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'The Epift/e Vtdicatory; 

proued by one nor infcriourto any of th1t Profeffion, I 
_ W-1'1hc rather imbo!dncd to fend II to your blcifed hand, 

lnowing you to be a Mifireffe fit full of Honourable pie
tie and goodndfe, that although '.this imperfit offer may 
come vnto you weakeand difable, yet your Noble vcr
tue will fupport ir,and me it fo llrong in the world,th:u: 
I doubt not but it Iha!! doe feruice to all tbofewhicb will 
fcrue you, whildl my felfe and my po ore prayers tball to 
my l:ift gaf pe labour to atrend you. 

The true admirer of your 
Noble Venues, 

GEllVASE MAlll'.l\AM, 
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I Country Contentments, 
OR I The approued Booke called the 

Englijh Hol!f>wife. , 
Containing all the vertuous knowledges and ac: tilms bot'!/ of wJn,fe a,;,/ bo4)1 "ft!bich 011gb; to bee ln any compfcat Ho~f.wi£c, of 

what J«ru PT c.ill,1lg ,• -
faetKr. 

Cl!'AP!'f, \,1q1u!,,z ofth, imr,.,J •wtr,e, of rl!, mlri<kr,hMi~,,g~t ,;t,,;11b.,ry H 01,f w,f ,. And fir/I of h,r :t,<nt!f d//k11on·f,4!,-, botB in p/,;. Ji,!,, ,v, J SNr:eri,, r,ith Jlttise •pt,r1•id "'dil:J""' f•r /,,with •f 1k, H••ft!-h,U, ,alfo, ,J,. ,ktJifi1ibl> of;!»<illiht ol/,r fit for,hoft purp,p1,.,w ZIJ< ' t1 , 1•c ,. 

' Auing already in a fumma'ry brieknelf~paf
rc.d through thofeomward pamofhmban. • dricwhithbolongvnto1hc pa-fit H't,;bond
man, whoi!thtfatherand maflorafrhefamily,·~ud w!tofeofficeand imploymcmurc euorfur the moflpartabroad-,orretnonedfrom the houfc, asin rhcficldor yarde· It is now. t11,c1cth1rwc dcfccnd in as orderly a mctho.J asweecan;(othcofficeofour cng-

B li{h 



l, ~The Engli/h Houf~ifes Booke 1 

lifb Hoar.wife, who is the mother and Miftris oft he fami, 

ly , ond ha1li he~moll geneull imployments within the 

boufe; where from the generall example of her vertues, 

and the moft approued skill of her knowledges, thole of 

hcrfamilymaybotb learneto ferueGod, and fuftaine man 

in that godly 5t profitable Iott which is required of euery 

true Chriftian, 
A H••f Fir!lthcn tofpeoke of the ioward vertoesofher minde; 

r,if, m•fl fhte _ough1,1boue all things,to be of an vpright and fi~cc,c 

h,reltt;to•s rehg,on, and mthefameboih zealous and conftan1;g1uinJ: 
by her exainplc, an inc11eme111 and fpnrrc vmo all her famt

ly to p•rfuethe fa111e fteppes, aud 1ov11cr forth by the in

--nrul\ion of hcrlifc,,hofe vcrmous fruits of good.liuing, 

which fball be plcafing bo1t110 Godan<I his creatures; I 

do not meanc that herein !he fbould vtrcrforth 1ha1violec 

offpirit which many ofour (vainclyaccounrcd pure) wo 

mendo,drawingacontemp1vpon1heordinary Miniftcr} 

and thinking nothing lawful bm the fantazies of their ow1 

inuemions, vfurping tothemfctnesa power of preachin 
and imerprcting the holy word, 10 which only they ough 

co bob111 hearers and belceuets, or at the moR but mode' 

perf waders, this is not the office either of gpod Hout:wif 

org"°dwoman, Bm let ourenglifhHuf-wifcbeagod 

ly,confianr, andrcligious woman,lcarningfrom thewor 

thy Preacher&her husband,thofegoodexamples whid 

fucc fhallwi1hatlcarefulldiligcncc fee cxcrcifcd amongr, 

her fc:ruaots, 
Jn whiehpraclifcof hers, whatpmicullrrulcsaret• 

beobferued,l lcauc herto lcarneof them who arc profel 

fed Diuincs,and haue purpc!cly wriuenof this argµment 

onelythusmucbwill I fay,whichcach ones experienc 

will teach him to be ttuc,1ha11hcmorccarcfnll the maRc 

andlllillrimc10 bring•prheu:fc:r11an11 in 1lieda;,lyex<1 
cifc 



Booke 1 Hoefe,h-Old P hyfickt. 
cifcs ofR eligion toward God, the more faithful! theyfhall 
find them in all their bufincffcs towards men, and procure 
Gods fauourihc morcp!e1ttifullyonall1hehoukhold : & 
therefore a {mall time morning and cuening befiowed 
in prayers, and other. excrcif cs of religion,will prouc no 
lofitimc atthc wcekcs end, . ' 

Nextvntothisfaooiry &ho!ine(feof,life,itis mmcthat sh,at••~ 
ourEnglifhHouf-wifebeawoman of grcatmodefiy and b,, "'"!': 
temperance as well inwardly as outwardly; inwardly,as in ""• 
her bchauiour and cariage towards her husband,whcrcin 
fhe !hall fhunne all violence of rage, paffion and humour, 
coucting lcffe 10 di reel then 10 bee direcled, appearing c-

. uer vnto him plcafant,amiablc and delightful!; and though 
occaf10a, mifhaps, or the mifgoucrncmcnrof his will may 
induce her 10 comrarie thoughts, yet vcrmouOy to fup-
prcffe them,and with a n,ilde fuffcrance ratherrocall him 
home from his error, then with the Rrcngth of anger to a• 
bare the lean fparkc of his euill, calling in her minde that 
cuilland vncomely language is deformed though vttcred 
euen to fcruants, bm moR monfir-0us and vgly when itap-
peares before thcprefenceof a husband : outwardly,as in 
her apparrelland dyet,bQth which !he !hall proportion,ac• 
cording to the competency of her husbands efiate & cal-
ling,, making her cirdo raither Rraight then large, foritis 
a rule if we extend to the vttermofl we take away increafc, 
if we goe a hayre breadth lieyond we enter into confump-
tion :_ butif we preferucany parc,we build Rrongfum a
gainfltheadueriaries of fortune, prouided that filch pre• 
feruation be honeftand corncionab!e: for aslauifh prodi-
gality is brutilh, fa mifcrablc couetoufne!Teishellilh, Let 
thereforethc Huf-wifcs garments be comely andRrong, ofh,r ·.,: 
made as Welt to prefcrue thehealth,as adornethe perfon, m,n, g, 
eltogether wirhouttoyifh garnifhcs, ortheglo!Te of light '• 

B z . _colours, 



4 'Ihe Evglijh Houfniife, 
<cburs,apcj as firr.<: lmmihe. vanity of new andfan1a!11qnc fa£hions,·,as-neecero chccomcJy imitations ofmodcft Ma. irons; i,,herdyat bcwhole[ome andckanly, prepared at que howers, and Cooke wirhcare and diligence, let ir of h,r did; beratber 10,{a,ti:ilienamrc thonour alf~ion,, and aprrr 
1okill hunger then reuiue new apped,es, ltt it proceed more from the prOuifion ofhcrowne yarde,thcn rhc fu .. niturc bf the markers; and let it be rather cflccmed for the familiarac.quaioraoce fhe hath w irh tt ,then for the fl_,aogendfe and raritic it bringcihfroni other Countries. J/,r t,mt- To conclude, our Bnglifh Huf-wife mu{I bee ofcha/1 r,1/v,r. rhought,flom courage,paticnr, vmyred, watchfull, dili

JNu, genr, witty, pleafam, conftaminfriendlhip, fullofgood neghbour-hood, wire in difcourfe,butnot freqncm rfiere: in,fharpeand quickeof rpeech,burno, birreror ralkatiue, kcrer in hcralfaires,comfortable in her coun(els, and generally skilfuU in the worthy knowledges which doe be• long to her vocation,ofall,or mofl parrwhereof I now intend to fpeake more largely. Q F To begin then with oneofrhemofl principal! vertu,s Htr wr- which doth belong ro our Englifh houf-wile; you fhall '"" ;,,11,; . vnderfland,tbat fith the preferuation and care of thefam· fi k< lytouchingcheirhealchandfoundnelfeofbody,confi{lm !' • moll in the diligence: it is mccrthat fheehaue a phifieo kindeofknowledge, how toadminiflermanywholforr reccits or medicines for the good of their healthes as we to preuentthe firfloccafion of fickndfc, as to take awa theefle8sand euillof the fame when it hath made frazur on the body, lndeedcwemull conlelfethat the depth an fccrcrsof,his moll excellent art of phificke,isfarre beyon thccapacity of the moflskilfoll woman, as lod!,ing one I, in the brell of the lamed Profdfors,yet that our houf-wif mayfrom themrcccineromcordinary rules, andmedi 
cinr 
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cineswhich may auailcforthebenefitof her family,i,( in 
our common experience) no derogation at all to that wor-
thy Science: Nenher do I im<nd hecrc to lead her mindc 
with all the Symptomcs,accidems, andeffellswhich goc 
before or afier curry llckne[c,as though I would hauc her 
10 a[umcthe na111eofa Praclitioncr, but oncly rclatevmo 
her fome approued medicines, and old dollrineswhich 
haucbecnga1hcred<0ge1her, anddcliuered bycor.imon , 
experience, for the curing of thole ordinary fickne[es 
which daily permrbe the health of \>!en and Women, 

Fir!\ then to fpeakcof Feuers or Agues, rheHur-wife of feller! 
lliallknowthofekinds thereof, whicharemollfamiliar& in•mml!. ' 
ordinary, asthe q..,,;d,,nor dayly ague, the T,rti,.- or c- ·" 
uery plher day ague, the qum,n oreuery third dayes a-
gue,the PeftileRt, which keepeth no ord<r in hisJin,but 
is more dangerous and mortall: And laftly the acciden;II 
fcHerwhich proceedeth fromthereceitoffomewo d 
or other, painefullpen11rbationofthefpirits, Thereb e 
fundr1yotherfeucrs which comrt,ing from confumptions, 
and other long continued 11ckne!Tes, doe al cog ether fur-
pa!Te our Huf-wiuescapacity. 

Fir I\ then for the qth11dia11 fener, ,(whofe fits alwaies Jail of ,he qu,,_ 
abouetwelue bowen) you (hall take a new laid eg0 e, and riJi,,,, 
opening chc crowne you (hall put 0111 the whire, th•n fill 
vp the Chell with very good Aqn,i1it,,, and llirre it and the 
yoke very well together, & thc.n as foonca, you fee le yo.ur 
coldfitbcgin toeomevpon ~ou, fuppevp theegge,and 
either Jabour tiU \OU fweare, orellelayinggrear ftoreof 
clo31hesvpon you, putyour(elfe in a lweat in your bed; 
and th,,s doewhi!fi your fits cominue,andfor your drinkc 
1e1 it beonely cook po!Ter ale. of ,h, 

For a fingle T mi,nfeucr ,or each orher day,s ague;take fr,gt, Ter-. 
a q•tan of po[,1 ale, thecurde being well drained from the ti••• 
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fame, and put chereintoa good handfol!of D.,,d,/1011, and 
then (cttingitvpon the fire, boy le it till a fourth pan bee 
confu111ed,chenas foone asyourcoldfit beginne,h,drinkc a 
good draught thereof, & then either labour ull youfweai, 
orelfeforce your felfeco fweatein youd,'ed, but labour is 
much the better, prouided that you take not cold afier ir, 
and thus doe whiHI your litscominue,and in all your fick
n'elfe !er your drinke bee polrer ale thus boy led with the fameherbe. 

of ,tu 1e- Forme accio!emall Feuer whichc<1mmerhbymeanes 
,idrntA// offome dangerous wound receiued,although forth,mofl 
F1uer, part it isan ill figne,ifit be flrongand continuing,yeu11any 

timesit abated,, & thepanyrecouereth when the wound 
is wdtendedandcomforced with fuch fouereigne baimes 
& hot oyles as are moll/it tobceapplyed to the member (o 
grieued or iniured: therefore in this feuer you mull re
/peel the wound from whece the accident doth proceed, 
and itrccoucrerh, fo you Chall fee the feuer waft and diminilh. 

Df rb, Ft- For the Hmiq•t fouer which is alfo a very dangerous 
"" hmick licknelfo, you Chall take the oyle of Violets, & mixe it with 

a good qumrity of the poud,r of white Popty fa,d finely 
fcarft,and therewith annoynt thefmall & raines of the par
ties backe,eucningand morning,and it will not onely giue 
eafeto the fcuer, butal(e purge and clean(eaway the dry 
fcalingswhich is ingcndred either by thisoranyother feuc:rwhacfoeuer, 

For any Feuerwhafoeuer, whofe litlbeginncthwitha hr.ny cold. Take afipooncful! and ahalfc o(Dragon water, 2 FtlltT,. 
fpoonefollofRofewater ,a fpoonefoll of running w>.rer,a 
fpoonefull of Aquavirt, and a fpoonctun of Vinegar ,halfe 
a fpoonefull of Mttfirid,reor!elfe, and beate all thef• well 
togecher, & lee the panic dria~e it before his fit bctinne. 

' 't.r 
• It 
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It is to bee vnderR<>od tliat al feuers of what kind focucr of thirft 

thcyltcc, andthcfc infcaiousdifeafes, asthePcflilencc, m Ft1urs •. 

plague and fuchlike, arc thoughtthcinllamationofthc 
blood,infiucly much fubica to drougln; fothat,fhould the 
party drinkc as much as he ddired,ncither could his body 
comaine it, nor could thegrcatabundance of drinke do o-
thcrthen weaken hisfiomacke, and bring his bodytoa 
ccnainedeRrullion : Wherefore,when any man isfoo
uerpreRed withdeurcofdrinke,you fhallgiue him at con• 1. 

uememrimes,either eolTet ale madc\yith cold hcarbs ; as 
Correll purOen, vio!ctleaucs,!ctticc, fpit\age,and fuchlikc, 
or elf~ !ulip made as before faid in thepeRilem feucr, or 
Come almond milke: and betwixt thofc times, becaule the 
vfe of,hefe drinkes will grc,w wearifome and lothfome 10 
thepaiient,you !ha! fuffer him togargil in his mouth good 
who!cfome beareor ale, which the patient bell li~eth, and 41', 
hauing gargled it in his mouth,to fpit it outagaine, & then 
totaketnorc, and thus10doc as oft as hcplcafcth, ,ill his 
mouth be cooled: prouided that by no meancs hefulfer 
any of ,he drinketo goe downe, and ,his will muchbeucr 
a!fwage the hea<e of his thirfl then if he drinkc; and when 
appetitcdcfirerh drinke to goc downe, then lei him 1ake 
tidier his! ulip, or hisalmend milke. -f 

TomakeapulliS10 cure any fore,take elderleaucsand F,r ,ny ,.;_ 
felth1hcm inlililke,1il11hcybee foft, 1hen1ake1hemvp t,•• far~. 
and flraine thcm;and •llln beyleit againe til it bo-thicke,& 
fo vfe i11p the fore as ocl,afion fhall f,rue. 

For 1he .£21,art,i~Feuer oi<third d'ay ague,wbichisof all F" 1h, 
fcuers the loug._cfi laniug,& many times dangcrous,becaufe q•_,,,;,,. 
many time~confomptions, b!acke iaundys, and fuch like F,,,,,-, 
mortall ficknc!Tcs fultow i1, you fhalliakc Mcthridaceand 
f pread it vpon alymon {lice, cut ofareafonab!e thicknes, 
aud fo as ihe lymon bee coucred with the Mctiiridatc; 

"t~tl 
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then bmd itto the pulfe of the ficke mans wrifi ofhiurme 
about an hourc before his fit doth bcginne, & ,hen let him 
gocto his bed made warme, and with hot cloaches laid 10 
thefoales of his feete, and Oore of clothes laid vpon him 
let him cric ifhecaa force himfclfc 10 (wear which ifhe do: 
then halfe an houre after he lmh f weace, bee Chall take hot 
po[ct ale brewed withalitt!< Mcthridare, anddrinkea 
good draugbt !hereof, andreft 1i!lh1Sfit bcepalfed ou<r: 

T O,,,,,, but if he be hard to f wea1e,1hen with the laid polfet ale al(o 
,ne fwe.r, you lnallmixa_few bmifedany-(ecds, and thacwill bring 

fwrarevpon l11t11: and thus you Chall doeeuery fit ttllthey 
begin 10 ceafe, or that fwearc comenamrally ofit owne 
accord, which is a ,me Ggne thmhe !ickneOe decreaf<rh. 

For1bepeftilem Feuer, which is acominuallficknelfe 
fulloflnfeclion, and mortali,y, you Chall caufe 1heparty 
firfl to bee le, blood, if his flrength will beare it: then you 
lhall giue him coele lulyps made of endife or fuccorie 
water,thefirrop of Viokts,conferueof Barberries, and 
the iuice of Lym ons, well mixed & !imboliz'd 1ogcther: 

Of the 
!efliJmt 
FeNer. 

Alfo you fhalJ giue him 10 d,rink Almond milke made with 
thcdewition coole hearbs, as viokt leaucs, firawberrie 
lcaucs,frmch mallowes,'purlline,and fuchlike; an,! if the 
parties momh Chall 1hrough the hcate of his ftomacke, or 

•liuerinfiameorgrowfore, you !hallwafh irwiththcfy. 
rnp of mulberries; and that will not onely healeit, but alfo 
nrengthen hil llomacke, If ( ai itis moficommon in this 
Jicku erre) 1 he party Chall grow cofiiue , you Chall giuc hi!ll 
aJnppofoary made of honie, boild rothe hdg~t of hard
ndfe, which you fhall know by cooling• drop thereof, 
andfoifyou find it hard,yon Chall then know 1ha11he ho
ny.isboiledfuf!kienrly; 1henputfal11oi1, and fopouder 
i,in water, andworkeit into a roule in the manne~ofa 
foppofitary, &fo adminiAer it,and itmofi ailurcdly bring-

cth 



Bookc l 

cthnohurt, bucc:ofetothepany, of what ageorOrength 

focucr he be: during hi\ lickncife, you !hallkecpc him from 

all manncrofftrong driolc,s, or ho< fpicc,,and then there is 

no doubtofhisrccoucry. 
Toprefernc your body from theinfcltionoftheplague, Apr{,_.;. 

yo1t lhalltakc a quan of old ale, a!Mlaficr it hathrilcn vpon ,,., ;gAi,,/1 

the fire and hath bccnfc11mtned, you [ball putthcreinto of ,b,p"'i"'• 

vJ rijioi,,bu 11,,f,1,of Alfi,t/1<1 and ofc,lu,,4,•• of cacb halfc 

an handfoU,ancfboykthcm well therein; then Rraincthc 

drinkcth,oughadcanecloath, anddi[olucthcrein a dram 

of1hc bd\Mtthritl.tt,, asmuch I•orJ finelypowdrcdancl 

Ccitil,and fixe fpooncfull of Dr1go11 water, then put it vp in a 

dofcglalfe; and eucry morning falling takeliue fpooncfull 

thereof, andalicrbitean&kbaw inyeurmoutl. the dryed 

ro«d~•,orfmcll on anofe-g&Y 1othcua.ld cnd-of 

a !hip rope,and they wi!lfurely prefcrue you from infcaion. 

&tifyoube inftacdwithtbe plague, aodfcclc:theaf- F1ri-f,m

(urcd 6gpes thereof,"' paine in the hcad,drought,buming, ,. ,ft• -

~ofllom.td< andfuc:h like: Theo yoo lball take !"""4 

adrammcof,hc'bcft MtthriJ.t,, anddi!folurirint~ 

fuurcfpooncfullof Dr•g•11watcr, an,Hmmediatcly drinkc 

it off, and then with bordoath" or brickes mtdencrcamc 

hot, afldi..ltoihc foale1 of )'ollrfeet,tlirt youhauebcen 

~in wodlm~, -e6pdltbclidil!pclfan't0f~ 

which ifhe do , kcepe him modcratdy tlicttirt tlltlhclorc 

1>1:ginto rife; 'then tG the fame apply a little l'igeoncut in 

twoparts, orelfca1>lai!lcrmadcoftkeyoll<c of ancgge, 

hony, hctbcmgracecbopt <'itcccdmgfmaD, andwbcatc 

flowcr,whichin vcrvfhort{paccwillnotonclyripcn, but 

alfo brcakc the fame without any 01hct inciGon;tbcn after it 

bath ~u""': •_clay or two, vou O,all apply a plaillcr of .Mtlsut 

vnto1tvnu1!11bewholc. 
,-.,.,., 

1 alee n,/,nfm,M•leftl•-,,,s,-b11•1~M•t,r.m,oftick p,j/,!c,,t, 

C all"kc 
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alike, bruire them and mixe them with old ale, and lee the fie kc drinke rhm;of fixe fpoonefullarcncc, and it will ex-pcll1lu, cor.ruptipn. . 
vl•otho-. T akc r ar/ow, T,afiy, Perher[ue, of each a handful/, and l>ruifcthem wellro~her,ll10n!cr rheficke parry make watcrintorbehcarbs, th(11Jlraine thc111,and giue it rhe ftckc to .A pr-fl,wa- dri.nke. s .: • J 1, ·: c '"' ,.1~w·. ;\J '"••g•infl . T:lki:ofs11:r,oftr1,,,Br),rf,.M(;,ofF./d,r k,nrs, ofrach an ,h,P,fl,. handfull,flampjeth•m& »raine rliem.witliaqnart of white ,,.,,. wine, andpw:dic1<eroali1di:G1w,:er, arid;! g<>od(poonefilll Qlfbe belt.T.-<V(t,,&tdrinkc<l1ex"o{mor_ning 3!!d R11<ning; ,-,,1,-,,.,., Ta~e~II~,, M•ll•ffrs-, w;,,,,,.,.,oiJ,ai1d,R,.,, fiampe J

4
t*''"'h rhemwelltogtther, andfrythemig o,t,otyu, till they bee '°"'!Jtf:" thickc, j))aiflerwife them, apply irtothcplaccwhereyou 

1
'*"' • WQU/d haucitr/fe, and lei it licri!l itqre~ke. thcnroh<alcit l'J>F,r.ake1hcj11ycfot.f'"'pl+ig,, Whtm fl,wer, and Nilk,,and ~oylethcm 10 a pultis, and apply it. morning and cucrting till ubewhole, -' 

.A twf,,JJ 'f J~of Blll'r,fl•; /,ilnt,l,b,rfi,,a~,J C•/!•m111,,0£ eacha_go,od f":'"'.7¥<- hllld/if.JJIQJ,.1;.tr,tdMVJ./ltdf!!J»t,vi,lrNs,an,J.Jtt,r:11.,J,11, of :'" 
t
b, each halfl:a h4ndfull,boyle1hcm in white wine,orfairerun. "''• JJing water; then add a penywonb ofthebcJl S•ffr•n,, and aSJllllch.f pt.,,., lll!>oyJc them oucr ag,~_J15 !Y5Y._ ilicn,tlraine itintltanmr1h.er, (lbCf, 'ari,/.<lrinkc tli9;f5'f 9'9{nipg and•~ ':Ag,,;,! "• 1Sening1ro thequamitie offcauenfpoon~ls., ,,;.1m,f..,•· TakeLJllif•edi~nd.uttMi,,,and bruil'c i1 wcll,thcn apply it ,'*g. to rqc/lot1)aolce;111Jd remouc irnncc in fourehowers. Far th, ~We Rttli••f/,;you /\>all ra~eof Rjy,,,,.,,,r,.ofthe it1ice },4,i..,b, fl(c,,,,,,,,,,,;1, of,.,.,.,,,,,,,;11:,, offirpng "''l'r vin,g,r,o{ each twofpc11>nefull, mixc them cog_crhc~ well vporfa chafing. difh ofcoa~: thon take a·pcccc of drie rc;,fe cake and tlecp~ itrhercin, and as fooncas it harh drunke vp thdiquor ~ndis ,· ~ " l~lyhot, fak_c 'ICouploof fGund,Nu~(!l grated to , , 

powder, 
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powder, and flrew tbem_vpon the rofc.cakt ;then breakmg 
it into two pares , bmde It 011 each .fide vpon thctemplcs of 
,he head ,(o let the party I ye downe to rell ,and the pain• will 
inafbortfpacebe takcnlrornhim,I • , 

For Fun.,,,-0rjnflamation of thecallcs ofthcbraine, you F1r•h• . 
{hall-caufcthe i11ice ofJ!,,tsto be with a fouidgefquined vp Fr,,,.,,, 
imothepadennnoflrils, which willpurgeandcleanfe his 
head exceedingly; and thengiue himtodrinkepo!Tetalt, 
in whichVioltt leaueaµ(\~""•' bath becnbo~Ied, &if will 
fuddainly bring, hi!D to ,avrry tempaar;inildne!Te, and 
make the paffionof Frmzie forfake him. ,. 

For the u,harg,i,orextreamc drowfineil'c,youfbafrbya!! F,rth, '" 
violent ~••nescith.rbynoyfe o,:oth<r diftu,b~m:es,forc~ th"'!J• 
perforce keepe tqe.pany from fleeping;.and wbeJlfocuer he. 
callethfurdrinke, youthallgi11e him white wine and If,p 
water of each a linlt quamjcie mixt together, and not (offer 
himtofleepeaboue loure houri:s,infoureand cwcmy, till 
he come to 1,is owne f9gner wake{ulno!Te , m hich as foori~ 
as heehathrecouered, you fbaihhen fonhwich purge his 
head whh the iuiceof Beew (quirted vp into his noflrils-as 
i, before fbewed. -. 
, But if any of the farnily bee troubr~d with 100 mutli To' prm{, 
watchfulne!Tc, _{othac,thcy-cannot by any mcanestakereft, /I"/'• 
thcntoprouoke the party to fieepe, you fualltake of s,ffr•• 
a dram me dried,and beaten to poudor, and as muchLclliu• 
fe,d alfo dryoo, and bqteo copoudct:, and twice as mu"h 
white Poppy fetd'bcaten-alro10 ponder, and n,i,:e the(ewith, 
womansmilke til it ·bea thicke faluc ,-,~d ,hen bin de it to the 
tom pies of tht. head & it w;uroone raulerhe party to flcepe; 
andlet1theon not about fourcbowers . f '. • 

Forthe fwim111in~or dizzingm th,· h<ad, you (h~II iake·of p,,,, 1•~ 

AxnmcajlUf,Of Bfoom"W/Jftlandofcamumilt dried ofea.(.h 1zj,1::;_gof 
two drammes mixc whh1heiuiceof/11i,,oylco!R-Ofcs,and ' ' ' • 
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white wine, of each like quanri1ic, till it comcroa rhickc faJuc: and then bindc iue thcrcmplcs of the head,m,it will in lhort fpace take away the gtidc. 

Fmb,p,1- Forthc <--#•Jl,xr, or palhc, rbcllrong fem or fmcll of a Ji,. Foxe is exceeding foucraignc, or ro drinkccuery morning halfc a pinr of rhc cicwition of laucndar,and ro rub the head cucry morning & cuming ""ceding hard with a very cleme courfccl011b, whcrchy the humounmay ~c dilfo!uedand difperft inro thcouiwardp■ns ofrhe body: by all mcanes forrhis infirmity kupcyour fcerc lafc from cold orwer, andallorhcnapeofyournecke, forfromrhofcpartsirfirll ge11cih rbe llrengrfrof cuill and vnauoydablc paincs, Jiqf a cough or cold bur larely raken,you Iha! rake a fpoonfull Qf Stog,rfintJy beaten and /earl!, and dtop inro iroftllc bell LA qumr 1, mrillall the f ugar be wc11e rhrough , and can recciu.e noma-e moyAure: Then being readyrolyc downrorcfl,take&fwallowrhcfpoonefuDollugardownc; and/o~tieryou warmeinyourbcd,& itwill/oonc breakc and dilfolucrhe cold. 
Bur if thctc•6h bee more old and inuererarc,and more inWardly lixr to the lungs, takcofthepoudcrofBtttm,e, of rhe poudcr ofC1Tr.aw,y /ml, ,of rhc poudcr of Slm-Mit drycd, ofrliepoudcrol H,""111111/;u,,and of Ptfp,r, linelybcarm, _ofcach rwo drames, & mingling the well wirh cla_rili< d hony,niake an clecluary rherof & drink it morning & cuening. fur nincdayesrogcrher :. Then rake of S~•rr•ndit cour/ly beaten, an ounce of .c;,,,,, line!¥ paredand trimmed, and, curinrovcrylirtlcfmall(liccs, as much of .dmfi,dsand Cori••dt, fi1ds halfc an ounce; mixc all rhcf c rogcrhcr,•nd kccpe rhcm in a paper. in your pocket, and cutt in the day rime when the cough olfend«h you, take fomeef,his dredge, as much as you can hold betwceneyourrhumbc & liingers and care it, and ,it will giuc cale 10 your gricfc : And in rhe 
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night whe ,he cough or rhumc offcndcth you, take as much 
olthciuiccof Li,or,s as,wo goodoolycorncs, andletit 
mcltinyourmouth,aad it willgiuc you care, : 

Although tbcfalling-li~kn~ bee ftldom_c or neuerco bee Forth, fa, 
cured, yeuf the party whtch 1S1roubkd wuh 1he lame, will lmgf,k"''· 
but morning and euenillg, during the wane of the moone, 
«whenlhceis in the fignc Yir,;,•, catethc berries of 1he 
hearbec..A fteri,,.,or bearcthe hcarbsabou1 him nex1 to his 
bare skinne, it is likely bee lhalllind much care and fall very. 
fcldomc, though this medicine be !omcwha1 doub1ful1. 

For the falling cuilltakc,il it bee a. man,a £email ,11,1,,ifa. Fmh, J .. 
woman I male Mol,,and 1ake1hcm in March, or clfc .Aprill, /i•g,.i/1, 

whentheygoetothebucke: Thendrie itinanoucn, and 
malt? poudcr ofit whole as you take it ou1 of 1hc eanh : then• 
giucrhelickepcrron of 1his poudertodrinkeeueningand 
morning for nine or ten dayes together, 

To1al<c away deafcnes,take a gray Ee le with a white bcl- 0 F 
lyand pui,her into a lwcc1e earthen potquicke,and flop the tAnoJI,~ 

pot very clore wi,haneanbcncoucr, or{omefochhard hdp,hw 

fubflance : Then dig a decpe hole in a hQrfe dung hill, and rinz. 

fct i11hercin, and,ouerfrwith the dunge, and lole1 itre• 
mainea formigh1,and then rake it out and~leare out the oilc 
which will come of i1, and drop itimo the imperfca car a, 
orbothifbothbcimperfcll. 

Toflay1hel111xof1hc Ruhm,,iakcs,g,anddricitbcfore Fwih,

thc lire,and rub it 10 pouder : Then rake bayfalt and dric it r•hme, 

and beate i11opouder; and 1ake a Nu1m,g and gmei1, and 
mixe them all together, and pm them in a long linncn bag, 
then hcate it vpon a tile Rone, and lay it 10 the nape of the 
ncckc, 

Fora A inking brea1h,1akc oake buds when ,hey are new p., a Jin 

budded our, and diftill them; then letthe party grieued nine ing brwb. 

mornings and ninecurningsdrinkeof ir, thenforbearca 
C l· while 



. whllc,and afttrtakcir again e. 1
•"'"'["' To m•kc avomitfor afirong llinkingbrcath, youmuft ,ll,/Jrrarh takeof dm1m1ni11111 the waighrofthreebarlycorncs, and 

bcate it very fmall, and mixc Jt with confcrucofRofcs and 
giue rhe P.adem to cat~ in rhc morning; then let him takenine dayes together the iuicc of ,l/,n,s andSa(e, then gt11e 
him a gcmle purgation, and let him vfc the iuice of Mm1 & .r,6,Ionger, This medicine mafibe giucninthefpringof 
the yoarc, but if the infirmity come for waat of d1gcfiion in 
the Romacke,then rake ,lfi1111, .cour(c MtiriertJm, & IVorme
,..,d,and choppcthcm (maJJand boylerhcm in ,!£4/mrf,<till 
itbeethicke, and make a plaifierofit, and layittorhc llomac.fe. 

•,,-,1,, Forchc :rmh,,d, rake ahandfullof a',f,uo,11,and wafli 
wth,-,h, them very clcane and drye 1hcm with a cloath,& t~en fiamp 

them : and when ~ou hauc !lamped them a good while, 
rakcchequamiticofhalfea nmG,cJI fullofbay falt, & fircw 
it amongO 1heroos,& then when they arc very well beaten, 
llraignc them throqgh a cleanc cloth: then grarcfome C"1-
tlMm ,dr6marit.J#s, and mixr- it good 2nd fiiffc with thciuicc oi 
thcroors, and when youhaucdbnefo, put it into a quill,& 
fnulfe 1t vp inro your nofe,and you /hall find eafe, 

/""'her, AnorhcrfortheTao,h-4fh, take fmaH.r,r,, Rue,S11ul!..:,1
1 Fether• fowe 1 lVarmrw~,d, and Mmrs, ofoach of them h:dfc a 

handfilll,1hen fiampe them well all rogeth• r putti ~ 1here10 
fowerdrammes of Yinrg"r,& oncdrammeof Biiy f,fr 

I 
with 

a pennywonh of good dq••vilA: fiirrc them well1o~c1her, 
rhcnpuritberwecnc two linnencloms ot ,he bignclfeof 
your cbecle,rempk,, &iawc, & quilt irni maner ofa courfc 
imbrodcrie; then fct it vpona chafin;z-dilb ofroale~,and as 
hot as you may abide it lay i1 ou<rthat lidcwhcre the painc 
is, and fey yon downevpon that lide,and as ircook, w1rmc 

, it againe,orelfc haucanothcrready warmccolay 011, 

To 
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TooukeadrinkctodcRroyanypearleorfilmcinthe e1 ~ take a good handfull of M.rgoldpla1111, & a handfullof Fm. •perl,in 

1
1, ,,,//,as much of .If •y•rmd, beatc them together,thcn Rraine '1'• themwithapintol beere, then put it imoapotandRopit dole that theflreng,h may not gocom;tbenktthe offended partydrinl:c thereof when he is in bed,and lie of that fideoa whict, die pear le is, and drinke ofit likewi[c in the morning l)CXt his heart when he is ri/en. 

forpainelnthceyes,take Mtlk,whenit "ll(llesncw from F,..,.,.,, ;. the (;o}ve , and hauiog ftll'd it 1moa cleane velfell, couer it ~""J."• wi1hapew«rdifh, and thenex, morningtake oif1he.c:1Jfi, and you Chall fee a dew vpcn the fame, and wi1h that dew wafhthe pained eyes.and itwilleafe them. 
Fordiminecyes :ral:cWmr:,mwd, bcatenwith the gall of £c,d;.,,.,, a.Bull, andt~en firaineit and annoyn1thccyouherewi1h, '1"· anditwillclcarctbemexcccdingly. , . Forforceyes,or blood-fhotren eyes: take the whiteofaa b rfm '.J" ~,bcatentooyie, asmueh.!,(MVAttr, and as much of the iuice of H••fe-!e,k,, mixe them well together, then dippe flat pleageamsoltlaxetherei111 &lay them vp6 1hc fore eyes, and astli~drye,fo renew them againe, and Wet them,and thus doc till the eyes be well, 

Fqo.y-•t,r¥ c,yei,,ra.tc the iuice of vl ffodi/1, M1rrh,, and p,,. ,,,,teri s,pr,.,.,o(ta(halittle-, &mixc:it withtwiccfomuch white "1"• ' rrm, , then boy le it ouer the fire, then firainc it and wafh the eyes ,hrrcwitli.and it isa ptef,.m hclpc. 
Fora-Canker or any fore mouth: take chm,ileand beatcit F""'""'-£'· 10 a faluc with oldaleJnd wit.,,,"""', !le annoiotthc lore therewith, and it willcureit. 
For any r welling in the mouth: Take the iuicc ofw,,. .. ,. -' (w U,J rtool ,ca,11mgmill,andshirr#u, andmix.e them withhony.,. IIINl11J , and ba1htl-..,fwclling1hcrewi1h,and itwillcurcir, Forth,. fordic.fzy_injie; or ~,n.:,u,giucd1eparty todtinkethe !!f!i,,_,r;,; 

hcarbc - - J. 
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heaibe M••ft•re Oeept in ale orbecre, & lookcwherc you 
fee a Swine rubbe bimfclfe, and there vpon the fame place 
.rubbeaflar:c:llonc, andthcn with it flate all the fwelling, 
and it will cure it. 

Ag•infl U you would not be drunke, take the .poudcrof Bmwy &. 
"'••~••"· c,ltw,rts mixt together; and cate it cuery morning falling 

asmuchaswilllievpon afixpcnce, and it wlll prcfetue a 
man from drunkennes. 

r, ,•i<kt• To quicken a mans wits, f pirit and memory; let him take 
thnw. Lrn;;d,bu/r,whicblsgatbercd in /11n,or l•(r,andbcating it 

in a cleanemorter; Let him drinke the iuycethercof with 
warme water, and he lhall fin de thebenefir, 

, F'!' ,1,,. lfaman·betroubledwiththcK,n,gst•1/t, lethimtalccthc 
J;'"J' ml/. red dock,&. fccih it in wine till itbe very tender, rhcnRraine 

it, andfodrinkoagood draughttheroof, ~ndhdhallfindc 
great eaf c from the lame : cfpccially if he doc continue the 

AJd' . vfe thereof, 
,h~ ;:.;;:: rake Fruki,,ft11u,D1Mt1J1111g,andWhtAtt f'Drrtr, of each 
1,,r fck!,,JTu an ,;iunce, and mixc them well with the whiteolancgge, 
t,l- fi,M1h, then plafterwife apply it wlj,cre 1hepaine is, 

, i,,.J .. d,h, Theo.yleof lyl!rts if the head becannoyntcd therewith, 
1•r1uh,mf is good for any paynetherein. 
& the lung, 'fake R,.,,, andllecpc itin Vynegar a day and a night, the 

An1ther. R,.,, being firllwcllbru[fcd, thcnWiththcfameannoynt 
Fw1h,h-,d theheadtwiceorthricea day. 
«<t .ud ''. Take the white ofan egge and bcate itto oyle, then put 
fl"J hlmliMg roit R,f ,.,,,m,and the pouder of vl l,bi,jl,r, then take ft axe 

-;.;';:!:,·., and dipp<'it t~crcin and lay itto thetcmples,and rencwe it 
6,ne,6,-,k_,. twoorthreeum~saday. . . . . 
;,, ,h,h,.J. Tiike Agr7m,m, and brm(e it, _andplaft~rw,fe applyRto 
Fwth, /Ai• theweund, andlctthe partydnnkc the myce ofs,t,,ni,, 
'"'L ef•h• and it will-.itpcllthe bones, andhcalcthc wound, 
.,,.r,1,t,h, Takeihclcaucsof Ag,ry,,,,,,;,1&.boyletheinhooy,1ill itbe 
htd. - thickc 
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<lrinke, and giueitto the ticke party. , 

For ,he6la-d,i!laundilfctakerhe hea_rbe called_ PtOJJrJ• f"'!'-
,11 & either boyte u to whir~me, or dl'ltlke the m1Ccthere- :~ ,_,, 

ot'Ctmplyby it lelfeto•theq11allfi1ieofthrceor foureJ_poone: • fd;;,._ 
foll ata time,and it willcure1he b\acke Jaundilfe, -

1 
. 

Take'of{j,p,.P,rfall'y,&~r;~ 11~••• ~feachal1keqt1an• ons, . . 

titie,and feeth them in woni: till ,hey_f?e lof1,i'ftc11 let ulland- •~;;~("h, · 
till it be cpld, and then drinkethcrcoffirfl and laitt mc'.lrnmg ~.;;,., 

1 
f,r 

and euemng. • · ,.4,.g ,f 

TakeFene/lrms, andPar(,kyr1,ts, onachaliite},w•I\' tf,,1,.,,., \ 

them cleane, and peekoffthe ouerbarke and call away the .Ar,ftw••' 

pyth within, then myncethem fmall,then put them 101hree ,,., fwtln 

pyntsofwater, and fetthcm oucnhe fire, then take figgts, ,.,,,,._ 

and lhrcd them fmall, Lyc,ras and brcakc it finaU, and put 

chem 10 the hcarbs, and let all boy le 1ltte well,then take Jar-
rell & flampe it and put it 10 the refl,and let it boy le till Come 

part be wafled,then takca good q uan!itic of bony and pm ro 

it andboylca while, thentakeitfrom the fireandclarificir 

through a ftrayner imo a gla!fc velfc~ and flop it very dole, 

then giuc the fie kc to drinkc thereot morning and cucnina. 

Takcthe OalkeofofSaimMaryG,rby,k,,. andborncir~r T,h,.I,• 

lay it vpon a hottylc flone vntill it bee very drye, .and then r;1-• 
!te11ei1 imo pouder, and rub theforetherewithtillitbec ;,:';'J.f! 
whole. 

,htt,.,r, 

Takewooll in the w.alkmyl11harcomme1hfromthe.clo1h 

and flyeth about hke downeand bcate iti1110 ponder, then r, fl,n,h 

take thereof, thewhilcofancggeand whoudlowcr, and b/.,d, 

flampc them 10ge1hcr, then lay iron a linen cloath or I ym & 

1pply it 1othe bleeding placc,and it will flanch ir. 

lfa man bk~daadhaucnaprc:fimhdre,ifrhewound_be F,,- ,,;, 

onthe foo1c,b1nd hi,nabontthc ankle, if iothc-lcgges bind ,1.,./,,.,H 
him abom the knte, ilir b, ombe~and bind him abom the bk,di•t.• 

vtrift,ifit be on the armebind 1nm abom ,he brawncof the 
E 111e. 



'The Engli/h Houf n,1/es .l:looke t 

arme, wirh a good lyff, two or three,and the blOOd will pre. femly nanch. 
F,r • j/i1<h. Take good fiore 0£ CJn""''" grated and put it into pof. 

fer ale very hot aoddrinkc ir,and it isctprc(cm cure. 
,O.,hf,r Take a gallonduf running wmr, and pur toitaunuch 

: ihrdr'P.,fr, b.ltaswill makerhc wacer{alcasthe {ea water, rhtn boyJc ic 
a good while,and bath ,bekgges therein as hot as may bc-c fuffercd, 

Fo'rrbedropGe,takee,,gnus rapus,Fmdl, Aj}id,U,d,rl, 
rnllwonr, 4111,ns, and rw:11'<wHd; of each a handfull, and 

.boylcthenina gallon of white wine rill a fOl!Crb pan bee 
columed: tban"ftts1ine ii and drinke it morning and euening 
halfea piotethercoi; andil willcure the dropfie; but you 
mufi bec'ardullihatyou ral<e HOt Daff,d1il,fotLAb•ddl. 

P,in,'i,11h,' Fox pailll! lnthtfpmic,take A;:,nus C•Jfu1,A!/J1?rtm1,A11J· r,1,,.,. fmls, c enru,ry the great ,and w ,rmr-J10,d,of each a handful!, 
and boylcthem inagallonofwhitewine, thcnl!raine it and 
let thopatient drinkedium r.iorninijs togethct ha1£e a pint 
thereof, -llnd~t his vluall m~J,:s let himnrith,rdrin.te Ille, 
Beere,norwine, butfochas harh had thehearbe T un•rist, 
llerped in the fame,or for want ofthe hearbe,fet hirn drinke ou, ofa cup madeofr ,,.,,,;,k, wood,& he lhallfurcly findc i:cmcdic. 

}'.,,..,, i• For any paine in the fide,take Mu;,wort and red S~t,and 
th, fde. clrie thcmberwcenetwotileltones,& then put it in a bagge, 
F,r f"'"'ffe and lay ittoyou,fidcashot as can be indured, 
•nJ/1,,,., To helpe him that is exceeding &1, purlie, andJhon 
/r,,rh.. • lueathed: take bony clarified,& bread vnleauencd and make 
Addtt1- toalts ofit, and dippe the toafts into the clarified bony, and :>ns, care rhis diarrs rimes with your meat c. 
-,h,d!li T~kealumpeofyronorllecle, andheateitrcdhot, and 
,fe,,Jrb, qucnchilinWine,thengiue the Wine to lhelicke p~rtyro fir~, Fw drinke~ 
~efplune. Take 
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Take F m,11 fe,ds and the roots, boy le them in water, and p,,. th, f/•,

after it is cleanfed put tO it bony & gioe it the party to dt'inkc, pmg ,f ,h, 
then {ecth 1he hearbe inoyle and wine togc:ther,and plai!lcr r,,,,,,,. 

wife applyittothcfide, 
Make a plailler of .,.,,,, ... nr.,J boyled in oyle , or make ao Fd ,b, 

oymmcn1o!thcluiceof ,y,,,,,,,, . .,,,J, ofYin,g,r, ,,.,,,.»r b.,.J.,Jf, of 

,k,, '""', and ojl<, mynand melted together, aodannoynt ,h, fp'""'• 

the Gde therewith, either in ,he fun,or before the fire. Dift;.J,,,f 

Take ,he pouder of o,/in;•ll,and mixe it with the iuice of tlub,M't, 

B•~•.£', and let the offended party drinke therein fwcete J;t:/.,cfa 
wine. 

H~"'' 
Talc Ro(,m••yandsa;;e, of each anhandfnll, andfeeth p,,.b;.,, 

them in white wine or !lrongale, and then let the patient r<"-"'ffe• 

dtipkel1lokewarmc. 
Take the iniceof Fend/ my:u wi1hhony, andfeeth 1het0 .,.,. fa111(, 

both1ogether1illi1behard, and theneate it Eueningand ,1,,.tth, 

Moming,and it will confume away the famcflc. h,,,,.,. 
For the windcul/ick,, which isa di(cafebo1hgener,al1,md F,rth, 

cntetl, there be a world ofremidte>, yet none morcapprO· wi.d"/1,ct, 

ued then this which 1 will repeat< : you (hall take N11r-

>ntl! foundand large, and diuide them cquallyimofuure 

quarters : the fir!\ morning as {cone as Yo" ril~ate a quar-

ter thereof; thefecond morningeatctwoqua,cers, and the 

thirdeate three quarters, and the fourth morningeaiea 

whole '1X!/'"''!ff, and Co hauing made yoor Romackcand 

taR familiar therewith, eatc euery morning whilfithc Col-

lickc oflendeth you a whole N•"'""/:f drie wi,homany 

comporttion,andfai\ cuer an howreat lea!\ aft«it, and you 

lbatl find amofi vnfpea~eable profit which ,villarifefrom 

the fame. 
For the wind Collide, talc a hand full ofclcane wheatc Tb,,.;,J 

meatea, itcommeth from the mill, and1wo egges,andalit- co/1,c/,£, 

tie wine-vinegar,and alitde u! q.,,.;,~, and mingle them all ' 

E • together 
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1ogc1hcr coldc and make a cake of it aad bake ii oaa gridyron with a folifire,and turne it often and rend it withbafl
ing of •11ia•i1< witb a feather; then Jay it fomcwhat higher then the paine is, mhcr then lower. -

Fmh,t-,k_ Forrhe LAskQe exrrcam• fcowringof thc bdiy, take the 
feeds ol the wuod-ro(c,or bryar-rofe,bcatc it w pQuder and mi« a dramme ,hereof wiih an oun« of ,he confcrucof floes and cate it, and i, will in Oiort {pace bind and make the bc!Jy hard. 

F b k~ Forchcbloody-flux, takca quarrofRcdwincandboyle J ft'. thcrcinahandfullof sh,ph,mls-p«r(, til!thehcarbbccvery " ""'· foft: then firaine it, and ad thereto a quarter of an oun« or c.,11,.,,,,, and as much of drycd Tanners bar kc taken from 
thcouzc,and both boarenro fine pondcr,,hcl)giucthc patty ha!fea pimcthcrcof 1odrinkc morning and auening, it oc: ing mad~ ve~y warmc,and tt will cure him, 

l"dft"J• Tofiay a forclaske,takc Pu,11,n,watcranddw,m,,, finely ""'1!· b~teg,and the tlow<1~0£r,mgra11,ts, andboylcthcm well 
togethcr,then take,sug,v,and the ~olkc of ~n cgge, ~ make a caudle ofit, and ~iu<'it the grieucd party. 

Jmh,fh·. For the flixctake a Stags pizzelldried andgratcd,and gi~1e 
it in any drinkc,either in beere,ak,or wipe,_and it~ moll loueraigue fur any 6ixe whaifocuer. 

