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ToLADIES and GENTLEWOMEN.,

Ladies,

Houch there bave beer many Books extant of

this kind, yet 1 think ﬂmﬂr’.?fﬁg hath been deft-
cient in them all. I bave therefore adventured to
wiake another, which, I [uppofe, comprebends ajl-the
Accomplifhments. neceffary for Ladies, in things of
#his Nature. = For you have bere,

1, The Art of Preferving and Candying all Fruits
and Flowers 3 a5 alfo of making Conferves, borbwet
and dry  and alfo the preparing of all [orts of Syrnps
Fellics, and Pickles.

2. Here are fome Excelient Receipts in Phyfick
and Chivurgery, for curing most Difeafes incident to
the Body : Together with [ome Rare Beantifying Wa-
ters, Oyls, Oyntmentsy and Ponders, for Adornment
of the Face and Body, and to cleanfe it from all De-
formities that may render Perfons Unlovely.

- Laftly, You have here 2 guide to all manner ofi

Cookery, both in the Englith and French Mode, with
zhe preparing all kind of Sallets and Sauces proper
thereunto. ‘

Together with Direltions for making all forts of
Lies, Pafties, Tarts and Cuftards, with the Forms
wind Shapes of many of them, to belp your Praitice,
with Bills of Fare upon all Qccafions. So twat in
ghe whole, I hope it may deferve the Title of the Ac-
complifh’d Ladies Delight, and may acquive Ac-
ceptance at your Fair Hands, whereby you will very
eniclh Enconrage and Oblige,

3 Ladies,
Your very Humble Servant
and Adwirery T, p’i’l
A lG
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water till they {well a [n. 'f:z‘;. 'h:-r:, L‘ﬁ.‘*ﬂ bruife
them in a Morta I, '[1‘;4_1:: them, and boyl them b

f ol g
themielves, then take for every pound of them 2

pound  of fugar, and boyl them together, but not
too long, for then 1t will Rope,
= .,{ .-_'Il'r"'-".' "{'\ﬂ) rh
4 s .[I:" ..".J'.?n._f'l-;{?...{'.i L'e {:III I"I.-i'.la-lf'ill
T Rabe ot
.l""""{‘": F*.-: buds of red hn"'“,, and flip away the
white ends, then Ijm the reft of the Rofesas fmall las
":-“'[1 '[-:i.; j a..T}{ bk.dt ttlx..;ﬂI IL ]]1 n-. I‘F11"blﬂ. I.\“ILEr;

and puttoevery 1[:-;LL~LL of Roles, three pound and

)

el .u.*l' Of J:._, Al ..flx._"" put lt Ht-}l ina (Ja.u} WU.) u,lId.
iet 1t 1n the le for a forinight,
4. To make Cinnamon Water.
T.11 3 1y 4 ': T F x
akeaquartof ) ‘\ hite-wing, a quart of Rofé-wa-
ter, a Pint of Mufcadine, half a pound of Cinamon
hzuliuuz, Iy the Cinamon tr; hL’L'f.l n the wine 12

hours, {tirring them now and then, afterwards put
them into an Alembick , at ~1 (till them with a gentle
\ -

fire,

I
oo g

5,




2, Preferving, Conferving,
fire, and you may draw off from it three pints : But
if you will not have it .tru'H inftead of Mufca-

dine put in fo much Rofe-water or White-wine.
g, ~Toy r‘{"{.:"r e f.f.”' ces mwhite.

Take to ewrvp“' ] Q e, a pound and a

. quarter of Sugar, :]di the Sugar with the white

of an Eggo, core your (2‘113‘.'11‘.-3 but not too much,

put this ou “"-r._, and Water, and Quince, bt:i'a.-;
" BTy PR = o Y r Y ‘:'..'r = = -

Yaw tog -,'- , and 1o make them boyl fo faft that

you can {ce no Quince, forget not to turn them,

take off what fcum you can, keep them boylir ﬁgjthu:
1.l Lmﬁu, dI' € Croug h.
6. To preferve Rafpices
Take the faireft well coloured l‘tdillig‘- pick off
their ftalks very clea r:_ then wafh them, befure
vot to bruife them ; weigh them, tu L--El} pound
of Rafpices,put 6 ounces of Imf “Sugar., 6 ounces of
Sugar- Ldm ly,clarifie it with half a pint of fair water}
and 4 ounces of Juyce of I\afp ces, being {‘L;rmad
1-;31_,1] 1t to a weak Syrup, then put in your r Rafpices,
fiirring them and let them boyl till they are enoug h
7. To wmake Mackroons.

Take Almonds, blanch them,beat them ina Mor-
ter, with ferced ¢ humr m1 n,-:lnu‘ therewith, with the
white of Ege and Role-water, then beat ‘them’ alto-
gether tull thﬂ' are asthick nf-.; rritters;then drop it
upon your wafers, and bz LL It

8. Tu preferve Cherries.

Take fome of the worlt Cherries and boy! themn
in fair water,and when the Liquor is well coloured,
{train it, then take {fome of | veft Lhurrnuu
can get, 1.Hr£1 Efnh weight mhr_a n Sugar, then lay
one laying of Sugar and another of C i|..111::a t1ll all

are Iaid in the Prefery Ing PPan; then pour alittle:§
of!

e o m—— amw

i — T — i —




-

T —

and Candying.

the liquor of the worft Chm 1es into it, boyl yot
(! rries till they be well coloured, then tlke thcrn
up, and boyl the Syrup till it will bumm on the fide
of the difh, and when they are cold, put them up in
a Glafs covered clofe with, Paper antill you ufe them.
9. To make Conferve of Oranges Lemmions, Pippins.
Boyl any of thofe Fruits, as you would do to make
afte thereof, and When it is rea dy to fafhion upon
the Pye- plltu, then put it into your Gally pots, and
never dry ity and this is all the difference betwixt
Confcrve and Pafte, and this ferves for all hard
Fruits, as Pippins, Urwms afid Lemmons.
10 To make ILJ};’H!'-’H'
Tdk{* fine Hower dry'd & as m ch Sugar as flow-
y then take as much whitesof Eggs, as will m nl\{_
it l"-'ih, > put m alittle Rofe-wa L:r} with a thh -
tity of Coriander-feed and Annife ..:Jj.,1 en mould 1t
dp in the-Fafhion. you will’ bake it in.
5. To .fs‘.:“"{-f’ Syrup of Clove-gilly-flowers.
Take a pound of Clove-s gilly-flowers, the whites
being cut off, infufé thema who! le nigl ]tl.‘c'qrcrt of
fair WaLLT, then with 4 ‘pound of Sug gar c',.rui‘ ed 1n
it, make it infoa Syrup w t“f ut Lm, ing.

3

12, “Ton > Oyritp of r"'F“

o

LI

TLJ‘;:-. JIU{- l.q.fr 1I'|I LL‘ .[1"'.-'11} lJIIr J- 'rln.k‘J I._ |r 'P' LJLL J"l t[r}

‘..I: {\_ I[I:"f—-.:"-\-\.! = Ii d New : :"u' ._._l T WOrT 4 -.'IL. {_r - ““:
t[n.I' },\" LL."" huuﬂ llat { If_J‘_'[___j 111 [ in .-.- l'i- L1 h, {JJ LhL, L'.‘

quor diffolve 4 pound and 3 ounces of white Sugar,

Take of Vialet flow n.i. :_,uﬂl}_lx}’ a pound,put

take away the {cum, and make it into a Syrup, w ithe
out ' boy] -mg
I:, To make Marp: ..fmr: of "“_ir".*:-f.'{’_'-'.
Take a bo ttle of water. and 4 pourn L of SR 1;, 2t
I]lﬁxﬂ bU}I IU‘I tHCl-}f*h 11.“ I.u'['"p b”‘\-l ['-..-., L L Ul cle ﬂll

4‘1 3 :-"-l“r

e o e i i ey
___,____-;_" --._-_... e = .




a4 Prefeyving, Conferving,
take the whites of 2 or 3 Egos & beat them to Froth,
put the froth into the pan to make the fcum rife,fcum
it clean ; take off the Kettle and put in the Quinces |
& {tir them,when boiled enough put them into boxes. .

14. - To make Hippocyas,

. Take a Gallon of White-wine, 2 pountl of Sugar ;.
and of Cinamon Ginger,lomg Pepper, Mace not brui- - |
fed, Grains, Galingal, Cloves not bruifed, - of each:}

2 penny worth, bruife every Kind of Spice ‘a little,,
and put them together into an earthen pot for a:
day, then caft them throuwgh your bags 2 or three:?
times, as you {ee caufe, and {o drink it.

15. To make Almond-Butter.

Take your Almonds and blanch them; and beatt}
them ina morter very fnall ; and in beating put ai
little water, when they are beaten pour -in waterti i
into two pots, put half into one, and half into a-
nother, put Sugar to them and {tir them, let them)
boyl a good while; ftrainitand {o difh it up.

16.  To preferve Quincesred.

Pare your Quinces and core them: take asmuchi}
Sugar 25 they weigh, putto every pound of Sugar 1
quart of water,boy! your Quinces very leifurely clofe
covered,turn them to keep them from fpotting;whem§
ghey are very tender and well coloured,boyl the Sy-
rup till it will button on a difh,and {o put your Sy-
rup to them.

17.  Topickle Cucumbers.

Wafh them and dry them in a cloth,take Water, 8 ..
¥inegar, Salt, Fennel-tops, fome Dill-tops, and a:} .
tittle Mace, make it (harp enough to the tafte, boyl
it a while, and take 1t n:;Hg, and let it ftand till cold,,
ihen put i the Cucumbers, and keep them down
clofe, and within a week they will be fit 1o e%t.T ,
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ana Candying. [$
18T 0 Candy Pears, Plumbs, Apricocks clear 25 Amiber.

Take your Apricocks or Plumbs, and give cvery
one a cut to the ftone in the notch, then calt fugar on
them and bake them in an Oven as hot as for Man-
chet clofe ftopt,let them ftand half an hour,then lay
them one by one upon Glafs plates,and fo drv them:
In this manner you may Candy any other Fruit.

19.  To preferve Oranges.

Take a pound of Oranges, and a pound of Sugar,
peel the outward rind,and the inward white skin off,
then take juyce of Oranges and put them into the
juice, and boil them half an hour and take them off.

20.  To make Oyl of Violets,

Set the Violets in fallet Oyl and ftrain them,then
put in other frefh Violets, and let them lye twenty
days, then {train them again,and put in other frefh
Yiolets, and let them ftand all the vear.

=21, "_T'r:;r mave Cream e:_'f ' i{{ﬁ;}?fﬁ.
Take'a roalted Quince, pareit, and cur it into
thin {lices to the core, boyl it ina pint of Cream
with a little whole Ginger, till it tafte of the
Quinces to your liking, then put in a little Sugar
and ftrain it, and always ferveit cold to the Table:
7 L make a Mayrch- Pane.

Steep 2 pound of pickled Almonds onedayand 2
nights 1 fair water, and blanch them out of it,then
beat them well in a Morter, and bedeck them with
Role-water,put to your Almonds fo ma 1y pound of
Sugar, beat it with your Almonds, then make fins
cruft of Pafte,and fprinkle it with Rofe-water, and
ougar ; then fpread the ftuffon it, and bake it at a
very foft fire, always bedewing it with Damask wa-
ter, Civet,and Sugar ; and laftly with a gut of Dates
gut, or the Kernels of Pine-apple, and fo fet it forth.

4 23. To
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Preferving, Conferving,.
23. Tomake Almond Milk.

Boyl French Barly, as you boyl it, caft away the
water, till you {ee the water leave to change Colour ;
as you put in more fre(h water, then putinabundle
of Strawberry leaves, & as much Cullumbine leaves,

- and boyl it a good while, then put in beaten Al-
monds and firain them, and then {train it with
Sugar and Rofemary, then {trew fome Sugar about
the difh, and fend it to the Table.

24. To Preferve Apricocks or Pear-plumbs when green.

Take the fruit and {cald them in water and peel
them, ferape the fpungy fubftanee off the Apricocks,
or Quinces, boyl them very tender, taking their
weight in {ogar, and. asymuch water ds to cover
them, boy! thew very leafurely 5 thentake themup
and boyl the Svrup till it be thick ; and when they
are cold put them up with your Syrup into your
preferving Glaiies.

25: ~ Fopiekle Erénck Beans;

Take vour Beans and {tring them, boyl them
tender ; tase them offy let them ftand till they ave
cold, put them into pickle of Beer Vivegar, Pepper
Salt, Cloves and  Mace, with a little Ginger,

26, + To make an Excellent Tely.

Take 3 Gallonsof water, oyl init a knuckle of
Veal, & Calves feet (liein two,with all thefatclean
taken from between the elaiys, (let themrboyl tora
very tender Jelly keeping it clean fcum’d, s and the
edges of the pot always wiped with a clean Cloath
* that none of the icum may boyl inyfiramvit fromthe
meat, lec it itand all night, the nextrmorning takea
way the top and the bottom,and a quart: ofthis

Jelly,half a pint of Sherry Sack, half an ounce of Ci--
maman, & as much Sugar as wiil fafon it; 6 wtute;f -

T ——
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of Eggs well beaten, mingle all thefe together, then

baoil it half an hour,and let it run through your bag,
27." To make Agua Mirabilss.

Take of Cloves, Galanga, Cubebs, Mace, Carda-
mums, Nutmegs, Ginger, each 1 dram, juice of Cel-
andine half a pound, Spirit of Wine 1 pint, W hite-
wine, 3 pints, infufe them 24 hours, and draw oft
a quart with an Alembick.

28, 44Dy otevens s water.

Take of Cinamon, Ginger, Galanga, Cloves, Nut-
megs, Grains of Paradife, {eedsof Annis, Fennel, Ca-
raways, of each 1 dram ; herbs of Time, Mother of
Time, Mint, Sage, Pen v-roval, Pellitory of the
Wall, Rolemary, Flowers of red Rofes, Cimomile,
Origanum, Lavender, of each one hand ful, “infufe
them 12 hoursin 12 pints of Gafcoign Wine, then
with an Alembick draw away 3 pints of the {trong.

29. To make good Cherry wine.

Take the Syrup of Cherries, and when it hath
ftood a while, bottle itup, and tye down the Cork,
and 1n a fhort time it will be pleafant Wine.,

30. To make Wafers.

Take "a pint of Hower, a little Cream, the yolks
of 2 Eggs, a little Rofe-water with fome {earced Ci-
namon’and Sugar, work them together, and bake
them upcn hot Irons.

31.  To preferve Grapes.

otamp and ftrain them, let it fettle a while, before
you wet a pound of Sugar or Grapes with the
Juice, ftome the Grapes, fave the Liquor; in the
itoning take them off and put them up.

32..« To pickle Purflain,

TakePurflain and pick it into Tittle peices, and put
it mto a pot or Batrel, take a little water, Yinegar
A and

LT & L




8 Preferving, Conferting,
and falt, to your tafte, it muft be pretty ftrong of
the vinegar and falt, and a little Mace;and boyl alll
thefe together : And pour this Liquor-boyling hot:
into the Purflain, and when it is cold 'tye it clofe:
down, and in a week or two, itis fit to eat.
23, Topreferve green Walmes.

Boyl your Walnuts till the water tafte bittery,§"

then take them off, and put themin cold water,,
and peel off the bark, and - weigh as much Sugar!
as they weigh, and a little more water than will

wet the Sugar,f{et them on the fire, and when they7§'

bovl up take them off, and let them frand 2 days;
and then boyl them again once morz.
0 ,"‘ i
34, To preferve Currans,

Part them in the tops,and L?' a laying of Currans,,
o boyl them as faft ass
you do Rasberries, donot put them in'the Spoon butt}!

and a laying of Sugar, and

{cum them, boy! thei tili the Syrup be pretty thick;

then take them off, and let thém {tand till thiey be:]

cold, and put them in aGlals.
35. To make Goofe-berry Cakes.

Pick Goofe-berries, and put them in an earthen
Pitcher, and fet it in a Kettle of water till they b
foft, then put them in a fieve, and let them {tand
till all the jnice be out, and weigh the juice, and. @
much fugar as fyrup, firft boyl the Sugar toa Can
dy; and take it off, and put iu the juice, and fet thea
in the prefstiil they be dry,

36. To make excellent broth.
Take a Chicken and fet it on the fire, and when

it boyls fcum it then putin a Mace, and a very litt

tle Oatmeal and fuch herbsas the party requires:

and boylit well down, and bruife the Chicken anc

put it in again and it isgood broth : Andto alterdif§ /i,
youk
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ana Candying, 9

L]

mayput in 6 Prunes, and leave out the herbs or
put them in as you pleafe, and when it is well boyl-
ed, ftrain it and feafon it.

= -

| 37- . Te make Angellets.
| Takeaquart of new Milk,and a pint of Cream and
| put them together in a little Runnel, when it is
come well, take it up with a fpoon, and put it into
l the Vate foftly & let it {tand 2 daystill it be pretty
ftiff, then {lip it out and faltit a little at both ends,
| and when you think itis falt enough fetit a drying
| and wipe them, and within a quarter ofa year they
| will be ready to eat.
38. Tomake Felly of Harts-horn.

Take 4 ounces of fhavings of Harts-horn of the in-
| fide, and 2 Ale-quarts of Water, put this in a pipkin
| and boyl itvery gently till it come to a quart, the

+| Harts-horn muft be fteeped 3 or 4 hours firft, after-
| wards put a little intoa favcer till it be cold, and
| if it jellieth, it is boyled enough » then being
{ warm take it off the fire, and ftrain it hard through
| & cloth, and fet it'a cooling till it be a hard Jelly,
| then take 2 whites of Eggs, an‘l beat them very well,
| or with a {prigg of Rofemary or Birch,(but not with
| 2 fpoon) till a water cowe in the bottom, then put
|l thefe beaten Eggs, and the water thereof intox Skil-
let and all the felly upon it with 3 fpoonfuls of da-
| mask Rofe-water, and a2 quarterof a pound of fugar,
and when it boyls, {tir and Jay it pretty -well, then
rain it through a cloth, and let it cool : and of this

take 4 ipoonfuls in the morning fafting,  and at 42
ol Clock 1 the Afternoon, and this is excellent good
M dor the weaknefs in the Back.

39. Topreferve Damfons, R edy or Black Plumbs
Lake their weight in Sugar and water ¢nough to
| make




70 " Preferving, Conferving,

make a Syrup to tover them, fo boyl them a littlec
therein being clofe covered, turning them for fpot-
ting, let them ftand all night in their own Syrupsd ..
then fet them npon a pot of {eething water,and fuffertd %
your Plumbs to boyl no fafter, than the water un:y
der them, and when they are both fweet and tenderr}
take them up, and boyl the Syrup again till they b
thick, then put up your Plumbs and it together irn
your Preferving Glafles,

40 Tomake Rofemary-water.

Take Rofemary and the flowers in the mid{t oo
Maybefore the Sun rife,ftrip the leaves & the fowv
ers from the ftalks, take 4 of § Elecampane Roots:
and a handful or 2 of Sage, and roots together, il
they be very fmall;then take 3 ounces of Cloves an
& much of Mace, and half a pound of Annifceds:s
& beat all thefe Spices every one by themfelves, the:
take the herbs and the Spices, and put thereto 4 0

Gallons of good White-wine, then put inall thel
herbs, and Spices and Wine juto: an earthen poti
and put the Potanto the ground about {ixteen dayey .
then take it up and diftill it with a very foft fire.

a1. Tomake Pomatum.

Take frefh Hogs fuet cleanfed from the hlms, am
walht in White-wine one pound and as much {heepg
fuet wallitin W hite-wine, then take about 16 Pond
water apples cleanfed-and boyled in Rofe-water; ga'fi
to thefe Rofe-wood, Saffafras; Roots of Orrice, £il
rentine of cach fix Drams,of. Benzoin, Storax, Call§
mita, half an Ounce of each, and fo make 1t mtoi
Oyntment. ‘

42. To make Oyl of [weet Almonds:

Take dryed fiveet Almonds as many as you pleat,
beat them {inall, and put them ina hempen cloth, a1
witt)
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without fire by degrees prefs out the E‘fa'l

4_'-:':. _."IF.C .ELI."'.'!:T F't:ffir'.i' !I"d"{r .:“';:1’,- 1§ T "'.J 1'3" '." e
Take Briony-reots, Elder-berries ripe, dreft at a
gentle heatin a F LII[uth & cleans'd fi om their ftalks
of each 2 ounce ::, leaves of M. igwort, Bittany, Fea-
thertew -f\t"p.. Zafil [.._I.i';}- oyal IUL., Sabine A all
dryed 1 1 the St n, of each half an ounce, p*ch. of G-
ranges the out-file dryd,an.ounce and a hal , Myrrh
Caltoream, of each 3n1rf1 ns, Saffron 1d ram WUJ;L'
them and {teep them 8 days in 2 quarts of the p*t“
of Wine 5 then {train them ‘Lu.u a very quick Hair-
{trainer, keep the Li juor 1n a glafs very well I pt
10 make Syrup of H ormweod.
Take hu“mli ormwood,or Pontick Wormwood
half a pound, of red Rofes 2 ounces, Indian Spike
drams, old WA ‘hite-wine & juice of Q_uu ces of thE] >
pints and a ha if, bruife them in an e: wrthen Vediel 2
hours, then boil them t1 1 half be
and put to the ftraining
boil 1t to d "ﬂ,; Ip.

45- Lo make Conferve of Quince;

Take 3 quarters o I the juice of Quin 1005 € 'rmgf:g{?
boil it until WO parts s be W _{ﬂn"j then put to it two
pounds of white Sy gar; then boil themrto the thick-
icls of Hon L"-,.

T LL I—I = lJE!"‘-{" El'- {\..I\_'-.'\'- I '.';. l;'\...i..-:.'.I‘ 11

r-._..l .!"'”.

..I'J‘—:...

L

hhi L[11 f .I.Ii'l 11
g two pounds of ouzar, :LIJ.

black, of each sodrams, Ve '“.~:'L|:j 15, Licorice 5
drams, Jujubes 2 30 drams, Lettice feeds 40 drams add
of the {: eds Hi.,\\- atlows ;t 1d € 2uinces tied t {1 d |"'--:f
rag, of each 1 dram & A lialf Lu.'.‘ :-':L-.-: n & pints of
water, until balf be wafted, {t:; , and to 3 pound
of l : ]hi put thereto Perides :.;‘.-i sugar, -of each '
Pound ; Loil them to a Sy rup. :

_J

LT = =
L e h - ey
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47. To make Heney of Rofes.
Take of white' Honey defpumed, frefh juice of red
Rofes one pound, put them nto a Skillet, and wher
they begin to boil, throw into them of frefh red Rofe
leaves picked, 4 pcunds, and boil them until the
juice ‘be wafted ;, always flirring it, then {train it

and put 1t up m an Earthen Por.
48. To mak Syrup of Lemons.
Take of the juice of Lemons purified by going; |

thro’ a wodlen ftrainer with crulbing, 3 quartsand .| °

a half, and of white Sugar five pound, boikthem |
with a {oft Fire to a Syrup.
49 Tor ake S pirit of Wine.

Take of good Claret, or white-Wine, or Sack,,| |
o 2 2 ) |

senough to fill the veflel wherein you make your di--§
{tillation to a 3d part, then put on the Head furnifh-
ed with Nofe or Pipe, and fo make your diftillation |
firft in Afhes,drawing about a 3d part from the whole:z§
as for Example, 6 or 8 pints out of 24, then ftill it a--

gain in B.M. drawing another 3d part whichis2 pints,,§ ™

fo that the oftner you diftill it, the lefs Liquor you§
have, but the more {trong, fome do rectifie it 7 times..§
s0. Tomake Syrup of Maiden-hair.

Take of the herb Maiden-Hair frefh gathered andi
cutalittle §ounces, of roots of Licorifh {craped 22
ounces, fteep them 24 hours in a fufficient quantity
of hot water, then boil them according to Art. Addl
4 pound of Sugar to § pints of the clarified Liquor:§
and boil them to a Syrup. 1 |

§1. To make Syrup of Licorifh. |

Take of the roots of Licorifh {craped 2 ounces, o

g

Colts-foot 4 handfuls, of Maiden-hair 1 ounce, of Hyyd |
4 , 2

{op half an ounce, infufe them 24 hours in a faffic
ent yuantity of Water, boil them till one half b

waild

"
]
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‘-’."-."1:1 ,:‘lj ad 1

belt clarified Honex
h[J‘i}l .J.L n 1o a L‘"L“' P

to the 11:11..1?_& Liquor a pound of the

and as much white S Sugar,
s2. To make Ki g William's per| f:'.r.ej,rr:.
Take 6 {poonf L]~r;¢ Rofe-w ater, and as much Am-

[11__“-"11._\'1.1_ 5 lli,.t.Elt '--.‘L 11 t'l1f:’ { :1.1L-|1

Corns, a .d as
much C lut Wtuu..-. 1N {:-1 BIL_{JI" as iﬂu!j*n:Lh 2. pence
hutul In hU

pouder, all thefe boyled together in a
perfuming Pan, is an excellent l’:.ruu e.

5;, The Late Quneens Perfume,
Take 4 {ﬁpuf t.fﬁ[u H’Lm water, and 4 ful

4 1p0o01 fuls
(1i I..-'i.l..ElI'.;.r"lj, lr Ll.-. d}(_;]"l'\_"" IIL{'E]I__JL",‘

aves [hred,
as' m uch Sugar as 1"”1!__“'..:.’1 two-pence, mlt[.dﬁ
boyled make a good Perfume,

54. King I;LL~1_1:*.J:-.1~, Perfume to make your houfe
f‘u,{".': L {f .f\ﬂ'li ary.
Take 3 ﬁ onfuls of perfect Huﬂ,r v, ;:n-’l as
much Sugar as half a Walnut hm.t in imall pou-
el }?1,3;:.J:i;_{| gether in a perfuming Pan
Embers, with a few Co als,
55 [0 wmake Conferve of "N‘ 71 I;“,*
ur Fl

.'::*:

HOWEYS |..-J ll\EJI,..I' 15:} Wi fL ]L 11.\7.1 1-..3

sather ‘either in Afarch or Sept. when you have
beaten them to pap, take three times their we ght
i Sugar, pound them ltogether and fet them in
the sun, and fo ufe them.
5 j‘_; inake Syrup of Cow/
Take t liitilled water of {_f__..___.{_:',i s, and put

hereto vour E‘u'.-'.'u:; of Coullips clean pickt, and

= =%

e green knobbs in?¢he bottom cut off, and boil
them up into Syrup, take it in Almord milk, or
jore other warm thi g 3 1t 1s good againft the Fal-
{ic and Frenfie, ard to precure Sleep for Sicl

-~ } preabis AT 3y -,||'I e | P¥IIfim e a8 " (i agere
RN d D Theen b Lvidels f.“-....-‘_._lf A L TURS 2 .n'-.-.(l_l: L
o J i re 3

-
g
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Youmay boil 8 or g of either,with 3 or'4 Pippins,
draw themn through a ftrainer ; then take the
weight of the pulp altogether in Sugar, and boil it
as Marmalade of Quinces and box it up.

8. Tomake Angeliva Water.

Take a handful of Carduus Benedictus, & dry it,
and 3 ounces of Angelica-roots, 1 dram of Myrrh,
half an ounce of Nutmegs, Cinamon and Ginger, 4
ounces of each, 1 Dram and a half of Saffron, of
Cardamons, Cubebs, Galingal and Pepper, of each
a quarter of an ounce, 2drams of Mace, 1 dram of
Grains, of Lignum Aloes, Spiknard, Funins Odora-
tus, of cach a dram ; Sage, Borage, Buglos, Violets,
and Rofemary Howers, of each half a handful,
bruife and fteep them in a pottle of Sack 12 hours,
and diftil it as the reft,

59. To make Quiddany of Cherries,

When your Cherriesare fully ripe, and red to
the ftone, pull out the {tones, and boil them till
they be all broken, then ftrain them, take the Li-
quor and boil it over again, and put asmucli Sugar
to it as you think convenient, and when isis boil-
ed, that you think its thick enough, put it in Boxés.

¢o. To dry Cherries.

Take 6 pound of Cherries and ftone them, then
take a pound of Sugar and wet it with the juice of
the Cherries, boil it a little; then put in your Cher-
r e5,& boil themtill they are clear, let them lye in
the Syrap a Weck, then drain them from the Syrup,
and lay them on thin boardstodry in a Stove, turn
them twice a Jay till they are dry,waln off the clam-
mine’s with warm water,and dry them a little longer.

61. To make brown Metheglin.

Take firong Ale-worty--put as much Honey to it!
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Fapr 1; {' -fnu."r
i i . 2l :
1s will make it {trons enouszh to L-g.. r an Ego, b

)

L4

them well together, lef it a cooling, whenit1s almo't
1

(

1

old put m lome Ale yealt, tf hen p:r it i1 2 {trong
Vel [, when it hath done wor .-.1..._\. Put a EL""\: j
css mto the Veilel and I emon L\.J )it up clofz,in
a feve days 1t wiil be At rink, ;
O .lII L ¢ 'r-']r LrlIFES O .|"1 (Frring | \L ey
| akethe J.u.iu.ii‘i! =t LT g1 cdrain th Cill. WCH. Bl
_.n._': [ 1 .Tr:;' Sugar toa candy height,and lax your Peels
1 tie bottom of a. {1ey €, pour vour h :‘ Sl OvVer
1 i " o ; 171
L:, n, thendry them in a JLOVE, O warm Lven,

53. To preferve Orangpes a er toe Fertugal Fa ;
()psn your Oranges at the end, take out all
m.ilt, then LtJ:»i'E.nif] In '-‘i_"-;'\I'.'?i Wats 5y till a [ TY s
may go through then, then take theiry cight and

balt in fine Sugar, and put to every pourd of S

a pint of water, boyl it and {tum 1t, put in youy
ranges and -boyl them a i'L'LI;-LnuhH then take th
Li_"'_,. rllﬁ."q.{ “”L IE!':.H "].l.h [1-_!-\.].'-*1(_ Ili lx. J‘, ¢l '_l ;

you will l;t”t them Jelly, make a new Syruy P Wi
the water wherein [liced [ 'ippins have hu:L ] E;u}-_'-:

and {oxe ‘) igar, and that will be a {tiff Jelly.

¢ fa maRe good Ufquebagh, °
Take 2 L:--.!'u*:s of Aquavitz, 4 ounces of the
belt Liquorice bruifed; four ounces of An ifeeds
I"'I:L",L_i put them into a Glafs, or utum Vellel,
and cover them L.uhj and fo let them, ftand a
week, then draw of t'_,. dearelt with Moloflo’s
and Keep it in {...I:uL‘--- eflel, and put in HJH:
Dates, Raifons {ton’ Fw_."}it clofe from the Ajp.
65. To .u'.“.w Italian fbf: el

T_;‘zkc ferced . ougar, and a little of the white of
dn Lgg,

with {ome llzi:JLInIu:{ and Musk, bear
them all toa paftein an Alablafter Morter, mould

B 3 3 it




16 Freferving Conferving,
it into a little Annifeed finely .:m{%cd? then make
it up in Loaves, and cut them about like Maun-
chet, then bALL them in an ov en as hot as for Man-
thet and when they are rifen fomewhat high upon
the Plates,take them fo t' and remove ‘them not off
till cold, for they will be apt to break.
G6. “To make ¥rench Bisket.

Take half a peck of flower, with four Eggs, ha alf
a pint of " Ale-yeaft, one ounce and half of Amni L‘-:t.]
a little fiweet Cream,and a little cold w ;LL , make
allintoa ]x,..if, and 11.,11112111 it fomethin g 1,‘!11;” the
cut it into thick flices like Toafts, after it Imh
ftood two days, fo rub them over wit] 1[%::': dred r*Lu*
gar, and lay them in a warm Sun, and fo d ry the
and Sugar them as you {lr them three or J,tl.ma
then luh them into Foxes for ufe.

67. To make Sugar-Plates,

Take ferced Sugar, and make it up in a palte
w:tfl Gum- Da;mm fteeped I Rofe-water, and
when yon have h{msfht it into a perfect P e,
rowl it asthin as e’er yon can, and then print it
an mouldsof what f iion you pl afle, let them dry.

68. To make Pc.u nder.

Take half an m.!::::h of Benjamin, ani as much

Storax and [akdanam, with th grains of Musk,

and as much Civet, *11";1'tr. yorains of Ambergre !1‘1

and one dram of fweat Palfa m, then roul itup in
Eeads as big or as little as you pleale, and w rhilft
hot, make holes in them for your ufe.
69. To ;L.:h Conferve of Damfons.
Take ripe Damfons and put_them imto {calding
Water, and half an hour after fet themovet the fire
till the 'brm‘{ tln.tft;ﬂmfh:m throngh & Culender

and lﬂt them cool; then ftrain them through a piece

of
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of Canvas from their ftones & skins, then fet them
over the fire again, with a goed quantity of red
Wine, fo boil 1t, tirrir g it till it be thick, & when
it is ev'n boiled enough, put in a-Convenient pro-

1 fL M1 L..;';- -;‘:"li._:rl:.;.i‘j fl“_ 1_. ur\..J_[ t'.:‘ 'rk_l.'n * L.;l L i-:'x;.::. J.I.

70. fr"ui’ Oranges.
I}"'“lfhff‘“f'“”'; and boyl them in Rofe-water
“';]'{ (":'::'J a1 L1il il Th“‘-.' dre t‘*': L-} i.,iJ_-"?l ET""{L‘ 1 (_JLI’I}{?

ind fet them whole nu, and put* 12 Irf'puu they

were boyled 1n inte Lj,l}x icalonit with. Sugar,
Cinamon and Ging

7 1. To J.J.r('r{‘r ve Fa’ iCHES,

ake a pound of your fairelt and beft coloured.

Pe -?"LIIL.'-j and with a wet linnen cloath wipe off tha

white coar of them, [ftE] Pﬂrbuhl them 1n half &

pint of White: mq_ and a pint and a half of

I.-U.‘.lf]l‘i'}_) Un :'t\. L' b{'!l'g p“b‘[’ll u. FECI ’ZII' E'!
whm skin of th m and 1f1 'n weigh them ; tike

to your pound of Peaches 3 quarters of a px:.ml of
refined Sugar, and diffolve it in a qugrter of a pint
of White-wine, and boyl it almoft to the heightof a
Syrup, then put in your Peaches, and lat them boil
in the Syrup a quarter of an hour or more, then put
them up and keep them all the Year.
’.rw To }.—I'J"rl.f.,f {';r"rlr{;f:r‘;;f‘,

Take Goofe-berries, or Grapes, or Barberries,
and take fomewhat more 'Inl; their weight in fug ’n:
beaten fine, lay one laying of Fruits, and another.
of fugar, L:.m il are laid in your pr efervin g pan, then
take 6 {poonfuls of fair wate s and bm] wur Fruits
therein as L:ihs!,r:h an, untill they be very clear
then take them up, and L‘H.h} the fyrup by it ﬁIf’
till it be thick ; when they are cold put them into
Gally-pots, B 4 73.To
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~3. To preferve Angelica-Roots.

Wath the Roots (lice them very thin, and lay
them in water 3 or 4 days, change the w ater every
day, then put thm, Roots mto a put of water and
fet them.in the embers all night, in the morning
put away the water, then takea ps;:und of Roots, 4
pints of water, and 2 Hm“c* of Sugar, let it boyl
and feur ﬂlttl*”':l"! then | put inthe roots, which will be
boyled before the fyrup, then take them n up and boil
the hxup after, the y. will ask. a whole days work

very foftly, at St. _Aidrew’s time is the beft time
todo lcm 1 all the year,
To make Syrup of Quinces.

Ta r:ft]u». juice of Q“*]I"E'j clarified 3 quarts
buh over a gentle fire till half of it be confu-
med, fcam it, and add to it 3 pnm of red Wine,
with 4 pound of white Sugar 5 boil it to a Syrup,
and periume it with a dram of Cinamon, Cloves

and (Jnﬂgr of eachtwo ,uuplw
5. To make Walnut-water.

Take of gu.r:u Walnuts a p::mni and a half]
Garden Radifh-roots't pound, green Afarabacca
6 ounces, Radifh-feeds 4 ounces; bruile them and
fieep them in 3 pints of White-wine Vinegar for
3 days, then diftil tn“n in a leaden Still till dry.

76. To make Treacle-water.

Take rt the juice of green Walnuts 4 pound,
juice of Rue :p;r;mc juice of Carduus, Mdn"rulds
& Falm, of each 2 pound, green Petafitis R oots
I 1]-]' nd .d]; R oots n* Burrs 1 pu'md Ange-
Fiea and Mafterwort of each half a pound, Leaves
of e JI".“UT"I 4 hmdml:.} old Venicetreacle and
Mithridate, of each 8 ounces, Canary fix Quarts,
E'i:acg;u- quarts, juice of L emons one quart, d1lveft
them

o




and Candying. 1g

them 2 days, either in Horfe-dung, or Bath, the

Veliiel lmw clofe fhut, then diftil them 1 Sand,

in which you wmay 1;.;1 ¢¢ a Theriacal extraction.
77 To make Syrup of Cinamon.,

Take of Cinamon gtulhf bruifed four onnces
fteep it 1n White-wine, and fmall Cinamon-w ater,
of LLulL half a pound, 3 daysia a glafs by a gentle
fire, {train it, and with a pound an d a half of
Sugar, boil it to a ﬁtup i his {yrup refrefhes the

¥

vital "pl[l[b} and cherifheth the I,L‘n'}t and Sto-
mach, helps Digeftion, and cherifheth the whole
Body exceedingly
T ST 80" Suniv. o Catvan—Peslt
JO- ; xri»*u I YT @y AT OR-1 CLLS.

Take of frefh yellow Citron l*‘cf:'-i'} Ex.‘rm.-:‘-;f?. the
berries of Cherms, or the juiee of them brou it e
2 ._i.;--- E 1ﬁ1:--?g-tl.';:.tur 2 quarts,iteep them all night,
b T_ll'L L Llll. 1]. ! t'JL' C( :]I{l.;l.': ltLL‘,h.{I.J_ J_h-h (l'[_|_|_‘|
{t1
fi

rain it, and with 2 pound and a half of the whiteft
gar L“-f;‘»‘- it 1nto a Syrup ; let half of it be without
Musk, but perfume the other. half with 3 grains of
Musk tied up-in a Bag.
79. To make Syrup w’“f‘.f;f“.'.-w..’,-:s,'f.-. 1
Take x;f Harts-hori -,% handful ls, Polypodinm of
the L,-u.n the r MT:. of h th s LS ruglofs, barks of
the roots of Capers and Tamaris of eacn two ounces,

I,.J;"' Dodder "sid-.a, -hair, Lui.] D, of gaci two
LS

handfuls, boil them in § ¢ iLuLI..,: of {pring-water till
i % T {, ----|-| 5 L :1-'. o 5
1L COMNKS '-‘4J Hran 1--~. sl WY1ILL 4 1‘"-'1-‘.!'\.' L'T O .L'ru' L
NAKCE Iito Oy rup acCorng to Art,
B . e Dol et i R P A i
O, A7 CVEridiring Uyt I erjume | 0% (sfoves.
Take Benjamin two otnees, Storax and Calamint
~ L amralihl 1 > --'-: § "Ih.' ‘. 1 " i - 1
eacn anounce, the 2 hirlt muit:be finely beaten DYy
thenfelves : then take a pound of fweet Almonds
| | ¥ - - &5 4 B P T d
t-”'«ul l;,J.BL .L Witil t.'l... JLOTUX dnd DCTHATITT -0 |

IVAAEDI
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Marble frone, then put it into an edrthen pot with
more Oyl, then put in your Gloves poudered,
{o. let it {tand clofe covered, and when you will
perfume a pair of Gloves, takea little fair Water in
a Spoon and wipe your Gloves fine with it, take
another fpoon, and dip it in your Oyl, and rub it
on your Gloves, and let them dry.
81 An excellent water for a Confmption.

Take3 pints of Milk, and 1 pint of red wine, 24
volks of Eggs, beat them very well together, then.
add: fo much white-bread as will drink up the
Wine, put to it fome Coullip Flowers and diftil
them, Take a fpoouvful of this Morninz and Even-
ing in Chicken or Mutton Broth and for a Month
it will cure any Confumption.

82. To make Barly Water.

Take a penny-worth of Barley, a penny-worth
of Raifms of the Sun, a penny-worth of Annifeeds an
Ralf penny-worth of Licorifh, about 2 quarts of wa-
ter, boil all together till half be confumed then
firain it, when it is cold drink it, your Licorifh
muft be fliced into {mall pieces.

83. Dr Deodate’s Drink”for the Scurvey.

Take Roman Wormwood, Cardwuis Benediitus,
Sonrvey-grafs, Brook-lime, Water-crefles, Water-
trifoil, of each 1 handful, Dodder, Cetrach, Scolo-
pendria,Burrage, Buglols, Sorrel, Vervain,or Speed-
well, of each half a handful, Elicampane root one
ounee, Raifins of the Sun 3 ounces, flices of Oran-
ges and Lemmons, of each 14, infufe thele in a dou-
ble glafs with {fo much White-wine as will make
3 pint and a half of liquor when done:

84. oA Conferve to. [trengthen the Back.

Take Eringotroots, and conferve them as }*-?u
do
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lo damask white and red Rofes, in every refpe@

the pith being taken out; one pound and a h.ll’fuf

Sugar is enough for eyery pound of Roots, with 3

pints of W iter, ftew them cle lely at firlt as you

'o your Rofes ; if gou add to them 3 or 6 grains

of Amber- g'ru_'lf: beaten to fine pouder it will be
much more Cordial.

| 85.Anexcellent Aqua Compofita for a Surfeit. .

Take a handful of th— nary, a root of Enn”

-

campane, a ha ]L{]_Ll}_ of Hyfop, half a handfil of
]11.:“1,15: handfuls of hl e, as much Mint, and as
nuch Penny-roy: -1., lml handful of Hore- hound,
} 2 0un CL:I of liquorifh well blm :[, and as much An-
| nifee 5 take : :"”'ﬁ 1 (2’.’ the belt X i rong ,—'";E.—_‘*} and
| a1l the herbs afo refaid, an l ‘::1’1.'..7 them aiunder, and
put thurﬁn,w?'“.“a;'xilzcrﬁ pot well covered, and let

-

them ftand a day and a nigl 1*; fron f'.q.'w put it
| i‘ﬂff-.‘il‘é{r'ﬁ]’] uﬂew{f-t it on tﬂrhj and letit {tand
| till it boyl, then take it f{n the fire fr your
! Limbeckon the pot, and {top it clo x':".i'.fi palt: t‘nl*

IJ-.'L'-.. COME 10 A 11 {_h.'_ U‘t 1;. r-. il'-.l ili” H: [
fort l'll..} iLnt to it a lit I Red Eenr

¢6. To make B. .fﬁ’—*’“ ier.
I Takesg 1 lons of ftrong ftale Ale: half a pound
f Liquorifh, 2 } ound of HL-‘_zr- two ounc:s of kiggs
alf a pound of Annifeeds, L:-:h ounce of Nutmegs

.-"-Il. "Tl.l.h .

Hi-

".'

1Jf|-||:

hred the -..-L-:‘,.Ln and figgs very fmall, and let them
tand {teeping 4 and 20 hours, and th
13 Stull as you ufe Aquavite.
87. To pickle Broom-buds
Take Broom-buds, | |
| and tye them clofe, then ma
water ;-.'e'.-! Salt t, and boylit a little, let it be cold,

| Y 4o y . A s e - s ey ]
then put fome Dring in. 3. deep earthen pot, and
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22 Preferving, Conferving,

put the bags in it, and lay {ome weight on, let it:

tye till it look black, boyl thew, and put them 1ni

Vinegar a week or two, and they will be fit to eat..
88. To make good Rasberry-wine.

Take a Gallon of Sack, in which let 2 gallons
of Rasberries (tand {teeping tH fpace of 24 hours,,
then {train them, and put to the Liquor 3 pound of’
R aifons of the Sun ftoned, let them ftand together:

4 0r § days, being fometime {tirred together, then:}

pour off the clearelt and put it up in Bottles and
fetit in a cold place, if it be not {weet enough you
may put fugar to it,

89. Ta make excellent Hipprocas in an inftant.

Take of Cinamon two ounces, Nutmegs, Ginger,,
of each half an ounce, Cloves two drams, bruife thefe:
{mall, then mix them with as muche Spirit of wine,
as will make them into a pafte, let them ftand co-
vered in glafs the fpace of fix days in 2 cold place,
then prefs out the Liquor & put it in a glafs. A few
drops of this Liquor put into any wine giveth it
a gallant relifh and Odour, and maketh 1t as good
2s any Hippocras whatfoever in an inftant.

00. To make artificial Malmfey.

Take 2 gallons of Englifh Honey, put mto it eight
Callons of the beft Spring water, fet thefe in a
Vellel over a gentle fire, when they have boyl'd
sently an hour take them off, and” when they be
cold put them into a fmall Barrel or Runlet, hang-
ing in the Veflel a bag of fpices, and fct it in the
Cellar, and in half a year you mway drink of it.

o1. To make Artificial Claret-wine.

Take 6 Callons of water, two gallons of the belk
Cyder, put thereto 8 pound of the beft Malaga-
raifins bruifed in a Morter, ‘let them {tand clofe

COVEL~
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and Candying. 23
covered in a warm place the ﬁ:ralfi: of a Fort-
night, every 2 days ftirring them well together.
Then prefs out the Raifins, and put the Liquor
into. the faid Veflel again, to which add a quart
of the juice of rasberries and a pint of the juice
of black Cherries; cover this Liguor with .,b}'fﬂki
fpread thick with ftrong Muftard, the Mufiard-
(ced being downward, and folet it work by the
fire fide 3 or 4 days, then turn it up and let
it ftand a week, and then bottle it up, and it
will tafte very pleafant, far better than our Com:
mon Claret, _

02. To make Spirit of Amber-greefe.

Take Amber-greefe 2 drams, of Musk a dram,
cut them fmall, and put them into a pint of wine,
clofe up the Glafs Hermetically, and digeft them
in a very gentle heat till you perceive they are
diffolved, then you may ufe it; 2 or 3 dropsor
more if you pleafe of this fpirit put into a pint
of wine, gives it a rich Odour, or if you put
2 or 3 drops, round the brims of the glafs it
will do as well, half afponful of it felf oy miXt
with fpecifical liquor is a rich Cordial.

03. An Excellent [weet water.

Take a quart of Orange-flower water, as much
Rofe water, 4 ounces of musk, Willow feeds grofly
bruifed, or Benjamin 2 ounces, of Storax an ounce,
or Lablanum 6 drams, of Lavender fowers 2
pugils, of fweet Marjoramn as much of Celamu
Aromaticus a dram, diftill all -thefe in a Glafs
otill in Balneo, the Veflel being very well clofed
that no vapour breathe forth ; Note that you may
make a fweet water in an inftant, by putting in
a few drops of fome diftilled Oyls together ﬁ)um

me
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24 Preferving, Conferving,
fome Role-water,and brew them all together.
94, Dr. Burges’s Plague mwater.

Take 3 pints of Mulcadine and boyl in it Sage
and Rue, of each a handful till a pint be walted,
firain:it, and fet it over the fire again, put thereto
a dram of long Peppér, Ginger and Nutmeg, of each
half an ounce, being -all bruifed together into fome
Rofe-water, and brew them all togethar.

05. To make Syrup of H, [op

Take of Hyfop 1 handfulof Figgs, Raifins, Dates,
of each an ounce, boyl thefe in 3 pints of water to
a quart, then ftrain and clarifie it with the whités
of 2 Eggs and 2 gfmml of Sugar, and {o boyl them
to a Syrup, and being boyled enough keep them

{  all the year.

06. To make Rofa-Solis.

Take Liquorifh 8 ounces, Annifeeds and Carra-
way of each an ounce ; Raifins fton’d and Dates
of each 3 ounces, Nutmegs, Ginger, Mace, of cach
half an ounce, Galingal a quartes of an ounce, Cu-
bebs 1 dram, Figgs 2 ounces, fugar 4 ounces; bruife
thefe and diltill them with a Gallon of Aquavit® as
the reft, when it is diftilled, you muft colour it with
the Herb Rofa Solis or Alkanet Root.

©7. To make Mufcadine Comfits.

Take half a pound of Musk Sugar beaten and
fearced, then take Gumdragagant f{teeped in Rofe-
water and 2 grains of Musk, and o beat them in
an Alabafter Morter till it come toa pertect Palte,
then roul it very thin and catit in imall diamond
pieces, and then bake them, and fo hecp them all
¢ the year,

08. To make Conferve of Burrage flowers.
i Let your flowers be well coloured, and pic'é{ tlic
lacks
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blacks from them, then weigh them, and to ‘every

ounce of Howers you muft take 3 ounces of fugar,

and beat them together in a ftone Morter with a

wooden Peltle tiil they be very fine, then take them

off, and put the Conferve into.a Pipkin, and heat

it thorow Hot, put them up, arid keep them a Year.
09.  To Candy Ginger.

