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The Epiftle Dedicatory:

proued by one not inferiour to any of that Profeffion, I

. wasthe rather imboldned to fend it to your bleffed hand,
knowing youto be a Miftreffe fo full of Honousable pie-
ticand goodnefle, thar althoughithis imperfit offer may
come vato you weakeand difable, yet your Noble ver-
e will fupport ir,and make it {0 ftrong in the world,thar
1 doubr not but it fhall doe feruice to all thofe which will
ferue you,whileft my felfe and my poote prayers fhall to
my laft gafpe labour to arrendyou.

"The traeadmiret ofyour
Noble Vertues,

GERVASE MARKHAM,
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Country Contenements,

"OR 29
The approued Booke called the
Eng/g/]}v; Houf-wife, : >

Containing all the vertitous knowledges arid -
. vons both of minde and body, which ought 19
| s hes in any compleat Houlrwie, of ‘
| P s what dsgree or callimg :
ocls doemery,

‘ i CHAPf I

Of the inward Vertues of the witndew
Houfwife. And firft of bev senvwill ko edses both in Ply-
Sficke qni_Swigerie, with- plise kﬁ_}:éy&l-’ osedicynes for i
benleh of Ve Eroufichald i i s SARTIN of Ecelions !

“Oyles'fit for Jh_o":'jap}r?b[# VRHOT a8, i

¥

Ating already ith Afimmadry briefendll ‘paf-
{edthrough thofe outward partsof husban-
% ‘driewhic belongyntottic pefekusband.
€ man,, | whoisthefatherand maferofihe fan
g ity Aiid whiofofficeand imploymentsare
terfor the inoft partabroad;or remoned fromithe hbfe,
‘asinthefieldor yardes 1 'is nowitrieete chiat wé deféend
 inas orderlyamethoi aswc; cangotheofficeof our cn%;
i ki




5 s O I ; :
s T be Englifhy Hou/-wifes Booke 1
lith Houl.wife, who is the motherand Miftris of the fami.-
ly , and hath heg moftgenetall imployments within the
houle; wherefrom the gerterall example of hervertues,
and the moft approued skillof her knowledges , thofeof
» herfamilymay bothlearneto ferue God, andfuftaineman
inthatgodly & profitable fort which is fequired of euery
tcue Chriftian, :
‘4 Hou A Fisftthentofpeake of! the inward vertues of herminde;
wifemft fhee otight,abouc all things,to beofan vprightand fincere
bereligions religion, and inthefameboth zealousand conflant;gining
by her example, an incitement and (puxre vito allher fami-
1y to purfue the fame freppes,, and rovees forth by thein-
“fruction of her life,thofe vertuous fruits of good living
which fhall be pleafing bothto Godand hiscreatures ; I
donot meane that herein (he fhould veterforththat violéc:
offpirit which many of out {vainelyaccounted pure) wo
men do,drawingacontemptvpon theordinary Miniftery,
andthinking nothing fawful but the fantazies oftheir ow!
inuentions , viurping tothemfeluesapower of preaching
and interpreting theholy word, to which onlythey ough:
tobe but hearers andbeleeucts, or at the moftbutmodef
perfwaders, thisis northeoffice cither of good Houf-wif:
orgeod woman, But let oux englith Hul-wife beagod
ly, conftant, andreligious woman, learning from the wor
thy Preacher &her fusband,thofe good examples which
fhee fhallwithallcarefull diligence fee exercifed amongfi
herferuants, vl p
', Inwhich pra@tife of hers ;, whatparticular rulesareto
beoblerued,l leauc her tolearne ofthem who are profel-
fed Diuines,and haue purpolely writcenof thisargument;
onelythus muchwill 1 {ay,which each ones experience
willteachhim to be true, thatthe more carefullthe maftes
and milrisarero bring vpvheix (eryants inthedayly exer-
ciles

(13
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Booke1 Hotg/e—/aold Tby/l‘c‘/(e. 3

cifes of R eligion toward God, themore faithfulltheyhall
find them inall their bufineffes towards men, and procure
Gods fauourthe moreplentifully onall thehoufehold : &
therefore afmall time merning and euening beflowed
in prayers, and other-excrcifes ofreligion,will proucno
lofttime atthe weekes end, 198 }
Nextvntothisfan&ity & holinefleof life,it is meetethat Sheemuft
our Englith Houf- wifcbeawoman of greatmodefty and bee rempe-
temperance aswell inwardly asoutwardlysinwardly, asin rare,
her behauiour and cariage towards her husband ,wherein
fhe fhall (hunne all violence of rage, paffion and humour,
- coueting lefle codireCtthento bee direéted, appearing e~
. ner vato him pleafant,amiable and delightfull; and though
occafion, mifhaps, or the mifgoucinement of his willmay
induce her to contrarie thoughts , yetvertuoufly to fup-
refle them,and witha milde {ufferance rather to call him
ﬁomc from his error, then withthe firength of angertoa-
bate the leaft fparke of his euill, callingin her minde that
eunilland vncomely language is deformed though vitered
euen toferuants, bur moft monfirous and vgly when itap-
gearcs before the prefence of a husband : outwardly,as in
er apparrelland dyet,both whichhe fhaliproportionac-
cording to the competency of her: husbands eftate & cal-
ling, making her circleraither firaight thenlarge, foritis
aruleifweexrendtothe vitermoft we take away increafe,
ifwegoe ahayrebreadth beyond we enter into confiump-
tion; buvifwe preferueany part,webuild firong forts 2«
gainfttheaducrfaries of fortune,, - provided thatfuch pre-
feruationbehoneftand confcionable : for aslauifh prodi-
galityis brutith, (o miferable conetoufnefleishellith, Let
thereforethe Hul wifes garments be comely andfirong, Ff berpay:
made as well to preferuc the health, as adornethe perfon, ¢ Jg "
altogether without toyifh garnifhes, or thegloffe of light ;
; B2 colours,




< be-Englifh Houf-wifes

coloursjandasfarre fmmihc’variipy‘ofnew:andfimaﬂiqnc
fathions, asneeretothe comelyimitations ofmodeft Ma-
trons;, dether dyiet be wholefome and cleanly, prepared

Of her diet: berather tovfavisfie fature thenouraffetions, andapter

tokillhunger then reuiue new‘appetitesy levit proceed
.morefrom the prouifion of herowne yarde;thén the fus-
niture bf themarkets; and leticberather efteemed for the
familiar quai (he hath with itithenforthe ﬁmngc-
nefleand raritic it bringeth fromiether Countries,
‘- Her gene-- Toconclude; our Englith Hulwife mufi bee ofchaft
rallver-  thought, ftout courage, patient, vntyred, watchfull, dili.
45, geue, witty, pleafant; conflantin friend(hip, “fiill of good
neghbour-hood, wieindifcotit(e,buss not freqrient there”
in,fharpeand quickeof. fpeech,butnot bitteror talkatiue,
fecret in heraffaires,comfortable it her counfels, andge-
nerally skilfull in the worthy knowledgeswhich doc Be-.
longto her vocation, ofall,6r moft partwhereof I now in-
tendro {peake morelargely, SR Bt
OF 1o begin then'with one of themoft principall vertues
Her ver. Which doth belong to our Engith houf-wife; you fhall
sues inphi. VAderfand that fichthe preferuationand care ofthe fam?
Sficke, lyl:ou'chmgzi.lgxrhcahhz.m_d {oundneffe ofbody,conﬁ{hcl h
3 moftinthe diligence: ‘it is meetthar hechage a phificali
kinde of knowledge, thowto adminifter many wholfor
teceits or medicines for the good oftheir healches as we
to preuentthe firR oceafion of fickniefle, 'as to take awa .
theeffedlsand evill of the fame when it hath made feazur -
ontkebody, Indeedewe muft confefle that the depthand
fecrersofthis maft excellent art of phificke,is farre beyond
the capacity ofthe moftskilfull woman; as lodging onely
inthebreftofthe farned Profeflors,yet that our honf-wif:
may from themreceiue fome ordinary rules, and medi.
- cine

: Booke 1+

at.due howers, and Cooke withcare and'diligence , letic




Booke t Houféabola’ T/ﬂi/fc/(e

cines which may auaile for the benefitof her family, is (in
our common experience) no derogation atalltothat wor-
thy Science: Neither dol intend heere to lead her minde
withallthe Symptomes, accidents, andeffects which goe
before orafter euery ficknefle,asthoughl would haue her
1o aflumethe name ofa Pra@titioner, but onely relate varo
her fome approucd medicines, and old doctrines which
hauebeengatheredtogether, anddcliueredbycommon
experienee, for the curing of thofe ordinary. fickneffes
which daily perturbe the health of Menand Women, -
Firft then to (peakeof Feuers or Agues, the Hul-wife
{hallknow thofe kinds thereof, which are moftfamiliar &
ordinary, asthe gueridian or daylyaguc, the Tertias or -
ueryother dayague, the guarian or euerythird dayesa-
gue,the Peflilent, whichkecpethnoorderin his fits,bur
is more dangerousand mortall: And lafily the accidengall
feuer which proceedeth fromthe receitoffome wound
or other, painefall pertusbationof the(pirits, Therebee
fundryotherfeucrs which comming from confumptions,
and other long continued ficknefles , docaltogether (ur-
palle our Hul-wiuescapacity. i
Firft thenfor the guossdian fever, {(whofefitsalwaies laft
abouetiweluchowers) yon fhall take a new laid' egge, and
opening the crowne you (hallput outthewhite,, thenfill
vpthe thell with very good 4gmanir«, and Rlirre itandthe
yoke verywelltogether, &then asfooneas youfeele your
cold fit begin to come vpon you, fuppevp the egge,and
either labour till you {weate, or ellelaying great fiorc of
cloathesvpon you, putyour felfein alweat in your bed ;
and thus doe whilft your fits continae,and for your drinke
tetit beongly coole poffer ale.

"Of feners

ingeneralls ©

Of the quo-
tidian,

Of the

Forafingle Tersianfeuer oreach other dayes aguestake. fingle Ters

. aquartofpolletale, the curde being well drained fromthe
. By fame.

viAm,




7 %Tbeb’n‘gli h Honfwifes ~ Booke

Of the ac-
cidentall
Fener,

Of the Fe-
ser hervick

Ferany
Fener,

fame, and put thereinto a good handfullof Dandilion, and
thenfettingitvponthe fire, boyle ittill a fourth partbee
confumed,chenas(oone asyouir coldfit beginneth ,drinkea
good draught thereof, & theneither labour till you {wear,
or clfeforce your felfeto fweatein yourbled, butlabour is
muchthebettér, provided that youtakenot cold after i,
and thus doe whilft your fits continuc,and inall your fick-
sicffe let your drinke bee poffet alethus boyled with the
fameherbe: d

Forthe accidentall Feuer which commeth bymeancs
offome dangerous wound receined,although for themoft
partitisan iliigne,ifit be frong and continuing,yet many
timesit abateth, & thepartyrecouereth whenthe wotind
is weltended and comforted with fuch fouereigne balmes
& hot oyles asaremoftfittobeeapplyed tothe member fo
gricued or iniured: therefore in this feuer youmuftre-
{pec the wound from wheéce theaccident doth proceed,
anditrecoucreth, fo you fhall fee the fever waftand dimi.
nith, ! S

Forthe Herrigue fouer, whichis alfoa very dangerous
fickne(le, you (hall take the oyleof Vielets, & mixe it with
agood quantity of the pouder of white Poppy feed finely
{earftand therewithannoynt the (mall & raines of the par-
tiesbacke,eueningand morning,and it willnot onelygiue
caferothe feucr, but alfe purge and cleanfe awaythe dry
{ealings which is ingendred either by this orany other
feuer whatfoever, ~ -

Fer any Feuer whafoeuer, whofe fitjpeginnethwitha
cold. Take afpooncfull and ahalfe of Dragon water, 2
{pooncfirllof R ofewater, a (poonefull of running water,a
fpooncfiill of fgusvite, anda (poonefull of Vine; ar halfe
afpoonefull of Merhridare orlelfe, and beate all thefs welt
together, &letthe partic drinke it before his fir bcginnc.l

R 2 t
G i




Booke 1 Ho:!e—bold T/Jiﬁc/@. 7

It is tobee vaderflood thatal feucrs of what kind foeuer of shirft
theybee, andthefe infe@tiousdifcales, asthePeftilence, in Fewers,,
plagueand fuchlike, are thought theinflamationofthe
blood,jinfiuelymuch fubicé to drought; fothat,(hould the
pasty drinke as much as he defired ncither could hisbody
containeit, nor could the greatabundance of drinke do o-
ther then weaken his flomacke, and bring his bodytoa
certainedefruction:: Wherefore, when any man isfoo-
uerprefled with defirc of drinke,you fhallgiue himatcon=
uenienttimes,ecither poffet ale made wyith cold hearbs; as
forrell purflen, violet Ieaues, lettice, {pindge, and fichlike,
or elfealulipmadeas before faid inthe peftilent feuer, or

. fomealmond milke: and betwixt thofe times, becaufcthe
e ofthefedrinkes will grow wearifomeand lothfome to
the patient,you fhal fuffer him togargitin hismouth good
wholefomebeare orale, whichthe patient beft liketh, and 3
hauing gargleditin his mouth,to pitit ouragaine, & then s
totake more, and thusto doe asoftas he pleafeth, tillhis
mouthbecooled prouided thatby nomeanes hefuffer
any of the drinketo goe downe, and this will muchbetter
affwagethe heate of his thirft thenif he drinke; and when
ap&uize defirethdrinketogoe downe, thenlethimrake
either hisTulip,, orhisalmend milke. Y

"omakeapultisto cureany fore, take clderleaucsand For any a<
fedththem in hilke, tillthey bee oft ,  thentakethemvp gwe fore,
and firaine them;and thgn boyleitagaine til it bethicke,&
fo vleittothe fore asoceafion fhallferue.

For the QuarsainFeucr ok third day ague,whichis ofall Forrhe
feuers thelougeftlafting & many times dangerous,becaufe quarsaine:
many times confumptions, blackeiaundys, and fuch likc Fener,
mortall fickneffes followit¢ you fhalltake Methridateand
fpreaditvponalymonflice , cut of areafonable thicknes,
aud o as the lymon bee coucred with the Mcvhridal:: 5

: then:

gl
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Booke 1

T be Englifh Houf-wifes

Tomake
one fweat,

Of the
peflilent

Fener,

then bind itto the pulfe of the ficke mans wrifl of hisarme
about an hourebefore his fit doth beginne, & then lehim
goctohisbed made warme, and with hot cloathes laid to
thefoales of hisfeete, andfiore of clothes laid vpon him
lechim trie ifhe can force himfelfe tofwear which ifhe do,
then halfe an houre afterhe hath{w eare, hee (hall take hor
poflet ale brewed withalittle Methridate, and drinkea
good draugbrthereof , and refttill hisfit bee paffed oner :
butithe be hard tofweate,then withthe (aid poffct ale allo
you fhallmixafew bruiledany-fceds; ‘and thatwill bring
{wearevpon him: and thus you (hall doe euery it tillthey
begintoceale, orthat {weate comenaturally of it owne
accord, which isatrue {igne tharthe licknefle decreaferh,
Forthe peflilent Feuer, whichisacontinuall fickne(fe
fullofinfection , and mortality., you thall caufe the party
firft tobee letblood, if hisfirength will bearc it s thenyou
fhall giue him coele lulyps made of endife or fuccorie
water, the firrop of Violets, conferue of: Barberries, and
theiviceof Lymons, well mixed & fimboliz'd together :
Alfoyou fhall givie him to drink Almond milke made with
thedewitioncoolehearbs,” asvioletleaues , firawberric
feaues, french mallowes, ‘purfline;and fuchlike 5, and ifthe
parties mouth (hall throughthe hicate of his ftomacke, or
liverinflime or grow fore ;- you fhall walh itwithehefy-
rop of mu'berries ; and that will notonely healeit, burallo
firengthenhis ftomacke, f( asit ismoftcommonin this
ficknefle) the party (hall grow coftiue , youfhallgiuehim

!laluppelirary made of honie, boildtotheheight of hard-
“nefle; whichyou (hall know by cooling a drep thereof,

andfoifyou find it hard, yeu (hall then know thatthe ho-

“y isBoiledfufticiently’s then putfalttoit, and fo pouder

ivinwater , and workeitintoa roule in the manner ofa
{fuppofitary, &foadminifterit,and it moft afluredly bring-
: ; cth




- Booke t ;

ethnohurt, buceale tothe party, of what ageorfirength
{ocuer he be:during his ficknefle, you fhallkeepe himfrom
all manner of firong drinkes; or hot {pices,and then thereis
no doubtofhisrecouery, \Br L 9t
Topreferne your body from theinfeQtionof the plague, o frua:
you fhall take aquart ofoldale, ‘andafter it hatheilenvpon yiue againft
the fireand hath beenfcummed, you hall put thereinto of the piagres
Ariftolechialonga.of Awgelicaand ofcellamdme of eachihalfe
ani handfull,and boylethem well thereiu then Rrainethe
drinkethroughacleanc cloath, anddiflolue therein a dram
ofthe beR Meshridate , s smuch Zuory finely powdredand
fedift and fixe fpoonefull of Dragonwarer;thenpue itvpina
clofeglaffe; andcuery morning faflingtakefiue {poencfull
- thereof, ‘and after bite and chawinyour moutly the dryed
mmggma;af fmell on anofe-gaytothe rafleld endof
afhipropegndthey willfurelypreferticyou from infe&tion;
Butifyoube infe€ted with the plague; and feeletheale Fer infelli-
fured fignes thereof,as painein ‘he head drought burningy onofthe
weakeneficoffomack andfach fike s Then you fhall take plagaes
adramme of thebef Mesbridate; and diffolueicin chreeor
fourefpoonefillof Dragal Water , and immediarely drinke
itoff, and then with horcloathes orbrickes madeextreame
hot, and1aid to the foales of qu»fecf‘wﬁcr youhauebecti
wrapt iﬁ'%&ﬁnﬂ%ﬁi%ép&ﬂﬁuﬁckﬁp&ﬁm(wﬁg
whichifhe do, keépe him toderately dhiereintilithelore
begintorile; then to the fame apply aliale Pigeocnt in
two patts, ‘or clfca plaifter made of the yolke of ancgge,
hony, ‘herbe of grace ciopt ‘diiceeding (mally and wheate
fower,whichin yeryfhortfpace willnoronely ripen, bue
allobreake thefame without any other ittcifion;thenafier it
athrunne aday or two, youfhallapplya plaifter of Melilor
yioicvneiltitbewhole. = 20 For'the
Take Fnherfm}unl:felm,&’mbym,i‘nﬂ Mugvrors,Of :hac‘:l Peffilences
C ike

bl Jor !







- powder;andfirew themvpon therofeicake s thenbreaking
itinto twoparts , ‘bindeironeach fide vpon thetemples of
thehead folctthe party lye downe toreftand the paine will
inafhort{pacebe takenfromhim,} f
For Frepzic ot inflamation of the calles ofthebraine; you £ e

fhallcanletheipice of Beetsto be witha furridgefquirted vp 77

into the patientsnofirils, which will purgeand cleanfe his

head exceedingly; and thengiue himtodrinkepoffetale,

in which7Zislerleaucand Lessscehathbeenboyled; &t will

{uddainly bring, him to avery temperaremildne(le; and

make the paflion of Frenzic forfake him, 5 i

For the Lerhargieor extreame drowf(inefle;youthalibyall Forshe 24
violent meangs either bynoyfe orother! diftarbances; force thargy.
perforcekeepe theparty from(lecping;and whenfoeuer hc

callechfor drinke, you fhall giue’ him white, wine and 7/gp e

water of eacha little quantitie mixt together; andnocfuffes

him tofleepeaboue foure hotresinfoureand rwenty ;7 tifl
he come tohisowneformer wakefulnefle, which as foore
ashechathrecouered, you fhallthen forthwith purge his
head with theiviceof Beeres fquirted vpintohis nofirilsas
isbefore hewed. ;
But if any of the family bee troubled: with roo mueli o, &
watchfulnefle, {othar theycannot by any meanes takereft; f’"Pi
© - thentopprouoke the partytoflcepe; you thalltake of siffrow
adramme dried,and beatento pouder, andas much Zesticé!
Jfeedalfodryed ;. and beatento pouder, andewiceasmuch!
white Poppy feedbeatenallo ro ponder, and mizethe(e with’
womansmilketil it be athicke {alue and then binde itro the’
tomplesofthe head & it willfoone canfe the patty toflecpes
andletitlieon not abou fourchowers. » i «

Forthe fwimmingor dizzingin thehead, you (halttakeof Fo* the
Agmes caftus, Of, Broomewort and of Camomile dried, of each™” ’I:"Z ”:;’.Z 5
two drammes mixt withtheivice of Zuie;0yle of Rofes;and " %44

C2 white




Booke 1

white wine, of each like quantitie 5 sillitcometoa thicke
faluc: andthen binde icte thetemples of the head anid it will
in fhore(pace take away the gricfe,
Forthepal-  Forthe _gpeplesse ot paliie, the frong fentor fmellofs,
V2 - Foxeisexceeding foucraigrie; or to drinke eliery morning
* halfea pintofthe dewition of lauendar,and torub the heag
euery morring & euening exceding hard withavery cleane
courfe cloath, | whereby the humours may be diffolued and
difperftiinto the ourward pares of thebody : by all meanes
forthis infirmity keepe your feete fafe from' cold or wet,
andallothe nape of your necke) forfrom thofe'parts it firft
; geueth the firengeh of euifl and vnauoydable paines,
Forapem. . Fot acoughorcold butlately taken,you fhaltakea fpoon-
congh il of Suganfinelybeaven and feath, arid dro pinto irofthe
beft A guanire ; untill allthe {ugarbe wette through , “and
can reccitie nomore moyfiures Then being ready tolye
downtoreft, take & fwallowthe fpoonefullof fugar dowrie,
and /o cotleryou warmeinyourbed, & it will loone breake
4 anddiffoluethe cold, ? ;
Foranod  ~Butifitheconsh bee more ofdand inueterate; anid more in-
aongh, wardly fixe tothe lungs, take ofthe pouder of Bezromic 5 of
; the pouder of Carsaniay feeds of the pouder of Sherusz dryed,
ofthe pouderof Homeis fongue,and of. Pepper , finely beaten,
ofeachiwodrames, & mingling théwell with clarific d ho-
ny,make an eleCtuary therof & drinkit morning & eucning’
for nine dayestogether:. Then take of Sugar candie courfly
beaten, an ounce of Zicoras ﬁnclg paredand trimmed, and:
cutinroverylittle (imallflices, asmuch of Anifeedsand Cori-
ander feeds halfe an ounce ; mixe allthefe together,andkeepe
them inapaper.in your pocket, and euer in the day time
whenthe cough offendeth you, take fome of this dredge,
asmuch s you can hold betweene yourthumbe & fiingers
andeateit, and jt will giue eafeto your griefe : And in r!ge
: nighe

) :

[
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nightwhéthe cough or thume offendcth you, takeas much
oftheiuice of Zicoras astwo goodbarly cornes, andletit
mel inyourmouth,and it will giue you cafe,
Althoughthefalling-ficknes bee {eldome or neuertobee
cured, yetif the pasty which istroubled with thefame,  will
but morningand euening , duringthe wane of the moone,
orwhenfheeis inthe figne #irgo, eatethe berriesof the
hearbe (A flerion, or bearethe hearbs about him next to his
bare skinne,, itis likely hee fhallfind much eafe and fallvery
feldome, though this medicine befomewhat doubtfull.

For the falling euilltake,if itbeea man,afemall Mole,ifa

woman amale Male,and rakethemin Adarch , or elle Aprilly
whenthey goctothebucke: Thendrie itinanouen, and

make pouder ofit wholeas youtakeit out of theearth : then:

giuethefickeperfon of this pouderto drinkecuening and
morning for nine or tendayes together,

Totake away deafencs;take agray Eele withawhite bel-
lyand pucherintoa(weete carthen potquicke,and flop the
pot very clofe withan earthen couer , ot fome fuch bard
fubftance: Thendigadeepe holeinahotfe dung hill, and
fetittherein, andcoucr irwiththe dunge , and foletitre-
mainea fortnight,and then takeit outand cleare outthe oile
whichwillcomeofit, and dropitintotheimperfe& eare,
orbothifbothbeimperfe&. :

- Toftaythe flux ofthe Rubme,take Sageanddrieitbefore
the fire, and rubit to pouider ¢ Then take bay(alc and drie it

andbeate itto pouder ; and fake a Nwsmeg and grateit, and:

mixethem all together, and put theminalong linnenbag,
thenheate itvponatile flone , andlayit tothe napeofthe
necke,

Foraftinking breath, take oake budswhenthey are new

budded our, and diftilithem; thenlet the party grieued nine 4

mornings and nine eueningsdrinke of i, thenforbearea
C 3 while

Forthe fa
ling fickne,

Forthe fa
ling ewiths
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eAnoylets
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Forthe:
rubmes



it breath

or the
wthach,

Awother,

1 vomsit for

| itagaine;orelle haue another. ready warmetolay on,

while,and aftertakeic againe, R E

To make avomitfor a frong finking breath - youmuf:
take of dnrimenium the waight ofthee barly cornes, and
beateitvery fmall, and mixetwith conferue of R ofesand
giuethe Patient to eate in the morning;s . then levhimvtake
nine dayes together the ivice of Minzs andSagey thengiue
him agentle purgation, and fechimvfe the iice of i &
Sagelonger, T hismedicine muft be giuenin the (pring of
the yeare, but iftheinfirmity come for wantof digeflionin
the fltomacke, thentake azinss, .courfe Marierom, &Y ormic-
woodsand choppethem {mallandboylethem in Malmefic till
itbeethicke; and makea plaifter of it, and layitto the flo

. Macke,

For the. Teorf-ach, take:ahandfull of dafie roots,and wiafh
them very cleane and dryethem withacloath,& thenftamip
them : and when you haue flamped them agood while,
take the quantitic of halfea nutthelf fullof| bay falt, & firew-
iramongfitheroos;& then when theyare very wellbeaten,
firaignethemthroughaclean¢ cloth: then grate fome Car-
tham Aromaticss, and mise itgoodend fliffe with theidice of
theroots; and when youhaue donefo, put it into a quill &
{nuffe it vp into your nofe;and you fhall find ¢afe, :

Another forthe Toorh-ach, take (mall Sages RucySmallave;
Fether-fewe, Wormewsed, and Minrs, ofeachof them hulfea
handfsll,thenftampe them well all together putti- g thereto

" foweérdrammes of. Vinezar,& onedramme of Bay-falr, with -

apennyworth ofgood 4gusvite: firre them well together,
thenputitbetweene two linnen clouts of the bignefleof
your cheete,temples, & iawe, & quiltitai maner ofa courfe
imbroderie; then ctit vpona chafing-difh ofcoales,andas
hotasyou may abide it lay it oucrthat fide where the paine
is, and lay you downevpon that fide;and asit’cooles warme

Ta
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Honfe_hold Phifiche.

Tomake a drinke to deftroyany pearle or filmein the eye;
wakeagood handfull of azarizold [ planys; &2 handfullof Fen.
neliyasmuchof ey eed, beate thiem together;then fitaine
them witha pint of beere, then put it intoaporand flop it
clolethatthefirength maynot goeoutsthenlectheoffended
pattydrinke thereof whenheis in bed,and lie ofthat fideéon
whichthe pearle is;and drinke of it likewife in the morning
nexe his heart when he s rifen, 7
Forpaincinthe eyes,take Milkciwhen iveamesnew from Forpane il
the Cowe,,.and hawing fiiditimoacleane vellell; conerit the epesy 14
withapewter difh, and the hext morning take off the difh
and youfhallfeea dew vjjenthe fame;,’ and with that dew
walhthe pained eyes,and it wiil eafe them, s - 3

dimmeeyes:: takeit/ormiamosd; beatenwich the gallof For dinrsa:
ndthen ftraineit and anioynsthe eyestherewith; o+
anditwill clearethem exceedingly. A ’ i

Forforeeyes,or blood- fhotten eyes:takethe white ofan For/forecyes
¢ gebeatentooyleyasmuch Rofe-warery andasmuch of the
1uice of Houfe-leeke ) mize them well together, thendippe
flat pleageants offlaxethiereing& lay them vps thefore eyes,
andastheydrye, fo renew them againe, and wet them,and
thus doetillthe eyesbe well, : y
o/ Borwatery eyesitake theitice of cAffodill, Mirshe. and v
Saffron; pggﬂm,«!ﬁu}e, &mixeit with w{ icefomuchiwhite FZ, e
wine, then boyleit ouer the fire; ‘then firaine it and wafhi the
eyestherewithand irisapefent helpe,

EoraCanker orany fore mouth: ake chersileand beateit Forucasksr-
toa {alue with oldale and . 4lsin warer, &annointthe fore
therewith, and it willcureit, !

‘Forany (wellinginthemovith: Takehe ivice of #ame: Afilli]
woods Cammonillyand Shirwire.; -and mixe them with hony; sty .
andbath thefwelling theretwith, and itwillicureie) s - \Forrh
= Forthe Quinfie] or Qgiiarie; givethe party 1o d:iﬁkex:e L)
AL carbe.

\
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* hearbe Moufeare fecptinaleorbeere, & looke where you
“fecaSwinerubbehimfelfe, and there vponthe fame place
subbeaflareflone, andthen with it flate all the fwelling,
andit willcure it
Ifyou wonld notbe drunke, take the pouder of Beramy &
Coleworss mixttogethier 5 and eateit euery morning fafting
asmuchas will lic vpon afixpence , and it will prefetic a
man from drunkennes.
Zoquicken  Toquickengmans wits, {piritand memory; lethim take
shewis.  Langdebecfe whichisgatheredin Zuneor July,andbeating it
inacleanemorters Lec himdrinke the iuycethereofwith
: warme water, and he fhall finde thebenefic,
 Forthe  Ifamanbetroubled withthe Kings euill, let himtake the
Kings enill, ved docke & feethitinwinetillitbe verytender, then firaine
it, andfodrinkea good dranghtthereof, and he fhallfinde
greateafefromthe fame: efpeciallyif hedoecontiriiethe
Additionsto wfe thereof, 3
the particus Take Frankinfence, Doses dungand Wheave flower, of each
darfickne[fes 271 OUACE; and mixe themwellwith the whiteofanegge,
& firfiofehe -then plafierwifeapply it where thepaineis, B
headandthe - Theoyleof Zyllyes if the head bee annoynted therewith,
parts cheresf isgood forany paynetherein.
& the lungt | "Fake Rewe, and fieepeitin Vynegar a day and a nighe,the
Anether. - Respe being fisftwellbruifed,, then withthe fame annoyne
Forthe head theheadtwiceorthriceaday.
akeandto  Takethewhite ofan eggeandbeateittooyle, thenput
fayblecding yoviv Rofewaser,and the pouder of st lablafter, thentake flaxe
@thenfe. and dippeit thereinandlay itto thetemples,and rencwe it
twaoorthree timesaday.
f:”:;f ;:S{" Take Acrymenic andbruileit, andplafterwie applyitto
Forthe ful, thewound, andletthe party drinke theiuyce of Berrenic,
ling ofthe . andit willexpellthebanes, andhealethe wond,
onldef the - Takeiheleauesof 4zrymenie,%boylethéinhonytiltirbe
bead. . i thicke |-

Againft
drgmrk.'mu.
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drinke, and giueictothe ficke party. : )
For the blagke Taundife rakethe hearbe called Pemyry- £ the
4l either boyleitin whiréWine, or drinke the ivice rhere-"j“‘k’ ks
of fimplybyit (elfetoithe quamitie ofthree or foure, -fpoone: d di‘l
£allat atime,and it willcurethe blacke laundiffe.

Takeoflfsp Parfely, 8 Harss ronguc, ofeachalikequan- ons,
titie,andfecth them in worte till they be foft thep be fritand "’""d‘/;] -1
tillitbecold, and ther drinkethercof firlt and laff} m3rning Z‘:{; L ;W
and euening, s 5y f 2 j?;ng il

Take Fencllvoorsy and Payfeleyroots, of Bachalitey watl g, Ziwer,
them cleine;and peeleoftthe oucrbarke and caftawaythe Areffornse
pythwithin, then myncethem (mall then putthem tothree e forthe | ‘
pyntsofwater, and fet them ouct'the fire, thentake fisgess lier. :
and fhred them finall, Zycoras and breake it fmall; and put
chém tothehearbs, and lerallboylevere wellthentake for-
rell & fampeitand putittothe reft;and et it boylerill fome
partbe wafted;thentakea good quarititic of hony andpuitto
irand boylea while, then rakeitfromthe fireandclarificit
throvighaftrayner intoa glaffevellell and flop'it very clofey
then giue the ficketo drinketheréof motning and cuening.

Takethe falke of of Saint Mary Garbyckey; andbneneit or Tobulra 3
layit vpon a hotrylefione vntill it bee very drye ; andthen ':;2 ilgoh.
beateit into pouder, aud rub the {oretherewnth tillitbee hemfrngmf :

o551 1 i < theliner, 1

ole.” 175 ¢
Takewooll in the walkmylitha commethfromthecloth
and fiyethabout like downeand beate itintapouder, :then To flanch
take thereof; the white ofaneggeand wheateflower | and e
ftampe them together, thenlay irondlinen¢loath orlynt &
applyit tothe bleeding place,and it willftanchuit,

Ifa man bleedandhauenoprefenchelpe,ifthe woundbe . iz
onthefoore;bindhim aboutthe ankle;: ifintheleggesbind da”gf,,',,
himabour the ke, ititbé oizhehand bind himabout the bieeding.
wrift ifitbe onthearme bindhém aboutthe brawneofthe

. '‘me.
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arme, with a good lyft, twe o three,and the blood will pre=
femly tanch; 9 i ;

Feraftirch, - Take good foreiof cynamon grated and putitinto pof-
ferale very hotanddrinke it, and 1t is a prefent cure,

Take a galiond of running water, and put to iras much
falvaswillsmake the wacer falvas the fea water, thenboyle ic
agood while,and bath thelegges therein as hotas may bee
{uffered,
ki For th_; droPﬁe,takc Aonus m@u,r, Fenell, dffodillydarko
| dropfio, v Wallwoortyikpinsand warmi wocdy: of eacha handfully and

8 boyletheim inagallon of white wirle till 2 fourth partbee

columed:: chenfirainie it and drinke it morning and cuehing
halfea pintethereof; ard ivwill cure the dropfies butyon
muftbe carefullchatyou takenot Daffadll; for. 4 fodilly i
Paine'inthe’ - For paineinithe{pleencitake AznusGaffus, At yoiony;dny-
N ) Cenruary thegreat,and W orme-wood,of eacha handfu 1,
and boyle them inagalton of white wine, thenfiraine ivand
Ievthe pavient drinke diuersornings together halfe a pint
thefeof 2 and at his viuall meales et him neithet dritke Alc,
Beere, nor wine; buvfuchas hath hadthe hearbe Tamoriske
ftecpedin‘the ame,or for want ofthe hearbe, lét him drinke
out ofacup madeof Tameriskewood,& he thall furely finde
. remediey ! .
Forpasis i Foranypainein the fide,take #ucwors and red Sage;and
the fde. - drie themberweenerwotileflones,&then putitina bagge,
For fancffe and lay ittoyourfide ashot as can be indured, :
wndfoors: * ,Fo, helpe him that is exceeding far, purfie), “andhor
breathied: take hony clarified,& bréad vnleanened and make
toafts ofit, and dippe the toafis into the clarified heny, 'and

26
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t Abath for
| the dropfies

breath,

Additi-

ons, eatethis diverstimes with your meate.

0 ’Mfz Takealumpeof yron or fiecle, and heate icred hot, | and
ofes of the chitinWWine;thien gine the Wite to the ficke parry 6
5 quendanonxn;,tlltngtug w. kc? ty

Ve [pleene. ’

drinke, "
» 7 Take

P
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Take Fenll fecdsand the roots, boylethem inwater, and Fortheffop- {1

aferitiscleanfed put toit hony & gineitthepartyto drinke; %’;g of the
eenés

then {eeththehearbe moyle and winetogether;and plaifter
wile applyitto thefide.

Makeaplaifier of worme-wosdboyledin oyle; ormakean. roishe
oyneiment of theluice of srmeskiord\ OE Vinegavy armony= hardsefle of
ake, waxe, and oyle ;MyXC andmeltedrogether, andannoynt the /plecnce
the fide therewith, either in the fun,or beforethefire. Difeafes of

Take the pouder of! Galingall;and mixe it with theiuiceof ke bearts i(
Borage, and ler the offended party drinke therein {weete ;;’ ;?t’hlé‘f’ ¥

wine, o
Take Rofemaryand Saze of each an handfull ,-and (eeth ;JZ:Z S
them in white wineor flrongale; andthen lecthe pavient fickaefle,
dtipkeitlofewarme. - 150 00 ‘
“Takethe inice of Fenell Tyxt withhionyyand fecthithem For fatneffe |
both togethertill it be hard,- and then eate it Buening and abost the
Morning,and it will confume away the fatnelfe: beart.

For the wind Collicke, whichisa difcaleboth gencra!land Forthe
Cruelt, therebe a world of remidies, yernone moreappro= windcollicke
uedthenthiswhich 1 will repeate s - you fhall take  Nar= |
megs foundand farge, and dinide thewm equallyinto fourc
quarters s the firft morning as fooneasyou tifeeateaquar-
terthereof; thefecond merningeatctwoéwaﬂcrs, andthe
third cate three quarters, and the fourth merning eate a
whole Aurmegge, and {o hauing made your flomackeand
taft familiar cherewith, eate eaery morning whillt the Col-
licke offendeth you awhole” Nurmetle drie without any
compofition andfatt eucran howreat Teaft after it, and you
(hall find 2 moft vn(peakeable profit which will arife from
thefame,

For the wind Collicke, tratea Handfull ‘ofcleane wheate Zhewind
imealeas itcommeth from themilly and two egges,andalic- colicke.
tle wine-vinegar,and alittle A guanite,and mingle themall

E2 together




| Forthe lask,
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together - colde and make a cake of it and bake if ona grid-
yronwitha foft fire, and turne it often andcend i withbaft-
ing of aguanire witha feather 5 then lay it fomewhat higher
thenthe paine s, rather then lower. 3 :
For the Zaskor extreame (cowring of the belly, takethe
feedsof the wood-rofe,or, byar:rofe,beate itto pouder and
mixe a dramme thereof with an.ounce of the conferueof
floesand cate it, and it will infhort {pace bind andmate the
belly hard,
Forthe s, - Forthebloody-flux, takea quart of R ed wine and boyle
e thereina handtullof Shepheards-purfe tillthe hearb bee very
" fofts thenfiraineit, andad thereto a quarter of an ounce of
Cysamon, andasmuchofdryed Tannersbarke taken from
theouze;and bothbeatento fine ponder,then giuethe party
halfea pintethereoftodrinke morning and enening, itbe-
ing madevery warme,and et will cure him,
Zo flaya Toftayaforelaske,take Plantane water and cinamon finely
laske. . - beaten,and the flowers of Lomgranats, andboyle them well
\ together;then take.Suzar, and the yolke of an egge, X make
acaudle ofit, and givcicthegriencdparey.
Forshaflex. - Forthe flixetakea Stags pizzelldried and grated,and giue
itinany drinke,eitherin beere, ale,or wine, and itismoft fo-
ueraigne for.any flixe whatfoeuer, St
Forthe Torulethe worftbloody Flix tharmay be, take a quirt of

| worft fuxe. ted-wine, anda (pooncfull of Commin- fecide,boyle them ton

gethervntillhalfe bee confumed ,. then take knot-graffeand
Sepheards purfe;and plantane,and Rampethem (eucrall, and
thenfiraine them & take of the uice of each oftliem 2 good
fpooneful, and put thétothe wine, and (o {ceth the againea
lietles Thendrinke i(-lulec-warme,halfcoucr-night,a_nd halfe

- thenexemorning;: and ifiit fallouttobe inwinter, fo that
youcannot get the hearbessthen take the water ¢ fehe diflil-
led;of eachthreefpoonefuls, and (et asbefore..

[
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For extreame coftinencfle, or binding inthe body,foasa
man cannot aveid his excrements ,  take Annifecds, Fen-
icrceiey Linfeedyand the powder of Pyonic , of cachhalfean
ounce,andboyle them inaquart ofwhite wine, and drinke
agood draught thereof, anditwill tnake amangoetothe
figole orderly and at grear eale.

For wormesinthe belly,cither of child ot mantake.4loes: For wormei,
tickatrine,as much ashalfeahazell Nut,and wrappeitinthe ]
pappe ofa roafted apple,and folerthe offended partyfwal-
oy itin manner ofa pill fafling in themorning, ot clfemize

inwiththreeor foure tpooncfullof Muskadine,and foletthe
but if the child be either

party drinke, itisa prefent cure :
{oyoung, orthe manfo weake withficknefle that yeu dare
notadminifier any thing inwardly,, then you fhall diffolue
your _Aloesin theoyle of Sanine, making it falue-like thicke,
then plaifter-wifefpreadic vpon {heepes leather; andlay it
vpon the nauill o mouthof the omacke of the gricued
partyand i willgiue him eafe,fowillalfovnlet leckes chope
{imall andfrydewith fweerebutter, & thenina linnenbagge Additi-
applyhortothe nauillof the gricuedparty. ons
Takeaquartofred wine & putto itihree yolkesofegzes, /0, i
_andapenyworthoflong pepper and grapnesand bovleiwel oz, oihe
and drinkeitashotascanbee {uffered,or otherwile rakean. belly G gui.
ounceoftheinnerbark ofan oake,anda penyworthoflong Ferske . &
epperand boyle them ina pint and better of new milke,and greaseftle
drinkeit bot ficft and laft merningand eyening,
. Takeancgge and makealiule hole in thetop; andput Forthe

Booke 1
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& ot thewhite, then fillit ypagaine with A quasis ey firting bloodly fi
the eggeand Cynanira tllic behard, thenletthe party cate

\ -theeggeand itwiltcurehim,_or otherwife take pintofred

wine®& ninc yolkes ofegges, and Twentie pepper cornes
{mall beaté, let them feethtil they be thick, ther take it off 8¢

giuethe ficke to eate nine fpoonefal morning & euening,
R Take:
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ndnomore,

ot hardnes
“thetelly_adrinkeitthreetimesa day,and it will diffolue the hardnes,
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Take of Rue and Beersalike quantitie, bruife them & take
theivice, mixe it with clarified hony ; and boyleitinredde

Arn wineanddrinke it warme firf andlaft morning and cuening,

Take aerciry, Sinkefoyle, and Mallowes , andwhen you
make pottage or broth with other hearbs 5 levthefe hearbs
before named haue moftfirengthinthe pottage, and eare-
ing thereon it will giue youtwoflooles arid1io more;

Taketwo {poonefull of the Tuyce of luye leaues, and

e thebarkes of the roots of the elder tree and flampe
it,andipixeit with ofd ale, and drinke thereofa good harty
draughe,! {

Takethe crummes ofwhite bread, and fleepe itinallom
milke and ad {ugar vnro ivandeateit, and itwill openthe
belly, 3P
Take the kyrnelles ofthree Pearch fones, & bruife them,
feauen cornesof cafe peppet, and of! flycedginger a greater
quantitiethen ofthe pepper , poundall together grofly &

- puticintoa(poonefullof. Sacke (whichisthebeft orelle

white wine or firong ale, and drinke it offin‘a great fpoone,
then faft ewo houresafterand walkevp & downeifyou can,
ifotheswile keepe yourfelfe warme, and beware of melane
¢holly,’ I may beavenatalltimes,

Take of Difice, comfey , Polpodi, of the oake and auenceof
cachhalfea handfull, two roots of Ofmund,, boylethem in
ftrong Ale & hony, and drinke thereof morning, noone, &
night 8 itwil breake any reafonable rupture.Orotherwife
takeot Smallage, Comfrey fexwell,polypody that groweson the

“growndlike fearne, dafier, and mores, of eachalike, flampe

them very fimall, and boyle them weflin Barme, vtillitbee
thicke fikeapultis,and (o fecpeitina clofle veflell,and when
youhaue oceafion tovieir, makeitashotasthe party can
{uffer ir, and!ay it tothe place gricued, thenwitha trufff;‘,
truffe
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trufle himvp clofe, and let him be carefull for firayning of
himfelte,and inafew dayes e willknyt, during which cuer
giue himto drinkea draught ofred wine, and put thereina
good quantitie of the flower of ferches finely boulted fyr-
ring itwell together,and then faftan houre after.

Fortheviolent paine ofthe Rone, muke apoffet of milke i
andfacke, thentake off the curd, andput a handfullof c4- F:;: ¢
miomill flowers intothe drinke,then pur itintoa pewter pot ¢
and et it fland vpon hot imbers, (o that it mag diffolue ¢ and
then drinkeit asoccafionfhallferues Other forthisgriefe 4,7,
takethe ftone ofan Oxe gall, & drieitinan oven,thenbeate
irto ponder,  and take ofit the quantitie of a hafill nuit with
a draught ofgood old ale or white wine, :

Egrehe Collickearid flonie ; take hawthorneberties) the 7he collicke |
betries of fweet briars, and alhen keyes,and drythem evtery o fone.
onefeuerallyyntill youmake them into poudet, then pura
lirtlequantity of euery one of them rogether, thenifyon
thinke good puit toitthepouder of Zissras and apifeeds; 10
theintent that the partymay the better take it, thenputina
quantity ofthis pouderina draught of white wine,& drinke
it fafting, Otherwife youmay take, Smallgge feede, Parfley,
Louage, Saifrage, & broome:feede,ot cachone of thema lictle
quantitie , beatetheminto a pouder, andwhenyou feelea -
firofeither ofthe difeales, cateof this pouderafpoonefull
atatime cither in poteage, o elfein the broth of a chicken,
andfo faftrwo or three howers after. :

Tomate apouder for thecollickeand ftone, rake fenell,

Parfley fecdes amyfeedy and earriway féed, of each the waight & pouder
offixe pence, of zyomel fecde, [axifrage feéae, the roots of Fili- {” i éb" 'j/”
pendula,and iicoras, ofcachithe Waight of tivelfe-perice, of j;; ¢ ax )
Lallingall, (pikenard, and Cinamon, of eachthe waight ofeighe © -+
pence,of Seems thewaight of xvii,’ fiillings, good waight,
| beatethemallto pouder and fearce it, whichwill waighin
all

Another.
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all 25, (hillingsand 6, pence: 'Thispouder istobee giuen
: in white! wincand fugarinthemorning fafting , andfoto
! continue faflingtwo howers after 5 andtotakeofitat one
timethe waiteof ten penceortweluepence, Other Phy- -
fitiansfor the fone take aquart of renith or white wine,and
two lymons, and pare the vpper rinde thinne, & {licethem
intothe wine, and as much white foapeas the waight ofa
groate,and boylethem toa pint;and puttheretofugar accor
ding o your,dilcretion; and fo drinkeickeeping your felfe
; warme in your bed, andlying vpon your backe.
" Forthe For the floneinthe reynes, take Ameos,Camomill,Muiden-
| Jroneinthe  paire,Sparro-tounge and Filapendula,of cachalike quantity,
BT drieitinan ouen, and thenbeate it to pouder, and euery
Morning . drinke-halfe a fponcfull thereof with a good
dranght of white wine, and it will helpe.
| Forthe For the flonein the bladder, 1akeaRadithrooteand flitic
Soneinthe  crofletwice,then putitintoapintof white wine,and floppe
bladder. _ the veffell exceeding clofesthenletit fland allone night,and
thenext moring drinkeit off fafting, & thus dodiuersmor-
nings together andit willhelpe, !
Apeuder. . Forthe foneinthebladder take thekernelsoffloes & drie
far the frone themonatilefione, - then beate themtopouder, thentake
 Cinthe blad-  therootsof CAlexanders, parfly, pellitorié, & halthacke, ofe=
| ders uery of their roots alike quantitie, & fecththem allin white
& wineor elfcinthe brothofa yongchickenithenfiraincthem
i intoacleaneveflell, &when you drinkeof it, putintoit
halfe a(poonefull of the pouder of flow kernels, - Alfoif you
taketheoyle of Scorpion, it is very goodto arinoyntthe
members, &the tender part of the belly againft the bladder.
oA bath e 15 59 makeabath forthe ftone, take mallowes, }_valzlwl:z, and
che flone. - Lillyro0ts, & linfeed pellitory ofthe wall, andfeeththem in
the broth of a feepes head , and bath the reines of the
backetherewithoftentimes , for it will openthe firaitnes l(])f
the
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thewater conduits, that theft
fwage the paine, andbring outthe
butyet in moreeffect, whenap!

~ Houfe-hold Phificke.

one may haueilue; and al-

geanellwiththevrines

failter is made and laid vato

thereinesand belly immediately after'the bathing.

Tomakeawater for the ftone,; ta

of ated Cow, ‘and putthereina handfull of Pellizory

kea gallon ofnew milke Awarer for
ofthe. the fronic

wall, anda handfull of wild ime, 2nd a handfull of Saxifrage

and ahandfull of parfly, and twoor
and aquantitie of Philipendida 100
anight, andinthe mogning puct

shreeradifhrootsfliced

tslerthem liedn the milke
hemilke withthe hearbs

intoa fill,& diftillthem w itha moderate fire of char cole ot
{uchlikesthen when you are to vie the waters takea draught

oF renih wineor whit

winle, and-putintoit fiue fpoonfull of

thediftitled WHtcr,and alitdle fugarand nusmel fliced, &then
drinke of it, the next day meddie riot withit, butthethird
daydoas you didthe firfiday, and fo eueryotherdayfora

weekesfpace,

For the difficulty ofvrine,or hardnelle tomakewatertake piffiouiris ‘
Jesand Burner; of each a likequantitie; of Frine.

Smallaze,Dilly Any fec

and dricthem and beate them o fine pouder,and drinkhalfe
afpooncefull thereof with agood draught of white wine,

Ifthe Vrine be hotand burning,
morning 1o drinkea good draught
wellmixt rogether;and byall mican

the party (hall vie cuery, For oz
of new milke andfugar V7
esto abflaine from beere

thatis old, hard , andrtart, and from all meates and fawces

whichare foweror (harpe.

Forthe firangullion, take Suxifrages Palipody, ofthe Qake; parhe

theroots of beanes,and aquantiticof Ruyfins of cuery one frangullion

three handfullormore;and thentwogallonds ofgood wine,

orelfewine lecs and pur it into aflerpentaryand make ther-

ofagood quantitie;and giue the ficke therofrodrinke mor-
ningand eueninga fpoonefultat once.

Forthem that cannot hold tlgici: water inthe nighttime,

’ take

t
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Ppowder, and
orale foure or:
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- pifing - 1ek&ZIddis hoofeand dric ivand beete tinto
| inbed, giue ircotlie parientoo drinkescithier in beare
i fiugtimes, 2bsm i ;
\ For thersp-  For the tnptrd of burfne(lciftmen; take Cemphrieand
tare, Fernéofinind, - aind beate:thom together wich yellow waxe
¢ and Deatesfecyill iéomeroa falue; & then apply it to the,
brokentplace andit willknit iv- aloit. (hallbe goodforthe
Party to take Comphry roots:anid roft themyin hot imbers at
[ youroft wardens;and lec chie difeafed party eate them, for
f ... Hheyarevory rlbnéfainc:for:dmvfupmrq,!:fpecially«bein )
Additi- eatenfalting, andby altmicanes let him weareafirong trufle
ons, tiilhebe whole:
tothe difs TakeGoures clawes & buirne them in 2 new earthen por
L edfesofthe g5 powder, then putofthe pouderintobroth or pottage &
ﬁZZZ’ i exre therein orotherwife take Rew,Gromeland Parfly,and.
For by shep RaMpPcthem together & mixe itwithwine and drinke i,
4 e thag
camothold , TaKa Agnuscaflas, and Cafloreum and (ecththem together
biswivey. - iWine and deiiike thereof, atfofeeth them in Vinegerand
Forthe 652 hotlappeirabotit the priaic partsandit will helpe, .
noreaor Take Malmefy and Butrer, andwarmeit andywath the
Joedding of reynesofthébacke, wheréuponyou find paine;. then take
g oyleofmace andannoynt the backetherewith. - . -
ft i,:}/;“? * FirRwath the reynes ofthe backe with warme white
bache, wiri¢, ‘thén annoyn allthe backe withthe oyntmentcalled-
| For beate in Perftuancto, i
thereines. Takealeggeofbeefe, ahandfull of Feacllroots, ahand-
| Forcomfor: fallof parfly tootsiworoots of comfreyonepound of ray/ons
(tingend | ofthefiin , apound of damasteprimes, and aquarterofa
Srengehing poundofdares, putall thiefe togetherand boylethem very
| ol bucke. 1oy withfixeleaties ofip, lixe leaues ofclary, twelueleaues
of birtam of theweod: 4nd a little harsserongue, whenthey,
are {od very (oft, take them and flampe them very (nalland
and firaine theminto thefame broth againc witha qu{ar; of
: o acke,
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chis drifikat

For theHemeroides’, whichisa trotblefome anda (ore For the He
griefe, take of Dill, Dopge-fennellyand Pellitory of Spaine, of meroides,
eachhafeatandfull, andbeate it ina morter with {heepes
fetandblacke foperititéomnetoatilic & thenlay it plaiter-
wile tothefore,and it will giue the gri¢feeafe,” " ~.

