= veniton el it

ther of wood or' ftone; and with 2 wooden peftle ler o Hares.
ftron perfonbeateic: exceedin gly,andeveras it isbea~

ting, letone fprinkle in Vinegirand fome Salt; then

whenitis fufhiciently beaten, take it. out of the mortcr,
andpytit into boyling water and parboyle it: when it is
parboyld, take it and lay:ivon a table imaround lompe,
andlayaboardoveritsand with weights prefle irashard

as may be:then the water being preft ourof it , feafon
it well with Pépper and Salt: then lard it with thie farof
Bacon fo thicke as may be+ then bake: ivas you bake o-
ther Red-Deere,which is formerly declared. -

Takea Hare and pick off alt the fle(h from: the bnnez-., Tobakea
and only refervethe head, rhen parboile it well s which Harepie
done, 'rakeitoucand ler it coole,, aflooneas irs cold;
take at leaft 4 ‘poumdiand halfeof Rayﬁns of theSunne,

-nnd takle out che ftones 7 . chenmige them with a gond
quantity
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A Gammon of
Bacoa-pis.

(<l
A Hering-pie,

| quantity of Murton{uet, _and with a {harpe fhr-:ddmg

knife (hred it as fmall as you would doe for a Chewet :
then put to it Currants and whole Rayfins, Cloves, and
Mace, Cinamon and Salt: then having rayfcd the coffin
long wife to the proportion of a Hare firlt lay in the
head,and then the forefayd meate, and lay the meatein
the true proportion of a Hare, with necke, fhoulders,&
legs.and then cover the coffin andbake it as ol:hcr bak €
meates of that nature. .

Take a Gammon of Baconandonely:wafh it c cleane
and thenboyle it ona foft gentle fire, till it be boyled'as

tender asis poiﬁblc,evcr and anon ﬁectmg itcleane,that!
by all meanes it may boyle white : then take oifithe:
fwerd,and fearfe it very well with all manner of {weete!
“and pleafant F:rﬂing herbs : then {trow ftore of Pcpper

over it,and pricke it thicke with Cloves; then layiir into
a coffin made of the fame praportmn and lay good frore
of Butter round about it;and uponit, and ftrow Pepper:
upon the Buttersthat as itmelts;the Pepper may faltup=
onthe Bacon : then cover it,and make the proportion
of a Pigges head in pafte nponit,and then bakeitasyou
bakered Deere,or thingsotthe like nature; onely thr.'
Pafte wouldhe of Wheare-meale. /. : o1 Hlvads
‘Take white pickled Herrings of one mghti wate hng
andbovle themalittle: then pill off the skinne and take
onelythebacks of them, and picke the fith cleane from
thebones;thentaké.good ftore of Raifinsof the Sunney
and ftone them ; and putthemrtothe fith :théntakea

© Warden''or twoy, | and -pare it;; -and{lice it in fmall li-

ces from -the chore, and put it likewife to the fith:
then with a very {harpe: (hredding-knife fhred all as
{mall and fine:as may bee,: then put teit good ftore
of Currants, Sugar, Cinamon, flic't Dates, and fo put
it
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it into the Coffin,with good {tore of very {weec Butcer,
and (o cover 1r,and leave onely a round vent-hole on the
top of the lid , and fo bake i like pies of thatnarure :
When it is fnﬂic:cntly bak't,draw it out, & take Claret-
wine and a little Verjuyce,Sugar,Cinamun , and {weet
Butter, and boyle them together 5 then put it inat the
vent-hole,and fhakethe picalitcle,and put it againe in-
tothe Oven for a lictle fpace , and fo ferve it up, the lid
being candied over with Sugar,and the fidesof the dith
trimmed with Sugar.

T ake the Iole of the beft Lizg thar is not much watred, 4 Ling-pic.
and is well lodden and cold, but whilit it is hot take off
the skin,and pare it cleaneun d“rncath,and picke ouc the
bones cleane from the fifh : then cuc it into grofie bits
and let it lie:then take the yelkesof a dozen Eggesboild
exceeding hard ; and put them to the fifh, and thred all
together as fmall as is poflible : then take ‘all manner of
the beft,and fineft pot herbes,& chop them wonderfull
{mall , and mixe them alfo svith the fi(h ; then feafon it
wicthPepper Cloves,and Mace, & {0 lay it into a coffin
with greart {tore of {weet Butter , fo as it mav fwimme
therein,and then cover ir,and leave a vent-hole open in
the top when it isbak’c,draw it,% take Veriuice, Sngar,
Cinamon and Burter,and boylethem together,and firft
with a feather annoynt all the lid over with that liquor,
and chen fcrape good ftore of Sugar upon it 5 then
powre the reft of the liquor in at the vent-hole and then
fet ic into the Oven againe for a very litcle fpace, and
then f2rve it up as pies of the fime nature, and both
thele piesof fith before rehearfed, are l’pccmll Lenten
difhes.

%, Take apintof thﬂfweer:eﬁ and thicke(t Creame that
can be gorten,  and fet it onthe fire in a yery cleane
{cowred
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Awifle.

A Calyes foot-
‘pic-

The Englifh Houf wifes 2 Booke

fcowred skillet, and put intoit Swgaer, Cimamosand a
Nuwtwegge cut into foure quarters, and fo boyle itwell :
then take the yelkes of foure Egs,and take off the (limes,
and beate them well with a little {fweet Creame: then
take the foure quarters of the Awteregge out of the
Creame,then putin the Egges,and {tirre it exceedingiy,
till it be thicke < then take a fine Mancher, and cut ic in-
te thinfthives, asmuch as will cover a dith bottome,
and holding it inyour hand ; powre halfe the Creame,
into thedith : then lay your bread over it, then cover
the bread with thereft of the Creame, and fo let it ftand
till it be cold : then ftrow it over with Carraway Com-
fets, and pricke up fome Cinamon Comfets,and fome
flic't Dates; or for want thereof, fcrapeall over it fome
Sugar,and trim the fides of the diflhiwith Sugar, and fo
ferve it up.

Takea pint ofthe beft and thickeft Creame, and fet
it onthe fire ina cleane Skiller, and put into it Sugar,
Cinamon,and a Nucmegge cut into foure quarters, and
foboyle it well :then putitiptothedifh you intendto
ferve it in, and let it ftand to coole till it bee more
then luke-warme : then put ina fpoonefull of the beft
earning, and ftirre it well aboat, and fo let it ftand cill ic
be cold,and then ftrow Sugar uEnn iry and foferve it
up, and this you mayfervecyther indifh, glaffe, oro-
ther plate.

Take Calves feete well boild and picke all the meate
from the bones: then beingcold fhred it as fmallas you
can , then feafon ir with Cloves and Mace, and put in
good {tore of Currants, Raifins,and Prunes: then put
itinto the coffin with good ftore of fweet Butter, then
breake in whole ftickes of Cinamon,and a Nutmegge
flictinto foure quarters;andfeafonic before with S;lc $

) then
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andq Enen ciofe up the cofting and oncly i€ave avene:hole,
well: Whenitisbak’d, draw.ic, and ace the vene+hole purin
b the fame liquor you put in the Ling-viey and trim the
 they lid afrer the fame manner,and foferve it up.
ofte Take of the greatcft Oyffers drawine from the fhélls, Opferples
iogfy, and parLoyle them in Verjuyce o then puttheminto a
it cullander, and let allthe meyiture ranne from them,
0me. tili they be asdry as poffidle : chenraife up the coffinof
'Bame; the pie, and lay them in g then par to them good ftore
\COver of Curranis, and fine powdred Swgar, with whole Mare,
tfhind whole Cloves, whole Cpnamon and Nutnieygelli’d, Dates
Com. cut, and good ftore of (weete Brtter: then cover ity
dime @ ndonely leavea venrihole: when it is bak'd, 'then
ithme W draw ir, and tike yibite wive, and white mine Vis doar
i W S38%. Cyramwn, a 'd fweere Batfer, and mdit ic¢age-
ther: chen fitft erim che id'the s wich! and candy it
e | with Sugars thin poure the reftin at the vent-hole and
[Suph ! {hake. W'Eﬂ, and (¥ fer 1t if‘tﬂ the Oven _againr'-_—-frre!
and W lictle foace: and foferve itup,  the dith edges-+nm’d
téndto with S#azar. Nowifonie ufe to e To'this pie Omgons
— {liced and thred, but chat is re~cred todiCretionand to
deiet Bl thepleatuire of thelrafts & 17« U0 DU
il ] -3 Tl o aly 4 P8 (ORCH:Diseg R A5 ritich Torecores v
et @ =7 L makeicfhoepe : then fecit onthe fire,and boyle niton thatis

-itwell, and skummei, and make of it a ftrong brinemﬂi;]

fe, oo § wirh Bag-f¢f; orother fuly: then take it off,” and let ic
{tand c1il i€ cold; then pucyour Vesifiwinto ic, and
'thH!E 0 lecictieiritfall twelve hotires 5 then rake it nur‘ﬁ'bm
ﬂlﬂi‘f:: that mgfe_faut::e, and prefle it well'; then parboyle ir
ﬂpﬂ!ﬁ W and {e-on 1t wich Pepper and sak, and bake it, as hacﬂ
then &Eu N heepOctore thewedinthis Chapter, 70 20

0 Y. ke the brawnies and the wings of Capans, and Chic-

:EJ;EJE[* d ‘aﬁer they have beeneroafted, and pull away rhe

” I skin;

A Chewer plei
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skin 5 then {hred them with the Auston-fuet very fmall 5
then feafon it with Cloves, Mace, Cynamon, Sugarand
Salt.: then put to Raifins of the Sunne, and Cwrrazss,
and{lic'd Dates, and Orewge-pills, and-being well mixt
together,puc it into finall cofins made for the purpofe,
and {trow on the top of them good ftore of Carramwsy-
comfets : then cover them,and bake them with a gentle
heate, and thefle Chawets youmay alfo make of roafted
Veale, fealuned asbefare thewed, and of all pars the
loyoe is the beft.

Take a legge of Mutton, and cat the beft of the
flefh from the bone, and parboyle it well: then put
to it three pound of the beft Mutton fuet. and fhred ic
very fmall: thenfpread it abroad, and feafon it wich
Fepper and Salt, Cloves and Mace: then put in good
{tore of Cwrrants, great Raifius and: Prages - Cleane
wafb’d and pick’d, a few Dates {lic'd, and fome Orenge-
pits {licd; then beingall well mixc together, put it
into = coffin, or into divers coffins, and {o- bake
them : and when chey are ferved up, ooen the lids,
and {trow ftore of Suse on the top of the meate,
and upon the lid. And s this fore yon may allo

. bake Beefe or Veale, only the »..f wouls ¢ he pa-

H‘?i‘lpiﬂ Pi't-

boyl'd, and the Keale will aske a:Qwable quantity oc
Swet,

Takethe faire(t and beft Pippizs; and parthem,and:
make a hole in the top of them; thennricke in:
cach hole a ¢love: or two, then put them intotis coffin,
then breakein whole ftickes of Cymamon, and Yices of
oreng-pills and Dates, and on the top of everyvippis
a little piece of fweet Butter 5 then fill the coffin,and-
cover the Pippins over with Sagar; then clofe upye

" Pie, andbakeit, as youbake Pics of the, like nature
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and when it is bak’d, annoint the lidde over With {tore
of fweete butter, and then {trow Sugar upon ita good
thickneffe , and fetic into the oven againe for a litele
fpace, as while themeate isin difhingup, and then
ferveit,

Take of the faireft and beft Wardess, and pare them, A warden-pisy
and take out the hard cores on the top, and cut the o Quiscepic,
{harpe ends at the bottome flat 5 then boyle them in ne:
whitewine and Sugar, untill the firrup grow thicke :
then take the Wardens from the firrdp into a cleare
difh, and let them coole 3 then fer themintothe coffin,
and pricke Cloves in the tops,with whole fticks of Cizg-
won, and great ftore of Swgar, as for Pippins, then co-
ver it;and enely referve avent-hole,{o fet itinthe oven
and bake it: when itis bak'd draw it forth, and take the
firft fizrup in which the Wardens wereboyld, and rafte
it, & if itbe not fweet enough, then pat in more Sw#gar
and fome Rofewater , and boyle it againe alittle, then
powreitinat the venthole, and fhake the pie well; then
take fweet Bwtter and Rofewater melted, and with it an-
noint the pie-lid all over,and then firow upon it ftore of
Swuzar,and fo fetitinto the oven againealictle fpace,&
thenf{erveit up, Andin this manner you may alfo bake
Buinces,

% Take the beft and (weeteft worte,and puttoicgood ., ..
ftore of s#gar, then pareand core the Quimces cleane, Quinces to
and put them therein, and boyle them till they grow bake allthe
tender: then take out the @wincesand let them coole,8 ¥

let the pickle in which they were boyld,ftand to coole

al{o ; then ftraine it through a raunge or five,then put

the Qwinces into afweet earthen pot, then poure the

pickle or firrup untothem, foasallthe @winces may be

quite covered all over; then floppe up the pot cloﬁ:d,

(3 an
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B codlin Tare

and fet ina dry place ,2andonce in fixe or feven weekes
looke uato ity and if you{eeic fhrinke, ordoe begini to
hoare or mould , thenpowre ouc the pickle-or firrup,
and renew!ng it,boyle it overagaine and as before put
it to the Quinces beingcold, and thus youmay preferve
them for theufe of baking g,or otherwife all the yeere.

T ake Pippinsofilie Fz:rﬂﬂ, and paire them,and chen

divide them juftin the halfes; and rake out the chorés

cleane : then having rold the coffin:flat, - and-railed

up a (mallverdge okaninch , ormore high, ‘layinthe
Pippins with cheholiow fidedowneward; 'as clofe one
toanother as may be : 'thenlay here and ¢tiere a Clove,
and here and there a whole fticke of Cinamon, & a.lit-
tle bit of Butter: then coverall cleane over with Sugar,
and {ocover thecofin, ‘and bake it according to the
mannerof Tartsy and:when'ic is bak’c, then draw it
out,and having boyled Butrerand Rofewater togecher,
annovynt ail the lid over therewith , andthen fcrapeor
ﬁtmw onitgood ftore of Sugar, and o fet ic in the oven
againe, andafter ferve it up.

Take greene Apples from the tree, and cctdle them
in fcalding water without breaking g 5 then pillthe thin
skin.frﬂm them , andfo divide them inhalfes, and cut
out the chores, and fo lay them into the coffin,and doe
inevety thing asyoudid in the Pippin-tart; and before
you cover it when the Sagarizcaftin, fee } ou fpnnkle
upon ‘it good ftore of Rofe-water, thenclofeit, and
doe as before thewed. |

Take Codlins as before faidy, 'and pill them and di-
vide themin halfes. and chore them . and lay aJeare
thereof in the botrome of the pie: thea {Carter here and
therea€love, and here and ‘therea piece of ' whol= Ci-
DAMON thﬂn caver-themall overwith Sugar, then !ny

E.I"ULF.E""
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another leare of Cadlins, and doe as beforefaid, and fo
another, till thecoffin be alifilled, then coverall with
Sugar, and here and therea Clove and 2 Cisamon-flicke,
and if you will a flicd Oremge-pill and a Date 5 then
cover it and bake it asthe Pyes of that nature: when
ic is bak'd, draw it out of the Oven, and take of the
thickeftand beft €reame with good ftore of smyer, and
give it one boyle or two onthe fire: then open the
Pie, and pur the Cresme therein, and math the Codlins
allabout ;. then cover it, and having trimm’d the lid
(as was before fhewed in the like Pies and Tares) fec it
intothe Oyen againe for halfe an houre, andto ferve
it forth, Iy ¢ '

. Take the faireft Cherries yots can get, and pickethem A Chery Tace
cleane from leaves:and ftalkes :- then fpread out your
coffin, as for your Pippis-tart, and cover the bottome
with Swger; then cover the 8#xgar with Cherries, then
cover thofe Cherries with Sugar, fome ftickes of Ci-
mawos, and here and theré a:Clove: then lay in more
Cheries ;-and {o-more ‘Sugar, Cinamon and Cloves, till
the coffinbe filed up : theéncoverit, and bakeitinall
pointsas the Codlinand Pippin-tart,and {0 ferve it : and
in,the, fame ymanuer ! yon may  make Tarts of Goofe-
berrigsy Strawbersiésy Rasheryies; Bilberries, or any other
Berry whatfoever, = o:l <11 o ;1911 '

‘Take Rice thatis cleanepicked, and boyle it infweet A Rice Tars.
Creame, till it be very fbft: thenlet it ftandand coole,
and putinto it good ftore of Cizamonand Sugar, and the
yolkes of a couple; of Egges, and fome Currants, {tiree
and beate all well together : then having made the cof-
finin the manner beforefaid, for other Tarts; putthe
Rice thereiny, and fpread it all over the coffin : then
breake many little bits of {weet Brtter uponitail m*cré
- I3 an

»
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and {crape fome Sugar over icalfo, then cover the Tarr,
and bake ityand trim it inall paints,as hath beene before
fhewed,and (o ferve icup. : :
Take the Kidneys of Veale after it hath beene well
roafted, andis cold ; then fhred it asfine as s poffible ;
then takeall fortsof fweet pot-herbes,or fearfing-herbs,
which have no bitter or ftrong tafte, and chop them as
fmall as may be, and putting the Veale intoa large difh,
putthe herbesuntoit, and good ftore of cleane wath'd
Currants, Sugary Cinamon, the yolkesoffoure Egges,
a lictle fiveere Creame ‘warmed, and the fine grated
crummes of a-halfe penny-loafe and Sale, and mizxe
all exceeding well rogether: then take a deepe Pewter-
difh andinit lay your pafte very thine rol'd out, which
pafte you muft mingle thus : Takeof che fineft wheat-
flower afjudrt; and a quarter fomuch Sugar;and alitele
Cinamon; then breake intoitacouple of Egges, then
take fweet Creame and Butter melted on'the fire, and
withickneed:the pafte, and a3 wasbeforefaid; having
fpread-Burrérall about the difhes fides : thén put in the:
Veale, and breake piecesof fweet Butter upon it, and:
fcrape Sugar over it 5 thentolé out another pafte reafo-
nable thicke, and with iccoverche difhallover; clo-
fing the two paftes with the bearen whites of Egs di{
faft together 5 then with your knife cut/the lid into
vers pretty workes according to your fancy then fetit
in the Oven, andbake ic with Piesand Tarts of like ma~
ture: when it is bakld, drawit, andtrimthe lid with
Sugar, as heth beene (hewedin Tartsandfo ferve it up:
in your fecond courfes. |
r Take of' the faireft Damaske Prunes yon¢an get, and
put them in a cleane Pippin with fairé'water, Sugar,
unbrufed Cinamon, and a braanch er two of Role-
mary,
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mary , and if you have bread to bake, ftew them in
the oven with our bread : ' if otherwife, ftew themon
the fire: whentheyareftewed , then bruife them all
to' mafhin their firrup, and ftrayne them into acleane
difh; thenboylet over againe with Sugar, Cinamon,
and Rofe-water , tillit be thicke as Marmalad : then
fet it to coole; then mdke areafonable tuffe paft with
fine flower, Water,anda little Butter, and role it out
verythinne : then having patterns of paper cut into
divers proportions, as Beafts, Birds, Armes, Knots,
Flowers, and fuch like': Lay the patternes on the
pafte,, andfocut them accordingly : then with your
fingers pinch up the edges of the pafte, and ferthe
worke in good proportion: thenpricke it well all over
forrifing, and fetit on’a cleane fheét of large paper,
and fo feticinto the Oven, and bake it hard 5 then
draw it, and fet it by to coole : and thus you may
doe bya whole Oven full at one time, as your occa-
fion of expence'is = 'then againft the timeof fervice
comes,take off the confeétion of ‘prunes before rehear-
fed,and with your Knife, ‘ora fpoone fill the coffin ac-
cordingto the thicknefle of the verge; thenftrow it o-
verall with Carraway comfets,and pricke long comfers
upright in it,and fo taking the paper from the bottome,
ferve irona platein adifh orcharger, according to the
bignefe of the tart, and ac the fecond courfe ; and this
tart carrieth the colour blacke.
- JTakeapplesand pare them,and{lice them thin from
the choreintoa pipkin with White-wine, good ftore
of Sugar , Cinamon, a few Saundersand Rofewater
and boyleittill it be thickesthen coole it,and firaine'ic,
and beate it very welltogether witha fpoone : then
‘put it into the coffinas you did-the Prune tart, and
14 adorne

Apple-tare,
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adorae it alfoin the fame manner,and this tart you may.
fill thicker or thinner, as you pleafe to raife’the edge of

the coffin, and it carrieth the colonrred. . -
A Spinagerart,  Take good ftore of Spinage,and boyle it in a pipkin,
with White-wine till it be very foft as pap : then rake ic
and ftraine it well intoa pewterdifh , -notleaving any
parcunfirained:then put toitRofe-warter,great ftore of
Sugar and Cinamon , and boyle ittillicbe as thicke as
Marmalad, then let it coole, and after fill your coffin,
and adorne it, and ferve icinall pointsas you did your
Prune-tart,and thiscarrieth the colour greene. 2
Take the volkes of egges, and break away the filmes,
and beare them well with a little creame = then take of
the {weeteft and thickelt creame that canbe gor,and fet
iton the firein a cleane skillet;and; putinto it fugar; ci-
namon and rofe-water,and then boyle it well - when it
isboyld, and ftillboyling,ftirre it well,and asyon ftirre
it,putin the eggs,and {o boyleit till it curdl-; then take
it from the fire;and putit into aftrainér; and firft lec the
thinne whay runne away intoa by difh,then ftraine the
reft very well;and beate it well with afpoone, and fo
putitinto the tart coffin, and adorne it asyoudid your
Prune-tart ; -and fo ferve it - this carrieth the colour
Y.EHBW- (1] . noinrotbrg 3 013N
‘Awhiceware. - Takethe whites of eggsand beat them withrofe-wa-
.ter, and a little {weetcreame : then fet on the fire good
thicke fweetcreame, and putinto it fugar, c¢inamon,
tofe-water, and boyleitwell, and asic-boyles ftirre it
exceedingly. and in the ftirring put in the whitesof egss
then boyle it till it curdle; ‘and after doe in all thingsas
you did to the yellowtart sand this carrieth the colour
white,and it isa very pure white; and therefore would
be adorned with red carraway.comfets,'and as this {o

with

A yellow tarts
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with blaunched Almonds like white Tarts and full as

pare. Now youmay (if you pleafe) put all thefe feve-

rall colours, and feverall ftuffesinto one Tart,as thus 2

Ifthe tart be in the proportion of a beaft,the body may

be of one colour, the eyes of another , the teeth of an
other,and the talentsof another ; . and fe of. birds, ;the

body of one colour,the eyesanother,the legges of ano- -
ther,and every featherin the wings of feverall colour
according to fancy-and folikewife in armes the field of

one colour, the charge of another ; according to. the
forme, of the Coat armour ;. as for the mantles, trailes

and devices about armes, they may hﬁ%mmﬂr ™

verall colours of preferves, conferves j marmalads,

and goodinyakes,as you fhall finde. occafion ot inrenti-
onyand fo likewife of knots,, one, fraile of ohejco-
fouty and another ofanother,and fo of asmany asyom -~ "
pleafe. - 51t - ST T )

, Take forrell, fpinage, parfley, and boyle them in wa- An herbe ear:.
ter till theybe very fof; as pap,then take, them up, and
prefle.the water cleane from them, then take goc i?gqrq
afyolkes of Egges boild very hard, and chopping them

with the hearbs exceeding fmall, then put in geodftore

of currants, fugar, and cynamon, and, ftirze all well to,

gethers then put theminto a deep tart coffin with good

ftore of fweet buteer, and coveric; and bake itlikea

pippin tart, and adorne the lid after the baking in that

manner alfo,and fo ferve itup.

Take a quart of the beft creame,and {et it on the fite, o baken pud-
and flice a loafe of the lighteft white bread into thin ding-pie.
{lices.and putintoit; and let itftand on the fire tillthe

milke begin torife; then take it off,and put it into a ba-

fon,and let;it ftand till it be cold: then put in the yolkes

of foure egges, and two whites, good ftore of currants,
' Sugar, ,
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fugar cinamon cloves,mace, and plenty of 8hzepes fuet
finely fhred,and a good feafon of falr; then'trimme your
pot vety. well round about'with' butrer, and fo'put in
your pudding, and bake it fufficiently , then when yon
ferve it,firow fugar uponiit. -
: Take the beft and (weereft creame,and boile it'wich
A white-pot.| good ftore ﬂpﬁlgflr, and cinamon, and alittl= rofe-wa=
ter, then'takeic from the firé and put into it clean picke
ryce,but not fo muchas to make it thick,and let it fte
thereintill it be'cold; then put in the yolks of fix egges,
& rwowhites, currants,fugar,cinamon,and rofe-water,
and {alt then pucit into a pan,or pot,asthinasif it were
acuftard: and fo bake it'and ferve it in the por it isba-
ked in,trimming the top with {ogaror comtets.
ofbanqueing_ Theteare & world of other Bak't meats and Pies,
ftuffe and con- bt for a8’ miaich as Whofoever can doe thefe may doe all
ceited dithess the reft,becaufe herein is contained all the Arcof feafo-
nings , ‘I willtroublé you with no firther repetitions,
but’ proceede to the manner of makingof Bahhninn?
ftuffe and conceited'dithes, with other pretty and turi-
6us fecrers,neceffaty for the underftanding of our Eng-
lith Houf*wife : for albeit they arenot of generall ufe,
yet in their due times they are fo needfull for adornati-
on,that whofoever is ignorant therein,is lame, and bug
the halte part ofa compleat Houfwife. |
To makepafe 10 make pafte of Quinces : firftboyle your Quin-
of Quincet.  ces whole and when they are foft, pare them and cne
@ the Quinces fromthe core ; then take the fineft fugar
you can get finely beaten and fearfed, and put in a
fittle Rofewater and boile it together till it be thicke:
then put in the cut Quinces and fo boyle them toge-
ther till itbe ftiffe enongh to mould, and when itis
cold, then role it and print it 5 2 pound of Quim:_uiir
wi
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will take a pound of Sugar, ‘or neere there abouts.
Tomake thin Quine-cakes; take your Quince when
icis boyled foft asbeforefaid,and dry it ipon a Pewrter-
plate with {oft hear,and be ever ftirring of itwithaflice
tillicbe hard;then rake fearced Sugar quantity for quan-
tity ,and Rrow into the' Quince; as youbeatittima woos
denor ftonemonter;andio role them thin& princthem. To preferve
Topreferve Quinces : firft pare your Quinces, and %'E’
take out the cores, and boylethe corés dnd parings all
together in faire wateryand whed they begin ta befoft,
take them'out and fireyne your ligoor, and putithe
weight of your Quincesin Sugar,andboile the Q uinees
in the firruptill they be tenders:thénrake themupand’
bovleyourfirruptill ivbe thicke : If youwill have your
Quiticesred; cover themiin the boyling; ;and-ify au il
have themywhite, doe riot cover them.. . - 157l = Fe
To make Ipocras,takea pottle of winestwoounces of .| .. .1
good Cinamonshalfeanounce bfGinger;nite Cloves, cas,, . .© -
endfix Peppercorns, & aNutmeg;and bipife shem,and o
putthemintothe wine: with{fome Rofmary-fiowers; and
foletthemfteepallnight,and then put inSugarapoiind
at leaft;& whenit is wel{etled,leticrmnithorow awaoale
lenbag made forthav purpofz:itiins if your winebie Cla-
ret,yout Ipocraswillbe red; if whité, of thir coloralfd.
To make the'beft Ielle, také Calves-feetand ‘wath
them and f¢ald off - the haire-ascleane as you tan-getic::
thenfplic them'and take outthe facandday theminwa-
ter,and fhifrchem;then boyle theminifaire water;until
it willjelly,whichiyou fhallkhow by now and thencool-
ing a-fpoonfull of the brothy when: it will jelly then
ftreyneit,and whenitis cold thenputinapincof Sacke
and whole Cinamon and Ginger flic'd; and:Sugaranda
little Riofe-water; and boyle all welltogether dg’i‘igﬂ
218D :

To make thin
quince cakes.

To make jelly,
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Thenbeatethe white of an Egge and pur it into i,
and letit have'one boyle more : then put'inabranch of
Roftmaryinto the botrome of your jelly bagge, and let
itrunne thorow once or twice, and if you will haveic
coloured, then: put inalictle Townefall. Alfo if you
want 'Caluves feet, you may make'as good Ielly if you
take thelike quantity of Iffiuggla/fé, and foufe no Calves

zetatall.
! Tomake thebeft Leach, take Iingg/affe, and lay ittwo
houres i inwater, and (hifti ic, andboyleitin faire water,
andletidcoole : Then take Almondsand lay themin cold
water ‘till they will blaunch : ' And then ﬁampe them
and putto new Milke,and ftraine them, and putin whole
Maceand Gimgerflic'd, and boyle them till it tafte well
of the fpices then 'puv in your Ifizgglaffe and Swgar,
and a lictle Refe-water: and then let them all 'ranne
thumw a {trainer.
To make @ins . Take Clsres wine, and colour it with Twwﬁﬂ, and
gerbreads  lput in Swgar, and' fetir tothe fire; then takewheatbread
finely.grated and fifted; aid Licoras, Asifeedesy Ginger
and Cimamon, 'beaten very fmall and Fearﬁ:d and put
your bread and your fpice all together,. and put them
into the mne and hayle 1r,andihrr£ 1c.cill-3c h¢ thicke:
then mould it and print ic'atyont pleafire; andletit
ftand neicher toomoy ft, nor too warme:! -
Marmaladeof - TOmaake ted Marmelade of Quitces s takea pound of
Quincesred.  @uinces.and cur them in halfes;and take ot the cores
and parethem then take a pound of Suger, andiaquare
of faire'water, and put themall'into a panj dnd let
them boyle with a foft fire, and fometimes turne them,
and keepe them covered witha Pewter-difh, {o that the
ﬁem meorayre may come:alittleouts: che longer, they
are in boyling, the bettercolour they will have End
when
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when chey befofc take aknire and cut them crofie upon
the top, it willmake the (irrap goe throngh that they
may:be all af thedike colour: then fet a licric of your fir-
rope to coole, an1 when it beginneth tobe thickg then
breake your quiaces with a{lice or a {poone fo fmall as
you can in the pan, and then ftrow a little fine fugar in
your boxeshottome, and {0 pucicup,

1 0 make whire varmalade you muft inall paints ufe Marmatad
your quincesas is before faid ; only youmuft take bura whice.
pintotwater to a pound of quinces, and a pound of Su-
gar, and boyle them as faft as youcan, and cover them
rotatall.