Take fair large Ginger and pare it, and lay it in
water a day and a night ; then take double refined
Sugar and boyl it to the height of fugar again, and
when your fugar begins to be cold, take your Ginger
and {tir it well about while your fugar is hard to the
Pan 5 then take it out piece by peice and lay it bv
the Fire 4 hours, then take a pot and warm it, and
put the'Ginger in 1t, tye it up clofe, and every other
Morning ftir it about throughly and it will be Rock-
Candyed in a little time.

100. To make Manus Chrifti.

Take halfa pound of refined Sugar, and fome
Rofe-water, boyl them together till it.coneto Su-
gar, then ftir it about till it be fomewhat cold, then
take leaf Gold and mingle with it, then caft it'into
round Gobbets, and {o keep them.

107, 1o make Conferve of Pruans,

Take the beft Pruans, put them into fealding wa-
ter, let them ftand a while, then boyl them over the
Fire till they break,then ftrain out the water through
a Cullender, and let them ftand therein to cool,then
ftrain the Pruans through the Cuilender, taking a
way the {tones and skins, then fet the palp over the
fire again, and put thereto a good quantity of red
Wine, and boyl them to a thicknefs, fiill firing
them up and down, ‘when they are almoft enough,
put in a {ufficient quantity of Sugar, flir all well
foge
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together,and then putitup i your Gally-pots.
102. To make Chryftal Felly.
" Take a Knuckle of Veal, and 4 Calves-feet, put
them on the fire with a gallon of fair water, and
when the Flefliis boyld tender take it out, then let
the liquor alone till it be cold, then take: away the
top and bottom of the Liquor, and put the reft into
a clean Pipkin, and put into it one pound of refined
fogar, with 4 or § drops of Oyl of Cinnamon and
Nutmegs, .and a grain of Musk, and fo let it boyl a
quarter of an hour Leafurely on the fire, then let it
run thro' a Jelly-bag into a. Balon, with the whites
of 2 Eggs beaten, when it is cold cut it into lumps
with a{poon, apd fo ferve 3 or 4 lumps upon a Plate.
103. Tomake Felly of Strawberries, Mulberries,&c.

Take your Berries and grind them in a {toné
morter with 4 ounces of Sugar, and a quarter of a
pint of Fair Water, and as much Role-water, boyl
it in a: Skillet with a little lfing-glals,and {o let it
run through a fine cloth into your Boxes.

104. To Candy Rofemary-flowers.

Pick your flowers very clean, and ‘put to every
ounce of fowers 2 ounces of hard {ugar, and one
ounce of Sugar-candy, and diflolve them in Rolema-
ry flower water, and boyl them till they come to a
figar again, when your fugar is almoft cold, put in
your Rofemary-flowers, and ftir them together till
they be enough, then take them outand put them 1n
your boxes, and keep them in a itore for ufe.

% 105. To Gandy Burrage-flowers,

Pick the Howers clean and weigh them, and do in
every refpect as you did your Rofemary-flowers,
only when they be Candyed you mutt {et them in a
Still, and {o keep themin a {heet ofwvhite Paper
putting

e T
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and Candying, 27
| putting every day a Chafing-difh of Coals into
{ your Still, and it will be excellently candyed in a
| fmall time.

106. Tomake Bifket-cakes.

Take a peck of flower, 4 ounces of Coriander-
| feed, 1 ounceof Annifeed ; then take 3 Eags,3
| fpoonfuls of Ale yealt,and as much warm water as
| will make it as thick as pafte for Maunchets, make
| it into a long roul and bake it in an  Oven an hour,
| and when it is a day old, pareit and {lice it, fugar
| it with fearced fugar and putit again into the Oven
| and when itisdry take itout, and new fugar it a-
i{ gain, and fo box it and keep it.

| 107. To make Pafte-royal.

Take a pound of refined Sugar beaten and {ear-

}.ced, and put into a ftone Morter, with an ounce

-

of gumdragagant fteeped in rofe-water, and if you
fez your pait be too weak put in more Sugar,it too
(h'w,,r more guim, with a drop or two of L)ﬁ_.'l{)f
Cinamon, beat it into a perfet pafte,and then you
| may printitin your moulds, and when it is dry,
$+gild it, and {o keep them.

108, - To nake J‘f;r:r‘s'fc}c‘fe-rﬂff;,

Procure the faireft Apricocks you can get, and
let them be parboyl’d very tender, take of the fame
quantity of fugar whereof the pulp is, and boyl
them together very well, alwayes keeping ther
ftirring for fear of burning too ; when the fottom
of the {killet is dry they are enough, -then put
them into little Cards {owed round about, and dnft
them with fine fuzar, and when they are cold,
{tone them and turn them, and fill them up with
fome more of the fame ftuff, but let them ftand 3 or
4 dayes before you remove them from the firfk

place;

_— e —
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place 5 ‘when you find them begin to Candy, take
out the Cards and duft them with fugar.

109. To make Conferves for Tarts allthe Year.

Take Damfons or ripe Plams, and peel off their
skins, and o put them in a Pot, to Pippins pared,
and cat in pieces, and {o bake them, then ftrain
them through a piece of Canvas,and feafon them
with Cinamon, Sugar, Ginger, and a little Rofe-
water : Boyl it upon a Chafing-dith of Coals, till
1t be as thick as a Conferve, and then put it in-
to your Gally-pots, and it will keep all the Year.

110. To dry Pippins.

Take the faireft yellow Pippins, pare them, make
a hole through every one, then parboyl them a lit-
tle in fair water, then take them up, and put then
into as much clarificd Sugar as will cover them,
let them boyl gently a little while in that Syrup,
then take them out and put them into an Earthen
Platter, and-calt fine figar upon them, and fet them
into the Oven Lalf an: hour, then take them out,
and calt fome mote Sugar on them, (being turned )
and {o three times, and they will be well dryed.

111 To make Pajte of Genua.

Take two pounds of the Palp of Quinces, and as
much of Peaches, firain it, and dry it in a difh
upon a chafing-dith of Coals, then weigh it, and
boyl it to the height of Adanas Chrifti, and then
put them together, and {o fafhion it upon a Pyes
plate, and dry it in an Oven with a Chafing-difh
of Coals till it be thorow dry, and you may fpot
them with Gold,

112. To make Leach. '

Make your Jelly for your Leach with Calves-
Eget, as you do your ordinary Jelly, but ?t _Li]:th:

ifter
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¢ feiffer 5 and when it 15 cold take off the top, and the
-Ui.ltl'l]'.l;:, and fet it over the Fire with L}l.‘ll.. Ci1-
hamon and Sugir,- then take your Turnfole being
prell fteept in Sack, and crufh it, and ftrain it in
our Leach, boyl it ’fo thick as you may flice it.
113. To dryanykind of Fruits afrer Preferv'd.
| - Take Pipp 1m Pears, or Phams after they are pre-
ferve d out of the Sy r{lp and wafh them in warm
Wwater, and then ftrew t]*tnqv r with {ugar finzly
| 'i'*nr: d, 45°y01 do flower upon Lih to fr v.j and fet
ithem into a broad earthen Pan, and lay them one
by a .f..;'r ' th en fet them:int ‘04 warm Oven until
: fthey be dry, and turn tham every day until they bz

ry :: an - “you may if you pleale, -:mfh then
therewitl 1, calt I’1 ar 3 or 4t imes as youdry them
;,_L;. To make Quia -_;f_.'_'r:l‘ O-’-’f._f‘f

| - Takethe I{;:H'--,_Imm of 7ot 8.2 ULQ inces, and
{boyl thém in & quart of {pring-water, till 1L COX fe to
| 2 pint, then put into it a qua rter LF:‘ pint of Rofe-
! watcr, one poan l of firz Sugar, and let it boyl till
{ it coine to be of a deep col ur, then take a drop
f and drop it into Ll!' bottom of a fancer, and if it
| ftand, takeit rai‘-.:, then let it run throngh ; Jelly-bag

' Balon, then fet it over a chafing-diufh ::uftu‘rl
to keep it wdrim, theo take a {p on and fill }ugr
Boxes as full as youpleale 5 ﬂll*ﬂt* >y be cold, co-
ver them, and it youpleaie to prmtit in moulds j\’fct
your mou'ds with R« fe-water, ar 1.t let it run 1n,an
when it is f,kl turn it 1 t: Boxes.

115. To make f eet Cakes without Spice or Sugar.

Take ‘.“-*'mp and {crape them clean, {lice them
| thin, and dry them well, beat them t;pmd ry mix-
|l ing one third part the reof with two thirds of fine
wheat-Hc OWEr, make op your P afte into Cakes and
you

e e T T T —
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you will find them very fweet and Delicatee

116. To make Wormmoeod-wine.

Take {mall, Rochel or Camahe-wine, put a fow

drops of the extraed Oyl of Wormwood thereim

brew it together out of one pot into another, ancd|’

you [hall have a more wholfome wine for your Bodyy*

than that which 1s Sold for right Wormmwood-Winee)

117. To make fweet-Bags to [ye among Linnen.

Fill your bags only with Zignum anl Rhodium
finely beaten, and it will give it an excellent Scenttd

#

) 7 N g =
1.18. To make 5':';;';:!‘ of Ldoney.

Put one part of Honey to five parts of water, when

the water boyleth diffolve yoar Honey therein, fcugm)™

it, and having boyled an Hour or two, put it into

a wooden Veflel,and when it is blood-warm ¢t it ol

[
i

the fire with Yealt, after the ufiial manner of Beerr

and Ale, tun it 3 and when it hath lain fome time it

will yield a Spirit by diftillation, a5 Wine and Ale:|¥

119. ‘To preferve Artichoaks.

Cut off the ftalks of your A’rtichoaks within:

two Inches of the Choak; and make a ftrong De--

cotion of the reft of the ftalks, flicing them into) |

thin {inall pieces, and let the A’rtichoaks lye in this
Decotion, and when you ufe them, you muft put
them firlt in warm water, and then in cold, and o
take away the Bittérnels of them.

120. To make Syrup for a Cough of the Lungs.

Takea Pottle of fair running water in a new Pip-
kin, and put into it half an ounce of Sydrack, half
an ounce of Maiden-hair, and a good handful of E-
lecampane Roats (liced, boy! all together, until half
be boyled away even to Syrup, then put into it the
whites of Eggs, and letit boyl two or three walms,
and give the Patient a fpoonful Morning & Evening,
121. To make Banbury-Cakes. Take

o —— ey =
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Take 4 pound of Currans, wafh and pick them vee

Iry clean, dry them in a Cloth, then take three Eggs
fand put away one yolk, and beat them and ftramn

|
1.
4
1
|
|
|

them with Yeaft, putting thereto Cloves, Mace,Ci-

namon, and Nutmegs, then take a pint of Cream,
and as much Mornings Milk, and let it warm, then
take Flower, and put in good {tore of cold Butter
and Sugar, then put in your Eggs, Ycalt and Meal,
and work them altogethir an hovr or more, then
fave a piece of the Pafte, and break the r ft in pie-
ces,and work in your Currans, then make your Cake
what quantity you pleale, and cover 1t very thi
with the Paffe” wherein were no Currans, and {o
bake it according to the bignefs.
122. Jo make Ginger-bread.

Take a quart of Honey, and fet it on the Coals
and refine it, then take Ginger, Pepper, and Lico
rife of each a penny-worth, aquarter of a pound of
Annifeeds and a penny-worth Saunders 5 beat thele
and fearce them, and put them mnto the Honey, add
a quarter of a pint of Claret, or old Ale, then take
three penny Maunchets finely orated, and ftrew it
amongft the reft, and ftir it till it come to a {tiff
Pafte, make them into Cakes, and dry them gently.

123. To make Wormmwood-Water:

Take 2 Gallons of good Ale, a pound of Annifeeds
half 2 pount of Liquorife, and beat them very fine,
then take 2 handfuls of the crops of Wormwood ,put
them into Ale, and let them ftand all Night, and
let them {tand in a Limbeck with a moderate Fire

. [24. To mave | .-ff:1 e of Qﬁ..'m'?f'.
Firft boyl your Q inces whole, and when they
are ' foft, pare them,. and cut the  Quince

the Core, then - take” the fineft Sugar

4 \Ou




2 little Rofe-wat
{tiff enough
print it. A pounc
of Sugar, or the
125. To make thin Quinge-Cakes.
Take your Quince when ko
upon a pewter plate with a foft heat
a flice till it be hard
fame weight, and ftr
beat it ina wooden or fione Mo
them thin and print them.
126. To make

Take a pottle
Sugar, a little Me
mingle the fower i
Salt, and fo Knead
and bake the

or Pome-Citrens, or
them till they be tender in fiveet W
3 pound of Sugar, the whites of 4 E
lon of water, beat the water and Eg
then put in your Sugar
and-let it boyl 6 or 7 walms,
el Ch?ﬂ!}

1
L
. Aty and print. it as af

Prefervings Conferving,
you can get finel

y beaten or fearced, and put it

er, and boyl it together till it !
to mould, and when itis cold, roul an|
1 of Quinces will require

reabouts,

~
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OW it upon the

ﬁfi—'ﬂ C:—I{'S.f.
of fine flower, and
al, and good ftore of v ater t
o a {tiff Pafte, with a litelld
1it, and roul out the Cakes thin
m on Paper.
127, To znake Suckets.

Take Curds, and the paring of I emons, O
any half-ripe green Fruit, boy

a poun

ort, then tak
ggs,and a Gallj
gs togetjier, an
, and iet it on a gentle Fire
then {train it throug|
and fet it on again, till it fall fron the
,and then put it into the Rinds or Fruits,

128. To make Leach Lombard

Take halfa pound of blanched
ces of Cinamon beaten and Searced
Sugar, beat your Almonds
namon and Sugar, till

Almonds, 2 oun
d, half a pound o
> and {trow on your
It come to a palte, then roul
orefaid,

129, Tas

a pournji™

yled foft, and dry b+
> and {tir 1t witt]
, then take fearced fugar to thhi®
Quinces as yo!
reer, and {o rowd#
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. To make rare Damask-water.
Ta l[L 4 quﬂ;t of Malmfey-] ea n.: or Malmfey, 1

| handful of Marjoram, .as much Bafil, 4 handfuls of

Laven iut 1 handful of Bay-leaves, 4 imndtﬂs of Da-
mask-Role-leaves, as many red Rof s, the peels of 6
Oranges, or el{e one handful of the tender leaves of
Walnut- trt_u half an ounce of Benjamin, Calamus
Ayomaricus as much, Camphire 4 drams, "Clovesan
ounce, Bildanum half an ounce, then ta ke 2 Pﬂtﬂf.()f
tu*mmﬂr water and put in all’ thefe Spices bruifed
into your water and Malmfey together in-a pot
clofe ftopped, with a good handful of Rofemary,

and let them ftand for the fpacz of 6 dayes, then di-
itil it with a {oft fire, and fet it in the Sun 16 days
with 4 grains of Musk bruifed, - this Quantity will
make t[*ru. quarts of Water.

130. To make Wafh.balls.

Take Sfm:zr of both kinds, Benjamin, Calamns
Ayomaticus, Lapdanum of cach alike, bray them
to pouder mth (ﬁmru: & Orris, beat them all with
a fufficient quantity of Soap till it be {tiff,then work
it like Pafte, and make round balls thereof.

131. To make a Musk-ball.

Take Nutmegs, Mace, Cloves, Saffron, and Ci-
namon, of each the w:ig!ar of two-pence, and beat
it to fine pouder, add as much Maitick, of Storax
the werght « [ Six Pence, of Lﬁ.m{f:n i ﬂ‘u Weig 'lLi:t
ten-pence, of Amber- 'rrui *hr: weight of fig-pence,
and of Musk 4 grains, diffolve and work a l*lerl
hard {weet Scap, till it come tu a 1tff Pafte, and
then make balls thereof.

32. To make Imperial Water.

Take a Gallon of Gafcoign Wine, Ginger, Ga-
lingal, Nutmegs, Grains, Cloves, Annifecds, Fennel-

fceds,

!
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feeds, Caraway-eeds, of each one Dram, “Sagy

Mint, red Rofes, Time Pellitory, Rofemary, will
Thyme, Camomile, and Lavender, of cach a hanu
tal, then beat the Spices fmall, and the Herbs a
{o, and put altogether in the Wine, and let it ftam
fo 12 hours, itirring it divers times, then diftil
with a Limbeck, and fave the fir(t water for it

beit : of a gallon of Wine you muft not take abow|

a quart of Water. '1hiswater comforteth the v
tal Spurits, ana helpeth the inward Difeales the
come of cold, as the Palfie, and contraction of Sy
news, it alfo Killeth Worms, and comforts the Ste
mach, it cureth the cold Droplie, helpeth the Ston

and {tinking Breath, and maketh one feem Y oung.. |

33. 1o make Verjayce.
Gather your Crabs as foon as the Kernels tugr
blac', and lay them a while in a heap to {weat,the:
pick them from the falks, blacks and rortenefs, the:

crufh and beat them all to pieces in a Tub, therl

make a bag of courle hair-cloth 2s big as your prefss
and prefs 1t jas long as any ‘moifture will drop out

having a ‘clean Veffel underneath to receive the Liil

quor, then tunitup in {weet Hogs-heads.& to eve:

vy Hogs-head, put 6 handfuls of Damask Rofe leavesd

then bring it up, and fpend it as you have occafion
134. |0 make dry Sugay Leach,

Blanch your Almondsand beat them with a littlid

Rofe-water and the white of an Egg, and then bean
1t with a good quantity of Sugar, and work it a

you would work a piece of Pafte, then roul it, ancd

tor fear of cleaving to.
135. Lo m, -'fi‘fﬁf-’f :‘fﬁfmf},:f.r.
Beat a pound
| quantity

of Sugar fine, then takethe fames

|
i
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equantity of fine w hmt Flowe r, and mix them Ef“g*f
ther, than take 2 whites and 1 ye 1k of an +:Lgﬂ half
a quarter of a pound of EBlanched Almonds, then
beat them very fi m all toge: 31:1’, witl h half a pound
of {weet Butter, and a fpoonful of Rofe-water, and

. 10 work it with t*lur* Cream till it come .,ud {tiff

palte, then roul them forth as you plezfe ; vou may
add a few fine dryed Annifesds Emh rub'd and
ﬁl'é"h"l."ili into the Faile, w ith Cc 11-.1' der {ceds.
136, To make Spirit of Rofes.
% Bruife the Rnf- in his own juice, a L*m thereto,
p2ing t:. mperately warm, a m .vuu nt prop rtion
¢ither of lLL H or Ferment, leave then lt.;.‘*. days
to ferment, till they get a 'mnz;} and F:_ ly fm_m
fear lﬁlk:’:ti} Vinegar, ,‘."',r-fi[_!f;j‘;._-ﬂf“‘:n} and draw {&
2075 5 You can lllu L a 1y 1Cenc o} the Role _ﬁ}i{J”E',
then « LJHH it again fo often till you have pur hafed
: p ‘1'.Jt m[1 i'.tt te R ,-:. You may alfo- Fegs
t the juice of Ro u."' onlv, and after Diftill it
37. To wake ws of Etider.

~ TakeElder Berrics when th:v are red, bruife them
In a itone Morter ftrain the Juice, and boy! it away
to almolt half, {cam it very elean, take it of fthe ixr::
whl 1© hot, put 1n Sugar te the thicknefs of 3
SWrupy put it no more on the fice when it is col ld, ut
= a i P o - 3 i ; L L
1t wto Glatles, not filing them fo t'_.h top, for lt‘n‘flﬂ
WOIK 11 eet e
! To make Oranges of mater
Take 2 quarts of the beft Malaga- ack, and-pui
In 45| Iy Of the P '_?- cf O NIZLS a5 Wil 20 10, €Ut
t hite clean o [, 1te-p them :,_:. Lt.s'_]'a, then ftill
them i a Glals-tiil, and let the water run into the

Reecaver, upon fine fugar-Candy ; you mey il ig

Inan ordinar c}i.:l. L,
L.
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139. To make a Cordial of preat vertue,

Take a pint and a half of the ftrongeft Ale may
be gotten, 20 Jordan Almonds clean wiped, but nei-
gher wall’d nor blaunched, with 2 Dates minced ve-
xy {mall and ftaniped ; then take the pith of young
beef, the {engthof 12 Inches, lay it in water till the

lood be out of it, then ftrip the skin offit, and {tamp
#t with the Almonds, and Dates, then {train them al-
cogether mto the Ale,boyl it till it be a little thick,
give the party in the Morning 6 fpoonfuls, and as
muci when he goeth to Bed.
140, An excellent Surfeit-Water.

Take Cellandine, Rofemary, Rue, Pellitory of
opain, Scabious, Angelica, Pimpernel, Wormwood,
Mugwort, Bettony, Agrimony, Balm, Dragon, and
dormentile, of each half a poand, fhred them {ome-
pvhat fmall and put them into a narrow mouthed pot,
and put to them five quarts of White-wine, ftop it
&lofe, and let it ftand 3 Days and Nights, ftirring it
tMorning and Evening, then take the herbs from the
SWine, and diftil them in an ordinary Still, and when
you have diffilled the Herbs, diftil the Wine alfo,
svherein is vertue for a weak ftomach, Take three
@r iour {poonfuls at any time.

141. Tomake a Syrup for one [hovt-winded,

Take a good handful of Hyffop, and a handful of
Horehound, and boyl them in a quart of Spring wa-
gér to a pint, then ftrain it through a clean Cloth,
and put 1 Sugar to make it pleafant. Stir it Morn-

ing and Evering with a Liquorif¢ ftick, and take a-

Bout three fpoonfuls at a time.
142. "0 make Syrup of Sugar-Candyed.
Take Sugar-Candied. and put it into a clear blad-
“ier and tie 18, but £0 ghas it may have fomg vent, then
S P i
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put it into a bafon of water, fo'that the water oo
not over the to ﬂufth b!:u;[f{e , and cover it w .-th 2 aE0y
Pewter 1"‘ ithy and let it ftand all Night, and in the &
Morning take of it with a Licorife-ftick.
143 f.ﬂ i ake anexcellent (J,}’“‘”‘ aglinst the Scurvy
f]]‘{‘f"f the ||.‘ILLf'rf‘.h "d¢ 11I" 11.' 1—-{3 -h“ijl
lime and Water crefles, of each fix ounces, and after
1t Liath ftood tillit 15 clear, take 16 ounces of the
Cle 11u t and put to =t 4 ounces of the juice of Oran
ges ; i i emons, mak 'rﬂ. clear Syrup with {o mucl
fine ¢ "* ar as will fe

.._J ‘1.- LLl.I I‘I

144. ?n make Syrup {Jrfa’ac'.-—',

When vour Li {ﬂ-ai 1s ready to boyl. , put as many
Rolfes as will beswe I ftee ept 1nto 'L’E; C( ihi it 'l:‘uf*‘..;1
and whei N II.L It Un.:x are throu *ll., whi u_ﬁ tlien {[1,_“
it, and fet it on the fire again, and {o ufe'it 13 tim 165,
and toevery pint of your water or Liquor, ”‘. ‘m {t
put a pa.;m | of Sugar, and let it {tand togethe LLF
m r for the i} ace of one n '__}'L‘L the nicum 1 1L (. dil
thll_ 1t over a quick Fire a quarter af an hour, fn i
:ll'ﬁ.f.‘ fjome w }IJECQ er L..,.:_') and i;'i..u"f, ’l- 1 -'_H'.L'il h,};;t-
gher, take m] your pot, and put i whites, and
then {et it on the fire a. rain 5 and nt it 't::~: l a good
:,nn,trmlu,}turut' ough a Jelly bag, till it will

and {till upon your Nail.

145. To make a comfortable Syrmp.

Take a handful of Agrimony, and boyl it in a pisd
of water till half be confumed, m n take out the AS
grimony, and putina gocd Itu id ful t" kil ;5;‘-.*.--?;.4.1:-*-"

bov1 them till they ar e ready to break, then {traim

them, and make a htlantl""‘i} then fet it on @
Chafing Itl][thi Coals, and add theretoa little wiiig
b;;,u”huﬂ nd driuk it hot or cold

)| ‘T{J' ] ¥ H.".rri,'{.':; e b ..r'ie‘.'l_-‘;'fry";';'-;‘- i.ﬂ.ﬂ-u.{r:
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. Tike 5 pintsef Ale,boyl itwith Cloves and Mace,
~ard (lice bread m it, then have ready beaten a pound
of Almonds blanched, and ftrain them out with a
Spint of white-wine, and thick the Ale with it fweet-
pen 1t if yon plealg, but be fure {cum the Ale when
£t bu‘:,'lj.
i 147. To Candy Crerries.
& Take your Cherries before they be full Ripe, take
gout the ftones, put Clarified Sugar boyled to a
'.‘I-':Eh?ight, and then pour it on them.

o 148. To make Rofe-water.

ake 2 pint of Endive-water, two ounces of {af-
fron fincly beaten, then fteep it therein all night,
the next dav boyl it and firain out the Safron, then
with Sugar boyl it up to a Syrup.
149. To make Syrup of Saffron.

Stamp the Leaves, and firdt diftil the Juice being
fqueezed out, and after diftil the leaves, and o you
may difpatch more with one Still, than others will do
awith 3 or 4, and this water is every way as Medi-
€inable as the other, ferving very well in deco®ions

sand fyraps, ¢ ¢. Though it be not altogether fo
WPleafing to the fmell.
150. To ke Suckets of Green Walnuts.

Take Walnuts when they are no bigger than the
dargeit Halel Nut, pare away the uppermoft green,
but not too deep, then boyl them in a pottle of wa-
ter, till the water be boyled away, then take fo
fiuch more frefth water, and when 1t is boyled to
the half, put thereto a quart of Vinegar, and a pot-
te of Clarafied Honey.

151. To makewhite Leach of Cream,
o L ake a pint of fiveet Cream, and 6 {poonfuls of
O water, 2 grains of Mufk, 2 drops of Oyl of
Mace,

b
oy,
::’:\-
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=
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Mace, and fo let 1thu.1mrh 41.4 IC *'-:mFim r-G
then n,t it run throuzha I [3 agz, when it iseol
[lice 1 Lx-h.:;.-" ‘"rli: itout, T lia IS tlig
belt way to make I edc
152. To preferve Pome cityor

You mu 'r aks a pow id ad a hal mt rome-C
trons, and cut them in halves and quarte rs, :t'h_ l
Meat out of them, and h ¥l them tender in fair
ter, then i.'f;: 2 p und of Sugar clarafied, and ma

:

‘*1."; Ip for the n, and let
I'I..*“ L:E- ell 1 ar 1ir'L.. ! .J.']‘: -':.|
let your Syrup boy] L.'-iu;.:ct

: -I""“ (:-' ﬁ"'?‘f:{}': i:.;'.j:.\

A v
them uanl
' ‘f.l -

I [l-l 1hl':l L\. 1‘.

Y TR 5 Sy
[l...-. [ 5 L2 i

Por I“'E (.1*“ ons, :_'_1?:! ou m 13‘ L.,, them

Tt'}\L L1]L {r.ni'kjt 'L ].rJ"-, g (11 |" i 1 YWars

J.-u-u-

whites from them, put them

Z{ ﬂ w"ﬂ T.' |\,_ n L;T\.I-E}. ! i-ﬂfu
as wil ] tht mrh \Y 'm:t

s Jl-,

be fit for ule.

154. To mak

Take half a pound of fweet
tnem 11_1 morter, then 1:'1';{1'1 them witha E}‘

Jl. o ! p 1t TO 1r ofe
{Jf M rL IP "h-l ilj,ﬂ A f ;x"-.rr ‘-.;...._\_ )

fine Sugar, the weight of 3 Shillings in Iinglafs
1S very -ahm,h Wl thein tog 1: er

{fweet milk from the (Jrnv

through a ftraincr, thea {1l 1i
155- Iqud y Mar

r'“'

I..:'L-} ”r”} .-J'ul

Take of *"1-" faireit Marigo
and [bred them Lntl and
kFire, then t.ihe 4 0onne

—

into a wide-mouth’
Gla ﬂwﬂ‘”i ftrew a; chd deal of ‘;”f“s‘ finely be:
wine Vinegar to

tye them up clofe :
ﬁt rhuﬂ 111 tll‘\. r.)\_!“ c|[1b 11]{1 ll.. .L- 1|-£'|.{'|1 h LIJ.

l...—...'!l. :J-\_i_"

.-.";_'L

:.-'-_- "!

i L|,.,1||

2 QUNCES Oy
. -

tha

1 -
drv th

|:F.,

It;{. 1 34 qaar
= -'. -[1.] :I.--'

e fm n of Almonds
"ﬂ]k [NnoG allq-_, £l r]\.
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2L Prejerving, Conferomgy

hight the‘n pour it upen 2 wet Pye-plate, and be

gween hot and cold cut it into wedges, & 1ay them

en a fLeet of white papzr,; and put them in a ftove.
156. To Candy Eringo Roots.

Take vour Eringo’s ready to be preferved ; and
‘H’Elf_;h tllgn_ and tum”ﬂf pound of your liwnt take
of the Purult ougar you ¢dn ge L 2 por ind 7 and Cla-

gilic it wit h the whites of | Lgos exceeding ‘LFL“,
S ehiat ic may be as clear as Cryftal, for that will be
Beft: it béing Clarified boylitto the height of
Bdanus Chrifti, then :'J in your Rcots 2 or 3 at
once, tI" 111 be Can dyed, and put them in a Stove,
and o ke p them all LLu Y ear.
To Cand y Elecampane roots.
ke f)

il ake of your faireit Elecampane roots, and take
tﬂﬁ"] cle: Il f]. om the I rup, dnd walh th.., fug dar oft
thiem, and dry them agam with a linnen Cloath ;
then wel "-*f:“.! and Lu everv pound famet*& take
2 pound and 3 3 quartel s of !.Lt_ {’_,f.f ifieit well, and
f.-i)_.l if‘n-d”. 1d 1 1 ﬁ:L boiled d 111 l”""'f
goots, 3 or 4 ht one '7; Lh:_ y will Candy very well,

ad {0 ftove them, and keep rh_.. :e.": 1':;* | ear,
Ii-j ,I' ) wiake fﬂr {ioR-SUgar,
Lay picces of fuzar 1** clofe Boxes amon glt fticks
{!; ,.,J‘id 101, OT (_;'L VIS, |.1'|}| in al«ort L-lﬂ'%. 1[ ".':,l!'.l

Bave the tafte and feent i the fpice,
159. To make a Trifle.
u-’lixE{FTCn JHHJIH: ui‘h; cut Nutmeg, add

Bon peel a little, then take it off ; cool it a. mm.,
;;_..-. leaﬂ;nt with Kole-water and .m,,ll to your
@HE, put this in the thing you ferve itin, then put
Ralitcle Runnct to make it come, and ferve it up.

100, 'J'T;EJ{..”J"!}: Ef{'!:'u._. .

kirft preferve them, thendip them quickly into
| | warm

i R T S SRS IR s L

o b a
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and Candying.,

warm water to wafh n:ﬁ'" the ropy fyrup, then firew
them over with fearced fug ;h} and ] .Lh tl*r“l 1to an
Oven or Stove i;’1:’“:L1 four hours, always turning
them, and f;,.!%r- more ﬁ"‘* fugar ug 0N L:.mm and
never fuffer them to be cold till they be dryed, andi
begin to look like Dian:onds.

161. To make Cream f*."’f'efi.r.
rit bovl vour ‘-r*l €OCK RS with water and ':';1'::51&1'.-'
they are 'L'-..-;n:.-I'j and efterwards bovl them i
Cream, then ftrain them an l [cal ?-11 1t ‘u*.'it!l SULAL.
make Quince If e,

-
J
""‘—\-..-;

A a

Takea roatted f_l 1;.':'1_'1:3 }s?':'; l eut it into this
flices to the Core, boylitm a vi*:t of Creain, with#
little wh -'L'f’ iinger titl it talte of the Quince to yous
liking, then putin a little {ugar, and {train it; AN
always {;:'--':' it cold to t?.f.: Table.

163, "To preferve Barberries.

_ Take one pound of H;-r‘.t::'i':.u &n- kt from 5%
ftalks, put them in a pottle pot, and {etit in ?,'u*"‘f..'*-

l'-l

pot full of hot watcr, and when th "J" ite
itrain them, and put to them a pound and a h‘11fu

ugar, and put to them a pint of red Rofe-wates
and h- yl them a l’a:tl:,t‘ n take half a rr:.;"-.'r-t{{.-f th

fairet L‘. ers of Barberries you can get, and ds
them 1o the {fyrup while it bovleth s then ’take th
1'}12{1 F.}EJ'I' £S5 OUt bovl the SVrup ‘.‘11151: t‘C 15 tl' ]\ a

when cold, put them in the glafle:
164. To make Cullice.
I'ake a Cock and drefs him, and boyl 11 m in Whit
| it cl an, and clarifie EJu luflft‘ci
firlt {trained ) then take a pint of fweet creams sy
: : .

then take bes
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165. Tomake 2 Cordial [Frengthning Broth.

Lake a Red Cock, ftrip off the Feathers fron the
skin, then break his Pones to fhivers with a Rolling
pin 5 fet it over the Fire, and juft cover it with wa-
fer put in fome Salt, watch the {cuming and boyling
of it, put in a handfal of Barts-horn, a quarter of a
vound of blue Currans and as many Raifins of tle
Sun ftoned, and as many Proans, four blades of large
#ace, a bottom Cruft of a white Loaf, half an oune
of China-Root fliced, being fteeped three hours be-
fore 1 warm water, boyl three or four pieces of
£5old, ftrainit, and putin a little fine fugar and juice
of Orange, and fo ufe it.

166, To make Supar-cakes

Take one pound of fine Flower, one pound of fi»
gar fincly beaten, and mingle them well together,
then take feven or eight Yolks of Eggs, then take 2
& loves, and a pretty peice of Cinamop, and lay it
i & fpoonful of Rofe-water all night, and heat it al-
molt Blood warm, temper it with the relt of the ftuff,
when the Palt is made, make it up as falt as you can,
and bake them in a {oft Oven,

167. ‘To take [pors and ffains out of Cloaths.

fake 4 ounces of white hard, Soap, beat it in a

‘orter with a Liron [liced and as much Roch Al-
i0m 2s an Halel-Nat, roul it up in a Rall, rub the
itau therewith, and after fetch it vt with warm wa-
ger, if need be.

' 168. To make Cucumbers green.

1 ou mujitae two quarts of Verjuyce or Vinegar,
#nd a Gailon of fair water, a pint of Ray-falt, and
¢ handful of green Fennel or Dill, boyl it a little,
1l When it 1s cold put it into a Barrel, then put
aur Cucunbirs into that pickle, and you may keep
B then

,




and. Candying,
thém all the yea
169. 'T.r:r make Cakes of Lemoys.
Ta\e of the fin:ft double refined Sugar, hf..:;-r;
very fine, and fearced throug fine Taffan 3, and te
fh ta porringr of Svgar put two fpoonfuls of w:

o

and ._‘lu‘Jl it Ei:' it be a'molt UL"g’P‘ mr“n] then !
HT the hardeft Rinded Lemon, and ftr it into
Suw ;;:;Lt'j put it into your Co ¥: 15, and a paper
when they be m‘i ri.n.L them of F
170. To make Black Cherry wine.

Take a Gallon of the juice of Black-Cher
keep it in a Veflel clofe {ropped till it begin to we
then filter it, and_an ounce of Sugar being adde
ever! p: it and a Ga'lon of White wine, and ke
{topped for ufe.

171. To make Rff Vinegar,

Take of Red-Rofebuds(gathered ina dry time,
whites cut off, then dry themn iathe fhade j._: 01
dais) one pound, of Vinegar 8 fextaries, 1'LE th
the Sun 40 days, then “"1 n out the Roics
in frefh, and {o repeat it 3 or 4 times,

172, To make .‘1.1} Hp f:f Vin 162 AV,

TLL,L..: of the Roots IU.L‘ Smalled r,- E T.L‘]. i
dive, of e:clr 3 ounces, Annifeeds, "~1n ed {Gie
nel, of each one oun -:L Endive half an ounce;
clear water 1 quar ]J-:n] it gantly It an E:
then Velflel ti!l 11.-.1"' T:]L ‘.h ter be conlume LIl
ftrain and clarifie it, and with 3 unnd uf..~.
pint and a half of Whitz-wine Vines :
mto a dSyrup. This 1sa ga! -;lr.-th}rupi r fu ach vib e 4
Bodies are ituffed either with Phlegm, or rounh
Humours, for it opens Obftrudtions or S 3

i +r'|._ [j r] I| {i] I j‘.'\_‘l"\ {:'[jt..l'-._-:i 1y

(4% T .. -

it cute-and Drings .'.w Y toueh Vlegm and § [t
|

{ [~ = i

b




i 3 e )
P Ty h Tt ] il

Preftrving Conferving,
73. To make Syrup of Apples.

Take 2 quarts of the juice of fweet-fcented Apples
aid the juice of Buslofs, Garden and wild, of Violet
ieaves, and Rofe-water, of each a pound, bayl them
together, Clarifie them, and with 6 pound of ve-
¥y fine Sugar boyl them into a Syrup.

" 174. To make the Capon-water against

a Confumption.

Take-a Capon, the Guts being pull’d out, cut it in
pieces, and take away the  Fat, boyl it ina clofe
veflel in a fufficient quantity of Spring-water. Take
of this Broth three pints, of Burrage and Piolet-
water a pint and half, white-wine one pint, red
‘Role-leaves two drams and a half, Burrage-flowers,
#30lers, and Buglofs, of each one dram, pieces of
#read out of the Oven, halfa pound, Cinamon brui-
fed half an.ounce. Still it in a glals Still according
20 Art. This 1s a Sovereign Remedy againft He-
¢tick Fevers and Confumption : Let fuch as are
Rbjet to thofe Difeafes, hold it asa Jewel

175 To make Elder V. megay.

Gather the fowers of Elder, pick them very
alcan, dry themin the Sun, on a gentle heat, and to
every quart of Fimegar, take a good handful of
flowers, and let it ftand in the Sun a Fort-
smight, then {train the vinegar from the flowers,
and put it into the Barrel again, and when yon
@raw a quart of Vimegar, draw a quart of Water,
and. put it into the Barrel Luke-warm,

76. To make China-Broth.

Take an ounce of China-reot clipp’d thin, and
dfteep it in 3 pints of water all night on Embers co-
wered, the next day take a Cock.chicken clean pickt,
and the Guts taken out, put in it’s belly Agrimony

and

5

b




ana Candying. |
and M.tiufﬂ hair, of each half a handful, Raifins of
the Sun ftong l, one pood handful, and as much
Frencl, Barley 5. boyl all thefe in a Pj

‘ Jlg.".‘i:'-] {‘]:.-I-;.;
covered on a gentle Fire, for fix or feven he urs,
et it ftand till it be cold l, ftrain "t:, and k (€ep i it *l;;

j,-..n_lt‘ LIIL_" TU.E\L 1:[ .}..r 'E i.JI.. '..-., ..J... ““ I..,.- i ;Lll”]
and at four i In the Al

]

lL:.I:‘- 011,

-

— oy

L7 e JE?.?;“-RE’ ._-.Lﬁﬁ,.. "tr.:ﬂ'f.-' Jrﬁ"
Put your P .mhm 0 an Earthen pot, a x{ fet i
1 LO Loyling water, and ﬂl.fl\_"*l'.hfl!']“l"‘
Are diffolye f then {train [] thin Li uor from the
_ 1 ol (:. otl 1, and reflers e that l.,-.‘-.,-“'l O In: -*.'.h
Quiddany, the: mm 1 the pulp through a plece «

Canvas, and take as much ougar as the pulp m

! Cl Ir-:inr I d5 W 1 1 1.1 'E E.In-.: iu i
and 10 poyl it to a Candv-h e1gh 1T, Illultuj‘., ¢ pul
- | :

Lr':#.‘! ~Il(...«|:| h ] "l:.j..l ':'l:(: -»";"-.-"‘a,, L':'LH T"'lu., 1i'-';.|--!J._ -5'3'1!:.1'“1;
and the pulp fo hot to ether, and fmj,l ity alw:
itirring 1t till it will lve upon a Pye-plate, as yoi
lay 1T, and that i1t run i ;'.: r.-!.!".'»'-.'._i] and whe

ru
it in lOmewhat dry, thed uft it, but put to it th
t "‘. rj[ '.'F'LF.I LS,

£~ 4

178. To make Cream of Codlines

= . Fa ¥ - o ; 4 1|4|.

kariv fcald your Cod Hings, ;.';-al 10 peel off ¢
r

Skin, then ferape the ﬁ;ﬂp tromn the Cores "'1.". itrain
them with a ;ittI. dugar and ﬂiL Mur r:q
your pulp o ”m ings in the middle of f _
and {o much raw ('_“.1.:, round jt as you p :
and f{o ferve . it. ;
179. To make Sugar of Rofe:.

Take of Red-rofe-] leaves, the whites being cut off
an Cunce, dry them in the S nﬁ};cdil',‘, puf to it
a pound of white bugar, melt the Sugarin Rofe-s

i
) e { iy e
Tl ! L [ | &1 L

zach two La-_:_u £S5, ¥
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LANAS Preferving Conferving,

* Month, fhaking it together swige a Week ( for thee

i e

beina confumed b de rees, putin the Rofe-leaves. |
in pouder, mix them, put it upon 2 Marble, and | 1
miake it into Lozenges according to nrt.

180. To make a Cream Tart.

Cut the Cruft of a Manchet, and grarte it fmall,
and mix it with thick Cream,and fome {weet But-
2er, then take, 24 yolks of Eggs, and ftrain them
with a little Cream, putting thereto a good quan-- |
tity of Sugar, mix thefe very well, and {et it upon | i
a {mall fire, and fo let it boyl till it be thick,, | &
then make two (heets of Pafte as thin as you can,, |
and raife the fides of one of them the heiglit of one:
of your fingers in Breadth, and then {ill it, and co--| tu
ver it with the the other fheet, then bake it half a
quarter of an hour, then put Sugar on it, and {0}
ferve it

181, To make Poppey-water.

Take of red Poppies four pound, put to them &
quart of White-wine, then diftil them in a commomy
Still, then let the diftil'd water be poured upom| !
frefh Flowers, and repeated 3 times, to which addi}
g Nuotmegs fliced, Red Poppy-Howers a pugil, whites] |
Sugar two ounces, fet it to the Fire, to give it ai
pleafing Sharpnefs, and Order it according tooj
your Talte.

182. To make Mathiolus Bezoar’s Water.

Tale of Syrup of Citron-peels a quart, and _ass
much of Dr Mathiolus great Antidote, with fivee]
pints of the Spirit of Wine five times dift1ill’d_over, |
put all thefe in a Glafs that is much too big to]
hold them, ftopitclofe that the Spirit fly not out.,|
then (hake it together, that the Ele¢tvary may beel
well mingled with the Spirit, fo let it {tand aa

mc.-.
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and Candying, 4%
Electuary will {ettle at the bottom Jafter a Month
pour off the clear Water into another Glafs<to be
kept for your ufe, ftopping it very clofe with Wax
and Parchment, elfe the Strength will cafily Hy away
10 vapours.

183, To make Afarmalade of red Currans:

Take the juyce of red Currans, and putit inte
a pretty quantity of white Currans, clean picke
from the ftalks, and Buttons at the other end: let
thefe ij_.'l a little together, Fave allo ready fome fine
Sugar boyl'd to a Candy-height, put of this to the
Currans, according to your Difcretion, and boyl
them together t1ll they be enough, 2nd brufe them
with the back of your ipcon, that they may be as
thick as Marmalade, aud when it is cool put if
mmto ['ots :  Younzed not {kone the whole Currans
unlefs you plea‘e.

184 To make a Syllabub.

Take a pint of Verjuice in a Bowl, milk the Cow
toit, then take off the Curd, and take {weet Cream
and beat them together with a litle Sack and Sugar,
put itinto your Syllabub-pot, itrew Sugar on ity
and ferve 1t,

185. To make pleafarr Mead.

Put a quart of Honey to a gallon of water, wit
about 10 fprigs of {fweet Marjoram, and half |
many tops of Bays, boyl all thefe well together
and when 1t 15 cold, Bottle it wp, and 1n te
days it will be ready to Drink.

: 186, To make Steppony.

Take a Gallon of Conduit-water, a pound ¢
blew Railins of the Sun ftcned, and half a pound
Sugar, {queefe the juice of two Lemons upon ¢!
Raifwms and Sugar, and {lice the Rhinds upon rE:.

A




45 crving Conferving,

T yl the water, and pour it buy]ing\_ﬁot upon the

Ingredients of an earthen pot, and itir them well

together, {o let it ftand 24 hours, then put it into

Hottles, having firit let it run through a ftrainer,

and fet them in a Cellar, or other cool place.
187. To make Syder,

Take a peck of Apples and {lice them, and bov!
them in a Barrel of Water till the third part be
wafted 5 then cool vour water as yon do Woert,
and when it is cold you muft pour the water upon

three meafures of grown Apples, Then draw forth
the water ar a Tap tifree or four times a Day for
three cayes together, then prefs out the Liquor and

Tun it up, when it hath done working {{op it up
glofe.
188. To make Cock-Ale.

Take eight Gallons of Ale, then takea Cock and
bovl him well with four pound of Raifins of the Sun
well ffoned, two or three Nutmegs, three or four
iakes of Mace, half a pound of Dates, beat al
hefe in a Morter, and put to them two quarts of
he beft Sack, and when the Ale hath done working,

Lo R T

| ik

put thefe in and {top it clofe fix or feven davs, and
= . f o »
then Bottle it, and a Month after you ray drink it.

189. To make a Caravay-cake,

Take three pound and a half ef the fineft Aower
and dry 1t inan Oven, one pound and a half of |
tweet Butter, and mix it with the flower very fmall, ||
that none of it be feen, then take three quarters of |l
& pint of new Ale-yeaft, and half a pint of Sack, and
84 f aput of new-Milk, with fix {poonfuls of Kofe-
yater, and four yolks, and 2 whites of Eggs, then - |
et it lye before the fire half an hour or more, and | i
qRCO youge to make it up, put in three quargers ||

ol
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and Candying. 49

of Caraway-Comfits, and a pound and half of Bifs

kets. Put it into the Oven, and Iet it {tand an

hour and half ' '
190. To make S:rawberry-wine,

Bruile the Strawberries, and put them into &
'mnen-bag which hath been a little ufed, that fo the
Liquor may run throngh more ealily, then hang in
the bag at the bung into the veflel. Before voi
Fur In your Str: wberries, put in what quantity of

‘ruit you think good to make the Wine of a high
Colour ; during the working, leave the bung open,
and when it hath worked enough, ftop your Veffel.
Cherry-wine is made after the fame Fafhion, bug
then you you muft break the Stones.

191, To make a Cordial Water of
| Clove gilb-flovers.

Put Spirit of Wine or Sack upon Clove-gilly-
flowers, digeit it two or three days, put all in"a
(ii:afé-bmﬁy, laying other Clove gilly-flowers at the
mouth of it upon a Cambrick or Boulter< loth,
that the Sprit rifing, and paffing through the Flows
€rs, may tinge it felf of a beauntiful Colour ) add a
Head witha Limbeck and Receiver : Then Dittil
the Spirit as ftrong as you like it, which fiyeeten
with Syrup of Gilly-flowers, or fine Sugar.

102. To make an excellent Surfeit-water.

Take Mint and Carduus 4 parts, Angelica one
part, Wormwood two parts 3 chop and bruife them
a little,put a {afficient quantity of them into an og-
dinary Still, and putupon them enough new Milk
to foak them, but not to have the Milk fwim much
aver them. Diitil thes as yon do Re fe-water, ftig-
ring it fometime with a ftick, to keep the Milk
from growing to a Cake,

193 Ty
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193. To make Mint-water.

Take two parts of Mint, and one part of Worm-
wood, and two parts of Cardans, pur thefe into as
much new,Milk as will foak them : Letr them in-
fufe five or fix hours, then diftil it as you do Rofe-
water, but you mult often take off the Head, and
{tir the Matter well witha Stick, : Drink of this
Water a wina-Glafs ful: at a time, fweetued with
fine Sugar to vour Talte.

194. To Pickle Artichoaks.

Take your #’rtichoaks before theyare overgrown,
or too full of firings, and when they are pared
round, that nothing 1s teft but the bottom, beyl
them till they be indifterent Tender, but not fuil
boyled, take them up, and let them be cold, then
take good Stale Beer, and W hite-wine, with a great
quantity of whole Pepper, fo put them vp into a
Barrcl with a fmall quantity of Salt; keep them
clofe, -and they will not be {owre, it will {erve for
baked and boyl'd Meats all the Winter,

Y ’ ]95. Tﬂ' J?f:?{"ﬂ‘ RL:i'rij'f?"}'lrf'(,'?'f._-'ﬁf.’.