F•rth, To rule the worflbloody Flix chat.may bc,take a quart of • ""flft-x,. red-wine, and a fpooncli1llofc,,,,,,,1,,•.fud,,boyk1hc11J 10-
gc1hcr vmill halfe bee con fumed, then take kH•t-gr,,f/, and 
Srpheardr prirf,,andp!a111,n,, andfiampcthem (caerall, an~ 
1hcn1lraine them & mkcof thciuiceof caehofthcm a good fpooncful,and put tMtothc wine, andfo fee,h thcagainca little: Then dtinkc it luke-warmc,halfcoucr-night,and half e thencktmorning, and ifit fallouttoheinwinrcr, fo1hat you cannot get the hcatbcs:thcn rnkc ,he wa1<r< f,h, diflil
l~d,of c~hthrccfeooncfuls, and,v(c ii•~ befere. 

Fo~ 
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Forextreame cofiiuenc£k,or bindingimhe body, foasa F,,,. ""'". 

man cannot auo,d Im excrements, iakc vl,,nifwJs. Ft11• '' ' 

11.crm,, L.i,,/,ed,and the powder of P7,ni, ~ of each balfe an n,f[,, 

011nce,and boy le them in a quanof white wine, and drinke 

a good draught thereof, and it will makeamangoetotbe 

llooJeorderly and at great care. 
For wormes in the belly,either of child or man,takeAlm F,r '"""'" 

tickatrtn, ,as much as halle a haiell Nm,and wrappe it in the 

pappeofa roalled apple,and (olct thcoltended panyrwal• 

low it in manner ofa pill falling in the morning,or el(e mixe 

it with three or foutclpooncfullofMuskadine,and Co let the 

panydrinke, itisaprdemcure: but if the child be either 

lo young, orthc man Co weake with ficknelTe that you dare 

not admmiflcr any thing inwardly, then you Chall diiTolue 

your c.Alm inthe o~lc of sauin,, making 11 lalue•like thick<, 

then plaificr-wi(c(prcadit v1>on Checpes teacher, and lay it 

vpon the nauill or mouth of thellomackeof the grieued 

party,andu willgiuehim eafe,fowillalfovnfc1leekcschop1 

fmall and frydewi1h fwcete vuner, & then ina linncn baggc Additi-

apply hot 10 1h1: nauill of the grieued•party. ons 

Take a quart ofred wine 1k put to it three yolkesof.'t,:;", ,.,h;d,j, 
and a penyworth oflongpeep,rand.grayn,s,and boy le II we! ,4,, ,ftb, 

and drinke it uhot a scan bee Cu!fer<d,"r flthcrwile take a,a. Mt;~ g•j 

otmceoftlic inner bark of an oake,and a penywonlJ ~flong Fw ,1,, 

p,pper,and boy le them in a pint and better of new milke,and l!'""j/1<> 

drmkc it bot firfi and tall marning,and,euening, 

Takcancgge andmakealinlc bole in the top, andpu~ Fwth, 

0111 thewhitc, then fill it vp~gaiue wilb v11'"""'• flirring li,odJ fa.< 

the cggcand c.Aqnauit~ till it bchard,1hcnle11hepanycate 

,heeggc and it wil!cnre him, orotherwife take pint ofrcd 

wine& nine yol~es ofcggcs, and Twentie pepper cornes 

{mall bcate,lec them fcc,htil they be thick , then take itolf 13' 

giuc tbeJicke t!> eate nine fpconcful morning & cucning, 
E ! Take, 
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eltfo Take of R,uandBtttJalikcquaotiric, bmi(cthcm& take ff(!, the iu,ce, mixe it with clarified hony, and boy le it in reddc ·, 1,,.,,.,, win:,and drinkeit warmefirfl andlafl morning and euening. 'osles .. d4.J 1 ake Mtrc11r1, Smkt/-Jlt, aruL.1t.iliow1s, andwhrn you •d.,.,,,,, make pottage or.broth with othtr hearb,, let thefc hcarbs before named haue mofl !lrength in the pottage, and eatcing thereon it will giue you twoftoolcs and no more, ·.,. h.,,1,,,, Take two fpooncfull of the I uycc of luye leaues, and '1h,6,IIJ drinke itthree times a day,and ir will dilfolue the hardncs, "w'!"6,. '1ii!<erhc barkcsofthe rootsoltheclderrrec andflampe tgfl"'",1_tr. it,aftcYl,uxeitwithold ale, anddrinkcthercola gcodharry ~ iurneJJe, draughr. 
"'.~' fl•t• Take the crumme, of white bread, and flcepc it in allom ~g;'h' mii}e and ad fugar vnto itandcateit, anditwillopcnthc ,,. '· belly, 
mlu Talc the kymcllcsofthrrc Peatcblloncs,& bruife them, i,.J,.,1;,1c.. fcauen cornesof cafepepper, and offlyced ginger a greater quantiticthenofthepepper, pound all together grofiy & put it imoa fpoonefoll of Sacke (which isthe befl) orelfe white wine or flrongalc, and drinke itolfin a great lpoonc, then fall two hourcsafterand walkc vp & downcifyou can, if otheswile,kcepeyourfelfewarmc, and be ware of melancholly. It maybcra1cnarallrimcs. 

Taktof D,fir.<, mnfr,y, r,podi,ofthcoakcand auenccof .•flNr,, cacbhalfea handrull, two rootsofojm,.,,J, boylethcm in flrongAle&h0ny, anddrinkcthcrcofmorning, 11oonc,& night,& it wil breake any rcafonable ruptttrc.()rorhcrwifc t~•eots .. ,//~g,, c,mfrrr f,1nt!l,p1lypodJ that growes on the grovrnd like furnr, J,r,,., and mom, of each a like, Oampc them very [mall, and boy le them well in B.rm,, vnrill it bee tnidc titc a pultis,and fo frcpe it in a clo(Tc vcfiell ,and when you hauc occafion tovfc it, make it ashotasrh•parrycan [ulfer ir, 1nd!1y it to the place gricucd, then with a tru(Te, 
rru(Tc 
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rrutfc h,m vp clo!c, and kc hnn be carcliJII for Orayning of 
himfelfe,and inafewdayes itw1Ilkny1, during which cl)(r 
giue him ro clrinkc a draught of red wine, and put therein a 
goodquamideof ,he flower of fmhe, finelyboulcedflyr• 
ring it well together ,and :hen fatlanhoure af<er. 

forthe violent paine oft he Oone, m~ke a polfec of milkc i, 
andfacke, rhcnra~eoff,hecurd, andput ahandfullof ea.}"'' 
,,,,mt/1 flowcrsinto1hedrinke,1hen pm it into a pewter pot '"'' 
andkt it Oand vponho, imbers, ro ,hat it may dilfolue: and 
then drinke it asoccafionlhallferue: Otherfonhisgriefe Amth,r, 
take ,he Ooneof an Oxe gall, & drie it inan ouen,,henbeate 
itto pouder, and1akeolic thequantitie of a hafillnut with 
a draught of good old ale orwlme wine, 

For die Collickcand Oonc, take hawthorne berries, the 
berries offweet briars, and afhen keycs,and dry them euery 
one reucral!yvntill you make them into ponder, then pm a 
linlequamity of eucr~ one of them together, then if you 
thinkegoodputtoitthepouderof lit1ras and '"ifud,, 10 
the intent that the party may the bettertake it, thenputin a 
quantity of this pouder in a draught of white wine,& drinke 
it faOing. Otherwife you may rakc,sm,!lag,~fude, P,rfl,y, ,foth,r, 
L#,,.g,, r,i:if,"l,•, & bro,,,,,f,,d,,of each one of them a little 
quantitie, b<!aterhem into a poudcr, and when you f~lea ,• 
fit of either ofrhe difeafc,, <ate of this pouder afpoone!ull 
ar a time either in pottage, or elfein the btoth of a chicken, 
and fofaft1woor1hree howets after. ·-

romake apouder forrhecollic.!eandilone, rake f,11,I!, 
p1rfl,y [e,J,, ,nyfeed, and r4rr,way ft,d, of each rhe waight .Ap••aw 
offixe pence, of(!,r,m,I fi,de, (,x,frage(mk, rhe roots of Fili- {"~h, 't 
/e»dula,andl1cor4s, ofcach the waight ol tw~Jfe-pence,of ;~:.• 
t.•llm;,,ll, (Ptkenard, and cin,mon, of each the waighr ofei~hr 
pence,ofsun, thc,,aight "f xvi i. fhilli□gs,good waighr, 
beate them all ropouder and fearce it, which will waigh in 

all 
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all 21. £hilling, and 6,pence: Thispouder isto bee giuen 
in white wineand fugarin,hemorningfafiiug, andfoto 
comimtcfaftingtwo bowers after; andtotakeofoatone 

, .d••th,,,., timethewaiteoften pence-0nweluepcnce, OtherPhy
litiansfor theflone take a quart of rmi!h or white winc,and 
two lyrnons, and pare the vppcr rindc thinnc, & fliccthem 
into the wine, and as much white foapcas the waight ofa 
groate,and boylethcm 10a pim,and pm thcretofugar accor
ding ro your dilcretion; and fo drinke it keeping your feHc: 
war me in your bed, and lying v!"'n your backc • 

For the fionc~nthe rcynes, taKc dme1s,C•m()mill,M11ickn.

; jlo11rin rbe J,4ire,Sparr0Ji•,/1Jrmtt ,and hlllpt11dMla,of each a Jikc quantity, 
r?''"· dricirin an oucn, and rhcnbcatc it ropoudcr, and cucry 

Morning drinkc halfe a lponcfoll thereof with a good 
draught of white wine, and itwillhelpe. 

. Forth, 

' Forth~ 
flonejnth~ 
6/,dd,r, 

For the fionein the bladder, take a Radi!hrooteand flit it 
crolfe twicc,then pmi1 into a pint of whitewine,and floppe 
the velfell exceeding clofe: then let: il 0and all one night,and 
:he next moming,dtinkc it olf tafling, & thutdodiuersmor-
nings together,and it will helpe, 

.dp••dcr Fort he fione inthebladder take the kernelsofOoes & drie 
forilu ftone them on arilc.flone, then beatc them mpoudcr, then take 
inthe/Jl.tJ- the roots of vdltxanders, parfly, pe//itorie, &l:~/.Jhocke, ofc
d,,,., ucryofthcirro0t, alikcquamitie, &fecththemallinwhite 

wine,or elfcinthe broth of a yongchicken:thenflrain<them 
1mo a cl cane veffell, & when you drinkeof it, put into it 
halfe a fpooncfull of the pouder ofOow kernels, Al{oif you 
take cheoyle of Scorpion, it is very good 10 annoym the 
members, & the tcnd,rput of the belly againfi the bladder • 

.A b,ehffY Tomakeabachforthe flone, take,.,.11,,.,,, /,,it/,cd,,and 
,h, fi,ne. /1/fJroou,& li»fed, p,llttcry of the wall and leeth them in 

the broth of a !l.ieepes head, and bath the rcines of ,he 
backe therewith ofiemimcs, for it will open the ftraitnes of 

the 
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thcwater conduits, that ,he flone mily haue l{fue, and af

fwage the paioc, and bring outthc gr.aucllwith 1hcvrine: 

but yet in more effect, when a plaifler is made and laid vnto 

1hereinesand belly immediarely altcrthe bathing. 

To make a water for the flone, ta.I-ea giillonofncw milke _,,i.,..,,,. fa, 

of a red Cow, and pm therein a handfull of P,1/,rory,of the rb, JI .. ,. 

wall, and a handlnllof wildtime,aod ahandfu\lof S•xifrag,, 

and ahandfull of p••flJ, and two or three,adifi1 rOOlsniccd 

and a411amitie of p/,;t,puid1<t.. roots.,lct them lie in the milke 

a night, andin1hemorning purthemilke withthehearbs 

into a flill,& diflillthem with a moderate fire of charr cole or 

fuchlik:,hen when you art to vfe the water, take a draught 

of reni (h wine or whit wine, md putint0 it fiue f poonf11llof 

thcdiflil<d waccr,and alittlc/i~ar andnurmeg 1!1ced,& then 

drlnke ofit, the next day meddle not wjth it, but the third 

day do as you did1he firflday, and focucryotherday foca 

weekes fpacc. 
• 

For the difficulty ofvrine,orhardnell'e 10 make water ,take ll>JP••'"' 

s,,,~l/a:,e ,Dill, An) ftultsand B:JrNft, of each a like quantirie, ,f Yri,11. 

and dricthcm and beatc them 10 fine poudcr,and drink halfc 

a (poonefnll thereof with a good draught of white wine, 

lf che Vrine be hot and burning, the party (hall vfe cuery p.,. h,; 

morning to drinkc a good draught of new milke and lugar ~,,;,,,. 

well mixt together ,and by all mcancs 10 abflaine from bcerc 

thatis old, hard, and cart, and from all meatts and fawces 

which arc fowcr or (bar pc. 
Forthc t\rangu\lion, rake s,xifr•l,(,Po!rpody,o~hc Oak, p,r1i, 

the roots ofbeancs,and a 4uanti1icof R•1f,m, of eucry one jlr .. g:11;,,,; 

three hand full or more,and then two galloads ol good wine, 

or c\fc wine lecund pm it imoa !lerpcmary and make 1hcr

of a good quamitie, and giuc the ftdc chcrofto drink< mor

ning and euemng a fpoonefull at once. 
for them that cannot ho!d their wate• in the ni!,\httimc, 

• F take 
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Fn- piffi•.r. rirU,,n,.,,.,hoofuand drie itand beetei1inropowder, and ;nb,d. glue it torhep~tionw> drin~,eith<,r in beare or ale foure or ti-uccimrs. 

Fw 1ba1tp• For the rnpntrc or burfocll'e in men, rake C1m1hruand tm. Fern;.jl,,.,.d, and bate thorn together wi,h yellow waxe and Doaresluec rill it<o:n«oa faJue, & 1\1,., '"Pt ly it to the broken place an\l it w1lllmit it; allo it lhall be good forrhe parry ro takec,mphryroors, and rofi them in hot imbersac you ro11 ward,ns, and let che difeared parry eaie them, for they fit~ Vcty fondtaine for di<: rupt11re, ~fpecially being Additi- eatenfaRing, and by all mcancslet !um weare a firong rru!Te ons, t~lhebewhole. 
r.rh, di}, T ,keGw,s clawcs & burnerhcm in a new earthen po, ,,fa, •f1h, tb powder, theh put bf the pouder imobroth or pottage & ;~•Nd t.JtC thCrcin,orOtherwife take Rrw,Gr111,uN,and P•r/JJ,and ,F,r h;;h.t fiampcthem togtthcr & mixe it with wind and drinke it, 

,,.,,,,0,hald Taka Ar,11-11-srajl•,,andCa/lorrMmand leeththcm together J,.,,.,,,,._ in wine and drink<th<rco( alfofe,rh them in Vloc:gerand hrth, G~ hotlappe it ab<ilrtthe prit1ie parts and it will helpe, .,,,.., Take M,lm,fl aAd Butter, andwarmeirandwalh the fo,JJ,,,l ,if reynesofrhebacko, whereupon you find pairte, then take fmk. oyleof "''" and annoynr the backcrhercwith. -Fm,';!. . Firfi wail, the reyncs of the backc wi<h warmc white Z:;. ' wine, then annoynt all rhc backe with the oymmentcalkd Fwhtlftej11 Prl/Na11ett1. 
th,r,;,,,. Take a leggcof beefe, a handfullofl-'rm//roou, ahand-1 F.,.--t,r, fdllofp,rfl1roors,tworootsof"m/1ry,ooepoundofr,1/•ns ,;,,t .. • o!rhefon, a poundot dam~slepr•mu, .anda quarrerol a J/reng,h;ng pound of d,,r,s, put all 1hefc tog er her and boy le them very ,frb,1,.,1/!, fofr withfixeleaucsof n,;,,fi1eleauesofd,.,,, twelueleaues 

'df bittaltj of the wood, •nd a httlehar,,.,.nt•e, when they arc fod veryfoft, take them audfiampcthe,n very f111alland and /lrainc rh~m imo rhefamc broth againe with a quarr of 
· facle, 
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fackeahd a penywonh ofl~r~c-mace, ahdofthisdrinkat 

yourpleafllre, ·' 
For theHcmero~•, which is• troublcfome and a fore For ,h, He• 

griefe, take of Dill, D,a,efenn,1/,and fe/btoryof Spain,, of m,r.,J,1, 

cachhafeahandfull, andbcatc it ina moncrwith (hcepcs 

luttandblacke fopctil kco 11cto a fulue,&thcnl,.yit plaflcr-

wife to the fore,and it will giue the griele'tafc, 
ForthcpilesorHcmcrod•, rake halfea pint1ifale, and a FortbqUe, 

goodquamityo!pcppcr, andasmuchallom as awalcnnt: orh,m" 

&oyle all thif together tillit beatthickeas birdlin\eop,hic- ,.,J,. 
ker ,this done take the iuice of'Whitcviolct!, & .th<7tlfceof 

hou(kcke, and when it is almoftcold, pm in rhe ioice and 

(lrainethcm all together, and wirh this ol'mmenr annoynt 

11,ckll'cptacrrwkea day ,Othcrwifc forth?. 'gricfe take ka<_I 

.and grate it fmall,llc lay it vponthefore>:orelletakc musklcs 

dried and be ate 10 pooocr ,and lay it onthdforts. 
If a mandundamcntfall downe thrbugh fom cold taken p., 11,, f•t• 

orothercaufe, lctirbc fonhwit~p\,Npag~ine: then rake lmg•Jth, 

the i,owdeeof Townrtr#es dded1 a't1d¥~ jf gcml~ vpon /••"""''"'· 

thelhndamem, andannoymthe reintsof the back<'wid;i 

hony, an<lthenabout1t--ftrilw thep/dWdt!t6fc1,mmi11aod Additi-

c,/,fot,mixrtogethcr,an<I cafevvlU ~<lln~dlcrel'>y'- cws, 
:r ake,a gtC1J!hancHl,lf of ;,,pJif/, ~'!,mite thcm1>erWe<he ",h, difa 

y<l\itMnd!lilltfic,-belifb-la&i~, a11d tH2n!IIJithem vp'on i ,,r,,,J,h, 

cto<h andbindthelnfaft tothe-/\tndarrl~Ht; _ · ' p,;,,,,,, 

To help e. the grcene Gdne0e,tal, ea Eait!eiotwhitcwine :;,;;,,,;:;, 

& a handfoll<;,F R,jem,rr,-._hanclroll ofui.t/)i~-w(od,/Inouace 

ofr,ra•sb~ndie1-,(Ccq, andaaramme'llfct;,l( ; allthcfe Forrb, <: 
mun b<' putimo-thc yvhite w!n,in a inm" ah'\! ~ciucred VC• gr,m, fa -

ryclof, ,and infteepea day & a nighrbiif<\Frihc partydrin,e n,ffe, 

ofit,then let her drink<: o{it eu,ry mor~inSa□dfW.O honres 

befo,efupper: & fotakcfbr a fot'lnigfirt"t11dle1 her 0irrc as 

much as !hecan,the motethe'llcrter,& aseardy as (be can: 
F ~ Otherwife 



'The Engli/hHoufrJJifes llookc 1 Qr~erwik for ,his fi<;l:nelferakc //•!, Fmndl, and l'wy-r'J'. ,11, of rheferhrcc one good handfull, ra~etwo ounces of c", umJ, fccth rhc:(e io a pin~ o1 faire Walpr to the haife, chtn ftraine rhe 1ic:arbs from the Jiquor, & pm rherro rwoounccs offiqc fl1gar1andrwc lpoonetu{s of wl1.1rc wir.c vinegar)and kr the parry sJr.inke cucry murQiagfuu,relpooJ1cfu1, <here-ofanctwal~cvpon ir, . ,, T,in,n,:fe To incn~:lc a WQmaI1s miJkc,you J11a1Iboyk in Orong po( ... "·,mmm, fetaiegoodl1'oreofc,Jrv1Jrt.1, &c.au(eher ~o drinke('Ltc:ry "'"<!• I\Jfllkofthe fimc, alfo if lh~c vfo to eaic ~l~d ,:;01,,,,,1, with h~ mcitc, ir·wi)I w~ndcr/uJlyincrcafG l;cr rpi/~c alfo, T,J,-;,~p To dricvp womansmilkc,talcrcd fagc,& hauingfiampt .,;it,, itand firayncd rhc iuic.cfrom the fame, addethcreunto as 11n1chwinc vineJlar, and llirreihc111 well rogc,hcr, rlicp warming it ona aat di(ho~cr a few coal~ 
1 

ficcpe d1cr~inJ1 inccre oibrownepapcr,rhm making a baJ~ ia me midfi 1hcr, of forthc nip~le of.she brcfi to goechrough, couer all the brefiouer wii/1 the papcr,and remoue ir as occalion fuaU feruc,but be v,ry car;liiUiCJl,eJa,i4 ,cry hos to,Someat<ef o. pinion, thacfor a woniaQ.tomilt~ h;r brefisvpon thu:anh wiJ{ caufe the milke rq,acy, b4t r referr,k to t,iall . .dpN7tM,f.,- To lieJpe womeni{l>reqr.cafls, wl!erith~y are (welled or. r ... ,~,,,fr, clrcinflamed : ,Takeviolet ,k1UJ01 ._nckm tl,=fmall, and ;. "-•• fccth them in m#~e orr!/llni'lg~atcr,w~h \l'heate bran, or wheat• bread crumm>5: then lay ir to the fore :uhot a11hc: [>arry'can indur<'it. 
l'""f'i• If a womao haueafirongaad hard Jabour, Tale four~ ,J,;t,Mw lppoocfuU ofaoorherwo~ans milko, & giue iqhe woman '"'-t· ro drinlein h,rJabour,and fuee fuall be dcliuered prefcmly, Ch;J,1,,1, d I( a woman by mifchancehaue her c!1ild dead within her i,:hr,,:,,~, lhec lhallrakeritanJrr,F,lw,rr,and ftnJTDJa/1, and fiampe diem, aod tak,ofe.icha fp.ooncfullofrhe iuicc, and mixc itWitlJ.olrl. w.inc aod.giwcJt hcrto drinxe, and lhce lhaJ(foonc . 

be 
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be deli1<rcd withom danger. 
To make a woman apt to coacciue, le1her cithcrdrinke A,intff,,. , 

M!{!Jt'~rt Rccpcd m her wine, Ol'cifethc pouderthcrcof conwNr. 
1 

mixed with her wine, as fi1all beO pkafc her 1aO. Addtti-

Take thc ponder of corr,// finely ground and catcitin.a ons 

,care egge, and 1t wiUOay the flux, , ' 

Againfitheflowerswith•holden in women, . make apcf~ ;;;:;;:,. 

fary ofcheiuyceo!Muiwmorthe watcrcliatit is foddenin T, c,ffe 

and apply it, but ifitbeforthefluxe of the flowers,take the """'"' 

il1ice ofpt4ma11c and drinlc it in red wine. powrrA. 

Take a Fpme,,wimmadeofthewaterwhereinrheleaucs Ag,,,nf/ th, 

and ·aowcr,of Tutfan is fodden,drinkc the fnpcrfluitiesof fi,w,;· 
thcmllfrJ>:, itclcn!cth the entrance, bmthishearb iwould ~er, e '""' 

he 11,uh~cd in barucO; if a woman h•ne pain~ in,he ma- '·"• 

trix, f et oo the firewawrthat Amom11m hath been loddcn in 

a~d the dcwition make a pelTaryc and it will git1e eafe. 

Take two or 1hrco egges and thoy muft bee nei1her roft vf gm,r,11, 

nor raw,bm betweeneboth, and ,hen take btmerthatfalt pt1rg<fw• 

ncuercamcin, andp,uti1imotheeggcsandfuppthtmolf, ""!""''" 
& cate a pccce ofbrowne bread to 1hem & drinke a draught ,/,,Id, /,,d, 

of!mall ale. 
Takctherootoi<.A,ijl,t, /,i,rorunJa andboykir in wine r,d,J,.,. 

aod Qyk,and ma,e ato:neo!Jliion the(eof and it help e. ,1,,,1,,,; 

Takerhcbudds and tendercropsof BrJ1nJ1,and boyle b,,,,b. 

!hem in broth orpottage,and lcuhe w,,man Cate thcr~of, it ;;,~r,ofo 
ts [ouerainc. ~ 

TakcJfl;!;wort, ,,,01/urri.•01tt- andmy11ts, thcquantititof Fort4w.., 

a lia11dfolf mall,iecth,hcm rogcthcrina pint of M, lm(q and .,,.,1,.,,, 
l;ine herro &rio,cthcrcofrwoorthrce fpooncfull.11 a time, ~'";"'"!"' 
acd it will appcafe her fwounding. •• :f:'ind

· 

T-akc /,m/;~n, Oampcd andmixtwith vinegar and apply r:,,c/," 
it plainer wile oucr all che (orchcad, aad it willcaufcflcepe, r,,,;.,(! 

Takes,i,, >Smal!,g,, Mallowesaod pt,nran,,of each an p,,p,. 
I! 3 hand: 
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handfollbea«rhemallwellin amomr, thm pm to them ,bffm d.ncmealeandmilke, and fprcadir onafinellnnenclorhan hr,jl,, inch rhicke,and lay it 10 the br,fi or brefls, or orherwife take white bread kaucn~and firaineit withcreamc, &purthcu. torwoor three yolkes of egges, fair, oyle, oroyle of R,ft,, andpur irvponafoftfirerill ,r bet lukcwarme,andfoapplyir tothebrctl. 

11,,.,,,. Formorphew,wh«herirbewbiteorb_lacke, rake of the ph;,. ,fb.,h uthnr{teofgelda dram,ofvnwroughrbnmfionrwo drams <t"4t, beate rhem inrofine powder, then rake oftheoyleof R,ft,, -andfaiHes greafe,of each a likequanritie, end grind rhern all togetherwnhhalfeadramme of rampl!]rt andaliulevinegar,and annoynr the (ame therewith morning and euening, r, 6,,,;, To breede hay re, take Souihcrno-wood and burnefrro """'· a111es,end mixe it well with commonoyle,rhen annoynr rhe baldeplac-erherwirh morning and euening,&it will breede Jiayre exc-eedingly • 
.F,r ihe 1.o11r For the gour, take,...Arijlolochi.- rnnnia, AlthtA, 'lfetr1.•ie, and rherootsofwild Nup,,and rheroors of rhe wild Dork, cur in peeces after rhe vppcr rind is taken away, ofeach a likequanti,ie, boyle then all in running watertillrheybe -loft and rhicke: then flampe ,hem in amoncr a,; fmall as may be, and pur1here16a linleljuaotiti~ ofchymney foot, •nd a pint or betterofnewmilkeof a Cow which isallofoneen-1i,e«1Jol!r,& al much ofr~evrineofa manrharislaflit!g,and hauing fiirred them all well together, boy le rm:m once a:gal~on /be fire, then a, horas the parry can fulfer it, apply lit to rhegrieuedplact and itwillgine him eafe. p,,. 11,, 87, fort he S1mca , ta'eof mu!lard feede a good hand foll, - andasmuchinwaighr of hony ,and as mucl1 in waightof iggc:s, and crum(lles of whire breaq halfc fo much, rhen With firon~vinegar ~earc in a moner rill it come to a falnc, 16cn apply 11 to the gricued place and it will giuc 1hcgtie11ed 

party 
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parry ,a(e, fo will alfo a plaiflcrof <Jxicr,1i11111, ifit becomi• 

nually warmcvpomhcfame. • 
Tohelpc all manner oHwellingsoraches, in what part of Fo,·on;p•i• 

the body toeucr 4 be, or chc flinging of aAy venomous btafl, .,. [w,llmg, 

as ._ddd8r, Sn.ikr, or fuch like, take h,rel,ound, fm.il~ge, p,r- w ihrjhnt, , 

rt1s, (m~Umal!"wes, and witd ta,,fey, of each a like quamitie, :!j;;;p;. 
and brucfe them or cut them (mall: Th<n (ccchthcm altog~-

ther in a pan with milke, °'""'"''• and asmuchShecpcs 
fuet,or !)cares fuct as an hensegge, and let it boyk till it bee 
a the eke plaifler, then lay it vpona blew woolcncloath, and 
Jay it tothegriefeashot asooecan fulfcrit. 

Porany(wclling inrhc leggesorfecte, take a good hand- F1rf,.,t;,,v 
full of watcrcrdfcsand fhrcad them (mall, and putt hem in in th, kgg., 

an canbcn pot,and pm thereto thickcwine lees,and wlicate or fr,tr. 

bran~e,atJd fhecpcsfuet,ofcach ofth<m alikequantiti~aRd 
let them boyk togethcrvntill 1hey bee 1hickc, then take a 
Jinnen cloa1h bind itallabom the fore and (welli•gas hot as 
the parry grieued can indure it, & let it remain< on a whole 
night,and a day w.ithout ahy remouiag, and when you take 
it awaylayto itaf~eO. plai[tcr, ho1,as b, fore, & it will take 
away bmhe the paine & the [welling. 01hcr Surgions for 
this gricfc take hony and be ere and heatethem together, 3< 
thcrtwith bath the [welling both morning and euening, 

To w.alh any fore orvker-,take nmning water ·& Bole Ar• .Aw11tw t# 

moni•k, aodcamphir,, and boy le them together,and dip in a "•/1,•fart 

c\01h,andlayit to the fore as hotas it maybe indured, alfo ,.;,h, 

p',ntan, wateris good to kill 1hoheate ofany fore: prif yotl 
ta)<e woodbine \eauesand bn1ifothem finaU,it wiU'healea 
fore; or if you wafh aforewlch veriuice_yhat bath becne 
bnrnt or(calderl,'t is a pretent remecry. 

01hcrsfurthisgrirfe, iake thegreeneof\loorednnge& A 1,· . 

boyldtin frefl, b1t11:i,r, 1h~nilrainc ltand vfe it. AJ(o fa/let ,}:, "' f" 
01k and fnow waterbeacen together, will care any Ccald or ' 

burnmg. 
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,-,.. ,., ,Id To cure any old fore how grkuous foeucr ir bee, take of J.r,, new milke three quaru,a good handfolof pl,,wt,wr,and let it boy le till a pint beconlilmcd.- Then ad thrceounccsof,1/,m 1111dc in powder, andoncounccanda halleof whi1c s11;,dr c..OdJ powdered. Alfo then let it boylca liuleull it haue a hard curd, then flraine irwirhrhiswarmc rhc vker, and all the member about it: rhea drie it,and lay •J>On rhcvlccr, vni11m1111n Bc,fhlamfpread onliot,and your dimi11i,"'' plainer d,,.,w,.ouerit: forthis lttengrhcncth andkillethrhcirch: b111 if you find this is not lharpc cnough,then take of milkea quarr,,/J,m in poudct twoounces,vine~ara f~onelu~whe the milkc dothfccth,put.in rhc al/,,., & vinegar: men rake off thecurd,and vfe rhcrelt as was bcforcfaid,and ir wdl cure it, Forft116, or For fcabsor itch ra~cvn,!/tr1111111J ft'!•!i,,., and 1httcwirh it,h. annoym the parry and it will hclpe,bur ifit be morcltroog & rankc, rake an ounce ofN,,.,.,1, aad three pcnyworrhof .quickJiluer,and beatcand wotkethcm rogcrhcr, rill you fee that aliur~dly the quick/iluer is kild, theii lcrrhe patty anno)'llnhercwirh rhepalmcs of his hands, thcboughsar his clbowc,, his armc pies, & ha111mcs, and it wilkurc all his 

body, 
Fwtlu u , To cure the Ufr,Jie, taKe the iuicc of c,ln.·11r1s, and mixc r•fo• it wirh J/1,mand ltrongAie, and annoynr rhe lcap,r rhere• .with morning and~uening, and ir wdl clcanfc him wondcrfu!Ly, cfpccially ifhe bee purged full, and hauefome parr of his corm pt blood rakcnaway. ':rm{w Toiake away eirher pimples from the race, oranyorher ""Jf''"P'"· parrof rhe body,take Virgin waxe, andspmnac4r,, ofeach a lrke quanritie, and boylcthctn rogcrhcr, and dip in a fine Jinnenclo1h,1nd asit eooles dippc it weH ofborh fidcs, rhen Jay it vpon 1no1her faire cloth vpon a T11ble, & then /old vp a clorb in your hands, and aH 1ofligh1 itwirh rh:clorh, rhcn 

take 



Bookc t H oufa~ho/J Phi.fie~. 

rake as much as w~cott<r the grlet1'd place, 

If any manhtuc hlsptilt)' paris burnt., 1ake1hea(hcsofa 

finclinnencloth in good quantity, and put it into thcforR1er 

oytc of egge1,and annoym the fore member therewith, and 
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it will cure it, 
For any burning,rakc fotc new laid eggcs and roa(lthem F1r""J 

very hard,and 1akeou1thcyolkcs1hereof,and putt hem into burm•l• 

ancanhcnpot, andfctitouerthcfire onhotimbcrs, and 

then whi!R the eggcslookc blackc, flirrc them with a !lice 

till they come 1.0 an oylc, which oyle takeatld clarifie& put 

into a gla!fe by it fetfe, and therewi1bannoyntliny buroing, 

andi1willcurci1. 
Foranyfcalding with hot water, oyleor mhcrwife ; take For •t'} 

d!icke creamc,& (et it on the fire, and jlbtimo it thegrcene Jc,/J,•l• 

which groV\>es on afionewall, 1a,e allb y,rrim>, 1hegrconc 

of cider barkc and fire gra!fc, and chop them fma!l,then put 

them into the crcamc, and ftirre it well till it come toan oylc 

falue,1hcn!lraine it and annoyntthe fore with 1t, • 

Todrievpanyfore,ta/c Slfl•il,:;,,, t:Jt-,nndf,ll; ,vi(kMdl- .A fllh;,1, 

/own, and -u,./,tlww : chop them f rmll and boylc them in "'"•fare. 

milkc wirh brnilcd omme,/, and Olecpcs fuec, and fd ,wly 

it to the fore, 
" 

To cue away dead Rclll, take Srubhr, ,..,.,.,and1ol0ci1vp r. 

inareddockc! !cafc, or red wort!cafe,andforoa!litiAthc! •u;; 
hot imbcrs and lay it hotto any fore, and it will lreraway ;:;. 

all the dead f\elb ; or 01hcrwife, if VOii fircw vpon 1nc fore 

a lille prcoipirateit willea1caway1hedead f1eA,. 

To make a water 10 hcale all manner of wounds, yon (hall A,.,.,,,.,, 
takt Iuf'f., .. \i'11rd\owers,tcaucsand roots,& in.lll ,,eh or Aprili htAle1110Hd,j 

when ,hefloweri areatthe beA,diAill ir, then wiih that wa· 

ter bath the wound,and laya lirincnclotb well th<rc\'l'ilh in 

thcwound,1mdicwillhealdt. 1 · 

Tohca!c anywoundor cctinany Rc(h orpartofthebo-
G by: 
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dy: Firfi ifo beefittobee fii1Chrll,itch iivp, and then take :.,;,,.1,.., r.w,,1"""' ,,.,,.,,.,anq lay it vpon~ fl<agam qfli,nt as biggc 
'JfcH,:J, as rhe \>1'0uod, and thenou<rltfdyad,m,moplaiHer madcoi 

Salle! O)k and whiteleade, and(<;dr<rTcitat kafionceiQ fowreandtwemy houres,bm if tt beaho1l.J\v wound, as 
fom«hruijiHi)l!> by,jy oroth" rnein~ets, then1oull,all ta<c P•/f.l'J/l'm "f''•li,om, and war,njngitOl]a (hafingddh ll!ld c9alcs,dipthc tc1111hercin,and lo put it into the wound, t!)cn lay your plaif!cr d1,n1n,o ouer ii, & do thusadeafi once a\iai,illitbewholc, . ,. . • 

p., fnnm !fa man, fin.:w•s be cm or !hrunke, hcc fi1an g(l< 10 the 
c11tor rootofrhe wild nupewhich is like woodbine, andmakea for•"<!, IJole in themidfi ofrhc root, 1hen coucr it well againe that 

noayro g,eoutp<>rin,nor raincnorothcrmoyfiure: TJ1\1S J~t it apjde a day and a niglit; then goc and opca it, and you lbaUlind 1herein a ccnaine liquor: then take ow, 1he liquor 
.and pm it into a cleane glarTe, and doc 1hus eu<ry day whilll you find any moyijurein1heholc; And this mufionclyhco .done in themoncr hs of <.ApriQand M •): Then annoy/)t the (Qrcthercwilhagainfi ,h• fire, then wer a linnen clo1h in the 
fame liquor, 'lndlap it abounhe fore, and the venue will foonebe perceiued. ◄ 

·rol,,,t~ 
l""J;,,,p,, 
ft.,.,, 

To bfe~ke any lmpofiumc, and to ripeit onely, take the grcenc M,/i/orplail\er, and lay it1hereumo,,inditisfuffkicnt, "I 

Take Pl,ma»t water or Salk, ,yt, and running wa«r ions, beaten together, and ./1erewi1h annoynt 1ht: fore with a 
''.' t'"'~~I) feather till the fire be taken ou,, ,hen take ,he white of eggs ,.pn,,,u,, andbeatcthemrooyle, whichdonerak<ahareskynneand •JJj;';Ji'} &clyppethe hayre imotheoyle&makeitasthideas you h.,.,. ,' rJ, mayfprcad it vpon,i fine linncncloth, a•d fo lay irvpou the fcJdmi,. forerand remoueirno, vntillit bcwhole,and if any rilcvp of Fpr ••m•,g ;i (elfc, cJippe itaway with your lhcares, atJdifit be nc1 per-

;, ,., 
1 fcllly, 

Additi-
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fcllly whole, 1h001akea liulcof 1he oymmcniJnd la.y.iito ., Jc,ld>•t 

1he fame placcagaioe,or 1herwife takeh,Jfea bu(he\l o( gl(l- ,.,,h,,rh,r , 

ucrs {hrcads 6f all fom, & Co much ofr'llnofn? water as !hall 1,qu,ror 

be1ho11ght conucnicntto [ee1h them, an{\ put thereto a g•"P,,,Jtr, 

quarter of a pound ofBarrowesgrea(~,~nd t-bCJI take haJfe a 

bu{hellof1l,e downe of cam 1~yleqnd boy le them all \O

ge,her, continually ftirringthem , till ,hey bec.(oddcn1hat 

they may be Rrayned into an efrthen pot or glall'e, aq4 wi1h 

it annoyn1 the fore, Or elfc iake {l(o/:~'!,uf!lilii , , 1>1;11f,m 

ground, l •1' ~d /,,., <'ii"!: of the re Mel\ or 91' the ycl\owe/1, ... , 

and fry ,hem with may butrer al together vmillit l>c brownc, 

1hen ilraynci1 througl\ aclcane cl01h,and ann9ynt the [1>~ 

therewith, ' <.) J , J uit I ~ ,., 

Takc1hemiddlcrin~oftl,c E.ll)Wt,rMh andl.pJ _jtt\llOOf f,rbur

three houres in faire r~nnin_g water,till itwa11Cropye-like nmgsurfaz 

glewJ ai:id 1hen ann9~nt the foie 1her~wi1h: · Ormhcrwire, t•g•'" ' 
1ake rneepstallow and0/1Jcp,s<J11qg_arid mixe 1hem101\Jj~f •"· 

till they coqy:tera f~lue,rnd1hqp.;ipply it 10 tl',': fore.,,,, 

Take P!Ant••• leauei,- v,ji, kaues , thcgrcenebar['cof An<J""'"' 

,!dm, and grccne Ger,,,ar,ndm,dyrrr7 0ampet~f.m~II 10- f.r 6NYnmJ 

gc1ber with freG1 butter ouNi•4. oyk_1 then1'Prayqc /c 

thrqugha lij)qep~lot!Ji;md Vl'ill1i!fSaIM' anqeyr)t \he for.c 

tillu be wholc1 
Take of oyl.,11Juea pi111, 'Tc,p,nrJHta po1md, ~nwrought vtcer1•• 

w,x, halfcllpouod,Rf/,. a qu~qer of ~,poun<t, .(1.ecpcsj uq s,m. 

tWO poqnd,thc~1~1'1'P("f''"•ll'_..,,11,w , ll'$,r,aJ't,r/am,mr,, vf r,,1.,J, 

and(de/l-wm,ofcad1a good tw,clfull, chopallthcl1mbs "'1'/d fd 

verv fin all, and boy le tl1e.n in a pan alcoge1her vpon a loakc• 

ing fire, and fiirry them exceeding much till th<y bee well 

incorporatcwgetbcr, 1be91a~c it fr<>fllthc6reand0ravnc 

al through a nronl'\ canuaffe cloth imo clcanepom or glaffes 

and vCcit as occafion O,allfcrue, eyther to annoynr, tent, or 

plaiflcr, Othcrwifc take f•pler budds, and e!der budds, 
G z 0aml'c 
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< ffa\lrpekodiflrainethem1rhen pnttherctoaltttievenyce rnr
. p8\tune, (vaxe -andrnlin, and (o boylethem,,,gc,hcrand 

therwith<lrefl'ethelorc,ot el{e ca(e two hand full olplanta
11, leaue,, bray them !mall, and flrayncom the iuyce, then pt!t 

loitulnuch Y\'bm,anstiii!l«, a f p000cfuA olho11y, a yol~e 
ofinfi:gc, abdb,lll,h!h wheate ilbl'leras~ ,hinkewill 
bring ff.to ~faloc, thenmal-e ajllaific,r thereof and lay it vnto 
the fore, rrne1!1ing it onctin klllrtand twcmy hour<s. 

Ta;lcanouncof V",f,,•'"'"""•fb{l,l,rum; alldan ounce of 
Ynt•lhtNI# ic)f,gij,,iac'flm, and put I hem "~th!r lh a po,, 
oetcg _firfl wd!'wrour,ht tog«h•r'in a l>laddor, and ifthe 
ffefh bewealcc, pur toit a little ti'rt,.wbirefogar, and there. 
wi1hdrclfethefore,oro1h~rwi(e take one!y Pmypirar, in 
lincpduder; "-and-ftre'W ir~,,l,i,; fol-e. ·n , 

,1,,.,,, {"" Take a gaOon ofSmithesHeai:kcwa,cr, two handfuls of 
,fm. fage, a pimofhony, 'a'quanoh!e, twoouncesofA!lom, 
' an,! alittell whirtcdf,'""", feefh tbeRl al[ rogcthcnil!halfe 

beconfumed,thm llra\'he1~, · and'ptlt 1t 11110 a1!leailc veBel/, ••ii ,herewith walh rhc f1>t'c. 'Ororhdwifc rak~cleanc run~ 
ning wat<r and pm rher<in roch ,//,,,,, and m,,1/1,r, and kt 
them hoy le rill the:- ,11,,,, and_the ,,,.,;~,i- ~e tonfillhtd, thcil 
tak!:1He clearefl of\h2lwa1er':/MtifercWltlf'lililhl!iefort1. 
Qr elferake s,g,, Fm,U, ,Si f nq•,f•JI,, ofeacl1ll'gooil hand
ful!, bd\~t them in a gallondof rnnnin!\ wat~nill they bee 
tender, then firaynethcli~u,ir &om the hearbs, and put 10 it 
a quarter ofa pou,,d ofroch ,u,,,,, and let it (coth agafne a. 
lktic till the,/lomlie melted, rhcnrakel1lrdm the lii·c ard · 
vfe it, thus, dip li0t in it w•rme and lay it co the fore, and ifit 
be hollow apply inore Iynt, tl1en make a littlebolfier of lin
nen cloth, and wett irwell lnthc·witer, then wring ounhe 

1. • d water,andfobindod\hcbo!ll~tlofe. 1::;,,,,.., Take a pint offallctoyle and pUt into it fixebunccs o(red 
"· · lead,and alitrltccrufeorwhite lead, then fetit ouer a gen • ..,._ 

I tic 
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tie lire, and let it boy le a long fearon fiining it ~clltill it bc_i: 
lliffe,which you fhall trie in this order;let it drop from your 
{licke or flicevpon the botcomeof a fauccr , andro/land vn
till it baold,and then ifit be weltboy!cd; u wilfbe Riffe & 
vr:-1 blackc, then uke it off and kt illland a little,3ndafter 
r.ra,ne it thtoogh a cloth into• bafon, ltm fir II annoyntthe 
bafonwithfalletoyk, andalio yourfingars, andfomakeit 
vp imomules plaifte,wife, and fpread it and a'pply ita1 oc
.alion fhallferue, 
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Take,V,//orvesands-""' and feeth them !n wat<r, then A•'J"'' 
drie away the water from them, and bcate the hearbs well ,.,.,,,,;, 

with old Boarcs grcafe, and foapplyit to theappoflume ';::~;;· 

hott, , flmM ,f· 
TdcaliandfullofRa,andflampe ilwJ.rhruRie Bacon till .,,f,JJerw 

it come t0 a per/cl\ falue, and thcrewuh drefTe the [ore till .,.,,,,,., 
it bcwhole. ,b,.g, 

Ifthe pany be outwardly vcnomed, take S4g, andbiuife For••, 
it well Ill apply it to the fore, renewing it at !call twice a day, v,.,,,,,.,.. 

bm ifit be iawardl y,,hen let the party drink the iuice of sag, 
either in wine or afo morning and euening. 

Take Stllodyneearly in the moruin_g, and bruife it well,& Fw•rmg· 

then apply itto !he fore, and renewing inwice onhr.icc a ""'"''· 
day. " 
, Take of c.,,,,h,.reonc draml)le,of quickftl•er,four peny- F.,tb<itth. 

worth killed well With vinegar, then mixe it witli twopeny• 
worrh of oyledc bay ,and therewirb annoynt thcbody. Or 
othcnvifo rake red 01<yons and fecth them in rll)lning water 
a good while, then bruifc.the o~y•m fmall,and with the wa-
ter they were foddcn in,Hrayne them in, then wafh thein-
fellcd place with thclame. 

Takea_grcarnquamitieolthehearbe&nnu,andumuch F,rtbydry, 

of red nrttl«, pound them well & Hrayne them;and wilh the ,dS~•b/,, , I 
in,,ce wa(b the patyeotnakcd before the fire, and folctit 

. G3 , dcinke 
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drinkein and wan1 him againe, and doe (o dmers da)'estill 
hebe whole. 

T,b.jlltb, Take a penywonh of white "PP""• and as much greenc 
Itch /r ret- CDfforas,a quarter of an ounce of whiteMermry, a halpcny
ter itrprglJ, ·worth of Ai/fJ,n & burnc it,and iCt al oucr the fire: with a pint 

of fayre water, and a quarter of a piHt of wine vinegar,boyle 
all rhefc together till they come to halfe a pint, and then an
noym theforerherewith • 

. To rakfa. Take Ban 01res grcafe a prenicquantit{e., and take an ap .. 
~ w,i_,-1~e11rn 'pie and pare it and take the chore ~)ne out, then chop 

ef>h,[,:,•a your apple and your Barrowes greafe toge1her, and fer it 
Poxe. oner the fire that it may melt but not boyle, then take it 

~ _from thcfire,and put rhcretoa pr\!ctyquantitieofrore water 
" 'a"d fiirr all togerhertill ir be cold, and ki:epeit lnac.!epne 

veiTell,and 1henannoynt rheface therewiih. . 
Fmh, Take qriickJil•erand killitwithfafiingfpinle, 1hentake 
FrenCht:r V n:dif,rea/e,Arabi J:e, Tu,penrimt, oyle otJ·u1~and Populion, & 
Spttt1ifo fio.-r:, ·mi1te them tog-echer t0 one mtyre oymrocm ,; an9 annoynt 

the Sores rhercwirh, and kccpeihe pat<y excecdini, warm e. 
Or 01herwife, tale of c.Allom burned, of p:,f]in, Fr,.,,,._ 

' .. lfa11ie, Popul,,n,oyle uf Roje.<,Oyle deh,71();</e oly-,, greenc Cop-
•" u f~ll1,irertb.gre.ife, Wbittle.1.d, MerrorJ fa.b/y111de: ofeacha 

prc:ttie qnamitie bmof :..Allom moll, then bcatc to powdc:r 
-thc,f ymples that art hard, :.nd melc vour oylcs, and cafi in 
your powders and Oirre all well together, then flraioethem 
thro~gh a clorh,and applyitwarm.cr.o thefores;or e!fetake 
bfCJp,m groafethat hath touchtno water ,the iuyce of Rue 
and the fine powder of Pepper,arld mixe1hetirtogether to an 
oymment, and apply it roendabout thefcres, but!etit not 
comeimo the fares, and it willdricthem vp. 

Take of Treakle halfe a pennyworth, -0f long Pepper 
.as mHch, and of graynes as much, alittell 6mger, anda lit• 
tlcquamitieof Lima,,warme tl1e111 wirhflrongalc,and let 

. the 
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the party drinke it off,and lie downe in his bed and ta, ea 
good (weat: and then when thcforesarife, vfe fome of the 
oymmem before rchearfed. 