Forthe piles of Hemétods, rake halfed pintofale, anda por b piles %
igood quantity of pepper; and asiritehallom 4s 3 walenne: orhemer

boyle all this together dillitbeas thickeasBitdlimcor thic- roids.
ker,this donedke the nice of White vioters; & théjuiceof
houfleeke, andwhenitis almoftcold, ‘putin the iuice and
firainethiem all together, and with this oyntmeric annoynt
theforeplacetwicea day,Otherwife forthis gricfe takelead
and grate it fmall & by it vyponthefores:orelictake muskles
driedand beate topouder,andlayiton the (ores. i
1fa tans fundamentfall dowrie thirough fom'cold taken. ror she fuis
lor othier canfe, letirbe forthwith pnrvpagaine: thentake /ing ofthe
the powderof Towne trdes dried, “andftrewitgently vpon fundament.
thefundament, atidanfioynt the feiesof the backe witht ;
hony , andthenaboutit”Reétw'the powder of Chrmmin snd Additis |
Galafinenietogether;and calewilfcomedhereby- oS,
;:ii!!’a“&f@g‘{é?ﬂf&pd’ﬁ‘rlidfé;ﬁﬁhf,&) bruifethentbetweéne rorhedis
geurhandstilltficybelicea kit ind th fiévpona, evesef the |
Sisthand bindthetn falt tothe fiindatmefie, L

Tohelpethe greene flicknefle.akcapottfe of white wine
& ahandfull oF Rofermary;a handfill ofworpre-wyodanounce.
oftirdisbenzdictws eed, and Adramimesrctiie. : i ¥ihete For ke 4
miiftbe parinto thewhitewineia ugde, anfl Cotiered ve- ol ke
tyclofzandinfteepea day & anightbefofe thie pacty drinke R
ofit,thenlet herdgin/ec\qfit cu;‘fy mornmg and gwo houres,
beforeluppers Klotakefora formighr, ahdletfier flitre a5
siiich s fhecan thie moretheBetier, &as carely as (he can:

: E a2 Otherwile

priuate
parts. For
thebenroi
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be delinered without danger. £33
Tomakeawomanaptio conceiue,-lesher eithier drinke  Apreffe bo

sngwors Reeped i hecwine, ox clfethe pouderthereof concomes

mixed with her wine, as (hall beft pleafe her taft. Addti-

Takethe pouderof Corrall finely ground and eateitina g
seare egge, andit willftay the Bux, . W:mm

‘Againft the flow erswith-holden inwomen , make apel- jygrmiries,
fary ofthe iuyce of Mugwors orthewater thatit isfoddenin 7o cefe - |
andapplyit, butifitbeforthe flaxe of the flowers,takethe  womens
inice of plansanc and drinke it inred wine, flowers, $

 Takea Fomentationmade ofthewater whereinthelcaues gl e
and fowers of Tuzfonis fedden,drinke the (nperfluities of ﬂ””;" |
| the matrys  itclenicththe catrance, butthishesrb would ifz' A
| begathesed inharuelt; ifa woman haue paing,inthe ma- w
| ik, fer onthefire water that Amomum hathbeenfoddenin Al 8
20d the dewition makea pellarye and ic will gine cale,

Take two or three egges and they muftbee neither 1oft e generall
nor raw,but betweene both, and then take butterthat fale prrgefora
newercamen ; and putitintothe eggesandfupp themoff, 7ome”” )
&eatcapeece of brownebread tothem & drinke a draught childe beds
offmallale, |

Taketheroot of iflalo. bis sotundaandboyleitinwine Zodeliner | ¢
and pyle;and make afomentationthereofandithelpe, thedead
““Take the budds and tender crops of Bryenye,and boyle birth.
them in broth orpottage, and leezhe wuman eate thergof it 7¢ 1”’"‘ edfe ]
is{ouersine:, . C e (i
T akeMugwort., wmotherwirt, andmynts,thequantitie of Forawe |
¢ ahandfullinall(ceththem together ina pint of Ma/mfey and man thatis
" gineherto drinke thereoftwo orthree[poonefullatatime,
 anditwillappeale her [wounding, ot
A Take, henbane flamped and mixewith vinegar and apply f:::’,,:"
itplaifter wilc quer all the forehead, and itwillcaule fleepes Tvpr;wkf

TakeSage,, Smallage, zr»?/law: and. plansane, of ca;fh a; flecper .

¥ S de ARG
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handfull beate them a] wellin'amorter , then putto them
| Farfarer. oltemealeand milke," and fpread it onafine linntn clothan
- e, inchthicke,and layittothebrelt or brefts, or Gtherwife take
il whitebread leauen’and firaineit with creame, & putthere. -
1 ; “totwoor three yolkes ofegges, falt, oyle, oroyle of Refsy,
andput itvpon afoft fire il t bec luke warme,and (0apply it
tothebreft,
{ st oi Por morphew,whethier it be whiteor blacke, take of the
phes ofbaphy “Lerharpieof gelda dram,of vawrought brimfton two drams
' kinds, beate them into fine powder,'then take ofthe Oyle of Rofes,
and fines greafe ,of each alike quantitic, and grind them all
together withhalfeadramme of camphyre andalittle vine.
gar,and annoyne the (ametherewich morning and etenirig,
Tobreede = Tobreede hayre, take Southérne-woodand burneir'ty
e allies,and mixeit well with common oyle;then anhoynethe
balde placetherwith morning aud cuening,& it will breede
hayre exceedingly, MESHY
Forthegons * ' Forthe gour; take Aviffolochia roviind, Alihea, Bertomie,
andtheroors ofwild Néepe, and the roots of the wild Docke
cutin peeces after the vpperrinidis takenaway, ofeacha
like quantitie , boyle thenall in running watertillthey be
{oftand thicke s then fampe thein inamorter a5 fmalfas may
be, and put theterga little'qurdftitie of chytiney foot, and a
pintor betterofriew milke'ofa Cow whichisallofone en-
. tirecslour;& asmich of theveineofa mambatisfaﬁing,and
hauing firred them all well together, boylethem oncea.
| e e fire, then'as lioras theparty can [ufferit; apply
o iche grieuedplace, and i wiil gitre Him cafe, phy
Forshe Sy Forthe Syurrea | take of muftard feedea good handfufl,
atigs, ' andasmuch inwaight of hony ,and as much in waight of
figges, ‘andrumimes of vwhire bread halfe fo much; then
with firong vinegarbeate ing morter il it cometoa falue,
thenrapplyic tothegrieued place and iewill giuethegticued

party

38
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party eale, fowillallo 2 plaifter of Oxicrotinm, ifitbe conti-
nually wargme vpenthefame. i B2 Lie
Tohelpe all manner of (wellingsoraches in whatpartof Forary pain
thebody foeuer is be, or the flinging ofany venomous beafl, or [wellings
as Adder, Snake ot luchilike, take horebound, fmallage, por- o ifefionte]
yers, (mall mallowes, and wild ranfey, of eacha fike'quantitic, L Vohas J
»%

and bruife them or cut them fmall: Then {eeththem altoge- .
therin a pan with milke , osremeale, andasmuchShecpes
fuet,or Deares(uet asan hens egge, and let it boyletillit bee
athicke plaifter,then lay it vpona blew woolen cloath, and
Jayittothegriefeas hot asone can fufferit.

Forany fwelling inthe leggesor feete, takeagood hand- Forfivelmgs |
full of water creflesand fhread thiem (mall,  and putthem in in the leggas®
an earshenpot,and pur thereto thickewinelees and wheate or fete.
Branne,and (heepesfuer,of each of them alike quantitie;and
lerthem boyle togethervntilitheybee thicke,, “thentake a
linnen cloathbind itallaboutthe fore and fwelling as hot as
the party grictied can indure it, &letieremaine onawhole
night,and aday without ahyremouing, and when you take
it awaylaytoitafrefh plaifter, hor, asbefore, & it willtake
away hothethe paine & thefwelling: - Other Surgions for
this gricfe take hony and beere and heatethem rogether, &
therewith bath the fwelling both morning and euening,

Towalhanyfore orvicer, take runiiing Water'& Bole Ar< Awarerté |
moniskeand camphire, and boyle them together,and dipina waf afore
cloth, andlayit ta theforeas hotasit maybe indured , alfo with,
plantane wateris good tokill the heate ofany fore § orifyott
take woodbine leattesand bruife thiem (mall it willhealea
fore ; or-if youwafh aforewith veriuice, that hathbeene
burnt or fealded,tisa prefentremedy,

. Orhersfonthisgriefe,. take the greencof goofe dunge &
\- boyleitinfie(h buitter, “thenfiraine itandvieit, ‘Alfofaller .
| oyleand (now water beatentogethict, will curcany fcaldof
| : burning,
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burning, S 2 ¥ vaang
| Foramyold  Tocure any old {ore how grieuous'foeuer irbeesakeof
| Jore newmilke three quiarcs;a good hand(ulofplar‘:mm,and fet it
boyletillapint be confumed: Thenad threeounces of il
madeinpowder, andone ounce and a halfe of whit
candy powdered.. Alfo then let ic boylealitleullj
hard curd, then firaine i withthis warme the vicer, and
allthe memberabout it sthendrie itand laywpon thevlcer;,
vaguentnms Bafilicon fpread online,and YOUutdiminium plaifter
dimimioouerit.: - for this firengthenerh and killéch the itch:
butifyou find chisis not tharpe enough,then rake of, milkea
quart,allems in pouder tWoounces,vinegara j pooneful,whe
the milke dothfeeth,putin the a//om & vinegar: thentake off
5 the curd,and vie thereftas was beforefad,and i¢ willcuireir,
Forfeabs or ; For (cabs or itchtake Lngnentnm populion yand therewith
iteh, annoynt the party and irwill helpesburifitbe more firong &
ranke, -take an ounce of Neryeosle and three penyworth of
emtogether, till youee
that afluredly the quick(iluer js kild; ¢hien letthe party an-
noynctherewith the palmesiof his hands; theboughsat his
clbowes, hisarme pits, &hammes » and itwill cure allhis
ody,
Forthe Le, . TOcurethe Zeprafie take the iuice of colworts, and mixe
\proie, it with llom and ﬂrong Ale) and annoynt theleaper there-
. with morning and euening, and it will cleanfe him wonder-
fully, olpecially ifthebee Ppurgedfirfly and haue fome partof
I is corrupeblood taken away.
(Totakeas Loake away cither pim
w4y pimples.. part of the body, take Virgin waxe, A
alike quantitic, and boyle them together, ‘and dip ina fine
linnen cloth,and asit cooles dij :
layitvponanother faire cloth vpona Table, &thenfold vp
aclothin yourhands, andatio flight itwich the cloth, then

take

© Sugay
thave a
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‘vake as muchas il couer the gricucdplaces » -
= Ifanymanhiaue hisptiy parts burnc , taketheafhesofa Driuic p
fuclignénclothingood quantity, andputit into theformer ety
‘oyle of egges,andannoynt the foremember therewith, and
qrwillcureit, . :

Forafy burningjtake fixe newlaid eggesandroalt them Forany
veryhard, andtakeout (hcyolkcsthcrcof,and piitthem intg owrmnge
an carthenpot , and fet itouer the fire onhotimbers; and
thenwhil the eggeslooke blacke, flirre them with aflice
tillthey come toanoyle, which oyle takearid clarific & pue
intoa glalleby it felfe, and therewithannoyrtanyburuing,
and it willcureit, ;

Forany {calding withhiot water,oyleorotherwife’s take g,
ehiicke eréame;& fecir onthe fire; and pltinto itthe greene (calding.
whichigrowes onaftone wall; take alS Fatr o, the greeie

of elder batke and fire graffe, and chopthem {mallthen put
themintothe creame, andftirre it wellrillirdometgdfi oyle
falue;then fraine itand annoyntheforewithic ™ = il
To drievp any (ofe, rake Smidllaze, Crowdfilly wilde dl- A puttisto |
Iwesyand violet feanes ¢ chopther fmall andboyletheniin 4 afore.
milke Witk brailed Qasemeale andheepes{uét, andfo apply
ittothe fore, : 19019
To eateawdy dead fieth rake Srubbie’s oo andfoldeitvp .
inared docke leafe, or red wort leafe and{o rOARIEIATHE vy
. v : Sy 2 i lead
hot imbers andlay it hot to any fore, and it will frecawdy 7
allthe dead flefh 5 or otherwile; i yout firew vpon thefore
alitle precipitateit will eate awaythedead fiefh. 17
Tomake diwater toheale all mantier of wortids, you (hall Awaterto
take Iuplj—'warrﬂoWers,\Cauesand foots,&in March or Apritt henle word|
when theflowers are atthe bef,difill ir, thenwith thac wa- !
ferbath the wound, and faya lifinen cloth welltherewithin -
the wound;and t willhedleqr. 1 * ¢ B2t e
Toheale anywoundor cutinany flet orpart of the bo-
G “ ‘by:

i
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4 any smpos
| fume,
| Additi-

50ns,

weogenerall
infirmitses
of Surgery

(ealdings.

wndfirft of

burnings & ayipreaditvpona finclinnencloth, and folay inyponthe

dy: Firflificbeefittobee flicchithirchitvp, and thentake -

f Tofreals any Vagucorim gursm, and lay v vponia pleagant oflintas bigge

asthewound; andthen.ouer itlay 8 dimimio plaifter made of i
Sallet, oyle-and white leade, -and (o drefleit at lcaf oncein
fowre and twenty houres, butif it bea holluw wound,; as
dome theaftinthg body orother membets theayouthall
take Bullcwum cephaticumyand warmingit ona Chafing dith
iand coales,dip the tent therein;and {g putitintothe wound,
thenlay your Plaifler dizmsmio puer it, & do thasatleaft once
adagillitbewhole, 2l

Por finewes 5 Afamans finewes be cut or Mhrunke, hee (halkgoe tothe

rootofthe wild neepe which is like woodbine, -andmakea
hole inthe midf ofthe root then iconer jt well againe that

)\ Boayre-ggeoutnor iy nor faingnor othermoyfure : Thus

deitabidea dayandia nightjthen goeand opeait, .and you
{hallfind thereina cerraineliquoss  then take out the liquor
and put itintoacleane glafle,and doe thus eucry day whilit
youfindany moyfusein thehole; -Andihis muftonelybee
deoneinthemoneths of _4priljand May: - Then annoygethe
{oretherewithagainftthe fire, then wetalinnen clothin the
fame liquor, andlap itaboutthe (ore, and the vertue will
foonebe perceitied, 1o

TobreateanyImpoRume, and toripe it onely, takethe
greenc ' Melilorplaifier, andlay itthereuntoand it isfufficis
ent, - ;

Take, Plansane water , or  Saller eyle andrunning water
beaten together, and therewith annoynt the {ope, witha
feather tillthe fire be taken out, thentake the white of eggs
andbeatethemtooyle, whichdone takeahareskynneand
& clyppethe hayre into the oyle & make it as thicke as you,

foretand remoucit no, vatillit bewhole,and ifany rile vp.of

For burning it (¢lfe, clippe iraway withyous (heares, andifit berot per-

° Gy

| fealy,




fefily whole, theniakea ligtle BEMEnt 10 or fcalding
thefameplaceagaing, or therwife takehalfea buthell of gloe, wirheitber
uers (hreads ofall (orts, & (o much ofranning watcr as {hall Bigueror.
bethought conuenient to fecth’ them, and. put thereto @ gunpowdet.

uarterofapound of Barrowes greale ,and thenrake halfe.a
bufhellofthe downe of caus taylesiand b them all to-
gether, continually firring them 5 rillshiey bee (odden that
they may be firayned into an carthen pot: orglafle, and with
itannoynt the fore. Orel (e.xake. Ok Caprefallf o Mpgfeare
ground, Zureand hens dung ofthereddeft o oftheyelloweft,
and frythem withmaybuteeral tagether vntillicbe brawne,
then firayne itthroughacleane clothand annyntthe fore
thereWithuwy yioe )10

25 13 CHil Y
Take themi ( e ti dlayipwoor For bir-
| three houres in faire -rynming water il i wexe ropyclike 778’ 'Wf“{‘!
| {ew, and thenannoynt thefore therewith s O atherwile, 278 L
 tkebecpsullowandlheeps Jungand mixcthemtogethice s
‘ tillthey cometoa fqiug;,gndthwplg itzoitheforeyon ¢ }
Take Plantanclcaucs y Dafieleanes, thegreencbarkeof Ancyntmer

cldersyand, greene. Germanpde dyrie, Rampe themallto- for Gurning| &
gether with frefh butter of. oyle, . rayne, it
througha lipnen slothyand withafearher angeynt the fore
sillirbewholey: Sup 1B 2 saleanils il
5 ake of Oyle glyuea pimﬂ,‘cgp,mrymagound, yowrought ©lcers ant
w.whalfcayouudgl;_a/ma.qugx;p;-;pfgippupg:}»,‘(_heepcs Juct Sores: |
1wo pound;thep qu/;‘p{arger:‘r,g}m"l@r;v, Ragwors, Elantant oA falnef]
and fickell-worr,ofeacha good handfull, chop allthehearbs |
yery (inall,and boyle them ina panaliogether.vpon afoake-
ing fice s and Rirry them, exceeding much till they bee well
incoqporate,t,ogcnhcr, thentake it fromihe fireand firayne
.\ althrougha trong canuafle cloth into cleane potts of glaffes
and vleitas occafion fhallferue, eyther.to annoynt, tent; or

plaifter, Osherwilt take popler budds, and c/der budds,
: G2 flampe




T be Englifb Houf-wifes
« feipeandRiainé them, then portheréto akittleyenyce pur-
. pehtithie; waxe and rofin, and (o boyle them tozeiher and
therwithdréfle the lore,or eletake twohiandtull of plantane
lediies, bray them fmall, andflrayne ouetheiuyee, then put
toitdsinach womans mitke s alpotnchullofhory; a yolke
ofangpe’ andusmiieh wiicate: Aowerasyou thinke will
bring 1tve a falae, thed thaleaplaificr thereofand layitvito
3 thelore;’ renewingiit onicéin foiire andtwerity hourcs,.
Tostekea- - Takcanounc Ok pmsacntumapsfiolorumy afidamonnce of
:"}Amd Vosnentum A riachm) and ‘put them togedier in'a poce
o being firkwell Wrought together #ia bladder ] aad if the
fembeweake, putioitalitde fne white [ugar; and thiere:
. Wwithdrefle the (ore, or otherwife take oncl y Precypisaie in
! . finepddet, “andfrew itonlthelore n ol |
dmater for. Takea gallon of Smithiesfléaeke warer; fwo handfulsof 4
ore. fage , ‘a'pint of hory, @ quiatt ofale ; 'two ouneesofallom,
§ and aliteell whire gpporasy feeth themall togeikierfill halfe
be confiimed, tliex feafieis, | ﬁhd’pﬁt’ir‘imbﬂ{eﬂe veflell,
andthereyithiwalhahefore, Or otherwile take cleane run-
ning water afid puc cherein'toch allom arid midiler ;>and lee
them'boyletillthe allom atid the madder Beconfutied, then
take the'clearclt of the' watce andlierewittigat thefore,
. Orelletake Sage, Fenell, & finquefoyle, of eack #go0d hand:
el 'boyle thervin’a gallondof rutining water ill theybee
4 tender, then firaynetheliquor ffom the hearbs, and pucto it
B aquarter ofa pound ofroch'allip, andletit foerh againea.
i litele till theallom be metied ) then'takeefrom the fire and.
i vleit, thus, dipliorinit wartheandlayit o the fore , and ific

‘Booke ¢

| btacke. Beholiow apply more lynt, then’make alittle boler of fin
:‘[ﬁt‘”'/;' nert cloth, and wett it wellin theé'water,then Wring ot the -

lesand  Warer,andfobindon the boerelofél ¢ ’
[ inflamas . T ake a pintof falfet oyle and pur into it fixevutices of red:
, lead andalittlecernfeor white lead, therfetit oueragens
B : s tle:

\
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tle fire; andlet it boylea long {eafon flirring it wel rill ic bee
fiffe,which you (hall wrie in this order;let it drop from your
flicke or flice vpon the bottome of afauicer, and foflandvn-
1iilic becold,and then ifivbe weltboyled; it willbe fiffe &

very blackes then takeit off and lec irfland alictle,and after

praineitthrough aclothintoa bafon, butfickt annoynt the
bafonwithfalletoyle, and alio'your fingars, and o makeit
vpintoroules plaifterwile, and fpread itand apply itasoc-
cafion fhallferue,

- Take i allowes and Beezsy and feeth them dn water, then
drieaway the water from them, and beate the hearbs well
with old Boares grealc, and foapplyitto the appoftume

hott, 4

Takéahandfull of Rue.and Rampe it with ruftie Bacon till
it come to a perfeét faluc, andtherewith drefle the forexill
itbewhole,

Ifthe party beourwardly venomed,, take S4geand bruife
it well &applyit tothefore, renewing it at leaR twice  day,
biitifit beiawardly,thenletthe party drink the inice of Saz¢
either in wineor ale morning and euening,

Take Sellodyne earlyin the mosning, and bruife itwell, &
thenapply it tothefore, and renewing ittwice or thricea
dayiEed s
g ydké(sfn phéareonc dramme, of guickfiluer,four peny-
“worth killedwell with vinegar, then mixe it withtwopeny-
worth oF oylede bay,and therewith annoynt thebody. Or
otherwilotake fed Onyons andfeaty them in ruaning water

* + ajgoodwhile; thenbruilcthe omyensfmalland withthe wa-

ter they were foddeniiniftragnethem in ; then waththein-
foted place with ehefare}, (i« 5: ]

Takea preate quantitic ofthe hearbe Eenner,and as much
ofced nétles;ponnd themwell & firayne them,and with the
tuyce walh the patyentnaked beforethe fice, and foletit

G drinke

Anoynts
menstovss |

penfores,

Forithe
Seinging of |
4n]mfi¢rorg\
Denemons |
thing,

Forany
veRomInge:

t

Forarings |
worme.

Fartheiseh |

Forthydrys{ll &
ad Seabbe. , }
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drinke inand walh him againe, and doe (o duers dayestill
hebe whole. : {
Take a penyworthof white copperas, and as muchgreene

>_4.6

! Tokillthe
" dtch or ter.
LT S0 sy rhok ailem 8 burne it and fecal ovier the fire with a pine
offayre water,and a quarter of a pintofwinevinegar,boyle
allthefe together tillthey come to halfe a pint, andthenan-
t noynt thefore therewith, iy
Zotakea- Take Barrowes greale a prettiequantitie, and take an ap-
ay the arrs ‘pleand parcitand take the choreclgane out, . then chop
* ofthe [inil 'yourapple and your Barrowes greafétogether, and fet it
Loz ouer the fire that it may mele: bur not boyle ;- thentake it
<% from the fire,and put thereto a pretty quantitie of rofe water
o ‘and Rirr all - togethertill it be cold,, and keepe it ina clepne
veflell,and thenannoyntthe face therewith. o
e Take guick/ilser and killit withfafting {pictle, thentake
| Fronchor  Werdigreafe, Arabi key Twypentime, Ople olyue,and Populion, &
Spanify po, fnixe them togetherto one entyre oyntment ;. and annoyne
the Sores therewith, and keepe the paity exceeding warme,
Or otherwile, take of Allem burned, of Reffin , Frankes-
a0 Yento Populionoyleot Rofes,0ple debisy,0yle olyne, greenc Cop-
NS porasymerdsoreafe, White lead,| Mercwry fublymde 3 of eacha
prettie quantitie but of _#/lom moft, thenbeate to powder
thefymples chat are hard, and melt your oyles, andcaftin
your powders and flirre all welltogether, thenfiraine them
through a cloth,and applyicwarmeto the fores; or elfctake
ofcipens greale thavhath touchtno waterstheiuyce of Rue

oyatment, and applyit ronndabout thefures, butletit not

Foput o, SOME into the fores, and it will driethem vp.
e Tl Take of Zreakle halfe a penmyworth ,of long Pegper
! orSpanipy -2 much, and of eraymes as much, alitell cnoer, anda lit-
Poxe, tlequantitieof Zicoras,warme them ayichflrong ale,and ;c:
the

G Bodké T

cepporas,a quarter ofan ounce of white Mercnry, ahalpeny- .

and thefine powder of Pepper,anid mixethettogether toan .
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the party drinkeit off,and lic downe in his bedandtakea
goud fweat: andthen when'theforesarile, ylefome of the
oyntmentbefore rehearfed, ;

T aketheiuice ofred Femnell ; and the iuycecf Semgreene Tomakethe
andflone hony, and mixethem very well together ull it bee feabssfthe
thicke, 'andwith it annoyne the party, ‘but before you'doe Frenchpese
annoyt him you thallmake thiswater. Take Sqze and fecth * Tl et
it invery fair¢ water froma gallond toa pottell, & put there-
ina quandticof honyand fomeallom, and lecthem boylea
litletogether; whenyowhaue firaynedthe hearbsfrom the e
; o ko e Additi-
water , thefi putifiyourhonyandyourallom , andthere-
withwafh the poxe firft,andlet it drieinwell , andthenlay 005,

- ontheaforefaid oyntment, togrecne
.-Tdketheoyleof the white ofanegge , wheate flower, a :”;";”d" Z
tittelthony and venice Twrpentine,takeand firre allthefcto- ti”“‘}{;"l’“
gether, and (o vfeit about the wound but not within, and if ..., :

the wound dobleed, thenaddeto this falucalittle quantity ‘womd,
of Bolarmonyake,

Take dpponaxe and Galbanum, ofcachanounce , «Am- oA /falnefer
moniantm, and Bedlynd of eachtwo ounces, of Zethargicof a greene
gold one pound and ahalfe, new waxe halfe a pound, Zapis wonnd
Calammaris one ounce , Turpentine foure ounces, Myrke
two ounces,0yle de bay oncounce,T hufSe one ounce, Aryffo-
lochiatootstwo ounces,oyle of Rofes two ounces, falles oyle
two pound , allthe hard (ymples muft bee beatento fine
powderand fearfled, take alfo three pyntsof right wine
vinegar, &ptityourfoure gnmmesintothe vinegara whole

. ‘day bieforetill the gammes be diffolued,then et it ouerthe
fireand let it boylevery (oftlytill your vinegar be asgoodas
boyled away, then take an earthenporwitha wide mouth
and putyout-oylein andyotirwaxe, butyour waxemuft
befcrapedbefore you putitin,thenbya liteelfat once putin
your Zethargie andfirre it ¢xceedingly, then putinallyour

’ gummes




gimmesandallthereft, but et your Ttarpfnt:nbbéiaﬂ,nn:tfo
Ietitboyletillyou/ec it grow to bethicke; then poire it in-
toabafon ofwater and worke it with oyle of Rofes for flick=

ing to your hands, and make it vpinroules plaifterwife,and -

hereistobe noted, that your oyle of Zofes muft not be boy-
ledwiththeref, but after it istaken fromthe fircalittell be-
e forcthe Turpenyine, : R e
| bealeary Takethree good handfullof Suge, and asmuch of Honys
! greens Juckell leauesand the Rowers. cleane picked,thentake one
| woundycnr, - pound ofsoch dllom, & aquarter ofa pound of right englith
- arfore. hony clarifitd cleane , haife apenyworthofgraynes,, and
twogallonds ofrunning water, then put allthe faid things
intothe water,and let them feeth till halfe be confumed,then
take it from the fire tillit be almoficold & firayne it through
i aclanecloth,& putitvpina glafle, - andthen either on tent
orpleagant vieasyou haue occafion,
Take a quartof rye flower arrdtemperit with running
: Z;"/j""j watcr,and make dough thereof, then accordingtothe big-
i e emes Meeofthe woundlay itin with the deffenfysine. plaifterbe-
,Wtz;r_ forerehearfed over i, and cuery drefling makeitlefleand
= leffetillthe woundbe clofed,
Amayden. . Takea quartof neates footoyle, .2 quartofoxe galles, 2
. avle for quartof dqsauite , anda quart ofrefe water , ahandfullof
 Joriokingof - rofematy firypr,and boyleallthefletogether till halfebe con-
- Jmowes, fumed, then prefleand firagneit,and vieir according asyou
! S find occafion, l
S R hony, pitchand butter, and feeth them together, &
inthe gutrs, P : 2
| . annoyntthehurragainft thefire , and tent theforewith the
| Forpricking fame,
“‘Z”’“ Take ground(cll and flampeit , andleethit withfwecte
e mylketillitbe hicke » thentemper itwith blacke fopeand
jk/f,-,, Tay itto thefore,
wonndls TakeRofina quarter of a pound, ofwaxe thteeounces,

of
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ofoyte of R ofes one ounce and 2 halfe, feethalithemntoge-
therina pintof white wine tillit come to skymming ;. then
cakeitfrom the fire& Puuhermzi Lwc; ounces of venice (#r-

tine,andapplyit to the wound of ore, : S
4 Takc’ muﬁa;;% Ymadc with ftrong vinegar , the criimes of Additi
browne bread, withi aquantitic of honyand fixe figgsminxt, 2
temper all together welland layitvpona cloathplailterwife, /;:jli,; %
putathinne cloathbetweene the plaifter and theflefh &lay r, gl
ittotheplace greuedas oftaeneed requires. Cratycas

Take a pound offine Rozin, ofoyle debay twoounces) of
Pepulionasmiich, of Frankenfence halfe apound, ofoyleof ;4 ]’;’j: :
Spykerwo ounces, ofoyle of Camomiletwo OUnCES ofoyleol ;:” : ”ff; b

_ Roféstwoounces, ofi¥xe halfapound, of Turpentiea quars frr'{/g j” .
terofapound,, melt them and ficrethem well togetherand A
thendiplinnenclothes therein, andapplythefearecloathas
you fhalthave occalion, andnote themore oyleyou vie,the

morefuplerthe fearcclothis, andthe lefle oyle thefifferit
wilbe, ”

Takea little blackefope, (ult and hony, andbeatethem For brwifes
well together , and (pread itonabrowncpaper andapplyit /#elied-
to thebruile, 1

“Trake Mallowes and feethiheminthe dreggesof good Ale £ elled
ormilte,and makea plaifter thereof, andapply itto the place 88"

- fwelled. ¢

Takeinthe monethof 479, Fenbineandbruifeitwelland Forany
putit intoan earthen pot and puttheretoapint offalleroyle ¢
and et itinthe funne till itbeall one (ubftance, thenannoynt
theachtherewith,

Takehalfea yound of ynwrought wax,as mich Rozin,ore 45
outice of galhanwm, aquarter ofapound of Zethargieof gold, ﬁrem; F;; .

" 3.quarters of white Leade,beatento poudedand ceatlt, then oy achein

takeapint ofneates foote oyle and [etitonthefireina (mall thesyntss

veflellwhich may containe lhlfl reft, andwhenitisall moul-
ten,

|
!



e Englifh Houf-wifes " Dool

ten, then put inthe poudersand ftiree it fafll with a flice, and
wicit vpon the bottome of afaucer, when it beginnethto be
fomewhat hard, then take ¢ from the fire, & annoyntafayre

boord with neates foor oyle,&asyoumay handle it for heate,
workeitvpin roules,

morning and cuening,

| tegrifein jtislaydon

\ the Bones,

 H ”t’&”l"" take the branches of grea
D ow. e e winter theroor.
or fiunewes X <

| Jprangor  MOIter With {heeps milke, a

Morrell, and theberryes in So- 1
sy andbray all well togethering

ndthen fry it rill it be verythicke
| firained,  andfomake 2 Plaifter thereof, andlay itabout the fore and i
! willtake away both paine and i welling,
| Abathfor . Takeagallond offtandin

3lye, putto it of Planrane and koy .
{broken bomes Lraffe, of cachtwo handfulf

) Of worme-wooa & Comfry, ofeach
ahandfull, & boyleallthe(e i

benes,
§ et generall - Take Rofemary, Featlerfere, Organye, Pelirary of the wall,
bath for Fennilly Mallowes, Violer leaues, and Nersells, boyleallthefe
| “larngthe sopether, and when itis well fodden put to it two or three
|| #kinand gallonds of milke, then let the party fland or fitinit an houre .
‘fZ"’;’Z‘% ortwo, thebath reaching vp o theflornacke, and When they
L boma outthey muftgoe to bed and [weate, bewaretaking of .
Make

cold;
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Makeaplaifier of wheate flower and the whits of egges, & )
fpeadit ona double linnencloth , ‘then lay the plaiRer on an Z’ 1/ ”";;:”'"
cucnboard, and lay the broken lymbe thereon,and(et it euen bﬁ f,:m bon
according to nature,and lap the plaifterabout it and {plynti,
andgiae Eim todrinke Kmyr-wors theinice thereoftwice and
nomore, for the third time it will vnknit, but giuehimto
drinke nine dayes each daytwice the uyee of Comfery, Day=
fiesand Ofmand infraleale and it (hallknit it, and et the fore-
faid plaifter lyetotendayesattheleafl, and when youtake it
away doethus, take hore-bound;  Red fenell; Houps | rongue,
wall-wert ; and Pelizory, “and feethithem ; ‘then varoulethe
member and takeaway the fplynes; and therbath the linnen
&the plaifterabout the member inthis barh tillic haue foake
folongthiat it come gently away of it felfe themtake the afore=
{aid plaifterand lay thereto fine or fixe dayes veryhot, and let
«each plaiftertiea day and anighe & alwaies fplyne it well, and
aftercherifh it with the oynements before rehear(ed for bro-
kemrbories; and keepe the party from viholiome meatesand
drinkestillbee bee whole; and ifthe hurtbeon his armeler
him beare aballof greene hearbsin hishand 10 preuentthe
thrinking ofthe hand and finewes,

- Trake Sage;Rag-wors, X arvaw, et leekesof eachalike quant
titie, flampe:them with bay faltandapply therrrothe wrefts
ofthe hands, )

‘Blanch Almondsinthe cold water,and make mitke of them
(butir muft not (ceth) then puttoir{ugar/and in the extremi-
tiedfheate fee you drinke cheredfi s 3210015 38 |

Takerhree [pooncfullof Aleandaliule Saffren, andbruife !
and firaine it thercto: then adde aquarter of a (poonefull of e royalt
fine Tneakle andimiixe together, and drinkeris when the fitg. 7/<eine for }

Forany
Feuer.

To expell
bearema
Feyer,

comesity o baiaqsa sl IO Lioners,
Take two'toots: of erowe foot tha, growes in'amarfh
grownd, whichhaucnolilerootsabour them;tothenum-
H2 ber

Another, {



7 he Englifb Houl-wifes - Tobied

OF

Oyleof
Sywallowes.

ber oftwenticor more ,  andalittleofthecarth thatis abour.
them, anddoe not watbithem, andaddealintlequantitic of
fale; and mixeall well rogether and lay in onelinnen clothes
and bind it about your thumbesbetwixt the firftand the nea.
therioynt,andlet it1ye nine dayes vnremoued,and i wiil ex
pelithefencr, i ] :

A appraued medscine forihe greavef?
Laskeor Flixes 151035 Fiadl
Take aright Pamwater. the greatcftyoutan get, or élstwo
fittle ones, roaltthemvery tender to pap, thentakeawaythe
skinne and the core and viconely the pap,and thelike quan=
titie of Chalke fingly fcraped, mixethem bothtogether vpori
agrencherbeforethe fire 5 andworkethem welitoa plaifies,
then{pread it vpon alinnen cloth warmed very hot as may.
befuffred, and fo bind ittethe nanillfor 2.4, houres, vie this

medicine twiceor thrice or moreiilithe laske beftayed.

B n VI T3R0 FHT ORI T 148 1
Tomake theoyle of Swallowes take Zauendar cosron,Spike;
Krios-grafie; Bibworty Balme, Valertany Rofemiriciops, ¥ oode
binesops, Vine flrings, French Mallewes, thetops of ¢4 lecoff,

. Stnawberry, litnas) T urfany Dlanrane Wale:nsur treeleaneisthe

topsofyoungasds, Ifop, Kioler leanes  Sage of siestue; finerol:
man ¥ orme-wood, of eachof them a handfull, Camomileands
Rediofes, of eachtwo handfull, twentiequicke siwallowes; &

. beatethem alrogetherin agreat morter, &puttothéaquare;

of Nears-footeoyle,or maybuttet,arid gtind themallwell to-:
getherwithtwo ouncesofcloues wellbeatengthenput them
alltog-therinan earthen por, and fiopiv very clofe that hos
ayercomeintoitand fet it nine dayesinafeller ar culd placey
then open your potand putintoit halfeapound of white o
yellow wagccutvery fmalandapineéfogle or buttery/thin
feryourpor clofe Roppedinto a panne of water, &leritboyle;

Itxe .
PRV
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Cuar. IL
ofthe outward aidactine knowledge of the Honf-wifes andof
ey skillin Cookerie 3 As Sélets of allforts, with Flefb, Fifl,
same:,Paﬁiie,Bunqntting—/lu}fe,md ordering of great feafls :
Alfo D:ﬂillatiam,lwfumes, conceited Secrets,andpreferuing
wine of all[orss.

BEAC O (peake then ofthe outwardand aétiue know=
%@ KE/\,& Jedges which belong to our Englifh Houfe-
EAe 953 wite,l holdthe firft and moft principall to be
% Y har(id aperfect <kill and knowledge in Cookery, to-

j cther wich all che fecrets belongingto the
fame;becaufeitisa duticrarcly belonging tothe woman
and (he thatis viterly ignorant therein, .may bot by the
Jawes of ftriét Tuftice challenge the freedome of Marriage,
becanfeindeed fhie can thenbut performe halfe hei vow 3
fot (he may lotieand obey,butfhee cannot ferue and keepe
him with that true dutic which is cuer expected.

Toproceede thento this knowledge of Cookery, YOU Shemuft
{hall vnderftand,that the firft fieppe thereunto is, to haue grew alt
Kknowledge of all forts of hearbs helonging totheKitchin, Hearbs.
whether they be forthe Pot,for Sallets, for Sancesfor Sers
uings;or for any other Seafoning; oradornings which skill
of knowledge of the Heatbs fhe muft get by her owne la-
bourand expeiienceand not by my relation, whichwould
be much too tedious;and for the vie of them;fhe fhall fee it
inthe compofition of difhes and meates here-afterfollow-
ing. She fhall alfo know the time oftheyeeres Month and
k&oone,in which all Hearbs areto bee{owne sand when
they arein theirbeftflourifhing, that gathcring allHearbs
in their height of! goodneffe,fhe may haue the prime vie of
the fame, AndbecauleIwill inable,and not burthen her

I memorie,
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memorie,I will heregiuc her a fhort Epitomic ofall that -
knowledge. : 5
Ficft then,let our Englith Houfwife know,that fhe may.
“atall times. of the Moneth and Moone, generally fow
Az“p,mgm, Cobworts, Spinage, Lattice, Pafwips, Radifp, and
Chyues.

In February,in the new ofthe Moone, {he may fow Spyke,
Garlick, Borage, Buglofe, Chernyle, Ceriander, Gourds, Creffés,
CH arioram,Palma Chrifti, Flower. gentlewhite Poppie, Py flan,
Radifh, Rocket, Rofemaie,Sorrell, Dauble Marigolds and Time.
The Moone full fhe may. fow Aniffeedes musked, Violets,
Bleets;skyrrits,white Succory,Eennéllyaindt Parflie. The Moone
old,{ow Haly Thyfell, ol Cabadge white Gole, greéne Cole,Cy.
cnmbers, HartseHorne,Diers Graine,Cabudge, Lettice, Mellons,
Onisns,Parfnips, Larkes Heele,Burnet and Leckes,

In March the Moone new,fow Garlick, Borrage, Bugloffe,
Cheratle, Coriander; Gourds, CHMarioram, white Poppie, Pur/lin,
Radifh,Sorvell,Double Marigolds, Time, Fiolats. A the full

oone s dnifecds, blects; Skirvets, Succe ies Eennell, Apples of
Lorie,and Marseilons Apples. - At the wane 5 Artichokes,Baf-
UL BleTed T biftle,Cole Cabadge,hite Cole,Greene Cole;Citrons,
Cicumbers, 8 4m-Hﬂrnt,Sampbire,Spimgt, Gillgflowers, ffap,
Cabadge,Lettice, M:l/ms,ngﬂt:,Oniaw, Flower Gentil, Bur-
net, Leekes and Sauorie. In May, the Moone old,fow Bleffed
Thiftle. In Iune,the Moone niew, {fow Gourds and Radsfbes.
TheMooneold, fow cucumbers, Mellons, Parfwips. In Tuly,
the Mooneatfull;fow ihite suczorie : and the Mooncold,
{ow Cabadge, Leptice. Laftly, in Auguft, theMoone ar the
full,fowwbite Succorse.

Alfofhemuft know,that Hearbs growing of Seeds,majp
betranfplanted at alltimes,cxcept cheruyle, Arage, Spynage,
and Pfelye,which atenot good being onee tranfplanted,obs
feruing euer to tranfplant in moift andsainie weather.
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~ Alfo fhe muft know,that thé choice of feedes ‘are two- Choiceof
fold, of which fome %row beft, being new, as Cucambers fecdes.
.and Leekes,and fomebeing oldas Coriander, Parfly, Sanorie,
Beets\0rigan,Cre(fes,Spimage and Poppy, you muft keepe cold
Lettice, Arsichokes, Bafil, Holy Thifile, Cabadge, Cole, Diers
Grainend cMellons;fifteenc dayes after they putforth of
the earth.

Alfo feedes profper better being fowne in temperate profperity
weather,then in hot,cold, or drie daies. In the Moneth of of feedes:
" Aprill,the Moone being new,(ow Marioram, Flower-gentle,
o e,y iolets: in the full of the Moone, 4ples of lowe,and mar-
seilous Apples :and in the wane, drtichokes, Thiftles,Cabadge,
Cole, Gierans, Hars-horne, Samphive, Gilliflowers, and Parfe-

Se

Seedes inuft be gathered in faire weather ; at the wane Gatbering
of the Moone; and kept fome inboxes ofwood, fome in of edse
bagges of leather,and fome in veflcls of carch,and after to
be well cleanfed and dried in the Sunne or fhadow; other-
fome, as Onions, Chibols and Leckes, muft be kept in cheir
husks. = Laftly,fkhe muft know,that itis beft to plant in the
laftofthe Moone ; to gather grafts inthe laft burone, and
to graft two daiesafter the change , and thus much for her
knowledge briefly of Hearbs,and how fhe fhal haue them
continually for her vfein theKicchin,

Tereftethnow that I proceede vato Cookerie it felfe, OF
which is the drefling and ordering of meate, in good and cuokers 4
wholfomemanner ; to which, when our’ Ao/ wife (hall the parts
addrefle het {elfe,fhe fhall well voderftand, that thefe qua. thereof.
litiesmuft éuer accompanic it : Firft, fhe muft be cleanly
both inbodyand garments;the muft haue 4 quick eye,a cu-
riousnofe,a perfecttafte,andaready earc (fhe muft not be
butter-fingred, fweere-toothed,nor faint-hearted; ) for, the
firfb will leveuery thing fall, the fecond will confume what

1 ; i
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it fhould increafe, and the laft will loofe time with too
much nicenefle. Now forthefubftance of the Artit felfe,
I will dinide it into fiue parts;the fuftSallats and Fricafess
the fecond;boyled Meates and Broaths the third; Roaft -
meates; and Carbonados; the fourth, -Bik'e imeatesand
Pies ; and the fifth, Banquetingand made difhes,” witho-
ther conceitsand fecrets. 3
Firft then to fpeake of Sallats;there be fome fimple,and

Sivple. Sal- fome compounded;fome.onlyto furnifh out the table, and

fome both for vfeand adornation: your fimple Salfatsare
Chibols pilled,wafht cleane,and halfe of the greene tops
cut cleancaway, {0 ferued ona Fruitdifh,or Chines,Scal-
lions, Radifh-roozes, boyled Carrets, Skirretsyand Tt~
neps,with fuchlike feriied vp fim ply : alfo, all young et
tice,Cabage lettice, Porflan, and diuers other herbs which
may be ferued fimply withoutany thing, but alittle Vine-
gar, Sallet-Oyle, and Sugar: Onions boiled, and fhript
from theirrind,and ferved vp with Vinegarjoyle and Pep:
perisa good fimple Sallat; {ois Samphire, Beane:cods,
Sparagus,and Gueumbers, ferued,in likewife with Oyle;
Vinegar and Pepper,with a world of others, tobtedious 1o
nominate, )

Your compound Sallats, are fitft the young Buds and
Knots of all manner. of wholfome hearbes at their firft
{pringing; as Rcdvﬁgc,Mmts,Lcvtticc,VioIcrs,Marigolds,
Spinage,and many other mixed rogethér, and then ferued
vp tothe table with Vinegar,Saller Oyleand Sugar.

To compound an excellent Sallat) and whichindeed is
vivallat great fealls,and vpon Princes tabless Take aigood
quantitic of blancht Almonds, - and with your fhiedding
Knife cut them groflely ; then takeas many Raifins of the
Sunne cleane wafhr, and the ftones pickt out,as many Figs
thred like the Almonds, as.many Capers, twice [0 many

el Olyues,
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Oliues, and as many Curtants as of all the reft cléanc
wafht: a good handfull of the fmall render leaues of
red Sape and Spinage ¢ mixe all thefe well together
with'good: ftore of Sugdrs and lay them'in the bottome
of a greatdifh; themrput vntothem Vinegarand Oyle,and
ferape more Suger ouer all: then take Orenges and Le-
mons, and paringaway the outward pills; cutthemitito
thinae flices,then with thofé flices.coucr che Sallet al ouery
which done, take the thefiné thioneleafe ofthered Cole-
flowér,and with them conerthe Orenges and Lemons all
quer ; then ouer thoferedleancslay another courfeofold
Oliues;and the flices of well pickled Cucumbers,together
withthevety inward heare of your Gabbageletrice cut in-
toflices s thenadorne the fides ofthie difhsandthetop of
the Sallet wich moflices of Lemonsand Orenges; ‘and fo
fexte itvp.

To makeanexcellent c;)mp'onnd Boild Sallat : take of An cxcel-

Spinagewell watht,two ot three handfulls, and put it into Lent l’r
alvete

faire warer, aud boileittill it be exceeding foft, and tender
aspapy then put it intoa. Cullandcr and drainethe water
fromitywhich dong, wich the backfidé of your Chopping-
knifechopit,andbruifeit asfmall as maybe ¢ thenue it
intoaPipkinwith a good himp of fivecee butcerjand-boile
it ouer againe’s themtake a -good ‘handfull of Currants
cieane wafht;and:put o, ity and firfexhiem well togethers;
then pirt toas much Vinegar as will make it reafonable
tart;andthen with Suger feafon itaccording to'the tafteof
the Mafter of the houfe,and fo ferueit vpon ﬁppe:s;

oiled

Yourpreferued Sallats are of twokinds;either pickled, Ofprefer-
2sare Clcnmbeis,Samphire;Purflat; Broome, and fuch ##g of Sal-

like, ot preferued-with Vinegar ;ias Violets; Prim-rofe,
Cowflops,Gillyflowers of all kinds,Broome-flowers, and
forthemoft part any wholfomeflower whatfocuer.

13 Now
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Now forthe picking of Sallats, they are onely boyled,

and rhen drained from the water,{pread vponatable, and

goodftore of Salcthrowne ouerthem, then when they are

thorow cold,makeaPickle with Water, Salt, and alittle

Vinegar, and with the famepot them vpin clofe earthen

; pots,and ferue them forthas occafion fhall ferye.

e Now for preferuing Sallats, you fhall take any of the
Flowers before-faidafrer they haue beenpicke cleane from
their ftalkes,and the white ends (of them which haue a.nﬁy)
cleane cut away, and watht and dried, and taking aglafie-
potlikea Gally-pot,or for want thereof a Gally-pot it felfe;
andfirft firew alicele Sugar inthe botrom, thenlaya layer
of the Flowers,thenicouer that layer ouer with Sugar,then
lay another layer of the Flowers, and another of Sugar
and thus doe oneaboue another till the pot befilled, euer

andanon prefling them hard downe with yourhand : this
| done,you fhal take of the beftand tharpeft Vinegar you can
get(and if the vinegar be diftilled vine ar, the Flowers wil
keepetheir colours the better) and wich it £ill Vvp your pot
till the Vinegar fivimaloft,and no more canbe received ;
then ftopvp the pot clofe,and fet them inadrie temperate
place,& vie them at pleafure, for they willaftall the yeere,
Themaking  Now for compounding of Sallats of thefe pickled and f
of frange  preferued things,though they may be ferued vp fimply of
Sallass themfelucs;andare both good and daintie ;. yet for betrer
curiofitie;andche fine adorning of the table,you fhallthus /
vfethem : Firft, if you would fet forth any red Flower |
that youknow or haue feene, you fhall take your pots of
! preferued Gilliflowers,and {utingthe colours anfiverable
tothe Floweryou (hall proportianforthy lay thefhape of °
* thieFlowerina Fruit difh ; then wich yout Purflan leaues
makethe greene Coffin of the Flower; and with the Pur.

{lan ftalkes,make the ftalke of the Flower,and the divifions

of




. Booket.  Skillin Cookery. 63
of the leaues and branchés; chen with the thin flices of
Cucumbers make their leaues in true proportipns,iagged
or othetwife:and thus youmay fec forch fome tul blowne,
fome halfeblowne, and {omein the bud, whichwill bee
pretty and curious, And ifyouwill fexforth yellow flow-
ers,takethe pots of Primrofes and Cowflops,if blew flow-
ers,then the pots of Violets, or Bugloffe Flowers; and
thefe Sallatsare both for fhew and vie 5 for they are more
exceilent fortafte then to looke on.

Now for Sallars for fhew onely,and theadorning and Salarsfor
{etting ourofa table with numbers of difhes,they be thofe fpew onlys
whichare made of Carret rootes of fundrie colours well

boiled,and cut out into many fhapesand propoitions, as
{ome into knots, fome inthe manner of Scutchions and
Armes,fome like Birds,and fomelike wild Beafts, “accor-
ding to the Artand cunningof the Workman; & thefe for
the moft part are feafoncd wich Vinegar,Oylejand a little
Pepper. A world of other Sallats there are, whichtime
and cxperience may bringto our Hosf wifes eye, bur the
compofitionof them,and the feruing of them differeth no-
thing fromthefealready rehearfed.

Now toproceed to your Fricafes, or Quelque chofes,  p
which are difhes of many compofitions,andingredicnts ; ...

Flefh,Fifh,Egges, Hearbs,and many other things,all be- #::{Z;ﬁ. i
tg preparedand made ready in 4 frying pan,they are like- o/, 8
wife of two forts,fimple,and compound.

Your fimple Fiicafes are Egges and Collops fried,whe- Offimp/e
ther the Collops be of Bacon,Ling,Beefe,or young Porke, Fricafes.
the frying whereofis {o ordinarie,that itneedech not any
relation,orthe frying of any Flefhor Fifh fimple of it felfc
with Butter or fiveete Qyle.

To haue the beft Collops and Egges, you fliall take the g2 ¢,
whiteftand youngeft Bacons and cuitting away the fivard, 4 E&g;f

cue
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cutthe'Collopsinto thinflices, lay them ina difh, and’ put
hot watervnto them, and fo let them ftand an howeror
two, for thacwill take away the extreame {altnefle : then
draine-away-the water ‘cleane; ‘and put themvinto a drie
pewterdifh;and fay themone by onéyand fet them before
the'heate'of the fire, (o as they may toaft, and turne them
fo, asthey may toaft {ufficiently thorow and thotow :
whichdonejtake your Eggesand breake themintoa difh,
and put a {poonefull ofVinégar vio them : ‘then feron 4
cleanc Skillet with faire water on the fire, and as foone as
thewater boiletli put in the Eggs,and let them take boile
or two,thenwith a fpoonerie they be hard enough,and
thentake them vpand trim themyand drie them yand then
dithing vp the Collops, lay the Egges vpon them, and fo
feruethemvp : and in this fore youmay potch Eggs when
you pleafe,tor itis the beft and moft wholfome,

Ofthe com-.. . Now the compound Fricafesare thofe which confiftof
penmdfrie- .many things,as Tanfies, Fritters, Pancakes; & any Quelque
cafes. chofewhatfoeuer,being things of great requeft and eftima-
tion in: Frauce, Spaine, and Jtaly, and the moft curious Na-

tions,
Tomakethe  Firltthenfor making the beft Tanfey, you fhall take a
beft Tanfey. certaing number of Egges, according to'the bigneffe 6f
" yourfrying-pan,and breake them into a difh, abating c?
the white of euery third Egge ; then witha Spoone you
fhall cleanfe away the'little whit¢ Chickin-knots which
fticketo the yelkes s then with a little Creame beate them
exceedingly together: then take of greene Wheat blades,
Violet leaues, Seraw-bery leaues,Spinageand Succorie, of
cachalike quantitie, and a few Wall.nut buds; chopand
beateall thefe very well and then ftraine out theigyce,and
mixingit with aliccle more Creame,putit tothe Eggs,and
Rirre all well together ; then put in a few Cruml;cs céf
read,
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Bread,fine grated Bread, Cinamon, Nutmegge and Salt,
then put fome{wecte Butter into the Prying-pan, and fo
foone asicTs melted,putin the Tanfey, andfrie it browne
without burning,and witha difh turneit inthe Panasoc-
cafion fhall ferue; thenferue icvp, hauing ftrewed good
ftore of Suger vpon it, for toputin Suger before will
makeit heauie : fome vieto putof the: hearbe Tanfey into
it,butthe Wall-nut tree buds doe’ giue the bettertafte 3
therefore when you pleafe to vietheone, doenorvethe
other.