When you have boyled your Cream, take two.
I adlefuls of it, being almoit cold, bruife the Raf-
berries together, and feafon it with Sugar and
Rofe-water, and put it into your Cream, ftirring
it altogether, and {fo difh it wp.

196. To mate Snow-Cream.

Break the whites of fix Eggs, put thereto a little
Rofe.water, beat them well together with a Bunch
of Feathers, till they come perfe&ly to refemble
Snow, then lay on the faid Snow in heaps upon o-

ther Cream that 1s cold, which is made fit for the
Table: you may put under your Cream in the
bottom of the Difh, pact of & pguny-loaf, and ftick

R
L”"-—-i"’
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and C :f?m_rjff?'?g e
fhereina branch of Rofemary or Bays, and filly our
Iree with the faid Srow to rx:w up.
: 107 To make Fydromel.

Take eig ’m,_ul quarts of “*pn' g-W ﬂtEi and one
J quart of Hon ey 5 when kl.-: water i1s wa J'] put the
! Honey into it, when t boyls up !L m it very
| Well, even as long as any Scum 1"11 rifes then
‘I put in one Race of (;H"“I' fliced 1 thin fices,

Jour C 1.-} €S, and a little f”‘ g Of green J'.\Ur._!.d!'l,?

|

{ boyl a _;n--:f;:.‘ an hour, then fet it to cool till it
{ be .;

{-wr H.-r-?? L‘L-i-\l I[l__ﬂ'[')_l‘_ 10 t d ﬂ]i;[}!]t”l (Jf

1 FL yeal :1, ’.'11L-| 1t 1swork’d up, put it into a veffel

.
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Lof afit fize, and after two or three days Bottle it
A #p 5 youmay drink it in {ix 1‘:’\-!;"'(": or 2 Mo ths.

]r,l"“ J'I—:ii' ..r-i'? HE‘ e d "T-'H,I'E" ;‘.'_}’* 'bs"b
r ICW Jlt'\.SUl t ’J’U]_ i 3"'3 :I,;J..].. ik pt 1[(.}'1 (-‘1'

1—"I

Tal

lwth{ {poonfuls of Sack, and as much Suzar 115
Vigwill {weeten it, then take a Birchen-rod and whip

it, as it rileth in 11 Froth fcum it, and put it intd

-!*hﬁ Syllabub-pot, fo continue it with Whipping and

uumm ytill y ur Syllabub-pot be full-
:,)u 1’9 nake M:rmrﬂ'fr de of Cherries.
Take f. ur posn f of the beft Kenti ﬁJ Cherries be-
rﬂl'* t',,'T ';_ 1L , O ong pmﬂ_l Of 1".1:,1 L( HFSLI-
gar, which buu int» (mall pouder, ftone the Cher-
hr:'-,., and p I t: 'm 1hto a p e Iqr pan over a gen-
e fire, that thev may no h wl but diffolve m uch
into L ,H'.'. Take away wit h the Spoon ruch
:u"lhcr’ftn [L.,L.:n leavinz the Cherries moift e-
nough, but not {”1 nming in clean Liqt wi  ‘the

=

put to then half your H ir, and hovyl 1t up ve-
ry quick, a: 1{ 'u: n away the rroth that rileth,

when 1T 15 W nc. rporated and clear, {trew inga
little more of +m. Sugar, and_continue foby little
and




‘El : Yiler i 8 ey ‘s
and little, till you .:WL put in .1"- vour Sugary, i
which will make the Colour the nu er;  wheing
they are bo }I d enough take them o i, and bruife
them with the back of a fpoon, and when they aresfts
cold, put them up in dots.
200.\ To make a f":u.:'f:f_ﬂ,-fff’..'_-'ﬁ-'ffr.

When Flomery is made :, and cold, you may makeeqi:

pJLL ant and wh olfome Caudle of it, by taki 1.,
ﬁ;xm umps and {poo 1‘L| s of it, an boyl it .ai“"':

i
Ale and EHLU; wine, ther {ML.L.; i

t to your talted
with Sugar. There will remain in the Caudled
fome lunps of the Lu.l;;u:;ﬂ-:-:l klomery, which are

not ingrateful.

201. Tepreferve
Put the Fruit ium a
it togeth er, fo that no Air can get lm, t‘wr ‘-;v ;

it at the bottom of a cold W 1hr1u ng Wa

"*f‘“‘. Te ma {.5 & T ,,'.‘J: ¥i ;:J { o -",
1akr_ Conlerve of r¢ Lj. l‘it} U'{:_ ve of Oran:
lowers, of each 1 ounce ; L ifelt. H .:a..:_'rr":‘.‘., B
?_.UEE';’uin.- Theriacal ”uu er u'-.ﬂh 2 dr: Corg
feion of Alkermes 1 [ dram, Jf p uder of fm [, omj
fcruple ; mix all thele we'! together in the for 1.rt |
Opiate, and it the compofi ;u}h.tnk.”,a :'.:-* |
[“i o rup of red Currans, as much as is need fall§
i

o v B i
Fruit all the Year.
ks

fit cafe of Tin, and doden
” .

ake of this Co npofition every Mornir L; the quant

ty of a Nut,
rial Tr?." F"{_‘H,-;U, Cream. r
Proife your Currane with il. e bon L,t Ck::‘r}
then (h rain them through your ftrainer, or fieve, amf
pu the liouid fubfiance ther 'ml to the {aid {'r::.l. 4
being almoft cold,and it will be rxmi{.-} lo {erve itu

F'CL]. T8 ft;:-lf rve MM

Take the weight of “themin Suga ], mn,t ng to ey
i
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kY pound thereof a pint and a h A1F of fir water, let

them be fcalded therein, till there skin will come off,

ihen take them ont ufr_h: Water, and {tone them at
‘the Head, then add your fugar to the water and
boyi them to ether ,Lhua rain it, al nipvtmm Med-
flers therein, and let them b w1 apace till it be thick

“fake thém from the Fire, and keep them for ufe.

205. 7o m-&ic‘ lrm*e Mead,

Take 6 Gallons of water, and put in 6 qu:Lr*s of
“Hone Y, tirring it till the Honey L& throughly mel-
Hred , then fet it over the Fire, and when it ig ready
ko B yvl, fcum 1t ve ry ¢lean, then put In a qUarter oi
fin cunce « fﬁma aind as much Gin _.H] r. half an ounce
i“r IN utmegs, (we M!'.;ft.-rattnj broad Thyme, anc
ﬂ'" ect-Bry: ar J,"-I' ail toget her a bandful, and boyl them
iiEherein, then fet th bp} till it be throughly cold and
dhen barrel it ug, and keep it *}‘.l it be ripe.
| 206, Teo make N, ples Biskes.
¥ Take of the {ame {tuff :zhe Mackroons are mad Luf,,
find put to it an Ounce' of Pine-Apple feeds, ina
fimarter of a pound of tufls, f;r that 15 all the difte=-
drence b-.tu n the I‘mb roons and Naples-Bisket.

1 207. Tomake C of Quinges.

d them very ‘.u.ljhm thm {lilce them mMO&
{Difh, and pour a Candy Syrup to the [calding hot

Ancl let them .{m all night, them la t‘f‘.umm.‘l"':':t. .

= 1 | 1 - 2
nd. {carce {ug gar on theém, aind turn ‘.i_l €m L\ (1
*i?]" icra \'L' [Ore ll [- T On '{}‘ : 1 L } b‘
1-‘-‘:1 would Jl ve tl ;_Lh lgoK cls L{I'._I'_'.._-LEL hem in | 11""
-JF‘,{L. 1oc 1o ﬂlJ b
{ sermor ot Polee
208. To mak r Lozewnger of Roles.
£ 1031 t

*
cti Bl il

~
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BEovl . -_ﬂfll to ahe I ;e} u]
: 1

beat your holes fine, and moi' teu than v
dbf Lemons, and put them ipto let if no

mwithth

p.-_-
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till yonr Rofes are in, but pour it into a Pye platec$”
and cut it into what form you pEr:;L'l:. [

209. To make Confe rve of Buglos-Flowers.

Pick t.;er.-twr:rlx.n Surrage-flowers, weigh themm#
and toevery our ce add ‘rumcuﬂf‘:;ﬂ ‘H :iI:,dl]d |
of Suga rC‘* idy, beat the x tnﬂ the T, till they becomé
very fine, then | u it on th: Fire to diffolve Lh: Sugarr
and w ‘h,l it is u done, :mu t:.e con‘erve h ', pat e
1nto your Glafl e, or Gilly pots, for your UL, |

210, qc: J.u: kle Lemon . Maf Orange-peel,
Boyl them with Vinezar and Sugar, and put them wyl
into the {ame nickle 3011 mp'} {hlL ve to cut therd
mto fmall thongs, the len 1zth. of half your Lemon, bed
mTplr d, It1a al Imr'{ me VVinter S 1{ t: boyl therg
firit in water, before you bor 1them in Sugar. |
311, To mike G, 0/e-berry- E',:,_"."c".

Take Goofebe trics, and cutthem one by one, an
wring away the juice, till "'J'J have g ot enoti T|1 ﬁ
your turn, boyl your ‘juice alone, to make it fomd
what thicker, then take 25 muLh fie ‘m{ r as youu:
juice wil! {hy 1':- n, dry 1%, and then beat it agatg)
then take a: ~auch Gum dragon ft: .,pw. in Rofe-wide!

s .;'" -_r_f.- iR

=1
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ter, as will ferve, then byeat it into a Palte in a Maig|
ble-Mo: par, T."..:t: take. it up and print it in youu
Moulds, and dry it in vour ftova, when it is dry,boff
it up for vo all (he Yeat
2] [ 5 make Suckers of Lettuce- j? f
Lake Lettuce | Jks, and pael away the nltr d g
tiftn parboyl then in Ak warer, and ahmlu tcr B
yyrup, and when vo i Ii;,-mn 1s almoit cold put i I
’01I‘ Roots an:l ket them (tand all night to td Sud

1ar, thei ]Eriﬂfl Vouur Sorop a dll becaule 1t \'5-111 'l

w.ilk, and then take ou: your Roots.
2 ¥ Musk-Sugar

T




=F = " S s =
ETIE s

" Bruife 4 or 5 Grains of Musk, put it in a picce of
sloambrick or Ia wn, lay it at the botiom of a Gally-
ot, and firew {ugar thereon, ftop your pot clofe,
ind all your fugar in a few days 15"'111 both {rell and
fiie of musk, and when you have {pent that {ugar, lay
frore fugar thercon, which will alfo have the {ame
=Cnt.
214. To Preferve EE_.E’.T or G slly-Flowers whole.
Dip a Rofe that is neither in the bud nor oveps

tlown, in a fyrup confilling of fugay double-refined,
ind role-water boiled to its full height, then open
~ghe Leaves one by one with a fine fi.oo!h Bodkin,
iather of bone or Wood, then lay them on Papers in

fhe heat, or elfe dry with a gentle heat in a clofe
sRoom, heating the Room before you fet them in, or

nan Oven, then put them vp in Glafles, and Keep
phem in dry Cup-boards near the fire.

| 215. To make Syrup of Mint.

il ake the juice of fiveet Quine.s, and between fiweet
gind four, the juice of Pomegranates, fiveet, and be-
fween {weet and four, of each a pint and half, dry-

Td Mint h lli“" a pound, red Rofes two ounces, let
ghem lye in {teep one day, then boyl it half away, and
fwith four pound of Sugar boyl it into Syrup accor=
fling to Art. e
i 216. To make Honey of Milberries.

Take the juice of Mulberries and Black-berries he-
fore they be Ripe, gathered before the Sun be up,

4f each a pound and half, Honey two ound, boyl
+£hem to their due thicknefs.

. 217. 10 make Syrup of I utflain.

dl Take of the feed of Purlain grojly bruiie L half a
gpound, o! ihe juice of Endive boyled and Clarified
tWo pints, fugar two pound, Yinegar nine ounces, in-

fufe

7




-.',:‘E-'.' lir"?’ﬁr"f'?‘i'ﬁ?'rﬁ:’:ﬁm'l.-ﬂffﬁ;f"‘f‘rﬂgj & ot
f0ie Lhe feeds in the juice of Endive twenty 4 hour:
afterwards boyl it half away with a gentle Fire, |
then ftrain it,boyl it with the {igar,to the confifrence:
of a fyrup, adding the Vinegar toward the Latter
end of the Decoction.

218. To make Honey of Rasfins.

Take of Raifins of the fun cleanfed from the ftoness}
2 pound, fteep them in 6 pints of warm water, the:}
next day boyl it half away, and prefs it ftrongly,,|
then put 2 pints of Honey to the Liquor thatis pref-|
{fed ‘out, and boyl it to a a thicknefs : It 1s good for
& Confumption, and to loofen the Body.

219. To make a Syrup of Comfrey.

Take the Roots and Tops of Comfrey, the greats:
er and the lefs, of each three handfuls, red Kofesy,!
Bettony, Plantain, Burnet, Knot-grals, Scabious,|
Colts-foot, of each two handfuls, prefs the jwice outt}
of them, all being green and bruifed, boyl it, {cum}
it, and {train it, add to its weight of Sugar, andij
make it into a Syrup according to Art.

230, To pickle Quinces.

Boyl your Quincesin water till they be foft, butt}
not too violently, for fear of breaking them, whemj
they are foft take them out, and boyl {ome Quincess|
pared, quartered and cored, and the parings of thee}
Ouinices with themn in the fame Liquor to make itd
ftrong, and when they are boyled that the Liquor iss
of a wufficient ftrength, take out the quartered Quini
s and varings, and put the Liquor intoa pot bigz)
enough to receive all the Quinces, both whole andi}

""'1.'.'&'[ ;! . ‘ ;
guarte ._-j.'h and put them 1nto !1' Tﬁ’l]_fﬂ the 1 1quor 145
threugh cold, and keep them for ufe ciofe covered. |

221, To make Plague water. * ._
Take a pound of Rue, of Rofemary, Sage, Sorrel,,
Ce:
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clandine, Mugwort, of the tops of red Brambles.

finpernel, wild Dragon, A grimony, Balm, Angeliea
feacha poind, put thefe compounds 1n a P:_::, nll it
Vith White wine above the I-I-gr::';z;, fo let 1t {tand four
!'fl‘_-‘a, thien ciitall
1

¥

N/

L1111 1T i:];' sour L]i.' !]] an i.;"i'[i.n,ibhc}ib

222. - To make clear Cakes of Ouicer.

| Prepare your Quinces and Barberries as before,
ind then take the clearef oyrup, and let it {ftand
.!1’] the Co: Is two or three hf.'hil's.} then fil,i{{-: the
peight of it in Sugar, and put® near half the
iLT:-.}'-.T‘ to the "'u:, and {o 1~:Efiic:r} E}HJ,'j 1 ]iftr{‘ il
he fire, and then Candy the reft of the
fard, and {o put tl

sugar ﬁ":'.'i"f
iem together, {tirring it till it be
Il moit cold, and fo pat it into Glafles,
223. To make all forts of Comfits, andte
cover Seeds, or Fruits with Sugar,

| You muft provide a Bafon very deep, either of
yrafs or Tin, with two Ears of Iron to hang with a
Kope over an Earthen Pan with hot Coals, then
grovide a broad pan for Afhes, and put hot Coals
goon them, and another clean Bafon to melt yoar
jugar i, or a Skillet, as alfo a Ladle of Braf to
in the Sugar upon the Seeds, togeiher with g {lice
I Brafs, to fcrape away the Sugar from the Bafon,
pat hangs if there be occafion y then take {fome of
we beft and fairelt Sugar You can get, -and beat it
#to pouder, cleanfe your feeds welly and dry them
# the hanging bafon, put a quarter of a pound of
teds, whether Annifeed, or Coriander-feeds, to
yery two pound of Sugar, and that will make
lem big enough, but if you would have them big-
tr, add the more Sugar, which vou muft melt th 1S3
it three pound of Sugar into your bafon, adding
it ane pint of clean running water, ftir it well

! with

L
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with a brazen flice, till it be we!l moiftenad,ther
fet it over a clear fire,and melr it well, and lett
it boyl mildly till it Ropes from the Ladle, them
keep it upon hot Embers, but let it not boyl, anc
fo let it run upon the Seeds from the Ladle: 1
rou would have them done quickly, let your wate:
L‘: boyling hot, and putting a fire under the Ba
fon, caft on your Sugar boyling hot, put but aa
much Water to the Sugar as will diffolve the famee)
neither boyl your Sugar too long, which wil
make it black, ftir your feeds in the bafon as fall
as you can as you ca.t on the Sugar, at the frlt pw
inbut half a-fpoonful of the Sugar, moving thz bafox
very faft, rubbing the Seeds very well with yow
hand, which will make them take Sugar the bett
ter, and let them be very well dryed between
very Coat, repeat this rubbing and drying of thes
between every Coat, which will make them thij
fooner rot, for this way in every three hours yo
may make three pound of Comfits. A quart
fa pound of Coriander-feeds, and three poumd
of Sugar will make very large Comfits, keep youu
Sugar alwavs in good temper, that it run not inti
Yumps,, When your Comfits are male, lay ther|
to dry on Papers, either before the Fire, or in tik
hot Sunor m an Oven, which will make thepd
very white.
224. To Candy Nutmegs or Ginger.
Take a pound of fine Sugar, and fix or feved

the weigly

fboonfuls of Rofe-water, Gum- £ rabick

of fix-pence, but'let it be clcar, boyl all thefe togd
ther till they Rope, put it then out into an earthsd
Dith, put toit your Nutmeys or Ginger, then covid
it clofe, and lute it with clay that no Air euier &

keedl
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Keep 1t in a warm ace 1Dtgr1t twenty davs, and they
will Candy 1 2 Rock y-Candy ; then break your
Pot and take themout : in the fan .-,; manner mr.,ll':'nm_,r
Candy L'}'i'._m_;-; and Lemons, A
227. Tomake Curran-Wine,
[’ick a pound Uf the beit (_, irrans, and put them in
i L,-L ) 'Jllmt mouth’d ea irthe in____ and i'](‘]l“ Ipon

I_,m n ;.h_ﬂ_‘._-. 3 quarts of hot ‘u"» atcr, h; ..‘»lTIE‘ firlt dif=

1) ‘-~,={ tlL'!'u'E:] .:. l'] 'T|J.L' 5 l\"f‘ | - tU.l'-.It e ]1"-.J. Ine V‘.L{t
Ale-yeaft, {top it very clofe, till 1: begins to work,
then give it veatas 1s neceflary,and 'rm.p it warm for

Laililhe

|
about 3 N‘«, - | will work and i«;"’"”l..:‘ﬂ' talte it t af=
] a3 f
[ it it:';tiaicr, to leave bu‘- nd all the
Cii:':';i‘ 18 an {rh ‘1:3 f, and {o bottle it up 5 it will
be very quick at l ple: fant, and is admirable good to
cool the : ]".'-;'1 and clea ull.. Tl blood 1 it will E}C red-
dy to drink in five o r [1; days after it is bottled . and
you may drink it fa
228, To s.r-';:r{'r @ Sweet-Meat of Apples.
.\T;‘-.Ha:"t:-u:‘ Tc:i‘; vith I"'ﬁ of Fobun-A les, but
firft fil] your Gl lafTes with [lices s t round v avs. and

1cr 2 ;;1_.1' ] T_':s i= - 1’[ it l._n, grown 1o ‘f..t“.ll llnL” J 18N
' l

-

. )
noir in the L,th to fill up the vacui ities, let the Jelly
be toyled to a good {tifinels, an '. when it s re: )
LAKS J']E‘!E‘l..j'l_c-, put in fome juice of [emon and
L &3 . X FAANE T it [ Rias e wha A PR | E =
Orange, if you lik c 1t, Dbut Ict theém not boyl, but let

' ! e .
itand up *I L..u' [irée a wiile upon a pretetv gcod
- o ¥
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62 Preferving, Conferving, |
once a day at the leaft and it will keep good a twelve: ¥
month at the lealr,

230. To make Pafte of Cherries.

Boyl fome fair Cherries in water till they come to
fap, and then ftrain them through & fieve, them boyl| ¥
fome good Pippins unto pap, alfs put a quarter of ail"
round of the Apple-pap to a pound of the pap. of ¥
#herries, and mingle them together, thendry it,, I*
and {o make it up into pafte.

231. To make Marmalade of Oranges.

. After you have pared your Oranges very. thin, let: i
them be boyled in three or four waters even till they '}
grow very tender, then take a quarter of a hundred | i
©of good Kentifh Pippins,divide them, and take out: il
the Cores, beyl them yery well to pap or more, but: §un
let them not lofe thef¥@olour, then pafs your Apples: #u«
through a {trainer, and put a Pound of Sugar to eve--§i:
ry pint of juice, then boyl it till it will Candy, then i
take out the pulp of the Orange, and cut the pzel in-- §
to long (lices very thin, put in your peel again, ad-- | (s
ding to it the juice of two or three Lemons, and boyl! ¥
it up to a Candy.

232. 10 make a Pafte of Apricots

Let your Apricots be very ripe, and then boyl!
them, then put thentinto askillet, and fet them over
the Fire without water, itir them very well with a
skimmer, and let them be over the Fire till they be
very dry, then take fome {ugar and boylit intoa
Conferve, and mix an equal quantity of each toge-- |
ther, and fo make it into Pafte.

233. To Pickle Articheak-Bottoms.

Take the belt bettom of Artichoaks, and parboyl!k
themn, and when they are cold and well drained fremi i’
the water aind dryed inacloath, take away all the:

moift--§
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and Candying,

01
iegnoifture, then put them mm pots, and pour your
prine upon them, which muft be as ftrong as you can
gnake 1‘} which 15 done by 1:1111!51 (o much Salt to it
;.’-‘.5 will receive no more, {o that the Salt finks whole
o the l'}u'ru-n 5 cover over your Artichoaks withthis
pvater, and pour .}“ n it ;m-ﬁ.ru- waet Butter melted

(Lo tiMcknels of t vo fingers, that no Air may come in,
klt €N t’..u i 1i Ltu is col !j (bt up your Potina warms
qh.ck covered clofe from Vermine. Before you ]“*
ghe botoms in a pot Vou flould L pol n{T':alTi‘: leaves
o d choa L-.,,MG 1"-&.‘ 1.‘."; “’1'.“': at I e : ihe }J\.li:
- .{E e to do this 1- i Autumn, '-.:..'_-.:r I plants pro-
itiuce thofe wh'ch are Young and tender, for thele you

:alfhould Pickle La.f}t-, they cone t{} o1 .Fn nd Flo Wer,
(but not before their Heads are rw.n.} when you
should eat them you muit lay them in water, fhif: ung,
“ghe water {feveral times, then b oyl them once again,.
<nd fqferve them *narn

_ 234. ! 0 rrr“f." ”“”"”;‘r: ans.

1 Gather thefaireft and h;j eft Co I"IItLrLT!S"L]-.h 1they
‘,f‘fl begin to grow red, and after they have laina
Rvhile, put them up into a Pot or Barrel ,ﬁu ng them
up with Brine, as twr Artichoaks and put to them a-
little green I‘L‘l]“u. and a few Bay-leaves to make them
flinell well, then ftop them up very clofe, aw:i l:t them
#tand for a Month, if you find themn too Salt, make
|Ih Pickle nmhcr before vou fe ve tl hem-to "i"bT

: To maxe ff*’{y of Apples.

| Takecit hf:r Plppma or Febn-Apples and cut them
linto quarters, E:thu t}*lrtd or unpared, bo;1 them in

1:1 good quantity of water till it be. very itmf}h of
fthe Apples, take out the clear Liquor, ani put to it
& futficient quanti ty of Sugar to make a Jelly, with
r{thc: flices of Apples, boyl 'ltwﬁher,tilltm r‘apnlf;‘:s
& Ly




e
52 Frejering, L onjeriimg,
b: enongh, and the Liquor like a Jelly ; or elle you

* may bovl the (lices in Apple-Liquor without iugar,
a1:d make Telly of the other Liquor, and put the fices
into it when they be Jelly and itis fufficiently boyl-
ed, put to it fome juice of Lemon and Amber, and
Musk if you will.

226, To make Felly of Geofeberries.

T et vour Goofeberries be full ripe, then ftrain

¢hem through a ftrainer, and to ¢very 2 pound of

juice pat 3 quarterns of Sugar, boyl it before you mix
it aud then boylit again together when they are mix-

1 v s TE yn :4.'?-' ¥ 1 i {'.
ed try themupon a plate; when it’s enoughat rifeth off.

" E - I T
237. To make Bragget.

Put 2 Bufhels and a half of Malt to 1 Hogfhead of

water, the firft running makes halt a Hogfhead very

o0, but not very ftrong, the fecondd is very weak :
Hov] but half a quartern of Hops, put your water

tothe Malt the ordinary way ; boyl it very well, and
work it with very good Beer yealt : Now, to make
Prasoet, take the firft running of this Ale, but put
'o[s Honey initthenyoudo for yeur ordinary Mead,
DUt twice or thrice as much Spice and Herbs, then
utitin a Veflel, ofter its working with the Yeait,
hang within it a Bag of bruiled Spices, rather wore
than you boyled it with, and let it hang’in the Barrel
} the while you draw it

il R~ T I A ] W g [ ————

Excellent




Excellent” Receipts
I1 N

Phyfick and Chirurgery.

i

I, xl“f' true Receipt for making rfmr Famous Cor-
dial-Drink, known by the Name of £affy’s.
Clivir Salutis. s ir was given by him 1o
S:r Richard Furdj '.'F;.JE?? LE}‘.-:L ’1!.»::!':9?‘ 0] Inndfm

1 T Ake of Annifeds, Co- | fafting, in a Glafs of R Renifh.
riander-{eeds, f{wect Fen- | WiINS. ' L
|| nel-feeds, Pariley-leeds, of each 2. An exccilent D rink for
il two Ounces ; of Spamith Liga. | - . thE ocurvey.

I rilh two Ounces ; Senma two | TaK€a | ound ol Garden Scurs
dill L©unces; Rhubarb two Ounces 5 | VEy-grdis, ik handiuls ol Worms
§ Elecampane two Qunces ; Guai- | Wood aud ii /Cr-Tops, one ounce
! cumrwo Ounces ; Sixpenniworth | Of Carraway-feeds, -='-1 afl Olnce
| n; and cne pound cof | Of Nutmegs, put them alc UgeLuer
Raifics of the Sun floned: Miy | M0 6 Gallons. of new ale,and
thefe all together, and put then | 1ot them work toge ".-_'_‘..'_,-c:.ml Cr
he | 2 1e avenient ime of wo 1.-:.::#

A LA L & AN LI SR Ny | | » -
; 5 = vF R EsrEmreyr ¥ Ornine I
Thisy Agua-Vitx, in a Stone or Glals | “HIHA QL 1L CVLCLY 23Ul I - “D ;

3
¥ ique to t v
..... v B ! a
- e : ' r ¢ { g,
- i ! ¢ i, Day=.
Lake the bDard i | DErries, | I Derries, Lormens=
_:“L.'_':.L_':..'.. dry 1t | t1l, Biltorre, s lai Ins, f.-‘-_::.-':,l.';l-
inan Uuen, then beat 10t POuU=- | natesp ol e ounce, hole-
L.-\.[". | CaK! [l Wl -Ir |Ir ves : ] 3 ;-"-j'-:- OChkl :-':"_
| &

Mpon i fix-peace every Morpmng, | Milk, {train 11, and add the. Yolk:
Ll'!._
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pot, and {top it clofe

e ]’ e "ELLL it '.!l,;[f"r'l it

i J] nine days in the latter

:i"[.! nipe Days in
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the Joy

E.[z'\:m.a ;.l.uu :l'.IL]{_.
J,{. of .1] Betony, IM.E-,A u;m
few, (famp them and dri
juyce with Ale and ‘Wine,

;f For an Ague,
l'-.u'ﬂL i Iﬂ Roc '[.I'_}T;i E"'Ll._-\.'i. i.i.-.iq-,.
lean, and {lice it, ”3

EI'.-.L]. :
-t:'[l ]5_ 1

i
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Ll ie

For all

i fu

L

1 ..'| :I'r . but

1F~. d“ '\-JJH‘ ]"' Ale
ind 1n LE, \lf'f-r"LE g {tam ,-.tu..‘i
firain it, and E""f’ the Patient
L.E.‘-ﬁ armto drink an hour be-
re the fit cometh,
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cking Children,
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For the Head-ach,

mn

L'E“T'J?
a bitel

{fmall

| ;l, L I|'-||‘_|_d T]l||" di J-|:.'L1I I.JIJ”T”

™ F .
Fare epr Beceiot

‘hL dnLd ]ﬂ, re.ona Tile

J.IJ d ]sz, it to the Nape
:t the .'\L k to Bed-ward.

11. For the Yellow-Jaundice,

Take a great white Onion,and
make a hole where the blade go-
eth out, to the bignefs of a Chef-
nut, then fill the hole with treacle
being bearen with half an ounce
jof Englith Honey, and a liztle Saf-
ron, and fet the Onion .Jh‘f"

th

the Fire, '|ui roaft it well that
It do not Burn, and when it is
Ro lffud rain 1t through a cloth
|ﬂ|"‘:“".., {]‘ ]4 ¢ thereof to the
fick three days’ together, and

{hall help them,
12, ‘Em the black Jaundice,
Take ILHr.., Sape, Parfley
Gromwell, ef each much alike,
and make 1,\. tage th ISTE0 f wit]
a peice of good Pork, and eat no
other "n,_ilf l.mf Day.
13. For infetionof tI]u.l'..:r'.L
Take a Jﬁ::u.ul 1‘:!. '{nn*] 19
water, a ir.u W .;ri of Vineg 2
F‘a d :1 lanct ji of treacle 1 ) .ljr
bienefs of a Hafel- nut temper a
t“l:iEtGT..H}‘u and ’r.,clt it ILm:-
warm, and drink it eve: ry fo
and twenty Hours.
For the Cramp
! f DEI [J-& (J:hn .-':Ith 't'hj
Fenu _stt:,u; sind anoint the rldu
where the Cramp is,and it hel-
peth, i
«.For the Achol the Jovnts,
'.['il'fu Marlhmallows and fweet

- rE————————

]
an J the whires of B ges, 5-_Lﬂﬂ}.,

i and white orealt yandfryall } ele

together, and J:w it to the aking

| Joyar,
Foran Ague.

Take a pottle of thin Ale, and

put theretoa handtul of Parlley,

Ale, and Jet them as mwch red Feunel, as much

Cen-

g I
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] f_'r:J‘.n-“T','t as much l"m el,and | White-wine tiil halfbe ¢
d ler the Ale be half .-L»:,-_:P-::hi | then '
dway, and ;'s..: take and drink | with a liecle
{ théreof, . | tient di

< ™.~
L fs AEA]

Ourt .1':'-\.'; '_:'...,_.,.r'l IC
r‘n...-:-..f -IL" e

X O thrs, and

il
Fake of
1 otf-fl::-l'w;.'

§ Magilicry

| pis contra Yarvam, of each al

§ quantity,to thefe pouders infuled,
§ cut oft the black tops of the grea
§ Claws of the Crabs, the fu

|

| ] uder, and {earc
fthem thronrh a fine Lawn Sear
|

" i |
l..l'-..\..

I'r_.. v Ol F |I I
VLT diihs LA LILTS '.,- ICGET |;Il.|1,,|.'

1 {-_Jl Llu.l_'1l J T d| l|]-.:1_-!I_Jh'
In a lump or mals

B o v | R
I.{I.«.L:_JI.'-'-‘.ll all '-.! L=

id iweetned

en let them

1B e I
e chlld LI

fron, putting there- | 22, For the Whites,
¥ I ..I'--Jir'éﬂl.,u"][ [ake I !.I ':':l'."{.‘,
% Jh :l |: '-'I..'_...._d, |:|..L£ 1 el { I ] ""“ |]]]I. y
i3 T 1 T 5 . i | .'I T T | ¥ " = N i 1 -
:"1_- IiT 1IN | L Al arrer .JITLlrr di'C then take C 1100 I.-:'\-! ‘-':E'-\_‘C:-g.
[ ry - e . | & L™
| Al Foi :!L DALIS 11

LEm ds VOl

.'.'».-ir.:-';s;::*;s?l_T and Ev f;:.:- :
. For ad .' Lm.gu}

I'n!’u Amnileed, Afh-feeds , and

Violets » and 'LJ:';H. *|‘- m 1o pou-

m_l‘" LJu:-'x:-l 1|T;'E [I- '1"4_,l ":.|-.I-h el Jht-
Clay dId Melancho ¥y -E:.I"‘;."'-EJ_.'"."[.L-:L-':'. .Ijl.]l-lll:‘l fU'“ 3

tharty Grains thereot | in fair water, till it rows ;h:.,l:',
thited (in a little warm | then put ity yand let the Patient
ack, or ii'lrl"‘ rn Jelly ) to a | take of it morni ng and evening,

iMan, and h |]t; much, or twelve | 24.Tomake Unguentum Album,
fgrains 1o a Child, Take a | f:'.: of U'.'.-H|.LL ard
{| 18, For the falling Sicknefs, halt-a pound of Di aculum, Anni
r Convuliions. [ceds a
TLI C
. -

- P g e
L

Y quantity, and p

ther, and put theret

the dung of a Peacock, | them to
lo

| e

] w " & - - o

pnake It nto ]Ju: -;"-:'r,:-".-;; give d pound « f erule, imall or
gnuch of it to ....l;_ Patientas will [ ed, b 1,'. them together a
pve upon a Shilling; in a little | and fhr

:i'.'.h.:,u.,—' ater falting, cold, and 1t 1s don
. 19. For the Plearifie, 25. To deltroy

|| Take the round Balls of Horle- 'I,,u:_ Oyl of R i;L'wj
{ung, and boyl them ina pint of | cenle and Honey, and

l make amp

Uynt




66 Excellent  Recespts

ment of them, and put it into the| them in Running water, from a
Fundament, ard put Myrrh unto | pottle T{_ﬁal}t.‘;hrt,thun {iratn them
t

the {ame, aid ult often to anoint | and drink thereof a gooddraught
+he Fundament therewithandlet | with Sugar, Morning and Eve-
the Fume thereof go into the | ning Lukewarm,
Fundament. 32. For Deafnels.
26, For the Canker. Take wild Mint, mortifie i,
Take a hapdful of unfet Leeks, | and [queeze it in the Hand till
with the Roots, and a fmall quan- | it rendreth juice, then take it
tity of Yarrow, and boyl themin | with its juice and put it into the
whitewine, till they be all very | Ear, change it often, this will
foft, then{train and clarifie them, | help the Deafuefs, if the Perion
and let the Patient drink thereof, | bath heard betore.
moraing and Evening blood warm, 33. For the Dropfie.
27. For the Iteh, Take a galion of White-wine,
Take the Juyce of Penny-royal | and put into it a_bandful of Ro-
the Juyce of Savin, the Juyce of | man Wormwood,1nd a good picce
Scabious, the Juyce of Sage, the | Of Horlerradifh, and a good quan-
Juyce of Peliicory, with fome | tity of Broom Albes tyed mn a

Barrows greafc and black Soap, | Cloth, then take a good Bunchof |

semper all thefe together, and | Dwart'Elder, beat it in @ Morter

make a Salve for the Irch, | and{tramout the Juyce, and put
o8. For the J*iu‘.g,:_‘:,i.w:l. | into the Wine when you will

Take two ounces of the water | drink it, but it the Elder be dry,,
of Broom flowers Diltilled, and | you muilt {feep a good quantty
give it inthe Morning to the Pa- | in the Wine. Take of this half’ a
gient Falting, and it will purge " pint Morning and Evening.
the Evil Humour downward, and | 34. ¥or a{praininthe Back, or
wafteth, and healeth the Kerngls | any other Weaknefs,
without breaking them outward. Take a quarter of a piat 0

ly. | pood Mufcadine, a fpo nful obf

“2¢. To break an Impoftbume, | Madder, incerporate them well
i = - ' i - | ; i i i
Take a Lilly-root andan Onion ' together, then give 1t ht Patigot

be folt, then {tamp them, and gether, and i need requireth,
Fry them with Swines greale, Yyou iy ule 1t often in a day

and lay 1t tothe fmpofthwine as this Will {trengthen the Back
hot as the Patient may lutfer 1, exceedingly.

|

and Boyl them 1o water, till they to driok tor three Mornings tO--§
|

|

I

30. For biting of a mad Dog. | 35. An excellent Remedy
Stamp large Plantain, and lay it for Swre Eyes. :
to the grieved place, and it will Take a Gallon of pure runninpf
cure the Soreg, water, and eight drams of white

g1. For the Green Sicknefs, | Copperas, and as much of fine

Take the Keysof an Allen-tree | white Salt, mix them togetherdd,

E].I"f[:d u:-];j L“'L'El.l.t'l'l to ]‘._".,_.‘l'.(,j:_‘{, EI[‘.L'LI :ilﬂd ILE ], 1LE‘H;-L‘T ]-IJIIEIJI; dfl .!.J'}L_'.
take of red Fennel, of red Sage, | OVET & TOW fire, and then ltrass
Mayjorasn, and Betony, and feesh 1t for ule,
26, Cathew

|
4
1
|
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T:f\ﬁ.'.-.l; .:it-..ln.n 2 ': Eliu.

r_"r_"p, P ick them clean and -A‘;f
| them {tand two or three days in
§ an Earthen pan, tl they begin tc
{ boar or m ..]u', then bruife and
{ {irain them, and bo l*r.,]_r
i 1: | ].1-.,.1 DE © .‘ "‘l;,'iJ [.. IEn pl
3y tlhg ] p"l""‘ ol HLmr 1O every pint
§ of Liquor, *] t"l..LII"*‘-.hI'.

37. A ."--L.. Oran Ag
| <Take a quart --‘. the ‘;:-' _ﬂ,[f_-_
§ and boyl it to a pint, and let 1
§ Party Iye down upon a bed. and
J l b
M then let ¢l ¢ down up-
| on a '.*-._*-..”-., red warm,
» l Wihen che Sy dRd ICT
a balon b mit 1n,
;::, Anc --:: &,

. Take a large Nutmeg and 1 lice
3t, and fo much Roch-Alom beat-
§ € to Pouder, and _' t them both
§ 100 one prat of Whitewine, and
| Incorporate them well together,
1 -Ell'.:i le the ake one hall
| there f about half an hour belore
ji the | El.'.d L'n_r- walk a-pace, or
| ule fome other Labori us Exer-
) cife, and -.!:;.. the fit begins to
fcome, take the othér half, and
fcontinue Exercife, Both thele I

67
i

Lm elie
et have fouud

"rluTJL-.. hic 1y

likes it ; I never

it tal l oL L..]’JL“,
. For curing of deatnefs.

Ia J erb of (JI...!.‘:'L, and g ) ound

1ty then {train i, :L:H-J take two

{p ontuls of [ln, Juice, .u” put

h

! thereto one {poon u] of Brandy-
| wine, and w | 1en 1 is well evapo-

| rated, dip therem a i.'.."1'.*: black

| wool Hi.':i.’j.!'.'.i.L e '.]_,' firtt |1 H -=¢1

| with a filk thread, and put it -

: tu your Ear. }

: - 41, For the Scurvy, =

| 1d#8€ nall a ""fiq_'.\ al 1= Cur

-grafs Jl_lm nuch Water-crel-

les, of L.-.. Elder, Roman
Wormwood, “Lur'u ge, Fumito-
r}',_:Lﬂ‘* -Horn, and I'.L’-n‘.f 't
of each oae iu_...,.ﬂ v'u (h the

3
Water-creffes, and dry themwell,
the other Herbs mult be rubb’d
clean, and not wathed, then add
one Qunce of Horle hadd.llh and
2 good handful of MadderRoot
.':;Lu: tht*"* with the Herbs, a
train the juice well out, for Ihf_
| ut is belt, then fet itona quick
fii € ﬂ.ni lcum it clean ; then let

it {tanc L.u it be fetled, .md when
it 15 qQuite <ol J;LL’]E 1t up, and
keep it in a cold plaee, you | nulk

}H"-

take four or five fpoont
one {poonful of Sirrup of Len

il":.-'-; known to cure to Admira-

$ L1000,
39. For a great Lax or
Loolenefs,

! Take one qUiLT " New H:j]-;}
{ and |'!::'-|..' |'L'.|1..l:' O kL il'} i!].' |:!.
i diftilled Plaptai and let
| yo i
a4y r .
1 cca- |
i fic i 5
Mand
4 Like, :

fii i bl ] tcT | el iy }

and boyling up as bet -.1.,,|L

DOL Into 11: cach mx u!'ﬁ:'.'*
t|ﬂd [l.l.!t Qne j UL 1 ---_
42, To proc 0 ption
Tiake of Sy M 1er-Wor
1 A | Ounce
it od ¢ AR
“;-. W 1
. I 11T 1=
il ] ':a-rl.‘.! | ;
ubpde ¥ r I-l.i'\-i." t
s 3 Py 1 By E

Jo-Rooets, Satyrion-Roots




L Xcelient

BT u,D‘li‘ﬂ T"lﬂ'ac'fmci Conferve |
of Succory, of each three drams, -
Cinamon, Saffron in fine powder
of each a for uple, Conferve of |
Vervain, Pine-Apple Kernels picke |
ed and pilled, u‘ :.m;h two drams,
ftamp and work all thefe !nmc—
dients in a Morter, to an Eledtu-
ary, then put it 1.. 0 Gally-pots,
and Lt_tlj it for ufe : T..Ll" ol *r‘
Eledl uary the quantity of ..1%
Nurtmg In a ]"I le Glats full of

Whitewine, in the Mornin g faft- | ai

ing and at four a Clock Aﬂcr- 1
100N, and as much at night going
to Bed, but be fure do not ufe vi
olent exerc fes,

43.For a {ore breaft not broken, ‘

Take U],h.li Roles, Bean-flow {‘ra|
the Yolk of an Ls_ , a little
megar, temper all thele tr*gctl.:’r.

then fer it before the fire that i
may be a little warm)ghen wit h |
HFf.cltf‘f"“unELtl]m the Preaft |
mornng and Evenin g, Or any time
- of the dﬂ {be finds 1t pricking

4. I‘a heal a Sore breaft

LL.. broken,

Boy! Il. 1es in new Milk, and
lay it on to break it, and when
it 1s broken, Tent it witha Maliow-
ftalk, and J-:‘[} on it a l]-:l.]n.i_.. of
Mallows boyled in Sheeps Tal- |
low : Thefe ._11{ to be lfu i1 you '
€annot keep it

45. For a Confon J""r 1.

Take a pourdand half of Pork, |
Fat and Lean, and boyl it in w a- |
ter, and ] it 1o fome OQ; itm t.tl,,.tn-q
boyl it till the heart of the Meal

out, then put to it two quarts |
of MJiL and boyl it a quarter of |
an hm.r and give the patient a |
drdlghr in the Morning g, Mtr:’—
noon, and Evening, and now and |
then fome Barlcy-water,

46. For the Ealling-Sicknefs,

Keceipfs :

from br LIL.N i

Take powder of Harts-hors,
and drink 1t with Wine, and it
helpeth the Falling Evil,

7. For '[1‘,'; 'f ath-Ach,

Take Featherfew and ftamp it,
and ['1.1 n it, amn :d‘.' P oA dr
tWOo [nto
pain, and lye |

alfer,

I:‘:.
"'.| rarcy kart -.“.C

tll half an hour

I"||' i

mtx with
nto pouder,
or Kernel,
49. For the Wi

J’L. e the juice of hf‘fi Fennel,
and make a Pofler of Ale there-
with, and drink thereof,

so, For the Dropfie,

Take two Gallons of New Ale,
then take Setwel, Calamus Aru-
“'-t:cuw', Galingale, of each two
penny-worth, of Spikenard four
penny-worth, & m*l: all together,
and put them into a Bag, and
hi |1.',‘_' it m the Vellel, and when
it 15 tour days old drink it Morg-

- |raI and E'I.f«..m"ﬂ

f—I For a :muJ Head,

Wath thy Head with Vinegar
and camomile ftampt and mingled
m*-‘*l -t 3 there is no better tuh:r
t.' ..‘_!Lu.ld O PI d '.'.J.JJ'TI., 1'1"1-
leb Jr: with .“:" ines greale and
apy ,. 1,' it to the Head.

To make 11!"Ll..-'-.‘.. ater

I:,lll'-._ a handful of F!u.l'l-"L and a
handrul of Rue, and boyl them
in three pints ol “.-Lt]ru"*l. or
Mufcadin tll one pint be walted,
then take it off the Fir ,ouI«.rmu
the Wine from the He :rbs, then
put into the Wine two penny-
| worth of long pepper, half an
ounce of (.:111gn.r and a quarter
of an ovfice of Nutmegs, all grolly
| bruiled, and let it L*u}l a little
again, Theo take it off the Fire

and

S - S ———
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il and dilTolve Et in ha't an Ounce
1 (8] ?I.J.. ] _u‘_i_ T'p-‘_ [.'.'..._'.'!-\...-\._1 [ ! il

S R |

e N -,

S s s BT

E] dll
el IS, ol
a pint ol it

Ounce

of Methri-

d QUATTET Ol

CLCAWLLEY,
clofe {t p=
[his warer
Mealles, sur-

1. .
ituential Feaver

s BEye-waler,
2 o

belt White-wine
vhiter Ne-Water ds
water of Celendine,

UTIELILy 1 DUC

f.;. .-jL (_-! dial

Knles. ol

=il ]

"'I"l't.] WdlCT i:||.‘| |.J il

pt 40 years, 1t 1s

gnod & Cancers & Rupnine
H0TEs, 1T ITC _TL... aAWay agad fieln,

1 1 I
and bringeth new, and.healeth
oid Wy O :.5'1} J_-Ll. WGl
wound thart i1t felter no

55. FOr nts ol .'.; A

Take & D1 n Toak I
' ] j . i - < I
Bre 3 [l er 1 g alldd
walh 1t with Vinegar, and put
[ 1 1 i i
therero black loap hike s You
- i - = - i .-’. L
Wi (% | | I-I el 3 wlih iy 4
HIK = I 11,

5. For IICKELS In L

'.'l‘.

Ur ounc

 pin,

i-“i are

it
y UL

[u-

ves as 1'|L:;h*

: =
i -..Zl'-\.,".". 1L,

- of Endive, Purf]

es,Camj

........

lt '-'\. O

"r‘hj glljllj i':-'f' Lu._.\ [ [ 1':.-

HLL.

Take of fennel-feeds and dill-
:|l',_,.,,l.|‘- bue moft of the lalt, boyl
them in Beer , and {train |r, and
ha eten it with lugar " .:m. let the
Child drink of L"' Pr lm 13,
53. For = Shi
Take the :.‘;ILL.lJII._'-!'-.L'& of Colts-
-:.:l 'L:..l't';-l.”l ;l"d jub :""_.1. t with
11.-h":.? and a it, and it will
}"'{_"llﬁ

e e e

= !. : 1 -
5g. To heal a Fiftula or Ulcer.
Take -M’fa and {tamp them, with

| (hocem .,1'1',1..'.'| wax, -lT'll.l hrmm it

e lel Ie I'..l... ¢|.|.- | IL:’ li on IJ.].L..
'luL-,.;llI it will Ihlr
6o. For a Woman n Travel,
Take [even or eie l]L leaves of
Bettony, : +|*Jr 2Ly ¢ 'umur} oI Ger-
mander, a branch or two f:u "Pene
ny-roy: n, 3 Marygolds, a branch
or two ot Hyllop, boyl them all
In a pint of white-wine, or Ale,
tl]fn L[JJ“ ) it fugar and ‘uﬁum
and boyl it in a quarter UI 1Lr:
hour m orey ai id "-'I'-f... it to drink
warm,
61. Ton u'l-.L a Woman be {oon
delivered, the LI ild being
l."<l.d or al.'-lL
Take a good qu; -mh:,r of the
eft Am ,L, ; can hml 1T excesd-
ing {mall to powder, then fearce
it thre 12h a hine t1.:_|:.:_ of Lawn,
and o drin |-; it 1in {ome Broth o3

H

,Lm.[e, and it will by Gods [elp
caule the Patient to be preiently

\]. Ll._xt
62. For Infants troubled with
Wind and Phlegm,

Give them a hitle pure Sugays
Candy i::.:"" h"i'i" d n “Q;l.-xiirlagf:
water, or bious w lm, ma
2000 w ;.:. mingled Der,

63, A mMolt EXce .t'!.'. ‘-'-:.'_. cing
to breed their Teeth ealilys
Tal of pure  Lapons 1'-'1 E-_t{:‘
[ very well clarifid the quantity Qs
a

&



oA JiRaG = S T ‘Rﬁ"ﬂpr!‘”

a nutmeg and twiceas much of | nigh who I‘Z-,-lﬂ"""’l'the ]_-"]h.n..i". rh
Pure honey, mingle and incorpo- |a lirtl c Populeon, and’that v
rate 1]H:.n well tw:hcr and a- make the skin tair ;:.hl well 112'-'5".1;-]
noint the C lmd"w Gums therewith 58, An excelient -'_'m.'.-. :
% Or 4 times a d; Ay when ]L"*-].’L\.I:I.J" Td" - h |i’ 't ’“I'Jil"d E}i Bees-warx,
g, and they will eafily break the Eii pint of sal c* Qyl, 1
Eleih and prevent Torments and [ Of f Red Lead, b }I :1]
h lm and other Griels whu.n u-{a new Lm]' =n Pipkin 7
accompany theur coming | ftirring all the w L"n t grow
of a darkilh Colour, then !r.\'i,"_l it
24} For .'L,ET'..-L'?: m Chi 1- iren, |C‘ |.|I:.., o "lllw., "..«.-..—4.; dths of
Take a ipoontul -'-;‘T-'="t}ﬂ it while it is hot,
'.f.-;!,_ﬁ d put thereto two It 1s moft Ja:.r- ved agamit any
ituls of good Oyl of Rol es, | pain, Sore, Lu , Cut, L.'-l m ; Lo
ole them well to m[hu and } ttrengrhen th
then w u.:.ii'. before the Fi T‘t,. a- | any old vhatloever
nomnt the Childs Je ﬂ. nts Lum Lu-J 69. A jul f Dr. “llx ich
allo his i;'LrL‘. ad anc I'm‘m“« i‘ll"--Ff-'..i.:i the Mother.

l\.,*... O TEIIK -'-i.._..

twice i u..:;.', Chah 3;, .fu,, Uy.. & fl the tume r,i L'L]r_' year dil iftill
ment well . | Dlack-Cherry-water, Piony-flowe r
65. To caufe a young Child to water, Cowflip-water, HL:;- of

go to {tool. ..':_:--;1 ;"1'ur' e-water 3 then take of

Chate the Childs Navel witl !!P-; vaters of Cowflip, 1,:.4..”