T aketl,e iuicc ofrcd Fenn, //, and the iuycecf Sm grecne T,,,,,. kt 1h, 

and ftonehuny, and mixethem very well togc1hertill it bee f«bufth, 

thickc, and with it annoynt the party, bm before yot(doe Frmcbp,.w 

annoyt him you fhallmakethiswater. Take Sag, and fc:cth '' fal/a.-•J• 
it in very faire water from a gallond t0 a ponell,& put th<re-
in a quamitieofhonyand fom c allom, and letthem boylea 
1ittletogethcr; When you haueftra} ned the hearbsfrom the Add . . 
water, then pl11 in yourhony and your allom, and there• t!t

with wafh thepoxe firft,and let it drie in well, and then lay ons, 
on the aforcfaid oyntmem. to grune 

Ta'ketheoyleofthe\~hitcofanegge, whcatcflower, a i;;•d1• 

littellhony andvenicers,pmtin,,taieand Oirreallthefcro- , · f •Ji, 
gcther, andfovfcit about the wound bmnotwithin,and if ;~::,'·

1 

the wonnd do bleed, th~n addeto this Ca!uca little quantity ,,,.,d. 
ofT10L!rmo11y,iu. 

Take App•na,<e andGalbanum, of each an ounce , vim- oA/Al•,ft, 
moni11num, and Bel lynd of each two ounces, of Luh,irgieo{ "gru11e 

gold one pound and a halfe, new waxe halfe a pound, Lapis ,.,.nd, 
c,ditmm4ris one Ollnce, 'I'Hrpmrme foure ounces, Myrl:e 
two OUflf:Cs,oyl, de baJ one ounce, T huf!, oneounce,Aryjl,-
/o,hi, rootsrwo ounccs,oyleof Bofa, two ounces,fal/u ,yl, 
two pound, all the hard fymples muft beebeate1Ho/ine 
powder and fearOcd, take alfo three pynts of right wine 
vinegar, & put yourfoure gum mes into the vinegar a whole 
day before till the gt1mmes be dilfolued,thcn fet it ouerthe 
fire and let it boylcvory foftly till your vinegar be as gcodas 
boyled away, then take an earthrnpot with a wide momh 
andpuryom oylein andyourwaxe, bmyourwaxemuft 
be fcraped before you pnt it in,then by a litrcllat once put in 
your lrthar;J, and fti rre it t xcccdingly, then P"' in all your 

· gummes 
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gumrncnnd all 1hercfi, bu1 let yourTr.rp, .. 1111,belaft,and {o let it boy le till you {cc it grow ro &crhidc, ,hen poureir inroa bafon of water and worke it wi1hoyleof R,jes forfiick• ing 10 your hands, and make it vp in roules plai{lenvilc,and here is 10 be noced, rhar your oyleof B,ji, mufi nOI be boy. led wiih 1he rcfi, bui after it is taken from the lire aim ell be-.A 11',un- to forcthe T11rpemme. 

h,.1,."J Tak<1hrecgood handfullofs,,g,, andasmucho(H,n;-grem, 
'lt'iN11d,nn, 
,r}m, 

J•ckdi Jeauesand ,he flowers cleanc picked
1 
then rake one pound olroch A!l,m, & aquarterofa pound of righi,nglilh honyclarifiildckanc, halfe ape~ywonhqlgrayne., and rwogallondsofrunning warer, rh<n pm alhhefaid 1hings into 1he war<r,and Je1 them rec,h 1ill halfe be confumed,th.:,n take it from 1he lire 1ill i1 be almofi cold & ftra,ne i1 thrpugh a cfcanecloth,& pm i1vpin a glafie, and then ci1heron1enr orpleagam vie as you haueoccafion. 

Take a quanof rye flower alfd temper ir with running [' ~""1 watcr,and make dough thereof, thrn acco,ding 101he big-,::• '" ndfeof1he wound lay itin wi,h the drffe,ofttiNe plaillcrbc-,,g";f;:w~s fore rehcarfed ouer it, and eucry drcffing make it lcffc and Jeffc11lhhe wound be clofed. 
Ama1J,. Take a quanof neaics footoylc, a quart ofoxe gallcs, a srle fw quarto( LhJ,auilA, and aquartofrf.lfc water 

I 
ahandfull of ftmnl,;ng,J rofemary ffrypt,and boylcall1hefetoge1her till halfe be con-ji,m-,rs, fumed, then prcffc and firaync ir,and vfc it according as you F d find occaf10n, . ";i; '":;, 't•ke hon1•, pi1chand butter, and feeth rhcm together, & '" 't•. , annoymthc!rnrragainJl 1hefirc, and tenttheforewiihrhe Forpnek_•n.r. fame, 

7h• 'take groundfell and Oampe it, and f.c1hinvirhfwee1e ~:;,i,,., myl~etilli1be1hicke, then temper itwithbla~kc fope~nd fi,p,,. 1ay 11tothdorc, 
,.,.n,1;, Take Rofmaquaner of a pound, of waxe 1h1ceoonces, 

of 
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ofO)leof R.ofe, oncounceandahalk, lce1hal11he,n toge• 

1herinapimofwhi1e w111c ullitcomc1oskymmmg, then 

talc it from the fire 11< puuheretotwo ounces of venicc, 11r• 

;mr:n,, and apply it to the wound or fore. 

Take muflard made with firong vinegar, the criimesof 

browne bread, with a quamitic of bony and lixe fig~rniinxr, ons, 

temper all togc1her well and lay it vpon a cloath plaillerwifc, }"i" 
pmathinnecloathbe1weenc the plaiflcrandtheflelh &lay ;',,}'' 

it to the place greued as oftae need requires. c;,t;;•• 

Take a ponndoffine Rozin, ofoyl,d,baytwoounce,, of 

P1p,!ro11a,much, of Fr,inkmft11c, halfc a pound, ofoy\eof jJ''''T r. 

SP).lt two ounces, ofoyle ofC,1mam1lttwo ounces, of O\ le of ,;;"':' ~= 
. R,fiitwo onnces, of!VJiahalfapound, ofTurpmmuaquar- rl.l~. 

ter ofa pound, melt them and flirre them well together and 

,nc:ndiplinnendothes therein, andapplythcfurecloathas 

}OU n,al\haueocca\ion, and note the more o~lc ~on y(e, the 

morefoplertheleareclothis, andthe \ellc oyle theR1derit 

wilbe. Take a little blackcfope, fault and hony, and beatethem J-'.r6r,ift1 

well together, ,nd (prL-aditonabrowoepaperandapplyit (,,,11,d. 

to the bruile. 
Take N,l'orm and feetlnhem inthedregges of good Ale J-',r fwtil,tl 

or m1l, e,and make a plaifler thereof, and apply it to ,he place 
1
'U"· 

fwelled. 
Takcinthemon•thof M•J, /-,nlJJn,andbm'feitwelland p.,.,., 

pm it into an earthen pot and puttheretoa pint offallet0yle .,1,, 

and frt it in the funne till 1t be all one lnbllauce, then annoynt 

the ach thncwith. 
Takehalfcapcundofvnwronghtwa~,asmuchRozin,ore A l /I 

ounce of gall1J11•17,, a quarter ol a pound of u,/,,~~,rof go
1
d, [,/::,,;., 

3.qnaners ofwhnc Uadt,bcatento poudrd andccadl, then o, 4 ch1 i
11 

take a pint of neates foote ovk and fet iton1hefirein a [mall '""'1""• 

vdl'el! which may cQ!ltaine the refl, and when it is all moul• 
H ten, 
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ten, rhea pm in the poudersand flirre it fafl with I Dice, and i_rfon vpon thcbouomcofafaucer., when it bcginnc1htobe lomewhac hard, then take it from the lire, & annoynr a fay re boord With nmesfoot oyle,&as you may handle ir fur heate, WorJ:c it vp in roulcs, and ic wiU kcepe 6ueor lixe ~

1
cares, Le .. ing wraped vpclo/e in papers, & when you will ,feir,lpread ofir thin vponnewlockram orleatherfomewha1b1ggenhen Additi- the griefe, and lo if the gridi: rcmoue follow ir,renewing it morning and euenirg,and let it bee fomewhat warmcwhen it is!aydon,andbeware oftakmgcold,& drinking hot wines. Take foureorfiue 1olkes of ,ggcs,hard lodden or roAed,& take the branches of great M,rr,11, and theberrycs in Somer, and in winter the roots, and buy all well togeiherin a moncr with fheeps mtlke, and then fry it till i1 be very rhicke and fo make a plaifier thereof, andlay it ab. ut the lon:and it willtakeawaybothpaine and fwelling, 

ons, 
togruf~in 
,!Ha~,. 
Fw611w1 
~Mtef /"Jnl 
or/~.z 

Jpr•ngor 
.flr...,d, 

A i.,h f,r Take a gallond offiandioglye. put to it ofrl,111an,and km,. lr,1q,,1,Me1 gr,ffe, of each two hand full, of wcrm~ wotJ~ & Comfry, ofrach ahandfuU,& bo,leall thelc together in thclyea good while, and when it is lnke wannebathrhebroken.snemberthere. with, & take the buddsofrlder gathered in /,L ,rch, and llt-yp. ped downeward and a little boyleihem in \Vat er, then eate them inoyle and very littlevinegar,a good quantitieara time in the morning euer before meare or an hourc before the patiem goeto dinncr, and 11 much anaylcstothe kny11ing of b0nes. 
eA ,,,.,,.,n Take R•ft"'JYJ,Fwhrrf,,.,, o,.,,,.,,, Pd1w7ofrhewall, ~/,f,r Fm11iU, ,11,U,,,,,,, Yr,/uleaues, andNmdls, boykallthde e1,.,,.,,,h, together, and when iris well fodden put to it twoot1hree '~'"•"" gallonds of milkc, rhm let the party fland or fir in i12n houre ;;;;,;"'l orrwo, the bath reaching vp rorheflomacke, and when they ._,, comeou11heymuffgoctobed and fwcate, bewacctakrng of cold, 
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Make a plainer of whea1e flower and 1he whi1rnfegges,& . fpcad it ona double linnenclo1b, then lay 1he plaifier on an : {'""'"" cuen aoard, andlay1hc broken lymbe 1hereon,andfc1 it euen b;:;t;;.,,, according 10 namre,and lap the plainer about it andfplym it, and gioe him ro erinke K11Jt w,rt the iuice1hereof 1wice and 

nomorc, for 1he 1hird1ime itwillvnknit, bu1giuehimco 
drinl<e nine dayes each day twice 1he iuyee of Comf,ry, D•J• ji,s and o(mRnd in fralealc and it fhall knit it, and let ,he fore-
faid plaitfer lyero ten dayesar 1be leall, and when you take it 
awaydoethus,takch('rt-h,,.nd, Red fe11rll, flMlfJ, ""l"e, 
..,,,1/.w,rt, and Pt/11,ry, and fecth1hem, then vnroulethc 
member and takuway the fplynrs, and 1hrn bath che linncn 
& 1be plaiftcraboutthe member i111his bath 1rn ic hauefoakt fo long that it come gemly awayofit felfe,,ben take the afore• 
fa·d plaifterandlay 1here1oliueor fixe dayes very hot, andl<t 
~•eh plaifterlie a day and a night & alwaics fplym it w•II, and 
aftercherifh i1wi1h1heoymmems before rehearfedfor brokerrborrfl, and keepe 1he parcy from vnhol/ome mmeund drinkcstillbec bee whole, -.ndifthe hurt be on hisarmelet 
him bearc a ball of grecne hcarbsin his hand 10 preuentthe lhrinking of1bc hand and finewes, 

Take >'Att,Rd(.,..,.,,T ~rrn,vnfct 1,,.,,,of cachilik~qttan- F "'!J tide, Aampc them wirhbayfiltandapplythcm 101hcwrell$ £;;,,., of1be hands, 
Blanch Almonds in rhc cold waier,and make milkeofthem 1'. 

11 (buc it mufi ootkccblcbcn pur coicfugar,all4 in rhc cxtrcmi- 1,;:,;,,'. ticofhea,e,r-eeyou driaked10rcdf Fmr, 
Takethrce lpoonefull of Al<and aliule s,ffr,n, and bruifc: 1 and firainc it thereto 1h,n adde a q11arcer of a lpoonefollof Th, •'l•II 

fineTrrak/e and mix1 toga her, and driokeir when chc fin ;""""' f,r comes. L 
1 tturs. 

Take two roolis of erowc foot that growes in a marfh .A,,,,b,,., grownd, which h:me no little roo1saboot them,10 the num-
H 2 bcr 
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bcr oftwtmieor more, and almlcohhe canh that is about 
them, and doe not walhthcm, and addca li1tlequanti1ieof, 
fate, and mix:ea\l vrell rognhcr and lay in one lmnenclothcs 
and bmd it abom \ our chumbesbe1wix1 the firil and ,henea •. 
ther iol'~t,and let II I ye nine dayes vnremourd,andit wiil ex. 
p,ell the f~ucr. 
-~-'-'-- ---,--- ----- - - - ---

vfr, ,,1p11111td medm11t /or, he grea, rfl 
L11Jkeor F/ixr,. 

Take a right P,mwater the grcatefi-you can get, or ,J s 1wo 
littl.e.ones, roan 1hein, cry tender 1opap, then take away the 
skjnne and the core and vfeonely the pap,and ,hclikequan
litie of ch,ik, finely /craped, mi« them both together vpon 
a trencher before the fire , and workethem well to a plaifier, 
then lpr<ad Jt vpon a linncn clmh warmed very hot as may 
befutfrcd, and (b bind it toth~ nauill for ,4. hourci, vfc ,hi~ 
medicine twice or thrice or moretillthelaskc be flayed. 

To make the oyle ofSwallowes,take LAumd,u mrtm,spik,, 
I(nft.-grafi,, P..1bwtJrt, Bafnu, Yt1lerta11, Roje11M1inop.i, WooJ. 
binoops, Yinejlrmg,, FrtNhMa/i6lVtJ, the tops of t...Aleroft, 
Str1t,tbtr,j fir~, , :IMfa,,, J'f4nr41u.,W,le-nu1 trulealle•, the 
tops.of young-f:ia,n,lfoe, '1(10/n leallts:, 8igrol y('1·rue, fincto ... 
man Wmne-w,.J, of <aehof them a handfull, c,,,,,,,,,/,and• 
11,dro/es, of cacl\ two handfoll, twemieqnicke Swall,H·ts, & 
btatc: them al1ogc1hcrjn agr~at mortcr, &pm to tht' a quan 
of Neai,.foo,coyle,or may butm;and grind them all well tO•· 
ge her wi1htwoo,mccsofcloucs wdl beaten,thcn put them 
al11og thcrinancarthenpot, and flop it vrry clofe that no 
aver rornc iot<>it,:md fetit nine da1es ina feller or «,Jd plact, 
then open ~our pot and pm into it half ea pound of white or, 
yellow ware cm vcryfmaa,and a pinNlfoyk orbuucr, 1h, n 
!et yourpl!I clofe fioppedimo a panne ofwam ,& let it bo1Je, 

fixc 



CHAP. II. 

i,JtheolllVP"J ,ml•lli"' k11w,/1Jge of the Tlouf.wifa, 111dof 

htr skilli11 C,ok"ie; As S,//,r, of•llforts, with Fkfh, Fijh, 

s111<t1,Paflrie,B•11qotti11t,-f/u/fo,i1»d ,rdwing •f gmt fa•Jls , 
Al{• D,jl11/111111s,Ptrjurnes, ,onctittl.Stmts,111dprtftrNi11g 

Wine of•II (ortt. 

O Cpeake then of the outward and aaiuc know

lcdgts which belong to our EngliiliHoufc• 

wife,! hold the fit I\ anJ moll principall to be 

a perfecl: skill and knowledge in Cookery, to

gerber with a\l the fecrets belonging to the 

fame,hecauf e it is a dutie rarely belonging to the woman; 

57 

and{hethatisvtterly ignoranr therein, may not by the 

!awes of!lriet Iul\ice challenge the free.Jome of Marriage, 

bccat\fc indeed £be can then bur performc halfc her vow; 

for {be may louc and obey,but £bee cannot fcrue andkeepc 

him with that trucdutiewhich is c;ucrcxped:cd. 

To proceedc then to this knowledge ol Cookery, yon s/,emu/1 

lhall vndcrlland,that the lirl\lleppe thereunto is, to haue i..•'"' ,11 

knowledgeobllfortsofhcarbs belonging totheKitchin, Hm6,. 

whether they be fortl,e Pot ,for Sallcts,for Sauces,for Ser

uiogs,or for any other Scafoning, oradormng; which skill 

ofknowlcdgeoftheHc.ubs01emu!lget by her owne b· 

hour and expericnce,and not by my relation, which would 

be much too tcdious,and for ,he vfe of them,fhe fi1all Cec ir 

in the compofttion ol diili<s and meates h<re-aftcr lollow-

j,ng. She 01all alfo know the time 0£ the ye ere, Month and 

Moone,inwhichall Hcarbs :Heto becfowne;and when 

they are in theirb,ft flouriOiing,that gathering all Hcarbs 

in their height of goodnelfe,lh< may hauethe prime vfc of 

the fame. Aod l,ecaufc I willinable,and not burchcn her 
I mcmoric, 
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memorie,I will here giuc h_e_r_a_lh_o_r_t _E_p_it-om-ic_o_f_a_ll_t_h_ar . knowledge. 

'{," ,!JI';;;. Fir/I then,ler our Engli/h Houf-wife know,rhat n,e may 
1 

' G-, ·~tall times of the Monet!, and Moone, generally fow A/p..,.•gra, c.tw,m, spi,,,g,, r.,,,,;,., Puf"i!', RAtlijl,, and ChJ.,,. 
In February,in the new of the Moonc,lhe may low sp,fr, 911rlick, Bor4ge, BM_tlofo, chtr111lt, C1rJ1111Jtr, Gourd,, crejfel,, c..Muioram,PIU1JJ11Chrifli.,Fl,wr, gt11t!t,.,...,/11te roppie,P11rj1,11, Rt1d,jhlRocket,Jr.1fe111,1rie,S,rrell,V-11h/e Marig~lds and Time. Tl,e Moone fulf n,e may fow ,1,,ijfwk, m11sked, ri,/,r,, Bktts,SlJJritJ,whittS11<c,r7,F'1mtll,~1,d, P•rfl,,. The Moone old,fo,v Hot, Tb1fl,H,col, c,b,dge,,.hit, afJ/, ,gm11, c,l,,C11-'""'61rs, H ATIJ•H orne,Ditr, Gr 11.inelc.it1aie, Le/lice, Mi/10111, 011i1111,P11r/11ips,l11rl:ts Hule,B11rmt and Ltdes. 

In March the Moone ncw,(ow G,rli<k, B,,.,.g,, llllguffe, cl1tr,lik,CorU!lder, GogrdJ,t..M,ri,r"11, whitt ,,,pi,, rurj/111., /1,/di(l,,s,m/l,DoMb/, M,rig,lds, Time, YMtts. Anhc full Moone; A1Jijud1,1Jleet1, Slirret,, Swc~rie, Fe1111r/i
1 

Apples. tJf Li1lk,01.11d MM.wi11J11J Appler. Ar the wane; Arri&mJJ:e.s,a,,/fll,!il,ffed 'T /,i/ll,,c,t, c-bd_gt,whiu c,l,,Gru,,,c,t,,c;tr,11s, C11&un,/,,r,,ff DIS-H,r,,,,s.,,,,l,ir,,Spin•g,, qill,jl.w,rs, 1/faf, C11bi1Jgt,Ltftiu,Mtlld1JJ1 M11gra1,011j~11.1, FltJ'Ntf Genti!, BIN'• ntt,Lee/us and sa~rie. In M.1y, the Moon( oIJifow Bkj/,J Thif/1,. In lune,rhc Moone new, low G,urds and Rdijl,,s. ThcMooncold,fow c11e11mbm, M,11,ns, P,<r(mp,. In [uly, the Moone at full,fow Wh,t, ~•ct,rie: and rhe Moone old, fow c,!,""1_,,Lmiu. Lallly, in Augull, the Moone at the folJ,fowwhiteSuccwie. 
Alfon,ernull know,th,r Hcarbs growing ofSccds,maf betranfplamed at all tirnes,cxcopt chtruylr, Ar.gr, SP711,g,, and Pj,ty,,which arc not good being once tranfpbnrcd,obfcruing cucr to rran(plam in rnoill and rainie weather. 

Al¥> 
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Alfo lhemullknow,thatthe choice offeedcs are two- eh,;,,./ 

fold,ofwhichfom• grow bd!, being new, as C:.,-,,bm[""''• 
and Lttk,s,and fomc being old as C,riartder, Pilr/tJ,S••orit 
B«ts,Ort!"',cr,ffes,spi,,,g,and hpp1, you mull keepe colJ _ 
u,hU, Art1th1ku, Bef,I, H,IJ Thtj/1,, c,bt.dt,, c,t,, Dier, 
a,,;,,,,1nd <Jl{tll,ns,fiftecne dayes afcerihey put forth of 
the cat h. 

Alfo feedcs profper better being fowne in te111perate pr,f,trdJ 

_ weather,theniohot,cold,ordriedaies. In chcMoneth of,f[mus, 
Aprill,che Moone being new,fow M .,;,,,,,,, Fl•>¥tr·g"1/lt, 
-r,,.,,,ri,lets: in the fullofche Moone,Ap/es,[/,.,,and,,,., . 
.,;u"' Applu: and in the wane,11rtitl,,k,s, 'J'bif/les,c,b,dg,, 
c,lt, c;,,.,,,, 11-,,,-1,.,,,,, s""phir,, Gillifl•wm, and P1rfo-
wip_s, 

Seedes !null bei;athered in faire weather ; at the wane G,,h,.,i•t 
of the Moone, and kept fome in boxes ofwood, fome in •ffa,JJ. 
bagges oflearher,and fome in vdfels of rarth,and after 10 

l,e"well cleanfed and dried in the Sonne or ihadow; other-
fome, ,s Oni,,,,, chib,lsand £,ekes, mu!! be kept in their 
husks. Laflly,O.e mu!! know,that itis be!! to plant in the 
Iaft of the Moone; to pthcr grafts in the bft but one, and_ 
to graft two daiesafter the change, and ·hus much for her 
knowledge briefly of Hearbs,and how fhe Iba! hauerhem 
continuafiy for her vfc in rheKirchin, 

Itreftethnowrhat I procecde vmo °Cookerie it felfe, OF 
which is the dreffing and ordering of meate, in good and Coos,") 4 ,J 
wholfomcmanncr; ro which, when our Ht111fn,i/e fi-ull 1hepart1 
addreffc herfdfe,ll1c fliall well vnderftand, that thcfc qua- 1hmef. 

litics mull euor accompanie it: Firfi, /he mu!! be cleanly 
both in body andgarmencs,the mu/! baua a quick eye,acu-
rious nofe,a pcrfetl tafte,and a ready care (the mull not be 
butter -fingred,f weetc-toothed,nor fainc-heiirtcd;) for, the 
firftwillleteuery thing fall, the fecond wil!confume what 

I• it 
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it fl,ould inc,cafe, and rhe Jail will Joofc rime with t00 
much niccoeffe. Now for the fub!bnce of the A rt it fdfe, 
I will diuidc it jnro 6ue parts;thcfu!!,Sallarsand Fricafes; 
the fecond,boyled Mcates and Ilro.1th•; the third, Roal! 
mcate$.,.and Caibonados; rhe.fourrh, B1k'c mc.1resand 
Pies; and the fifth, Banqueting and made difl1es, with o, 
ther conceits and fecrccs. 

Of S.Ua11, Fidl then to fpeakrnfSalJars,there be fome limplc,and 
s;..p1, Sal- fome compoundcd;fome only ro furnifl, out the table, and 
l,m, fomc borh for vfeand adornation: your firnple Sailats arc 

Chibols.pilled,waflit clcane,and h,Ife of the ~rernc top• 
cut cleane-away ~fo fcrued on a Fruit difh,or Chirn:s,Scal .. 
lions, Radifh-r~o:es, boy led Carrc:s, Sk•rrers, and Tur
neps,with fuchlikc fcroed vp fimply: alfo,aJI young Let. 
rice, Cabage Ietticc,Por!lan, ~nd diucrs other herbs \I hich 
may be ferned limply without any thing, but a little Vine, 
gar, Sallet-0ylc, and Sugar: Onions boiled, and llript 
from rheir, ind,and ferucd vp wirh Vinrgar,oyle and Pep. 
per isa good fimplc Sallat; fo is SJmph1l'r, Beane-cods, 
Sparagus,and Cucumbers, frrucd in likcwife with 0yk, 
Vinegar and Pcppcr,with a worldofothers, rootedious to 

Ofcom
p•undSnl
"1t1, 

.Anothn· 

7 !"ompou,rd 
t: S11fl.tt. 
f, 

nominate. 
Your compound Sallats, arc firll the young Buds and 

Knots of all manner of wholfome hearb'6 at rhcir firll 
fpringing; 3s Rcd-fage,Mims~Lc~cicc,Violets,Marigolds, 
Spinagc,and many or her mixed rqgcther, and then fcrued 
vp to rhe table with Vineg,r,Solkt 0yle and Sugar. 

To compound an excellent Sallar, and which indeed is 
vfualJat gr~at fealls,and vpon Princes tables: Take a good 
quantitic ofblancht '.Alnwnds, and with )lOUr fliredding 
Knife cnt them gro!fdy; rhen rake as many Railins of the 
Sunneckane,Va(hr.,and the floncspickt our,as many fjGs 
Dircd like the Aln1onds, as many Capers, twice fo many 

Olyucs, 
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O Ii u c s, and as many Currants as of all the 1dt dcanc 
wafl1t: a good handful! of the {mall tcndet kaucs of 
red Sage and Spinage : mixc all the{e well together 
with good ftore of Sugar, and lay them in the borrome 
of a great di(h; then put vnro them Vinegar and Oyk,and 
fcrape more Suger ouct all: then rake Orengcs and Le
J'!lon!, and p:tring.away the outward pills, cutthctnitlto 
thinndlices,then with tho{e fl,ces couet the Sall et al ouer; 
which done, rake the the fine thinne le.1feofthc red Cole
fl.owcr,and wirh them couerthc OrengcsandLcmons all 
oucr ; then oucr thofe red lcaurs lay another courfe of old 
Oliues,10d the fl,res of well piekkd Cucumbers,together 
with the very inward heart of rour CabbagC"icttice cut ii1-
to fl1ces I then ni!ome the /ides ofthed1fi1,andthctopot 
the Saller with mo flicesof Lemons and Orcngrs, and fo 

fme it vp. 
To makeancxcdknt compound boild S.,llar: ral,c of .Ao,x,tl

SpinaBe well w;i.fur,two or three handfulls, and put it into Inn bo,lui 

fair, WJtN,and b~ilc: itrill 1t be cxccec:fing fofr, and render s~lkt, 

a~pap; thenput it into a Cullandcrand drainethc:warer 
lranrn/wbkh done, wirh the backfidc of yonr Choppmg: 
k,lifc c 10p ir,.10cfbruifeitasfmall as may be: then put it 
into a Pipkin. with a1,,aod lump of ( wect.: butter,and boilc 
it oucr againe I then rake a good hand(ull of Curran·s 
cic:;i~c walhr,anp put to ir, and flirrc them well together; 
then p\1t co as much Vinegar as will make it rcafonable 
tarr,and then with Suger fcafon it according to the rafte of 
the Malter of the houfe,and fo ferue it vpon fippc:s. 

Your pr<forued Sallats are of two kinds,eirhcr pickkd, Ofpr.ftr• 

as are Cucutnbers,Samphire,Purl1an, Broome-, and fuch umgofSal 

like, or prelerued with Vinegar,. as Viokts, Prim-roft."', /cu. 

Cowfiops,Gillyflowcrs of all kinds,Broomc-flowers, and 
for the moft pait any wholfomc flower whatfocucr. 

I 3 Now 
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Now fort he p1cldng ofSallars, they arc oncly boy led, and rhen drained from thewater,fpread vpon arable, and good /!ore of Saltthrowne ouer them, then when _they arc thorowcold,makeaPickle with Water, Salt, and a little Vinegar, and wirh the fame pot them vp in clofe earthen pots,and fcrue them forth asoccafion lhall fcrue. 

Now for prefcruing SaUars, you lhall rake anyof·hc Flowers before-fa id after they haue been pickt dcancli-om rheir fralkcs,and the white ends (ofthem which haue any) cleanecutaway, andwalht and dried, and raking agfaffepot likca Gally-por,orfor wane thereof a Gally-pot it felfc; a•dlirll: llrcw a little Sugar in the bottom, then lay a layer of the Flowcrs,then coucrrhar layer ouer with Sugar,rhen lay another fayer of the Flowers, and another of Sugar; and thus doc one aboue anotherrill the pot bdiUed, eucr and anon pre/ling them hard downe with your hand: this done,you lhal talce of the be/! and lharpeft Vinegar you can get(aad if the vinegar be dillilled vmcg,r,the Flowers wil keepetbcir colour, the better) and with it fill vp your pot till rhe Vinegar fwim aloft,and no more can be recciucd; then /lop vp the pot clofe,and fet them in adrie re111pcratc place,& vfe them at pleafure,for rhcy wil Jail all the ye<re, Tt,,.,.~•l Now for compounding of Sallarsofthefe pickled and •ff/r••t.• preferued things,though they may be fcrucd vpfimplyof s.u.,, themfelucs,and are both good and daintie I yet for better curiofitie,and rbc finer adorning of the rablc,you lh,11 thus vfe them : Fir!!, if you would fer forth any red Flower thatyouknoworhauefecne, you fliaU take your potsof prefcrued Gillil!owers,and futing the colours anfwerable ro the Flower you lh,11 proportion forth, lay the flia pe of tire Flower inn Fruit difl1; then with your Purflan leaues makethegreeneCoffinofthcFlower, and with thePuril•n flalkcs,make the ftalkc of the Flowcr,and the diuifions 
of 
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oft he leaues and branches; then with the thin flices of 
Cucumbers make their leaucs in true proportjons,iaggcd 
or orbmvife:and thus you may fetforch fome tut blowne, 
fome balfe blowne, and fome in the bud, which will bee 
pretty and curious. And if you will fet forth yellow /low. 
crs,takerhe pots of Primrofes and Cowflops,ifblcw flow. 
crs,then the pots of Violets, or Buglotfe Flowers; and 
thefe Salla,s are both fodhew and vfc; for they arc more 
excellent fortaO:e then to Iooke on. 

Now for Sallars for lhew oncly,and rhc adorning and S,11,mfar · 
fetring outof a table with numbers of a,fhes,thcy be rhofe fbm ••!J• 
which ate nude of C.met rootcs of fundrie colours well 
boilcd,and cut out into many lhopes a•d proporrions, as 
fome into knots, fome in the monner of Scutchions and 
Armes,fome like Birds,and fome like wild Beafls, accor-
ding to the Art and cunning of the Workman I & thcfe for 
th~moft part are feafoned with Vinegar,Oyle,and a Iinle 
Pepper. A world of other Salfats there are, which time 
and experience may bring to our 11<11i{-w!fes eye-, but the 
compofitionof thcm,and the feruing of them differerh no. 
thing from thefe already rehcarfcd. 

Nowroproceed toyourFricafes, or ~c!qucchofes, Of 
which are difurs ofm,ny compofitions,andingrcdients; F ~ ,fa 

IS Fkfl1,FHh,Egges,H.carbs,1nd many other rhings,all be-;,~;•~ 
,tg prepared and made ready in a frying pan,they arc; like- ,h,f,/: q•e 
wife of two fom,fimpk,and compound. 

Your limple Fricafes are Egges and Collops fr)ed,whe. Offtmpt, 
ther the Collops be ofB1oon,Ling,Beefe,oryoung Parke, facaf,,. 
the frying whereofis fo ordin,rie,that itnecdeth not any 
relation,orthe frying of any Flefl1or Fifh limpleofit felfe 
with Butter or fweerc Oyle. 

To haue the befl Col lops and Egges, you fliall take the R,jl C,/1,p, 

whitefland youngefl Bacon; and catting away the fward,a,dEtt"• 
Cut 



The Engh/h Houf,'W1/ei Booke_ i. 
cut the Collops inco thinll1ccs, lay rhcm in a dilh, and put horwarcrvmo them, and fo let chem fiand anhowcror rwo,forthatwill take away rhc cxtrcamc falrncfi'e: the11 draine away rhe water dcanc, and pur rhc:m into a dric pewrcr dilh,and lay chem one by onc,and fer rhcm before ihe h~areof rhefirc,fo as they may ro.1Cl, and rurnc them fa, ,s they m.,y roall fulfidcntly rhorow and rhorow: which donc,rakc your ~gcs aod brc;kc chem into a dilli, and pur a fpooncfull ofVinegar vnro rhem: rhcn for on a -cltancSkillec wirh faire wareronrbc fire, and as foonc as rhc warcrboilcrh pur in rl,e Eggs,andktthcm take a boilc or two,rhcn with a fpooncrric if they be hard enoueh,:md rhcn rake them vp,and rrim rhi:m,and dric them; and th(a difl1ing vp the Collops, lay rhc Eggcs vpon them, and fa feruc chem vp : and in this fort you may patch Eggs when you pkafc,for iris rhc bell and moll wholfomc. Of,h, ""'· Now rhe compound Fricafesarethofc which con/ill of ,,,,,,dfrie- many things,as T .1nfies,f ritters,Pancakesi& any Q_l_leiquc ,-r,,. chofewharfoeucr,bcing thing, of grcar rcquclland ellima-tion in F11111ce,spai11e,and1td1, and rhcmoft curious Nations. 

-r, '""<!'h' Firllthcnfor making rhc bell Tanfey, you ll1all take a 6,jl T""ftJ• certain~ number of Eggcs, according to rhe bienclfe of yourfrying-pan,and breake rhem mro a di/h, abaringeu the whire at euery third Egge; thrn wirh a Spoone you /11all clcanfc away rhc lirrle white Chickin-knots which llicketorhe yclkcs I then wirh a little Crcamebeate chem exceedingly roger her: rhen rake of grccne Wheat blades, Violcr le.ues,Srraw-bcry lcaues,Spinage and Succorie,.of each a like quanriric, and a few Wall-nur buds; chop and bcatc all rhefe very 1Vcll,and then llraine out rhe iuyce,and mixingir wirh a!itrlc more Cre,me,pur ir to the Eggs,and llirrc all well together; then put in a few crummes of 
bread, 



SlcjU in C,o{try, 
Bread,fine grated Bread, C.111,mon, Nurmegge and Salt, 
then put fomefweete Butter 1n:o the Frying.pan, and fo 
foone nsitTs mcltcd,put in the Taofcy, andfrie it brownc 
wirhou: buming,and with a dith rume it in rhe Panas oc
calion lliall ferue; then fcruc it vp, hauing ftrewed good 
/lore ot Suger vpon it, tor 10 put in Suger before will 
make it hcauie: Come vfc to put of the hearbc Tanfcymro 
ir,bucrhe Wall-our tree buds doc giuc rhe betterta!lc; 
therefore when you plcafe to vfe the one, doe notvfe the other. 

To makethe bell Fritte?S, take a pint of Creamc and Ti,$,jl 
warme it : then take eight Eggs,onely abare fowre of the Frittm. 
Whites,and bcatethrm wellinadith, andfomixe them 
wi1h1heCrcamc,1henputinali1tle Cloucs, Mace, Nut-
meg and Salfron,,nd l!irrc them wcll together: then put 
in two fpoonefull of tlic belt Ale-barme, and a little Salr, 
and !lirreir againe: then make it thickeaccording 10 your 
pleafure with Wheatc-Aower; which done, fet it within 
theairc of rhdire,thar it may rife and f well; which wh.cn 
itdorh,yOu fhall bcate it in once or twice, then put into ic 
a penny porof Sack: all this being done, youihall rake a 
pound or tw0 of fwectc fcame,and put it into a pan,and fet 
it oucrthe fire,and when it is moulten andbcginsro bub
blc,yoa ihall take rhe Frittcr-battcr,and fetting it by you, 
put thick flices of well-pared Applos into thr batter: and 
then taking the Appks and batter out together with a 
fpoonc put it into the boy ling fcame,and boy le your frit-
te1s crifpe and browne: andwhcrr you findthelhcngth 
of yoar fcame decay ,you ihall renew it with more feame, 
and of all forts of feame,that which is made of the bcefe-
fuet is the be/land /lrongcfi: when your Fritters a remade 
/lrow good /lorcofSugcr and Cinamon vpon 'them,bcing faire ditht,andfoferuetbcm vp. • 

K To 
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The 6eft To make the bcft Pancakc,takc two or 1hree Egges, and p,,,.,111<!, breakcthemintoadifh, and beare themwdt_ thenadde vnco them a pretty, quanriric of f...i, e running w;uer, and beate all well ,ogcthcr: then put in Clouu, Mace, Cinarnon,imd ,, N utmeg,and fcafon it wirh Safr: which done:, makcitthickas you thinke good with fine Wheat flower: then fric rhc.- cakes as thin as may be with (wccte Buner,or fweetc Sc.une-,and make them broY,mc, :and fo!erue rhtrn vp with Sugar llrowed vpon them. There be fome which nuxe Pancakes with new Milke or Creame,but rhar makr-s them tough,doying,and not fo crifi,e,pbfant and fauorie as running water. 

r,,fm,jh, To make the bell Vealeco/ls.takc the kidney fat,,nd all ola loync of vealc rolled, and lhred it as fmall as is poffi. ble; then takeacnuplcofEggesand beat them very wel; which done,1ake Spfo~ge,Succory, Vfoledc-auts,:md M,,_ rig old lcaues,and beatc thcm,and firaine our the iuicr,,1nd tnix it with the Egg('s:then put it ro your Veal(", and fiirre it exceedingly well in a difh . then put to good /lore of Currance (:/eanewalbrand picfcr, Cloues,Mace,Sin:imon, Nurmeg,Sugar and Sa!t,and mix them al perfeetJy wcJ togcrhcr:rhen rake a Manchetand cut ir inro rolls, and rofte them well before the fire;thtn with a f po<>ne lay vpon the tollein a good tl1 ickodfethcVcalc, prepared as before. faid: which donc,pur into your frying pan good /lore of fivectc Butter,and when it is well melted and very hot,put your tolls in t0 the fame with the bread fide vpward, and the Jlefh fide downeward: andatfoone as you fee they are fried brownc,lay vpon the vpperfide of the co Iles which arc bar(" more of the fle{h meate, and then turne them,and frietl1at6debrowne,Jfo, then take themoutofthe pan and difi, them vp,and lhow Suger vpon them,,nd foferuc them forth. There be Come Cooke, whi,h will do this but - - . VpoJ? 
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vpon one tide of the tollcs,but to do it on both is much bet• 

tcq ifyou•dc.lc Creamcitisnotamilfe. 
Tomaknhcbeit Panpcrdy, rake adozcn E~ges, and T-••'<frh, ' 

brcake rhcm,and beat them very well, then put vmo them b,jl p..,,... 
Cloucs,Macc,Cinamon,Nutmeg, andi;ood !lore of Su-,1;,. 

ger,wirh a, much Salt as lhall feafon it: then take a Man• 

chet,a11d cut it into thick !I ices like tolles;which done,take 

your fry\ng pan,and put into it i;ood !lore ot fwe,te But-

ter, and being melred lay in your llices ofbrcad, then 

powre vpon them one halieofyourEgges; then when 

that is fricd,wirh a d,lh turneyour ii ices ofbread vpward, 

and then powtc on them the other halfe of your Eggs, and 

fo rnrne them till both fidcs bee browne; then diili it vp, 

and fcruc ir with S11gar ftrowed vpon ir. 
TomakeaQJ)dquechofe, which isa mixture of many T,m,1<!•

things together; cake the Eggs ,nd brcake them,md do a• •11"''"'" 
way rhe one halfc of the Whiccs,and after they are beaten •'•fr• 
put to chem a good quantitie offweetc Creame,Currants, 

Cinamon,Clo~1es,Macc, Salt,and a little Gingcr,Spinage, 

Endiue,and Marigold flowers grolfely 'chopt, and bcatc 

them all very well together ; then take Piggs Pcttitoes 

llic·t,and groffely chopt,and mixe them wirh rhe eggs,and 

with your hand llirre rhcm exceeding well together; .then 

put {;vect butter in yourfrying pan, and being mdted, put 

in all the rell,and frie it browne without burning, euer and 

anon turning it rill it be fried enough; then di01 it vp vpon 

:i Aar Plate, and couer it with Sugar, and fo fcruc itforth, 

Only herein is to be obfcrucd, rhar your Petti roes mull be 

very well boylcd before you pntthem into the fryc,fe. 

And in this manner as you make this Qyclquechofe, fo 

you may m,ke any other,whether it bcof Ac01,fmal birds, 

fweet roots,oifkrs,ml\Skles, cocklcs,P-iblets, lemons,orcn. 

!\es,or any fruir,pulfc;orother fall et fierbc wharfocuer;o f 
K • which 



68 The E,,glifh Ho"f,111ifes Booker. -------:-------::-----:- ---------whichrofpeakdeuer1lly werealabour infinite, bcc:iufe they vary with mens opinions. Only the compofitionand wo, kc is no orher then this before prefcribed; and who can doethefe,necde no inllruttion for the rcll. And thus much for Saller, and Frycaks. 
Addi. To m,kc F1itters another way, take Flower, Milke, ti ns Il,,rme, grated Bread, fmall Raylings, Cinamon, Sugcr, 

0 
h Cloues,Mace,Pepp<r,Salfron and Sak; llirrc all the(e to-:;;: (.;{;_ ger_her ve, y well wirba llrohg lpoone, odinaJI ladle_; then ""· lct1t lbndn1ore theh a quarter of an howtr rhati: may r,,,,,,l:! rifr,t'hen be:ue ir in againe,:md thus let ir r1fe and bebrar Fr,u"'· in rwiccor thrice :tt lC'afi ~ then c:1ke it aild b3ke them in fwccre and llrong Sea me, as harh been before lhewcd1and when they arc frrued vpto the Table, fee you llrow vpon them ~ood llore ofSugar,Cynomon and Ginger. Take a pintofrhc bdl, thickclland fweerell Creamc, andboilcit, thenwhilell irishor, put thereunto a good quamitic of faire great Oar-meale Grores cleane pickr, aad formerly lleept in Milke tweluc hourcs ar !call, and let it foakc in this Creame anorhernight; then put there. 

r,,,, .. kJ 
th,/,,jl 
whi1tP1"l. 
"'"l'· 

toar lcall eight yelksofEgges, a little Pepper, Cloucs, Mace,Salfron, Currants,D>tcs,Sugar,Salt, and great /lore of Swine, fuer,or for want thereof, great /lore ofBeefe fuer,,nd rhcn fill ir vp in the Farm<s according tl>the or. dcrol good houfw1ferie,& then boy le them onafolt and gem le lire,,nd ;rs they (well, prick them with a great pin, or fmall awle ,co keepc them that they bnrll nor:andwhcn you ferue them to the Table "(which mull be nor till they bea day old,) lirll,boyle them a lit.le, then rakrrhem out and roallthem browne before the fi, c, and fo ferue them, ,u/J trimming the edgeofrhe d,lh either with Sale or Sugar. PH ·•g~•f Take the Liner of a for Hog,and parboyle it, then lhred =-.. 'l' •· it fmall,and after b_earc it in a Morter very line; then mixc 
It 
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irw1th the tluckeCI: and f1Vcetcft Creame, and llrainc ir ve. 

ry well through an ordinlt)' llrainer; then put thereto Ii% 

yelkcso!Egg<>,andtwowhites,and the ~rated erums of 

occrc-handapennywhitc Io,fe, with good lloreofCur

rarus,Da1es,Clouc,,Mace1Sugar,S11f,on,Salt,and the bell 

Swine fuer,orBeefefuer,bur Bcdl! f\Iet is the more whol

fome,andlc/fe loofcnlng; rhen after it bath llood • while, 

fillitintothc farmes, andboyle them, asbeforelhewed: 

and when you ferue them to the Table,firll,boylc them a 

littlc,rhcnlaythem onaGridyronouer the coales, :Ind 

broylcthcm.gcndy,butfcorch themoor, nor in any wife 

brcakcthcir skinnc,,which is to bee prencnted by oft mr• 

ning and tolling them on the Grid-yron, and keeping a 

Oowfirc. 
Takerhe Yclkes and Whites often ortwelue Eggs,and r .... ~ 

bauing bcatc them well, put to them the fine pcuder of ""."J P•"
Cloues,Mac", Nutmegs, Sugar, Cynameo,Saffron and J;•:1

• 

Salt;thmukcthequantityoftwoloaues of grated bread, 

Dates ((maJI01rcd) and great lloreof Curranrs,with good 

llore either of Shcepes, Hoggs, or Bccffo.fuet beaten and 

cutfmalJ, then when oil is millt well together, and It.Ith 

fiood a while to fettle, then fill it into the \armcs ashath 

been bdorelhewed,atid ill like manner boi!e them, cookc 

chem,and fcrue them to the Table. 
Take halfe• pound of Rice, and flecpe ir in ntPN milkca Riet p.J. 

whole nighr,and in the morn mg draine it,and let the Milke di•gs • 

.drop away; then take a qmirr of the-bell, fweereft, and 

thickeft Crcamc,and put the Rice into ir,.ndboylc it a lit-

tle . then fct itto cook an howerortwo, & after put in the 

Yclkcsofh•lfca<lozzcn Eggcs, alirrle Pepper, Cloues, 

Mace,Currants,Dates, Sugar and Salt; and hauini; inixt 

thcmwdlto~cthcr,pur 1h great ftore ot Bede Suetwdl 

beaten, andfinall Jh1ed, and fo put it into the fanncs, and 
K 3 boylc 



The Engl1/hHoufw1/e1 Bookt r. boy le them 'li before lhe~-cd, and ferue rhcmafcc,r, day old . 
.A•Nbn-,f Take the bell Hogg• Liueryou can get.and boyleit ex. Lr,,;r. tr(':zmdy rill It bee a.shard .LS.J fione; rhenlay it to coolc, and being cold, vpon zgrc-at brc-ad-grarcr grate fr ;iJI to powdsr-tlJ<IJ fiitirc/irQugha line mea/i,-fiue,and pucro it the ctm,;mcs o/ (•t ltafl <wo peny !oJUcs of) white bread, and boy le al in the thicke/bndliveete/l Creame you haue till it be very thick; then let ir cool<,and pu, ro it the yellcs ofhalfr ndozzen Eigcs,al,nJe Pepper,Cloues,Mace,Co. rants, D,resfo1>llfl11ed, Cinamon, Ging<r,alitrleNutmeg,good /fore of Sugar,a little S, lfron, Salr,snd ofBeefc andSwmc-sfuergreatplC'nry, then fillitfoto rhe F.irmcs, and boy le rhcm as before !hewed, P.J,l;,,t,, •f Tale aCalueslvlugget, cleaneandfi•cetedrelf, •nd 

~c.t,,,, boyleirwdl; 1hen lh1cd iras fmallasis poJJible, chcnt2lc M~«"· of Srrawberry lcaues,of Endyue, Spyn,ge, SLccorie, and Sollell,of c,ch a prerry qu•micie, and chop thtm., fmaU as is pollibk,;md then mixe them with the Mugger; then tak the Y e!kes ofhalfe a dozzcn Egges,and three Whites, ar,d bea,e them into it alro; & ii you find it is to lliJfe,then mdke it thinner with a little Crea me warmed on the lier ; chmput i~alittlePepper..CJou~s,Mace, Cynamon,Ginger, Sugar, Currams,D~tes and Salr,and lVorkc aJlrogether,witb c.1fiingin JittJc peyrc,of fweer B!.JttC'.'roncafi:er ano·ber,tillit haue rcceiocd good /lore ofBurrer; rhea put it vp into the Calucs b.,gge,Shcrps bagge, or Hogs bagge, and then boyleir well,~ndfo ferueirvp. TakctheBJoodofan Hoggcwhikllit is lVatmr, and fiecpe in it a quarre, or more, of great Oatc-meaJe grora, and ac the end of rhree dayes with your hands take the Grors out of,he bfood,;ind draine them cleane; then put put to thofe Grotcs more then a qu.rrc of the bell cre:imc 

warmd 



·;;;;;-donthefire; then tilke Mother-of-Time, Padcly, 

Spinnnge,Sutcory ,Endme,Sorrd and Strawberry lcauc., 

of e,ch a few cfiopt exceeding fmall, and mixe them w1th 

the Grors,and alfo a little Fenell feede finely beaten; then 

adde a Ii de Pepper,Clouesand Mace, Salr,and great flo, e 

otSuetfinely !hred, and well beaten; then therewith fill 

your Farmcs, and boyle them, as hath been beforede

71 

(cribed. 
Take the largefl of your Chines of Porke,and that which L;Jit,. 

iscalkdaLiftc,andfirflwith your knitecur thctheleane 

thercofinto thin fliccs, and then flmd fmall thofr flices, 

andthenfpreaditouerthe bottom ofadifh orwoodden 

platter; thcntakcthefatefthe Chine and thcLifle, and 

cut it io the fame m,nner,and f pread it vpon the Jeane, and 

~eutmore le•ne,and fpread iron the fat,and tht\S doe 

one k,nc vpon another till all the Porkc bee flired, obfer• 

uing to begin an<l end with the leane; then with your 

knife fcorrch it through and through diuers waycs, and 

mixe it all well t0gether: then rake good flore ofS1gc, 

and fhred it exceeding fmall,and mixe ic witlnhe lkfh,thcn 

giue it a good feafon ot Pepper and Salt ; then take the 

f.rmesmadeaslong as is poflibk,nnd not cut in pieces 

as for J.>uddings,and firfl blow rhcm well to make the meat 

1lip,and rhen fill them: which done, with threads deuide 

thetn intofeucrall lmkes as you pleafc, then hang them vp 

in the comer offome Chimney cleane kept, whcr< they

may take ayre of the fire, and let them drietbereat leaf! 

fouredayes before any be catcn;and when they are ferued 

vp,lct them be either fried or boy Id on the Gridyron, or 

e!fe roafled about a Capon. 
l~rd½ethnowthatwefpeak ofboil_d meats and broths, 0):1 I 

which foraftt111cb as our Houf-wife tStntended robe grne• 71,;1J'-,,,,.,,, 

r:ill,onethat can•~ well feed the poorc as the rich, we will .,.,J;,.,,,, I 
firft 



BookeL fir/! begin with thofc~ wholfome bo ld meares, which arc of vie in cuery good maos houfc: therefore to make rhc be/! ordmaric Porragc, you iliaU rake a rackc of Mutton cut inro picccs,or a J('g of Mutron cut imo pieces,; forrhis mrarc and thefc ioynrsare rhe be/!, alrhough any other 10ynr, or any /rcfi, Bccfe will like wife Jnale goOd Portage, and hauingwafi,ryour m~rcwcU, pur ir inroa cle.1ne pot with faire w.arer,and fee 1t on the fire,;then ta.kc ,M,t leaucs,s...-m,,str,r,·/,,,, leaues, Sfiw,g,,l .. g,/d,ttf,, At .,.;g,ld8owers,Sc,!Jj,111,& a litrle P,rfl,,& chop rh~ very fmal! roger her; rhen rake halfe fomuch Oar-mcalc well bearcnas there is Hearbs, and mixe it with the Hearbs, and chop all very well together: rhen when rhc por is rea. dy to boy le, skum it very wel,and rhen putin your hrarbs, and fo !er ir boy le with a quick fire, l!irring rhe meare oft in rhe por, rill the mearc bee boy Id enough, and rharrhe hearbs and water arc mixr rogerher wirhour any fcpararioo, which will bee:ifrerrhc confumprion of morrrhen a third parr: Then feafon them wirh S:ilr, aud fctuc them vp with the meare cithcrwith Sippcaorwithour. P,tt•i• Somede/ireco h.uctheir Potr.ige gre=, yerno herbs 
.,,,

h
.., !r,ht to be feene in this cafe: you muft rake your hrarbs and 

ofh,,.,b,, Oar-meale,and after it is chopr, put itinro a It one Morrcr, or Bowle,and with a wood den pefteU be ate ir exceedingly; rhen with fomc of die warme liqoodn rhcpot frraine irashardasmay be,andfo put ir in and boy le ir. 
P,Jt"l' 
Wttlcnt 
h,d,. 