To make the beft Tnmbals, take the whites of three To muke Jum.
eggesand beare them well, and take of the froth 5 then bas.

ake a liccle mitke and a pnund of fine wheat owe r and
fugar rogether finely fitted:, anda few Anifeedswell

rub’d and dried ; and then worke alltogether as {tiff: as
you can worke | n: and fo make them in what formes

you pleafe, and ba!s'.e chem ina{ofroven upon white
Pa" arss

Tomalke Biskerbread: rzke apound of fine flower; T make
anda pound ot Sugar finely beatenand fearled,and mix kev UIL*J i
them together ;- Then rake eighr egges and pur foure
yolkes aud beare themn very well together; then ftrow
in your flower and fuzar as you are bcatmg ofir,bya
litele at once 1t will take very neereanhoures beating 5
then take halte an:ounce of Anifcedsiand Coriander-
feedsand let chem be dried and rubbed very:ciedgn,and
put them igsthen rub your Bisket-pans with cold fiveet
burteras thinas you can,and {0 pucitinandbakeic in
anoven : bur if youwould have thinne Cakes, -chen
take fruit-dithes and rub chemin like fort wich” bat-
ter, and {0 bake your Cakes on them, -aud when

tacy.

i

i
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they are almoft bak’d, turnethem, and throft them
downe clofe with your hand. Some tothis Bisket bread
will adde alittle Creame,and it is not amiffe, but excel-
~ lent goodalfo. '
Tamakefiner T O-mage lumbals more fineand curious than the for-
Iumballs.  mer, and neerer to the tafte of the Macaroone: takea
pound of fugar,beate ivfine, then take as much fine
wheat flower and mixe them rogether ; then rake cwo
whites and one yolke of an egge , halfe a quarter of 2
pound of blaunched Almonds, then beate them very
fine all together with halfe a dilh of fweet butter, and
a {poonfull of Rofe-water, and fo worke it with alitele
Creame till it come to a very ftiffe pafte, thenroule
them forth as you pleafe: And hereto you (hall alfo, if
you pleafe,addea few dried Anifeeds finely rabbed and
{trewed into the palte,and alfo Corianderfeed, .«
Tomskedrye  Tomake dry {fugar Leache, blaunch your Almonds
Sugulecel.  and beat them with a little Rofe-water and the white
of one egge, and you muft beat it with a great deale of
fugar,and worke it as you would work a piece of pafte :
then roule it and print it as you did other things.onely
bee fure to ftrew fugar in the print for feare of cleaving
too.
Tomakeleach Tomake Leache Lumbard, take halfe a poundof
Lumbard:  plaunched Almonds, twoouncesof Cinamonbeaten
and fearfed, halfe a pound of fugar,then beate your Al«
monds, and ftrew in your fugar and Cynamon till it
come toa pafte, then rounleit and print it, as afore-
faid. |
Tomikefreh-  LTOmake an excellent frefh cheefe, take a pottle of
Cheole. Milke as it comes from the Cow,and a pint of Creame:
then take a fpoonefull of runnetor earning, and putic
uatoit, and letit ftand two houres: then ftirre ic up&f
an
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and put it intoa finecloth, and let the whey drayne
fromit : then put it into abowle, and take the yolke of
an Ezge, a fpoonfull of Rofe-water, and bray them toge-
ther with a very litctle Salt, with Swgerand Nuzmegges,
and whenall thefe are brayed together, and fear(t, mixe
it with the curd; and then put it in the Cheefe-fac with
a very fine cloth,

To make courfe Ginger bread, take a quart of Hosy, ,,
and fet it on the coales and refine it : then take a penny cours: Ginacr.
worth of Giuger, as much Pepper, as much Licoras, and bead.
a quarter of a poundof 4#ifeeds,and a penny-worth of
Sanndars: All thefe muftbebeatenand {earfed, and fo
put intothe Hogy : then put in a quarter of a pint of
Claret-wine or old 4/e; then take three penny Manchcts
finely grated and ftrow it amongft the reft, and ftirre ic
till it come toa ftiffe pafte, and then make it into cakes,

anddry them gently.

{##To makeordinary Quince-caker, take agood piece of How tomake
apreferved Qrince, and beate itin a Morter,and worke Jince cakes
itupinto a very ftiffe pafte with fine fearlt Sugar jthen- o5
print it, and dry them gently.

To make moft Artificiall Cyramon-fiickes, take an How tomake

ounce of Cysamon, and pound it, and halfe a pound of Citamon
ICEGS.

Sugar: then take fome Gumme Dragon, and put it in.
fteepe in Rofe-wrater , thenrakethereofro the quantity
of a Hafall axt, and worke itount and print it, and role
it in formeof a Cynamon-ficke.

To make Cynamon water,take a pottle of the beft 4/, How o make,

i 1NAMOon-

and a portle of Sack-lees 5 a pound of Cyusmon (liced fine, e,
and pit them together, and. lec them {tand twodaies ;.

T . . How to make
0 make Wormewosd water, take two gallons DFﬂ-Vuxmf:waud{

) goed 4le,. a pound of Avifeeder, halfe a pound of Li- WALETs

corat,
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coras, and beate them very fine; And then take two
goﬂd handfulls of the crops of Wermervod,and pur them

itothe 4fe,and letthem ftand all nig t,znd then diftill
th'”rn in a Limlecke with a moderate fire,

Tomake fweet 9:Tomake amrrwfcrufrhe befr kinde, takea thou-

doil find Damaske Rofes, two ‘good thandfulls. of Laveader~
topr, athree peny weighr of Mace two.ounces of Cloves
bruifed, a quart of rumwing water: putaliccle waterinro
the botrome of a7 earchen-pot. - and then put in your
Rofes and Lew:ader, with the fpicesby Lietle and liciley
and in the putcing in, alwa‘es kneed them downe wiih
your fift, and fo continue it undill you have wrovght up
all your Rof fes and Lapeadr,and inthe working between
put in alwaies a lirtle of your Water s then (top your
pot claf”, and ler ir'ftand foure daies, inwhichtime
every morningand eveniag put in your hand, and pull
from theborome of vour por the faid I?ﬂﬁ*.r, working
itforatime: and thendifbliir, and hang inthe glaffe

- ofwarer agraine or two of Mwske wrapt in a picce of
Sarcenet. or fine clorh. .

Another way.  Others to mike Sweet water, take of ireor two ouinces,
of Calursns balfean ounce,of Cipreffe: roots halfe anounce,
of yellow Sawsders nine drams. lof Clover bruifed ore
ounce, of Besiamix one ounce, of Srorax and Colimwint
one ounce, and of Muske twelve graines,and infuling all
thefe in Rofe water, dittillir.

TomikeDare. §O make an excellent. Date Leach, take Dates; ' and:

Leach, take out the {ténesand the whirerinde, and bear them
with Swzar, Cinamon -0d Ginger very finely,rhen worke
it a3 you woul worke a piece of pafte, andthen prml.'
them as youpleafe. |

Tomakefugar ~ To make akinde of Swgar plate, rake Gupime Bragﬂﬂ,

Pt and lay it in Refe-water iwodaies : then takeche pcd-v-
er

-
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.der of faire Heps and Sugar, andthe juyceofan O-
‘renge ; beat all chefe togetherina Morter, thentakeit
out and worke it with your hand: and thenprintitat
your pleafure.

To make excellent fpice- cakes, take halfe a pecke of Tomake fpice

very fine wheat-flower take almoft one pound of {weet
Butter, and fome good Milkeand Creame mixt roge-
ther, fet it on the fire, and put in your Butter, anda
good deale of Sugar, and let it melt rogether ; then
{treine Saffron into your Milke a good quantity ; then
take feven or eight {poonfullsof good Ale-barme, and
eight Egges with two yolkesand mixe them together,
then put your Milke to it when itisfomewhat cold and
into your flower put {alt, Anifeedsbtruifed, Clovesand
Mace,and a good deale of Cinamon: then worke all to~
gether good and ftiffe, thar youneed not worke in any
flower after; and then put in alittle Rofe-water cold,
then rub it wellin the thing you kneed it in,and worke
it throughly: if itbe not {weet enough, fcrape in a little
more Sugar, and pullit all in pieces,and hurlein a good
quantity of Currants, and fo worke all together againe,

and bake your Cake as you fee caufe in a gentle warme
Oven.

To make a very good Banbury Cake, take foure Tomikes
pound of Carrants,and wath and pick them very cleane, Baebury cake:

A and dry them ina cloth: then take three Egges,and put
| away one yolke, andbeat them, andftreine them with
| Barme putting thereto Cloves and Mace,Cinamon and
| Naotmegges, then takeapint of Creame, and as much
1 mornings Milke, and fet it on the fire till the cold be ra-
| kenaway ; then take flower, and putin good ftore of
<cold Butter and Sugar, then put in your Egges, Barme,
4 and Meale, and worke them I?H together an houre or

Mmofe
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more : then favea parc of the palte, and the reft breake
in pieces, and worke in your Currants; which done,
mold your Cake of what quantity you pleafes and
wich thar pafte which hath not any Currants cover ic
very thin bothunderneath and alofr. And fo bake it
according to the bignefle.
'To make the belt March-pane, teke the beft Iordan
Almonds and blaunch themin warme water, thenput
themintoa ltone-morter, and witha wooden peftell,
beate them to pappe, thentake ofche fineft refined Su-
gar wzll {earlt, and widch ivDamaske Rofe-water, beate
irtoa good ltifte pafte,allowing almoll to every Iordan
Almond three fpoenfulls of Sugar; then when it is
brought thus to pafte, lay it upon a faire Table, and
firowing fear(t Sugar under ir, moldiclikeleaven,then
with.aroling-pinroleic forth, and lay icupdn wafers
wafhr with Rofe-water then pinch itabout the fides,
ind putit into what forme you pleafe sthen firow fear(t:
sugar all overiry which done, wafh itover wich Rofe-
water and Sugar mixe together; for tharwillmake the
Ice 5 then adorne it with Comfers,guilding,or whatlo-
ever devices you pleale and [oferit intoa hot ftove,and
there bake ic crifpie, and fo ferve it forth. Some ufe to-
mixe with thepafte Cinamon ‘and Gingefinely fearft,
bu I referre that to your parricular tafte.
el "Tomake pafte of Gesoa,you thall ake Q uinces after-
jﬁ;ﬁffﬁﬁ they have beene boyled foft, and beate them in a Mor-
any mh:r’panc ter wich-refined Sugar, Cinimon and Ginger finely
{ear(t, and Damaske Rofe-water, till it come to aftiffe
paltes and role it forth and printit, and fobakeitina
ftove 5 and in this {ore you may make pafte of Peares,
Apples, Wardens, Plummes of all kindes, Cherries, Barber-
ries 5 or whatather frnir you pleafe. -
o
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To make concerve of any fruit you plcafc you {hall
take the fruic you intend tomake conferve of : and if
itbe {tone-fruit you fhall takeoutthe ftones: ifother -
fruit take away the paring and core, and then boyle Contrre.
them in faire running water toa reafonable height:tlen
draine them from thence,and put them into a frefh véf-
fell with Claret wine, or White wine , according to
the colour of the fruir: and fo boyle them toa thicke
papall to mafhing, breaking and ftirring them toge-
ther : then to every pound ot pap put to & pound of Su~
gar, and fo ftirre them all well together, and being
very hot ftraine them through faire ftrainers; and fo
pot it up.

To make conferve of flowers, as Rofes, Violees, Gilli- - ... o
flowers, and fuchlike: you (hall take the flowers from ferve of florr-
the ftalkes , and with a paire of {heeres cut away the <™
white ends at the rootes thereof, and then put them in-
toa {tonemaerter or wodden brske and there crufhor
beate them till they be come toa foft fubftance s and
then to every pound thereof, take a pound of fine rcfi-
ned fugar well fear{t and beate it all together,tillic come
toene intire body,and then pot it up,and ufe it as occa-

{ion fhall ferve.

Tomakerche belt Wafcrs,take the fineft wheat-flow- To make We
er youcan get, and mixe it with creame, the yolkes of ©*
Egges, Rofe- -water, Sugar and Cinamon till it be alirc]2
thicker then Pan-cake-batter; and then warming yoor
wafer-irens on acharcoale-fi rr: annoint them fir{t wich
{weetbutter, and then lay on yourbatterand prefleir,
and bake it whiteor browne at your pleafure.

To make an excellent Marmalade of Oranges,take v
the Oranges.,andwith aKnife pare off as thin as is pof- To [f:kﬂff-ﬁf-
ible the uppermoft rinde of %a Orange: yetin {f_?:-::h g";',;g;;

2 ort,
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fort, as by no meanes you alter the color of the Orange;

2 Bookq:

- . - ' E[.:
thenfteepe themin faire water,  changing the warer -
twice a day,till you finde no bicterneffe of rafte therein; ¥
then teke them forth, and firft boile them in faire run- 4
ning water, and when they are foft , remove them in- . 4

. - - : = G'-
to rofewater, and boyle rhem therein till they breake . :
then toevery poundof the pulpe put a pound of refined ﬂﬁ

[ = 4 ik
| 4 fugar,and fo having maiht and ftirred themal! well ro- ¢
8 gether,ftraineit throngh very faire {trainersinto boxes, k

and fo ule it as you fhal] {ee occafion.
Addiiors,  Tuke a pottle of fine flower, and a2 pound of Sugar,a
tobanqueting- [ittle Mace,and gaod frore of water to mingle the How-

—iﬁ;ﬁ;kc gae €r into a ftiffe pafte, and agood feafonof falt, and fo jl
Cakes, knead it,and role out the cake thinne and bake themon 4

Fiae breads Take a quarter of-a pound of fine fugarwellLeaten,
and as much flower finely boulted, witha quantity of
Anifeedsalittle bruifed ,; and minglealtogether: then
take twoegges and beate them very well, ‘whitesand
ally then put inthe mingled ftuffe aforefaid, and beat
all togethera good while,then put itinro amould,wi-
ping the hottome ever firft with butter to make ir come
out eafily , and in the baking turne it once or twice as
you fhall have occafion, and fo ferve it whole, or infli-
ces at your pleafure.

To preferve. - Lake fweet Apples and ftampe them as you doe for-

Quinees for  Sider, then prefle them through abaggeas youdoe ver-
#ischinlervies- 3uy ce 5 then put it intoa ferkin wherein you will keepe
; your Quinces;and then gather your Quinces, and wipe
them clcane,and neicher chore them nor pare them,bue

onely take the blacks fromthe tops, and fo put them

into.the ferkin.of Sider, and therein you may keepe

them all the yeere very faire, and take themnot oue

of:
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and core them as you thinke goad:!s - s

- Lake:a . gallan of Claree or Whuc-mne, 3 Pt To mike Tpo-
ke oanees f Ginger, an ounce and 8 halfe “**

‘Nusmegges, of Cloyesone gadrtes;: of Sugar foure

wﬁﬁlﬂ(&li thisRandcogetherina potavleaft twelve

e#, then tekein,and putitinto e cleanebagee made
for the purpofey foi that ths wing mé)ﬂtﬂmt:wuh goad
Ieafurgﬁqmzheﬁa 3 el isbass yiav od yerls

- Take Quinces;and mpﬁbmwfmlﬂau&’nﬂd;hfn Topreferye

gq,re shem, and as|you-gdere themyi put, the corés Quinces,
{treight into faire waters;and ll¢t, the cmcs and the via-
tex boyle s whenthe water boyleth; puginishe Quinees
unpared;) and let,chem boyle titkthéy b renden,rerid
then take themourkod pace them, drid everas you pate
them, pat them ftreight inte Sueanfinely beaten : then
take che water they were fodden in,and ftyginic thosow
a fairecloth,, ﬁndnsakw much ef hedameiwageras you
thinke willymake firrup enough for the Quinces; and
put in,fome of raurﬂgmﬁudlcmnbmle a while;and
then Put, in,¥OREQuaces-and let them boyle a while
mdtﬂﬁ?? them, |and; caft; 4 goodidesleaf Suger npon
thems theympf feethe apase; and-gyer as you tane
them,coverthem&ill with Sugsr.till you havebeftow'd
all your; Sagar :and when yauehinke that your Quins
cas.are. eenden, emoughy fake, chem,foxth,, and if your
ﬁfFﬂP be.not fRife enough, yon may: feeshe it againe

frer. the ﬁmaqgs are forth: - To. every pound of
Q‘_‘mgm vou muf-take mare ﬂ'hﬂﬂ apound of Swgers

for| she «mone bifwgar youl ifake 5 the, fairer | your
Qmmﬁm ;.1 iahn beséer and longer they will

ppt f ithret
K3 Take
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Conferve of 1 Take two gallons of faire water, and fétiton the ﬁre,
i and whenitisluke-warme, beate the' whites of five or
fixe Egs, and put them into the water, and ftireit we!!
and then let the water I‘cethe, and when'it rifeth
on a curdy then feumme icoff: Take (%ﬁmccs and | pare
them, and ‘quarter .them, and cutout s‘then
take as many pound of your Quincesas of your Sugar,
and putthem into your liquor, and let-itboyle til your
liquor- be as high coloured as Frem:h'Wine, and’ when -
thc] be very tender;then rake afaire new canvafe cloth
- faire walh'd and frreine your Quinces throughit with «
fome of  your liquor; I(if: they will not goe thorow ea-
fi ly,)then if yo&mllmake it very pleafant, rakea litcle
Muske, and Jay-itin Rofe- water, and put icthereto s
then.takeand fecthe i, antill it be-of fich fubfrance,
that whenit iscold, iewill cut with a knife; and then .
put ic into-a faire boxe, " and if ym:l pl!afe, lay lenfe-
gold thereon: | hes,
Takeall e parings of‘yuu: ngccs that youmake
To ::::P:u your Conferves withall, ‘and ‘threé ‘or foure” uthcr
E‘Emr;_ Quinces,and cut them in pleccs,und boyle the fame
rings; and the other pieces in' two or thiee' gallons bf'
water > and 10~ let themboyle till 4ll the’ Rrength be
fodden out of - the fid Quirnices and 'parings, and if
any- skamme arife whileft it boyles; rake it’'away :
then let the faid water runne thorow a fireiner in-
v a faire veflell; aiid fec- it on'the firé againe, “and
take 'your Quinces that you'will ‘Keepé; “and wipe
them cleane, and cucoffthe uctermoft part of the faid -
Quinces; and picke out the kernells and Cores as-¢cleane
asyou can, - and pue them into the faid ¥i Jand o'
Jet thiem boile till they-b¥ a lictle Tofr; ar | ehin tike

them from the fire, and let them ftand till ehiey beetilld"
then.:
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- then take a litcle barrell; and putintotheaid barrell,
-the water that your Quinces be fodden ins then take
up your.Quinces with a ladle, and puctheminto your
barrcil and ftop-your barrell clofe that no ayre come
into them, &ill you have:fit. occafion to ufe them;
and be fure to takq fuch ngﬂes as arc neither brm-
fed: nu:;rar.tf:n- SRk ni thaw-1
. rTake qg;hebcﬁ Sugar aud when it 18 beaten, fearﬁ- ch«&ngr :
11: very fine, and ofthe beft Ginger and Cinamony then eakes.
take alittle Gum- dragon, and lay:ic in Rofeswater all
night, then powre the water from it; and purthe fame
witha litsle.whiteof an Egge well beaten intoa braffe-
mortar., the Sugar, Ginger,Cinamon,and all together,
and beat them together till youmay workeit like pafte ;
then take itand drive itforth into cakes,and prine them
and lay them before thefire; or ina very warme Stove
tobake. Orotherwife, take Sugarand Ginger (asisbe-
forefaid) Cinamon and Gum-dragon excepted,in ftead
whereof, take onely the whires of Egges, and fo doe
as was before. fhewed you. - |
Take Curds, the paringof Lemons, of Orengesor 1o mate
Pouncitrons, or indecde any halfe ripe greene fruite, Suckees:
and boyle them till they betenderin {weet wort s then
make a {irrup inthisfort: take three pound of Sugar,
and the whites.of foure Egges, and a gallon of water,
then fwinge and beatethe water and Egges i:«::rgf:ther,r
and then put.in yourSugar, and fet iton the fire, and let
it have an eafie fire, and fo let it boyle fixe or feven
walmes, and then &remmt thorow a cloth, and let it
{cethe againe till it fall from the fpoone, and then putit
into the the rindes or fraits.
. Take aquart of Hony clarified, and feetheit till itbe Coufe Gin:
browne, . and if it be thicke, put to icadifh of waterzge-bread:

K 4 then
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then take fine crummes 6f white bread grared, arid pur
rolit, and ftirre it well,and when it is almof¥ cold!pac 1o
iv the powder 6t Gidger, Cloves, Cimathon, dnd alitele
Licorasand Anifeedes © thenkneed it; ahd phc-ititto!
moulds arid printivy Ofme ufe'to puto &t alfoalictle
Pepper; burthat iﬂrncc:omidg‘u;lﬂ fnﬁfaﬁa pleafiare.
ToCandyany LOiflOlve Sugar, or Sugar-candyin Rofe-wirey; boyle i
Tootéy fru;c ar?[m'ﬂn-hfighf,‘.gﬁﬂﬂ YGﬁgﬂT%E!,WQﬁhi{b?rhéwﬂ , the
fowets w0 fiprip rbeing cold, cher ireft & littlé; ‘afeer take themmr
¢t and boyle theifirrup againe, then put in more
rootd,> &c. ' thenbeoylethe firrup thie third e <o an
hatdnefle; putting i ore:swgar, butnorRofe wiater;
put in the roots, &¢. the fistup beéingcold, and let'thent
flandtillthey candy.- ™ 1o T
Ocderingof 1 'Fhus having (hewedyou how to Preferye Conferve,
SSAU. candy,and make paftes ofallRindsin whichfotire heade
confifts thewhole atrofbanguéring dithes ; ‘T will fiow/
proceed to'the ordering o fecting forth of 4 Barquert,
whereinyou fhall ebfesvei that arch paves have the
firft place,the middle-place diftlaft place ; your prefer=
ved fruits {halbbe difli'd upfirR, your paftes next, your
wet Sacketsafter them, ‘theén your dryéd Suckers, then
yous Merwalader, and Gendiniakes, then yourComfits of
all kirides Next your Péares, Apples, wardems back’d,raw
or rofted; and your Orengésdnd Lemons {liceds and laftly,
your Wafer-cakes. Thus you fhall order them in rhe
clofet : but whenthey goe tothe Table; ‘you thall fir(t-
fend foreh a difh made for fhew only,'as Begf?,Bird Fifi,
Fomls, according to the Tavention : then your March-
paze, then preferved fruite, then a Pafte, thena wet
Sucket, then a dry Sucket; Marmalade,Comfets, Apples,
Pesres, Wardévs, Orenges and Lemwows, fliced s 4nd then
wafersy and anotlier dilh of ‘preferved fruives; atﬁ:ﬂd'
o
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fo confequently all che ‘reft before, no two dithesof
ene kinde going or (tanding rogether, and this will not
onely-appeare delicate to the eye, but invite thé appe-
tite with the much Vériety thereof. '

Now we have drawne our Houfe-wifeinto thefe feve-
rall Knowledges of Cookery, in as much as in heris
containedall theinward offices of houthould, wee will
proceede to declare ‘the manner of ferving and ferting
forth of meat for a great Feaft, and from it derive mea-
ner, making adue proportion of all things: for what
availes it our'good Hosfe wife to benever {o skilfullin
the parts of Cookery, if thee wane skill tco marfhall the
dithes, and fet every one in his due place, giving prece-
dency accordingto fathionand cuftome : Leisliketoa
Fencer leadingaband of men in rout, who knowes the
ufe of the weapon; bt not how to put meninorder. It
is thén tobeunderftood,that itis the office of the Clerk
of the Kitchin {whofe place our Hoxfe-wife muft many
times fupply) toorderthe meat at the Drefler, and de-
liveritunro the Sewer; whois to déliver it ro the Gen-
tlemenand Yeomen-waiterstobeare to the Table.Now
becaufe wee allow no offices bur our Houfe-wife, to
whom- wee onely fpeakein this Booke, fhee fhall firft
mar(hall her Sallets, delivering the grand Saller fir(t,
which is evermore compound : then greene Sallers,
then boil'd Sallets,thenfome fmaller compound Sallets.
Nextunto Sallets, (he (hall deliver forch all her Frica-
fes, the fimple firft ; as Collops, Ra(hers, and fuch like :

the compound Fricafes: after themall herboyl’d meats.
in theirdegree, as ﬁmpie broths, {tew'd-broth, and che:

boyling of fundry fowles. Nextthem, allfores of roft-
meats, of which the greateft firft; as chine of Beete, ot
{arloyne, thegigget orlegges of Mutron, Goofe, Swan,

Ordering of
great Fealls,

and proporti=

on of cxpenes:
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Veale, Pig, Capon, andfuchlike. Then bﬂk'drmggtg,
the hot firft, as Fallow-deere in Pafty, Chicken, or
Calves-foot-pie and Dowfet. Then cold bao'd-meats,
Pheafant, Partridges, Turky,Gml‘E,.Wuod.cocke, aid
fuch like. Then lattly, Carbonadoes, both fimple and
compound. And being thus marfhall'd from che Drefler,
the Sewer upon the placing them on the Table, fhal}
notfetthem downe ashe received them, hltfetting the
Sallets extravagantly about the Table,mixe the Fricafes
- about them  then the boyl'd-meats amongft the Fric i~

fes,roft-meatsamong(t the boyl'd,bak’d-mears amongft
the roft,and Carbonadoes amongft thebak'd;( that be-
fore every trencher may ftand a Sallet,a Fricafe;a boil'd
meat, a roft meat, a bak'd meat, and 2 Carbonado,
whichwill both givea moftcomely beauty tothe table,
and very great contentment to.the Gueffe. So likewife
in the fecond courfe, fhee fhall firft preferre the lefler
wilde-fowle, as Mallard, Tayle, Snipe, Plover, Wood-
cocke, and fuch like : Then ¢he leffer land-fowle ; s
Chicken, Pigenns,_Partridg:, Raile, Turky »'Chickens,
young Pea-hens, and fch like, -

Then the grearer wild-fowle; as Bitter, H earne,
Shoveler, Crane, Buftard, and fuch like. Then thegrea-
ter land-fowles ; as Pcacucks,Phcaﬁnt,Pue:s,GulIs,and
fuch like. Then hot bak’d meats ; as Marrowbone-pye,
Quince-pye, Florentine and Tarts.

Then cold bak'd-meats, as red Deere, Hare-pye,
Gammon of Bacon- pie, wild Bore, Roe-pie;and fuch
like, and thefe alfo fhail be marfhali'd ar the Table, ‘as
the firft courle not one kinde all together, bot each fe-
verall fort mixt rogether, as a leffer wild-fowle and a
leffer land-fowle ; a great wild-fowle, and a great
land-fowle ; a hot bak'd meatand acold : andfor made

difhes
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difhesand Quelquechofes, which licon theinvention
ofthe Cooke, they areto be thruft in into every place
thatis empty, and {o fprinkled overall the Table : and
thisisthebeft method for theextraordinary great feafts
of'Princes. ‘But in cale it be for much more humble
meanes, then lefle careand fewer difhes may difcharge
it: yet before I‘proceede to that lower rate, you fhall
underftand,that in thefe great feafts of Princes,though
T'have mentioned nothing bue flefh, yetisnot fith'to be
exempred ; forit is a beanryand anhonourunto every
feaft, and isto be placed amongft all'thefe feverall fer-
vices,as thus ; as amongft your Sallets,all forts of foufed-
fith chaclivesin the frefh water {among(t your Fricafes,
all' manner of fried-fith; amongft your boyi'd-mears,all
fith inbroths 3 among(t your roft-meats, all fith ferved
hot, but dry ; among(t the bak'd-meates, all Sea-fith
that is fonf{"d 5 as Sturgion, and the like ; and amongft
your Carbonadoes, fifli thatis broyl'd. As for your fe
tond courfe, to it belongeth all'manner of-fhell-fith;
either in the fhell, or withont; the hot to goe up
with' the hot meate, and-the cold with the cold:
- ;And thus fhall the feaft be royall; ‘and the fervice
worthy. '

Now fer a more humble feaft, oranordinarrypron :
portion which any goodman may keepe in his family
for the enterrainment of his true and worthy friends, .
it mmt hold limication with'his provifion, and the fea-
{on'of the yeere : for Stummer affords what Winter
wants; and Winter is mafterofithar which Summer can
bue wich difficnley have : it is good-then for him that -
inténdsto fealt, .tofer downe the full number ofhis full
di(hes, that is, difhesof meat thatare of fubftance,and

-gouempty, ot for thew ; 'and of thefe.: ﬁmcmi;;
- 800G, ;
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good propertion for pne courfe unto onemefla,as thus
for example : Firft, a (hield of Brawne with muftard :
Secondly, aboyl'd Capon : Thirdly, aboyl'd piece of
Beefe: Fourthly, achine of Begfe rofted : Fifthly, a

Neats-tongue rofted: Sizthly,a Pigrofted ;- Seventhy

Iy, chewets bak’d: Eigbthly,a Goofe rofted:: Ninthly,
a Swanrofted: Teothly,a Turkierofted : the eleventh,

a haunch of Venifonrofted : The twelfth,a Paftyof Ve~
Jﬁm The thirceenth,a Kid with a pudding inthe bel-
: The fourteenth, an Olive Pie: Fhe fifteenth,-a
.:uuple of Capons:  The (ixteenth, a Cuftard or Dew
fers. . Now tothele full difbes may be added inSalles,
Fricafes; Qﬁelquechnfés, and deviled: pafte, as many
di(bes more, which makethe full {grviceno.lefle shen
two.and chirty dilhes, which jsas mach as can conve=
niently ftand on one Table, andin onemefle and after
this manner you may proportion beth your fecondand

third cousfe, holdiog fulnefie in ane halfeof the difhes,
and (hew in the other; which willbe both frugallin the
{plendour, contentmenttothe gueft, and auch plea-

{ure and delight to the behalders, And thus muchzou-

chipg;the ordering of; gmap Keafts and ﬂdﬂmﬁ CDIP
rentments. s
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fachas the want thereof may tronble her when need of
time requires.

Therefore firfk Iwould have her furnifh her felfe of
very good Stils, forthe diftillation of altkinds of Wia= Ofthe nituse
ters » which fils would either be of Tinne, or fiveete * "™
Earth, andinthem-{he fhall diftill all fores of waters,
meete for the healthof her Houfhold; as Sage-warer,
which is good for all Rhumes and Chollic kes 5 Radifh-
water, whichis good fortheftone, ﬂngehca water
good for infection, Celadine- water for fore eyes, Vine-
water, | foritchings,Rofe-water,and Eye-bright-wateg
for dim fights, Roofemary-water for Fiftuloes] Treacle=
water for mouth cankers, water of Cloyes E:}r paine in
the ftomacke, Saxifrage-water forgravell and hard u~
rin, Allum-water forold Ulcers;anda world of others,
any of which will laft afull yeereat the leaft - Thew
ihe (hall know that the beft waters for the fmoothing’

of theskin, and keeping the face delicate and amiable,
are thofe which are diftilled from Beane-flowers, from:
Strawberries, from Vine-leavesy from:Goars-milke;
from Afles milke, from the whices of Egges, fromthe:
flowers of Lillies: from Dragons, fromcalvesfeerey

frombran, or from yolkes of Egges,any of whlch wﬂl‘
laft a ycere or better. | ) o131}

Additions
Fir{t diftill your waterin a ﬁlilamr}r chent pu-t!t Ak oo o

glaffe of great firength, and fill it with thof® Howers a- To diaill . cer
gaine (whﬂfeco!nur youdefire) asfullas you can, and '-'!; the colour of
ftopit.aad fetitinche (tillatory againe,and I tit dlﬁﬂl};ﬂil‘f ‘fu':{ii
and you fhall havethe colour yowdiftilly: 14 firk, '
 Take of Rolemary flowers two handfuls, of Marjo- *“a”‘:i" o
rame, Winter-favory Rofemary;Rew,unfer Time,Ger- 1 &y
mander, -Bybwaore, Harts-tongue, Muu{éare,-. white
Wermwood, Bugloffe, red Sage, Liver-worte, Hoare-

hoand,




Another excel-
lent Aquavitz,
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hound, fine Lavender, Ifop-crops, Penny.royall, Red-
fennell, of each of thefe one handfull : ot Elicompanc-
Toots-, cleaneparcd andfliced; twohandfuls : Then
take all thefe aforefaid and fthred them , but not wath
them, then take foure gallons and more of ftrong Ale,
and one gallonis of Sack-lees,and pur all thefe aforefayd
herbs fhred-into it; and then putinto itone pound of
Licorasbruifed , halfe a pound of Anifeeds cleane fif-
ted and bruifed, and of Mace and Nutmegs bruifed of
each one ounce: then puttogether.into your ftilling-
pot clofe covered with Rye-pafte; and makea foft fire
under yourpot, andasthe headofthe Limbecke hea-
teth, draw out your hot water and put in cold, keeping
the head of your Limbecke {till with cold water , but
{ee your fire be not.teo rafh at the firfh, bur let your
water come at leafurey and take heed'into your ftilling
that your water change not white: for it isnot fo ftron
as the firfk draughe is; and when the water is diftilled,
take a gallon glaffe wicth 2 wide: mouth, and puc thétein
apottle of the beft waterand cleereft, and pucinto it
a pottle of Rofa-folis, halfea pound of Dates bruifed,
and one ounce of graines; halfe a pound of Sugar, halfe
an ounce of feedpearle beaten. three leavesof fine gold,
ftirre allthefe together well, then chop your glafie and
ferit inthe fiinne the {pace ‘of onc or two month, and
thenclarifie it and ufe it at your difcretion: for a fpoon-
full or two at a time is fufficient,and the verrues are in-
hniteio 3i 3 basadiage T | 2 |

Fill a pot with red wine: cleane and ftrong, and put
therein the pouders of Camomile, Gilli-flowers, Gin-
ger, Pellitory, Nutmeg, Gallengall,: Spicknard, Que-
nebits, graines of pure long pepper, blacke Pepper,

-~ com-~

t'
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Commin, Fennell-[ecde, Smalledge, Pafley; Sage, Rew, Mint
Calamint, and Horfliow, -of each of them a: lixe-quan-
ty, and beware they differ not the weighe of a dram
under or above : then putallthe powders above-faid
into the win», and afrer put them into the diftilling
pot, and diitill i with a {oft fire, and looke that it
be well lured abour with Rye pafte, {0 that no fime
or breath goe forth, and locke thac the fire be tem-
perate : aifo receive the water out of the Limbecke
into a glaffe-Viyall. 'This water is called the water
of Life, and it may be likened to Balwe, for it hath
all the vertues and properties which Balwe hath: this
water iscleere, and lighrer then Roz-water, for it will
fleet above all liquors; for ifoyle be pur above this wa-
it finketh to the bottome. This water keepeth flefh
and fill both raw and fodden in his owne kind and
ftate, itis good againft aches inthe bones, the poxe and
fuchilike, neither can any thingkept inthis water rot,
or putrifie, it doth draw out the {weetnefle, favour,and
vertues of all manner-of fpices, roots and herbes that
are wet,or laidtherein,it gives fweetneffe toallmanner
of water that is mixt with it,it is good for allmanner of
cold ficknefles, and namely for the Palfie, ortrembling
joynts,and ftretching of the finewes 5 it is good againft
the cold goute, and it maketh an old man {eeme young,
ufing todrinke it falting,and laftly,ic frettethaway dead
flefh in wounds, and killecth the canker.