May Butter betore the (€ then |{ nerries, ',"' ny, Rue, of -_-:-th an
take lome black Wool and « ip :f; onnce, and ddd to them water of
in. the Butter and lay it to the! Cailor, half an f Cina-
Ny ﬂ_],u.i d it will procure a Stool ; | mon water one dram Tup of
this 15 ; tor one irams,
that can take no other ether, and take

&a. For Worms in Cinld
Take of myrrh and
Iy finely powderdaq, ol each
ny-worth, and put theret
1% 1 v |
drops of Chymical Oyl of
1"‘""'-“_‘-":~= H"-'_-'-..‘ :ll.'t.-t" -.-l-... L UL= e IR 1 '-””1 ana « F T i Cce
pentine ; make thele up into a | thereol to the Patienr ia a druughc
Plaler, and luy 1 fof Ale Faltine. .
‘\.u-.-;l. | 21. To provoke Terms, a good
|
i
|

ne of iy &5

L
A
&
.

1 .

— % s Tal:-. i1 % i ¥

| 1'1[ DE L E LS D g LLEL,
i

1 L T
T l.'_x.-k v ldILG KD <Rl 42 '-!,n.-t-

k Cal |f .'-:.' d 1RNOTTar, put 1o 11 ] L X
-y - i ThaTs i TR ] g R ! $il =k o AT
i:L.\“..lll- dall Lnnce Qf | pera ,1-.- Pper-corns, Doyl thém ald (oge.-

Alld ETINA TOERY WELL 1 tiil | ' vy vine
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in Phyfick and rh;ma;-ry

_.-'l"'.l'v:, and Il“'.!t therein pure Vir- |

iEins wax, then wet a paper and l Bettony, aI
1 L_p it therein, then take it up In 8

Ithe Embers, and let 1t roalt till | 81, To {taun

¥
= ¥ 1 ‘ 13 I.- - ! 1
it be loft, theneat ofit as yow a Wi
B i otk ¥ s }
fitomach will zive leave, { ‘There |
o 1 PR b “p ML SN =1 P ]
il 72, For a J".i.i'i. MATICK {.-.u.._-.‘l | CHEe DOWC

Fas =

T g - - . ek :

Take a plat of Hylop-water,] W L:;J, the
§Syrup of Gilly-flowers, h}""?': of| upon }rj or 1
§ vincgar, “-“""rn;! Maden-h: |

§ rupol 'L Its-tootof eachan Ounce,

e e

and heale
(L R A A B

To

el

i ti'.u'. roalt an Omo
l'\\_r ‘1 -'.I.‘u-cL
| S g = "V 11 i
AR .||| l'-.x: Ay 1L ~Lid 1-|.|'\u 11 l!-lp I l""l-'.l'.ln.-, '-:! I.Il."'u" kA d

1
| And 1t Wil Kill the Felon, CalCl \L_,_’.-.'.-.l UICES = O evVery

L%
.

- s ] o ! ; v s -

Fye } E LLId '-I thls K 0 My CLUINCE M OLEllS L | R ) l,.-;]. 11 »
r 1 + - o S - ¢ s Tlimsnr ol it T P i
:_Iul v LG | WACT Ol 116 I |'-.'.— I'.!.l. n Ol J‘JI,'I:_“.rI. i = A :'_'_-\ I\-!l"LE'

il er of Pomegranates and drink it | the m all Into a very fine
§l 1n red Wine !

- 1 - -'11.- | '[:_'f

L= . i L Li e 4N
Take Sperma Cen, and d
it and trols Ip your leif
il peice of ack f.:* ton.

— ————
-
i
s
]
-
.
-
o
™

|
and lay it to the fore, and =..:1; ; polthume in the Head.
i

Takerour penny-weleht of




et
ber s €U PUC IL INCO THC L [ YOl W ”"J“ L or the i b
and it affwageth the pain. Al-] pour it g
F | 1 - Y T
| .{:'.-.r.-' ¥y O 81 I'CCTl !....""'n. Il
: ; 4 i
tine fire, apd favet uorthat | i 1t, an
Come at at the end, and | Bricved
- 2 . oo Rl
| Al C EBdTS, I0 Gl 1 | J" 3
1 : | i ! -
I L i T
eat the Juice of | i
. 4 . 1
R L I.\ L n._.i
= s wm L] I1. F :
| I'Ill "-\ I-~ |!-: | ;
- | r
I A Eh Ihy
|
I..L I -F '}
J | '
1 1 1
i 1 R T [ L, TR T
| I L0 ..r\':..-.__w 4nd Rerbs, andg I"'n.;,
P [ = ek e AES o 11T 5 I
them, and lthem all 1mtothe W ine, andlet §

-: {1 _.ij' o e SR 1.__, =

i:l'..' W L i

put a .
eyes with ;
i;.lr':-.',_ femper
and-it '
|Er Ol

cth the Stomach, and cureth
kg breath, it preferveth
'..I'-:::r dy 10 go d :.':.:'::‘;_',:L;LEi‘..-,'wc;
| them look wyoune,

| 5. The Water LHEJ A qun;
| Mirab l-.l]]].uu-lﬂ,n.
l[ by ],_, ‘x‘.-','-Trulaf
.

Ta KE Take of f.nll.:.-h.‘du.-, C !rwcc
Lut.the - Mace, Cucul Carda~
ry imall, then ftrain | mum, Nutmeg t, Saffron,
f them, ar : (Tour oumnces and beat all thele
: I heng L 1to Acrimony-water
and put | vl o the q of a dram : and
1 of il . and & me OIC 3 tHCH . Tel ke of

lofe fron '].‘["' .'d'.:.'l-, and whent |
oo :
]

T SR

e
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-]
] 'l\_ ] el l} L" '\-]'—[ -”I J..l-b L J {I:"'\-I.l

fiito a fine poudes 7,.11"1' then beat
them In a Mortar w it i:; much
Ld rrjl. o5 - r;':.'._ﬂ.-. I.I."" 13 JI.] |L ﬁ L{

1
141

Excellent Receipts

make it up In an U:...L.JE:’M and
:-1“-'1 t the places therewith E-
'L- 11 '17 ﬂ]'.lj .\lf Irming,
. Tobrin g dow n the Flowers.
LL ke of Allisant : Muskadine,
or L“m_[ | '|"'Ll' burn it, and
Iweeten 1t well w *1'1 H’*g':r._ |'-‘.L
thereto two [‘-*r tuls of \;1 Ct-
Oyl ; then take a gpod Bead
Amber in pouder in a {poon,
with f me of the W ine alter 1t,
Take this I-";:- ng and morni 1_{,
¢7. To [tay the I’-1-=;".‘.lf.]'n :
Take Amber, Coral T:t irls,
Jeat, or each ahke, "r m them
toa hne puuder, and fe: e them,
take as much .n will !j'u L]
a fix pence with conferve of
dumnces, and drink a drauvght of §
nEW m '!1 after i : Ufe this eve-
1¥ I} .,‘.!.._Cf. |l
[ % ':;;"; ..II'J CLITT .[:..._- 18,

E.- eth to Ped, and within Forty | ; Take beans, and chew thﬂrf"
Diys be fhall fee, = 1t is g'--fi' 1n your nmﬂh and tye 1t faft 11
. for Ei..' manner of "r‘r-“ Eyes, | your Corn, aud it will Eu.lp 328

Wild Fanh e-warer is good ';r1 this at N1 hl‘

the Eye-ficht, a 'l:u 'n.I:. | pg. To mak 1 of Rofes.

mel-feed 1s HJJ-.J the lame, l Ti:\'l;., red rhm. ? aves a, goa
od4. For a .'nl:m the Ey | quantity, and {tamp ina mortatry
The Leaves of wi hrnq-; u...: ut thereto {,131 Olive, am{

let it {tand in the Sun twelve day;«l

# like quantity ground together, | and then put it in a (.-L{i y LU
and put every -.|'.1']' Into |' & I}n., bind the Glafs faft abo ut. Wit
gureth the Vi eb, Or ._.h, Salr J"chr;Ejb of Hay, and fet 11 in i
purnt in a Flaxencloth, and tem- | panfull of water, and let it boyyl
pered wit h '!-"-.wj', and with a i"lll}' two hours, and then let i
um.-uﬂ nted on the Eye-lids,' cool, Llibn]urli:‘j (mall Glafle
killeth Worrs that anpoy the | and put thereto the leaves of re
Eye-lids. Rofes all whole, and ftop it fatf§
55, For the moift Scabs af- | and: fet it i‘] the Sun for fixteec)
ter the Small-Pox, | days, and fo uleitat yom neeed:
Take Lapis Calaminaris, Le-| 100, For any Itch, or bieaks: |
tharge of Gold and “ﬂl er, of | Ing LLL
sach two dra .'51 tone :"r]- TR]”.‘ ?'..lnm. cenfe, and bez
Cerule two ounces, br all thefe | 1t fmall in a .‘ Or u‘-',i.l.n\] il i.g_ i

it with Oyl of Bayle, and there:
with ar all over, and 1t wi
deftroy the Itch,

For the Piles
Child-RBirth.

Make a Bath of Worm-waoos

AT
LhL

. |

J'.’_-i. ol H}

Southern-wood, Cinamon Rinde
and the bark of Cafha I ifta :

boyled well in Winey whe n il
woman delivered g eth for I
the Bath, put Bom \h,u{c' '
ten |1|-.I.] pouder of Alloes miad

ed with Oy lul Penny-royal, w

to |.k1 lower parts,

102, For a h:'.'..;h in the fidez§
Take three handiuls of Maall
lows, boyl 1'i'ml in a lictle rasdl |
‘\T'lL and }d.. l.l'IE'JLr'\-J da | -.l.ldi |
]u" m.n,:{l-\ let them bod
1-.«.-«.-'.1Jl..:..'.¢| d then wring l"tl i

Milk, and lay it hot to th e Stitc)

apply it olten : Or take a fe
g i

:'-*|- '-‘!-[-”]kxuh'lJlr.u.l-Jh,{l:L‘[i

hem rww,tl er, and wring ol
the Juice and drink it with
liet)
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Exce

v, To make Oyl of Fennel, Suck ; let her |“*114a'erltﬁt£!-n’-
4 guantity of H“u | be- or Brealts, nor too big, but @1 §

EC WO i-i.:, Nes, or P .I.:.';.'l- i.lll":_"'—I EJJ.' |. i...l:u \4" 1"'."] dfcl -' Fat,

{ m, make them very hot, Lv_*: I.c“ e choile "nwm, ofealie

o LEls out the Lh"‘ T % and wd It r; 1T CONCOL L:I N, €ng endring

this Oyl wll keepa greatwhile, ;-r;-f:n’l lood or juice 5 let her ab-

tor 1t 1s -‘-""":.'_"r the J':!'_--_-u.l., itan uil"I]'L.!l':ll .111 icall Spices,

&’y Scab, Burning and Scalding, as Pe cpper, Ginger Ty (,.114“.11: e
111. Tomake the Black Plaj-  and fuch lil ke 5 alfd’ from Leeks,
{ter for all manner of Gi iefs.  Onions, Gar! Lh ‘t-lll.,ql iftere and
Takea E"'l'l '-Iru Oyl=Olive, tart 1'I.;i:'|:-r.~: | t her avoid i {trorg

A quanti! ¥ of Red J'l:. ad , boyl! Win £5, M .'uh- cold water : Let

thefe t 1;_u 1er, and| || L..,'.=.'-'f’ her elchew I.I‘JI["-'I;JJ’H'I,, Gl ,|m

A {lice of W00 d contioually till & = and -;'r.' 1, f or rm. corrupteth

be Black, and fomewhat thick ; . tilc ."'1".'=xj and begetteth in chil-

N - X o 3
then take it off the Fire, and
]
1

put m it a penny-worth of rec
wax, and a pound of Rofin, and
iet 1t to the Fire agam, but do
pot blaze it, ;|".d itir 1t, then
_::1‘--.;, it off, and let it fkand til]
wbe Cold, and make it in a
; ump, 1t i ;u.{.d for a mew
Wound, or to ftanch Blood, pour
a litele of it in a Difh, and if it

Hick faft the Difhes fide, then
1T 15 L;]"::_.;.", keep it for ’}'l,'i,:f
mle as need Requireth,

Arections for Nurfes.
' r:}t be

EF th
t new born gJLJl"ﬂj’
o m].u,.mm Jet 1t be non-

("

-!:hl‘.L'-.T. with the Mothers ‘a‘j'-l'.1r
which of all thir ngs beft agreeth
with it. But if by reajon of
fome neceffity it cannot enjoy

it, @ found bealthy Nurfe is to be |
ehofen, neither younger than four |
and tw n.r:-. years, nor elder than |
five 'and thi rty,. of a white and
|'!|ll\.h:f ( ompleciion, which is not !
ted With other Vices, nor
yet h:ﬂh too lately been brought

1“ VEL

Vent

 eth
11

.Tl 1an 1s 1r‘,|~,|;,1“ for

Race: p!.ﬂ.‘

Qren 11.,"'.. ¥s '.-lf 1LL|LLL ajiﬂ' | er
CO xl'-‘ndll'a difeafes : I_-L[ h er ab.
’:‘:Lis'_ from cares and vexati ns,
:.::'.-J ‘.:,L her take heed, ]u' ]'.L‘.'
provoke her rrl.,'lftrur}l.s d *w. e,

‘33*c mudt not fu_p much, or
given to {leep, tor that m.u—
r[L, Milk ﬁr‘ﬂ matick ; (he

likewile eught not to watch more

from hence
the Milk cometh to be more hor,

ln-u| yand diftafttull to the Infant 5

the ou ght moderatel ly to exercife

bc o

| her felf, L"[muu y her armes,
to wit, either in fowi ];J'._, |‘|tr,.1|nﬂ',

{ or knitting, for by -..1]- meanes

| ev '1;1111] r~. are conflumed, as

| by eafe and floth they are aug
| mented,

given unto the |

Allo mpuﬁ::iivn of the Nurle

' t\LLtdlqlT|j,- offendeth, and hurt-

‘50 Red, xot hsh ot long given it

ne Child,as that which chief-
retra fteth and deminitheth the
and maketh 1t of an unfa-
vory E.:FL‘,- tafhing hot 5 and l‘mk
or goatith, w hn.h bringeth no
fmall inconvenience, and { hurt ta
the "Child,

But if the Milk decreafe, Pul-
tefles of Bean meal, Rice, are
meet to be ufed, alfo like paps
made of Bread, with Milk, :md
Sugar, to w m:.h may-bg added a

s Fenagh fegds A

L[]

." ||J.'¢
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. f_r!. 1 may lye {trait w henfoever

, Ard if ru, Milk be thick,
HLRRR I..'I:_: 'I'I‘ﬂl u -_.'.,., 'I."':'j' ‘.:LI[J\ -
fyet, and fubrill W Zi:c, and Sy-
{ip of Vinegar, asalfo with ex- |
|r|:1fu.' But 11 it be too I':1- 1, and
faterith, grofs, and {trong meats,
jnd l,._:_u 1.\L.’..'-; will be con-

.{'-e:ﬁn;: and meet. For the cor- |

1

\fuption of the Milk, a little Mu
]i OTT groi 'r' .".-i pat nto
1 J'H 1€N ¢€ J I.N.u--.l-h.,,

10 =

good,
Thecare of the Infant.
+fl And if the Chiles belly be loofe,
. the food ..-.;:in to t,,, more grols
ind {trong, and her { Lﬂp irJ..u".,r

 hut ::1] ren may fuck fo long,
| they have 1 broug sht t“rTu

st
Ahar p and great eeth But if
Mrou fuffer them to drink Wine,

i!r{u-*n_jjr...l-., r other 3'.‘.:191:?,

« pefors they have *-'r:"m:ﬁ them,
:-hc:, will be corrupted ; but
Wwhen they b u{ gotten *l e teeth,
.flieir arms, and back bones are

fently to be rubbed ungr their
IE:.:C}.:,

Il And it 15 not o
ent, in

tlittle concern-

1 . T 3
what fwaddling L,‘J[]'.'._'n

fthildren are wrapped ; for when
they arc not tied up at all, or

the clouts are too lool L-, :l ey
4 fire fubjeft toFluxes,Impofthumes,
» fipt to be crooked ba ".:'L[] and o-
her difcommodities ; but efpe-
flially when their knees are too
iri(tly tied and bound wp, and
the ir t’ni-f[l s left at liberty, they
ire lame:

When they cry, or feel pain,
br will fleep they are to be pa-
liied, either by fhewing the
preal t or by i nging, or by rock-
nug, L]']JE_F m Cre HMIL\ or “hang-

ng Beds, carryingupand down,

L IBuE we ik oblerve, shas ol

r | ta.t"ﬂf' lye down, ani ought notto

be -:fnuL-:J too much, r*r r hot with

uml_ 11=-, not ye et with too few 3
leaft ti 'L} may catch cold, ?".H_Jr._,-

ver, let the linnen cloth, where-

in t!'.f. are x-'ltr'.lpr_d I:n.. neat
and cl lean, h;n ldren are offend-

J, and infected by foul and filthy
gxcrements,
From three years of age till
1 n |
| the {eventh ‘I\,}' are to be edu-

L.-|.|: L'\.j Fen "":I' and ]\JJ]d!'n"j, not to

be fev *.d:,f rep ;;,m_ndt‘] chidden,
or beaten, for by that 111::1:1:.5
they be -Ilu..t.. thr mﬂhcu their

whole life afrer too timorous, or
too much terri thed, altonifhed,and
fotted,
Being yet in 1:']1._.1'1 firft years,
tl ‘::' are not to be compelled to
Joing, for [:L'ng all their bones
L:]L foft as W ax, ar d their body
| the heavier, they either be-
come lame, or univerfally refol
ved in their ﬂut
Food muft be dm ly given them
thrice a dily, till tm"..' are three
yeaxs old ; for 11 mcy be much
tilled, th ey are fubject and ac-

|Ll

| cuftomed tol .,,nfﬂ h,‘ with Con-

'|.I.. .][n]'*] .l.’-d EJ'..J:"...'I. .:I.I.Laj{..“..
In the fixth or TLH ith year
of their age, U‘{, are to be h nt

to {chool. and commi m._l to the
breeding and inftrodtion of cour-
teous and temperate Schoc :lm‘b
{ters, who may not terrifie them,
Before thefe ‘years they are

not to be compelled or Jf‘T£L<i to
harder labours ; otherwile they
will not thrive well, but {tand at

aftay, and keep little, or become

Dwartles,
When as the Infant begianeth
to grow fick, as for U.L.nplei

trom a cold dife ale, the Nurfe
is to bg powillicd with hot 2nd
E4 &y
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Coral, finely poudered with Wo
mans .:l.a;i;;-_‘_l ore 1t taketh
any other thing, alter it is born
that 1t {hall never be troubled
with the Falling-Sickneis,
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and Body,

2. Tomake the Hair very Fair.

7 Afh your Hair very clean
1

and then take jome
. Allom-water warm,
fand with a Sponge moiften your
{Hair theiewith, and it will make
it Fair,
2. Another.
Take the-lalt water that 1s
from Honey, and walh

WBeantifying Watersy Oylsy Oyntments, and Pouders,
to Adorn, and add Lovelinefs, to the Face

|

fyour head therewith, and it will |
fmake the Hair of an eéxcellent |
$fair Colour but becaule 1t 1s of |

Ja {trong {mell, you mult perfume
bit with fome f{weer {pirit.
§3. To make the Hair grow thick,

Make a f{lrong Lye, then take
A g d c'L*_].In.i];_,' ot Hyllop-Roots,
and burnth
gle the Afhes and the Lye toge-
ther, and therewiih walh your
bead, and it will make thel [alr

= hh

m {o Alhes, and mMin-

v 3 allo the Albes of Froggs

bt T e e

burnt do encreale Hair, as alf
the Afhes of eoats-dung mingled
with Oyl. . -
il 4. To ma he Han grow
Take Il faliow ._'.ia".i-' 18
H them, Roots: .:'-u::.,.'.'..l...‘-ir;
l beat cherewith, andit w
4l in a Lhort tim {5 take a eood
quantiry of Bees, and dry them in
a hieve by the hirg, and make pou-

shem, and temper 1t with

der of

- bing with the Pouder of Cloves

||

e ]

O

o
W

1-Olive, and anoint the place
f:rru the Hair [hould grow ; al-
{o take the Oyl of Tartar, and
warm it, and anoint any bald
head therewith,and it will reltore
the Hair in a fhort time,

s. To tnake the Hair fair.

Take the Alhes of a Vine burnt,
of the kaots of Barley-{traw, and
Licorice and Sow-bread, and di-
{til them together in fair water,
and wath the Head with it alio
{prinkle the Hair while it is Coms=

loles, Nutmegs, Cardamum, au:l
Galingale, with Rofe-water ; al-
{o the Head being walhed with
the Decotion of Beech-Nut-
Trees, the Hair will become fair,
6. To make the Hair grow,
Take Hafle-Nuts with husks
and all, and burn them to pou-
ler, then take Beech-malt, and
the leaves of Enula Campanagand
(tamp the Herb and them all to-
ther, then feethe them toge-

3 o

Lp=

A

he
.t

(o [

| ther with hopey, and anoint the

1| place therewith, and {trew the

Pouder fthL;'L':-[:, and this will

B I L ] ¥
row | make the Hair grow,

7. To take away Hair, -

~ Tak the juice of Fumitory, mix
it with Gum-Arabick, then lay
it on the place, the Hairs, firit
plucked
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pluked out, by the Roo 5, an

Wil L'.':-L.._l_'l"LJLJ it dn 1y mor

to gro (I‘L'L"ln,-.

Ao J]T‘I,HPT

of a Glo-worm f A

ll:'lll e J-:lJI{' 1'.
8. For the f; l

Take the ~'~.
s “'-"I'I Lye, and wa
therew 1"r allo '-.'H,u It
beaten .1'L':1 fune
ﬂ."..l]:]l Ucl ]"'\- ﬁt'\.' \_«..cnd

|
0. To make the E: Ace Lu..

Take the low ‘er :|'_ Be;
diftil them. w: |
the Wa {eér,

- 1 " .
10. For cleanfine t Skin;
It the Face be wall h el

‘#'e-la..-xl W 11} _."l:.;.'

y Ak

Face, and taketh

water that Rice 15 {o u.dLL
cleanfeth the
away Pimples,
11. A watertoado ri the Face,
Take I—u cut in pieces, O-
range-peels, the L[* s of Me
lf. JL“;R“T ich as :'.ﬁ'.'“u-
ent, in a mu Veflel with a lor
!"n:' l\- an ﬁ].?.w].
with re ng{ and ul Fire,
v

1“‘
| § 1y

»

) j-

Cdre:

12, To Peautif |.H Iuc,{+
Take of Cugk -l'-in:lc a
preity Cuant Ty, bruife the thick
partswith Rofe-wae ‘,i-’r].ru:tm
by the Sun three or four dayes,

ihén pourirg more Role-water
on 1t, ul
13. To make the Face
look Yout hiul,

Take two Qunce: g Adqua-
2. Peanflower-s and Rof
Al { hi i LEs, We
0l | £5 X ounces T
1
thie to them oue
_!..']-. 1 LF | ‘ L [ EL
" L=
1ei
-;-,.- L .Ill
= 1
{ | dCE W
it 15
1 y Wi 90 Dol

‘.L‘d W | ]p [s £ I Ice

and |

T_Z

[ =Inimi F

white Frankincenfe

Oyl of Tartar one

i'_-‘.'_' , make all .Li INto mo't
{::. | :-'1 and m 5:1-'-':;|¢..':".
' it

 quart no "‘--uu.., let

| the Sun, and let it ftand nin

I As 3 L . K

| “aYs, Oficn 1 ntake

)

Letharge ol ond

|l e - ¥
Deat 1t fine and Seas : it, then
boyl 1t with.one | '_:.-_.-1, Whits
wine Vinegar tii one third be
L . = ¥ ﬁ'

(:-- .:.. rrr l._"q' r| I-1l| |'i

'.

e “:-‘L- while 1t ".--'.';__::. then
1 o Lot ¥, 1
diftil 1t by a 1-:=|!_, , or let it
"“I’ It 1 a .|L| g -,,1H‘ and
'IUF-'l": ufe thofe waters
|

ke a dre p{‘. 11-

'-'"“H and a
tl | EJ'J {_1

1your Har d,

"l:.l i-!

!'I"': 1. .| L":..- ] !"l 'l'l 15{ ‘--l-l\h
is ¢ Lac Virginis ; walh
yo or part ol your
1ty 1t 15 mofl pre-
r‘ oy ‘ ¢
i JIANE L
AC aAWaAV SUN-m
k : ! L L i :i
i &l \ oLy = il ! \
|} Face or Hands w L
¥ ! themte and
I'-. 1 1T, ekl youl LI
| By 1 bair
I. 1|-\.| iedl K J'I..l.. |'I_-f .
| 17. To make the Face Farr.
Boyl f-LL’ J.EU-'{'..-".'.} ot Role=

I]in.i.fj'
L
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li-in a Mortar grofly, andboyl
i i

tnem in three

107 1 e or Iour days together,
00U TREN WEL THhE Face :I,.':.l.'._[;-l'i.lb

gether, angd diinll ic n a Glals
{till, and ul Ao the wa=

Far AF B3 v Adsy . lami o
{Er Of MidYy-aCw 15 €Xcellenty ood

i ] e 1 -
for any high Colour, or rednels

28, For Pimples 1n the Face,
Walh your Face with warm
1en you go to bed, and
en take the white

of an Egg and ‘put it intoa Sau-
et it upon &t Chafing-

dill ol {_-..1.-:, and put It 1nto &

Coliat t J,FC;IIL'IZ'
-
e

; - o -
WL & 10000 EHL 1T DECOME LNICK

then make a round J'-.l.'.:.,, el T
therewith anoint the Face where
the Pimples are,

9. For Morphew, or Scurf
ol the Fact Or akin;

|-
1

T of Erimftone bearen mnto

pouder two Ounces, mix 1t with

as much black Soap that {tinketa
: . il
Rl N r im
dnd tye the lame in 4 en clothg
ind ICC IC DADT M | 11 Gl LT 3
wWine- 1€ - 1 DW= 1E=-¥ o
.  § + "3 i =.|1 &
Ectls A pALA L &y oy
: ry - Y T -
AMd walh - the.»Curly, Qi ! LING
( 1 the Vinegir, o7
" I'|
tergwitiy, 4 nd et 1 ary o -




beant:ifying Waters,

30. For Heat and [welling in the Fage.
Boyl the leaves or blofloms of Rolemary, eithe:|?
in, W hite-wine, or fair water, and ufe to walh th
hands and face therewith, and it will preferve the
from all fuch incenveniences, and alfo make bottl
thy face and hands very fmooth.

31. For a red Face.

Take Brimftone that is whole, and Cinamon, co
either of them an even proportion by weight, bem|s
them 1nto fmall pouder, and featfe it through a fim{p
cloath upon a fheet of white paper to the quantitty!
of an ounce or more, and fo by even proportions iii}
weight, mingle them together in clean clarified Cal
pons greafe, and temper them well together tifl]é
they be well mollified, and put to it a little Camnd et
phire to the quantity of a Bean, and fo put the wholld !
Confection in a Glafs and ufe it.

- 32. Totake away Pimples,

Take Wheat-flower mingled with Honey, anag:
Vinegar and lay it upon them.

33. “An Excellent Oyntment for an inflamed Facer|:

Take an Ounce of Oyl of Bayes, and an Ouncadi:
of Quick-Silver, and put them in a bladder togethe:y
with a {poonful of fafting fpittle, and then rub the:
well together, that none (.'-F[he Quick filver be feem
take of this Oyntment when it is made, and anoin
the face therewith, and it will heal it well and faip
Lroved true.

34. For a rich Face,

Take 3 yolks of Eggs raw, as'much in quantitvyl}
of frefh butter, or Capons greafe without {alt, Cam
phire two penny-worth, Red Rofe-water half:s
pit, two Grains of Civet, and bov1 all thefe tos
&cther in 2 Difh, then diraip them through a cleaud

Claath.
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oyl and Powders, o
Clu&th,anu' {et 1t to cool, and take the uppermoir,

4 and vie it.

34. To make the Skin white and cleay
BLJ"-,' | two ounces U'f French H'H‘!L".' n three ;\L-i
of Conduit water, change the water and put in the
b’uL} again ; 3 and do-this tl‘l your barley do not
difcolour the Water, then boyl the laft three pints

to a quart, then mix u-u- a pint of White-wine th >re-
in, and when 1t 1s cold “11',‘.E:~_ utce of tuf;tx_ 3

yl,m | Lemons therein, :t:{ ule it for the Mot ‘Phewy
heat of Lih f. CL, an :l to clear the s SK11,

35 An Excellent Pomatum to clear the Skin,

Wath Barrowsgre: 1..n| L ard often times in ’1!{_,,-
dew '[|1,,11' he ath [ en clarited { 1n tll'\._ Sun r‘il lt he ex-
[:L':..'-.“]I__.‘__l W 1*] e 3 '[[1 n take M {1‘:}, Malloy f—I{'sUIS,
{craping fft t-fides, make thin ;,'C 'S ]‘_tg;m_,
and mix the: 0, ic:‘ the 31 to macer ~+;_ ;q Balrieo,
and fcum it well till it be clai 11*:.1} and will come tf}
rope, then ILI, in it, and put n and :Ju v 4 {[}_f_h_m;

ful of Mazy-dew therein, beatin -Lt: it be through
cold in ofte g' inge of . ,1; Z) -dey "ﬁ then throw aw: Ay
that dew, and ;" it1n a Glafs, covering it with
May-dew, and {0 nL;‘l}lL for your uale,

_:']':J. lo1 .-'i'f amway :"1 ots i " J'r.r.':',f .,L.._.,'.rt?fﬂ I'Pr.?f
Face and Hand
The Sap that 1ffueth out of 3 }“*I ‘ch- TrL In great
abundance, E*Lf g opened in March or April and a
glafs Receiver fet under it to receive it: LThis [‘l;El?'.l-
{feth the Skin “U_Jh. 1tly, and mak L_Ln 1t very cle:
being w: i}‘.L'-.‘l nex l..r'.lth I.ELI“‘ Sap will diflolve
Pearl, a Secret n r:r* known to many
37. To.take away Freekles and iy forphew.
Waih vour i';:n; in the wain of the Moon with
a Sponge; Morning and Evenii g with diffilled wa-
b ter
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ter of Eller-leaves, letting it dryin_the skin; you
muft Diftil vour Water in :’If y. This I had from
el -,[l A VEL E -\.:‘, "'-\' I.i-'.“ |. Ci 1 .. {E T..'I,.LL;

T f r e E R
'-'\:J. _f.: “cr_ tHe o "',-' e _"f ekl .h-f,"-f.“

Takea g lr.utf’[ Honey, and as “1'”11 \ i*.:;.‘F‘Z“-.k'J

IKE & i s

nd half o much W hite-wine, boyl them together,
HHLE walh vour ].L th tl nL‘HL” now L.]_Li then.
0. *‘z_a'i |r1' o whiten th Ejl.t"""f-f.

F

ro—

| '~:_‘- fl 141LS u“'l Lu"‘ ]1~ “._.1 TL' "'if Ji'. ‘;L[H
{.‘u':\cl..'b-::"'x_t" (he! Sa COIMNIIK n Sal (-.1-.1.-]‘.-;1:" ”‘xuf‘* L:’ill
1 ounce, burn them tog otl er in an Oven, and make

d [ D‘m.l._l- d .=-..:; work it i ip with the hi[u‘.ll;‘ L ‘i_}t (sum
I"r"b ganth, :'-.iu;{ rub the Teeth therewith.

ki

*-:‘;. To make the Teeth as white as Ivory.

Take e Ro ['*p 1y, Sas Lﬁm‘ alittle Allom and Ho-
ney,and boyl t;h%.tu. together infair Running-water,

and when 1t 1s well boyled Jmnm out the fair water,
and keep it in a Glafs, and ufe it fometimes tow alh
vour Mouth and Teeth therewith, and it will make
them clean : ,-".l.lr walh vyour Tuth with the De-
codtion of Lady Thutle- lxunﬁ and it will cleanfe
and faften the Teeth and the fore Gums n .-1'}~' whole:
alfo ti.k Root of Hore -hound drunk or C:..- wed Fait-
g, doth rlu ickly heal the Gums, and inaketh t 1€
Teeth clean ; Strawbery leaves alfo cleanfeth the
Teeth and 1L1 1S, 2 fure and tryed Experiment.
41. To make the Teeth-white.

Take one Hmwft e Oyl Vitriol, and wet the
Teeth with it. and rub them af erwar 11='in.hu courfe
Cloth : ,althe? this medicing be ftrong, fear it not.

'r For a 'f A1k *’a'. Breatn.

T"kt two handfuls of Cummin, and ftam p it to
pouder, and boyl it in Wine, and drink the ¢ SYrup
glicerof Morning and Evening for fiftgen day, and

At
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T Oyls, and Pouders. e S¢
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43. To .?hpE'J':"" inr-'."?-'“r.. 'ﬂ'l‘f‘-”
| Walh ! your Mouth with the water that the fhells
lof Citrons have been boyled ;-.'|, and you will have
a fweet breath.
44. To [weeten the breath.

Take I‘ar*tcr;‘wd the juice of Featherfew.,and tem-
dper tl hem with Honey, :11{ take every day a {poon-
{ful. Allo thefe thin ‘h. {w eeten the Rreath, the E-
.]”“Lm'f‘-. of -me_lmm,j and the 13' el of Citrons.

45. Tocleanfe the Mouth.

Iti good to cleanfe the Mouth every Morning by
| rubbing the Teeth with a Sag ge leaf, (;LII'{}W p..gla or
| with pouder made with Cloves and Nutmms,fab
| bear all Meats of ill digeftion, and raw fruits.
| 46. For Running in the Ears.
| Take the juice of Elder, and drop itintothe Eap
| of the party grieved, and it cleanfeth the matter and
| the Filth thereof, 2o the juice of 1 mlﬁt&- ufed, 15
| very good for the Running of the ea

*_7 For Eyes that are t?fmu.- mr.

Take the Roots of red Fennel, ftamp them, and
wriog out the juice, then temper r'it with Clarified
honey, and make an Oyntment thereof, and anoint
the Eyes therewith, and it will take away the Red=

ne{s.

T S

To make the H. m:J' white:

THLLI he E‘ wer of ] cans, of Lupines, of ftarchs
| Corn, Rice, Orice, of each fix ousces, mix thems
| and make :.:p“l..lp, withgwhich walh your hands
1n Water,

49. A delicate :'Ei-.‘,-”.?.',-"'-:;-—.{’*.fef
[;LIL three ounces of L (C, halt 11 OUnce ':J'fCY"
prefs, two ounces of C. ,f.:.-.f 15 Aromati Citsy 1 ounce
2 of

“"i‘l
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: Role-Teaves, two ounces of T avender fovrere
uLdt all thefe tc thhu 11] a Mortar, fearfing thern
throuzh a fine L,nlIL then fcrape imf:t;:j E':I“
and diflolve it in rofe- water,mix your peuders there-
withy and beat them ina f‘nul’*-.li then make tJmIt

ap in balls.
§0. Forthe Lips chapt.
Rub them with the Sweat behind your Ears, and!
this will muh them fmooth md well coloured.

51 To prevent marks of the (ma Pox

Boyl Cream to an Oyl, and with that anoint theel;
whi liu with a Feather as i& on as they begin to dryy
and keep the Scabs alwavys moift therewith : y lett
}-‘ ™ Face be anointed alm ujt k.m half hour.

Tﬁ'?" ‘-‘L} f:r fﬂ'lxe .Er,f f—ff*"'rffa ,u"{:’"f‘f
13031 half a peck of Oatsin a quart of water till itss
dry then anoint your Hands with Pumat im, andi
after they are we., Chafed, hold them with in the
Oats as hot as you can en 1L|1L them, covering theel
bowl WJ;..*iu:nuu do your hands with a double clothh
to keep in the fteam of the Oats, do this 3 Or 4
times and it will do.

53 Totake o vay Posk-holes or [pots in the Face.
Wet a cloathin White-Rofe-water, and fet it
all Nwm freeze in the winter, then lay it uporm
your Facetill it be 011 alfo tnkh 2 or q pof"p[u :
the I‘Efidﬂ'lt you can Wm} and quarter them, taking:}
out the }\xfnfl diftil them 1n.nn1n’11t Ufu,:.ti Cowss|*

Malk, and with the water wall 1 your Face.
S4. *‘fﬁ?itf"’l:’??f)’fi‘.‘”‘" ALer j’lc-ff.tj"h.t?l) -!"'_,{C

Take of white ifuLI' 2 um.._.-,? Camphire ones|"
dra'.n:, Coperas half a dram, the whites of 3 or 4|
Egos, the juice of a couple of Lemmons: 5 Oyl ofi]
Tartar 4 ounces, and as much plantain-water, whites|*
Mezcury




- ————

e

e——

—— e

Mercurv a

ol

T, I.
'|l'5'|.|.:.l T .I
OIT d &

s

ule 1t

'

Cle¢
the Ni

T al

¥ |

4 K ""L:T'.J
I 1
TELE, & alE n
L L.LJ.I.‘-'_:_ J.LL.': el !
3)
.-.II'"I [
f LI LRL &
- ¥
| T 1 ¥ 1
|.J...| N B a4
- T
'n.[.:-‘-‘\ l : LS i
— — '
% ) L {

L ]
i LN | N
1]

4+
LC1 (
i}y o

e d L

Ve ¢

nze of cold water,

LITL: tk'j

.i

}W;TJ‘_?}-'—\I.'I';-E':h, 2. 0Unces

all thefe to pouder, and mix them
an E t.,;;;

it d

n'{ rub your Facz witha & ""lct

T e 1

mKing ]'.}l',i'.i.:J; dnd p: elerve the Teeth

an excellent Col ruj, 15 £00d

!hl 11

[}
| fm‘..‘

[
-

d =

1rht w

11E OL WITI Han -.‘J'-J. I‘r4 IJ.L\: iY Iu e

1
outh we:l there vith, and hold i

uth, and it will deflkrov ;ai k.;l:;.‘{-ci"ﬁ'
: = ]

I r ] - ¥ -
e TR B 2 .I'r- PR R B, o L.
itre an excel’exnt Colonyr and C .u'.’.'-i",f":'u'f"

Vlortar, and kri eitle 5 o

3F

%

h water, with a little honey and

and Pﬂﬂdﬁ*;. 2 8‘;1
{if biﬂ'fr IE‘I

o B | 'lT 1'
o -=-L~u[a— ;'|I] | 1[-.\. I.nﬂ' t”p'
;t3.|..~_ -.L.'I.I!'."'.L P‘;L-}nl ‘,DJ

'._-'\-'-1 1 . . /
"Ll L ACE .~-Lll‘ {Ii
|

I} 3 f
JFERRELH r-"..'l'.-'.

wood-dime, and’as much Plaps
4 - ":f-J 1|]']] Lake g ET‘[:IE Uf

e T '-i-~1"
is (OSSO 11

a Gl 1'1.-

|

zen {poontuls in Ale arm,
of tll._'

f
WOrn 5._, 1."'.-._1 15 ._.‘_'-'L_hll i
. *j"-,.'.ufJ e 1“.-"";..‘;{‘5*
_ Viornn aftin g, and
[ongue till it i_.; meited, amkd
Peauty an Excellent VWalh
} : Tl:',l. il | OINC OUNCE OF
-LlIcr L""'L'CEH 1T
, then with.ofs
take away -1.' 2 falts ]I" =_
m I waler twice ¢very daw

b3

Ol -.;l;-)-.; hiours. t



S S

at leaft, and 11 7 or eight days it will be dulcified, |
rdthen 1f1~arr4:=ru.1 Iy 1t on with Ovl of white- |
Poppy.

80, A beanty-water for The Face, by madam G.

Take [h hat is not too {tron lr and r'rt 2 }mu
of Oranges, and as much Citron- ie_,-LL fToms of
Camonmile, Ray-leaves, and Maiden-hair, of each a
hand ful, of Agrimony, 2 or 3 ounces; ¢ fbulu {traw
chopt lnﬁtuscm, dful, as muc h Fe: greek, a pint
of Vine-leaves,2 or, 3 handfuls of Broom- blofT foms 3
put all th x{L into the ]L., an ! mingle them toge-
ther, and fo walh the h:. d therewith, puttoita
little Cinamon and M yrrh, let it ftand, and wafh
Your Face tnerc‘ﬁ ithev Lr\ t'H_I 11 g Itis good to wafh
ghe Head, and to comfort the Brain and Memory.

(Cu f’vm?L Jtink of the Noftrils.

Take (,u:}ms Ginger, and Calamint, of eacha
like quan tity, be ] them in W hite-wir e, ¢ and there-
with walh ‘he Nofe ult‘ in 3 then put the pouder
ﬂflj'r_r tram to provoke one to {neeze, It there be
Phlegr in the head, you, uoft fisft purge the Head
in-ntr f O liL or of Hier f»I‘-*”rw- Or if tha
ftink of d.w_ Nofe come fr om the Stomach,Purge firft.

61. To make the Harnds '.‘E'.*.HE‘-
'To make the Hands whige and foft, ta ke Daffo-

gl in clean water till it grow tINQ and put there-
topouder of Cantarium and {tir them tc ':.';L'Ifz-L r,then
put thereto raw Eggs, and ftir them well together,
and with this ointinent anoint your hands, and with, |

M three or donr  days uling thereof, they will be §
Wwhice and clear.
62. A [mweet water for the Flands.
Take of the Oy kff":h.;li}""r'} Mace or Nutmegs 3 |
or 4 drops only, and mingle it with a pipt of fair
| water,

= ‘.F_—-M. : : i
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L W Beantifying Waters,
Take the juice of Wormwood, and Sorrel, or
clie rr.:lk:‘: thém in Syrup, and dri: Kk it at Mo IIHHB
fﬂh L‘:'.f Wy ..-.; .F.lf [ rom ,:' e b ’If*filll.‘ or fr,’f{’

131\'2 Por{lain, a nd rub it on the Warts, and it
maketh them fall away ; alfo the juice of the
Roots of Rufhes UHHH u:,{ m:tl th them,

7 < f-f?_;.r 100t P L e 177 frﬂf,i'f fI/fmm;T'P,
;rzu..’f_r.

Anoint the Fezcc with the blood ofa Hare or
2all, and this will take away Morphew, and
fr ‘f.kL_,_, and {mooth the Skin.

. For taking away Spots in the Face, after
the Sma ’r’r -Pox.

Mix the juice of Lemons with a little Bay-falt and
touch the Spots therewith often-times in a day, for
11 1s excellent good,

74. A good Ointment for the [ame.

Take Oyl of fweet Almonds, Oyl of white Lil-
lies, of either one ounce; Capons greafe, oats Tal-
lew of each four drams, Lithar: e of Gold one dram
and h: l| Roots of BI]U‘W el { f.n 1T C0S, of either 1
icruple, Sugar-Candy white one dram, make Pouder
1' all 'El‘ ‘I » that o .,_L".. [""‘ ll[]' g l]T_"' itO PO LTuiLIj. and
tearfe them, then ImL them allina ﬁn rtar together,
beat them togzther, and in the wor King put ill eto

Ro f-i._ n i wer, a |h1 white I__'_i!r-'ﬂ;.'_u.: of each
Ef:.f[i:'f-"'- i, PUt 1n by little and lit - and f¢
Wor < then tozether till th;_u become an {;1 it aI;
SuOLL your ixl'a’j and hands with '.i EVELryY Evenis ng,
and in the Mornin 3 '-.'-.;:.."JJ it away in wat er bovy lec

ed
.'-.: n.. l.]. 1'.’*1 th | 9 L-._ 1.._\.'L|. {JI

with }_Ja:r'?;}jl WA
..F‘:i'.ii::.ll{.:‘l'\:.l

o

~&. A Beautv-IWater
T;le.'f Uf :5.-.‘..1"“-_1 VELS 11X .J.l'.'-;ﬂ_l._.:_-l__‘-} I_C,[,U!’:-",.,in.']

one
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YOyls and” Ponders= oY
one pint, Lilly-roots eight ounces, Bean-flowrer

1a pound, Gum Arabick and Tragacanth of each

one ounce, ni.if'rf all thefc together, and wafh the
Face thercwith.
~0, ,;rnf* approved.

Take of diftilled Turpentine two pound, Fran-
kincenie threc f‘u=.".1-'-:r11 Aafticl I.‘]'L;._«:)-.:. 5- h:r.d of
each half an Ounce, povder them, and mix them
with Turpentine-water, and diftil them again, then
take of frelh Hog's-greale melted, one pound, twe

J1AINS .:"f_,l- VeSS, TIrec ',-, itmegs, € 0ld one Li],‘:_t"r'—.,

{5 " TAFY : ¥ 1 11 ek ol = i -:': "1‘-l'-!“"|"‘l|-l
LLY L WY ! L Ja & A L (S ) ..-.I.l-‘."} Bl Lt \--i.lLJ.L

g ] . T F . ; a ] ra
—— F P . f - I Err] Y ’ g m a & fa .
. X1 0Tart i . $1E . B JILAE 2GS
g 4
iy 1=+ 3 1 Yitq -Fa T -r=-
1L 104 THNEs Lililed tire

parts, the tops of Rolemary-tiowers two parts ,teep
i r r Yy e fp—— !
them togzether a dav and u,:_.l.-.u_h-_ Veliel well

. . - = 2 St ;
l1{e the [havings o: Brazeel-wood c.‘.-;-xel»;.f_{ ir

e e el S, ] 7e4] ..'r_L PR [ e Rt Bl

1'\.' =Wy el LG 1 ;-:"- :".:"-.d"l--- i .TE 'l.]u 1ed L'I\.-.I:tU)

and vou will | 1t very ellectual to make a good

Q.- 10 make the Face T ot ’,"’

Take twe C -t};ccj Riverwatex g quarts, boyt
them T."'_'. ne half be wi afted, then a id on e ponnd
' L‘ Rice, the Cs -umb of a 'rh HTY- ;1]uf ofimed ii-.'

hh_in Futter, wh.tes oI Eggs with their fhell
nix them Hi], -'-“‘H lu*] hen 5 «lld Diltil. a '!" L
W _-_-‘:L-r fiom them, to which ;'_-__tLi at. lait :::Lt":ha;-'.
| Sugar, exch a little, and it will be excellent
go. < Water to '.:‘."..'.l.r.- the Skin, and

taze away Siun-Burn,

Take of Rain-water, the juyee of unripe Grapess
Eabil

'.a

4

—+
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€ach a like quantity, boyl them together till one
half be confumed, then whilft it boyls add fo much
juyce of Iewons as was boyled away before, when
it is boyled then take it off, and add four whites
of Eggs after it is cold, and keep it for ufe.