Pm•ti 
-.tthwh,k 1,,.,,f, 

Others de/ire to haue Porragc without any he.-,rbs at all, And then you mu/! only take Oat·meale bearen,and good ftorc of Onions,and putrhem in,1nd boilc tl1ern together; and rhus doing you mull rake a grcarerquanritie of Oare
meale rhcn before. 

If you wil makeporrageof the bell & dainrieft kind,you lh.il t.ke Mutton, V cale,or Kid,& h.1Min!l broke the bones, 

bur 
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butJJOtcut the lldh in peeces,and wafi1 ir, put it inroa pot 
with faire warer,af ter it is ready to bo1le, and is throaghly 
,kumd,you /ha[ put in a good handful ortwo of fmaleoat
mcak:&then take whole lettice of the bell & moll inward 
leaues, whole fpinage, tndiue, fuccory, ani:1 whole 
kaues of colall orry, or the inward pares of white cabage, 
with two or rhredlic't onions;and put all into the pot and 
boile them well together till the mear be enough, and rhe 
her bes fo fofc as may bc,and (lirre them oft well mgerher ; 
and then feafon it with lalt and as much veriuicc as wiU 
onely turnc the c,!l of the pottage; and fo ferue them vp, 
couering the meat with the whole hearbes, and adorning 
the di/h with lippcts • 
• Tornakeordinaryllewd broth, you /hall takea necker,.,~,or
ofveale, or a leg ,ot rnarybones ofbeefr, ora pullet,or dm•r,Jltwd 
rnutton,and after the meat is walht, put it inio a pot with br,th, 
faire water,and being ready to boile,skumme it well;then 
you/hall take a colipleofmanchets,and paring away the 
crull,cut it into thickc Oiccs,and la)'.them in a difi1, and 
couerrhemwith hot brothoutofthepot; when they are 
lleept, put them and fomeofthe broth into a llrainer, and 
llrainc it, ;1nd then-put it into the pori then take halfea 
pound of Prunes, halfa pound ofRaifo1s,and a ~uarrer M 
a pound of Currants clean pickt& wa/ht,with a hdc whole 
Mace and two or three brufcd Cloues, and pm rhem in-
to the pot,:ind llirre all well together,and fo let them boile 
till the meate be enough ; then if you will alter the colour 
of the broth,putin a little Turnefole, or red Saunders, 
and fo ferue it vpon Sippers, and the fruit vppcrmolr. 
To makeanexcdknrboil~d meare: takcfowre peecesof A P"' l,i!d 
~ racke of Mutton ,:md '?a{h them cleane and put them m,~r,. 
mro a pot well fcowrcd w1th faire water; then rake a good 

quantityofwineandvcriuiccandput into ir; then /licea 
L handfoll 
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hand full of Onions and put them in •lfo, and lo lee itt>oile a oood while, then take a peece of fweetbntrer wirh gin .. g~rand falr,nd put it toalfo, and then m,ke the both thickcwirhgwcd bread,and fofccue it vp with tippets, r,hd,a Tobo,lea M.,llard curioufly, taketheM.ill.irdwhm MNl11rd. it is faire drdfed, w.ifl1ed and rrufi, and put it one a fpit and roll ittill you can get the grauy out of it; t lrcn t:ike ir from 1hc fpit and boile it, then take the bell of the brothinapipkln,andthegnuy which you faued,wirh a prece of hvccrc buttC'r and Currants, Vinrger, Sugar, Prpper and grated bread: Thus boi!e all the/c together, and when the Mallard is boikd fofficiemly,lay it on a dith with fippets,and the broth vpon it, and fo lerue it foorth. 7,,,,,f:! •• To make an excellent 0/tpctrig,, which isthe onely ,xa//,,,, principall difl1 of boild me~te which is dl:eemtd in aH Okpo1r:•• Sp,in,, you thallr.ke a very IJrge vetfcll, pot or kettell, andfi1Jin1~frwich water,you fl1.1U fc:t icon the fire, an<l lirll:putin good thicke gobbets of well fed Becfr, and being ready to boilc-,skumme your pot,; when rhe Beefe is halfeboiled,you n,all put m Potato roots, Turnrps, and Skirrets: alfo like gobbets ofrhc bell: Mutton,and the bcCl Porke; afrer they haue boy led a while, youth.ill put in the like gobbets ofVenifon red, and F.illow, if you haue them . rhea rhe like gobbm, of Veale, Kiddc,and Lamb. :. litt!( fpaceafter tl1efe, the fore pans of a far Pigge, 1nd a crambd Pullet; then pm in Spmage, l!ndiue, Succory, Marigold leaues & Rowers, terricc, Violet Jeaues, Straw. berry leaues, Buglolfe and Scallions, all whole and vnchoot; 'hen when they haue boiled a while, put in a Partridge and a Chicken chopt in peeccs, With Q)1aiks,Rails, Bfockbirds,Larkes,Sparrowes and other fmall birds, all being well and tenderly boiled, fea(on vp tl1e broth with good fiore of Sug.tr, Cloucs, Mace, Cinamon, Ginger • 

and 
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and Nutmcgge mixt together in a good qu2nti1y of Ver• 

iuiceandfal1,andfo!lirrevp thepoiwcll t,om ,he bo,. 

come,then dllh it vp vpon great Chargers,or long Spanifu 

d1!hes made in the !athion of our Engli01 woodden rrayes, 

with good !tore of lippets in the borrome; then couer 

themcarcallouerwith Prunes, R:iilias, Currants, and 

blaunch'c Almonds,boiled in a thing by themfelucs; then 

coucrthelruiteandthe whole bo,kd hea1bes, and the 

hea1 bes with llices of Orenges and Lemmons,and lay the 

rootsroundaboutthelides of the di!h, and ftrew good 

ftore of Sugar ouer all,and fo ferue it loon h. 
To mike the bell: white btoth, whether it be with r,,.,k!,h• 

V cale,Capon,Chickins,orany other Fowle or Fllh: Firft t" "'-~;,, 
boilethellelhorfifhbyitfelfe, then take the valew ofa ""· 

quart of thong mutton br0th, or fat Kidde broth, and 

putit into a p1pkin by it felfe, and put into it a bunch of 

T1me,Marierome, Spillage and Endiue bound cogc1her; 

then when it feerhes put in a pretty quantity o!Bcefe

marrow,and the m1rrowe of Mutron, with fome whole 

Mace and a few bruifcd Cloues; then put in a pinte of 

White-wine with a few whole fliccs of Ginger; after 

thefe hauc boikd a wile together, take blanch't Al-

monds, and hauing beaten chem together in a morrer 

with fomeofthe broth, llrainerhem and put it in alfo; 

then in another pipkin boile Currant,, Prunes, Raifins, 

and whole Cinamon in veriuice and fugar, wi eh a few 

l!iced Dam;and boilc them til the veriuice be moll part 

coniumed, oratlcaficometoafyrrup; then draine the 

fruit from the firrup, and if you (cc it be high coloured; 

makeitwhi1cwi1hfweetecrcamc warmed, and fo mixc 

itwithyourwincbroth- thenrakcoutthc Caponor the 

other Flefh 01' fifh,and Ji(b it vpdry in a clean difl1; then 

l'owrcthebroth vponit, and laytbefruitc on the top of 
1• the 



'I he E1,glifh Ho•Pt11i/es Booke1. ----------rherncare, and adomerhdide of the dilh with tippets 
1 firll: Orenges, Lm1m1.10s and S•g.ir, and fo feruc it forth. To boilc any wild F""'k ,as M.tt.rd, n,1,, Wi,Jt'"', or fuch like:Firll boile the Fowle by itfrlk, thcnrakea To 1,.,1, 

1111
J quartofllrong MllttM brorh>and put it into a pipkin, a1•1d w,ldF,wl,. boilc it;then put into it good fi-ore offlicedOMio.¥1,a bunch offwcctc pot-hearbes, and a lumpoflweete butter; aficr it bath boiled well, fcafonit with vcriuicc, fair and fogor, and a little whole Pepper; which donc,rake vp your F•wle and breake it vp according to the fa01ion of ea cuing, and Ricke a few c/,.,, abo,•t it I then put it into the broth with Onions, and rhcrc Jet it rake a walme or tw0,& fo feruc it and the broth foorth vppon Sippets,fome vfc to thicken it wirh to,11ls ofbread ltcept and llrained, but that is as plea re the Cooke. 

Toboilcalegge of M11tt1n, or any other ioint of me-ate whatfoeuer; firft afier you hal1e w.afht it cl cane, parboilcitalittle,thenfpitlt andgiuc it halfc a dozen rumcsbcforcthc fitc, then dtawir when irbcgmncsro drop, and p.-clfc it bet wecne two di/bes, and faue the grauy; then lb/hit with your knifc,andgiue it halle a dozcnturnes more, and then preffeitagainc, and rhusdoe asofrenasyoucanforccanymoifi-ure to come from k; thenmixingM•tt~•brorh, Whirc~wln~, and Vcduicc together,boile the Mllft,n therein till it be tender, and that moll partol the liquor is cleane confumed ; then hauingallrharwhile keptthegraoy you tooke from the .'llllft,11, llewing gently vpon a Challing-dilh and coalcs, you Riall addc vntoitjlood llore of falt; fugar, cinomon & ginger, with fome lrmmon /lices, and a littleofan Ormgcpill,with a few 6newhitebreadcrums: then talingvpthCUl<Ntt,w, put the remainder ofrhe broth in whichitlayrorhegraoy, and rhea ferueit vp with tip• 
pets 
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pcts,bymg the i.,..,,,,,. flices vppermofi, and trimming 

the difh about with Sugar. 
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II you will boilc cJ,i,*'111, yc,ungT•rkiu, PtA-htns, or 

any houfc-Fowlc daintily, you 01all after you haue trim- v!o,~c,/. 

med tbt-m,drawnc them, trufi them, and wafht them, t": w•.1
1
• 

fill their bellies as full of p,rfl7 as they can hold; rhcri ~' 'c4,,-, 

bo1led1em with falr and water oncly till they be enough : '"'' 

then take a d,lh and put into it vcriuice,1nd b11ttcr,and Jtdt, 
and when the b.m, i, melted, take the P•,JIJ out of the 

ch,c/uns bellies, and mince it very fimll,and pur it 10 the 

verillice and iwu,,and lbrre it well together; ,hen lay in 

the chi,kmi,and trim me the difh with fippets,and fo fcrue 

itfoonh, 
If you will make broth of any frdh fifh whatfocuer, 

wherh~ritbePike, Breame, Carpc,Ede,Barbdlorfoch A 1,y.,h f,r 

like : youflnllboilewatcr,veriuice& ("1s togetherwith 7rjrtfo 
a handfulloffiiccd OMi1#t- then you Oiall thicken it with ' ' 

two or three f roonefull of' Ale b,11ne; then put in a good 

quantity of whole b&rberies, both branches and or her, .as 

alfo pretty florcof c,,rr,111!:then when It is boild enough, 

difh vp your fifh,and powre your broth vnto it, laying rhe 

fruit and Oni,,., vppcrmo!!. Some to this broth will put 

,,_, and Dlltts flte't, bur it is according to the f..utcy of 

the Cookc,or the will .,f the Houfc,holder .Thus! hauc 

from thefdew prdidcntS fhewed you the true Art and 

making olall forts ofbo,ld-meates,and broths;and though 

men may coinc Grange nam<."S, and f:tine ftr2nge Art, yet 

be affured !he that con doc thefr, may make any other 

whatfoeuet; altering the rafl by the alterarion of the com-

pounds as fl,ce fhall (cc occafion : And when a broth is to 

fwccr,to fharpcn it with vcriuicc, when to tart5to f wcet 1c 

with fugar;when A,t&wallowilb, to quicken it with Or• 

mg,s & /.tfmnO#t1& when to birter,to make it pkafantwith 
L 3 heaibc• 
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h car bes &fpices: and thus rnuch for broths & boild meau. Additi- Take a Mallard when it is cleane drelfed, walhed and rrull, and parboylc it in water tilJ it be ,kumd and purified; 0 °[...1 then rake it vp,and put it into a P1pk1n with the neck down. T• ;;' ward,and the t.iyk vpward, ftandmg as it were vpright; '.';'~;i,.,., then/ill the l'Jpkin halfe full with that water, in lfhid, the f""""•"• Mallard parboyld, andfillvptheo,her halfe with White F1tr,, or old \Vine ;1hm pill and flicethm agoodquanrideofOnyons, C"'"· and put them in with wholcfint Hea1 bs, according to rhe timeofrhcye.irc, a, Lcrricc, Strawbcny lcaucs, Violet Jeaucs, Vim·s lcaucs, Spinagc,Endiuc, Succone,1nd fuch l1kc,which hauc no bitter 0t hard tallc,anq a ptmy qu 't>riric of Currants and Dai c:: ~ fl,ccd ; rhen couer Jt clofe,and fctit ona gentle fire, and lctitllew, and fmoarc till the Hcarbs and Onyons be foft,and the Malla, d enoubh; theo rake out the Ma.Uard, and caruc it.is it werctogoc ro the Table; then co the Broach putagood lumpeofnuttcr, Sugar,Cinamon ;and if it be in fomc,fo many Goofr-berries as will giuc it a fl1arpc tallc,but in the Winter as much Wjnc Vinegar; then heare icon the firc,and fbrrc all well togedicr; then fay the Mallard in a dia, with Sippecs, and powrc all rhis broth vpon it I then trim the Eggesofthe difh with Sugar,and lo fcrue itvp.And in this manner you may alfo fmoare the hinder parts of a Hare,or a whole old Conie,being trufi vp c!ofc together. 

After your Pike is drell and opened in the back,and laid llat,as ifo were to fr,c,thcnlay it in a large difi1 fonhe purpofr,ablc to recemeit1 thenputasmucl, White Wine to Jtas will couer it all ouer; then fct it on a Chal!ing-dilh and Coale, to boyk very geutly,and if any skum arife,rake it away ;thm put to ic Currants,Sugar, Cynarnon, Barbcrberries,and as manyPntn,s as wil ferue to garnilh the dilh; then couer it clofe with another di01, and let it ficw till the 
fruit 
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fruit be (oft,and ,he Pike enough;thcn put in a good lumpc 
off weet Butter . then wi:h a line sk\\mmer take vp the lillt 
and hy it in a clci!ne<lifhwith Sippcts; then takeacorple 
ofYclkes ol Egges,1he /ilmetakcn away, and beatc them 
well together wi,h a fpoonefull or two of Crea me, and af. 
fooi,e a1the Pike istakenout,put it iruorhe broth, •nd llu
ircxccedingly to kcepe itfrom curding; then pew~r the 
broth vpon the Pike, and trim the fidcs of the d.fl, with 
Sugar, Prunes, and Barberies , Slice, of Orenges or . 
Lc111mons, and fu fcruc it vp. And thus may you alfo 
llew Ro,hets; Gumcts,oralmoll any fra-fiih,or frefh-fill,. 
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Take a Lambs-head andPurtcnance'dcane waiht & pickt T,j/,., • 
and put it into a Pipl<in with faire water, and ktit boilc, L,m6, bwi 
and skum it cleane ; .then putin CMrr,111, aod a few fliced '"" Purre
Dates,and a bnnclUof thl:pell fcrc'fog Hearbs ty,cd vp to-""""· 
gcrher,and fo let it boy le ·wdl ti)l the! meare be enough , 
then take vp the Lambes head and purtenanee, and put ir 
intoacleanedithwtthSippers; 1he11pt1tin agpodlumpe 
ofButter,and beate ih• Yclkes of two Egg11s wirhalirtle 
Crtame,and put it to rhcDroth with Sugar,Synamo11,and 
a fpoonefull or two ofVerdiuyce, ond whole Mace,and a_s 
many Prunes as will garniO, rhe difl,, which fhould bee put 
in when ir·is but halfc bO)id, and fq power itvpoo the 
Lambs-head and Purtnadcc,. and adonle the Ii des of the 
din1 with Sugar,Prunes,Barbcrries,Orenges and Lemons, 
and in no cafe forgerneucrto fcafon well with Salr,,nd fo 
frrucitvp. 

T•kc a very good brcfr of Mutton chopt into {umJry A Brtjl ,f 
large pieces,.1nd when it is cleanc wadl1r, put it into a Pip- Mwton 

kin wirbfairewatcr, and fer itonrhe lire ro boy le . 1henJl,n,,d, 
skum it very well,then put in of the finell Parfocps ~ut in-
to large•pieces as long as ones hand, and clcane waflll ,nd 
lcrapt;thcn good !lore of the bell onions,,nd allmanncr of 

fwcctc. 
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----f,--w_e_e_t p--:l-ea--:f::-a,-1t-P_o_t-.,.h-er_b_s-and /ettice,all gro!Tdy chopr,and 

good llorc of pepper &.(,/1,and then couer it,& let ir llew till 
the Mutton be enough;then rake vp the Mutton, and lay it 
in a cleanedifl1 with Sippers, and to the broath put a little 
Wine-vincg.1r, and fo power iton the Mutton with the 
Parfcrreps wholc,and a dome the lides of the dilh with Su. 
gar,and fo ferueit vp: and as you doc with the Btdl, fo 
you may doc with any other Ioyot of Mutton. 

T,jl,,., Take a Ncates toot that is very well boyld(forrhc ten
NtAt1 f,ote. derc::r it is,the bcc.reritis) and cle~mait in two, ancfwitha 

clc.lncdoth drie it well from rhc.Soufo-drinkc; ihcn lay it 
inadeepCeanhen platter, and couer it ouCr with Verd~ 
iuycc; then fct it on a Chaffing-dilh and Coales,and put to 
it a few Ctlrrants, and as many Pruncsas will garnifl1the 
difl1 ;then couer ir,andler it boylc wcU, 10any times llir
r:ng it vp with youl knifr,forfeareit llickc to the bottome 
of the difl11 then when it is fufficicntly llewed, which will 
appearc by the tcnderndfe ofthemeateand foftnes of the 
fruit; then put in~ g0od lumpe of Butter, greatlloreof 
Sugar and Sinamon,and let boy le a little after; then put it 

· altogether into a cleanc di{h with Sippets, and adorne the 
fidesof the difb with Sugar and Prunes,ar.d lo ferue it vp, 

Of To proceed themo,oafi mears, it isto bee vnderllood, 
R .. Jl•m"'l/• that in the gcnerall knowledge>hereof are to be ol,/erued 

thefc few rule,. Firll,the cle,nely keeping and fcowring ot 
· of the fpirs and cohirons; nexr, the m~at picking and 

O>ji,.,..,;. wafhing of meare before it bee fpitted, then the fpitting 
'"''"'!•} and broaching of me ate whichmuif bee done fo llrongly 
.,,.,.,, and firmely ,chat the meat may by no meancs either /brink 

from the fpit,orelfc turneabour the fpit: and yeteuer to 
Spiu;,,g,f obferue ,thatthe fpit doe not goe through any principall 
rep muw. par~of the meate, but foch as is of leall accounrand efii, 

mation: and 1fit be birds or fowle which you fpir, thee to 
let 
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let the fpif:gbc through the hollow of the body of the 
Fowle, and to fallen it with pricks or skewers vnder the 
wingsaboucthethighesoftheFowle, lU':!.~ frete or 
rump, according to your llilJnner of rru'llin!lll\d drefiing T,mptr•• 
them. Thcnroknowthe temperatures offiers for euery tmufftre, 
meate,andwhichmufihaueallo,vfirc, yer a good one, 
rakingleafure in roafiing, as Chines of Beefe, SwMnes, •>"\•• 
rorkits,Peac0<kts,B11f/,rds, and generally any great large 
Fowk,orany orherioimsofMurton, Veale, Porke, Kid, 
Lambe,or fuch like: whether it be V cnifon red,or Fallow, 
which indeed would lie hmg at 1hdire, and fokc wdl in 
the roafling,and which wo!ild haue a quicke and fhatpe 
fire withoutfchorching 5 as Piggu, P#IJets, Fe,ifa11t1, Par.-
tri,fg, .fl._,uife,aml all Ions of middle Ii zed or letfer fowle, 
and all fmall birds,or compound rolle-meates,as o/,,.,, of 
Vrale, B"{l,rs. a pound of butrerroafled; or puddings 
limple of themfolnes; and many other luch like, which in-
deed would bcfuddenly & quickly difpatcht,becaufe it is 
i,.-ended in Cookery,t!nton of thcfe difhes mufl be made 
ready wh lfi:cheother isin eating. Thentoknowthccom. 
plcxionsofmca1es,aswhichmullbc pale and white ro-Th,_,,,,,_ 
lled,(yet thorowly rolled) as Mutton V cale, Lambc,Kid, pl,x,on 1 •f 
c-,,,,, Pllikt, Phe,f,111, P4flridg,, f)____u,i/1, and all forts of.,'""· 
middle and fmall land,or wacer-fowk,and all fmall birds, 
and which mull be brownc rolled,as Becfe,vcnifon,Porke . 
Swannne, Gecfc, Pigges, Crane, Bufiards, and any large 
fowk,or orherthing whofe fldh is blacke. 

Then to know the befl baflings for meat,which is fwcct Th,bJI ••· 
butter,fweet oyle,bjrreld buttcr,or fine rcndred vp feamcft•~(' ,f 
with ji11i,m111, clo11ts, and m,c:e.There be fame that will bafl: ""41

'
1
• 

onely with water, and fa!t, and nothing clfe . yet it i, but 
opinion,and that mull be the worlds Maller Ilwaies. 
Then 1hebeftdrcdging,whichiseither fine white-bread rh,dlefl 

M crumrncs, re ~1•.C· 
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crummes well grated,or elsa lmle very fine white moalc, 
and,he crumrncs very well mixt together. 

Lall5.nw when meatcis ro!led enough; for as 
coo mnch a CS 1s vnholfome, foroo much drinelfe is 
notnouri me:.Thereforctoknowwhenitisin the pcrfit 
hcight,and is 11eithertoo moirl nor too dry, you fhall ob. 
fcruc thefe fignes fir ft in your large ioints of meare, when 
the ftemmc or firoke of the meatc otfendeth, either vp-
righror .. 1, goeth from the fire,when it beginneth a little 
to fhrinke from the/pir, or when the grauy which drop• 
peth from it is deare without bloodineffe. Ifit be a Piggc 
when the eies arc fallen om, and the body leaueth piping; 
forthefirlliswhcn itishalfe rolled, and would bee fin
gedtomakethccoatrifcand be crackle, and the latter 
when it is fully enough and would be drawne : or if rt be 
any kind of fowle you roll, when the thighs are tender,or 
the hinder parts of thc/inions at the fe t,in~ on of the 
wings,arcwithourbloo , thenbcfurcrhat your meat is 
fully enough roalled: yet for a better and more ccrtainaf• 
furcdnelfe, you may thrull your knife into the thickell 
partsofthc me,ce,and draw it outagaine,a<>difitbring 
our white grauy without any bloodifhne/Je, then affured. 
lyitisenough,and may be drawnc with all fpecd conue• 
nient, after it hath beenc wdl balled with butter not for
merly mclted,then dredged as aforcfaid,then balled ouer 
thedrcdging, andfofutferedto take twoorthree turnes, 
romakecrifpethe dredging: Then diflu in afairedifh 
with{,i/t fprinckled ouerit,and foferu'd forth. Thus you 
fee the gtnerallforme ofroafting all kind of meat :there
fore now I will returne to fome particulardilhes,together 

.1. . With their fcucrall fawces. 
,,,';!,;l.,;,h Ifyouwillroallmutton wilh oi!lcrs; takealhoulder :1 
,;Jim. !onc'.oralegge, and afar it i& wafht parboilcita little; - • - lhen 
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then take tht greatcft oifters,and hauing <>pened them in. 
toadilh, draine the grauyclcane from them twice or 
thrice,rhen parb<>ile them a little: Alfo then take fpinagc 
en«iue,fuccory ,ftrawl,crry leaucs, violet lcaues,and a lirile 
parOey, with Come fcallions; chop thefe very fmall toge. 
thcr: Then take your oifiers very dry, draind, and mixe 
them with an halfc part of thefe her bes : Then take your 
meate and with thcfe oifiers and hearbes fafce or ftop it, 
leauing no place empty, then fpitir and roaC! it,and whilft 
itis inroafting take goodftoreof veriuice and butrer, and 
alitdefalr,andfetina dilh ona chaffing-dilh and coales: 
and when it begins to boile, putin the remainder of your 
her bes without oillcrs, and a good quantity of currants, 
with ci_,,., and the yclke ofa'couple ofcggcs: And 
after they arc well boy led and ftir'd togerher, feafon it vp 
accordigg to tall with fugar : then put in a few lemmon, 
flices,aAdthe mcate,being cnough,draw it and lay it vpon 
this fawce remooued into a clean dilh, the egges, thereof 
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beine: trimmed about with fugar,and fo ferue it f?orth. 
4 T ~~aft a kgge of Mutton after an out-landilh t'alhion, T, "7,. • 

you ffiall take it afterit is watht, and cut out all the llelh l,ig,,f 
from the bone, leauing onelytheommofrskinneentirely ;~:;1;: wbolcandfafrtothe bone; then take thicke crcameand ,.,.,,. ,._ 
theyclke of eggesand beatethem exceedingly well roge• f",U;,. 'tf' 
thcr; then put to ct11,mon, c.;U',ce,and a little N mmeggc, f.:/r l!K~ ,:,0 . 
with S,/1,then take bread crumms finely grated and fcarft 
with good fiorc of Currants,and as you mixe them wirh 
the cre3me,put in Cugar, and fo make it into a good (\i ff-
nclfe: Now if you would haue it looke greene, put in ,he 
iuiceoffweet hcarbcs, as spi11,ge, Jl'ioltt Je3ues, Endiuc 
&c.Ityouwouldhaueityellow,then i,utina little Saf-
fom frrained,and with this fill vp the skin of your kggcof 
Mutton in the fame lhapeand formc that it was before, 

M• and 
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and flicke the our-tide ofrhc skinne thick wirh Cloues,and 
fo roafl it thorowJy and baflc it very well, then after iris 
dredg'd (crue it vp as, leggeof Mutton with this pud
ding, for indeed it is no 0thC'r: you may fiop any other 
ioim of meatc,as breafl or loinc,or the belly ofany Fowle 
boikdorro.tfl, or rabbet, or any meat,cife wlmhhJth 
skinncor cmptinelfc. II inrothis pudding alfo you beJte 
the inward pifhof an Oxrs bade,1c 1s booth good in rail, 
and cxcelJcm fouer.1igne for any difrak, .1chc 01 fluxein 
tllt'tayr:cs wh:i focuc-r. 
To roafla G1ggetof~111ton, which is the lcggcfplacred, 

anJhalfc part of the Jome together; you /hall after itis 
w1fht, fh.>pir with clo,1es, fa !f>ir ir, and I,,)' it to thC firr, 
and tend it wc-11 with b.1/1-ing: Thc:n you fh.iJJ rake vinegar 
butter,mdcurrants, :tnd fcrrhcm 0:1 the fitc inad1fhor 
pipkin; then when it boilcs yo" null pu: in fwecte herbes 
finely chopt, with the yelke of a couple of e,gcs, and (o 
letrhcm boilcro~crhc-r;rhcn the meJrbeing halk ro;:{tfl 
you {hall pareoffomc part of the Jcanr.:fl and browncfi, 
then nied it VCI y (mall and put it into the Pipkin aH01; then 
feafon it vp wirhfugar, cinamon_., ginger, and f,lr, ~nd fo 
putirintoaclcanedrlh :Then dr;iw the Gigge, of Mut
ton and lay it on rile faucc, aud throw falt on the top, and fo ferue it vp. • 

You n,,11 ,,~ea legge of vc,le and cut the A,n, from 
1 he bon<"S,and cm it out inro thin Jong fliers; then take 
fivrct hearbesand the white pans of fcaJlions, and chop 
them well together with rhe yelkes of egges, thrn row le 
it vp within thcniccs ofVcale,and fo fpit them and roaft 
r hem;rhcn boik vcriuice,butrer ,fitgJr ,cynamon,currams 
and fiveet herbcs togcther,and being fcaloned with a lit
tle fair, ferue rhe OJiues vp vpon rhot faucc withfalt, caft 
ouerthcm •. 

To 
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T o roath Piggc curiodly, you Ollll nor (cald it , but T•ro•ft• 
dra~ it wirh rhc.: haire on, then hauiRg w.1f11tfr, fpic icand P,zt.t• 
lay itto thdirc fo as ir may nodcorch, 1hen being a qua,. 

1crroafkd,cnd1hcskinnebhllered li'om the fi elh, with 
)'our hmd pe1llaway the hair~and skinnc,.1nd I,auc all 1he 

fat and 8,01 perlcclly bare: then wi h your knife fcotch 
allthdlcilidownetothobones, rhen baft it exceedingly 

with {\\•cct bun er and crcam.e,bdng no mo .. c but warmc; 

• then dredge it wich fine bread crummcs, currants, fugar 
and falt mixr rogerhcr,and, llllsapply dredging, vpon baf

tin~, and hafting vpon drcdging,11U you hauc ~r ucrcd all 

the Acfl1 .1 full inch dcepc, Then the meat being fully rof. 

red,dr.iw it .. nd fcrue irvp whole, T•rc•fl• 
To roalla round of Buttercurionlly and wrtl, you fl1all ,, •• tt,f 

take a poc:ncl off...,cet Burrer and bcare it ftiffc wi th fogar , ~""" ,,,/1. 

and the yolkes of cggcs ;thrn clap it round-wife about a 

fpir, and lay it before a foft fire, and p,cfcnrly dredge it 
with the dredging before appointed fo r the Piggc;thrn as 
itw:umc:rh or mdccrh, fo apply lt with dredging till the 

butter be ouercomed and no more wil melt to fall from 
ir, th~·n roafi it b··uwne,and fo drJW ir,:md fcrue irout,rhe 

difl1 being ,s nearly trim'd with fugar as may be, T, if/ 

Toroal\.,puddingonafpir, youfl1all mixe the pnd- ,,:;;,: • 

ding before fpoktn of in the kg ol Mutton, neither omit• •fr•· 'l'" 

ting hearbcs, nor f..lfron, and put to a lade fweet but-
ter and mix it very ftiffc: then fold it about the fpir, and 
hauc ready in anotherdifl1 fome of the fame mixture wdl 

fcafoncd, but a great dealethinncrand no butter at all i■ 
it, and when the Pudding doth beginne ro roafl, •nd that 
the butter appearcs,thcn with• fpoonc couer it all oucr 
with rherhinncr mixturc,and fo ler it roafi;rhen if you fee 
no more burterappeate, then ball irasyou did the Pisgc 

and lay more of the mixture on,and fo continue till all bee 
M 3 lpent 
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7,,,.,jl• fpent: And thenroaft itbrowne,andfofcrue It vp. 
,h,w,,f If you will roafta ChineofBeefe,aloyne of Mutton, a Beef,, loyt11 c,,, .. ,and a Luke, all at one inftant and at one firr, and •f ~~"'",l haue ,ILready together and none burnt : you /hall Jirft t·· i: ••• take your Chine ofBcefe and pcrhoile ifo1ore then halfe fir"!•••,., through :Then firftrakeyourCapon bemg large and fut, ,./.,,,. and{pititnextthc hand ofrhe turner, withthe kgges, 

from the lire,then fpittheChineofBcefe,then the Larke; 
and la!!ly the loine of Muttoo,and place rhe Larke fo a, it 
may be couercd ouer with •the Becfr, and the fat part of the loine of MMlt111, withourany partdifclofed:Thcn baft 
your c,,,,,.and your loine of .Mutt111, with cold water,and sdt, the Chin, of Beefe with boyling larde : Then when 
you fee the bcefc is aim oft enough, which you Iha!! baf. ten by fchorching and opening of it: rhcn with a clcane 
cloth you fliall wipe the Mutt111 and C"f'" all ouer, and then baft it with f weet butrertill all bee enough roafted; Then with your knife lay the Larke open which by this 
time will be ftcwed betweene the Beefe and <.MNtt111, and 
balling it alfo dredge all together; draw them and fernc themvp, 

lfyouwil roatlany Venifonaftcr youhauewalbt it, 7,,.,J r,- & cknfed al blood from ir,you fhal llickc it with cloues •ifi•• all ouer on the out fide; •nd if it bclcane you lhalllarde it 
dther with Murton larde, or Porke larde, but mutton is the bell: thenfpit it and roafi it by a goodfoking fire,then 
take Vinegar, bread crummes, and fomeofthe grany, 
which comes from the V enifon, and boik them well in a d,n,: then fea(on it with fugar, cinamon, ginger, and fair, 
Andferuethe Venilon foorrh vponthe fauce when it is mailed enough, 

71 ,./1 fi,tjb If you will roa(!a peeceof/rcfh Sturgeon which is a s:.,,.,... dainty di/he, you /hall 6rft llop it all ouer with cloues, 
then 
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-----------then fpit ir,and let it roafl at great leafure, plying it conti

nually with bafling,which will take aw,y the hardneffc : 
then when it is enough,you /hall draw ir, and fcrue it vp-
011 V enifon fauce with falt onely throwne ouer it. 

Theroafling of all fonsof meates diflerech nothing o,d,r,.l,f 
bur in the fires,fpecd and leafure as is before faid, except '"';"/' •• 
thefe compound dilbcs,of which I haue giuen you fuffi- "• ' 
cient prelidems, and by them you may performe any 
worke whatfoeucr : but for the ordecing, preparing and 
trufling your meates for the fpit or table,in that rhere is 
much difference:for in all ioynts of meate except a lhoul-
der ofM!ltton,you /hall crulh and breake the bones well, 
from Pi~es and llabbers y<iu {lull cut off the frete be
foreyouTpit them,and the heads when youferuethem to 
table,and the Pigge you Iha!! chine, and diuide into two 
pans; Capons, Pheafants, Chickens and Turkies you 
lhall roall: with the Piniohs foulded vp,and the !eggs ex-
tended ; Hens,Stock-doues, and Houf-doues, you lhall 
roalt with the pinions foulded vp, and the legges cut off 
by the knees, and thrull: into the bodies: Q)5tilcs, Par-
tridge,and all forts offmall birds lhall haue their pinions 
cutaway, and the leggesextended: all forts ofWater-
fuwlelhall rnwe their pinions cut away, and their legges 
turned backward: Wood-cocks,Snipes and Stines ll1all 
be rolled with their heads and necks on, and their legges 
thrult inro their bodies, and Shouelers and Binems fhall 
haue no necks but their heads onely. 

Take a Cowes V dder,and fir{l boile it wcl:then llicke T• ro•/1 • 
it thick all ouer with Cloue.r : then when it is cold, fpit it, ~ 
andlay1ttothefier,andapply 1tvcrywell with balling .dw. ,.,,.,e., 
offweetdutter, and whenitis fufficienrly waited, and i,,J,1.,,-.:. . 
brownc, then dredge it,and draw it from the fire,rakc vi-
negar andButter,and put it on a Chafing-duh and coalcs 

;ind 
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and boile it with ,vhire-hread crums,till it be thick : then 
put to it good llore of (,,ger and cinamon, and putting it in 
a cleane dilh, lay the c owes V dder therein, and trim the 
/ides of the dilh with f,1ger,and fo ferue it vp. 

Take an excellent good lcgge of V e:tlc, and cutthe 
thick part thereofa handfoll and more from the Knuc
kle: then take the thick part(which is the filkt)and fierce 
it in eucry part 111 oucr with jlrAwherr1-leaues,vplet-lea11es 
farrellJfinage,endi11e and faccorie grofiely chopt together, 
and good llore of onyons .- then Jay itto the fire and roall 
it very liifficiemly and browne, calling good llore of fa!t 
vpon it,and ball:ing it well with fiveete b,mer .- then take 
of the former hearbs much finer chopt then ;hey were 
for ficrcing>and put them into a Pipkin with vinegar, and 
cleanc wafht currants ,and 00yle them wel together: then 
when the hcarbs are fufficicntly boy Id and fofr, take the 
yclkes offow·c ve,y hard boyld egges,and flircd them ve
ry fma!l,and put them into the Pipkin al(o with f,,ger and 
cinamon, and fome of the grauie which drops from the 
Veale, and boy le it ouer againe, and then put it into a 
cleane difl1,& the fillet being dredgd and drawne,lly vp6 
it,3nd trim the lide of the difl, withfuJer,&fo ferue it vp. 

To make an cxcelknc fauce for a roll: Capon, you IJJ.111 
take onions ,and hauing iliccd and pilled them) boile them 
in faire water with pepper /dlt,and a few bread-crummcs : 
then put vnro itafpoo11efoUor two of Claret-wine, the 
iuycc of an orenge, and three or foure fliccs of a Lemmon 
pill; all rhdc flircd together, and fo powre it vpon the 
C,tpon being broakc ,·p. 

S1•,i f,r,< Tomakcfaucc fot an old Hen or Pullet, take a good 
; 1t:, ~ PHI- qnamiticofbeereand{dlt, and mixethemwcll together 

r. with a few fine brcacf-crmumes,and boilc them ona cha
fing-di01 aod coalcs,thcn take the yclksofthree or fowre 

hard 



hard E~,aniil btiiig futedfmall,J>Ut it t<rthe Beere, and 
boile it alfo:then the Hen being almofrenough,takc three 
.or fowre fpoooeful! ofthegrao.ie ,vhichcomes from her 
and put it 10 al.(p\ and bQile al'tog~fieno att irtdiffi:rcnt 
thicknclle, wifullu!Gf\C/uffcriho boilc nornore,buton-
1,- kcl:pe..i,t wboncxm rhe,lin: md · \IUt' into it ,he iuyce of 
tivo ot throe qr,"!'" &the 'foccs of Lemmon.pills lh:ed 
fmall, andt!Jollices.o!iof'~lfg1, 'alfohaulhgthcvppet rule 
takena"'l'Y·= rhentH<Hmnebotirtgbroken vp, takcithe 
br.Mnes ;bcm,fi~ifhr<tlding, tbm'! fmalt,flliri~lnto th~ ··, 
laucc'alfo'1 and.i!min), all wHl•t1>g'et~t, put it hot into a 
clcancwarmediR1, an<! lay IMHennc (brokevpl in the 
fame.. :u : ..J, : . ) ~ .. 

Thefaucefor Chickins is diu\,r~ acq,rding tomtns SM1ufw 
t3fi.t.: fuc.fumeuillLoncfy-lil!oo B'f4kii,Ptri_t;Jct,;ihd .I lit- Oliklf.•i. 
de P frftly rallhl in ~hcir bellies rlliX1! t~erl\er : otb~rs • · 
will h:we B.Ptttr;J'.ei-iuftt addSl(e-, Mym ~therw\th 
tl>Jfrs ofbrdad: ilf\doth®will lilllll'-t<l,ie!le'Sf pf><!ts~vtrI, 
tlis:1U)lqeof8orn/l-'lll<lls11garl\ll't1!tbl!etliel', "''- "" '" 