Take Rofenrary, Time, 1ffop, Sage, Fennell, Nip, roots . . ak
of Elicompane, of each an handfully of Aariorum and cempofica,
Penny-royall. ofeach halfe a handfull, eigh: flips of
red Mint, halfe a pcund of Licoras, halfe a pound of
Anifeedes, and two gallons of the beft 4/ that canbe:

brewed, wall all thefe herbes cleane, and pue into
the.
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the Ale, Liceras i Anifeedes, and herbes into' a cleane
braffe-pot, and fet your Limbecke thereon, and palte it
round about thatno ayre come out, thendiftill the wa-
ter with a gentle fire, and keepe the Limbecke coole
above, not fuffering ir to runne roo faft ; and take heed
when youswaterchangeth colour,to put another glafle
nnder, and keepe the firft water, forir is moft precious,
and the larter water keepeby it felfe,and putitinto your

next pot and that thall make it moch beteer.
(e Take of Balme, of Rofemars Flowers tops and all,
A very princi- of dried: red Rofe Jeaves, of Penny-ropall, of each of
P aUAET thefe a handfull, one root of Elicompane the whiteft
3 that can be got, three quarters of a pound of Lizorgs,
twoounces of Cizamor, two drams of great Mace, two
drams of Gallewdgsl/, three drams of Coliander-feedes
three drammes of Cérraway-[eedes, two or three Nu!-
anegges cut in foure quarters, an ounce of Awifeedes, a
handfull of Borage; you muft chuce a faire funny day,
to gather the herbesin; you muft not wafh them, but
(ut them in funder, and not too {mall; then lay ali
your herbesin fonfe all nigheand a day, with thefpices
groflely beaten or bruifed, and then diftill it in order
aforefaid, this was made fora learned Phyfitiansowne

drinking,.

Tomske the Take a gallond of Gafcoine-wine, Gisger, Gallendgall
rmpciallwd Nutmegges, Graines, Cloves, Anifeedes, Feonell feedes, Car-
g raway feedes of each one dramme, then take Sage,
Miats, ved Rofes, Time, Pellitory, Rofemary Wildestime,
Camomile, and Lavender, of eachahandfull, thenbray
the fpices {mall, and the herbs alfo, and put all to-
gether intothe wine, and let it ftand fo twelve houres,
{tirring it divers times, then diftill it with a Limbecke,
and keepe the firft water, foritisbeft: of a gallond of
wine
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wine you muft nottake above aquart of water; this wa-
ver comforteth the vitall pirits; and helpetl inward
difeafes that commeth of cold, as the palfie, the con-
“tralion of finewes, alfo itkilleth wormes, and com-
forts the ftomacke s it cureth the cold dropfie; helpes
the ftone, the {tinking breath; and makech one feeme
oung. 3
; Ta%:c a pottleofthe beft Sack,and halfe a pint of Roz- TO ike Ci-
water, squarterand halke a pound of good Cinamen well = "
bruifed,bnt not fmallbearens diffill all thefe togetherin
aglaffe-ftill, buc yon muft carefully looke toir, thatic
boilenot overhaftily, and attend it withcold wet cloths
tocovle the top of theftill if the water fhould ‘offer to
boyle too haftily: Thiswaterisvery foveraigneforthe
flomacke; the head, and all the inward parts; ichelps
digeftion, and comforteth the vitall fpirits. L1
1 Take Fennel, Rew, Vervine, Evdive, Betiony; Germatt= Sixemolt pré;
der, Redvrofe, Capillus Vegeris,'of eachanounce s/ ftampe ¢ P4 wicere
them, and keepethem in whiteWige a day and a nighe; (., ;:adcipﬁh'
and diftill water of them, which water will divide in fent wa
three: parts: the firfk water you fball put in a glafle 0 o
by ic felfe, forit is more precious thén gold, the fe- Exgland. X
cond asfilver, and the thirdasBalme, and keepe thefe
three parts in glaffes = this water youfhall give therich
for Gold, to meaner for Silver, to poore men for
Balme: ThiswaterKkeepeth the fightinclearenefle;and
purgethall grofie humours.' | /1.0 - 01 5lars

2 Take Salgewsmwa ¥ pouirid, and lap it in a greene
docke leafe, and layit-inthefire till icbe well rofted,
and wasrc‘wi'ﬁte, and put it in aglafleagainft the ayre
a'night, ' and'on‘the morrow it' thall be turned to.a
white water, likeunto Chryftall : keepe this water well
inaglafie;and putadrop intothe eye,and it (hall cleanfs

L an
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and tharp.the fight: itis gand for anyevillat the Imrt,
for the Morphew, -and the Canker inthe mouth,  and
for divers other evilsin the body..

3 Take the rootesof Fennell, Par)‘ie;, Emfme ‘Bett
of each-an ounce, - and firft walh them well in lukés
warme water, and bray them well with' white wire
a day and anight;and then diftill them into water : this
water is more worthy then Balmes it preferveth the
fight:much, and-cleanfeth it of all ﬁlth icreftraineth
teares,and comfortcth the head; ahd avoydeth the wa+
terthatcommeéth through the paine of the head.

4 Take thefeede of Pﬂrﬂgy, Achanses, Vérvipe,Cardwaics
and: Centidry,) of: ezch ten draips; beate all thefé toge.
ther, 'and pat it in:warme svater 4 day and a-nigh;
andrputitingyeflell fo diftill :-this warer s a precious
water for all foreeyes; and very goud for thE hcahh of

2 ymansoe womans body.,

g Take Limmell-of Gold, silver, rafh& CPPP#,JMH,-,

" Sreele; and Leady, anditake Leiéarg:e of Gold and Silves;

take Calamint, and Columbine,, aud fteepe all together;

-thefirft dayinthe Urinof aman-child;thatisberweene
+aday and.a night, the fecondday in white wine, the

third day in the jayce of:Fenzel, the fourthday in the
whites of Egs, the fift day in womans milke thatnouri-
fhethaman:childy thefixtin red wine; the feventh day
inthe whites of Egges; and upon the eighe day bindalt
thefe together, and diftill che warer of themjand keepe -
thiswater in aveflR1l of Gold or si/ver = -the vertues of -
thissvaterarexhgle’: : Firft, ir expellethall thumes; and
doestrdway:albmanrierof fickneflé from the eyes; and
weares away theipearle, pinand webs it draweth-2-

gaineinto hisowne kinde'the eye-lids thathave beene

blr:ar"d, it eafech the acheof the head; and if a man
drinks.
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drinke it, maketh him looke § young even in old age be-
fides a world of other moft excellent verrues.
6 Take the Gold. fmiths {tone,and put icintothe fire,
tillitbe red hot, and quenchitina pint of white-wine,
and doe fbninetimesj and afrer grind ir, and beate it
fm:ll, and cleanfe it as cleane as yon may, and atter fec
it in ‘the Sunne, with water of Fenne/l diftilled, and
Pervive, Rofer, Cell dine and Rew, and a lictle Agns-
vife, and when you have fprinkled it in the watcr nine
times, putitthenin a veflell of glffé, and yet-upona
reverfionofthewater diftillit till e paffe ovarthe touch
faurenr fiveinches yand when: youwillufeir,then ftirre
icall mgcther, and then take-up adrop wich a feather,
and puc it on your natle, and if it abide, itisfineand
good: then pae it in the eye that ranngth; or annoint
thé headwithiit ificake, and temples, and beleevei,
that of all waters,this s the moft precious, and helpeth
thefight, orany paine in the head."
The water-of Chergile is good for a fore mouth. THeverine. o
‘The water of Calaniat 1sgood for the {tomacke,  feverall wacers.
The water of Planten is gmd for the fluxe, andthe
hot dropfie.

Waterof Fegnellis good to make a fat. body {mall,
and alfe forthe eyes. - |

Water of Ziole:sis good for a man that i fnre within
hisbody, and for the reines, and for the liver.

Water of Ewdizeis good for the dropfie,and For the
jaundife,and the ﬁumacke. 10

Waterof Borage is good for the Tgpmacke, end fur
the Hiaca pafsio, aud many other fickneffesin the body.

Water ‘of both sages is good for the palfie.

Water of Bctmy is good for old age andall inward
ﬁckneﬁ‘es. W

L 2 - Wates
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Water of Redifb drunke twiceaday, at eachtime an
ounce, or an ounce and a halfe, doth multiply and
provoke laft, and alfo provoketh the tearmes in wo-
men. har dor bey adi Il

Rofemarywater (the face wathed therein both mor-
ning and night) caufeth a faire and cleare.countenance :
alfo the head wathed therewith, and let dry of it felfe,
preferveth the falling of the haire, and caufeth more
to grow; allo two ounces of the fame drianke, driveth.
venome out of the body in the fame fore as Mithri-
dare doth; the fame twice orithrice drunke; at each
time halfe an ounce, re&ifiesh the mother, and it
caufeth women to be fruitfull : ‘when one maketh a.
Bath of this decction, it is called the Bath of life;
the fame dronke comforteth the heart, the_br.ainc,ané
the whole body, and cleanfeth away the fpots of the
face 3 it maketha manlooke young, and canfeth woe
men to conceive quickely, and hath all the vertnesof
Balme. - :

Water of Rew drunke in a morning foure or five
daies together, at each time an ounce, ;purifieththe
flowersin women : the fame water drunke it the mor-
ning fafting, isgood againft the gripingof the bowels,
and drunke at morning and at night, ateach time an
ounce, -it provoketh the termesin women. -,

The water of Serrelldrunke, is goodfor all-burhing-,

and peftilentfevers, andall other hot fickneffes: being

mixt with Beere, Ale, or Wine, it {laketh the thirfb: it

isalfo good for the yellow laundife,being taken fixe or
eighrdaies together : it alfo expelleth from the liver;
if itbe druake, and a cloth wet in the fame, and a little
wrung out; aad {0 applied to the righeideoveragiinft
the liver, and whenitis dry, then wet anather, a:;d

apply
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app!y it; and thus doe three or foure cines together.,

La’tlu the water nfa‘uge! ¢wis good tor the head, for
mward tnfe&mn eicherof the Plague or Pell :lf:nce, it
is very fove ra*'lgn'f: for fore brealts 5 alfb the fame water
beingdranke of twelve orthireene daies rogecher, is

d te unlo:d the ftomacke of grofls humoursand fi-
1*Fh.ut:=3'r andid firengthenech and'comfortettiali the
univerfall pafhofrh: body: and laftiy, itisa moftfo-
veraigne medicinefor thegour,. by batiung the difea-
{ed membersmuch thercin,

‘Nowto concludeand kairupthis Chapter_qan meet
thavour'Houfeswife know'that fromithe ¢ighth of che
K «lendsofthe Moneth of 4pri/, untothe eiphth of the
K dendsof Twly, allmanner of herbes and leaves are in
thattime molt in ftrength, andof the greateftvertue to
beufed-aud purin: aIi manter of medicine, afo from
thi eightiiofthe Kalends of /% unto the eighth of the
Kalendsofo&ober; the ftalkes, ftems, and hardbran-
chies 'ofevery herbe and plant is moit in ftrength
toy beufed inmmedicinesy and from the eighth of the
Kalends of 0&ober, unto the eighth of the Kalends of
Aprit, all manner-of roors of herbs and plants are the
moft of {trength and vertue to be uled in all manner
of medictnes. : 1's

To makeamexcellent fivéet water for.pe rﬁJme-, yom Saexceln
thall cake of Bafill; Mints, Marioram, Corre-flagge- m.:':re.ufm“ o g
Ifop, Savory, Sage, Balme. Lavander, and Rofemary - of
eachrone handrully- of cloves, Civimomand Nwtwregges
of ‘each: halfe an ounce, .then thrée or foare Poweci-
#rons cut into flices, infu'e all thefe in-o Damaske-1ofe
water| the dpice-of three daies, and then diftill it
wich ‘a' gentle fire ofichar«coile; then when.:ou have

put ivintosverycleane glaffe; rake of fac Maske, Cis-if&
| 3 e
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and dmber-greece, of each the quantity of a fcruple, and.
piit into aragge of fine Lawwe, and then hang it within
the water; : This being either burn’d upona hot pan, or
elle boyled in perfuming pans with Cloves, Bay leaves,;
and Lewmimon pils, will make the moft delicateft periume:
that may be without any offence, and will laft the.
longelt of all other fweer perfumes, as hath been found.
by experience.
. To perfume Glovesexcellently take the oyle of fweet:
Almouds, oyle of Nutregges, oyle ot Bemiamin, of eacha:
dram, of 4ber-greece one graine far Musketwo graii es:
mixe them all together, and grinde them upon a pain--
ters ftone, and then annoint the Glozestherewith : yer
before you anoint them, let them be dampifhly moift-.
ned with Damaske Rofe-water. oY | s
Topefumea | Toperfumealerkinwell, rake the oyle of Bemiamin:
Terkin, apenny-worth, oyleof Spike, and oyle of Olives, halfe,
penny-worthsof each,and take twoSpungesand warme:
oue of them againft:the fire and rub yourferkin there-
with,and when the oylelisdried, take the other Spunge:
and dip itin the oyle, and rub your Ierkin therewich till:
it be dry, then lay on the perfume before prefcribed.
for Gloves: - | 18
Toratoma,. 1O make very good wafhing Balls, take Storsx of;
ing balls. ~  both kindes, Beniamin, ‘Calamus Aromaticus, Lab-
' danum of each a like 5 and braythem to powder with:
Clovesand A rras; then beate them all withr a fufficien
quantity of Sope tillirbe ftiffe, then with your -hand,
* you thalbwerke it like pafte, and ‘make round!balls;
thereof. ' -

Tomake Muske-balls, take Nutraegs, Mace; Cloves;
Saffron>and Cinamon, of each the waight -of two-.
pence,and beatit to finepowder; of Maftickthe miggxr:
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oftwo-pence halfe-peny, of 8torax the weight of fix-
pence; of Labdamum the weight of ten-pence 5 of An-
ber-greece the weight of fix-pence s and of Mw.kefoure
granes, diffolve and worke all thefe in hard {weete
Sope till it come roaftiffe pafte, and then make balls
thereof, i ; 3
- Tomakea good perfumeto burn take of Bewiswin one o
ounce, Storax, Calamirt two ounces, of Mafticke, white A perfumcta
Amber-greece, of each one ounce, Ireos, Calamus Aro~>e
waticus, Cypreffe-wood. of each halte an ounce, of Cam-
phireone fcruple, Labdanums one ounce: beate all thefe
to powder, then take of §allow Charcole fixe ounces,
of liquid 8terax two ounces, beate them all with
Agquevite, and then you fhall roule them into long
round roules. B

‘To make Pomanders, take two penni-worthof Lab- Tomake Po.
danum,two penny-worth of Storax liquid, one penny- 414"
worth of Calamus Aromaticus, as much Balme, halfe 2
quarterof a pound of fine waxe, of Cloves and Mace
two penny-worth, of liguid Aloesthree penny-worth,
of Nurmegs eight penny-worth, and of Muske foure
graines; beate all thefe exceedingly together till they
come toa perfe fubftance, then mold it in any fathion
yowpleafeand dry it... -

To makeexcellent ftrong Vinegar, ‘vou fhall brew To make Vis
the ftrongeft Alethat may be. - and having tunned it in 5"
avery ftrong veflell, you fhall fec iceither in yourgar-
den ‘or. fome other fafe place abroad, where it may
have the whole Summersdav Sun to fhine upon ir, and
there let ic lie till ic be extreme fower, then into a
Hogfhead of'this Vinegar put: the leavesof foure or
five. hundred. Damaske Rofes, and after they have
*aid for: the fpacdof a Moneth cherein, houfe the Vi-

L4 negas
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the Vinegar, and draw it as you neede it.

Tomake dry - T'o make dry Vinegar which yoamayedrry inyour

Ve pocker,yoa (hall take the blades of greene corneyeichi ¢
Wheator Rie,and bear it in a Mortar with the ftrongeft
Vinegar you can get, tillit come to paftey thenroule
itinto lictle balls, and dry it in the Sunne till ic be-wery
hard, then when ycu have any occafionto ufelic;cur a
little piece thercof and diflolve ir into Wine and ic will
make ftrong Vinegar,

To make Ver- ~ To make Verjuyce, you fhall gather your Crabs as

Juyees foone as the kernels rurne blacke, ‘and haviaglaidthem
a while in a heape tofweat together, rake themard
picke themfrom {talkes, blackes and rottenncfic : then
in long troug hs with beetles for the purpofe, ciufhand
breake themall to mifh: then make a bagge of courfe
haire-cloth as fquare as the prefle, and fill ic wich the
crufli'd crabs, then puric intothe prefle; and preffe ic
while any moifture wiil drop forth, havingia cleane
v {le!lunderneathro receiveche liquor 2 rhis done; tun
it up intofweer Hogfheads,and toeveny Hogfbead pur
hilfe a d zen handfuls of Damask= Rofe-leaves, and
then bungiir vp, and fpcnd it as you ihall have oc-
cafriin, -

Manv other pretty ﬁscre*s there :rebe]nnpmg*uﬂtﬂ

Addidions, * qurious Honfe wives but none moren- ceflary thenrhefe

= f::“m already rehearfed, excepe fuch as {hall’hereateer follow
in.their proper ‘places,

Tomakelweet.. Fake of Arras fixe'ounces, of Damarke Rofe Jravesas

Ej:;,;, - much, of Marioraes and fweer Bafifl, of-eachanource;
ot Clives two ounces, yellow Saveders two ounces, of
Citran pillsileven drammes, of Ligaum 4loes one ounce,
of Bexiamin one. dunce, of Sterax: one oumee, of Mwske
orie-dramme ' ‘bruife all thefe,: and put them I':Jntua
a agge

——
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_bagge ot filke or linnen, bucilixe is the teft.

‘ake of Arrarfoure ounces; of Gallamizis oneounce, Tomake fwee
uf Ciris halfe anotince, of Haﬁe leaves dried two hand- b8
fuis, of dried mariorsm one handiull, of spile one hand-

“full, Clewei one ounce, of Bewianin and Storax, of each

_two ounces;-of white, Samftr: and yellow of each one
ounce ; bezteall chele intoagrof: powder;thenputto
it Muske 2. dram, of ‘C/vit halfe a diam, and of Amber-
greece halfe a dram 5 then put them iato a Tuffata: bag
End Urﬂ][- <7
T ake of Bag beaves nnc‘hmd"tﬂ ofre Raﬁ:r twohand- o i es
fuls of Damwl'i deﬁ'.r thrée .hmnl’u]s, ef Lavender 2T
foure hindfuls, of Bafi! one handfull, of Marioram
two. kandfuls of Gamanile one hmd‘ul the young
‘tops ofilwesc Brjer two handfu's,iof. standelion taxfey
two bandfuls, of Oremge pits (1x-or {dven ounc:s,; of
Clover and Mice 2 groats-worch ¢ putiall thefe toge- -
ther dn a pot of new 4/ in cornes for the fpac‘e of
three daies, fhaking it every, day!three or foure times,
then diftilk ic the fourthday in‘a fhill witha continuall
fofe fire, .and afier ic is diftilled, putiutoitagraine
or two of 1x ke. b,
Take a qiare of Malmfey. kes, or aquart of «Aiabmfe
{im: j# m?e handfu!l n{Marmrém ?::t Bafi'las mu{?(;f ;:ﬁ;{,i’::" g
of Lavender foure handfuls, ey leaves onegoodhands make-water,
full, Damaske Rofe-leazes foure handfuls, and as many
of rad the pi's ot {X2 Orenges, or for sant of them,
orehandfull of hﬂ tender | aves cf iabuut troes;: of
Beviamiin halfe an puae. of Coluwns  Aromarions as
much, of Camphire foure drmmes, of Clzes one
ounce, of Ballamuwm hafe an ources then tike a
pottie of running warer, - and puein-alf thefe fpices
- bruifed into your water .and- Malefcy rogether in' [.?
clole




Tomake the
belt Yinegar.

To perfume
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clofe ftopped pot, with 2 good handfull of Rofermary,and
ler them ftand forthe {pzace of fixe daies: then diftill
it with a foft fire : -thenferitin the Sunne fizreen daies
with foure graines of Mwskebruifed. This quantity will
make three quarts of water, Probatum eft. '
Takeand brew very.ftrong Ale, then take halfe 2 do-
zen-gallons of the firft running, and fér it abroad to
coole, and whenit iscold,put Ief unte it, and head it
very {trongly 5 then puticup ina ferkin, and diftillic in
the Sunne : then take foure or five handfulsof Beazes,

"' _and parch them ina pan till they burft : then put them

inashot asyou can into the Ferkin, and ftop it with a
little clay about the'bung-hole : then take 2 handfull of
cleane Rye-leavess and put in the Ferkin; then tale a
.quantity of Barberies, and bruife and firaine them into
the Ferkin, and a good handfull of 84/¢,and let them lie
and work='in the Sunne from M till Angaf?; then ha-
wing the full ftrength, take Refe-leaves and clip the
whire ends off, and ler them dry in the Sunne; then
take E/dor-flowers and picke them, and dry' them in the
Sunne, and when they are dry, put them in bagges, and
keepe themall the Winter : then take apottle-pot,and

~draw forth a pottle ont of the¥erkin into the bortle,

and put a‘handfull of red Rofe Jesves, and another of
the Elder flomers; and par into the bortle, and hang
itinthe Sunne, where you mav occupy the faime, and
when 1tis empty take out all the lesves, and fill it againe
as you did betore. \ '
Take Angelica-water and Rofe-water,and put into them
the powder of Clozes. Amber-greece, Mnske, and Ligowms
Aloes, Besiamin and Calamms Aromariews: boyle thele
till halfe be confumed: then'ftraiae it, and put your
Gloves therein 5 and then hangchem in che Sunn; ta
_ [y,
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dry, and turne them often : and thusthreetimes wee
them, and dry themagaine : Or otherwife, take Rofe-
water, and wet your Glovestherein, then hang them!
up till they bealmoftdry 5 then take halfe an ounce of
Beniamin,and grind it with oyle of Almords, andrubic
on the Glovestillicbe almoft driedin’: then rake twen-
ty graines of Amber-greece,and twenty graines of Muske,
and grind them together withoyle of A/monds, and {6
rub it on the Gloves, and then hang them vp to dry,
or let them dry in your bofome, ‘and fo afterufe them
at your pleafure. ' ¢ o L7

GHJ‘F; 41-

The ordering, preferving, and belping of all [orts of Wines;
U and firft of the chogee of fweet Winer. |

I Doe notaflame ro my felfe this knowledge of the

Vistserslecrets, but ingenioufly confeffe that one

profeft skilfu!lin the Trade having rudely written;
and more rudely difclofed chis fecrer, . and preferring it
to the Starioner;, it came ro me tobe polithed, whichL
have done; knowing thatitis necefliry, &c.

It is neceflary. thar our Exglifh Howfe-wife be skilfull
in the eleftion, . preferving and curing of all fores of
Wines, becaufe they be ufuall charges under lier hands,
and by the lealt negle &mufttumn the Hwsband ro much
loffe : therefore to fpeake! firflt of the eleCtion of
fweete ' Wines, . Thee maft becarctull thacher Ma/m(eps
be full Wines; pleafant, well hewed and fine: that
Baftardbe far and ific be awny icskilsnor.forthe tawny:
Baft:rds be alwaies the {fweetelt: Muskadive muft be
grear; pleafant,and ftrong, with a (weer feat and with!
Amben colour, - Sacke if it be Seres; (as it fhould be)
| you.
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you {hall know it by the marke of acorkeburned on
one fide of the bunyg, and they be ever full gaged, and
fo are noother Sackes, and the longerthey lye,the bet-
ter they be. |

1 Take aplealant But of Malmfey, and draw it cuc 2
Tomake MUl o narter and more 5 then fill icup with fa¢ Baftard withe
give ia flaver- ineight gallone, orithere abours; andparell it wich fixe

Egges, yolkes and all, one handfull of Bay-fa/t, and a

pint of Condwit-water taevery parell, and if the Wine

be high of colour, puar i three galions of new' Afilke,

but skimme off the Creame fir(t, and beateir well, or
otherwife, if you have a good But of Mdmfey, and a

good pipe of Béfard, you muft take fom: empry But

or pipe s and. draw thirey: gallons of Malmfey;, and as

many cf Egffard; and, brate them, ‘wefl rtogether:

and when you have (o done, take a quarter of a
poundof Gingerand bruife it, and puricintovo: ¢ -ef=

fell ; chen fill icup wich Malm eyand Baftard : Or orber-

wile thus, if you have a: pleafant Bat: of Malmfey,
which-is called Ra/t #zom; yor may draw ouroficfornty:
gallens, and if your Béffard be very faint, then’ thirty:
gallons of it will ferve to makeicpleafant : then take

foure gallonsof new Milke andbeateir; and pur it into
irwhen it lackethtwelve gallensiof-ful!, and then'make

e your flaver. y od vady Noedsd 2oaktW
Howwo fliver T ake one onnce of Coligsders, of Bay'(alt; of Cloves,
Muskadins. of each as, much,  one' handfull of Servery » lerall
thefe be blended and bruifed regethér, and fowthem

clofe in @' bagge, and tahe balfea pmt of 'Disasked

water, andliv your flaverinto ir, and then purt ioifso

your bur, and if it fine, give it a pareland fill ir up; and

lee iclie eiliie befinex or elf= thus, Take Colfander roores
apeny-wor. h,one pound of 4xifeeds;one peny=worthof

Ginger
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Ginger: h@@hemmg&hﬂ,ﬁhd pl}fihﬂﬂ*’iﬁig’m baggs

as before, and make your ‘bagge long and fmall, thar'it

goe in and out at the bung-hole, and when yﬁhdaiﬁut ]
ing

itin, faften itwith a thread avth=bang stHen tékeapine:., ..
of the ftrongeft Damdike-wpater, and warme ic’ luke-
warme, then put it intothe Bur, and theénftop ir clofe
for two or three daies-atdealt, and then,if you pleafe,
youimay fet it abroach, 7 bie 10 =iEs ¢ B OIS .
Take feven whites of new haid Egges, ‘two handfulls 1 apparci!
of Bey-falt, and beate themwell together,and put there- Muskadine
ina pint of Sacke or more, andbeate them tilfthey be <2 &t comes
asthorc asfaow ythen over-draw the But feven ﬂl‘ﬁghl: ned in twenty
gallons; and! beate ‘the Wiae, and'[tirre 'the Lees, fourchourcs,
and then put in the parell and beate it, and fofillicup,
and ftopicclofé, and draw itonthe morrow. -

- Draw our of a Pipe'of Baftard tén Gallons,'and put ...
toit five gallons of mew milke,and skim it as before,afid bagard,
allto beate it wicha parill of cight whites of Egges, and
a handfull of B#y &, and a pint of conduit-water, and
it willbe whire and fine in the morning: But if yon will
make very fine Baftard, take a wHire-wine Hogs head,
and put out the Lees, and wallvit.cleane, and fill it halfe
full and halfe a quarter, and put toit foure gallons of
new:milke, and beare it'well wich the whites of fixe
Egges, and fill icup with white-wine and Sacke, andic
will bewhiteand fine. « - ,

Taketwo gallons of the beft ftoned hony, and two g, . .. sete
gallons of white-wine, and boyle them in a faire pan, B:ftard being
skimme it cleane; and'ftreine it thorow a faire cloth eager
that therebe'no moatsin it :.then put to'it one ounce of
Coliaxders, and one ounce of Awifeedes, foure or five
Oresge-pills dry and beaten to powder, let them lye
three daies - thendraw your Baftardinto acleane piﬁf;

then
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e 1 - put,in your honey with the reft, and beate it well :
then lecic lye aweeke and touch it not; after draw it at

- - R LY T

your pleafure. 4

E:ﬁ:ﬁ::f:; 410 your Baftard be fat and good, draw-ourforty. g';l..
to rid away Jons, then may you fill itup with the lagges of any kind
Lagges, of white-Wines or Sacks; then take fivegallons of new
Milke, . andfir(t take away the creame,, then ftreine it
thorow a cleane cloth, and when yotr pipe is three
quartersfull ,pur in your Milke s thenbeate it very well,

. and fill it fo, that it may lacke fifteene gallons, then
aparellic thus : take the whites onely of ten Egges, and

.. beatthemina faire tray, with Bey: fo/tand Cozduit- water
thenpug it intothe pipe and beate it well; and fo fill
ir up, and lct it ftandopen ail night: and if you will
keepeitany whiley you muft on the morrow ftop it

. glofe,.and to;make the; fameédrinke like offey, give ic
@ ehisflaver: . Takea pound of: Avifeeds, .two penceinCo:

" lianders; twopence inGinger, tWo pence in Clotes, two
pencein Gréiwes, two pence in long Pepper, and two
pence.ip, Licoras s bruife allthefe together: thenmake

two bagges of linnen:cloth, lorig and 'fmall; ‘and put

your {picesinto them,and put them into the pipe arthe

‘bung, making them faft there with a thread, thatit
may finke into the Wine, then ftop it clofe,and intwo
daies youmay broachit.«i 1 (1 ! N hos 2oned

Aremedy for 1 akeanddraw him from his Lees,if he haveany,and
Batardif it pnethe Wine into a Mefwfey But tothe Lees of Malpre-
Biicke: fey 5 then putto the Baffard rhar is in the A7almfey But,

, nigh three gallons of the beft/Woort of a frefh rap, and
then fillhim up wich Beffard or Malmfey, or Cute; if you
willy thenaparellic thus: Firft, parell him, andbeate
him with a ftaffe, and then take the whites of foure
new. laid Egges,  and beate them with a handfull of

; Sals
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it tll-icbe 4 (horvas #70ffe, and thenput a:pint.of
yunning watertherein, andfo fillthe Pipeupfull, and
{ay a litrle [tone‘on'the bung, and feric abroachiwithin
foure and twerity-rhmnr:a if.‘j!ﬂ{li.w}ll. AL W Ssutey
oIf yodrhave' @ good! Bur-off Malwsefey, andaBur o ;’{2 ke
two of Sackethat will not be drunke : forthe sadkepres Boes
pare fome empty Buc or Pipe,: and draw it more: than-
halfe:full:of Sacke, then fill it op with -Malmfey; and

when' your' Bac is full witbin-a licgle,> parinco jgthres

gallons of Spanith Care, the'beft thatyoircart ger; then
beatitwell,then take your tafter, and {te thatitbe deep
coloured s 'when fill ivup with Sdcke; and give icaparell,

and beate irwell ;-the aparelliscthis: ¢ 'Take the yolkes

of ten Buges;andcbeatethemrina cleané! Bafon with

a handfull of Bayfalt , and a quart of Conduit-waser,

and beate them:together with a litile piece of Birch;

| and beare it till it be as fhort as Moffe| then draw five

b0 W orfixe gallonswont of your Bae; the beate ic againe,

00 il
lopic §
et
tin:

o and chen fill itup, ‘and the nexcday iewillbe ready to
l?’“i be drawne. This aparell will ferve both for Muskadine,
o | Bturd, and for sackt. . '

If you'have two' principall Buts'of AMalzfiy;: you Tohif Malm-
may make three good Buts with yourilagges of /g g orid
rer and of Sacke, if you pur two gallons of red Wine ™"
in a-But, it will fave the more Cwute > then put two
ot three gallons of Cife, as'you fee cauley and if i
be Spanifh Cautey, two gallons will 'goe furcher then

~Tive gallons of Candy Cute, but the CandyCatcis more
natarallfor the 244/m]ey : alfo one But of good Mulm /ey,
and a But of Saszke ‘thac hath loft' his colour, will .
make two good Buts of Malw(ey,: wich the more Cutes
and ‘when you have fill'd your Burs within twelve
gallons, then putin your Cute, and beate it halfe an
: houre.

that it
mo |
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houre and more : then putin yourparell and let it Iya.
ItSackewaot , Figft, parell Him as'yon'did the Baftard, -and order
“0U%  himasfhall be fhewed you for the whlte-vﬁneof Gef*
coigne with milke, and fo fer himabroach. .
For Sacke thar " I€/yourSacke have a ftrong'lee op :aﬁc, uke: good
bawiy.  fiveer But,fdire wafhed,and draw your Sack'into it,and
make-unto 1t a parell as you doe 'to the Baftard, and
beate it very well, and fo ftopup yout Buat : and IEI:: be
tawny, take rhrf.'e gallons of new milke and ftreine it
cleanejandpatitinto ymrSack eythen baar. it very wali,
and ftopicclofe. .
gﬂtfhsjf“ﬂ::';‘ Takea faire empty Bat with the Leesinit,and draw
isbrowne, | yourSackeinto thefamefromhis Leesfine : then take
a pound of Rice Hower;as ﬁneas*ybu canget.and foure
graines of Camphire, and put it infothe Sacke: and if
1t will not fine, give itagood parcll and bcate it w:ll g
T then ftopitand leviclie.
Sackeorany - Afanyofyour Sackesof white Wines have loft thl:lr
whitcwine.  colour; l:akc: three Gallons of riew milke; and rakeaway
the Creame : then over-draw your wine five or fixgal-
lons, then pat in your milke and beate it; then layita
foretarke all night, and inthe mnmmg lay it up;and ;hc
nexe day if you will | yonmay fet it abroach.
IfAlligaebe  Draw him out inta frefh Lee, and 'take three or
grownelird: - fonre gallons of frone Hony clarified, and being coole,
put it in and parell it with the ll-:es of foure Egges,
whites and ally and beat it well, and fill ic up, and ftop
it clofe, and icwill be plcaﬁnt and quicke as long as it. -
is in drawmg
For Alligne  Take three gallons of white hony, and two gallons
chacis fower. of red Wine, boyle them' together in a faire pany and
skimme it cleanc and [er it ftand till itbe fine aud cold,
then putic into your Pipe: yet nothing but the ﬁn;ﬁ
then
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thenbeate it well, and fillicup, and ftop it clofe, and if

your Allegant be pleafantand grear, it will doe much

good, for the one Pipe wili rid away divers.