81. To clear the Face.

Take of Lilly-roots roafted under the Afhes,
one pound, bruife them in a Mortar, to which
add Sugar-Candy three ounces, make an Oyntment
o apply to the Face.

82. To take away Ring-worms in the Face

Take of Vinegar of Squills, two ounces, Aloes,
ghe juice of fowre Dock, Oyl of Tarter, of each
3 Drams, make a Liniment,.

83. An Oyntment for Beautifying the Face.

Take of Citron Oyntment fre(h made 3 ounces,
fweet Almonds very well bruifed, flower of Beans
of each one dram, the Bone of the Fifh Sepia,
Harts-horn, Barley-flower, each two drams, incoz-
porate them all with Honey.

: 84. Another excellent Beautifier.

Take of Pomatum two ounces, Citron Oyntment
four ounces, mix and anoint the Face therewith
Night and Morning, and afterwards vvafh your
Bace with Bean-flower-water.

8§. An Oyntment to illuftrate the Face.

Take the Oylof the Marrow of a Hart two oun-
ges, Oyl of Gourd-feed one cunce, Goats-fat wafht
A urpentine, each half an Ounce, new Wax three
Drams, melt them by the Fire, then add Maftick,
vorax burnt, each two drams, mix them and make
an Unguent, with which anoint the Face at night,
2 In ghe Morning wafh it off with bran-water.

86, Je Cprl the Ha,
S ' Take

L—...:;ark .
N



.f a’"d Pﬂﬁdﬂ- f | ”5,_':

]

! Take aquantity of Pine- I\‘LTI"'L"‘- burn T: and beat
pouder, mix them witl IU”ILf‘bI tles, make
§ an Oyntment 'L..;:Lfﬁ,ct_J,j' anoint 1F-~_ H-_-:L-{j
:\N-.-.'-" I-III a M { |! e ;" £ EukF f”F--k s
Take the juice of red Po PPY, t the r,! (Green
{ N:.ii"&éj (f!_.r'i of "»]1 le ) f,ﬂ_, l:1 (O ilc 1ry, L-Eq[l'h
boyl it awhile, and anoint the Hait

rr . i
o § T s Al A i

88, _An excellent Beautifier for the Face,
wfed by the Venetian ~Ladies.
Take of burnt Tartar half a pc unt rr uder it
§ and dry it as theydo Salt, then take that ‘uu:»
| and put it within the whites of ": gs L‘:u}‘u[
89. To ciure a Red face.
™y

i T R T o, S SR 1o o, T el A T SO, TR o P (T
AKE [OUr L unces o1 I'€aCa-inCrncis, \ -'“-'[--fe*j-:r

Gabhs e " AL AA e Bt
T'.:.'.'.._' the Seads of viarii-ivial lows a luthcient

5L g il L 'L --L- F e w y w I"----'I --I'i'-l' TET - -l
antit .‘.:‘.-.[ [Hem 1IN cOommon ':_-.,,,“.HL.I VWICIY
}.u.- Allo the Ovl of Earth-worims

[ake Ovl of Turkv-millet. and the Decoftion of

the Rerry of the fame, and it wiil, mollitie, ane

confolidate Wrinkies. rlio Oyl of INuts 15 VEER
. ; J '- ! --‘. g a .I - .'r - d- 1

T To cleanle the | V &Rd THRARKC T J?F?;P{}F

[ake of Saze, Lavender-towers, Role-HOWEEE

'-' L]

¢ach two haundfuls, & little Salt, tayl Ihfil’}

R
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4 Beantifying Waters,
Water orin Lye, and make a Bath not too kot,
in which bathe the Body two Hours before meat.
04. .4 Sn EU,/_N’IQ" B.ath for Ladies,

T;{h_.__lhi Ro! L.L:,.(_flt‘-':. }“ els, Cit D‘Ef.t'v, s, O-
vange-howers, Jafimine ¢, Bayes, Rofemary, Laven-
der, “Mit nt, i*"cm, roya {:.*-;l:- a fufficient {,U:{'.-uii*;
;Cb‘wl them m;,ttl.d *aawth'j and make a Batn,
I‘Z}ﬁ]ud" add D‘_F,lu f pike {ix drops, Musk, five
Grains, Ambergreafe Llllliﬂ grains, fiweet, Afa
one ounce, let hiet - goin to the Bath two Hours
J_'JE' Ulf. JP\fj'v..Lp : -

95. To ake the Body Fat and Comely.

Tdkf: of Milk and Spring-water each one pint,
boyl them together tl]i the W Lxu;r be confumed,
thea add ‘uur’ r of Pent cm.n fre(h Butter each one
onnce, Oyl of fweet Alm *‘- newly d 1HU.1] haltan
ounce, give them one hm ing more, and fo let it
be taken betimes in a Morning faiting, and (leep
nupori 1..

To ftarch Tiffanies or Lawns.

You muii Soap your TI any on the Hems or
Laces only with brown Soap then walh them
vtry well in t ree Lathers ﬂutf} hot, and let your
falt Lather be made thin cjf tm Em;g do not
fince the 5 TOF rurnf them hard, then dry them

ver Brim{ton L}”u r-.u‘:p them al l the time fron
: 2 A, for that will {ﬂru! them, then make your
Stareh of a realonable Thicknefs, and blue it as
'p‘-..:-d pleale, and to a qua lu' 11";; pound of Starch,
prcas much Allom as a Hafel'nut, toyl it very
L f ;l and itrain 1:., and w hm, it i::; Hot, wet

ur Tiffanies with it very well, and ldj., them
in 2 (.ludth to keep them from drungj hen with

oitr dlands cigan and dry them, then hold yoyr
Tiffanies

e i ok

- . - - " - .-I il ]
- _'.ﬂ;q'r:fr.-,ﬁ
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Oyls and Powders.

hﬁ'lﬂ,c: to.a good Fire till thev be thorow h

1 i
then 'iL..-* and rub them betwees I han
from ti.L Eire tll you {ee thev b verv cle
then fnape_them by . el 1 cut on

e i 1 L - - .. el | ! - 1 |
]]". th m_Delore .IJH dlE 0 S LN hem

with a good Lot Iron, and ‘hen tley willlo
lofly like new Tiffany. fo v ou alfo fiarc
vns, only remember to [ron then upon a Cloat
wetted j*:i wrung out agzam, and turned on the
rong lide, and inftead of Starch, you may fome

nes.ufe Gum Arabickin water 1 and when it

flolved , wet the Lawns in that '*Wf:ld

tarch, and hold them to the Fire

dd di ‘;-ul._i l-J-

ou muft pull off your Lace from vour Gar
, and h;f:;f_f} laid on a cle: _I\c.‘[‘-':i,'j take a lit
burnt Allom, beaten very L. e and with a fmal

it all over very Well til
mes to its Colour, then i..u.'-:* it, and wipa
very well over oftentimes with a clean Linnen
Lot h.

‘,E. To ¢ IH‘.*'.'-.:.":” all ..'r.-fi &) {?Jﬂ Silver Plat
Walh -'ut‘lt‘ Plate in Sope-fuds, and dry
well, and if any lp ts remain, take F.'_-_i_r'a'-;nrj
._:__l.r and rub. them out, then n‘ ub your l
all over with Chalk and Vine egar, and lay
fore the Fi 1we, ot in the Sun‘to « Iy ‘il 1 ra 1l:
with warm linnen cloaths very welly and 1ty
look like new,

99. To wafh Silk Steckens.
Make a ftrong Lathier with Sope,.and pt:

ot, then lay your ftockings oma l-L.:: ;_11_3-_1-,:,:_-_-;

.._..
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-
=
i
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06 N Starching r:i'?fzz’ H ﬂ; g, &{'

a piece nf fuch Ur:ﬂ'h as the Seamen ufe for
their Sails, double them up and rub the: ..T::uLmr_l-
ly with 1~., turn t]rqn firft on the one fide and
then on the other, till they have pafied through
three Lathers, then rince them v.'f*..,umil;.ﬂ_ them
to dry with the wrong fide cutwards,- and *ﬂ"ﬂi"'E‘I
they are near d lry plm:h them udt M hil your Han
and fmooth them w EH an Ironon the wrong E':d-?..

1C0O. il_fl' F.?E.;.’.I.f l:'.'f'f?.-f.f J'[:'?'.-'.’:f_!l' .'.i'.:‘.ﬂr ."I,HIL{.,.

Take new white-bread and pare off the Cruft,
then lay vour Point upon a clean Cloth on the
Table, and rub the ‘L”th }Jl"-.ili all over upon
them, and afterwards rub it over ag -,'_n with a fmall
clean brufh and the Lul ns o t Bread, till you-have
IHHE*L:. it VEL'Y clear |..11~h: x:T:]{.. it from the
Bread, and gently it over 1'-"111'.- a clean
lmnn;,n Cloth ; in the {fame manner- you m 1V take
off the Soil from Tabbey, Taffety }u: hite Satt n],
or any other Coloured, if it be not too mu
Soil’d and (ﬂ afy.

101. To get Ink-Spots out of Linner.

As foon as any fuch accident }' \ppens, lay 1t
tmmediately in Uri 1, and there let 3*‘ all Night
and the next day wafh it out agan 1_, and in {6 do-
ing two or three times, you will find the Spots
and Stains quite gone,

102. To take ots of Greafe out of Silk

Stuff or Clot b,
Wet a linnen rag i:t fair water, and then put
a live Wooden or dea coal upon 11‘ and clofe it
ap about the Coal, and prefently lay it upon the
greafic Spoe whilll it is {ime aking hot, a mi when
You perceive it to cool, do fo again till the Spots
are taken out.

i
e

i
¥
i

103, Tea
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and

way of the Silk, and when one fide is well wall.t,
wath the other alfo, then make a clean Lather
d put in your Hoods double into
id cover it up (

{cald
H'} al

into i1t, give them three good walhes upon the
board, and after the firft Lather, let the reft be

very hot, and caft them in a Scald every time,

then make up a {calding hot water, and after you

have {teeped fome water of Gum-Arabick, put it

theren, adding thereunto fome fmalt to blue it a

little, let the Hoods be doubled up therein, and

clole covered for an hour, and when you take them

out, dip them very well all over, and fold them up

Ina very imall compafs, and {mooth them very well

betwixt your hands till they be more than dry, af-*
ter you have fmoothed them over Brimitone, then

imooth them with Hot Irons the way vou wafhed

ghem, and wpon the right fide of the Sarfnet.

1

f'*.'c:u:.p.
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ing hot, ar

Starching
To take away the Stains of Linnen-
Cloth, canfed by any [ort of Frut.

Take any of your Garments {o ftained ‘before
they are walhed,
well with a little Butter, then let it lye a little
e the Scalding hot Milk, and when it is
cooled, rub the fpotted places in the Milk till they
are quite out, and then walh it out with water

5

To wafb white Sar[enet.
Firft take your Sarfenet and fpread it very
frooth and firait upon a Board, and fpread Sope:
upon thofe places that foyled, and afterwards take
a hard Brufh that is fmall, and dip it in Water,
make an indiflerent thick Lather, and with
the brufh rub your Sarfenct well with it the right

I3

Al

and Walhing, &c.  +

l rub every {pot thercof very

and {o faft as you wafh them

105. Ta
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'{t.’:rﬁ To walh black Sarfenets

Wafh them the {ime with the r::«leﬁ only r1 ce
them in {fmall Beer,w '.;,.'- at any Gum,and iron them
upon 2. Woolen Cloath on the wi ong o fide.

107. Towalh f'r.-f'-.-,..---f.;:x.

T hey “"U be walht the (ame wav with the white
Sa 1.h11~hi:,u Y you mui [ ot ufe any blew with *t]g.*‘t,
neither maft Mu fmoak them over Brimitone, but

:

. )

| 4 - 21 1 L
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n a1l thi 5 s Kl l"-w 1 1T
Jcl} .{ {0 .‘;'r-,—'-,-' :!" r 'C":-:.'“"“; -r:"" E ES. OY 1 {J".-'I:'
Get your Pattern ' |
with what you H?»:L_‘ beft, black Gimp or other, an
fill up the under parts and leaves with faxen-ititch
fome light and fome darker, and let the upper parts
and Seeds ol E'l. wers be done with high work, as
Parple ftitch or ot talks |
like witha gre: :,{ imp twiited, you may make your
Flowers of what f;t icy ';_.'n:]_ sleafe in Shadows,
and being well [hadowed they will appear very
Natural.
109. To wafh.and Starch Points.

You muit firlt put your Points into a Tent,
then take very good Soa Py a‘::‘.al make a ftrong
! ather therewith, then take a fmall Brulh and

1p it therein, and t:..km rub vour Point

.__.. =

Y
1
il

very well on -Er th fide l..d. J.}.'um[.l-.. {0 Iu do

;_iI I-'i,.‘. 11 lll.}l'l'rl.. 1 'i\-l]l-'-_lxt ll 't-: i'u"l.l.l. I.-'L L‘ll ;‘1‘ } I t '-I ]

wall it in fair Water only, and afterw ;m.r in blug
el

Water, and then take 'iu... Starch that 1s made
thin wi';il '1'1';1;:1', and walh 1t over on tiie wrong
fide with your Pruih, and fo let it dry, then lay
it uporn: ‘7 le, and with an Ivory Bodkin made
for that Tlftlpt}u.? open it in the clofeft and n;'-r-
yowelt parts thereof, then open Ihu., Gimp, and o-
vercait,

e T AT T e !
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rercaft, and allo all the Iflet-holes, and wheu
ithey are thus opened, you muft Iron Inhuﬂ on the
twrong {ide, but befure your Water be warm that
fyou may make your Lather with, and let not
jyour Water, with which you Wafh them be
itoo Blue.

. - v T > ¥ =

The {'Jw;.r.':-'a:‘;f.r Cook’s G n,! 5 -OF D, .?'El;':-’ﬂ.-"'j' .."ﬁ?? E‘J’JE
Dreffing of all Flelh, Fowl, and Fifh, both in
e : :
the Englith and FMHEI Mode ;, with the pre-

paring of all manner of Sances .m.f Sallets pro=
per zhereurnto.

T ogether with the m ﬁ'{} of all Sorts of Pyes,
Pafties, Tarts, and Ci ,f ar d ".-f‘.f'r'zfj twe Forms

and Shaves of mam u' trnet, ”"’:-'.' h Bills of
. T T F ) Fa - .
Fare both for Ordinary and Extraordinary.

1. Ta make a Lamb-Pye.
0y " Irft, cut vour Lamb i to Pieces, a 1‘ then {ea-

& - 1 s '.-'
I {on it with Nutmegs, Cloves, and Mace, and
fore t with Currans, Raifins H{ T..ii-_' Sun, and
f{ivveet Butter ; ard if vou will eat 1t hot, vvhen
it is bated put in fome Yolks of Eggs, with Wine-
fvivezar, and Sugar beaten together, but if yoms

Jwill eat it cold, put in no Eggs, but on! y Vi

negar and Sugar.
| 4 5 A T

l . , \“
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2. To make a Kr’réprmrrfi;ru
Take thin Cream, or good Milk, ufvh t quan-

" i 5

tity you sp]fa{ br j,] it with @ littl> Cinanon inif

it, and when 1r hath boyled a-while take out the:

Cinamon, ;'1:H 1“r1t in Rofe-water, and Sugar e-

nough to > it {weet and ;f;;u.; then having
your h‘i;';: 1;;,-[1: beaten as fine as Flower, and
earced fc;.ru., do it, lTlL v it in, till it be of the
thickn: {~.; of a hafi y Pudc "'_, then pour it mto
a Difh, and {-r*.'c it |

"__L[" 353 |'I.Iq {:'a‘l.a;..-l,r _"-’..fi_rw-f -'__I_...-: I:_.J:.-,;;"- 0 A1
o L I'j' rifr,..ﬂ.v | { s FEICG . G S o A 3 S
1

2 fpoonfuls and a half of Ruunet, heat the Milk
1 F* = |r| 3 0 I.1 W T - e T I'- =1 .-._ .l.l-\.l
little lels then blood-warm, cover it clofe witha
1 =N .t u r| \.-:r‘- .'-\_. .+-:. % 5 I-..
Cloth, till you fee the Cheefe be gathered, then

L Ll | §
vvith a {curnming-difh, gentl
VVieD you have urq;'-:;t thi
€an, put it into a Sieve,
wtl' there; then to 2 qua
quart-of thick i'r;a*-ij a pounc
12 Eggs, a pound and ha! fl-i Currans, a penny
vvorth of Cloves, Nutmess and Mace beats n, |
a pourd of gf{r{ Sugar, a quarter of a pint ¢
Rofe-vvater ; mingle it t::—s.;:tlz:r and put itinto
Pufl-paite. ' h

4. 1omake an Epg-Pye, or ﬂ"f'“" Pye,of Eggs.

TFlix’:: the '_*:]1.*«1;{ of .. dozen of b IJS hard boy } 1d
fbred them, take the Eét.s':; ugnz-.nt*'r f Beef-Suet
half a pound of Pippins a r} ind of Curgrans wel
Wvalht and dryd, 11"f YOU .=J. of Sugar, a _pen-

 take out the Whey,
urd as i_1.."~1 as you
let 1t drain very
:lifxr._ a

<
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ny-worth of Ttdh pt a few Caravvay-feeds,
ﬂ Eit-..t': E L]JI\ I.L I t_)l_r_ ‘l._'_ I II: -E.i )

ed, a little Ver=
Juice and Rofe-vvater, fill the Coffin, and bake
it vvith gentle heat,
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§. To Corbanado Mutton.

Broil a Shoulder, or Breaft of Mutton, then
rotch them wvith your Knife, and ftrevv on Minc'd
tf hyme and Salt, and a little \u*mt‘;,;; vvhen
‘they are broiled, Difh them up : the Sauce is Cla-
fet-Wine Lu\l., up vvith tvvo (mn;:m a little
Camphire and Capers vvith a little Gravy, Gar-
Ilhui vvith Lemons.

Te (tew a Pheafant French Fafhion.

Iu,ta.; your I m.,:.l.t., ;1.1 he be half Roaited,
then boyl it in Mutton-Broth, and put into the
proth vvhole 13‘;"}“*1:1‘ vvhole Mace, Onions
mt vinegar, and make it fharp, and put m

Pruans and Currans, and colour 11:, 1r Broth wvith
'i}ﬂhiul Pruars.

7. To make Bisket-Bread.

Tah ha If a peck of Flovy er fine, 2 Ounces of
ifinnifeeds, tevo Ounces of Coriander-feed, the
fvhites of fix Eggs, a pint of Ale-yeait, with as
jruch vvarm Water as vvill ma ke it up into a
""i't:, o b‘lli‘ it in a long Rovvl yvhen it is
b days old, pareit, and llice it, then Sugar it,
hnd dry it in an E,n:-}‘:t-' Ja..:p ;1: all the Year.

8. To make a L'.",JJ'J of Marrow.

Take a pint :.*' 17. e Pafte, and rc 1.:1 it very thin,
then take the Marrovv all as vvhele out of the
bones as you can, and cleave it into four quarters,
fhien take it and {feafon it wvi “[ A Httl: l?‘uprit-i:r1~

halt, Sugar, '*'l! Dates {mall Minced, then lay
fbne piece in your Paite, and m: L t up like a Pe-
lc d? {o make half a L:{*PL]]kF the ,_,{-...:t fry them
Jpvith Clarified butter, fcrape Sugar on, and ferve
'?[Elrs.lll

9. To make

a Herring-Pye.
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Put great {tore of (liced Onions, vvith Curranss)

P

and Raiﬁm of the Sun, both above and under the:}
Hcrrmz; and ftore of bumr, put them nto yourr}

Pve, and bake them.
I10. fr:! .?fi.,ﬁ’i{‘ P'rilf'\_ jn.!f ;;f:r

Take a quart of Shezps-t *:.anf., and a quart off]

Crr—::tm te Tlf”*a the “nﬂ s and the Whites beat-

Bo~) ; .
en tog tha:.', {tir all this lxtmn vel x vvell, then
thicken it yvith grated bread, and Oat-n .T'a'-;ly.'

beaten, uf cach a like quantity, bee :L;t fin

fhred ;f and Marrovv in little Lumps, feafon it vvit !1_

1

a little Nutmeg, Cloves, and Muace mi gled vviths

Salt, a lictle {fvveet Marjorum, Tiar-:'“} ;‘-n.l pen-
nv-royal fhred very 'a";'.ii -:r.hhl r, and:- mingle
them ‘with the ether t lings : {ome put in a fevy
Currans, then h'l tl ith clarified Gats 5, and
boyl them very ¢ ly.
11. To m .-'{‘r, a goed Spanifh f'?,f'_-'n_

Take a Rump of Beef, or fome of a Bi 's"ct or

Buttock, cut it Ln pieces ; a Loyn of Mutton with

th: thtai’{\.“ ! ||.: .:L||l el {-J ] |_'c. }"I_-\.E1 4.{- el 1 ln..:_.! I:f -

1FJ£11 or 2 5\]“_-]_!._ -.,J.L'j a r"\{‘a "'{1 &1 ’\::1}1'1 LA r.C'\.tl'J-i
2’1"1"40 ns, fun Garlic '~, if ou ‘1&1 .f,;l
Cdpf}ﬂ I TWo. Or Pk '.'_';‘: L ame l"|:_-'J'__L 115. "I k

1 '|

put into ‘he- the | mr a Jad 'ﬁ LCOM, § 1"' ra while

the Murron, \ ea b; ot the Capons
or Pigeons, o1 l} on *“*'1 th w. ar x' d enoug sh,
if you have A ravanza's put 'u n inat th 1 it .
after they hive ben foaked with Afhes alin tin
heat, wafh thein well in warm water, or ifxu.qlmvt.
Cal I age, Roots, L eeks, or whole Onions, put them
In tine m*"-'; | 1 --‘1._ -u-mlhni!*‘- bovlel. YULI may
at fis t in {ome crufts of bread, or Venifon Pye-

Cruft, it muft boyl tn all § or 6 hours gently, li ke
{tevving.

e e e A gt g




-‘tfv‘- ”Im p l‘lrr.':r it ]"1 Weil ' [ WA l-.'._' ; L L Ly Wid lh.l-H..
in hour before vou intend
:

nd to ta AL u}tth out a
'r:n'rmgLr full of broath and put to 11 ju ne PLPFLI,

gind § urﬁ(;!uvcwj and a Nutmeg, and {one {af 11-””,
F,”li [llx;] t]].-,.. Il llii"r"k.l]. 11 1 t'!-.u tu.].q_ t 14T l i__:l ILIE"
_ﬂ ot, al d l ot lt bu‘ g OF H-:U.- with the relt a w u]IL,

.i“”l in a bundle of :x-'“n,kt he J_LJ"’ Salt t muft bL pPut to
!

!}L when it is fcum’d.
2. o ,/.?H‘ "enifon,

[f you have muchV uuiu.} al .;{ do make many cold
fﬂkr;.».! Meats, you may ftew a difh in hafte thy 15,
W hen it is {liced ot it of yot 1 Pye,Pot, ”r Palty, p L‘!t
it inyour {tewing Difh, and fet on-a h: ap of coal
path a little Clarret Wine, a *pu 1o or 2 of Role
fnary, half a dozen Cloves, a little grated bread
pugar and Vinegar, {o let it ftew tozether a while,
ghen j‘ ate on Nutm g, and Dith i+ up.

To éﬁ)f a Lez of fc il and B Acon,

I ;tf'-I your Legof Veal with [rdEL}g!;tHO‘rU,nlﬂl
R little ] emon pul amonglt it, then bovl it with a
piece of Middle-bacon, when ‘;,n ur bacon is boyled,

ut it in {lices, feafon it with Pepper and dryed ‘mpe
joict together 5 Difh up your Veal wvith bacon
found about nj lend up wvith it, faucers of greer
flule ftrevv over it Parf] ey and ,muhxm,s
| 14. Jra" aKe IJL’!.’I(?T
l'ake French barley, and pick it, and vvaf] 11t,lay
in fteep 1 Night, then boylit in 2 or 3 feveral
rvaters, and {o cover it as u:h[: W hull’I}Lla{L.L
it ivvell, then take a quart of good (:uﬂ and
L-}'Il[ t”n a Race of Girger cut in : 2 pleces, I
plade of Mace, and haif a Nutmeg all in one piece,
{en put thereto fo much of the barley as vviil thick.
i 1t, and vvhen it is almoft boyled, itir in 2  OF 3

‘?c
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104  The Compleat ,.
volks of Eggs vvell beaten, and fo firained vviih 2|
fevv beaten Almonds and Flovver, or § fpoonfuls obf}
Rofevvater, then take out the vvhole fpices and feat{
fon your Furmety vvith falt, and {yveeten it vvithh
fugar, and lerve it

13. To make a Pig Pye.

Flea your Pig, and cut it into pieces, and fealom]
it vvith Pepper, Salt, Nutmeg, and large Mace,layy
into your Coffin, good ftore of Raifins of the Sumj
and Currans, and fill it up vvith fvveet butter, {a
clofe it, and {erve it hot.

16. To make a Neats-Foot-Pye.

Firft boyl your Neats-foot, and take out thi
bones, then put in as much beef-fuet as in quantzy
ty thereto, and fo mince them, then feafon therd
vvith Cloves, Mace, Nutmeg, Sugar, and Salt, ani
put into your Coffin vvith {ome Barberries, Cuus
rans, and Raiflins of the Sun, thenbake it ang
alvvays ferve it hot.

17, To make an Orangado Pye.

Make a handfome thin Coffin, and hot butter’
Pafte; flice your Orangado, and put over thi
bottom of it, then take fome Pippins and cut everry
one into eight parts, and lay themin alfo upon th#
Orangado, then pour fome fyrup of Orangaddd
and fugar on the top, and fo-mmike it up, an
bake it, and ferve it up vvith Sugar {craped onai

18, To make a Pork PJ e,

Boyl your Leg of Pork, feafon it with Nutme
Pepper and Salt, and bake it five Hours in §
round. Pye.

19. To make a Fricacié of Veal.

Cutyour Veal in thin {lices, beat it vvell vvaig

—g
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& rouling-pin, i"..a["bn it vvith Nutmegs, Lemon,
and T 'me, fry it [lig :.‘ﬂj-' in the Pan, then beat
‘ 2 Egos, u‘.'.ltll_ one fpoonful of V t]]mu] put it 1nto
§ the pan, itir it together, Fry itand Difh it.

i 20. 1o make a 1’3 wf_’fi” e,

-|.

.Y

| Take agallon of Floy ‘w:, a pound and half of
! Butter, fix E*..__s;.-.;s} thirty Quinces, three pm 1 of
} Sugar, half an ounce of Cinam n, halt a 1am~=v
iuf Ginger, halt an ounce of C !m« and Rofe-
} Water ; make them into a Tart, and being ba-
i ked, firevv on double refined Sugar.
21. To make {mdf’éﬁ’”_} Fool.
| Pick your Gool-berries, and put them imo
clean Water, and boyl them till they be all ‘as
ir{m_n that you cannot difcern vvhat it 1::, to the
quantity of a quart, take fix Yolks of Eggs
vvell beaten vvith Rofe-Wate r, before you p._t
fin your Eggs, fealon it wvvell yvith {ugar, then
ftrain your Eggs, and let them boyl a vvhile,
fput it in a broad Difh, and let it ftand till it is
-ccﬂj and {erve 1‘-,.
': 22. To make a Tart of Green-Peafe,

Boyl your 1-1::"; tender, and pour them out
finto a Cullender, {eafon thewn vvith Safiron, Salt,
11*.1“,& butter, ;m~|. Sugar, then clofe it, and let it
bake alr noit an hot r, then dravv it forth and Ice
]lt put in a little Verjuice, and fhake it vvell, then

rape on fugar, and ferve it.

2.3.. ToSouce an Eel,

I Souce an Eel wvith a handful of Salt, fplit it

fllovvn the back, take out the Chine-bone, fe =iu.l the

Eel vvith Nutmeg, Pepper, Salt, and {vveet Herbs

JLi c'd : IE.'.. 15 Y -_-;'.‘1{_"'.. thread a t'u ch 'L']ul.'. and the

Emr{ ¢ ruL‘-'l up like a Collar of Bravy n, then bql
1
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it in Water, Salt and Vinegar, a blade or Euvol
of Mace, and half a flice of Lemon, boyl it halilf
an hour, keep it inthe fame Liquor tvvo or three:
Pays, then cut it out in round pieces, and layyl
fix or feven in a Difh vvith Parfley and Barber-4
ries, and ferve 1t vvith Vinegar in Saocers
24. To make # Bacon-Tart.

Take a quarter of a pound of the beft Jordan:-
Almonds, and put them in a little yvarm vvater tc
blanch them, then beat them together in a Mortaid
yvith three or four fpoonfuls 6f Rofe-Water, thermj
fyvecten them vvith fine Sugar; then take Bacor
that is clear and vvhite, and hold it upon thedh
point of a Knife againit the fire, till it hath dropsgts:
a {ufficient quantity, then flir it vvell together:,
and pueit. into the Pafte, and bake it.

25. To make an Umble-FPye.

Tav beef fuet mincd in the bottom of the Pye:}
or {lices of interlarded Bacon, and cut the Umbled
as big as a {mall Dice, cat your Bacon in thed!
fame form, and feafon it vvith Nutmeg, Pepperad!
and Salt, fill your Pyes vvith it, vvith flices ol
bacon, and butter, clofe it up and bake it “Lidl
quor 1t vvith Claret, butter, and ftripped Thymedi:
and fo ferveit.

26. To .ﬂ.?:.:'e;: f{.‘?l:??':.z._;ff;r.

Parboy! your Alparagus very little, and put thenmj|
into clarified butter, cover them vvith it, and vvher
the butter 1s cold cover them vvith Leather anclly
about a Month after refreth the Butter, melt i,
and put it on them again; then fet them undei;
ground, being covered vvith Leather. |

27, To roaft a hauncn of Venifon. |
1f your Yenifon be feafoned, you muft WWaterd,
1L

1
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ook's Guiae.”

iit, and firck 1t with fhore fprigs of Rofemary ; fet
% ur fance be Clare *‘\1[131‘ handful of grated Rread

II] i.l[l{.]r.! (.JJ. ._ 'q.t e L";“I- .[:-n-- L T‘.l ‘:"'\, ‘,_1-] :r':l'- T-" '{pé
_h

=

up {o thic k as 1t [:’-‘} on ‘u. un like Butter ; it onght
to be (harp and fweet : Difhup your Meat or | your
Eu ce.

28. Te Carbonado Hens.

Let your Sauce be a little White-wine and Gra-

vy, half a dozen of the volks of hard Eggs IHII‘ELE!,
bui"ul up with an (}nmnj add to it f‘l:ht‘lf Nut-
meg :, thicken it up with the 1.-:;1'1 of an Egg or two,
*mth 2 ladle full of drawn Butte s Difh up your Lmﬂ,
and pour OVer you . Sa uce, itrew on your y ks oF
I:;};. minc J} and 13:111111 1 1t Wi t= I gmuu.

20. L::f fry Arti f.r 04/

When they are botled *“1{ {iiced, '.J“.fn-g for that
purpofe, you Truit have your yolks of Egss beaten
with a u,lh,tui Nutme PO tWo ;3 W hen '}um ' pan 15
hot, vou muit n,."' them into the ‘a__c:-},—;.u:;.:: ,-':L!;.;};T"}{;_'
and charge your pan; when they are I ed on Lrtl

{ides, pour on drawn [t 11'::1' s And 1f” you wiil fry
Span ;”:r Potato’s, then the Sauce 15, Bucter, \ e
Su Jar, anc | Rofe ..nh;‘ : E]u.,. for a need may wrve

ful lcnn Courle "1|.
:;J: -'I.r"l- M, .';I-.L'" ) -' r{' 1_ ['-f r;:l }Ur ﬁ-fﬂ'[r.-_",':
Put fome 1~:H|1H-uf the Sun into a deep wooden
Dl“.ijd'-?l.{ then u.'.."mk.' 102 C.j’-.:, ated bres d, ar d one F it
of {weet (j L'{Lu! OlKS © f E th-_., with two of the

whites, and el {. grated Nutmeg and Salty

d| the uiautm 1r*mth L!.gutj ai .[{._tt,.n,h. all ,La_:‘m—
§l gether, and fo lay it into the difh apon L‘l: [Latlimns,

then tye a Cloath about the d 11 ami bo 11t 1n
Beef-broath, and when you take it up put it in &

"It  § L.-!LIJI 1'-‘ lth 1111-. H.dlﬁlh u r":i'-l. ‘u'it al 'n.q tl'lLl-l
Rl ; G v 1ck
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blanched Almmna‘a very thick into the pudding, ti« |
melt lome Butter, and’ pour it upon the pidum |

hen P’I‘:_F., fome Hl._}LIJ tLum the d lq. and ferve 1

31. Toftew a Leg .r;;’" Lamb.

Cut it int :p{n*“'-' and Pt It 1t into your i1 L.‘Mr“ &
DA H,Lu'm firft feafoned with Salt and Nut meg, an
;1~. much Bu ‘ter w ill itew 1t, with Raifins of thh

Sun, Currans and Goofeberries £ when it is {tewecd
mdk:,;ttamllu with the Yolks of two or three Egges|
and fome Wine-vinegar and fugar be aten together

and put it into your Meu,t,, and {tew all a little lom
ger together, then difh it, ftrew ilwl‘ onl the brim
and ferve it hot.
2. To vake a Pickerel.

Boyl your Pickerel, and pun out the ribs an
bones, the en put it into your Paite, and hdiulll* witl
pe ppu and falt, and put in fome bL‘:ttLI, and raifing.
of the f‘)lﬂr., and {o bake it.

To m L-{f a Hagge[s-Pudding.

Take M t Haggefs, parboyl it well, take out tha
kerncls, fhred it {n L.]L_, and temper it with 2 1 handif
ful or two of grated Manc l]LL.} tf:?.l ‘t;'-:]:=_‘ 3 or fouyl
Eggs well beaten, Rofe-water, Sug (,]-._r es, Nut
rr*a:b,(_ﬂir”rn n, an d Mace Imm__. eaten , currans anc§
MErrow goo ( .'L{ e 5 T L‘ them a -LLJ ether wit
a quantity of Crean 1, belng e firlt modeiately 1
ed v hjxka.'l {

314. Lo ma 1:‘3 P zﬁf’-“,’ Wil '* :u‘rg;;-:,,,

Take Sives, r?-[;yj 111. ne, Marjoram, and reaf]

wem

'iu. 4— 1— " q]"“-i r.‘”‘l'-r.l d ”r] ”"hl1 1'-. li'f I1] 1.1-.-“.. Il- f:ItL
kjLLf{ | |l:.-:....I Il ”\" t ;LII_]4 flI.J.n.. 5-'- -E.fl.l. 'i.-.l‘ﬁ I“I k :.'; t\.Jr} ] |
7t U.hh L :tthfTh]LTCt, fi gar, and | Cin 2.4

'-'-“]d- cl l L \r Lk -} I ”-Jh' i" I:.L (3 11!,_.] Fa ! LIH.. {l"L- !

butter.
5. Tol
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";"tLL one gluur of Cr cam, and boy! L, then beat
4 whites of eggs very well with 2 I]m nfuls of Rofe-
water 11uLW  the Cr *1115!;@11xL5 c...JgJH take it
off the fire .and when it is cool, ftir in the eggs with
a littlealt, then garnifh y sur difh with i ne {ugar
1L'l'*t‘.'l d thereo 1, dl id {erve it alw: LYS €« 1d for a cle-
ﬂ‘"g di '}J.

36. Tomake a fine Pf“a"rﬁf*-'; adifh.

Take a penny &T“lth.-hl}:. p“1= off all the

cruft, and flice it thin into fia', 1 '-.‘-.'1;11 aq U;I"G{

2
(ml n, and !»- it I-“ ver a Chafing-difh of coals,
till the i*1:;‘-.:* be al: dry, then ﬂi' n a pmc of
ULLL butter, and t:;_f\u it off, and it ftand in the
i e cold, then take the wli-.:;rf thre
Fooe and the auantitv.of one with (ome Rol _u 9 -

I sl Lilh 4y AL LELAL W WAL WAL YWY AALL .-

|
et

o s I i T o o IR gl U 1| %
er and oi idly elill 1TALYing Lism --._-'.~.‘=. =-=-a-, Pu’"
I

it into another dilh weil buttérd, and
¥ I

II'|. ..l.\— lh!
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I, {2 +han ] 4 |'|"ﬁ
1|_.'|_--- ..lu'[]1 I-'--'l- - Ll ]
12m with Nutmeg, Ginger and LAnamoin, al -!- put

he bottom of your fhels again with a LE

LIS INEO THE DOLLULL L . Ll
e Butter, White-wine, Vinegar, and grated Dread,
t them be bovled on both (ides ; 1t they are fharp,

they muft have Suegar added to thef, for the Fifh

s lufcious, and {weet naturally ; theref re. "v"‘li a3

boy! them w Ovfter Liquor and Gr Wit
Liflolved vies, minced Ouions and 1 Jn, il

with ice of Lemon 1n

28 To 187
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Firithalt Koait them, then take thcm 'I
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broath, a dozen of Onions cutin halves, a Fagoo
or two of fweet Herbs, with a little whole Peppesr
and fome (lices of Bacon 5 cover your pan, and le
them ftove up, add gravy to part of the Liquonr
at leait fo much as will ferve to Dith thery : Ganr
a1l them with Bacon and QOnions if you pleafe.

39. To make a Venifon-Pasty.

When you have poudered your Haunch of Veni
fon or the fides of it, by taking away all the bongel
and finews, and the skin or fat, feafon it with Pegp
per and Salt only, beat it with your Rowling-pirl
and proportion it for the Pafty,by taking away froud
«one part, and adding to another, your pafte beimj,
made with a peck of fine Flower, and about 3 poun
of Butter,and 12 Eggs, work it up withceld wate
into a itiff pafte as you can, drive it forth for you
palty, let 1t be as thick as a man’s Thumb, roul | §
Up upon a rouling-pin, and put under it a couple ¢of
fheets of Cap- Paper well flowered, then your whitt},, -
being already minced and beaten with water, preoj
portioh it upon the paftyto the breadth and leng il
of the Venifon, then lay your Venifon in the {aii
white, wafth it round wich your Feather, and put o
a border, feafon your Venifon on the top, and turd
over Your other leaf of pafte, fo clofe up your Paftyy}
then drive out another border for garnifhing thyf .
fides up to the top of the palty, fo clofe it togee|.
ther by the rowling-pin,by rouling it up and doww *
by the fides and ends, and when you have flourifh’{
your garnifhing, and edg’d your pafty, vent it za}"
the top, fet it in the Oven, and let it have 4 or {"
kours baking at the leaft, and then draw it. |

40. Ta make a Damfon-tart. "

Take Dam{ns, and feethe them in Wine, ana

ftraid
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,ﬁrtn ythem with a little th: \m, lhm L‘P'”] ﬂ,mlr ﬁuﬁ?

Joyer the r ¢ till it be thick, and put thereto Sugar,
FCinamany {1"’;U, but r_t tl.h in the Oven af
{ter ; but 1h:-: vour palte be baked before.

' 41. Toroaft 2 , Rabbet with Oyfters.

Wafth your Rabbet, and dry 1t well, then take

bhalf a2 pint of Ovit IS, W 11}1 thel N, d nd ‘b"'i}f_ them
dciean one by o1 -:f_;r."c_i pur taem | int J'[ ne .w[-xutk el=
11y, a couple of Onions fhred, wioie HLLCH large
f M:ce: 2 or 3 f;!r'.,.,rl 5 of 1 :'-‘;:rt', ’ ot tl eliy 3
4 and forthe favce,as the Liver ar d 1’ rlly 5 and
2 hard Eggo fhre I‘;::' 4 _\t*.h-.l, nd beat ﬁ.*nfzbtlt— |
§ ter thick 5 put into the difh, and lerve it;
a2, To ftew Collops of Beef.
Take of the butteck of beef thin {lices, crofs the
§ gram of the meat 5 then hack thew, and ‘11,‘ them im. |
§ fweet butter 5 and being fryed fine :ml brown, put
§ them in a pipXin '?'ia jorne ol LH“* a lii tle
"8 Claret. wine, a d p .le.ﬂ- =1 Jﬁ’ n.l} ten-
¥ der, arld ]_.Lt’,' an hour }a- re you difi l* E'”i‘ to it
A fome Gravy , Elder,Vin CEA, ::1~l a Cl r (WO ;
'Y when vou f'rux it, put {fome juice of Orange, ;1:1.\1

or 4111 es on it, {tew down the Cravy LJ > wha
thick,: f'*-ﬁfL ito it whe }j a difh it beatemrbutter.
.e"r} make 4 m'fj } mf red Deer.

T“k Fluu Beef of the 1..L.t] without finews og
fuet, and mince it as {ma 11 as 31;1(: in, and {calon it
with Salt and Pepper, and put in two {poonfuls of
Malmlevy.then take | {ud, and cut it into fmall pie-
Ces, 4 ind lay d ]..I‘Ll of L-.rfl and a ]t'}ﬂ'l of EJ-L'E'f
and lay a {hin of Beef upon it like Venifon, and l';J
clofe it up

S et

s -u-H- Y T S S

. To bake a Hare.
Take.the beit of the Hare minced and feafoned
G 3 with




th Pepper, Saltand ! ';.‘;_ then make a propo
g1on of the llhﬂd or fhoulders, as you make for an
.-.’ e-pafty, and ’w in a layer of Flefh, and 2 layer
i ml and Imtfn a loft and -Jcnr:ath, and make
lentine for it in a daucer.
45. Te beyl a Salmen.
e as much water as will cover it, then take
-ffzr | Ls'; Tlmm and Winter-Sa voury, and Salt,
boy! *’L thefe very well, and then put in {ome Wi Ine-
1*._."'~ gar, and when your Salmon is boyled, let him
remain in the £ ime water always until you have oc-
101 to eat ‘I it.
To make an Oyfter- -pye.
Firlt 1:11} mul Oyite 15, and then put hem into
your Coffin with fome mttu and whole large
N*’ff and rU hﬂﬁf It 5 Lu":a'l tdl-,,L U'ﬂ: Lhi 1 Il'.ij and
fill it up Wlﬂl more b!ttﬂr, putting fome of the Li-
tor of the Oyiters alfo hv..untu then fealon it
W -..!l'ﬁ ith Sugar, and ferve it hot to the Table at the
I'ﬁ Courfe.
7. To butter Eggs upon toafts.

Take ty Eggs, beat them in a difh with fome
Salt, lm{ pllt butter to the n, then have two large
Rolls, or fine Manchets, cat them in Toaf S, and
toalt them againft the fire, witha pound of fine
f eet butter; being fine l\,’ butter’d 1n a fair clean

Difh, put the J;'ghjmn the Toafts, and Garnifh your
Difh mth Pepper and Salt, otherwife half boyl them
the fhells, then butter them, and ferve them on

Jﬂﬁs or Toafts about them.

48. To make a Fricacie of Chikens.
Id 3 or 4 Chickens, and flea off the Skin and
l ers together, put them in a little water ; take
uAll a pint of W hite- -wine, and. 2 or 3 whole Oni-

,,]33_




Guide. 115

ons, fome large Mace and Nutmeg t*_;@-{ upin &
cloath, a bundle of fweet herbs, and a little Salt,

fe covered ; let them
fimper a quarter of an hour 3 then take fix yolks of

= : 1 . | ol e . 5 g 4 k- 171§ l"..-\. ﬂE'. I:.-h
| }' \,- 'S 'Il I.i il ]_,1' WWITI Ol E'-"-..'-:-'_lL !I._:i.!.L]:-. Ly i'- ".:1 nnd ;[_.}tr'rrlL?J
| diffolved in a little broath ; fhred your boyled Spice

==

[“-I‘

[T LRC o el of a POULIG of s \PCIS, and
(hred them very finall, put the Anchovies diliolved

1
1
. )
e e - L [ anare "---I i y 1111
111 '_-.,,..|,| \ ol LI cbLILL XS (11

LIl Lt
. | : ~ ‘0 nsalid sl Tk
t alto <, OVLL 4 ( "1"-'.:"'-'..!i 1 COoals, Tl 1 ll:JI:-'

Walh vour Fels; and gut them, and dry them
oath : to fonr good Eels allow a pint of

= . . r~ g 1 S i ‘.‘."I.I'.; a A E\
. {..;"-. ers well wa he { 1 "‘{-,." I I.,'.'.}."-.'..".l-l ‘_'1""1‘ L1I" ; Al t

and Nutmeg., and large ,».._ia'., :"‘-. h:;.:t el j." Tyl ’;f

1,'-", ;__I'I' -. IT 1 quarter oOf 4 PO NG OL 111l
i i 1 i 3

I . i%xr 14 1| w1 at e arel MIKE & I 0O0 1T

melt it, and mix 1t altOgCUICL 5 dlith 1Lldlb d Iedl OL It

)
.
. 1 12 DUe
il il-' :. lL 4 L LIE tJ L 5 a
3 o A
0., 1omake a4 UH][-Pajit.

Break 2 Egos in 3 pints of Flower, ¢ it with

HRE

- L. A \L
1 t - r A1 Ty g &
cold water, thent .f_*.', 1t out pretey 1 "“t" yeLll 1 l-,Lu-,xlf,
F

- . la x7 -
ake {0 much butter as pafte, and. "*”““‘“”“

butter in 3 ]-':’="~~“-“'atl":‘t ‘3"":“‘ Ay Y E 5 S %

ral times, roul your palte very brodt, « and break one
L ] P E ot o o # =t T‘: o 1 OVEY VX JLULE

part of the 1ame butrer n [l piece oL

} : } .I,-'I' i !‘ I I_- I'l..'\'|."«. I :-I Ii]‘s "'\‘i']?

¢ . 1€ ik - v I | ' ..-lll.h

then fold up your pafte,and beat it with a rowlngs

I'--\.'_ a8y | L [."_‘] kbl '\J-
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. To e u{f Barley-broa

Put your Barley into fair vva ter, give 1t 3 qualms;
over thefire, feparate the vv: ters, and pllf 1‘[ Mo a
Cullender, hmi it 1n a fourth water w ith a blade:|
of M e, and 2 C) ove, and when it 1s boyled away,,
put in lome Raifins and (“‘-rdn- and when th e
Fruitis | I oyled enou; h t“ t off, and f alon it with |
W hite wine, Rofe-water, F atter and S ugar, and a\
couple of | olks of i' 1 iten with it

5 2. Ju ke a ;”y

Takea "ﬂ{,‘-{{ﬂ“th} tf'x and having mould-
ed it, flick your Pig, and [ur.:l him well, and
whm he 1s vvarm p t himin your prepared (Ju-ﬁ'iu.

f Clay, thick eve: y vvhere, ‘vvith his Hair, Skin,

rd all his Entralls dravyn , and Belly {ov ved up

ain then throvv himinto the {”‘...? or beloyy the

Lo |
.

Stock-hole under the | urnace,and there let him {oak,
éurn him noyv and then vvhen t l]._ clay 1s hardened,

for

r 12 hours, and he {s ﬁiﬁ"ﬂ{. itly baked, tn;_n

takehim, an d break off th H*L}, vehi’ h eafily pa ts,
J hﬁ vvill have a fine erifpy coar, ai hl ail the ice
Ft_ in your chI but rererber *uvuta

fevy leaves of fag ge, and a little Salt in his buq,, and
ou need no other lauce.

§3. A grand Sallet,
Lake a 1—nttu.I"ff.:'.1 pound {I laiflins of the

oln, as many blanched Almends s many Capers,

ey e fera 0y
. +

s many Olives, as much Sam hir re, as many 114...
ed Cucumbers, a L mon fhred fu..L*]c led French

a Wax Tlu fct llJL micd!e of the Difh,
1.:’:J to the Dilh lay all their quarters round the

bunj( cu may allo mince the Flefh of a R oafted

.'t

ﬁ ‘.'i. iy & U‘L_]{I‘:'ld I:-l: l{l._llcld:tl.l 'IIUELL
. with cut Beans an | Turneps in feveral Fig gures.

54. To

-
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Cook’s G ide. i,
54 To mfle a Sallet'of a cold Hen or Pullet.

Take a Hen and reaft 1, let it be Cold, Carve

up the n,,ﬂ take the Flelh and mince .r fmall,

ﬂ'.u. | a Lemon, a little Pai n"u\' and Uriimr an ‘rJ-

ple, a little Pepper and Salt, with' Oyl and Vine«

oar, garnith the Difh wi i the Bones an i [exon-

1" '.r

r | ] v L .. .. o Tl * =T
§5. To boyl 2 Capon, Puliety or Chicken.
v

them i good Mutton-broath, with Mace,
el } ot of iweet Hclurj f“-.l;;;a‘j fmr;d_;;u, Mary

gold-leaves and towers, white or green Endive,
Butrage, [BRuglofs, Parlley and OSorrel, and
ferve it on Sippets.