Tomakethe beft Fritte:s, take a pint of Creame and Thebof
warmec it : then take eight Eggs,onely abate fowre of the Friters.
Whites,and beatethem wellinadith, and fo mixe them
- with the Creame,then putinalictie Cloues; Mace, Nut-

meg and Saffron,and ftirre them welltogether : then put
intwo fpoonefull of the beft Ale-barme, and alictle Salr,
and ftirreitagaine : then make it thicke according to your
pleafure with Wheatcflower ; which done, fetit within
theaire of the fire,that it may rife and {well; which when
it doth,you fhall beate it in once or twice, then putinto it
apenny potof Sack: allthis being done, you fhall takea
pound or two of fweete feame,and putitinto a pan,andfet
itoucr the fire,and whenitis moulx;cn andbegins to bub-
ble,you hall take the Fritter-batter,and fetting it by you,
putthick{licesof well-pared Applesintothe barter : and
then taking the Apples and batter ont together with 2
fpoonc purit into the boyling feame, and boyle your Frit-
tets crifpe and browne : ‘and when you find the ftrength
of your feame decay,you fhall tenew it with more feame,
and of all forts of feame,that which is made of the beefe.
fuet isthe beftand ftrongeft: when your Frittersare made
ftrow good ftore of Suger and Cinamon vpon them,being
faire difht,and o ferue them vp, i

To
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The befp ‘To makethe beft Pancake, take two or thiree Egges, and
{ Pancake.  breakethemintoa difh, and beate them well; thenadde
vito thema pretty, quantitie of faite running water, and
beate all'well together: then put inACloucs, Mace, Cina- -
i mon,and a Nutmeg,and feafon it with Salt : which done,
makeitthickasyou thinkegood with fine Wheat flower:
then fiie the cakes asthinas may be with fwecte Butter,or
fiveete Seame,and makethem browne, and foferiie them
vp with Sugar ftrowed vponthem. There be fome which
mixe Pancakes with new Milke or Creame,but that makes
them tough, cloying,and not fo crifpe,pleafant and favoric
o wateg ft Vealecofts. take thekidney fat,and all
k7 To make thebeft Vea st i and al
e ofaloyne of veale rofted, and fhred it as fmal}; @S x?s poffi-
ble ; then take acouple ofEggesand beat them very wel
which done,take Spinage,Succory, Violet leaues, and Ma.
| rigoldleaues,and beate them,and fraine out the iuice,and
mix it withthe Egges:thenput itto your Veale, and firre
it exceedingly well in a difh; then put to good ftorc of
Currance cleane wafland pickt, Cloucs,Macc,Sinamom
Nurmeg; Sugar and Salr,and mix them'al petfecily wel to-
gether:thentakea Manchetand cut itinto tofts, and rofte
| them wellbefore the firethen with a {poene lay vpon the
! tofteina good thicknefle the'Veale, prepared as before:
faid : which done,putinto your frying pan good flore of
fiveere Butter,and whenit is weil meliedand very hot,put
your toftsinto the famewiththe bread fide vpward, and
i the flefh fide downeward : and affoone as youfee they are
I fried browne,lay vpon the vpperfide of the toftes which
it are bare more ofthe flefh meate »andthen turne them,and
it fricthat fide brownealfo : then take them out of the pan
and difh them vp,and ftrow Suger vpen them,and fo ferne
4 themforth, Therebe fome Cookes which will do this but
vpon
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vponond fideofthctoftes;butto doitonbothis muchbet-
tery, ifyou adde Creameitisnot amifle.

Tomake the beft Panperdy, take adozen Egges, and Tomakethe
breake them,and beatthemvery well, then put vnto them, beft parper-
Cloues,Mace,Cinamon,Nutmeg, andgood ftore of - Su- dies
ger,withas much Salt as fhall feafon it: then takea Man-

Chet,and cut itinto thick lices like toftes;which done,take
your frying pan,and put into it good ftore of fiveete But-
ter; and bcing melted lay-in your flices of bread, then
powse vpon:them enc halfe of your Egges ; then when
thatis fried,witha difh turne yout {lices of bread vpward,
and then powrcon themthe other halfe of your Eggs, and

fo curne them till bothfides bee brownes thendifh itvp,
and ferue icwith Sugar firowed vponiit.

To make a Quelquechofe, which isa mixture of many To make 4
things together stake the Eggs andbreake them,and do a- %) 7#e/q#%:
way the onehalfe of the Whites,and after they are beaten chofes
puttothemagood quantiticof fweete Creame,Currants,
Cinamon,Cloues,Mace, Salt, and a litele Ginger,Spinage,
Endiueand Marigold flowers groffely chopt, andbeate
them all very well together ; then rake Piggs Pettitoes
{lictand groflely chopt,and mixe them with theeggs,and
withyour hand ftirre them exceeding well together ;.then
put fiveet butterin yourfiying pan, andbeing mcleed, put
inallthe reft,and frie itbrowne withott burning, cuer and
anon turning it tillic be fried enough; then difh icyp vpon
4 flat Plate, and couer it with Sugar, and {o ferueit forth,

Quly hereinisto be obferued, that your Pettitoes muft be
very well boyled before you put them intothe frycafe.

And in this mannet as you make this Quelquechofe, fo
youmay makeany otherswhether it be of flefh,(mal birds,
fweet roots,oifters,muskles, cackles,giblets, lemons,oren.
ges,or any fruie,pulfesor other fallet herbe whatfocuer;of

K which
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which to fpeake feverally ‘were allabour-'inﬁrﬁte, 'becaufe
i they vary with mens opinions. Only the compofitionand
i worke isno other then this before prefcribed 5 and who
¢ - can docthefe,neede noinftruction for the reft, Andthus
i miich for Sallets and Frycafes.
i Addi- °_ To make Fritters another way, take Flower, Milke,
i tions  DBarme, grated Bread, fmall Rayfings, Cinamon, Suger,
oy Cloues, Mace,Pepper,Saffion and Salt; ftirre all thefe to-
:f’c: Cz’;{; . gechervery weéll witha fohg (poone, ot finall ladle; then
Lo let it fland iore 'then'a quarter of an Hower tharit may
" Tomake  rifejthenbeate it in againe,and ‘thus let it rife and' bebear
Frmers.  intwiceor thrice atleaft ; then take it and- bake'them in
{weete'and ftrong Seame, as hath been before thewedsand
when they are ferued vptothe Table; fee youftrow vpon
them good flore of Sugar, Cynomon and Ginger.
To wakd Take a pintofthe beft, thickeft and fieeteft Creame,
| thebep  andboileir, then whileft i ishot, put thereuntoa good
white Pud. quantitic of taire great Oat.meale Grotes cleane picke,
dings. and formerly fteept in Milke twelue honres ac leatt, and
i lerit foake inthis Creame anothernight s then put there.
toat leaft eight yelks of Egges,  a little Pepper,” Cloues,
Muce,Saffron,Cm'ranrs,Dates,Sugar,Salr, andgreat ftore
| of Swines fuet,or for wart thetéof, great ftore of Beefe
| fuet,and then fill it vpin'the Farmes according tothe or.
derof good houfwiferie, & then boyle them onafoft and
gentle fireand as they fiwell, prick them withagreat pin,
or fmallawle, to keep¢ them/that they burlt nor:and when
you ferue them to the Table (which muftbe not till they
beaday old,) firft,boyle them alitle; thentakethem our
andtoaft them browne before the fi ¢, andfoferue them,
/ i trimming the edge of the difh either with Salt or Sugar.
Puddnss of S the Liver of afat Hog,and parboyle it then fhred
| 4 Hogs Li- , ettt x
G it fmall,and after beate itna Mortervery fine ; then mixe
it
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it with thethickeftand fivecreft Creame, -and ftraine it ve-
ry well through an ordinary ftrainer; thenputthereto fix
yelkesof Bgges,and two whites,and the grated crums of
ncere-hand a penny white loafey with good ftoreof Cur~
rants,Dates,C 10ucs,Mace,Sugal-,SnEl'on,Salt,and the beft
Swine fuet,or Beefefuerbur Beefe fuet isthemore whol-
fome,and lefle loofening 37 then afterit hathiftood a while,
6llit into the farmes, ‘andboyle them, asbefore fhewed:
and whenyouferue them to the Table,firft,boyle them a
little,then lay them ona Gridyronouet the coales, and
broylethém gently;but feorch: themnot, nor inany wile
breake their skinnes,which isto bee preuented by oft tur-
ning and toffing them on the Grid-yron, and kecping a

" Alow fire. DIV ; -
T ake the Yelkes and Whites of ten of twelae Egps,and Tomake
hauing beate them well, put to them the finc pouder of bread Pud-
Cloues,Mace; Nurmegs, Sugar, Cynamen,Saffion and ngs
Salegthentakethe quantity of twoloaues of ‘grated bread,

Dates (fmall fhred)’ and great ftore of Cutrants,with good

frore either of Sheepes; Hoggs, or Beeffefuet beaten and

cutfmall ; thien when'all is mixe well together, and ' hath

ftood awhile to fete, then fillit into the farmes as hath

been before fhewedandin likemaier boile them,’ cocke

them,and ferue them toehe Table,2aib 2 25200

“Takehalfea pound of Rice; and fieepe it in new milkea Rice Pud-

whole night,and inthe morning draine it;andlet the Milke 47g»
drop away | then take a quart of thebefty fweereft, 4nd

thickelt Creame,and putthe Riceintoit,and boyleit alit-

tle . then fe it to coole an howerortwo, & after put in the
Yeikcsofha\f;adozzen Egges, alittle Pepper, Cloues,
Mace,CuirtantsyDates, Sugar and Salt s‘and hauing mixe
sthemwelltogether, put i great {tore of Becte Suctwell
beaten;and fmallthred, and fo pue it into thi farmes, and

K3 boyle
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boylethemias before thewed; and fetue themafier g day

i old., f13ug 130is : . 3
I\ Awtherof - Takethe beft Hoggs Liyer you canget.and boyle it ey
I\ Liwer. treamely till itbee as hard s ftone 5 thenlay itco coole,
i and being cold; VPon-agreat bread-grater grate it all to
i powder;then fiftiic threughia firie meale-fiiie, and putto i¢
i the crummes of (at lealttwo peny Joayes of ) white bread,
i§ and boyle al in'the thickefand fiveereft Creame you haue
i till it be veryithick; then letir coole,and puttoitthe yelks

of halfea dozzen Egges,alitdle Pepper,ClOues,Macc,Co-
rants, Dares {mall fhred; Cinamon, Ginger, alitle Nut-

and Swines {uet great plenty, then £lj¢ into the Farmes;
" and boyle them as before thewed, c6
y Paddings.of . Take a Calyes Mugget, dcancand[wectedreﬂ, and
“Catues. - boyle it well ;then fhred itas fmallas js poffible, then take
|\ Mugger.. of Strawberry leaues;of Endyue, 5 Pynage, Succorie, and
Sollelliof cacha Pretty quantitie; and chop themas fma]]
i g { i i gety then
take the Yelkes of halfeadozzen Eggesand'three Whites,
and beate them inco jir alfo, & if you find it is to fiffe;then
make it thinner with 2 litcle Creame warmed onthe fier 5
thenpur jna litr}cPeppengJduc‘s,Ma’ce, Cynamon,Gin-
g ger, Sugar, Currants, Dates and Salt,and worke al| toge-
ther,with catting inlittle Peyresof. fweee Butterone after
another.tillit haue receined good flore of Butter;then put
itvpanto the Calues bagge,Shecps bagge, or Hogsbagge,
and'then boyleit welland fo ferue VP Bmis,” it}
| A Blosd Take the Blood of an Hogge whileft it js warme, and
1} Psdding. fteepeinita quarte, o1 more, of great Oate:meale grotes,
| andatthe end of three dayes with yonr. hands ‘take:the
‘ Grotsout oftheblood,and diaire them cleane}’ then put
Putto thofe Grores more chen a quareg of the beft creame

warmd
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“warmd onthefire ; then take Mother-of- Time, Paifely,
Spinnage,Suceory _Endiue,Soricland Strawbeity leaues,
of cich a fow chopt exceeding finall, and mixe them with
the Grots,and alfoa licele Fenell feede finely beaten then
2ddealittle Pepper,Clouesand Mace, Salr,and great ftore
of Suctfinely fhred, and well beatens then therewith fill
your: Farmes, and boyle them, as hath been beforede.
fcribed.
Také the largeft of your Chines of Porke,and that which Zikes.
is calted a Lifte,and firft with your knife cut thetheleane
thereof into thin flices, and then fhred fmall thofe flices,
and then fpread it ouer the bottom of adifh or woodden
" platter ; thentakethe fatofthe Chine and the Lifte, and
cut it in the fame manner,and fpread it vpon the leane, and *
then cut more leane,and fpread itonthe fat,and chus doe
orie leané vpon anothertill all the Porkebee {hred, obfer-
uing to begin and end with the leane ; then with your
knife fcortch it through and through diuers wayes, and
mize it all well together : then take good ftore of Sage,
and fhred it exceeding fmall;and mixe it with the fleth,then
giue it a good feafon of Pepper and Salt 5 then take the
& rmesmadeas long as is poffible; and not cut- in"picces
as for Puddiogs,andfitft blow them wellto make the meat
flip,and then fill thein : which done, with threads deuide
then into feuerall linkes asyou pleafe, then hangthem vp
in the corner of fome Chimney cleane kepr, where they
maytake ayre of the five; and let them dricthereat leafk
fourc dayesbefore any be catensand when they areferued
vp,letthem be cithet fried orboyld onthe Gridyron, or
elfe roafted abouta Capon.
Tr refteth now that we fpeak of boild meatsand broths, OF " -
which forafirnuch as onr Honf{-wife isintended to be 8enC= g, megtes
zall,onethat can as well feed the poore as therich,we \f:ivill' erdinarie.
it ‘
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butgot cut the flefh in peeces,and wathit, putitintoa pot
with fair_c water,after itis ready to botle, and is throughly
skumd,you fhal put ina goodhandful or two of fmale oat-
meale: & then take whole lettice of the beft & moft inward
leaues, whole 'fpinage, endiue, fuccory, and whole
leanes of colafl orty, or the inward parts of white cabage,
with two or three flic’t onions;and put all into the potand
boile them well together till the meatbe enough, andthe
herbes fo foftas may be,and ftirre them oft well rogerher ;
and then feafon itwith falt and as much veriuice as will
onely turne the taft of the portage ; and fo ferue themvp,
couering the meat with the whole hearbes, and adorning
the dithwith fippets.

.. To make ordinary ftewd broth, you fhall takea necke 7, make or-
ofveale, or aleg , ot marybones of beefe, ora pullet,or dinary fewd
mutton,and after the meat is wafht, put it intoa potwith érerh.
faire water,and being ready to boile,skumme it wellschen
youfhalltake a couple of manchets,and paring away the
cruft, cutit into thicke flices,and lay themin adifh, and
couer them with hot broth out ofthe pot; whenthey arve
ftecpt, put them and fome of the broth into a ftrainer, and
ftraine it, and then'put it into the pot; then take halfea
' pound of Pruncs, halfa pound of Raifins,and a quatcer of
apound of Currants clean pickede wafht,witha litle whole
Mace and two or three brufed Cloues,and put them in-
tothe pot,and flirre all well together,and fo let them boile
till the meate be enough ; then ifyou willalter the colour
of the broth,putina little Turnefole, or red Saunders,

and fo fere it vpon Sippets, andthe finit vppermof.
To makean excellent boiled meate: take fowre peeces of
a racke of Mutton ,and wafh them cleane and put them
into a potwell fcowred with faire water; then rakea good
quantity of wineand veriviceand put into ir, then {licea
I handfull

A fine boild

maeate.

{
b
!

¢
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*  handfull ofOnionsandput them inalfo, and (o let it Boile
i agood while, then take a peece of fweetbatrer with gin-
i gerandfaleand pue i toalfo, and then make thé bioth
i thicke with grated bread,and fo ferue it Vp with fippets, -
B 7oboitea Toboilea Mallard curioufly, take the Mallard when
B e ks fairedrefled, wafhed and truft, and pur it oney {pit
and roftittill you can getthe grany ont of it then rike
itfrom the fpit and boile it, ‘then take the Beft of the
brothinapipkin,andthe 8rauy which you faved, with 2
peece of fweete butter and Currants, Vipegcr, Sugar,
Pepperand grate d bread : Thus boile 411 thefe rogctgcr,
and when the Mallard isboiled ﬁ»!ﬁcicnrly,]ay iron adifh
! with fippets,and the broth vponit, and {0 feriie it foorth .
'  Zomakean ' Tomakean excellent Olepotrige,, which is the onely
| excellent principall difh of boild meate which is cfteemed in alf
Olepoirige. Spaine, youthall take avety lrgeveflell) pot ‘or kettell,
and filling it wich water,you fhill for it on the fire,  and
fivlt putin good thicke gobbets of well fed Beefe, and
being ready to boile;skumme your pot; when the Beefe is
halfe boiled,you fhall put in Potata roofs Turneps, and
! Skirrets : alfo like gobbets ofthe beft Mutton,and the bt
| Porke; after they haue boyled a while youfhall putin
thelike gobbets of Veenifon red, and Fallow, if you haue
them , then the like gobbets, of Veale, Kidde,and Lamb;
| alitele fpaceafter thefe, the foreparts of 2 far Pigge,and 2
| crambd Puller; then pue in Spinage, Endiue, Succory,
4 Marigold leaucs & flowers, Lettice, Violet leaues, Stray.
berry leaues, Bugloffe and Scallions, " all whol¢ and v
. choot ; then when they haue boileda while, put in a Par-
tridgeanda Chicken choptin peeces, with Quailes,Rails;
i rowes and other fina]] birds, all
iled, feafor1 vp the broth with ;
good ftere of Sugar, Cloues, Mace, Cinamon, Ginger +

and,
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and Nutmegge mixe togetherina good quantity of Ver-
inice and falt, and fo ftirre vp the por well from the bot-
tome,thendifh it vp vpon great Chargers,or long Spanifh
dithes made in the fafhion of our Englifh woodden trayes,
with good ftore of fippets in the bottome ; then couct
the meatcall ouer with Prunes, Raifins, Currants, and
blaunch’t Almonds,boiled inathing by themfelues; then
coucrthe fruite and the whole boiled hearbes, and the
hearbes with flices of Orengesand Lemmons,and lay the
toors roundabout thefides of the difh, and firew good
frore of Sugar ouer alland foferueit foorth.

“To make the beft white brothy whether it be with Temake the
1 beft wrlym

Veale,Capon,Chickins;or any other Fowle o Fith : Firl
 boilethe fefhot fith by it felfe, then take the valew ofa
quart of ftrong mutten broth, or fat Kidde broth, and
putitintoa pipkin by it felfe, and put intoit abunch of
Time,Maricrome, Spinage and Endiue bound together;
thenwhenit feethes pat ina pretty quantity of Beefe-
marrow,and the marrowe of Mutton, with fome whole
Maceand a few bruifed Cloues; then put ina pinte of
White-wine witha few whole flices of Ginger ; after
thefe haue boiled a wile together , take blanch’t Al-
monds and- hauing beaten them  together in a morter
with fomeofthe broth, ftraine them and puc it in alfo 5
then in ‘another pipkin boile Currants, Pruncs, Raifins;
and. whole Cinamon in veriuice and fugar, with a few
fliced Dates;and boile them til the veriuice be moft part
confumed, or atleaft cometoafyrru 5 then draine the
fruit from the firrup, and if youfeeit ge high coloured;
make it white with {weete creame warmed, and fo mixe
it withyour winebroth; then takeout the Caponor the
other Flefh ot fifh,and dith itvpdryina clean difh ; then

.+ powrethebroth vpon it, and lay the fruite on the top of
4 La the

(1



i

Toboile any
wild Fowle,

. Toboilea

leggaof
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the meate, and adorne thefide of the difh with fippets ;-
firlt Orenges, 1 emmons and Sugar,and {o ferve it forch,
To boileany wild Fowle as Mallayd, Teale, Widgeon, or
fuch like: Firft boile the Fowle by itfelfc, thentakea
quart of ftrong Mustanbroth,and putitintoa pipkin, and
boile it;then put intoit good ftore of fliced Owions,a bunch
of fwecte pot-hearbes, anda lump of fweete butter ; afrer
it hath boiled well, feafonit withverivice, fulc and fugar,
andalittlewhole Pepper,which donejrake vp your Fewle
andbreake it vp according tothe fafliion of caruing, and
flickea few Clonesabour its then putitintothebroth with
Onions, and there letie take a walme ortwe,& fo ferue
iand the broth foorth vppon Sippets,fome vfe o thicken
itwithtoafts of bread fteept and ftrained, but that isas
pleafe theCooke, - ! ¢
Toboilealegge of aduron, or any other joint 6f
meate whatfoeucr5 firft after you haue watht it cleane,
parboilcitalirrlc,th!nfpitit andgiue it halfe a dozen
turnes beforethe fife, then dtaw it when it beginnes to
drop, and prefle it bet Wweene two dithes, and faue the
gtauy; then flafh it with your knife,and giue it halfe a do-
zenturnes more, and then preffe itagame , and thusdoe
as oftenas you ¢an force any moifture o come: from it;
then mixing Mareon broth, White-wine, and Veriuice
together,boile the Mutton thereintill it be tender, and
that moft part of the liquor is cleane ‘confumed ; then
hauing all that while keptthe grany you tooke from the
Mautton, ftewing gently vpona Chaffing-difh and coales,
you thall adde vntojtgoodftore of falt; fugar, cinamon &
ginger, with fome lemmon flices, and a linleofan
Oringepill,with a few fine whitebread crums : then ta-
king vpthe cacutson, put the remainder ofthe brothin
whichitlay te thegrauy, and then ferneit vp with fip
pets .

N
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pets laying the Lemmon {lices vppermoft, and trimming
the difz abouewith Sugar.

1 you will boile Chigkens, young Thirkies, Pea-bens, or
any houfe-Fowle daintily, you {hallafter you haue trim- eAnexoel-

med them;drawne them, truft chem, and wafht thcm,ﬂ;lwgi :

6l theirbellies as full of Parfly as theycan hold; chen yo .

boilethem withfalvand water onely till they be-cnough :
then take adifhand putinto it verinice,and butter,and falt,
and when the burser is melted, take the: Parfly out of the
Chickens bellies, and mince it very fmalland put it to the
verivice and butter,and ftirre it well together; then lay in
the Chickens,and trimme the difh with i ppets,and fo ferue
it foorth.

i 1fyowwill make broth of any frefh fifh-whatfoeuer,

~whether itbePike, Breame; Carpe,Eele;Barbellorfuich A broth for

like + vou (lillboile water,verivice & fals togetherwith 77 i

2 handfull of fliced Omions; then you fhall thickenirwith h
two ot threefpoonefull of Ale barme s then put in agood
quantity of whole barberies, bothbranches and other, as
alfoprecty frore of carpants:then when it is boild enough,
difhvp your fifand powre your broth vato it, laying the
fruitand owions vppermoft, Some to this broth will put
Prames and Dares {lic't, butit is according to the fancy of
the Cooke,or thewill of the Houfe-holder . ThusI haue
from thefe few prefidents fhewed you the true Art and
making ofall forts of boild-meates,and broths;andthough
- men may coine ftrange names, and fainc ftrange Art, yet
be affured fhe that can doe thefe, may makeany other
whatfoeuer ; altering the taft by the alterationof the com-
poundsas fhee fhall fee occafion : Andwhen abrothisto
fweet,to fharpenit with verinice, whento tart.to {weetit
with fugar,when flar & wallowith, to ‘quicken itwich Or-
inges 8¢ Lemmans;& whento bitter, o make iv pleafancwith
L hearbes

f
I

{




T ‘T/an/i//; Houf-wifes Boeker,

i hearbes & fpices: and thus much for broths & boild meats.
0| Additi-  Take a Mallard when it is cleane drefled, wathed and
it B truft, and parboyleit in water illit be skumd and purified;
o boyte thentakeitvp,and putitintoa Pipkin with the neck down.
U paras - ward,andithe tayle vpward, ftanding asit werc vprights
| A Mallard. then fill the Pipkin halfe full wich that water, in which the
I\ fmoard,or a Mallard parboyld, and fillvpthe other halfe with VWhite
" Hare,or old Winethen pilland flice thin agood quantitic of Onyons,
| Conie. and put them inwith whole fine Heai bs, according to the
time of theyeare, as Lettice, Stuawberry leaues,. Violet

leaues, Vines leaucs, Spinage,Eadiue, Succorie,and fuch

like;which haue no bitter or hard tafte;anda preery quan-

i titicof Currants and Dates fliced 3 then couer it clofe,and
i fetit ona gentle fire, and letit ftew, and fmoare tillthe

Hearbs and Onyons be foft,and the Mallard enough;then. '

take outthe Mallard, - and carue itas it were to goeto the
Table; then to the Broath putagood lumpe of Butter,
/ Sugar,Cinamon 3 and if it bein {ome,fo many Goofe-ber-
Iif riesas will giue it a fharpe tafte, butin the Wiateras much
i Wine Vinegar s then heate it on the fire, and ftirre all well
together; then lay the Mallard ina difh with Sippets, and
powreallthis broth vpon it ; then trim the Egges of the
difh with Sugar,and fo ferue it vp.And in this manner you
may alfo finoare the hinder parts of a Hare,or a whole old

| Conie,being truft vp clofe together.
| Toffowa After your Pikeis dreft and openced in the back,and laid
| Pike. flat,as if ic were o frie,thenlay it ina large difh for the pur-
pofe,ableto receiue its then putas much White Wine to
ataswill couer it all ouery then fetitona Chaffing-difh
! and Coales to boyle very gentlyand ifany skum arife;take
‘ZJ it away sthen puttoit Currants,S ugar, Cynamon, Barber-
i berries,and as manyPrunes as wil ferue to garnith the difh;
then coueritclofe with another difh, and let it ftew tillf the
ruit
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fruit be (oft,and the Pike enough;then putinagood lumpe
of fweerButter ¢ then with a fine skimmer take vp thefith
and layit in a cleanedifhywith Sippets ; then takea copple
of Yeikes ot Egges,the filme taken away, and beate them
well together with a fpoonefull or twoof Creame, and af-
foone as the Pike istaken out,put itintothe broth, and ftir
itexeeedingly tokeepe itfrom cuzding ; then power the
broth vpon.the Pike; and trim the fides ofthe d:fh with
Sugar ;. Prunes; and Barberies , Slices of Orenges or
Lemmons, and fo: ferue it vp. (And thusimay-you alfo
ftew RochetsiGinnbts,oralmoftany fea-fith, or freth-fith.
Takea Lambs-héad and Purtenance'cleané watht & pickt 7o few & |
and put it intoa Pipkin'with faire water, and dec it boile, Lambs bead |
and skum it clearie’y then putin' Cuirants and-afew fliced and Purte- |
Dates,and abunchiofthebeft fercibg Hearbs tyed vp ito, "47¢
ether;and foleritboylewell tillithé meate’ be enough =
then take vp the Lambes hiead-and pustenanice; and pur it
intoa cleane diflywich Sippers 5 thenpucin agood lumpe
of Buttetsand beatehecYelkesiof twoBgges with a lictle
Créamejand putitto'the Broth With Sugar;Syriamon;and
a fponnefull or twoof Verdiuyee, and whole Mace,and as
many Pruncs as will garnifhche difly,which fhould bee put
in wgm Jitvis-but halfe boyld, and foipowerit vpon the
Lambs-head and Purtnarice; and adoriie: the fides of the
diftswith Sugar,Pranes;Barbesries, Orenges and Lemions,
and inno cafe forget neuer to {cafon well with Saltand fo
ferueit vip.i - bad w1bsr
/| Take a very good breft ofi Mutton: chept into. fundry 4 Brepof
large pieces,and whenitis' cleanc: wafhe, put it intoa Pip- Azutton.
kin with fairc water, and fec itonthe fire toboyle ; then foved..
skumit veyy well,then put in of the fineft Pacfneps cutin-
g0 large'picces as long as ones hand, and cleane wafhe, and
feraptsthengood ftore of the beft oniops,and all.max}ﬂer of
weete:
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fweet pleafant Pot-herbs and /estice, all groflely chopt,and
good {toreofpepper & falr,and thencouerir, & let it few till
the Muttonbe eniough;then take vp the Mutton, and lay it
inacleanedifh with Sippets, and tothe broath puta licile
Wine-vinegar, ‘and fo power iton the Mutton with the
Parfencps whole,and adome the fides of the difh with Su-
gar,and {o ferut it vp:'and as you doe with the Brefty fo
youmay doe with any other Toynt of Mutton.

Takea Neates foot that is very weéll boyld(for the ten-
derer it is;the betteritis) and cleaueit initwo, andwitha
cleane cloth drie it well from the Soufe-deinke 5 then lay it
inadeepeearthen plateer, -and couer it ouer with Verd-
iuyce; then fetit ona' Chaffing-dithand Coales,and put to
ita few Currants, andas many, Pruncs as will garnifhthe
difljthen coverit,andlerit ‘boyle well, many times ftig-
ringicvp with yout knife,fot feare it fticke tothebottome
of the difh ;-then wheniitis fufficiently ftewed, which will
appeare by the tendernefle of the meateand fofines of the
fiuit 5 then put ina‘good lumpe of Butter, igreat ftore of
Sugarand Sinamen,andlet boyle a littleafter ; then put ic
altogetherintoa cleane difh with Sippets, and adorne the
fidesof the difh with Sugarand Prunes,and/{o ferueit vp.

To proceed thento roaft meats, - itis to bee vnderftood,
thatin the gererall knowledge shereof areto be obferued
thefc few rules. Firftthe cleancly keeping and fcowring of
of the fpits and cobirons; next, the neat picking and
wathing of meate before it bee fpitted, then the fpitting
and broaching of meate which muftbee: done fo firongly
and firmely hat the meat may by no-mednes either thrink
fromthe fpit;or elfe turneabout the fpit : and yeteuer to
obferue,thatthe fpitdoe not goe throuigh any principall
partof themeate, but {uch as is of leaft acconntand efti-
tnation sand ifit be birds or fowle which'you{pit, them: lro

et
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‘goe through the hollow of the body of the
. Fowle; aid ro faften it with pricks or skewcrs vader the
wingsaboutthe thighes of the Fowle, and atthe feete or
rump, according to your manner of tru{fﬁg\?d drefling Temperas
them. Thento know'the temperatures of fiers for euery "¢ %ffir.
meate, and which muft haue aflow fire, yera good onc,
takingleafure inroafting, as Chines of Beefe, Swannes, L
Turkies; Peacockes, Buftards , and generally any grear large
Fowle,orany otherioints of Mutton, Veale, Porke, Kid, -

Lambe,or fuch like : whether it be Venifonred,or Fallow,

which indeed wouldliclong at the fire, and foke well in

the roafting,and which would haue a quicke and fharpe

| fire without fehorehing ;" as Pigges, Pullets, Feafants, Par-

| tridge, Quaileand all foris of middle fized or lefler fowle,

| andall{mall birds,or compound rofte-meates as 0/sues of

Veale, Haflets , a pound of butter roafted ; or puddings

fimple of themfclues ; and many other fuch like, which n-

deed would befuddenly & quickly difparcht,becaufe it is

inrended in Cookery,that on of thefe difhes muft be made

ready whilft the other isin eating. Thento know the com-

plexions of meates, as which muft be pale and white ro- e com-
fted,(yet thorowly rofted) as Mutton Veale, Lambe,Kid, pletions of
capont, Pullet, Pheafant, Partridge, Quatle, andall forts of "
middle and fmall land,or water-fowle,and all fmall birds,

and which muft be browne rofted,as Beefe,venifon,Porke

Swannne, Gecfe, Pigges, Crane, Buftards, and any large

fowle,or otherthing whofeflefhisblacke.

Thento know the beft baftings for meat,which s fiwecr 76 ba-
butter,fiweet oyle,barreld butter,or finc rendred vp feame Simecal;
with finamson, clowes, and mase. There be fome that will baft *#*
onely with water, and falt, and nothing elfe ; yetit isbut
opinion,and that muft bethe worlds Mafter alwaies. -

Then the beft dredging,whichis cither fine white-btead 7%e £t
M crummes, hedging.
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it crummies well grated,or elsa little very finewhite meale,
i andthe erummes very well mixt together.

i height,and is neither too moift nor too dry, you fhall ob-
hwnes - ferue thefe fignes firft in your large ioints of meate, when
the ftemme or ftroke of the meate offendeth, either vp-
rightor elsgocth from the fire,when it beginnech a little
to fhrinke from the {pit, or whenthe grauy which drop-
pechfrom it is cleare without bloodineffe. Ifitbea Pigge
& when the eies are fallen out, and the body leaueth Pipil;g;
il forthe firft is when it is halfe rofted, and would bee fin-
! ged tomake the coatrifeand be crackle, and the lateer
whenit is fully enough and would be drawne : or ifitbe
any kind of fowle you roft, when the thighs are tender,or
the hinder parts of the pinions at the fetting on of the
wings,are without blood ; thenbe fure that your meat is
| fully enough roafted: yetforabetterand morc certainaf-
furednefle, youmay thruft your knife into the thickeft
partsofthe meate, and draw It out againe, andifit brin
out white grauy without any -bloodifhnefle, then affured-
lyitis enough,and may be drawne with all fpeed conue-
niient, after it hath beene well bafted with butter not for-.
merly melted,then dredged as aforefaid,then bafted ouer
the dredging, and{o fuffered to take two orthree turnes,
il tomake crifpe the dredging : Then difht in a faire difh
[ with /a2 {princkled ouer it,and fo ferv'd forth. Thus you
| feethe generall forme of roafting all kind of meat : there-
M forenow I will returne to fome particular difhes,together
g, i with their feterall fawces.
I mosenisp . Hyonwill roaft mutton with oifters ; take afhoulder
eifirs,  lone.oralegee, and affer it is wafht parboileita little ;
J Ch R . then

Laftly toknow when meateis rofted cnough; for as
i Tgk’”’” toomuch#"é?; is vaholfome, fotoo much drinefle is
Z ,::ZZ“ not nourifhing. Therefore to know whenitisin the perfit
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then take che greateft oifters,and haning opened them in-
toadifh, draine the grany cleane from them twice or
thrice,then patboile them alittle ' Alfo then take fpinage
endiue;fuccory,frawberty leaues, violet leaues,ind a little
parfley, with {ome {callions; chop, thefe very fmall toge-
ther: Then take your oifters very dry, draind, and mixe
them withan halfe partofthefe hierbes s “Then takeyour
meate and with thefe oiftersand hearbes fafce or ftopit,,
leaning no place empty, then fpirirand roaft it,and whilft
itis inroafting take good ftore of veriuice and butter, and
alittlefalt,and fecina difh on a chaffing-difh and coales:
and when itbegins to boile, put in the remainder of your
herbes without oifters, ‘and agood quantity of currants,
withi Cinamon, ‘and the yelke of a‘couple of egges : ' And
after they are well boyléd and ftir'd together, {eafonitvp
according totaft with fiigar : then put in 2 few lemmon,
flices,andthe meate,being eongh,draw it and lay it vpon
this fawce remooued into a cleandifh, the egges, thercof
being trimmed about with fugar, and o ferue it foorth.

To‘ggaﬂ alegge of Mutton after an out-landifh fathion, IT” "”}5 hd
you fhall take itafteritis watht, and' cut outall the flefh ;%f;’:f;_ !
from thebone, leauing oncly the ourmoft skinne entirely shormife. b
wholeandfaft tothe bone ; then take thicke creameand 5,27 t

|

theyclke of egges and beate them exceedingly well toge- prdddic
ther; then putto Cinamon, LAtace,and a lirtle Nutmegge,

with Salt,thentake bread crumms finely grated and fearft
with good ftore of Currants,and as you mixe them with
the creame,putin fiigar, and fomake it inro a good fhiff-
nefle : Now if yot would haue it looke greenie, putin the
iuiceoffweet hearbes, as Spinage, piolet leaves, Endive
&ec. It you would haue it yellow, then putina little Saf-
fornftrained,and with this fill vp the skin ofyour legge of
Muttonin the farne fhapeand forme that it was befun:;i
0] i M2 an

q¢
£k crvn’,/’% t




Torofta

Giggetof
Dawiton.
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and flicke the out-fide of the skinne thick with Cloues,and
foroaft it thorowlyand bafte it very well, then after it is
dredg’d (erucit vp asa legge of Mutton with this pud-
ding, for indeed it isnoother s you may ftop any other
ioint of meate,as breaft or loine,orithe belly of any Fowie
boiledorroaft , or rabbet, orany meagelfe which hath
skinne or emptincfle, It intothis pudding alfo you beate
the inward pigh of an Oxes backe, it is booth good inraft;
and excellent foucraigne for any difeafe, ‘ache or fluxein
the taynes whatfocuer. ;

Toroafta Gigger of Muston, which s the legge fplatted,
and halfe part of the loine together ; you. fhall after itis
wafbt, ftop it with cloues, fo [pit it,-and lay it tothe fire;
and tend it well with batting : Thenyou fhill take vinegar
butterand currants, and fecthem on the fire ina difheor
pipkin ; then when it boiles,you fhall put in fiveete herbes
finely chopt, with the yelkeof a couple of egges, -and fo
Ietthem boiletogechersthen the miea being halfc roaft: ft
youfhall pare of forie part of the leaneft and brownelt,
then fheditvery (malland put it into the Pipkin alfoj then
feafon it vp with fugar, cinamon, ginger, and fsl,-and fo
putitintoacleane difh : Then draw the: Gigget of Mut-

* . ton and lay it on the fauce, aud throw falt on the top, and

3 ‘\’I;n‘oﬂ O
Tines off
Fedle,

fo ferueic vp. i

You fhalltake alegge of veale and cut the flefh from
thebones,and cut it out into thin long flices; thentake
{weet hearbesand the white parts of {callions, and chop
them welltogether with the yelkes of; egges, then rowle
it vp within the{lices of Veale,and (0. fpit them and roaft
them;then boile veriuice,butter, fugar,cynamoncurrants
and fweet herbes together,and being feafoned withralit-
tefalr, ferue the Oliyes vp vponthat fance with fal, catt
ouerthem.,
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Toroafta Pigge curioufly,you fhall not {eald it ; but Toroafta
draw it with the haire on, then hauing wafhtir; fpiticand Pigge. |
lay ittothe fire foas itmay notfcorch; then being a quar.
ter roafted;ind he skinne blittered: filomothe flefh, with
your hand pullaway the haireand'skinne;and Isaue all the

“fac and flefh perteétly bare: then with your knife {corch
all the flesh downe to the bones; chen 'baft irexceedingly
with fweet butter and creame,being no more but warmes
thendredgeirwich finebread crimmes; clrants, fugar

" and falc mixt together;and thusapply dredging, vpoi baf-
ting; and bafting vpon dredging il yon haue ecucredall
the flefh a fullineh deepe: Then themear being fully rof>
ted, draw it and ferbe itvp whole; = = ¢ Toroafta
Totoafta pound of Bcter curioufly andwell; you thall poundof
takea pound of fiweer Bucter and beate ioftiffe wich fugar , bwrer well. |
andthe yolkes of egges sthemiclap it round-wife about a |
fpit, and lay icbetore d foftfire, and prefently dredge it
with the dredging beforc appointédfor the Piggesthenas
irwarmethor meleech , o apply it with dredging till the
butterbe ouercomed and no motre wil mele to fall from
ir, then roaftit browne,and (o draw it,and ferue irout,the
diflibeing asneatly trim’d with fugaras may be, Toroaf
576 voafta pudding on a fpit, - you fhall mixe the pud- ”:Mw =
ding beforefpokenofinthe leg of Mutton, neither omit- 4 5, .
ting hearbes, nor faffron, and put 1o a lictle fiveet but-
ter and mixitvery ftiffe : theafold itabout the {pit, ‘and
have ready inanother difh fome of the fame mixture well
feafoned; buta great dealethinner andno butter a all in
ityand whenshe Pudding doth beginne toroaft, and that
thebutter appeares;then witha fpoone couer it all oucr
with the thinner mixture,and fo let it roaftsthen if youfce
nomore butterappeare, then baft icasyou did the Pigge
andlay more of the mixture on,andfo continue illall bee -

M3 ene
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| Toroafta fpcnt:Andthcnroa{titbroﬁc@ndfofcrucitvp. ;
i chineof Ifyouwillroafta Chirieof Beefe;a loyne of Mutton, a
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Becfe s 197 Capgmand a Larke, all atone inftant and at one five, and
°fM”"’;' haue all ready together and none: burat : you fhall, firft
g:;ﬁ:: one take your Chine of Beefeand perboileifmore then halfe

| fire, and one through : Then fitft take your Capon beinglarge and far,

aad {pit it next the hand of the cuiner, ‘withthe legges,
from the fire;then {pic the Chine of Beefe, then the Larke,
and laftly the loine of Mutton,and place the Larke foas i
may be couered ouer withsthe Becfe, and the far partof
the loine of Muston, without any pare difclofed: Then baft
your Capen,and your loine of Mutton,with cold water,and
Salt, the Chipe of Beefe with boylinglarde s Then when
youfee the beefe is almoft enough, which you fhall hatt
tenby fchorching and opening of it : then with a cleane
cloth you fhall wipe the autton. and Gapon all over, and
then baftit with {weet butter tillall bee enough roafted ;
Then withyour knifé lay the Larke open which by this
time will be ftewed betwéene the Beefe and Mt ton, and
baftingitalfo dredgeall together; draw them and {erue
themvp.

If youwil roaftany Venifonafter. yon haue wafh¢ ity
Toroaftpe- & clenfedalblood from it,you fhalfticke it with clopes
vifon, allouer onthe out fide;and it irbe leane you thall larde it

cither with Mutton larde; or Porke larde, but mutton is
thebeft: chenfpitit and roaftitby a good foking fire,then
take Vinegar, bread' crummes,"and fome of the grany,
which comes from the Venifon] and boile:them well in a
dith : then feafon it with fugar, cinamon, ginger, and falt,
Andferueche Venifon foorth vponthe fauce whenic is
roafted enough, I
oy . 1fyouwill roafta peece of frefh Sturgeon which is 2
Z:',ij,f:jb dainty difhe, you fhallfirft ftop it alk oer with dmll:s’
then
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then pit it,and let it roaft at great leafure, plying it conti-
nually withbafting, which will take away the hardneffe :
then when it is enough,you fhall draw it, and ferue it vp-
on Venifon fauce with falt onely throwne ouer it.

Theroafting of all forts of meates differcth nothing Orderingof
but in the fires,{peed and leafure as is before faid, except ”’"";” be
thefe compound difhies,of which T haue giuen you fuffi. "¢
cient prefidents, ‘and by them you'may petforme any
worke whatfoeuer : but for'the ordering, preparing and
trufling your meates for the fpit of table,in thar there is
much difference:for in all ioynts of meate except a thoul-
der of Mutton,you fhall crufli and breake the bones well,
from Pig?és and Rabbets you' fhill cut ‘off the frete be-
foreyou fpit theth,and the headswhen youferethem'to
tablejand the Pigge you fhall chige, and divide into two

ts ; Capons, Pheafants, Chickens and Turkies you

all roaft with the Pinions foulded vp,and the leggs ex-
tended ; Hens,Stock-doues, and Houf-doues, you fhall
roaft with the pinions foulded vp, and the legges cut off
by the knees, and thruft into the bodies :* Quailes, Par-
tridge,and all forts of fimall birds fhall haue their pinions
cutaway, and the leggesextended : all forts of Water-
fowle fhall haue their pinions cut away, and their legges
turned backward : Wood-cocks,Snipes and Stints fhall
be rofted with their heads and necks on, and their legges
thruft into their bodies, and Shouelers and’ Bitterns fhall
haue nonecks bu their heads onely.

Take a Cowes Vdderand firft boile it wel:then fticke 7o roaff
it thick all ouer with Clawes : then when it is cold, fpit it, Caerzz=
and lay it to the fier, and apply it very well with batting e Covoes ‘
of fweete butter, and whenit’is fufficient! roafted, and  vpldex -
browne, then dredge it,and draw it from tKe fire,take vi-

#egar and Butser, and put it on a Chafling-difh and coales
and




@
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and boile it with white-bread crums,till it be thick : ‘then
put to it good ftore of fiuger and cinamon, and putting it in
a cleane difh, lay the Comes Vdder therein, and trim the
fides of the difhwith figer,and foferucityp,
Tosufs’ - Takean excellent good legge of Veale, andcutthe
I\ Filltof " thickpart thereofahandfull and more from the Knuc-
" Veale! Ile : then take thethick part(which is the fillet)and fierce i
it in euery: part all ouer with /lmwber_ry-lmne.r;vplet-leau:;
Jorvellpinageendine and fuccorie groflcly ch(;‘pt together,
and good ftore of onyons : then lay it to the fire and roaft
ivyery fufficiently andbrowne, cafting good ftore of fal
vpon it,and bafting it well with fweete butter : then take
of the former: hearbs much. finer chopt then they were
for fiercing,and putthemvinto a Pipkin with véegar, and
cleane wafht currants,and boyle them wel together: then
L when the hearbs are fufficiently boyld and foft, take the
| yelkes of foure very hardboyld ezges,and fhred them ve-
i ry fmall,and put them into the Pipkin alo wyith fzger and
i cinamon, andP fome of the grauie which drops from the
i Veale, and boyle it ouer againe, and then put it into a
cleanc difh,& the fillet being dredgd and drawne,lay vp6
': it,and trim the fide of the difhwith figer,& o ferue it vp.
| OF To make an excellent fance for a roft Capon, you fhall
SR take onions,and having fliced and pilled them, boile them
1 ;( Fop fw’ i faire water wlrl} pzp//erz./alz,and a few bread-crummes :
| Capos then put vato ita fpooncfull or two of Claret-wine, the
\ or Twkie,  1uyce ofan orenge, and threeor foure flices of alemmon
pilly altthefe fhred together, and {o powre it vpon the
o Capon being broake vp.
Saweefora.. - Tomake fauce for an old Henor Pullet, takeagood
il | Henor Pal- quantitie of beereand falr, and mixe themwell together
e witha few fine bread-crummes,and boile them on a cha-
fing-difh and coales,then take the yelksofthree or f(i:lvr;
' o
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‘hard Eggs.andbeing thied fimallypuc it cothe ‘Beere, ‘arid
boileitalfo:then the Hen being almoftenough;take thiée
orfowre fpoonefull of thegranie which comes from her
and putit to atfo} and boile' altogieher toatindifferent i+«
thicknefle: whichdone,fifferit to boile nomore,buton. '
ly keepeitwivme omthe fireand pucints it the inyce of
two O lirec Qrenges, & vhe flices of Zémmon pills thred
fmall, and thie flicesiof 0 renges: alfs having the vpper rine
takenaway: then the Henné beeing broken vp; takelthe tege 4
bravines thereofahdifhreddinig: them fnallpueivintothe <.y s
faucealf 'mdﬁnm‘gmuhdemm' étlier; putit hotintoa
cleanewarmedifh; and lay'the Henne brokevp) in the
e biid) o} br W b el

_ The fauce for Chickin

is diuers,, according tomens Sawcefor

tafte: ﬁ)cl\bmemil’boﬁch:h}ué'Bhweﬁ,Viriﬂyfe,ahdilit— Chickins,
teLarfelyrolled dntheir-bellics misxe togerher ¢ othiers
will BusterFetinyceand Sugar boyld togethiorwith
toalts ofbréadk: and othesswitl Hagevhicke Syppétsivich
IS

the ity eedf forvett and isn aF ikt togethier i

-« Thebeft faicefor a PRl ARESS Witer, 0miohs QiC ) Peps Sauce for s
perandalivtle Suld mixe togéther; and b {tewed vpofi Phefant or
the Coalesiand ther poivredoupsiy the Phéafant 61 Pas Paridge,

yﬁpw%&ew the

tridgelbeimgistqleen vp; et i :
iw&orﬁ&mﬂ?@c 18 b ot Both & B i1
astoingeo raftand inderdmbrepiopel for Pheafant

thenPaberidgens oo 7} W
~uSaedforaQuxitgRailesesay e bigibild;
Wine and Salt mixt together with the grauic of the Bifd;
‘mdvafcwﬁuﬂcadimxm@&v‘di%@d&h ether and ci- Radeor
phiex Sage-Jdafie, bo Baiy- loafdicritlip ﬁﬁébe 7
tomensimfdw nodsooit o1 no i aliod fow
» e bofl fanop FoePigeonssSisckddries iy e 6 Suwee fiy
Fitregarand m:ﬁel&%gm%«,w;gﬁ@mﬁtd i I’igm{
ad N

o9luntg 9l daf

1§ Clharée Saucefora
Quae,

gitaccording b lird, |

their
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tl}:eir'bfllies sotvine-Joanes: rofted and

ther; o danonsfi i L !
Agenerall 1| Theimofbgenerall fanice for ordinatie wild fowle ro-
Jance for  ftedsas Drckes; scMublard Widgen, Tele,\Snipe,Sheldr ake,
wildFowles  planers, Pujers;Gulss dod freltlikey isconelymmfard and
winegar; ot muitardand verinyeebixttogether,orelfe an
onion,siaterand Pepper andifome(efpecially inthe Court)
vieonely butter melted;and noraniy thing elfesne i
Sauwsefor - Thie beff fauce for greene Geef¢iis shie iuyce:of forreland
greene geefen figensmigsrogerher with afeivifealded fohwrries; and fex
uedvport fippets;or elsshd belly of g reéhb Grofe fild with
Feberrigs;and fo rofted,rand'sheri the {ahémixtwithwer-
inyceputter, fuger and cinamon, and fo ferued vponfip

w . PE8s 03 oiibigsos ziouib 2t enblid] wia st 9T
Sapce farsy T he fame for: a fubble Goafe isr dinersiaceording to
Jubblegoofs, mens minds,for fomewillitakethe! pap 'off rofted. apples;
and mixing it with vinegar p boylesthem togétheron the
#isewithfomeofthe graule ofthd iGdofe; and alfow biws
berries and bread-crummesy and iwhénisisiboyld to a
w0 een, good thicknetle, feafon itiwith figer ant-alittlescraanon,
i and {o ferueitypsifomenwiltaddealiotlemadtardandoni-
ons vatg itand fome will nassoft shepplds bue pare shiem
and flice themsand thatdsitlie mecter waysbhtnosdhebet:
ver, . Others will fill the helly- of; the 1 Grafeo full 10f
ons {hred, and oare-meale, Groats,angd beeing rofted e=
nough, mixe it with the grauie of the Gogfeshand:fiveete
., hearbs well baild rogesherand feaforied wichalwleder-
. dnyce. ¢ siwriadsonot ximals? bas ont V7
» Saweefora " Tomake afance for A Swn;Bittin;Shoneler, Hebne,
Sm”;;”"' Crane,orany large foule,take the bload ofthe fame foule}
% :‘"[:f S B being ftird wel,boile it on the fire,then whemitcomes
i 1o be thicks putvatg, it vineganagdodiquantitie] with a
o few finc bread-crummesand fob%ik;,imm againe l;d']m
cing

imiked, well toge-
PO e Y talic ]
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beiﬁg cometo good d}i@kﬂc:ﬂé, (Eéfqn it with Suga} and
Cinamon,fopsitmay tafte prétie; and fharpe yponthe Gz~

namonzand then ferue ityp in Saucersas youdoe Muflard:

forthis is called a Chander or Gallantine,and is a fayice al-
moftforany Fowle whatfoeger. | -
. To makﬁ@?fqﬂm aPigge, fomerake Sage and roaftit
in the belly of the Pig, then boyling Zerinyoe, Bysterand
Cyrrants together, take and chop the Sagefinall,and mix-
ing thebratnes of the Pigwithit,put all together; and {o
ferucityp. itk ]
fiweet Pogehearbs,, and chopping them vety fmallwith
the Yelkes of twoor three Egges, boylethem in Zinegar
and, Buster, witha, few bread-crummes; and good fore
of Cirrants's. t
and a Clowe or two crufl, and fo'powre it vpon the
Veale,; with the flices of 0renges and Lemaons about the

Take 0rengesand flice them  thin,addvnto them TWhite
Wineand Rofe-water,the powdex of UM ace,Ginger and Sn-
gar;and fet the fame vpona Chaffing-difhand coales,and
when itis halfeboyled, puttoiragood lumpe of Butrer,
and then lay good ftore of fippets of fine-white bread
therein,and o ferve your Chickensvonthem, and trim
thefides of the dith with Sugar: - - | i

Take faire warer and fet it ouer the fire,then flice good
ftore of 0zions and putintoir,and alfo Pepperand Salz,and
good ftore of the grauy that comes fiom the Turkie, and
boyle them veéry well together : then puttoitafew fine
crummes ofgrared bread to thicken t;a very little Sygar
and fome Zsnegar, and fo fcmcit,vp,with'the"l'urkey Tor
otherwife; takeprared whiterbread and boilé it in White:
winetill icbee thickeasa Gallantine, andin the boyling
v ) N2 puc

. Sauccfora
' Pig.

To makea fa'qc‘ley fpfé onm of ‘:Vevélé, take allkind -of Sawce for

Veale,

hen feafonsit with. Sugar and Ginamon;

Additi-
ons

vnto Saucess
Seps for
Chickens.