The bcllf:ukefotaPn'cl"~t\~Wdtel,onioll,flic'1:•P,P, S••" fw• 
perahdalittles~li.nwitoogei:htr, and f:Mt frewmpoli Ph,r..,., 
rbe ~s.and.'tliyit>poWl't<PVJ'lli\' rlic' Pheafdrtt{ii' )"a~ P•1riJg,, 
~~~:'-'t!,,amlf.;mE'1vH11p1iniit;,d~'lhe 
l~c\orl!ia-6\_~t<'ll!<'Or>t!,ii1J;,J,l;/~tioth', '6litiHs 
~d.oolling;totail:~lmtt't."1n'!~~ctfbr a·Ph~af.mt tbenPaltt• ., ,', 1c o'"'·'Jl o,IJ.H . •,, n , 
.,5aucnfur"1t~lllj&ill;l'ot'§fiy'fll~llitd,'ii CF:trt't s .. ,, J.,- • 
Wmcand Salt m1xt together with the g5me of thcjl_l!d; Q • .,1,, 
aM afe,.,,lmciiitc;ni,ttiimllte11/ivcll\<l!lll ether and c1- i.it,,., 
,lli:uSi:lgt-.h!i&;brlllllt-11!:tf.!CPtthlt'a · ., ·.act0rd1n2: h,g~t'r 
l01Ufflfltmliv1 r.;dJcJrrl ·.::n m :11 Jl!Cd(bv, .d1 .~l ·J :/':I ~• \ 
,. : like \>mifaao91«>P~;;5~dtdlit'ltVsl?%1~ril.(~ 'li s_,f., 
J nt,~..,,,md :h#tlt~~~cll~;fihdl'i&flly rofttd rn p;g.,.,, 

N their 
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thcid,,,llies;J)r-vindeAt1t! rofu:d and mixed wellroge
thci.1 " '-, ,; _J;, 1rufo 1 , ,1. 1n ... f_,dir ·' -· · I 

The mo/l:geo.<:t.ill fanccfor otdinariewild fuwle ro
lled,.1s'Di11;lm,":,?,fa//,n/J Widgeh, ,Tele,1Snipe,She/drake, 
Fto•er.s,f11fers,fi•h, gnd/iichlikl:; is:onely ,m,ff.,,d and 
viH_eg-,; otmil##Td®dhm:i")'k.mi,,uagcrmr,onlfdan 
onio11,1,'a!tt aod Pefpcr ,and'fouie(e(peci:tlly in the Court) 
vfe.ondybµlfer me((e<l,:ai,d nor ariy tfung.clfo. -

s, • .,fo, The bc;qf~u;:e f9-r!lr~11-~«rrft1iith• iuyrJe,offamlartd 
I!""' l"fr· fagar,111iJ!~ .t~g<:t\wr ·With '):.-foWfCllldl!<lf.,.....,1; '1I!d _fo. 

ue<l vpo11 /ip,pgtjl9t-cls-t~~ bdly,of.grro'hb<ill>efi lild wuh 
nberrict,;ind fo rolle<l,"1lld '1he1\ H11tf.1hemnmvithwr. 
i11yce,blftter,Ji,gerand c:inamof', and fo fcrued Vponfip .. 

~. ~)H-,'t pet~ o-. __ ,tir.r:o:.,:,,· , • ., iih ~i 2nih:rL .. -,1 ·1<j·; J)_:.J:~· ')!i'T 

s,,.,,foX'JI' :<The f;in,e fof'a Jlubbl:ea.p, is,diiicrs;ac<oraing'IX> 
Jl•iPi,g.,f,. q1~tJ,s nii.n_c/,,fpr f®1.awilHall:the. pap 'of rolled apetu, 

~11cl -11mtmg ~t 1vnhv,11,g.trJ,boyle.·thcm together on the 
~tl<).,vj,h[o!J'lc•9f~_gmulirn£rhd:Gaoft, 31d :i'fow b""" 
l,erries an~ P!'!i~P • .,cr,m11s,..a,nll lwhmi,, is'.boyld .to·a 

.•• :\ '" 0 g9qd ;hioknelf~, 1ea[o11 itf)V~tlifuger atitia liilfe-,anJmon, 
~, 1-1 j\Odfu fcme. it-y-p:;J fomr,wtll a.We a littre1iiltJlar,hnd·om~ 
, ... ' ow Vll,tj) ir,a11d f 0\11, Wl~jQC!~fllll<1ho-,pri,!,JbQt~e.ilirnt 

a.n~ /11,eJl;,pµ .. ,,'l!l,t/1,1,1s;tl!lllile~rp- JWJl)1,bui,,0>1!l1eb<t, 
ter. 9t~,rs wiµ,tpJ,,t~ ,lie!ly,,ofaoo,0oofa,&ilh'?f; ¥ffJ' 

•ns Jhred, and, _o#e-m,~l1riGrl1altiJ.;,m\l keing,tutted •· 
nough, mixe it with the grauie of the Go~~:ar,d .R~e&4 

,_ hearbs well b.qi/4-f<>Kelh~•i11t19!k#fprl~ith,ilmhl:"1<r-
:uyce•. , '!J.iT'J ')1'; r!frundngo1:1y,rn jlr;?, bnL ');• ~VI · s,.,,f,,,,. 1Tomakr;al~µt:c ,f<1rn,w,m11111it1in;oS<b..,,kr, n,,,,., 

Sw,n,8,r- Cram,or any large fqulc,,,1<~ .tJle-l>l!iodpf1bciiunc fuulei 
,,~,sh,- & being ll!rd wel,boile it on the iire,then wMnli<Itolll<!S 
~;,;,-;,.,11• to be rhic!<, R~\,Vf\tSL~,~i~WiM•!{!<f"4lquantiiliaj c\-Vilh a 

few linc_brea,d-~rumm<;s:s"nd ,lo,bdik•ir.euct l<gaine:thm 
- . bcini 



being come to gopdthickncffc,. fej.{0J1 ·ii with Suga~ and 
Ci11a11U1nfpa, it nJay raJl~preqlc and.lliarpe Vpon thQ c,c 
namon,and then forue it vpin Saucers as you,<!oe l,lrtj/arf,: 
forrhis is called a chauder or Gallantine,and is a faµce al-
mollfor any Fow)c wharfoeu~r. ' . · 

Tomakeiil111=qfo,;~_figgil,fumetake Sagi; ~!JProall:u:, s,,,,,f.,.,. 
m theb,lly'citiheRig,dm~boyling P:erir,yc,, B(ftterand. bg. 
~urrant, t~g"lher, ,rakc_and ~hop the S~p .(ina_ !~and mix-
mg the )Jrau1c~ of the Pig wnh ,,,pvt au together; ,and fo 
Uruei_typ._ . 11 _, :;J: b! ,. .. '.;• ,,·. · 

To makt::a fo4ce fpr a Ioyn, of :V eak. take a)/xind-_ 0£ s,.,. far. 
fweetPor-liearbs, and chopping them ve1y finall w1th V-41,, 
rheYclkesof1wo9rrhr~e Egges, boyletheminYinegar · 
and .8#¥,tr, with a few b<e:i4-crummcs, al)d: good ll:ore 
"?f C;,r~<¼t/ .',!h~9-fe~fon ,it w,itlLSugar an<! -Cil'{•"lqn, 
and a cloue or two cruflit, '1\ld fo powre it vpon the 
Veale, with rb,ellic;~ofOr<IJ,lgt;r and Lemqm about the 
dilh. . , . 

Takeore~r.rand flket!Jem tlJin,addvntotbemWhite Add"t 
Wine and Rpfe'.,~dter,rhepowderof Ult~e,Ginger andsu. 1 l-
gar,and fer ihe fame vpon a Chaffiog-diflund coales,and ons 
when it is halfe boy led, put to i, a good Jumpe of Butter, ,,.,. s •• ,,, • 
and then fay good !lore of fippets of fin_e white bread St' f' 
therefa,and Jo ferueyour Chickct1s vpomhem,,and trim c ",'"'· 
the lides of the di/h with Sugar, 

Takefuire water and fetit ouerrhe fir().,d1en /lice good s,.,,f.,• 
!lore of Onions and put inw it,and alf<~ PJf P<r an_ d Snlt,and y,..~,. 
goodll:ore of the grauy that comes fi·om the Iurkie, and 
boylethemverywell together: rhenputtoitafew line 
crummes of grated bread to thicken it;a very 1ii;rk Sqg,u: 
and fome f'(negar, and fo forue Jt vp,with the Tw;key : o, 
orherw1fc;t;tkegrared wh1terbi:ead and boile it in White, 
wine till it bee 

0
thici<e as'a G aitantine, ai1<1 in the boy ling 

N 2 put 
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put in good flore of &Ngar and C.w,,,.,,,., and thm with :r 
littkT,11'111[0/i rooke io of a high Murrey colqur, -and fo 
frru, idn Sau,eriwi,h tnc Tutkcjl ·in lli;mner- qf a Gal. 
/±»tine, ;, ·, , , · 

Th, i,JI T akf the blood of a Swat>,' orany ,lmer grcit Fowk, 
cM1,.,;.,,< and put · it1rtey:idii11,j ,1\m tM'fte\vcd Pr#11,F.-;tnd put 

. :,.• them int'I,)~ llr~jner ,n~ flrli1le aienVh,o !J,e bldod; then 
fot it-0/i a b1a:ilil)rdilh ancl Coo!es,all'l let it boyk,cucr 
llirdng it rill it.:001e toherhi\:Kc, an<lfeafon it vcry well 

~vit{1 sugar and cmamon~ ~n~ fo [~,rye i~ ir~ Sa~dCrs with 
•,,, ., .. ,i tbt'!IUWl~:;\lottllli;;sliu&shuflli,cfi!rile!loola-. (, C l 

S••"for•" Ta'lkgMdfloteof'0-1/iin,, ~ilfthem, ~ndflic~tl,pn, 
Ma/1,rJ, an\!putthcm irttohntgdr? ~ndboy!e tl\eprvcrrwm 1(11 

they be tender; thcn<fjut ,Mo 1< 4. i;pod \mnpc br/\v,(ct;e 
B111ur,and lcaion k\vcli withS11gar-andcln,111o>i, an4 t\1 
ferrtoirvpwithth<!Fbw!e. : . n· 

OF Charbonados,or Carbonado,, which islrteatebroilcd 
c,.,1,.,,1,,. vpon the Coalcs (and the inucntion tbereof fidt br9ught 

b • ~ out of Frana, as apJ>">rt!I. by ,he Mlrltiare;iu~s kinds 
·'' according to men~ pleafu,<?S : ~ thcre,is ~o- 'ea;e either 

" boiled or roa/led, whatlbcuer, but \na)" ~ r~ards bee 

1-Phati&t" 
le c11rbqnA• 
,1,.,1_ 

broilcd,if the Maller tberc9fbc di/pofcd ;_yet t'l\egenerall · 
d101es for the moll< par-rv;llieh ilr& vfcd tP. !s<;'C:lrboru. 
doed,are.a,Breal\ofMm,on h,lfe bdyl,cd, a Slloulper of 
Mutton halfc roa/led,the Legg,, Wings,and Cai:ka!cs of 
Capon, Tutkie, Goofe, or at1y other I'.owlc whatfoeuer, 
efpecialty Lan<l-f'O\vfo, And'lallly,the vppermofl thick 
skinnewhichcou<'rerh rhe ribbcsof Bccfe, and is called 
(being hroyled)tbeskinofCourt Goofc, and is indeed a 
di{h vfrd mQll ror;wamonnelfe, fometimes to pleafc ap
petite: to which mayalfo bpdded the broylin.!\ of Pigs 
hcads,6rrhcbrairits ofany 'Fowle w)latfoeui;raf(fr it is 
roalled and dreft. 

Now 
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Now for the manner of Carbonadoing, it isin this Th,., •• .,. 

fort-you (h:illfirlttakethemeateyoumufl: Carbonadoe, •f<arb.,,._ 
andteorchitbothaboue andbelow, then fptinkle good d,;wg. 
fro re of s,t, vpon it, and balle it all ouer _ with _f weet RM-
ttr mdted, which done, take your broilmg-yron,I doe 
not meanea Orid0 yi-on (though it be tnuch vfed for this 
purpofe)becau!e ,hefmoake of the coales,oc.alioncd by 
the dropping of the meate,will afcend about ir,and make 
it illnke I but a plate Iron made with hookes and pricks, 
on which you may hang the mcare,and fet it clofe before _ 
the lire,arid ~the Plate heating the mcate l:ie~ind,as the 
lire dorh before, itwiil both tl1e' fooner, and with more · 
neal~fk hre readie: rnen hauing rnrnedit,and balled i, 
till it be very browne,dicd,ge it, and !erue itvp with ri-
➔ar aplHiiilter. 'f 1u· 

To\/d\ing tlhetoafling of Murfuh, Vtnifon, or any filf1h1 ,.,.. 
other Ioyi,rof,he;,te, wl\ich is the moll excellente/l: of flmI. •f 
all Carbonadoes:y,,u lhahal{ethe f.mdl:,1nd brgell chat M•tt•w. 
tan \loffibly betor(for lcane mcore i, lolfoofl;,bour,and 
little meate not worrh your time,) and hauing fcorcht it, 
and call falt VP.On it,youfhall fct it ona flrongforke,with 
a dripping patf vndemeath it, before the face of a qnick 
lire, yet fo farre off,rhat it may by rio mcanes fcorch,but 
toaf! ltt l~afure; then with rharwhi£h falles from ir,and 
wirh no other balling, fee that you bafle it continually, 
turning it euer and anon many times, and fo ofr, that it 
may foake and browne at great lcafore, and as oft a, you 
ba(l:e it, fo oil fpdnkle Salt vpon it,and as you fee it roall 
fo fcorch it deeper and deeper, c41ecittlly in the thickell 
and moll fle(hy parts where the blood moll rcllcrh : and 
when you fee that no more blood droppcrh from it, but 
tile gralty is clct:re and white;thcn fl,al y0u ferue ir vp ci'. 
ther with Vcnfon [auce, orwithrimgar, .Pepper and Su-
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gar ,CinA»Jon.,and the iuyce of an Onngt mixr together, 
andw:mnedwithfomeofthegrauic. 

Additi- Take Mutton or Lambe that had, been either rolled 
or but parboild,and with your knife fcotch it many waie,; 

ons . then lay it in a deepe diih, and put to 1ta pint ofWhitc 
"',,dd Carh•- Winc,and a little whole c...Mace,a little llic'f Nutmeg ;ind: 
:; ~ ,f fomeS11g,r,withalumpofliveetBu11cr,andllew itfotill 
~J;;::,. it be very tender: then takeit forrh,and btowne it on the 
L,,,,6,. Grid-yron,andrhenlaying Sippcts in the former broth 

fcruc it vp. 
7.,,..;,.,. Takeanytongue,whctherofBeefe, l\{utto11, Calucs 
"- r .. ,,.,,. redDeare,or Fallow, and being well boyld, pill thellb 

ck,mc them, and frotch them many waies; then rake 
three or foure Egs broke~,fomc; S«,ftr, Cin,,mon antj N11t. 
meg, andhauingbeaten1t wclltogcrhcr, Put ro it a .u,. 
rnon cut in thin llicrs,and another ckancpil~and cutin
rolittlefoure-fquare bits,and then take the tongue and 
lay in it; and then hauing melted good llore of B•tur iq 
a Frying-plll,pUt the T onguc and rherdhhercin,and fo 
frieit brownc,andrhen dilbit, and fcrapeS•gArvpon it, 
and fr rue it Vp. 

Additi- Take any frcfl1-fifl1whatfocucr (as Pike Brcame,Carp, 
ons Barbel, Cheoin,and fuchlike,and draw ir,but fcale i<nor. 
for dr1Jii1tg then take the Liu er and the refufi.·., and h;iuing opcnOO it: 
•f Fifh, wath it;thcn take a portle of faire watc~,a pretty quantitic 
r, f'"'''".J of white winc,good ilore ofSalr,and lomc Vinegar, with 
fr,fb ftfb. a little bunch of livect Hcarbs, andfrr it on the ficr,,nd as 

fooncasitbeginstoboyle, put myo11r fifli, andhauing 
boild a littlc,rake it vp into a faire velfell, then put into 
the liquor fomc grolfe Pepper,& flit Ginger;and when i, is 
boy led well togethcrwidi more Salt, frt it by to cook, 
and then putyourfifl1into it, and when you feruc it vp, 
lay Fencl/ there vpon, 

To 
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T6 boyleftmll Fill,, as Roches, Daces;Gudgeon or T••'li, 

Flounders,boyle White-wine and warertogether with a f"'•llfifh. 
bunch of cboi(e He_arbs,and a little whole M ace:whcn all 
is boy led wel together,put in yourfifi,, and skum it well: 
then put in the fo.1le of a Mancher, a good 'f'•ntitic of 
l\+ecrlBntter,and leaCon itwithhpperand:','eriuyce,and 
fo (ctue it in vpon Sippets,and adorne the Ii des of the dill, 
wiR,Sugar. , . . 

Fitfr,ilralv your fifi,,ai\.d,cither. fplit it open in the back, r, h,,1;, 
o:ri'Qf1af il:in the back, ~d-trulrei it-round, thenw3fhit G,mmer l 
deatle, and boy le it in water and fair, with a bunch of Ro,h,1, 
fwec,,cHearbs:then take it vp into a large difl,,and powrc 
vnto it y eriuy~c,Nu~me,$,Butterand Pepper, and letti1.1g.it 
'lrullr"a'lfrtl<', thicken 1n111th the yclkes-ofE_gges, then hot 
r&l'ol)\' it intoanothctdifl1, and.g,wni.Jh it with ilices·of 
o;.-e,zge{ an~ Lemons, Barbcries, pr<1111es and Sugrr,, andfb 
feruoit vp. • . · · , · , 

After you hauc dr~wne,w,fl,r andftalded afaito large r, 64'<!• 
Carpe,fcaton it Mth•l/epper; SJ/ta11d Numltt~and then C•'f'( 
putltintoa.-coffin with·good il:oreoffivcet B11tter, and 
then call on Nayjinl of cho Sunne, the iuycc of Ltmons, 
11Adfome lliut<s-0fom,gq,ills; and,lhcn [prinkling ona 
1/(t}e 'V in,gll>!nwfdtf';f!•"al1akdi~, u;; , ~ . . 
rr 1l1ift;Ict)!l!J\U' Teril:H bloo,brrthem,yhljthenfuowern, r, i,l:J • 
wa4!\l~ancl ichld it,then:h:ruiiigdrjed it, take the fine Tm,h. 
crumm~s ofbread, fweete Cre:ime, rhe yelkes ofEgges, 
-crurranu cleam"vafur, µ fcivdivecoo Hearbs eh opt fmall1 
feafonit with· Nunl,!gs and Pepptr,at\<I• make it into a iliffe 
pafk,and putitinto the belly of the Tccych : then fcafon 
the ~fi1 m1the outlide with Pep.Per ,Salt an.d Nutmeg, and 
foputidnt0-acd_eepe c.;iflin with fwectc Burter,.andfo 
clofe vp.the pie aw:! blkcit : , then when it is-cnough,draw 
ir,and open it, and purintoita good pieceofa prcferucd 

Ormge 
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Orenge minfr: theni t:ike Yitltgar,.Nutrkeg, Butzer, Snger, 
and the yclkeof anew-laidEgfl",andboyleirona Chaf
ling-difhandcoales, alwaies lbirring it to keepe itfroin 
curding; then powreit int<> the pie, fhak4' it w~ll, •llli f~ 

r, jl,w • fer~;~;!'brge Tirot'!';f.ti;~~J:~~<t1'1ilfi1 ir, .• J;;tl~ 
r,..,, into a i:lcepe pewter dilb\ thm,ta~ ;b,tlfc a pint offwccc 

Wint, with a lumpe ofButtcr,a litdcwholc Mae,P•rfely, 
Sauo,ioand Time, mince them all(mall, ~ndpui;1jwnrin
ro the. Trdutsbell}i, & fo lctit.:fi<:'IV:~i!"l'ttCf ofi\11,f)fl!lte: 
then minfe the yellce ofan hard ·Egge,and firnw it oil, tl\i, 
T rour,and laying the Hearbs abou~ ir, aad fc'i"Pil!g 9h 
Suger,feruc it vp. : :.' .:i · . r nv 

r,b.d:! , AJi:cr youh:aue dt:twnoyOll•E<las, ch"op •m·m«, 
Elle,. · fmall plcccs c;,f tihrceor-taure ipches,and fo;ifon them with 

Pepper,Salt andGingu,andfoputthein imoacoffi11 with 
a good lumpe of Butter,great R•yjins ,O~ions fmall.cbopf, 

' · and fo:.clofeit,bake it,-and,\erudt vp. (, ·,,'. 
o-r;, .. '.) Noxtr.q,hdealread1roh~awd;.oorEng/ijbfHtlfwife 

rh, ,ft.,.;, muft be skllfollin Pallcrie, and'k_now how and in what 
,.d /.k!d manner to bake allforts of n!oi,e, and. what P,atk i,s fit for 
"'"'"· cuerie mearc, and how, tp haµ~k,;uabi:01U90.11ntUli<h 

Pa!\cs: As for exampk;rtd'.l!);iereNmooq,wi!<k'llol!r.i', 
Gammons.a£ ,Bacon, ,Swohncl;l IBke&i Roi;pas,nildifpch 
like fianding di/hcs1 whichmu!Hlee kcptJilng,wo11bl,.lii, 
bak't in a, ,rloi!l;. thickc, rough, co.tirf,d, and loo~lofiing 
cru!l, andtheccforo of aH oth&·you~.Jli~is bell: fm
thJt purpofc: yout Turk(e,Capon,Phcllliu,tjP<llit~idg<i', 
Vcale,Pcacocks, Lambe, and:allt0ns of walllf·fo.M1 
which are to come to the table mote rl1en ortco (ji<'AMr 
many dayes)wmild be bak't ma.good '\lihitcrcwll-;, fQ!j1<!1 
what rh;,~; rhci-eforc yout: wliem.,ts finorthtlllj• 1\olir 
Chickens, Calucs-fw;Oli1mS;Potatocs:,Q!y=fallow 

Deere 
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dee re and Cuch like, wnich arc moft commonly eaten hor, 
would be in the findt, fhortcft & thioneft crufi-thcrcfore 
your fine wheat flower which is a litte baked in' rhe ouen 
beforeit be kneaded isrhe belt for that putpofc, 

9S 

To fpeake then of rhe mil<ture and kneading of paftes, Of ,b, ,,.;,. 
you 1hall vnderft,md that your Rie pafte would be knea, ,.,., ,J p•J/t 
ded only with hot water and a little butr,r,or f weer Ceame 
and Ri, llowcrvery finely lifted, and it would bee made 
tough and ftiffr that it may ftand weU ,n the raifing, for 
the coffin thereof muft euer beve1 y decpe : your courfe 
wheat cruilwould be kneaded with hot water, or Mut• 
ton broth and good fiore of b1dttr, and the pa/le made 
Iliffe and rough bccaufc that coffin mufl ~•e dcepe alfo; 
your fine wheat cruft mufl be kneaded w1th as much but, 
,,, as water;and the paftc made reafona_ble lyrhe and gen-
tle,into which you m·1ft put three or fowre eggs or more 
accordingtotbequ•mityyoubknd together, for they 
will giueita Cuffie ent ftiffening. 

Now forthe making of puffe-rafl of the be!l kind, you Ofp•Jff•JI 
1hall ,ake the fincft whear flowre after it h.uh been a little 
bak'r in a pot in the oucn, and blend it well with egg~s 
whitos,ndyelkesalrogether, thmafter the paft is well 
kneaded,roule out a part thereof as thin as you pleafe,and 
then fprc,d cold fweet butter ouerthe fame, then vpon I ' 
the fame butrerrole another le1feof the patlc a, bc-fo 0 e; 
and fpread it with butter alfo. and thus role leafo vpon 
leafe with butter bctwceo(!ti!{irbe as chick as you thinkt 
good: and with it either couer any b:ik'r meatc, or ma(c 
paifie for V c11ifon, Florentine, Tart or what din, elfc you 
pleafeand fo bake it: there be fome that to this paflvfc 
fogar, but itis certaine· it wm hinder the riling tbeTcof; 
and therefore when your puft pall is bak't, you 1hs1ll dif-
folue fugar into Rofe-watcr, and drop it into the pallc as 

0 much 
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much as it w,!l by any meanes receiue,and then fee it a little whilt in the ouen after :tlld lt Will be focct cnou~h. Wh<n you bake red Deere, you fl,a_lJ Iii I! parboile it Ofb,l,Jng and cake out the bones, then you fhall 1/ tt be kane larde R,d.d,m, ir,,ffatfaue the charge,then ('Ut it into _J preffc to fqueefe ,r FAlto7r; our the blood; then for a rughc fay 1t in .i me:uc f.1ucc ":;1 1 ;J made of Vinegar, frnall drinke and falt, and ,hen iak:ng 

10 
,~p,u · jrfor1hJc:ifonirwdlwithPcpperfindy beaten, andfafr well mixctogtrl1er,and fee that you lay good fiore there. of, l>och vpo

0

n and in eucry open and hollow place of the Vmifon-butbynomcancscutanyflaflies to pur in rhc pepp<r, lor it will ofir felfe linke fall enough into rhe fldh,and be morepkaGnt in the eating: then hauin~ raifed the coffin, lay in the bottome a tbickc courfc ol· butter, then lay the Acfh thereon and coucr it all ouc:r wirh bumr, andfo bake it.s much as if you did b.lke great browne bread; then whc~ you draw It, melt more butter with t~rcec.,r fowre fpooncfull of Vinegar, and twice fomuch Claret wine, andar a vemholeonthetoppe of thclidde powrcin the fame rill it can r<ceiue no more, and folet it !!and and cook;and in this fort you may bake 

Toi•'! 
luft,,r 
"'""•"for 
Ytmf~. 

Tol•l:!11 
C•f/,rJ, 
n-Dowftt. 

Fallow-decre, or Swanne, or whatfoeuer clfe you pleale to keepe colde,themcare fauce only being left out which is only properto red Deere: And 1fto your me:ire fauce you adde a little Turnefole,and therein /!cope beefc, or Ram me mutton . you may alto in the: fame manner rake tpe fir!! for Red-Jecrc V enifon,•nd the latter for Fallow, and a very good iudgement 11,,IJ not be able to fay otberwife,rhen that itis of ir felfe perfet! Vcnifon,both in tal!c, .colour,:ind the manner of cutting. 
To bakcan excellent Cufiard _or Dowfet; you 11,aJI take good !!ore of,gges, and putttng away one quarter ofrhe whires,bcaterhcrn exceeding well in a ba{on, and 

then 
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thenmixe with them the fweetell -an_d_th_i_ck-eft-c,--,.-m_c __ _ 

you can get, for if 1t be any thing thinne,thc Culhrd will ,. 
be whcyilh;then fcafon it with falr,fugar,cinamon,doues, 
mace, and a little Nutmegge; which doae raifc your col-
lins of good rough whe~te palle,being the lccond lort be. 
fore fpokeof,an ,J if you p1cale raifc it in pretty workes, 
Pt angulaJ" formes, which you may doc by fixing rhc YP· 
per part of rhe crull to the nether with the yelks ol egi;es: 
theR whmthc coffins are ready, (how tbc bimomes;a 
goodthickneffi:puer with Currants and S.ugar; then (er 
them into the Ouen,and fill them vp with the confecll-
on before blended, and fo drawing them,odornc all the 
toppeswithCarraway Cumfets,an!l rl1clliccs ofDates 
prickt right vp,and fo ferue them vp to the ta'ole. 

To make an excellcntOliue pie; take f1vect hearbs T,h4 k:f •• 
as Violet leaues, Strawberry leaues, Spinage, Succorie, O/;••n•• 
Endiue, Time and Sorrell,1nd chop them as fmall as may 
be,and if there !:,ea Scallion or two amongll them it will 
giuc the bett~rtalle, then raketheyelksof hard cgs wi th 
Currants, Cmamon,Clouesand Mace,and chop them ;i .. 

mongfi the heubes alfo; then hauing cut out long oliues 
ofaleegeofVeak,roulevp morcthcn<hrce p•rtsofthe 
heJrbs fo mixed within theOliues,rogerher wirh a good 
deakoffweet butter; then hauing ,raifod your cntft of 
the linell and bell palle, ftrowe in the bo,rome the re. 
mainder of the hearbcs, wirh a few great Ray/ins ha-
uingthc floncs pickcour; thera put in the Oliues :md Ct)-

uer them with great Rayftns and a few Pruens; then o-
uer all lay good !lore of b11tter and fo bake them;then be. 
ing fufliciently bak'r, take Cbrerwine,Sugar, Cinamon, 
and two or three fpoonelull of wine Vinegar and boile 
them cogether,andrhen drawing rhe pic.-,a.ta vmt in the 
top oft he lid put in rhe fame-,and then fee it into the Oucn 
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·againe a little fpacc,and fo ferue It forth. 
To"1Al,A 
<.JifAn'OW• 

l,011,Pst. 

r,•~• 
(Inc~,,, ptt, 

Additi
ons 
tathtPA• 
fltri,. 

To b,ke the hdl Marrow-hone pie, after you haue 
mixtthe cru/1s of the bell fort of pafles, and raifed the 
coffin in foch manner as you pleafe; you fh11l firfi: m the 
hotromc rhcrc.:oflay :1 courfr of mm row of Bee fr mixt 
wirh curratltS; then vpon it a !Jy of the foaks of Arti
chokes,afrer they haue been boiled,:md arc diuidcd from 
r~crhifi:lc;thrn coucr them oucr with marrow, curr.mrs, 
•and gr1 ·~,r t-;1yfons,thc fi.ones pickt OJt; then by a courfc 
of Pu·.1ros cur in thick llices,afrer they hacc been boykd 
fofi-,ar.d arc de:me pild; then COL.er them with 1mrrow, 
curr.mrs,grcat rayfons, fcger and cinamon : rhcn lay a 
layer of candied Eringo roo:s mixt very thide withtht 
{iji:es of Dates: rhcn coucr it wich marr<;>w, curr~mrs-, 
gr,:at rayfins,fi1gcr,cinamon and dates, wntt a frw dam. 
m.1Ske prune~, and fo bJkc it : and afrtr it is b.1kt power 
into it as bng :ts it will recci.:c it,, hitc-wi1w,roftw:m.r, 
fiiger,cinamon,:.md vineglr,mixt togethtr,and candic all 
the cot1er with rofcwarcr and fr.1gcr only; and fo frt it in
to rheouen a lirtlc,and aficr fcruc it form. 

To bake a chickin pie, after you hauc rru/1 your chic
kins,brokc11 their !cgge1 and brca/1 bones, and rayfed 
your cru/1 of the Ix/I pafle,you n,all lay them in the cot: 
fin clofc roge,hcr with their bodies foll of butter : Then 
lay vpon thcm,and vndcrncarh them, curranrs,gre.:it r.:iy . 
fins,prucns,cinainon,fagcr,whofc.: mace ancJ falt:thcn co
ucr all with grca~ ftorc of butter, and fo lx1kc it; aficr 
powrc into it the fame liquor you did in your marrow 
bone Pie with thl' ydkcs of nvo or three cggcs beaten a
mongfl it,and fo fcruc it forth. 

To mlke good Jled-Deert Venifon of flam,tale a Hare 
ortwo,onhree, as you can or pleafe, and pickeall the 
flen, from the bones; tlien put it mto a moncr either of 

wood 
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wood or {lone, and wtth. woodden Jlefllc letaflrong Vi•if,n,f 
perfon beate it exceedingly,and cuec lS 1t 1s beating,.. I:r h'Aru. 
one fpnncUc in vin,g,<r and fome falt; then when It JS 
fi,fliciet1tly beatcn,take it out of,hc morter,an<I put it in-
u, boyling water and parl)l)yle jr: whe,\jtisparboyld, 
take it and lay it on a table in a round lumpe-, and lay a 
board ouer it, and with weighrs prdfc itas hard as may 
be : then the \\'ater being prefl our ofit, frafon it well 
with pepper and (alt: then·lard it wi,h the fat of G,con fo 
thickc as may be: then bake it as you bake other Red 
'De,,u,which is formerly declared. 

TakcaHareandpickeofallrhc Adh from the bones, 7,1,,~,• 
,and ondy tcli,ruethc<hrad, then parboylc itwell:which H,rep1,. 
done,takc iJ: out and let ir coole,,ffoonc as it is cold; take 
atleall a pound and a halfe ofr,:vf,ns of the Sunnc, and 
take out the floncs : then m1xe them with a good quan-
titie of Mutton foet, and with a fharpe flm:dding knife 
Uired it as (mall as you woiild doe for a Che,vet, then 
put to it currants and whole rayjins ,rloucJ and mace, cina 
1non and J.i!t : then hauing r.:iyfed the coffin long~wife co 
the proportion ofa HAYc, firfl, by in rhe head, and then 
the .aforcfajd meare,and lay the rricatc in the rrnc portion 
of a Hare,with ncckc,fho:..ildcrs and kggs,and then coutr 
the coffin and bake it as other bak't mcares ofrhatna-
ture. 

Tak::a Gammon of Bacon a.nd oncly w3fh it ck:mc, A GAmmon 
and then boyle iron a fofr gentle fire, rill it be boy led as ,f B•"" P"· 
tender as is poffibk,cucr and anon fleecing it cle.111c, that 
by all meanes ir may boy le white: then take off the 
fsverd,and fhfr it very well with all manner offweer and 
pleafantferfling heath~, thenllrow lloreofpepperoucr 
n,and pncke 1r chtck with clo11e1 : then lay it into a coffin 
made ol the fame proponiop,and lay good llorc of bu111r 
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rouncl about it, and vpon ir, and llrow ft!P vpon the 
batter,that as itmelt5,du:p,pf'r!lUy_ fall vpon the Bacon: 
then couer it,and make the proportion of a Piggs head in 
pafievp_on it,andthen:b:ike .it as you b>.ke Red Derrt; or 

,dli,ngs ofthetlike nature, ,Qndy the Palk would bee i,f 
Whcilte meale. ' 

Take white pickled Herring< of one nighcs wntering 
,and boyle ohem'1 little: then pill oftheskin,and take on: 
ly the blcks ofthcm,and pick!, the Jifl1 cleane from the 
bones, then take good !lore off rayjim ol'the Sunn..-, and 
/lone them,,nd put them to theli!b: then take• ,..,J,i, 

, ortwo,andpareit, and (lice it in [mall ilices from the 
•cbore,•nd put .it Jikcwife to tbe 'fifli: tl,en with a very 
lharpe !bredding knife !bred all as fmall and line as may 

. be: then put to itgoodfl:ore-pf 1urra11ts,(uger, cinam,,,., 
tlic't ,we, ,and fo put it into the cotlin with good /lore of 
vay fwecte h1ttttr;add focouer it,and leaue only a round 
vent.hole on thetQfJQfthc lid,and fo bake it like pies of 
that nature: When it is ~ufficicndy bak'r,draw fr out,and 
take Cl.t.rret-wine and a ltttk 'Vtri11yce,foger,dm1.mon, and 
fweete bumr,and boyk them together; then put it in ,r 
thevent-hole,and fh1ke the pie a little, ancl put itr15aine 
into the Ouenforo little fpacc,ao<lfo ferue it vp, rhe lid 
being candied ouer with fager, and the /ides of rhe dilb 
trimmed with s,.,gcr. 

ALmgpi,. Take a Iolco'fthe bcll Mng that is not much warred 
and is well fodden and cold, but whilell it is bot take off 
rhe skin,& pare it cleane vndemcach, and picke out the 
bonescleane from the fifh: then Cllt it into grotfe hies and 
letitlie:then take the yelks ofa dozen eggs boyld excee
ding hard,and put thetn to the fifh, and fhred all together 
as {mall as is pofliblc : then take all manner of the belt 
and fineft pot-hearbs,and chop them wonderful! fmall, 

,nd 
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arid mixe them alfo with the fi/h; then feafon it with prp
ptr,clo•es and"''", .and fo lay lr into ;, coffin with great 
!lore offweet iurter,£9 as it may flvim therein, and then 
couer it,and leaue a v!:ht-holc opcll in tfie top ( when it is 
bak'r, draw it, .thd take veri•yce,fi,ger, hnamod 3.ndbut
ter,and boy le them roger her, and lirft with a feather an
noynt all the lid due~ with that liqtlqt, and then fcrapc 
good fl6rc of fager vpon it :'thtn powre the reft ofrlk li
quor rn at the vent-hole, and then fct it into the Ouen a
gainc for a ve1y little fpace ,and then ferue it vp as pies of 
the fame nature ; and both rhefc pies of li01 bcfurc re.1 
fi~arfcd,arc efpcciall Lehtendlfi!fs. 

Take a pint of the fiveettll aRd thickeft Creamc that .A F,o/i. 
can hegorten,and fer iton the fire in a very cle;lhe fcow-
rcd skillet,and put ihto it f,~er 1cii,smon ,and a n11tmeg cut 
into (oure quarters, and fo llllyle- it well : then rake the' 
the yelkesoffoure rggs,and rake olfthe lilmes, and beatc' 
them well with a little fiveere cream,, then r,ke the fourc 
quarters of the nutmeg out of the creame, then put in the 
egges,and llirre it exccediugly, till it be tbicke: then rake 
a fine Manchct,:1:nd cut it into rhin ffilUC'S,as much :is wiH 
couer a di01-bottome,and holding it in your hand,powrc 
.halfcthe cre.vr.e into the<li/h: then lay your bread ouer 
ir, then couer the bread with the rell of the crwne, and fo 
lcr idland till it be cold : then !lrow it ouer with cAr,11v•J 
Comfcts,and prick vp fome cinamon Comfers, and fome 
/lic't dAlts; 6r for want rhereof,fcrape.iU ouer it fomefa-
ger, and trim the fides of the di01 With fager, and fo !hue 
itvp. · 

Take. a pint of the_beftand thicltell cr:qme,ahd fot it on .,1 Trif,, 
ihe fire ma. deat1ie sk1llct, ahd put mto 1t fi,ger 1 cinamon, 
and a nutmeg cut into foure quarrers,and fo boy le it well: 

then 
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then put It into rbc duh you in~,e-nd-,o-fe-,u-e_1_r i-n-,an-d_le_r_it_ 

fiand to coolc till it be no mOrc rhcn ldcc-warme: then 
purun a fpooqefuU of rhe bcfl earni(lg, anc( flirre ir well 
abour,ard fo !er it ltand dll 'fr be cold,and then ltrow fo
gtr vpon ir,and fo frrueic vp,and th~ you may feruc ei-
ther in di(h>glaifc,or ocher plate. · 

T;i/\q r;al~r, frcrpvell boy Id, a~d ricke all the me;ite 
from the bones: then.being cokl /1,red itas[maJI as you 
can,chcn fcaton it wirh clonrs and maa. and put in good 
fi:orc of c11rr4nt.r ,ray.fins and ;runu : then put it into the 
col/in ivirh gqoc( ltore of fiveere bu/W, then b_reake in 
whole lHcks of cinttmon/t . and a ll1t111ug . flic't into fourc 
qu~,tcrs,and fc:i fon it before-with falt , then clofc vp rhc 
coffin,and oncly Icaue a vc;nr-hole. When it is bak'r, 
draw ir,and at rhe vcnt-ho~c PI" {n the fame liquor you 
did in r!i<; Lmg,-pie, and, crm!11)ehd aftcrrhe fanlc man
ner ,and fo feruc it vp. 

Take oft he grearcfl oyjlm dmvnc from the n,ells,and 
parboylc them in venu1ce : then put them into a cu1Ian
.dcr1ar,11C,C ajl rh, moyllure run jrom them, rill rhey bee 
asdri.ca~.s polliblc: then raifc vpthe. coffin of the pie, 
and lay chem in: t·hen purto them gobd fi.ore of currants 

and fii1c powdrcd fager, with_whole nMce, whole clo11es, 
whole CJ{IUmpn, and am,t"frg ~{:•t, J,au cur, and good 
fron.: of'fwcctc b11tJcr: then ,c;o1,1er ir, a11d ondy kauc a 
vcm~holc : when it is bak'c, r11c1l draw it,and take Whitt
w111e,an<l 1,vl11te-iv1m wneg11r ,fagcr, cinam#n, and fwcctc 
b,uur,and mr.;lt it tog<:ther ~ then firft trim the lid rherc
wirh1.111d candle it wirh_(uger; then pOwrc 

1
thC rdl- !n. at 

the; vent~l1ole>and fh1ke it wcll,and foftt it, into rhcouen 
againc for a little fpacc, and fo fcruc it vp, thedifl,.cdgcs 
tcimd withf,ger. Now fomc vfcto put to rhis pie omo11s 

/!iced 



fliced and llired,but that is referred to difcretion, and to the pleafure of the tafre. , . 
Take flrong a!t,and put to it of wint-"Uirttgar as much T•re&Ml1' as will make idharpe: then fer iron the lier,,nd boy le it r,.ifi•:f" wdl,andskum it,and make ofitallrong brine with bay. utAmte [Jr,or other fJt: then tale itolf, and !er it llancftill ic be cold, then put your Venifon into ir,and let it lie in it full t\Velue bowers: then take it our from that mearfauce,and prclfe it well ; then parboylc it, and fcafon it with ptfp<r and fait,and bake it, as hath been before ll1ewed in this Chapter. 
Take the brawnes and wings of Capon, and ch,ck,ws A Chnm after they haue been rolled,and pull away the skin ; then '"· llired them with line Mutten fuer very fmal! ; then feafon it with cfou,s,mace,ciJwnon,fi,ger andfalt, then put co rayfin, of the Sunne and currant,, and tlic't dates, and orangepills, and being well mixt together, put it into fmall coffins made for the purpofe, and llrow on rhc rol' of them good llore of caraway Comfers : chen couer them, and bake them with a gentle heare, and thcfe Chewers you may alfo m,ke of rolled Veale, feafoned as before llmved,and of all plrts the Jovne is the bell. 
Take a Leg of Mutton, and cue the 

0

bell ofthe bell .A-,;,,c', lle/h from the bone,and parboyle it wdl: then put to it P"· three pound of the bell Mutton fucr, and /bred it very fmall : then fpred it abroad,and feafon it with pepper and fa!t ,clouts and mace: then put in good fiorc of currants, great rayfons and pmnts ckane wafl1t and pickr, a frw 
d.1tts llic'r, and fome orange pills ll1c't : rhen beino all well mixt togerher,put it into a coffin,or into diuers bcof.. lins,and fo bake th<m : and when they are femed ,·po-pen theliddes, and firow llorc of foger on rhc top of the meate,and vpon the lid. And in this fort you, may 

p alfo 
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alfo bake Beefc or Veale; ondy the Bccfe would not be plrboyld, and the Veale will askeaclouble qu,:imirieof tiler. 

v<Npp•• TJkcofrhe fairdland beftPippins, andparerhcm, pi,. and male a hole in the top of them; rhen prick in e:ich hole u/,,,, or rwo,then· put them inro the coffin, then 
breake in whole /'ticks of mwnon, ~nd fliccs of ora11s,1 pills and datts ,and on the l'Op ofouery pip pen a little piece of r.veerc h,mer : then fill the coffin, and couer the Pippin, ouer with :fogtr; then clofc vp the pie,and bake it,a• you bake pies ofthe like na\ure,and when it isbal"r, annoint the lid ouer with llon: of nvecte 1,,,tt,,,., and theR 
llrow fagtr vpon it a good thicknetre, and fer 1t into the ouen againe fora little fpacc, as while/! the mrate is in diflungvp,and then feruc it. 

Aw.rd,• Takeofrhefaircftand bell Wardtns, and pare them, p;,,,rquim and take 01 trl1ehard chores on the top,and cttt the flwp 
/it, ends at the bottomc- Rat,; then boy le them in H'hilt-wJ»t andf,,~er,vnrill the lirrupgrow thick: then tale the n•.r, dtns from the /im,p into• di;ane di/h,& let them coolc; then fct them into the coffin, and prick dou,s in the tops, with whole /'ticks of cinamon,and great /'tore of fager, as for Pippins; then couer it, and oncly rcferu~ .1 vcnr-hole, foferitin theouen and bake it: whenitis bal'r,dr.iw it fon:h,and take the firftlirrup in which the Wardt»s were boyld,and tafte it,and ifit be not fweet •nough,then put in more fagerand Jome rofm,•ttr, & boile it :ig~n a lin:le, then powre it in at the vent-hole, and /hake the pie we!; then tale fweet ~trltrr aud rofe-,v,ur melted, and with it an.oynr the pie-lid all ouo-, and then ftrow vpon it /lore of fager ,an<l lo fot it into the oueo againe a little fp.?Cc,and then ferue it vp. And in this manner you may a!fu bake 1).fynm. 



· Bo<>kc r. lQj 

Take the belt and fwei,(efr wone, and put to it;,good r;,;;f;."' 
fr ore qf fager;then pare and chore the ~nces deane,and J.I:! •ii ,h, 
put them therein,and boile them till they grow tender : 

1
.,,,. 

then take out the quinces and let them coo le, and let the 
pickle in which they were boyld,ltand to cook alfo;then 
ftraine it through a raunger frue,then put the quinces into 
a lweete earthen pot,then powre the pickle or lirrup vnto 
them,fo as all the q11inces may be quite couered all ouer ; 
then !top V-P the pot clofe, and fet it in a dry place, and 
once in fix or feucn week's' looke v.nm it, and if you fee 
it lhrinke,or doe begin to ho are or mould,then, poure out 
the pickle or lirrup,and renewing it, boile it ouer againe, 
and as before p\Jt it to the quinces being cold, and thus 
YOllJD.lY preferue them forthe vfe ofbaking, orother. 
wife all the yeere. 

Take Pippins ofthcfuireft, and pare them, and then ,!Piflli· 
diuidethem iullinthe h:tlfes, and take out the chores r.,,. 
cleane : then hauing rold out the coffin flat, and rayfde 
vpa fma\l verdge.ofan inch,o, n\ore high,lay.in the Pip-
pins with the hollow lide downeward, as clofc one to a-
nother as may be: thenlay here end thereacluue, and 
here and there a whoJefrick ofcinamo,,,and a little bit of 
b,,rw :. thcln couer all cli!ane -0uer wlrti fager, and fo co. 
uer the coffin, and bake it according to tht manner of 
Tarts; end when it isbok't,thendrow itout,and hauing 
boyld butter.•!ld rofi.water together, ahoynt all the lid 
ouer therew1th,ancf then fcrape or fupw on it good /lore 
of foger,and fo fet it in rhe ollen agai.fie,.& jlfter fcrue it vp. 

T.ake greene Apple, from th~ tree,ond coddle them in A"""' 
fcaldmg water without breaking; then pill the thin skin 7.,,. 
from them, ~nd fo diuide them in halfcs dnd cut out the 
ch.ores,and fo Iay.rheminto the coffin, lnd doe in euery 
thing as yo\1 did m the Pipplit-tan; and before you co. 
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uer it when thefi,gcr is cafl.in, fee you fprinl<le vpon it ,:oud /lore of rofr-watet,then clofe it, and doe as before /hewed. 

Take c,dlm, as beforc.faid,and pill them, and dcuide them in halfcs,and chore them,and lay a learc rhcreof in the botrome. of the pie : then fcatter here and there a ,lortt,,:md here-and there _a prccc of whole cinamon; then coucr them all ouer withj,iger, rhen fay another kare of Cod/i,.,,and doe as beforefaid,and fo another,ti!J the cof. fin be allli!Jed; d~n eouer all well with Suger,and here and there a Clouc and a Cinamon.fuck, and if you will ailic
0

t Orange pill and a Date; then couer it,and bake it as the pies of thaMJamrc : when it is bak't,draw it out of th<oucn,'IJld take oftbe thickef! and be!l Cl'came witf! good /lore of Suger, and giue it one hoy le or two on the tire : then open the pic,and putthe Creamc therein, and maflnhc Codlius :\!I about; then coucr it, and hauing trimd the lic,l (as was before /lcivcd in the like pies and rarts) fet it into the QUe11ng:tinefor haJli, an h<,,.;,er, and fo fcrue it fonJ,. · 
Take the f.iiref! Cherries you can gct,and picke them deane from leaues and ila!kes 3 then fpread our you cof: /in as.fur your Pippin-tan,, 1111d couenhc bo'tt6mc with Suger; then couer the Suger all ouet with Cherries,then couer thofe Cherries with Sugar, fome flicks of Cinamon,and here and there a Cloue; then lay in more chcr. rics,~nd fo 1norc Sugcr,Cinamon and c!oucs,t1!1 rhe i:oflin be filled vp; then ·couer it, and b,kc it in all points as the codling and pipping tan,and fo ferue it; and in the fame manner you lllJY make Tarts of Goofrberries, Strawbmi~, Rasbenies, Bilberries, or any other Berrie whatfocner; , 

Take Rice that is cleane picked, and boylc it m fivteeie 
Crcame 
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Crrame,till it bee very foft; then let itlbtnd and coole, 
and put into it good fr ore of Cinamon and fager, and the 
yelkes of a coople of egges, currants, fiirre and beate all 
well together : then hauing made the coffin in the man
ner befure,faid for other tarts, put the .Rice therein, and 
fpread it all ouerthe coffin; then brcake many little birs 
offweete butter vpon it all ouer, and fcrapc fome fager 
oucr 1talfo. then couer thetarr,and bake it,andtritn it in 
all points,a~ hath been before lhewed,and fo ferue it vp. 

Take the Kineys of Veale after it hath been well rolt- .,lf/m•• 
ed,and is cold; then lhred it as fine as is poflible : then ,.,,, 
take all forts offweet Pothearbs or ferling hearbs, which 
haue no bitter or firong talte, and chop them as finall as 
may be,and pmting the Veale into a large duh, put the 
hearbs vmo it,and good !tore of ckane wafht currants, 
fager, cinamon, the ye!kes offoure eggs, a little fiveetc 
creame warmd, and rhe fine grated crummcs of a halfo 
penny loafe and falt, and mixe all exceeding well toge-
ther; theruake a deep pewter dilh,and in it by your pat'lc 
very thin row Id our,which pat'le you multminglc thus : 
Take of the finefr Whcate.flower,and a quarrcr fo much 
fuger,and a little cinamon; then breake in.to it a couple of 
c_ggs,then take fweete creanle and butter melted on the 
fire, and with it knead the p:ifie, ond as was bcfore.faid, 
hauingfpread butter all about t]1e difhes fides, and rowld 
out the pafle thin, lay it into the dilh ; then put in the 
,Veale, and breake pceces offwceie butter vpon ir, and 
fcrapc foger ouer it; then row k out another pafie re::ifo~ 
na[ile thick,and with it couer the di(h all ouer,clofing the 
two pat'ls with the beaten Whites of eggs very fat'! rogc
tljes : iOen, with your knife cut rho lid ioro diuers prcttic 
works~ccording to your fancy : then fet it in the Oucn 
and bake it with pies and 1am of like nature : wben it is 
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bak't,draw it,& trim the lid with fuger, as harh bin #hew, 
ed in tares, and fo ferue it vp in your fecond courfes, 

Take of the faircll: damaske pruensyouc:mget,and 
put them in a cleane piplcin with faire water, fuger,vn
bruifed cinamon,and a branch or two ofRofemarie. and 
if you haue bread to bake, fiew them in the ouen 'with 
your bread; if otherwife1 fiew them on the fire : when 
they arc ll:ewed, then brmfethem all to mafl1 in their lir
rop, and fuaine them into a cleane dilh; then boy le it 
out'r :igaine wjch fuger ,finamon, and rofcwater tiU it bee 
as thicke as Mannalad; then fet it to coole, then make a 
reafonable tuffe pafiewith fine flower, water,and a little 
butter ,and row le it our very thin; then hauing patterns of 
paper cut in diuers proportions,as Beall:s, Birds, Armes 
Knots, Flowers, and fuch like; lay the patterns on t~ 
pafie,and fo cut them accordingly; then with your fin
gers pinch vp the edges of the pafie,and fet the worke in 
good proportion : then prick it wdl all ouer for rifin~, 
.md fct it on a cleane lheete of large paper, and fo fet it 
into ihe Ouen,and bake it h,rd: then draw it, and fet it 
!iv to coolc : and thus you may doe by a whole Ouen 
lull at once,as your occalion of expence is : then againll: 
the: time of feruicc comes,rakc off the cc5fe&:ion of pruens 
before rchearfcd,and with your knifc,or a fpoone fill t~ 
coffin according to the thicknes of the verge : then ll:row 
it ouer all with caraway comfets,and pricke Jong comfets 
vpright in it, and fo taking the paper from the bottome, 
fcrue it on a plate in a dilh or charger, according to the 
bigneffc of the tarte,and at the fecond courfe, and this 
tart carrieth the colour blacke. 

_,;f]fl, r ... ,. Take Apples and pare them, and/lice them thi1tfi:om 
the chore imoa pipkin With White.wine, good ll:ore of 
fugcr,cinamon,a few founders and rofewater,and boile it 

till 
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rill it be thicke; the~ coole it, and /lrain<c it, and beate it 
very well together with a fpoone; then put it into the 
coffin as you did the pruen Tarr,and adorne it ,.lfo in the 
fame m:mner; ond this tart you may fill thicker or thin
ner, as you pleafe to raife the edge of the coffin; and it 
carrieth the colour red. 

Takegoodl!oreofSpi11age, and boyle it in a Pipkin :,s,;"'l' 
with White-ivine till it be very fofi: as pap; then take ir, "''• 
and fuaine it well into a pewrer dith,not leaning any part 
vnl!rained: rhen put to it Rofewatcr,great l!orc of frger, 
cinamon,and boyle it til it be as thick as Marmalad;thcn 