= 1=

§6. To -ftew Ducks the Freneh Fafhion,

Take the Duck and halt Roaft #; put half a
fcore of Onions-n the belly whole, fome  whole
Pepper, a bundle of T hyme, and a little Salt,when
it 1s half Roafted, .take-it up and {lafh it into
pieces, put it between two. dilhes, and pierce the
G ravy, mix fome Claret-wine with that Gravy,
and a little fliced Nutmeg, a couple of Anche :ﬁ.L.:.
wafh them and flit them, flice the U-m:w in the
Ducks iydi‘,.} cover the -LJLELLS clofe, {olet them
ftew- while enough, take fome Butt er, bea: it
thicky- and fhred aleronin it, and ferve it 3
Garnifh your Dillh with the Lemon- peel, and
your Ommﬁ

-. To r:-,.f--{ a Florentine.

Take the Klunc.} m a ] oin of Veal, or the Win
tfd Capon, or the leg of @ Rabbit ; mince any ok
thele Ll.dll with the I\If‘ll"*“k of a 101!] of Mutton
if it be not fat enough, then feafon it with Cloves,

ace, Nutmegs and Sugar, Crea 1m, Cury: ns,| 3 g ,'-
and J;{.Lf‘l. dleh 'g mingle thele fo HI togeths I‘:r and
Pl
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X6 The Compleat

gat them into a difh between two fheets of ‘Pafte,
ghen clofe it, and cut the pafte round by the brim
of the Difh; then cut it round about like Virgi-
nal Keys, and let the other lye, prick it, bake it,
fcrape on Sugar, and ferve it.

§8. To make Curd-Cakes.

Take apint of Curds, four FEggs, take out
2 of the whites, put in fome Sugar, a little Nutmeg,
and.a little Flower ; and drop them in, and fry
taem with a little Butter.

§9- To roaft a Leg of Mutton the French may.

Take half a pound of Mutton, and a quarter of
a4 pound of Suet, feafon it with fiveet Herbs, and

little Nutmeg, and two or three fhallots; flice
thele very fmall, and ftuff the Mutton round, then
gake fome of the beft AHuckney Turneps, and boyl
them in Beef-broth very tender, then fqueeze the
water from thema little, fet them in a difh under
tae Leg of Motton, when it is half roafted, and
10 let the Gravy drop into them 3 and when the
Meat 15 roalted ferve them in the difh with it,
with a little fresh Butter and Vinegar :  Garnifh
yeur difh with fliced Onions and Parfley, and fome
of the Turneps flic'd.

60. To ftew a Carp.

Take a living Carp, and kneck him on the head,
open him in the belly, take heed you break not
the Gill, pour in a little Vinegar, and wafh out all
the blood, ftir it about with your Hand, and keep
tiie blood fafe ; then put as rauch White wine into
& pan or skillet, as will almoft_cover, and fet it on
the fire 5 putto it an Onion cut in the middle, |
2 Clove or lefs of Garlick, a Race of Ginger fhred, |
& Nutmeg quartered, a Faggotr or bupdle of fiveet.

. hexbs,




| being cut oug, and rubbed all over with

Cook’s Guide. 1y
herbs and three or four ;"..‘!L‘:}-';-".TICF;, your C’HJ“}

when the Wine (mto which you may put - a lit
- ia W 1 A i3
LI LdlP 1IN dnd cover him
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little Butter, fo difh up the Carp,and ot t .;,':51; WL
Milt, and Revet be laid vpon 1t, the Liquor that
bovled him with the butter is the beft Sauce, and
isto be eaten as broth: Garnilh the dith with
1_.'.:.1'-.-'-‘-.'5 .'-.':i"u'r. g L LK d l] J:.
61. To make Marrow-Puddings.

Take a pound .-*. -Jh belt Jordan-Almonds, blancle
them, bea t them fine in a Stone or wooden Mor
ter [not in brals x.'ii'F_ a little Rofe-water, take @

Found ol 1ne p Cr ougdr, 4 :}-—'”"':\"'-”c‘fifln,._

Nutmeg grated PINL O ‘L_:l-._'.l.“._, the Marrow U"
two Marrow-bones, two grains of Amber -greece
mingle them all together with a _’1ft‘c Salt LI'

1 - { ' i ] =14 +1 T T ag \J 4
the Skins, and boyl them gently as before,
j'. {'\ II_I!F T:__""__
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ail, keeping 1t ftirring titl it boyls, then beat’®
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pether, calting of the whites away 3 ‘beag

with a ] tall of Milk, then take the

Viilk the Fire, end {tir in the Eggs ; then pag

It rain,but keep it ftirring for fear of curdlings

1t u'l' '....i'x WLy & ML e : , Widtiing ;i_ I.iF',_]'!‘.
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."j with a little hole water, 184100 ‘E.'u::'.'
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1 Spgar, and pour it mto the dSack, . e
: ] . : ! L] r g
n, and 1nr it ;;-',xu'j then throw oOn

El:-'{\-.'-{ l:h‘l;h:l .]1 Ut Ei:;-r"'---lillll {'l-ll' 1-l J! "j "!‘ '\-I"l‘ j':‘l "I'.'" 1lrrh: 1t LTI:J

63. 3+

S e
1 -

drgC Dad




;;:-—ﬂ-—-'_'_--.-— o
,7 be €, G ff.,ﬁ

63 To .‘r.ﬁiu a fapi'JI? f,
Vhen vour Rabbit is wall’d you muft take the
Fl¢ th:tr‘i the bones, and mince it fmall, then put
it a litde ftrong niﬁm and Vinegar, an Onion
£ two, with a mt.,u Nutmey, and | ,tlt itew u
togethergathen mince a handinl of boyled Parfley
reen 12 Lemon cutlike Dice, and a few b 1y~
SEEPUL It into tl t'HdLn and toalt it altogether
i n it is enouch. put a ladle-full offweet hu

i

to it, ar .L\11:..1t upon the Chines, and garnith
it with Lemon
64. :r,- make 4 Frelh Cheefe.

iake fo ne new Milk, or Cream, and a Race of

.inamon, fcald it, then take it off f[lL Fire, fweet-

1 it with fine Su: ar, then take a {poonful of Run-
et to two quarts of M 1k, fet 1t by, and keep it
clofe covers 1? and {0 let it | tand, wnc.] the L'JL-fI:.
£omes, ftrew a little fine Sugar, and grated Nut-
meg and ferve it in with fipth:.} fops in Sack or
Muskadine,

65. To make an A’rtichoak Pye.

Take the bottoms of fix A’ rtichoaks !"(‘}]L I very

n:iffr put them in a Difh and fome Vi Inegar over

nj eafon them with Gin ger and Sugar, 4 little
Mace whole, and put thun in a Coffin of Pal ’r“
n you lay them in, lay fome Marrow and
Lates ficed, and a fevv Raifins of the Sun in
%€ dottom, with good {tore of butter, when it is
21t ba LEL! take a gill of Sack being boyled firit
Sith fugar, and a peel of Orange. Put it into
‘cr-":s. ’ye, and fet it in the Oven again, till you
Bie 1t

="

66. Tomake Marromw- Pafties.
“fred the Masrow and Apples to; r..th':rJ and put

G g a




| a little fugar to them, put them into puff-pafte, 2

L] i i .’.
Cost s Giige.

} -- l e
try them in a pap vvith frefh Butter, and ferve them

fup tothe T Table e, vitha little white Sugar, ftrewed
| on' it,

67. Ta make Green Sanc
Take a good handful of Sorrel, beat 1t ina Mor-
tar with p [;1 Is pared and quartered, with a little
Vinegar and ‘muu ; put it into Saucers.
Or ta ke Sorrel, beat it and ftamp it vvell in
Mortar, {queeze out t?'e juice of it, and put there-
to a little Vi inegar, Sugar, and 2 hard Eggs min-

{ ced {mall, a little Nutmeg grated, and | u*.‘}r fe1
| this upon the Coals till 1t is I(Jt:. and pour it

mto the dith on the fippets: This is Lluu. for
Hen, and Veal and B con.
68. To. pickle Oyffers.
Take a quart of the lar fn,H: Oylters with the

Liquor, vv th them clean, and vvipe them, add to
them a }"'11'[ ..ux Water, and halfa pint of W hite-
vvine Vit 1eg ;l hal r an Ounce of vvhole Pepper, an
handful of ;.t quarter of an ounce of large
Mace, vvi L'l.- Thi. or of the Ovyfters illttl“ﬁl‘d :
put :]ltn.'*:.' er ina P I"'L.’Tl{l”kl a foft Fire,

themn fimper together a quarter of an hour ; v&I :

o L
the O}.ﬂ':'.-s are enoug h, then you may fafely
take them up, and ttHuI[ it them into ‘-_;-..
tle fair vvater and Vin iegar till they be u«‘i
pickle boyling aquarter of an hour after the ( 3
fters are taken up; both being cold, put them up
togetier.  When 1; u ufe them mimfh the Di
vvith Barberries and Lemons, and a little M. e
and Pepper, and pour in fome of the p'ﬁl
69. To make Scotch Collops of Veal.
Cut out your FKillet into very "broad flices, fat

*1G
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150 The Compleat
. and lean, not too thick : Take 8 Eggs, beat them
very vvell vvitha little Salt, grate a vvhole Nut-
meg, take a handful of Thyme, and {trip it, then
take a pound of Saulages, half a pint of ftevving
Oyiters of the largelt,vvalh and cleanfe them from
the Gravel, then half fry your Veal vvith fyveet
Butter, then put in your Saufages and Oyfters,
then take a quarter of a pound of C:iprrsj ‘fhred
them very fmall, with three Anchovies diffol-
ved in Whitewine and fair water, {o put in your
Egos, (hred Capers and Anchovies, Burter “and
Spice, and mingle them, and ftrew them in the
pan upon the Veal and Oyiters, ferve it with fip-
pets, with a little frefh Butter and Vinegar, with
Lemons fliced, and Barberries, with a little Salt
Youmuit have a care to keep the meat flirring. left
the Eggs curdle with the heat of the fire.
=0. To make a rare White-por.

Take 3 pints of Cream, whole Cinamon, a little
fliced Nutmeg, fet on the cream and Spice, and
leald it, take a penny-loaf, and (lice it very thin,
take a couple of Marrow-bones, lay the Marrow
iliced on the bottom of the dith, upon the Marrow
1ay the Bread, then lay Raifins of the Sun over the
Pread, and lay Marrow againas before : To the 3
pints of {calded Cream, add ¢ yolks of Eggs well
Deaten with Rofe-water, {weeten the Cream with
white Sugar, and take out the whole Cinaion, and
beat the Cream, and Eggs well, fill up a broad fhal-
low bafon and bake it, whenit isenough ferape fine
fbgar on it, and ftick it with red and white Muf
gadoes, and {o ferve it.

71. Tomake a very fire Cuftard.
Take a quart of Cream, and boyl it wirh whole
o . Spice,,

e '.-._
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E’ﬁp ce, then f‘ it the Yolks of ten Eggs, and five
kvhites, mingle thun Wi t.d little Cream, and when
wour Cream is almoft col ., put your ":;.;._5 Into it,
find ftir f.[: m very well, then fweeten it, and put
bout your Cuftardsinto a deepd lll. and bake it, then
{ srve it 1n with 'FI"L ich Combts {trewed on it.
~2. Tomake Minc’d Pyes of an E f:"
Takea t efh Eel, Hea it 1;11 1 cut off the Fifh from
{the 'Gn es, mince it fmall, then pare 2 or 3 Wardens,
jor Pears, n ince of them ;h much as of the Eel, tem-
§ per them tog I.hL:1 and | ;u afon them with Ginger,
'IJL Pper, (_;]u '\]m e '-t a little E'MJ Kl":j it’J["!L
} Currans, R "1r~.~ F‘.:_'L‘-.z:-,..y, .J‘u'.:ﬁ Verjuice, butter
{ and l.x.u-r.. W :mt.
7 oy t' ’E-:" R. L’ﬂ:f its to 'rJ ;?’{}-'f-"ir..’?r.

W lld; p-;-, R abbits are pa _I_,E}T_ led, take out all
! the bones u 1L; 1 well take out, m‘iui lard them,
then feafon them with Pe Pper, 5L.t Cloves, Mace
and Nutmegs; with a good quantity of | avoury,and
forc’d Me: L.ﬂm | put the 111 Ltuunu }'*JET?'dIE[lUJf
fin, put wi itter, and clofe your Pye, bake it, and
when :11 JId fill it with Clariffd Butter.

_F,r' f'v.r,j’.-‘ -‘.-5'.-:" ﬂ-’l L:-.-ffr; i1 a .nlr]f.

Let 111.|11 Ling be almoft boyled, and then fea-
Ii fon it witl iq.ppu only (‘the Skin being firft ta
i

ken off \} f115._.1-.': I[ ¢ bottom ¢ f'},um pr epared coftina
with an Onio ’;t‘ two minced {mall ; clofe yous
Pye, and bake it ; then take the Yolks and W hites
5 fll‘ out a dozen 1 ggs, not boyled altoggether hard,
mince them fmall with your Knife, and put them
into drawn Butter, tofs them together, then draw
your P Ve, and pour 1n this Lear v Es_;;;s all over,
and fhake it together, fo puton your Lid, and

1,11]] E\J,‘-l 15'":'1
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75. To bake a2 Turkey.

Boyland Lard your Turkey, when it s parboy!’
fealon 1t with Pepper, Salt, and a Little Cloves
anet Mace, then put lnm into your prepared Coffin
lay on butter and clofeit : pat the Head on the
top with your garnith, then bake it, and il it
with Clarified Butter when it is cold.

76. To roaft Calves-Feet,
Firft boyl them tender, and blanch them, and
being cold; Lard tiiem thick with finall ] ard, then
ipit them on a fmall fpit, and roaft them ; ferve
them with {auce made of Vinegar, Cinamor , Sugar,
and Butter,

-l

77. Te-bake a Goofe.

Break the bones of your Goofe, and parboy 1
bim, then feafon him with Pepper and Salt, and a
little Cloves and Mace, if you pleafe, you may
bake a Rabbit or two with it, becaufe your-ftub-
ble Geele are very Fat, and’ vour Rabbits dry,
you need not Lard either, bake it in good hot but-
Ler-paite.

78. To make Applespyes to Frye.

Take about twelve Pippins, pare them, cut them
and almoit cover them with water, and almoft a
pound of Sugar, let: them bovl on a gentle. Fire
Clofe covered, with a ftick of Cimamon, miaced
Orange-peel, a little l-feed beaten, #nd Rofe-
water, wien this is celd and {+ff, make them into
fittle Palties with rich pafte. and fo fry them,

79. To make arare Dutch Py ding,

Take a pound and a half of frefh Beef, all lean,
With a pound and a quarter of Recf (uet, both fliced
¥ery {mall, then take a ftale half penny-loat and
Y&t ity a handfal of-Sage, a listle Winter-a.
voury,

s 411
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and alittle Thyme, (hred all thefe very fmall, 1

four eggs, half a pint L}F( ream, a few Cloves I\u'
meg, | Mace, and Pe epper finely beaten;, mingle them
altogether very we 1l with a little Salt, roul it all
up together in a green Colwort: leaf, and the: ty
it up hard in a Iw.;m( loth, Garnifh veur Difh
| with grated Bread, and ferve it up with Muftard
{ in faucers.

e —— e . g i

. To make Sauf: ages.
Take P-,.nk.. more lcan than fat, mince it exceed-
| ing {mall together, then take pai t at the FL;LL
§ Pork, which is the fuet in pieces about the big
f the top of your finger, {eafon each a part with
Sage minced, g “{ ftore of Pepper, and 5;11
{ with fome Cloves and Mace mixt in the h.; [ont
{ cach of them, then :'Etl"'ll".' {mall (heep-guts,and « L'l
! them, ([ lome ufe { apon’s-guts) and fill them wit
|| your Fm '.:-:1 always putting {ome of the fleak be-

H Tween t ITIC r‘j li "'_-,(..‘-I_] J..._ e ]t reac 11\ . rou !
| dprinkle E: tle fack on '-3 top of the fa;.u't;ii??a
:I lli-l,;‘j Il:hl‘,_.:_ ]__ "h: II |:|1 - 1T hll IE 11? i\.”-

81. To fferv Bea; in Gabbets, the French fafh.
Hank ot Beef put t!]’ L.egs

T f =
j ake a nank of bect, Or al ".- -

B
L

| cutit inro [lices, or Gobbets as big as Pullets Egas,
Il with fomz Gobbets of {at, and boylitin a pot of
| pipkin with fome fair fpring water, lc m cleans
Il ard after it hath boyled an tour 11‘ G it ( z
| Parinips Turnig t Unitons ;i;._r_!; alt (.'w Sy

Mace, and whole Pepper 5 cover it clole, aud 176N
it till'it be very terder ; and Felf an hour belore

i Jp!r:i";n'lun it forne pick’d Thyme, Parfiess
| Winter-favoury, fweet Maricram, Sorrcl and ©pis
nege, ! betng a little brutled with the back of 2 1.35

d1e) with fome Claret-wine : , then di |I 1t {*r h T
PPets,
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124 The Compleat
. fippets, and ferve 1t to tha, Table hot 5, Garnifh it
= with Grapes, Barberries or Goosberries : Or elfe
ufe Spices, the 1,4; ttoms o f' boyled A’rtichoaks put
into bea tm butter, and grated Nutmeg,-garnifhed
‘I.ULIJ Barberries
32.T 0 oyl a E,.?:f,, or Chickén with Sugar-ve
When the Cods be but oung, Itring them
and *:"l:‘}s. off the Husks, then take two or three
hand fuls  and put them into a Py P-m., with hal

pound of {weet Butter, a quarter of a 1 pint of fair
water, '"m s Pepper, Salt, Mace, and fome Sallet-
O}J, Trew th iem tillthey be very te .1-F~:1'1 and {ftrain
to them th c or four yolks of Eggs; with fix fpoon-

fuls of Sack.
83. To boyl Perches.

Let your Liquor boyl, and your Pan be feafon-
ed with a little W L".":-‘Hv..- , Gravy and Vinegar,
with a grated Nutmeg, and almoft bovl it OVEr a

(J’“f"J J“',T:-' LN pour Tfweet butter over it Gar-
nifh it with Barberrie and {lic
84. To boyl Eel.

Cut the Eels and flew them; when they are
Balf done, beat a little Alewith Vinegar and put
» to-th Ellr lor with {fome Parfley and fweet Herbs .
EJ” th !’ﬂ and _{;ﬁ;"l,-,; them up 1n th: 1e1r }.H'UEIL W .;.!:El
a little Salr

85. A T'""‘ﬂ"fll difh r.?'r Meat.

: € an inter lare ted p'n.kl U' fﬁ{kf cut ]f 111:;
thin flic s, and put it into a pot witha cloft co-
¥EL, Or 1icvving-pan ; then put into it a a good quan-
ity of clean p.cad iLEE'L‘ skin it well : Tul.. into it
a quil:rtllf of whole E'- 1;:1}-';:}*'} 2 O 3 w hie e O M s.
and let it boyl very vvell s take out the (, ions.and
@b it on fippetsy the thicker itis the Esutu

G g 60, 1o
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50, Lot 7iE | J | POHGE
Take eit ]i ra LE ine, Rump, Surloin, airl.-:f-.;
{Rib, Flank, Buttock, t-1 Fill Lt uf Lm.cf and g
khem in Summer a weeks poude! mg in ‘w N +u :1
F{J tniy ”af 1.,(!'1 H } 1LU.H EI]L’TL or let them ._ LP alll 3
if ye u ftoff them do it mt‘l all manner of fweet
Herbs with fat Beef minced, and fome Nutregs
'I[ rve them on fla.'ﬁ.‘i'* with |.~~hr”_1|'i:~~j Or C:'l!‘._?-b;igz
'bU‘- 1Lk1 1 1 J‘\Hl Lk “.Jt 1 bL' 1[1 hut LtEL.
fﬁ;;wlf 1 Halh of a Capon or Pul
lnkr. a Capon, or P *rmr{ e, or Hen, and Iu'}"tﬂ:

ghem, and being cold, mince the brains and wings
wery fine, ."1,{ tear the L egs and Rumps uhr:;h to
ibe Carbonaded ; then }?11:' fome ftrong Mutton=
broath, or trmJ Gras 'y f;_clt:.d]\mlur a zjrf:'tt
bion and S: alt, then in..n them in a large Earthea
Wipkin, or fuce pan, ftew the Rumps and Legs
ihie fame ftrong br oath in another pipkin ; then tlkf.—:
Home light F mc ) bread chipt, and cover the bot-
O ui the difl f-h.l_ y the [\ir:df_i in the » {ame broath,
lor good mu me( r 11«1; thenp uw thL Jath on the

{LE:;' ed bread, lay the Legs and the Rump on the
WHallh wit |15 LiWrLiiJ} ub,tlﬂ'ilklc}‘k? 'f]_
ln .||.'LL ¢ juice of an' Orat 1ge, and ullsm eg
#trained, and beaten butter, Garnifh the difh wi
ficarved or: €55 [ emons, ¢ ¢. Thus you may [_'..
qany kind i vl.

: 8. To drefs a Cods be. m’

Cut off the Cods-Head beyond the Gills, th

| Vou may have Part of the 11“.%1}' with .*_’ : .-,‘f,! 11
i water an i— {l'-;tn to which you may add hali a1
! of Vinegar, the Head muft be little more than
J| vered ; | before you put it into the Cauldron, taki
quart --{ I.c biggeft cleanelt Oyfters, and a bu
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of fweet Herbs and Onions, and put them into the:
mouth of the Head, and with a pack-thread bind
the Jaws faft, you muft be fure to pick 1t, and walh
it very clean: W m:f*n it is boyled en: ugh, take it
up and u. ita deying over a Chafing. dith of Coal s,
then take the (ﬂq itEI‘ I Aquor, our A1 ={Im’~'.‘1;,q, and a
TC d L— Hon,pu t to them a quarter of a pint of '|
Nhite-wine and fiveet- butter, and melt them tope-
Lm?r,, and pour it on the Cods-head ; uuk all,

= v

= e . o ST
i“""l"‘:"_-"- & e
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oy
Jil

molt of r € Q {ters upon the Hea u or where tIJ j(
"”.H EriL: all '.i '-_rﬂr ln 1t over xtfllt Lhu . g,;!‘ e

on a lictle N utmeg, and fend it imoaking vo ;5 Gar-
ifh the brims of the difh with Lemor n, and [{liced
..E:‘y le A Ves.,
8o, To bayl Widgeons or T eal
Parboyl vour Wi tdgeons or Teal, and then fHck
whole Cloves in their breafts, put into their bellies
a lit'le a,’l inter- i..mun, or ,;r]n uyI 0 1N a pip-
kin by themfelves thicke rr it with Toaits, feafon it
With Verjuice, Sugar, and a little Pepper ; Garnifh
your diln with Barberries and Pru \ens, and [o ferve

e
! 1t-.L ]-

90. Tomake a Veal-Pye,

Wi -wn your Paite is raifed ; then cut your Leg
of Veal in 0 pieces, and {alon 1ru1 h P Lp*‘t'l‘ T\Lt-
meg and Salt, with fome wi nh E rge Mace, and fo
13y it in y ur prepared Cof] wvith g good {tore of’
faifins of the oun, and Cur ]‘.-:]]]'“.. and fill 1t up with
fweet Butter, then clofe I.E:, and fet it in the Oven,
and when bak’d ferve it hot,

01. To make a fry ‘d Pudding,

Take grated Bread, Currans, Cloves and Mace,
With Becf Suet and Si .Harjdrni 1 y,lkufun Egg beat-
€0, mix all well together, and make them into fat

bu."ﬁl:,.
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Jbowls, then fry them in Beef-fuet, and Garnifh your
| difh with Hurmr ferve them alwaysat the firft courfe.

92. To bake a , breast of Veal.
Firft 1 arbo lu., and take oat the long bones, and
| fo lay it in a Difh in Vinegar two or three hours,

| then -."L it out, and feafon it with Pepper and
f Salt, and {0 lay it intoa thin fine palie, f.';itl ' uu:i
i ihuc of fine fiweet Herbs finely chopt, ind good
F {h re of Butter or ‘w;ruw y then bake i, t 1€n put
| in fome juice of Oranges ;mi lerve it hot
e 03. ;!J.rf”” a4 Paffe for ..’,r anner of Tarts,
Ja }\f very {weet u_t:-u.., an p 1t into fair water
| and make it boy!l on the fire ; then take the fineft
! flower you can get, and mix tEmn mjl together,
| 4ill it come to a paite, and fo raife it . bur if you
loubt that 1t will not be }T,H‘i enough, tm.n you may

; {_.‘- AL L L

{ fI 11' :I'n."I[C 1'. 'llllb{-l- } rIT_ 'i".' tlltj 'i.l.:} '\.'-.J'Ll t\. all\lLl a.l

| your {tuff together.
Iﬁf!qlfﬁf{rl:d! Imjﬁq

-loaf, and put thereto more Suet

\-.:"

9é
§

Grate a pe

l|
-
2

then H ead nunc’d in:hl with fome Nutmeg and St
gar, and two yo 11&,”’[ ‘pos. tempering it only ulrn
l{ui» Water 5 then ZFButter 2 thL 1&1&1’ Difh

the bottom, and put 1{-::-.11' {tuff afrer 1t 1s well tt‘“!‘.-
pered t lum.m, then bake il, when ’tis baked, 1‘-?.*.*
1t L-.L from the bottom of the Difh, and {o turn the
underfide uppermoft, t! 1._|1 {trew fome Sugar up
it, and upon the blu.; of the Difh, and ferve it

firlt to the Table f

05 - To boyl Sparrows, Larks or ether .mﬂ'ﬂm.,
fake aLadle f dlof fi ong Mutton- broath, a lif

tle tunuh Mace, and a h ndful of parfley, put i

little Winter-favor iy, feafon'it with Verjuice E* |

gar, and a little Pey p,_rj xLucki:..l it with 3 i}ﬂﬂ!u 4_

— R T
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Q0. 10 beye a Capon with Jlij_,’l;'i.ﬁ;’r!gm.
Boyl your Capon or Chicken in fair water, amj:
fome falt, then put in their bellies a little Macd:
chopped parfley, and fiveet butter ; being boyleel
ferve them on fippets, and put a little of the broatil
on them ; Then have a bundle or 2 of Afparaguy
boyled, put in beaten butter, and ferve it on youuj (
Capon or Chicken.
97- Toboyl a Chicken or Capon in white Broth.
Firit boyl the Capon in vvater and Salt, then
pints of ftrong broth, and a quart of White-wined:
and ftevv it in a pipkin vvith a quarter of a pouad
of Dates, half a pound of fine Sugar, four or fivd:
blades of large Mace, the marrovy of 3 Marrovy
pones, a handful of vvhite Endive, ftevv thefe in ;4
Pipkinvery leafurely, that it but only finper,thei
being finely ftevved, and the broth vvell taftedid
Itrain the yolks of ten Eggs, vvith fome of thed:
broth ; before you difh up the Capons or Chick:
ens, put the Eggsinto the broth, and keep it {tir
ring, that'it may not Curdle, give it a Walm andll

et it from the fire : the 7 ovvls being dilli’d up putd
5 |

on the broth, and Garnifh the Meat vvith Dates.d:

Marrovv, large Mace, Endive, preferv’d Barber+4
berries, Oranges, boyled Skirrets, Pomegranates, |
and Kernels. Make a Lear of Almond-pafte and'|
Grape Verijuice.

98. To boyl & Capon with Sage and Par(ley.

Firft boyl it in Water and Salt, then boyl fome:|
Parlley, age, 2 or 3 Eggs hard and chop them 3;}
then have a fevy thin f{lices of Manchet, and ftew
altogether but break not the flices of bread ; ftevv
them with {ome of the broth wherein the Capon
boyls,

a1
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iboy!s, fome large Mace, butter, a littie White-
MWine, or Vinegar, '»“'*1! a fevv Barberries, of
i(ﬁ_'p*i; difh up the Chickens on the fauce, ﬂnd.

T y I.'II { vt 3 .';“'.!-"..'1 1 :
f'_r an them <OvVer v e iV vEcL DU .511.-, ---___[ I Clnorn,
dleut like Dice, the Peel being cot like imall L‘”d

half frved, take a little Vihegar, freih
butter and {ugar ; melt it together, and fo ferve

{ it vvith Sippets, the difh Garmliied vvith Flovy-

Ao

=

Take a lez of Beef, and chop 1t i‘:‘:["} 3 's';':u::,-,

4l then bovl it in a pot vvith 3 pottles of Spring-Was
il ter.a fevy (,"_t:.;;._ viace and vvhole I!HLHEHI'[ Cl 3 aiter
l the Pot is fcumm’d put in & bundle of ivveet -...4:\._{‘-
| joram, Rofemary, Thyme, W nu-,—L' voury, Sage
d Par ]_: bound up hard, fone Salt, and 2 or 3
ns whole, then about an hour befor um-
' p 1 2 Marrow-bones, a [l‘{.-u 1L”'L'LI Ome
firained Oatmeal, or man .'m' {liced and iteeped
h Gravy, {trong broath, or fo i of the
trace: thena little before vou difh up the Skinks
sut into it a little fine pouder of Sailron, a 1d une
+ 1 walm or 2 3 Difh it on L“.::'L'.' [lxces of ’:if:'
2veaddl. and Difh the marrow-bones °m ina fine
clean large difh, then have 2 or | Mancicks cut 1=
to Toalts, and being finely Toailed, 35 y on the
kle of Beef in the middle o the L T.JL Mar-
.E'u:-u s round 8=

=
i
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101. To Make Goofberry Cream: |
Firft boyl, or you may preferve your Goofebeyt -
ries; then having a clear Cream boyled up, and fezal
foned with old Cinamon, Nutmeg, Mace, Sugan}
Rofe water and Eggs, difh it up, and when it it
cold, take up the Goofe-berries with s piny ancd
ftick them on in rounds as thick as they can Ivid
upon the faid Cream ; Garnifhing your dith wittlh
them, and ltrew them over with the finafi Sagarel”
and {ferve themup
102. To make a Onaking Pudding.

Take a quart of ﬁﬁ'ﬂ‘tﬁl‘f.‘:?::!‘-, and near half;d
pound of Almonds blanched, and finely beaten;thend
ftrain them, and boyl it with large Mace, and fea:d
{fon it wit'il_l{u!b_—wai‘cr and f'f'u;;;r:, then take term™
Eggs, and five of their whites well beaten with {malll:
Cinamon, and two or three fpoonfuls of Fower, mixg
all well together, and make it of the thicknef obil
Butter, then wet a Cloath and rub it with Flower;}
tying your Pudding round therein, and boyl it imf
Beef-broath two hours ; take it up, and put a lictleef"
White-wine, Sugar, and {liced Nutmeg into a Pey«§™
ter-difh, and put your pudding into it ; then & rapest
{ome Sugar on the brims and ferve it.

103. To make Clouted Cream. |

Take new Milk and fet it on the fire from Mors- i
ing till Evening, but let it not boyl ; And this issh
called my Lady Youzgs Clouted Cream.

104 Lo Souce z young Pig. |

Scaldayoung Pig,boyl it in fair water and White-- §
wine, put thereto fome Bay-leaves, whole Ginger:
and Nutmegs quartered, an! a few whole Cloves,),
boyl it throughly, and let it lye in the fame broath, |

in an Earthen pot,

i
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ﬂ 105. To make ”w‘nnl‘l:i Sanfage:,
¥ Tal u: I Fillets of a Hog r:lu;;p them very
Meall with a handful ﬁhu{ ‘n :} feafon it hot with
JGing m‘l ”cppw., ; then putit into a great Sheeps
'guh et 1t lye three pights in L ine, -.-rL.J'n 11
Jand hang it up in a Chimney where Fur.. is ufuall
dkept. Thele Saufages will keep awhol ¢ ‘; :::u'j and
Jare good for Sall CL*-'J or to garnifh boyl'd Meat, or
fto relith a Glals of Wine,

1'—""’} .JT!J' ﬂ:'.E"' 5 "Ir.f""' 4 ..'-'.:";r-71 a8 T"'.?'ilff-',;.'." .'? (":"."r"

Firflt boyl your Salmon as ufually, then put it in-
{to an earthen po L.J;;u.i cover it in good White-wina

i w e & 1

Winegar, putting thereto a branch of Rofemarv.and
fkeep 1t very clofe covered, and {o you may keep it,
Athat 1t will retain 1ts riut;:; tafte and f'.;ilf;Ltf".' for

4 Month or more.

J = L] II:J- - * J i ) r .I. r.I "
! [O7. ,fa_'} MLARE TE) i Aclicdte Er]a
3 g ) e | e oy SRS R LR, e Iy
| } t ol f LT OF DEAWI 110 4 l.trt E O W ._11;":1'.'.‘ H .1_1
o ko Tl b ol G BB
dfet 1t 1nto an Qven, as for Houlhould-bread, covel

U = bt w 1 R . o
'lt L'“ o | and 12t it itand as 1o ’., ‘-l'-' t""*ii- 1lr:-'L'.I'-l. 10
rbu.uu, and it will be very excellent Brawn.
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14% : The Complear
flice out the Tongues, and lay the fides one abnn"‘
nmthﬁrj flice tfn.ilrtd-*rs and !‘13 them betweenn.
oppofite to one anotlier » Garnifh the Colliflowers
all over them,and the (,arrni-j up and down betweern
thie Collifowers, with Barberriesand [ drfly on Hu..
brim of the difh.

' 110. To make Pannado.

Take a quart of Running -water, and put it on t 1¢
Fire in a skillet, ther 1 cut a little Roul of bread i
flices, ab ultth_hl nels of a groat, and as th n as
“ afers, lay it ona difh ona few C .0als, then pat it

1to the water [, with : 2 h 1ITufu:5 of Curra s p1 cKad}
’md vaflid, a little large Mace, when it is enoug b
feafon it with Sugar and Rofe-water

111. Iﬂhw'{f J'r.-u.fff'j;lﬂ 'lrﬁr"!-".r-.j.

Take the Guts of ayou ng Hog, wafh them ver 1.
clean, and Ll‘_, them 2 or 31.:1 \yes in water, L-J.L theal
2 .Ver t‘f the { 1ne Hog 4 -.H‘rl[ noyl | 1t till 1t | ,':']."‘[ ¢
the m ate Itf»*uw, {lfh.}..ll and fine, ..Lll O 1 cuq s hitt |

of the E aver almott the "."i.-’t_; IEI of Beef {'t“': feafomi
it with Salt, Cloy wes,Mace aill Nut neg finely beat:|
€n, a penny loal fmn.u?? a pound of the beft whitec)
Sugar, 2 pound of C ITans, a pi ur:ihk d. Cream,, |
4 quarter of a pint of Rofe-water, }".1.:_;-':1 mix alll]
togeth T I.U":r"u a thicknefs, that pwn ay nfl the:§

tJltb, Il..L ther N, &l { 'L Lll them into be Oyl I 1228
water, Hlmi Keep an even Fire for half a quarter of |
an hour ; then take them . up, and lay them upon §
ftraw,you muft havea ca .iu: o tye them to hard,,
nor too flack, left L.u\ break in boyling,
T12. I}a NaARe a rave (J diing. _
Take a penny loaf and grate it, a pint and hLalff|
of Creara, halfa dozen of Lggs;, one Nutmeg fliced, , §

- lirtle | 'in:J an Ounce




Cook's Guide, 133
fnall, a little Candyed Orange-peel fliced, three
Qunces of Sugar, put thefe 1 into a wooden. difh well
Jowered, and cover it with a Cleath, ‘.!:i L:i:: :
the water boyleth put it in, lw] it well, and ferve
it up with Rofe-water and Sug ar, and fiick it wit‘
W J.L.'n or blanched Almonds.

To bake a Gammon a,r Bacon.

fldl: {_um.I oh, and feethe it ;wtc*".”:r as

9
dl

I_I‘ '~—J-|

W -L[U
you may to 11;111{ and then puil off the skin
and ftuff it with F'nmcvj f’::":ty royal, Thyme,
Marjoram, Marygolds, Camomile and Sage, chop
them { L_‘l'lj and {ealon them n-L[h Salt and Pepper >

Joves 3 1 all Raid s, ﬁk.]..;'.'!- 1' E_“.:.-H;-.J‘:r harc 1 rod 1..&1
then ftuff your Bacon, and cut off the lean'of ta‘
Bacon 5 and ';ni:u:: it imall , :'.:“.J_ take a t;::...u ful of
your {tuffing, and mingle it with three or 4 yolks
of raw Eggs, m{ then put it upon the (mntrfj 1y
then clofe on the skin again, : ”"' clofe it in palte
14. To ér,!"h I'u:':"i‘f o Snites.
oyl them *at.J r in ftrong broth, or in water
and 51_.':f? A : IL‘.;-‘J"L 1, take out the Guts, and
chop them f{mall with the Liver, put to it fome

— i 1

—

o
J

e
-
-
ot
r
-

(] v

Crumbs of grated Wh te -:chr_u_:Jf:; little Cock-broth,
and lome large f‘mu e, {tew them together with fome
Gravy, then diffolve the Yolks of two Eggsin fome
H'iuc-".'li'.c-,-:;l“) and a ‘u;mca;:';t;-i Nutmeg, and
€N you arercaay LHA!II‘I :

wh put in the Eggs and
ftir it am 10ng | the Sauce wit ]‘ a i'.'i'-; butter, difh
them on fippets, and runthe Sauce over them with
fome beaten butter and i;lll“-‘,l'.f., a Lemon minc:d
fmall ; Barberries, or whole pickled Grapes.

.....
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i3 The Complear
cut them from the coreinto the faid water , Whert
they are boyled tender pour them into a Cullend g+ |
when the water is drained from the pm them im
to a difh, and feafon them (but ]I wy till they arcdl
cold, Im t 1t melt vou ‘511‘-' r) Wi ith ‘mﬁdr Rofe-4
1uL1Lx1 Cina: not, a1 nd t,nlra.ufta {zeds, then rou] outd
23 Hmh s of pniu put 1 1ntm the L””h bottom, and!
all over the 11111 , then lay the Apples in the L,r--
tom round and h I11 wet it rvmw{, and cover itt
with the other fheet, clofe it t, and carve it aboutt
the bﬂﬂnﬂfIhlld;:\U'PLIHpﬁEkHJML{hmﬁu
it, {crape Sugar upon it, a L. lerve it up,
116. To make a Fool.

Set two qa:lrtn'rﬁ' Cream over the Fire let it boyl,,
then take the Yolks of twelve Egos and beat themil
vnywﬁlunhmnnwﬁ ﬁm“MuILw!LhmF.
and then {train the Eggs in the Skillet of hot cream,
itirring itall the time to keep it from burni ing,tl hen |
{et it U]tlu. f-ln : u.r ]Lt]tﬂful a little while Fur i
keep it ftill itvnrg_ or fear of Lnxrmws, then take
L,,f].f:‘ and let it {tand HL‘L{ LUI:_ﬂ then take two ¢ I' 3
! oonfuls of Sack, and put it in the Difh with four |
ot § 1p pets, et the ! r‘sn.hru{n”n, Al u{ﬁhwnthw |
i""{d} that they hang to the difh, {weete

u-\.. I

Cream,and pour it into ‘[LL dlih iu![l‘., hf;ttlfﬂ':: the |
f{in; x s fhall not rife up 5 this will make 3 dilhes: |
When it is cold it js fit to L) t: ten.

117, Toboyl Flounders or Facks the best WAy .

Take a pint of white-wine ; the L,t*" of gmrﬂ i
1 hyme and Rofemary, a little whole M ace, a little {4
whole pepper, i':‘";u:'!k;'- with "s' erjui ce, Sal t and a fw

j.-“l.x";:';. f::‘ [l-'- . -.-q. " n-.ltL'L.i.J 'IJ-\. ;'-'il | aC: vn.. lt, " rJli. Lrlr.i.} LJL} 1'.
H .Lh 111 T (e h . _I juor TI' Iee l. Ir f:i..'ll ‘[”'I 108, '
| ]q_- jﬁ t;l;'_'}i [ j—.u-i i {u" r-‘,l p" CF rI?LJ'r

Firft
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Cook’s Guide. 13%
tFiclt :‘-;lﬁ vour Venifon with a handfal of fweet
l Herbs, and ﬁmn]q minced with a little Beef fuet,
| and ‘.-'-ﬁ'l.a. of Eogs boyled hard ; feafon your ftuffing
| Wirf,-_['c-':“-.'l'j 3:=.it'ﬂ'2.'§"'~ (“-” er and Salt; I” Lyoli
{E h of Venifona bovling, being poudere: | be-
;ﬂ“ . then boyl up 3 or 4 Col liflowers in fH‘L}“ 4

L
&

{ broth. and a little Milk : when they are bovle

e

l—l—l
e
-

-

-
—

-
.

4 put -x.:-::z' forth 1ﬂ+ﬁ y Pipkin, add to -them d"'w n
! { | and keep them warm i Y the i'i*:c:'.,tz::‘l.h.::‘-;l
1 Iul 2 0r? .-r:L".‘.‘:fl-.i s of Spinage i the fame  Liquor,
§ When 1L 15 f‘v.v-. I'd np, pour o LLT partof t':- broth and
i pu s Vinegar, and a Ladleful of fweet but-
'jtu. and a :__.nfl.t. le\;\lf““\-’-,"f”rlil I.""”Iu‘}
{ with fippets in the b ttom, put on your Spinage
§ round tow: rii your dif} I']df" then take up theV i
i iifon, being boyled, and put it 114: the middle of
ii your dith, ar ind | put in your Coll lilowers all over it,

§ pour on \ nm ﬁ’ -t but IL*’ Over your Coll Ifu‘.'ffrf-

and gar nifh it wit 11 Bar Pﬂruf:f-,mln{ the brims of “the

]
: rm.v ith pres n Parfley minced, Cabbage is as good,
don= 1n the lame manner as {_mh lowers.

. To make an Eel-Pye.

Waih, ff‘d and cut your Eels in pieces, put to
them a ha I]f.fll of fweet Herl i}p:uthu minczd 1w ith
an Onion, {eafon them with Pepper, Salt, Cloves
Muce and Nutmeg, and having your Coffin ma 1
of good palte, pttt] vin, and itrew over then
handfuls of Currans, and a Lemon cut inflices, t ‘;:_n
put on butter and cl o L the pye, whenit is bal :: ;1
put in at the Funnel a little fweet butter, Wi
wine and Vinegar, beaten up with a couple e of x us
of Eggs.

120. To bake Steaks the French way.

Seafon the Steaks with Pepper, Nutmeg ; and

H 3 Salt

. -
——— s e
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the leaneft of the Leg of Mutton, and minee it (mall
with {fome Beef-fuet, and a few fiveet Hey bs, as Tops
of Thyme, and Penny-royal, grated bread, yolks
of Eggs, fweet Cream, Raifins of the Sun, €,
Work all thefe together, and work it into little
balls, or puddings, piat them in a deep round Pye
on the fteaks ; then put to them fome butter, and
sprinkle it with Verjuice, clofe it up, and bake it,
when it is enough cut it up, and liquor it with the
juzee of two or three Oranges or Lemons,
121. To make a Warden or Pear-pye.

Bake your Wardens or Pears in a nOven with a
little water, and a good quantity of Sugar, let your
pot be covered with a piece of dough 3 let them not
be fully baked by a uarter of an hour y When the
are cold, make a high Coffin, and put them in whole,
acding to them fome Cloves, whole Cinamon, Su-
gar, with {ome cf the Liquor in the pot, {o bake it,

122. Vo stew a Trom.

Take a large Trout fair trim’d, and wafh it, put
it into a deep Peuter Difh 5 then take half a pint of
Iweet Wine; with a lump of butter, and a little
whole Mace, Parfley, Sa voury and thyme 3 mince
them ail {madll, and put them into the belly of the
Trout, and o let it flew aquarter ofan hout, then
mince the yolk of an hard Egg, and ftew it on the
Lrout, lay the Herbs about it, {crape on Sugar, and
ferve it up.

123, To make Sauce for Pidgeons.

Melt fo ne Vinegar and butter together,and roaft
fome Parfley in the belly of the Fowl ; or elfe Vine-
leaves and mix it well together, and pour it on.

124. A general Sance for Wkd-fowl,

| -

[

The

T T ...

salt lightly, and fet them by ; then takea piece of I [
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The mo't general Hd' ce for Wild-Fo x‘} roafted ;
as Ducks, Mallard, Widgeons, Teal, Snipe, 3’,“
drake, t’ic:-.xrs t’u:iaj ;1:1* the like )15 onl Ly | Muft:

' ' Auitard and 1 11 ce mixed Ln C

. -..n.1:, Water E"..'._‘j':f.
125. To Roait & CowssUdder
}.t.-"':T_ Vour Uddey vt 1'-':":1 tl % t thicK
i§all over 1 _5.1 ( loves, n* when it 15 cold pit it,
Jand lay 1t to the fire, and baffeit vcry well with
A {w

i

) {weet Lmn.u,lj and when it 1s i"{*u m: 1; Roafied

§and brown, draw it in I]:t' Fire, a ;11 {omre

§ vinegar and 1'1.21:1‘ on a Chafing difh of (.ru: g, and

@ crumb in fome white- 11;1 ' nh l:m,l 1C I" IEL |
§ thick, then put to it good ftore of fugar and Cina-

il mon, and puttng it TerJ:l G u.ml d¥h, lay the Cows

! jder th .hum and trim the fides r:.u the difh with

ufa ir and fo fe 1 ¢ it.

TRa R ey i

32 6 "0 make a Spinage-Tart.

T;iLL t-:L t—; i’ ‘H‘i‘l Ly dll d.I f"f[ 1 :1|.'| "v"‘;h]tﬂ:ﬂ e
till it be ver \ {oft as l‘r 3 then take 1t and {train
it Ex.l na peuter difh, not leaving any unitrained :
Put t« lLL {e-water, good ftore of {ugar, (,1113"1}11’

¥l and I le-water, ar J t‘m,!h till it lu:;'nrh ck as Mar-
malade, then let it coo! ’ *wl afterwards fill your
Coffin ) and adorn it, and ferve it, it will be of a
green Lolour.

¥R

| 127. To make a Tart of Rice.

Pick \"‘1'11‘ Rice ‘n.*'w' EL.-.U‘I) and bovl it in fweet
Cream till it be very foft, then let it ftand and cool ;
put toMt good {tore of cinamon and fugar 5 and the
yolks of a couple of Eggs, and fome currans ; ftir
and [:w all well ['“."x.f]]tl" Then fmmr;; made a
Coffin as for’ other ]:nlt‘-‘r pi 1L you Rice therein
apd ll‘udrj it all over the coffin, and break 1lnmy
H 4 imall

S ol EER A
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T30 The Compleat
dmall bits of fwect butter upon itallover, and {irap

lome Sugar over it, then cover the Tart and bak
i, and ferve it as other Tarts.

128. To make a Codling-Tare.

Take green ‘Apples from the Tree, and coddle:
them infcalding water, without breaking, then peell
the thin skin from them, and fo divide them into,

halves, and cut out the cores, and {o lay them into
e coffin, and do asin a Pippin-Tart, and before
You cover 1t when the Sugar is caft in {prinkle good
ftore of Rofe-water on it, then clofe it, and do as
1 the Pippin-Tarts.

! 129. Tomake a Pippin-tart.

- Take of the faireft Pippins, and pare them,and
then divide them juft in halves, and take out the
cores ciean j then roul the coffin Fat, and raife
a fmall verge of an inch or more high ; lay the Pip-
pins with the Holiow fide downward, clolc one a-
notiier, then putin a few Cloves, a ftick of cinamon
Eroken, and a little piece of butter, cover all clean
over with fugar, and {0 cover the coffin, and bake
it as other Tarts; when it is baked, boyl fome But-
ter and Rofe-water together, and anoint the I id
all over with ir, and then fcrape, or ftrew cn it
good ftore of Sugar; and o fet it in the Oven a-
gain, and then ferve it up.
130. Tomake a C rﬁf??:],'-r.:arr.

Take the faireft Cherries you can get, and pick
them clean from Leaves and ftalks, then {pread out
your coffin as for your Pippin-tart,and covér the
bottom with Suyar._-then cover the sugar all over
with Cherrics, then cover thefe Cherries with Su-
gar, {fome fticks of Cinamon, and a few Cloves )
then lay iv more Cherries, Sugar, Cinamon and

Clk_"':’f‘il

-~ .“
e amia
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-m es, till the coffin be filled up, then cover 1t
and imht it in all points as the Co dling, and Pip
pin Tarts, and fo ferve it. In the {f‘.;.tc a
you may make 1 s of Geofeberries, Strawbe

ey oy
T.U._'_ i
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Takea Leg of -‘*«"‘:'-’ on 5 Or 4 ne :;-'%-' ongue, and
parboyl'it we L he N urun[ cl 11 m the bone
Hi:ﬂ put to it three pound of ti:_ beit Mutton-Suet

1 [ e

=] (r=T ok &4 [ .". I r IS o P
”.T‘th l~'LIE in L‘..anlJL-i ';"'n d | IC &DIX n.'j aliQl 1031

)

it with Salt, Cloves and Mace, then put in goed

i 9
ftore of Currans, great Railins and Pruans clean
wafhed and piched, afew Dates fliced, and fome
Crange-peels [iced : then being all well mixt to-
gether, put it into a Coffin, or many cofhins, and
{o bake them, and when thevy are {erved up open the
Lids, and ftrew itore of Sugar on the Top of the
Meat, and upon the Lid,

1322 70 ¢ aCal Foot- Pye.