There are two forts of Rhenifl wines, that isto fay, How to order

" Elffertuweand Barabant : the Elflertuneis beft, you fh] "erih wine

know it by the Far, for it is double barr'd anddounble

pinn'd ; the Barabant 13 nothing {o good, and there is

not fo much good to be dene with it as with the

other. 1f the wines be goodand pleafant, aman may

rid away a Hogfhead or two of white Wine, and this is

the moft vantage aman can have by them : and if it be

{lender and hard, then take threce or foure gallons of

ftone-honey and clarifie it cleane 5 then putinto the ho-

ney foure or five gallons of the fame wine, and then et

it (eethe a great while, and put into it two pence in

Cloves bruifed, let them feethe rogether,for it will rake

away the {ent of honey, and when it is fodden, take it

off, andfet it by till it bethorow cold, then take foure

gallons of Milke and order it as before, and then put

ali into your wine and all to beate it and (if you

can) roule it, for that is the beft way 5 then ftop icclofe,

and letic lie, and thatwill make it pleafant.

The Winesthatbe made in B#rdeawx are called Gaf- Of what coun?
coigne Wines, and you fhall know themby their hazel[ wie; Wincs
hoopes, and the moft be full gage and found Wines. fo .

The winesof the high countries and whichare called
high-countrey wine, are made fome thircy or forty
miles heyond Burdeanx, and they come not downe fo
{ooneas the other; for if they doe they are all for-
feited, and youfhallknow them ever by their hazell
hoopes, and the length gage lackes.

Then have you wines thar be called Gallaway besth
in Pipes and Hogfheads, and be long, and lo.ckes

two
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Nores of ga-

two Selternes in gage and a halfe, and the Wines
themftlve are high coloured. Then there are other
Wines whichare called white Wine of 4ngulle, very
good Wine, and lackes lictle of gage, and this is
alfo in Pipes for the molt part, and is quarter-bound.
Then there are Rochell Wines, which are alfoin Pipes
long and flender : they are very fmall hedge-wines,
fharpe in tafte, and ot a pallid complexion; Your beft
Sackesare of Seres in Spaine, your {maller of Galicia
and Portugell : your ftrong Sackes are of the Iflands of
the Cawaries, and of Malligo 5 and your Muskadine and
Malmfeys are of many parts of Itsly, Greere, and fome
fpeciall 1flands. |

Every Terfe isin depth the middle of the knot in

ging of Wines, thE Mid ﬂ’c

* Oyles and
Li\.luul'Sl

Thedepth of every Hogfhead is the fourth pricke
above the knot. _

The depth of every Puncheon is the fourth pricke
next tothe Punchener.

The depth of every Sacke-but is the foure prickes
next to the Puncheon.

The depthof the whole Hogfheadis at the loweft
notch, and accounted one.

The depth of the halfe Terfe is at the fecond notch,
and is accounted two.

The depth of the halfe Hogfhead and halfe pipe, is
atthe third notch, and acconnted three.

The depth of the halfe Burt is atche fourthnotch,
\and is accounted foure.

3. The
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The markesof

1. The full Gage is marked thus. Gagings

& The halfe Sefterne lacketh, thus

g. Thewhole Sefterne lacketh, thus

4. The Seﬁerﬂe and'halfe lag, %

5. Thc twoSeﬁerncs, thus. |

6. The twoandahalfe Sefternes, thus,
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The eonrencs

A But.of Malmfey i he be full gage, isone hnndred

and twenty fixe gallons,

of allmnnee  And fothe tun is two handred and fifey twe gallons.

of Garc[:]gnﬂ
wlnes, and
atheis,

To choole
®alcoigne
Wikg3

Every-Selterne is three gallons.
_Ifyoufell for twelve pence agallon,the tun isctwelve
pound, twélve (hillings. |
-And-Halnfey and Rewifhi wine at ten pence the gal-
ton, isthetun ten pound.
Eight pence the gallon, isthe tun eight pounds,
8ix pence the gallon,isthe tun fixe ponnds.
Five pencethe gallon, s the tan five pounds.
Foure pence the gallon, is the tun foure pounds.
Now for Gafcoigre wine, there goeth foure Hogf~
headstoatun,and every hogfhead is fixty three gallons,
the two hog(heads are one hundred twenty fix gallons,
and foufe hog(headsare two hundred fifey.two gallons;
and’ifyou fell for eight pence the gallon, you fhall
make of #hie tun eighe? pourids) #nd fo' foreh: looke
howmay pence the gallons are, and fo many pounds
theuh js, -
Now for Bsffard itisat the fame rate but it Jackethof
gage two.Seiternesand a halfe, orthreeinaPipe,and

thegyoi mult abate fixe gallons of the price, andfo in
alloghie ¥pmes, ‘St Banyeflad

Seethitin your choice of Gafeeigne wines you ob-
feruésliar your Clarret wines be faire coloured, and
bright a8g Ruby, not deepe asan Amethyt; for though
i?a,y‘l‘ﬁe ftrength, yerit wants neatnefle = alfo let it
b&{weeet as1 Rofe ora Violet, and in any cafeletitbe

thott's forit it be1ong; 'thén 1o nowifemeddle withir.
Forybur white wines, fee they be fweete and plea-
fanpac the nofe,very fhort.cleere and bright,and quicke
in the tafte.
1914 . | ¢ 1Iv) Laﬂ'l?,

-




2 Booke. Skill inWines. 165

—— —

Laftly, for your red Wines, provide that they be deep
coloured and pleafant, long and {weete;and if in chem,
or Claret Wines be any default of colour, thege are re-
medies enough to amend and repaire them.

If yaur Clarrer Wine be faint, and have loft his co- To remedy
lor; thentakea freth hog(head with hisfre(b lees which *;'_"I‘” e
was very good wine,and draw your wine into che fame, §x sooer.
then ftop it clofe and tight, and lay it aforetake for two
or three daies that the lees may run thorow it, then lay
itup till ic be fine,andif the colour be ot perf:¢t,draw
it intoared wine hog(head,that is new drawne with the
lees, and that will colour of himfelfe, and make him
ftrong 3 or take a pound of Tournfell or two,and beate
it witha gallon or two of wine, and let it lie a day or
two, then put ir into: our hogfhead, draw your wine a-
gaine, and wafh your clotles, then lay it aforerake all
night, and roule ir on the morrow 5 thenlay it up, and
it wi'l have a perfect colour.

And if vour Clarret wine have loft his colour, takea a remedy for
penyworth of Damfens, or elfe blacke Bullafies, as youn Gelplene)
fee caufe. and ftew them with fome red wineof the } g oo 2
deepeft colour, and make thereof a pound or mare nfl '
firrup, and puticintoacleane glaffe,and after into the
hogthead of Clarret wine 3 and the fame youmay like-
wife doe unto red wice if youpleafe,

And ifyour whire wine b- faint, and have loft hisco- A remedy for
lour, if the wine have any ftrength in it; takeahogf- vhitc wine,
head fomuch as you intend to put in, out of the faid }} o
Milke, and a handful! of Rice beaten very well, anda h
liccle Sale, and lay themafhretake all nighe, and on the
morning lay themup againe, and fer icabroach inany
wile the nextwine you fpend. for it will not laft long.

Take three gallons of new Milke, and take away the

M3 Creame
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For whice wine CTCAME OfF i€ 3 then draw five or fixe gallons of Wine,,
or white wing ‘ . . .
thachath logt  and puc your Milke into the Hogfhead, and beat iz ex-
hiscolours  ceeding well, then fill itup, but before you fill it up, if
you can, roule ir, and if it be long and {mall; take halfe 2
poundot Roach Allum finely beaten into powder, and:
- putit into the veflell and let it lie,
éﬂr‘r‘;jfﬁ ° " "Fakeanddraw it into new lees of its own nature, and
whice wine ~ then take adozen of new Pippins, and pare them, and
;hj‘jd_”“k’ take away the cores, and then put themin, and if that
T willnot {erve, takea handfull of the Oake of i erufalem,
and{tampeir,then purit into your wine,and beat it ex-
ceeding well, and it will not onely take away the foule-
nefle,butal{o make it have a good fent at the nofe.
Forredwine  1f your red wine drinke faint, then take a Hogfhead'
ghacdrinks ghat Allegane hath beene inwith the lees alfo,and draw
your wine into it,and that will refrefh it well . and make
the wine well-ccloured 5 or otherwife draw it clofeto:

frefh lees, and that will recover it againe, and put to it

3. or 4. gallons of Allegant,and tarne iton his lees.
ForredWine  If your red Wine lacke colour, then rake out foure
shatwanedh - ga]lons,and put in foure gallonsof Alleganr, and turne-

colou, him on his lees, and thebungup, and his colour will

returne and be faire: _
Tomakeryre, Take a good Bur of Malmfey, and over-draw ita.
quarter or more, and fill him up with fac Baftard, and-
with Cute a gallon and more, then parell him as you-
did your Malmfey.
1€ Offiyeoms  YOufhallinall points dreffe him, as you did drefle:
plete, orCa- your Sacke, or white Wine in the like cafe, and parell
g&?‘cﬁf:ﬂ"“ him, and then fer himabroach: And thusmuch tou-
" ching Wines ofall forts, and the true ufe and ordering
of them:. 10 farre forthas belongethto the knowledge,,
and profic of our Exglilh Hoxfe-wife: e
 MUT Ba
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CHAP. 5.

0, if Of Wooll. Hemp, Flax and Cloth, and Dying of colowrs. of each
iy [everall fwhftance,witi the Rnowledges bebonging thereto.

14

i D &L N2 oF VrEsglifbHoufe-wifeafrer her know-
il 8 Ze N\ ledge of preferving,and feeding her
iy =X . family, muft learne alfo how out of
fihe | 1§ P, | §3 herowne endeavours, (he ought to
Ve - "B/ g% cloththemoutwardly and inwardly
" u:‘_ : (A% fordefence from the cold and come-
ik | -\ P ele® /& linefleto the perfon ; and inwar ‘ly,
X o for cleanlinefle and neatnefle of the
il skinne, whereby it may be kept fromthe filth of fweat,
orvermine 5 the firft confifting of woollen cloth, the
latter of linnen.

To fpeake then firfrof the making of woollencloth, . .
it is che office of the Husband-man at the theering of his Eoﬁ‘;; .;'1’:,%11.1
fheepe, to beftow upon the Houfe-wife fuch a compe-
tent proportion of wooll, as thall be convenient forthe
clothing ot his family, which wooll asfoone as fhe hath
received it,(he fhall open,and with a paire of fheers (the
fleece lying, as it were, wholebefore her) fhee fhall cut
away all the courfe locks, pitch,brands, tarr'd locks, and
oth-t felerings, and lay chem by themfelves for courfe
Coverlids,or thelik. :then the reft,focleanfed,{he (hall
breake into pieces, and tofe ir every locke by locke, that of tofiag
i3, with her hands open, and fo divide the wooll,as not wo°l:
any part thereof may be felrred or clofe together, but
all open and loofe ; then fo much of the wooll as thee
intends to {pinne white, fhee (hall pur by it felfe, and
the reft which fhe intends to put into colours thee fhall
waigh up, and divide into feverall quancities, accor-

M 4 ding

daw
mak
kleto
ol - §
FI
fowe |
e
il

Wiz §
d, ad
48 You




The Eﬂg:’fﬁi-H otijewifes 2 Booke,

ding to the propnrtmn of the web which fheintends to
make, and put every one of them into particular bagges
made of netting,with talliesor little pieces of wood fix-
ed on them, with privie markes thereon, bothforthe

Thedyingof weight,the colour,and the knowledgeofthe fame wool

hore when the firft colour is altred : this done,fhe (hall, if fhe
pleafe, fend th: munto the Diers, to be died after her
owne fancy 3 yet for as much as T would not have our
Ewglifb Hou[e wife 1znorant in any thing meete for her
knowledge, I will fhew her here before I procecd any
further, how fhe fhall die her wooll her felfei lato any

colour meete for her ufe.

TodyeWooll  Firft then to die wooll blacke, you. fhall take two

e pound of Gals,and bruife them then take halfe fo much
of the belt greene Coperas, and boile them both to-
gether in two gallons of ranning-water : then fhall you
put your wooll therein and boile it, fodone, take it
forthand dry it,

To dye Wooll  If yon will die your wooll of 2 brighthaire colour

ofhaire colour f:f} boile your wooll in Allum and water 5 then take it
forth, and whenit is cold, take chamber- lye and chim-
ney- tca[e and mmngrhem together well, boile your
woollagaine therein,and ftirre it exceeding well about,
then rake it forth, and lay it where it 'may cunve-.
niently dry.

Todye Wooll ~ If yon would die your wooll into a perfelt red

ceds colour, fer on a pan full of water, when it is hor,putin
aprrke of Wheat-bran, and. let it boile a litrie, then
put itinto a tub, and put twice as much cold water unto
it and lerit (tand unrillitbe a weeke old : having done
fﬂ, then{hall s ouput to ten poundsuf wooll,a pound of
Allam, ther beate your liquor againe, and put in your

Allum, and fofooneas it is melted, puc in your woo! :1
al
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and ler it boile the fpace of an houre: Then rake it
againe, aud thenferon morebranne and water: Then
take a ;ound of Madder, and put in your Mddder when
the liquor is hot: when the Madderisbroken, pur in
the woolland openit, and when it commeth to be very
hor, then ftirre it with a ftaffe, and then take it out and
wifh icwith faire water 3 then fet on the panne againe
with fairt water, and ‘then take a pound of Saradine
bucke, and put iccherein, and let it boile the fpace of
‘an Egge feething ; then put in the wooll, and ftirre
it three or foure times about, and open it well, af-
ter dry ir. | .

Todie Woollblew, take good ftore of old chamber- 1, gy woon
lye, and fet it on the fire, then rake halfe a pound of blew.
blew Neale, Byfe or Indico, and beat it fmai{in a Mor-
tar, and then put it into the Lye, and when'ic feethes,
put in your wooll.

To die Wooll of a Puke colour, take Galls, and 14 4yeaputa
beate them very fma'l in a Mortar, pat them into
faire feething 'water,' and botle your woolt or your
Cloth therein, and boile them the fpace of halfe
an houre : then take them up, and put in your
Coperas into the fame liquor : then put in your
wooll againe, and doing thus once or twice, it will
be fufficient. .

And if you will die your wooll of a Cinder colour, To dyeaCins
which is a very good colour, you fhall pur your r-d der «oiSgs
wooll into your puke liquor ; and then it will faile-lefle 3,;
ba'ofa Cin{_‘};:r i;?luur.i ' Roiar: et iy ”

I you will die your wooll either green or yellow, o .. . uen
then boyle your Woodward in fiire water, then o yollow.
putr in your wooll or cloch, and the waoll which
you' put in ‘whire, ‘will be’ yellow, and chat wooll
AL which
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which you put in blew will be greene, and all this
with one liquor : provided that each be firflt boiled
in Allum.

When you have thus died your wool in thofe fe-

verall colours meete for your puipofe, and have alfo |

driedic well 5 then you fhall take it forth, and tofe ic
over againe as you did before : for the firft rofing was
to make it receive the colour or die : this fecond is to
receive the oile, and make it fic for fpinning 3 which af-
foone as you have dore, you fhall mixe your colours
tozether, wherein youare tonote, thatthebeft medly,

The mixing of 18 that which iscomponnded of two colours enely, asa

celoprs,

light colour,and a darke : for to have more is but confu-
fion,and breeds no pleafure but diftraction tothe fight =
therefore for the proportion of your mixtures, you fhall
ever take two parts of the darker colour, and buta third
part of the light. Asforegample, your Web containes
twelve pound, and the coloursare redand greene: yon
fhall then take eight pound of the greene wooll,and but

rethere is diffcrence in bignefle, : '

*&.pmnd of the red, and fo of any other colours
Min'lﬂg of

threeco-

doygrs.

PRut if it be fo that you will needs havaynur.clnrhof ;

three colours, asof twodarke and one lighr, or two
light and one darke: Asthus, you will have Crimfon,
Yellow, and Puke 5 you fhall take of the Ciimfon and
Ye!low,of each two pound,and of the Puke eight pound
for this is two light colours ro one darke s but if you
will take a Puke, a greene and orenge- tawny which is
twodarke and one light; then you fhall rake of the puke
and green,anc the orenge: tawoy ofeach alittie quanti=
ty : that isro fay,of either foure pounds when you have
eqnally divided your portions, then you fhall {pread
upon the ground a fheete, and upon the fame filt i:;j;
t

T - T e e — I .l L= — 1
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thin layre orbed of your darker colaur, all of one even

thicknefle : thenupon the fame layre, lay another much

thinner of the brighter quanticy, beingfo neereasyou

guefle it, hardly halfe fo much asthe darker : then cover

it over with another layer of the fad colour or colours

againe, then upon it another of the bright againe : And

thus lay layerupon layre ©:ll all yoor woollbe fpread :

then beginning at one end toroule up round and hard

together the whole bed of wooll 5 and then canfing one

to kneel hard upon the roule, that it may not {tirre nor

op-n, with your hands tofe, and pull out all the wooll
in fmall picces: And then taking a paire of Stocke«
cards fharpe and large, and bound faft te a forme, or
fuch like thing, and on the fame Combe, and Card
over all the wooll, till you fee it perfettly and undi-
ftinétly mixed together, and that indeed it is become
ene entire colour of divers without {pots, or undevi--
ded lockes or knots 3 in which doing you fhall be very
carefull, and heedfull wich youreye: andifyou finde
any hard knot, or other felcer in the wooll, which will
notopén,thonghitbe never fo fmall,yet you fhall picke
itout and open it, or elle being-any other faulr caft ic
away : foric is the greateft art in Howfe-wifery to mixe
thef* woolls aright, and to make the cloth without
blemith.

Your wooll being thus mixed perfectly together,you of the oyling
fhall then oile it; or as the plaine Howfz-wife cermes i, of Wooll,
greafeit : Inthis maner being laid ina round flac bed,
you {hall rake of the beft Riape oile, or for want there-
of either well rayd red Goofe greafe, or Swines greafe,
and having melted icwith your hand, fprinkle it all over-
yourwooll, and worke it very well into the fime : then
turne your wooll about, and:doe asmuch on the other

fide,,
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The quangity
of oyle.

Of the tum-

fide, till you have oyled all the wooll over, and that
there is not a locke which is not moyf{tened wich the
fame.

Now for as much as if you fhall put too much oyle
upon the wooll, youmay thereby doe greathure to the
web, and make’r that the thread will not draw, bue fall
into many pieces ; you fhall therefore be fure at the firft
to.give it little enough : and taking fome thereof, prove
it upon the wheele: Andif you fee itdrawesdry, and
breaketh, then youmay put more oileunto ir3 but ific
draw well,then tokeepeitthere without any alceration::
but becaufe you fhall be a little more certaine in the
trath of your proportions, yon (halt know, thatthree
pound of greafe or oile,will fufficiently anoint or greafe
ten pounds of wooll : and fo according to that pro-
portion,you may oile what quantiry you will,

After your wooll isoii’d and annointed thus, you

ming of weoll fhall then tumme i, which i.~,_ynu {hall pullic forth as

Of (pinning
Wooll.

youdid before, when you mixe it. and card itover a-
gaine upon your Stock-cards : and then thofe cardings
which you ftrike off, are called rummings, which you
fhall lay by, till it come to fpinning. There be fome
Houfe-wives which oile it as they mix it, and fprinkle
every layeras chey lay ir, and worke the oile well into
it : and then rouling up as before faid, putitont, and
tcumme ity o thar then ic goerh once over the Stock=
cards which 1s not amifz : yet the other is more cer=
taine,though fomewhar painfull.

After your wooll 13 thus mixed, oiled and tum-
med you {hall then{pinne it upon great wooll wheeles,
according tothe order of good Honfe wifiry: the altion
svhereof muft be got by prattice,and notre/ation ; only
this you fhall be carefull, to draw your thread accor-

ding

—
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ding ronature and goodnefle of Emur wooll, notac-~
coxding to your particular defire: tor ifyou draw a fine
thread from wooll which is of a courfe ftaple, it will
1: want fubftance when it comes to the Walke Mill, and
tothe cither there beate in pieces, or not beingable to bed,
uthl and cover the threadswell, bea cloth of avery fhort
hef lafting: So likewile if youdraw a courfe thread from a
prove wooll of a fine ftaple, it will then fo much over thicke,
7,400 -that you muft either take away a ‘gréat part of the
i fubftance of your woollinflockss orelfe lec thecloth
ain: weare courfe, and high, to the difgrace of the good
in the Houfe-wifery, and lofle of much cloth, which elfe
iiee | -might have beene faved. |
mefe W <: Now for the diverfities of fpinning, although our
to- M ordinarie Englifh Houfe-wives makenone at all, but [pin
every thread alike,yet the better experienc’d make two
8, Y0 manper of {pinnings, and two forts of thread ;' the one
othss f . theyicall warpe, the othe weft, ot elfe wooffe ; the
OWer s warpe is {fpunne clofe, round and hard twifted, being
tdingy ftrong and well {moothed, becaufe it runnes thorow
cyw W -thedleies, and alfoindureth the fretring and beating of
.om M -thebeame, the weft is {punne open, loofe, hollow,
vike W -andbuthalfetwiftedsdeither fmoothedwiththe hand,
Ao @ mor.made of any great ftrength, becaufe itbut onely
aul Wl -croffeth the warpe, without any violent ftraining,and
soke Ml by reafon of the foftnefle thereofbeddeth clofer, and
wer Wl covereth thewarpe fo well, that avery little beating
| anrtheMill bringeth:it to perfe@ cloth: and though
Jue il domehold it lefie fubftantiall than the web, which is.
4 W all of twilted yarne, yet experience findes, they are
s Wl deceived, and tharthis open weftkeepesclothlonger
.oy | fromfrettingandwearing. gXY
o HowAfter thedpinning of youre wooll fome Houfe: :::ivf_:
dog B G e

The diver ficy
inlpinning.




174 The E;gf.ﬂ(ﬁ H ﬂu[e—'m_afﬁ'.r 2 Bookg

ufe to winde it from the broch into round clewes for
Windiog of more eafe in the warping, buc it is a labour may very
woollen yarne gwwel] be faved, and you mayas well warpe it from the
broch asfromthe clew,as long as youknowthecertaine
weight, for by that onely youare to be direéted inall
manner of cloth making. .
Ofwarping  Nowas touching the warping of cloth,which is both
B the skill and a&tion of the Weaver, yer muft not our
Ewglifh Houfe-wife, be ignorant therein, but though the
doing of the thing be not proper unto her, yet what is
done muft not be beyond her knowledge, both to
bridle the falthood of unconfcionable worke-men, and
for her owne fatisfa¢tion, when fhee isrid of the donbt
of anothers, evill doing, It is neceffary then that {hee
firft caft by the weight of her wooll, to know how ma-
ny yards of cloth the web will arife : for if the wooll
be of a realonable good ftaple, and well fpunne, ic
will ronne yard and pound, but if ic be courfe, ic will
not runne fomuch.

Now in your warping alfo, you muft looke how
many pounds you lay in your warpe, and {o many
you muft neceffarily preferve for your weft: for Houfe-
wives fay, the beftclothis made of even and even for
to drive it to greater advantage is hurtfull to the cloth =
there be other obfervartions in the warping of clothy as
to number your portufles, end how many goes to a
yard: to looke to the clofenefle, and filling of the fleie,
and fuch like, which fometimeshold, and fometimes
faile, according to the art of the worke-man ; and
therefore I will not ftand much upon themy butre-
ferre the Houle-wife to the inftruttion of her owne
experience. | yissend (Mo

Now after your cloth is thus warped, and delivered

2




~— o s &
I_B_‘E 2 Booke.  Skillin drefSing of Wooll. 175

Ve up into the hands of the Weaver ; the Houle-wife hath
Tvey W finith’dher labour: for in the weaving, walking, and
"ihe 8 dreffing thereof fhee can challenge no property.more,
‘e f than to entreat them feverally to difCharge their duties Of weaviog |
‘il f vich a good conftience j that istofay, thatthe Wea- 5oy ;;,‘_f;f;‘;f'
: ver weave clofe, ftrong, and true; that the Walkeror
ity | Faller, mill it carefully, and looke well to the cow-
Wor W ring-earth, for feare of beating holes into the cloth;
ightke - and that the Cloth-worker, or Sheere-man burle, and
s § dreffe ic fufficiently, reither cutting the wooll tooun-
Wit W reafonable high, whereby the cloth may weare rough,
taad | nor too low, left it appeare thread-bare ere it come
tdoit § oat of the hands of the Tailer. Thefe things fore-
ule W warn'd and performed, the cloth is then to be ufed
ofme W at vour pleafure,
e wooll The next thing to this, which our Exglifh Howfe-wife o Linnen
e it muftbe skilfall in, isin the making of all forts of linnen- cloth.
Wil § cloth, whetheritbe of Hempe or Flaxe, for from thofe

two onely, this is the molt principall cloth derived, and
thof § made bothin this, andin other Nations.
) Mgy And firft touching the foile ficreft to fow Hempe the ground
Hoee # wpon.ic maft be arich mingled eatth of clay and fand, beft wfow
a,ft § or clay and gravell well tempered : and of thefe the #¢™P¢ *™
doti: @ beft fervech beft for the purpofe, for the fimple clay,
sisa | or the fimple fand are nothing fo good 5 for the firft
etot §| Istootough, roorich, and too heavie, bringeth forth
elet, | all Bunne,and norinde,the ocheris too barren;too hot,
vins 8 and too light, and bringeth forth fuch {lender withe-
. al W red increafe, thatitisnothing neereworth the hbour :
hiee W briefly thenchebeft earch is the beft mixeground, which
gine W Husband-men call the red haz-ll ground,being well or-
~dered and manured : au of chisearch a principall place
to fow Hempe on, is in old ftackeyards, or Other

_ pldces
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op
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Therillage cf

the ground.

Of (owing of
hemp or fax,

placeskept in the winter time for the laire of (heepe or
cattle ; when your ground is either fcarfe, or formerly
not imployed tothat purpofe: bucif it be where the
ground is plenty, and onely ufed thereunto, as in Hol-
land, in Lincoln-Jhire, the Ifle of Axham, and fuch like
places, then the cuftome of the Country will make
you except enough therein: there be fome that will
preferve the ends of their corne-lands, which butt up-
on graffe for to fow Hempe or Flaxe thereon, and for
that purpofe will manureit well with fheep : for where-
as corne which burteth on grafie hads, where cattle
are teathered is commenly deftroyed, and no. profic
ifluing from a good part thereof ; by this meanes, that
which 1s {fowne will be more lafe and plentifull; and
that which wasdeftroyed, will beare a commodity of
Letter value.

Now for the tillage or ordering of the ground where
youfow Hempe or Flaxe, it would inall pointsbelike
unto that where you fow Barley, or atthelea asoften
broke up,asyou doe whenyou fow fallow wheat,which
is thrice at leaft,except it be fome very few mellow, and
ripe mould, as ftacke-yards, and ufuall Hemp-lands be,
and then twice breaking up is fufficient : chat is tofay,
about the latter end of February, and the latter end of
April,at which time you fhall fow it :and herein is tobe
noted, thatyou muft fow it reafonable thick with good
found and perfe& feed, of which the fmootheft, roun-
deft,and brighteft with leaft duft in itis beft: you mu(t
not lay it too deepe in the earth, but you muft cover it
clofe, light, and with o fine a mould as you canpoffible
breake with your Harrowes,clotting-beetles; or fleigh-
ting: then till you fee it appzare above the earth, yon
muft have it exceeding carefully tended, fﬁ"fdﬂllll}’ an
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houre or two before the Sunne r:ﬁe,and asmuch before
itfee, from birdsand other vermine, which will ochers
outof the earth, and fodeceive you

wife picke the feed
of your profit.

Now for the weeding of hemp, you may fave the la. o vesting
bour, becaufe it is naturally of ic felfe fwifrofgrowth, of Hempe and
rongh,and venomoustoany thing that growes under i g
and will {ooner of its owne accord deftroy thofe un-
wholefome weedes then by your Iabour : But for your
Flaxe or line which isa great deale more tender, and
of harder increale, youfhallasoccafion ferveth weade
it,and trimme ir, efpecially if the weedes overgrow i,
but not etherwife : forifit once getabove the weedes,
thenic will fave ic felfe.

Touching the pulling of Hempe or Flaxe, which is
the manner of gathering of thefame : you fhall under- Thepulling of -
ftand that it muft bepulled vp by therootes, and not hemape, or lax.
cut as Corne is,either with fithe or hooke: and the beft
time for the pulling of the fameis, when you fee the
leaues fall downeward, or turne yellow at thetops, for
that is full ripe, and this for themoft parc will bee in
Inly, and about Mary Mandlins day. '1fpeake now
touching the pulling of hempe for cloth : butifyou in~
tend to faue anyfor feed.then you thal [ane the principal
bunnes, and let them ftandtillitbze the latterend of
Augyf?, or fomtimes till mid September following :
angthen {eeing the feede turned broune and hard, you
may gatherit, forifit ftand longer, icwill (hed fud-
denly :'asforflaxe, whichripeneth alittle after che
hemp.youfhallpull it as foone as youfee the feed turne
browne,and bend the head to the earchward, for it will
afterward ripen of it felfe as the bunre driech.

Now for theripening, and (tafoning of Hempe or
N Flaze
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The ripening
of 'r.crn{-c and
Rixe,

The w.ltcring

othetpe or
faxe.

Flax,you fhall fo ﬁmnc a3 you have flgllf:d it,lay itall 3~
long flat, and thinne upon the ground, fora nightand
a day at the moft, and no more; andthen as Ha.ﬁ‘
wives callit, tyeitupin baies, and reare them upri

till you can conveniently carry itto the warer, w
wotlld be done as {peedily as may bee.. Naw there bee
fome which ripen: their Hempe and Flaxe uponthe
gmund where it grew, byletting it lye thereon.to re-
ceive dewesand raine, and the moy (inefle of the carth,
tillir be ripe : bat thisisa vile and naughty way ofnpe-
ning, it making the hempe or flaxe blacke, rough, and
often rotten : therefore I wonld with none to u[e ir,bue.
fuch as neceflity, compelleth thereunroyand then.to bee.
carefull to the often turning thereofsfor it isthe grousd.
onely which.rots it.