let it coole, and after fill your coffin, and adorne it, and 
ferue it in all points as you did your pruen-tarr,and rhi, 
c~rricth the colour Greene. 

Take rhe ydkes ofegs,and breake away the filmes,and A ,,11,. 
beate 'tl,em well with a little creame; then rnke of the r ... ,. 
fweere/l and thickeftcreame can be gor, and fet it on rhe 
fire in a clcane skillet,and put inco it fuger, cinamon and 
rofew:n~r,and then boy le it well: when it is boild, and 
ftil1 boyling,l!irre it well, and as you llirre it, put in the 
cgs,and fo boyle it till it curdle; thm take it from the fit·e 
and put it inl'O a l!rlliner,ond fir!t let the thin wluy runne 
away into a by-difl1,then llnine the rell very well, and 
beateit well with alj,oone, and fo put it inrothc Tart
coffin,and adorneit as you did your Praen-tarr, ond fo 
ferue it·: thiscarrieththe colour yellow. 

Take the whiresof egs and beate the with rofe.\Vl!ter .A.,h,,, 
and a littlcfweetcreame: then fet on the fiergood thick T,rr. 
fwcete Cre2tme,3nd put into it fuger,cinamon,rofcwatcr, 
and boyle it well,:ind as it boyles ftir it exceedingly, and 
in the llirring put in the whites of egs; then boile it rill it 
curdlc,and afrerdo in all things as you did to the yellow 
Tarr;and this carr:ieth rae colour white, and it is a very 
pare white,:md thcrfore would be adorned with red car-

rawa y 
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raway Comfets, Now you may (if you pleafe) put all 
thefe feuerall colours,and fcuerall lluffes into one tart, as 
thus; If the tart be in the proportion ofa beall,the bodie 
may be of one colour,the eyes of another,thc teeth ofan 
orher,and thetallents of another; and foofbirds,the bo
die ofone colour,the eyes another,the !eggs of another, 
and cuery feather in the wings of a feuerall colour accor• 
ding to fancie; and fo likewife in Armes, the field ofone 
colour,the charge of another, according to the forme of 
rhe Coar.armour: as for the mantles, rrailes a,nd deuiccs 
about Annes,they may be fet out with feuerall colours of 
Preferues, Conferues, Manmlads and Goodinyaks, as 
you fl1all find occalion or inuention, and fo likewife of 
Knots,onc trailc of one colour, and another of another, 
and fo of as many as you pleafe. 

Take farre/1,jpinage,parjily ,and boile them in water till 
they be very fofi: as pop1 then take them vp,and erelfe the 
water deane from thcm,then take good flore of ye!ks of 
cgs boild very hard,and chopping them with the hearbs 
exceeding fi11all,thcn put in good fl:ora of currams,f'!gtr 
and cynamon,and llirrc all well together; then putthcm 
into a deep tan-coffin with good flore of fweet butter,& 
couer it,& bake itlikc apipin-tarr, & adorne the lid after 
the baking in that maneralfo,and fo frrue it vp. 

Take a quart ofrhc bcfi crcarne,and [et on the ficr, :md 
!li<e a loafc of thcligh«ll white brCJld into thin Oices,and 
put into it,and let it fland on the fier till the milk, begin 
ro rife : then take it off,:md put it into a bafon, and let it 
fland till it be cold: then put in the yclkes offoure eggs, 
::md two whites, good Hore of currants, foger,,inamon, 
c/"w,m.,ce,and plcmy of Sherpes fuet finely fhred, and a 
<>ood fcafon of falt;thcn trim your pot very well round J

&out with butter,and fo put in your pudding, and bake it 
fuflicicntly0 thcn when you fcrue it, l!row Juger vpoo it. 

Take 
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Take the bcfl®,j (wee tell cmm1e, and boile it with good A Whittt"· 
fior<>ofSJ1gfl",Jndci11...,.,,,ai,d a lirtle rofe-watcr,tbm 
takcit from the fire and put into it clcane pickt ryce, 
but not fo much as to make it thickc,& let idleepe there, 
iQtillitl>ccold;1henput in th~ yclkcsoffixe egges,and 
two whites, c11rr1111,, S11g,r, Citw,u", and K•fa-,.,ter, and 
sJ,, then putidntoapan, or pot, asthinne asif it were 
a cu{\ard1and fo takeit and ferucit in the pot~ris baked in 
trimming the top withJugar or comfcts. Of 

There are a worldoforller Bak'c mcates and Pies,but _ 
for as much-a, whofoeuer can doe thcfe, may doe all the r,*4•:J.•"~•.< 
refl,becaufeherein is contained all the Art offcafonings, ::!: ;;. 
I will miuble you with no furtherrepetitions; but pro- ~,, 
ccedcts>rhemannerofmakingof Banquctting fiulfeand 
conceiteddilhcs, withothcrprettyand curious feqets,. 
nece1fary forthe vnderllanding of our Englilh Houfwifc1 
for albeit they are not of general vfe,yet their true times 
they are [o nc,,d/ull for adomation,that whofoeuer is ig-
norant ther•in,is lamc,and but the half part of a compleat 
Houf.wife. . 
To make pall of Q[ii"ces: firll boile your quinces whole 7;';, 7;'1i,,;,,, 

and when they arc foft, pare them and cut the Q!!ince 1 , ""' 
from the core; Theo take the .linefr fogar you can get m, 
finely beatenaudfear[cd, and put in «'little Rofc-water & 
boile ittoget!iertill it bethicl<e3then put in the cut quin-
ces and fo boile them together till it bedliffe enough to 
mold,and whenit is cold,then role it & print it. A pound 
of Cl!!.inces will take a po~nd offagar, or neer~ t hcrea• 
bouts. 

Tomakcthione<l!!_inceeakes, rakeyourQ!!_incc when r~•,.~ 
it is boiled foft as bcfor,efaid, and drie it vpon a Pcwrer :,;;"'"'' 
plate with a foft heatc,and be cuer ttirringofit with a Dice ' 
till it bchard;then take fwced fugar quantity for quan-

Q._ tiry 



117. 'The E1,glifh HoN/,,niifes Booke1. -------- -- ----------tity and firow itinro the quince,as you brate itina woocl
denor !lone morter yAnd {o roulc them thiMe & print 

them. 
-r, pref""' To per!eruc Q_uinccs; 6rll:parcyourquince.and take 
~•tu. out the cores and boilc the cores and parings altogethrr 

in fairewm:r, 2nd when they bcginnc to bdofr, take 
them out and frraine youdiquor, and put the waight of 
your quinces infugar, and boilerhequinccsinthe firrop 
till they be tender; Then take them vpandboilcyourfir
rop till it be thicke: If you will hal)e your quinces rcd,co
ucrthem in the boiling, and if you willhaut them white 
doc not couer them. 

-r, .,.i;, J. To make Ipocras,takea pottellofwinc, two ounces of 
1,,,.,, · goodcin,m,n,halfeanounceofgin~r, nine cloues, and 

fixepepper corocs, and a nutmeg, andbruif<thcm and 
put them into the wine with fomc rofcmary flowers, and 
lo let them fieepe all night,and then I'"' in fugar • pound 
atkafi;andwhcnitiswcll fctlcd,let it runnethrough a 
\Yoo II en bag made fort hat purpof c: thus if yonr wine be 
clarrer,,he lpocras will be red ;if whit<, then of that color 
alf,;i,· 

'l'•••'<! ;,1. Tomake the bell Jelly, take cali,es feet and wafhthem 
ii,. and fcald oft he haireas ck.inea$ you c:lll getititlien fplit 

them and take outthe far and Jay them in water, and fhift 
them : Then boile them in faire waterrntill it will icily, 
which you fhall Iaiow by now nnd rhcn coolir.g afpoon•• 
full of the broth; when it will icily then frraine ir, and 
when it is cold then put ina pint of fackeand whokun ... 
mmandGi11gtrllic't,and fugar and a little rofc watei·, 
and boilcall well together againe: Then bcatc the white 
of an cgge and put it into it , and let ir haue one boile 
more : then put in a branch ef rofrmary into the bot
tome of your icily ltag,.and let i! ru~c through once _or 

tWICC 



Sltj_U in lan9ueting /lujfe, 
twicc,aod if you will haucit coloijred, then put in a little 
TownefalLAlfo if you want calucs frereyou may make 
i,;,good telly if you take the like quantity of IJingglalfc,& {o vfe no Calues feet at all. 

Tomakerhe belt Lcachcpke Ifingglaffe and lay it r•-t two hour,es ih water,and Qiift it and boile it in faire water '"' " and Ietit coole :Then take Almonds and lay them in cold watertillrhcy )Viii blaunch :And rhenframpc them and 
put to new milk,and !!rainc rhemand put in whole mace 
and ginger flic"r, and boile them till it tatle well of the 
fpicc . then put in your IlingglaJre and fugar, and a little 1ofe.,;,ater: And then let them all runnc through a frrai-ner. 

TakeClarretwinc:mdcolonritwith ToW11efall, and T,mAI:! putinfugarandfetittothc lire; Then rakewheatbre:id l"'l""''"' .finely grated and lifted,ond licoras, Anifceds,Gingerand Cinamon beaten very linall and fcarfcd ; and put your 
bread and your lpicealrogether , and put them into the ,vine and boilc it and !!irrc it till it be thickc; then mould it and print it at your pleafurr, and le tit ft and neither two moiR: nor two warmc. 

TomakeredMarmcladeofQE_inces.takea pound of M,r••I.J Q.!!.inccsandcuttheminhalfes,and take out the cores •fJ,"'"" and pare them; then take a pound of fugar and a quart " • offairewa«rand put them all into a pan, and let tl1em 
boilc with afoft firc,:md fomerimcs turne them and keep theM couered with a Pewter dilh, fo that the-teane or a ire 
may come a lirrleou~ ; rhe longer they are in boiling the better colourrhcy will haue;and when they !Je fofttakc a knifeandcutthemcroffcvponthe top, it will make the 
firrop goe throughthatrhey may be all of a like colour: then feta little of your lirrop 10 coole,,nd when it begin-ncth to bcethicke then brealc your quinces witk a llice 

_Q.• '" 
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o,a(pqone fo fn1aUasyo1tcanin1he pan, and theullrow 
a l,tde li!lC I~~ in you, b0xes botrorne and fo purir vp; 

T• make \vhitcMarmelacfe you muftin aU points vfe 
M,,,..,,d,J your q.uinces asis before fai<I ;_oncly you mullt~ke bur a 
,.,h;,,, pinfotwatcrroapoundofq_umces,and a pound offu. 

ger, and boi!c them as faftas you can,and couer them not at all. • 

;=~t eg;~.,~~~! ~i~,:~~~~:i r:tc'o}~~e ~l~rrs,~~~;k~ 
alittkmilkeahdapoundof fine wheat flower and fugar 
together lindy lifted, •nda few Anifeccfs well rnbd and 
dried ; and then workc altogether as Iliffe as you can 
workcit, and fo make them in what lormes you pleafc,& 

To,,,A/c! 
Bisld 
lr1•d. 

bake them in a foft ouen vpon white Papers. 
To make Bisket bread, take a poundoffine flowcr,and 

a pound of fugar finely bca1cnand fcarfed, and mix 1henl 
together; Then take eight cgges and put fourc yelkes & 
bcatc them very wdltogether; then llrow in your flow. 
crandfagar:i.,,you arebearingofir, by a little at once, 
it will take very ncere an houres beating; th<'n take halfc 
anounccofAniffeedcs and let rhem be dried and rub
bed very deahe,and put them in; then rub your Bisker 
pans with coldfweetbutteras thinneasyou can, and fo 
putitinandbakeirinanouen; Butif you would haue 
thinneCakcs,thentakefruitdilhesand rub them in like 
fort with butter, and fo hake your Cakes on them, and 
whcntheyarealmollbak't,turne them and thrullthem 
downe clofe with your hand, Some to this Bisket bread 
will adde a little Creame and a few Coriander !cedes 

T••"'! fi.: cleane rubd, and it is nor amiffe, but e~cellent good alfo, .,,.,-i.t,. To make Iumbalsmoreline and curioos then the for. 
mer, and nccrer to the talle of the t$A14r1111e; take • 

- pound 



-Bookc 1. ~ftJ/J iu ba11queting ftujfo. 11, 
P9und o! fugar beatc it line; then take as much line wheat 
li<>wcr ancl-mi,le them together: then take two w hires and 
one yelkc of an cgge,halfc a quacm of a pound of blauo
ched A!moods:then beat them very fine altogether with 
balfcadiJl,.,ffweetbuttcr, and• fpoonefull ofrofcwa. 
ter, and fo worke it with a little Crcame till it come to a 
very llilfepaft, then route them forth as you pteafe: And 
hereto you !hall alfo if you pteafc adde ti few dried Am-
fcedes fincly rubbed and !lrewcd into the paft. r. ••~ J,, 

To make driefugar Leache, blaunch your Almonds fa;.,,:.,/ 
and bcarethem with a little rofc.water and the white of • 
one egge, :md you mu!l beate it with a gre,t dcalc of fu. 
gcr,and workc it as you would worke a pecce of pa!l:then 
roule iund print it as yoi.did other thin~ ,onely be furc 
tcrftrcw fugu in the print fotfearc of cleauing too. T, "'•<! 

To make Lcachc Lumbard, rake halfe a pound of LmhLM,,,, 

blaunchcd Almonds, two ounces of c;,,.,,.,,, beaten 1,-,,1,. 

and fearfed, halfc a pound of fugar, then beat y0 L1r-Al
monds;1nd firew in your fugar and Cinamon tiJl it come 
toa Pa!le,thenroule it and print it asaforefaid. T, •.I:!• 

To make an excellent frdh Chcefe,take a pot tic of frt/b eh,.[,. 

Milke as ir comes from the Cow and a pinr of Creamc : · 
then take a .{pooncfull of runnel or earning and put it 
mto it, and letitftand two hourcs; then !lirrc it vp and 
putitintoafinecloth,andletthe whay draine from it : 
Then putit into abowlc aodtake the ye Ike of an egge, a 

fpoonefullof rofewater, and bray them altogether with 
avcry tittle falr,with Sugar and Nutmegs; and when all 
theC, arc braied together and fcarfi,mix it with the curd, 
and · rhcn put it into a Cheefc-fatt with a very fine 

doth. 
To makecourleGingctb(cad, take a quart of bony 

, and 
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andfetitonthecoalesand refine it: thcR takea penny worth of Gingtr; as much pepper,as muchLicoras, :md a quarterof a pound of Anifecds, and a penny wonh qf Saunders: AU thefe muff be beaten and fear fed, and fo put into rhe bony : then putin a qumcr ofa pint of Clarret wine or old Ale : then take three penny Manchers finely grated and ff row it amongff the rett, and ffirrc it nil it come to a ffiffe P&ft,and then make it into Cakes and dric them gently, 

T•-..1:! To make ordinary Q!rince Cakes,rake a good peece of 1111111ce <..itlt.$1 a pre~crued Q..Uin~e, and b~re it in a mortcr, and wo~kc ""'"""J• it vp mto a very ffilfc pall with finefe•rll Sugar:thcn pnnt itanddriethem gcmly. T••--• 
Ci#Ar#n 
fti~l:!-

To make moff ArtificiaJJ c;,,-,,, llickes, take aa Qunce r,f ci11,u,,,,. & pound it, and hall a pound of fuger: then ta,,e fomc gummc Dragon and put it in ffecpe in Rofewater, then taker hereof to the quantity ofa hafell nur,and worke irout and print it,and roule it in forme of a Cinamon fficke. 
r,,..'! To make cman,11water takeapottleofthe bqlAle c ... .,,,. andapottleoffacke lees; a pound of Cmamon lltccd ,..,,,._ fiac,and put them togcther,and letthem ffand two daies; Then dillill them in a limbcckcor gfatrc Still. 7•m"-! To make Worrncwoodwater take two gallons of ,..,,,,,,..,,i good Ale,a pound of Anifecds, ha!fca pound of Licoras,and bcorethcm very fine; And then taketwogood handfuls ofrhe crops of wormc IVood, and put them into the Ale and let them 'lland all night, and then difbll them in a limbcck with a moderate fire. 

To make f weet water of the belt kind, take a thouland damaske rofes, two gooa handfuls of Lauendar knops, a three peny waightof mace, two ounces of doucs bcui-

WAltr. 

T••"l~ 
jwttttWlf
l<r, 

fcd,a quart olrunning water : put a little water into the 
bomxne 
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bottomeofancarthenpot, and then put in your Rofes 
and Lauender with the fpices by little and littlc,and in 
the putting in alwaies knead them dmtne with your lilt 
and fo continueit vmill yon hauc wrought vp all you; 
Rofes and Lauender,and in the working betwecne put in 
alwaks a little of you, water; then ltqp your pot clofe, 

arid let it frand foure daies,in whrch ritne euery morning 
and euening put inJour hand,and pull from the bottome 
ofyour potthefai, Rofes, working it for atime: and 
then diilill it,and bang in the gla!fc of water a graine or 
two of ~skc wrapt in a pcece of Sarccnet or line 

cloth. 
Others to make fweetwater,take oflreos two ounces, .d•11h.r 

of Calamus halfe an ounce, of Ciprcffc rootes halfe an "•J• 

OWl<t',ofyellow Saundtrs nine drams, of Cloues brui-

fcd one ounce, ofBeniamin one ounce, ofStorax Cata. 
mint one ounce, and of Muske twelu~ grain,s,and infu-

ling all thefe in Rofe-watcr difrill it. 
To make an excellent Dlte-Leach,rake Dares,and take 7', m•f.t 

out the Jlones and the white rinde, and beare them with ,1.,, Lwh, 

Suger, Cinamon and Ginger very finely: then work ir as 
you would worke a pcece of Palle, and then print them 

as you pleafe. . 
To make a kind ofSuger plate,take Gumme Dragon, 1.;;;;1.t f,,_ 

and lay it in R ofc-watertwo daies: then take the powder I, '"• 

off.tlre Hcappsand Suger, and the iuyce of an Orange; 
beate :ill thefe together in a Morter, then take it out and 
worke it with your hand , and print it at your plea-

fure. 
To make excellent fpice Cakes, take halfe a pecke of r, •-1.t 

very line Wheat-Aower, rakealmofr one pound ofl\vect fp,c1C•liJ1. 

buttcr,and fomc good rrulke and creame mixt together, 

let it on the lire,and put in your butter, and a good de:ile 
of 
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ol fugar,and let iuuck 1oge1hcr ,then llrainc Saffron ia-
10 your milke a gOOA ~uantity; thca cake feueo c>r dght 
fpoonefullof gciodAlebarme,and eight egglas with two 
yelkcs and mix them together, then put your milke to it 
when itis fomewhat cokl,and into your flower putfiilt, 
Aoifeedcs bruifed,Cloucs and Mace, and a good dealc bf 
Cinamon: then work all togctlier gooa and lliffe,that 
you need_notwork<in :my flower after; then put in a lit
tle rofewarer cold,then rub it well in the thing you knead 
itin, and workeit throughly ,ific be nor fweet enough, 
fcrape in alitdemorefugcr, andpullitall in peeces, and 
hurle in a good quantity of Currants,and fo wotke all to• 
gethcr againe, and bake your Cake as you fee caufe in a 
gentlewarmeoucn. 

To make a very good Banbury Cake, take 4. pounds 
ofCurr.nts,andwafhandpickethem very deane, and 
drie them in a cloth : then take three egges and put 
one ydke,and beate them, and llrainc them with good 
barme, puttingthercto C\oues, Mace, Cinamon and 
N utmegges; then take a pintc of creame, and as 111uch 
mornings mi Ike and fee it one the fire till the cold beet~ 
ken a way ; then take flower and put in good llore of cold 
butter and fuger,then put in your egges,barmc and meale 
and worke them all togcrhcran hourcor more.; then faue 
a part of the Pall, and rbe reft breakcin peeccs and worke 
in your Currants;which done,mould your Cake of what 
quantity you plcafc; And then with that pall which ham 
not any Currants couer it very thionc both vndemeatli 
and a lofr. And fo bake it according to the bignelre. 

To make the bell Much-pane, take tlie bell Jordan 
almonds & bbunch them in warm water, then putthem 
into a /lone mortcr,and with a wpoden peftdl beatc them 
to pappe,thcn take of the finell refined fugar well fearlt, 

and 
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w~eraswillminglc-the.llowcr iAtoa ftiffej><llle, and a· T••~l 
,ii)Qllfnfon.of.Silr,~d;f<l>_ltncall il,aM' role Out tho ~c'-' ft-, CA(!,· 
dutJ. and ballethem on papc~.- , 

T.ikc a quancr afa potl!ld of llne fuget well beaten, F;,,, 1,,-,., . 
.-,dasmucb. fmwer finely boulted, with aquanritieof 
.(ini(l:cdes a li1!1e bruifed,-and mingle all roged1er, then 
ciketwoeggcs and btat_• chem very W<'II, ,vhites artd. 
all; then put ill the mingled fiuffe aforcfaid, and bcate all 
togerher a good while, thert put it into a mould, wiping' 
l'he bot<ome ruer firft with butter to make it come out 
~tly,dnd in the ba~ing tunte it once or twice as you 
Ola11 haue occafion,ahd fo ferue it whole, or in llices at 
your pleafure. 

T",ke.fwa:tc Appl~ and ftampe them M you cloc lee r,,,,fl,.., 
Cid<;r,thmpr-eflttheln thtougha baggeasyoudover- ~•m for 
iuce; then put it inroaferkin ,vherein you will keep your 1:j1rl,;,, f,r
Q!!inces,anchhen gather your Q!!jnces, arrd wipe them N"'· 
cleane.,:md neichcr chore them nor pare them, but one!y 
tlikc thd,lack$ from rh<> tops, and R,put rhem into tlid 
ferkin of Cider,ancl therein you may kcepe them all the 
yeare very faire,and take them not out of theliquor ,!,ut 
35 you are ready tovfcthem,whcthcr i,befor pies,or:!ny 
orhcr purpofr,311d then pare thetrt, l!nd chore thCIJ! as 
ybtLthinkc g'ood. ' · 
. Take a gallon of ClmetotWhitc,wine,ancl putthcr- r, m,l:f 
10 foure ounces of Gmgcr, an 011nce and a h,Jfe of Nut- Ep,rrM, 
mcgs,of~loues on• q:,cuter, ofSugetfuure pound; let 
all thIS fiand.togcrhtr 1ri a Po' al leafttwdue houres,thcir 
tal:c it,and pot it ir!t0'/1 cleanc bngge trlodc forthe pur-
pofc,(i, that tbe wi~cm1y eome with good leafure from 
the fpices. · · • 

TakcQ!_lnds ltrld wipe tbetrLveiji~leane,~nd rhen Topr,J,,.., 
chorc·thein,& as you chore them, pm the chores ftraight q•;•"'· 

R • into 
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------::cc------: ---------. ·, inrofait;ew~1er,and)erthe cbotesmdt,hcw.irer~le-f 

• ,,. :, '""- wh~.11,rhc war~ l,,<fy)edi. plUiin the Ql!jna,tvnparid,and, 
letthcm bnyle till they be i;ender,,md thcntakd!h,r11 \'Alt 

,,. • ;JI a,nd pare th~m_, and eucr- as you pare them, put 'thCm 
firaight into fuger finely beaten : then rake the water 
t,1;,cy,werq fodde!lin;~nd firaioc it ihrougha faire doth} 
and tale as much of the fame water as you think• wil$ 
make Sirrop enough fort he Q!inccs, and put in fome of 
your fugcr and let irboylc a while, and then put in 'youP 
Q!i11c%and let t(1cm ~oy.k a w(ljle,1nd .turne rhem1and: 
~all QQ a gqod deale of!ilg~r vponrherh; they muilJe<th' 
apace, and euer 3$ you rnrne tl)em, couer them ftilt 
with fuger,til you haue bellowed all yourfuget;& when 

, ,,,,1 y(!u rhipki; ,Iµt YQIJr-.~nces ·ai:e, trnlkr .enoiJ&h, ,akc 
thei;1,fourrh, and if yqµr firrop _be l)J)t' fiiffi: enm gh, you 
may fcerh it againc after the Qj(lcesare fonh. To-euc
ric pound of Q!_incc$ you ,pull take more then.a ponn? 
offugcr ,; for the nwre fugcr )'C!ll 1ake, the fairer yo::r 
Q!incc•willbee, 'l(ld1_the),flter and long~,rhcy·will 
keepe. o 

C••f"•"f Take two gallons offaire water, md fetit on the Jicr, 
,.,.,,,. and when it is lukc-wmne,beatc the whites ofliue or fix 

eg~1and put them i,nto,the w~ter, and frir it well;and then 
let the water feeth, n.nd when it rifeth .vp all on a· ourd, 
then fcumme it -0/f: Take Qyinces and pare them, ma 
quarter them,and cut qut the cliorcs: theatake as many 
pound of your ,Q!'.inccs •~ 9f )'90< fuger, aodput them 
into your liquor,')pc\let i1 poyle ii/I.your jiqtior bee as ill 
coloured as French W.int, and wlien they be.very ten-
der ,then rake a faire new ,anu;,('c- doth faire waiht, and 
{haine your Q!inces through it with fome of your Ii~ 
quor; if tl1cy ':'(i)J no,t go t)lorow, cafily, thm i1mi will 
makeit v~ry pleafant, take a little Muske, an lay it in 

Rofc-



Role:w:icct<,1ind'i,lil'WthMW • tlltbtdlc·.a1,Uiedm1 vni 
tit! it-!,, offidfibllltRee,tbl,i,~11t1iii~ -uUvill bit 
with :tkni£eJ'~t~~ltllltfl.llw ~axB ~oil 
pleafe,l:,y leafe-goJJ t~eon. ,rl, '(b rto o}.-1, m . rl·, 

Take all the parings "f your ~~1mic:rol> lnake T• lt,p, 
yom: Corfl<rUe with.111,and<tl\tl!l,bfJ"'1te,d;l,,r Q!!Jiii:esl q,,;,,,,, ,J/ 

llt!Mut thcrij•n pep4c:l;!nd 1,;0yk11lllltlu111-'1'_rp:irili~_, '°'lt ,h, 1 ,,,.,, · 

the t>tlicr pceces in t\~O or three gall.6(1~\)fw:m.•n, llrid' fo 
le' them boy It till alt the firensth bed fodqcn-.,1kof rlre 
[ml Qr.!irtcts and parings,a114ifa0y•~kam1ncdrilb•hlleft 
it boiyl~•,,-;ilre it<tway·t · tfit'n'~0t'.11w.uild=tcr1mil.rho, 
ro\v a f\roiner itlto'n fairl, iv;IIM!.l"dnd fer itOIYfhe lrrbi30 
gain~, ~nd ral<c your Q\j11ccs.-tlu1 you will:kctpe, and 
wiptlilebl cleane, tnd.rlilr 0!hhe ·v11dtn-l<ill parcdf'1hc 
ru.raj1as, ilnll pick.!'OUl"dW'kqhifh 11nn,cihilorsa1 
deane as you can,and Hut them into the faid liquoiy ,and 
fulec d1ttnhoylc rillt ('I bechtfadl,~:2l{d rh<'n fake 
thert1 fr~ the /lre;1nd lertht11~ddli chey bee cold l 
rhentakq ;t>li.ttk ba~rd~jilnd p,11r111rolthc. fud barrel!, the 
wm_e~•1ha~1J>11~cJMnd$ be-:f®drrt i«J 't!ltmalco "J>lyour 
9ences Yiidl:a1Adlt,aiid }'lttthemliwo yo~r bitTcllJ ancl 
flop rour btrt<!ll tlofe tlu, no, a,yrccome Jnro thcm,till 
you.haqq jfj fkcllion , 10 vft lti(ml; and bee Iunno rake 
fuch~ncesasal'tnt~btaledftlltro!ren. • • 
.,Talfeo1tht-il>11Hl.,gtti'andrwHrn."inisbcmcn fearfcit i ·' G" 

very fin•\ indof ehel~{lt Gi!'licband Cina,non; ~hen c:',. "'l"' 
take ¼ht>l~:G 11111-dr~~bn and lay ,t m rofcwater al night, <:r 
then P""'te tht -1''.ltrr< from •~ a_nd · put! the fame ,~ irh a 
little Wh~e-bfnh-'E$~e well ticim!n irlto..~ br:iife morrer; 
the Sugtr, Gi~ger, Cinamon and all together, and 
beatc them together rill yon may workc le like pafk;rhen 
take,i,and drinc it,forth into Cakes, and print 1hem,and 
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Then the greater wild-fowle; as Bitter,Hcarne, Shouekr, Crane,Buflard,and foch like. Then the greater landfowles; os Peacocks, Pheafam, Puets, Gull~,and ~1ch like. Then hot Bak't-meates; a, Marrybone-p1e,Q!!._10~ pic,Florentine,and Tam. Then cold bak't-meates, as Red-deera,Hare-pie, Gammon of Bacon-pie, wild Bore, Roe-pie and fuch like,and thefe alfo fl1all be mar/hald at the Tablc,as the lirll courfe not one kind altogether, but each feuerall fort mixt tog.ether, as a lelfer wild-fowle and a lelfer land-fowle; a great wild-fowle, and a great land-fowle; a hot bak'r meate, and a cold : and for made l!ilhes and Q!!slquechofes, which relic on the inuemion ofrhe Cooke, they are to bee tbrull in into euery place that is emptie,and fo fprinckled ouer all the table : and this is the be!l method for the extraordinarie great feafls of Princes. But in cafe it bee for much more humble aieanes,then lelfe care and fewer di/hes may difchargeit; ycc,before I proceed to that lower rare,you fiull vnderlland,that in thefcgreat Fcafls of Princes, trough I hau"' rwcntioned nothing but Flelh,yet is not fifl, to be eJ<empted ; for it is a beautie and an honour vmo eucry Feall, and isro be placed among(! all the feuerall feruices, as thus ; as among(! your Sallers all fom offoufe-fi/h that llues in the frefl, watcr;amongll your Fricafes all manner of fride-fi/h; among(l your boyld-mcates, aJI fifl1 in broaths; amongll your roll-mcates,all fin, fcrued hot,but dric; among!\ the bak"t-meatcs, aJl fi/h bak't,and fea-fi/h that is foufl;as llurgion and the likeA- and amongll your Carbonados, fi/h that is broild. s for your fccond courfe,to it belongeth all manner of /hcll-fifl,, either in the /hell, or without the hor, to goe vp with the hot meatc,and the cold with the cold. And thus /haJI the Feafi be royaIJ,:uid the feruice wonhie, 

i Now 



'T~ Bngf1/h Houf-niifcs · Booe>k J. 

Now for-a more hum~le Fcall:,or an ord'inary propor
tion which any good man may kcepe in his family for 
theenterrainm.entofhis true and wo1Thic friends~ it muft 
hold limitation with his prouifion, and the feafon of the 
ycerc; for fommer affords what winter wams)and winrer 
ismaller of that which Cummer can but with difficultie 
haue : it is good then for him that intends to frall, to fct 
downe the full number ofhis full d,lhes,that is, dilhes of 
meate that are offubfiancc,and not emptie or for ihew.; 
and of thefe fixteene is a good proportion for one courfe 
vnto one meffe, as thus for example; fiill, a O\cildof 
Brawne with Mullard ; fccondly, a boyld Capon; 
thirdlie, a boyld pecce of Beefc; fourthlie, a Chine 
of Beefc rofted; fifihlie, a Neates Tongue rofted; 
lixthlie, a Pigge rofted; feuenthlie, Chewers bak't; 
eighthlie, a Goofe rofted ; ninthlie, a Swan rofted; 
tenthly, a Turkey roftcd; the ekuenrh, a Haunch of 
V enyfon rofted ; the twelfth, a Pallie of V enyfon ; 
the thirteenth , a Kid with • pudding in the belly . 
the fourteenrh, an Oliue pie; the fifteenth, a coupfe 
of Capons; the fixteenrh, a Cullard ofDoufets. Now 
to thefe fuJI dilhes may bee added in Sallers, Fricafes, 
qudquechofcs, and deuifcd paft~ as many di01es more, 
which make the foll fcruice no klle then two and thirtic 
dilhes,which is as much as can conuenient!y ftand on one 
table,and in one meffe; and after this manner you may 
proportion both your !econd and third courfe, holding 
fu]neffe in one halfo of the dilhcs, and /hew the other, 
which will be both frugal! in the fpender, contentment to 
tbt gueft, and much pfeafure and delight to the behol-
1lers. And thus much touching the ordering of (;lteat 
Fcafis and ord·inarie cmcrtainements. 
1;._ When our ETJ,g/,jl, H••fwifi is cxaetin thde rules be-
. fu~ 



Slr,jll in 'Difti!lation1 •. 
fore rch, .rfed,and that {he is ablero adorne and bea r,lie her table, with all the vcrtuous illullrations meet for her knowledge -lhee !hall then fort her mind to the vnderlbnding of other Houfe-wifely fecrers, right pro/it.1ble and meet for her vfc, fuch as the want thereof may trou. l,le_ her when need, orrhc timo requires them. Therefore fir/! I would haue her turnilh her fclf of very OF good Sr,Is, forthe dif!illation of all kindcs of Waters, D;J/;U

111
;,,,,_ whid1 Stils would either bee ofTinne,or f weet Earth,& io them lhec lhaJ] dil!illall forts of waters mcctc fore he health of her Houlhold, as Sagewaccr,which is good for allRhumcsand Collickes5 Radi{h water, whi,h is good ?' """'' fprtbe /lone, Angclcia water good for infedio11, Cela. • ""'"'· dine wattr fur fore eyes, Vine water for itchings,rofe wa-rer ,and Eye-bright Water for dimmc lights, R.ofcmary water for Filluloes, Treacle water for mouth cankers, water ofCloucs forpaine in the ftomackc,Saxifrage wa-ttr for grai,ell and hard Vrine, Allum water foroldVI-cers, and a world of others, any of which will lafi a full ycere at the lea/!: Then /heelhaU know that the bell wa,. tets for the fmoothing of thcslcinnc,and keeping the face delicate and amiable, arc thofc which arc dillilled from &ane-llo'Wers,from Strawbcrics,from Vine leaucs,from . , Goats milke,fromAffi~milkc,from the whites ofEggs, Addmfrom the Flowers ofLillics, from Dragons, from Calucs ons feere, from branne, or fromyclkes of cggc,, any of r,,/;/1,//,.. which will !aft a yccreor better. ,;..,_ Fitfidillillyounvatcrina fiyllatorie, then putitina T,d,J/,tl glalfe of great ftrength,and filli· w1th thofe llow,·rs 1 ,,ain "'•'" of,h, (whofe colour you deftre) as fuUasyoucan, &~pit '/16 •/rh, and fr tic in the l!yllatoricagainc,aod !er ic dil!ill, & you J: ,.,. lball haue the coUour you dill ill. J.f,7• • Take of R.ofemary flowers two l\,lndfols, of maria, T•~ 

S 2 rome., 11q,,lllflit11. 
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romc, wantcr-fauory, rofem:iry,rcwc-, vnfct':"fimt·, Ger

mandcr,Rybwonc)Harcs cong,Mou[eare;White worm

woed, Buglofie,~ed fage,Liu«-worre; Hoare-hound, 

fine Lauendcr, !fiop-cropps, Penny-royall,Red-fcndJ., 

of c•ch ohhefe or.e handfull ; of Elycompanc roo", 

c\eane pared and lliced, two handfulls; Then l3ke all 
chefe atore-faid and fl1red them,bucnor wafh r!'iem; then / 

take foure gallons and more of, !lronge Ale, & one 

gallon ofSack-kes,and pucallchcfe aforefatd beaches 

fhredinroir, and rhenputintoirone pound of Licoras 

bruifed,halfe a pound of anyfeedes cleane lifted and brui

f<d,and of Mace & Nntmeggs bruifed of each one ounce; 

thm put alw~erher into your frillyng. pot clofe couered 

with Rye paltc, and make a foft firevndcr your por,and 

as the head of the Limbecke hearerh, draw out your hot 

water and put in cold,keepingthe head of youc Limbeck 

run with cold water, bur fee your fire bcnot two rafh at 

the fir!l, but kt your water come at leafure, and uke · 

heed vruo your !lilling that yourwJtcr change nor white, 

for ir isnoc fofirong asthdir!l dr.1ui:;h1 is1 and when die 
waceris d,!lilled, take a gaUon glaffc with a wide mouth, 

:md put therein a pottcll ol the bell: water and cleerell:, 

and put to it a pottell ofRofa-folis,hslfe a pound of Dares 

brui_fcd,and one once of g1 aynes, halfe a pound of Su par, 

halfe an ounce of feed-pear le beaten, three leaues offine 

gold ; !line all thefc together well, then !lop your 

glaffc and fetit in the funnc the fpace of oRe or two 

moncths, and then clarifie ir and vfe it at your difcrction; 

for a fpoonefullortwo at a time is fufficiem, and the ver· 

tucs are infinite. 
/fno,h,r ,x- Fill a pot with red wine cleane and ftrong1 ""d put 

,.,,., "i",._ therein the poudcrs of camomyk, gyllyflowers, gi•ger, 

.,,,._ pcllytory,-Nutmegg,Gallengall, Spicknard, qurnebits, 
graynrs 



iookc I, ~k.jfl 1i1 'D,flilfo1or1J. '3I 
graines of pure long pepper, blackc !'l"P--Pe_r_,-co_m_m_i1-,,----=--
fcncll fccdc, ftr1alkdgc, plrOcy, S;1gc:, Rew, mint, cala. 
m ntand hor01ow,ofcachofthem a ltkc q ,amity, and 
beware they Jifftr nor the waight of a dr.zm vnde.r or 
aboue; then put all the poude,sabouef: id i 110 the wine, 
and after put them into the difiill,ng por,and di/HII it with 
a Colt fy, e, & looke chatir bee well luted about with rye 
pa(l:c,fo that no fume or breath goe forth, and lool<e that 
the fire be temperate; alfo reccme the water out of the 
L ymbecke inco a gla(f<vyall.This water is called the wa-
ter oflifr,& it may belikned to B.t lme,for it hath all the 
vercucs :111,J propeltics which Balme harh3 this warcr is 
cl~erc and lighter then rofewater,for it will l!ecre abo"e all liquors, tor ii oyle bepur aboue this water, it (i ,,kerh· 
to the oorromc. This water kcepeth flc01 & fi(h both row 
& fodden in bis own kinde & (bre,ir is good aga:in!t aches 
in the b~,es, th, poxe,and fuch like, neither can any 
thing kept in this w:uer rotorpurr,fie, irdothdrJw our 
the fwccrndfc, f.rnor,and vertucs of all manner of fpicrs, 
rc:A'Jtes and hc:arbes that are wet or Llyd therein, ir giucs 
fwecmcs to all manner of w:ttcr that is myxr with 1t; it 
is good /or all manner of cold lickneffcs,and namely for 
the palfyor trembling [oynts,& firetchingof the fincws; 
it is good again ft the cold gout;and it makcrh an old m,n 
{eemeyoung, vfing to drinkc it fa!ling, and b!tly it frcr-
tcth away dead fleiliin wounds, and killethrhcc'anker. 

Takerofcm1ry, TitBe, Iffop, fogc, fenell, nip, roots 7•"'4!•'"1 
of cl1compane,of ech an handfull,of marierum,and peny- r4 cou,p.1• 
royall of ecl1 halfe ahandfoll;eigln fltppes of 1cd mync, "' 
lialfe a pom1d of Lteoras, halfc a pound of anifeed, and 

1 
two ga\lands of the beft Ale_ that can be brewed, wa!h·al! 

' thcfe hcarbcs cleane, & put mto the Alr,!tcoras, anifeeds, . 
and hcarbe, into a ckanebraffe por,and f:t your Jimbecke 

thereon,, 



Eootei.. 

thereon ;md partcit round abQµt ihat noayrc: come our, 

thcndiftill the watet ,vith a gentle fire, and ,eepe the 

lymbecke coo le aboue, not fu!fering it to runne too fafl; 

and take heede wh~n your water changeth collour,to put 

another glaffe vnder ,andke<pe the Iii If water ,for it i6 moft 

µ1-c,cioui,and the latter water keep~ by it(elfc,ondput 

1t into yournext por,and that fi1all make it rnuch better. 

Avrryp,;n-- Take of balme, of rofemory Flowers rops and all, 

"f'all •q"-'• of dried red rofc Jcaues , of penny-royal!, of each 

""'P•ft••· 0f rbcfe a handful!, of Ufop hallc a handfoll, one 
rooreofelycompane rhewhircllthatcan be gor, three 

quarters of a po11nd ofLicor~s,two ounces ofCinamond, 

two drams ol great mace, two drams of gal!endgall, 

threedramsof coliander feed, three dr4mmesofcarta
w•y feeds, two or three Nutmegs cut in fourc q11arter,;· 

au ounce of anifceds, a handfuU of Borage; you mult 

chu{e a faire funny day to gatherthe hearbcsin; you muft 

not wa01 them, but cut them in funder, and not too {mall; 

then lay all your hearbes in foufe all night and a day, 

with the fpices grofly beaten or bruifcd,&thmdiflillit in 

order aforefaid. this was made for a learned Phifitians 

owne drinking.' 
T,m,J,,.;/h' Takeagal!and ofGafcoin wine,ginger,gallcngall, nut. 

empm.t mc-gs; grains, Cloues,anifeeds frnellfecdcs, carraway 

•·1"'· fecds,of ech one dr~m,the rake fageJ01,inti>rcd~rof cs,timc 
pcllitory, Rofc-mary; wildtime,c<1~mile, and Lauen

der, of cch a handful!, then bmy thefptces fmall,and the 

hearbs alfo,& put al together into the winc,aad let icfund 

fo twd~e houre., llircing it diuers times, then dillill it 

with a limbecke, and kce~ethefirftwater, foe it is heft: 

ofagallonofwineyoumuft not take aboue a quart of 

water; this watercomforteth the vital! fpirirs, and hclp

cth inward difealcs that commcth of cold, 3i the pal-
fey, 



Booker. S{i/J. ii, Vifl.!!_l4t~n,, 1 3 3 ----::----'-::-- ------:----fey, the conrra~on of linewes,alfo ir killeth wormes, and comfor.s the tlormckc;ir tureth the cold dropfy, helps thcfto~e,the frinlcing brc!~rfl,and makerh one fecm yong. T akc a pottell of the bell Sackc,& halt ea pinr oJ Role- r, ,,,.~, wa:cr,aquarter & halfof a pound of good Cinamon well c.. • .., .. bru,fed,but nor fmall beaten; ditlill all thcfe roger her in .,.,,,. a glalfc flill, bur you mull carefully looke to it, that it boylenotouc, ha!Hly,&artend ir wirh cold wercloarhes to cook the rop of the llill if the water lhou!J offer toboyletooh,llily. Thiswarer is very foucraigne for the llomaclie, the head, and all the inward paits; it hdps digdlion,& comfoneththevltall fpir!ts. 
r Take Fennell,Rcw, Veruinc, Endiue, Berony, Ger. s;x,,,,,JI rnander, R~drofe, Capillus vcneris, of each an ounce;· pr11Uu, ""~ fiampothem and lleepe the,:q irrwhitewine a day and a ,,,.,,.,h-,b night;inldd11l11l w2te~ofthem, w/iiclow;itenvill diuidc H'!J,''"'j inthreepam,rhcfitllwateryou/hallparin a glalicbyit fi ••• fdfe, for it is more pretious then gold, the fccond as ii;,~' • liluer~and the third as Balme,and kecpc theft: three parts fam,:::,,,, in Glnlics : this watt:ryou tliall giuerhe rich for gold, ,,.,.g,,. ro mtaner foruluer, to poore men for R,lmc : this wa- E.gi,nd. ter kcepeth the light in deernes, and purgetl1 all grofTc hu,oors. 

. 
2 Takesal.ct•m•a-pound, and lay itin a grcer, docke leafe, and lay it in the fier till it beewell rolled, and waxe whirr, and put it in aglalfeag:iinfi theaire a night, and on the morrow it llu!be turned to a white water like vnto ChritlaU: keepe this waterwdl)n a glalfe a~cl put a drop into thecie,an<l it ll1all clenfe anc!fli,irpe riie lighr: it is good for any euill atthe he:in,for the m()l'phew, and thecanker in the mouth, and fordiuers o:hereuils in the body. 

3 Taketlie roots offeneU, Parfeley, Endiue, Bi;l:ony, 
of 



'l he Englijh Houj,u-i/u Boeke 1. 

of each an ouncc,1nd ~rfl wall1 them well in Iulc-warmc 

water, and bray1bcm well "i!11 whi1ewineaday and a 

night,and then diO:illrhcm into water: this water is more 

worthy then Balmc ; 11 prefcruerh the fight much, and 

clcn{ctl1 itof allfilrh, nrcflraincth rca1cs, and com

forcctl11hc head, and auoiderh the water that commcrh 

through the payne in the head. 
4 Take the feed of Pacfeley ,Achanncs, V cruinc,Cara

waics, andccntuary, of each ten drams; be.tall rhcfe 

together, and put it in warmewatcr a day and a nighr,and 

put it in a vclfell to dillill : this water is a prctiou, water 

for allforccics, and v«y good forthe health of manor 

womans bodic. 
5 Take limmel of gold,filu,r ,lattin,coppcr,iron,llcdc, 

& leade;&takc lerhurgy of gold & Ctlucr,rake callaminr & 

columbine,& flcep al rogerher,rhc firflday in the vrine of 

a man-chi Ide, that is between a day & a nighr,1he feconcl 

day in white winc,thc third day in the iuyce offcnnel,the 

fourth day in rhe whites of cgges, the fiftday in the wo

man, milke that nourilheth a man-child, the lixt day in 

reel wine, the feucnth day in the whites of cgges, a"d vp

on the eight day bind all 1hcfctogerher, and diflillthc 

water ofthcm, and kccperhis water in a vdlcll of gold 

odiluer:the vcrtucs of this water arc rhefe, firfl it expcl

krh all rhumcs,and doth away all manner officknes from 

the eics, andwcarcsaway the pcarle, pin and wcbbc; it 

drawerh againcinto his owne ld1idc the eie-lids that hauc 

been bleared, it caferh the acheofrhchead, and if a man 

drinkeit, makcrhhimlooke youngeueninoldage, be• 

liJcsa worldofohter mofl excellencvertues. 

6 Take the'Gold-fmirhs fione, and put itintothe licr, 

till it bee red-hot, and quench itina pint of whirewiae, 

and doc fo nim: times , :md aftc:t grind it, and beat it 
. final!, 
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fmall,and clenfe ir as cleaneas you may, and aftet fer it in rhe funne with the water of Fennell di/lilied, and Ve .. uine, Rofes, Cclladineand Rew, and a little Aquauite, and when yon haue fprinkled it in the water nine times, put ic then inavcffell of glalfe,and yet vpon a reucrlion of the water di!lillic1 tillirpafie ouerrhe touch foureor fiueinches1 and when you will vfeitthen llirre it all to. gethcr,and then take vpa drop with a feather, and put it on youcnaile,&ifitabyde, it is fine and good: then put it in the cie thaccunneth, or annoyncthe head with ic if it ake,and the te.mples,and bcleeue it, that of all waters chi$ isrhcmoffpretious, andhclpcrh rhelight oranypaine in the head. 
ThewatcrofCheruylcisgoodforaforemouch. Th The water of Callamynt is good for the ffomacke. ;.;:;:,;!' The water o~ Planten is good for the lluxe, indthe ;!.,~,. hotdropfy. 

Water ofFcnnellis g9Qd to makea fae body fmall, and alfo forrheci<s. 
Water of V1olctsisgoodforamanthat is fore within his body,and forthe 1•ynes,and for the liuer. Warcrofcndiueisgood forthedropfy, and for rhe iaundyfr,and the ffomacke. 
Water ofBorage is good for the llomacke, and for theillicapallio,and manyotberlicknelfes in the body. Water of both Sages is good fort he palfey. Water ofBettoay, is good for the heaiy ago, and all inwardlickneff'es. 

WaterofRadilh drunketwice a day, at each time an ounce,or an ounce 311</ a halfe, doth multiply and prouokc lull,and alfoit prouolccth thetearmcs in women. Rofcma,y watcr(thc face waihed therein both morand night) caufcth a f.iirc and decre co1mtenance : 
T alfo 
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a,lio<hc he,dwalbe,hhcrewirh, and let dryoti't fdfe, 
2i:efQ~e1fi the falling of the baire, ond caufcth more 
b growe . a![Q twQ ounces- of the fame dro~ke, 
drim,;h ven::.111c out of the body in- the fame fort as 
.a{eihrid.ite :<!Qlh ; the fume rwicc- or · thrice· dninke ac 
each Fimc hal{i:p~ oucce,..ctl-fitrh rhe motllei·,and it cati
fefh, womc tobefruiffubv.licn one makerh :rBJrh of this 
dccoclion,(ris callechHeBatheof Lfe; the fame drunkc 
comfurccrh,chc heart,.the brayot, andthewholc bod}>; 
and:clenfodraw:!if theifpow of"thef.iee; itmake;lta maq 
lookc young, and c~11feth wclmen·to com:eiue q11ickly, 
and hath all the vertues of1lalA1e. 

Water ofRew drunkc in a morning foure tir fiue daies 
toge1her,;iteachtime'nn ounce, purii/.erh rite flowers 
in women; the i:lme wacerclrunke in the morning fa. 
fling, is good gainft the grypingofrhe bowels, and 
dnmlce at morning and ac night, at each time an olll)ce, 
11 P."ouokerh the ccrmes in ,;omen. 

The water of Sorrell drunke is good fo~;Jtburning & 
wfhlenc feii<ts, md all other ho~fickneffes; being mixt 
with bcere,a\c orwine,ic fiakerlf tbirll:;itJs alf<, $oodfot' 
t~¥ellow Iaul\dife,!ring-1ake11 fore or' eiglit tfut~toge,. 
ther;it alfo expe11cth hcarefromrhe liue~if it'b'e drunk~, 
and a clothe wet in the fame and ;i Httlc wrong out• ~nd 
fo applied 10 the right lide ouel' agaiolt the liucr, and 
when it is dric then wet another,anda1>Ply it·; and rluis-. 
tloc rbrcc or fo•re times·togother. 

Lafily the water of Angelica is good for the he:1d, for 
inward infection, either of the plague or pe/1:ikoce, it is. 
very foueraignc for fore breafts ; alfo the famewarer 