Iﬂ )Y 1 1‘;' i.':ﬁ L \ - -;I;'.;' 1 i - i '-..! :..[-l\.!: LA
all the meat from the bones, when it is cold f(hred
1t as fmall as you ¢an; amd - feifon it with Clovss
and mace, and } ut 1 ﬂ}'t,ﬁ {itore of G rrans, Rai-
fms and ’-':“-'-:*.-. hen put it into the coffin with good
ftore of fweet ~rl.” 'r, then break in whole {licks of
".--_;.i.ll 1 {.'n-}. ”ki 'I-1|- L ‘." ""h‘: 1 e ‘r| f i. :l.._ 11 1L 1 ‘lr]
salt, then clofe up the coflin, and only leave a vent
hole, put in fome Liquor made of Verjuice, Sugar,

u 1 1 i 1 . 1 4 N ¥
P ¢ e T aTe 1 Fiee Ty | oy rafipay eyt -k
{_"I'I'."nki"'}“:ﬂl hebhl LAY SR ! «....t-ﬁdl?'-.; 1.21--' hlw
- W J

. b | 1 L -.'. & ok = 4 .
T *- (e a certain number of 1ggs, according to the
bigne's of your Fry Ing-pan, and break them into a
L-‘Ilj.; y, E.ll. I"L J I
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then with a fpoon take away the little white Chick-
en-knots that ftick upon the yolks, then with a lit-
tle cream beat them very well together, then take
of green Wheat blades, Violet leaves, Strawberry
{eaves ; Spinage and Succory, of each a like quanti-
ty,and a few Walnut-Tree-buds y chop and beat all
thele very well, and then ftrain out the juice 5 mix
it then with a little more cream, put to it the Eggs,
and ftir all well together ; then put in a fewferumbs
of fine grated bread, Cinamon, Nutmeg and Salt,
zhen put fome fweet butter into a Frying-pan, and
as foon as it is melted put in the Tanfey, and fry
st brown without burning, and with a difh turn it
in the pan as occafion fhall ferve, firew good ftore
of Sugar onit, and ferve it up.
134. To stew a Pike.

After your Pike is dreft and opened in the back,
and Iaid \lat, as if it were to Fry, then lay itina
large Difh, put to it White-wine to cover it, {et it
on the coals, and let it boyl gently, if fcum arife,
take it off, then put to it Currans, Sugar, Cinamon
Barberries, as many Pruans as will Garnifh the Difh,
ehen cover it clofe with another Difh, and let it
ftew till the Fruit be foft, and the Pike enough,
ihen put to it a good piece of fweet butter > With
ycur Scummer take up the fith, and lay itina difh
with fippets, then:take a couple of Yolks of Eggs
only, and beat them together well with a {poonful
of cream and as foon as the pike is taken o:t, put
it into the broth, and ftir it exceedingly to keep it
from curdling, then pour the broth upon the Pike,
\and trim the fides of the Difh with fugar, Pruans,
and Barberries, with flices of Oranges and Lemons,

and fo ferve it up. | '
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135. To Roast Venifon.

If vou will l(arH. :.11, Venilon Iy 'IL or you have
walhed it, and cleanfed all the blood . from it you
mutft ililk it with r‘lr}x':—;;ﬂ_‘u over on the q;-ut--ﬁ.'.-:._,
and if it be lean lard it either with Mutton or Pork-
".;1. |, but Mutton i1s beft, then !'pii: it, and Roaft it
by a l.-.=._i:'.15.,r‘ Fire, then take Vinegar, crumbs of
Bread, and {ome ¢ i' the Gr H'w that comes from the
Venifon, and boyl [ emwell ina l Jilh, then fealon

=

|._- 11"‘

ith Sugar, Cinamnon, f’; nger and Salt, and ferve
the "s enifon upon ti Icé W l‘ en R MLJ; enough,
136, To 4"-.}.:::*-'.:'- a piece of frefh Sturgeon.
Stop your Sturgeon with Clo ves, then ip t it,and
let it Roaft very lea '-nﬂ,- %Jlnﬁ g LL{U tinually
wh {l' w 11 ta 1':¢u..':=.ﬁr' the hardnefs ; when it is t.-
:rie it upon the "»L..* n fauce 3 with {alt
r.I"F I 1IFOW1 upoen .P..
“T 10 bo .L a G urnet or FII
Firft draw your fith, and then either iplit it, ot
Joynt it open 1n the L_L. and and trafs it round ;

r 2 . : g
i_:j-\._!J .l|l|.|'_|_IIJ 1|. Li \II.‘I l :-\'-jl 1 !t ] -n-r'-.'.:.i."-h.r ;.ifl':t hu':.lfql
i i 1 1 . i K
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Wi t] a Bunch of fwect herbs then take it up into:
ar lh“] nd pour into it Verjuice, Nutmeg,
1 t and I‘L-H er, after it hath {tewed a Little,

ken it with the Yolks of Eggs, then remove it

and garmi(h it with flices of
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ranges and Lemons, Barberries, Pruans and ou-
gar, and {o1erve 1t up.
' sl o et 9
120. 1 omake al Fve;
A 1
After vou have drawn and walli'd ani {fealded ag
¥ - 1 £ |
fair | L'L‘nljl,u.-\ 1L WILH PCppe i 810 1l
neo. and then Put it into.a By wrieh o I {hrasa
11 ";_] =100 LLILNLI 'i £ 1L 11ROl € JLLILL4 1L11 .L'.i"...f_-. LR K
) | l.'-k_.' JJ'.'L..I.L]..:.L'.!I.J. 1agn {:il}. On . Adline Ol :'.!'l
G . | P e [P e S i :
oun, the juicg of Lemons, and fome fiices of orang
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p2cls, and then fprinkle on a little vinegar, clofe it
up, and bake it.

: 139. To make a Chicken pye.

Atter you have Truft your Chickens, then break
their Legs and Breaft-bones, and raife your cru't of
the belt Pafte, lay them in a coffin, clofe together,
with their Bolies full of Butter, a nd then lay upon
them, and underneath them, currans, great Raitgw,
Pruans, cinamon, Sugar, whole Mace and Sugar,
whole Mace and Salt, then cover all with good
ftore of butter, and {0 bake it ; then pour into it
white-wine, rofe-water, fagar, cinamon, and vine-

gar mixt together, with the Yolks of two or three

Eggs beaten amongft it, and {o ferve it.
140. To make Almond-water.

Take blanched Almonds beaten in a Mortar very
Imall, patting in now and then ¥ fpoonful of cream
to keep them frem oyling : then boy! as much
cream as you pleale with yeur beaten Almonds, to-
gether with a blade of Mace, and feafon it with Su-
gar, then ftrain it, and ftir it till it be almof} cold,
and then letit {tand till you ferve it, and then Gar-
nith your difh witk fine {ugar {craped thereon.

141. Temake an Almond Pudding.

Take two pound of blanched Almonds, and beat
them {mall, put thereto fome Rofe-water and Am-
ber-greele often thereinto as you beat them, then
{eafon it with Nutmeg and fugar, and mix them with
grated bread, beef-fuet, and two Eggs, and fo put
it into a difh, tying a cloth round about and boyl it.

142, To make Water-gruel.
Take a pottle of water, a handful of great Oat-
, meal pickt and beat ina Mortar, put it in boyling,
hien 1t 8 half enough, put to it two handfals of
| i CUrrans
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currans wafhed, a Faggot or two of fweet Herbs,

four or five bhths:u large Mace, and a little (i

ced ‘\Lhti“{‘ﬁ let a grain of Viusk be infufed a while

in 1it, when 1t15 enough feafon it with Sugar and

rofe wa ter, and put to it a little drawn butter.
1473. To Stew S. EH,."'_? ges,

4'71-1“'"' them a Ilt"l']L n f‘[]_[ water and {a Tt ﬂn“
| for le’"E boyl fome Currans alone, when uhu, be
y§ almoft tender, pour out the water from them, and

{ put to them a little white-wine, Butter and Sugar
M and fo i";z'u ir'

T ————

To make a Rave Fricacie.
Take UH L,:mhull:*- young, Chickens, or arack
§ of Lamb, being cut one rib from anot }hn and par-
boyl e ither of thefe well in a Fr yinz-pan with a lit-
tle water and falt, then pour the water and {alt 4
from it, and fry it with fiveet Butter, and make
fauce with three yolks of Egos beaten well, with
fx {poonfuls nF Verjuice, ai d a little fhred Par-
'r} with {fome (liced Nutmeg, and fcalded Goofe-
berries, when it is fryed pour in the fauce all over
the Meat, and {o let it thicken a little in the Pan ;
then lay it in a difh with the fauce and ferve it,
145. Tomake an Oatmeal-Pudding

Tauke a pint of Milk, an d put to ita pint of | L!’;:
Oatmeal, let 1t {tand on the fm.tnll be fcalding
hot, then let it ftand by and {oak about half an
ho ujfhcn pick a few fweet Herbs and fhred t!lwnj
and put in half a pound of Currans, and half a
pound of Suet, and about two fpoonfuls of Sugar,
ind three or four Eg g2gs 5 thefe put nto a bn; and
boyled, do make a very good Pudding,

146, To make an f:’hfl'ﬂfi’—.rr’?'
Rail¢ an gxcellent good Pafte with fix corners an

| inch
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mnch decp, then take fome blanched Almonds ery)

L ppr—— i

finely beaten with Rofe-water, take a pound off}

hufmr to a pound of Jﬂwmdf-‘ ir_me grated Nutmeg;

little Crea: n, with {train’'d S; pinage, as much ass|

J..i‘.'n.E_:'

will colour Lh; Almonds green, {o bake it mth al

ge ntle heat in an Oven not fh utting the door,draw
ity and frick it with *c.u ted Orun ge, Citron, and
put in red and white Muskadis e,
147. I?J voyl Pigeons with Rice. 4

Boy! your Pid geons 1n Mutton- broath, putting
fweet herbs in their bel 1es, then take a lit lhhm
and boyl it in Cream with a little whole Mace
{ealon it with Sugar, lay It rn ck 6n their Lre“its,

hruwmg 1o the ; ﬂ'nr.,h of a Lemon upon them, and.. |

{o ferve them.
148. To Barrel up C fers.

Open your {:}1 [ters, take the Liquor from them,
and mix it with a reafonable quantity of the belt
White-wine-vinegar, with a 11tt" Salt and 1“!?1 er's
then put the Oyiters into a friall Bar rrell, and fill
them up with this Pickle, and r1ﬁ~ will keep them
{ix months fiveet and good, and with their Na-
tural tafte.

]..:i[.f_} fﬂ'ﬁf"--l” ;"'fﬁﬂ"” "’.I J.J.f.

Take the blofloms of a gallon of Cow(lips, mince
them exceeding fmall, and beat them n ;“r -’\lm tar,
ut Iu fl..m a handful or two of grated Napl - bif-
'-;-'E, ant about a rl"T and a half of Crea: I, h vyl
them a llttu on the Fire, then take them ur nd
beat in 8 Egos wi t1 a -:riL, Cream, if it do not
thicken, put it on the Fire till it d oth w:nm but

take heed it cardles not, feafon it with S ngar,

Rvﬂ: water, and a little Salt Bake it in a Li]i}

i_“’ Ll* Open 'Inrt:-; it 15 beii to 1*,.[ your (,n_din
e
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“ibe cold before you ftir in the Eggs.

1§0. To bake a Calves-head to be eaten cold.
You muft halfboyla fair Calves-head, then take
“fout all the bones on both fides, and fealon it with
‘#the aforefaid Seafoning, and Lard it with Bacon,
fand a little Lemon-peel ; then having a Coffin
‘Harge enough, notvery high nor thick, but make
hit four-fquare, lay on {ome fheets of Lard on the
ftop and Butter, when it is bak’d and cold, fil it
"with clarified Butter.

151. To make Pear-Puddings.
Take a cold Capon, or half-roafted, which is
“sgmuch better, then take fuet fhred very {mall, the
‘BMeat and Suet together, with half as much grated
#Bread, two fpoonfuls of Flower, Nutmegs, Cloves,
gand Mace, Sugar as much as youn pleafe, half a
fpound of Currans, the Yolks of two Eggs, and the
‘Bwhite of oneyand as much Cream as will make it
p into a ftiff Pafte : Thenmake it up in Fafhion
jof a Pear, a ftick of Cinamon for the ftalk, and
fzhe head of a Clove.
152. To make a Hotch-Pot,

Take a piece of Brisket of Beef, a piece of Mut-
ton, a knuckle of Veal, a good Cullender of Pot-
herbs, half minced Carrots, Onions,and Cabbage,
7 little broken, boyl all thefe together until they

ibe very thick.

153. To make a Tart of Medlers.

Take Medlars that are rotten, then fcrape them
‘fand fet him upon a Chafing-difh of Coals, feafon
{them with the Yolks of Eggs, Sugar, Cinamon and
JGinger ; letit boyl well, and lay it on pafte, fcrape
fbn Sugar, and ferve if,

154. To
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154. To make a Lemon-Candle.

Take a pint of white-wine, and 2 pints of wa-- |
ter, and let 1t l;u_u], put to 1t half a Manchet cut:
as thin and {mall as You can, pat it in with fome:

large Mace, then beat the yolks of two Epos to
thicken it, then {queeze in the juice of half 5. do-
z¢n of Lemons, and feafon it with Sugar and Refs-
Watcy.

?ﬁ)"f- To make e Ttalian Pudding,
: Taklc ne Manchet, and catit in fmali pieces
like Dice, then put td it half a pound of Beef.
fuet minced fmall, Raifins of the Sun, Cloves;
Maff?_ Dates minced, Sugar, Marrow, Rofe-wa-
ter, Eggs and Cream, mingle all thefe together
put then 1n a butter’d Difhs in lefs then an
hour it will be weil baked, when it is enough,
{crape on oungar and {erve it up. 5

156. To make a C 7oofeberry-Cuftard,

When you have cut off the fticks and eves of
your [Jﬁ"?iﬂf!'lfﬁj and wafh'd them,then boyl them
i water till they will break in a Spoon, then firainr
them, and beat halfa dozen Egzs, and fHr them to.
gether upon a Chafing-dith of Coals with Rofe-
water, then {weeten it well with Sugar, and al-
ways fervz it cold.

- 157. To make a Fricacie. of Rabbits.
~ Cut your Rabbits in {ma'l pieces, -and minee a
handful of _:lf-‘g”'_fi’; and Parfley together, and fea-
TE'“.-]'} your h:’ltllf*'.irl ‘L’-.'I[EY a 1"&11:'1[];-;;1 E}EPPL-I!‘-, ancd
Salt; then take two Eggs and Verinice beaten to-
gether, then throw it in the Pan, ftick it, and difk
1t up'in Sippets

18, T2
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150. To make Cracknels.

Take § or 6 pints of the fineft Wheat-flower you

can get, to which put in a fpoonful, and not more
of good Yealt, ; then mmﬂu weil with Butier,
Creamand Rofe-water ,and Hugc r finely beaten and
working it well into Pafte, makeit into what form
you plealg, and bake it,

160. To make Pan-cates.

Put eight Eggs to two quarts of Flower, cafting
by four u!ut&, {eafon it with Cinamon, Nutmeg,
Ginger, Cloves, Mace, and Salt, then make it up
into a {trong Fattu with Milk, Beat it well toge-
d ther, and pat in half a pint of Sack, make it {o
| thin that it may run in your Pan how you pleafe,

put your pan on the Fire mth a little I}juttu o
Suet, when it is very hot, takea Cloth and mpa.
it out, fo make your Pan very clean, then put in
your }Lg*ttr and run it nm,z thin, {hpplv it with
little bits of iiutm and {o tofs it uftun and bake
it Crifp and brcn.mi

161. To make a Funket.
|| Take Ewes, or Goats-Milk, or for want of thefe
il Cows-Milk, :n;{ put it over the Fire to warm,
Il then put in a little Runnet, then poar it out into
ia difh, and L.t it cool, then ftrew on fome Cina-
i mon and Sugar, and take fome of your Cream and
{lay on it, fcrape on Sugar and ferve it.
| 163, To make i f_rcffmr Marrow-
| Spinape ",fr;f.s‘
|  Take Spinage and nnp it a little, then boyl it
Mtill it be render, then Hn]--,_tl* beft rich light Lzu"c
vou can, and foul it ot 1it, and pu* a little of your
J|Spinage into it, and me s, and Sugar, and {tore
flof lumps of Narrow ; . clap the Pafte over this }EO
IIdRE
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143 re Compleat
make little Pafties deep within, and fry them with
Clarified Butter.

163. To make a Pine-Apple-T art.

Beat two handfuls of Pine-Apples with a prick’d
Quince, and the pulp of two .or three Pippins,
when they are well beaten, put to them half a pmt i,
of Cream, a little Rofz water, the yolks of fix Eges
with a handful of Sugar, if it be thick, add a lit-
tle more Cream to it, {0 having your thin low cof-" ft
fins for it dryed, fill them up,.and bake them 5 vou |
may garnifh them with. Qrangado, or Lozenges of |

Iz,
|
-

Ll

-

Sugar-plate, or what elfe you pleafe.
1'5..}. To d{]l WNeats-1 };f.i.:hi;.'ff.r.
Take Bay-Salt beaten very fine, and Salt-Peter, i
of each alike, and rub over your Tongues very o
well with that, and cover all over with it, and as
it wafls, put on more, and when they are very
hard and {tiff they are enough, then roul them in
bran, and dry them before a foft Fire, and before
you boyl them, let them lye one mght in Pumnp-
water, and boyl them in the fame. water.
165. To fiew Birds the Lady Butlers way.
Take fmall Birds, pick them, ani cut off their
Legs; fry them in fiveet Butter, lay them in a cloth
to-dry up the Butter, then take Oyfters and mince
them, and put them ina difh, put to them white-
wine and Cinamon, put in the Birds; with Cloves,
Mace, and Pepper 5 let all thefe ftew together co-
vered till they be encugh, then put into it fome
Sugar, and {fome toafted Manchet, and put it in the
Difh, and fo ferve it up to the Table.
166. 1o make a [weet-Pye with I Jamb-ftones,
and Sweet-Breads and Sugar, "
Slit the Lamb-ftones in the middle, and skin theT |
walll
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afh the Sweet-breads both of Veal and Lamb,and
vipe them very dry s take the Lamb’s Liver, and
wred it very fmall, take the Udder of a Leg of
7eal and {liceit, feafon all with a little Salt, Nut-
eg, Mace and Cloves beaten, and fome whole
Jepper, then {hred two’or three Pippins, and Can-
lied Lemon and Orange-Peel, half a dozen Dates
liced, with Currans, white Sugar, a few Caraway
geds, a quarter of a pint of Verjuice, and as much
ofe-water, a couple of Eggs, roul up all thefe to-
Hoether with the juice of Spinage, and lay a Pudding,
fthen a{weet-bread, thena Lamb-ftone, till you have

Ifilled up the Pye, and cover them with Dates, and «

o Mliced Citron and Lemon., When it is drawn, take
o #two or three yolks of Eggs, beat themy and put to
dthem a little frefh Butter, White-wine and Sugar,
fand pour it into the Tunnel, {¢rape fome Loaf-Su=
foar, upon the Lid, and {o {ferve it.
167. To roast Eels.

i When they are flea’d, cut them to pieces, about
fithree or four Inches long, dry them, and put them
finto a difh, mince a little Thyme, two Onions, a
piece of Lemon-peel, a little Pepper beaten {mall,
'Nutmeg, Mace, and Salt, when it iscut exceeding
o Mlfmall, ftrew it on the Eels, with the Yolks of two
{or three Eggs, then having a {mall Spit, or elfe a
« M couple of fquare fticks made for that purpofe, fpit
> 1;t1tru:';-?}fl the Eels crofs-ways, and put a bay-leaf
|| between every piece of Eel, and tying the fticks
{on a fpit, let them Roaft; youneed not turn them
|conftantly, but let them {tand til! they hifs, or are
|brown, and {fo do them on the other %(rjf, and put
'the Dith (in which the Eel was with the Seafoning)
. §l underneath to fave the Gravy, baite it over :jr"-th
AWeet

o
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fweet Butter. The Saucz: muft be a little Clarst--!

L

wine, fome minced Oyfters with their Liquor,
grated Nutmeg, and an Onion, with fivect Butterrhe ¢

and {o ferve it
168. T o boyl Cocks or Larks.

Boyl them with the Guts i them. in {frong

™ il L] i
broath, or fair water, and three or four whole O-

nions, large Mace and falt, the Coeks being boy ledi |

make fauce vvith fome thin flices of Manchet, or:

grated bread in another pipkin, and fome of the
broath vvhere the Fovyl or the Cocke boyl, then
put to it fome butter, and the Guts and ] ver min-
ced, then take fome yolks of Egas diffolved vvith
Vinegar, and fome grated Nutmeg, put it to the
other ingredients, flir them together, and Difh the
Fowl in fine fippets, pour on the fauce with fome
fliced Lemon, Grapeas or Parberries, and run it o
ver with beaten butter.
169. To broyl Oyffers.
Take the biggeft Oviters you can get, then take

wria little minced T hyme,grated nutmeg,grated bread,

and a little falt, put this to the Ovyiters, then get
lome of the largeft bottom fhells, and place them
on the Grid-Iron, and put two or three Oyiters in
each fhell, then put fome butter to them, and let
them {imper on the fire till the Liquor bubbles low,
fupplving it f1ill with butter, when they are crifp,
feed them with White-wine, and a little of their
own Liquor, with a little grated brend, Nutineg,
and minced Thyme, put as much cnly as to relith
1t,{0 let it boyl up again, then add fome drawn but-
ter’ to thicken themn, and Difth than,
170. To pickle Oyffers.
Take a quart of the largeft great Ovyfters, witlII
a
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' 111 their Liquor, wafh them clean, and wipe thu’t.,
dd to them a pint of fair water ; and half :
ibint of White-wine Vinegar, half an ounce of
bvhole iﬂ::[‘c.'j an handful of Ll‘u:, a quarter of an
unceof large Mace, with the Liquor of the (_)1;—
put all together in a Pipkin over
hem fimper tIJL‘,_.\.tilLL a quarter ufun
hﬂ,lms are enough take them
< t them into a little fair water and Vine-
3 e L1;1|. thevy Y 1C cold 5 .t'i.:?.' th ll~ kle T_U..i i qnar-
Ler fan hour after the Ovi “Haut“ﬂhlp both
seing cold, put thew up together @ When you ufe
F:lk r. Garnilh the Difli with ;'..=.|"-:i:"afc-1 and Le-
imon, L.n.?_ a 11?.5‘;; 0. IIEJ; Viace and I'epper, and
pour in fome of the Iickle.

ters {trained
kL [l.];.: ill’:‘j ]._1:
ifour ; wher

up, and put

el

bt

171. To mabe Lnglilhh Fottage

Make it with Beet, Mutton, and Veal, putting

.i” | me {:"L.': I l: il go0U ‘ot-heri §, as arl :I".]
Sorrel, Violet-leaves, a very little Thyme add
it ffweet Mar] *“3"'1 Cs to be taited, and fome
.ld\’I‘H g ict -LL-H.~ at laft : vou Ly i-.'%'_f’i" to h_}u,.-l
ofit over Night, and let it {tand warm all night, and
jinake é.. end ui" boyling it next morning, it is

ofgood to pat i".t  the Pot at firlt tv ‘enty or thirty
corns rt whole Pepper.
.T;;:. To flew Beef

Take very good Beet and {flice it very thin,
!I?le it with the back of a knifz y Put 1o it the Gra-
Wy of {ome :’\.,m.., and fome Winz., an
ibroath, fweet Herbs a quantity '
it be very tender, feafon it to vour liking, an
L unifh your Difh vvith mary-gold Flovvers, or

L
1rDVL I~..;.
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137. To make excellent Mine'd-Pyes,
Parboyl Neats-Tongues, then peel and hath the|
with asmuch as they weigh of Beef-fuet and ftoned!
Raifins, and pickt” Currans ; chop all exceedi’
it fmall, that it be like Pap ; employ therein-at Jea{®
an hour more than ordnarily is ufed, then ming |’
a very little Sugar with them, and a little Windt
and thruft it up and down, fome thin {lices of gree:
Candyed Citron-peel, and put this into Coffins
fine light, well reared cruft ; half an hours bakir
will be enough : If you ftew a few Caraway-Conn
fits on the top it will not be amifs.
174. To pickle Roast Beef, Chine, or Surloin,
otuff any of the aforefaid Beef with Penny-roya
or other fweet Herbs, or Parfley, minced {mall, amd
fome Salt, prick in here and  there a few whol
cloves, and Roaft it 5 then take Claret-wine, W ine
Vinegar. whole Pepper, R ofemary, Bays, and Thym
bound up clofe in a bundle’and boyled in fome Clzd
ret-wine, and Wine-Vinegar ; make the pickled
and put {ome Salt to it, and pack it up in.a barred
that will but juft hold it, put the pickle to it, clof#i
1t on the Head, and keep it for your ufe.
¥75. To" make a double Tart.. |
Peel Codlings tenderly boyled,cut them in halvest
and fill your Tart ; put intoit a quarter of an hum !
dred of Codlings, a pound and half of {ugar, a feyi
Cloves, and a little Cinamon, clofe up the Coftinlis
and bake iz. 'When it comes out, cut off the lid r
and having a lid cut in Howers ready, lay it on anc}
Garnifhit with Preferves of Damfons, Rafpberriess|
Apricots and Cherries,and place a preferved Quincaf

L P ——

in the midle, and ftrew it with Sugar-biskets. !
176, To make a Warden or Pear-Pye. 1

Baket
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{  Bake your Wardens, or Pears in an Ovcnw;th a
little water, and a g: od quw* ty of Sug; ,, et your
ot be covere El‘.[];l{’JLLc1'iE}I}:TI let em not
L fully baked for 4 quarter o an hour, when they

{ arecol 1d make a high Coffin,and put them in w hole,
adding to them {wm (Jlm._ » Whole Cinamon, St~
gar, with fome of the Liquor the ey were baked i in,

{fo bake it.

e el PR

.‘ 177. To bake a g Court-Falhion.

i Fleaa finall young Pléa 4:1"““ 10 quarters, or in
d Imaller pieces, and feafon it with Pcpr‘:u, Ginger
| and Salt, lay it ':’11. »a fit ¢ hh‘]j Atrip and mince
{ fmall a lm ndfuii of tli 3, fix fprigs of Winter-fz-

1

1 \'1._[.‘13 11,[-";._ 11- () n “1\,_ ;1- \_11[ 171 tuu., .-.:-L) T]'x[ 1t] '.."1-?
tupon that the yolks of 3 or 4 hat }f-tgu;a minced,

i 1
Y

nd 1ay upon them 5 or 6 ‘*l .Jf I ce, a hand-

S - ful of ci Urrans
'rf:“ walht and picke, a lictle S I alf a pc_l!md
f fweet butter, or :mx-“ clofe wr pye, and fet
in an Oy u..]d“'-*""‘“ Manchet

I A B RS i a-‘-'.'l.w.l;n-l.]l'.l. .-I. ]n,j '\:J.I‘- Jr:i
it will be W*Elukh , draw it t:", and ph 1n
-.sz:..t.nnn:u hu ILL.r'r,m ned upon the Fire,

pour itall over the ‘umt, and p':u:‘ *I.;p *-"iF a-

,_j-LLEIJI ] '.J 5":'] -‘I L}L'Ln\ ! ]1'|I"\....1Ll [:)tl J-l El-llt..
. J—."l. To ;;.'.'-f-{': a Pudding of Fops Liver.

1 . :
| Boyl you A |ur1 O 1[ more
o | I -y Y

#_"‘I Jr et L :.I'E'\.-l.:.-{ J.l.'\. ] I .|. 'n._r U 1\_11 '“-"l‘ ILF. 1‘( EI. Il .]'H.- r (.} "' "..-]..|

pt either, put 12 Eggs to the valy e uf a Gallon of

i ful L
A

t,lulrr_,:. of 1,Jth. 'r1es. a ! 11¢

-.'-\---
.

= -

!
s
L

1 '
i | hn.q.: \: .Il
%

L

phis mixtuge, with about 2 pound of Beef-fet min-
-.Erl-'l.-"’: '-||..|!. alTal | { r--'---..L " 1“
jrec imail, and a pound and half of C ur¥ans, half a
guarter of a pimt of R

\OIC-W vater, a g rood quantit \'f_;r
I loves and Mace, Nutme Ln* imon and Ging

bl minced hu fl. a .!,::‘... t all thefe with fweet M 1[1
ind Cream, and let it be no thicker then Fritter-

b.r_ttt::r,

'.I

—_—
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154 The Compleat
batter, to fill your Hogs-guts » you 1ma ke it with the:}
Maw, fit to be eaten hot atthe Tab! ¢ 1n yout knit--§
ting o tying the Guts, you muft remember to give: |
| them three or four Inches {coper; In your putting;
| them into boyling water, you muft handle them
round to bring the meat uwal to all parts ol ' the: |
Gut ; they will ask abent half an hours boyling the:
boyling muit be fober, if the Wind rife in them,you
muft be ready to prick them, or elie they will £1ye,, 8

and 1:u'*lt In picces.

179. Olives of Beef §tewed and Roafted.
Take a Buttock of iu,kf and o 1t {fome of it int

— ————

1
t!]]H[].C-.";w' t:lq a5 .].ul ., T_lx 1 ]n.f.l T.I!L'l
with the back of a ".: Iu-, Lard th em Wit {mall
Lard, and {ealon thiem with Pepper, salt, ai n '-fw:-::-

meg ; then makea farfing w ':L'n fome {weet herbs,,f:

Thyme, Onions, the yolks of hard s, Beef-fuetr}

or L ard, all minced, fome Salt, E;-;.:r:-.".-:.y'_u-', Grapess|

or Gor ﬂ'.; 1€5 3 feafon it with the former Spicess§ip.
lightly, and work 1t up tog eth n, then lay 11:~ n the
il[u roul t[Lcwwup,LL iy \ with fome Cau 1 f Veal,
Beef, or Mutton, bake them in a difh in the u‘f 1,
or Roaft t‘i. nsth en put them ina Pipkin with fome:
Butter and ;1111“}"1{-'15 none ,,iﬂus, off the Fat from
t[;Lh.'I-.l‘ra.:-.x. &puz it to them,with fome Artichoa m,
Potatoes, Ski irrets blan ched, " be ing firft boyled, a
little Claret-wine, and (crve them of fippets, withif
fome fliced Orange,Lemon, Barberries, Capers orr|
G U‘L'n.l ¢l nTk"" |

180, To make r;E’f’mJL.ﬂ' ley Poffet.

Put two quarts of Milk to halfa pnd]]u of Frenc!
Barley, boyl 1t {mall till it 1s enough ; when [lh..
Mlh is almoft boyled away, p't to it three pintssj
of good Cream, I¢t it boy! tozether a quarter of an

hour 3

=+ S e ] =




Caok's C“.u: 153
hour 5 then fwe=tea it, and ;:J.t 11?& ce and Cina-
mon in the beginning when yeu firit put in your
Cream, when you have done {o; ta L.-' White-wine
a pint, Sack and W hite-wine uga her of each half
a pint, fiweeten it as you love it with Sugar, pour in
_.111 the (,.h.'. n, but leave your r* arley behind in the
skillat 5 this will make an excellent l{]!}xl nothing
elfz but a rx.ni r curd to the ILJ tom ; let it {tand
on the wL s half a -'1111 ter of an LULI
. To bake Chucks of Feal.

[“"f-‘.l‘lf:-f‘ﬁ.? t"w.a pound of lean fHefh of a2 Leg of
‘k'q;.‘j mince it as t-n::! as grated bread, 'ﬁ'i*" four
L poul | of Beef fuet : then fe lhm it with bisket, Dates
and Carrawayes, and fome R nir -water, ilt_-};':]_ﬂ Ra1-
1ins of the fun, and Currans, ¢l ves, m 1ce, nutmegss
and Cinamon, mingle *Mur. alt :ﬁ:T!l.‘} fill vour

{ pyes, and bake them.

182. 1"‘ for to ffew a A Ala

| I:.. .F‘ . i = 1 ety El AT
il Roaft your Ma'lard half enoagh, then take it up
tfand cat it 1n .L"n: pieces, E!'L":;‘:r. it into a Ll
|

-ilﬁrtﬁ“‘h 1!.'_’ (rrav

|
:
3 Ty "y
g &L 1Y ol
.

1..1 F‘"*— \":.E.r-’." %“lf-_i'-‘i_;- 11
5 handful of parfley chopt fmall, with 2" or 3 Oni-
.l(}g ,-_1[1 ( ,-,1 . -.L[ C '-I."..'L'H' i i ;rl:x, rOnc .li”-”_]:‘-,
ithen feafon it with pepper an'! filt, and a little Ver-
.f‘_]h‘.l-' Cy .l-.'L! fo {erve 1t,
; .5 7 . _I.'r, § r" i1 ;
| HafRoalt it, then take it off the Spit and cut
it into little pieces, and then put it into a Dith with
he Gravy, and as much Liquor as will cover it,
then put 0 a I“LJ:L of butter,and foxe pouder and
-. {~ n r, peppe t {alt, two or thtee piprins min-
: | ¥ sl PR e gl H
A C ::.:.I let LLCW el HOUL, dlld A1l tiic l];




e T ——

Camj: eat

he one hal [ of then ".,ﬁ tIl U;!CUH mince a few

Yolksofhard Eggs, and an Onion o+ two {eafon i

with oalt, beaten pepper, Cloves, M: ace, and ]\m*:

meg, w ork it up wit h a ph{.». uf butter and fhay

L

the belites of Illh Pidgeons, feafon the.n with Sall

Fa |

tiones {eafoned as before, with fix Coll lops of Baa

con, the ‘:: alt drawn nout, then make a round Coffiyit"

and patin your lhihem.a: and 1f }UJ will put i

1 ambftones and Um.t. breads, and fome Artichoaked %™
bottoms,or other dry Meat to lmkmth* Juicz,bex4

caufe the pye wil 1[h_u1 y fweet and full of it ; ther
pat a little"White-wine beaten up with the y .;-Ik ool
an egg,when 1t comes out of the Oven,and ferve itrt

uls your Pidgeras f}buﬂ. and fet them, am
{
1

herbs and rmlq, with a little ‘Be.f-{uet thi]

ind Pepper as l:n.ml; Take alfo as ma 1y Lambb

1“:;\, 7o Stew a Fillet of Beef the Italian Lg:ur:w.. .

F! RE a "-,{]!,]I] ¥ T_LH{{tl llllft {i ! LLi-j a1 L:’] Ll £
way H the skins and {inews clean from it , put to itt
%um ¢good White-wineina bowl, ‘M,Hrzr and cruih
it well in the Vi ne, then ftrew L'“ i1 it & little pep-
per, and as 1:1[“1 calt as will { fon it ; mingle
them very well, and put to it as much Wine as will
cover 1t lay a Tt LH:Z” cr upon it to keep it down in
a clofe mr with a weight on it, and let it {teep 2

.

}."IHEI T.P ll.l-u i 11. l, I'..|.I'|-- 11;&.,111'-“ -,{: 11- ':}li_]f- r.1..- [i l] t It 1”'

£0 a:pipkm with {fome ""mu. Beef- 1 nrhjp 1t none oft |
Ing 1*;;.-11* to 1it, put only B xt broth, and that:
i"" 'ty and not {alt, cover it clofe, and (et it on the:

Foml ;m«:, th en_pat to f-’:l few whole Cloves and
Mace, and let it {ftew till it be enou h, it wi!l be
1{.‘13 Tene tt:'}ilfi L O an ex« ellent Talte : i,c'-t.’i’}'-...' it
with the fame broth as much as wil l cover it.

160, 1o boyl-aCapon oy Chicles with compofitionss
"y You




i —
&

tllh- -] L"I'J 1|'I'l"| '.,‘.'l Lh.a.: 1

L
,thhm off t,u skin 11, part of the Fill u: then ha

C*‘:!{.r (5 1ee
ou mult take off th

S

I’\.

Kin *.!wmﬁb-ult leave on
.::.i mince the ['.-:f- L With
fome hgcf ll-u, or Lard, putto it in*m fweet he rbs
mince :, and LJh n 1t witl C QVES, Ma 1CS, Pe Pperg

r“r "R'

.,—-—-,_..\...

4 Salt, 2 or 3 Eggs, Gr: ‘i;._ . Goofeberri es, Of ‘Bar-

bgrna b't:: LI Potato or Mafh-to; rm, in the
“.nru,x ith Sugar, Cogransand Proans : Fill the
skin, prick it up, a . ftew hlct'nuu "mul,»- hes,
with large MuCL anc LJ'[IL ng broth, piéces of A’rti-
choaks, Luruam*s or Afparagus and M: \rrow, be-

1 1I]‘411‘|{:‘i.‘.|1{_“-.".~_d iuultuuhnn{ﬁ‘lp*h and run

it over with beaten bt itter,Lemon [liced,and fcrape
on Sugar.
187 To boyl a Leg fr-ffr:';’,f:

Cut your -mxk_lr flices very thin,having firft

it with the Lu_n of your Kmife, thén mince for
Ilﬂ. me and page exceeding {mall, -and mingle it

'

ith Pepper and Salt, and therewith {zafon yotut

Cu lops 5 and then 14 them on the Grid-lron f?

—_— ==

when they are m: , make {a '4 e for t'lh 1 with
Ijiﬂttil':' \['l.j.t.b'_ ¥ i-iu’ll dj & llL-. u._fLJr L, 2110 | o 1e NG
them.
188. To make a Fricacie of I Atri iages.
f' ftL’l vou have 1 :.Jf;L'.i. 1"mr._tf l-.l Ii 15 "L"‘.} i"«.,«.\l].ﬁ:
them till lfJL are alm ,[r, enough, and tii ._..:L..‘hrh, n

1‘..] i 1;-{\.'1 l. '._I.]. ] -”'r]t| l{ll E ._gl_ ‘IJ] (_) -".;'-1._;'3 j' I -..i«.. X
f['}- lll,_ n t"l'-,Tu,-.ﬂl [1 : Lll-.. | [Hl [O them hLalf a Dl .
) =1 ] .-\,! .-.._ |

L]‘t ':JI{LTN“I.-} i '[..-'1 ATIC Ill, J..:-__l H | ;:L‘ir!-,‘_: U EalL _r_-::{”‘_'- .
1 i1 r s o e

{iome drawn DL’EELL and the Y olks.ob 2 oF 3 Egos

th. hui up with a hm: White-wine, let them boyk

' L] I."-.- LL e ¢ -;_ l.LI- v \-:I L-_!.:,- L,_.*: ..:.,_I”..
till they ¢ to be pretty : nu;

.1' 9! .Ib] 3 :-i., ': --i-.l. A Ll .!. -J.
You mult feafon the L per

.....
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Te Gompleat
rans, and then bake themn in a pye, when they a
baked, take the yolks of 3 or 4 Eggs, and beat thext
with Verjuice, or Vinegar, Sugaryand grated Nuu
meg 5 put it mto your pye, then fcrape on Sugau
and fo ferve it.
190. To fry Neats-tongues.
Firft boyl them, and after blarch them, an

. then eut them into thin ﬂir:-:sz, {cafon them witt

Nutmegzs Sugar, Cinamon, put to then the Yolkd
of raw eggs'; and a Lemon cut into little {quarr§
pieces,then fry them in {fpoonfuls with fiveet-buttesd
make your Sauce with White-wine, Suzar and butd. !
ter 5 heat it hot, and pour on your tongues,{crap
lugar on it, and ferv e it

191. Toroast a Hare.

When you Cafeyour Hare, do not cut’ off hiid!
hinder Legsor Ears,but Lack one Leg through a
nother, and fo alfo cut a hole through one Ear anc |
put it through the other, and {o Roalt him ; mak
your Sauce with the Liver of the Hare boyled,anc
minced {mall with a little Marjoram, Thymed
and E"n.-'iutcr-1:'.~V<;3Lu"_~', and the yolks of 3 or 4 harcll
€ggs, with a little Bacop and Beef-fuet, boyl thies,
all up with water and Vinegar, and then grate :4
little Nutmeg, and put to it fome fiveet butter,and
a little Sugar ; dith your Hare, and ferve it. Thiss
may alfo ferve for Rabbits,

162.  To Roaft ;.:h,.'r.". oilder u.r’"' Mutron with O_] ,‘?.:-FI, !
| your Oyiters, then minee Winter-favou- I
1y, 1hyme, pariley, and the wyolKs of fve or fixd!

| . i . 7 | S | - 5 ¥ s v ] -1y -1." -1".! T I|-
hard Eggs, hard bovled 5 dadd to -thels :l[nsl--ﬂﬂ- |
Wloaf of grated bread. and thrée.orfont valke 0
Ny 104t of sEldicdd | I‘».l'.-.lj, cdllll HHITCC-OF TOUY VOLKS Ol
s e B oo Ao Bl Sy ’ chrruliil
FEus S g =.all thele toZetner with vour hands. |

T - 8y rlr' . | I-{'\ + -a.-, = § -I-|
wien you have ipitted vour Muatton, make holes in
il
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1
: | puliml led Currans, and 3 or 4

Cook’s G de.

it as big as you think convenient, T1“1: in your oyliers,
with the other ‘11'55"1‘;{.':'..".11?.::_ i!t” 25 or 30 0V lters

L R

= enough, let it Roaft _iuu.-ﬂmu. long, thens

will .

Le
{ take the ren '11:-5.:1':12" a quart of Oylters, tor you

® - .

muft !uﬂ > {o many in all, and put them intoa deep
difh with C] L,c-h-'- ine; 2 or 3 Onions cut 11 halves,,
and 2 or 3 Anch ‘Ju'.i":u' ] tH"LI.t]L]") Ipping-

pan an lex vour Mutt ton, aud fave vour Gravy, and

when the Meat is -“m”__h;. put veur fauce uﬁmn the
Coals, and-put 1o it the yo k of an Egg eALen,,
grated Nutm:g, and: fweet butter ; Lilh your Mut-

tor,, and pour in your oy fters, fauce and’ all upon
it, Garnith yoar difh with Lemons and Barberrizs.
1g3. 71 .'{j...'r'{' broth. -

Take a couple of Cocks, and cut off their Wings:
and Legs, and walh t[u:z clean, and ;“ chovl them.
very w ~'l t1 | :i ere rile no fcum, .thin w: -5;; themn
aonin 1n fair we ':._,tf.-.::: put them in a.piicher with

1

. - -
P - . ' F e o 3 - XA Y $ 1 1 g
[ ]:L 1L LH EXN .\_L;_'] __1;1:L_| 10N, LTIony ..1.'.'.,-..._}..-.5
v 11, | "y w1y | | roags 4 . e w1} ol T AR o v Virtl e
Hilit Il 45 ¥¥l COvel LR L KR Lile L Yal LILL LIS
g |, : L T 75 9o 4y i +1
(-.;...T. ) QUL QO ! arts-orn. 1 &l
i &
few L CSy, 1N UL ',11L'l"_ - ACE, {;1noer | "“l'.!
1 1 e i _‘_-1 ' - 1
'.ll'k_l. i L I.I-'-\. 9 el ol L} 4" |. | !."' ) I'I'I I';l,l.]'[l

: 1

Pitchier clofe.t .at no fteam may come ¢ -.i.;_-. b yl the
' ' t 6 honrs, then
pour out. the broth, and flramnit E::i-; a ;ui,.=1 and
' 3. LEmons, {o eac it,
[ipect breads.
9 ut to them the
read, with fome-

tes minced, tnw

: when You have il._-_'hJ 1ed h. I g ]-1} with ili Pﬂ ou-

£4r, I\Uf‘l"f“ and {al t put 1o 1t the juice of a lLe-

I04: 10

! !
( ) PARE
Boyl your .‘“w.:a.-*F:r ol

C J{‘.-l, 11

yolks of 2 Fggs new laid, grate

o =

I
I3
}ﬂ

cl

il mon; put up all the fe together into puff pdih

an ! fo bake it. ] 3 195.

159
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The Complear

i 'I,.

i ( ¥ilk, ‘and F 1*.: 1t m "{'h;!L it boyJs:
when it'is boy ‘led, put ina little Sal L, Sugar.larged
.1‘! {'1-{":‘: T1"L{ 11 1..1.4\.‘-: {;rl'-ln':; {.x'! n"r J-..n 1‘(?._1 I]."V "
boyl'd it pretty thick, difh it. and | ferve it up withh
L--- Y fa -i- Y -rr-r -

’h:i.'-; l':l. | ‘r_a_‘ b L‘l.._,rfh :1

oVl a -"ﬁf:';'r.{ .:;'rf’"' aifon”

Firft foff vour Venifo n witha handfal of fiveett
Herbs and }':H'f,‘t:';‘ it ‘4 with a liftle f:if :L‘:.‘f”"
Hl’?i{ 'ii)'}“f: VO r,._. {IJ“—:; " | ﬂ_ led h: ard 5 fL k.l."]l ‘,l LT
ft ‘T*' with n[*",_r)f‘:'_i an f'; nger,having l}:;_}. |
de

Ng , g2
your Hanch. 1‘.‘:."_—.‘_' j:ftl.u:‘ C E"’J't].:.[] i
or 3 (cJL]thrJ in H;'r,-:*-g l'.ut* , :‘dui.'. 2 10 It &
little Milk, when the y ar lﬂj, ed, put them iuto a
anH an i put m:f.fsm drawn bLJLTTj kcﬂpb Yo
them warm, then kovyl L‘p 2 or 3 handfuls of Spi--§
nage inthe ﬁ ne Liquor, when it ;wlu- led up, pour
out part of your h:r:ﬂf h,'dlni; toit a little Vi-- |

]"-'-—-*ﬂ’}ur.i_ |} ~.=E'|{“1"£E,L['E,L1- r and 1 0 ated Nu#- |
neg, your b b ng rea V"]L“ [ir '1C~‘:11I1;Z:I'-L' o |
tom, 't\"‘t the §; .TT .'Z-_._ﬁ round the f_! s of vour 1:'1‘1'1
when your V “1 1 1s boyled take it up, and put

it in HJC :\._’ JT‘ fijL {'1 I'.}" 'TC'[_]I*(,IIJ'I:?J';-."'
o¥er 1u our-on ‘weet butter f.hr (J roiffr
. " B S

ay
it W lT Cal E‘\H Il l.._"‘- all l.i l‘J'--LJ.I: i‘ni.I{TLJT.r 1 | B 0w ,. IOk f_‘[ 1
tu.c F“.-'n |f11]1‘ {] = |
1971 0 make "’i”f cntine of Sweet-breads oy f{""" = |

L
-~ - l E.\
o : o ey
J-’-L}\ 3 i f.ll'-I'\.'.tL il 8. W g we
5 |
.'

2Ty UL IWC -JL!I-._H“:, “.i'f’]

thd‘TCI‘“%“‘-‘}'?CJ;""‘ ice the ’T“*’"TI feafi nirmm {
a little Ginamon ‘and Nuteg, fovecten it with fas !
ar and a little grated by ead, with the Marrow of |

a.ar 2 .-’\.-elj'r_;.r.-':—i:u. nes in g od big pieces, add to |

thefe about a quarter of pound of Almond p:t[h

wd i..[ -




]

e

o, 1;1111 with a qudrt:.r of a pint of Lrear 3
UI' 4 i".._“.-_r‘-u mlx al [[}‘” the ey « '.;-'1 [Tisl L€ 1'.L1L‘-;"' i1 ’-L-i.:f".'