Sancefor s
Turkie.
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Thebeft

Glallawtine. dnd put e difhys “then &

Sauce for
Mallard,

OF

Carbonades, YPOnthe Coales (and the inuentio

% the Powle bt cHis Shuce imatibe Rrieddsld;

Yutin good ftore of Sugar and Cinamon, andchien with 2
itele Tusrifole: make ivof a high Muirey colowr, and fo
ferue it i Saucers withi the “Tutk mher-of AGal.
Lantine-. WRRAWD, 30N

. Taketheblood of a Swas;’ot

i qkht-r giteat Fowle,
ewed Prunesand put
thentinto'a friiner,and fraidethentintothe blood  then’
fet itora Cliaffing-difh and Codlesiapd lec ie boyle;cuer
Rinvinig iteill itcome to b thicke; andfeafornit very well
J\'it[x X;:fnr and Cinamon, andfo ferue it in Sandérs with

* rakegood Roteof oz, pillthen and 1ice thetn,
andputcheintisito Piégar; and boyle ehefhivery well il
theybetender s then'Piitintorit a good Tuipe of fiveete
Buter,anid feaforrieWell WithiSilgar-and Clnimin, And fo
fulngivyp withvhe FowRis 1Al 0l 40 SUNA & B

Charbonados,or-Catborados; whichs hcaté broiled

thereof firft brought

LEA out~Qfﬁrmias:ippeareébyeﬂémﬁt‘}'&ié iugrs kinds

What isto

according to mens pleafiies ¥ Foif there 18 fiomeate either
? boiled o roafted whatfoeuer; but may afferwards bee
broiled, if the Mafter theresfbe difpofed;yet ﬂ}égc’nera_l,l»
, difhes forthe moft partighich are viedto: Be'Catbonax
doed, areaBreaft of Muitton halfé boyled, 2 SHoulder of

b home. Mucton halfe roafted,the Leggs, Wings,and Carkafes of

doed.

Capon, Tutkie; Goofe, or any other Fowle whatfoeuer,
efpecially Land-Fowle. ' Andlaftly,the'vppermoft thick
skinnewhichcouereth ihié ribbes of Beefe, ‘and s called
(being broyled)thé skin of Court Goofe, and is indeed 2
difhfed moftforawantonnefle, fomerimes to pleafe ap-
petite s to whichmay alfo be added the broyling of Pigs
headSiorthe braities of dny Fowle whatfocuer afier itis -
roafted and dreft, saloht

g Now
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Now for the manner of Carbonadoing, it isin this

fort; you fhall firlt take the meate you muft Carbonadoe, of carbona.

and feoreh itboth dboue andbelow, then fprinkle good
frore of Sulf ypon ir, andbafteitall ouer with fiveet Bus-
fermielred, which done, take your broiling-yron,I doé
normeanea Grid-yron (though itbe muchvied for this
purpofe)becaufe the finoake of thie coales,occafioned by
the dropping of the meate,will afcendabour it,and make
it ftinke 3 but a plate Tron made'with hookes and pricks,
on which you may hang the meate,and fet it clofe before

the firejarid’ forhie Plate héating'the'ieatebehind,as the *
fite doth beforé; it will Both ther{ovier; and with more

neatneffe bee readie’ ehev haning turned'it;and bafted it
till it be very browie,dredge ir; and ferue it vp with 77i-
Ao And Bi#fers' > 0T IV S ‘
- Touching’ the toafting of Muitten, ' Venifon, orany

other Toynt of heate, ‘which' is the moft excellenteft of fing of

4l Carboradotes,youthal takethe facteft and largeft that
€an poffibly be got(for leane meate is loffe of Iabour,and
litele meate not'wotth your time, ) and hauing feotrchr it}
and caft falt vpon it,youthall fet it ona ftrong forke,with
4 dripping pan vaderneath it, before' the' face of a quick
firg, 'yet fo farre off that it may by o mieanes {corch,but
toaft ae leafiire’} then with that whicli falles from irand
with no ‘other bafting; feethat you bafte it continually,
turning it euerand anon many times, and {0 oft, that it
may {ogke and browne dt great leafure; and'as oft as you
bafte #t, {0 oft fprinkle Sw/¢ vpon it,and as you fee it toaft
{0 feorch it deeper and deeper, efpecially in the thickeft
and moft flefhy parts wherethe blood moft refteth : and
when'you fee that'no more blood droppeth from it, but
thé gré.i?i is clebré-and whitesthen fhal you ferue it vp ei-
ther with Venion fauce, or with inégar, Pepper and Su-
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Additi-
ons

wnto Carbo-
vados.
Arafber of
Muttonor
Lambe,

Tocarbona-
do Tongues.

Additi-
ons

for drefiin,

ath}Z. S
To fonse any
frob fift

gar,Cinamonsand the iuyce of an 0renge mixt together,
and warmed with fome of the grauvie. p

Take Mutton or Lambe that hath been cit.l;& mﬁed,

orbut parboild,and with your knife chﬂtch it many waiesg -

then lay it in adeepe difh, and put to 1ta pint of White
Wine;and alittle whole czacea little {lict Nutmeg and
{ome Sugar,with alump of fiveet Butter, and flew it{o till
it bevery tender: then takeiit forth,and browne it on the
Grid-yron,and then laying. Sippets inithe former broth
{erueit vp. I Nkitr 350y doidvr ¢
Takeanytongue;whether of Beefe, Mutton, Calues;
red Deare;or Fallow, and being well boyld, . pill. thermy
cleave them, and fcotch them many 'waies ; then take
three o foure Egsbroken,fome Sugar, Cinamon and Nut-
meg, and hauingbeaten it well together, put £0,it a, Ze-
won-cut in thinflices;and another cleanepild,and curin-
to little foure-{quare bits,and then take the tongue and
lay in it ; and then hauing melted good ftore of Buzter in
a Frying-pan,put the Tongueand theteftthereinsand (o
frieit browne;and then difhit, and fcrape Swgarvpon it
andferueit vp. ; !
Takeany frefh-fifh whatfoeuer (as Pike,Breame, Carp,
Barbel,Cheain,and fuchlike,and dratw it,but fcale itnot 5
then take the Liuer and the refufe, and hauing opened it,
wafh it;then take a pottle of faire water,a pretty quantitic
of white wine,good {tore of Salt,and {fome Vinegar, with
alittle bunch of fiveet Hearbs, and fet it onthe fier,and as
fooneas it begins toboyle, -put inyour fith, -and having
boilda little,take it vp into a faire veflell, then put into
the liquor fome grofie PEPKW’& {lit Gir[lger;and when it is
boyled well together with more Salt, fetit by to coole,
and then putyour fithintoit, and svhen you fetue it vp,

lay Feneilthercvpon. . .i - A
To
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76 boyle ﬁmllﬁﬁx, as Roches,’ Daces, Gudgeon or Teboyle
Flounders,boyle White-wincand watertogether witha fme/! fib.

bunch of choife Hearbs,and alittle whole #ace:when all
is boyled wel together,putinyourfith, and skum it well :
then put in the foale ofa Manchet, a good quantitie of
fiweer Butter,and [eaforvivwith Pepper and Vieriuyce,and
{o ferue itin vpon Sippets,andadorne the fides of the difh
wifh Sugar: I ¢ :
Firftjdraw your fithjand-eicher fplirit open in the back,
orfoyatit in the back, and truffe! iv rotind,; “then'waflrit
cleaiie, and boylei in water and falt, - with abunchof
fweete Hearbs:then take it vp into alarge difh,and powre
vnto it Veriuyce, Nusmeg,Butterand P{pfgex, and letting it
frevaticele)thicken itwiththe yelkes'of Egges:ithen hot

Toboylea
Grrnetor
Rochet,

tetoue ivincoanotherdifh; and gavnifh'ic with flices:of -

mwgz; and Lemonsy. Barheries, proumes and Suger, and fo
ferucicyp: i gearE g b s
After you haue dsawne,waflivand fealded afaive large
CarpesRalonivwith Popper;  Salt 'and Naismiegs and then
putitintoacoffin with-good ftore of fiveet Basrer, and
then'calt on'[Rayfins-0f the Sunne, the' iuyce'of: Lemons,
and! {one flices of orenge  pills; andthendprinkling ona
little Vineparseloferivvpandbake itg o 0l ()
iR leryout Terth bloodinthetayléjthon feower it
waflvie and fchld it  thens having dried it take the fin
crummes of bread; fiveete Creame; ' the yelkes of Egges,
Curvam s cléanewafliy afewdwecte Heatbs ¢hopt {mall,
feafonit With Nurmbgs and Peppérsatidimake itintoa ftiffe
pafte,and puticintothebelly of the Tench : then feafon
the fith on'the outfide with Pepper,Salt and Nutmeg, and
{oput it'into-aidecpe coffin with fivecte Butrer, and fo
clofe vpthépie and bakeit i thenwhen it is enough,draw
iv;and open it, and purintota good picce of a preferued
2ot ore, ﬂg@‘

Tobskea
Carpey,

Tobakea. '
Tench.
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Toffewa
Trouts

Orengemintt ; theni take Hanegar, Nutriegs Buttery Suger
and the yelke of anew-laid Egge,aridboyleit ona Chaf:
fing-difhand coales, alwaies ftirring it to keepe it from
curding then powse ivinto the pie, fhake it well, jand fo
ferueitvp. o 5o aedaneM £3o slict s q nods

Takea largé Trounfairetvimd,dhd Wadh it; and putdc
intoa deepe pewrer difb} then take-balfe a pint of fiveér
‘Wine,witha lumpe of Butter,alittle whole Mace, Parfely,

. Sanorie.and Time, mince themall{niall and putithenmin-
* to the Trauts belly; & foletitftew dquarter of anheures

Tobake
Eceles.

Thepafterie
and baked
micates,

thenminfe the yelke ofan hard Egge;and fitowit on:the
Trout,and laying the Hearbs about it, ' and, fcraping on
Sugerferueitvp, yasavE 9oyt Vot osav
« i Afeer youhaue- diawndyourEeles, chop them:into
{iall pieces of thiee or fdure inchies;and feafonithemwith
Pepper,Saft and Ginger,and foput them intoa coffin with
a good lumpe of Butter,great Ray fins,0nions fmall chopt,

" and {oclofe ir,bake it;and ferue dtvp. |

Bl poy1oin

- Nezetothefealteady reheasfeds our Englifh Hosfwife
muft be'skilfull in Pafterie, ‘and know h:v% {tl:xd in wh{;:
mannet tobake allforts of nicate, and what Pafteis ficfor
euerie micate; and: how. to handle-and:compound)fuch
Paftes: As for example;rec DeereVefifonswildeB opre,

' Gammonsiof BaconySwahness! Bdkes; Rorpassatidifich

like ftanding diflies; whichmuft bee keptdong;wonld:be
bak’t in 2 moifty thicke; tough, courfg; and long lafting
cruft, and therefoié of alli otheryoult Riepafteis beft for
that purpofe - your Turkie; Capons Pheafant; Pastidgé;
Veale,Peacocks, Lambe, andsall {oces; of rwater-fowvle
whichareto come to the table'mor¢ then orice (et nor
many-dayes)would be bak't inagood wihite ity fome:
wwhat thick; therefore yout: wiheate asfivfor thémy v flobx
Chickens, Calucs-fccr,Oliuts;Pmanohs,Q@n‘es;ngaw

cere
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deere and fuch like,which are moft commonly earen hot,
would beinthe fineft, fhorteft & thinneft cruft;therefore
your fine wheat fower which is alitte baked in the ouen
before it be kneaded isthe beft for that purpofe.

To fpeake then of the mixture and kncading of paftes,
youhallvnderftind that your Rie pifte would be knea-
ded only with hot water and alittle butger,or fivect feame
and Rz flower very finely fifted, and it would bee made
tough and ftiffe that it may ftand well in the raifing; for
the coffinthereof muft eucr bevery deepe : your courfe
wheat cruft would be kneaded with hot water, or Mut-
ton broth dnd good fore of butter, and the palte made
ftiffe and tough becaufe that coffinmuft bee deepe alfo
your fine wheat craft muft be kneaded with as much but-
tgras water,and the pafte made reafonable lyche and gen-
tleinto which you muift puc three ot fowre eggs ormore
according to the quanrity you blend together, for they
will giueit a (ufficient fiffening.

Now for the making of puffe-paft of the beft kind, you
fhall take the fincft wheat flowre after ichath beena litcle
bakr in potin thé ouen, and blend it well with cgges
whitesand yelkes altogether, thenafter the paft is well
kneaded,roule out a part thereof as thinas you pleafe,and
then'{pread cold fweet butter ouerthe. fame, then vpon
the fame butterrole another leafe of the pafte as before,
andfpread it with butter alfo ; and thus role leafe ypon
Teafe with butrer beeweene tillitbe aschickas youthinke
good:and withiit cither conerany bak’s meate, or make
patlie for Venifon, Florentine, Tart orwhat difh elfe you
pleafeand fobake it : there be fome that to this patt vic
fugar, but itis certaineit will hinder the rifing thereof 5
andthereforewhen your puft pafbis bak't, youfhall-dif-

foluefugar into Rofe-water, and drop it into the pafteas
: | o

much

OFf the mix-
ture of pafts

Ofprffpaft
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Ofbakin
Rl/;.dttfo
or Fallow,
dr any thing
tokeepe sold.

Tobake
beefe, or
mutton for
Venifon.

Tobakea
Cuflarde
or Dowfet,

muchasitwillby any meanes receiueand then fet it a lit-
tle while in che ouen after and it will be fweer cnough,
When you bakéred Deere, you fhall firft parboile it

and rake otit the bones, then you fhall if ic be Ieane larde ©

it,iffac fane the chargs thea plitit into 4 prefle o fqueefe
outitheblood; then for a nighe lay itin a meare face
niade of Vinegar, fmall drinke and Talt, and then taking
itforth,feafonit well with Pepper finely beaten, and falt
wellmixcrogecher,and fee thar you lag good ftore there-
of; botli vpon and in cuiery operiand: hollow placeofthe
Vesifonsbutby rio meancs cut any flathes 1o puf,in the
pepper, for it will of it felfe finke " faft enough into the
flefh,and be more pleafantin the cating: then hauing rai-
fedthe coffin, lay in the bottome a thicke courfe of but-
ter, then lay the flefh thereon and couer it alloner with
butter , andfo bake it 15 much as if youdid bake great
brownebread ; then when you draw it; melt more but-
ter with three or fowre fpoonefull of Vinegar, and twice
fomuch Claretwine, andat a vent hole on the toppe. of
thelidde powre inthe fame till it can receive no more,
and folet it ftand and coole;and in this fore you may bake
Fallow-decre, orSwanne, or whatfoeuer elfe you pleafe
tokeepe colde,themeate fauce only being lefc out which
isonly properto red Deere : And ifto your meare fauce
youaddea little Turnefole,and therein fteepe beefe, or
Ramme mitton ; youmay alfo inthe fame manner take
the fieft for Red-deere Venifon,and the latter for Fallow,
anda very good indgément thall not be able to fay other-
wilé;then that it of it {elfe pertet Venifon bothin tafte,
colour,and themanner of cuttin, :

To bakean excellent Cuftard or Dowfet ; you fhall
take good ftorc of tgges, and putting away one quarter
ofthe whites,beate them ¢xceeding wellin a bafon, and

then
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theamixe with them the fweeteft and rhickéft creame
oucanget,for if itbe any thing thinne,the C nffard will
ic wheyifh;then feafon ic with fals,fi ugar,cinamon,cloues,
mace, andalittle Nutmegge; which doag raife your cof-
fins of good tough wheate pafte,being the fecond fort be-
fore{pokeof;and if you pleafe raifeit in pretty workes,
orangular formes,, ‘which youmay doe by fixing the vp-
per part of the cruft to the necherwith the yelks of egges:
then whenthe coffins are ready,  irow the bottomesa
good thicknefle ouer with Currants and Sugar; then fec
them into.the Onen,and fill themvp with the confedi-
onbefore blended, and fo drawing them,adorncall the
toppes with Carraway Cumfets,and. the flices of Dates
prickeright vp,and fo ferue them vp to the table. .
Tomakean excellentOliue pic ; take fwect hearbs
as Violetleaues,, Strawberry leaues, Spinage, Succorie,
Endiue, Time and Sorrell,and chop them as fmallas may
be,and if there be a Scallion'or two amongft them it will
giue the better tafte | then takethe yelksof hard egs with
Currants, Cinamon,Clouesand Mace and chop thema-
mongft the hearbes alfo ; then hauing cut out long oliues
ofalegge of Veale,roule vp morethenthree partsof the
hearbs fo mixed within ¢he Olines,together witha good
deale of fiveet butter ; then hauing raifed yonr cruft of
the fincftand beft pafte, ftrowe in the botrome the re-
mainder of the heatbes, with afew great Rayfing ha.
uing the fones pickr out; then putin the Olivesand co-
uer them with greatRayfins anda few Pruens; then o-
uer alllay good ftore of barter and fobake them;then be.
ing fufficiently bak’, take Claret wine, Sugar, Cinamon,
andtwoor three fpoonetull of wine Vinegar and boile
them together,and then drawing the pie,atawent in the
top of thelid putin the famejand then fee it into the Oucen
02 againe

Tobake an
Olinepye.
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-againe alittle fpace,and fo feruciic foreh, 1% “ximan.
Tomake a To bake the beft Marrow-bone pie, aftet you haue
! CMarror- mixt the crufts ‘of the beft fort of paltes; and raifed the |,
i bone Pie.  coffin in fuch manner as you pleafe’ s you fhall firft in'the
i bottomethercof lay a courfe of ‘marrow of Beefe mixt
with’ curraiits'; then'vponiralay 'of the foales of Arti-
chokes,after they haite been boiled,and are divided fiom
the thiftle;then couer them over with marrow, currants, |
and greavtayfons,the ftanes pickt out't then laya courfe |
Ik of Poratos cutin-thick flices,after they bave béenboyled |
foft,and are cleane pild'; then cover them' with marrow, i
\

1 currants,great rayfons, “fugerand cinamon : 'then lay.a
it layer of candicd Eringo roots mixt verythicke withthe
flices of Dates < then  couer it with marrow, currants,
grear rayfins, foger,cinamon and dates, with a few dam-
maske prunes, and {o bakeit: and after it is bakt ‘power
| dnto it as long as it will receive it white-wine,rofewater,
Hisger,cinimon,and vinegar,mixt together,and candic all
the coner with rofewarcr and fuger only 5 and fo fet it in-

H
to the ouen a litele,and afier ferue it forth,

f Tobakes ‘To bakea chickin pie, -after you haue truft your chic- |
| Chekenpre Ldnsbroken their legges and Dreaft bones, and rayfed |

] ;f your cruft of chie beft pafte,youfhall lay them in the ‘cof: }
j fin clofe together with their bodies full of butter : Then

fins,pruens,cinamon,{ager;whole mace and falt: then co-
verall with-great ftorg, of butter, and fo bake it ;. after
i [‘ : powre into it the fame liquor youdid in your marrow
t bone Pic with the yelkes of two or three egges beaten a-
| Additi- mongfitand fofcrue it forth,

} lay vpon them,and ynderneath them, currants,great ray.

ons Tomake good Red-Deere Venifon of Hares take a Hare
rothe Pa - Ortwo,orthree, as youcan ‘or pleafe, and pickeall the
Jherie. flefhfrom the bones ;then putit into amorter either of

wood
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wood or ftone, and ' with @' woodden: peftle levaftrong Venifor of
perfon beate it exceedingly, andieuer asit! is-bedting,, Jer Hares,
one fprincklein vinegar and fomelfals 3 thenswhen it is
fufficteritly beaten,take ivout ofiche mokter,and put-ifiin-
1to boylihg water and parboyle it whe livis parboyld,
take it ang lay itona table in around lunipeyiand lay 7a
board ower it, ‘and with weights prefle vas hard asimay
be = then the water being preft outof it, feafon it well
withypepper and fale': then'lard it with the:fat iof bacin fo
thicke as ‘may be : ‘then 'bake it as you' bake other &éd
"Deare,which is formerly declared.s /- f
Take aHare and pickeofall theificfh from the bones, To44te 4
and onclyreferue thethead ; thenparboyle it well:which Hare piee
done,take ivoutand let it cdole affoonc as it isicold; take
* at leaft a pound and a halfe of rayfinsiof the Sunne, and
take out the ftones = then mixe them witha good qua-
titic of Mutton fliet; and with a’fharpe: fhredding knife
{hred it as fmall as you would doe fora! Chewet!s: then
Pput to it currants and whole rayfins,clonés and mace, cina
monand falt : then having rayfed the coffin long-wife to
the proportion of'a Hare, firft, lay/inithe headyand then
theaforcfaid meate,and lay the miedte in the tiue portion
cofa Hare;with necke fhoulders and leggs,and then couer
the coffin and bake. it as other bak’t meates of thai na-
ture, :

Takea Gammon of Bacon and onely wath it'cleanc, 4 Gumnmion
and then boyle it on'a {oft gentle fire, till it be boyled as of Bacon pies
tender as is poffible, euer and anon fleeting it cleane, that
by all imeanes it may boyle white : then take off the
fwerdjand ferfe it very well withall manner of fivect and
pleafant ferffing hearbs : ‘thenftrowr ftore of pepper ouer
it,and pricke it thick with clowes - then lay it into a coffin
made of the fame proportion,and lay good ftore of burrer

; 0 3 round
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rourid-about it, and vpon it, and frow pepper vpon thie
biutserthat as it meles,the pepper may fall ypon the Bacon:
then couer it;and make the proportion of a Piges head in
pafte vpon it,and thenbake dtas you bake Red Deere; or
things of thellike hature, .onely: the Pafte would beeof
Wheate:meale. 1 !
Takewhitepickled Herrings of onenights w;:'xeri,ng,
and boyle them a little: then pill of the skin,and take ofi-
ly the backs ofthem,and picke: the fifh cleane from  the
bones, then takegood ftore off zayfins of the Sunne; and
ftone them,and put themto the fifh : then take a miarden
- ortwo,and paredt, ‘and: fliceit in fmall flices from the
rchoreyand put it likewife to thefifl: theniwith a very
fharpe fhredding knife {hred allas finall and fine as may
Ibe : then put to itgood ftore of currants, fuger, cinamon,
flic’t dares,and o put it into the coffin with.good ftore of
very{iweete buttersand {o coucr it;and leaue only a round
vent-hole on the topofihe lid,and fo-bake it like pies of
that nature: When 1t is fufficiently bak’t,draw it out,and
take Clarrer-wineand alittle weriuyce, fuger cinamon, and
fweete buttersand boyle'them togethers then put it in at
thevent-hole,and fhake the piea little; and puc it againe
into the Quen for a litrle {pacesand {o ferue it vp, the lid
being candied ouer with figer, and the fides «of the difh
trimmed with Sxger.

Takea Tole of the beft Zing thatis novmuchwatred,
and is well{fodden and cold, but whileft it is hot take off
the skin,& pare it cleane vnderneath, and picke out-the
bonescleane from the fifh:thén cut it into groffe bitsand
let iv lie: then take the yelks ofadozen e?%q: boyld excee-
ding hard,and put them to the fifh, and fhred all together
as fmallas is poffible : then take all manner of the beft
and fineft pot-hearbs,and chop them wonderfull fmall,

and
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afid mixe them alfo wich the fifli5 then fcaﬁm it with pep-

percloves and mace, and fo lay it'into a coffin with gréar
ftore of fweet burter,fo as it mayfwim therein; and then
couer it,and leaue avefie-hole opert in the top( wherit'is
bak’t, draw i, and take verinyee, fuger, Gnamop and but-
ter,and boyle them rogether, and firft with a feather an-
noynt all the lid ouer with'that liquor; and thenferape
good ftore of fiuger vpon it s then powre thereft of etie li-
quor in atthe vent-hole,and then fet it into the Oueén a-
gaine for a very little {pace,and then'ferue it vp as pics of
the fame nature’s and both' thefe pies of fith before re-
hearfed,are efpeciall Lenfendiflies. ¢ 10 <00t <
" Takeapintofthe fivecteft and thickeft' Creame that
can be gotten,and fet it on thefire ift a very ‘cleane fcow-
red skilletand put inco it ﬁ;{{,timmm,and a nutmegcur
into foure quatters; and o BOyle it well :then take the
the yelkes of foure cz¢s,and take offthe filmes, and beate'
them well with a little {wtete creame - then take the foure
quarters of the #ut meg out of the creame, then put in the
egges,and Lirte it exceedingly, till it B thicke + then rake
2 fine Manchet,and ¢ut it into thin {hives, as‘much as will
couer a difh-bottome,and holding it in your hand,powre
halfe the creanze into the difh : “then lay your bread ouer
it, then couer the bread witli the re® 6F the creume, and (o
ferir fandtill it be eold ¢ then ftrow it ouer with aravay
Comfets,and prick vp fome cinamon Corfets, and fome
{lic’t dates ; or for want thereof, (trape all over it fome fi.-
ger, and trim the fides of the difli with fiiger, and fo ferue
LVp. TR R WEarget
'{“’akc a pint of the beft and thickeft créime,and fet it on
the fire i a cleang skillet, ‘and puc into it fuger, cinamon,
and a nurmeg cut into foure quarters,and fo boyle it well:
then

A Foolé,

oA Trifle,
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then put it into the difh you intend to ferueitin,and let it
fand to coole till it be no more then luke-warme : then
putina (poonefll of the, beftcarning, and ftirreic well
aboutsand (o let it ftand till in be cold,and then ftrow fi-
ger vpon itand [o ferue i vp,and. this.you may feruc ei-
ther inydifh,glaffe,or other plate. - .
A Calues ,Take Calues feere well boyld, and picke all the meate
foorepie,  From the bones:: then.being cold fhred itasfmallas, you
can,then {cafon it with clones and wzace, and putin good
ftore of eurrants,rayfins and pruzes ;. then put itinto the
coffin with gaod ftore of fweetedutter, then breake in
. whole fticks of cinamon,iand & peemeg flictinto foure
fds ) quartess,and feafon it before with fals 5 then clofe vp the
i coffinand onely Ieaue a vent-hole. When it is bak's,
draw it,and avthe vent-hole put inthe fame liquor you
did inthe Ling-pie, anderinfthe lid aftet che fame man-
ner,and [0 ferue it vp. G ;
Oyfterpie. ., Take of the greateft oy/fers drasvne from the fhells,and
i parboyle them in werinyze : then put them iito a cullan-
i derandiler all the moyfture run from them, till they bee
as drie as is poffible + the raife, vp the coffin of the pie,
! and lay them in: then putto them good ftore of currants
r} and fine powdred fuger, withwhole mace, whole cloues,
whole ciztamony; and,a nutmeg {lic’t, dares cut, and good
ftore of fweete butter, ;. then gouerit, and onely leate a
vent-hole : whent is bak’e, thendraw it,and take White.
wine,and White-wine vinegar, Juger, cinamon, and fweete 5
busrersand meltit togechers chea firft tritn the lid there-
with,and candi¢ it with fuger ; then powre thereftin av
the vent;hole,and fhake it well,and {o{etit, into the ouen
againe for a little fpace, and o ferue it yp, the difh-cdges
i trimd wich fisgers, Now fome v{e to put to this pie ogfwa(; r
¥ : ice i
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thepleafire'of thetatte. | Stz Lo z
* Take ftrong ale;and put to it of wine-vinegar as much
as will make it fharpe : then fet it on the fier,and boyle it
well;and skum it,and make of it a ftrong brine with bay-
[alz;or other falt : then take it of, and let it fand'till ic be
cold, then puc your Venifon into itsand let it lie in it full
tivelue howers: then take it out from that mearfauce,and
prefle it well ; then parboyle it, and feafon it wich pepper
and falz,and bake it, as hath: been before fhewed in this
Chapter, dic

Take the brawnes and wings of Gapons and Chickens

i -
fliced and flired,but that is referred ro difcretion, and to

after they haue been rofted,an pull away the skin ; then 7.

fhred them with fine Mutten fiser very f{mall; then
feafon it with clowes,mace,cinamon figer and  faly: then put
to 7ayfins of the Sunne and currants, and (lic’t dates, and
orangepills, and being well mixe together, putitinto
{ial] coffins made for the purpofe, and firow on the top
of them good ftore of caramay Comfets : then couer
them, and bake them with 2 gentle heate; and thefe
Chewets youmay alfo make of rofted Veale , feafoned
as before fhewed,and of all parts the loyne is the beft,

Toreconer
Venifon thas
istaintod,

A Chewer

Take a Leg of Mutton, and cut the beft of the beft Aminc's

flefh from the bone,and par
three pound of the beft Mutton firer, and fhred it very
fimall : then {pred it abroad,and feafon it with pepper and
Salt,clowes and mace : then put ingood ftore of currants,
-great rayfons and prunes cleane wafhe and picke, afew
datesflict, and fome orange pills flict : then being all
well mixt together,put it into a coffin,or into diuers cof-
fins,and fo bake them : and when they are ferued vp o-
pentheliddes, and firow ftore of figer on thetop of
the meate,and vpon the lid. And in this fore you may
: i

alfo

boyle it swell ;. then putto it pie-

i

%
1&‘
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A P:‘Ppm
pie.

AWarden
piesor quinee

pie.

alfb bake Beefe or Veale 5 onely the Beefe would not be

parboyld, and the Veale will aske adouble quantitie of -

{uer,

Takeof the faireft and beft Pigpins, ‘and pare them,
and make a hole in the ‘top of them 3 then prick in each
hole 4 clone or two,then pur them' into the coffin, then
breakein whole fticks of ‘Gramon, and flices of orange
pillsand dates,and o thetop of cucty pigpen a little picce
of fweete buster + then fill the coffin, and couer the Pip-
éns oucr with figer ; then'clofe vp'the pie,and bake itas
you bake pies ofthe like nature,and when j is bak’t, an-
noint the lid ouer with ftore 6f fivecte butter, and thea
frow fiiger vpon it a good thickneffe, and fet it into the
ouen againe for a little' fpace, as whileft the meate is in
difhing vp,and then ferie it.

Take of the faireft and beft wardens, and pare them,
and take ovt the hard chores of the top,and cur the tharp
endsat the bottome flat ; then boyle them in #bize-mize
and figer,ynill the firrup grow thick : then take the mar.
dens from the firrup into a cleane difh, & let them coole 5
then fet them into the coffin, and prick c/ases in the tops,
with whole fticks of cinamon,and great ftore of fkger, as
for Pippins , then couer it,and onely referue a vent-hole,
fofetirin the ouenand bake it : when icis bak’t,draw it
forth,and take the firft firrup in which the Wardens were
boyld,and tafte it,and ifit be not fiveet enough,then put
in more fiiger and fome rofémater, & boile it again a lictle,
then powwre it in at the vent-hole, and fhake the pie wel 5
then take fivect buster aud rofe-water melted, and with it
anoynt the pie-lidall ouer,and then ftrow vpon it ftore
of fuger,and fo fet it into the ouen againea little fpace,and
then ferue it vp, Andin this manner you may alfo bake
Luinces.

Take
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- Take the beft and fiwécteft worte; and puttolitgood
- ftore of fiugersthien pare and chore the Qusnces cleané,and
put them therein,and boile them till they grow tender :
then take out the guinces and let them coole, and let the
pickle in which they were boyld, ftand to coolealfo;then
firaine it through a raunger fiue,then putthe guinces into
a fiveete carthen por,then powre the pickle or firrup vato
them, {0 as all the guznces may be quite couered all ouer 5
then ftop vp the pot clofe, and fec itir a dry place, and
once in fix or fenen weekes looke vnto it ; and if you fee
it fhrinke;or doe begin to hoate or mould,then poure out
the pickle or firrup,and renewing it, boile it ouer againe;
and as before putit to the guinces being cold, and thus
youmay preferue’ them for the vie of baking, or other-
wife all the yeere.

_Take Pippins of the faireft, and pare them, and then
diuide them juftin the halfes, and take out the chores
cleane : then hauing rold out the coffin flat, and rayfde
vpa fmall verdge of an inchjor'more high;lay in'the 2sp-
pens with the hollow fide downeward, as'clofe onetoa-
nother as may be : thenlay here and there aclowe, and
here and there a whole tick of cinamon,and alittle bit of
butter . then cover all cléane ouer with  firger, and {0 co-
uerithe icoffin, and bake /e accordifig to the mannet of
Tarts s and when it is bak’t,then draw it out, and having
boyld burrerand  rofe waser together, afioynt all the lid
ouer therewith,and then fcrape or firow on it good ftorg
of fisger,and fo ferit in the oucnagaiie&cafrer ferue it vp.
| Take greene Apples from thé trecjaid coddle them in
{calding water without breaking ; then pill the thinskin

tom them, and {o divide them in halfes, 4nd cut ot the
chores,and fo lay them into the coffin, and doein cuery
thing asyoudid.in the Pippin-tart 5 and ‘before you co-

Pa: uer

X
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A Codling
pic.

A Cheerrie
Tart.

<1 Rice
Tare,

- ver itwhen the fiiger is ‘caftin, fee you c[['prinld'c vpon it

good ftore of rofépater thet clofe it, an
thewed.

Take Codlsns as before-faid,and pill them, and denide
them in halfes,and chote them,and lay aleare thereof in'
the bottome;of the: pie 2ithen featcer here and there a
¢lone,and hereand there a peece of whole cinamon 5 then
couer themall ouer with firger, then lay another leare of
Godlinssand doeas beforefaid,and fo another;till the cof.
fin be allfilled ; thencouerall well with Suger,and’ here
and there a:Clobe and a Ginamon:fick, and if ‘you will
aflict Orange pill and a Date 5 then couer it; and bake it
as the pies of thatnature : when it is bak't,draw it out'of
the ouen,and take of the thickeft and: beft Creame wirhi
good ftore of Suger, and giue it one boyle ot two on'the
fire'; then open the pic;and put the Creame therein, and
mafhthe Codlinsall about 3 then couer! it} ‘and hauing
trimd the lid (as vwas before. theiwed in 'the like pies and
tarts) fev it intolthe onen agairic forhalfe-an hower, and

wanvioh sbit wollo 1 gty e

doeas before

{oferueitforth, ».obit vy \

Take the fairéft Cherries yoir ca get;and picke them
cleane from leaues and ftalkes ; then fpread: out you cof.
finas fonyour Pippin-tart, and cover the bottome with
Suger; then couer the Suger all otiet with Chertries;then
couer thofe Cherries with Stgar, - fome fticks of Cina-
mon,and hereand there a Cloue; then Ly in more cher-
sies,and fo more Suger, Cinamonand cloues,till the ¢of-
tinbe filled vp ; thencoyer ityand bakeitin all points as

. thecodling and pipping tart;and: fo feruc it 5 and in the
¢ fame manner: you may make Tarts of Goofeberries,

Strawberrics, Rasherries, Bilberties or any other Berrie

whatlaeners 1" .y sds ormbead b
Take Rice that is cleane picked; and boyle it in fivééte
Creame




Booke1. Skill in Cookery.

Creamestillit bee very foft 5 then let it ftand and coole,
and-put into it good ftore of Cinamon and fuger, and ithe
yelkes of a coople of egges, currants, firre and beate all
well together : then hauing made the coffin in the man-
ner beforefaid for other tarts, put the Ricetherein, and
{pread it all ouer the coffin 5 then breake many little bits
of fweete butter vpon it all ouer, and fcrape fome firger
ouer 1t alfo ; then couer the tart,and bake it,and trim it in
all points;as hath been before fhewed,and fo ferue it vp.
Take the Kineys of Veale after it hath been well roft-
ed,and is.cold ; thenfhred'ic asfine as is poffible ;. then
take all forts of fiveet Pothearbs or ferfing hearbs,which
haue nobitter or firong tafte; and chop themas {mall as
may be;and putting the Veale into alarge difb; put the
hearbs vnto it,and good ftote ‘of cleane watht cuzrants,
Jiuger, cinamon, the yelkes of foure eggs, alittle fiveete
¢reame warmd, and thefine grated crummes of a halfe-
penny loafeand fa/#, and mixeall exceeding well toge-
ther ; thenctake a deep pewter difh,and in‘ir lay your pafte
very thin rowld out,which pafte you muftmingle thus :
‘Take ofthe fineft Wheate-flower;anda quarter {0 much
fuger,and alittle cinamon; then breake into ita couple of
eggs;then take fwcete creanie and butter melted -on the
fire, and with it knead the pafte, and as was before-faid,
hauing fpread bucter all about the difhes fides, and rowld
out the pafte thin, lay itinto the difh 5 then put inthe
Veale, and breake peeces. of fiveere buiteer ypon it, and
{crape fuger ouer it ; then rowlé out another pafte reafo:
nable thick,and with it couer the difh all ouer,clofing the
two pafts with the beaten Whites of eggs very faft toge-
thes : then wvith yourknife gut the lid into diuers prettic
“‘worksaccording to your fancy : then fec it in the Ouen
and bake it with pies and tarts of like nature : when it is
P2 bak’t

AFloren-
tine,
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bak't,draw it,& trim the lid with fuger, as hath bin fhegy
ed intarts, and fo ferue itvp in your fecond courfes,
Take of the faireft damaske pruens you can get, and
putthem ina cleane pipkin with faire water, fuger,vn-
bruifed cinamonjand a branch or two of | Rofemarie; and
ifyou haue bread to bake, ftew them in the'ouen wich
your bread ; if otherwife, ftew them onthe fire : when
they are ftewed, then bruife them allto math in their fir.
rop, and firaine them intoa cleane difh; then boyle i
ouct againe with fu%er)ﬁnamon, and rofewater till it bee
as thicke as Marmalad ; then fev it to coole, then make a
reafonable tuffe pafte with fine flower, water,and a lirtle
butter,and rowle it out very thinsthen having patterns of
paper cut indiuers proportions,as Beafts, Birds, Armes,
Knots, Flowers, and fuch like ; lay the patterns on the
pafte,and fo cuc them accordingly ; ‘then with your fin.
gers pinch vp the edges of the pafte,and fer the worke-in
good proportion : then prick it well all ouer for rifing,
and fetit ona cleane fhecte of large paper, andfo fer it
into the Quen,and bake it hard : then draw it, and fer i
by to coole : and thus you may doe by awhole Ouen
full at once,as your occafion of expence’is : then againft
the time of feruice comes,take offthe cfe&ion of pruens
before rehearfed,and with your knife;or afpoone fill the
coffinaccording to the thicknes of the verge : then fbrovy
it ouer all with caraway comfets,and pricke long comfes
vpright in it; and fo taking the: paper from the bottome,
ferueit ona plate inadifhy or charger, according tothe
bignefle of the tarte;and at the fecond courfe; and this
tase carrieth the colour blacke.

Take Apples and pare them, andlice them thin ffom
the chore intoa pipkin with White-wine, good ftore of
fuger,cinamon,a few faunders and rofewater,and boilcﬁ
ti
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till it be thicke ; then coole it, and firaine ir, and beate it
very well together with a fpoone ; then put it into the
coftin as you did the pruen Tart,and adorne it alfo in the
fame manner ; and this tart you may fll thicker or thin-
nér; as you pleafe to raife the edge of the coffiny and it
carrieth the colour red.

Take good ftore of Spinage, and boyle it in a Pipkin
with White-wine till it be very foft aspap ; thentakeit,
and firaine ic well into a pewter difh,not leaving any part
vnftrained: then put to it Rofewater,grear ftore of fuger,
cinamon,and boyle ic il it be as thick as Marmalad ;then
letit coole, and after fill your coffin, and adorne it, and
ferue itinall points as yoa did your pruen-tart;and this
carrieth the colour Greene.

Take the yelkes of egs;and breake away the filmes,and
beatethemn well with alittle creame ; then take of the
fiveetclt and thickeft creame can be got, and fet it on the
firein a cleane skillet,and put iniro it {uger, cinamon and
rofewater,and then boyle it well : when it is boild, and
fhill boyling,ftirre it well, and asyou ftirre it, putin the
egs,and fo boyle ittill it curdle; then take it from the fire
and put itinto a ftrainer,and firft let the thin whay runne
away into a by-difh,then firaine. the reft very well, and
beate it well with a{poone, and fo putit into the Tart-
coffin,and adorne it asyou did your Pruen-tart, and fo
ferue it ; this carrieththe colour yellow., ;

Take the whitesof egs and beate thé with rofe_water,
and a litle fiveet creame: then fet on the fier good thick
fiveete Creame,and putintoit figer, cinamon,rofewatcr,
and boyle it well,and asit boyles ftir it exceedingly, and
in the ftirring put in the whites of egs ; then boile it till it
curdle,and after do inall things asyou did to the ycllow
Tare;and this carrieth the colour white, and it is 2 very
pure whitc,and therfore would be adorned with red car-
taway
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Anbearbe
Tart, ,

Tobake s
pudding pie.

raway Comfets. Now youmay (if you pleafe) pue all
thefe feuerall colours,and feuerall ftuffes into one tart, as
thus ; Ifthe tart be in the propottion ofa beaft,the bodie,
may be of one colour,the eyes of another,the teeth ofar
otlier;and the tallents of anothers and {0 of birds,the bo-
die of one colour,the eyes another,theleggs of another;
and euery feather inthe wings of a feuerall colouraccor-
ding to fancie ; and {o likewife in Armes, the field of one
colour,the charge of another; according to theforme of
the Coat-armour : as for the mantles, trailes and deunices
about Armes,they may be fet out with feuerall colours of
Preferues, Conferues,” Marmalads and Goodinyaks, as
youfhall find occafion or inuention, and fo likewife of
Knots,one traile of one colour, and another of another,
and {o of as many as you pleafe. ,

Take forrell,fpinage,parfely,and boile them in water till
they be very foft as popsthen take them vp,and preffe the
water cleane from them,then take good ftore of yelks of
egsboild very hard,and chopping them with the hearbs
exceeding {mall,then putin good  ftore of currants, fuger
and ¢ynamon,and ftirre all well together 5 then putthem
intoadeep tart-coffin withgood ftore of fweet buster,&
couer it,& bake itlike apipin-tart, & adorne the lid after
the baking in that maner alfo,and {0 ferue it vp.

Take a quart of the beft creame,and fet on the fier, and
flice a loafe of the lighteft white bread into thin flices,and
put into it,and let it frand on the fier till the milke begin
torife : thentake it off,and put it into a bafon, and let it
frand till it be cold : then putin the yelkes of foure eggs,
and two whites, good ftore of currants, [uger,cinamon,
cloues,maceand plenty of Sheepes fuet finely fhred, and a
good feafon of falt;then trim your pot very well round a-
bout with butrer,and {o put in your pudding; andbake it
fufficiently,then when you ferue it, frow fuger vpon it.

Take
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Takethe beftand{weeteft creame; and boile it with good
ftore of Sugar; and Ginamen jand @ little rofe-water, then
take it from the fire and put into it cleane picke ryce,
but not fo muchas tomake it thicke,& let it fteepe there-
intillicbecold; thenput in the yelkesoffixe egges,and
ewowhites, Currants, Sugar, Cinanson, and Rofewater,and
Salt, then put it intoa pan, or pot; asthinne asif it were
a cuftardiand o takeirand ferueitin the pot,itis baked in
trimming thetop with fugar’ or comfets.
Thereareaworldofothier Bak's meates and Pies,but
forasmuclyas whofaeuer candoe thefeymay doe all the
reft,becaufc hereinis contained all the:Are of feafonings,
Iwill trouble you withno further repetitions ; but pro-
ceedgto the manner of making of Banquetring ftuffeand
conceited diflies, withother preftyand curious fecrets,
neceflary for the viiderftanding of onr Englith Houfwife:
foralbeit they arenot of general vie,yet their true times
they are {o needfull for adornation,that whofoeuer is ig»
noranit therein,is lamc,and but the halfpart of acompleaé
Houf-wife. i
To make paft of Quinces:firft boile your quinces whole
andwhen they are foft, pare them and ‘cut the Quince
fromthe core; Then take the fineft fugar yolr can get
finely beatenaud fearfed;and putiivaltitele Rofe-water &
boile ittogecher till it be thicke;ther putinthe cut quin-
cesand (o boilethem togethertill it bee ftiffe enough o
mold,and whenieis cold,then roleit 8zprint it; A pound
of Quinces Wwill take' a pound of fugar, ot neere therea-
bouts. 15 il
Tomakethinne Quince cakes, takeyour Quince when
. itisboiled foﬁ::sbcfogcfaid, anddrieitypon a Pewter
plate witha foft heate,and be euertirring of it with a flice
till itbehard;then take fearced fugar quantity for quan-
: o tity

A Whitepos.
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To preferse

Quinees,

VL To make I
L0l pocras.

Tomake icls
e,

tity and frow itinto the quince,as you beate itin awooed-
denorflone morter ;' Andfo roulé them thinne’ 8 print
them, : I i :

To perferue Quinces; it pare your quinces and take
out the coresand boile the cores and parings altogether
in fairc water; and when they beginre tobe foft, take
them outand ftraine your liquor; and putthe waight of
your quincesin fugar, and boile thequincesinthe firrop
till they be tender; Then take them vpandboile your fit-
rop tillit be thicke: If youwill haue your quinces red,ce-
uerthem inthe boiling, and ifyou will haue' them white
doenot couer them. '

“Fomake Ipocras,takea pottell of wine, two ounces of
good Cinamen,halte an ounce of ginger, nine cloues;and
{ixepepper cornes, anda nutmeg, and bruife them aad
putthentinto the wine with fome rofemary flowers, and
{olet them fteepeall night,and then'put in fugar a pound
atleaftsand whenicis well fecled, let it runne through &
woollen bag madé for that purpofe s thils if your wine be
clarret,the Ipocras will be red,if white, then of that color
alfes i

Tomake the beft Telly, take calges feet and wath them
and {cald of the haireas cleaneas youcan getirythen {plit
themand take out the farand lay them in water, and fhift
them: Then boile them in faire watcr vatill it will ielly,
which you fhall know by now and then cooling afpoone-
full of the broth ; when it will ielly then: firaine it, and
when it is cold themput ina pintof facke and whole zixa-
monand Ginger {lic’t, and fugar and a littlc rofe water,
andboileall welltogether againe : Then beate the white
of aneggeand putit into it, and let it haue one boile
more : then putina branch of rofemary into the bots
tome of yourielly bag, and let it runne through once or

twice
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twice,and if you will haueit coloured, thenput'in4 litele
'IZQWnc(aILXIQ) if yon want calucs feeteyou may make
asgood lelly ifyon take the liké quantity of Ifingglaffe,
{ovfeno Calues feetat all.

., Tomakethe beft Leache fake Iingglaffe and lay it
two houres inwater,and thift itand boile it in fairé water
and let it coole : Then take Almonds and lay them in cold
watertillthey will blannch : And then ftampe them and
put to new milke,and ftraine themand putinwhole mace
and ginger flic’t,and boile, them till ittafte well ofthe
fpice ; then put in your Ifingglafle and fugar, and a lictle
tofe-water : And thenlet them all runne through a firai-
ner.

Take Clarret wine and colonr it with Towgef: all, and
puc in fugarand fet it to the fire ; Then take wheat bread
finely gratedand fifted,and licoras, Anifeeds,Gingerand
Cinamon beaten vety {inall and fearfed ; and puc your
bread and your fpicealiogether , and put them into the
wineandboile icand ftirre ictill it be thicke 5 then mould
icand print itat your pleafiire, and letit Rand neither two
moilt nor two warme.

To make red Marmelade of Quinces; take a pound of
Quincesand cutthemin halfes,and -take out the cores
and parethem ; thentake a pound of fugar and a quart
of fairc watcrand putthem all into a pan, and et them
boile with a foft fire,and fometimes turne them and keep
them coucred with a Pewter difh, {o that theteanc or aire
may come a lirtleout ; the longer they arein boiling the
better colour they will havesand when they be fofttakea
knifeand cut them croffe vpen the top, it will make the
firropgoe throughthat they may be all of alike colour:
thenfet alittle of your firrop to coole,and whenit begin-

nethto beethicke then breake your quinces with aflice

Q2 or

e |

Lecache.

Tomake
ginger bread

Marmalad
of quinces

ride




Maymaled
white.

Tomake
Tumbals.

Tomake i-]
wer iumbals,

orafpoone fofifall as you canin chelpan, and théuftrow
alicde fine fugarinyomboxes bottome and fo putic vp.
. Tie makewhite Marmelade you muiftin all points vie
your quinces asis before faid ; Onely you muft cake bur'a -
pingof water toa pound of quinices; and a pound of fir-

- ger,and boile them as faft as you can; and ¢ouer them not

avalls NG i

Tomakethe beft Tumbals, take the whites of ‘three
cggesand beate themywelland take ofthe viell ; then take
alittle milkeafida pound of fine wheat flower and fugar
together finelyfifted, anda few Anifdeds well rubd and
dricd ; and then worke altogether 4s ftiffe” as you can
workeit,and o make them in what formes you pleafe,&
bake them in a foft ouenvpon white Papers. “

To make Bisket bread, take a poundoffine flower,and
a pound of fuigar finely beatenand fearfed ; and mix them
together ; Then'take eight egges and puit foure yelkes &
beatethemvery well together; then ftrow in your fowe
erand fagarasyou are beating of it , by a little 4tonce,
it willtake very neere'an houres beating ; then take halfe
anounceof Aniffeedes and let them be dtied and rub-
bed very cleane,and putthemn in ; then rub your Bisket
pans,with coldfweetbutteras thinneasyou can, andfo
putitinand bake'irin anouen; But if you would haue
thinne Cakes, then take fruit dithesand’ rub thenr in like
fort withbutter, and fobake your Cakes on them, and
when they are almoftbak's; turne them and thtuft them
downe clofewith your hand. Some to this Bisket bread:
willadde a little Creame and a few Coriander {eedes.
cleane rubd, and it is not amiff, but excellent goodalfo, |

To make Tumbals more fine and curious then the fot- - |
mer, and niceter: tothe tafte of the CHMucarsone 5 take a :
N pound:
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poundof fugarbeate it fineythentake as much fine wheat
flower andmisic themtogether: thentake two whites and
oneyelke ofan egge;halfe aquater of apound of blaun-
ched Alnionds:then beat them very fine altogether with
halfe adifh of fweer butter; and a fpoonefull of rofewa:
ter, and fo worke it withalittle Creametill it come toa
very ftiffepaft, then roule themforth as you pleafe : And
hereto you fhallalfoif you pleafcadde few dried Ani-
feedes fincly rubbed and ftrewed into the paft. Tompli e

To make drie fiigar Leache, blaunch your Almonds fsr ,m/,]'
and beate them withalittle rofe water andthe white of
one egge,and youmultbeare it witha great deale of fu-
* ger,and workeitas you would workea peece of paft:then
rouleivand print ivas yoirdid other things ,oniely be fure
toftrew fugarinthe prine forfeare of cleaning too. Tomake
i Fo-make Leache Lumbaid; take halfe'a pound of Leach Lum:
blauriched Almonds, two ounces of: Cinsmen beaten “47%¢
and fearfed; halte a pound of fugar, then beat your-Al.
monds,and ftrew in your fugar and Cinamon tillit come
t0a Pafte thenroule itand print it asaforefaid. To maken:
T'o make an excellent freth Cheefe takea pottle of freb Cheefs:.
Milke as it comes from the Cow and a pint of Creame: =
then take a poonefull ‘of runnet or carningand put it
vnto'it, and leritftand twohoures's then: ftirre itvpand
gf‘t itinto afine cloth,and let the whay draine fromit :
hen put itinto abowle andtake the yelke of an egge, a
{& fpoonefullof rofewater, andbray them aleogether with
averylitelefale,with Sugarand Nutmegs ; and whenall
thefe are braied together and fearf;mix it wich the curd,
and ‘then put it into, 2 Cheefe-fatt with a very fine
cloth. 1
"Fo make courfe Gingetbread, takea quart of hon}é
and:
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Tomake
conr[e gin-
ger [mid.

Tomake
quince Cakes
ordinary.

/ o Tomake
. Cinamon

[ricks.

U Tomake
(mamon
water.

Tomake
wormewood
water.

Tomake
x[ Jweetewa-
0 ter,

and fetitonthe coalesand refine. it: then takes penay
wouth of Génger; as much pepper,as much Licoras,, and 2
quarter of a pound of Anifecds, and a penny worth of
Saunders: All thefe muft be beaten and feaerd, and fo
pucinto thehony : then putinaquarter ofa pintof Clar-
retwine oriold Ale : thentike three penny Manchets
finely gtated and frow itamongft the reft, ‘and Rirre it
till it come to a ftiffe Paft,and then make it into Cakes and
dric them gently, :

To make ordinary Quince Cakes,take agoad peece of
apreferued Quince, and beate irina morter, and worke
itvpintoavery ftiffe paft with fine fearft Sugar:then print
iranddrie them gently.

Tomake moft Artificiall Cinamon ftickes, take am
aunce of Cinamon & pound t, and half 2 pound of firger:
then taie fome gumme Dragon and putit in flecpe in
Rofewater, then takethereof to the Quantity ofa hafell
nut,and worke it out and prinit,and rouleit in forme of
a Ginamon fticke, 4 "

To make Cimmowwater takeapottle ofthe belt Ale
anda pottle of facke lees; a pound of Cmamon fliced
finc,and put them together,and let them ftand two daies;
Then diftill them in 2 limbeckeor glafte Still,

Tomake Wormewood water take two gallons of
good Alesa pound of Anifeeds, halfea pound of Lico-
ras,and beate them very fine; Andichen take twogood
handfuls ofthe crops ofworme Wwood,and put them into
the Aleand let them ftand all night, and then diftill them
inalimbeck withamoderate fire,

To makefiveet water of the beftkind, takeathoufind
damaskerofes, two good handfuls of Lauendar knops,
athree peny waight of mace, two onnices of. cloues brui-
fed,a quare of running water : puta little water intothe

; botteme
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bottome ofan earthen pot, ‘and then put in your Rofes
and Lavenderwith' the fpices by little and littlejand in
the purting in alwaies knead them dovne with yourfift,
anid fo continue it vatill yon haue wrought vpall your
Rofes and Lauender,and in the working betweene put in

“aliwaies a little of your water ; then ftop your pot clofe,

‘and Jét it ftand foure daics,in which time every morning

and euening put in !our hand,and pull from the bottome
ofyour pot the faid Rofes, working/it for atime : and
then diftill it,and hang in the glaffe of watera graine or
nlvo of Mauske wrapt:in a peece of Safcenct: or fine
cloth. X

Others to make fiveet water,take of Ireos two ounces, Another
of Calamus halfe an ounce, of Ciprefle rootes halfean 74
éuncesofyellow Saunders nine drams, of Cloues brui-
fed oneounce, of Beniamin one ounce, of Storax Cala-
mint one ounce, and of Muske twelus graings,and infii-
fingall thefe in Roofe-water diftill it.