N_ow forthe wqtermg ofcthe Hempeor Flax} e befk
water is the running ftreame, and theworft the fann
ding pit, yet becaufe Hempe is;a poyfonous thing, and_
infetech the water, and defiroyethall kinde of fifh, it
ismore fittoimploy fuch pits and. ditches as.are Icaft.
fubject to annoyance, excepr you live neere {ome grear
broad and {wift ftreame, andthenin the fhallow parts
thereof,you may wateg without danger: touching the
manner of the watering thereof, yon {hall according to
the quanrity; knock foure orfixe ftrong {takesintothe
bottome of the water, and {et them {quarc-wife, then
lay your.ronndbaits, orbundles of Hempe downe .un-
der.thewarer, the thicke end of one bundle one way,
and the thicke ends of.ape:her bundlé another way
and {0 ]ay baire upon baite.till you have laidin all, z.w:?
that the water covereth. them allovers then you fhall
take over-lyers ofwood. and binding them overthware
to the ftakcs,keepe the Hempe dowae clofe, and eﬁ;r-

cially
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cially, at the feure corners ; chen take greatltones, gr.
vell, and othet heavy rubbi'h, and lay it betweene,and
over the over.lyers, and {o cover the Hempe clofe, that
it may by no meanes ftirre, and fo let it continue in the
water foure daiesand niights, ific be in a rohning water, The timeic
butifitbe ina ftanding water, thenlonger, and then 4! licinthe
take out one of the uppermoftbaitesand wathic; and "
if in the wathing you fee the lcafe come off, then you
may bee affured the Hempeis watered enongh : as for
Flaxe, lefle time will ferve it, and it will fhe.d the leafe
in three nights. |

‘When your Hempe or Flax is thus watered enough,
you fhall take off the gravel, ftones over-lyers of wood, Of wifhing
and unloofing it from the ftakes, rake and wathout eve- oy pjsy,  ©
ry baite or bundle feverall by it felfe, and rub it excee-
dingcleane, leaving nota leafeuponir, norany filth
withinits thenfec it upon the dry earch uprighte, that
the warer may drop fromit, which done, load it up,
and carry it home;and in fome open Clofe, or piece of
ground reare it ppright either againft hedges, pales,
wals, back-fides of houfes,or fuch Iike, where ftmayhave
the full ftrengt h or refletion of the Sunne, and being
throughly dryed,then houfeit;yet there be fome Honfr-
wives,which afloone as their Hemp comes from the wa-
ter, will not rearé it uptight,but lay it upon che ground
flat and thinne, for thefpace of a fennight, turning it at
theend'of evéry two daies:fir{t on the one fide,thenon
theother,dnd then after reare itapright, dry it, andfo
houfe it, and chis Howfe-wiferyis good and orderly.

Now although | have hitherto ioyned Hempe and
Flaxe together, yet you fhallunderftand that thereare
fome particular differences between them; for whereas Spechllorde
your Hempe may withina mghgnr;wn after the El:]lg- ring of Flax,
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lingbe carried to the water, your flaxe may rvor, but
muft be reared vp, anddried and withered a wecke or
more toripen the feede , which done, yonmuft take
ripple combs, and ripple. yourflaxe ouer, which is
the beating, or breaking off from the ftalkes the round
belles or bobs, which containe the feede, which you
muk preferue in fome dry veflell or place till the fpring
of the yeare,and then beateit,or threfh itforyour vfe,
and when your flax or line isripled,then you maft ferd
it to the water asaforeflayd. |
B hebckiog After your hempe orflaxe hath beene watered
|| forlhempe fax dryed and heufed, you may then at your pleafaire
i break it,which is in a brake of wood (whoft propeottion
is foordinary, that eucry one almoft knowesthem )
breake and beate cutthe drybunne, orkexe of the
Hempeor flaxefrom the rinde which couersic, and
when you brake either, youf(hall doeir, asmeere as
youcan, on afairedry Suz fhine day, obferning to fec
forth your hempe and flaxe, and fpreadit thinne be-
fore the Sunne, thaeic may beasdry as tinder beforeit
come to thebrake; forifeither in thelying clofe to=
gether it fhall giue againe or{weate, orthrough the
moy ftnefle of the ayre, or place where it lies receiucs
any, dampifhnefle, you muft neceflarily fee it dried
The drying of [Ufficiently againe; or elfe it will neuer brake well, nor
Mempeor  ghe bunne breake and fall from the rinde imorderas it
AR (hou'd: therfore ifthe weather bee notfeafonable,
and y ourneed much tovfe your hempe orflaxe, you
{halithen fprcaditvpon yourkiine, and making a fofe
firevnderit, dryitvpon the fime, and then brakeit:
yetfor as much as this isoft times damgerous, end
muach huort hath beene receiued thereby through ca-
fualey offire, I would wifh youto fticke foure ftakes
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in the earth atleaft five toote aboue ground,and layin

ouer them fmall oner layers ef wood, and open fleakes
or hurd!es vpon the fame;{preade your Hempe,and alfo
reare fome round about iz all,bar at one open fidesthen
with ftraw, (mall fhauings, orother light dry wood
makea foft fire vader the fame, and fo dryit,andbrake
it, and thiswithout ali danger or miftroft of enill; and
asyou brake ir, you fhall open and looke into it, euer
beginning robrake the roote ends firft ; and whenyou
feethe bun is fofficiently crufhr, fallenaway, orat
themoft hangethburin very {mall fhiuers within the
hempe or Flaxe, then yon thall fay it is brak’c enough,
and then terming that which you called a baiteor
bundle before, now a ftr:ke, you (halllay them toge-
therand fo houfethem, keeping in your memorie ei-
ther by fcore or writing, how many ftrikesof hempe,

When it is
brak’ceneugh,

and how many firikesof Flaxe youbrake vp euery

day.

}P,Jaw that your hempe or Flaxe may brake fo much
the better , youmuft haue for each feuerall fort ewo fe-
uerall brakes, which isanopen and widetoothed. or
nicke brake and a clofe and ftraight toothed brake : the
firft beingto crufh the bun, and the latter to beate it
forth. Now for Flaxe,you muft take firft that which is
the ftraighteft for the hempe, and thenafter one of
purpofe, much f{traighter and fharper for the bunne of
it being more {mall tough and thinne, muft neceffarily
-be broken into much lefle peeces. '

After your hempeand Flaxe is brak’t,you fhallthen
fwingle ir, whichisvpona fwingle tree blocke made
of an halfe inch boord about foure foote aboue ground,
andfer vpon a {trong foote or ftocke, that will not eafi-

ly moue and itir, asyou may feein any Hew[e-wives
N 3 L houfe

Diverficy
of brakes.

Of fwinglin
hempe and :
flaxe,
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Ve of fwin-

led, firft
urds.

The fecond
fwingling

"houfe whatfoever betzer then my words can exprefle ;
and with a peece of wood called the fwingle tree dag-
ger, and made in the fhape and proportion of an old
dagger witha reafonable blunt edge ; you fhall beate
out all the loofe bunsand fhiversthat hang in the hemp
or flaxe, opening and turning it from one end tothe
other, ull you have no bunne or {hiver to be perceived
therein, and then firike a twilt, and fould in the midft,
which is ever the thickeft part ofthe {trike,lay them b}r
till you have {wingledall ; the generall profiz whereof,
is notonely the beatmgﬂut of the hard bunne, but alio
anopening,and {oftning of the teare,wherc b} it is pre-
pared and made ready for the Market.

Nowafter you have {wingled your Hempe and F lax
over once, you fhall take and fhake up the refafe {tuffe
which youbeate from the fame feverally,and not onely
it, but the tops and knots, and halfe brackt buns which
fall from the brake allo, and drying them againe caufe
them tobe very wellthrefht with flayles,and then mix-
ing them with,the refufe whichfell from the fwingle
tree, drefle them all well with threfhing and fhaking,
till the bunnesbe cleane driven out of them ; and then

.lay them in fome fafedry place till uﬂcaﬁnnnfn{e sthefe
-arecalled {wingle tree hurds,. and that which comes

from the hempe willmake wmdaw cloth,and fach Jike
courfe {tuffe;andthat which comes from the flax,being
a litcle rowed againe in a pairé of wooll-cards,wil make
a courfe harding.

But to proceed forward in the making of cloth ,after
your hempe or. flaxe. hath beene {wingled once over,
whichis fafficient for the market, or for nrdinary fale,
you fhall.then for cloath, fwingle tt over the fecond
time, and asthe firft did beate away the bun,and ﬁnftﬁn

the
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therind, {orhis thall breake and divide, and prepare it
fit for the heckle ;and hurds which are this fecond time
beatenoff, you fhallalfo fave: forthat of the hempe
(being toafed in wooll cards)willmake agood hempen
harden ) and that commeth from the flaxe (ufedin that
manner )a flaxe harden better then the former. :

After the fecond (wingling of your Hempe,andthat EFB“““E
the hurds thercof have beene layd by, youthall take the e
ftrikes and dividing them into dozens,or halfe dozens,
make them up into great thicke roles, and then asic
were broaching them,or fpitring them upon long fticks
fec them in the corner of fome chimney, where they
may receive the heate of the fire, and there lecthem a-
bide, tilithey be dryed exceedingly, then take them,
and laying themina round trough made for the pur-
pofée, {omany as may conveniently lye therein, and
there with beetles beate them exceedingly, till they
handle boch without and within asfoft and plyantas
may be, without any hardneffe or roughnefleto be felt
or perceived ; then take them from the trongh, and o-
penthe roler, and divide the{trikes feverally asacthe
firft, andifany be infufficiently beaten, role themup,
and beat them over as before.

When your Hempe hath beene twice (wingled,dri- o heckling
ed, and beaten, you fhallthen bring itro the heckle, hempe.
which inftrument needeth no demonfiration, becaufe
it is hardly unknowne toany woman whatfoever : and
the firlt heckle fhall be courfe, openand wide toothed,
becaufe it is che firft breaker or divider of the fame,and
the layer of the ftrikes even and ftraight: and the hurds
which come of thisheckling you (hall mixe with rhdfe

* ofthe latter fwingling,and it will make the cloth m@&h
better; then you fhall heckle it the fecond time throgh
N 4 i
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a'good ftraight heckle made purpofely for hempe, and
be fure to break it very welland fufficiently thereapon,
and fave both the hurds by themlelves, and the ftrikes
by themfelves in feverall places.

Now there bee fome very principall good Houfe-
wives, which ufe onely buc to heckle their hempe
once over, affirming, that ifit be fofficiently dried and
beaten, that once going over through a ftraight heckle
will ferve without more lofle of labour, having beene
twice fwingled before,

Now if you intend to have an excellent peece of*

Drefling of
Hempe more

fine. Hempen cloth, which fhall equalla peece of very pure
Linnen, then after you have beaten it, as beforefaid,
and heckled itonce over, you fhall then roule it up a-
gaine,dry it as before, andbeate itagaine asmuch asac
the firftsthen heckle it throngha fine flaxen heckle,and

the towe which falles from the heckle, will makea
principall hemping,but the teare itfelfeacloth aspure,
as fine Howfe-wifes Linnen, the indarance and lafting
whereof israre and wonderfull: thusyou fee the utrer-
molft art in drefling of hempe for each feverall purpofe
in cloth. making till it come to the fpinning.
of heckling ~  Flaxe after ic hath been twice fwingled needeth nei-
S ther more drying nor beating as hempe doth, but may
be brou sht to the heckle in the fame manneras you did
hempe ; onely the heckle muft be much finer and firai-
ter, and as you did before,the firft heckle being much
courfer than the latter, holding the ftrike ftiffe in your
hand, breake ir very well upon that heckle : then
the hurdes which comes thereof, you fhall fave ro
make fine hurden cloth of, and theftrikei: felfe you
fhall paffe through a finer heckle ; and the hurds which
come from thence, you{hall fave to make fine miclll:n
cloth
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clothof, and the teare it {cife for the beft linnen.
Todrefle Flaxe for the fineft vie that may be, asto Thedrefiing
make faire Holland cloth ofgreate price, or thread for o flaxe to the
the moft curious purpofz, a fecret hitherta almoft con- %4
cealed from the beft Honfe-wifes with us ; you (hall
take your Flaxe after it hathbeen handled, as is before
fhewed, and laying three ftrikes together, plat themin
a plat of three o hard and clofe rogether asit ispoffible,
~ joyning one to the end of another,till you have platted
fo much as you thinke convenient, and then beginano-
ther plar, and thus platte as many feverall platsasyon
thinke wiil make a roale, like untoone of your Hempe
roules before fpoke of, and then wreathing themhard
togerher, make up the roule; and {0 many roules more
or lefle, according to the purpofe you drefle them for :
this done,put the roules into a hempe-trough and beat
them foundly, rather more than leffe than the hempe :
and then open & unplat it,and divide every ftrike from
other very carefullysthen heckle it througha finer hec-
kle than any formeriy ufed : for of heckles there be e-
verthreeforts, and thismuft be the fineft : and in this
heckling you muft be exceeding carefull to doe it gent-
ly lightly,and with good deliberation, lealt whatyon
heckle from it {hould runne to knots, or other hardnes,
2sitis apt to doe: but being doneartificially asit onghe,
you fhall fee it looke, and feeleit handle like fine foft
cotton, or Ierfte wooll ; and this which thus looketh
and feeleth, and falleth from the heckle, will notwich-
{tanding make a pure linnen and run at leaft two yards
and a halfe in the pound; but the teareit {elf will make
a perfect {trong,and moft fine holland, runningat leaflt
fine yards in the pound.
After your teareisthus dref¥,youfhall fpinne iceither

upon
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upon wheele or rock,but the wheele is the {wifter way

of the fpinning and the rocke makerh the finer thread ; youfhall draw

o fhempe,

of recling of
yame.

your thread according to the nature of the teare,and as
long asitiseven, itcannot be too {mall, but if it be un-
even,it will never makea durable cloth. Now for as
much as every Houfe-wife is not able to fpin her owne
teare in her owne houle, you fhall make choyce of the
beft Spinners you can heare of, and to them put forth
your teare to {pinne, we1gh1ng it before it goe, and
weighingicafteritisfpun and dry,allowing weighcfor
weight, oran ounce and a halfe for wafte atthe mofi:
as tor the prifes for {pinning, they areaccordingto the
natures of the country, the finenefle of the teate, and
the dearenefle of provifiore : fome fpinning by the
pound, fome by the lay,and fome by day, as the bargain

thallbe made.
After your yarne is fpunne upon fpindles, fpooles, or
fuchlike ;- you fhall then reele itupon reeles,of which
the reeles which are hardly twofoot in length,and have
but onely two contrary crofle barres are the beft, the
moft eafie and leaft tobe troubled with ravelling, and
in theweaving of your fine yarne tokeep it the berter
from ravelling, you fhallas youreeleit, wicth a Ley-
band of abigge twift,divide the{lipping orskeane into
divers Leyes, allowing to every Ley8c. threds, and
20 Laies to every {lipping, the yarne being very fine,
otherwile lefle of both kinds:but if you {pin by the Ley
asat apounda Ley or fo, then the ancient cuftome
hath beenetoallow to thereele which was 8. yards all
above 160. threads to every Ley, and2s Leyes, and
fometimes 30 Leyes toaflipping,which will ordinarily
amount to a pound or thereabouts ;and fo by that you
may proportionforth the price fora any manner of fpin-
ning
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ning whatfoever : for if che beft thus, then rhc fecond
fo much bated and fo accordingly the worlft.

After thus your yarne s (punncand reeld, beingin Of thefcow-
the {lipping, you thall fcowre it: T herefore firfk o fetch *ig ofyamme:
outthe fpots, youfhall lay icin lukewarme water, and
letit lie {0 three or foure dayes, each day fhifting ic
once, and wringing it our, and laying icinanotherwa-~
ter ofthe fame nature, then carry ittoa well or brooke;
and chere rinfe it, till youn fee thatnothing commeth
from'it, but pure cleanewater ; for whillt thereisany
filth within it, there will never ’be white ¢loth; which
done take'a bucking tub, and cover the bottome there-
of with very fine Afhea- afhes: then opening your {lip- Bucking
pings, and ‘Ereadmg them, lay them on thofe afhesy 7"
‘then cover thofe {lippings with afhes againe, thenlay

inmore {lippings, and cover them with afhesasbefore,

and thuslay one uponanother,till all your yarne be laid
in ; then cover the uppermoft yarne with a bucking
c!uth and lay thereina pecke or rwo (accordingto the
blgneﬂ?: ofthetub ) of athes more : then powreéintoall
through the uppermoft cloth fo'much warme" water,
till the tub can receive io more 5" and fo letic ftand all
night - the next morning, you (hall feta kettleof cleane
“water on the fire ; and when it is warme, you'thallpull
“outthe fplgget i the bucking tubbe; and'let the water
" therein runne into ‘another cleane veﬂcll aticd‘as ‘the
bucking tubbe wafteth, o you fhall fill itupagaine with
the warme water on the fire and'as the water on the fire
wafteth, fo you fhall fill ir up againe with the lie which
mmmeth from the bucking tubbe, ‘ever obfervingto
make the lic hotter andhotter tillir feeth 5 and'then
when it fo fectheth, you fhall as before apply itwith
‘boyling lie, at Leaft foure houres together; which is calé
le
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led, the driving ofabucke ofyarne : All which being
done you fhall take off the Bucklingcloth, and then
putting the yarne with thelie afhes inrolarge tubbes
or boales, with your hands as hot asyou can fuf-
feric topofle, and labour the yarne, afthes, andlica
prety while together s then carry it to a well, river, or
Whitening of other cleane {couring water, and there rinfe it ascleane
yarne. as may beefrom the afhes, then take ir, and hang it up
upon poales abroad in the ayre all day,and at night rake
the flippings downe , and lay them in water all night,
then the next day hang them up againe, and if any parc
of themdrie, thencaft water vpon them,obferuing e-
uer to turne thatfide outmoft which whiteth {loweft,
and thusdoe at leaft feuen daies together, then puall
the yarne againeinto abucking tubbe without afhes :
and couer it as before with a bucking cloth, and lay
thereupon good ftore of frefh athes, and drive that
buck as you did before, with very {trong feething lies,
the fpace of halfe a day or more, then take it E::rth,
pofle it , rinfe it, and hang itvp as you did beforeon
the daies, and laying itin water on the nights another
weeke, and then wafh itouerin faire water,and {o dry
itvp - other waies there are of {Couring and whiting of
yarne; as fteepingit inbranne and warme water, and
then beyling it with 0zéer {ticks, wheate ftraw,water
and afhes,and then poffing, rinfing, andbleaching it
vpon hedges, or buthes ;butitisa fouleand vncertaine
w‘gy, and I would not wifhany good Howfe-wife to
vieit.
Of windiag After youryarne isfcoured and whited, youfhall
yame, then windeit vp into round balles of a reafonable big-
R nefle, rather without bottomes then with any atall,
becaufe it may deceiue youin the waight, foraccor-
ding
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ding tothe poundswill arife youryards and lengths of

cloth.

. Afteryour yarne iswound and weighed, you {hall
carry it to the Weavers, and warpe itas was before
fhewed for woollen cloth, knowing this, thatif your
Weaver bee honeft and skilfull,hee will make you geod
and perfe@ cloth ot ¢ven and even, thatisialt the zme
weightin wefr that then was in warpe;as for the altion
of weaving it {elfe,itis the worke-mansoccupation,and

therefore cohim Ireferreir., 7., -
After your cloth is woven, and the web or webs Thcfﬁ“}!{?ﬂg

come home, you fhall fitft lay it tofteepe inall paints ¢ ¢} "8

asiyou did your yame; to fetchour the foyling and o~

ther filth which is gathered from the Weaver 5 then

rinfe it al(o asiyou did your yarpe, then bucke italfo in

lie and athesas beforefaid,and rinfe it,and then having

Joopes fixt to the felvedge of the cloth fpread it upon

the graffe,and fake it downat the uttermoftlengthand

-breadth, and as faltas it dries waterit againe, but rake

‘heed youwer it not too much, for feare youmildew cx

rot ity neicher caft water npon ictill youfeeitin aman-

‘nerdrie,and be fure weekely to turne it fir{t on one fide

and then on the other, and at the end of the firlt weeke

you fhall bucke it as before in Lieand Afhes: againe

then rinfe it,fpread it,and waterit as beforesthenif you

fee it whites apace, youneede notto give itany more

buckes with the albesand the cloth mixt togethers but

then a couple of cleane bucks (a8 was before hewed in

the yarne)the next forenight following;and thenbeing

‘whitened enough,dry up the cloth, and nfeiras occafis |

on fhall require;the beft feafon for the fame whirening

being in April and May. Now the courfe and wor

houfe~wifes fcoure and white theircloath with water
‘ ' and:

Ofwarping
andwcav;’ag.




The Bnglifh Haujaw:ﬁ: 2 Bm:’al-(;

Shape of Kine.

andbran and buck ic with fie and greenc hemlocks:bue
asbefore | faid, itisnot good, neither would I have ic

put in pradtice. ‘And thus much for Wooll Hemp,Flax,
and Cloth of eachfeverall fubftance.

CHAP. 6,
Of Dairles, Buiter, Chetle, andthe aeceflary
- $hings belonging o that E}fﬂm

Here followeth now'in this place after thefe
knowledges already rehearfed, the ordering

and governement of Dairies, with che profits
and commodities bélonging ro the fame. And firft
touching the ftocke wherewith to furnifh Dairies, it is
to beeunderftood, thacchey muft be Kine of thebeft
choiceandbreed that our Eaghifh Howfe-wife can poffi-
bly ateaine 1into, asofbig bone, faire fhape, right bred,
and deepe of milke, gentle, and kindely. © -

Touching the bigneffe of bone, the largerthat every
Cow is, the berter E:rtl* is: for when eitherage, or mif-
chance fhall difable her for the paile, being of large
bone, thee may bee féd, and made fit for the thambles,
and{o no }o*ITe bur prﬂﬁt and any otherto the paile as
good and fafficient as her felfe.

For her fhape, it muft a licele differ from the Butchers
ritles ; for being chofe for the Dairy, fhee muft haveall
the fip ignesof plenty of milke; asa crumplcd horne, a
thinne necke, ahairy dewlap, and a very large udder,
with foure teats, long, thicke, and fharpeat the ends;
for the moft part either all wh:te, of what m!gurﬁ:.ever
the Cowbe ; orat leaft the fore partthere f, andif it
be well haird before andbehind ;and fmooth in the bot-
tome,itis a good figue alfo. /A

g
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As roucbing the right breed of Kine through oar na-
tion, itgenerally affordeth very good ones; yer fome The breedof
countries doe farre exceed other countriesy asChef/-fire,
Lancafbire, Yorke fhire and Darbie fhire, for blackeKine 5
Glocefber- [hire, Somserfat-lhire, and fome partof i7ilt fhire
for red Kine, and Ligzolse fhirepide Kine : and fromi the
breeds of thefe Countries generally doe praceedethe
breeds of all other, ho wfoever difper{cd overthe whole
Kingdome.Now. forour Hoxfe-wifes dire@ion,fhe fhall
choofe her Dairy from any of cthe beft breeds beferena-
med, accordiag as her opinionand delight (hall govern:
her, onely ebflerving not tomixe her breeds of divers
kinds, but to have allof ene intire choice withadut:va-
riation,becaufe it isunproficable ; neithen muftyou by
any meanes have yeur Bulla forreiner from yourKine,,
but eicher of one country, or efone thape and colodr 2+
againe in.the choiceof your kins; yowmulblooke dilis!
gently tothe geednefle.andfertility ofthe foile wheres:
in you live,and by all meanes buy no Kine from a:place:
thatis more fruitfatithen yourowne, butrather harder;
forthelaster will profperand: come on, the other will
decay.and fall ingodifeafe s as the pifiing of bloudand:
fuchilile, fo which difeafe & alk other you may findiaf-
{ured curesin the formerbooke;called cheapearnd good.

_Forthe depthiof milkeinine ¢whichisthegiving Depth of milk
of moft milke ): being the maine of a Houfe wifes pros =
fir, theefhalkbee very.carefull to have that quality in
her beafts. Now thofe Kine:arefaid: to bee deepeftiof
milke, whicharenew bare; thavis.which have bur late-
Iycalved, andhave theirmilke deepe (pringing in their
uiders; for atithar time fthe-giveth the moft mitkes and
if the quantity cheri bee notconvenient, doubtleflethe
Cow:cannot be-faidito be ef deepe milch: : and for the

sh quantity
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Tie g i3 Boske

Quanticy of
Milke.

Ofthe going
dry of Kine,

Ofthe gentle-
nelle of Kine.

quanticy of milke, fora Cow togive two gallons aca
meale i3 rare, and cxtraordinary ; to giveagallonanda
halfe is much, and convenient, and to give bura gallon
certaine ir notto be found fault with:againe thofe Kine
are {aid to bee deepe of milke, which though they give
not o exceeding much milke as others, yet they givea
reafonable quantity, and giveitlong as all the yeere
throngh, whereas other Kine that give more in quanti-
ty, will goe dry, being with calfe fome three moneths,
fome two, and fome one, butthefe willgive their ufu-
all meafure. even the night before theycalvesand there-
foreare faid tobe Kine deepe of milke.N.ow for the re-
tained opinion, thatthe Cow which goeth notdryat
all, orvery little, bringethnotforth fo gooda Calfeas
the other,becaufe it wanteth much of the nourifhment
it fhotild enioy , it is vaine and frivolous ; for fhould the
fubftance from whence the milke proceedeth convert
to theotherintended nourifhment, it would bee fo fu--
perabundant, thac it would convert either to diféafe or
putrefa&tion:but letting thefe fecree reafons paffe,there
bee fome kine which are fo exceedingly full of milke,
that they muft bee milke at leaft thrice aday, at mor-
ning,noone, and evening, or elfe they will {hed their
milke, but icisa favlc rather thenavertué, and procee--
deth more from a laxativeneffe or loofenefle ef milke,
then fromany abundance; for I never faw thofe three
mealesyet equall che two meales of a good Cow,  and
therefore they are not cruly called deepe of milke.:
Touching the gentlenefle of kine, itisa vertueasfic
to be expected as any other ; for if (he be notzffzble to
the maide, gentleand willing to come to the paile;and
patient to have herdugs drawne without skictifhneffe,
ftriking or wildnefle, fhe is ntterly unfit for thedayry.
As
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Asa Cow muft be gentle to her milker {0 (he muft be Of kindlinege
kind in her own nature;that is,apt to conceive,& bring "X 1e
forth, fruitfull tonouorifh, andlovingto that which
fprings from her;for fofhe bringeth forth adouble pro-
fit;the one for the time prefent which is in the Dairy
the other for the time to come;which is in the mainte-

nance of the ftocke,and upholding of breed.
The beft time for a Cow to calve in for the dairy, is The beft time

in the latter end of March,and all 4prill 5 for thengraffe r calve in, for
beginning to fpring to its perfe& goodneffe,will occa~precs
fion the greareft increafe of milke that may be:and one
good early Cow will countervaile two latter, yer the
Calves thus calved are not to be reared, but fuffered to
feed upon their Dams beft milke, and thento be {old
to the Butchers, and furely the profit will equall the
charge ; but thofe Calves which fall in 0&ofer, Novess -
ber,orany time of the depth of winter may well be rea-
red up for breed,becaufe the maine profit of the Dairy
isthen{pent’, and fuch breed will holdup any Calves
which are calved in the prime daies,for they generally
are fubjed ro thedifeafe of che Sturdv, which is dan-
gerousand mortall.

*The Houfe wife whick onely hath refped to her Dai- Roaring of
1y, and for whofe knowledge this difceurfz is written Clves
(for we have thewed the Grazier his office in the Englifh
Hushand - man) muft reare her Calves upon the finger
with flotten milke]and not foffer them to ran with the
dimmes,the generall manner whereof; and the cure of
all the difeafes incident tothem,and all other Carrellis
fuily declared in'the booke called Chzape and good. 5

“To proceed then tothe generall ufe of Dairies,itcon- g fon .
fifteth firftin'the cateell (of which we have fpoken fuf: g
ficiently)then inthé'houres o(f) milking, the ordering

of

L
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of the milke, and the profies arifing from the ame,
Thehowersof L N€ beft and molt commended howres for milking,
milking,  are indeed bur twoin the day , that inthe {pring and
{ummer time whichisthe beft feafon for the dairy, is
betwixt five and fixe in the morning, and fixe and fe=
ven aclocke in the evening: and although nice and ¢u-
rious Horf wives will have athird houre betwixt them,
asbetweene twelveand onein the after-noone, yet the
beitcr experienft doe not allow it,and {ay as L beleeye,
that two good meales of milke are beteer ever than
three bad onesy alfo inthe milking of a Cow, the wo-
man mait firon the neere fide ofthe Cow, fhee mult
Manner of  €2NTHY a2 the firft handle and ftretch her dugges , and
milking.  moyften them with milke that they may yeeld custhe.
milke the berter,and wich lefiz paine : (he (hall noc fec-
tle her felfe ta milke, nor fixe ber paile firmetothe
ground till fhe fee the Cow ftand fureand firme, but
be ready upon any motion of the Cow to fave her paile
from overturningswhen fhe feeth all thingsan{werable
to her defire, {he fhal then milk the Cow boldly,& not
leave {tretching and {training of her teats,till notone
drop of milke more will come from them for the wort
point of Howfe wifersthat can be,is to leave a Cow halfe
mixr, forbelides the loffe of the milke, itisthe onely,
way to make 2 Cow dry and utterly unprofitable for
the Dairy: the milkc-maid whilft (he isio milking (hall
do=nothing rafhly or fuddenly about the Cow, which,
may affiightor amaze her, butasthe camegently , fo,
with all zentleneffe (he fhall depart. shorls Ak
theorderina . L0uching the well ordering of milke after itiscome
of Milke, * home to the Dairy, the maine point belongeth there-
unto is the Houf wives cleanlineffe in the fweeg & neate,
keeping ofthe Dairy-houfe; whege not the leaft mo:u:?
0
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ofany filth may by any meanes, appeare, burallthings

either toche eye ornofc o void of fowerneffe or {lat-
tithneffz, thata Princes bed chamber muft not exceede

it: to this muft be added the fweetand d<licate keeping

of her milk-veflells, whether they be of wood, earch, Or<¢rinz of
or lead, the beft of which is yet difputable wich the beft e
Hown/fe-wifess onely this opinion is generally received,

that the wooden-veflell which is round and fhallow is

beft in cold vaults,the earthen veflels principall for long

keeping, and the leaden veflell for yeelding of much

Creame: but howfoever,any and all thefe muft be care-

fully fcalded once a day, and fet in the open aireto
fweeten,left getting any taint of fowerneffe into them,

they corrupt the milke that fhall be poc therein,

But toproceede to my purpofe, after your milke is gy, o
come home, you fhall, asit were, ftraine itfrom all un- Mitke,
cleane things, thorow a neate and {weete kept Syle-
dith, the forme whereofevery Hosfe-wife knowes,and
the bottome of the Syle, thorow which the milke muft
paffe;fhall be covered witha very cleane wafh'd fine lin-
nen cloth, fuch anone as will not fuffer the lealt moate
or haire to goe thorow it 5 you fhall into every veflell,
fylea pretty quantity of milke, according to the pro-
portionof the veflell, the broader it is,and the fhallower
itis,the better it is,and yeeldeth ever the moft creame,
and keepeth the milke longeft from fowring.

Now for the profits arifing from milk, they are three Profis arifing
of efpeciallaccount, as Butter, Cheefe, and Milke, to fom milke
be eaten either fimple oncompounded : asfor Curds,
fower Milke or Whigge, they come from fecondary
me?nes, and therefore may not be numbred with
thefe.

For your Batter, which onely proceedeth from the of Buuer.
O 2 Creame,
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Of Heering
Creame,

Of keeping
Creame.

Of churming
Butter,and the fhall churme or churne it on thofe uftiall daies which

diiess

Creame,which is the very hearc and ftrengrh of Miike,
jt muft be gathered very carefully,diligently,and pain-
folly. And though cleanlinefle be fuch anornament to
a Houfe-wife,that if he wantany part thereof, (he lofeth
both that and all good names elfe : yer in thisa&ion
it muft be more ferioufly imployed than inanyother.