Cook’s Guide,
and ;‘-.hn‘fut hﬂlfﬂ [‘}int of A ;e".-e._-’sf-_s. Sack, 2 {poontuls

paite, then bake it 3 . in 3 quarters of an diour it
will be enough, R0

| 198. Taﬂr‘v a Rump of Beef. .

| . Sealon your Beef with fome Nutineg grated,; to-
ge I1~.r mt:i fome Salt and | L“ ery fealon it on the
bony fide, and lay itin the pipkin with the Fat file
down ‘."-nl’Lr then take 2 or 3 great Onions, and &
bich of Rofema ry tyed up Eu ther with 3 pints
of Eld¢r-Vinegar, and 3 111 s of ‘ﬁ-" ter, dew al !
thefe 3 or 4 hours together in a pipkin clofe cover-
ed over a foft fire ; Dilh 1t upon h"ﬁf: s, blowing

vy to thh ! eef, and ferve 1t up.
To make Pﬁffn.{f of a Capont
T:'ky-. eefand Mutton,and cut it in pie e;-,; ther
Foyl a large earthen pot of Water, take oat hale
the wa Lr 1 ut in your Meat and skim ity and when
!Ilt boyls fcafon it with- Peppet and S Salt : » when 1t

i
i{ off the Fat from the Gra vy, put fome of the uﬂ-
d

I

'!l hath boyled about 2 hours, and 4 oz § Clo ves, hali
if an hour baf re vou think 1t is enough put in yousr
|| Herbs, Sorrel, Purflain, Purrage, I et tuce and Bug.

| Jofs, or ;frun Peafe, and in the Winter, | ulilt}'—*
| 1 rwt-, and white Endive, pour the broth upon light
lru { toafted, and ftew it a while in the difh co-
\vered. Ify our water confume in boyling, fill it up
| with water bﬂyilng hot. The hiw l'fluILlh of the

| broth the better it is, though it be but a porringer-

fu“ for then it would be as{tiff as Jelly when cold,
. 200. To make a Pye with Frppins.
Pare your Pippins, and cug @ut the cores; then

. I 4 - ke
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162 The Conplent
make your Coffin of cruft, take a good handful of
Quirces fliced, and lay at the botto p, then lay|
Your Pippins a top, and fill the -holes Where thest,
Core was taken out with Syrup of Quinces, and|
put into every Pippin, a piece of Orangado, then:
pour on the top Syrup of Quinces, then put in Su-
gar, and {o clofe it up, let it be very well baked,, I\
for it will ask much foaking, efpecially the Quinces, |

201, To boyl Pidgeons the Dutch way.

Lard and fet your Pidgeons, pat them into a Pip- 1
kin, with' fome ftrong broth made of Knuickles of |
Veal, Mutton and Beef, 1ct them be clofe covered, |
and when they are fcum'd, put in a Fagoot of fiveer |
herbs, a handful of Capers, and a little large Mace,
witha foew Raifins of the Sun minced very {malil,
#bout fix Dates quartered, a picee of butter with
2 cr 3 volks of hard Fggs minced, with a handful
of Grapes, or Barberries, then beat 2 yolks of Eggs
with Verjuice, and fc me White-bread, a Ladle-fua]l
of fweet butter, and a grated Nutmeg, forve it up-
on fippets.

202. To make excellent Black-Puddings.

Beat half a fcore Eggs, the Yolks and * Whites
together very well ; then take about a quart of
Sheeps-bloed, and as much Cream, when you have
ftirred all this well together, thicken it with gra-
ted bread Oatmeal finely beaten, of each a like quan-
tity, add to thefe {Cme Marrow in little lumps, and
a little Beef-fuet fhred finall, feafon it with Nut-
meg, Cloves, Mace, mingled with falt,a little fiveet
Marjoram, Thytre, and Penny-royal fhred very |
well together 5 mingle all together, put to them 2 |
little Currans, cleanfe your Guts very well, fill |

them, and boyl thea carefully.

wa

203. 7o
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To make a Pye of Neats-tongues. |

l"” u}l a couple of Neats-Tongues, then cutout
the Meat at the Root-end as far as you f]n, not
breaking it cut at the '*du_h, take the meat vou cut
“Hout, and mingle it with a little fuet, a'little Par

| {ley, and a few {weet herbs, cut all "n_l"y {mall, mr.;f
mingled tmuthfﬂ fe: ,wh'”tlmmtt Ginger,Cloves,

" Mace; Pnppd Salt, and a little wthuJ bn.u.i and
as much Svgar, mrTLLLLr with the. yolks of 3 or four
Eggs ;, make this up together,. and feafon -your
Tongues, infide, and cut- fide, ,with Your feafoning

aforefaid, and w cafh theer within with the yolk of
an egg,an U.HIC\.III mml 1L'}ruuttn .nhurmat

§ and what remains make'1nto : L fore’d” 5 then m J"L_
fyour pafte into the F 1thlunfid I\J--._;t::--Tt ngue, and
' Iay them in with Puddings; ard little balls, then
put to them Lemon and D: fm‘ (hred, and butter on
the to 1., apd clofeit, when it is baked, putin a lear
4 J kft‘ e Ventlon uce, wh 1eh 15 Claret-wine vinegar,

o

”l._‘Ll bréad 1, k" n.,‘:uh” Ging Pl Ju;nl 1.[M1 1T U ']'
thick , that it may run like butter, and ‘letit be
| fharp and {weet, and fo ferve it.

1l 204. T S:ew a Breast or Loy of Mutton,

| [L:- nt_either your Loyn or Breaft of Mutton
i wells drawe it asd ftuff it with Herbs and Parfley
ﬂl‘!;'l.‘if.}{.{:} L) pqt it in a deep hu",‘._-,'__}-’_l_” Wit}
| the Tighit fide downward, put to it {o' much White-

- |

o —— LT
i, g ‘
l‘— 1- —

wine and {irong broth, 4s witl ftew it, fet it on the
Co "5-} ]"u'_' to it two or three Onions, a bundleof
f*.' ¢et Herbs, and a little large Mace, when 1t 15 alk
il moft ftewed, take a haniful of Spinage, lariley,
f E“ﬂm‘. Endive, and put into it, or elle fam e Goole-
4:L¢:rr'u.5= d Grapes, 1n the Winter-time &

8l and Capers, add thele at any time ; dith up your
3




i shis bovl together with a ligtle Salt, then put to |
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Mutton, aud put by the Liquor you do not ufe,and
thicken the other with, yolks of Epgs and fweeedii:

Butter, put on the Sauceand tha' Herbs over thid: .

Meat 5 Garnifh your Difh with Lemon and Bawr: .

berries, _

205 To maké a Sallét of green Peafe.

Cut up as many green Peafs as you think ~willl -
make a Sallet; when they are newly come up, i,
bout half a foot high; then fet your Liquot overt .-
the Fire, and let it boyl, and then put them imijs |
wlien they are boyled tender put them out ancdl
drain them very well ; then mince them, and puitly
in {ome good {weet Butter, Salt it, and {tir itwellld .
fogether, and fo ferve it -

206. To make a Sa’et of Fenel,

Cut your Fennel while it is young, and about al T
#ingers high, tye itup in bunches like Alparagusy| &
gather enough for your Sallet; and put it in whenil ;.
your water 1s- boyling hot, boyl it foft, drain it,,|,
difh it up with butter as the green Peafe,

207. To make a Tanfie of Spinage.

Takea quart of Cream, and about twenty Eggs,,
without the Whites, add to it Sugar, and grated
Nutmeg, and colour it green wiih the juice of Spi-
mage, then put in your Difh, and fqueeze a I'emon
or two on 1t ; Garnifli it. with flices of Orange,,
thin firew on Sugar, and fo ferve it

208, To make a ha(h of Ducks. o

Wiien your Ducks are roafted, take all the flefh |
from the bones, and hafh it it very thin, then put: | .
ir}nn}yuur{{mvhqunuivhh;lﬁtﬂ:Eﬁravy,ﬂrnng
Enmﬂamuitmurbwhm,putnﬁtan(hﬁnuurrWU,
minced very fmall, ard a little fnall Pepper, let all

s

P -

them
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them about a pound of Saufages, whéi you think

Garnifh it with 1emon, and ferve it.

209. To make French Puffs with green Herb:.

Take a quantity of Endive, Par{ley, and Spinage,
and a little Winter-favoury, and when you have
{ minced them exceeding {mall, feafon them with Sue
4 gar, Ginger, and Nutmeg; beat as many Eggs as
8 you think will wet your Herbs, and {o make it
U8 up s then pare a Lemon and cut in thin {lices, and
idf to every flice of Lemon, puta fliceof your prepa-
' red fluff, then fry it in {weet butter, and ferve

o ¢
r b= Tk
PR L .

a glafs of Canary, or White wine.
210, Te male excellent fFewed breath.
| Take a leg of Peef, boyl it well,and fcum ¢
4] clear, then take your bréad and flice 1t and lay it
| to fouk in your broath,then run it through aftraint
i er, and putias much into your Broath as will-thick-
| enit: when it hath bovled apretry while, put: ifi
| your PruansyRaifins and Currans, with.Cinramon,
Ml Cloves and Mace beaten 3 when your Pruans are
& bot Lad, take them up, and run them allo through
a {beainer as vou did the bread, then putia halta
pint of Claret, then let it boyl very welland when
Al atis ready, put to'it Rof-water ahd-Spear, and {o
| ferve it} 7
| 21%. To fRow a dilh of Breams.
| Take yoor Breans an! drefs themand dry them
| well, ard Salt'them ; then make @ Charcoal fire,
|| and lay them ou the Grid-iron over the tire peing
] wvery hot y Tet them be indifferent brown o both
|
|
|

fides, then put a Glafs of Clarerinto a Vewter dih
aind fer 1t over the fire to boyl, 'put intoitiwe or

they are ready,(tir them witira little butter drawn

them in fippets, after you have put to them either

three

-

M,

F
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three Anchovies, as many Cnions, and about halfa: ! i

5 -
-
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pint of Gravy, a pint of Ovfters, with a little:

Thyme minced fmall, when it hath boyled a while: |

put toita little melted Butter and Nutmeg : Then:

difh your Bream, and pour all this upen it, and! |
then fet it again on the fire, putting fome yolks of: |

Eggs over it.
212. To boyl a Maullet, :
Having {calded your Mullet, you muft fave theiz

Livers and Roes, then put them in water boyling, | i
hot, put to them a Glafs of Claret, aibundle of ‘|

fweet Herbs, with a little Salt and Vinegar, two
or three whole Onions, and a Lemon {liced, then
Zake fome whole Nutmegs and quarter them, and
Yome large, Mace, and fome butter drawn with Cla-
ret, wherein diffolve two or three Anchovies 5 difh
up your Fifh, and put on your fauce, being firft fea-
Yoned with Salt..  Garnifh your difhes with fryed
Oylters and Bay-leaves 3 and thus yon may feafon
your Liquor for boyling moit other fifh.
213. To Farce,or ffuff a fillet of Veal.

Take a largeleg of Veal, and cut off a couple of
Fillets from it, then mince a handful of fiveet Herbs
and Parfley, and the yolks of two or thee hard Eggs,
let all thefe be minced verv fimall, then {eafon it
with a couple of grated Nutmegs, and a little Salt,
and fo Farce or ftuff your Veal with it, then lard
1t with Bacon and Thyme very well, then let it be
Roalted, and when it 1s almoft enough, take fome
of your ftuffing about a handful, and as many Cug-
#ans, and put thefe to a little ftrong broath, a glafs
of Claret, and a little Vinegar, a little Sugar, and
ome Mace: When your Meat isalmoft ready,
gake it up and put it into this, and leg it flgw, put-

- ' ping
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‘i ting to it a little Butter melted, put your Meat in.
i your difh, and pour your Sauce upon it, and {0 ferve
i

214. To make a Pudding of Oat-meal.

Take a quart of Milk, and boyl it in a Skillet,
put to it a good handful of Oatnieal beat fwall,
with a {tick or two of Cinamon and Mace ; put in
this Oatmeal as much aswill thicken irt, before the
Milk be hot, then keep it ftirring, and let it boyl
for about half an hour, putting into it a handful of
Beef-fuet: minced, very fmall, then take it off and

our it into @ difh, and let it {tand to cool ; 1if it
Ee too thick, put to more Milk, then put in a Nut-

|
|
[ meg grated, a handful of Sugar ; with three or 4
‘ Egos beaten, and fome Rofe-water, then yub the
dith within with Butter, and pour out your Pud-
| ding into it, let it beas thin as Batter let it bake
w| half an hour, fcrape fugar onit, and lerve it up.
1 215. To make Pudding of Rice.
| Takea good handful of Rice beaten fmall, and
| putitinto about three pints of Milk,adding alittle
I Mace and Cinamon, then boyl it, keeping it al-
| ways dtirring, till it grow thick, then put a piece
| of butter intoit, and let it boyl a quarter of an
| hour, then pour it out to cool, then put to it half
| 2 dozen Dates minced, alittle Sugar, a little beaten
| Cinamon, and a couple of handtuls of Currans,then
| beatabout half a fcore Eggs, throwing away two or
three of the whites, put in fome Salt, butter the
bottom of your Difh, pour in your Pudding, bake
it as before, put on a little Rofe-water and fugar,
und ferve it.
216, To make a Florentine of Spinage.
Falea good quantity of Spinage, to the quan-

Bty
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tity of two Gallons, fet your water over the Fire,
and when it boyls very high, put in your Spinage,
and let it remain in a little while, then putit out in-
toa ftrainer, and let it drain very well, and fqueeze
out all the water, then take it and mince it fmall
with a candyed Orangepeel or two, add to it
about thiree quarters of Currans boyled alfo, feafon
it with Salt, Ginger beaten, Cinamon and Nutmeg,
then lay your pafte thin in a Difh, and put it in,
adding butter and {ngar, clofe it up, prick it with
holes, and bake it, when it is nigh baked put into it
a gldls of Sack, and'a little melted butter and Vi-
negar, {tir it together with your knife ;fcrape fogar
upon it and ferve it.
217. To make a Tanfey of Couflips,

Take your Couflips or Violets and pound, them
in & woodenor warble Mortar, put to them about
twelve Eges, with three or fourof the W hites taken
out, about a pint of Cream,a quartern of white Su-
gar, Cinamon beaten fmall; Nutmeg, and about a
havdfal of grated Bread with a little Rofe-water,
then take all thele together, and put them ina skil=
let with a little butter, and {ct them over the fire
ftirring it till it grow thick'; then put your fri’iﬂg
pan on the fire, and when it his bot, put fome but-
ter intoit, and then put in your Tanfey 5 when

ou think it is enough of one fide, butter a Pewter
;J'E:at::. and turn it therewith, when it is fryed,
fquecze on a'Lemon, fcrape on Sugar, Garnith it
with Oranges quartered, and ferve it.

218. To make excellent whitePuddings.

Take the Humbles of a Hog, and boyl them ve-
ry tender, then'take the hedrt, the lights, and all
th¢ Fiefh about them, picking them clean f%a all

T e

-
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thé Sinewy skins, and then chop the Meat as {mall
as you can, then take the Liver and boyl it hard,
and grate a little grated Nutmeg, Cinamon; Cloves

Mace, Sugar, and a few Caraway-feeds, with the.

yolks of four or five Eggs, ahid about a pint of tha
belt Creamy a Glafs {'-?gC:‘-.nﬁ.r}-', and a little Rofe-
water, with a good quantity of Hogs-{fuet and Salt,
make all into Rouls, and et it lye about an houg
and half before you put it in the Guts, laying the
guts a-{fteep in Rofe-water before, boyl them, and
have a cdre of breaking them.
210. To [lew Flonnders.

Draw your Floundersand wath them, and fcotch
them on the white fide, being put in a difh, put to
them a little White-wine, a few minced Oyiters,
fome whole Pepper, and Tliced Ginger, a few fiweet
Herbs, two or three Onions quartered, and Salt ;
put all théle into your ftewing-pan covered ¢lofes
and let them ftew as foon as you can, then difh them
on fippets 5 then take fome of the Liguor they
were ftewed in, put fome butter to it,and the yolk
of an Egg beaten, and pour it onthe Flounders s
garnifh it with I_°mon, and Ginger beiten on the
brims of the Dilh.

220. To drav Butter for Sauce.

Chut your butter into thin flices, put it into your
difh, let it mele leifuraly upon the Coals, being of-
ten itirred 5 and after it is melted, put to it a lit-
tle Vinegar, or fair water, which you will, beat it
up till it be thick, if it keep its colonr white, it is
good, but if yellow and. turn’d, itis not to be ufed.

221, To reait a Salmen whele.

Oraw Your Salmon at the Gills; and after it is

faled, wajlit and dry’d, Lard it wizh pickled hers
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ring, or a fat E¢l falted ; - then take about a pirig: |
of Oyiters par-boyled, put to thef a few fweet:
herbs, {proe grated bread, about half a dozen: hard
Eggs, with acouple of Onions, fhred all thefe ver
fmall, and put to it Giyger, Nutmeg, Salt, Pepper
Cloves and Mace: niix:thefe together, and. put
them all within the Salmon at the Gills : put them
into the Oven in an Earthen Pan,born up with pie-
ces of Wood, in the bottom of the difh, put Claret
wine, and bafte. your Salmon very well over with
buttcr before you put it in the Oven, when it 1s
drawn, make your Sauce of the Tiquor that is in
ghe pan, and_fome of the fpawn of the Salmon boy)-
ed with fome melted Butter on the top, ftick him
about with Toalts and Bay-leaves fryed, take out
the Oylters from within, and Garnifh the Difh
therewith.
222. To make excellent. S gice for. Mittan
either Chires, Legs or Necks.

Take halt a dozen’Onions (lired very fmall, a
ligtle firong broath, and a glafs of White-wine boyl
all thefe well together; then take half a pint-of
Oyftters, and mince them with a little Parfley, and
two or three {mall Bunches ‘of Grapes if in feafon,
with a Nutmeg [liced, and the yolksof two é¢ three
Eggs, put in all thefe together with the former,
and boyl it, and ponr it alt over your Meat, and
then pour fome melted Butteron” the “tbp,tand
firew on the yolks of two or three hard Eogs miig:
ced' {mall.

223, Auother good Sance for Muttor.,

Take a handful of pickled Ciicimbers, as ‘many

Capers, and as much Samphiré, put them into 2

L dittle: Verjuice, White-wing 5 and a little ftrong
R k- broath,

B e o
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broath, and a Lemon cut in {inall pieces, and a little
Nutmeg grated ;3 let them boyl together, and then
beat them up thick, with a ladleful of Butter melt-
ed, and a couple of Yolksof Eggs, and a little fugar,
difh your Meat upon fippets, pour on your fauce,
and garnifh it with Samphire Capers and Barberies.
224. Tomake Sauce for Turkies or Capons.

Take a two-penny white loaf, and lay it in foak
in {irong broath, with Onions fliced therein, then
bovl it in Gravy, together with a lemon cut’in
{inall pieces : a little Nutmeg fliced, and fome mel-
ted, put this under your Turky or Capon, and fo
ferveit : You will find it excellent Sauce.

22%. Ta Fry Salmon,

Take a Jole, Chine or Rand, and fry it in Cla-
vified Butter, when it is fliff and crifp Iryed,
+iake Sauce thereof with a little Claret-wine, {weet
Butter, grated Nutmeg, [lices of Orange, and Oy-

5
1

|
|
|

ter liquor, ftew them altogether and pour on the
Sauce, and on that Parfley, Alifaunder, and Sage-.
leaves fry'd in- Butter,

|
|
|
|
i
|
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173 Terms of Carving, &c.
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Becanfe many Books of this Natur

1 erms of Carving added to them, as
Bt LT I WU T TN FA
f:t'.f}l' J A, f.i{?f THayre F?g er LYorn naring E‘; f'r','.?,.!,\:,f ,"
I have thought rood allote add them - allz
AT f.r..-G.-.'gr.:f E00d Aj0 fo dad them . Aj aila
] 4114 " e sl v i b e [ T 2
Jome Bills of F are, votn wpon Orainary and Ex-
i r T - -
traorainary Occafions:

T T

. S e
Ty . -

i
Terms of Carving. both Eifh. Fewl. and Elell
Lerms of Carving, both Fifh, Fowl, and Flefh.

Llay a Pheafant ’Tranth that Sturgeom
Barb a Lobfter, [ Sanee Place or Flounders
Border a Pafty. oide that Haddock,
Preak a Deer or Egript. | Splay that Bream.
Break a Sareel or Teal. | Sp’at that Pike.

Chine a Lalmon, Unbrace a Mallard.

Culpon a Trout.  Under-Tench a Porpufs.
w S, L~ 5 | o it - P 3

Mince that Plover. Un-joynt a Bittern,

Rear that Goofe. Unlace a Coney.

Sauce a Capon or Terch | Untach that Carlew.
Cut up a Turky or Bu- | Untach that Brew.,
ftard. Spaul that Hen.
Difmzmber that Heron. } String that I amprey.
Difplay that Crane. Tame a Crab.
Disfigure that Peacock. | Thigh a Pigeon, Wood-
Fin that Chevin. cock, and all manner
Leach that Prawn. [ of {mall birds.
Lift that Swan. Tranfon that Eel.
Timber the Fire, Trufs that Chicken.
Tire an Egg, | Tusk a Barbel. &
Wl

T e e - .

1

have the:|
reing neeef~
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The At of Carving, 173

:'l":rricu‘,:tr directions how to Carve acccrding ta

the former Terms of Carving,
Unlace that Coney.

AY +yonr Coneyon the back, andcut aw ay the Vents, then

raife the Wings and the fides ; ;::*-:' lay the Cu.'u‘% and

—4 t"”: fides togetber ; then put to your Sauce, witha little
beaten Ginger and "r":“"f._"_".".

Thich 2 Wooucik.
Raife the Legs and ‘K ines x-i the 1-.:l..'.'"-i.'-- -.w. as }IZ‘ILIW"‘-U'.J do of
a Hen, then take out the brains, and 1 her Sauce but Salt.
llay a Pheal: ..r
Raife the Tegs and Wings of the Pheafant, as of a Woodcock,
1 lover, and only Salt.
I'i.1-]. iy a Crane,
Crane, and cut off -Ia Wings by the
Wings and Legs, and make Stui.\.ru.. Mu-
-i a k:._ le l,h._f :]_{J_t‘.gu.
To cut-up a Turkey.
Raifeup the Leg very L.1r, and open the Joynt wi t't the ['m"ltm.

your K -f-a"]}'..r @t it uot off; then [ace down the Brealt with th

1‘ t of your J‘:IIIIJ' and open the :‘ILL’HT{'L- an, t*v* take 1t not
off, then 1'.1'[;1 up the ".TE["'"-II" mght betwixt the ' Breafl- "“:1.: and
the top, 1l‘:-: ':r!c: n the flefh:or 1"1“[|] ides the Brealt-b -:;;',u:;-.l
ratieup » Flelh called the ,}r:\v. n, Al +d turn 1t oUW m.] nhr -‘.1
fides, but huv.n it not, nor cut 1t off, = 11 en cut off the Wing-p yinl=
ons at the joynt next the Body,-and{ti in each fide L}- Pirmion in
the place yon turned out the "“r:m 1, 1'-: t ¢ f the ( nd of
the Pinion, and take the middle-piece, and that will it puit n tiie
place ;' you muty cut up a Capon or Phealant the lame way.

Break a "-QJT-':E: Teal, ¢ r Egript. : |

Raife the Legs and Wings ol the Teal, and po Sauce but Salt,

Wing a L‘.l..¢.~‘..'F , OF (Qua
Raife his legs and wir "a Hen, and if you mince him,
make Sace wiih a little ne. and a lictle beaten Ging
keeping him warm upon: ¥ Coals you lerve hum,
To Untach a Ci or Brew.

Tike either of them, raife their I L%_*,i:'\ before, and no Saucebut Salt.
To Unbrace a ‘1‘.41.; rdl,

Raife up the Pinion and Legs, bot take them n vt off, and ratfe
the Merry-thovght from the Frea {t, and lace down sach fide wiih
| your Knife, wavicg it to and fro.

To Sauce a Capon:

Lift up theright Leg o f the C .ch11, and alfo the right Wirg
and {6 lay it in the Difl inthe ure of flying, Jml fo ferve :huu :
but Rememnber, that f..m S & .J Chickens be onl ly ong Sauce,, and
Chickers mult have green ":wf.m.r: or 1L;',i..'--.:,

Bills .

i"‘w
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and alf

—

A ﬁﬂ?ﬂf j“ﬂ'(’f fﬂ: I‘J:r_" (: .‘u:" S[".-' 07,

Coliar f-. Erawn and

el 110 ..:.. ) :'I-“:L..L '\..l .....
Multard, 5. 4 Warden-Pye
A Neats-Tonoue | 6. Cuoftards.
and L'-'clar, 3 A Bill of Far

f'.i

X T | 1 T My
3. Boyled Chickens, .- A Collar of

4. Green Geele; 2, LambsBead andwh
5. A lumbafrd Pve, 3. A Neats-Tongee an
A A reming 1

A dilll 0. young Rabbits, Roalted,

Second Courle, Seco 4L* 'L-,,l'lll...
I. A Potato, or Chicken-pye, J Jellies of all fores,
2. Roalted Partric ges, .

ks and Chickens
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4. A di fE 1 e
k5, b DIUCEEODWILD (hort broth
1&, Adith ot Tarts .-:'-1{L|L11d

A Bill of Fare lor a Gen=

Can -!-.-r*.',':ﬂ..
ge with a Hen,

o 'i. LN]"J T 1"|5=.f:‘.'-"'

A Fricacie of Chickens,

A Leg of Mauttun with a
Saller.

i I eyl by
el L ELDEL]

with

.. A Con of Pullets, one
Larded, f
Garnihed with {lices of

Courfe.

I‘ll'l (M I'\.I.I—.'\-II::;
Rk ':"I:L* of Rabbits,

3. A chilh oOf ".':,d‘ A gL

(=LA minmon.
Lall a:‘ urle.

rwo Orange Tarts, one with

[
]

.'\.- &
2. A Bacon-Tart,

Ar A
I




READER,

Have bhere prefented to Hn? tve Order of .s
}_'m:rf and-a Bill of Fare, which wa

rflm ont of rfr: Records of the Tower 3 I hay
done it the rather that :frms mayeft jfc what
Liberality and Hofpitality there was in Antienst
times amongSt our F.rmc;.nmf_r', like this to So
lomon’s }?mﬂf Honfe-keeping, yet be was one thaul |
was endued with wifdem from . Lr.rw : by whiclh
Liberality. bis Subjetts were made rich, [o !L:H-
fﬁz:n was as plenty ds Stones in the ,f*:rfffj r;:r Je:d
rufaler n, and there was j”'f,.,r::.’ in all bis d A) m 3
f?'ffﬂrdmg to bis Fudgment from hss i i r,”M Vif-
dom, [o was his Pm.?ne, and [o was his De clar &

) | |
tion & for I-a.;‘:' ;m ,rw. et ¢ all the Portioml.
that man bath in th life.

a g%

?U jf4 rg.!' g l"ﬁl-'lﬂ" Jr i?trni‘.'; 1}'-33 .':I.l f;h-.".".'glh’?' Hél
once more: as in old time,

I remain thine,

1,
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of the Hall,

Eltates fitting in the Hall,

At the Hl'?' 1 Table,

The ‘4."1*11‘]:”'} in his Stat L,
on his }"n.l‘]' 1} 8 1nl.hi1 the Bifh
of LL]m."]I ), Du 1r”1m and Elie

[u‘: 4_-'-.|1: luh l...,, 'I_J I_. LJL. =
of '* "1; k, the Earls of Oxford
.Elh‘d YWOrcelier.
At the {econd Table,

The ,.-h" bots o ot ‘:;1i'i1 "~I:|“:L“4.

The Dot

A !

tors of Hall -|Ji Bivones

The Chorillers of Kivones.
The 1" wies ol ],1||-'.'1;1-:1_J of
Girglen and of Berlenton, of

Gilerow, and others, the num-
ber of ¢ '

A
Al

een,
| ihved Talkl

i 1.1‘..][..1 lul'l:li._'.

L zans of York, the Lords

]

:.,'( , York, Durham,
with forry U-‘-".: Knights.

At the tourth Table

=1 1 k b | .I. e ..I ~E
The Deans of Durham and of
F i F e Saslly | S
il By _ il L £IC-
DEnas Of the Minlter,
At the nitn Taple.

The Ma and Ca-
£yl d all the Aldermen,

At the fixth Table
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Chancellor Nevil’s Ff,cf‘? &f:

Kings Brot| her,ar d
1 T

tpon | 1|”{1g{ | b

[I.uh LURE Ol :ll ld,;._ 3
upon his | .ur hand the Coumtedil
ol 'J'.'J"' rland and Northunnd
berlan .J, and two of the E ool
Warwic "\.‘ 'Li 1Lk "[u"' =
4.4.!. [.]IL EL-\.- j-]d l.‘{lI;“ >
1'The Lqm s of Grey(tock, witl

three 1;1 ."l.c.‘.~ '

ul n.!

& I
| |‘.l.u; :.:I\. EJ ‘. ll_ K
. Eighteen Gentlemen of thed
laid Lands,
Eftates 1|'""J; i the fecone

":. 11 Il
the firft Tuble
~The t_'a-J\,l' Dutchefs of Suffolk
the Countels of Warwitk and
Oxford, the Ladies Haftine andd Bl
Barwick, i
At l!'.l;: {econd Table.
The i arl '-‘\. rthumberland
and ‘s"- eltmorla h, I.| W the Lords
of Fitl J'I.I"J' only with
At the thirg I

Fourteen (-zm..uln::. u:'.j 14}

Z2 I -:H-lm
l
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g
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§ and Candying,

A
A

Lmond Butter 4
Almond Milk o6

-

Aqua Mirabilis

/

4 Angellets'to make o

Angelica water 14
Angelica roots. pre-

ferv ed 1 8

Aqua Compofita 21

§ Artificial Malmfey 22

Artificiai Claret sbid.
AApricock-Cakes 27
i A'rtichoaks p:‘L‘f‘L't'T.' d 30
LAlmond Caudle
JArtiehcaks to pickle 50
LA'rtichoak bottoms

to pickle 60

! B :
iE:!rI-::‘f' water 20
alm-water 21

Broom buds pickled ibsd
'l“r Burges's Pla
water 24
J[“-umg -flowers to
| Candy 26
Pisket-cal es to make 27
Banbury Cakes 30
Jarberrics candyes 40
Jarberries preferves
ragget to mare

::".llL*-'

41
62
onferve of Carberries 1
K

The Table to the Art of Preferving,

' Px[‘l"i_'gckﬁ preferv'd ibid |

37|

Conlerveng,

| Conferve of Rofes /bid.
Cinamon ‘water ibid.
Cherres preferved 2
Coulerve £ Oranges 3
Cucumbers to pickle 4
Cream of Quinces ¢

Cherry-wine 7
Currans preferves 8

Conferve of Quinces 11
lei&rrmfrmfk:m&ryf 3
Cherries to dry 14
Conferveof Damfons 16
Conferve to ftrength-

en the Pack 20

CU.'TIFCI"-'E of Bu1'rag¢—
1| towers 2
Confeive of Pruans 2%
Cryftal Jelly 26

Conferve tor Tarts ail

the Year 23
| Caudle of Vertue 316
Comfortable Syr.p 3%
Cherries to Candy 33

| Clove-Gilly-Flowers

| _to pickle 39

| Cinamon-Suger 49
Creamof Apricocks 41
Cullice to make b4,
Cucuambers green 5
Cakes of Lemons A3
Capon wvmter 44
China-Broth 1bid.

Cream of Codlings 4¢
Cream
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406
48

Cream Targ
Cock-Ale to make
Caraway-Cake ¢bid,
Cordial water of
Clove-gilly-flowers 4p
Chips of Quinces  §3
Conferve of Buglofs-
Flowers
Comfits to mgke 57
Curranwjne to make §g
Conferve of Sage ibid.
Cornelians to pickle 61

Dr. Deodires Drink
~ _for the Scurvey 20
Damask-water 33
E
~ Excellent Broth 8
Excellent Hippocras 22
F
Yrench Beans to pickle6
Frenchbisket tomake16
Flomery Caudle 42
Frnits preferved all the
Year ibid.
G
Grapes to preferve
Goaferberry-cakes
Goosberies prefervdr;
Gingerbread tomakes 1
Goole-bery-paite 54
Conger to Candy 48 |
H
Hippocras to make
Honey of Rofés

~ Q’:“"-\]

4

12 §

P

Toble.

54 |

—

-

Hydromel to make &1
Honey of Mulberriesss
Honey of Raifins -~ 56
L B
Telly of-Hartfhorn
Italianbisket to makerg
Teliy of Strawberries26
1 “perial water 33
Jumbals to make 34
Jelly of Agples 61
jelly of Goosberries 62
; K
K. Willian's perfumer 3
K. Edw. Perfume ibid
i}
Late s Perfume
Lea'h to make
Leach Lombard
Leach of Alponds 39
Lozenges of Koles §3
Le non and ¢ ange-
peel pi kled 54
M

Mackroons to make 2
war ra'ade of Quincesy

13
21

32

|I\'f'1|.l..'fl; 1

- 5 i e r
panes to nrake S

Marmilade of Lemons

and Orang:s '3
Merheglin biown T4
Vanicadine Conifits 24
Mg v‘.‘f._‘r.-':-'.'r_,-'."‘;: <5
Musii-ba'is to make 33
Marricoldstocandy 39
Mathiolus Bezoar’s

V\ ater 46

Jh: a |
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| Patie of Cherries

M -ad to make
Mint-water

Marmaladeof cheriesg 1
Miedlers to preferve 52
Musk-Sugar to makes 4
Marmaladeoforanges6o

N
Naple-bisket tomake § 3
ApIc-DisKet tomake § 3
O

Oranges te preferve 5
Oyl of Violets  ibid
Oylof fiyeetAlmondsio
Oranges and Iemons
Candyed 1§
Oranges preferv'd after
the Portugal way 1bid
Oranges to Bake & 17
Orange water 35
l_)

Pear plumbstoprefervey

Purtlain to Piekle 8
Pomatum to make 10
Pi [Il-.l:’.dn.'l' Lo '.:':ak;: 16

Peaches fo preferve 17

l:‘ip}‘.i.Js to dry 25
!_*’-;L;n ¢ of Genua 1bid.
Palte of Quinces 31

Pomecitron pu!t:ii'.‘r"-'}d 10
Paiteoftenderplumbs 4
Poppywater to make 46
Plaguewater to makes6
_ : 060
Palte of Apricots sbid,

Q

The Table.
vizrmaladeof currans4y | Quinces Cakes
ivid, | Q

so | Quinces preferv'd red 4

— o ey e

X
yaince prefervd whitez

| Quidany of Cherries14
| Quidany of Quinces 29

I

1
P

|

| Quince cakes thin 32
Quince Cream 41
Quisnces to pickle $6
Quince cakesclear §7

R
Rafpices preferved. 2
Rofemary-water 10
Kasberry Wine 22
Rofe-Vinegar 43
Rasberry-Cream - o

|
|
|
|
|

Rofesprefervd wheless
S
Symbals to make 3
Sirup of Violets - sbid:
Dr. Stepbens’s water
Syrup of Clove-Gilly-
Howers 3.
Syrupof Wormwood 1 s
Svrup of Poppies 7bid.

Syrup of Lemons 12
Svrup of Cowllips 13
Spirit of Wine 12

Sugar plates to make 16
Syrup of maidenhair 12
Syrup of Licorifh 7bid.
Syrupof Quinces 18
Syrup of Harts-horn 19
Syrup of Cinamon sbid
Spirit of Ambergrees 23
Syrup of cigron-peelsig
Syrup
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be
Syrup of Hyfop 24
Sweet Cakes without
Sugar g
Spirit of Hone7
Syrup for thelungs /bid
Suckets to make 32
{‘wm.t bags for linnenso
Sugar-1Leach 24
Spirit of Rofes 3%
Syrup of Elder b
S rup for fhort wind 26
Suifeit Water Jﬂ*u-,+
Syrup comfortabl: 36
{“. rugp of h(rhh r'!] 'd.
Syrup of fugar- candy 36
Syrop ag: ainft feurs VY 37
Sucke:s of wall-nuts 33

20

4

Syrup of Saffron sbid.
Spots and flains eut of

Cloathes 42
Sugar-Cakes ibid.

Table.

Strawberrv-wine

Acol
Surfeit-water shidis
Snow-Creamn sl

Suckets of ILettice
ﬁ-llhb
Syrup of Purfllain
yIuf 1id $5) §
f,":}"i.lrj of Mint  jbidi
Sweet meat of Apples 59)
 §

5411

Trifle tc make
Treacle Water
e | |

to ma ke

40
S

34
ghto make 15
’\ R
Walersto male 7
Water agpinft fits of
ihe Motler 11
Wall-nut water 18
Water for a Confum -
ption -

"Veriuice
Uirpu: a

20
S' rup of Vinegar 43 | Wormwood-wine 20
Syrup or ﬁpﬁlk 44 | Wormwood-water 31
gﬂl of Rofes 45 | Walh-balls fu‘LE'_uﬁ}{ﬁ 33
$vi abub to make 47 | Wipt Syllakob 51
Steppeny ibid. | White Mead 53
Syder tomake 48 |
el © T SRR G ) I R g g g WL,
' o l:l | .I"I-r : rf;l J s ||I|'|I-|L ﬁl":"l".- L.-i...-‘f'ff";‘f?‘? }f.:;.f,.-'
.“--':: . rl'.:*;.‘i- 5 l:lr-_l._ .
A &, luck Jaundice 64
;\i Ch or Pain £a | Fite of & mad Dog 66
‘- Agues to Cure 1hd | Eloody-fiux to cure 70
A & Agues in Children 7o ; Pleeding at the Nofe 71
Acue in the Breit 71 Eeauo ying the Fice Eo
AiGR1 Water 73 | Preath to fvesten He

Leautitying water 86,
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Another 90
Body tv deanfe 3
Brelts te make fmall 1bid
Bath for Ladies o
Body to make Fae, 1ibid
Belcs to Embroider o3
Black Sarlenets to walh ibid
C
Cramp_to cure 64
Countefs of Kent's pouder &5
Canker to cure té
Conce ; tion to procure &7
'l:‘u:.lr -CL n ibid
Confumprion to help 69
(J.'JJL fl"'--tJ{n__Jl it
Cancer in a Drelt =i
Care of the In‘ant 77
Chill l.ra to take away 86
Cloven Nails to he 1p 8¢
Colourd Silks to wa'h g3
I

DAFFYs Elisir Salutis to

make right 63
Dry Congh to help 65
Deainels o cure 67
Drroplie to E'L'l; 3
Dry Tench’s Julep for fits of

the Mother 70
Dr, Wilioughby's Aqua Mi
rabilis 72

Driok thathealeth all wonndss
Direlions tor Nurles

¥ie'
Denilrice for Teéth B84
E

Eye-water to make 1
Excellent wath 7
Excellent Beautifier 2
Fevers in Child &2
Failiog ficknefsto help 65
Fits of the & ther S50
] 1 1O h | | ll..|-\_l.
Feliom 1o |} 71
Floy rs to brine down 74
I:: |‘|:=’-'ffl.-? ‘.i.'::
Faliing off of Hair g0
Face o make Fair 1bid
| Ereckles to take away 83

TEJE ‘Tabc’ [

:

For nails that fall off 89
For cloven Nails ibid
Face to make Youthful gt
Face to make Ruddy 1bid
Face to clear G2
G
Gout to cure &2
Girping of the Guts 1bid
Greeh {icknels to cure o143
Green Oynrment &g
Galc gn Pouder 71
Gold LL.“ to clean 93
H
Help for H (ting 70
Hair to m rair 79
Hair to make ~_=_.- W 79
Har to tak avay 1bid
i'E:,_:-: L:".-t*"l‘ih‘ B1
"Heat in the Face &2

.EI-I.-“.'L-."' 1.‘} 1rrr.:.|.-.|._:'-.|.
Heart 1n the hands

8,

Huir to curl G2
Hair to mike black 3
Hair to increafle ibid
g i
:’n-‘n;"i n cf Plague 64
Impofthume  to break 65
ltch- to cure ibid
Infants trovbled with Wind
and Phleam €9
Itch or E:. akings DI.J’E‘ 74
Ink-fpots in Lint ]
King's-Evil to cure 6o
L
Loofpefs to [} top 67
Lac virzinis to .1aL Eo
Lips chopt tho hel B5
Lawns to {larch 4
M
Medicine for the back &4
Med '\_I" i.'[' a'i]Lf‘r ibld
M L'LI‘,. ng to prevent 65
"hd icine for Agues 67
edicine to teeth ealy 69
".Jf.?l'lrl] in the head 1 71
My lord Dennies Medicine
tor the Gout y2

Medi=
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Medicine to “n‘:t‘1 caf ;r -8

¥
Merphew to cleanie £l
N
Nails to make grow B
O
Oyl of Rofes to make 74
Oyl of st John's-wort 75
Uyl of Fenpel 76
L'_',,J:;nm:.-:: for an miamed
Fauce 02
Oyntment to take away fpots
0l t‘r ""'I” DOX ; g0
Oyntment for Beautifying the
Face 02
Oyntment to illufirate the
Face ibid
P
Fies to deftroy &5
Pl.mnc water to make &%

Pain i m the Ears 7
Piles after th]d birth 74
Ponder to c the Green ficknefs7 s 5
Ijt il’l' '"'*.,' of a 1ho arn ibid
IiltmlLH in the Face bl
Pomatum for the skin

l:ltrv'll" bt
s

a .
S e —

able.
':'LIII' n.'-|-q., £ Cll""
5 itting of Blood
SWooning-fits to help
Scibs dtrer fmall-pPox
""IH h the El.r__[;
Spicen 1o hulp :
Skin to cleante :
*-'r. burn to take away

b

"su:; [ g l,-l: };.]El
Spots m the 1.‘l.-l.., to takeaw il'lptj

Pock-hcles to take out bs
Pimples to take aw ay 82
Point and Lace to clean o5
Points to wall [l
I

Remedy for f{ore eyes - 68 |
Kic 'L"h n (‘I]ilj".,] & |
I‘-f“"l..i[l.-.[ ~1u.1 2d:)
Red flux ta bhels 1bad |
Rednels of the ]',,--._':: after the |

S:tJ;iii-ln Y 3| |
Red Face to prevent Bo
Iimg-u rms in the Face g2
Red face to cure 3

5

Stone and Gravel &3
Scurvey-drink 1bid.
Sciitica to cure 4
Sprain in the Back 6t
Scurvey to cure &
Sore ',-.-Ll.. not broken and |

whefl  broken 53
Scald-hgad to heal bid

skin to w hite iby
Stinking b.'::;l:h to help
stnk of the Naftrils

RE

Aliut 18 to be given the {.’nl
for the birit thing it taketh =3
Y-

» :

Stench g Arm-holes d
Spots hrlu imall-pox o
SCitrs in the Face o8
blln,r plate to clenfe Gug
{.I” tockens ts wafh lbl'. .'EI
b,:;-:-.x of Greale out of Sik:§
Staff, or Cloath oS5l
Staans in Linnen, “&g. o7
Sarfenet to walh 1bid
'L‘

To make @ Woman be {oonsll
r_ii_l;'wruj, r':..; ch LLL‘- drad orr §
ahve Egaill

Tympany to cure " ;r?: i

I'erms to provoke ind. . 4

ro {launch blee "'.f; 71

Tertian ague 10 cure 75 8

Tiifick to preveat id

Feeth to make white 81

Tk | I.': [o L.L-,L'.-' LIS ET

Tittanies roftarch o4

L

Unguentem ] nim s

wWorms In f.']lilf'.‘f.:ﬂ 6g

'l]i;-.;_.1 IO CUre j.!:".l.l

Vens: to cure oy

Wi prevent 1bid
Yomen in ftravail Oy

.};-.:;, Flux to core 25
atert tor the eyes 72, 73

Neb in the Eye 74
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The Table.
gaters for the Face 8o take Sunburn away o
Math-balls to make 85 | Wrmkles of the'¥Face 93
.T,m‘h o take away G0 X
ater to whiten the Skin and Yellow-Jaundice B
| The Table to the ComplearCook’s Gwide,
‘3 :'J'i[.iﬁ!{!n}-:ﬁ lﬂ,"‘l' IO~ C GRS Or I_.,J_r!»'.-.. 150
r_\ Applespies 'h:r’J 122 | Chuks of veal bak'd 155
g A mij L' dilhiol AP] lest 23 Calves-feer bak’d 157
pmiond-« vater 142 D
iond pudding ibid | Dith of Marrow 101
W paragus o Keep 1;;_‘: Lsamiog 'l}m: Iio
B Lutch I]cs 122
i ct cad to make ID] Lrouble I-,.l]. 152
Lo § udd I]"'H o2 E
picy-broth 0 make 1:14 | Bk to fouce 105
ltew'd 123 | Eggs butter’d on toafls Lz
d Puddings 127 | keis boyld 124
pwn made Tei'er 131 | Eel-pye to make 135
s flew’d the Lady Butles’s | Ecls to roaft 14y
ay i4 Engliil Pottage Ist
F Thew od 151 F
.ic]n.; 162 urmety to 1nake 103
or | inui muttgp flewdi 63 ETICICY of Veal 104
i 10 g oW o Las Flie Pu dNE 1n ':Z]'I; 109
e ;-.!11. W 16 k Tty 01 Cinckens 112
& Plotentine +o make 115
bel cakes 10 make e Eretn chegle 115
| bonado Mutton [103 Faig uiidrg 120
$onado  Hens 107 1!_".1i l'L.“,,"-.“:i 128
i ot Eges 168 | 10 to miko 34
1 of Beel ftewed 13 | Flounders to hoyl :Il;-'d_
y bovld 115 | Frefa gturceon o roaft 141
l' o liew 1h1d }i'.';,.-.l_‘lrr.-' f;..-:-!rh-it'ml I45
ffes-feer to roaft P Fricacy f:-|-_ Parritoes 157
pe ot Ecef pougered 1 Fennel: fallet 164,
b-liead -=.':-i .'L:'- rdd Veal . 156
| !3 m.n \ {paragus Florentipe of Spinage 167
b borldwirh tag  Eypur |j, Flownders flew’d 199
fre (_ ream | 1, .t
r vdipors 23 f:-m?i.ll ITy- wal 10q
I-:.l roalted 137 Urand ':ul..fL[ 114
*.r g Tart =6 Lainmimion of Bacon 133
vy- Tart to make ~ ibid | Guiser b ylhd 141
% lj~. 141 "J'._I{Jﬂ,:."'._."]} Cultard lbid
en pye 142 : H
145 | Herrwg-Pye 101
Hiaunch
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H.J.u-':c'n of Venifon roalted 104

Hedg-hog puddmng 107

Hagoels-ruddipg 108
o e !- et

Hi!h_:-f Capon 125

Hotch pot to make 145

Hareto roalt 1<8

Mruach of Venion boyled 150

Halh of Ducks 164
I

ItaliapPudding 146

Junket to make 147
L

Lamb-pye to make ©0

Leg ol "'r ealand baconboildic)
Lemon-caudle 144
Leg of Lamb {tcwed 105

Leg of Pork boyled 157
A

Mince- -pye FF‘EM-:. 100

Minc'd pies -to “make 116

Marrow f{piage Pafties 147

Marrow P‘udp:n 75 117

P"Iiillttld to e 1"_']:1

Mullet to boyl 166
N

Neats-foat Pye 104,

r‘li:.lr'r*[dl]‘?di, -Pye
MNeats-to ngue

1 L.l_-:lr

and  Udders

drefs'd 131
'D
Orangado 10}
Outmeal- puJL.nh_, 43
Oylters to barrel up 144
Oylters to pm]n, P50
Oyliers to pickle 1ig
ll
“Phealant to flew 1ol
Pork pye 104
Poff-palte to make 113
Pig 1o bake ) 14
Palte for Tarts 125
Pig tg Souce 130
I"r:‘:r-;w to make 11
;’ ppin- l.* t 138
‘ear puddings i
Pan- chm . t:;

..'=[ -""-l -—-T-f

Pig bak’d court fafhion * 153
P.kg:.-.m pye to make s

Pottage of a Capon 164

PIPJ“” pye 10 make ibid

Pudding of Rice 167

Polonian Sauf; ages 131
<

Q& lee-pye 104

Quaking Pudding 130
K

H]e.':-i?'.:dnii:-.;r 100

Rahbit roalted with Oylters i«

Rabbitsbak'd to be eat cold izt
Rice Tart . to make 137
Rare Fricacy 143
Roaft beef prckled 52
Rabbit {tewed isg
Rare broth <3
Rump of beel {tew'd 10}
5
Spamih Olio o2
Scollops hnjn- 1o
Sc:tl"f n to b l}l 1p2
Sack <pollet 1o make L1y
J<II..|;|EI,‘~ to make 143
Salmon to keep frefh 130
Sdauce tor Fidgeons .jﬁ
Saufuges {rew'd 143
Sweet-breads buked 155
Sauce 1_-::1' Mutiop +:'-'
sauvce for Turkies 171
Salaon fry'd 1oid
T
Turkith difh 124
Trout to flew 135
Tanfey of Cowflips T
xf
Vemion pally j 10
Umible-pye to  make
L L:-I-l y€ to make 125
W '
Wi 'ﬁ'::m to nrl 125
Hﬂlf}._.l:_ :-\.'.'5 bi-',l‘ .':-:-{
Waterpruel to make 142
Ve IIlu. I.ll]l..'l.bl.[l,f’i 0 L
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