Tomake an excellent Date-Leach,take Dates,and take 7o make
out the ftones and the white rinde, and beate them with date Leacke
Suger, Cinamon and Ginger very finely: then work it as
you would worke apecce of Pafte, and then print them
as youpleafe. ;

"To make a kind of Suger plate,take Gumme Dragon,
and lay it in Rofe-water two daies:then take the powder
of faire Heapps and Suger, and the iuyce of an Orange s
beate all thefe together in a Morter, then takeit out and
}vprke it with your hand 5 and print it at your plea-

ure.

o make excellent fpice Cakes, take halfe a pecke of Tomake
very fine Wheat-flower, takealmoft one pound of fivect fpree Cakes.
butter,and fome good milkeand creame mixe together,
fec it on the five,and put in yourbutrer, and agood dcnli‘

o

T o make fu-
ar Plases
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of fugar,and let it melt: together sthen ftraine Saffion in-
to your milkea.good quantity; then take fevien or eight
{poonefull of good Alebarme;and eight egges with two
yelkes and mix themtogether, then put your milke toit
whenitis fomewhat cold,and intoyour flowerpucfale,
Abifecdes bruifed,Cloues andMace; andagood deale of
Cinamon:then worke' all together good'and fiffe,that |
youneed notworkéin any flowerafter; then putinalie-
tlerofewater cold,thenrub it well in the thing you knead
itin, and workeit throughly ¢ ifit be. not fivect enough,
ferape in alivlemore fuger, andpullivall inpeeces, and
hurﬁin a good quantity of Currants,and {o worke alf fo~
gether againe,and bake your Cake as you fee caufe in a
gentle warmeoucn. ¥
Tomakeaverygood Banbiiry Cake; take 4. pounds
of Currants,and wafhand picke them very cleane, and
driethem ina cloth : then take three egges and put
one yelke,andbeate -them, and ftraine them with good
barme, putting thereto- Cloucs, Mace; Cinamon and
Nutmegges; thentake a pinte of creame, andasmuch
mornings milke and {et it onethe fire till the cold bee ta~
kenaway ; then take flower and put in good ftore of cold
bucter and fuger,then putinyour egges,barme and meale
and worke themall together an houre or more; thenfaue
apart of the Paft, and the reft breake in peeces andworke
inyour Cutrants;which done;mould your Cake of what
quantity you pleafe; And thenwiththat paft which hach
notany Currants couer it very thinne both vnderneath
andaloft. And fo bakeitaccording to the bigneffe.
Tomakethebeft March-pane,, take thebeft Iordan
almonds & blaunch them inwarm water, then putthem
intoaftone morter,and with awooden peftell beate them
to pappe, then take of the fineft mﬁncﬂp fugarwell i'e:zrﬂ‘,i
an,
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watera$ willminglethe flower inco a-ftiffe patte, and a’ Tomake!
gaod feafonof Saltyind fo kncad it and vole our thie cakesr fise Cakes.
thin andibakerhern onspapers. (-1 o5l ,
11 Fakea;quarter ‘ofa pound of finre {uger wellbeaten,: Fins bread,
and as much ' flowet: firiely boulted, wich a‘quantitie of
Abifeedes 2 little bruifed, and'mifigle all togeeher ; then
taketwio egges ‘and beate thiem very well, whites' atid:
all ; then pue in the mingled ftuffe aforefaid, and beate all
together agood while; theti put it intoa mould, wiping
the'botrome euer firft with butter to-make it come’ oht
edfily,ind in the bakirg turiie it once or twice as you
fhall haueioccafion,and [o ferue ‘it whole, orinflices ac
yourpleafured 100 1 bowr ed
- iTake fweete Apples and ftampe themas'you doe fee. Toproferne
Ciderythenpreffethein througha baggeasyotidover- Quinees for
iuce s then put it into a ferkin :f%xcrein you willkeep your Kitehin fer-
Quinces,and'then gathér your Quirices, and wipe them #icé
cleane,and neither chore them nor’ pare them, but onely’
take theblacks from the tops, and foput themiinto the
ferkin of Cider,and therein you may keepe them all' the
yeare very faire;and take them not oat of the liquor,but
as youare ready to vfe them,whether it be for pies,or any
other purpofe;and ‘thent pare: theitr, ‘and chore. thent s
youwthmke goods 1311 5ot o bt ool e
. /Fakeagallon of Clarret ot White-wine,and put thet- 7o make
in foure.ounces of Ginger, an ounce and a halfe of Wut- Bpocras.
megh,of Cloues one quatter; of Suger-foue pound ; Iet
all this-ftand rogecher in 4 pot at le:ﬁ twelue houres,then
take jrand putitintoa cléane bageé made for the pur-
pofe, (o that thetvine may'¢omme with good keafure: from
dhibdpiceb, ol dai T clgnoutlt 2.5 o

i1 Fake Quinces and wipe thefrivery' eléahe,and then
chorethem;8zas youi chore them, put Stlhe ¢hores fraight ;‘;5::{"1:

R:2 into
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Conferneof
|\ guinges.

* into faite watersand.let the: chofes dnd the witer boyle s

i whenthe water boyleth, ipuris ¢he Quinees vnpare 3

let them buyle till they be tendersand thenitakedliem out:

3 and parethem,,and ever: as. you pare themy put ‘them

ftraighe into fuger finely beaten :: thenfake the watey
theyswere fodden inyand ftiaing it throughi faire clotli}
and take as much of the fame water as you:thinke with
make Sitrop enough for the Quinces, and put in forhe: of
yourduger and letitboyle a while, and then purin ' yous
Quinges,and let them boyle a while;and turne themgand:
cait on a.good deale of fiiger vpon thiethy they muft feetly
apace, and euer as you turne. them ;- cover them fill
with fuger,til you haue beftowed all your figers& when
you thinke that.your-Quinces ate, tender enoigh, take
them fourth, . and ify ot firsop benot fiffeenough; yrou
may feeth it againe after the Quifices are forth. To-eue-
rie pound of Quinces iyou muft:take more then.a-ponnd
of {uger. ;| for the more fuger you take, the fairer youits
Quinces will bee, andj the better and longer theyt withs
keepe. | ! o st baE yohiD
Take two gallons of faire water; and fet it on the fiery
and when it is luke-warme,beate the whitds of fiucor fix
egs,and put them into the water, and ftir it welljand then
let the water feeth, and when it rifeth vpall onva‘ourd;
then {cumme it off : Take' Quineesand patethemy and
quarter them,and cut out the chores :  themtake as many
pound of your, Quinces as, of yiour. fuger, and puc thern
1nto your liquor,and letit boyle tillyour liquor bee as ill:
coloured as French Wine, and when they bé very ten-i
der,then take a faire new eanuafe cloth faire wathe, and;
ftraie your Quinces through it with fome- ofyour liv
quor; if they will not go thorow, eafily, thenif you: will
" makeit very pleafant, takea lictle. Muske;and: lay it f:m
. Rofe-
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R olawdre%g@tf&pgﬂg&ﬁhm . edén alkcand ey vol
ilfivbelof ek fibltriee;theio e s cold, it cat
with aknife ysind thernput e fritod fhite bowmndif hon
pleate lay leafe-gold thereon. 2l (lano ol dooid

Take all the parings of your @nihkes/thacyotvdnake

ot Corfleriie withﬂgam!}(]ﬂim orifolteduher Quitices,
il béyie)iheﬁmmpaﬁhgy;';ag

and eutthembipepecs) :
theother peétes in twg'or thiee gatlos of Warer and.
let thiein boyletill all thie-ftrength bed {oddenovaf che
b @uirices dnd paringsandd any skammedrife whileft
inboylesjiake feaway ¥ thenvletielie fldwateyiun tho:
row 2 ftedinerititerafaire }u_éﬂé judnd fee itonthe fireas
gaine; and take your Quinces that lyiou willlkeepe,>and
_wipetiem cleanc, and éire off el witermoft partof the
Bid Quiticrs ; und pioke outshieckermels andichdnes s
cleaneas you can,and put them into the faid liquory iand

Tokempe
quintes all
thejoeres

folec themboyle tilt they bedafivedt o6y and theéntake -

thein fronvehie firé;and lérhem! faid dill they beercoldd
then takq $litdle batrelbamd putineciche faid barrefl, sthe
warerchavydup Qlinees b_e:Erddén {meliiveake wplyour
Quirlce$ witlvatadle,and putitheim ittoyour batrelland
fidpyourbaiielltlofe thatnot agre come intd them; till
yoirhaua#i§ dcedfion!to'vfe thenm; andbee furetojtake
Tuch Quinces as ave feidico brofed mot roteeh. /07 21 5il:
"Take oPehiebéft fugery and wiienivis beaten Afeatc it
very fitlej and of 'ehe! b’émJGingckéand.Cinamqn ythen
tike 4 litel 6 Gum-dragon and ldy-ic invwofewateral night;
then powst the svater! fromviryand puts the fame with a
tivele WhiverbfaivEgge well beimdn ifico.ubraffe:morter;
the| Suger, Ginger,  Cinamon 'and all together, and
beate them together till youmay worke it like pafte;then
takeivand driveitforch into Cakes, andiprint them,and

R 3 lay

FPine Ginger
Cikes.
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day thierinoBicboresthe fire, . ovim d vy PUme Srone o
JakitiviOr mwi&ﬁskeréug%al;gﬁg;%ﬂ%isbﬁ&c
daid 7 Cinagmond and Cosm-dagom exkepredy; pin: fiead
whereof, take onely the W hises-of Egges, and 10 doehs

oo sﬂas»bcﬁ:éaﬁ:;wigc\ Ot ;. IE}L g f Ha 9lsT
o coTake Guids,sthe paringsiof Lemans, of Orangesor

+ Pouncithrons;arindecd any ﬂ).ﬂl.?:mpegnqemtfmit,bnd
boylethemuillthey beg teader in, fiveete, Wotte ; then
miakeaSirropinthis {oft: - takesthree pound, of Suger;
andthe Whires.of foure Egpes, .and, a gallon of water ;
thea fiwinge andbéareithelwasen and: the Eggs togecher,
and-thed puoin yourSugésjand fev it on the fierand leeit
haue an eafit fier;and {o letiv boyle fixe on feuen walmes,
andthen gzamifmicthomw'asloih,' and -let it feeth againe
tillinfulbfrom the fpooné;andthenipus it into the rindes
brfruitsipil bistors oini gmods g hag aps ranesl

Comfe Giny | Takdnquarrof Honierclarified;and {eethitrill it bee

ger-bread.  bidwneydnd if it behicke,pic to it a difh ofiwater: then

take finecrimmes ofiyhite; bread gratediaid putzasit;
andftirodtavelliapd whien itis almoft sold,put toitthe
powderof Ginger,Claves and, Cinamon; anda listle Ly
Corasantt Amifcedes;then knead it.and-plititiriro monlds
and priny it : forhie vic toipur oivalfo alistle Pepper, bur
that is according vntoitafbe and plgafiises - 2aniu0) dort

Ordering of i hiis hauing thewediyow how to Rreferué; Confetue,

Bawpmess, -, Candicy and  make; Paffes: ofall kiridsy in-whjch foure

“ headsconfiftsshewholeArtof banqueting diffiess I will
nawi praceede o the; drdering: ol fenting forth ofa Baris
quetywhéteinlyoufhall obfcte, that:Mageh-paties haue
the firft placesthe middle place;und aft place ; your pre:

ferued fruits fhallbe difhe vp firft;your Paftes next, your
wet Sucketsiafter themi; thenyot dried Siicketsy ‘then
Cas| your

8
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ﬂymi Foveaccording 26! huidnbich & 1therd yoor
 chn Preferued Prilitelehietvd Bate, ‘ehier
wcLSucka “tlioh/adrie Suicker; Makinetalle, Corthets]
plas, PearisyWirdets maﬂbesmhdfneﬁmmg i
ﬁs 3 aidottieh WD asdomerbheradifli bf profeiicd
Frites, and R)/ednfequci\@ly Al e reltiberies hetwo
difhts bfonckind? n& té«“@tﬂ&a ana.:m;
will ot mdiyesgkg ficmf'c& i
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mlﬁknéwhdgesbﬁ@%kdﬁe in S HIuChs itfhéels con. grear Feafts
tained lb thc/mwup&ofﬁédyof thoufliold) Wee \Willpro. #7dproperti-
ceelleo declarethie inariner ‘oﬂreming “dhd fetting fgnh o 'f it
of Meate for a.greae Feafty’ it détivie’ mearier,
miaking 4 due pr mn&’ allthmgs’* what auatles
it out good Huufiifs o beneber fo skilfil irf the pares of
Coolietie,if (i watt skill g maf(hill¢he dithes, drid fer
cueryioiednithig due place] giing précedericy accordin
1o fafhionfand cuftorme’; itislike a Peneer leading a!
of mien i volit,who kiiowes:thelvfe of the weapon, ‘bt
not how to putmen into-order. Tris therito bee vider:
ﬂwaod tl‘gﬁ{! 1 vHe (office ;ﬁheﬁ Clerke of the' Kitchit
ce-out Honf'wife mufk any githes Tapply) to
order the mheate at'the Dreffer, aﬂehm it I\)}:)t}(’) the
Sewer,whe istodeliter it to the Gentlemen and Yeo-
naef- -wagters to'beave tothe Table, Now becaufe ﬁvcc
f d 5 allow
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Jweo Turkys Goofe; Weaddeock; ang-fichilik
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EE'CN*? 1;3?31'5 ¢fhall it hglg &:{

Jaering:thegrand:5a LW s eudsimore coma
P@s\@%ﬁiﬁ%@cmﬁa ts; sthen: boyld Sallets y them
one fmalloxgompaind Sallats asWexr ynto Salloes ifhei
{hatixdglivar.foythiall her P sinftss thelfimple isfias ol
fops Rafliers, mudficli lise o tligmcompound Fricafes;
afterthemalt her-bioyldimentes irtheir dogrees, as finy
leshroths - fiewd-brorhss andothebeylings of fundrie
nglfeﬁn.wﬂmcmuims of Roftsmeates; of auhich
the gpeareft fivh a5 Chine:of beefie e Sprdoincithe Gigs
gcﬁR¥LFFE@:Q@MLEFQmGg@ﬂﬁiﬁWm\(il‘dlt,rl’jg;_ﬂal
pon,and (uchlikes Thep, bakir-mearesy thie hot firfkfas
Eallow.dearg inPaltic, Ghickeh,or Cajues foote pi aind
Doufer. Then cold-hak'r-mentes{Rheakin; Partiidges

ke Then Laftly,

++s, Carbonados; both fimple asid gompaund. / And beir

+ thus masfhald from theDreller,thie, Sewer vponithe pla-

~+< o gingthem onshe sablagfhallmer e sheny dovwne asthee
g rcceiucdrﬁ@mﬁb&%&fﬂngwd@Sahe&s,cxmuhgmma-v

bout the rable, ‘mixe the Hricales about. themy; then:the
boild-meates amonglt the Fricafes,Roftumeates amongft
the boyld, Bak'syments amongft the Rioftsand; Casbonas
dos amongft the bakit: fo thas befote euery trenchermay
ftanda Sallet,| a fricafe; 3 Boyld-meate; a Roft-meate, a
Bak't-meate, and a- Carbonadoy swhish will-both giuca
amoft comely begutigto the Table; and very great con-
s:m.m,em tothe Guefle; Solikewife in the fecond courfe:
the (hall. firt, preferre the leflerwild-fowle;, as'Mallatd,
Tayle,Snipey. Ploter, YWood-cocksand fiich dike ; thien
the lefler land-fowle;; as: Chicken; Pigeons,Partridge;
Raile, TurkiesChickens young Peazhensyand fuch l_ﬂgq",

I Then
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Booke 1.  Skillin ordering of Feafis. 1
Then the greater wild-fowle 5 as Bitter,Hearne, Shoue-
ler, Crane,Buftard,and fuch like. Thenthe greater land+
fowles ; as Peacocks, Pheafant, Puets, Gulles;and ficch
like. Then hot Bak’t-meates; as Marrybone-pie, Quinee
pie,Florentine,and Tarts. Then cold bak't-meates, as ¢
Red-deers,Hare-pie, Gammon of Bacon-pie,wild Bore,
Roe-pie,and fuch like,and thefé alfo fhall be marfhald 2t
the Table,as the firft courfe not one kind altogether, but
each feuerall fort mixt together, as a lefler wild-fowle
and aleffer land-fowle ; a great wild-fowle, and a great
land-fowle ; 2 hot bak’t meate, anda cold : and for made
&ifhes and Quelquechofes,which relic on the inuention

ofthe Cooke, they ateto bee thruft in into euery place
thatiscrngrie,and {0 fprinckled ouer all the tablé : and
¢his is the beff method for the extraordinarie great feafts
of Princes. But in cafe it bee for much moye humble
meanes,then lefle care and fewer difhes may difchargeit;
yee,before I proceed to that lower rate;you fhall vnder-
ftand,that in thefe great Feafts of Princes, though I haue
denrioned nothing but Flefh,yetis not fith to be exemp.
ted ; for it is a beautie and an honour vato cuery Feaft,
and is to be placed amongft all the feverall feruices, as
thus ; as amongft your Sallets all forts of; {oufe-fith thar
lies in the fref% water;amongft your Fricafesall manner
of fride-fith amongft your boyld-meates, all fifh in
broaths; amongft your roft-meates,all fifh ferucd hot,but
drie ; amongft the bak’t-meates, all fith bak’t,and fea-fifh
that s fouft,as fturgion and the like ; and amongft your

- Carbonados, fith that is broild. As for your fecond
courfe,o it belongeth all manner of thell-fifh, cither in

the fhell, or without the hot, to:goe vp with the hot

meate,and the cold with the cold. And thus fhallthe

Feaft be royall and the feruic-‘:6 worthie,

Now
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Now foramore humble Feaft,or an’ ordinary propor-
tion whichany good manmay keepe in his family for
the entertainmentof his true and worthie fricnds; it muft
hold limitation with his ‘prouifion; and the feafon of the
yeere; for fummer affords what winterwants,and winter
is mafter of that which fummnier can but with difficultic
haue : it is good then for him that inrends to feaft, to fet
downe thefull number ofhis full difhes,that is, difhes of
meate that are of fubftance,and: not ‘emptie or for fhews
and of thefe fixteene is agood proportion for one courfé.
vnto one mefle, as thus for examples firft; a fHeild of
Brawne. with Muftard'; fecondly, al boyld Capon 5
thirdlie, a boyld peece of Beefe ; fourthiie, ‘a Chine
of Beefe rofted ; fifthlic, a Neates Tongue rofted 5
fixthlie, a Pigge rofted: feuenthlie , Chewets bak't s
cighthlie, a; Goofe rofted ; ninthlie, a Swan fofted
tenthly, a Turkey rofted ; the eleuenth, 2 Haunch of
Venylon rofted ; the twelfth, a Paftie of Venyfon 5
the thirteenth ,: 2 Kid with a pudding in the belly :
the fourteenth, ‘an Olive pie;; the fifteenth, a couple
of Capons ;. the fixteenth) a Cuftard of Doufets. Now
to thefe full difhes may bee added in Sallets, Fricafes,
quelquechofes, and deuifed pafte, as many difhes more,
which:make the full feruice no lefle’ then two and thirtie
difhes,which is as much as can conueniénely ftand ori one
table,and in onemefle; and afier thismanneryou may
proportion bothyour fecond and third' courfe, holding
tulne(le in one halfe of thedifhes, and fhew « the other,
whichwillbe both frugallin the fpender, contentment to,
the gueft, and much pleafire and delightto the behol-
ders.. And thus much rouching the ordering of great
Feafts and ordinarie entertainements.

s When our Englifh Houf'wife is exaétinthefe rulcsfbe—
()]
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her table; withall the vertuous illuftrations meet for her
knowledge ; fhee fhallthen fort her mind to the vnder-
ftanding ofother Houfe-wifely fecrets, right profitable
and mect for hervfe, fiuch asthe want thereof may trous
ble het when ticed, or the time requires them,

Thereforefitft I would haue herturnifh her felf of very OF
good Stils, forthe ditillation of all kindes of Waters, p
which Stilswould cither bee of Tinne,er fweet Earth,8
i them thee fhall diftillall forts of waters meete forthe
healthof her Honfhold, as Sagewater,which is good for
allRhumesand Collickes, Radifh water, which is good ' The nature
for the flone, - Angelcia water good for infe@ion, Cela. o waters:
dine water for fore eyes, Vine watet for itchings,rofe wa-
ter;and Eye-bright water for dimme fights, Rofemary
water for Fiftuloes, Treacle water for mouth cankers,
water of Cloues for paine in the ftomacke,Saxifrage wa-
tet forgravell and hard Vrine, Allum warer for old VI
cers, and a world of others, any of which will lafkafull
| yeereattheleaft: Then thee fhall know chat the beft wa.
| tersforthe {moothing of the skinne,and keeping the face

delicate and am iable, are thofe whichare diftilled from
‘! Beane-flowers, from Strawberies,from Vifie leaues.from i
| Goats milke,from Afles milke, from the whites of Eggs,  Additi-
from the Flowers of Lillies, from Dragons, from Calues ons

feete, from branne. or fromyelkes of ezoes. an of ', diu,
whjcixwilllaﬂayee,reor‘bcttcz o R e e

tions,
Eirftdittillyour water ina ftyllacorie > then puticina 7odgu

glafle of great t'trcngth,and fill it with thofeﬂow:’rsagain water of the
Cwhofe colour you defire ) as fullas youcan, & flopic olourof the
and fetit inthe ftyllatoric againe, and let it diftill, & you bewbesn
fhall haue the collour youdiftill, ’z”;:’ i
* Takeof Rofemary flowers two handfuls, of maria- 75 ez,

S2 * rome, aqmamia,

iftillations,

fore rehearfed,and thac fheis able o adorneandbea tifie ;

i
¥
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Anather ex-
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tome, winter-fauory, rofemary, rewe, vnfee Time, Ger-
mander,Rybworte,Harts tong,Moufeare; White worm-
woed, Buglofie,Red fage, Liuer-worte ; Hoare-hound,
fine Lauender, Iffop-cropps, Penny-royall,R ed-fenell,
of each of thefe ore handfull ; ‘of Elycompane roots,
cleane pared and fliced, two handfulls ; Then take all
thefe atore-faid and fhred them,but not wath them; then
take foure gallons and more of, ftronge Ale , &one
gallon of Sack-lees,and purallthefe aforefiid hearbes
fhredintoir, and then put intoitone pound “of Licoras’
bruifed, halfea pound of anyfeedes cleanc fifted and brui-
fed,and of Mace & Nutmeggs bruifed of each one ounce;
then put altogether into your ftillyng - pot clofe couered'
with Rye pafte, andmake a foft fire vnder your pot,and
25 the head of the Limbecke heateth, draw out your hot
waterand putin cold,keepingthe head of your Limbeck
ftill with cold water, butfec your fire benottwo rafh at

the firft, but let your water come at leafure, and rake’”

heedvato your ftilling that your water change not white,
for itisnot fo ftrong asthe firft draughtis; and when e
water s diftilled, takea gal({on glaffe with awid e mouth,
and put thercinapottell of the beft water and'clecreft
and putto ita pottellof Rofa-folishalfe a poundof Dates

bruifed,and one once of graynes, halfea pound of Sugar, °

halfe an ounce of feed-pearle beaten, threeleaues offine
gold 3 ftirre all thefe together well, thenftop your
glaffe and fetit in the funnc the fpace*of osc orewo

oneths, and then larificirand vfe it atyour difcretion;
forafpoonefullor twoat atimeis fufficicnt, and the ver-
tues areinfinite.

Fillapot with red wine cleane and ftrong, and put

eelent aqua- thereinthe pouders of camomyle, gyllyflowers, ginger;

HilTe

pellytory, Nutmegg, Gallengall, Spicknard, quenebits, .
grayn(‘s
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graines ofpure long pepper, blacke pepper,- commin,
fenell feede, fualledge, parfley, Sage, Rew, mint, cala-
mintand horfhow,ofeachof them a like quantity , and
beware they differ not the waight of 2 dram vnderor -
aboue; then put all the pouders aboue fi1d i1to the wine,"
and after put them into the diftilling pot,and difkill icwith
afoftfyre, & lookethatitbee well luted about withrye
pafte,{o that no fume or breath goe forth, and looke'that
the fire be temperate; alfo reccrue the’ Water outofthe
Lymbecke into aglaflevyall. This wateris called the wa-
ter of life,& it may belikned'to Balme for it hath all the
vertues and properties which Balme hath' this water is
cleere andlighterthen rofewater,foric will flecte aboue’
all liqup,rs,rqu‘;i,f oylebe put aboue this water, itfikech
to the bottome. This water keepeth fleth & fiflyboth raw
& fodden in his own kinde & ftate, iris good againft aches
in thebones, the poxe,and fuch like, neither can any
thing kept in this water rotor putrifie, itdoth draw out
the {wectnefle, fanor,and vertues of all manner of fpices,
rowtesand hearbes that are wet or layd therein, itgiues
{weetnes to all manner of water that ismyxtwithic; it
is good for all manner of cold ficknefles, and namely for -
the palfy or trembling Toynts, & ftreeching of the finews;
itis good againft the cold gout;and it maketh an old man
{eemeyoung, vling todrinke it fafting; and laftly it fret-
teth away dead flelhiin wounds, and killeththe canker.
Takerofemary, Time, Iffop, fage, fenell, nip, roots
of elicompane,of echan handfull,of marierum,and peny-
royall of ech halfe a handfullseight lippes' of red: myn,
halfe a pound of Licoras, halfe a pound of anileeds and
two gallands of the beft Alethat can bebrewed, waflrall
thefe hearbes cleanc, & put into the Ale,licoras, anifeeds, .
and hearbesinto a cleanebraffe pot,and £t your limbecke
thereon,,
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thercon,and pafte it round about that noayre come our,
thendiftill che water with 4 gentle fire, and keepe the
Iymbecke coole aboue, not {uffering it to runne too faft;
and take heedewhen your water changeth collour,to pue
another glafle vnder,andkeepe the fitlt water,foritis moft -
precious, and, the latter water keepe by it felfe,and put
it into your next por,and that fhall make it much beteer,
Take of balme, of rofemary Flowers tops and atl,
of dried red sofc Jeaues , of penny-royall, of cach
of thefe a handfull , of Iffop halfe a ‘handfull, onc
rooreof elycompane, thewhitelt thatcan be got, three
quaiters of a pound of Licoras,two ounces of Cinamond,
two drams, of great mace, two drams of gallendgall
threedrams of coliander feed, three drammes of carra=
way feeds, two or three Nutmegs cut in foure quarters,
anounce of anifceds, a handfull of Borage; you muft
chufeafaire funny day to gather the hearbesin ; you muoft
ot wath them, but cut them in funder, and not too fmall;
thenay all your hearbes in foufe all night and a day,
with the [picesgrofly beaten or bruifed & thendiftill itin
order aforefaid; this was made for a learned Phifitians
owne drinking. i
Takeagalland of Gafcoin wine,ginger,gallengall, nu-
megs ; grains, Cloues, anifeeds, fenell feedes, carraway
{eeds,of ech one dram,thérake fbgc,minth,rcd rofes,time
pellitory, Rofe-mary; wildtime, camomilé, and Lauen-
der, of ech a handfull, then bray the {pices {mall,and the
hearbsalfo,& put al together into the wine,and let it ftand
fo twellie houres, ftirring it diuers times, then diftill ic
with alimbecke, and keepe thefitft water, for it is beft: -
of agallon of wine you muft not take aboue a quatt of
water; this water comforteth the vitall fpirits, and help-
eth inward difcales that commeth of cold, as the pal-
Y
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fey,the contraion of finewes sallo it killetht wotmes, and
comforts the flomackeyit ¢ureth the cald dropfy, helps
thefbone;the finking brearh, andmaketh one fecm yong, \z
' ‘Takeapoteell of the beft Sacke,& haltea pint of Rofe: 7o make
waier,aquarter & halfof a pound of good Cinamon well Gramon-
bruifed;but not {mall beaten diftill a]l thefe togetherin warer.
aglaffe.ftill, but you muft carcfully looke to'it, that ¢
boyle not ouer haftily, & attend it with cold wet cloathes
to coole the top of the il if the water thonld offer
toboyle too hattily. “This water is very foucraigne for
theftomache, the head, and all the inward parts; it Helps
digeftion, & comforteth thevitall {pirits.

1 TakeFennell,Rew, Veruine, Endiue ; Betony, Ger- Sixemoft
mander, Rcdréfé,.CapiHusvmcris, of cach an ounce §* previousma.
ftamps them and fteepe them invihitewine 4 dayand a’ tws, whecl)
night,anddift 1l water ofthem,” whicliwater will digide. Hyposrates
in three parts, thefitft wateryou fhall putina glaffeby'ir }:’;d:;"”d

felfe; for it is more pretious then gold,, the fecond as e

filuer,and the third as Balme,and keepethefethree PAITS frrrimes

in Glaffes + thiswater you {hall giuc the rich-for pold, lining in

to meaner forfiluer’, (o poore men forBalme' s this wa: England.

terkeepeth the fight in cleernes, and purgethall grofle

humors.” = :

2'5¢Take Salgemmi &pound, andlay itin 2 green docke

leafe, and layit ini the fier fill it bee well rofted | and

- waxewhite, and put it in aglaffe againtt the aire a night,

andon themorrow it fhalbe turned to awhite water [ike

vnto Chriftall: keepe thiswaterwell in a olaffe. attd pur

adrop intothe eie,and it fhall clenfe and fharpe t%c'ﬁghr:

itisgood forany enill ar the heart,for the morphew, and

thecanker in ¢lie mouth, and for diuers o-her euils i

thebody. « |

3 ‘Takethe roots of Fenell, Par{eley,Endx‘uc,Bcaton],’,f
: o

g
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of eachan ouncend firlt wafh them wellin luke-warmie
water , and bray them well with white wine aday anda
night,and then diftillthem into water: this water is more
worthy then Balme 5 it preferueth the fight much, and -
clenfeth itof all filth, it reftraineth tearcs, and com-
forteth the head, andanoideth the water that commeth
throughithe payne in the head.

“Take the {ecd of Parfcley, Achannes,Veruine, Caras
waics, and centuaty, of cach ten drams § beat all thefe
together, and putit in warme water 4 day anda night,and

. putic ina veflellto diftill ; this water is apretious water

forallforeeies, andvery good for the health of manor
womans bodic.
Take limmel of gold,filuer lattin,copper,iron, ftecle,

% leade;&takelethurgy of gold & filuer,take callamint &
columbine, & ftcepal together,the firft day inthe vrine of
a2 man-childe, thatis betweenaday &anight,the fecond
day in white wine,the third day in the iuyce of fennel,the
fourth day in the whites of egges, the ﬂfyrday in the wo-
‘mans milke that nourifheth aman-child, the fixe day in
red wine, the fenenth day it the whites of cgges, and vp-
onthe cight day bindallthefetogether, and diftillthe
water of them , and keepethis water in a veflell of gold
orfiluer:the vertues of this waterare thefe, firft it expel=
leth all rhumes,and doth away all manner of ficknes from
the eies, and weares away the pearle , pin and webbey it
draweth againeinto his ownekinde the cie-lids that haue
been bleared, it cafeth the acheof thehead and ifaman
drinkeit; maketh himlooke young cucninoldage, be-
fidesa world of ohter moftexcellent vertues. I
¢ Take theGold-fmiths ftone, and put itintothe fiery |
tillicbee red-hot, and quenchitinapint of white wine,
and doe fo nitre times , andaftet grind i, and beat it |
- e * fmall, |
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fmalland clenfe it as cleancasyoumay; andafier fetitin’
i ater of Fennell diftilled, and Vep!
uine, Rofes, Celladineand R vy sanda little Aquauite,”
and when you have (prinkled jt iy the water nine times .
putittheninaveflell of glaffe,
the water diftill ic
fiueinches; and wh

pretious, and helpeth the fight orany paine

in the head {
“The water of Chernyle isgoodfora fore mouth. 4 ;
- Fhewater of Callamynt s good for the flomacte, ; ot
ho’l'gc w:;tcr of Planten is good for the fluxe, andthe Vi
tdropfy.
Watg Zf Fennellis good to makea far body finall,and
alfo for the cies,
Water of Violetsis good for aman that is fore within
| hisbody,and forthe taynes,and for the liver,
Water of endiue is good forthe dropfy, ‘and for the
faundyfe,and the ftomacke. !
'W'Xfcr of Borage is good for the ftomacke, and for
theillica paﬂio,ang many other fickneffes in the body.
; Waterof both Sages is good forthe palfey,
~ Waterof. Bettony, is good for the hearyago, andall
Jinward fickneffes, £
Waterof Radifh drunke twice 2 day, at each time an
ounce,oran ounce anda halfe, doth multiply and pro-
uoke Iuft, and alfo it prouoketh thetearmesin womien,
ofemary water(the face wafhed therein both mor-
gandnight) caufeth a faireand cleere cmmrcmnc’F :
¢ T alfo
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alfa the head wafhed:sherewieh; dndlét dry of it felfe,
reforueth the falling of the haire; and caufcth more
o growe ;:alfo two ounces of the fame dronke
driucth venome out of thie body i the fame fott as
Methridate dosh;the fameitwice or thiice drunke at'
cach time halfe an ouncesreéifieth the mothter,and it cau-
fethwomé tobefruitfulawhien onemakech 2 Bach of this {
decodtion,icis calledthic Bathie of lifes the fame drunke’
comforteth.the heart the brayne, andche wholé body,.
and clenferfraway the:fporsif thefice} itmakerlra man
Jooke youagy: and-caufeth womento conceiue quickly ,
and hathall the vestués of Balme. :
Water of Rew drunke ina morning foure er fine daies
together, at eachitimeancounce, . purifieth tle flowers
inwomen, the fime wate driinke in the morming fa-
fting, is goodugainft the gryping of the bowels, and
drunke at morning and at night, ateachtimean ounce,
it prouoketlt the termesin wobiem = - '
The water of Sorrell drunke is good fot at'Butning &
peftilent. feners,and alt other hotfickneffes; being mixt,
with beere,ale or wine,it {lakettchirft;itis alfS good for
the yellow Taundife;beirg raken fisie or'eight daies toge-.
thersit al{o expelleth heate fromitheliuer if’ it be drunke,,
and a clothewet inthe fame and3 little wrotig out , and
fo applied to the;right-fide: ouer againft eheliver, and
when it s drie then svet another;and apply it'{ and thus.
doe three or foute timestogether. . ° 11032
Laftly the water of Angelicais good for thé head, for
inward infection , eitherof the plague or peftilence, it is.
very. foucraigne for: fore breafts 3 alfo the fame warcr
being drunke of twelue or' thirteeneé daies together , is
good to vnlade the: ftomacke of groffe hutors and fu-
perfluities, and it ftrengthneth: and: comfoteth all the
©vni-
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" Takeof Bay ledves one' Handfully of Yed Rofestwo  Tomake
Handfuls:of Damaske Rofes thice handfull} of Lauerider” e water.
foure handfiils, of Bafill one Handfulé, Marioram' two
handfulls;of Camomile oric handfull,the 'y oung tops-of

fiveete Briar two handfulls,’ of Mandelion-tanfey two:
haidfuls,of Oranige pilsiixe’or feven ounees; of Cloues:

and Mace ' groats-worth's ‘pritiall ithefe together in‘a

pottle of news Alein cornes' for thefpace of three daics,

{haking iteuery day three of foure times; then diftillic
thefourth day ina till witha eontinvall-foft five, dnd af=

ter itis diftilledsput intoitaigraine ortoof Muske.'”

Takea quiart of Malmfey lees, ora quart of Malmfey A very rare |
fimply; one handfiill of Margerome, of Baffill as much,of and pleafant
Lalfeader fourehandfulls;Bay leaues one good handfull, Damaske
Dimask.Rofe leauesForre handfils) and as marly of red, waers
the pils of fixe Oranges, or for want of them orichand-
fulliof the tender léawes of Walnut-trees, of Beniamine
halfe afvolifice; of 2 allibus “Aramaticus’ as. much, of.

Casmphyr fourediams, of Clotesorie ounce, of Balda:
mum halfé agiouncée ; thed takea pdtile of minnihg-wa’
terjand put it albiehefe fpices’ bruifed into your Witer
and Malmf{ey together it a ¢lofe fopped' pot, “witly 4
?ﬁadhandﬁﬂl» oF Riofeintfe,  and Tet Hiem frand for tlic’

iccoffixedayes 5 thendiftill ityith o {off fird thiety”
etit ifl the Sunfic! fixteene dayes witht foure graimies of
Maske bruifed. “THis quantitic twill
water;Probatum. g A

Take'ahdbrew very ftrong “Ale, then take halfe'a do. 7o makerhe
zen gallons of the firft running, & fet it abtoad'to coole, bef winegar.
and when it is cold, put Yeft vatoit, and head it very
fifongly ¢ then ‘put’it vpina Firkin, and diftill it in the
Sunne 3 then take foure or fiue handfull of Beancs, and
paxch them in a paptill theyburft's then put cheminas

i hot

ake thicequarts of
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hotas you can into the firkin,and ftop it with alittle clay
about the bung-hole ; then take a handfull of cleane Ric
leauen and put in the firkin ; then take a quarititie of Bar.
betries,and bruife and firaine them into the firkin, anda -
good handfull of falt,and let them lieand worke in the
Sun from May till Auguft: then hauing the full ftren th,
take Rofe-leaues and clip the white ends offand let them
dricin the Sugne ; then take Elder-flowers and picke
them,and dry them in the Sunne,and when they are dry,
put them in bags,and keepe themall the Winter : then
takea pottle-pot,and draw forth a pottle ourt of the firkin
inro the bottle,and puta handfill of the red fofe-leaues,
and another of the Elder-flowers,and put into the bottle,
and hang it in the Sunne, where you-may occupie-the

- fame,and when ivis emptic,take out all the leaues,and fill

To perfume
Glones.

againeas you did before.
Take Angelica-water and Rofe-water, and put into
them the powder of Cloues, Amber-greece, Muske and
Lignum Aloes, Beniamine and: Callamus A qus;
boyle thefe till halfe bee. confiumed ; then firaine it,and
pufiyour Gloues therein ; then hang them in the Sunne .
to drie,and turae them often 3 and thus three times wet
them,and drie them againe : “or otherwife,take Rofewa-
ter and wet your Gloues therein, then hang them vp till
they bealmoft drie s then take halfe an. onnce of: Benia-
mine,and grind it with Oyle of Almons, and rub it on
the Gloues till itbe almoft dried in : then take rwentie
graings of Amber-greece,and twentie graines'of Muske,
and grind them together with Oyle of Almons,and fo
tub it on the Gloues, and then hang themvp to drie, or
clielec them dric in your bofome, and o after yie them
atyour pleafure, ;
Lt is neccffarie that our Znelifhy Houfowife be skilfull }xmn
t
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i e e sk
_thecl‘c&iom,{:ﬁ’ruation and curing of all forts of wines, _OF.
becaufe they be vliall charges vmi:r her hands, and by 7% ordving
the Jeafb negle@ muft turnethe husbandto much 16ffe : preferuing
thereforeto fpeake firft of the election of fivecte wines, andbelpg |
fhe muft 'bee carefull that her Malmfcys bee full Wines, :f;'_’”ﬁ”:"f
pleafanc;well howed and finé : that Baftard be fat,and if ﬁ,}’;:}z !
“Asbetawnyir skily not,for the tawny Baftards be alwaies 22 » s
the fiweeteft. Muskadine' muftbee great, pleafanr and fveet wines,
{trong,with a fiveete fent,and with Amber colour.Sacke

ificbee Seses (asit fhould be) you thall know it by the

marke 6fa corke buined onone fide of the bung, and

they be cuer full gadge,and fo dre no other Sacks,and the
longerthey lie,thebetter theybe. -

‘Takea pleafarit Bute of Malmfcy, and draw itouta Tomake
quarter and more 3 theri fill i vp tith far Baftard within Muskadine,
ightgallants;or there-abouts;and parill it with fix eggs, g #3

yelks and all,one handfiill of Bay-fale, and a pitit of cun. F/#er:
duie water toleuery parill, and ifthe wine be hie of co-
lour,pur in three gallants “of new milke, but skim of the

Creame firft,and beate it well, or otherwife if you haue a

good Butt of Malmfey,and a good pipe of Baftard, you

muft take fome emptie Butt or pipe, and draw thirtie

gallansof Malmfey, and as many of Baftard, and beate

thet together ; aid when you haue {o done,take a quars

terof apound of Ginger and bruift it, and put it into

your veffell ; thenfill it vp with Malmfey and Baftard :

of otherwife thus ; if you hatie 2 pleafant Butt of Malm.-
fey,which is called Raltmow,yoli may drawrout of it

fortie %allans, and if your Baftard be very faint,then thir-

ti¢ gallans of it will ferue tomake it pleafant ; then take

foure gallans of new milke and beafe ir, and put into it

whenit Jacketh ewelue gallans of full,and then make your

Flaver,
! v Take
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" when it
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| whiteBa-
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. bagsand ke halfe pint of Da
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Take m;ouncc of Collianders,of Bay £1Lt,-oﬁClbuelg
wer Awska-
delse, s

of cach as much,one handfull.of Squoric s Jerall thefo bsé
blendsd and bruifed. togethery; and. fow them clofé in'a
i maske-waterand lay yout

Flaueriata it,and then put itinto your Butt,and if it fine,
giueita parill and fill jc vpand letitlietill it fine sor clfe
ths ; Take,Colliander foqsa peniyvorth;one pound of
Anyleedes,one peniworth in Ginger; bruifethemtoge:
therand put it into a bag as before;and make yourbagge
long and finall that it may. goe in and out-at the bung:
hole,and when you doe putit in,faften it witha'thread a
the Bung ; then take 1 pint of the firongeft Damaske wa-
ter,and warme it luke-warme, then'put it ino the Butt,
andthen {top it clofe for two or three dayesat leaft, land

then if you pleafe you may fet it abroacly, ¢ ;

Takefcucn Whites of neyy laid egges,two hahdfuls of
Bay-falt,and beate them well together;and put therein 3
pint of Sacke or more, and beate them il they bee as
thort as Snow sthen ouer-draw . the Bute. feven or cight
gallans,and beate the Wine,and ftirre his Lees;' and then
putin the parill and beate it,and (o fill it yp, and ftoppe it
clofe,and draw it on the morrow. !
Draw outof a pipe of Baftard ten gallans,and put to it
five gallans of new milke,and skim it as beforejand all to
beate it with a parill of eight Whites of Egs, and a hand-
full of Bay-falt, and a pint of conduit water, ‘and it wil]
be yhite and fine in the morning. Butif you will nake
veric fine Baftard, take Whitewing hogfhead, and put
out the Lées,and wath i cleane, and fill it halfe full 2nd
halfea quarter,and put to it foure gallans of new Milke
and beate it well with the Whites, of fixe Egges.and
fill it vp with White-wine and Sackjand it will ber white
“ndfine, g : il

Tﬂk(;
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‘Take xwo gallons ofthe bett ftoned Honey,! and two
gallons of White-wine, and boyle them in'afaire pan,
skim itcleane; and frainc ic thorow a faire ‘cloth ‘that
there beno moats i it » then put to it one ounce of Col-

Te he/le Ba-
Pard being

eagers

lianders,-and coneounce of Anifeedes, foure orfiue O-

range pils drie and beaten tiwo powder, let them lie three
dayes ; then drawiyour Baftard intoal cleane ‘pipe; then

| putinyour Honey withthe reftand beate it well ; then

Iet it lig a weceke land touchit not, r after draw it at plea-
{ure.
Ifyour Baftard be fatand good, draw out fortie gal-

T'o make

lons,then may you fill it vp with the laggs of any kind of Baftard

Whiterwines or, Sacks ;. then take fine gallons of new
milke,and, fisk take away the Creame, then firaine it

| throgha cleancicloth,and when your pipe is three quar-

ters full putinyour milke ; then: beate it very well, ‘and

| fillit {o,that itmay lacke fifteene gallons, then aparill it

thus.:. take tha Whites onely of teneggs,and beate them
ina faire Tray. with Bay-fale and conduit water ; then
put it info the pipe and beate it well; and fo fill it vp, and

| letitftand openallnight ; andif you will keepe itany
| while;youmuft on the motrow ftop.it dlofeand romiake
| the famedrinke like Offey, giue it this: fatier s Takea

pound of Anifeeds,two pence in Colianders, twd pence
i Ginger, two' pence in Cloucs; tworpence in graines,
two pence in long Pepper, aid two pence in Licoras :
bruife all thefe rogether ; thieni make two baggs of lirinen
<loth,long and finall,and put your Spicts into them, and
put them into the iﬁi at the bung; making them faft
there with a thread that it may finke into the Wineythein
ftop it clofe,and intwo,dayes you may brochit. )

white, and o
ridwway

Laggs.

“Fakeand draw him from bis Lees if hic haue any; and A remedie
putthe Wine into 2 Malmfey Butt to the Lees of Malm- for Baftard
V2 fey s #fit procke.
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| Tomake
L F Mabefpe

Tofifs
Malmfey,
andtorid
away ill
Wines.

ey 5 then put.to the Baftasrdchat idin tho/Malmiey Bug,
o then fill him vp with Baftard or-Malm{ey of Cute if you

full of Sacke,then fill it vp with Malinfey, and when your® |

+. gallons will go-futher chen fire gillons 6f Cafndy Cute,
" burthe Candy Cure: is move naturdll for 't he Malmfey :

nigh threegallons of the beft! Worte of a fiefh'tap, “and 3

will : then aparell it thus 5 firft,parcll him,and beate him ¢
with a ftaffe and then takethe Whitesoof foure nety-laid !
Egges,and beate them with a handfull of Sal¢ till it bee :
{hort as mofie,and then puta pint of ranning water there-
in,and o fill the pipevp full, and lay atile-ftone on the
bung,and fer it abroach within' fonte and twentie houres'
ifyou will. : ,'
Ifyouliauea good Butt of Malmfey,anda Butt ortwo
of Sucke that will not bee drunke : for'the 'Sacke prepare!
{ome emptie Bt or Pipe, and draw it more then-halfe

Burt is fulli within a lictle; put-into it 'three ‘gallonis of
Spanifh Cute;the beftthat you can ger,then beate it wel,’
then take your taftet and fee: that it bee deepe coloured ;
then fill it vpiwith Sacke;and giueit a parelL; and bedre it
wiell;the apagell 15 chus' : Take the Yelkesof tenEgecs
and beate themyin a cléane bafon witha hiahdfill of ay~
Salt,and a quart of conduitwater, and beate thém'toge-
ther wighailirtleipeece of Birehyand beate’ it till itbee’ a8
thogt as mofle § thich drawsfine o fixe gdllorsiott 6Fyour
Butte;then beate it dgainejand thien Aillie vp,dnd the nextl
day-it willi beerqadietabee drawne. This aparall wilf
{erue both for Muskadine{Baftardiand forSdeke, ~ 148
ndkiyouhavosoprinipait Busts o Malileylyor iy
make thrde good Buers with your laghsof Chittardd of
Sacke,ifyou puttwogallons of Rediwinditi'a Butr, i
will faye themore Cute | @hm;gur twoorthiree. g;ﬁbﬂs
of Cute as you fee caufe ; and df e Spanifh Clice, two

alfo
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alfo bne Bit of good Malmfey, ‘and 7 Buee of Sackeithat

iach Loft bis cofouir, will mike twoigood Biitrs of Malm ¢

fey with themore Cate'; and when you “have fild your

Bures within'twelue gallons, then'putiin’yetir Cite; and

bedre 1t.h:df€an holire and mme éhcn plit inyour paxell

S ler e i O =i 50

Firft,patell him as youdid thc Baﬂﬁr and‘ oldet hifi 1F Sark

a3 hlt B thewied you for the White 'ne of Gafeogne ¥ s

thh Milke; and fo fet hiat abroac celas
I your acke hac a ‘freng By de t‘a&e ‘takea good For Suck

fivectc Buiet Faire Wathedand disv FOU Ak e A shar i

fitake ynto it a parclFag ydrr ﬂ‘r&Baﬂa}d a4 beate 1ovie

it vety wcll And (o’ ﬁ‘op it Bitee Mridhifst i*lé*t(any,

fs{;e hfce galons' ﬁle !L}ke‘and Dedinieie'clearie; Arid

tit i yd Hsgék@frh\fw ate?c v@rf}“w@ll','zl o) Vit

Takea ) d'%h‘e‘ ﬂ‘tesvf
thréde( nto ﬁme Gom'his’ Leds fitie
:i’pdqnd‘bf. mc— "Wéﬁxs de"d&’\‘é‘ﬂfﬁ’r"ttﬁ “iid" £oure rapeandis
graines s OfF Lam it it xqf FHESIoke! LN brownes
wxll Qt ﬂnc,gl E’xta‘ dvp'xrdl &‘bc;fci S theit

i mkia&‘my Sacke,or

andleu B
i bRk gl wnywhie-
Mﬂk 3 &B;itg it thcnh;nl wings

B, and'the

h.t‘ﬁn 'VlXEPO_{E’thC!I To colonr

“Dfaw Bl ¢ 3 ¢ If Allegam
auohs of ftor ot o yfhl‘lﬁ@d :md be[ & CH61E Pu{ it-in begromne
rcl‘l‘]f with hﬂ’Yé‘H&s o}’ﬁmm‘Eb o4 \Wihites and bard-
3 9 Lan Aot 1 it af;éfﬁoﬂrc}off» and it
'ﬂIBc‘pi A 4 ek S fone as it indvawing . -
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For Alegavs Take three gallons o white Honey,and two gallons of
th

that is fwwers Red-wine;boyleithem tog

Of whas
comntries
VVines are
by their

RS

* Pipewillrid away dine
Howtoorder Il
Renify wine. fleriuneand Brabant

wd therm feethizopether, it wi

« ned; the Brabans is pothing {0 good; an

. gallons of the fame; Wine, and ‘}hwil,cs)ip

cher ina faire pan,and skim it
cleane,and let it fand il itbe fine and cold, then put it
into your Pipes;,yet nothing but the fineft ; then beate it
well,and fill it yp,andiftop it clofe, and ifyour Alligant.
be pleafant and great, I uch good; for one.
oy il llonrg, a3
Wincs;thatis to fay, L.
ergune atg befly you fhall
know icby.ehe Fartyfor inis deuble bard a:,;gdbublé pin-
4t is i < adthereisnot 1o
much geodito bee done with them as with the other. If
the Wines be good andpleafant, a manmiay rid away a
Hogfhead oxtwo of White-wine, and. this is the moft
yantagdamancan-haue by thems and ifit be flenderand
hard, then take three or foure gallons of ftone-honey and
clarifie it cleane s.then put into the. Honey foure ot fiue
feethagreat
whileyand pus ing9, it two.pence in, Gloues bruifed, I
IL take away thefent of Ho-
nic;and when it is fodden take' it ofbandfet it by till it be
thorow cold ; then take foure gatilbns of Milke and order
itas before, and then putall into yoar Wine and all to
beate it 5, and (ifyon gan)role it for that is the beft way;
then ftop it cloft & let it lie,and that wil make it fleafant.
The Wines that be madc imBurdeanx dre called Gaf-
coine Wines,and you fhall know them by their Hazell
hoopes,and the moft be full gadge and found Wines.
The Wines, of the hie countries, and which is cal-
led Hie-country wine, arc made fome thirtic or for-
tie miles beyond Burdeaux, and they come not downe
fo foone as the other, ; for if they doe, they are all
forfeited, and you thall know them euer by their hazell
hoopes,

B bil
of Repifl

‘There are two {orts
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hoopes, and the leghth gage lack
Eherrhaue you Wines that be called Gallaway both in

Pipes and Hogfheads, and bé longy: randiadkstwia Ge. 111« 4
fternes ingadge and a halfe, and the Wines themfelues -
are Iité-coloured. Then there are other Wines which is
called White-wine of Angulle, very good Wine, and
ackslittkeof gadge,and thatis alfo in Pipes for the moft

art,dnd i quarter bound: T hen there ase Rochell wines,
whichareialfp in Pipes long and flender ; they are very
{nall Hedge-wines, fharpe in tafte, and of a pallad com-
plexions, Your beft Sacke are of Seres in Spaine, your
{malter of Galicia and Portugall s your firong Sacks are
of the Tlands of the Canaries, and of Malligo ; and your
Muskadines and Malmfeys are of many parts of raly,
Greece;and fome efpeciall Tlands.