To beginne then with the fleeting or gathering of
your Creame from the Milke, you fhall doe it in this
manner : the Milk which you doe milk in the morning,
you fhall with a fine thinne fhallow difh made for the
purpofe,take off the Creame about five of the clock in
the evening s and the Milke which you did milke in the

evening, you fhall fleet, and take off the Creame about -

five of the clocke the next morning ; and the Creame
{o taken off, you thall put into a cleane fweete and well

leaded earthen por clofe covered, and fet in a coole -

place : And thiscreame fo gathered,you (hall not keepe
above two daies in the Summer,and not above foure in
Winters if you will have the fweeteft and beft Burters
and that your Dairy containe five Kine or more; bue
how many or few foever you keep, you (hall not by any
meanes preferve your Creame above three daies in
Summer, and not above fixe in the Winter.

Your Creame being neately and fweet kept, you

are fitteft eicher for your ufe in the houfe, or the mar-
kets adjoyninz neere untoyou, according to the pur-
pofe for which you keepe your Dairy. Now the daies
moft accuftomable held amongft ordinary FHoufe- wiver,
are Tuefday and Friday : Tue(day in the afternoone,to
ferve Wednefday morning marker. and Friday mor-
ning to ferve Saturday-marker; for Wednefday and Sa-
turday are the moftgenerall market-daies ofthis King-

dome,

wr .
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dome, and VWednefday, Friday,and Saturday, the ufu-
all fafting dayes of the weeke, and fo meeteft for the
ufe of burter: Now for churming, take your creame
and chrough a trongand cleanecloth ftraineit into the
churme ; and then covering the churme clofe, and fet-
ting it inaplace fit forthe a&ion in which you are im-
ploid (asin the Summer) in the cooleft place of your
dairy,and exceeding early in the morning, orvery late
in the evening:and in the Winter,in the warmelt place
of your dairy, and in the moft temperate houres, as a-
boutnoone,ora lictle before or after, and fo churne it
with (wift(trokes, marking che noife of the fame which
will be folid, heavyandintire, untill you heare icalter,
and the found islight,fharp, and more {pirity :and then
you fhall fay that your batter breakes, which perceived
both by this found,the lightnefle of the churne-ftaffe,
snd the fparkes anddrops, 'which will appeare yellow
about the lip of the churne.then clenfe with your hand
both the lidde and inward fides of the churne, and
having putall together, yom fhall cover, the churne a-
gaingjand cthen wich eafie ftrokes rounds and net to the
bottome, gather the butter together inteone intire
lumpe and body, leaving no pieces thereof feverall or
unjoyned. ! v amah -

" 'Now foras muchas there bee many mifchiefes and Helpesin
inconveniences which 'may happen to. butter in the "**%
churning, becaufe it isa boﬂ};r of much tenderneffe, and
neither will endure much heate, nor muchcold: for if
it be over-heated, it will leoke white, crumble, and be
bitter intafteland if it be over-cold, it willnot come ae
all, buc make yon wafte much labour in vaine, which
faultstohelpe,ifyoun churne your butterin che heate of
summer,it fhall not be amiffe, ifduring the time of your
a0 O3 churping
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Thehandling
of buteer.

churning,you place your churne in a paile of cold water
as deepe as your Creamerilcthin the churnesand inthe
churning thereof let your ftrokes goe flow, and be fure
that your churne be cold when yon pur in yourCreame:
botif youchurne in the coldeft time of winter; you
{hall then put inyour Creame before the churne bee
cold ; afrer it hathbeene {calded 5 and you fhall place i¢
within theaire of the fire, and churne it with as fwift
ftrokes, and asfaftas may be, for the much labouring
thereof will ke¢pe it ina continuall warmth, and thus
you fhalthave your butter good 5 fweet,; and according
toyourwifh. After yourbutter ischurnd, or churnd
and gathered well together in'your churne, you (hall
thenopen yourchurne, and with both your hands ga-
ther it well together,and take it from the butter-milke,

- and put it into avery cleane bouleof wood,or pan(hion

Cleanfing of
bucser.

Seafoning

of byreer,

of earth {weerned for the purpofe; and ifyou intend to
fpend thebutrer {weet and frefh, you fhall have your
boule or panfhion filled with very cleane water, and
therein with your hand youa fhallworke the butter, tar-
ningandtofling it toandfro, till yon have by thatla-
bour beaten and wafht out all the butter-milke, and
brought the butterto a firme fubftance of it felfe, with-
outany other moifture : whichdone, you fhall take the
butter from the water, &withthe point of a-knife fcotch
and {lafh the butter over & over every way,as thick asis
poflible, leaving nopartthrough which your knife muft
not pafie; for this will cleanfe and fetch out the fmaileft
haire or mote, or rag of a ftrayner, and any other thing
which by eafuall meanesmay happen tafallintoir. -

After thisyou fhall fpread the butter,in aboule thin,
and take fo muchfalt as you fhall thinke convenient,

which muft by no meanes bee much for fiveet buttﬂs
: an
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and fprinckle icthereupon,then with your hands worke
the batter and the faltexceedingly well together , and
then makeicvp either intodifhes, pounds, or halfe
poundsat your pleafure.

Ifduringthe moneth of Msy before you falt your of May.burcer
butter you {aue alumpe thereof, and put it intoa vefiell,
and fofecicinto the Sunthe fpace of that moneth,you
{hall findeit exceeding foueraigne and medicinable for
wounds,ftraines aches, and firch like grievances.

Of poudering
up or potting

Touching the poudring up or potting of butter,you of byrer,
fhallby nomeanes, asin frefhbutcer, wath the bucter-
- milke our with water, but onely worke it cleare out
with your hands : for water will make the butter rufty,
orreefle s rthisdone you fhall weigh your butter, and
know how many poundsthere is thereof : for thould
youweighit after it were falted, you would be decei-

ved in the weight : whichdone, you fhall open the
bateer, and falc it very well and throughly , beating
it in with your hand till it be generally difperft through
the whole butter; then takecleane earthen pots, ex-
ceedingly well leaded, left the brine fhould leake
throughthe fame, and caft falt into the bottome of
it: then lay in your butter, and prefleit downe hard
within the fame, and when your pot is filled, then
cover the topthereof with falc {0 as no butter be feene -
then clofing up the pot let it ftand where it may bee
cold and fafe:but if your Dairy be {o little that you can-
notat firlt fill up the pot, you fhall then when you have
potted up fo much as you have, cover it all over
;}vitf{ulfalt,and potthe nexe quantity upon it till the pot
e tull.

Now there be How[-wives whofe Dairies being great;
canby no meanes conveniently have theirbutter con-
O 4 tained
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Of grear Dai- tained in pors y as in Holland, Sxffolke Norfolke, and fuch
;‘am“f their Jike, and cherefore are firftta rake barrels very clofe
*“  and well made;; and after they have falced it well,they
fill cheir barrels therewith ; then chey take a fmail
fticke, cleane and {weet, and therewith make divers
holes downe thorough the butter,even tothe bottome
of thebarrell : and cthen make a ftrong brine of water
and falc which will beare anegge, and after it isboyl'd,
well skimmed and cool'd , then poure it upon the top
of the butter till it fwimme above the fame,and fo let it
fercle. Someufe to boile in this brine abranch orewo of
?nﬁemary,and itisnotamiffe, butpleafantand whole-
ome.

When 10 oe 1 JOW although youmay at any time betwixt Mgyand
Buner. L Septemsber potup butter; obferving todoeit in the coo-
left time of the morning: yet the moft principall feafon
ofall is in the moneth of Mayonely : for then theaire is
moft temperate,and the buteer will take fale the beft,and-

the lealt{ubje& toreefing, ~ '
Vicof Burter-  The beft ufé of butter~-milke for the able Howfe-wifg,
R is charitably to beftow it on the poore neighbours,
whofe wants doe daily cry out for fuftemance : and no
doubr but {he {halk finde the proficthereef in adivine
place , as wellas in her earthly bufineffe.. Butif her
owne wants command her to ule it for her owne good,
then fhee fhall of her butter-miike make cards, in chis
Of Buwer.  manner: (he fhall take her butter-milke and putit intoa
milkeCurds: oJeane earthen veffell, whichis'nuch largerthan to re-
ceive the butter-milke onely; and looking unto the
quantity thereof, {hee fhall rake as it were a third pare
{o much new milke, and fec it on the fire, 2nd whenit
isreadytorife, takeitoff;snd letitcoolealiteler then

poure it iitothe butter-mills in the fame manneras yon
¥ - would ;
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would maks a poffet.and having (tirred' it abouc, lecit
ftand: then with afine skammer, when you w i ufe the
curds (for the longer it ftands the betcer the curds will
eate ) take themup intoa cullander and let the whey
drop well from ic, and'then eate them either with
Creame, Ale, Wine,or Beere : as for the whey,you may
keepe italfoin a fweet ftone veffell : forie is thatwhich
is calledwhigge, andis anexcellent coole drinke and of whigze.
awholefome's and may very well be drunke a famimer
throughinftead of any other drink and withont doubt
will flake the thirftof any labouring man as wellif not
better. ' '

The next maine profit which arifech from the Dairy Of Checler
ischeefe, of which there be diverskinds,as new milke,
or morrow~milke-cheefe,nettle-cheefe, fldaten-milke-
cheefe,and eddifh,or after-math-cheele,all which have
their feverall orderingsand compofitions, asyoufhall
perceive by the difcourfe following:yet before I dobe-
gin to [peake of the making of the clieefe, I'willfhew
you how toorder your Gheefelep-bag or Rusnet, whichis
the moft principallthing wherewich your cheefeis com-
‘pounded,and giveth the perfect tafté unto the {ame.

"The Cheefelep=bag or Rusnet ; whichisthe ftomacke- of te Cheefy;
bagge of 2 yong fuckling calfe,which never tafted other lcp-bagge or
foode than milke, where the curd lieth undigefied. Of Rvoee
thefe bagges you fhall in the beginning of the yeere
provide your felfe good ftore, and firft open the bag
and powreout into acleane veflell the curd and thicke
fobftance thereof; but the reft which is not cardled
you fhall put away : then open the curdand picke out
of it all manner of motes, chiersof graffe, or other
filth gotteninto the fame: then wath the card in fo
many cold waters; till iv be as white and cleanie fmn{g all

orts




The E;gfgf.b Houfessifes ol Bonkﬁ

Seafoning of
the runnets.

forts of moates asis pofiible; then lay it on a cleane
cloath that the warer may draine from it, which done

lay itin anotherdry veflell,then take a handfull or two
of fale,and rubbe the curd therewith exceedingly : then
take yonrbagge and wa(h italfo indiuers cold waters
aill it be very cleane, and then put the curd and the fale
up into the bag,the bag being alfo well rab'd within
wich falc : and {0 putit vp,and falcthe ontfide alfoe o-
uer:and then clofe vp the pot clofe,and fo keepe them a
full yeare before you ufe them.For touching the hang-

ing of them vpin chimny-corners ( ascourfe Honfe-

wivesdo)it is {lattifh,naught,and unwholefome,and the
fpending of your runnet whilft itis new, makes your
cheefe heavy and proue hollow.

Whenyour rannec or earningis ficto be ufed, you
fhall feafon it after this manner; you fhall take the bag
youintend to vfe, and opening it, put the curdinto a
frone morter orabowle,;and witha wooden peftle ora
rolling pinne bzate it exceedingly ; then put toit the
yolkes of two or three egges, and halfea pintofthe
chickeft and fwecteft creameyou can fleete from your
milke, with a peny-worth of faffron finely dried and
beaten topowder, together with alittle Cloues and
Mace and ftirre themall paffling well together tillthey
appeare but as one fubftance, andthen putitup inthe
bagge againe : then you (hallmake avery ftrong brine
of water and fait, and in the fame you fhall boile a
handfull or two of Saxifrage, andthen when iciscold
cleare it into a cleane earthen veflell; chen take ontof
the bag halfe a dofen {poonfuls of the former curd and
mixe it withthe brine, then clofiog the bagge up again,
clofe hang it within the brine,and in any cafealfo fteepe
in yourbrineafew Wall-nut-tree leaues, and fokeepe

your
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your rannet a forenight after betore you ufe it and in
thismanner drefle all your bagges fo, as you may ever
have oneready after another, and the youngeft a fort-
night old everat the leaft, for that wili make the ear-
ning quicke and {harpe, fo that foure fpoonefuls there-
of will fuffice for the gathering and feafoning of at leaft
twelve gallons of milke, and this is the choycelt and
beftearning which can poffiblic be made by any Hoxfe-
wifeor
%‘; make a new milke or morning-milke-Cheefe,

whichisthe beft cheefe made ordinarily in our King- 12"°
dome; you {hall take your milke early in the morningas Cheefe com- 3
it comes from the Cow, and fyle it into a cleane tubbe, pound:
then take all the creame alfo from the milke you milk’d
the evening before, and ftraine it into your new milke:
then rake a pretry quantirie of cleane water,and having
madeit{ealding hot,poure itinto the milke alfo to fcald
the creame and ittogether,then let it ftand,and cooleit
with a difh till it be no more than lukewarme; then goe
to the pot where your earning bags hang, & draw from
thence {0 much of the earning wichout ftirring of the
bag,aswill ferve for your proportion of milke & ftraine
it therein very carefally stor if the leaft mote of the curd
of theearning fal intothe cheefe,it willmake the cheefe
rotand mould ; when your earning is put in, you fhall
cover the milke, and fo let it fland halfe an houre or
thereabout for if thzearning be good it will come in
that fpaces but if you fee it doth not, then you {hall
putinmore: being come, you fhall wich a di(h in your
hand breake and mafhe the curd rogether , pofiing .
and turning it about diverfly : which done, with the
flat palmes of your hands very gently prefe the curde
downe into the bottome of the tubbe, then with

a
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athinnedifh take the whey fromit ascleane as youcan,
and fo having prepared your Cheefe-fat anfiyerable to
the proportion of your curd with both your handsjoy-
ned together, put your curd thereinand breakeitand
prefle irdown hard into the fat till you have fild it;then
lay upon the top of the curd your flat Cheefe-boord,
and alictle fmall weight thereupon, that the whey may
drop fromitinto the under veffell ; when ithathdone
dropping,take a large Cheefe-cloth, and having wetit
inthe cold water, lay it on the Cheefe-boord, and then
torne the Cheefe uponity then lay the clothrinto the
Cheefe-fac: and fo put the Cheefe therein againe,and
witha thin{lice thruft the fame downe clofe onevery
fide: then laying the clothalfo over the top tolay on
the Cheefe-boord, andfocarry it to your great preffe,
and there prefle itunder a fufficient waight:afeer it hath
beene there preft halfe anhoure, you fhall take itand
turne irinto'a dry cloth,and putitintothe prefle againe;
and thus you fhall turne itinto dry cloaths at leaft five
or fixe times in the fir{t day, and ever put it underthe
prefle againe, not taking it there from,till the next day
in the evening at{ooneft,& the laft time it isturned,you

fhall curne it into the dry fat without any cleth:arall.
 Whenicis preftfufficiently and taken from:the far,
you{hallthen lay it in a kimnell, and rub ‘it firft on: the
one fide,and then on the other with falr,and fo let it lie
all that night; then the next morning, you thall doethe
like againe,and fo turne itupon the brine,which comes
from the fale two or three dayes or more, according to
the bignefle of the Cheefe, and then lay it upon a faire
table or fhelfe to drie, forgetting not every day onceto
nibbeirall over witha cleane cloth, and then to turne
ic, till fuch timethat itbe throughly drie, andfit to goe
into
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intothe Cheefehecke: and in this manner of drying,
youmult obferve tolay it firft where it may dry hatily,
and after, where it maydry at more leifare : thus may
you make the beft and moft principall Cheefe.

Now,if you willmake Cheefe of two meales,as your a cpeer. of
morningsnew Milke, and the evenings Creame, milke twomealcs,
and all, you fhall do but the fame formerly rehearfed.
Andif youwillmake a fimple morrow-milke Cheefe, _
whichisall of new-milke and nothing elfe, you fhall |
then doe as is before declared, onely you fhall put ﬁi’:f::“’“m’
in your earning.fo foone as the milke is fill'd (if it
have any warmeh in’t) and nor fcald ic : but .if the
warmth be loft, you fhall putitintoa Kettle and give it
the aire of the fire.

If you willhave a very dainty nettle Cheefe, which Of Neule
is the fineft Summer-cheefe: which can be eaten ; you Cheste.
fhall do inall things as was formerly tanght in the new-
milke-cheefecompound 5 Onely you fhall pat the curd
into a very thinne cheefe-fatt, not above haife 2am
inch, oraliccle better deepz at the moft,and then when
you.come todry them, as foone as it is drained from
the brine, you (hall lay itupon frefh Nettles and cover
it al! over with the fame ; and fo lying where they
may feele the aire, lerthem ripen therein, obféerving
to renew your Nettles once in two daies, and every’
time yourenew them, toturne the Cheefe or Cheefes,
and to gather ysur Nertles as much without {talkes as
may be, and romake thebed both under and aloft as
{mooth asmay be,for the more even and fewer wrinkles
that your Cheefe hath, the more dainty is your Houfe-
wife account:d.

- If you will make floaten miike.cheefe, which is the Of floen:

courfeft of all cheefes, you fhall take fome of the milké milk Checfe
an
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OfWheyand
the prefics,

and heate itupon the fire to warmeé all the reft: burif
itbe fo fowre,that you dare not adventure the warmin 2
ofit, for feare of breaking, then you thall heate water,
and with it warmeit; then putin yourearning, asbe-
fore fhewed, and gather it, prefleic, faltit, and dry ic
as youdid all other Cheefcs.

Touching your eddifh Cheefe, or Winter Cheefe,
there isnot any difference betwixt it and your Summer
Cheefe rouching the making thereof onely,becaufe the
feafon of the yeere denieth akindly drying or hardning
thereof, it differeth muchin cafte, and will be foftal-
waies ; and of thefe eddifh Cheefes, yon may makeas
many kindes as of Summer Cheefes, as ofone meale,
two meales, or of milke that isfloaten.

When you have made your Cheefe, you thall then
have care of the Whey,whofe generall ufe differeth not
from that of Batter-milke,for either you fhall preferve
it to beftow on the poore, becanfe it is a good drinke
for the labouring-man, or keepe it to make curds out of
it, orlaftly, to nourifh and bring up your Swine.

If youwill make curdsof your belt Whey, you fhall
{et it upon the fire, and being ready to boile, you (hall
put into ita pretty quantity of Butrer-milke, and then
as youfee the curds arifing up to the top of the Whey,
with a Skummer skimme them off, and put them intoa
Cullender,and then put in more Burter-milke,and thus
doe, whileft you can fee any curds arife ; then the
Whey beingdrained cleane from them, puc them in-
toa cleane veffell, and fo ferve them forth as occafion
fhall ferve.

Cxar.
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Cuar. 7.
The Office of the Malfter,and the feverall fecrets ar:d keows
 ledges belonging to the making of Malt,

izl T ismoft requifice and fit that our Howf-
"'" kony wife be experienced and well practifed
77 itdin the well making of Malt.both for the
=28y | neceffary and continnall ufe thereof, as
e~ allo for the generall profit which accru-
echand aniteth to the H ushawd,Hou[wife, and the whole
family for as fromit is made the drinke, by which the
houfhold is nourithed and fuftained, o to the fruit-
full husbandman ( who is the mafter of rich ground,
and much tillage ( it is an excellent merchandize, and
a commodity of fo great trade, that pet alone efpeci-
all Townes and Countries are maintained thereby,
but alfo the whole Kingdome,and divers others of our
neighbouring Nations. Thisoffice or place of know-
ledge belongeth particularly to the: Houfe-wife, and
though we have many excellent Men-maltfters, yetie
is properly theworke and care ofthe woman,foririsa
honfe-worke,and donealrogerher within dores,where
generally lieth her chargesthe man only ought to bring
in,and to provide the graine and excufe her from por-
| tageor too heavieburthens but for the Artof making
the Male, andthe feverall labours appertammg to'the
fame, evenfrom the FattotheKilne,  itis onelythe’
worke, of the Hwﬁmﬁ,‘c and' the Maid-fervants to her
appertaining.
To begin then with the fitftknowledge of our Mal- §I°,§L‘?a:f
ﬂer,;tcunﬁ&erh intheeleftion andchnll%of graine fit yal;,
romakeMalt'omof which thereare indeed rme.ly but

| wwo kinds:, thar istofay, ‘Barléyy which is nfhall
other
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other the moft excellent for this purpofe s and Oates,
which when Barley is fcant or wanting ; makethalloa
good and [ufficient Malt:and though the drinke whch
1e drawne from it be neither fo much in the quantity fo
{trong in the {ubftance, nor yer {o pleafant in the rafte,
yet is the drinke very good and tolerable,and nourith-
ing enough for any reafonable creature. Now I doe not
deny, butthere may be made Malt of VWheate, Peafe,
Lupins,Ferches& fuch like, yetit is with us,of no rerai-
ned cultome,not is che drink fimply drawne or extrac-
ted from thofé grains,either wholefome or pleafant,but
{ftrong & fulfome; therefore I think it not fictofpend
any time in treating of the fame, To fpeake thenof the
ele&ion of Barly,you {hall underftand that eherebe di-
verskinds thereof,according to the alteration of {oiles,
fome being big.fome little,fome ful,fome empty,fome
white,(ome browne,& fome yellow : but T will reduce
all thefé into three kindes , thatis,into the Clay-barly,
the Sand-barly, and the Barly which groweth on the
mixt {oile. Now the beft Barly to make Malt on,both
for yeelding the greateft quantity of martter, and ma-
king the {tronge(t,belt and moft wholefome drinke, is
the Clay-barly well dreft, being cleane' Corne of it
felfe, without weede or Oates, white of colour, full in
fubftance, and fweete intafte: thar which growethon
the mixt grounds is the next; for though it bee fubje&t
tofome Oates and fome Weeds : ‘yet being painefally
and carefally dreft, it isa faire anda bould corne,great
and full yand though fomewhat browner than the for-:
mer, yet it isof a faire and cleane complexion. Thelaft
. and worft graine for this purpofe-is the Sand-barly,for
although it be feldomear never mixewich:Oates; yec!
ifthe tillage benorpainefully and cunnibgly handled,
33 ic
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atty it is much fubject to weedes of divers kinds, as tares,
01 fetches,and fuch like,which drinke up the liquor in the
Mich brewing,and make the yeeldor quantiry thereof very
b W licleand unproficable : befides ¢he graine narurally of
e, M icfelfehathayellow, withered, empry hnske, thicke
i« 4 and unfurnithed of meale, fo thar the dricke drawne
2! from it,can neither be fomuch, fo trong, fo good , not
el fo pleafant; fo that toconclude,the cleane Clay-barley
ot isbeft for profit in the fale drinke,for {trengthand long
ke lafting.

ithe The Barley inthe mixt grounds will ferve well for
fpend hou(holdsand families: and the fandy barley forthe
ofhe poore,and infach places where better is not to be got-
kd. A ten. And thefearetobe knowne of every Hwsband or
e, Howfe wife : the firlt by his whiteneffe, greatnefic and
e fulnefle : thefecond by his brownenefle, and the third
educe by his yellownefle, withadarke browne nether ende,
buy and the emptinefle and thickneffe of the huske (and in
nthe this ele&ion of Barley)you fhall note, thatifyou finde
hoth in itany wild oates, icisa figne of arich fclay-zround,
4 mte but ill husbanded, yet the malt mide thereof is not
ke, s muchamiffe,for both the wilde oate andthe perfic oate
it 1 giveapleafantfharperelli(h to thedrinke, ifthe quan-
Alin tity be not too much, which is evermore tobeerefpe-
«hn | ¢ted. Andtoconclude this matter of election, great
il care maft be had of both H#sbasd and Houfe-wife, that

' the batley chofen for malt, bee exceeding{weer, both
in fmellandtafte, andvery cleanedreft: for any cor-
ruption maketh the malt loathfome and the foule dref-
fing affordech muchlofse.

After the skilfull ele&tion of graine for malt, the Dt i
Howfe-wife isto looke to the fitnation, goodnefle and fiuacion-
aptaccommodation of the Malt-houfe; for in that con-

P filtech
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fitteth both much of the skill, and muchof the profit's
for the generall icuation of the houfe,it would(as neere
ascan be ) ftand upon firme dry ground, having pio-
fpe& every way, withopen windowes and lights to
letin the Winde, Sunne, and Ayre, which way the
Malfter pleafeth, both to cooleand comforrthe graine
a: pleafure, and alfo clofe-fhuts or draw-windowes to
keepe out the Frofls and Stormes, which are the onely
letsand hinderances for meking the malt good and
perfect: forthe modell or forme of thefe houfes, fome
are made round, with a court in the middle, fome
long, and fome {qaire, buttheroundis the beft, and
the leaft laborious 5 for the cefternesor Fats being pla»
ced (asit were) acthe head, or beginn'ng of the circle,
and the pumpe or well ( butthe pumpe isbeft) being
clofeadioyning, oratleaft by conveyance of troughes
made as ufcfull as if it were neere adioyning, the
Cornebeing fteept, may withone perfons labour and
a fhovell, bee caft from the far, or cefterne to the
floore and there coucht; then when the couch isbro-
ken, it may in the tarning either withthe hand or the
thovell, be carried in fuch a circular houfe round about
fromone floore to another, till it come to the Kilne,
which would alfo be placed next over againft the pump
and cefternes, and all contained under one roofe ; and
thus you may empty {teeping afrer {teeping, and car-
ry them with one perfons labour fromfloore to floore,
till all the looresbe fild : in which circular motion you
fha!l finde, that ever that which was firft fteept, fhall
firft cometo the Kilne, and fo confequently one after
another in fuch fort as they were fteeped, and your
worke imay evermore bee conftant, andyour floores
atno time empty, but at your owne pleafare, and I:.?:11

the
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the labour done onely with the hand and fhovell,with-
out carryingor recarrying, orlifting heavy burchens,
is both troublefome and offerfive, and not without
much loffe, becanfe in fuch cafes ever {ome graine fcac~
tereth.
Now over again(t the Kilne-hole or Farnace(which
is evermore intended to bee on the ground ) fhould a
convenient place be madeto pile the fuell for the kilne,
whether it bee Straw., Bracken, Furres, Wood,
Coale, or other fewell ; but fweet Straw is of all
other the beft and neateft. Now it is intended chat
this malc-houfe may be made two Stories in heighe,
but no heigher : over your Cefternes fhall bee made
the Garners, wherein to keepe your Barley before ic
bee fteeped: inthe bottomesof thefe Garners {tanding
direétly over the Cefternes, fhallbee convenient holes
made to open and fhut at pleafare, through which
fhallrunne downe the Barleyinto the Celterne, Over
the bed of theKilne can bee nothing but the place for
the Haire cloth, and a fpacious roofe openevery way
that the fmoke may have free paflage: and wich the
leaft ayre bee carryed fromthe Kilne, which miketh
the malc fweet and pleafant. Over that place
where the fewell is piled, and isnextofall to the bed
of the Kilne, would likewife bee other fpacious Gar-
ners made, fome to receive the Malt affoone as it is
dryed with the Combe and Kilne-duft,in which it may
lye to mellow and ripen ; and others to receive the
Male after itis skreenedand dreft up; for to letit bee
toolong inthe Gombe, asabove three moneths at lon-
geft, will makeitbothcorrupr,and breed Weevels and
other Wormes, which are the greaceft deftroyers of
malt that may be.Andthefe garners thould be {o conve-
23 niently
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niently plac’c beforethe front of theKilne-bed, that
either with the thovell or a fmall fcattle youmay caft,
or carry the malt once dryed into the Garners, For
theother part of the flooers, they may beeimployed
as the ground flooers are, for the receiving of the male
when itcomes from the cefterne » and in thismanner,
and with thefe accommodations you may fafhion any
malt-houfe, cither round, long, fquare, or of what
proportion foever, as either your eflate, or the conve-
nience of the ground you have to build on fhall admi-
nifter.

Nexr to thecite or proportion of the ground, you
{hall have a principall care for the making of your malt-
flooers, in which(all the cuftome and the nature of the
foile binds many times, a man to fundry inconvenien-
ces, and thataman muft neceflarily build according to
- the matter he hath to build withall fromwhence arifeth
the many diverfitics of malt-flooers ) yet you (hall un-
derftand, thatthe generall beft male-flooer, both for
Summer and Winter,and all feafons,is the cave or vau’s
ted arch which is hewed outof adry and maine greetie
rocke, for itis both warme inWinter coole in Summer
and generally comfortable in all feafonsof the yeare
whatfoever. For it isto bee noted, thatall Hoxfe-wipes
do give over the making of malt in the extreame heate
of Summer, it isnot becaufe the maltis worfe thatis
made in Summer thanthat which is made in winter,bue
becaufe the flooersare more unfeafonable, and that the
Sun getting apowerinto fuch openplaces, makeththe
graine which is fteeped to fproute and come fofwiftly,
that it cannotindure rorake time on the floore, and get
the right feafoning which belongethto the fame-wher-
as thefe kind of vanlts being dry, and as it were coucht

under
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. under the ground, not onely keepeth out the Sunne
in Summer, which maketh:the Malt come much too
faft, buc alfo defendeth it fromfroftsand colde bit-
ter blafts in fharpe Winters, which will not fuffer it
tocome, or fprout atall ; or if part doe come and
fprout, as that which lyeth in the heartof the bed s
yet the upper parts and outfide by meanes of extreame
colde cannot {prout s bur being againe dryed, hath
his firft hardnefle, and isonie and the fame with raw
Barley ; for every Houfe-wife muft know, : thatif Malt
doe not come as it were altogether, andatan inftant,
and notone come more thananother,: the Malt. muft
needs bee very much imperfect :''The nexcflower to
the Cave, or dry fandy Rocke, is the flower which
is made of earth; ‘or' a ftiffe ftrongbinding Clay well
watered,and mixt with Horfe-dung, and Soape-afhes,
beatenand wrought together ;  tillic- come to one fol-
lide firmeneffe 5 this Flowerisa very warme comfor-
table Flower in the Winter {eafon, and will helpethe
E:aine tocome and fprout exccedingly, and with the

elpe of windowes to let in the colde ayre, and to fhut
ott the violent refleGion of the Sunne, will ferve ve-
ry conveniently for the making of malt, for nine
months in the yeare, that is to fay, from September
till the end of sy ; but for Tuwe, Inly, and dugufiy
to imploy ‘it 'té‘that purpofe, will breed both loffe
and incumbrance : The nextFlower to this of earth,
isthat which is made of plafter, or plafter of paris, be-
ing burntinafeafonable time, and kept from we, till
thetime of fhooting, and then fmoothely laid, and
well levelled ; .the imperfection of the plafter flower
is onely the extreame coldnefie thereof,whichinfrofty
and cold feafons, o bindeth inthe heart of the graig:,

R AL P73 thag
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ithat ir-cannot fprout, for which caufe it behooveth.
every Maltfter cthatis compelled to chefe Floores, to
looke well into the feafonsof the yeere, and when hee
findeth eicher the Froftes, Northerne blaftss orother
nipping {tormes to rage too violently, then to make
his firft couches or beds, when the graine commeth
newly out of the Cefterne, much thicker and rounder
than otherwife hee would doe; and asthe coldaba-
tech, orthecorne increafethin fprouting; fo to make
couches or beds thinner and thinner, for the thicker
andclofer the graine is coucht and laid together, the
warmer it lieth, ‘and fo: carching heat, the fooner
it fprouteth, rand the cthinner it lieththe cooler it is,
and fomuch the {lower in fprouting. This floore, if
the windowes be clofe, and guard offthe Sunne fuffici-
ently, will(ifneceflity compell) ferve for the making
of Malvtenne monthsin the yeare, onely, in In)p and
Angwft which containe the Deogge-dayes, it wonld
not bee imployed,norin the time of any Froft, with~
ouit great care and circumfpe&ion.
Againe, thereisinthis flooreanother faule, which
1s anaturall cafting outof duft, which much fullieth
the graine, and being dried, makesit lookedun and
foule, whichis much difparagement rothe Malifter;
therefore the muft have great care that whenthe Male
i taken away, to fweepe and keepesher floores as
cleaneand neate as may bee.. The laftand worft isthe
boarded floore,of whatkind foever it be, by reafon of
the too much heat thereofy and yet of boarded floores
the Oken boarded is the cooleft and longeft lalting; the
Elme orBeech isnext 5 thenthe Afhe, and the worft
(thoughitbee the faireft to the eye) is the Firre, for
ichathinicfelfe (by reafon of the Frankinfence and
Turpen=
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Turpentine which ir-holdeth) a natarall heat, which
mixed with theviolence of the Sunnein the Summer-
time, forceth the graine nor onely tofprout, but to
grow in the couch,which is much loffe;and a foule im-
putation.Now thefe boarded floores can hardly bee in
ufe for above five months at the moft,  that isto fay,
Olfober , November 5 Decenber o Tamwary and February »
for the relt,the Sun hath too much {trength, and thefe
boarded floores too much warmth;and therfore inthe
cooleft times it is good toobferve to make the couches
thinne, whereby the ayre may pafle thorough the
carne, and fo coole ir, thatit may fproutat Ieaﬁ%re.