being drunkc of twelue or thirteene daies together , is 
good to vnlade the ftomacke of groJfe humors and fu. 
perfluities, and it firengtlincth and comf~eth all the 

vni-
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takeofBajl' leau('s one haodt;Jll; off 1"'d 'Rofestwo r,.,~ 
hauUuls of Daihdsk~ Roles rlitec handfull.,_of Lauender f,mtrw,r. 
fourehandfuls, of BafiU one 11andfuH, Mariorum two 
hand/idls,of Camomile one handfull,tbe yonng tops of 
fwecu 'Briar 1wo handfulls, of Mandelidn-tanfer two
h:tl1dfuls,of qrangc pilsfix,,or fcaen-eahtes, of Cloue,s--
and Mace a groacs.worth, put all thefe together in·:i 
potdo of new-Ale in cornc-s for the fpace of three daics, 
/baking it euery day three or foure rimes ; then difiill it 
the 10t1tth day in a fiill with h continual! foft fire, and af-
ter it is dill:illed,put into it a graineorco of Muske. ' 

Takea qnart ofMalmfey lees, ora quartofMalmfey "'""' r.r, 

fimply,one handfull ofMargerome, ofBaJf,11 as much,of •nd ple•fa•t 
Lallcader f-OUre lmndfolls,Bay leaucs one good handfull, D•,,,•1f.! 
D,nrtask.Rofclcat1es'fourc himdfuls, and as many of red,.'"""• 
the pils of fixe Oranges, or for wam of them one hand-
follof tht tender leaues of Walnut-trees, ofBeniamine 
hallt, an ol•R~e,-of Qllai'm1S'-Arn11\•ticus as much1 ,of 
Camphyr fomc>dl"ams, oftC!ou&'qne<M,.ce, of'Balda-
mum halfe an ounce j then rake a ~ttlc; of'ntnnlng ·wu. 
rer,an<l pud!l all thde /pi<es ~uifed into yQur Water 
andMa1mf~ together in• a clo(e fio~ pot, with a 

t d-h.1ildfullof!l'ofl'II111/le,' and let tt\em fiartd for rhe 
ceaflli~dayes; thenciill:i!I it'r'~rhl, foftfirc'; 'then' 
tin the 9unt1e fixreene d,yes wlth foure gramc,-0f1 

Muske bruifed, Tliis quantitie \vill,nlak~ three quatts of' 1 

W:tter,YrdhaiNm. ~ 1 
• • 1 

Takcattdbtewvery firong Alt,then_t:1kdulf'e3do- r, ...;,,h, 
zen gallons of'rhe firfrrunnin!l', &frtir :tbtoad to coole, b,Jhm,g•r• 
and when it is cold, put Yell: vnto it, and head ir very 
fuongly: then put it vp in a Fit-km, anddill:i!Jjr in rhe 
Sunne; then take foure oc fiuc handfuU ofBeancs, and 
patch them in a pa,. till they burfi ; rherr put tllem iA as 

hot 
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hot as you can into the firlc.in,and ftop it with a little clay about the bung.hole : then take a handfuil of cleane Rie leauen and put in the firkin; then take a quaotitie of Bar. berries,and brnife and llraine them into the firkin, and a good handful! offalt,and Jee them lie anq worke in the Sun from May till Augufi: then hauing the full ftrength, tlke Rofe.leaucs and cJip the white ends olf,and let diem dric in the Suone; then tal:e Elder-flowers and pie.kc them,and dry them in the Sunne,and when they are dry, put them in bags,and keepe them all the Winter : then take a pottle-pot,and draw forth a pottle our of the firkin into the bottle and pur a handfull of rhe red rofe-leaues, and another of the Elder.flowers,and put into the bottle, and hang it in the Sunnc, where you may occupie dte fame,and when it is emptic,tal:e out aJJ the leaucs,and fill againe as you did before. 

r, prrfa.,, T:!ke Angelica-water and Rofeowater, and put into Gf,.,,, them the powder of Cloues,Amber-greece, Muske and Lignum Aloes, Beniamine and Callamus Aramattttus; boy le thefe till halfe bee confumed; then ftraine it,and putyour Gloucs therein .l then hang them in the Sunne to drie,and tUme them otten; and thus three times wee them,and drie them againe: or otherwife,take Rofewater and wer your Gloucs therein, then hang them vp till they be almofi drie; then take h:tlfc an ounce ofBeoiamine,and grind it with Oyle of Almons, and rub it on the Gloues till it be almoft dried in : then take tWentie graiaes of Amber-greccc,and twentie graines of Muske, and grind them together wirh Oyle of Almons,and fo rub it on the Gloucs,and then hang them vptodrie, or dfe let them drie in your bofomc, and fo after vfe them at your pleafure. 
It is necd{arie that our Eng!ijl, HD11.f.wffe be skilfull in 

the 
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thc,kaiou.,preferw.tion and curing of all fom of wines, 0 F 
bccaufctheybcvfuall cliarges vnderherhands, and by Th,.,dr;,,t, , 
the ltall,Mglccl mull turnethc husband to much lo!fe: P"f"•;•g 
thcri:forero fpeake fitfi of rhe elctlion of fiveere wines, .. Jb,/p,.g 
/bemull beecarefull thatherMalmfeysbeefull Wines, •f•llfnmf 
•ploafanr,well hewed and line: rhatBaflard_be fat,and if "j/''"1,"d 
it beuwny it skils not,for themvny B:illards be alwaics f'.,:f:/ 
t~ fweetdl:. Musbdine ,nufrbee great, p!eafanr and f.,m w"'"· 
firong,wirh a fweete fi:nr,and wirh Amber colour.Sacke 
ifit bees.-.~ (as it n,ould be) you fh:tll know it by the 
mar kc ofa corke b u I ned on one fide of the bung, and 
they be euer full gadgc,and fo are no other ~acks,and ,he 
longer they lic,the better they be. 

Tncaplcafant Butt of Malmfcy, and draw iroura T•"'M(f. 
quorrer and more; then fill it vp with .l'ar.Balla,d wi1hin M.,<!fd,~,, 
eight gallahrs,or there-abouts,and parill it with fix eggs, ••dgw •,1 
yelks and all,one handful! ofBay-falr, and a pint of cun. Ff-,, 
duit waterto euery parill, and if the wine be hie ofco. 
lour,putin three gallants ofnew 11,)ilke, but skim of the 
Crcomefirft,and beate it well, or otherwife if yon haue a 
good ButtofMalmfey,and a good pipe of Ballard, you 
muft take fome emptie Butt or pipe, and draw thirtic 
gallaasofMalmfey, and as mahy ofBallard,andbeate 
rhelh together; and when you haue fo done,take a quar• 
ter of a pound of Ginger and bruife it, and put it into 
your ve!fell; then fill it ~p with Malmfey and Ballard : 
otPtherwifethus; ifyouhaueaple;tfant ButtofMalm-. 
fey,wluch 1S called Ralt-mow,you maydraw-outofit 
fortie gallans, and if your Baftard be very faint,then thir-
tie g:illans of it will ferue to make it pleafant; then take 
foure saJlans ofncw milke and bcate it, an<t put into it 
when tt lack<!th twelue gallans offull,and then make your 
Flaucr. 

V 



144 T heBngl,(h Houf rvifn Booek 1, -----------H,.,,.fl,.. Ta~e one ounce of Collian<lcrs,ofB,y filr..of Cl~ue~, "" M•
1l•- '<>f each as n111c!i,one hand foll of S1u01je; lei.all thefo he "-· J:,kncl;d and bruifed together, :p1d fow themclofc in a b.1g,.1nd take h,ufc a pfot ofDam.1Ske-water and Jay yout FIJucrinto it,Jnd then put it inro your Butr,and if it fine, giuc it :i p.1nJI and liJJ it vr,and let it lie till it line ,.or clft rims; Take Colliander roon:s a poniw◊rth,ooe pound of Anyfccdcs,6rie pcniworrhin Ginger; bruifcthem toge. t hcr;ind put it imo a bag as before,and make your baggt Jong and finall that it nJay gqe in .and our at the.bung, hole,and·;vhen youdoq:,ut it in,falten it wirh.11thre:id at the Bung; then take a pint of the flrongefl Damaske wattr,:md warmc it Iul:c-,varmc, then-put it into the Butt, •nd then flop It clofc for two or three dayes at leaf!, and then if you plcafc you may fet it ab,oaclt, 

Take feucn Whites of new laid egges,two handfuls of Bay-falt,and bcate them wcU rogerhcr,and put therein a pint of Sackc or more, and beate them till tru.y bee a. com~, ,u.,,in lhort as Snow; then ourr-draw the Butt fcucn or c'ight "1,, pw,dm galbns,and ocatcthe Wine,and flirrc Ms Lees, and tfictt •4 •••m. put in the p,riJI and beatc it,and fo Iii! it vr, and floppe it dofc,and draw it on the morrow. 

, T • ..,",111 
A1'H1l,1td1111 
whm,r 

T,m11s._, 
whit1BA
jl,rJ. 

Draw out of a pipe of. B,f!ard ten gallans,and put to it fiue gallans of new milke,and skim it as heforc,and •II to beare it with a par ill of eight Whites of Egs, and a handful! ofBay-falt, and a pint of conduit water, and it will be white and line in the morning. But if you will make veric fine Bafhrd,ta~e a White-wine hogOie,d, and put out the Lecs,and walh itcleane, and fill it halfc litll and halfe a quarter,and put to it foure gallans of new Milke and bcatc it well with the Whites of fixe Egges,and fill it vp with White-wine and Sack,aiid it ixill bowhita -~cl.fine. 
• ' 

· Take 
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:rake l'ivo gallons ofthebellfto11CdHoney, andtwo T,h,!'R•

gallons of White-wine, and boy le them in a fuire pan, f/,rd ting 
skim it•deane, and ftrainc ir thorow a faire doth that ~ttttr. 
there bcno moat~in it : then put to it one ounceofCol-
liim<!cr~, and,Qnu-ounce of Anifeedes, foure or fiue O-
rangl! pi/s d,ie a11d beaten two powder,lct them lie three 
dayes ; tl)en draw your Billard inro a ckane pipe, then 
put in your Honey with the reft,and bcate it well ; then 
I,t idif a weckc and couch icnor, , after draw it at plca-
!iire. 

If your Ba/lard be fatand good, draw out fonie gal- T, mal,J 
lons,then may you fill it vp with the Iaggs of any kind of B4jl,ud 
W/iite-wines or Sacks; then tale fiuc gallons ofnew "~"'• •••11 

lllilkc, aod lir/l take away the Crcame, then ftraine it ~ ""41 

through a cleanc clo,h,and when your pipe is three quar- 'U'· 
tersfoll,putin your milke; then beate it very well, and 
lil! it fo,that it may lacke fifieene gallons, then aparill it 
t!iu~: t;ike thq Whites oRely often eggs,and beare them 
in a faire Tray with Bay-lalt and conduit water; then 
put it into the pipe and beate it well, and fo fill it vp, and 
let it ftand open all night; andif you will keepe itany 
while,you muft OQ the motro,v ftop it c,lofo,;,nd <o'!riiil<f 
die famedrinkc li~e Offey, giue it rhis Bauen Tali:ea 
pound of Anifeeds,two pence in Colianders, two pence 
in Ginger, two pence in Cloues, two .pence in ~raines, 
two pence in long Pepper, ancl two pence in L1col'a~: 
bmife ;tl!rhcforogetl,er; thco' make t'!'O baggs oflinnen •V 
cloth,long and fiµall,and put your Spid:s into them, an<cl 
put them mto the pipe at the bung, making tbem fa~ 
there with a thread that it may finke into the Wine;then 
frop it clofc,and in twodayes you may broch it. ' 

Take and draw himfromh1s Leesifhehauellny,and A,,,,.,;;, 
put the Wine into a Ma!1llfey Butt to theLees-ofMalm- f,rB,iJl,r• 

V 2 fey; ifitp,,&,_,. 
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, fey; tbmputto the,ilafuttrltJ1a11$inzho:M:llMll'3/ Buioi, 
nigh three gallons ofrhe bell Worre of a f,cl!r rap, and 
then fill him vp v.•irl,Baftard or Malmfeyof Cute if you 
wJII : then aparcll it thus; firfl,pardl him,and bcate him 
wits a fl.tlfr,and 1hcntakerhe \Vhitcs of foure new-laid 
Eggcs,and lx-3te them with a lundfull of Salt till it bee · 
{hort as moffr,:md then put a pint ofnmning water there
in,and•fo fill the pipe vp ful!, and lay a tilc-ftO!le on the 
bung,and fct it abroach within fourc and twentie houres 
ifyou\vi!l. . 

T•Jbif• 
M•l111faJ, 
atlt•r,J 
•wa1 Jl 
Wm~,. 

If you l,a.uca good Butt ofMahnfey,and a Butt or two 
ofSacke thit will not be drunkc : for the Sade prepare 
fomecmpticB.ttt orl'ipe, anddraw itmorethcn halfe 
•fujlofSackc,thcn fill it "f'With Malmfey,and when yoor-i 
Butt is foll within a little, put into it three gallons of 
SpaniO, Cute,thc befltbat you can ger,then beatc it wd, 
then take your ~1/ler and fee that it bee decpecoloored; 
then fill it vp with Sackc~-md giue it ap,m/11, and heart-it 
wcll,rheap:u:dl is thus; Tako tbeYdke,f often~ 
and bearethem in ackano ~11bn with~ haM&lll of Bay~ 
Salt,an,I a qµart ofrondufr water, and ix-ate th<,m·togc
tl\q v.,'.i,t,ha littlelpccceofBir~h,and ½ttc-tt t11Vitbct ~ 
Oiot,'l' rpoll,,;1tmhduwiiuo or r.;eg./U-ottt ofyom1 

Bun~,tlie11 betttc 11 :ig;iine,and tlion ,/ill-it vp,nnd rhe next! 
day it will beeraadiero bee .Oawne. Thi, •para!! wiU 
tp;il,<lJ>s;thifo, Mu5/<adinc(lla/l.1r.d,an~ for<S:tdc, • . ,t 
. If.yqil b~uQ%W"'f'rinciJ11N Bbtr•of~I;mfcYly'oµ'_m:& 

make thr<!e goodlluru: with y01n· b~\lf Cbrct and tlr 
Sackr,if you purnvo-g:illons of.lled-win<;' in"I Britt! ir 
wijllaucl))c.mocc Cute: thtnpurtVf0:9<tht"" gal o~ 
ofCurea,sr,><luG:ecaufe. nttdJf1:it<oeSJlatrl/heui'c;, \Wb 
gallofl5 willgo,fu,rher ri'ien /il,e g:llloM ·~'C:i/r<(y"Oice, 
buqhe Candy Cure is moic 11arnrall•for theMaJmfe,:, 

alfo 
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F,r A/kg,., Take three gaJlpns of iv hit~ H,;,ney ~and two gallons of 
'"" i, ["'"· Red-wine,hpyfe;thcm t9gether in a t.)trC J>;lq,;md skim it 

deane,ahd )e, it !land til!ithe fine and cold, then put it 
imo your 'tJi.e.e ;. yet nothing bur the firwfi: ; then beare it 
we!J,and 611 j\ yp,'lnJ!;(lop it dpff, ,1!1P if your AJligant 
be pkafant and grear, it will aoc mud, good1 .fa, orie'. 

' l?ipe,vill rid-'l)VJY ,dineri, 1 ·• r,u, r: ·II; . 
11,.,,,.,J,, pe,e ~re tV(~\OfJ,'i pf)\',1/i~J,Wipei, 1hat is to fay,£/_ 
l(m,1'/f \,;n,. jlert,ine and Br.bane .-. ,tlJ~CJ'f~'rfun!_ato_. lJ,ll, -.Y~.ll,\ P,all 

. ki,o,- i,!,y r-h~ :F"ft,/j,r)Jl .. 1~l e\llif,_ 9iJ. r\j "R~t'\s>~r,be P'f'·· 
• nyd • rli,ctll~"W',!V,10\~g o g)'CJPl "!1d:ilie5c ,a-not fo 

much g011<;1Jo peed,O:nc,v ith theqj!~ -.yfrh r/,~ oth~r. If 
thf Win,-i; bn go. o.d 'lfi'Af'_le;ifant, a mairri\ay. rid aw.ay a. 
Hog_a~i!sl9,,tw~96 Wh~\f•"!ine, ~r\l tl5.i,i , is ibem9!l 
yan,.go,i,1111!9,.~h~uc hy t)1cm: and),€itJ,e l!endrr and 
hard,then take three or fume gallons ofltone-honey and 
~/~rj(i~,it cleane :i.t~en put /1<to the Honey foure or liue 

. gallpns of, thi: ,laipei W~n,, ;,nq_1qc11 l,;(it.feei)la,gre)lk 
. ,., ~vhile,;iqdpuri.y.ts, u;Lwp,0pen<;f .. m <;;fouc:>s,brui~d; let 
'' \ theqi[i:er!i;gg~the.,fq;_.lt\'if_ f½ t~kea}vayt~~·rc'MofHo

nie,and when it is (qdden ;ake ,,·o~and{er it by rill it be 
thorow cold; then'ta/;e fourrga!lilns of Milke and order 
irashefor-;, an,d rJ,;n11~llil')tc! r,oifr~iµ,;an4 ,all ro 
~ateio. ap.d ( ifyijH,ii•Q)Jiolqr,forrhai is rne hell way; 
then !lop it cloft & kti\ !ie,*d th~rwil make it pleafant. 

OfwbAt 
Cl1"'trill 

W111t1Arl 

~Jth,;,. 
••tt. 

The Wines that he macl~p?1urdeau.): are called 9,f 
toine W ini;s,al)d y,ou t1w1 know them by their Hazell 
hoopes,and the ,m61j: be; full gaf!g~,and found Wines. · 

The Wines of tile hie co~nrr~s, and which is cal
led Hie-country wine, are made foine \hirtie or for. 
tie miles beyond Burdem,x, and they come not downe 
fo foone as the other ;, . for if they dpe , . they are all 
forfeited, and you lbw know the,;n euer by their hl.zeU 

hoopes, 



hoopes, and the Jcghth gage bckes. 
;t:hcll;),aue you Wines that be called Gallaway both in 

Pi!)t'S:1ndHog01eads,and be long, indJedkstwoCo-,' 
/lcrnes in gadge and a halfr, and the Wines themfelucs 
arc lltC-colourcd. Then there arc other W incs which is 

White-wine of Angulle, very good Wine, and 
r.itf_qf gadge,and fha1 is alfo in Pipj'S for thf moll 

5nd ii 11uarter bouncl. Then there a,-.: Rochel! wines, 
which are alfuin Pipes long and llender; they are very 
fmal\Hedge-wines, tliarpe in ta/le, and of a pallad com
pkl<ibn;,. Your bell Sacke are of Stm in Spain<, your 
llnalkr o6Galicia and Portugal!; your llr,mg Sacks' are 
of the Ilands of the Canari<.r, and of Malligo; and y<>ur 
Muskadineund Malmfeys are of many parts of Italy, 
Gmc,,and fome efpeciall Uands. 

Eueae'Terfe is in depth the middle of the knot in the N,w •f 
mi\!ll. , _ , , " g•dg;•t•f 

The dwth of euery Hogtlkad T;!' the fourth pricUe w,dnu,07lt1 
abo~r~not. · • 11 L,qN<1rr. 

Th,'~~th of euery Puncheon is the fourth prick next 
to the pJlrchener. 

The \l<:J)fh of eueryoack-Butt is the foure pricks next 
to tl~purrcl'leon. 
~h of the Halfe- Hoglhcad ,sat ·the .knvdt 

notcla~31'raccounred one. 
J?""di:Pth of the halfc Terfcis atthc frcond notch, 

and 1s accounrcd rwo. 
Th<>~h of the halfe Hogfl1cad andhalfc pipe,is at 

th~diird nqt~,,nd accounted three. · 
The depth of the h.lfr B1itt is at the forth notch, anJ 

accounted foure. 

,. The 
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• rbr: ,.-. r:-..\ , • ·l J ~ 
Thi m,rlJ1 1 , ,The foll gage is 111arktd dibs. , · 
'fg••J'"l• I 

; . 

AButr 
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A But,ofMalmfey 1fbebcfulgadge,is one hundred& 71,,c,.,,,, 

twenty fix gallons. •f •11
., ... _ 

And fo the tun is two hundred and fifty two gallons. "" •f G•J• 

Euery SdlerneiSthree gallons. . ::;~h;z 
lf youfrll fortwelue pence a gallon, the tun IS twelue 

pound, twelue fbillings. 
And Malmfcy and Rheniff1 wine at tenne pence the 

gallon,is the tunne,ten poun'd. 
Eight pC11ce the gallon,is the tunne eight pounds. 

Sixe pence the galloll\ is the tunne fix pounds. 

Fiue p,nce the gallon, is the rnnne fiue pound. 
Foute pence the gallon,is the tunne foure pound, 
Now for Gafwine wine thetegocth foure hoglbeads 

to-a tun,&eucry hoglhcad is fixty three g,llons,the two 

.hogfh<ads are one hundted ,wenry fix gallons, and foute 

hogfheads are two hundred fifty two gallons; and if you 

fell for eight pence the gallon, you lhall make of the tun 
eight po4[l<ls, and fo foonh looke how many pence the 

gallons are;and fo m, ny pounds the tunne is. 
N ow for Bal\a1-d it i~ at the ~ne rate, butitlaketh of . 

gadgc two Sdkrncs and ahalfe, OI three at wpipe' and 

then you mufr alnrc fix gallons of the price, and fo ,in 

all other wines. 
See that m you, dioyc« of ('lall:Mne'• wines you ob- T, ,h,f, 

ferue ~ that yoao,Clarrct wint-s be lbire coloured, and G,J<IJ"' 

~ught :isa Rubie, notdcepeasan Alncti!i; for though .,,,,,,,. 

Jt may !hew llrength,yct it want~ne'amefle:alfo let it bee 

fweett as a Rofe orn Violet', and if\ any cafe let it bee 

01ort; forif ,e bcelong, then in no wife meddle withir. 

For your white wines, f~e ~hey bee l\vccte and pk:i

ftntat thcriofc, very lhon, decre o.lld bright and quick 

in the taCw: ·, 
1 

r ,, 

LalUy fucyour Rcch'ilinc,r,rouidc !hittthcy bee dcepe 
X colou-
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coloured and pkaf:mr,loag,and fweere,andifi(, rJiem, or Cbrrct wines b~ any dcfaulrof coJour.,rhcre arc remedies cnowroam:-ndand n:pairc them. ,.-, """'J If your Clarrcr wine be fainr,and haue loft his c0Jour-c1,..,,,, then rake a fren, hogf-head wirh bis frefl1 lees wJ,ich wai ,,,;,,, thAt \'ery good winc,:md draw your win~inro thcfamc. rhcn hAtki,ft 1h, Jlopitdofc&right, and Jay ita forcrnke for twoo;three c,,.,,,, daics thatthekesmay niQ through ir, rhen lay itvp till it be /ine,and ifthccolow·bee not per/ir, draw it into a red wine hpg/}icad, that itncw drlwne with the lees, & that willcolourof himfolfc, artd make him l!rong; orrake a pound ofTournfollor two,& beat it with a gallon oriwo of wine, and let it lie a day or two, then put it into your hogfl,ead,draw your wineagainc,,md walh your cloches, then lay \t afoi'ctake all night, and row le it on the moi-. row;then lay it vp,and it will haue a pcr6tcolour. Artn1,J And if your Clarret wine haueloft his colour, take a f,rGAft,'{,,, peny worth of Damfens, or cls black Bullclfes,as you fee .,.,,,,h., caufc, andftewthem with fome red wirleofthedeepeft h,1h 1,fl hi,· cotour,& make thereof a pounc{ or more oftirrop,and put ,.,,.,.. it imoacleaneglaife,and;ifrer into the hog/licadofCfar-rcr wine; and the f,me may likcwife doc vnto red wine if youplea{e. 

Art11m!, 
f~whtt, 
,,,,,,,,, th,u 
k,ihi,fl hi, 
tt,l#Nr. 

Fn- whil, 
-,i,mtthM 
h,ih l,fl hit 
nl##r. 

And if your white lvintbcfaint,& haue loft Jiis colour, if the wine haue any ftrength init; take to a hogfiicad fo much as you intend to put in, out of the faid miJke, and a handfull of Ilic• beaten very weJl,and a little.fair, and fay him a forcrake all night, and on the motning foy him vp againe, and fet it' abrochinany wife the next wine you Jpend,for it will no• Jaft Jong. 
Take three gallons of new milke, and rake away the Creameotfit;tlien draw liue or /ix gallons of wine,& put your milkdnro the hog/head,& bca~ itcxoc~dirlg well; 

then 
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then fill itvp,but before you fill it vp, if you can,roule it, 
and ifit bee long and finall, take halfe a pound of Roche 
Allum finelie beaten into pouder,and put mto the velfeil, 
and let itlie. 

Take and draw it into new lees of the one nature , and A ,,,.,,., 
then rake a dozen ofnew pippins,and pare the~,and take for (lam,, 
away the choares , and then put them m , and tf that w,11 ,r .,1,;,, 
not ferue, take a handful! of the Oake oflerufakm, and wi•tt••• 
Rampe ir, then put itinto your wine, and beate it excee- drinl:ffo,J,, 
ding well, and it will not onely take away the foulnellr, 
but alfo make it haue a good fentat the nofe. 

I,f your Red wine drinke fainte, then take a hogflicad F,r ,,J.,;., 
that Allegant hath been m with the tees alfo, and draw ,h., drin/o! 
your wine into it,and that will refrefli it well , and make [•"''• 
·the wine we! coloured; or otherwife draw it clofe to frefl1 
Ices, and that will recouer it againe, and put to it three or 
foure gallons of Allegant, and rnme it on his lees. 

If your Red wine lacke colour, then take out foure Fwredwnr, 
gallons, and put in foure gallons of Allegant, and tume thAt ,. .. ., 
him on his lees, and.the Bung vp, and his colour will re- ,.,,.,.. 
turne,and be faire. ·· 

Tai<eagoodBut ofMalmfey, ,indouerdraw ira quar- r, ,,,,lr.! 
ter or more, and fill him vp with fat Ballard, and with rp,, 
Cute a gallon and more,then parrell lum as you did your 
Malmfey. 

Yow ihallinall points drelfe him, as you did dreJfe IfOffeJ••· 
y~ur Sacke, orw.hite wine in the likecafe, and parrcll pleAt,, or 
lu!",and then fer htm abroacl1 : And thus much touching Caproclr,, 
wmes of alffons, and the true vfe and ordering of them, h,., t,J1 
fo farre foonh as belongeth to the knowledge and pro- th'"'"'"'· 
fit ofour Eng!Hb Houf-wife. ' 

X i CHAP. 
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CHAP III. 
OfWo,IJ, /1,mpe, Flaxe and Cloth, @d Dyii,g of co

/011,s, of ucl, .ft=all fobftanu, w,th all the;,..,,_ ledges bel,ngi11g theret,. 

Vr Englifl, llaufwifi after her lnowledgc ot pi:cferuing, a11dfcedmg her f.itnily,mufr 
foaroe alfo how out of her ownc indca-, llQurs, 111cc ought to do>rhthem outward-
ly & iuwardlyioutward!y for de&nce from the cold and cqmelioelfe to the p<rfon;and inward!y,for dcanlindfe aod oearndfe of the skinne, w hcreby it may be k, pt from the ff Ith offweat,or vermine; the firfr con• fifling of woollen doth, the latter oflinncn. 

To fpcakethen 6r0 ofthemalingofwoollendorh, it is theoffico of the Husb:u,d,uan at the lheering of his lhcepe, to J,efiow vpon the Houfavifc fuch a, competent proportion of wooll, as fuall bee conucnient for thedorhingof hisfamily;which wooll as fooncas lhce 
hath recciued it, llwe Iii.II opm, and ,virh • paire of iheeres(the fleece lying :is it vw, ~·hale before her) lhee ihall cut away all thccourfe lockes, pitch, brands, tarr'd lockes,and other feltrings, and lay them by themfelucs forcourfr Couerlids, Qtt/le like: then the r.cfr fo cleanfed /bee lhall breake in(V pececs, and toie it eutry lockc by lockc,thatis, with her hands open, ancf fo diuide the wooll fo, as not aoy part thereof may be reltred or clore together , but all open and looie '; then fo much ofrhe wooll as /lice intends to fpinne white, lhce /hall put by .it fclre,and the re!l which lhe intends to put into colours 

Jl1ee 
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fhdhall waigh vp, and dimde into kuerallquantmcs, ac· 

cording to ,he proportion 0f the wcbbe which fhcc in

tcndstomakc, andpUteuery one ofthemimo pmicu

lar baggcs mide of netting, with talics or little pccces of 

wood 6xcd vnto them, widtpriuy markes thereon both 

furtl1e waight, thccolour, and the knowledgeofthc Th J, f 

famC\\10011 when the firfl colour isaltrcd : this done, lhc ,.,.'.i?'"l' 
/hall if01e plea1c fend rhem vnto the Dyers, to bcedyed 

after her own fancy; yet for as much as I would not hauc 

our Engl,jl, Horvf,.ifi ignorant in any thing mcete for 

her knowledge, l will lhew her heerc before I proccedc 

any further, how 01cc01all<lyehcr wool! herfclfe into 

any colour mcctc for her vfe. 
firfl then 10 dye wooll blacke, you !hall take two r, Ji, ,,,.a 

p0und of galles, and bruife them, then take halfe lo i1.,1:t. 

much of rhc bdl grecne coperas, and boile them borh, 

togctheriMwb gallons of running water; then /hall you 

put your wool therein and boile ir,fo done,takc it foonh 

and dxie ir. 
Ifrouwilldye yourwoollof • bright mire colour: T• Jkw.,/l 

firft boile your wool\ in Allum ;md w,rer; then take it ;t ••"' "" 
foorth , and when it is cold, take Ch,mbcr-lic and oHT, 

Chimnie footc, ,nd mixing them together well, boile 

your wool! againe therein , and flirre it exceeding well 

about, thfn take it foorth, and Jay it where it may con~ 

ucniently drie. 
If you would dye your wool\ into • perfe~ redde r, di,,,.,,!! 

colour) fet on a panne full of water) when itis hot put in r,adt.. 

a pecke of wheatc branne, ,nd let it boile a licrlc; then 

put it into a tubbe, and put twice as much cold ,1ater 

vntoit, andlet itflandvmillitbeeaweekcold: bluing 

done fo; then /hall you put to tenne p<>unds of wool!, 

a pound of Allum, then heate yourliquor ag:tinc, and 
X3 put 
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put in your Allum, and fo foone as it is melted, put in your wool!, and Jct it boile the fpace of an houre: Then take it outagaine, and then fer on more bran and water: Then take a pound of Madder, and put in your Madder when the liquor is hot: when the Madclcr is broken,put in the Woolland open it,and when it commcth to be \'t· ry hor,thcn frirre it with a fraffi-, and then take ir out and wafl1 it wirh faire water; then fer on the pan againe with faire water,and then taken pound ofSaradine bucke,and put it therein, and let it~ilcthcfpaceof an cgge fee. thing: then put in the wooJJ, and frirre it three or foure times abour,and open it weIL 

r, ,1;, ,..,g To die wooU blew; take good froore ofold Chamber #/,w, lie,and fct it on the lirei then take halfe a pound of blew Neak,md beate it fmaJJ in a Moncr; and then put it into the Lic10nd when it feethes put in your wooJJ. 
To die wooJJ ofa puke colour, take Galles, :md beatc rhem very fma!Jin a Moner, put themintof.urefccthing \vatcr, and boile your wooll or your cloth therein, and boiJc them the fpace ofhaJfe an houre : then rake rhern vp,and put in your Copperas into the fame liquor : then put in your wooll againe, and doing thus once or twice, it will be fu/licient, 

r,J;,,s;,.. If you will die your wool! of a finder colour,you 1lia!J Jn.,ot..,.. put your red wooUinto .your puke liquour; and then it will failcleffe be of a fmder colour. 
r, J;, l"''" If yon will die your wooll either green or yellow, "Jrf/n,, then boile your Woodward in f.tire water, then put in your woo!J or cloth , and that wool! which you put in white,wi!Jbeyc!Jow: andthatwoollwhichyou put in blew will be green, andaJJ this with one liquor; proui. ded that each be lirft boiled in Allom. 

When you haue thus <lyed your worke inro thofc 
feuerall 
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-------
fcuerall colours meet for yqur purpofe, and haue alfo ,mll <1fttr 

drjed 1t well : then you /hall take 11 foorth,and toafc it J;;•t• 

ouer againe as you did before : for the firfr toaling was 

co make it receiuc the colour or die : this fccond is to rc

ceiuetheoile, and make it fit for [pinning; whicha(foone h .. 

as you hauedone, you /hall mixeyour colours rogether, if '~""'g 

wherein you arc to note that the belt medley, is that ' "'"''· 

which is compounded of two colours only; as a light co-

Jour,anda darke: forro haue more is but confufion, and 

breeds no p!cafurc, but diflrachon to the light: therefore 

forthc proportion of your mixrurcs, you Du!l eucr take 

two pans of the darker colour, and but arhird part of rhe 

Jight.As for examp!c,your web containes twelue pound, 

.and rhc colours arc red andgrccne: you /hall then rnke 

eight pound of rhe grecnc woo!l,and but foure pound of 

the red; and fo of any other :colours where there is diffe-

rence ofbrightnes. . . 

But if itbefo that you will needs haueyour cloth of tx'"!'f 
three colours,as of two darke and onelight, ort:wo light ' "' '"" 

and one d:trke: As thus,you will hJue Crimfon, yellow, 

and puke ; you fl1all rake of the Crimfon and yellow of 

,each two pound,and of the puke eight pound : for this is 

two light colours 10 one darke ; but if you will take a 

'pukes a ~ecne and an orenge tawny wich is too darke, 

and one light; then you /hall take of the puke and gteene, 

and the orenge tawny of each a like quantity; that is to 

fay, of either foure pounds,when you hauc equal!)' qjui-

ded your proportions ; then you fl1a!l fpread vpon the 

ground a lheete,and vpon the fame fir fr Jay a thinne Jayre 

or bed of yoµr d,rker colour, all ofone cuen thickne!fe : 

then vp011 the fame layrc, lay another much thinner of 

the brighter quantity, being fo ncerc as you can gue!fe ir, 

hardly h:ilf fo much as the darker: then coucr it ouer with 
another 
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another byre of the fad colimr or colours againe,then vp. 
pon itano,hcr of the bright againe: And rhus Jay layre 
vpon layre till all your wooll be fpread ; then beginning 
aronccndrolevpround and hard together the whole 
bed of woo II; and then caufing one to knee!e hard vp
on tbc roule,rh.'.Ui it maynot·llirrcnoropcn, with your 
hands toafr, and pull out al!the wooll in finall pieces : 
And then taking a paire offiocke Cards fi1arpc and large 
and bound foll toaforme, or fuch like thing, and o~ 
the fame Combe,and Cardeouer all the wcoJI, till you 
fee itperfetlly , and vndiilincrly mixed together and 
that indeed it is become one intirecoJour of diucrs ~vith. 
out fpors, or vndeuided locks or knots; in which doing 
you 1hall bee very carefull , and heed full wirh your eye, 
And if you linde any hard knot , or other fdter in the 
Wool!, which will nor open,though it be neuer fo fmall 
yetyouiha!J picke itoutandopenit, orelfe being any 
other fault calt it away: for it is the gr car ell Art in H 0ufc. 
wifery to mixe thcfe wools righr, and to make the Cloth without blemiih. 

Of,&, ,,1;.l Your wool! being thus mixed perfetlly together, you 
,fwHI/. flJ:1U thenoileir, or as the plaine Houfc.wifetumcsit, 

, grcafe it : In this manner being laid in a~ound flat bed, 
you !hall take of the beft rape oik-,or'for want rhercofei
thcr we! raynd red Goofe grcafe,or Swrnes greafe, & ha. 
uingmelttdit with your band fptinkle i, all oueryour 
woo!l, and worke it very well irtt-0 the fame , then turne 
your wool! about, and doe as much on the other fide,ti!I 
you haue oiled all the wool! ouer, and that there is not a locke which is normoillened with the fame. 

1 h,,.,,.tl- Now for as much as if you fliall put too much oile vp,, ,f o,t,. onrhewooll, youmarthereby doc great hurt to the 
web,and make that the thread wm not draw, but ful imo 

many 
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many pieces;you /hall therefore be fore at the firtl ~o giue it little enough : and taking fome thereof, proue it vpol\ the w hecle: And if you fee it drawes drie, and breaketh , then you may put more oile vnto it; but ifit draw wc,IJ, then to keepe it there withourany alteration: but becaufc you lhall be a little more cmaine in the truth of your proportions, you lhallknow, that three pound of greafeor oile, will fufliciently annoint or greafe ten pounds of wool!: And fo according to that proportion you may oile what quantity you will. 

After your wool! is oild and annointcd thus, you lha11 0/1'11-then tumme it;which is,you lh,11 pull it footthas you did .,.,, •! before, when youmixe it, and card it ouer againeYpon "HII. your Smcke cards : and then thofe cardings which you tlrike ofr;arecalled tummings,which you (ha! lay by,till ic cometofpinning. There befomeHouf-wiues whichoilc it as they mix it, andlirrinkle euery layre as rhey Jay ir, andworlce theoile wel into it:and then routing itvpas before faid,pull it out,and tum me ir; fo rhat then it goeth but once ouer the tlocke·Cards, which is not •milfc: yet the other is more cerr:tlne , thovgh fomcwhat more painefull. 
Afteryourwoollisthusmiicedoiled and tummed, Offp""'"'l you lhall then Spinne it vpon great Wooll whecles, ac- .,,,a. cording to rhe order of good Houf~-wifery; rhe atlion whereof mull be got by practife, and nor relation; onely this youlhall becarefull, todrawyourthtead according to the nature,&goodni<s of your wooll,not ~ccording to your particular de/ire: for if you draw a fine thread from a wooll which is of a courfe lbple, it will want fubtlancc when it comes to the Walke Mill, and either there beat in pieces, or not being2ble ro lied, and qiuer the threads wcl~be a cloth ofa very lhort la/ling. So likewifc if you 

Y draw 
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draw a comfc rhrcad from a wooll of a fin_e fb.pk, it will 
tlv.::n f9 inuch ou~r ci1icke,th.1t you muft nthcr take tiway 
a groat pm ◊t the (ub/lanceof yourwoollin Rockcs- or 
ds 1ft th~ ,h.h wean; courfc, and high, to the difgrac~ of 
,good Houfc-wifcry, and lo/le of much cloth, which els 
might 4on~ bec11 fsrrgd._ , . 

Th, Jiuer/i• Now for •hcdiucrfiries offpjnning,althooghour ordi. 
,;,, i•Jpm- nary Englij/,Houfa-wi11es make none at all, but fpin euery 
,11111,. thread a.lik9, ycr rhe better ~xpc;ricnfi: make two man11-et' 

offpinnings,and two forts of th;ead l· t~e,ol\<!.tl1ey eall 
1warpe,tJ1c other wefr,pr o! , w<Hrifei t'he warpc._is fp11Rne 
dofc, round and hard t;wificd, belll!l ftrong and wtll 
fmoothcd,bccaufcii rnns:rho1:ottgh the /leies,and alfo in
d,ireth thefrcttiqg ,nd. lx;:iri11g .of the beamc, the weft is 
fpunncopcn,lopfe, hqll9w,an<! h1rthalfohvilled3 neither 
finoothed witii the hand,11or 111-1de ofany great frrength, 
bccaufc it.b,ut only crolfcrl1 the warpc, withonrany vio
knt firaining, ""4qyreaf911ofthe fofinelfe thereofbed
dcrh ,Joferv~d~o~etc\!J. th~ warpc.fowi,)l, wr a very 
1mlc bcauo,g 1n the-Mill bnngct)i1ti,opcrfi:cidoth: and 
though foi11c \,old it kif, fubfl:anriall tbmthe web, which 
.is all of twilled yarn,yct experience finds they :ire decei
ued , and \hat rhis ,9per1:wi:ft kc~pti; ,,rhcrC!oth longer 

,,,,-,.,1;.1,,f 
wo,lle• ,.,.~ 

from fretting and wearing. ' r •t fl' ,[1 l )" 

Afierrhc lpinRing o~ your wool I, fome Houf·?<lfrs ,-re to wind it from the broche iRtO round cftwes for 
tnore eafe in the warpi!!g,bui it i~ a labour mli,' t<'r}' .wdl 
be faued,aml yo.umay "'iJveU warpe,it /j-cftp~ br(lth as 
from the clew,as long as you know the cerrtJinc wa,glit, 
for by that oncly )louareto &ec direcicdinall manllcr of 
cloth making. . , ,, , , 

No:vas Nµ~(1/pg the wa,rpuigoficJ~tb, whidi g borh 
th; skill ;i,.d •l€/f?li\. of dm Wes,uw ,-)!CUtu:lbnot :Olit :Ehg

ghfh 
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• g!ifh f:loufe·wifebe lgnorant rhercin,~utthoughthc do• 

ing of the thing be not i,ioper vnto her, yet what is done 
mufinot be beyond her knowledge, b0thto bridle the 
fal010od of vnconfcionabkworkemtn, a•d for herowne 
fatisfa&ion,wlten fhee is rid of the doub, of anothcrse• 
uill doings. It is necdfary thm that fl1ee firft cafi by the 
waight ofher wool! , to how many yards of cloth the 

I 

web will arife: for ifthewooll bee of areafonablegood 
fiaplc,and well fpunne,ic will runne yard and pound, but 

· if itbe courfe,it will not runne fo much. 
Now in your warping alfo, you mufi looke how manic 
pounds you lay in your warpe,andfo ma11yyou mufi ne
ceffarilie prefcrue for yonr wcfi:;for Huf.wifes fay the belt 
doth is made ofeuen and eucn ; for to driue it to greater 
aduantage is hurtfoll to the cloth : there be other obfer
uations in the warping of cloth; as ro number your por
tu!Tcs, and know how many goes to a yard : to Jooke t<il 

, the c!oftnes, and fulling of the flcie,and foch hke, which 
I fometimes hold, aodfomctimcs faile, according to the 

161 

I art of the Workeman ; and therefore I will not fiand . 
much vpon them; but rcfcrre the Huf-wife to the infiru-
61i on of her owne experience. 
. Now afreryour cloth is thus warped, and dcliucred vp · Of"""""'! 

I into the hands of the W e~uer• the Huf-wife bath finilht ,1,,h,,,,1. 
hcrlabour : for in the weaui~g, walking, and drcffing lt!•g & Jr,f 
thereof fhce can challenge no property mo.rc, then to ftn1 " · 
mtreate the!" feueralll:' to difcharge their duties with a 
good confc1cnce;tha.t 1s to fay)that rhc Wcaucr we,:me it 
clofe,firong, and true, that the Walker or Fuller,mill it 
carcfctlly,and looke wdl to his fcow,ing-earth, for fearc 
ofbcating holes into the cloth; and that the Clothwor-
ker, or Sherem1, burle,and dre!fe it fufficiently, neither 
cuttiniJ the woo!J too vnrcafonablc high, whereby the 

Y 2 doth 
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doth may we are rough,nor too low ,left it appearethrrad 
barecreitcomcout of thehmdsofchc Tailor. Thefe 
things forewarnd anc! pe1form,d, theclothi, rhentobce 
vfed ot your pkafure. 

The next thing to this, which our Engli01 Houf-wife ~t.:r•• mull be skilfull in the making of all forts of linncn clorh. 
whether it bec?fhemrorflaxe, for from thofc two only 
JS the moft pnnc1p:il cloth dcrmed, and nude both iR 
this,and in other nations. 

71,, -"' """ And firft touching the foile fine/! to fow hempc vpon, 
l,P ,,,.,. it m'.lft bca rich mingle earth of clay andfand,or clay and 
f,.•t ••• graucll wdl tempered: and ofthefc the be(! fer11cth belt 

fJr the purpofe,for the fimplc cby, or the fimple fand, arc 
nothing fo good;for che firl1 is too tough, too rich,&, t<;>o 
heauy ,bringethfoonh al bun,& no ,inae,theothcr is too 
b:rre n, too hot,& too lighr,&bringerh fonh fuch Ocn
dcr wirherrd increafe, thlt iris nothmg necre wonh rhc 
labor : briefly chcn the bell carrh is rhe bdl mixc ground 
which Husb:u,id-men ea! rhe red hazel ground,be111g wd 
ordered & manurcd:and of this eanh a principall place to 
fow hempe on, is in old llackeyards, or pther places kept 
in the winter time forthelairc offl1ccp or caucll, when 
your ground is either fcarfc, or formcdy not imploid to 
chat purpofe; but if it be whete the ground is plenty, and 
only vfcdthercunto,as inH,lland,in Linc,/nijhin,the II~ 
of Apham,and fuch like places, then the cul!ome of the 
country will make you ex pen enough thereip: there bee 
fome that will preferue the ends of their cornc lands, 
which bur vpon graJfe forto fow hempeor flax thereon, 
andforthatpurpo(ewillmanurc it well with flieepe; for 
whereas come which butteth on graffe hads, where cattcl 
~re t<;athercd is commonly d~ltroied, am! no profit iffu
ing from.a good pan thcrcof;by this me::ncs, that wich is 

fowcn 
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Cowen will bee more fafe and plentifull, and that which 
was deftroied, will beare a commodity ofbcttN valew. 

Now fort he tillage or ordering of the ground where 
you fow hempe orlbxe,it wo,tld in al points be likevmo 71,,,;ff,g, 
that where.you fow barlie, or at the leatl: as often broke •f1h•gr.";ul. 
vp , as you doe when you fow f.illow wheat; which is 
thrice at !call:, except it bee fome very mellow , and ripe 
mould,as ftackyards,and vfuall hempelands be, · and then 
twice breaking vp is fofficient;that is to fay,about the lat-
ter end of F-6,uary,and the latter end of Aprill;at which 
rim~ you flull fow it: Jnd herein is to bee noted,that you Of fo,,;•g ,f 
mutl:fowirreafonablethickewith goodfound andper- h,mp," 
feet feed,of v.rhich the finootheft, roundeft, and brighteft fl.uc,, -
with lcaft deft in is the bell: : you mull: not by it too ' 
decpc in rheEarth,but you mull: couer it clofe, light, and 
with fo fine a mould as you cattpoJftble breake with your 
Hmowes,clotting-bcctles,or /leighting:rhen rill )IOU fee 
it appeare abouc the earth, you mull: haue it exceedingly 
carefolly tended, efpecially an houre or two before Sun 
rife,and as much before it fet, from birds. and other ver· 
mine,which wil Oiherwife picke the feedo,r of the earth, 
and fo deceiuc you of your profit. 

Now for the weeding ofhempe, you may faue the la- Of ,,,,J,,g 
bollr, bcc:111fe it is naturally o£ it fdfdwifr of growth, b,"'P,.nd 
rough,:u,d veocmous to any thing thaf growes vnder ir, Jl,m. 
and will fooncr of its.own accord dcftroy rhofe vnwhoJ. 
fume weeds theu by your labour : But for J<Our Flaxe or 
line which is a great de ale more tender, and, of harder cn-
crcafu,you Oiall as occalion fcrueth weed it, and trimm<." 
it, efpedally if the weeds oucr grow it, but not other· 
wife:fot if it once gctaboue the wecds;thcn it will faue 
it fclfc. th, p,,img 

Touching the pulling of Hempe or Fla.xe, which is ,f h,mp,..,. 
Y 3 the J'IA«. 
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rhe manner of gathering of rhefame:you lhall vnderfland 
rhor it mu!! bee pulled ~p by the roores, and not cut as 
Corne is,citherwith lithe or hooke :and the heft time for 
the pulling of the fame is, whe,i you fee theleaues fall 
downcward,or mrne yellow ar the tops,for then it is foll 
ripe,and this for the mofl:pmwillbeinl•ly, andabour· 
<>tn1y Ma11d/ins day. I fpeake now touching the pulling 
of hemp for cloth: but ifyouimend tofaue any for feed; 
rhen you /hall haue the principal! bunnes, and Jcr the,; 
fl:and rill it be the latter end of A«gujl, or fomerimes rill 
mid Septembrr following : and then feeing the fred tur
ned browne and hard, you may gather ir, for if idhnd 
Jonger,irwill fl1ed fuddenly:asfor Rax, which ripeneth a. 
little afrer the hempe,you flnll pull it as foonc as you fee 
the feed rnme browne, and bend the head to the eanh
ward, for it will afterward ripen of it felfu as the bunne 
dricth. 

II,, r,p,- Now for the ripening, and fcafoning of Hempe or 
nmg •fh,,.p Flaxe,you {boll fo foone as you haue puJJed it,lay it all a
,na jia.n. Jong flat, and thinne vpon the ground, for a night and a 

doy at the mofl,and no more;and then as Houf-wifescaU 
it, tie it vp in baites, and reare them vpright till you can 
conuenicnrly carry it to the water,which would be done 
as fpeedily as may bee, Now there be fom e which ripen 
their Hempe and I'laxe vpon the ground where it grew, 
by letting it lie thereon to rccciue dew.es and r.1inc, ·and 
the moiflne!fe of the earth,till it bee ripe; but this is a vile 
and naughty way of ripening, it making the Hempe or 
Fine blackc,rough,and often rotten: therefore I would 
w1fl1 none to vfe ir,butfuch as ncceffity compdlcth rher-

ThtWltft• 

rint,•fhm,p 
flrjfa;..-e, 

umo,and then to be careful! to the often turning thereof, 
for it isrhe groundoncly which rots it. 

Now forrhewatringofthc Hempe orFaxc, the befl 
water 
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w 1ter is the running frreamc, and the wo~r~ll~tl;-1e-;;fr-an~d;-i11_g __ _ 
pit; yet becaufe Hempe is a poifonous tlung, and infoc-
tcth, he w1tcr5 and defrroycth all kinde ofFifl,,it is more 
fit to employ foch pits and ditches as are kafr fobiec! to ann0ia11ce, lxccpt you Jiue nccrc fame great broad and 
/\vii: /!ream:, and then in theflJJUow parts thereof, you 'nuy waterwtthoutdaoger : touchingthemanner"ofthe w.1tcring thereof, you /hall accordmg to rhc quantity, 