Eueri¢ Terfe is in depth the middle of the knotinthe Notesof

ml}j o k i A gadging of
The depth of euery Hogffiead ¥’ the 'fourehpricte * ’;’!I?O][tl
aboue theknot. ; and Lignors,

The {§;zh of euery Puncheon is the fourth prick next
to the punichener.
The depth of euery Sack-Burt is the foure pricks next
to thputicheon. ;
h of the Halfe Higfhead is'av ithe Iowveft
accounted one,
depth of the halfe Terfe is ar the fecond notch,
and 1§ actounted two,
Thcd‘fb{h of the halfe Hogfhead and half: pipe,is at
théthird notth,and accounted three, /
‘Thedepth of the halfe Butt s at the forth notch, and
accounted foure,

SN 1. The
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6. The'two and ahalfe Sefterns,thus. 8
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iSkall inWdnes.
A Butof Malmfey if e be ful gadge,js one hund;ed &

twenty fix gallons. 3huskab Nt :
“And fo the tun is two hundred and fify two gallons. "’:’”:J; "’::J
Euery Sefterne is three gallons.. 0{ I e

Ifyoudfell for ewelue pence a gallon, thetunis twelue
pound, twelue fhillings, L7 DO
And Malmfey and Rhenifh wine at tenne pence the
gallon,isthe tunne;ten pound.
Eight pence the gallon,is the tunne eight pounds.
Sixe pencethe gallony s the tunhe fix pounds:
Fiue pence the gallon, is the tunne fiue pousid.
Foure pence the gallon,is the tunne foure pound.
Now for Gafiwine wine theregoeth foure hogtheads.
o tun;&cenery hogfhead is fixty three gallons,the two
‘hogfheads are onehundred twenty fix gallonsyand foure
hogfheads are two hundred fifty two gallons; and if you
{ell for eight pence the gallon, ou fhall make of thetun

eight pounds, and (o foorth looke how many pence the -«

gallons arejand fo many poundsche tunne ise

Now for Baftard it isat the faine rare ) but it laketh of

gadge tivo Sefternes and ahalfe; ot thide at@pipe , and
then yowmuft abate fix sallogs ‘of the priee’j and {oin
all other wines. i e S
JeSee ehatinl yout choyice of Gafcoirie’ Wines | yotrob-
fetue , that your/Clarret iwines be faire colotired and
bright as 2 Rubie; noe deepeasancAhietift + forthough
it may fhewftrength,yevit wants fiearneflesalfo let it bee
fweete as a Roferora Violets and'in iy cafe let it bee
{horty forifit bde long, then ivno wile meddle withiit,
Tor your white wines ,. fee they be¢ fiveete ‘and plea-

antavithesiofe s very fhort, cleereand bright’and quick
dnthe raftedo znolisg xil 16 sur 17150 5

. Lakly: foryour Red+vintjprouide vhat they bee deepe
et X

colou-

) QUT
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d pleafant,long,and fiveete,and ifip them, or
Clarretwinesbe any default of colour;there are remedies
enow toamendarid repaire them,
i Toremedy  Ifyour Clarret wine be faint,and hane loft his colour;
e Clarret then takea frefh hogf-head with bis fiefh Jees whichwas
I wine that very good wine,and draw your wincinrothcfa.mc; then
bath loft the Lopitclofe & tight,-and lay ita forerake for twoor three
il o the lees may run through it, then lay itvp till ir
be fine,and ifthe colour bee not perfit, draw it into ared

wine hogfhead, thatisnew drawne with the lees; & that
will colour of. himfelfe s anid make him ftrong;: or take a
pound of Tournfollor two,& beat it with a gallonortwo
i ofwine, land let it lica day or twoj then putitinto your
hogfhead,draw your wine againe,and wath yor clothes,

then lay- it aforetake all night, and rowle it on the mog..
rowthen lay itvp,and it will haue a perfit colour, A
7h remdy | Andifyour Clatret wine hauelofb his colour, take a
1 for Gafeosns ‘PEDY WOIth Of Damfens, or ls black Bulleflesas you fee
t winesthar  caufe, and fewthemiwith fomered wideofthe deepeft
| barh loft bis™ colour,& make thereof; apound or more of firrop,and put
S colowr. itintoacleane glafle,and after into the hogthead of Clar-
ret wine; and the fimie may likewife doc vato red wineiif
youpleafe. seaniw
) Andifyourwhite wingbe faint,& haue loft his colour,
8 4 "Z’"’J if the wine haueany ftrengthinit s taketoa hogfhead fo
| J:”, e ot miichas youintend to put in, out of the fid milke; anda
Nelst . .nl;laﬂ 4is - handfullof Rice beaten vety well,and 2 litrlefalt) and lay
e hima foretake allni ht,: and on the motning lay him vp
! Xt'wine you

againe , and fet it abroch in any. wif¢ the ne;
fpend, for it will not: laft long. ;

For white Take three gallons of ney milke,,, andtake away ‘the
wiethas Creame offit;then draw fiue ot fix gallons of wine, & put
b:l: "; ot bis _your milkeintothe hogihead;&beat it cxcedding wﬁﬂ;;
Ry ol E then
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then fill irvp,but before youfill it vp, if you can,roule it,

- and if it bee long and finall, take halfe 2 pound of Roche

Allum finelie beaten into pouder,and put into the veffell,
and letit lie.

Takeand draw it into new lees of the one nature, and
thentake a dozen of new pippins,and pare themsand take
away the choares , and then putthem in , and if that will
not ferue, takea handfull of the Oake of Terufalem, and
ftampe it, then pur it into your wine , and beate it excee-
ding well, and it will not onely take away the foulnefle,
butalfo make it haue agood fent at the nofe.

If your Red wine drinke fainte, then take a hogfhead
that Allegant hath been in with the lees alfo , and draw
yourwineinto it;and that will refrefhicwell , and make

‘the winewel coloured;or otherwife draw it clofe to frefh

lees, and that will recouer itagaine, and put to it three or
foure gallons of Allegant, and turne it on his lees.

Ifyour Red wine lacke colour, then take out foure

allons, and put in foure gallons of Allegant , and turne
Eim onhis lees, and the Bung vp, and his colour will re-
turne,and be faire.

Take a good But of Malmfey, and onerdraw ita quar-
tes or more , and: fill him yp with fatBaftard , and with
Cute a gallon and'more;then parrell him as youdid your
Malmfey. i i

Yow fhallinall points dreflehim , asyou did drefle
your Sacke, or white wine in the like cafe , and parrell
himjand then fethim abroach : And thus much touching
wines of all forts, and the true vfe and ordering of them,
{ofarre foorthas belongeth to the knowledge, and pro-
fir of our Englifh Houf*wife, -

A yemedy
Sor(larret,
or white
wine that

drinks foule.

Far redwins
that drinkg
famts

Forredwing
that wants
celowre

To make
Tyres

IfOffey ci-
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bane o
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X2 CHaAr.

|
)



154

The Engli]]p Houfowifes Booke 1,

Of wikne
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Cuap IIL

Of Wooll ; Hempe,, Flaxce and Cloth, and Dying of cp.
lours 5 of cach: feuerall fubffance , with all the know.

ledges belonging thereto.
N Vit Englifb Houf-wife after her knowledge
2\ N of preferuing, and feeding her family,muft
)} Jearne:alfo how: out of her owne jndeq.
7 // A ours, fhee ought'to cloath them outward-
7Y 1y & inwardlysoutwardly'for defence from
the cold and comelineffe to. the perfonsand inwardly, for
cleanlinefle and neatnefife of the skinne, whereby it may
be kepe fromthe filth of fivear,ar vermitie s the firft con~
fifting of woollen cloth, the latter of linnen.

To {peake then firft of the making of woollen cloth,
it is theoffice. of the: Husbandman at the fheering of
hisfheepe,, tobeftow: vpon the Houfwife fiich a. com-
petent proportion of wooll, “as fhall bee conuenient for:
the clothing of his family; which wooll as foone 2s fhee
hath reccived ity fhee fhall open, andiwvith a paire of
fheeres(the flecce lying as it were wholb before het)fliee
thall cut away all the courfe lockess pitch, brands, tarr’d
lockes,and other feltrings ; and lay them by themfelues
for courfe Coueslids, of the like s then the reft fo clean.
fed fhee fhall breake into pecces; and tofe ic euery locke
by locke,thatis, with her hands opén;: and {0/ dinide the
wooll fo, as not any past thereof may be feltred or clofe
together, butall open and loofé’s ther o much ofthe
woollas fhee intends to fpinne white , fhee fhall put by
it {elfe;and the reft which fhe intends to put into colﬁurs.

ce
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fhe fhall waighvp, and diuide into feuerall quantitics, ac~

cording to the propottion of the webbe which fhee in-

tends to makes, “and pug euery onc of them into particu-

lar bagges made of netting, withtalies or lictle peeces of
~ wood fixed yntothem, with priuy markes thereon both

for the waight,, the colour ; and the knowledge of the

e wooll when the fixft colour isaltred : this done, fhe
_ fhall ifhe pleale fend them vato the Dyers,, to bee dyed
afeer her own fancy; et forasmuchas I would nothaue
our Englifb Howf-wife ignorant in anything mcete for
herknowledge, Lwill fhew her heere before I proceede
any furcher, how fhee fhall dyeher wooll: herdelfe into
any colour mecte for her vie.

Rirft then to dye wooll blacke you fhall take two
pound of galles , and bruife them, ‘then take halfe fo
much of the beft greene coperas , and boile them bothy
togetherintwo gallons of ranning water; thenfhall you
put your wool therein and boile it,fo done,takeit foorth
and drie ic.

Ifyowwilldye your wooll of a bright-haire colour :
firfe boile yourwoollin Allum and water ; then takeit
foorth ; and when it is cold, ‘take Chamber-lie and!
Chimnie foote , and mixing them together well; boile

Yot wooll againe therein, *and fisre it exceeding/well .

about; then takeivfoorch, and tay it wherc it may con
ueniently drie. 1

I you would dye your woolt into-a petfedt redde
colout, fet on a panne full of water, whenitis hot put in
2 pecke ‘of wheate branne, aridlet-it boile a littles then
putitinto atubbe, and puit ‘twice as much cold water
vitoit, and let it ftand vatill icbeea weekeold : hauing
donefo ; then fhallyou put to tennc pounds of wooll,

apound’of Allum; then heate your liquor againe, ‘and
t X3 - put

The dying of

woolls

To die wooll
blacke.

To-diewooll |
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put in your Allum, and fo fooneasitis melted, put jn
your wooll, and let it boilethe fpace of an houre : T; ‘hen
take it outagaine ; and then fet.on more bran and Wwater :

when the liquor is hot: when the Madder is broken,put

inthe Woolland open it;and when it commeth tobeve-

ty hor,then ftirre it with a ftaffe, and then take i.oue and
wafh it with faire water, -then fet on the pan againe with
faire water,and then takea pound of Saradine bucke,and
put it therein, and let it boile the fpace of an egge fee-
thing : then putin the wooll,, and fHirre it three or foure
times about,and open it well, ¢
To diewosd  Todie wooll blew;take good ftoore of old Chamber
blew. lie;and fet it on the fire; then take halfea pound of blew
Neale,and beateit fimall in a Morter; and then put itinto
the Liesand when it feethes putin your wooll.
Todie & To diewoollofa puke colour, take Galles, and beate
Prke. them very fmall ina Morter, put them into faire {eething
‘water, and boile your wooll or your cloth therein, and
boile them the fpace of halfe an houre : then take them
vp,and put in your Copperas into the fime liquor : then
putin your wooll againe, and doing thus once or twice,
1t will be fufficient.

| TodieaSin- - Ifyouwill die your wooll ofa finder colour,you fhall

der colowr.  put your red woollinto. your puke liquour; and then it
. will failelefle be of a finder colour,
Todiegrees I yonwilldie your wooll either green or yellow

i eryellow. ~ then boile your Woodward in faire water 5 then put in

your wooll orcloth , and that woollahich you put in
white,will be yellow : and that wooll which you putin
blew will be green , and all this with one liquor; proui-
ded that each befirft boiled in Allom,

| Handimgof  Whenyou have thus dyed your worke into thofe

feuerall

Thentakeapound of Madder, and put in your Madder -
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feuerall colours meet: for 1'ic)ur purpofe , and haucalfo
dricdit well : then you fhall take e foorth,and toaft it
ouer againe as you didbefore : forthe firft toafing was
to make it receiue the colour or die : this fecond isto re-
ceitie theoile, and make it fit for {pininings whichaffoone
as you haue done, you fhall mixe your colours together,
wherein you are to note that the beft medley, is that
which is compounded of two colours only; as 2 light co-
lour,and a darke: for to haue more is but confufion, and
breeds no pleafure; but diftraction to the fight: therefore
for the proportion of your mixtures, you fhall euer take
two parts of the darker colour, and but athird part of the
light.As for example;your web containes twelue pound,
“and the colours are red and gréene : -you fhall then take
cight pound of the greene wooll;and but foure pound of
the red; and {o of any other colours where there is diffe-
rence of brightnes.

But if it be fo that you will needs haue your-cloth of
¢hree colours;as of twa darke and one light, or two light
and one darke : As thus,you will haue Crimfon, yellow,
and puke 3 you fhall take of  the Crimfon and yellow of
each two poundjand of the puke cight pound : for this'is
‘two light colours to one darke 5 but if 'you will take a
‘puke 5-a greene andan orenge tawny wich is too darke,
and one lightsthen you fhall take of the puke and greene,
and the orenge tawny of ' each a like quantity 5 thatisto
fay, of either foure pounds;when you haue equally diui-
ded your proportions 5, then you fhall fpread vpon the
ground a fheete,and vpon the {ame firft Jay a thinne layre
or bed of your darker colour, all of one euen thicknefie :
then vpon the fame layre, lay another, much, thinner, of
the brighter quantity, being {0 neereas you'can guefleit,
hardly half fo much as the darker:then coucr it ouer with

5 s another-

wooll after
bing.

T hemixing
of colowrs.

Mixing of
threecolonrs

e ot
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atiother layre of thefad colour o;colours.againe,then-vp_
ponicanother of thebright againe : And thus. lay layre

<vpon layre till all your wooll be fpread 3 then beginnj

atone end role vp round, and hard together the whola .
bed of wooll 5 and then caufing onetto knecle Hardv,
on'the roule;that it may not! ftifre nor open ;iwith your
hands toafe,, and pulloutallthe wooll in finall pieces:
And then taking a pairé of ftocke Cards fharpe and large,
and bound faft toaforme, or fuch like thing , and on
the fame Combe,and Cardeoiter all the wooll 5 tillyon
fee itperfectly , andvndiftinétly mixed together, and
thatindeed itis become one intire colour of divers with-
out {pots, orvadeuided locks orknots 5 in which doip,
youthall bee very carefull , and heedfull with youreye=:
Andif you finde any hard knot , or other felter in the
‘Wooll,which will not open,though it be never fo fiall,
yetyou fhall picke itoutand openit, orelfe being any

“other faultcaft it away: for itis the greateft Artin Foufe.

wifery tomixe thefewoolsright, and tomakethe Cloth
without blemith.

Yourwooll being thus mixed perfeily rogether, you
fhall then oileit, oras the plaine Houfe-wife termesic 5
greafeit ¢« Inthis manner being kidin around fat bed,
you fhall take of the beft rape oile,or'for want thercofeis
therwel tayndred Goofe greafe,or Swines greafe; Scha-
uing melted it with your hand fprinkle it all oueryour
wooll, and worke it very well irito the fame s thenturne
yourwooll about, and doeas mueh on theother fidetill
youhaueoiled all the woollouer, and thatthere isnota
locke which is not imoiftened with the fame. )

Now fords michas if youfhall put toomuch oile vpt
ontheivooll, youmay thereby doe great hust to the
webjand make thatthe thréad will notrcglmw, but fal into
many
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many piccessyou fhall therefore be fure at the firft to giue . !
iclieele enough ¢ and raking fome thereof,, proue it vpon

] the wheele: And if you fee it drawes drie, and breaketh .

. thenyoumay put more oile vntoit 3 but ifit draw wall,
then to keepe it there without any alteration :but becaufe

you fhallbealittlemore certaine jn thetruth of;your pro-

portions, you fhaltknow, that threepound o greafe or

oile , will fufficiently annoint or greafe ten pounds of

wooll: And foaccording to that proportion youmay oile

. whatquantity you will.

" Afteryourwooll is oild and annoirited thus, you'fhall Ofse tumse
then tumme it;which is,you {hall pull it foorthas youdid wing of
before, when youmixeit, and'card it ouer againevpon ek
your Stocke cards -+ and chentthofe cardings which you
ltrike off,are called tummings,which youthal lay by.till ic
come tofpinning. There be fome Houf-wines which oile
itasthey mix  it, andfprinkle euery layre as they lay ic,
and worke the oile well intoit:and then rouling it vp as

| before faid,pull itout,and tumme it fothat then it goech
but once ouer the ftocke-Gards, which is not amifle: yet
the other is more certaine thoygh fomewhat more
painefulls

-« Afteryourwooll is ehus mixed oiled and tummed, Of fpinning

| youthall then Spinnc it vpon gteat Wooll wheeles , ac- yoai

. cording, ta the drder of good Houfe-wifery; the aiion
whereof muftbe 80t by pratife, and not relation ; onely

thisyoufhall be carefuil, todraw your thread according
tothe natiire,8 goodies of; your wooll;riot according to

. yourparticulardefire : forif you draw a fine thread from

. awooll whichisof acoutfe ftaple, it will want fibftance

| when itcomes tothe Walke Mill,and cither there beat

! in pieces ; ornotbeing able to Bed, and couer the threads
|

well,beaclothofa very fhort lafting."Solikewife if you
' . X draw
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zies in fpin-
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Of warpin
C]@l//q .

The diuerfi= - ; roo
¢ diner -nary En]glz’ﬂ) Hanfe-wines make none atall, but fpin cvery
tke

5, watpe,the other weftsor els wiooffe; the warpeis fpunnc

draw.a conrfe thread froma wooll of a fine ftaple; it will
then {o.nuch ougr thickesthat you tuft cither take away
a ;grmi parc of the fubftarice of yourwooll in flockes; ot -
‘els let the clochwearecourfes and-high, to the difprace of
‘good Houfe-wifery, and loficiof much cloth, whichels
mighe hane been fayed., > ) 10 § 9d Hagls -
Now for she diuerfities of (piming,although-out ordi. ‘

threadalike, - yettheberteriexperienft make twé mannét
offpinnings,and two forts of thycad g theronethey éall

clofe, rotnd and hard. twifted; being ftrong and swell
fmoothed,becavfe;it runsthoroughithedleiessand alfo in*
dureththe fretting and, beating of the beame, the wefbis
{punne open,loofe, holiow,andibue halfe twifted  neither
{moothed witli the handnor miade ofiany.great ftrength,
becauft it but.only crofiedithewarpe, withourany vio-
lent firaining, and by reafon of the ofnefli thercof bed:
deth clofery Jand coueteth, the warpedo iwiell, dhavavery
Yictle bearing, in the MilLbringethise 10 pesfeét cloth: and
though fome hold it leffe ubftanriall thenche web,which
is all oftwilted yarn,yct experience finds they dredecei*
ued , and thar this, openweft-KeepticheClothilonger
from fretting and wearing. .o v 5i snpige aods Usdi o
Afterthe [pinning of your wooll,, fome Hotfwifis
vieto wind it fiom the broche. intoround iclewes For
more eafe in the warping,but.it iga labour byl veey well
be faued,and youmay asywell warpedt fidhmthe brochas
from the clew,as longas youknow the ertaine waight/,
for by that oncly you arcto bee direCted in alll mantieg of
cloth making. 1N asdiaW 33 2E03 31 20
Nowas touching the wasping of ielothswhiclyisboth
the skill aad ation of the Weaneryet itufbnot ont Bhs-

glifh
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- glifh Honfesifebe ignorant therdin bt though the do-
ing 'of the thing be hot proper vato her, yet whatis done

muftnot be ‘beyond her knowledge , bothito bridle the’

falfhood of vncon{cionableworkemen, and for her owne
fatisfadition,when thee is tid of the doubt of anothers'e+

“ill doings. Trisneceffaty then thatfhee firft caft by the
waight of her wooll, ‘to how many yards of cloth the
web will arife : for if the wooll bee of a reafonable good

- ftaple,and well fpunnc, it will runne yard and pound, but

- if ithe courfe, it will not runne {o much,

- Now in your warping alfo, you muft looke how manie
pounds youlay in your warpe,and fo many you muft ne-
ceflarilie preferue for your weftsfor Hul-wifes fay the beft
cloth is made of even and euen 5 for to driucit to greater

“aduantage is hurtfull to the cloth : there be other obfes-
uations in the warping of cloth; as to number your por-
tuffes, and know how many goesto a yard : to Jooke te

| the clofenes, and fulling of the flcie,and fuch like, which

| fometimes hold, and fometimes faile , “according to the

art of the Workeman ; and thercfore Iwill not ftand .

muchvponthem; but referre the Huf-wife to theinftru-
&ion of her owne experience.
Nowafter yous cloth is thus warped, and delivered vp
into the hands of the Weauer, the Hulwife hath finifhe
her labour : forin the weaning , walking, and dreffing
| thereof fhee can challenge no property more, then to
intfeatethem feucrally to difcharge cheir duties with a
good confcience;that is to fay,that the Weauer weaue it
clofe,ftrong, and true, that the Walker or Fuller,mill it
carefiilly,and looke well to his fcowring-earth, for feare
of beating holes into the cloth; and that the Clothwor-
ker, or Shereman burle,and dreffe it fufficiently, neither
cutting the wooll too vareafonable high , wiicrchy the
Y2 cloth

- Of weaning
closhwal-
king & dref
fing it.
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I cloth may weare sough,nor too low, left itappeare thread
i bareete it come out o the hands of the Tailor, Thefe
i things forewarnd and performed, the clothis thentobee
! vled at your pleafure. :

) e The next thing to this, which our Englith Houl-wife
i ‘;f ,'; e uft be skilfull in the making of all forts of linnen cloth,
g whether it bee of hemp or flaxe, for from thofe two only
g isthe moft principall cloth derived, and made both in

ik this,and in other nations.

! a The ground  And firlt touching the foile fitteft to. fow hempe vpon,

befiisjow  itmuft bearich mingle earth of clay and fand,or clay and
' Bewpon,  grauell well tempered: and of thefc the beft {ferueth beft
. for the purpofe,for the fimple clay, or the fimple fand are .
nothing {o goodsfor the firft is too tough, too rich,&too 5
heauy,bringeth foorth al bun,& no rinde,theother istoo:. |
] barren, toohot,& too light,&bringeth forth fuch {len-

i} der withered increale,, that it is nothing necre worththe
labor : briefly:then thebeft earthis the beft mixt ground
which Husband-men calthe red hazelground,being wel :
| ordered & manured:and of this earth a principall place to

fow hempe on, is in old {tackeyards; or other places kept 1
{ in thewinter time for the laire of fheep o cateell , when
il your ground s either {carfe , or formerly not imploidto 1

that purpofe; butif it be where the ground isplenty, and 3
\ only vied thereunto,as in Holland,in Lizcolnefbire,the Ilg
My of Apham,and fuch like places , then the cuftome of the

il country will make you expert enoughtherein: therebee |
fome that will preferue the ends of their corne lands,

i which but vpon graffe for to fow hempeor flax thereon,
‘{ ) and for that purpofe will manure it well with fheepe; for
| whereas corne which butteth on grafle hads,where cattel

! areteathered is commonly deftroied, andno profitiffu- -

» ing from agood part thercof;by this meangs, that wich is

x owen
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fowen will bee more lafe  and plentifull, and that which
was deftroied; will beare acommodity of better valew,

Now fortherillage or ordering of the ground where @
you fow hempe or flaxe,it would in al points be likevato Thetillage |
that whereyou fow batlic, orat the leaft as often broke of thegrend
vp, asiyou doe when you fow fallow wheat,; which is
thrice at leaft, exceptit bee fome very mellow , and ripe
mould,as ftackyards,and vfuall hempelands be;  and then
twice breaking vp s fifficientsthat is to fay,about the lat-
ter end of February,and the lawer end of Aprill;ar which
timg you fhall fow it:and herein is to bee noted,that you Offowing of
muft fow it reafonable thicke with good found and per- bempe or
feét feed,of which the finootheft, roundeft, and brighteft flaxe,
withleaft duft in isthebeft - you muftnot Lay it too =
deepein the Earth,but you muft couer it clofe, light, and
with {0 fine a mould as you can poffible breake with your
Harrowes,clotting-beetles,or fleighting: then till you fee
it appeare aboue the carth, youmuft haue it exceedingly
caretully tended , efpecially an houre or two before Sun
rife, and as much before it fet, frombirds and other ver-
mine,whichwil otherwife picke the feed out of the carth,
and fo deceiue you of your profit.

Now for the weeding of hempe, youmay favethe la- of weeding
bour, becanfe ivis navurally of it felfe fiwitt of growth, bempeand
rough,and-venemous to any thing  that growes vnder it, flexa
and will {ooner of its own accord deftroy thofe vawhol-
fome weeds then by your labour : But for your Flaxe or
fine which isa great deale more render, and of harder en-
creafe,you thall as occafion ferueth weed it, and trimme*
it, efpeciallyif the weeds ouer grow it , but not other-
wife:for if’ it once get aboue the weeds, then it will faue

Touching the pulling of Hempe or Flaxe ; which is of heijpe or
Y3 the flaxe,
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The ripe-
ning of hemsp
b and flaxe.

s~ Thewate-

ring of hemp
or flaxe.

the manner of gathering of the fame:you fhallvnderftand:
that itnuftbee pulled vp by the rootes, and:not ¢utias’
Cortne is,cither with fithe ot hooke:and the beft timé for
the pulling of the fame is , when you fee the leaues fall
downeward,or turne yellow at the tops,forthenit is full
ripe,and this for the moft pareavill bein Zuly, -and aboue
ety Mandlins day . Ipeake now touching the pulling
of hemp for cloth: butifyouintend to faueany for feed,
then you {hall hauethe principall bunnes , and let them
frandtill it be the latter end of Auguff, or fometimes till
mid Seprember following i andthen fceing the feed tur-
ned browne and hard, yonmay gatheric, forifit ftand
longer, it will fhed fuddenly:as for flax, which ripencth a.
little after the hempe,you fhall pull it as {foone as you'fee
the feed turne browne, and bend the head to the earth=:
ward, for itwill afterward ripen of it felfeas the bunne

drieth.

Now for the ripening, and feafoning of Hempe or
Flaxe,you {hall {o foone as you haue pulledic, lay it alla-
long flat, and thinne vpon theground, foranightand a
day at the moft,and no more;and then as Houf-wifes call
it, tie itvp in baites, and rearethem vprighttillyou can
conueniently carry it tothe waterwhich would be done
as fpeedily as may bee, Now therebefome which ripen'
their Hempe and Elaxevpon the ground whereit grew,
by letting it lie thereon to receiue dewes and raine ,*and
the moiftneffe of the carth,till it bee ripesbut thisis a vile
and naughty way of ripening , it making the Hempeor!
Flaxe blacke,rough,and often rotten: therefore I would
wifh noneto vie it,but fich as neceflity compelleth ther-

_unto,and then to be carcfulltothe oftenturning thereof,

for it isthe ground onely which rotst. )
Now for thewatring of the Hempe or Faze , the beft

‘water |
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water is the running ftreame, and the worft the ftanding
pity yet becaule Hempe is.a poifonous thing, and infece
tegh the waters and deftroyeth all kinde of Fifh,it is moge
fit to employ {uch pits and ditches as are leaft fubicd to
annoiance, except you liue neere fome grear broad and
““Awifl fireame, andthen in thefhallowparts thereof, you
may water withoutdanger .: touching themanner of the
watering thereof, youfhall according to the quantity,
knocke fowreor fix ftrong. ftakes:intothe botrome of
the water;and fer chem {quare-wife, then lay your round
baics o bundles of Hempe downe yader the water ocihiE
thick end of onebundle one way,and the thick ends of a-
notlierbundle anotherway 5 and o lay baite ypon baite
itill you haue laidin all, and that the water coucreth them
all ouer; thenyou fhall take. oucr-lyers of wood, and bin-
ding-them oucrthwart to the ftakes, keepe the Hempe
downe clofe, .and efpecially. a the foure corners; then
ftake great ftones, grauell, and other heauy rubbifh , and g
lay isbetweenczand oper. the ouer-lyers, and (o couer the fZ J/‘; ;"m 2
Hempe clofe that icmay by no meanes firre, and fo let it b
continue in-the, water foure daies and nights , ifitbeina -
running water,bue if it be ina ftanding water, then longer,
;ﬂ.@gﬂ take OuE one,of the vppermoft baits and wals it;
and i€ 1 the walhisg.yoy fee the leafe come of;then you
may be affured the hemp 15 watred enotigh: as for fla, les
time will ferucit,and it will thed the leafe in thice nights.

When your, Hemp or Flaxe is thus watred enough, Of wafbing
youlhall rake offthe granell, ftones, guer-lyers 6fwood, o of Hempe
and ynloofing it from the fakes, takeand wath out cpery or Flaxe.
baite: 1ot bundle feerall byitfelfe, and rply it exceeding
cleane,leauing nota leafe vpon it, porany fileh wishin ir;

then fevitypon thadrie sarthypright that the ywarer may
drap from it;whic] done,lpad it vp,&ecarry it home, and
| igfome opzn Clofe or peece of ground reare 1t'vpright
cither
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I [ i cither againft hedges, pales, walls,backfides of houfes,or
! fuch like,where it may hauethe full ftrength,or reflection
of the fun,and bein thoroughly dried;then houfe it; yet
: there be fome Houfwiues whichas foon as their Hempe
i comes from the water,will not reare it vpright, but lay it
hi vpon the ground flat & thin for the fpace ofa fortnight,
turning itat the end of cuery two daies 5 firft on theone b
h i fide,then on the other, & then after reare it vpright, drie
¥

it,& fo houfe it,and this houf-wifery is good & orderly. |
Speciall or-  Now although T have hitherto ioyned Hempe and
Wl dering of  Flaxe together,yet you (hal vnderf¥ad that there are fome
Flaxs. particular differences betweenethem 3 for whereas your
Hemp may within a night or two after the pulling be ca-
tied to the water,your flaxe may not, but muft be reared
I vp, and dricd and withered aweek or more to ripen the
! feed,which done,you mufttake ripple combs, and ripple
b your flaxe ouer,whichis the beating,or breaking offfrom
it the ftalks the round bels or bobs,which containe the feed
it which youmutt preferte in fome drie veffell of place, till
the fpring of the yeere, and thenbeate ir, orthrefh it for
your vie,and whenyour Flaxe or line is ripled, then you |
muft fend it tothe water als aforeﬁgcli). ; !
; Afteryour Hempe or Flaxe hath been watered, ‘dried.,
g Z,f ',:;);'Z‘ & houfct)i,,you maypthcn at your pleafurebreake ity which
he Tleve. isina brake of wood(whofe proportid is {o ordinarythat
1. euery one almoft knowes them) breakeand beate outthe
B e drie bun,or kexe of the Hempe and Flaxe from the rinde
| ’\fﬁﬁ/ = which couers it, and when you brake cither, youfhalldo
b it,as neer as you can,on a faite dric fon-fhine day, obfer-
[ uing to fer foorth yourhempand Flaxe,and fpread it thin
before the fun , that it may beas drie as tinder before it
cometothe brake;forif either in the lying clofetogethier
it fhall gitie againe or fweat, or throug the moiftnefle }cle
. the
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the ayre or place where receiues any dampifhnefle,
youmuft neceffarily feeit dried fufficiently againe;or elfe
it will neuer brake well,nor the bun breake and part from
therindein order as it fhould : therfore if the weather be
notfeafonable,and your need much tovie your hempe or 78zdryimg ép
3 gaxt, youthallthen fpread it vpon your kilne, and ma- heporflaves
“king 4 oft fire vnder. it, dric it ypon the fame, aad then :
brakeit : yet foras much as this is oft-times dangerous, & e
much hurt hath bin receiued thereby through cafualty of
§re,I would withyouto fick, foure ftakes in the carth at
* leaft fine foote aboue ground, and faying ouer them finall
our-fayers of wood, and open fleaks or hurdles vpon the'
fame, {pread your Hempe, and alfo reare fome round 2-
. boutitall,butat oncopen fide ; then with ftraw, fimall
{hauing, or other light drie wood makea foft fire vnder
the fame,and {odrieit,and brake it,and this is without all
danger or miftruft of euill;and as you brake it, you fhall
open and looke into it,euer beginningto brake the roote ;
endsfirft ; and when you {ce the bun is fufficiently crutht, #henitis
falne away, or at the moft hangeth butinvery fmallfhi- &4k e
uers within the Hempe or Flaxe, then youfhall Gy it js "*6%
brak't enough, and then tearming that which you called
a baite or bundle before, now a ftrike, youfhaillay them
together and {o houfe them, keeping in your memorie
either by {core or writin_tg, how many ftrikes of Hempe,
and how many ftrikes of flaxe you brake vp every day.,
Now thatyour Hempe or Flaxe may brakefomuch Dinevfity of
the better,youmuft haue for cach feverallfort two feue- &rakes.
‘rall brakes, which s an open and wide toothed, ornicke-
brake,and 2 clofe and firaight toothed brake : the firft
‘being to crufhithe bun, and the latter to beate it forth,
"Now for Flax you muft take firft that which is the firai.
‘zei for the Hempe,and then after ane of purpofe, much
i " Z firaighter
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fraighter and fharper for the bunne ofif being more
{malLtough and thinne , muftneceffarily be broken into
much lefle peeces. s

After your Hempe and Flaxe is brak’t, you fhall then
fiingle it; whichis vpon a ffvy%!gk: tree block made of an
halfe inch boord about fowre foote aboue ground ; and
fer vpon aftrong foor or ftocke, that will not eafily moue
and ftirre,as youmay fee in any Houf-wiues houfe what-
foeuerbetter then my words ‘can expreffe ; and with a
peece of wood called the fiingle tree dagger, and made
in the fhape and proportion of an old dagger with a rea-
fonableblunt edge; you fhall beate out all the [oofe buns
and fhivers that hang in the Hempe or Flaxe opening
and turning it from one end to the other, ill you have lek
nobunne or {hiuer tobe percéined therein,and then firike
atwift, and fould in the midft,which is euer the thickeft
part of the ftrike,lay them by till you haue fivingled all;
the generall profit whereof, s not onely the beating out
of the hard bunne, butalfo an opening, and {oftning of
the teare, whereby it is prepared and made ready for the*
maker. o

Now after you haue fivingled your Hempe and Flaxe
oucr once, you fliall take and fhake vp the refufe fluffc,
which you beate from the fame feuerally,and not only it,
but the tops and knots, and halfe brak’t buns which fall
from the brake alfo, and drying them againe caufe them
tobee very well threflt with flayles,, and then mixing
them with the refufe which fell fiom the fivingle tree.,
drefle themaall well with threfhing and fhaking, till the
buns be cleane driuen out ofthem; and then lay them in
fome fafedrie place till occafion of vfe : thele are called:
fivingletrée hurds,and thar which comes from the hemp
will make window-cloth, and fiich Jike coutfe ftuffe,and

that
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‘that which comes from the flax being a little towed again
in'a paire af wooll cards will make a courfe hardingl

But to proceed forward in the making of clothy after’

The fecond

your hemp or flax hath bin fiwingled once ouer,whichis fwisglmngs

{ifficient for the market,or for ordinary fale,you {hal then
“For cloth fivingle it ouer the fecond time, and as the firf®
did bear away the bun, and foften the rinde , {o this fhalk
break and digide;and prepareit fit for the heckle; & hurds
which are thisfecond time beaten off,you thall alfo faue;
for that of the hemp(being toaled in wool cards)wilmake
agood hempen hurden) & that comming from the flaxe
(vled in that manter)a flax hurden better then the former,
Afier the fecond fingling of your H:mpe, and that
the hurds thereof haue been laid by , you fhall takethe

Of beasing
henspes

ftrikes, and diuiding them into dozens , or halfe dozens, *

make them vp to great thicke roles , and then as it were
broaching them, or fpitting them vpon long ftickes, fet
them in the corner of fome chimney, where they may re<
ceiue the heate of the fire,and there let them abide, till
they bee dried exceedingly , then take them, and laying
them ina round trough made for the purpofe,fo many as
may conueniently lie thérein,and there with beetles beat
them exceedingly,till they handle both without & with-
.in‘asfoft and pliant as may be, without any hardnefle or
roughnefleto be felt or perceiued ; then take them from
the trough,and open the roler,and diuide the ftrikes feuc-
rally as at the firftyand if any be infufficiently beaten,role
tthem vp,and beat them ouer as before.
WWhen your Hempe hath Been twice fivingled, dried,
and beaten,you fhal then bring it to the heckle,which in-

Of hecklmg
hempe,

fhrument needeth no demonttration , becaule irishardly #7727 5, -
vnknown to any woman whatfoeuer;and che fitft Heckle
fhall be conrfe, openand widcztoothed, becaufe itis f;h«:

2 rit
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firft breaker or diuider of the fame , and the layér of the
ftrikes euen & ftraight:and the hurds which‘come of this
heckling youfhall mixe with thofe of the latter fwing-
ling,& it will make the cloth much better; then you fhall
heckleitthe fecond rime through a good firaight heckle
made purpofely for hemp, & be fireto break itvery wel .
and fufficiently therupon, & fave both the hurds by.them-
felues;and the ftikes by themfelues in feuerall places.
Now here bee fome very principall good Huf- wites,
avhich vic only butto heckle their hemp once over; affire
ming,that if it be fufficiently dried and beaten , that ence
going ouer through a firaight heckle will ferue without
more lofle of labour, hauing been twice fivingled before,
Now if youintend to haue an excellent peece of hem-
pen cloth,which fhall equall a peece of VCLJ/ pure linnet,,
then after you haue beaten it, asbefore faid, and heckled
once over, you fhall then role it vp againe , drie it as be-
fore,and beat it againe as much as at the fieft; then heckle
irthrougha fine flaxen heckle, and the towe which falles
from the heckle, will make a principall hemping, but the
Teare it felfea clothas pure;as fine Huf-wifes linnen,the
indurance and lafting whereof,is rare & wonderfullythus
you fee the vttermoft art in dreffing of hemp for cach fe-
ueral purpofe in clothmaking till it come toithe fpinning,
Flax afterit hath been twice fwingeld needeth neither
more drying nor beating as hempe doth, but may bee
brought to the heckle in the fame manner asyou did
hempesonely the heckle muft be much finer and firaiter;
and as you did before thefirft heckle being muchcour-
fer then the latter, holding the frike tiffe in your hand,
breake it very well vpon that heckell : then the hurdes
which come thereof, you fhall faue to make fine hurden
slothofiand dhe fhrike it elfe you fhall pafle throughia fi-
nes
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Thall faue tomakefine midlen cloth 6f;-and the teare it
Telfe for the beft linnen, 1 acds dhioaleen of :
Todrefle Flaxe for the fineftvle that majmeeas to
to make faire Holland cloth of great price ;- orthread for
«“the moft curious purpofe;afecrethithérto almofk concea-
led from the beft Huf-wifes; you fhall take your flaxe af-
terithath been handled, asiis before thewed ; and laying
three ftrikes together, plat them ina platiof three fohard
and clofe together as it s poffible,ioining one to the.end
of another; till yowhaueplatted foymuch as you thinke
conuenienty and then'begin: anotherplat;and thus plat 4s
many feueral plats asiyon thinke willmake a role,like vo-
to one.of your Hempe roules before fpoke off; and then.
_wreathing them bard together,make vpthe roule; and fo
many roules more or lefle, atcording tothe purpofe you
- drefle them fot's Fhis doneyput the roules,into a hempe
.ttough', -and béat them foundly;; rather more then leffe
the hempe: and theh operiand yoplatit, and diuide eue-
Jxy fhiike from |othes. very. carefully, s then heckle it
- througha finet'hecklethen any formerly, vied:for of hec-
kles there be enér three forts,:and this muft be the fineft «
and in this heckling you muft bee exceeding carefull o
“doe itgently, lighsly;and withgood deliberation , Jeaft
;what youhecklefrom it fhould runnetoknots, or other
hardnes,as itis apt to doe : butbeirig done artificially as
it ought, you fhallfeelitlooke ., & fecleit handle like fine
{oftcotron,or Terfey woolls and this which thus looketh
andfeeleth,and falleth from the heckle, will notwithftan-
ding make apure finelinnen,and runneat leaft two yards
and a halfe in the pound; but the teare it felfe will makea
- perfe firong,and moft fine holland, running at leaft fiue
yadsinthepounds o' oo
¢ 2039 after

net heckle; and the hurds which come fromithence,you -

7

The dreffisg
of flaxe. 10
she fineft e
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i Ofthefpin- - After your teareisthus dreft , you fhall fpinne it either
0 wing of  wponwhielé orrocke,butthe wheele is the fwifter way,
{ bempes &the rocke maketh the finer threadsyou fhall draw your
fits! - threadaccording tothe nature of the teare,and as long as
| A WA I euel it can not beto fimall, but ifitbe vneuen it will
neuer make a dorable cloth, Now foras much as' euery
b Huf-wife is notableto (pinne her owne tearein herowne
¥ houfe, you fhall make choice of the beft Spinners you can
L heare of ; and tothem put foorth your teare to fpinne,
v waighing itbeforeitgoe, and waighing it afteriit is fpun
anddrie,lkowing waight felowaight, of an ouriceand «
halfe for waftat the moft s asfor the prifes for fpinring,
theyare according to the natures of the country,the fine-
nefle of the teare, and'the dearenefle of prouifions : fome
i {pinning by the potind fomeby:the lay, and fome by day,
“ as tk? bargairiehall l?cj-{inade. o dl‘ t il
OF reeliwe » . Afteryouryarne isfpunne vpon fpindles, fpooles, or
i fuck likeg;ou {}]’1'311 thenteele it vpon reeles, of which the
Vit teeles which are hardly two foot in !engtﬁ: and hauebut
g onely two contrary crofle barresatethebeft ,>the moft
A eafiéand leaft to be troubled withy ravellingy and inthe
: weauing of your fine yarneto keepeitthe better from
rauelling,youfhal as youreeleit,witha Ley band of abig
, twiftdiuide the flipping or skeane intodiuers Leyes, al-
lowing to every Ley 8o. threads, ‘and 20, Laiesto euery
flipping , the yarne being véry fine,,” othetwife lefle of
both kinds:butifyoufpinne by the Ley,asat aob.a Ley
or {o, thenthe ancient”cuftome: hath beentoallowtoa
~reele which was8.yards; all dbote 1 60. thteadsto euery
Ley,and 25 Leyes,and fometires 3o Leyestoa (lipping,
which will ordinarily amount toa pound or thereabouts;
and fo by tharyoumay proportion foorth the price fora-
 ny manner of fpinning whatfoeuer $/for if the beft t'llx]us,
: en

Jarwes
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then the 2. fomuelbated; and fo 'a%&ordixﬁly the worfts
Afeer this your yatne is fpunne andrec being inthe
{lipping you fhall fcowteit: Thetefore firft to fetchoue

the fportes,yout fhall lay ivin Jake warme water, and letiv:
lie fo three or foure daies; cach day fhifting it oncey’ and:

wringing it out,dfid laying icin anothérwatei-of the fame

 iaruresthencarty ittoa well orbrookejand thererinfe i,

till you fee that fiothing commethfrom ir, bt puire cleane
ywater; for whilf there is any filch within it,there willne--
werbewhite cloth: which donie take a bucking tub, 8¢ co-

* er thebottome thereofwithivery fing Athenafhes:chen

opening your {lippings, and preading therilay chenton
thofe afhes;then couer cthofe flippings with afhcs againe,
then lay inmore flippiags , and couer them wich afhes as
before, and thus lay’ eneivpon another; il all-your
yarnebe laid i ; then couer the vppermoft yarne with a
bucking cloth, and lay thereifiapecke or two (according
to the bignes of the tub) of athesmore : “then pourcinto
il thtongh the vppermoft cloth {o miich warme water,
tillthetth can feceiué nomoreland (o lée it ffand al night
the niext morningsyou fhall fér a ketelé of cleane water onf
the firesand wheniit is warme,yon fhall pull out the {pig-
et of the bucking tubbe, and let the warer therein runne
intoanotheér cléane veflell; and a8 the bucking tabbe wa-
fteth, fo you fhall fill it vp againe with che warme water
onthe fire;and as the water on the fire wafteth,{o youfhal
fill it vp aiaine with thelie which commeth from the
bucking tubbe;euer obferuing to'make the lie hotter and
hoteer tillit feethsand then wheric {6 feetheth, you fhalt
as before apply it with boiling lie, at leaft foure houres

together; which is called,the driuing ofa Buck of yarne:
ATl which being done you fhall take off the Bucking-
cloth, and then pucting the’ yarné with:thelic afhes‘1 into
: : arge

O fthe feow
ring of yarme

Bucking of

Jarnes
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large tubbesor boalesﬁi,@hymr“hmds ashotasyou can’.
(hf%cx'ir o pofle , andiabor the yarne , afhes, i and lie

- apretty whileitogethery then carry ittoia well, river, or

Whitening
of yarne.

Of winding

Jarng.

Ofwarphig
anvenmmg.

othet ‘cleanefcouring watet,and there rinfe it as cleane, -

as may be from theafhes,thentake ity and hang it ypy-;
pon poalcs abtoad-intheaireall day st and at night take
thedlippingsdownesand by them in water all pight,then |
thenéxudaic hang themyp againand ifany part of them
driey then caft water vponthem, obferuing euer to turge
thar fide ouemoft which whitgth floweft, and thus doe at
leaftfeuen.daies together - then put all the yarncagaine,
intoabucking tubwithoutafhes., -and couer itas before
witha buckingcloth, and lay thereupon good ftore of
fiefhathes, and drive that buck as you did before , with
very firong fecthing lies,thefpace of halfa daic or moreg:
then take it foorth,poffe ity infe it, and hang itvpas you
didbefore; on, the daies ; and laying it in water on the
nights another wecke y and then wafh it ouerin faire wa-
ter,and fo drie it vp:otlier waies thereare of feouring and
whiting of yarnesas ftceping it in branne and warme,wae
ter,and then boiling it with Ozser fticks,wheat-ftraw was
ter and athes,and then poffing,tinfing , and bleaching it
vpon hedges, or bufhes 3 butit isa fouleand vacertaine
waie, and Lwould not wifhany good Houle-wife to vfe
1t v I} (i
After your yarne is fcoured and whited,youfhall then,
winde it vp into round bals of ' a refonable bigneflc , ra-
ther withour bottomes then withany at all, becaufe it
may deceive yowin the waights for accordinhg to the
pounds willarife your yards and lengths of cloth.,, .
After your yarne is wouridand waighed,youthall cat-
1y it to the Weauers,and warpe it as was before fhewed
for wollen cloth, knowing this;that ifyour chu;r bceg
. on




Boskew . SghnGlh 13

honeft and skilfull hee will make you good and pertec®

clothofeuenand euen,that is iuft the fame waight in weft

thar then wasinwrap;as forthe action of weaning it felfe;

itisthe worke-mans occuparion, and therefore to him

Ireferrcit, o

s Afteryour cloth js wouen and tht vieh ot webs comie Thefeowring

home,you hall firft lay it to ftecpe iniall points as you “”da"’;"”’f

did your yarne,to, fetch out the foyling and other filh %@

which s gachered from the Weauerschen'rinfe it alfo as
oudidyour yarne,then brcke it alfo in lic and afhes as

! iefore faidyand zinfe it, and thenn-hauing:loopsfixt to

the feluedge of the cloth {pread it vpon the grafle, and

{take it downe atthevtrermoft dength and breadth,; and

as faft as icdries water it againg; bus cake heed you wet &

ienot too much,for feareyoumilde ot forit, neithercaft *

watervponittill you fee it in manner drie, and be ‘fure

weekely toturne it firft anone fide, & thenon the other,

and acthe end of che firft weeke yow fhall buck it as before

in Licand Athes:agaiae then rinfeit ; {pread it and wa-

ter itas before ; then if you fee it whites apace, -you niced

notto giue itany more gudcs withthe afhes andthecloth

mixe cogether : but thenacoupleof cléanc bucks(as was

before thewedinthe yarnc) thenéit fortnipht followings

andthen being; whitened: enough'y drie vp the cléath,

and vfeivasoccafion fhallrequire ; thebeft (ga{’éﬁ forthe

fame whitening being:in.Caprill and sy, Now the

icourfeand woifk hufwifes foureand white: their cloath

with waterand branne, and buék it withrlie and gleénc

hemlocks : but asbefore I faid, it is netgood, neither

-would ] haueitputinpradtife. Andthus muchifor Wool,
Hempe,Flax,apd Cloth of eachi feuerali fubltance:

Aa

CHar.
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Of Dairies, Buster, Cheefe, andthe neceffarié thingsbelonging
(i tothat Offices - . g
i BEReXR Here followeth. fiow i s’y lice aftel thefe
i gﬁ@ 0 ‘:é’knowlcdgesd?cadic r'ehcarfgi,rhc ordering
i ’535'2 s é\v’ﬁand goucrniment of Dairics, with the profits
43’ Of Kine, %ﬁ,’_‘w‘%ﬁandcommodﬂics belonging to the fame, And
iy 11 bafist couching che ke wherewith to furnifh
Dairies; it istobe vader{tood thatthey muftbe Kine of
the belt choiceand breed that our Englifh hovfiwife can
poffibly attain.vnto, as of big' bone, faire thape, right
bred; and deep of milke; ‘gentle, and kindely. %
Bigneffeof Touching thebignefle of bone, thie larger that euery
% Kine. cow is,the berter the is:for when eicher age,or mifchance
Jfhalldifable her for the paile, being of large bone fhe may
o be fed,and madcific for:tire fhambles & fo no lofle, but
i profit,anddnyotheritorthe paile as good and’ fufficient as

it her [clfe. ; (hE ¢
For het fhapeit muftalierlé differ from the Butchers
[ Shapeof tulessforbeingchofefor the Dairie,(hemuft haue all the
Kines fignes of plentyofiltkeyasd crumpled horne]'a thinne
necke,a hayrieidewlappes-and aivery large vdder, ‘with
foureteats,long;ithicke, and fharpe at tke ends, for the
moft patteither all white;of what colour{oever the cow
be, or atl¢aftthé fore part thereos, and if itbee well haird
before and behinde, ‘and fmooth inthe bottome, ' itis a

good fignealfox ¢

Astouchingtheright breedof Kirle through our nati-
The breedof 0D generally affoordeth very goodlonesjyct fome coun-
A triesdoe farre exceed other countrics s as Cheffhire, Lan-
i : " ca [biere,
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 ca.fhire,Yorkehire,and Darbie-fbire forblackeKine ; Glace- é
|

|

7

foer-fbire; Somen(et-{bire;and fome part of wilt-fpire forred
Kine, and Lincolne fbire pidekine:and from the breeds of
thefe Countries generally doe proceedthe breeds of all
other, howfoeucr difperfedouer the whole Kingdome.
Now for our hufwifesdireétion, fhefhall choofe her"dai-
tie fromany of therbeft breeds before named,according
asher opinion and delight fhall gouerneher,oncly obfer-
~ uingnotto mix her breeds of diuers kindes, but to haue i
. allof one intire choice without variation, becaufe it is
vnprofitable; neither muftyou by any meanes haue your
Bullaforrener from your Kine, but abfolutely cither of
one Counttie; or of one fhapeand colour : Againe,inthe
choiceof your Kine you muft looke diligently to the
oodneffe and fertilicy of the foile wheteinyou live, and
y allmeanes buy noKine froma placethatis more fruit:
fullthen'your owne, but rather harder ; forthe Jatter will
profperand come on, the other will decay and fall into
“difeafe;as the piffing of bloed, & fuch like,for which dif-
eafcandallotheryoumay finde affured cures in a litcle
bookeI publifhed, called Cheapeand good.
For the depth of milke in Kine(which is the giving of Dephof
hoft milke) being themaine ofa Hul-wifcs profit, fhee #ilksis
fhall be very carefull to haue that quallity in her beafts. -
Now thofe Kine are faid to be decpeft of milk,which are
new barethatis,which haue but lately calucd, and haue
their milke deepe fpringing in their vdders, for ar that
timefhe giueth the mof% milke; and if the quantity then
be not conuenient,doubtles the cow cannot be faid to be
of deep milch : and for the quantity of milke, fora Cow. guamiryof
togiuetwo pallons arameale,is rare,and extraordinarics agike.” .
tto giue a gallon ‘and ahalfe is much,and conuenient,and
togitebutagllon certain isimuch, andnot to befound
Aaz faule
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fault with:againe thoft} Kinease faid to be deep of milke,
which theugltthey giae not fo exceeding much milkcas
athers, yetthey gitea reafonable quantity 5 and gine it

long as all the yeer through,whereas other Kine that giue

mereingquantity,will goe drie,being with calf fome three
monetliss fome [two, and fomeone; bur thefe willgiue
thein vfual meafure, cuenthenight before they calue; and
therefore are fud to beKine deepe of milke.Now for the
refained opinjon,that the Cow which  goeth not drie at
all;orvery little;bringeth not foorth fo:good a Qalfe as
theaether, becaufe ipwvanteth much of the nourifhment it
fhould cnioy, ivis vaineand friuolous; for fhould the: fuls-
fhince from whenee the milke proceedeth conuere to the
otherintended nourithment, it would befo fuperabun.
dant, thatic would ¢onuiert either to difeafe, or iputhifacs
tion : bucletting theféfecrevreafonis paffe, there be'fome
kinewhichare fo excedingly full of milke, that they muft
bemilkeat leaft thricea day,at morning, noone,and cue-
ning,ore¢lfethey will fhed theit milke;butie isa fault ra-
therthena vercue, & procecderh more from & laxatine-
nefleor loofencfle of milke; then'from any dbundance;
forIncuer faw thofe three meales yet equall thetwo
mealesof a good Cawyandtherefore they are not truly
called deepe of milke,

Touchingthe gentleneffe of kine,itis a verrue as fit ‘to
be expectedasany other; for if fhe be not affabletothe
maide,gentle,& willing fo come to the paile, and paticnt
tohaucherduges drawne wichour skittifhnefle, firiking
orwildnefle, thee s vterly vofitte forthe dayries

Asa Cow muftbe gentle ro her milker; o the muft bee
kind.in her owne nature ythar. is, apt to conceiue, and,
bringfoorth, fruitfull to nourifh;and louing tothat which
{prings from her;for {o fhe bringech foorthadoible pro-

fit;

Booker
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fir ; the one for the time prefent which isin the dairy ; the
ether forthe time to come’; whichisinthe maintenance

of the flocke,and vpholding of breede: :

~The belt time for a Cow to calueinforthe Dairi&,}s m 7
thie later end of aarch,and all gpriil ; for thengraflebe- 7

“ginning to{pring to its perfect goodnefle, will occafion
the greateftincreafe of milke thac may be + and ‘onegood
early Cow will counteruaile two larer, yet thecaluesthus
caluedarenotto be reared,but fuffered to feed vpontheit
Dammes beft milke;and then to'be foldto the Butchers;
and fusrely the profit will equall charge 5 but thofe Calues
swhich fall in 0 &Zeber, Nowemberyor any time of the depth
of wintermay well be reared vp forbreed, becaufe the
maine profic of the dayrie is then fpent; and fuch breede
willhold vp and continue the ftocke, pronided chac you

 teatenot ypany calues which are calued in'the primeé
daies, for they gencrallyare fubiet tothe difeafe ofthe
fturdy,whichis dangerousand mortall.