Now for any other floore befides thefe alreadie fmpeifes
named, there is notany good to malt upon; for the Floores,
common floore which is of naturall earth, whether
itbee Clay, Sand,or Gravell, if ic haveno mixture at

allwithit morethan its owne nature, by oft treading
uponit, groweth to gather.the natare of faitnefie or
Salt-peterintoit, which not onely. givethanill tafte
tothegraine that-is-Jaid upon the fame; but alfo his
moifture and mouldinefle, which in the moift times of
the yeare arife fromthe ground, it often corrupreth
and putrefieth the corne.  The rough paved floore by
reafon of theunevennefle;  is unfit tomale on, becaufe
the graine'getting into the crannies,doththere lye,and
is not removed or turned up-and downe 28 fhould
be withthe hand; but;many. cimes isfo fized to the
ground, -it fprouteth and groweth wp .into a greene
blade, affording much-loffe and. hinderance to the
OWner.

The fmooth paved floore, or any floore of {tone
whatfoever,isfullasill ; for every one of them natu-
rally-againft. moch wet or change of weather, will
eifls P fweat
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©fthe Kilne
and the bail-
ding thereof

fweareand diftill forth fuch abundant moiftare; that
the Male lyingupon cthefame, can neitherdry kindly
and expell the former moifture received in theceftern,
bur alfo by that over-much moifture many times rot-
teth, and comes tobe altogether ufeleffe. Laltly, for the
flower made of lime and haire,ic isasill 2s any former-
ly fpoken of,both inrefpe of the nature of the Lime,
whofe heat and fharpneffe is 2 maine enemy ro Malc,or
any moift corne, as alfo in refpe& of the weakneffe and
brittlenes of the fubftanee thereof ;being apt to molder
andfallin pieces with thelighteft treading onthe fame,
and thar lime and duft once mixing with the corne, it
doth fo poifon and faffocate it, that it can nerthcr fi praul:
nor turne ferviceable for any nfe.

Next unto the Male flowers, our Malfter ﬁm}[ have
eat care in the framing and fathioning of the Kilne,
og:vhlch there are fundry forts of moddels, as the anci-
ent forme which was in timespaft ufed of our fore-fa-
thers, being onely made in a fquare proportion at the
top with fmall fplincs or rafters, joyned within foure
inches one ofanother,going from a maine beame scrof=
fing the mid part of that grear fquare » then is this
great {quare from the top, with'good and fufficient
ﬁudds to be drawne flopewife narrower andnarrower,
tillit come to the ground, fo chat the harth or lowa
eft part thereofmay beenotabove a fixth part ro the
great {quareabove, on whichithe Male is laid to bee
dried, and this harth {hall bee made hollow and de-
ﬁ:endmg,and not levell nor afeending : andchefe Kilns
doe not hold any certaine quantity in the upper fquare,
but may ever beeaccording to the frame of the houfe,
fome being thirty foot each way fome twenty,& fome
eighteene. There be other Kilnes which are made atf]rler
is
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thismanner open and {lope,but they are round of pro-
portion ; but both thefe kind of Kilneshave one faule,
which is danger of fire;, for lying every way open and
apt for the blaze, if the Malfter be any thing negligent,
eitherinthekeeping of theblaze low and forward, or
not fweeping euery part about the harthany thing thac
may take fire, or forefeeing that no ftrawes which doe
helong tothe bedding of the Kilne do hang downe, or
are loofe, whereby the fire may rake hold of them, it is
very poffible that the Kilne may bee {eton fire, to the
great lofle and often undoing of the owner.

Which to prevent, and that the Malfter may have , = - .
better aflurance and comfort in her labour, there is a Kilne,
Kilne now of generall ufé in this Kingdome, whichis
called a French Kilne, being framed ofa Bricke, Afh-
ler, orother fire-ftone,accordingto the nature of the
foyle in which Husbands and Heufewizes live : and this
French Kilne is ever fafe and fecure from fire, and
whether the Malfter wake or {leepe, without extreame
willfull negligence, there can no danger comertothe
Kilne : and in thefe Kilnes may bee burntany kind of
fewelfwhatibew:r, and neither fhall the fmoke offend
or breed illtafte in the Malr, nor yet difcolourit, as
many times it doth inopenKilnes, where the Male is
asit were,covered all over,& even parboyld in fmoke :
fo thatof all forts of Kilnes whatfoever, this which
is called the FrenchKilne, is tobe preferred and onely
embraced. Of the forme or moddell whereof, Twill
not here ftandto entreat, becaufe they are now foge-
nerally frequent amongft us, that not a Mafon or
Carpenter in the whole Kingdome but can boild the
fame 3 {othat to ufe more words thereof were tediouf-
nefle to lictle purpofe. Now thereisanother kir;g 11:5
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Kilne which I have feeneCand but in the Weft-country
onely) which for the profitable quaintneffe thereof, I
teoke fome fpeciall note of,and that wasa Kilne made
at the end of aKitchin Raunge or Chimney, being in
fhape round, and made of Bricke, with a little hol-
lownefle narrowed by degrees, into which came from
the bottome and midft of the Kirchin-chimney a hol-
low tunnell or vaule,like the tunnell of a Chimney,and
ranne dirc&ly on the backe-fide, the hoodor backe of
the Kitchin Chimney 3 then in the midft of the Chim-
ney, where the greateft ftrength of the fire was made,
was a {quare hole made of about a foote and 2 halfe e-
very way, with an Iron thicke plate to draw toand
fro, opening and clofing the hole at pleafure ; and this
hole doth open onely into that.tunnell which went - to
theKilne, {0 thatthe Maltbeing once laid, and fpread
upon theKilne,draw away the Iron plate, and the or-
dinary fire with which you drefle your meate, and
performe other neceflary bufinefles, isfucke up into
this tunnell, and fo conveieth the heat to the Kilne,
whereitdricththe Malt with as great perfection, as a-
ny Kiloe I fawinmy life, and needethneitheratten-
dance or otherceremony more, than once in five or
fixe houres to turne the. Malt, and take itaway when
icisdried fufficiently: for itis here tobe noted, that
how great orviolent foever the fire beewhichisin the
Chimney, yet by realcn of the paflage, and the quan-
tity thereof, it carrieth-nomore butamoderate hese.
to the Kilne ; and for the fmoke, itis {0 carried away in
other loope-holes whichrumne from the hollownefle
betweene the tunnell and the Malt-bed, that no Malt
in the world can poffibly be {weeter, or.more delicate-
ly coloured : only the faulc of thefe Kilns are, thatthey
are
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are but liccle in compafle, and focannot dry muchar 3

time, asnotaboveaquarterorten {trikeac the moftin

one drying, andrthereforeare nomorebut foramans
owne particularufe, and for the furnifhing of one fec-

led famuly 5 but {o applied, - they exceede all the Kilnes

that I have feene whatloever. oy _
‘When oar Malfter hath thus perfetted the Malt-houfe B¢i8°f
aad Kilne, thennextlocketothewell bedding of the
Kilne, which isdivei{ly done according tomens divers
opinions forfom=ufe one thing, and fome another,

as theneceffity of the place, or mens particular profirs .
drawthem.

Bue firft to fhew you what the bedding of a Kilne
is; you fhall underftand, that it is a thinne covering
laid upon the open rafters, whichare next untothe
heat.of the fire; being made: either fo thinne orfo
open thatthe malleft heat may paffe thorow.ic, and
come tothe corne: this bed muft be laid fo even and le-
vell as may bee, and not thicker in one place than ano-
ther, leaft the Male drie too faft where it is thinneft,
and too flowly where itisthicke, andfo in the tafte
feeme to bee of two feverall dryings : it moft alfo
bee mide of fuch ftuffe; as havingreceived. heat, it

- will long continue the fame, andbee an affiftant tothe
fire indrying the corn:it (hould alfo havein it nomoift
or danki(h propertie, leaftat the firft receiving of the
fire, it fend out a ftinking fmoke,and (o taint the Malt ;
nor (hoald it bee of any rough or fharpe fubftance, be-
caufe upon thisbed or bedding is laid the haire-cloth,
and on the haire-cloth the Malt, fo that with the
turning the male, and treadingupon the cloth, fhould
the bedbee of any fuch roughnefle, it would foone

weare out the haire-cloth, which wonld bee. blg}{l}
e
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loffe and ill Howfe-wifery, which is carefully tobee ef=
chewed.

Butnow for the matter or fubftance whereof this
bedding fhould be made, the beft,neateft,and {weeteft,
iscleanelong Rye ftraw, with the earesonely cutoff,
and the endslayd even together, not one longer than
another, and fo {pread upon the rafrer of the Kilne as
even and chinne as may be, and layd, as it were, firaw
by ftraw inajuft proportion, where skill and induftry
may make it thinor thicks at pleafure, as but the thick-
nefleof oneftraw, or of two, three, foure or five, as
{hall feeme to your judgement moft convenient, and
ther this, there can bee nothing more even, more dry,
fieete, oropentolet inthe heatat yourpleafare: and
although in the oldopen Kilnes it bee fubjet todan-
ger of fire, by reafon of the quickenefle to receive
the flame, yet in the French Kilnes (béfore mentio-
ned) it is a moft fafe bedding, for not any fire can
come neere untoit. There bee others which bed the
Kilne with Mat; and it is not much to bee mifliked,
if the Matbee made of Ryeftraw fowed, and woven
together according to the manner of the Indian Mats,
or thofe ufuall thinne Bent Mats, which you fhall
commonly feein the Summer time, ftanding in Huf-
bandmens Chimneyes, where one bent or ftraw is
laid by another, and fowoven together with agood
ftrong packe-thread: but thefe Mats according to
the old Proverbe (More coft more Worfhip) for
they are chargeable to bee bought, and very trouble-
fome inthe making, and in the wearing will notout-
laft one of the former loofe beddings ; for if one thread
or ftitch breake, immediately moft inthat rowe will
follow: onely it is moft certaine, that ‘during the

time
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time it laltech it is both good, neceflary and handfome,
Bucif the mattbee made either of Bulrufhes, Flaggs,
or any other thicke fubftance ( as for the moft pare
theyare ) then it isnot fogood a bedding, both be-
caufe the thickent fle keepeth out the heate,and islong
before it can bee warmed ; as allo in that it ever be-
ing cold, naturally of it felfe draweth into it a cer-
taine moy fture, which with the fir(t heate being ex-
pelled in {moke, doth much offend and breed ill rafte
in the malr, There bee others that bed the Kilne
withakinde of matt made of broad thinne {plints of
wood wrought checker-wife one into another, and
i haththe fame faules which the thicke mart hath ;
foi itis long in catching the heate, and will ever {moke
at the firft warming, and that fmoke will the male
{mellon ever after; for the {moke of wood is ever more
fharpe and piercing thenany other{moke whatfocver.
Befides this wooden mate, after it hathonce bedded
the Kiloe,it can hardly afterward be taken vp orremo-
ved; for by continuall hear, being brought to fuch an
extreame drynefle, if upon any occafion [either to
mend the Kilne, or cleanfe the Kilne, or doe other
neceflary labour underneath the bedding, you fhall
take upthe wooden mat, it won'd prefently cracke,
and falltopieces: and be no more ferviceable. There
bz others which bed the Kilne with abedding made
all of wickers, of {mall wands foulded one into
another like ahurdle, or fuch like wandworke ; but it
i: made very open, every wand at leaflt two or three
fingersone from another: and this kinde of bedding is
a very ftrong kind of bedding, and will laft long, and
carcheth the hea-at the firlt fpringing onely the fmoke

is offenfive, and the ronghnes without great careuﬂ:c_},i
wil
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Of fewell for
the drying of
Malc

e i

will foone weare outyour haire-cloth : yetinfach pla-
ces where {traw isnot tobe gotorfpared, and that you
are compelled onely to ufe woed for your fewellin dry-
ing your Malt, I allow this bedding beforeany other,
for itisvery good, ftrong and long lafting ; befides, ic
may be taken up and f{ec by at pleafure, fo thar you may
{weepe and cleanfe your Kilne as oft as occafion fhall
ferve, and in the neate and fine keeping of theKilce,
doth confift much of the Houfe-wives Arc; for to bee
choakt eicher with duft, durt, foot or afhes;as it fhewes
flacrifhnefle and {loth, the onely great imputations
hanging over a Howfe-wife, {o they likewifz hinder the
labour, and make the maltdry a great deale worfe, and
more unkindly.

Next the bedding of the Kilne, our Malfter by all
meanes muft have an efpeciall care with what fewell
fhe dryeth the Malc; for commonly according ro that
itever receivethand keepeth the tafte, if by fomeef=
peciall Art in the Kilnethat annoyance be not taken a-
way. Tofpeake then of Fewels in generall, theyare
of divers kindes according to the natures of foyles, and
the accommodarion of placesin which men live , yer
the bed and moft principall fewell for the Kilnes ( both
for fweetneflz, gentle heate, and perfect drying )is ei-
ther good Wheat ftraw, Rye-ftraw, Barley-ftraw,
or Oaten-{traw ; and ef thefethe Wheat-firaw is the
beft, becaufc it is moft fubltantiall, lonzeft lafting,
makes the {harpeft fire, and yeeldsthe lealt flame : the
rext is Rie-ftraw, then Oaten-{traw, andlaftBarley-
ftraw, which by reafonic is fhorteft, lighteft, leaft la-
fting,and giveth more blaze then hear, it is laft of thefe
white {trawes to be chofen,& where any of thefefaile,
or are fcarce, you may take the ftubble or after.crop
‘ of
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of them, when theupper pare is thorne away ; which
being well dryed and houfed,isas good as anyofthe reft
already {poken of,and lefle chargeable, becaufe itisnot
fic for any better purpofe asto makefodder, meanure,
or fach like, of more then ordinary thatching, and
fo ficeelt for this purpofe. Nexttothefe white ftrawes,
your long Fenne-rufhes, being very exceedingly well
withered and dryed, and all the fappie moyfture got-
ten out of them, and {o either (afcly houled or {tac-
ked, arethe beft fewell: forthey make a very fabftan-
tiall fire, and much lafting, neither are apt to much
blazing, nor the fmoke {0 {harpe or violent but may ve-
ry well bee endured : where all chefe are wanting, yon
may take the {traw of Peafe, Fetches, Lupins, or
Tares, any of which will ferve, yet the fmokeisapt te
taint, and the fire without prevention dryeth roo fud-
denly and {wifily. Nextto thefe iscleane Beane-ftraw,
or ftraw mixtof Beanes and Peafe together ; but this
muft be handled with great difcretion,for the fubftance
containeth fo much heat, that it will rather burne
thendry,if itbee not moderated, and the fmoke is alfo
much offenfive. Next to this beane-ftraw is your Furrs,
Gorfe, Whinnes, or fmall Bruth-wood, which dif-
fereth not much from Beane-{traw ; onely the fmoke
is much fharper, and tainteth the Malt with amuch
{tronger favour. To thefe I may adde Braken or Braks,
Ling, Heath, or Brome, all which may fervein time of
neceflicy,but each one of them have this fault,that chey
adde tothe Malc an ill rafte or favour. After thefel
place Wood of all forts, for each isalike noyfome, and
if the fmoke which commeth fromit touch the Malr,
the infe&ion cannot bee recovered ; from whence a-

mong(t the beft Hwsbands hith [prung this npini?ln,
that
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thar when at any time drinke is ill tafted, they fiy
ftraight, ic was made of Wood-dryed Malt. Andthus
you fee the generality offuels, their vertues, faules, and
how theyare to bee imployed. Now for Coale of all
kindes, Turfe or Peate, they are notby any meanesio
be ufed under Kilnes, except wherethe furnaces are fo
fubtilly made, that the fmoke is convayed a quite con-
trary way, and nevercommeth neere the Male; intbat
cafe it skilleth not what fuell youufe, fo it bee durable
and cheapeitis fitfor the purpofe, onelygreatregard
muft be had to the gentlenefle of the fire 5 forastheold
Proverbe is ( Soft fire makes fweet Malt ) {otoo rath
and hafty a fire {Corcheth and burnethic,which is called
amongft Malfters Fire-fangd ; and fuch Male is good
for little orno purpofe: therefore to keepe a temperate
and true fire, isthe onely Areof a moft skilfull Male-
ter.

When the Kilne isthus made and furnifhed ofall ne-
ceflaries duely belonging to the fame, our Malfters
next care fhall bee to the fathioning and making of
the Garners, Hutches, or Holds in which both the
malt after it is dried, and the Barly beforeitbee {teep-
ed, istobee kept and preferved ; and thefe Garners
or Safes for Corne are made of divers fathions, and
diversmatters, asfome of Bocrds, fome of Brickes,
fome of Stonve, fome of Lime aud Haire, and fome
ofmud, Clay or Loame : but all of thefe have their
feverallfaules ; for Wood of all kindes breedeth Wee-
velland Wormes which deftroy the Graine, and is
indeed much too hot: foralthough malt would ever
be kept pafling drie, yet never {o little over-plusof
heate withersit, and takes away the vertue; for as
moyfture rotsand corrupts it, fe heate takesaway and

decayeth
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decayeth the fubftance. Bricke , becaufe it is layde
with Lime, isaltogether uhwhelefome, for the Lime
being apr at change of weather tofiweate, moyfteneth
the graine, and fotaintethit, and in the drieft feafons
with the (harpe hot rafte, doth fully asmuch offend it :
thofe which are made of Stone are much more noy-
fome, both im refpe of the reafons before rehearfed;
asallo, in thac all Stone of it felfe will fweate, and fo
more and more corrupteth the graine which is harbou-
redinic. Limeand hairebeing of the fame natare, car-
rieth the fame offences, and isin the'like fortto bee elC
chewed. Now for mud, clay, or loame, in as much as
they muft neceffarily be mixed with wood, becaufe o-
therwife of themfelves they cannet knit or binde toge-
ther, and befides that the clayor loame muft beemixe
eitherwithchopthey, chopt ftraw, or chopt Litter,
they are as great breeders of Wormes and vermine as
wood is, nor are they defences againit mice, but
eafie to be wrought through, and fo very unprofitable
for any Huwsband or Houfe-wife to ufe. Befides, they
are much too hot, and becing eitherinaclofe houfe
neere the kilne, or the backe or face of any other
Chimney, they dryethe cornetoo fotre, and make it
dwindle and wither o thatit neither fillech the bufhel,
nor inrichech the liquor, but turnes ro loffe every
way. 1he beft Garner then that can bee made both
for fafery and profit,istobe made efther of broken tile-
fhreads,or broken bricks canningly and even layd,and
bound together with Plafter of Paris, or our ordinary
Enghh Plalter, or burnt 4ksblafter, andthencovered
all over,. both withinand without, in the}bottome,
and on every fide, at leaft three fingers thick with the
fame Plafter, {o asmo bricke or tyle~fhread may by

Q any
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any meanes be feene, or come neere to touch the
corne ; and thefe Garners yon may make asbigge, or
as little as you pleafe, according to the frame of your
houfe, orplacesof moft convenience for the purpofe,

- which, indecd, would ever be as neere the Kilne as may

be, that the aire of the fire, in the daies of drying, may
come unto the fame, or elfc neere the backesorfides
of Chimneyes, where the aire thereof may corre& -
the extreme coldnefle of the plafter,which ofall things
that are bred in the earth, is the coldeft thing that
may be, and yer moft dry, and notapc to fweat, or
take moifture, but by fome violent extremity, neither
will any Worme or Vermine come neere it, becaufe’
the great coldnefle thereof is amortall enemy to their
natures, and. fo the fafelt and longeft thefe Garners of
plafter keepe all kinde of Graineand pulfe in the beft
perfection.

After thefe Garners, Hutches, or large Keepes for.
corne are pefected and made, and fitly adjoyned to
the Kilne, the next thing that our Maltfter hath o
looke unto, 1s the framing of the Fatts or Cefternes,
in which the corne isto be {teeped, and they are of two
fores, that is, either of Coopers worke, being great
Fars of wood, or elle of Mafons worke, being Ce-
{ternes made of ftone; but the Cefterne of ftone is
much the better ; for befides that thefe great Fats of
wood are very chargeable and coftly (as a Fatt to
containe foure quartersof Graine, which is but two
and thirty bufhells, cannot be afforded under twenty
fhillings) fo likewile they are very cafuall and apt o
mifchance and {pilling; for and befides their ordina-
ry wearing, if in the heate of Summer they be never
fo lictle negle&ed without water, and ﬁlﬂ%rcd to be

Over-
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rﬂ: over-drie, it is ten to one in the Winter they
o will be ready ro fall in pieces; and if they be kepr
¥ moift, yer if the water be not oft (hifted and prefer-
i ved fweete, the Farr will foome tainr, and being
. once growne faultie, it is not onely irrecoverable,
fﬁ’f but alfo whatfoever commeth to be fteeped in it after,
9 will be fure to have the faime fivour, befides the wea~
& ringandbreaking of Garthes and Plugges, the binding,
o cleanfing, {weetning,and a whole world of other trou-
o bles and chargesdoe {0 daily attend them, that the
'hm benefit is a great deale fhort of the incambrance;
'ﬂ whereas the ftone Cefterneis ever ready and ufefull,
e without any vexationarall, and being once well and
?E"_ fufficiently made, will not need trouble or reparati-
- on (more than ordinary wathing) fCarce ina hundred
Xt W yeeres.

Now the beft way of making thefe Malt-Ce-
,f‘“ {ternes, is, to make the bottomes and fides of good
0 tyle-fhreads, fixed rogether with the beft Lime and
0 Sand, and the bottome fhall be raifed at leafta foot
= and a haife higher than the ground, and at one cor-
0 ner in thebottome, a fine artificiall round hole muft
s be made, which being outwardly ftopt, the Malfter
5 may through it draine the Cefterne dry when hee plea-
2 fech, and the bottome muft be o artificially level’d
{0l and contrived, that the water may have a true de-
0 {cent to that hole, and notany remaine behind when
W it is opened,
iy Now when the modell is thus made of Tile-fhreads,
E which youmay doe great or little at your pleafure,then
3 with Lime & haire, and Beafts blood mixed rogether,
4 you fhall cover the bottome at leaft ewo inches thicke,
be laying it levelland plaine, as is before fhewed: which
4 ; Q2 done,
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done, you fhallal(o cover all the fidesand toppe, both
withinand without with the fame matter, at leaft a

fingers thickenefle, and the maine Wall ofthe
whole Cefterne thall be a full foote in thickneffe, as-
well for ftrength and duorablenefle, as other private
reafons for the holding the graine and water, whofe
poife and weight might otherwife indanger a weaker
fubftance. And thus muchconcerning the Malt-houfe,
and thofe feverall accommodations which doe belong
unto the fame.

I will now fpeake a litle in generall astouching the
Are, Skill, and knowledge of Malt-making, which I
have referred to the conclufion of this Chapter, be-
caufe, whofoever is ignorant in any of the things before
fpoken of, cannotby any meanes ever atraine to the .
perfe&ion of moft true,and molt thrifty malt-making
Tobeginne then with this Art of making, or (asfome
terme it) melting of Male, you fhall firft (having pro-
portioned the quantity youmeane to fteepe, which
thould ever be anfwerable tothe continent of your Ce-
fterne, and your Cefterne to your floores) let itei-
ther run downe from your upper Garner into the Ce~
fterne, or otherwife be carried into your Cefterne, as
you fhall pleafe; or your occafions defire, and this
Barley wouldbyallmeanesbe very cleane, and neatly
drelt ; then when your Cefterne. is filled, you- fhall
fromyour Pump or Well, convey the water into the
Cefterne, till all the corne bz drench’d, and that the
water float above it : if there be any corne that will not
finke, you fthall withyour hand ftirre it about, and wet
it, andfoletitreft, andcoverthe Cefierne; and thus
forthe fpace of three nights you fhall let thecorne
fteepe in the water. After the third night is e:pire;‘:l,

the
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the next'morning you thall come to the Cefterne, and
plucke out th= plug or bung-fticke whick ftoppeth the
hole in the bottome of the Cefterne, and (0 draine the
water cleane from the Corne, and this water you thall
.by allmeanesfave, for muchlight Corne and others
will come forth with this draine-water, which is very
good Swines meate, and may not be loft by any good
Houfe-wife. Thenhaving drained it you fhall lec the
Cefterne droppeall that day, and in the evening wich
your fhovell you fhall empty the Corne from the Ce-
fterne unto the Malt-flowre,and when allisout, and
the Cefterne cleanfed, you {hall lay all the wet Corne
on a great heape round or long,and flaton the top;and
the thickneffe of this heape fhall bee anfwerable to the

feafon of the yeare;for if the weather be extreame cold, -

then the heape fhall be made very thicke, asthreeor
foure foote, or more, according to the quantity of the

aine : but if the weather bee temperate and warme,
then fhall the heape be made thinner, astwo foote, a
foote and a halfe, or one foorte, according to the quan-
tity of the graine, And this heapeis called of Maltfters
a Couch or bed of raw Malt.

In this couch you fhall lec the corne lie three nights
more wirhout ftirring, and after the expiration of tha
three nights, you fhall looke uponir, and if yon finde
that itbeginnethbut ro fprout (which is called com-
ming of Malt ) though itbe neverfolictdle, asbucthe
very white end of the fproute peeping out ({oicbe in
theourward part of the heape or couch ) you (hall then
breake openthecouch; andinthemiddeft(where the
Coroe lay neerelt) you fhall finde the {proute o
Come ofa greater largeneffe ; then with your fhove'l
you fhall turne 3l the ourward part of the couch in

a0 Q 3 ward,
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ward,and the inward outward, & make ic ac jeaft chree
or foure times as bigge as it was at the fir(t, and (o lec ic
Ke ail that day and nighe, and the next day you (hall
with your {hovell turne the whole heape over againe,
increafing the largenefle,and making it of one indiff=-
rent thicknefe overall the floore ; thatis to fay; not
above a handfull thicke at the moft, not failing after for
thejfpace of fourteene daies, which doth make.up
fullin all chree weekes, totarne it alloveriwice or
thrice a day according to the feafon ofthe weather, for
it it be warme,the Malt mult be tarned oftnersif coole,
thenic may lic loofer,thicker,and louger together;and
when the three weekes is fully accomplifhe, then you
~{hall (having bedded your Kilne, and fpreada cleane
Thie dryiog of haire cloth thereon) lay the Malt as chinne as may bee
R (as about three fingers thicknefle ) vpon the haire«
cloth, andfo drie ic withagentle and foft fire, ever
and anon turning the Male ( as it drieth on the Kilne)
over and over with your hand, till you findeit fuffici«
ently welldryed, which you{hall know both by the
tafte when you bite it in your mouth, andalfo by the
falling off of the Come or fprout, when itis through-
ly dryed. Now affoone as yon fee the Come beginne
tofhed, you (hallinthe tuming of the Maltrubbeit
well betweene your hands, and fcowreitr, to make
the Come fall awav, then finding it all fufficiently dri-
ed, firft pur out your fire,then let the Mak coole upon
the Kilne for foure or five houres, and after raifing up
the foure corners of the haire-cloth, and gathering
the Malt togecher on a heape, empty it with the
€omeandallinto your garners, and there lctic bie(if
you have not prefent occalion to ufe ic) for a moneth.
orcwoor three toripen, but nolonger, for as the
come
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comeordaft of theKilne, for fuch afpace melloweth
and ripeneth the Male, making it berter both for fale or
expence, fo to lie too long initdoch ingender Wee-
vell, Wormes, and vermine which doe deftroy the

aine. .
ngow for the dreffing and cleanfing of Maltat fuch The dreffing
time agic is eicher tobe {pentin the [houle, or fold in of Mai.
theMarket; you fhall firft winnow it with a good wind
either from the aire, or from the fan; and before the
winnowing, you (hall rub iv-exceeding well betweene,
your hands,to get the come or fproutings cleane away :
for thebeauty and nefle of Malt is when it is moft
{mug, cleane, brighe, and likeft to Barley inthe vicw,
for thenthere isleaft wafte and greateft profic:for come
and daft drinketh up the liquor, and givesanill tafte to
the drinke. - After itis well rubb’d and winnowed, you
fhallthen reeitoverina fine Sive, and if any of the
Malebe uncleanfed,then rub it againe in the Sive till ic
be pure, and the rubbings will arife on the top of the
Sive,which youmay caft off at pleafure, and both thofe
rubbings from the Sive and the chaffe and duft which
commeth from the winnowings thould be fafe kepe, for
they are very good Swines meate, and feede well mixe
either with whey or {willings : and thas afrer the Malc
is reed, youf{hall either facke ic up for efpeciallufe, or
puticintoa well-cleanfed Garner, where it may lic till

- there be accafion for expence.

Now there be certaine obfervations in the making - .
of Malt, which T may by no meanes omict : for though in the .;;Ef:;;
divers opinionsdoe diverfly argue them, yet asneere of Malc
as I can, I will reconcile them tothattruth, which is
moft confonant toreafon, and the rule of honefty and

equality,
o Q 4 Firft
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Firft,there is a difference in mens opinionsastouch-
ing the conftant time for the mellowing and making of
the Malc; that is, from the firft freeping untill the time
of drying; for fome will allow both Fat and Flowre
hardly a fortnight, fome a forenight and two or three
daies, and doe give thisreafon y firft, they fay,ir makes
the corne looke whiter and brighter, and.doth not get
fo much the fulling and fonlenefle of the Flowre, as
that which lieth three weekes, which makesit a great
dealemore beautifull, and fo more faleable: mext, it
doth notcome or fhoote out fo much fprout, as that
which lieth a longer time, and fo: preferveth. more
heart in the graine, makes it bold and fuller, and
fo confequently more full of fubftance, and able ta
make more of alittle, thantheother much of more,
and thefe reafons are good in fhew, but net in fube
ftantiall cruth : for (although I confefle that Corne
which lieth leaft time of the flowre mufk be the whitefk
and brighteft) yet that which wanteth any of the due
time, can neither ripen, mellow, nor come to- true per=
fection, and leffe than thrzee weekes cannot ripenBar-
ley : for looke whattime it hath to fwell and fprout, it
muft have full that time to flourith, andas much time
to decay : ‘now inlefle chan a weeke it cannot doethe
firft,and fo ina weeke the fecond,and in another weeke
the third 5 {o that in lefle than three weekes a man can-
not make perfe& Malr,. Againe, I confefle, that Male
which hath the lealt Come;mnlt have the greatelt ker-
nell, andfo be moftfubftanciall; yet the Male which
putteth not out his full fprour, bur hath that moiftare
(with roo much hafte) driven in which fhould be ex-
pelled. can never be Malt of any long lafting, er profi-
table for indurance, becaufe it hachfomuch r.rzuiffl;t fub

ance
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ftance as doth make it both apt tocorraptard breed
wormes in moft greatabundance s it is moft trug, thae
this bafty made Maltisfaireft to the eye and wil fooneft
be ventedin the Market; and being fpent affoone as it
is bought,little or no loffeistobe pzrceived, yet ifit be’
kepr three or foure moneths,or longer(unlefle the place:
where it is kept, be likea hot Houfe) it will {6 danke’
and give againe, that it will be little beteer than raw
Malt and {o good for no fervice without a fecond dry-
ing : befides, Maltthatisnot fuffered tofproutro the
full kindly, but is ftopr as foone as it beginsto peepe,
much of that Malt eannot comeacall, for the moilteft
« grainesdoe fprout firft, and the hardeft are longer in
breaking the huske ; now, ifyou (top the graine on the

' firft fprours, andnorgive all leifure to comeofie after

another,youhall have halfe Malt; and halfe Barlt‘y*,and
that is good for norhing but Hens and hogserough. So

that to conclode, leffe than three weekes ymi mnor'
haveto makrgnud and perfe & Male.