The Houdewife which only hath refpeé to her Dairy,
anid for whofe knowledge this difeourfe is written ( for
wehaue fhewed the Grafier his office in the' Englilb tinf-
band-man) muft reare her Calues vpon the finger with
fioten milke;and not fuffer them to run with the dammes,
the generall manner whereof,andthe cure of allthe: dif-

eafes incident to them and allother eattell s fullydecla- -

redin thebooke called Cheape and good.

Toproceed thento the gcncraﬁvfc of Dairies, it con-
fifteth firft in the cattell (of which we have fpoken fuffici-
ently) then inthe howers of milking, the ordetingof the
milke,and the profits arifing fiom the fame.

The beftand moft commended howers for milking
areindeed buttwo inthe theday, that in the fpring and
fummer sime which s the beftfeafon for the daisie,is be-

it : : Aaz twixt

caluein, for
the d‘ifj or
Jreede.

Roaring of
(alues:

Thegenerall
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twixt fineand fixe inthe morning, and fixe and feavena
clock in the euening : and although nice and carious

tweene twelueand one in the after-noone, yet the better
experienft doe not allow it,and fay-as I beleeue, that two
good meales of milke are better cuer then three bad ones,
alfo in the milking ofa Cow,the woman muft fiz-on the
Masnerof  €ere fide ofthe Cow, fhe muft gently at firft handleand
. milking. ~ ftrerch her dugges, and moiften them with milke that
they may yeeld out the milke the berter and with leffe
paine : fhec fhall not fettle her felfe to milke, nor fixe her
paile firme to the ground till fhe fee the Cow ftand fure
and firme,butbeready vpon any motion of the Cow to
faue her paile from ouerrurnings when fhe feeth al! things
anfwerableto herdefire, fhee fhall then milke the Cow
boldly;andnot leaue fretching and ftraining of her teats
till notone drop of milke more will come from them, for
i the worft point of Huf-wifery that can beg,is to leaue a
il Cow halfemilke; forbefides the lofle of themilke, it is
| the only way tomake a Cow drie and viterly vnprofita-
| ble for the Dairy:the Milke-mayd whilft theis in milking,
i thal donothing rafhly or fuddenly about the Cow,which
il may affraight or amafe her,but asthe came gently, fo with

i all geddenes fhe fhall depart. |
Touching the wellordering of milke after it is come
home to the Dairy, the maine point belonging thereunto
isthe Huf-wiues cleanlinefle in the fweer and neate kee-
ping of the Dairy-houfe; wherenottheleaft moar of any
filch may by any meancs appeare, butall things either to
the eye or nofe fo void of fowernefle or fluttifhnefle, that
| Ordering of APrincesbed-chamber muftnor exceed it: tothismuft
i milk veflds, be added the fivecrand delicate keeping of her milke vef-
fels, whether they be of wood, carth, orlead, the bclﬁi o;

whic!

Theorde-
ving of milk:

Huf-wiues will haue athitdhoure betwixtthem, asbe. ~ -
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whichisyet difputable withchie beft Huf>wifes; only this ;
opinionis generally receined, that the woodden veflell
which is round and fhallow is beft in cold vaults, the ear-
then veflels principallfor long keeping, andthe leaden
veflell for yeelding of much creame » buchowfoeuer,any
andall thefe muft be carcfully fealdéd oncea day, and fet
inthe open aite to (weeten,  left getting any taint of fow-
erncfleinto them, they corrupt the milk that fhall be put
therein,

But to procecd to my purpofe,afteryour milkis'come’ Sitling of
home, you fhall as it were ftraine it from all vncleane mike.
things through aneate & fweetkept fyle,the formwhere- £/ 74l
ofeuery Huf- wifeknowes,and the bottome of this file;
through which the milke muft paffe,thal becoucred with
avery cleane wath fine linnen cloth, fuch an one as'will
not {uffer the lealt mote or haireto goe through it : you
fhall into cuery veflellfilea pretty quantity of milk; ac-
cording toithe proportionofthe veflell, the broaderit is;
the fhallower it is, the betterit is, 'and yeeldeth cuer the
beft creame,and keepeth the milke longeft from fowring!

1 Now: for the profitsarifing frommilke, they are three Profitsari-
of efpeciall account,as Butter, Cheefe, and Milkej to be ﬁnfk o
catencicherfimple or compounded : as for Cuirds,fowre /e
Milke; or Whigge, they comefrom {¢condary meanes,
and therefore may not be nambred with thefe.

;.. Foryour Butterwhich.onely proceedeth from the Of butter.
Creame, which is the very heactand ftrength of Milke,
it muft be gathered very carcfully, diligently, and paine-
fully: Andthovgh cleanlineflebe fuchan ornament to a
Huf-wife,thatif fhewant any part thercaf, fhee loofeth
both that and all good names clfe # yetin this action it
muft be more (criouflyimploied thenin any other. - Offleeting
Tobeginne then with the: flecting or gathering of Creame.
J your
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your Creame from’the Milke,you fhall doe it if this mane
ner': the Milke which you did mitke in'the moringyou
fhall with a fine thinne fhallowdith made for the purpofe,
take of the Creame about five of the clocke inthe eye-
wing sand the Milke which you didhilke inthe euening;
yoa{hall flectcand take ofithe/ Creame about fiue of the
clocke thenext morning ; andthe ¢reame o raken off,
you hall puc inio a cleanie fiveet and well Ieaded earthert
pocclofe couered, & fet in a coole place: And thiscreame
{ogatheted you fhall nar keepe abouie bwo daies ifi-the
Sumumer, and not aboue foure inthe Winter , i youwill
haue the fweeteft and beft butter; and that Yot Dairic
containe fiue Kine or moresbut how migny or few foener
youkeep, youthallnot by any meanes preferue your
Creame aboue three daies in fummicr, andnot aboue fixe
inthe Winter.

Your Creamebeing neately and fiveet kepr, you fhall
chufme or chutne it onvehofe viualldaics which ate ficcet
cicher for your viein the houfe, or the marketsadioinin
neerevnto you, according to the purpofe for which you
keepe your Dayrie. Now the daies moft accuftomable
heldamongft erdinary Huftviues,are Titefday and Fri-
day:Tufday in theafter noonjto fefue"Wednefday mor-
ning market,and Fryday morning to ferue Saturday mar-
ket; for Wen{day and Satiifday arethemoft generalmar-
ket daies of this Kingdome and Wenfeday, Friday, and
Saturday, the vfidl fafting diiesofthe weeke; & {6 fnce.
teft for the vie of butter, Now for churmin stake your
creameandchrougha ftrong and ‘cleane cloth ftraige it
into the churme;and thenicoueringthe chutme clofe;and
ferting itina place fit for the a@ion inwhich you areim-
ploidgasinthefummer intlie cooleft placeof your daixz;
and exceeding early in'the sorning, ‘or very fate inthe
eucning
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euening, and in the winter in the warmeft place of your

dairie,andinthemoft temperatéiowres,asaboutnoone,

oralitlebefore of after', and fo chiirne it, with fwife
ftrokes,marking thenoife of the famé which will be folid,
heauy and intyre, vatill you heare it alter,and the found
i8 light fharpand miore fpiriry :andthen you fhal fay that
your butter breakesy which perceined both by this found
the lightnefle of the churne- ftaffe, and the fparkes and
dropsywhich will appeare yellow about the fippe of the
churne,and clenfe withyour hand both the lidde and in-
ward fides of the churne, and haning put all together
you fhall couer the churnie 4gaine , and then with cafie
Broakes round,and rfot to the bottome, gather the but-
tet togetherinto one intire lumpe and body, leaning no
peeces thereof fewerall or vnioyned.

Now for as much'as there bée many mifchiefes and in-
conueniencieswhich may happen tobutterin the chur-
ning, becaufeitis abody of much tendernefle, and nei.
ther will endure much heate,nor muchcold : for ifitbee
ouer heated,it will lookewhite, crumble;and be bitter in
tafte; &ifitbeouer cold it will not come at alf, but make
you waft muchilabour in vaine, which faults to help if
youtchurneyour butter in' the heat of Sommer it fhall
not be amiffe, if during thetime of your churning you
place your churn ina paileof cold water as deepe as your
Creamerifeth inthe churne; andinthe churning there-
of let your ftroakes goe flow,and be fure that your churn
becoldwhenyou put inyour creame : but if you churne
in the coldeft ‘time of winter, youfhall then put in
yourereamebeforethe chumebe colddfier it hathbecn
fcalded; andyouthall place it within theaire of the fire
and churne it with as fwift ftroakes, and as faftas may be,
for the much labouring thereof will keepe it ina continu-

: Bb 1
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Seaforingof . Afier this youfhal

all warmeh,and thus you fhall haue your butter good,

tmgefbser fweet,and according to yourwith. After your burer is

churnd,or churndand gathered well together in your

churne,you fhallthen open your churne, and with both -

our hands gather it welltogether, and take it from the
{urm'milkc,and putitintoa very cleane bouleof wood,
or panthion of carth {weetned for the purpofe,andifyou
intend o {pndthe butter fweetand frefh,you fhall have
your boule or panhion filled with ver])(/ cleane water, and
therein with your hand you fhall workethe butter 5 tur=
ning,and toffing it to and fro til] youhaue by that labour
beatenand wafhrout all the buttermilke,and broughtthe
butter to a firme fubftance of j¢ felfe, without any othex
moifture: which done,you fhall take the butcer from the
watcr, and with the point ofa knife fcoch and flafh the
butter ouer and ouer eucry way fo thicke asis poffible,
leauing no pare through which yout knif muft not paffe;
forthis will clenfe and fetch out the {malleft haire or
mote,or ragge ofaftrainer,and any other thing which by
cafuall meanes may happen to fallinto it,
[ fhreadthe butter inabonle thin,
and take fo much faltas you fhall think conuenient,which
muft by no meanes be much for fweet butter, and fprin.
kle it thereupon, then with your hands worke the butter
and the falt exceedingly well together, and then make it
vp either inro difhes
leafure. 3
Ifduring the month of eybefore you falt your but.

ter you faue a lumpe thereof and putitintoa veflell, and
fo fet it into the funne the fpace of that moneth,you fhall
firdeit exceeding {oueraigne & medicinable for wounds,
ftraines aches,and fuch like gricuances.,

Touching the poudri

ng vp or powing of.butter, m

> pounds, or halfe pounds at your
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fhall by no meanes as in frefh butter wafh the butter- Ofponde.
mike out with water,but onely worke it cleere‘out with ringepor
your hands:forwater wil make the butter rufty,or reefle, pottingof
this done you fhall weigh your butter,and know how ma. “#f¢re
ny pounds there is thereof : for fhould you weigh tafter
itwere faled,youswould be deceiu'dinthe weight:which
done,youthallopen the buteer, and falt ievery welland
throughly,beating itin withyour handtill itbee general-
1y difperft through the whole butter;then take cleanc ear-
then pots,exceedingly well leaded leaft the brine fhould
leakethroughthe fame., and caft faleinto the bottome -
ofit: thenlay in your butter,, and prefle it downe hard
withinthe fme;and whenyour pot s filled, then couer:
the top thereof withfalcfo as no butter be feenc:theficlo-
fing vp the potlevit ftand whereitmay be cold and fafe:
butif your dairy befo litele that you cannot at firft fillvp
the pot,you ﬂ?gl then\When you haue potted vpfo much
as you haue,{iuer it all ower with falt.
Now there be huf-wiues whofe dairies being great,can
by no meanes conueniently hanetheir butter contained Ofgrear
i pots;as in Bollénd,Sifjolke, Norfolke,and fuchlike, and d;”f ies'and
eherfote are frftto take barrelsvery clofeand el mad, ;? it
andafter they haue faltedit well, they fill ctheir barrels Al
therewithsthen they take a fmall ftick,cleane,and fiveete,
and therewith make dinerf{e holes downe through the
butter,cucn to thebottomeof the larraill:and then make
a ftrong brine of water and faltwhich will beare an egge,
and afteric is boild,well skimm’d and cool’d; then pour:
it ypon thetoppe of the butter till it fivimme abouve the
fameand fo let it fettle. Some vfe to boilein this brine 2
branch or two of Rofemary, -and it is'not amiflc, but
feafant and wholfome.™ ¢ When 180
' Nowalthough you may aratany time betwixt gyand p,y,.,, P
Bbz September




]z of Bt
termilke.

Of Buter-
milke Curds

g ne
Ofw niggt.

OF (heefe:

T be Englifh, Houfowifes - Booker,

Sepeemsber pot vp buttcr,obfcxru:ingrm doeitinthe cooleft
timeof the morning : yecthe moft principall fealon ofall

“isinthe Morithotazsjonlie ; for then-the aire'is moft

temperate,and the butter will take falt the beft 5 and the
leaft fubjeét to reefing, ¢ :
“Thebeftvfe of buttermilke for the-able: Hufwive is
charitablyto beftow iton. the pooit Neighbors, whofe
wantsdoe daily cric out for fuftenance: andno dowibe but
theflull finde the profic thereof imadiuine place, aswell
asimherearchly bufineffe /s Buit-if hér aswne, wants com-
mandherto vie ivfor hefowne goodythen fhee fliall of
ier buerermilkdinake curds in-this manner : the fhulltake
herbutermilke and put it into a cleane earthen velell,
whiohis much larger thento: récéiine the Buster<milke:
onely 5 arid locking vnto the quantity théreof, fhee, fhall
takeasic were athird part fo muchnew Milke and fetit
anthe fire;and whenitis ready to rifestake it offand let it
coolealitile; then powre ivintolthe butieimilke in the
fame mannera$ you would make pafiet,and haning fir-
red it about let itftand 2 then witha fine skummer. wher
you will vfe the curds ( for thelonger it ftands the bercer
the curds will eate). take them vp inte'a tullander atieler
the whey drop'well from it:and>then eate, thiem either
with Creame, Ale, Wine,or Beere sasforthevwhey you
may keepe italfo ina {weet frone veflell  for e is that
‘whichis calied VVhigge, andisan excellentcoole drink
anda wholfome; and may very well bedeunkea fummier
throughiinfedof any other drinke,& without doubt'wil
{likethethirt of any labouring man as well,ifnot better,
Thenextmaine profie which arifeth from the Dairy
is Cheefe, of which there be digers kinds,asnew :Milke;
or morrow, milke Cheefe,, nerdle: Ghéefe ; Roatermilk
Cheefe,and eddith,or afier much Chasfe,all which l;lalgc
their
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ceite by the difcourfe’ following : yetbefore Idoc begin
:o(pté{; of-the making of thie Cheefe, Twill fhew yow
Lowtoorder your Gheeflclepsbag or runnetywhich isthe
moft principall ching wherewich your. Checfe is com.
pounded;and givech the perfeée taftvnto thefame. 5
- The Cheefelepbagge orrinnetwhich isshe fromacke
bagge of a:young {uckling calfe, which neuertatted other
food then milke, where the curd licth vadifgefted. Of
thefc bagsyou thell in the :begining of thetlyecre pro-
uide your felfe good fare;and fixfo open the bagge and
poure outintoa cleanc veffell the curd and thicke fub=
ftance théreaf sbur thereft which is not curdled nou:fhall
putaway:thenopen theeurd andpicke out of it all man-
ncr of mates, chicisof graffe yiot othen fildpgotten into
the fames Thenwafh the curd irfomany coldwaterstill
itbeaswhirdiand cleanefroinalt forts ofimored asiis pof-
fibleythenliy itone d:cleanc ¢lothshar thewater may
draizefram i, which donegkay ficaanothéd «ry veffell,
thenitakbphandfullor owd of (Blrand rub, vhe tard there-
wighekceedingly :thentakeyoirbagand wafh icalfoin
diverscoldwaterstillicbeveryicleanesand then pue the
curd and the falo vplinto che by thie bag being alfo well
fubldwithinwith fales'andfo pueit vpyand fale theour-
fide alfo all ovici » and then clofe ypihie pot clofe and o
keepe them a fullyerebefore you vfe them.For touching
the hanging of thémyvp in. chimney corners (as coursc
Hulwiues doe)isluttifhy naughe, ‘and voholfome; and
the fpending of your funace whil(tit is new, makes your
CHecfe haue and prove hollow. - :

.. Whenyourrunnet ‘or earning is fit to be vfed , you
fhallfealonitafcerthismanner ; you fhall takethe bagge
youintend to vfe ; and:opéning ir, put the curd ix;*ro a

one
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~ fronemorter orabowlc,and with a wooden peftellor a
roling pinne beatit exceedingly;chen putto s theyelkes
of two or three egges, and halfe a pint of the thickeft and
fweeteft creame you canflecte from your milke, witha
peny-worth of faffron finely dryedand beaten to powder,
togetherwith'a lictle Cloues and Mace ; and firre them
all pafsing well togethertill they appeare but a5 one fisb-
ftance, and then putit vp inthe bagge againe : then you
fhall make a very firong brine of water and falt, and in the
fame youfhall boile ahandfull or two of Saxifrage ; arid
then whenitis cold clareitintoa cleane earthenveffells

“thentake outof the bagge halfea dozen fpoonfull ofthe
former curdand mix it with the brine; then clofing the
baggevp againe clofe hang it within the brine; and in any
cafealfo fteepeinyons brinea fow Wallnut-tree leayes
& fo kecpe 'your, runneta fortnight after beforeyou vle
it;and incthis manner dreffeall your bagges (o,a5 you may
cuer haue:oberéady-afteranother, andthe youngelt a
fortnightold ducratleatt, for that will make'the carin
quickeand tharp, fo that foure fpoonfullsithereofiwill fu?—
fice for the gathering and fcafoning of at lealt twelue gal-
lonsof milke, and this is the choifeft and beft carning
which éan poffible be made by any Huf- wife. !

‘To make anew milke or morning milk chicefe; which
is thebeft Cheefe made ordinarily inour kingdome; you
thalltake yourmilk early inthe morning asit comes from
the Cow, andfileitinioacleane tubbéthentakeallthe
creamealfo fromithe milke you milkthe euening before,
and ftraine it into your new: milke s then take a pretty
quantity of cleane water,and hauing madeit fcalding hot,
powreltintothe milke alfo to fcauld the creame and it to-
gether, then letit ftand,and coole it with a difh il it be-
no more thenluke warme;then go te/the pot where your

carning

* Booker,
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carning bagges hangs, and draw from thence {o muchof
the earpingwithout ftirring of the baggesas will ferue for
your proportion of milke,and ftraine it thereinvery care-
fully ; forifthe leaftmote ofthe curd of the carning fall
into the cheefe, it will make the Cheefe rot and moulds
when your earnings is putinyou fhill couer the mike,and
fole: it ftand halfe an howre or thereaboutsy for if the
carning be good it will come intha: {pace; butif youfee
itdoth not,then you fhall putin more: being come,you
&xll withadifh in your hand breake and mafh the curd
gether, pofsingand. turning it about diverfly : which
done,with the flac palms of your hands very gently prefle
the curd downe into the bottome of the tub, then with
athinne difhtake the whey fromitas cleane as you can,
and {ohauing prefgaredyour Cheefe-fat anfwerable to
the proportion of your curd,with both your handsioined
together,put yourcurd thereinand breake it and prefleit
downe hard into the fat till you hane fild it;then lay vpon
the topofthe curd your flat' cheefe boord, and alircle
{mall weighttherenpenthat the whey may drop from it
into thevnder veffell; when it hath done dropping take a
large cheefe-cloth,and having wetit in the cold water lay
izonthe cheefe-boord,and then turne the cheefe vponit,
then lay the clothinto the cheefefat;and fo purthe cheefe
therein againe,and witha thinfl ce thruft the fame down
clofe on euery fidesthenlaying the cloth alfo ouer the top
to lay on the cheefe-boord,and fo carry it to your great
prefle, and there prefle it vadera {ufficient waighe ; afier
it hath been there preft halfe an howre,you fhall take it
and turncit intoa drie clorh,and putit intothe preflc a-
gaine,and thus you fhall turne it intodrie cloathes at leaft
fine or fixe times in the firft day,and cuer put it vnderthe
prefleagaine, not taking it therefrom till the next day in
the:
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the euening at fooncft, and the latkeime,ic is turned you
fhaltturae iwinto thedry farwitliout aiiyelothiae alk> 22
Whenitis preft-fufficiently-and taken from the fit,
you {hall then fay it'in akimnelband rub ic firt on the one -
fideandthen onithe othes with falr,and fo let it lie all that
night;then the next motning, youthall doe the like agai
and fo tume itvpon the brinej which'conies ¥rom the flé
twoor threedayes or wore, aceording to the bignefle of
thecheefe; and then lay it vpon'a faire rableorfhelfe to
drie, forgetting not évery day 'onceiro ribbe ivall ouer
withacleatiecloth,and thento turneic till fiuch time char
icbe throughly drie and ficto goz intothe: prefles anditi
thismanner ‘of drying you muft obferue’ to lay it filt
where it may dric hattily;and after where it may drieat
moreleafure ; thus may you'makethe'beftand moft prit
cipall cheefe. Sk i
Now if you will make Cheefe of two mealés, asyour
mornings newmilke, and the euenings Creame milke,
and 2l you fhall doe bue the fame ‘formerly rehearfed.
And if you will makeafimple mortow milke Cheefe
which is all of newmilke and nothing els you fhall then
docasis before declared,oncly you thall putin your ear-
ning fo fooneas the milkeis fild(ifit have any warmth in
it Jandnot feald it; bur if the warmth be loft you fhall put
itinio akettell and giue ivthe aire of the fire,
Ifyouwillhauea very dainty nettle Cheefe, which is
the fineft fummer Cheefe which canbeeaten ; you fhall
doe in alithingsas was formerly tavght inthenew milke
Checfecompound; Ouncly you fhall putthe curdintoa
very thin cheefe-far, notabouehalte an'inch or a liftle
beteer deepeatthe moftand then when you cometo dry
them affoone as itis drainid from the brine, you fhall lay
itvpon frefh nettles and: couer it all ouer withthe fameé é
an
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and {o lying' whete they may feele theaire let them ri-
penitherein,obferning to renew your nettles'oncé in two
dayes, and euery time you renew them, to turne the
CKeefc,or Cheefes,and to gatheryour Nettlesas much
withou ftalkes as may be; and to make the bed both vn-
. deraidaloft as {mooth as may be,for the more euen and
fewer wrinkles that your Cheefe hath, the more daintie
is-your Houf:wife accounted.
If you will make floaten MilkeCheefe, which s the Offloaten
courfeft of all Cheefes,you fhull take fome of the Milke #lk-choefes
and heate ir.yponithe fire towarme “allthe reft : bur'if'ie
be fo fower that you dage not aduénture the warming of
it for feare of breaking, then youfhall heate watet, f:3ud
Witht ne,it’s thenspurin your earning as before
| Fﬁ%ﬁ,&iﬁ:ﬁ‘iﬁgﬂmm@m& it,faltitand driefc gs you did
| allother Cheefcs. - - ‘ .
" i, Touching your eddith Gheefe or winter Cheefe,there Ofeddih
1s notany difference betwixt it and your fummer Cheefe, ebéefe-
tdli{:hjj;g,the making thereofonely,beeanfe the feafon 'of
the yeere denicthakindly drying or hardning thereof, it
differeth much in tafte, and will'bee foft alwaies; and of
thefe eddifh Cheefes you may make as many kinds' as of
| 31% mer cheales,as of one mcale; two meales;or of Milke
that is floaten.. .11 oo 1
5 "?Wh,bri}; you have made yobir Cheefe, youfhall then ©fwhey

. -haue care of the Whey, whofe generall vie differcth not «# #he pro-
from that of butter<milke, for cither you fhall preferuc it
o beftow omthe poore, Becaufe it isa good drink for the

labouring man,or keepe it to make curds out of it,or laft-

ly to nouirifh and bring vp your fivine.

. Ifyouwill make curds of your beft Whey, you fhall Ofwhe

i T i 4 3 LR 7
et it ypon the fire;and being ready toboile,yot: hill put emrds.
JRLO It apretty quantitic of butter-milke, and then'as )iz_ou
: Cc ce
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atifing vp to the topofthe Whey, with'a
skummer skim them off; ‘and put them into a Cullender,
and then put in more butter-milke,and thus doe whileft
you can fee any Curds arife ; then the Whey being drai-
ned cleane from them, put them into a'eleanc yefle] 1, and’
fo feruethem forth as occafion (hall ferue. (e R

Crar. V. 130§
The Offics of the AtalFeryand she fenerall fecrérs. and ko
ledges belonging tothe making of HMalte. ;

i

855 Trismoft requifite and At chiae "oy Houl"wife
@ A% be expericnced and well pradtifed firehe well
m A making of Malt, both for the necefldrie and
®as2\. continuallvie thereof;as alfo for the gencrall

profitwhich aceruechand arifechto the hufs:
band, houlivife,and the whole familie '+ “foras fron it is
made the drinke,by which the houfhiold'is nourifhed and
fuftained,fo to the fruitfill husbandman’ (who'is the ma-
fter of rich ground, arid much tillage) it is an excellent
merchandize,anda commiodity of {o gredt trade thit hot
alone efpeciall Townes and Counties are mainfained

thereby,but alfothe whole Kingdome,and diuers others

of our neighboring Nations. ' This office or place of -

knowledge belongerh particularly to thelHoufwife.and
though we haue many -excellent Meminidlftets, Yedic s
propeclie the worke and care! of the woin foritis a
houfe-worke,and done altogether withiz dores, where
generally lieth her chargo ¢ the Man only ought'to bri

1n,and prouide thegraine,  and ekeufe ‘herfrom Portige

ort00 heauic burthens s, but for the At of ‘making the
| Malt,
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Malv,and the feverall labotirs appettaining to the fame, -
een fromthe Fatto the Kilne, itis oriely the worke of
the Houfwife and the Maid-feruants to her appertai-
ring. ;
’%o:begin then with the firft knowledge of our Mal- g‘:fx;:f
fierjit confiftech in the electionand ehoife of graine ficro 77
mizke Malc onjof which there ‘are indeed truly buttwo
kinds,that is to fay,Barley,which is of all other the moft
excellent for this purpofe ; and Qates, which when Bar-
lyisfcant or wanting, maketh alfoa good and fufficient
Malr: and though the drinke whichis drawne from ic
bentither fomuch in the quantitie; {0 firong in'the fub-
france,nor yetfo pleafant in the tafte; yet is the drink ve-
;i;%uudand. ‘tolerable, and nourifhing enough for any
anable-creature. Now Fdo'not denie,but there may
beminde Malv of VWheate, Peafe; Lupins, Fetches and
uch like, yetit is with vs of no retained caftome, noris
‘the drink fimply drawne or extracted from thofe graines,
either wholfome or pleafant, ‘but' ftrong and fulfome's
thereforé Ithinke itnot fit to I}Jend any time in treating
of the fame. To fpeake then of the eletion of Batly,yon
thall vnderftand that there be diverskinds thereofaccor-
«ding to thealteration of foyles,fome being big; fome lit-
tlrer,‘%omc full, fome emptie;fome white, fome browne,and
fome yellow: but Iwill reduce all thefe into threc inds,
that is,into the Clay-Batly, the Sand-Barly,and the Bar-
ly which groweth on the mixt foyle; Now the beft Bar-
dy to make Malt on,both for yeelding the greateft quan-
tirie of matter; and miaking the firongeft, beft and moft
wholfome drink;is the CTay barly wel dreft,being cleane ~——
Corne of it felfe,without Weede or Oates, white of co-
lour, fullin fubftance, ‘and fiveerein tafte : that which
groweth on the mixt grounds is the next; for though bir
Cca ¢

t
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be fubict to fome Oatesand fome Weedes s yet being
painefully and, carefully dreft;it-is-a, faire ,md_ua-’:bmld'
cornes greasand full s and:though sfomewhar bréwner
then the former,yet it is of a faire and cleane complexiz
on: The laft and worft graine for this purpofe is the fand
Barly,for althoughiit bee feldome o neuer imixt with
Oates,yet ifthe tillage bee nog painefully-and ¢uhhingly
handled, it is much fubiect to Weedes of: diuers kinds,
Tares,Fetches,and fuch like,which-drinke; vpthe liqubk
in the brewing,and make the yeeld orquantitiethereof
very little and vaprofirable : befidesthe grainenanally
of it felfe hath ayellow,withered, emptiehuskesl:thické
andnfurnifhed of meale,fo thatthe drinke drawne from
it can neither be fo much,{o ftrong,{o good, nor {opleas
fant ; fothat to concludesthe clepne, Clayrbarldyis beft
for profit in the fale:drinkefor firength and lohg lafbing!
The Barly on-the mixt grotinds. will fetuenvel L fot houf-
holds and Families:: and;the Sand-barly for tliepoore,
and infuch places wherg bettér is norro:he gotren. And
sthefe are to bee knowng, of euéry: Hiisband of Hofwife’,
the firft by his whiteneffe, greacnéfle and” fulnefle s the
fecond by his brownenefle;and the third by his yellow-
nefle,with a darke browne! nétherendsand the' emptines
.and thicknefle of the huske ¢ andin this -eleltionof Bar-
ley you fhall note,thatif you. find in ivany wild Oatsy it
isa figne of arichclay-ground,but ill husbanded, yet the
Malt made thereof is notmuch amifie,for both the avilde
Oate and the perfit Qareginea pleafane fharperellith to
«the drinke, if the, quantitic bee not too mueh; which is
- euermore to be refpectéd. ‘Andro conclude this marter
of eletion,great care muft be had of both Husband ahd
Hufiyife;that the Barley chofen for:Male, bee exceeding
fiveere,both in {nell and tafte, and verie cleane dreft:for
- any




oSreuption mizkesh the Malt foathfome;and the foule
g affé)ox%kﬁh mych loffes i) (itni 1 3
1 AftersheskilfalbeleGion of graing fordaloshe s, ofire 11us
wifes talooke to the fitvation, ;goodnele and-aptag:: bouf,umd the
commodation of the Maltthoufe ; for in; that confifketh. ftnation.
borhi miich of theskill,and muchyof the profit o~ for: the
gendrall ficuarion of the houfe, it would Kasheere ds’ cans
bee)ftand vpon finmie drierground, having!profpedt eue-
| sgoway, with open- windowes and. lights to-dezinthe
| AWind,: Sunpe and), Ayiiey which way the Malfter pleas
| deth,bothro cogle and: domfiite the| graineqasplsafisve
aiid alfo-clole-fhuesion dratr-windoyves 1o kécpcue the
Frofts and Stoimes,whichar¢. the anely letsand hinde:
rafces;for making the Maltigootand perfit, for the mo-
ddelloeforme of thafe houfes,fome e made fonnt; wich
aGotrr in thermiddle;fome long, nd fome fyuare,! bur
thé round isehe beft and the leatklaboriaus § for the Ce:
fternes o Fats being placed (asitwere)-at the head, .or
{beginning of the cirkla,aiid the Pumpe or Well (butthe
Pumpe isheft) becing chfeadiayning,at atilealt by con
ueyancelof tiouglies miadelas vibfill: asifitwere neers
adioyning;sthe: Corne be¢ing freepte, mpy with-one .
perfons. labour:and a thouell, bee <aft from'the Fate; or
“Eelterneitd the lowreand there cought s then when the
“eoichdsbibken: it imay fin the turning eisher withithe
hand or the fliouell,bee carried. ity fuch a circular houfe
| sround about from one flowre to another, tilliit come to
thekilnegwhich woyldal{e, bet plated nextoger againft
thePumpe and Gefterinds, andilll contained, yader ane
rooffe; and thus;youmiay empie fteeping after feeping, a-
and carrie thetn withvone petfons Jabo
flowretill all the lowreshe fild : jinax G
sion youithallifind;that tuer that whichyyas firfl |
f 5 Ceig h:ll
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fhall fitft come to the Kilne,and fo confequently one af-
ter another in fich fort asthey were fteeped, and your

> wotke inay eucrifioré beconfantand your flowres at no
tisc embptie but 4t your owne pleafiite;and allthe labour
done ortely with'the hand and {houell; without carrying
ofireeatrying, ' of liftifig heaie burthens, whichis both
b wroublefSate shd offenfive, andnor wirtiout muchlofliey
becaufeinfich cafes ever fome graine featteredh,. Niow
§ sueragainftithe Kiln:hole of furtiace:(which is euermore
5 4 interided toBe on the ground):ﬂlouldfa cantienient place
be tadéltorpile in‘thie fuell forehe Kilnegwherkier it bee
Straw;Bracken;Furres Wioody € oale; 6r-otherdewell;
butfiwcet Seraw is'ofall othierthe beftand neateft. Now
it is intendedthiat this Malt=houfe may bemade two fto-
riesin hieight,but nohighet+ ovet! your Ceftecnesfhalbe
made the{Gafriers wherein to'keepe yiour Burlcy before
it be fteeped #-in the Hottoms of thefe: Garners, (tanding
dire@ly outr the Cefterns; thall bee conuénient holes
made'to openand fhut' arpleafiicry throughwhicly fhall
run'downe'thie Batley irto the Cefterne. "Ouer the bed
: of the Kilne'canbe'niothing’ it the place forthe Haire-
i _ cloth, and a Tpacious roofe open euery way, thatthe
J finoke may have free paflage,and with the leaft ayre bee
carried from the Kilne; ‘whichmaketh theMalofweete
and pleafaiit,Ouer that place wherethe fewellispiled; &
| s next of all to the bed of the Kilne,. would likewife bee
i other fpacious Garnets made, {ome to: receine the Mult
aflfoone as it is dried ‘with the. Come and Kilne-duft, in
which i may lie to mellow and tipén ; and othersto re.
= ceitie the Malt dfter it is skreenedand dreftvp§ for tolet
it betoo fongin the Come; asaboue three moneths at
longeft,will makeit both corrupe, and breed Weeucls
and other Wotmes,which ar¢the greateft! dtﬂroyeﬁ ﬁf
) t
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" Mals thatmay be,And thefe. Gatners thouldbe o conue-
nienty plac’t before, the front ofitlie Kilne:bed, thar ¢i-
therwiththe fhouell or a finall fourtle you may caft,or
carrierhe Malt once diied into the Garners. For the
other part of the fowcs, they:may beeimployed gs'the
ground-flowres arefouthefleutifhing of the: Male when
it comes from: the Gefterne : and: in this manner, and
with theft accommodations you may fathion any: Male-

* houfe cither round;long, fquare, 6r of what proportion
foeucr. as either Yyourzeftate, orthdiconucnience of the
ground you have tobuild on fhail adininifier;

Nextra the cite or proportiondfihe ground,you thal: Of M-
haue 2 iprincipall | care for the  making:of your Male. flowres.
fowses,inswhich @libe Coftome, and the Nawuse of the

; @Itbxudsmy times 4 man%to,ﬁ&pdn]c’.inconueniences,
. andithata man muft neeeflarily: build, according to the
matter he hath to bujld withallifrom whence arifech the
many diverfities iof Malt.Aowses,  yet)iyon fhallbvnders
fland,that the generall beft Malseflowrehoth for S
merand Winter, -arid o]l fealons, is the: caue orvaulted
arch which is hewed olit of a dtie and mainegreetie
rocksfor.it is hoth warme in Wigter, ‘coole in Sumimer, =
and genanally icomfortable in all feafons of the yeerd
nagioenerds Foritisitobenored;thar bl bee houfiviues
do_e;g‘iufzqag-n_:ghc;rxfaking of Malt in the extreame heate
9fSumimer, fitiis inob, beciufe the: Male is worfetha is
maaste i Jommer thetviladiswhichiis madein Winge
g‘?wr‘ ._QMFﬂ:dm:x_npmmféa{'dmﬁ«, and dha
U

S

graing which is) feepedito firour and came £ fibi
tharitcannor iaduse thsaketinic omtieflaivie, and get

sl}glf%aﬁpairgmmh%gmg@mnm Tiinet wohieres
forkied of vaalsys beitg) drie; nnd it Were couche
vader

t.
ast
ronk

3%




The Eng/zﬂ Houfmﬁ: B‘OOLCL

vnder the-ground, not onely keepéttyout thic fimrie it
fimmer, § which fnakeththeo Malt come miich'too fift;
but alfo defendethit from frofts: and cold bitter blafts in
fharpe winters,whichiwill not fuffer itto come, or {prout
ar alls orif parte doe come and fprout ,as that whicly
Tieth inthehart of the beds yevthewpperapdsts fand ouc-
fide by meanes of extreame cold carinot {pruite; “buit be
ing againedricd s hachihis firft hardiesjiand is'one and
the fame with raw Barley. for euery Hul-wife muft
knows -thar if Malodotnot comeastitow erélaltegecher,
and at an inftant, andmotole come hote'thien ‘dhother ;
the Malt muft needs beevery much imperfit £ The next
flower to the'Caue; or drie-fandy s tocke s the Flower
which is madiof earthy ordiftiffe ftroag birditig ‘Clay
well watred;and mixv witluhotfedung, and foaptcafhes,’
beaten and ‘wroughtitdgether, till it come 6 one folled
 firmnes 51 this) Flower is! alvery ‘warme comfortable
Flower in theavinter {cafon;atid Will hielpehie grayiie to
come and fprbuc excbedinigly | ddd witl thehclpe 6f
windowes tolet in the cold airé,2rid to hut ont the vio~
lent reflsction of the fimne, will ferue very conuenietly’
wa for the making of MaleT ™ for nine monehes in the yeere;!
thacis toifay, from Septemberdill thetend of May '3 Bit
for Tnneglinly, and Aligiltyo toihploy it to chit parpoley
will breed both loffe;and incumbrance:The nexe Aower
10-this of earth, is tharwhichismade of plaftet,or plafter
of patis , - being burnt in d feafonablettitadaiid kept o
wettill the time of fhootingog and therFaotthly Taid
and well leuelledsthe imporfection of ehisiplafter Flower
is onely the extrcame coldneffi-theredfy whicH i 0%
fty and colde feafons:, fa biridech dniehé @é%t’df 3
graine, thatit ednaot fprout;: £Opiwhich cavfe’ ’&Ql;fb‘ i
teth ctiery Maltfter thar s compeltédito thefé 1518 S

o
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tolooke wellintothe feafons of the yeerejind when hee
findeth either the Frofts,Northernd blafts, or other nip-
ping {tofmes to rage too violently, then to make his firft
couches or beds,when the graine commeth newly out of
the Cefterne,much thicker-and roundet then otherwife
heiwould do ; andias the cold abateth 0 or' the corne in-
creafeth in [proutidg; fo tormake the couches or beds
thinner and thinner for thethickér andiclofer the graine
is, conchtand laid: together, theiwarheriit licthy and fo
catehing haate| fooner {proutethy and the'thinier it lieth
the cwihitds,»andfo muychithe flowerinfprouting. This
flowre;if thenwinddwes be clofejand guard of the Sutine
ffficiently, willtifneceflitiecompelferac for the making
of! Mr;%mmoﬁeths intheyeere; onelyinToly and Au.
giftwhichcofiraine theMog:dayes; itwonld ot be irm. !
ployed, not in the titite of any ‘violent Froft, without
geear care and circumfpeion; Againe; there is in' this
flowreanother fault; which is 2 harurall cafting out of
duftswhich much fullieth 'the graine; and being dried
makesiit lobke dun'and foule, which is much difparage-
ment o the Malfter ; therefore fhe muft haue grear care
thacwhenthe Male is taken ‘away, 'to fiveepe and keepe
henflowresas cleancand neate as maybe, The laft and
worftistheboarded flowre,of what kind foeuet it be,by
réafon of the too much heate thiereof, and yet of boarded
flowtes the @aken boarded is the cooleft and longeft la-
fing ¢ the Elme or Beechvis next;then the Afhe, and the
worfl(thoughit bethe faitefbto the eye) is the Firte, for
ithath in it {elfe(by reafon ofthe Frankenfence'and Ter-
pentiriewhich it-hioldetla riaturall heate, which iixed
with the violerice of the Sunne in the Summer-time,for-
cethithe graine notronely to fprout, but tegrow in the
couch,whichis much/loflejand a foulé imputation, Now
anism Dd thefe
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thefe boarded flowres can hardlybe in' vfe for aboue fiue
moneths at the pioftsthat is tofay, O &ober, Nouember,
December,Ianuariednd Febrisarie ; for the reft, the Sun
hath too much firength, and thefe boarded flowres too
much warmth 3. and therefore: inthe cooleft times it is
good to obferueto make the couches thin,: whereby the
airemay paffe thorow: the corne, and {o coolerit, that it
may {prout atleafure; Now forany other flowrebefides
thefe already named,thereis notdny godd to'malt vpon,
for the common-flowre, vwhich is of natucall-carthy iwhe-
ther it be Clay;Sand o /Grauell;ific hiue no mixture at
all with it more then it owne navire; byofttreading vp-
on it,groweth togather the nature of faltriéfle or Salepe-
ter intodt,which:not oncly giuethian ill tafteto the graine
that is laid vponthe fame, but alfo-his moyfture and mol-
dines,which in themoyft times of the yete arife from the
ground, it oftenicorrupteth and putrificththecorne. ‘The:
rough paued flowre by reafon of the yneuenes, is vnfitto
malcon,becaufe the graine getting into the cradniesdoth
therelie;and are not remoued orturned vp aid downe ast
they fhould be with the hand, but many timésis fofixed
tothe ground,it fproutethand groweth vp intoragreene
bladejaffording muich loffe and hindrance! tothe owner.
‘Thefinooth paued Gowre,or any Aowre of frone whatfos
euer,is full as ill ; for euery one of them: naturally againft
much wet or.change of weather, 1will fiveate and diftill
forth fuchabundant moifture, that the Malt lying vpon
the fame; can. neither dry kindly and expeltthe fosmer
moifture received inthe cefterne, butalfo by that oucr=i
much moyfture many times rotteth,/and comes to-be al-
together vieles. Laftly,for the flowre made of Lime and
Hairesit is as ill as any formerly foken-of;bothin refpect:

«of the nature of the Lime; whefe heateand tharpnes is@

maine
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mainecnemy to Malr,or any moift corne,asalfoin ref pect
of the weaknes and brittlenes of the fibftance thereof,
being apt tomolder andfall'in peeces with the lighteft
treading on the fame,and that lime and duft once mixing
with the corne,it dothfo poifon and fuffocate it, thatit
,can neither {prout,nor turne feruiceable for any vie,
- Nextvnto the Malt-flowres, our Malfter thall haue 2
great care in the framing and fafhioning of the Kilne, of
which there are fundrie fors of moddles, as the ancient
forme which was in times paft vied of our fore-fathers,
being only madein a fquare proportion at the top with
{mall fplints or rafters, ioyned within fower inches one
of another,going from a maine beame croffing the mid
part of that great fquare : then is this great fquare from
« the top, with good and fifficient ftudds to be drawne
flopewife narrower and narrower, till it come to the
ground,fothat the harth or loweft part thereof may bee
not aboue afixth part to the grear fquare aboue,on which
the Maltis laid to be dried, and this harth fhail bee made
hollow and defcending,and notleuell nor affending: and
thefe Kilnes do not hold any certaine quantitie in thevp-
Fer {quare, but may euer bee according to the frame of
ome being thirty foot each way fome twenty,and fome
. €ighteene, Therebe other Kilnes which are madeafter
this maner open and flo e, but they are round of propor-
tionsbut both thefe kind of Kilnes haue one fault, which
is danger of fire, for lying euery way open andaptfor the
blaze,ifthe Mal(ter be any thing negligent ‘either inthe
keeping of the blaze lowand forward,or'not fiwceping -
uery part about the harth any thing that may take fire, or
forefeeing that no ftraws which do belong to the bedding
of the kilne do hang downe,or are loofe, wherby the fire

may take hold of them, it js very poffible thatthe Kilne.

D
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may beifetion firejtothe greatloffe 'and often vadoing b
theowner;.fiddtads do Fnaliitd Bra gomlaos 4
Which tépreuest;and that the Malfter miy haué bet-
terafluranceand comfort inher labour, thére is a Kilne -
now of generall viein this Kingdome, which is called a
French/Kilnegbeihg framed of Bricke, Afhler, ot other
fire-ftone,according to theniture of the foyle in which
Husbands and Hufwiues liue : and this French Kilne is
cuer fafeand fecure from fite, and whether the Malfter
wake or{leepe, ‘without extréame wilfull negligence,
there: canho ‘danger come to the ‘Kilne ; andin thefe
Kilnes may be burat any kind of fewell whatfoeuer, ‘and
neither fhall the finoke offend or ‘breed ill tafte inthe
Male,nor yet difcolour it,as many times it doth in open
Kilnes,where the Malt is as it were; couered all ouer,and
euen parboyld in' fimoke = fothat’ of all forts of Kilnes
what{oeuer,this which is' called the French Kilne, is to
bee preferred and onely embraced. Of the forme or
modellwhercofI will not here ftand to intreare; becaufe
they are now fo generally frequent amongft vs, that not
a Mafon or Carpenter in' the Kingdome: but ‘can build
the fame 3 {o that tovfe more words thereof were tedi-
oufhefle rolittle purpofe. “Now thereis'another kind. of
Kilne which T haue {eene (and bit in ‘the' Weft-countrie
onely) which for the profitable quaintnefie thereof, T
tooke fome efpeciall note of, ‘and that was a Kilne made
at the end of a Kitchin Raunge or ‘Chimney, being in
fhape round,and made of Brick, witha little hollowneffe
narrowed by degrees;into which came from the bottom
and midft of the Kitchin-chimney a hollow tunnell or
vault,like the tunnell ofa Chimney, -and ran direétly on
the back-fide,the hood or backe of theé Kitchin-chimney;
theninthemidft of the Chimney, where the greateft
& 3 ftrength &
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ftrength of the fire was made, was a {quare hole made of
about a foote and a halfe euery way, withan Tron thicke
plate to draw toand fro, opening and clofing the holeat
pleafure; and this hole doth open onely into that tunnell
which wentto the Kilne, {o that the Malt being once
laid, & fpread vpon the Kilne,draw away the Tron plare,
and the ordinarie fire with which you drefle your meate,
and performe other neceffaric bufineffes, is fucke vp inco
this tunnell, and {o conuaieth the heate to the Kilne,
where it drieth the Malt with as gréat perfetion, as any
Kilne that ever I faw in my life, and needethneither at-
tendance or other ceremony more, then once in fiue or
fixe houres toturne the Malt,and take it away when it is
dried fufficiently : for: itishereto beenoted; that how
greatot violent foeuerthe fire be which is in the Chim.
ney,yet by reafon of the paffage,and the quantitic there-
ofjit carriethno more but a modetate heate to the Kilne;
and for the fmoke,itis {o «carried away in other loopc-
holes which run fromthe hollowneffe betweene the tun-
nell.and the Malt-bed,that no Malt in the world can pof-
{ibly, be {weeter,or more delicatcly coloured : onely the
faule ofchefe Kilnes are, thae they are butlicele in comr-
ggﬂ'g,andfo,camor dricvmuch aca time, asnotaboue a
quarter or ten firike at the moft in one drying,and there.
fore are no more but fora mans owne particular vfe, and
for the furnifhing  of one fetled familie ; bue fo applicd,
they exceede all the Kilnes that d haue feeiie whatfo-
euer. | !
' Whenour Malfter hath thus ‘perfited the Malt-houfe
and Kilne,then next looke to the well bedding of the
Kilne,whichis diverfly done’ according to mens diuers
opinions ; forfomevfe onething; and fomé another, a5
the :neceffitie’ of she place ot mens' particular profits
d3 draw

-
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draw them. But firft tofhew youwhat the bedding ofa
Kilne is,you fhall vnderftand, that it is a thin coucring
laid vpon the open rafters,whichare next vntothe heate

of the fier,being made cither {o thin or foopen, that the -

fmalleft heate may paffe thorow it, and come to the
corne: this bed muft belaid {0 euen and leuell as may be,
and not thicker in one place then another, left the Malt
drie too faft where itis thinneft, and too flowly where it
is thicke,and fo in the tafte feeme to bee of two feuerall
dryings:it muft alfo be made of fuich ftuffe, as hauing re-
ceiued heate, it will long continue the fame;and be an af-
fiftant to the fire in drying the corne : it fhould alfo haye
in itno moyft or dankifh propertie, leaft dt the firft recei-
uing of the fire, it fend out a ftinking fmoke, and fo taine
the Malt: nor fhould it bee ofany rough or fharpe fub-
ftance,becaufe vpon this bed or bedding is laid the haire-
cloth,and on the haire-cloth the Malt, fo that with the
turning the Malt,and rrcadeifnlg vpon the cloth, fhould the
bed be of any fuch roughnefle, it would foone weare out
the haire-cloth, which would be both loffe andill houft
wifery,which s carefully to be efchewed. But now for
the macter or fubftance whereofthis bedding fhould bee
made, thebeft, neateft, and fiveeteft, is cleanelong Rie
ftraw, with the eares oncly cut offjand the ends laid euen
together,not one longer then another,*and o fpread vp-
on the rafter of the Kilne as cuen and thin as may be, and
Jaid as it were fraw by ftraw in ajuft proportion, where
skill and induftrie may make it thinor thicke at pleafure,
as buc the thickneffe of one ftraw,or of: two, three, foure
or fine,as fhall feeme to your iudgement moft conuen;.
ent,and then this,there can be nothing more euen, more
drie, fiveete, or open to let in the heate at your plea-
fure : and although in the old open Kilnes it be filb.

ieGt
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iect to danger of fire, by reafon of the quickneffe to
receie the flame ,  yet in the French Kilnes (before
mentioned) it is a moft fafe bedding,for not any fire
can come neere vato it. ‘There beeothers which bed
the Kilne with Mat; and it is not much to bee mif.
Liked, if the: Mat bee made of Rye-firaw fowed, and
wotlen together according to. the manner of the In-
dian Mats, or thofe vfuall thin Bent-Mars, which you
fhiall commonlie fee in the Summer time, ftanding in
Husbandmens Chimnies, where one bent or firaw is
Iaid by another, and fo wouen together, wich agood
ftrong pack-thread : but thefe Mats according to the
old Prouerbe ( More coft more Worfhip,) for they
are chargeable to bee bought, and veric troublefome
in the making, and in the wearing will not out-laft
one of the former loofe beddings ; for if one thread
or ftitch breake, immediatelie moft in that row will
follow = ortely it is moft certaine, that during the
time it lafteth it is bothgood, neceffarie and hanfome.
Bue if the Mat bee made either of Bulruthes, Flaggs,
or any other thicke fubftance (as for the moft parc
they are) then it is not fo good a bedding, both be-
caufe the thickneffe keepeth out the heate, and islong I
before it can bee warmed ;- as alfo in that jr euer be-
ing cooled, naturally of it felfe draweth into it a cer-
taine moyfture, which with the firft heate beeing ex-
pelled, in fimoke, doth much offend and breed il tafte
in the Malt. There bee others that bed the: Kilne
with a kind of Mat; made of broad thinne {plints of
‘wood wrought checker-wife one into another, and-it
hath the fame faults which the thicke Mat hath ; for
it is long in catching the heate, and will euer {fmoke at
the firft warming,and that fimoke will the Malt finell on

cuer
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euer after ; for the fmoke of wood s cuter more fharpe .
and piercing then any other finoke whatfocuer. Befides,
this wooden' matsafeer it hath oncebedded the Kilne, it
can hardly afterward bectaken 'vp'or remoued s for by
continuall heate,being brought to fuchan_extreme drie-
nefle,ifvpon any ‘occafion either’to mend the Kilne, or
clenfethe Kilne, or ‘doe ¢ther neceffarie labour vnder-
neaththe bedding,you' fhould take vp. the wooden mat,’
it would prefently crack and fall 'to peeces, and bee no
more feruiceable, ‘Therebe othiers which bed the Kilne
withia bedding madeall of wickers, ot fmall wands foul-
ded one into another likeaHurdle, or fuchlike wand-
worke; but it is made very open, every wand at leaft two
or thiree fingers one fromanother ; and this kind of bed,
ding is avery ftrong kind of bedding, and will laft, [ong,
& catcheth the heat at the firft fpringing,only the fmoke
is offenfiue,and the roughnefle without great care vfed, -
will foone weare out your haire-cloth : yet in fuch pla-
ces where ftraw is not to bee got or fpared, and that you
arecompelled onely to vie wood for. your fuell indry-
ing your Malt,I allow this bedding before any other, fzr
itis yery good,ftrong and long-lafting: befides,it may be
taken®p and fer by at pleafuire, fo that you may fweepe
aid clenfe your Kilne as'oftas occafion fhall ferue, and
in the neate and fine Keeping of the Kilnie, doth confift
much of the hufwiues Art ; for to be choakt either with
duft, durt, foote orafhes, as it fhewes: fluttifhneffe and
floth,the onely great imputarions hanging ouer a huf*
wife,{o they likewife hinder the' labour, and make the
Mal drie'a great deale worfe,and moreynkindly.

Next the bedding of the Kilne, our Malfter by all
meanes muft have an efpeciall care with what fuell thee
dricth the Malt ; for commonly according to that it euer

receineth

.
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zeceiucth and keepeth the tafte, ifby fome efpeciall Art
“in the Kilne that anoyance be not taken away, To {peake
thenof Fewels ingencrall, they are of diuers kinds ac-
cerdingto the natures of foyles,and the accommodation
ofplaces in whichmen liue ; yet the beft and moft prin-
cipallfeivell for tite Kilnes (both for fiveetneffe, gentle
Reate;and perfit drying) either good Wheate-ftraw, Rie-
firaw, Barley-ftraw, or Oaten-flraw ; and of thefe the
Wheate-firaw is the beft, becaufe it is moft fubflantiall;
dongeft lafting, makes the fharpeft f te, and yeelds the
flame : the nextis Rie-ftraw,then Oaten-ftraw,and
laft Barley-ftraw,which by reafon it is thorteft, lighteft,
Ieaft lafting,and giveth more blaze then heate, it is laft of
thefe white firawes to be chofen; and where any of thefe
faile,or are fcarce,youmay take the flubble or after-exop
of them, when the vpper part is fhorne away ; which be-
ing well dried and houfed is 2s good as any of the reft al.
ready fpoken of;and leffe chargeable, becaufe it isnot fit
for any better purpofe asto make fodder,meanure,or fich
like;of more then ordinary thatching, & fo fitteft for this
purpofe- Next to thefe white ftrawes, your long Fenne-
rufhes,being very exceedingly well withered and dried;
andall the {appic moyfture gotten out of them,and fo ei.
ther fafely houfed or ftacked, are the beft fisell - for they
makea very fubftantiall fire,and much lattingneither are = =
apttomuchblazing northe finoake o fharpe of ‘violent
butmay very well be indured : ‘where all thefe are wan-
ting,you may take the firaw of Peafe,Fetches, Lupins, or
Tares,any of which will ferue ; yet the fmoke is apt to
taint,and the fise without preuention drieth too fuddenly
and wiftly. Nextto cleanc Beane-ftraw,or ftraw mixt
of Beanes and Peafe together ; but this muft be handled
with great difCretion, for the fubffance containeth Ig
Ec much.
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much heaté; that it will rather burne then drie,ifit be not
moderated, and the finoke is alfo much offenfiue; Nexe
tathis Beane-ftraw is your Furres, Gorfe, Whinnes, ot
fmall Brufh-wood 5 which differeth ‘not niuch from
Beanesftraw ;- onely the fmoke is much fhape, and tdir®
fir teth the Malt witha much ftrohger fauour. ' To thefe I
il . wmay adde Braken or Braks, Ling, Heath, or Brome; all
| which may ferue in timeiof neceffitie, but each ené of
i them haue this fault,that they adde tothe Maleanilttafte
S or fauour. After thefe I place Wood of all forts,for each
. isalike noyfome,and if the fmoke which commeth from
it touch the Malt, theinfe&tion cannot'bee reconered ;

from whence amongft the beft husbands haue fpru
this opinion, that when at any time drinke is il tafted,
they fay ftraight,it was made of Wood-dried Malt. And
thus you fee the generalitie of fuels, their vertues, faults,
and how they are to be imployed. Now for Coale of all
e kindssTurfe or Peate,they are not by any meanes to bee
- vied vader Kilnes,except where the furnaces are fo fub-
tiltie made, that the {fmoke is conuaied a quite contrarie
way,and neuer commeth neere the Malt ; in that cafe it
b skilleth not what fuell you vie, fo it bee’ durable and
| cheape,it is fit for the purpofe,onely great regard muft be
had to the gentleneffe of the fier ; for as the old Prouerb
; ~—=is (Soft fier makes fivecte Malt) 1o too rafh and haftie a
| fire {corchethand burneth it, which is called'among ¥
i Maltfters Firefangd ; and fach Malt is good for little
or no purpofe : therefore to keepe a temperate and
true fire, Is the onelic Arte of a moftskilfull Maulke-

. Rer. ; i
:cf;:ggig When the Kilne is thusimade and furniflied (of allne

S ceflaries ducly belonging ro the fame, 'our: Maltfters’
nexr care fhall bee to the fathioning and making -;:F

the
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the Garners, Hutches, or Holds in which both the
Mal after it is dried, and the Buley before it be ftce-
ped, is to.be kept and preferued ; and thefe Garners
or Safes'for Corne are made of diuers fafhions » and
diuers matters, as fome of Boards, fome of Bricks,

1 foine of Stone, fome of Lime and Haire, and fome of

Mud, Clay or Loame : but all of thefe haue their fe-
werall faults ; for Wood of all kinds breedeth Wee-
uell and Wormes which deftroy. the Graine, and s
indeed much too hot: for although Malt would cucr
bee kept ga‘ﬁng drie, yet neuer {0 little ouer-plus of
heate withers it, and takes away the vertue 3 for as
moyfture rots and corrupts it, fo heate takes away and
decayeth the {ubRance, Bricke, becaufe it is laid with
Lime,is altogether vaholfome, for the Lime being apt
at change of weather to fweat, moyftneththe graine,and
{o tainteth it,and in the dricft feafons with the {harpe hot
tafte, doth fully as much offend it : thofe which: are
miade of Stone are much more noyfome, both in refpe@
of'the reafons before rehearfed,as alfo in that all Stone of
it felfe will fweate,and {o more and more corrupteth the
Graine which is Harboured in it, Lime and Haire be.
ing of the fame’ nature, carricth the fame offences,and
isin the like fort tobe efchewed. Now for Mud,Clay,
or Loame, in as much as they muft neceffarily be mixed

- withwood,becaufe otherwife of themfelues t ey cannot

knit or bind together, and befides; that the clay or loame
muft bee mixe either with chopt-hay, chopt-ftraw, or
chopt-litter, they areas great breeders of wormes & ver-
min as wood is,nor are they defences againft Mice, but
éafieto bé wrought through,and fo vety vnprofitable for
any husband or hufiwifeto vie, Befides, they are much
too hot,and being either ina clofe houfe neere the kilne,
x ; Ec 2 or

%
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or the back o face of any other Chimney, they drie the
Cotne too foreand make it dwindle and wither, fo that
it neithet filleth the bufhell, nor inticheth the liquor, but
turnes to lofle eucry way. The beft Garner then that
ean be made both for fafetie and profit,isto be made ei-
ther of brokentile-fhread, ot broken bricks, cunningly
and euen laid,and bound together with Plafter of Parris,
or out ordinaric Englifh Plafter,or burnt Alablafter, and
then conered all ouer both within and without, in the
bottome and on euery fide, at feaft three fingers thicke
with the fame Plafter, {6 a5 nobricke or tile-fhread may
by any meanes bee feene, or come fieere to touchthe
Corne ; ard thele Garners you may make as bigge,or as
fieele a8 you pleafe,according to the frathe of your houfey
or places of moft conuenience for the purpofe,which in-
deed would euer bee as neere the Kilne as may be, thag
the ayre of the fir¢ in the dayes of drying may come vn.,
tothe fame,or elfe neete the backs or fides of Chimineis,
wherethe ayre thereof may correct the extreame cold-
aefle of the plaftet which ofall things that are bred inthe
carthyis the coldeft thing that may be, and yet moft drie,
and not apr to {weate,or take moyftute but by fome vio-
lent extremity,neither wil dni, Wotme or vermine come
neere it,becaufe the gréat coldnefle thereof is amortall
enemie to theit natures,and fothe fafeft and lohgeft thefe
Garners of Plafter keepe all kind of Graine and Pulfe in
the beft perfection. :

After thefe Gatners, Hutches, or farge Keepes for
Corneateperfitted and made,and fitly adioyned to the
Kilne,fhe next thing that our Maulfter hath too looke
vito, isthe framing of the Fats or Cefterns,in whichthe

“Cornejs to bee ftceped, and they are of two forts, chat

is, eithicr of Coopers wotke, being gredt Fats of wood,
} o
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_ orelfe of Mafons worke,being Cefternes made of ftone 5
but the Cefterne of frone is much the better, for befides
thar thefe great Fats of wood are very chargeable and
coftly (as @ Fat to containe foure quarters of graine, *
whﬁ. isbut twoand thiftie bufhels, cannot bee afforded
vnder twenty fhillings), fo likewife they ate very cafuiall
and apt to mifchance and {pilling ; for befides their otdi-
naric wearing,ifin the heate of Summer theybe neuer fo
little neglected without water; and fuffered to ouer-drie,
it isten to one but in the Winter they will bee ready to
fall in peeces ; and if they be kept moyft,yet if the water
be not oft fhifed and preferiied fiweets the Fat will fopnic,
taint; and beitig once growne fauliej it is not onely- irre-
couerable,but alfo whatfoeuer commethto be fteeped'in
icafter,will be fiire tohaue the fame fatour, befides the
wearing andbreaking 'of Garthes and Pluggs, the bin-
ding; clenfing, fweethihg, and whole ' world of other
troubles and charges doe {odaily ‘aéeend thein,’ that the
Benefic is a preat déale fhort of the incumbrance'; where-
a5 the Cc(%eme iseuct ready ‘and viefull, without any
vexation atall;and being once weland fufficiently made,
will fi6t neede trouble S réparatiofiimore then drdinary
wafhing) fedife in atvhundred yeeres. Now the'beft way'
of making thefe Mault-cefterns, istomake the bottomes
and fides of good tile-fhreads, fixed together with the
beft Lime and Sand;and the‘bottome fhallbee raifed a
Ieafta footeanda halfe highcs then'the ground, -and ar
oné corner inthe bottome a fine artificiall round hole
it be made,which being ‘outwardly fopt, the Mault-
fter may t‘hmu%}':kdraine the Ceftérne driewhen fhee
pleafeeh, and <che bowomicit beefo artificiatly leaeld

and'conitrined;thht the watdi ‘ay have a truc defcent t0
chiae hole, & ot any remaine behind when ivis opencd.
; Eeg

Now
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Now when the modell is thus made of tile-fhread, which
youmay doe great or little at your pleafure, then with
Lime,Haire and Beafts-blood mixed together, you: fhalk
couer the bottome at lealt two inches thick, laying leucg
and plaine as is before fheived s which done, you dhall
alfo couer all the fides and top,both within and without
with the fame matter, at leafta good fingers thickneffe,
and themainewall of the whole Cefterne fhall bee afull
foot inthicknes,as well for. ftrength and dutablefle, as o-
ther private reafons for the holding the graineand wa-
ter,whofe poyze and weight might otherwife indanger a
weaker fubftance. And thus much concerning the Malt..
houfe,and thofe feuerall accommodations which docbe=:
long vntothe fame. 0MiF 5

Lwill now fpeake a littlein generall as touching: the
Artskilland knowledge of Malt making, which I haue
referred to the conclufion ofithis Chapter,becaufe, who.
foeuer is ignorant in any. of the\ things before fpoken of,
cannot by any meanes euer attaine to the perfection of
moft true and moft thriftie Malt-making: To begin then
with this Art of making,or(as fome terme it) melting of
Malt,you fhall firlk, (having proportioned. the quantitie
you meane to fteepe, which fhould euer be anfwerable to
the continent of your Cefterne, and your Cefterne to
your flowres) let it either run downe from your vpper
Garner intothe Cefterne,, or otherwife becarried jinto
your Cefterne,as you. fhall pleafe, oryouroccafions de-
fire,and this Barley would byall meanes, beyery cleane,
and neatly dreft; then when your. Cefterne is filled,you
thall from your Pumpe or Well iconuey-the water.into,
the Cefterne, tillall the Corne bedrencht, and t

v d that)clre
' water floate aboueit : if there be-any Co nc,';hat»wiu;

not finke , you fhall with your hand. ffirre (it,;_aqu“i‘
an
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and wetir,and fo lec it reft and _cover the Geftetne ; aind

thuis for the fpace of three nights youfthall let the corne (

iftecpe inthe water. After thethird nightis expiied, the
snextmarriing you fhall come to the Cefterriezand plicke 7
sautthie plug or: bung-fticke: which dtoppethi the! hole fn

sthe, bottome of the Cefterne, and {o draine the water 1

~cleane from the- Corne; and this water youfhall by all
:meanes faite,for much light Corne :and others will come

- oforthawith this draine-water, which s verylgood Swiries )

meatesand may:not be loft by any‘good hufwife. "Then
hauing drained it,you fhall let the Cefterne drop all that 4
.day,and in the euening with your fhouell you fhall empty
.the Corne fromthe Cefterne vnto the Malt-flowre, and
whenallds out;and the Cefterne clenfed, you fliall lay ajl t
the wet corne onagreat heape round or long; and flat on
thetop ; and the thickneffe of this heape fhall beanfivera-
ble tothe feafon of the yeere ; for if the weather bee ex-
“treame cold,then the heape {ball be made very, thicke, as
three or foure foote,or: more, according to theiquaatitic
of thegraine: but if the weather be temperate and warme,
then {hall the heape bemade thinner, as two foote,a foote
and a halfe,or one foote,according to-the quantirieofthe
graine. And this heape is called of Malfters a.Couch or
. Bed of raw Malr. In this couch you fhall let the Corne
Aie three nights more without ftirring, and after theex-
piration of the three nights, you fhall looke vpon iz,
and if you findthatjt beginneth-but to {prout (which
is. called coming of Malt) though it bee neuer {0 lit-
tle, as but the vetie white end of the {proute peepin

out (fo it be inthe outward part of the heape or Couch)

“yrou fhall thien breake open the Couich, and i the middeft

{ (whetcthe' Corne lay niceret) you' (hell find the fprouc

or Come of a greater largenclle 5 then with’your]
’ fhoucll -
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© that day andnight,and the nextday youdhall with ‘your

‘eucrand anon turning the mault (asit drieth on the kilne)

$houcll you fhall turneallshe outward paty of the couch
inwand,and theinward outward,2nd make it at leaft chree
orfoure timesas big asit wasat the firft,and foleviclie all

fhouell rarncthe whole heapeloutragainesinciealing the
largenes,and miaking it of one'indifferentthicknefle over
allthe flowre ; that s to {ayynot aboue 2 handfullthicke
atthemofty not failing afer for the fpace of fouiteene
dayes, whichdothmake vpfullin all three weeks, to'turn
itall ouer twice or thtice a day according to the feafor

¢ ofthe weather,for ifitbe warme, themalt muft be turnd

oftner; if coofe, thenirmay lie cloffer, thickerand long-
ertogether ; and when the three weeksis fully accom-

{ Iplifhe, then you fhall ( Hauing bedded your kilne, and
Thedrying

fpread acleane harie-cloth’ thereon) fay the male as
thinne'asmay be(as about three fingres thickncs) vgon
the hariecloth,and fo dricit witha gentle and foft fire,

suerand otier with your hand, till you find it fufficiently
well dryed, which youthallknow gorh by the taft when
youbiteit in your mouth, & alfo by the falling offof the
come ot fpreut,whenit is throughly dried Now affoone
asyeufeethe come beginme to fhed, you fhull in the tur
ning of the mault rub it well betwecne your hands, and
feowerit, to make the come fall away, then finding it all
fufficiently dried; firft put sutyour fire, then let the male
coole vponthe kilnefor foure o fitie houres, and after
raifing vp the foure comers of the huire-cloth, and gathe-
ring the maule together ona heape, empty it with the
comeand allinto your garners,and there letitlie ( if: you
hane not prefent oceafion rovieir) fora moneth dr two

or threeto ripen, but no longer, for as the Come or duft

of the kilne, for fich a fpace mglloweth and 'i"mﬁg .

; t




Booker S/(illm Mals,

zi; :

the Malt,making it better both for fale or expence,fo to

* lietoo long in it doth ingender Weetiell; ‘Wormes and

Vermine which doe deftroy the Graire,

Now forthe dieffing and clenfing of Malt at fich time
asit is either to be fpent inthehoufe, or fold inthe Mar.
ket, 'you fhall firft wintiow it with'd good wind either
from the ayre;or fioni the Fan § and before thewinnow?
ing youfhall rub itexceeding well betweene your hands
toget the Come of f&"outings cleatic away :for the beau*
tie'and goodneffe of Maltis ‘when'frds moft fmug,cleane,
brighe,andlikeftto Barley ift'the view, for thenthereis
leaft wafte and greateft profit : for Come and duft drin-
keth vp the liquorsand giues an ill tafte to the drinke. Af:
ter it is well rubdand winnoweéd,you fhall then réeit ouet
ina fine five, and if any of thé Midlr be vclenfed, then' rubs
itagaincinthe fiue tll all bee pure, and the rubbings will
ar?E:ac!)Irll the top of the fiue, which'youmay caft offat plea-

. fure;and both thofe rubbings frofh the fitie and the Chaffe

and duft which comitmicth-from' the winnowings fhould
befafe kept; for they aré 'very good Siwines/ieare) arid
feede well mixt either with whay 'or fwillings : and thus
after the Maltis red,you fhiall eicher ftacke’ it vp for efpe-
ciall¥fe;of putit into.a well clenfed Gatnerwhere it fmay
lietillthere be océafion for expence, -~ -0 = 0T
Now there be certaihe ‘obferuations in the making of
Malt,whichT may by nomeanes omit : fot thoughdiers
opinions doe diverfly argte them, ‘yetas tieet&4s 1 ¢an,
will réconcile thein to that truth, whichis moft confonant

to reafonand the rule of orieftie afidequalitie.
Firft,there s a difference in meis opinions as touching
the donftanttime for ‘themellowing and'miking 6f the
Male thatis from the fiflt Ibecpi?ig to thetime ofdrying;
for fomewillallow both Fat ag e Floiwre hagly afpr;
night
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night,fome a fortnight and tweor' three dayes,and doe
giue this reafon ; firft,they.fay it makes the Corne looke
whiter and brighter,and doth not get fo much the fully-
ing and foulencfle of the lower, as that which lieth three
weekes,which makes itagreat deale more beautitill and
fomore fallable ; next,irdoth not come.or fhoote out fo,
much {prout,as that which lieth alonger time,and fo pre-
ferueth more heartin the graine,makes it bould and fuller,
and {o confequently more full of fubftance, and able to
makemore of alittle, then the othermuch of more); and

thefe reafons are good infhew, but notiin fubfantiall -

truch : for (although T confeffe thar Corne which lieth
feaft time of the Aowre muft be the whiteftand brighrefty
yetthat which wanteth any of the due time, ¢an neither
tipenymellow,nor come to, true perfection,and lefle then:
three weckes cannot ripen Barley » for, looke what time:
it hath.to fwell and.{prout, itmuft haue full that time to.
flourith,and as much timeto.decay : now-in leffe then 2
weekit cannot dorthe fislt, & {0 in aweek the fegond,and:
inanother wecketheithird ; {o thatin lefle then 3. weekes:
aman cannot make perfit Malt: . Againe, .I confelfe, that
Maltwhich hachthe leaft, Come, muft haue the greateft
kegnell,and {0 bee moft fubftantiall ; yet the Malr which,
putteth not out his full. fprout, buthath, that moyfture

+¢ (with too much hafte) drinen.in, which thouldibe expel-

led,can neust bee. Malt ofany long laftingy, or profitable

s for indurance,becaufe it hath {0 much moyftfubftance as

» doth,makeitboth apt to cortupt & breed worms inmofk
greatabundance: it is mofk true,that, this haftic made Malc
is faireft ro the eiejand will {ooneft be vented inithe Mar-
ketsand being {pent affone as itis boughtslittle ornolofié,
is.ta be percetvedsyet ific be kept:3-or 4 monthsylor lons

gercvhleffethe place where ivis kepebe likeaHotrhoule),
p u 19 i
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it will fo danke and giue againe, that it will be little better
then rawMalt ; and: fo good for no feruice without a fe-
cond drying : befides,Male that is not fuffred to {prout to
the full kindly, but is ftopt as.foone as it begins to peepe,
much of thar Malt cannor come at all, for the moyfteft

raines doe {prout firft, and the hardeft are longer in brea-
ﬁing the huske ; now if you ftop the graine on the firft
{prouts, and not giue all leifire to come oneafteranother,
you fhall haue halfe Malt and halfe Barley , and thatis
good fornothing but Hens and Hogs Trough. So'that to
conclude, leffe then three weeks you cannot haue to make
goodand perfect Malt.

Next there is a difference in the turning of the Malt,for
fome (and thofe be the moft men Malfters what{oeuer)
turne all their Malt with the fhouell; and fay it is moft ea-
fie, moft fpeedy, and difpatcheth more inan houre, then
any otherway doth in three; and it is very true,yet it fcat-
tereth much, leaueth much behind vaturn’d,and common-
ly that which was vndermoft, it leaueth vadermotft ftill, 8
i{ by fomecomming too much,& others not comming at
all,the Malt is oft much imperfeé, & the old faying made
good,that too much hafte, maketh wafte. Noow thereare
others (and they are for the moft part weomen Malfters)
which turneall with the hand, and that is the beft, fafeft,&
- moft certaine way;for there is not agraine whichthehand
doth not remoue & turne ouer & ouer,and layes euery fe-
uerall heape or row of fuich an euen'& 1uft thickneffe, that
the Maltboth e?ually cometh, & equally feafoneth toge-
therwithout defect or alteration: and though he that hath
much Maltto make,will be willing to hearkentothe fivit*
teft courfe in making,yet hethat will make'the beft Malt,
muft rake fuch conuenient leifure; and imploy thatlabour
which commeth neereft to perfection. i
Then there is another efpeciall care to bee had in the

Efs com-
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coming or' fprouting of Male,which is, that as it muft not
come toolittle, {0 it muft not: by ‘anyjmeanes come too
muchfor that is the groffeft abufe that may be : and that
which we call comed or fprouted too much is, when ei-
ther by negligence for want oflooking to the couch, and
not opening ofitor for want of turning when the Malr s
fpread on the flowre, it come or fprout at both ends,
which Husbands call Akerfpyerd ; fuch cotne by reafon
the whole heart or fubftance is driuen out of it,canbee
good for ne purpofe buc the Swine-trough;and therefore
youmuft haue anefpeciall ‘care bothto the well tending
ofthe couch,and the turning the Malt onthe flowre, and
be fixre (as neereas youcan by the ordering of the couch,
and happing the hardeft graine inward and warmeft) to

- -make ivall Come very indifferently together: ' Now ifit

fo fall out thar youbuy your Bailey, and happento light
on mixtgraine,{ome being old Comé,fome new Corne,
{ome of the héart of the Rarkd, and fome ofthe fradle,
whi¢h'is an ordinarie deceit with Husbandmen in tha
Market;then youmay be well affured that this graine can
neuer:Come or {prout equally together ; for the new
Comeé will fprout before 'the old; and the ftadle before
thatinthe harc of the ftarke;by reafon the one excecdeth
the other in moiftneffe : thetefore in this' cafe you fhall
marke ‘well which commeth firft,which will be Rill in the
heart ofthe Couch, and with your hand gather itby i
felfe intoa feperate place, and thenheape the othertoge- . |
theragaine’s and thusas it cometh and fprotiteth; fo ga-
thet it from the heape with your hand, "and fpread iron
theflowrejand keepe the other fill ina thicke heape till
allbe fproured. Now laftly obferue,thacif yoirr Male be
hard to fprout ot Come,and that the fault cofifift more in
thebitter coldnes of the feafon, then ‘any defet of the
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corne,that then (befides the thicke and clofe making of
the heape orcouch) you faile not to couer it ouer with
fome thicke wollen clothes, as cour{c Couerlids, or fiich
like ftuffe,the warmth whereof will make it Come pre-
fencly : which once perceiued,then forthwich vnclothi,
and order ivas aforefaid inall points.. And thus much for
- the Artyorder,skill & cunning belonging to Maltmaking.
Now astouching the making of Oates into Malt,which
is a thing of generall v{e in many parts of this Kingdome
where Batley is {carfe;as in Chefhesre, Lancafheire,much of
Darbifheire, Desonfheire, Cornmall, and the like, the Art
and skill isall one with that of Barley,nor is there any va-
siation orchange of worke, but one and the fame order
}ﬁl’l{;o hf%f:nf;lucd, donely by gf“m tﬁ (6] a:ie}i;re more
wift in fprouting,and apterto chutter, ball ari toge-
therby the length of the fprout then Barley is, tlggrefgrc
you muft notfaile but turne them ofiner then Barley,and
intheturning bee carcfull to turneall, and not leaueany
vnmoued. Laftly;theywill need leffe of the flowrc then
Barley wil,forinafull fortnight,ora forrﬁghc andtwoor
threedayes you may make very good and perfit Oate-
malt. Bur becaufé I haueagreatdeale more to fpeake par-
tcularly of Oates in the mext Chapter, Fwillherecon-
clude this,;and aduife euery skilfull hufwife to ioyne with
mine obferuations her own tried expeticnce,md nodoubt
but fhe fhall ind both profit and fatisfaction.

Cuir. VI 3
Of the excellency of Oates, and the many [ingular verts.es
andfes of them in.a family.
Ats although they are of all manner of grainethe
A/ cheapeft, becaufe of their generalitic being agraine
Ffz of
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of ;};‘E;:)o;{r;effc and hardneffe, that it will grow in any
foyle whatfoeuer, be it neuer fo rich, or neuer {o poore,as
if Nature had made'ic the onely louing companion & true

friend to mankinde;yet s it a graine of that fingularity for =

the multiplicity of vertues, and neceffary vfes for the fi-
ftenance and !{pport of the Family , thatnotany other
graine is to be compared with it for if any other hauee-
quall vertue, yet it hath not equall value, and ifequall va-
lue, then it wants many degrees of equall vertue ; {o that
ioyning vertueand value together,no Husband, Houfivife,
or Houfe-keeper what{oeuer , “hath {o true and worthy 2
frfend, as his Oates are.

To fpeake then firft of the vertues of Oates,as they ac-
crew to Cattell and creatures without doore, and firftto
begin with the Horfe ; there is not any food whatfoeuer
that is {o good, wholfome, and agreeable with the nature
of a Horfe, as Oates are, being a Prouendar in which hee
taketh fuch delight, that with it he feedeth,trauelleth,and
doth any violent labour whatfoeuer with more courage
and comfort,then with any other food that can be inuen-
ted,as all menknow, that haue either vfe of ir, or Horfes;
neither doth the Horfe euer take furfeit of Oates, (if the:
be fiweet and dry) foralbe he may well be glutted ot ftal-
led ypon them(withindifcreet feeding)and {o refufe them
foralittle time,yct helneuer furfeiteth,or aiy prefent fick-
nefle followeth after ; whereas no other graine but glut 2
Horfe therewith, and inftantly ficknes will follow,which
thewes furfeit,and the danger is oftincurable: for we reade
in Iraly, atthe fiege of Naples, of many hundred Horfes
thatdyed on the {urfeit of wheate; at Romealfo dyed ma-

* ny hundred Horfes of the plague, whichby due proofe

was foundto proceed from a furfeit raken of peafon & fet-
ches 3 and o T could runne oerall other graines, but ités
; need-
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needleffe, and farre from the purpofe I haue to handle +
fuffice it,Oates for Horfes are the beft of all foodes what-
{ocuer,whether they be but onely cleane threfhe from the
ftraw, and {o dryed, or conuerted to Oarmeale, and fo
ground and made into Bread,, Oatesboyl’d and giuento
2 Horfe whilft they are coole and fweet, arean excellent
foode forany Horfe in the time of difeafe, pouerty,or fick-
nefle, for they fcower and fat exceedingly.”

. Inthe fame nature that Qates ate for Horfes , foare
they for the Affe, Mule, Camell, or any other Beaftof
burthen,

Ifyouwill feede cither Oxe, Bull,Cow, orany Neate
whatfoeuer,toan excraordinary height of farnefle,there is
no foode dothitfofoone as Oates doth,whether you giue
them in the firaw, - or cleane threfht from the theafe, and
well winnowed ; but the winnowed Oate is the beft, for
by them E haue {eenc an Oxe fedto 20 pound,to 24 poiid,
and 30 pounds, which is amoft vnreafonable reckoning
for any beaft, oncly fame & the tallow hath bin precious:
. Sheepe or Goats may likewife be fed with Oates, to as
great priceand profitas with Peas,and Swine are fed with.
Dates, either in raw Malr, or otherwife,to as great thick-
nefleas withany graine whatfoeuer;onely they muft haue
afew Peafeaficrthe Oates to harden the fat,or cHie icwill
walte, and confume inboyling:Now for holding Swinc,
which arc onely tobe preferued in good flefh, nothing is
beteer then a thin mange made of ground Oates, whey,
Butter-milke,or other ordinary wathe or fwillings,which
either the Dayry, orKitchin affordeth ; nor is thercary
more foueraigne or excellent meate for Swine in the
time of ficknefle, then-amange made of ground Oates

and fwecte Whey , warmed [uke-warme on the fies, -

and mixtwith the powder,of; Raddle, gr £ed O
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Nay,if you will goe to the matter o_f pleafure;thereis noe
any meate {o excellent for the feeding, and wholefome
keeping of a kenell of hounds, as the' Mangge made of
ground Oates and {calding water, or of beefe-broth, of
any other broth,in which flefh hathbeen fodden ; ifir be
for the feeding, ftrengthning and comforting ‘of Grey-
hounds, Spaniels, or any other fort of tenderer Dogges,
there is no.meat then fheeps-heads, haire and all,or other
intralls of fheepe chopt and well fodden,with good ftore
of Oate-meale.

Now for all manner of Poultrie, as Cocks, Capons;
Hens, Chickens of greatfize, Turkeys, Geeffe, Ducks,
Swannesand fuch life,there is no food feedeth thembet-
ter then Oates, and if it bee the young: breede of any of
thofekinds,euen from the firft hatching or diftlofing,till
they be able to fhift for themfelues,there is no food ber
ter whatfoener then Oate-meale greetes, or fine Qate-
meale,either fimple ofit felfe, or elfe mixtwithmilke,
drinke,or elfe new made Vrine. ; d

Thus much touching the vertues and quality o Oates
or Oate-meale,as they are feruiceable for the vfé of Cat-
tle and Poultrie. Now for the moft neceffarie vfe there-
of for man, and the generalf fipport of the familie, there
isno graine in our knowledge anfiverable vatoit; firft,
for the fimple Oare it felfe (excepting fome particular
phyficke helpes, as frying them with fiveete butter,and
putting them ina bag, and very hotappliedtothe belly
or ftomack to auoyde collick or windineffe, and fiich like
expetiments)the moft efpecial vfe which is made of them
1s for Maltto make Beare or Ale offwhich it doth excee-
ding wel,and maintainethmany Townes and Countries;
butthe Oate-meale which is d);awne from them, 'being
theheart andkernell of the Oate, s a thing of much rarer

price
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priceandeftimation 3 fortofpeake troth, it is liké Salt of
ucha generall i, that without it hardly can any Family
be maintained : therefore I thinke itnot muchamiffe o
fpeake aword ortwo touchingthe making of Oatmeale,
youfhallvnderftand then, that tomake good and perfit
Qate-meale, you fhall firft drie;your Oates exceeding
well,and then put them on'the Mill,which may either be
Water-mill, Wind-mill, or Horfe-mill (but the Horfe.
mill is beft) and no more But crufh orhull them 3 that is,
tocayric the frones{d largey: that they may no mote bue
cruflithe huske from the Kirnell: thefryou fhall winnov
the hulls from the kiznels either with the wind ora Fan,
and finding them ofan indifferent cleanneffe(for it is im.
poffibleto hull themall cleaneatthe firf) yonfhall then
utthem on againejand making the Mill goealittle clo-
er,run them through the Mill againe, and theh winnow
them ouer againeyand fich greets or kirnelsas are cleane
huld and well cut youmay Ly by, and the reft you fhatl
run through the Mill againe the third time; and fo wins
now them againe,in which time all will be perfit;and the
' greetsor ful%kime}s will feperate from the {maller Qate-
meale;. for you fhall vnderftand, that at this firft making
of Qate-meale, you fhall: euer hane two forts of Qare.
meales 5 thatis, the full whole grecte or kitnell, and the
{mall duft Oare-meale  as for the courfe hulles or chafi
that commeth from them, thatalfo is worthy fauing; for
itisan excellent good Horfe-prouender forany plow or
Iabol;riniHorfes,hcmg mixewith either Beanes, Reafe,
.ot any other Pulfe whatfoeuer:

Now forthe v{e and vertues of thefe two fenerall kinds
of Qate-meales in maintaining the Family, theyarefo
many (according to the many cuftomes of many Nati-
ons)that it is almoft impoffible to reckon all syet(asnecre
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a> 71:111) Twill ixﬁpart my knowledge, and what Thaue
tane fromrelation : firft,for the fmall duft ot meale Oat-
meale,it is that with whichall pottage is made and thick-

ned,whether they be meare-pottage, milke-pottage, or

any thicke or elfe thin’ grewell whatfoeuer, of whofe
goodnefleand wholfomnefle' it is'necdlefle-to fpeake, in
that it is frequent witheuery experience : alfo with this
fmall Meale Qat=meale is made indivers Countries fixe
feuerall kinds of very good and wholfome bread, euerie
onlefiner thenotlier; asyour Anacks; Tanacks, and fiich
like. ‘Allo there ismade of it both' thick and thin Oaten-
Cakes, whichare very pleafant in tafte, and much eftec-
med : but if it be mixed with fine Wheate-mealg, thenit
makethamoft delicate and daintie Otte-cakéSeither thick
or thin,fiich as no Prince in the world but may haue them
ferued torhis table; alfo this finall Oate-meale mixed with
blood, and the liuer of cither Sheepe, Calfe or Swine,
maketh thar pudden whichis called the Haggas or Hag-
gus; of whofe goodnefle it is in-vaine to boaftybecaufe
there is: hardly to bee found a man that doth not affe@
them,: And laftly,from this fmall Oat-meale by oft ftec-
pingirinwaterand: clenfing it 5 and then boyling it toa
thicke and ftiffe Telly,is made that e xeetlent difly ofineat,
whichisfocfteemed inthe Weft parts ofchis Kingdome,
which they call Wath-brew, and in Chefhese and Lanka-
[beire they call it Flamerie or Flumerie, the wholfomnes
and rare goodnefle; nay,the veiy Phyfick helpesthereof,
being fuchand fo many, thavT my, felfehaue heard a 'very
reverend and worthily renowned Phyfition “fpeake mote

i the ‘commendations of " that meate, then of any other

foodewhatfoeuer: and certaine it is, that yout fhall ot
heare ofany that cuer did furfeire’ of this Wath-brew or
Flawmerie;'and et T haue feene them of very daintie

¢ -and




Booket, - Skilin Oatesmeaies

.

_and ficklie ftomacks which haue eaten great quantitics

for the mannerof cating this meate, it is of diuers diuer-
ly vfed 5 for fome eate it with: Honie, which s reputed
the beft fauce 5 fome with Wine,cither Sacke, Clarret or
‘White ; fome with ftrong Beare ot firong Ale, and fome
withmilkejas your abilitié; or the accommedations of
the place willadminifter. Now there is deriued from this
‘Wafh-brew another courfer meate,which isas it were the
dregges,orgrofier fubftance of the Wafh-brew, which is-
~ called gire-brew, which is a well filling and fufficient
meate, fit for feruants and men of labour;of the commen-
dations whereof; I will not much ftand, intharitis ameat
of harder difieftion, and fit indeed but for ftrong able fto-
mackssand fiich whofe toyle and much fweare both libe-
rally fpendeth euill humors,andalfo preferueth men frony
. theoffence of fulnes and furfeits,

- Now for the bigger kind of Qate-meule, which isca-
led Gerts,or Corne Qate-meale, itis of nolefle vie then
the former , nor are their fewer meates. compounded
thereof: for firft, of thefe Gerts are madeall forts of Pud-
dings,or Pots(as the Weft-countrie tearmes them) whe-
ther they be blacke,as thofe whichare made of the blood
of Beafts,Swine, Sheepe, Geefle, Red or Fallow Deere,
of thelike, mixt with whole Gerrs, Suetand wholfome
Hearbs : or elfe white, as when the Gerts are mixt with
good Creame,Egges, Bread-crummes,Suet, Currans,and
other wholfome Spices. Alfo of thefe Gertsare made the
goed Friday pudding,which is mixe with egs,milt,fuct,

niroyall,& boild firft inalinnen bag,& then ftript and
gfltterdwith fiveet butter. Againe, if you rofta Goofe, &
ftop her belly with whole gerts,beaten together with egs,
, ‘after mixe with the grauie, there cannor bee 2
Ggz berter

thereof;beyond the proportion of ordinary meates. Now:




betrer or more pleafanter fauce

A S

nay, ifaman bec at feq
inany-long trauel;he cannot careamore wholefome ard
pleafant meate then thefe whole greetes boild i water
till they burt, and then mixt wich butter, and o eaten
with {pooties 5 which' although fea-men call {imply by
the name of Tioblolly, yet there is notany meate how
fignificant focucr the name be, tha is mote toothfome ‘o
wholfome. ' And to conclude; there is noway or purpofe
whatfoeuer towhichaman can vfe orimploy Rice : but
with the fame feafoning and order you may imploy the

whole greetes of Oae-meale; and: haue filll as 660d and -

as wholefome meatejand as well rafted; o thae I ma ywel
knit vp this Chaptet with this aprobation of Oatemeale,
thar the lictle charge and grear benefic confidered, it 15
thevery crowneofthe Fufiwif sgarland,and doth more
grace herrable and harknowledge,then all graines swhac.
{oeuer 4 neither indeed can any Familie or Houfhold bee
welland thrifrily maintained,where this is eicher feant or
wanting.; And thus. much touching the nature;worth,
vértues,and great necefliticof Oates and Oate-meale,

- The Englifly Houfwifes ~ Booken
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of the Office of the Brew-houfe, and the Bske-honfe, and the
neceffaric things belonging'tothe fame.
cemsesatien our Englifh' Houf'wife knowes How to
\ ‘\i[ preferue health by wholfome Phyfick, to
| nourifh by good meatesand to clothe the bo-
Q die with warme garments,fhe muft not then
. by: anie:meanes: bee ignorant in'the proui-
fion of bread and-drinkey fhee muft know._both the. pro-
portions arid compofitions of the fame. And for a8 much
asdtinke is.in-cuery houfe: more!generally fpent theri
bread,being indeed(butthow well I knownot) made the
very fubftance ofall entertainement; I will firft begitine
withit,,and therefore youthall know thar generally our
iingdome hath out two kindes of drinkes , that isto
fay,Beere and Ale,but particularly-fowre, as Beere, Ale,
Pérry and: Cider;and tothefe we madyadde two riore,as
Meedeand Metheglin; two compondd-dftiles of honie
and hearbes,which in thesplaces whiere theyare made, as
in-pafes and the marchies) are/ renouncd for exceeding
wholfomeandcordiall. o - 2
Toipeaketlienof Beere, :akhough thetebee divers
kindes of taftesand ftrengththereof] accordingro thie al-
lowance of imalt;, hoppel; and agegiuenvntothe fame ;
yetindéed there canbetruly: faydto bebut two kindes
thereof'y namely, ordinary beere and Marchbeare; all o-
therbeeresbeingderiued from them,
, Touchingordinary Beere; which is that wheréwith
ither Nobleman; Gentleman, Yeoman;or Husbandman
4 ﬁﬂﬂ,minminc'_his family the whele:yeeres, itis meet firft
Gg 3 that
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that our Englifh Huf-wife refped the proportion or al-
lowance of malt due to the fame ; which amongft the
beft Huf bands is thought moft conuenient,and it is held,
that to draw from one quarter of good malt three Hogf- -
headsofbeere,is thebeft ordinary proportion that can be
‘ allowed, and hauing 2ge and good caske to lie in, icwill
" be ftrong enough for any good mans drinking,
i Of brewing - Now forthe brewing ofordinary Beere , your malt
| oidmary ~ being well ground and put in your Mafh-fat, and your
Baere,, kiquorinyour leaderegdy toboile, youfhallthen by lit.
tleand lietle with {coopes or pailes put the boiling liquor
to themault,and then ftirre it euen tothe bottome excee-
dingly well cogether (whichis called the mathing of the
male) thenthe liquor fwimming in the top couerall o-
uer with moremalt,and fo let it ftand an howre and moré
in the mafh.fat,during which fpace you may if you pleafe
heate more liquorin yourlead for your fecond or fmall
drinke;this done;pluckevp your mathing ftroame, and
let the firftliquor runne gently from the maley either in
acleanctrough orother veflels prepased for the purpofe,
and then ftopping the math-fat againe, put thefecondli-
: quortothe maultand ftirre it well together; thenyout
j J\ leade being emptied put your firft liquor or Wort there.
i in, and then to cuery quarter of malt puta poundanda
| half of thebeft hops you can get;and boile them an how.-
cr together, till taking vp adifhfull thereof youfeethe
{ hops fhrinkeintathe bottome ofthe difh s this done put
i the wort through a ftraight fine which may draine the
| hoppesfromit into your cooler,which ftanding ouer the
| Guil-fat,youfhallin the bottom thereof feta greatbowle
* J with yourbarme,and fome of the firft wort ( before the
: hops come into it mixttogether) thatit may rife therein;
| and thenlet yourwortdrop or run gently into thedg‘fhh
W Wit
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withtlie barme which ftands in the, Guil fat;and this you
fhalldo the firft day ofyour brewing, letting youn cooler
dropall the night following , and fome part of the next
morning, and asit droppethif you finde that a blacke
skumme or mother rifethvpon the barme,you thall with
jour hand take it off and caftit away,then norhing being
{eftin the cooler,and the beere well rifen,with your hand
ftirre it about and fo let it ftand an hower after, and then
beating itand the barme exceeding well together,tuanc
it vp in the Hogfheads being cleanc wafht and . feilded;
and fo letit purge:and herein you fhallobferue notto tun
your veflels too full,for feare thereby it purge too much
- ofthebarmaway:when ithath purgeda day andanight,
youfhallclofevp thebung holes wiah clay,ahd only for
a day ortwo after keepea vent-holeinit,and af er clofe
itvp as clofeas may bee, Now for your fecond or fmall
drinke which are leftvpon the graine, you fhall fuffer ic
thereto ftay butanhowerora licele better,and th- ndrain
itoffalfowhich done,put itinto the leadwith the former
hops andboile the other alfo,then cleere it fromthe hiops
andcoieric verie clofetill your firft beere betunn’d, and
thenas before putitalfo to barmeand fo runne it vp alfo
in{malley veffels,and of this fecond beere you fha il not -
draw aboue one Hogfhead to three of the better. Now
there be diuérs other waies&cobferuations for the brew-
ing of ordinarie Becre,birt none fogood fo cafie,foreadie
andquicklic performed as chis before fhewed ; neither
willanié beere laft longer or ripenfooner, forit may bee
driinkcata forenights age,and will liftaslongand lively. ., .
Now forthebrewing of the beft March Becere you fhall 1,”/ L:'/;"V"'K
allow o 2 Flogf-head thereofa quireer of the 'beft malty jz..ch
well groad : then you fhalltake a peckeof peafe; halfea fecre.

peckeof Wheate, and halfca peckeof Qates and grind
them
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them all very well together;and then mix themwith your
male :whichdone,you thallinall pointsbrew thisbeere
as you did the former ordinary beere: onelyyou thall al:
low apound & a halfe of hopstothisone Hogshead: and
whereas before you drew but ewoforts of beere : fonow
youfhalldraw three : tharisa Hogfhead of the beft, and
aHogfhead of the fecond ; and halfe a Hogs-head of
fmall beere without anie augmentation of hops or malr,

This march Beere wouldbe brewd in the moneths of
M archor April,and fhould if ic haue rightlie ‘a whole
yeereto ripen : it will laft two,three and foure yeersific
lie cooleand clofe, and indure then dropping to the laft
drop,though with neverfo nuch leafure,

Now for the brewing of frong Ale,becaufe it is dripk
ofnofuchlong lafting “as Beere is, therefore you fhalf
brew lefle quantitie at atime thereof, as two bufhels of
northerne meafie, (which is foure bufhels or half a quar-
ter in the South)at a brewing, and not abouewhich will
make fourteene gallons of thebeft Ale.  Now for the
mathing and ordering of it in the mafh-fat, it willnot dif

fer any thing from that of beere 5 as for hopsalthough .

fome vienotto put inany, yet thebeft Brewers thereof

~ wilallow to foustcene gallons of Ale agood efen full of

Hops,and no more,yet before you put in your Hops,as
foone as youtake it from the graines you fhat put itintoa
veffell and change it,or blinke itin this manner: putinto
the Worta handfull of Qake bowes anda Pewterdifh,
and levthem licthereintil] the Wort lookea little paler
then it did at the firft,and then prefently take outthe difh
and the leafe,and then boile it a full houre withthe Hops
as aforefaid,and then clenfe ir,and fex it in veflels o coole;
when it is 1o more buc milke warme, hauing feryour
Barme to rife with fome fiveer Wort:then putallinto the
guilfat
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uilfat, and as foone as it rifeth, withadifh orbowle
%eatc itin, and {0 keepe it with continuall beating a day
and a night at leaft,and after tun it. Fromthis Ale you
may alfo draw halfe fo much very good middle Ale, and
a third partvery good finall Ale, /
.- Touching the brewing of Bottle-ale, it differeth no- g’f:[’:’ﬁ);;
thing atall from the brewing of ftrong Ale, onely itmuft 5
be drawneina larger proportion, asatleafttwentie gal-
lons of halfe a quarter;and when it comes to bee changed
you fhallblinke it (as was before fhewed)more by much
thenwas the ftrong Ale, for it muft be pretty and fharpe,
whieh giueth the life and quicknes to the Ale: and when
youtunit, you fhall put it into round bottles with nar-
row mouths, and then ftopping them clofe with corke,
fecthem ina cold fellar vp to the waft in fand,and be fure
that the corkes be faft tied in with ftrong packethrid, for
feareof riffing out,or taking vent,whichis the vtter fpoile
ofthe ale. Now for the final drinke arifing from this bote
tle Ale, or any other beere or ale whatfoeuer, if you keep
itafter it is blinktand boiled ina clofe veffel,and then put
itto barm euery morningas you haue occafion to vie it,
thedrinke will drinke a great deale the frefher , and bee
much more liuclic intafte.

Asfor che making Perry and Cider,which are drinks 2f™skng
much vled inthe welt parts,and other Countrics wel fto- 77" &
red with fruit in chis kingdome s you fhall know that yoyr “”*

Perry ismade of Peares only,and your Cider of Apples,

and for the manner of making thereof, it is done afterone
fathion,that s to fay,after your Peates or Apples arc well

pickt from ftalkes, rottennefle and all manncr of other

tilth, you thall put them in the prefle mill which is made

- with a mil-fione running round ina circle, vnder which

- youthallcruthyour Pearesor Applc;,and then ftraining
: H them
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them througha bagge of haire-clothi tunne v the fame
after it hathbeenea little fetled into Hogf-heads, Barrels
and other clofe veffels, :

Nowafter you haue preft all,you fhall faue that which
is withinthe haire cloth bagge,arid putting it into feucral
veflels,put apreity quantityof water therehnto, and af- -
terit hath flood a'day or twes, and hath beene well ftirred
together, prefleit oiier alfo againe , for this will make &
fmall perty or cider,and muift he fpent firft. Now 6f your
beftfider that which youake of your fommer or {weet
fruite, you fliall call fummer 'or fweet cider or pettie,and
that you fhall fpend firft alfo ; and that which you
mike of the winter atd hard fruite, you fhall call wincer
andfowre cider,or petty.and that you may fpend laft;for
itwillen dure thelongcft. g : :

Thisafter our Englith Hulwife is experienc’s inthe
brewingof thefe{euerall drinkes,he fhallthen looke into
hei Buke-lioufe'; and ro thebaking of all forts ofbread,
cicherfoi Mafters; Sergants, or Hinds, and to be orde-
ring ‘and compouniding of the meale foreach feuerall vie.
Ordering of - Tolpeakethenfirftof meales forbteadithey are cither
Heals,  fimple or compound, fimple,as VWhaate and Ric,orcom=

pound,as Ricand Wheate mixttogether,or Ric,VWheate
.+ andBarley mikctogether;dhid of thefe the oldeft meale is
euer'the befjand ydeldech moft fo it befweetand vntair.

ted, for the prefernatiott whetofit is mectthat youclenfc

your mieale wellfrofi thiebyantcy'and. then keepe it

fveervefleli” i S S e id
Daking mare | Now fot'tHe baking of bread ‘of your Timple meales
. your beft and principall bréad s mancliet,whichyou

ih .

Of Baking.

balein this manper, fitft your meale be
theblackftones ifit be poflibld, whikh make the syhite
Howerandboulted’ thrgugh thie hiuet Boulting cloth,,

' : you
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you fhall puticintoa clean Kimnel,and opcninithc flow-
‘erhollowinthe midft; putinto it of the beft Ale-barme
the quantity of three pintstoa buthell of meale,with fom
falt to feafon it with : then putin your liquor reafonable
warme and kneade itvery well together withbothyour
thands and through the brake,or for want theteof, fold
itinacloth,and wichyour fecte tread ita good fpace to-
gether,then letting itlic an howre or thereabouts to fivell
rake it foorth and mold it into manchets,round,and flat,
fcotchabout the waft to giueit leaue torife, and prick it
with your knife inthetop,andfo putic intotkrRucn,
andbakeit withagentleheare. "
Tobake thebeft cheate bread, whichis al{o fimply of
whearc onely;you fhall after your meale is dreft and boul-
ted through a more coutfe boulter then was vied for
your manchets;and put alfo into aclean tub, trough, or
kimnel,takea fowre leauen,that is,a peeceof fuch like lea-
ven faued from a former batch,and well fild with falt,and
folaid vpto fower,and this fower leauen you fhall breake
in fimall peeces into watme water, and then ftraine it,
whichdonemakeadeepehollow hole,as was before faid
inthemidft of your flower, and ¢herein’ power your
firained liquor; then with your hand-mixe {fome part of
theflower therewith,till theliquorbeas thicke as: pan-
cake batter,then couer it all'ouer with meale,and fo letit
Lieallthatnight;the nexemorning ftirreit,and all the reft

Baking
cheasebread

ofthemealewel together;and witha little more warme -

wateribarmesandfalt to feafon it with,bring it to a perfedt
Jeauen, (tiffe;and firme ; thenknead it,breakeit , and tread
it;as'wasbeforefaid inthe manchets; and fo moulditv,

in realomablebiggeloanesyatd then bake it with an indig
ferent good heati:andthusaccording to thefe two exam-
ples before fliewed; youmay bake any' bread leavend or
Awisan s Hh 2 valeaue-




Baking of

brown bread,

5

Generall
obferuations
inthe brew-
banfe and
Bake-houfe.

“The €ngltﬂ»ﬁ;;[wﬁr Booker.

vnleauend whatfoeuer, whether it be fimple corne 5 as
Wheite orRicofit felfe, orcompound giaine aswheat
andric,orwicatand barley , orrie and barley, or any
other mixt white corne;only becaufe Rie s a litfe fhron.
ger graincthen wheate, it fhall be good for you to put
your watera litcle hotter thenyoudidto your wheatc
For your browne bread,or bread for your hinde-fer
nanis, which isthe courfeft bread for mans vie, you fhall
take of barly two bufhels,of peafe two pecks; of wheat o
Ric a pecke, a peckof malts thefe you fhall grind altoge
thergeddrcficit through ameale fiue,then putting it in-
td afdwer trough fet liquor on the fire, and swhen icboils
lcrore put onthe water,and another with amafh-rudde:
fiir fome of the flower with it afterithath been feafone
with falt,and o let it be till the next day,and then putting
to the reft of the flower, workeit vp into fiffe leauen.
thenmould it and bake it into great loaucs withavery
ftrong heate :now if your trough be not fower enougl
tofower your leauen,then you thall cither let it Jie longe:
inthetrough,or clfe take the helpe of a fower leauen with
yourboiling water: foryou muft vnderftand, that the
hotter yourliquor is,the lefle willthe fimell or ranknefle:
of the peafe be received, And thus much for the baking,
ofany kinde of bread, which our Enxglift Huf-wife thall
haue occafion to vfe for the maintenance of her family,
Asfor the generall obferuationsto be refpected inghe
Brew-houfe or Bake-houfe;they bé thefe : firftthat your
Brewhoufebe feated info conucient 2 pare ofthe houfe,
that the fmoke may not annoie your other more private

roomes; then that your furnace bee made clofeand hol-

low for fauing fewell, and witha ventforithe peffage of
fmoake leaft it taint your liquor sthen that you preferre

acopperbeforealead, next that your Mafh-fat be euct
: e
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neereft to your leade,your cooler neereftyour Math far,
and your Guilfac vnder your cooler, &adioiningto them
4l feucralcleanctubs toreceiue your worts & liquors:
. theninyour Bake -houfeyou fhall haue a faire boulting
] houfe with large Pipes to boulemeale in, faire troughes
| tolaic leanenin,and fweet fafesto receiue your branne:
youfhall haue boulters, {earfes, raunges and meale fiues
ofall fortsboth fine & courfe; you fhall haue faire tables
. tomould on, largeonens to bake inthe foales thereofra.
. therofone or twointire ftones thenof many bricks,and
" themouth made narrow, fquare and cafie to be clofc co-
uered : asfor your peeles, cole-rakes, maukins and fuch
like,though they be neceffary yer they are of fuch gencral
vie they need no farther relation. And thus much for a ful
-fatisfaionto all the Husbands and Hufwifes ofthis
kingdome touching Brewing , Baking, and
all what clfe appertaineth to citherof’ -

theiroffices.

FINIS.
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