. Next there 1sa difference in theturning of thc Mah‘,
for fome (and thofe be the moft men-Malfters whatfo-
ever)- turne all their Male with the (hovelljand fay #cis
moft eafie, moft {peedy, snd difpatcheth more in arv
houre, than any other way doth inthree ;s andic isvery
tine, yet it fcattereth much, leaveth much behind an-
tarn'd, and commeonly that which wasundermoft, it
| leaveth vadermoft ftill, andfo by fome comming too
much, and orhers not commingatall, the Malcisofte
much imperfeét,andthe old faying madegood that too
much hafte maketh wafte. Now,thereare others (and
they are for the moft part wwmcn-malﬂera) which
turne all wich the hand, and thar is the beft, fafeft, and

moft certaine way 5 for there is nota graine wh:cl‘;}tﬁs
_ and
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hand doth not remove and turne over and over, and
laies every feverall heape or row of fuch an even and
juft chickaefle,chat the Maleboth equally commeth,and
equally {eafoneth rogecher withoutdefect or alterati-
on : and though he that hath much Malt to make, will
be willing ro harken to the {wifteft courfe in making,
yet he that will make the beft Male, muft rakefuch con=
venient leifure, and imploy that labor which commeth
neereft to perfe&ion.

Then there is another efpeciall care to be had in the

coming or fprouting of Malc, whichis, tharasit muft’

not come too little, {0 it muft not by any meanes come
toomuch, for that is the groffeft abufe that may be =
and that which weecall comed or fprouted roo much,

is, when either by negligence, for want of lookiug to

the couch,and not opening of it, or for want of turning
when the Malt is fpread on the floore, it come or fprouc

at both ends, which Hwrbawds call Akerfpierd; fuch’
corne by reafon the whole heart or fubftance is driven:

out of it, can be good for no purpofe buc the Swine-
erough, -and therefore you muft have an efpeciall care
both to the well tending of the conch, and the turning

the Malton the floore, and be fure (as neere as you

can by the ordering of the couch, and happing the har-
deft grarneinward and warmeft) to make it all Come
very indifferently together. Now, iticfo fallout, that
you buy your Barley, and happen to light on mixe

graine, fome being cld Corne, fome new Corne, fome’

of the heart of the ftacke, and fome of the ftadle,which
is anordinary deceit with Hxsband-men in the Marker,
then youmay be well affured,that this graine canfiever
Come or fprout equally together ; for the new Corne
will {prout beforethe old, and the ftaddle before thae

n
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in the heart of the ftacke, by reafon the one exceedeth
the other in moiftnefie : therefore in this cafe you (hall

marke well which commeth firft whichwiil bee (till'in

the heartof the Couch, ‘and with your hand gacheri:
by ic felfe into a feparate, place, and then heape the o-
ther together againe; & thusas it commeth and {prou-
tech, {0 gather it from the heape with yourhand, and
fpread it on the floore, and keepe the otherftillina
thicke heape tillall be fprouted. Now laftly obferve,
that if your Malc be hard tofprout or Come, andthat
the fault confift more in the bitter coldneffe of the fea-
fon,than any defect of the Corne,that then(befides the

thicke and clofe making of theheape or conch) yon faile.

not to cever itover with fome thicke wollen cloathes,

as courfe Coverlids, orfuchlike {tuffe, the warmth-

whereof will make it come prefently : which' once
perceived,then forchwith uncloth it, and ordericas a=

forefaid in all poiuts. And thus much for the Areorder,.

skill and cunning belonging to the Malt-making.

. Now as rouching; the- making of Oates into Malt, o¢ 5,4.e-
which is a thing of generall ufe in many parts of this-Mal,

Kingdome where Barley is fcarfe, asin Chefbire, Las-
Zafbire, much of Darbifbire, Devosfhire, Cornewall,
and the like , the Artand skillisall one with that of
Barley, nor isthere any variation or change of worke,

but oneand the fame order ftillto be obferved, onely. -
by reafon that Oatesare more fwift in fprouting, and:

apter toclutter, balland hang together by the length

ofthe fprout then Barley is, therefore you muft not«
faile but turne them oftner than Barley,and in the tur~

ning be carefull toturneall, and not leave any unmo-

ved.Laftly, they will need lefe of the floore than Bar-

ley will,for ina fall fortnight,or afortnight and tw}? b
1230590 three:
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three daies you may make very good and perfe@Oate-
malt. Butbecaufe I'have a great deale more to fpeake
particularly of Oates in the next Chapter, I will here
cenclude this,and advife every skilfull Houfe mife to
joyne with mine obfervations her owne tryed experi-
ence, andnodoubt but (he (hall finde both profic and
fatisfagtion, o 0T _

C H‘l r. 6.
Of theexcellency of Oates, and the many [ingwlar veriwes and
= wfesof shemina family, 0

Ats althoughthey are of all manner of graine the

cheapeft,becaule of their generality beinga grain
of that goodnefle and hardnefle, chatic will growin
any foile whatfoever , be it never forich, or never o
poore,as if Natare had made it the onely loving com-
panion and true friend to mankinde ; yet it is a graine
of that fingularity for the multiplicity of vertues, and
neceffary ufes for the fuftenance and fupport of the Fa-

-mily, that not any other graine is to be compared with

it,for if any other have equall vertue, yet it hath not e-
quallvalue, and ifequall value, then it wants many de-
greesof equall vertues fo thar joyning vertue and va«
lue together, no Husbsnd, Houfwife, or Houfe-keeper
whatfoever ; hath {0 true and worthy a friend, as
his Oates ate. -

To fpeakethen firfk of the vertues of Oater, asthey
accrew tocattell and creatures withont doore, and firft
tobegin with the Horfe, there isnot any food what-
foever that'is fo good , ‘wholefomie, and agreeable
withthe nature of a Horfe, asOates are, being a Pro-

vender in which he taketh fuch delight,that withicthe '

97111 feedeth,
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feedeth, travelleth, and dothany violentlabour what-
foever with more courage and comfort, than with
any other food that canbe invented, ¢s all men know,
that have eicher ufe ofit, or Horf€s: neitherdoththe
_ Horfe ever take furfeic of Oates, (if theybe fweetrand
dry) for albeit he may well be glutted or ftalled upon
them (with indifcreet feeding) and fo refufe them for
aliccle time, yethee never furfeiceth, or any prefent
fickenefle follow after; whereas no other graine but
lutsa Horfetherewich, and inftantly ficknefle will fol-

ow, which fhewes furfeir, and the danger is oft incu-
rable: for wee readeinIsaly, at the fiege of Naples, of
many hundred horfes that died on the farfeic of Whear:
at Reme alfo died many hundred horfés of the Plague,
which by due proofe was found to proceed from a fir-
feit,taken of Peafon and Fitches ; and foI could runne
over all other graines,but it is needleffe, and farre from
the purpofe I have to handle : fuffice it,Oats for Horfes
are the beft of all foods whatfoever, whether they be
but onely cleane thre(h'd from the ftraw, and fodried,
or convertedto Out-meale, and {0 ground, and made
intobread, Oates boil'd and given to a Horfe whileft
they arecoole and fweet, are an excellent food for any
Horfein time of difeafe, poverty, or ficknefle, for they.
fcoure and far exceedingly. _

In the fame nature that Oats are forHorfes, {oare
they for the Affe, Mule, Camell, orany other Beaft of
burthen.

- Ifyouwillfeed either Oxe,Bull, Cow, or any Neate
whatfoever, to an extraordinary heighth of fatnefie,
there is no food doth it {o foone as Oats doth, whether
you givethemin the firaw,or cleane thre{h’d from the
{heafe, and well winnowed; butthe winnowed Oate

®
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isthebeft, for by them I have feen an Oxe fed to twen-
tie pounds to twentie foure pounds, and thirty pounds,
which isa moft unreafonable reckoning for any beaft,
onely fame and tallow hath beene precious.

Sheepe or Goats may likewife be fed with Oats, to
as great price and profit, as with Peafe, and Swineare
fed with Oates,either inraw Malt, or otherwife, tods
great thickenefle as with any graine whatfoever; only
they muft havea few Peafe after the Oates, to harden
the fat, or elfe it will wafte, and confume inboiling,
Now for holding Swine, which are onely to be prefer-
ved in good flefh, nothingis beteer than a thia mange
made of ground Oates, Whey, Butter-milke, or other
ordinary wath, or fwillings, which either the Dairy,or
Kitchin affordeth ; por is there any more foveraigne
orexcellent meate for Swine in the time of fickeneffe,
than a mange made of ground Oates and fweet Whey,
warmed luke-warme on the fire, and mixed with the
powder of Raddle,or red Oaker, Nay, if youwill goe
to the matter of pleafure, there is notany meate {o ex-
cellent for thefeeding, and wholefome keeping of a
Kennell of hounds, asthe mange made of ground Oats
and fcalding-water, or of Beefe-broth, or any other
broth, in which flefh hath beene fodden 5 if it be for
the feeding, firengthening and comforting of Grey-
hounds, Spaniels, orany other fort of renderer dogges,
thereis nobetter meat than Sheepes-heads, haire and
all, or other intralls of {heepe, chopt and well fodden,
with good ftore of Oat-meale.

Now, forall manner of Poultry,as Cockes,Capons,
Hens, Chickens of great fize, Turkyes, Geefe, Ducks,
Swans, and fuch like, there is no food feedeththem
better than Oates, and if itbe the youngbreed of anj;_

o
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of chofe kindes, even from the firft hatching or difclo-
fing, till they be able o fhift for themfelves, there is
no foodbetter whatfosver than Oat-meale greets, or
fine Oat-meale, either fimple of it felfe, or elfe mixe
with milke, drinke, or elfe new made Vrine.

Thus much touching the vertues and quality of Oats
or Qat-meale, asthey are ferviceable for the ufe of yertuceOae
Cattle and Poulery. Now for the moft neceflary ufe
thereof for man,and the generall fupport of the family,
there is no graine in our knowledge an{werable un-
to it; firft for the fimple Oare it {elfe (excepting fome
particular phyficke helpes, as frying them withfweet
Butter and purting them in a bagge, and very hot
applied to the belly or {tomacke to avoid collicke or
windinefle, and fuch like experiments) the moft efpe-
ciall ufe which is made of them, is for Malcto make
Beere or Aleof, which it doth exceeding well, and

maintaineth many Townes and Countries 3 but the
Oat-meale which isdrawne from them,being the hearr
and kernell of the Oate, isa thingof much rarer price
and eftimation; for to fpeake troth, it is like Salc of fuch
a generall ufe,chat without it hardly can any Family be
maintained : therefore I thinke it not much amifle to
fpeake a word or two touching the making of Oare- Making Qax

meale : you fhallunderftand then, that to make good ™'

and perefect Oat-meale, you fhall firft dry your Oates
exceeding well, and then put them on the Miil, which
may either be Water-mill, Wind-mill, er Horfe-mill,
(but the Hofée-mill is beft) and no more buccrufh or
hull them that is,to carry the ftones {o large, that they
may no more but crufh the huske from the kernell:then
you fhall winnow the huls from the kernels eitherwith

shewind or a Fanne, and finding them of anindifferent
cleanpefle
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cleannefle (foritisimpofible tohull themallcleaneac
the firft) you fhall then put them on againe, and ma-
king the Mill goea litele clofer, runne them through
the Mill againe, and then winnow them over againe,
and fuch greetes orkirnelsas are cleane huld and well
cut you may lay by, and the reft you {hatl run through
the mill againe the third time, and {o winnow thém a-
gaine, in which time all will bee perfett,jand the
greetes or full kirnels will feparate from the finaller
Oate-meale 5 for you thallunderftand, thatat chis firlk
making of Oate-meale, you fhall ever have twoforts
of Qate-meales; thatis, thefull whole greete or kir-
nell, and the {malldaft Oate-meale : as for thecourfe
hulles or chaffe that commeth frem them, that alfois
worthy faving, for it is an excellent good Horfe-pro-
vender for any plow or labouring Horfes, being mixt
with either Beanes, Peafe, orany other Palfe whatfo-
ever, ~
Now for the ufe and vertues of chefe two feverall
kinds of Oate -mealesin maintaining the Family, they
are fo many (according to the many cutomes of many
Nations) that it isalmoft impoffible to reckon all 5 yet
(as neereas Ican) Iwill impart my Knowledge and
what I have tane from relation : Firft, for the {mall
duft, or meale Qat-meale, it isthat with which all pot-
tage is made and thickned, whether they bee meate-
potrage, milke-pottage, or any thicke, or elfe thinne
grewell whatloever, of whofe goodnefle and whole-
fomenefie it is needlefie to {peake, in that it is frequent
with every experience,alfo withthis fmall meale oate-
meale is made in divers Countries fix feverall kinds of
very good and wholfome bread,every one finer than o-
ther,as your Anacks, Ianacks,and fuch like, Alfothere
is
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tsmade of it both thicke and thin Outen-cakes, which
are very pleafant in talte, and much efteemed : but if ic
be mixed with fine wheat-meale then it maketh a moit
delicate and dainty oate-cake, either thick or thin,fuch
asno Prince inthe world but may have them ferved to
his table 5 alfo this{mall oat-meale mizxed with bloud,
and the Liverof either Sheepe, Calfe,or Swine maketh
chat pudding which is called the Haggas or Haggus, of
whofe goodnefle it isin vaine to boaft, becaule there is
hardly tobee found a man thatdoth not affc& them.
And laftly, from this fmall oat-meale by oft fteeping it
in water,and cleanfingit; and then boyling it to a thicke
& ftiffe ielly,is made that excellent difh of meat,which
is foefteemed of in the weft partsof this Kingdome,
which they call Wafhs- brew and in Chefbire,and Lancafbire
they call it Flamery or Flumery, the wholefomenefle and
rare goodnefle, nay, the very Phyficke helpes thereof;
being fuch and fo many, that I my felfe have hearda
very reverend, and worthily renowned Phyfician
{peake morein the commendations of that meate,than
of any other food whatfoever: and certaine itis, that
you fhall not heare of any that ever did furfeit of this
Wafbbrew ot Flamery 5 and yet I have feene them of very
dainty and fickely ftomaches which have eaten great
guanticies thereof,beyond the proportion of ordinary
meates, Now for the manner of eating of this
meate, itisof divers diverfly ufeds for-fome eate it
with honey, which is reputed the beft fauce; fome with
Wine, either Sacke, Claret,or White; fome ftrong
Beere,or ftrong Ale, and fome with milke, as your a-
bility, erthe accommodationsof the place will admi-
nifter. Now there is derived from this #a/b-brew ano-
ther courfer meate, which is asic were the dregs, or

R grofics
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groffer fubftance of the Wfh-brew, which iscalled Gird-
brew, which is awell filling, and (Ufficientmeate, fic for
fervants and men of labour; of the commendations
whereof, I will not much ftand, in that itis ameate of
harder digeftion, and fitindeed, but for ftrong fto-
mackes,and fuch whofe toyle and much fivear, both li-
berally fpendeth much humonrs, andalfo preleryeth
men from the offence of fulnefle and (urfers.

Now for the bigger kinde of Ouate-meale, which is
called Greers, or Corne Oate-meale, itis of no lefle ufe
than the former, norare their fewer meates compouns
ded thereof: for firlt,of thefe greetesare made all forts
of puddings, or pots ( as the Weft-country tearmes
them)whether they be blacke, as thofe which are made
of the bloud of Beafts, Swine, Sheepe, Geefe, Red or
Fallow Deere,or the like, mixt with whole greets,fuet
and wholefome Hearbes = orelfe white, as whenthe
greetesare mixed with good creame, egges, bread-
crummes, {uet, carrants, and other wholefome fpices.
Alfoof thefe greets are made the good Fryday pud-
ding, whichis mixt wich egges, milke,faer, peni-royall
andboyld firft in a linnen bagge, and then ftript and
butterd with fweet butter- Againe, if you roftea
goofe, and ftop herbelly with whole greets beaten to-
gether with egges, and after mixt with gravys; there
caanot be a better or more pleafant fauce : nay, ifa man
bee at feain any long travell, hee canoot eate 2 more
wholefome and pleafant meat,than thefe whole greetes
boyld in water till they bus(t, and then mixt with but-
ter, andfo eaten with fpoones 3 which although fea-
men call fimply bvthe name of Lob-lolly, yet there is
not any meat,howlignificant foever the name he,thar is
more toothfome or whole[fome, And to conclude,there

is
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is noway or purpofe whatfoever, to which aman cun
ufeor imploy Rice » bucwith the fame {ealoning and
order,yon may imploy the whole greetes of Oztemeal,
and have full as good and wholefome meate, andas
well talted; (o that I may well knit up this chspter with
this approbation of Oate-meale, that the little charge
and great benefi confidered, itis the Crowneof the
Howfe-wives garland, and doth more grace hertable and
her knowledge,than all graines whatfoever;neither in-
deed, can any Family or Houfe-hold be well and thrif-
tily maintained, where thisis either fcant or wanting.
And thus much touching the nature, worth, vertues,
and grearneceflity of Oates and Oate-meale.

CHAP 8

L]

OftheOffice of the Brew-konfe, andthe Bake howfe, andibe
& meceffayy things belonging tothe (ame.

' Hen ourEnglifb Houfe -wife knowes how
V ‘; to preferve health by wholefome Phy-
ficke, to nourifh by good meate, and
f ro cloath the body with warme gar-
ments,{he muft not then by amy meanes be ignorantin
the provifion of Bread and Drinke;(he muft know both
the proportions and compofitions of the fame. And
foras much as drinke is ineveryhoufé more generally
{pent than bread, being indeed ( but how well I
knownot ) made thevery fubftance of all entertaine~
ment ; I will firft beginne with it, and therefore
you fhall know that generally eur Kingdome hath
our two kindes of drinke, thatis to fay, Beere and
AR Ale,

Diverfitics of
Drinkes,
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Ale, but particalarly foure, as Beere, Ale, Perry and
Cideryand tothefe we may adde two more,Meedeand
Metheglin, two compound drinkes of hony and herbs,
which in the places where they aremade,as in #Wales and
the marches, are reckoned for exceeding wholefome
and cordiall.
Suons Beere.  TOIpeake thenof Beere, although there beedivers
% kindsof taftes and ftrengeh thereof,according to the al-
lowance of Malt, Heppes, and age givenunto the fame,
yetindeed there can be truly faid to be but two kindes
thereof; namely, ordinary beere,and March beere, all
other beeres being derived from them.

Of ordinary

B, Touching ordinary Beere,whichisthat where with,
i either Nobleman, Gentleman, Yeoman,or Husband-
man {hall maintaine his family the whole yeare; it is

meete, fitlt, thatour Evglifh Horfewife refpect the pro-.

portion or allowance of Malt due to the fame, which a-
mong(t the belt Husbands isthought moft convenient,
anditis held, that todraw from one quarter of good
Malt three Hogtheads of beere, is the beft ordinary pro-
portion that can be allowed, and having ageand good
caske toliein, it willbee ftrong enough forany geod
mans drinking,
Of brewing Now for the brewing of brdinary Beere, your Male
ordinary — peing well ground and put in your Math-fat, and your
g liquor inyour leade ready toboyle, you(hall then by
licele andlictle with {coopesor pailes put the boyling
liquor rathe Male, and then ftirreit evento the bot-
tome exceedingly well tog:ther ( which is called
the mathing of the Malc ) then the 'quor fwimming
inthe top, cover all over with more Malts and fo let
it ftand an houre ‘and more in the mafh-far, dnring
which{pace you may if you pleafe heate more liquor
in
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in your lead for your (econd or fmalldrinke, this done,
plucke up your mathing ftroame,and let the fir(t liquor
runne gently from the Male, eitherina cleane trough,
or other veffells prepard for the purpofe, and then
ftopping the Mafh-fat againe, puc the fecond liqaor to
the Malt, and ftirreic well together 5 thenyour Leade
being emptied,put your firlt liquor or wort therein and
then to every quarter of Malt, put a pound and 2 halfe
of the beft Hops you can get ; and boile them an houre
together, till taking upa difhfull thercof, youfee the
Hops fhrinke into thebottomeof the dilh; this dore,
put the wort thorow a ftrait Sive which may draine
the Hops from it into your cooler,which ftanding over
the Guile-fat, you fhall in the bortome thereof, feta
greatbowle with your barme,and fome of the fir{t wort

. (before the Hops come into it mixt together) thatit

may rifé therein, and then let your wort drop or runne
gently into the dith with the barme which ftandsin
the Guile-far,and chis youfhall doe the firft day of your
brewing, letting your cooler dropall the night follow-
ing,and fome part of the next morning, and as it drops,
if you find,thatablacke skum or motherrifethupon the
Barme,youfhall wich your hand, takeitoff,andcaftic
away, ‘then nothing being lefr inthe cooler, and the
Beere wellrifen, with your hand (tir ir about, and fo let
it ftand an houre after, and chen beating it & the Barme
exceeding well together; tunitup into the Hogfheads,
being cleane wafh'd and [talded,and (o let it purge :and
herein yon fhall obferve not totun your vefiels too full,
for feare thereby it purge toomuch of the Barme away :
when it hath purged a day & a night, you (hallclofeup
the bung-holes with clay and onely for a day ortwo af-
ter keepe a vent-hole inir, and a;{cr clofe itup as cloke

3 as
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asmay be. Now for your fecond,or fmall dricke which
are lefrupon the graine, you fhall foffer icthere to (tay
but an houre, ora little better,and then-draine it off al-
fo, whichdone, putitinto the Lead with the former
Hops, and boile the otheralfo, then cleere it from the
Hops.ard cover it very clofe,till your firt Beere be tan~
ned,and then as before, put italfo to Barme, and fotun
it upalfoin fmaller veflels,and of this fecond Beere you
fhall not draw above one Hogfhead ro three ofthe bet-
ter. Now there be divers other waies and obferyvations
for the brewing of ordinary Beere, butnone fogood,
{o eafie, {o ready and quickly performed, as this before
fhewed ; neither wili any Beere laft longer, or ripen
fconer, for it may be drunke at a fortnighes ag *,and will
laft 25 long and lively.

Now forthe brewing of the beft March-beere, yon

Of brewing

the bennto g, (hallallow to a Hogthead thereof, a quarter of the beft

Becres Malt,well ground 5 then you fhall take a pecke of Peafe,
halfc a pecke of Wheate, and halfea pecke of Oates,
and grind them all very well together, and then mixe
them with your Malr; which done, you fhall in all
points brew this Beere as you did the former ordinary
Beere;only you thallallow 2 pound and a halfe of Hops
to thisone Hogfhead : and whereas before you drew
but two forts of Becre : fo now you fhall draw three s
thatis,a Hogtheadof the beft, anda Hogfhead of the
fecond, and halfe a Hogfhead of {mall Beere,without
any augmentation of Hops or Mal.

This March beere would be brewed in the monethg
of Marchor 4pril; aud fhould (if it have righr) have,
whole yeeretoripenin: it willlaft two,three and fouye
yeeres ific lie coole and clofe, and endure the drawip
to the itk drop,though with neyer fo muchleifore.

: Now
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Now for the brewing of ftrong Ale, becaufeicis, . .
drinke of no fuch long latting as Beere is, therefore you frong Ale,
fhall brew lefle quantity at a time thereof, asctwo bu-
fhels of Northerne meafure (which is foure buthels, or
haife a quarter in the South) atabrewing, and not
above,which will make foureteene gallons of the beft
Ale. Now for the mafhing and ordering of it in the
malh-fat,iewill not differ any thing from that of Beere;
as for Hops, although fome ufe not to put inany, yet
thebe(t Brewers thereof will allow to foureteene gal-
lons of Alea good efpen full of Hops, and nomore,
yetbzfore you put in your Hops, asfoone as you take
it fromthegraines, you thill put icintoa veflzll, and
change it, or blinke it in this manner : put into the
wort a handfull of Oke-bowes,and a peweer-difh, and
let them lie thereia till the wort looke a little palerthan
it did at the firft, and then prefently take out the dith
and the leafe, and then boile it a tull houre with the
Hops, as aforefaid, and then cleanfe it, end fet it in vef-
fells to coole 5 when it is milke-warme, having fec your
Barme to rife with fome fiveete wort: then put all
into the Guilefat, andasfoone as icrifeth witha dithor
bowle beatit in, and fo keepe it with continuall bea-
ting aday and a night at leaft,and afcer tunic. Fromthis
Ale,you may alfo draw halfe fo much very good middle
Ale, and a third part very good fmall Ale.

Touching the brewing of Bottle-ale, it differeth no- Brewing of
thing at all fromthe brewing of ftrong Ale, onely it botle Ales
muft bedrawne in alarger proportion, asat leaft twen-
ty gallonsof halfea quirter ; and when it comes tobe
changed, you fhall blinke it (as was before fhewed)
more by much than wasthe ftrong Ale, forit muftbe

preery and fharpe, which giveth the life and quic{!;_-
n:ffe
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Of making
Perry or Ci-

nefletothe Ale: and when you tapne it, you fhall puc
irinto round bottles with narrow monthes, and then
{topping them clofe with corke, fet them ina cold ceilag
up to thewaft in fand, and be fure that the corkes be
faft ried in with ftrong packe-thread, for feare of
rifing out, or taking vent;, which i the utrerfpoile:
of the Ale. : |

Now for the fmall drinke arifing fiom this Bottle-
ale, or any other Beere or Ale whatfoever,if youkeepe
it after it is blinck'd and boiled in a clofeweffell, and
then puc it to Barme every morning as you have occafi=/
ontoufeir, the drinke will drinke a great deale the
frefher, and be much more lively in tafte. '

As forthe making of Perryand Cider, which are
drinkes muchufed in the Weft parts, and other Conn-
tries well {tored with fruit in this Kingdomie 5 you (hall
know that your Perry is made of Pearesonely, and
your Cider of Apples ;: and for the manner of making
thereof,it isdone after one fa(hion, thatis tefay, after:
your Peares and Apples are well pick’d from the ftalks,
rottemnefle, and all manner of other filth, yen {hall put
them in the prefle-mill,which is made with a mil-ftone
ronning round in a circley under which you fhall crufh
your Peares ot Apples, and then ftraining them tho-
row a bagge of haire cloth, tun up the fame (afterit
hath beene alittle fettled) into Hogfheads, Barrells,and
other clofe veflels.

Now after you have preft all, you fhall (ave that
which is within the haire-cloth bag, and puttingitin-
tofeverall veflels, put a pretty quantity of water there-
unto, and after it hath {tood a day ortwo, and hath
beene well {tirred together, prefle it over alfo againe,

for this will maje & fmall Perry or Cider, and muft be
fpent

B
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{pent fir{t.Now of your beft fider,that which you make
of your fummer or {weet fruit, you fhall call fummer
or{weet cider orperry, andthar you fhall fpend firft
alfo ; and that which you make of the winter and hard
fruir, you fhallcallwinter and {onre cider, or perry ;
and that you may fpend laft, for it will indure the lon-

brewing of cthefe feverall drirkes, thee fhall thenlooke
into her Bake-houfe, and ro the making of all fortsof
bread,eicher for Mafters,fervants, or hindes, androthe
ordering and compounding of the meale for each feve-
verallufe, -

Thus after our Englifh Houfe-wifeis expetienc’s in the OfBeking,

Tofpeake then firft of meales forbread, they are €1 Ordering ot
ther fimple or compound; fimple, as VWheat and Riye, Meale.

or compound, as Ryeand Wheat mixttogether, or
Rye, Wheateand Barley mixt together y and of thefe
the oldeft mealeis ever the beft, and yeeldeth moft, fo
itbe fweet and untaintedfor the prefervation whereof,
itismeet that you cleanfe your meale well from the
bran,and then keepe it in fweet veffels.

Now for the baking of bread of your fimple meales, Baking Man-
your beft and principall bread is mancher, which yon hets:

fhallbake in thismanner: Firft your meale being ground
upon the blacke ftones, if it bee poffible, which make
the whireft flower, and bolted throngh the fineft boul-
ting cloth, you fhall put it into a cleane Kimneli, and
opening the flower hallow in the midft, put inteir of
thebeft Ale-barme, the quantity of three pints to a bu-
fhell of meale, with fomefaic tofeafon it with: then
put in your liquor reafonable warme and knead it very
well rogether with both your hands and through the
brake, or ter want thercof,fold itina cloth, and with

your
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your feet, treadit a good fpace together, thenletting
itlie an houre or thereabours to {fwell, take it forth and
mold it intemanchets, round, and flat, fcotch them a-
bout the wafte to give it leave to rife,and prickeit with
your knife in the top, and {o pur itintoan Oven, and

.. bakeicwithagentle heate.
Baking chet o bake the beft cheate bread, which is alfo fim-
' ply of wheate onely, youn fhall after your meale is
dreftand bounited, througha more courfeboulter than
was ufed for your manchets, and put alfo intoacleane
tub, trough or kimnell, take a fowre leaven, that
is,a piece of fuch like leaven faved from a former batch,
and well fild with falt, and {0 laid up to fower, and
the fower leaven you thall breake into {mall pieces into
warme water, and then f{traineit, whichdone, make
a deepe hollow hole, as was before faid, inche midit
of your flower,and ther ein poure your ftrained liguors
then with yourhand mixe fome part of theflower ther»
with, till the liquor be as thicke as pancake-batter then
cover it all over withmeale, and fo letit lie all that
night, the next morning ftirre ir, and all che reftof the
meale well together, and with a little more warme wa-
ter, barme, and faleto feafon it with,bring itto a per-
fe& leaven, ftiffe,and firmesthen knead it,breakeic,and
rezd i, as was before faid in the manchets, and {0 mold
itup in reafonable bigge loaves, and then bake it wich
an indifferent goed heate : and thus according to thefe
two examples before (hewed.you maybreake leavened
orunleavened whatfcever, whether it be fimple corne,
as Wheate or Rie of it ftife, or compound graine, as
Wheate and Rye, or Wheate and Barley, or Rieand
Bzrley, or any other mixt white corne 5 onely becaufe
Rizisalittle (tronger graine than VWheate, it fhall bee
good
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good for you, to put your water a lictle hotier chan yon
did royour Wheate,

For your browne bread, orbread for your hinde- Baking of
fervanes, which is the courfe(t bread for mansufe, you browne breads
{hall take of barley two bufhels, ofpeafetwo peckes,of
Wheate or Rie a pecke, apecke of malc ; th:fe you
fhall grindeali cogether 2nd drcfle it through ameale
fiue, then putting itintoafower trough fer liqior on
thefire, and when it boyles jet one puton the water,
and another with a math rudder, ftirre fome of the
flower with it,afcer it hath been feafoned with falt,and
fo letitbetillthe next day, and then putting to thereft
of the flower, worke it up into ftiffe leaven,then mold
it,and bake it into great loaves,witha very ftrong hear:
now if your trough be not foare enough to fouer your
leaven, thenyou fhall eicher let it lie longer in the
trough, orelfe take the helpe of a foure leaven with
your boyling water : for you muft underftand,that the
hotter your liquor is, the lefie will the {mell or rankneffe
of the peafe be received. And thus much for the baking
of any kinde of bread, which our Englifh Houfewife
fhallhave occafion to ufe, for the maintenance of her
family.

Asfor the generall obfervations tobee refpettedin .. .11 ..
the Brew ~houfe or Bake-houfe, they beethefe: firlt, fervationsia
that your Brew-houfe be featedin foconvenientapart et
of the houfe, thatthe fmoke may notannoy yourother py ot
more private roomes ; th-n that your furnacebee m:de
clofe and hollow for faving fewell, and with & vent
for the paflage of fmoake, left ic taint your liquor 3 then
shat you preferre a copper before a leade, next that
your Malh-fat bee ever neereft to your leade, your
cooler necerelt your Mafh-fat, and yeur Gulafat

under
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under your cooler, and adioyning to themall feverall
cleane tubs to receive your wortsand liquors: then in
your Bake-houfe you fhall have a faire bolting houfe
with large pipes to boult mealein, faire troughes to lay
leaven in, and {weet fafes toreceive your bran : you
fhall have boulters, fearfes, raungesand meale fives of
all forts,both fineand courfe; yon fhall have faire tables
tomould on, large onesto brake in the {bales thereof,
rather of one or two intire ftones than of many brickes,
and the mouth made narrow, fquare,and eafie to bee
clofe covered » as for your peeles,cole-rakes, maukins,
~ and fuch like, though they be neceffary, yet they are of
fuch generall ufe, they neede no furtherrelation. And
thus much for a full fatisfa&ion to all the Husbands and
Houfewives of this Kingdome touching Brewing,
Baking, and whatfoever elfe appertai=
neth to either of their offices.

Theend of the Englifh Houfe-wife.

FINIS.






