lmockc fowre or lix frrong frakcs into the bottome of the watcr,apc\fct them fquare.wife, then Jay your round 
baics or b1ndlcs of Hempedmvne 1•ndet the water, the 
thick e~d ofone bundle one way,and the thick ends of a-
nother bundle another way; andfoJaybaitevpon baite 1ill yqu h;wclaid~i all, :indthatthe water couercth them all o:ict; thc,1 you fiJJll rake ouer-lyns of wood, and bin.-
ding them ouerthwan to the frakes, keepc the Hempe do,.,ne clofe, and efp,cially at the foure corners; then 
take grc.u llones, graue;), and orh_er heauy rubbilh, and Th, ,;m,;, hy )t l>etwecne,aaJ ou.;,: the ouer-lycrs, andfo couer the fo..JI 

1 H~mpeC~ofo dut it m:2y.by no!nca.tics ~irre-, a~~. fol~( it ,hew;:;~ continue m. d1~ 1 water fourc daics and nights, 1t 1t be rn a run·ning WJt(;r,but ifit be ina (b.nding watcr,then longer, and,tb,n t;ikc \ll~ onr,of t/ic vppermo(l baits and wafl, it; and i£" in the w~!b/ng you fee the kafccomc of,thcn you may be aJfured 1he hemp is watred enough: as for flax, ks 
mne will frruc tt,an<l it W11l /hed the kafi: in three nights. 

When YOltr He111,p or Flaxe is thus watred enough, Of w,fo,•g you fli;ill take offthe gro11c!l,/loqes, oucr-lvers of woP.d,, ,., ,fH,mp< and vnloofing it from the il:akes, rake: and\\,~ our cue"ry or Fl.t:rr. haite of bundle fcucrall by itfclf,·, and rub it exceeding cle&nc,!eauing note lc:afi: vpon ", µor any filth wirl,in it; rhen fer ir v1>9n t/1;:,driceanbvprighc rhar rne w;m:r mar. 
drop frqtn 1t, which donc,load ir vp,& carry it'nomc, nni.! 
~fomc open Clofe or pecce of ground icar<: it vprighr 

d,hcr 
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either againft hedges, poles, walls,backlidcs of houfes,or 

Cuch Hke,where it moy haue the full fucngth,or rcficclion 

of the fun,and being thorough_ly dricd,then houfe ir; yet 

there be fome Houf.wm~s which as foon as their Hempe 

comes from the water, w,11_ nor reare 11 vpnght, but lay it 

vpon the ground lbt & thin for the fpace ofo fortnighi. 

turning it at the end of cuery two daies ; firft on the one 

fide,1hen on the other, & then after reare it vpright, drie 

ir,& fo houfc it,and this houf.wifery 1s good & orderly. 

Now although I haue hithmo ioyned Hempe and 

Fiaxe 1oge1her,yet you fhal vnderMd thar .there ate fome 

particular differences be1w<:ene1hem; for whereas your 

Hemp may within a night or two after the pulling bcca

ricd to the watcr,your Aaxe m:iy nor, but mdl be reared 

vp, and dried and withered a week or more to ripen the 

fecd,which done,you mu{hake ripple combs, and ripple 

your flaxe ouer,which is the bearing,or breaking off from 

the ftalks the round bels or bobs,which containe the feed 

which you muft preferue in fomedrie velfell or place, rill 

the fpring of the ycere, and then bcatci,, orthrdh it fur 

your vfc,a~d when your Fioxe or line is ripkd, then you 

muft fend 1110-rhe water as aforef:ud. · 

Th,br,.;,_mz 
fwH,11111 
FIAKI• 

After your Hempe or Fbxe hath been watered, dried, 

& houfcd,you moy then at yourplcafirre brcake it, which 

is in o brake ofwood(whofe proparcio is fo ordinary,thot 

euery one almoft knowes them) breakeand bcate outthe 

drie bun,ot kexe of the Hernpcond Fbxe from the tinde 

which coucrs it, and when you brake either, you fhall do 

ir,as neer as you can,on 3,fuire dric fon-01inc day, obfer

uing 10 fer foorth your hemp and Flaxe,and fprcad it thin 

before the fun , that it may be os dric as tinder before it 

come to the brake;for if either in the lying clofe together 

it lh:ul giue againe or fivcar, or through the moiftnclfe of 
the 
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the ayre or place where it lies recciucs any dampilhnclfe, 
youmull nccdfarily fee it dried fuflicicntly againe,or elfe 
it will neuer brake well,nor the bun breake and part from 
the rinde in order as it fhould : therfore if the weather be 
not fcafonable,and your need much to vfc your hempe or 7!, drying il" 
~. youfl1allthen fpread it vponyourki!ne,and ma- hq,rjt,x,~ 
!dog a fofi lire vnder it, drie it vpon the fame, aad then 
brake it: yet for as mudias this is oft-times dangerous,& 
much hurt hath bin receiued thereby through cafualty of 
lirc,I would wi01you to /lick. foure /lakes in die earth at 
leall fiue foote aboue ground, and laying ouerth<m [mall 
our-layers of wood, and open Beaks or hurdles vpon the' 
fame, fpread your Hempe, and alfo rcare fome rolll!d a-
bout it all,hut at oneopcn fide; then with llraw, final! 
!balling, or other light drie wood make a foft lire vnder 
the fame,and fo drie it,and brake ir,and this is without all 
danger or millrull ofeuill;and as you brake it, you fhall 
open and looke into it,euer beginning to braJ.e rhq roote 
ends lirll:; and when you fee the bun isfu_fficientlycrulht, wh':'it/1 
falneaway,or'!tthe moll hangc~h butmveryfmal!01i- brA:t<
ucrs within the Hempe or Flaxe, then youiliallfay it is "'#J.h. 
brak't enough, ani:I then tearming that which you called 
~ baitc or bundle before, now a ltrike, you O,aJJ lay them 
together and fo houfe them, keeping in your memoric 
ciiher by fcorc or writing, how m•ny llrikes of Hempe, 
and how many fuikes of flaxe you brake vp eueiy day. 

NowthatyourHempe orF!axe may brakefomuch Dmwf,11 •f 
the bctter,youmull: haue for each feueral!fort two feue- """-"· 
rall brakes, which is an open and widetoothed,ornickt-
brake,and a clofc and llraight toothed brake : the firll: 
bcingro crufhthe bun, and the latter to beatcit forth, 
Now for Flax you mull take firll that which is the llrai. 
:ci forthc Hcmpe,at1d then afi:erone of ptirpofe, much 

, Z /lraightcr 
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liraighter and Omper for the bunne ofif being more 
fmall,to~h and thinne, mull necdfarily be broken into much Idle pccccs. 

Afrer your Hempe and Fraxe is brak'r, you Oiall then 
fwingle ;,;which is vpon afivi~ tree block made of an 
halfe inch boord about fowre foote aboue ground, and 
fer vpon alhongfoot or llocke, that will nor eafily moue 
and llirre,as you may fee in any Houf-wiues houfe whar
foeuer berrer then my words can expre/fe; and with a 
peece of wood calkd rhe fwingle tree dagger, and made 
in the Oiape and proportion of an old dagger with a rca
fonablc blunt edge; you fl1all beate our ail the loofe buns 
and /hiuers that hang in the Hempe or Flaxe, opening 
and mrning it from one end to the other;ill you hauc kfi 
no bunne or fbiuer to be perceiued th:rcin,and then llrile 
a twifl, and fould in the midll,which IS euerthe,hickell 
plrt of the llrike,lay them by rill you haue fivmgkd all; 
the general! profit whereof,is not onely the beating our 
of the hard bunnc, but alfo an opening, and foftning of 
tl1e teare, whereby it is prepared and made ready for the maker. . 

.,,,, ,f [.,;.. Now after you haue f wingled your Hempe and FJaxe '/; ,,,, ftrJ ouer once, you Oiall take and Oiake vp the refufe llulfc, ka,. which you beate from the fame feuerally ,and nor only it, 
but the tops and knots, and halfe brak't buns which full 
from the brake alfo, and drying them againe caufe them 
to bee very well thre01t with flayles, and then mixing 
them with the refufe which fell from the fivingle tree, 
drelfe them all well with threiliing and lhaking, rill the 
buns be cleanc driuen out oft hem; and then lay them in 
fome fafedrie place till occafion of vfc : thcfe arc called 
fivingle t1<'e hurds,and that which comes from the hemp 
will make window-cloth, and fucb like courfe lluJfe, and 

diat 
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that which comes from the flax being a little towed again 
in a pairc af wooll cards will make a cour[e hardingl 

But to proceed forward in the makingofcloth;after Th,f,e1•tl 
your hemp or Jlax harh bin f wingled once ouer, which is J.,,;.gli•l! 
fufficient fort he market,or for ordinary fale,you ihal then 
for cloth fiviogle it euer the fecond time, and as the fir~ 
did beat away the bun, and fofien the rinde, fo this ihall 
break and diyide,and prep.ire it/it for the heckle;& hurds 
which are this'fecond time beaten olf,you {hall alfo faue; 
forthat of the hemp(bcing toafed in wool cards)wilmakc, 
a good hempen hurden) & that comming from the llaxe 
(vfed in thatmanner)a flat burden better then the former, 

After the fccond fwingling of your H mp~, and that Of i,-,;,,:, 
the b,rds thereofhaue been laid by, yoJ /hall take the h,.p,, 
{hikes, and diuiding them into dozens , or halfc dozeos, 
make them vp to great thickc roles , and then as it were 
broaching them, or fpitting them vpon long frickes, fet 
them in the corn<r offome chimney, where they may re-
ceiue the heate of the lire,and there let them abide, till 
they bee dried exceedingly, then take them, and laying 
them in a round trough made for the purpofe,(o many as 
may conueniently lie therein,and there with beetles beat 
them excttdingly,till they handle both without&: with-
in as fofi and pliant as may be, without any hardnelfe or 
roughnelfe to be felt or perceiued ; then take them from 
the trough,andopen the roler,and diuidc the llrikes feue-
rally as at the 6rft,and if any be infufficiendy beaten,rolc 
them vp,and beat them ouer as before. 

When your Hempe hath.be~n twice fwingled, drfrd, Of h,ckf"'l 

and beaten,you fhal then brmg tttothe heckle,which m- h,mp,, 
frmmentneederh nodemonftrarion, became it is hardly fl,tr,.., . 
vnknown to anywom1n wbatfoeuer;and the firft Heckle / 
Iha!! becourfe, open and wide toothed, becaufe it is the 

Z i lirft 



170 

/l)r,jfingo/ 
-hemp, n,Qr, 

f"'• 

<The Englijh Houf »1/u Bookc·1. 
firll breaker ordiuider of the fune, and the layer of the 
llrikes euen & fl:raight:and the hurds which come of this 
heckling you fhall mixe with thofe of the latter fwing
ling,& it will make the cloth much better; the.n youJJ,all 
heckle it the fecond nme through a good fl:ra1ght heckle 
made purpofdy for hemp, & be fore to break it very we! 
and fufficiently therupon,& faue both the hurds bythem
felues,and the fl:rikes by thcmte!Jes in feuerall places. 

Now here bee fome very principallgood HuC.wiues, 
which vfe only but.to heckle thdr hemp once ouer, allir
ming,that if it be fufficicntly dried and beaten, that once 
going oucr through a fl:raight heckle will feruc without 
more loffe of!abour,hauing been twice f-vinglcd before, 

Now if you intend to h,mc an excellent pecce ofhem• 
pen doth, which fhall equ,11 a peecc of very pure linnen, 
then after you h.iue beaten it, as before laid, and heckled 
once ouer, you fhall then role it vp againe, drie it as be-
fore,and beat it againe as much as at the firfl:; then heckle 
irthronglu fine flaxen heckle, and the towe which f.illes 
from the heckle, will make a principall hem ping, butthe 
Teare it felfe a cloth as pure,as fine Huf-wife, linnen,the 
in durance and lafl:ing whereof,is rare & wonderfull;thus 
you fee the vttermoll arc in dreffing ofhemp for each [e
uera! purpofe inc!othrnaking till it come to the fpinning. 

Of h.,ij;,,g Flax after it hath been twice fwingeld neederh neither 
fatx,. more drying nor beating as hempe doth, but may bee 

brought to the heckle in the fame rnannerns you did 
hempe;oncl)' the heckle mull be much finer and llraiter; 
and as you did before thefirll hecklebci1g muchcour
fer then the latter, holding the llrike Iliffe in your hand, 
breake it very well vpon that heckell : then the hurdes 
which come thereof, you !hall faueto make fine hurden 
~lotho~and tlie !ttike itli:lfe you lh.ll pallc 1hrough a fi. 

JlCl 
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ner heckle; and the hurds which ~ome from.thenc~,you -
Jball,faue to make £ne midlel) cloth of, ,and the teare it 
fclfe for rhe beft linnen. 

TodrclfcFlaxe forthefineftvfc thatmaymee,as ro Th,_.tff,.l 
to make faire Holland cloth of great price, oqhrcadfor •ffl""'· ,._ 
the moft curious purpo/i:,afccreohith<'rto almofi concea- •"'fl••Jhifo 
Jed from the bcfi Huf-wifrs; you fl1all take your Jbxe af.. 
ter it harh been handled, as is before fl1ewcd, and laying 
rhree lhikes together, plat them in a plat of rhree fo hard 
and clofe roger her as it is poJ/ib!e,ioinlng one to the end 
of another, rill yo11haue pl11nec! fo moch as_yoq 1ful!ke 
conncni.cn.t, and then begin an0ther plar,and thus plat as 
many feueralplars as yoo rhinkewillmake a rolc,like vn-
to one of your Hempe roulcs before lj,oke oJf, _and then-

, wreathing them t,;u-U rogetlwr,make vp tlJe roule3 an<\ fo 
many roulcs more orldfe~ atcQfcl,ing to the pur_ppfc you 
dreife themfot: This donc,put the roules into a hernpe 
trough, and beat rhem.fowtdly~ rather more th111 lcJfe 
the hcmpe: arul thm open and VQplarir, and-diuidc cue· 
ry firik from Dth!?f very_ ca,rieful\y ; th,er. 1/eclde it 
rbrougha finer hecldotJ'le11anyfonnerly vfed:for of~ec
kles there he euer three fom, and this mull be the finefi : 
:in<I in this hecl:ling you muft bee cxcc~ding care full ro 
doe itgently,Jighdy,llnd withgo'.f ddiberation, lcafi 
what you heckle-6-om it ihould_ru,~1?:to knots, or other 
hardries,as iris apt ro doe: bur being done anilicially as 
iroughr,you fl1allfo;itlooke, & fcd eir handle like fine 
fofr corron,or Ierfey wool!i and this which thus looketh 
and fceletb,and fulleth from the heckle, will norwithJbn
ding make a pure finelinnen,and runneat leafitwo yards 
and a halfe in the pound; but the tearcir felfe will make a 
perfetl firong,and mo/t tine hoUand,running at !call fiue 
yaxds ill the p\llllld. 

llntl 
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After yo~r teare is thus dreft , you fhall fpinne it either 

vpon wheel<! or rock< hut the wheele is the lwifter way, 
& the rocke maketh the linerthread 1you lhall draw your 
threadacZording to.the nature of the teare,and as long as 
it is euen,it can not be to fmall , but ifit be vneuen it will 
neucrmakeadurablc cloth. Nowforas much as tuery 
Huf-wife is not able to fpinnc her owne teirr in her owne 
houfe, you fhall make choice of thebeft Spinners you can 
heare of , and to them put foorrh your teare to fpinne, 
waighing it before itgoe, an<\ waighingit after it is fpun 
and drie,?llo\ving w!tii,hr fohvaight, or an punceand a, 

halfe for waft at the moft : as forrhe prifes for lpinning, 
they are according<o the natures of the country,the fiae
nelfe of the teare, and the dearenetfe of prouiftons : fome 
•fpioning by the pound,lbme'by. the lay, andfome by day, 
as the bargaine fuall be-made. 

Ofru/;,, • f,fteryouryameisfpunnevponfpindles, fpooles, or 

1,...,. i fuch Iike;you fhall then reele it vpon reclfi: of which the 
. ,II reeleswnicharebardlyrwofoorinlengt andhauebur 

( "j' · onely two contrary crotfe barres are the bell , the moft 
ea!ie and lea ft to be troubled with, rauclling I and in the 
weaning of your line yarne to keepe it the better from 
rauelling,youfhal as you retie it,with a Ley band of a big 

) twifr1diuide the flippingqrskeane ilttodiuers Lcyes, al
lowing to euery Ley 80.' threads, rand 20. Laies to eue,y 
flipping, the yamc being very line, otherwife letfe of 
both kinds : but.if yoll fpinne by the Ley,as at a ob. a Ley 
orfo, thentheancient adlomehorh beentoallowroa 
reele which was 8. yards, 'all ,boue I 60. threads to euery 
Ley,and 25 Leyes,andfometimes 30 Leves to a flipping, 
which will ordinarily amount to a pound or there a bouts; 
and fo by tharyou may proportion loorth the price fora
"¥ manner of fpinning whatfoeuer i for if the heft thus, . w~ 
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thCJl rho. fomuch bared; and fo accordingly the worft. 
After rltas your yarne is fpunnc arrd r~dd, being in the o f,h, fu• 

flipping you !hall fcowt~ it , Therefore fir(! t0 frtch out rmt•fJ11r•• 
the fportcs,you {hall lay it m luke warme water, and let it 
Jie fo three or foure daies, each day fhifting it once, and 
wringing it out,and laying it in anoth<!r w:rtet .of the fame 

narure; then crny ic to a well or btoo~e,nnd ,here rinfe ir, 

till you fee chat nothing commerhfrom it,but pure cleane 
water-for wlulft there is any filth withi11 it,there will ne--

uer be'white cloth: which done take a bucking tub,& co. 
uerthe botrome thereo: with ve,y fin~ Alhen afiiestrhen . 
opening your {lippings, and fpreading thcm,l~y,rhoot on 

11
"'~'"l •f 

thofe ailics;then couer thofe lhppiogs with alhcs againe, 
1

"''"· 

then lay in more llippiogs, an<l coucr them with a(hcs as 
before, and rhus !,y o~e.vpon another, rill all-your 

yarne be laid h ; then couerthe vppennofl y arne with a 

bucking clorh, and lay therein• peckc or two (according 
to the bignes of the tub) ofa{h•smore : then poureinro 
1!1 thron<>h che vppermoft cl-0th fo m.1ch worme water, 
till rhetth can receiueno more;and fo lei it ftaod al night c 

the next morni11g,you lhall fer a kettle of cleanewarernn 
the fu-eiand when it is warme,you fhall pull out the fp1g-
i;et of cne bucking rubbe, and lee the water therein rnnne 
mro'anocherderure vdfel~ and 39 ,~ bucking, 1.,bbe wa-
fteth, fo you Iha!! fill ic vp againe wich the warme water 

on the fire,and as the water on the firewaftech,fo you fl1al 
fill it vp againe with che lie which commeth from the 
bucking rubbe,euer obferuing to make the lie hotter and 
hotter till it feeth;and then when it [6 feerhech, you fl11ll 
as before a poly ic with boiling lie, aclcaft foure hourcs 
together;which isc1Ued,the driuing ofa Buck ofyame: 
All which being done y)u lh11l take off the Bucking
doth, and then putting the yarne with. the lie afhcs inco 

hrge 
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large tubbes or boales,with your hands as hot as you can· 
Cufferfr topo/fe, .andlabor ~he ya~ne, aJhes, ~ncl lie 
a.pretty while tQgether; then carry 1t to a well,riuer, or 
other cleanc fcouring watet,and there rinfe it as clean,, 

JJ-Mu•;,,t :ismayb,:from thea£heS:,tl1entakcir, andhangirvpv· 
•!!""'' pon poales mo;o~d in 1n~aireal!dzy, and at night take 

theJlippingttlilwn~,~nc\lJiy thcw in v,atcr all nighi,then. 
the1iei<t daic bang d1em~p agam,and 1fany part of them 
drie, then c:tllwate;Vp9nrlwm, obferuingeucr toturlie 
rhat {ide omp1oll which v,hitcr\1 {lo":elr, and thus doe at 
leall foueh doi~ togethc1 ,· theQ,{>~t all th~ yarneagaine. 
into~,b\JG)cihg rub witliour ailics , and couer it as before 
with a bucking cloth, and lay thereupon good lle>re of 
freD1 afl,es, and driue that buck as you did before, wit It 
very llrongfeething lies,thcfpacc ofhalfJ daieor more, 
then cak~ it foorth,polfe it, hnfe it, and h:111g it vp as you 
did before on the dares, and laying it in water on the 
ll.ights another wecke, and then wafu it oucr in faire wa. 
ter,and fu drie it vp:othcr waiJ'S thereareoffcouring and 
whiting of yarne;a$ llceping itin brannc and w;nmc,wa. 
ter,and ilwn boiling it with Ozier llicks,w heat.fuaw wa• 
ter and allies, and then polfmg,rinling, and bleaching it 
•pon hedges, or bufhcs ; but itis a fuulc and vncertainc 
waie, and I would not with any goodHoufc-wifc to vfe 
it. I 

of .,,i,,J;. t After your yarne is fcourcd and whited,you lh:t!I then, 
1.,.,, winde it vp into round bals of a rcfonablc bignclfc, ra· 

ther without bottomcs then w~th any at al\, becaufe it 
m•y deceiue you in rite waig\it, fur accordin1,1 to thi 
pounds will arifc your yards and lengths of cloth. 

Of.,,plnf. Aft.er your yarne is wound and waighed,youiliall car• 
All,.,._,,,. ry it to the W eauers, and warpe it as was before fl,ewed 

(1,-i,, forwolle11cloth,knowin&t!us,th.tifyo11r Wcauer bee 
.; · lionc:-lt 
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bondl and slr.ilfull heqviP make you good and perfc& 
clmh of euenand euen,dm is iu!l the fame waightin weft 
that then was inwrap;asfor rhc aclionofweauing it fclfe, 
it is the worke,mans occupation, and therefore to him 
I referrc it. 

After your clot~~ ~<l\lCll ,~!)d the web.on webs come Th,fa~l 
home,)1oulhall lirftlil}' it to 11:ccpc in all points as you ••~t""l 
did your yarnc,to fetch out the foyling ~Rd other filth •f - 1 

• 
which is gathered from ;M Wcauer;thenrinfe jt alfo a, 
you did your yarne,tl1en l,Uc)<e it .alfu in lie and afiles as 
before faid, and rinfc it, and thc11 hauing loops fixt to 
the fclucdgeofthc cloth fpread it vpon the gra!fc.·, and 
!lake it do\\'lle at the vti;Crmo!l lcngth and breadth, a Ad 
asta!lasjtd,:inwar,cricagaine,.'3ntakchecd you wdt 
it not too rimch,for feare youmilde or rot it, neither caft 
water vpon it till you fee it in manner drie, and be fore 
weekely to mmcit fir!lonone fide, &then on the other, 
and arrhe end ofrhc full wecke you lball buck ir as before 
in Lie and AR1es :againc then rihfc it , ,f prc;id it, and w;t. 
ter itas before; then if you fee itwhitesapace, youl)Ced 
not to giue it any more bucks with the alhcs and the cloth 
mixt together,; bu~ thcn,i toupk, 0£ clcaQQ bucks( a•wa. 
before iliewcdiii. tile yamc) ~nextlbrrnightfollowing; 
and then being. whitened enough, di,ievp titc clbath, 
andvfeitasocdfion lballrcquirc. thcbe!lfeafohforrhc 
fame whiteniog bcing.ih vlprill an.i UIUJ, Nov, the 
courfoand worl\ hufwifcs froureand white th'cir cloatb 
wirh wateraodbrannc, and buck ir wirh<lie and gtcene 
hemlocks : but as before I faid, it isn0tg06d, neither 
would I l1auc it put in pra,!Hfe.Andthus muchfor Wool, 
Hempc,l'lax,apd Cloth of ~ah f~t1'1Ifubllai>ce, · 

Aa CHAP, 
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(;)iAP-JIJI. 

()/Dairiu, B11t1tr, ch,,fa,,1rtitk11«,jfariuhi11gshel,ngiog 
tothat ojjic,. -

hl.crc folloWeth now in his place afterrhef~ 
wledges11lPcadie rehbrfed, the ordering 

d gouernmcnt of Dairies, with the profits 
Of K;ne, dcommodities belonging to the famr. And 

i I O touching rhe tloi!ke wherewith to furnin1 
D dries, it is to be vodcttlood that they mu!I be Kine of 
the bdl choice and hrced thot our Englifl1 hou[wife can 
pofiiblyatrain vnto, as of big bone, faire fhape,righl 
bred, anJ deep of milkc, gent!c, -and kinddy. • " 

l!;l!"ffe•f Touching the bignelfe of bonr, the larger thareuery 
Kint. cow i.s,,the better tbe is:for wh~n either age,or mifchance 

,/hall difable her for the pailc,being oflarge bone fl1e may 
b~fed,and ma..tr:.fidor tile fhamblos -& fo no lolfe, but 
pro/fr,<ipd~ny,otber to'the paile as good and fuff,icicnt as 
her felfo: , · 

F9r her fl1apeitmufl a littlo-differ from the Butcbm 
Shape,[ rnles;forl>~J1g,chbk,fut~c,Elairie,fhe inu!I hauc all the 
x;.,, . /igncs l!f.plelltiy,o.Eihilkc,;nsJ:('l!l"llll) pied harne ;t!t-rhirnic 

nccke,a hayrie idowJ,pp.e, and a very large vddcr, with 
"foureteais, long,tthicke, and fharpe at tkc ends, for the 
mofl part dthcr.~ll-white,of wh3t wlnur foeuer_ the cow 
bc;or at k•fl-d,e fore parttherrof, and if irbee we!! haitd 
before and behinde, and fmooth in the bottomc, it is a 
good fig_nealfu. 

As touching the right breed of _Kine through our nati
Th, 1,,,,J,f on grneral!y aft~~r.ted1 '<<IY good!onc~,yat fome coun
K;n,. tricsdoe farrccxcced other countries; as ch,f(l,irt, L4»

"'(l,irr,, 
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u.fhrr,;rorkt-fl,irt, and Darbi,jhirt for blacke Kine; Gl«t• 
Jltr/hirt, Somtr(,t-{1,irt,•nd Come part of wil#-/J,ir, for red 
Kine,and Li11c,/11tfhirt pidekine:and from the breeds of 
thefe Countries generally doe proceed the breeds of all 
other, howfoeucr difperlcd ouer the whole Kingdome. 
No,Y for our hulwife~diw!tion, lbdhall choofc henlaio 
rie from any ofther bdl bteeds beforenamed,acrortling 
•s her opinion and delight fl,all gouerne her ,oncly obkr
uing not to mix her breeds of diuers kindes, but to haue 
all of one incire choice without variation, becaufe it is 
vnprofitable; neither rnuftyou by any meancs haue your 
llullaforrener from your Kine, but abfolutcly either of 
one Coumrie, or of one fhapeaud colour: Againe,in the 
choice of your Kine you mull Iooke diligently to the 
goodnelfe and fertility of the foile wherein you Iiue, and 
oy all meanes buy no Kine from a place that is mare fruit. 
full then yourownc, but rather harder ; for the fatter will 
prof per and come on, the other will decay and fall into 
difrafe;as the pilling of blood, & fuch likc,for which dif
cafc and allotheryou may finde aJfured cures ia ;i little 
bookel publiJhed, called ch<Ap§,11dgo,J. 

FotthedepthofmilkeinKinc(which is the giuingof v-,,h,f 
moltmilke)beingthemaine ofa ~uf-wifcs profit, ihee ,,,llf,J;• 

111211 be very care foll to haue that quallity in her bealls. x,.,, 
Nowthofe Kine arefaid ro bedeepdlofm1lk,which arc 
new bate;that is, which haue but lately calucd, and haue 
their milke deepe fpringinf;, in their vdders, for at ,hat 
timdhe giucth the mo!!milicc; wd if the quantity then 
be not coouenient,doubrks the cow ca0not be faid to be 
of deep milch : and fort he quantity of milke, fora Cow Q"'""'J ,f 
to giuetwo ~allon! at ameale,is rare,and extraordinarie; Mi/.k.!. . 
to giue a gallon and a halfe is much,and conuenient,and 
to giue but a glloo certain is much, and not to be found 

Aa 2 !auk 



176 ':lhe E1,glifhHO#/,-wifes Bookc1, 
------:,-;--:-;---:----:-~ ~-------_fault witb:agajn~ tltQfe !,:in~ IU"C f;id ro l;,e deep of milke, 

wh i<W ! h~lttlil!y giue not {q, exceeding inuch milke .. 
<1ther,, yrt1h~gtue~ reafonablequantity, and giuc it 
lqn.; 11S all thoycenhr.ough,whereasorh<t Kinerhar giue 
1)11\r< in qµantlty,will goc drie,bcing with calffomc three 
ow~•tlu, fom~ 'twi>, and fome one, but thcfc willgiuc 
tl~it yf~al menfurc, cucntheoight before theycaluc; and 
therefore arc fa,d robe Kine decpeofmilke.Nowfor the 

Of h . rer~inedopioion,tbacth<Cowwhich go<th not drie at 1 'f:,g all, !>t very liuk,bringeth nor foorth Co good a Calfc as 
;rrJ if ' ' ,Jworl1e.r, bccaufdrwanrcthmuchofchcn()uriihmentit 

fl1oufd enioy, iris vaineand friuolous; for fl10uld die fub
lfance from whcucc rhe mil.L:e pr0crederh rnnuerc to the 
other intended nourHbment, ir would be fo fuperobun
tlanr, thacit wouldconuert either to difeafr, or putrifac
rion : butletting thcfef<'cret reafons paffe, there. be fome 
kine which are fo e.xcedingly full of milkc,that they mull 
be milkt at !eatl rhrice a day ,at morning, noooc,and euc
ning,or clfe they wi!Llhed theirmi!l\,,,6ur idsa fault ra• 
the rt hen a verme, & prMetderh. more from a foxatiuc
ocffc 0r loofcneJie of milke, then from any abundance; 
for I neuer faw thofe tj,ree n1cales yet <quail the two 
meaks of a good Cdw, and therefore they are not truly 
called dccpe of mt!ke, 

Dj1h,g,.. TouchingthegentlenclfeoHine,itisa vcrtuea, lit to 
,1..,,.f be cxpcclcdasany other; for if lhc be not alf'able to the 
Km-. nuide,geotle,&willingrocometothepaile, and patient 

to haue her duggs dra wne without skittilhnelfe, tlriking 
or wi!dneffe,lhee is vtccdy vnfirte fort he dayrie. 

OfkJ.,JJ;,,,, Asa Cow muftbcgentlero her milkcr,fo Oic mull bee 
r. Kit1t• kmd in her ownc ru.ture; ~hat is, apt to conceiu~, and 

bring foorrh, fruitfulho nourilh,and louing to that which 
lpring, from her ;for (o il1c bri_ngeth foorth a double pro-

. fui 
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/it; the one for the time p cfr111 which is in the dairy; the 

ether for rhc time to come; which is in the maintenance 

of the nocke,and vpholding ofbreede. 
• The bc{ltime for a Cow to calue in fort he Dairie,is in Th, b,) 

the later end oft)l(mh,and all Aprill; fur rhengra/!e be- '"';''~ 

ginning:ofpring to its perk~ goodncfi'e, will occafion ;;;:i::;;far 
thegreatdl incrca(eo!mi)kethatma.y be: and one good hud,. 'J" 

early Cow willcoumeruailetwolater,yct thecaluesthus 

calucdare notto be reared,but fuffered to feed vpon their 

Dammes bell milke,and then to he fold to the Butchers, 

and furtly ,he pro fir will equall chat'ge; but ,bore Calues 

which fall in o,1,btr, No•embtr,orany time of thedeprh 

ofwintermay well be rearedvpforbrced, becnu(c the 

maine pro6, of the dayricis then fpenr, and fuch b rcede 

willholdvp~nd continuethcllocke, pwuided that you 

teorenorvpany calucs which are calucd in the prtmt 

daies, for they generally arc fubie~ tot he difeafe of the 

llurdy,which is dangerous and morrall. 
The Ho.tfewifewhichonly bath refpco\ to her Dairy, R,.,,. ,f 

:md for whofe knowledgethisd ifcourfc is written ( for {,1.,/ 
wehaue!h,wedtheGr,(,,rhis office in the E•r,IHb H,;(-

h1111r111u) mull rearc her Calucs vpon the fingei• with 

llottn milkc,and not (ulfer them to r11n with the dam mos, 

the gcnerall manner whereof, and the cure ol a lithe dif. 

eafcs incident to them and all other cattdl is folly dccla· 

red in the booke called c.',,,p, •~d gm/. . 
To proceed Lhrnto the gcncratlvfcofDairies,it con• TbiJ~""" 

lillctbfirll in the cattcll(ofwhich we haue fpoken fuffici- ;-:;f ••· 
emly) then in the bowers of milking, the ordering of rhe 

miH<c,and the profirs arifing from the fame. 
The belland moll commended howers for milking Th,L,r,m 

arc indeed buttwo in the the day, that in the fpring and •f mJIJ,,g., 

fummer time which is thcb~ll feafon for the dairi~,is be. 
· Aa3 nvixc 
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rwixt fiue :md fo,e in chc mornin~, and fixe and feauen a 
clock in the eu.ening : and although nice and curious 
Huf.wiues will haue a third houre betwixtthem, as be
cweenc twclue :md one in the afrcr~noonc,yec the better 
expcric:nfi doe not allow it,and fay as I belceue}that two 
good meaks of milke are better euer then three bad ones; 
alfointhcmilkingofaCow,thewoman mufr lit on the 

M,..,, ,f neere lide of1he Cow,fi,e mufr gently at firfi handle and 
,..,~•t· firetch her du~ges, and moiflen them with mi!ke that 

they may yec!d out the milkc the bemr and with Jeffe 
painc: Oiec !hall not fettle her felfe ro milke, nor fixe he, 
paile firmc to the ground till Jl1e fee the Cow /land fure 
and lirme,bmbcready vpon any motion of the Cow to 
fauc her pailc fro!'l ouerturni11g;when fl1e fee,h all rhings 
anfwerablero herdefire,fhee ihall then milke the Cow 
boldly,andnot leaue llrerchingand frrainingofher teats 
till not one drop of milke more will come from them, fo, 
rheworfrpoinrofHuf.wiferythat can bee,is to leaue a 
Cow halfe111ilkt; forbelide, th_c loffe ofrhemilke, it is 
rheo11lywayromakeaCow dne and vtterly vnprolira
ble for the Dairy:the Milke.ma yd whilfr !he is in milking, 
Iha! do nothingra01ly or fuddenly about the Cow,which 
may alfraight or amafc her,bur as fhecame gently, fo with 
all gcrkncs 01c fl1all depart. 

71,,.,,1,- Touching the wellorderingofmilke after it is come 
""!. •f milk_ home ro the Dairy, rhe maincpoint belonging thereunto 

js the Huf..wiucs deanlindfe in the fwcet and nrate kce~ 
ping of the Dliry-houfe; where notthc leafr moat of any 
lilrh may by any mea11es appcare, btltall things eirher ro 
the eye or nofe (ovoid of fowerncffe or lhmilhneffe, that 

Orler;,,: ,[ a Princes bed-chamber mull not exceed ir: ro this llltlfi 
,.;//,_ v,f[</,. be added the fweer and delicate keeping ofher milke vef• 

fels, whetherrhey be of wood, eairh,orlead, the belt of 
which 
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whichisyetdifputablewith the I.efl Huf.wifes; only this 
opinion i, generally rccciued, that the woodden vdfell 
which is round •nd !hallow is beftin cold vaults, the ear
then veffcl, principall for Jong keeping, an~ the leaden 
velfell for yeelding of much creame: but howfoeuer,any 
and all thcfe mufl be carefully fcalded once a day, and fct 
in the open aire to fwecten, lefl getting any taint off ow• 
ernclfc into them, they corrupt the milk that !hall be put 
therein. 

Butto proceed to my purpofe,aftcry-0u'r m;Jk is come Sil/mg ,f 
home, you fl1all as it were flraine it from all vndcane m,11:f, . 
thing• through a neate & fwccrkept [Y!<.,the form where-_f/ ii/l,! 
ouu~ryHuCwifcknowc,,and tba Eottomeof this file, 
through which th~ milke mufl paffe,lhal be couered with 
a V"fy cleane walhr fine linnen doth, fuch .in one as will1 

riot foflertheleafl mote or haircto goe through it: you 
!hall into euery vcfiellfile a pretty quantity of milkl •~-
cord mg to the proportion of the vcfiell, the bro:1der 1r 1s, 
thc.{hallower it is,thc bcrrer it is, and yeddeth ruer the 
bcfl creame,and keepcth the mi]ke longcfl from fowring.t 
· Now for the pro.fits lrifing fro01 milke, they .ue three l'roft11 ari

of e( peciall account, ~s Butter, Chccfc, and Milke, to be Jing.f""' 
eaten either fimplc or compounded: as for Cuids,fowrc m;D,,r. 
Mil~e, or Whigge, they cot)lc frot)l fecondary meanes, 
aod therefore may not be numb red with thcfe. 

Fot yQur Butrerwhich,onely proccedeth from the Ofb#ller,. 
Cre?me, which is the very heart and ftrengtb of Milke, 
it mu!l be gathered very carcful!y,diligemly,and painc
folly: And though clcanlinclfe be fuch an Qrnament to a 
Huf-wife,thadf01c want any pm thereof, fl1ee loofeth 
boththatandall good namesclfe: yctin this aclionit 
m:ufi be more fcrioufiyimploied then in aAy other. Offl,,N•g :ro bcginne then with rhc fle,·tingor gathering of c,,,,.,. 

your 
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y,;,ur Cre,me from tht Millcc,you /hall doc it in t,iis mao
flcr: rhcM1lkewhichyoud1d milkc in the morning you thall with a line thinnc fh.lllowd1lh made fo1· the purpofr, t;1kcoftheCr(ameabour6uc of rhe do,ke inrhc cuc
fling3arxl the Mfilc w!lichyou did miU.c in the cucning, you filil!lSccte.llnd rakcbflhe Creame about Gue of the clockc the next morning; aodthe creame fo raken off, you lh,11 put into a cle:inefwectand wdl leaded earthen potclofe couered,& fer in• coolc place:And this creame 

fogarher~dyoo-Oiall nor kc:cpc aboue two daies in the Summer, and not abouc fourc in rhe Winter, if you will bauetl,efweetell.ndbe!l: butt~r; and that your D'1irie 
conraine liue Kine or more;but how many orfewfo<t1tt youkecp, youlhallnotby any meanes prefcrue yout Creame aboue three daics in Cummer, and notabouC'lixc in the Winter. 

Your Crcame being neately and fweet kepr, you lhall chufme or chnrnciron thole vluall daics which are firre!l: eirher for your vfein rhe houfe, or the markasad,oioing 
nee re vnto you, according ro the purpofr for which you keepe your Dayrie. Now thedaies moll accullomable 
heldamongfi,m!inary Hufwiuts,are ruefday and Fri. day:Tulday io rhcafrernoon,to ferue Wednd"daymorning markct,and Fryday morning to feruc Sarurday 1ru1rkct; for W cn!day and Saturday arerhe moll general mar• 
ketdaies ofthis.Kingdo.mc, and W,nfeday, Frida JI, all(I Saturday, th, vfual falling<!Jies of the weckc;&fo m~
rdl forrhe v!e of buttcr. Now for churming,take your crcame and rbrnugh a lhong and clcane cloth fuaicc it 
into the chunne;and then couering thtchurmeclofe,and 
fetting itin a pfate lit for rhe a~on in which you are imploid(as in thefummer in thecoolefi place of your dairyi 
and exccedini early in the inorning, or ve.ry late in the 

rui:nini 

----=-----
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e u en in g, and in the winter in the warmel\ place of your 
dairie,and.in the mofl temperate l\owres,as about noone, 
or a httk l,efore or alter, and fo churne it, with fwift 
l\rokes,marking the noi(e of the fame w~ich will be folid, 
heauy arid intyre, vmill you heare it alte1· ,and the found 
is lighr,fharp,and more fpirity : and then you flu! fay that 
your butrer breakes, which percciued both by this found 
the liglundfe of the churne. ftalfe, and the fp,arkes and 
drops, which ,villappcare yellow about the tippe of the 
churne,and clenfe with your hand both the lldde and in• 
ward lides of the c'hurnt, and hauing put all togetlicr 
you £hall couer the churne againe, and then with cafte 
llroakes round,andrtotto the bofrorhc, gather the but• 
tcr togechcr into one inrirelumpe and body, leauing no 
peeces thereof (euer:IU or vnioyned. 
Nowfora~muc~asthc:reb~e many mifchiefes and in- H,i ,m 

conuemcnc1es which may happen io butter m the clrnr- ,h}n;n, 
ning, bccaufe iris a body of much tendernefie, and nei- • • 
therwillendure much hcate,nor much cold: for ifit bee 
ouer heated,it will lookcwhlte, crurnble,and !le bitter in 
tal\e; & ifit be ouer cold irwiH not come at all, but make 
you waflmuch labour in vaine, which_ faults to help if 
you charne your butter in the lleat of Sommer it flull 
not be ami!fe, if during the time of your churning you 
place your churn in a paileof cold water as deepc as your 
Creame rifeth in the churne; nnd in rhe churning there-
of let your l\roakes goc Oow,and be fore that your churn 
be cold when you put in your crcame: bu, if you churnc 
in the coldel\ time of winter, you £hall then put in 
your crearne before the churne be co1d after it h.rh been 
fcaldcd .; andyoulhall place it within theaire oft he fire 
and clmme it with as f wiftl\roakcs,and as fal\as may be, 
fort he much labouring thereof will keepe it in a conrimi. 

. Bb ~ 
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71,, h ,.J. all w>rmth,und thus you /hall liaue your butter good, t,111,-fhllur fwcer,aod according to yourwilh, Afi~r your buncr is chu, nd,or churnd and g.1thered well togcrhcr in your churnc,you fliJll rhen oprn your churne, and with borh your hands gather it wdl rogerhcr, and r;i,ke itfrorn the burrcrmilke,and put it into a verydcanc bouleof wood, or panO,ion of earth I wcerned for rhe purpofe,and if you intend ro fp nd the hurter r weet and frcfh,you /hall haue your boule or p:nfhion filled wirh very ckane Water, and therein with your hand you /hall wo1kcthc butter, rurning,and rcffing it to and fro rill you haue by rhat labour Clm'•t ,f be.ten and walhrour all the buttermilke,and brought the """"· burrerro alirmefubilance of it fclfr, without any orhcr moiilure:whichdone,youlhall rake the butter from rhe w,tcr, and 1\'ith the point of a knife fcoch and a,n, rhc buttcroucrand oucreueryway fo rhicke asis poffiblr, lcauing no partrhrough which yom knif mull not pa!fe; forrhis will clenfc and fetch out the frnallell haire or motc,or raggcof:i llrainer,and any other thing which by cafuall mcancs may happen to /all into ir. S,•fo•;•t•f After thisyouflull llireadthe butter inaboule thin, 9

•tter. and rakcfo much faltas you fillll think conuenient,which mull by no meanes be much for fweet burrer, and fprin. kle ir thercupon-,then with your h.1nd, worke tlue butter and the falt exceedingly well together, end then make it vp either ioro d1U1es, pounds, or halfe pounds at your plcafure. 
OfM•,- Ifduringthemopthof<.MA1belore yoofalt your but• f.,,,,., tcr you faue a lumpe thereof.and put it into a vcfiejl, and lo fet1t into thelunne the fpace of that monrrh,you ihaU ti ,de ic exceeding foucraignc & medid111bk for wound,, lhaincs,:zches,and fuch like grieuancr-s. . 

Touching tbe poudring vp or polling of buttn-, J':u 
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fh,ll by no mcancs as in frdh butter wa"1 the butter- Ofp,,.,J,. 

mike out wirh water,but oncly worke it cleere'out with '"'l'1"' 
your hanJs:forwater wilmake the butter rufly,or reeffe. f"'"'t•f 

this d<lnc you (hall weigh your butrcr,and know how ma: 'Ji"'"'· 
ny pounds there is thereof: for rhould you vrctgh itafrer 

it were falred,you would be deceiu'd in the weighr:which 

done,you (hall open the butt<r, and fair it very wdl and 

throughly,beating it in with your hand till it bee general-

ly dif p:r!l through the whole butter;tbcn take ckane .,r. 

then p0ts,cxceedingly well leaded lea!l the brine lhould 

leake through the fame, and ca!l fair into the b~tromc 

of it: then lay in your butter, and preffe it downe hard 

within rhe fame,wd whon your pot is filled, then coueit 

the toprhcrcol wich falt fo as no butter be fecne:thctlclo. 

ling vp the pot let it !land whert it may be cold ,ed fafe: 

but if your dairy befo little that you cannot at lir!l fillvp 

the pot,you fhpl chen when you baue po:red vp fo much 

as you haue,( :·:r it>ll oner with fair. 
Now rherc be huf-vriues whofe dairies being grcat,can 

by no meancs conuenienrly haaethcir hurter contained Ofgr,., 

in pots;as in H,UJ,,tl,S•u•llte, N,rf,tlt,,and fuch like, nnd Jz-'"' """ 
therfore are firfl to rake barrels very clofeand Ivel mad ·, 

1 
"'"'· 

and after they luue fatted it well, they fill their barrels p,.,,. 
therewith;then they take a fmall !lick ,cleanc,and fwcete, 

and therewith make diucrfc holes downe through the 

butter ,cucn to the bottomcof the larraill:and theri m,ke 

a !lrong brine of water and falt Nhich will be are an cggc, 

and2fterit isboild,wcllskimm .. dandcool'd; chenpour . 

it vpon rhe t0ppe olthc butter till it f wimme aboeeche 

fame,and fo kt it fettk, Some vfe to boik in this brine a 

branch or two ofRofcmary, and it is not amiffc, but 

pleafant and whoUome. wh , 

Now although you may at at any time betwixt lll•J and ,.,;;,,' ,,, 

B b • September 
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The Bnglifh Houf n,if es Booke 1. 
s,pttmber pot vp butrer,obfenli11g to doc itin th~ coolell time of the morning: yec rhe moll priocipall fcafon of all · is in the Month of .11,7onlie I for chm the aire is moll tcmperare,and rhe butrer will rake falt the bell, aud the !~all fubicd co reef mg. 
Thebeflvfe ofbuttermilkc for 1hc al.>l.c Huf-w1ue is ch,rirably to beflo1Y iton the poocc: NeiBhbor,, whofe wanes doc daily crie out forfuflcnance: aod.uo doubt but Jl1e fiull finde the profit c hereof inadiurnc p!Jce, as well as in hcr:earchly buli11e/fe : llllt jf her ownc wants,om• mand hcr.rovfr it far hcrowncgood, then fhec fiull of tier burrermilk~Jnakc curds in rhis manner: fi1dh .II take her butermilke and put it into a deanc earthen vdfell, which is much larger then to rccciuc the 8uttc.-mi!J,e onely; and lor,king vnro chequanrity rhercor, fbce !hall takeaskwcreathird pmfomuchnew Mrlke andfetir cm chc firc,and whcnic is rcadytorifr,tak.(itoffand let it coolca!ittlc; chcnpowre itinco.chebut ermilke in the, fame manncras you would makc.apaffec,and hauing llirrcd it about let irlland nhen 11;ith a fine skmnmer ivhc11 you will vfc the curds ( forrbdongcr it 'lland. the hector the curds will care i take chem vp into a culfander aodl« chcwheydropwelllromit:and then cacc them tit.her with Crcamc,Ale, Wine,or Deere; as for the 1\lhcy you may kcepc it a!fo in a lweec !lone vdfcll : /or it is thai ·which is called VVhiggc, and is an excellent coole drink and a wholfome;andniay very wdlbcdrunkca fummer through in lled of any ocncrdrinke,& Without doubt'wil ilakNhe tbirfl of any labouring man as we!l,ifnot better. Thcncxcmaineprolitwhicharifeth from the Dairy is Cheefc, of which there be diucrs kmds,asnew Milke, or morro1~ milkc Cheefe, nettle Chccfc, Jlootcn milk Checfc,and eddifh,or aficr much Cb«<:fc,aJl 1"1,ich baoe 

1heir 
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their feuerall ordering, &eompofit:onsas you fhall per. 
ceiue by tho d,fcourfc following: yet be/ore I doc be~in 
ro(peakepftl1emaki11gofrhe Cheefr, Iwill/hcwyow 
how co order your Checfckp•bagor runnet,which is the 
motlp incipllJ rhin1; wherewith your Ch«fc ;. corn. 
p!>llnded,and gi~e,h the perfechaft vnro th~farne. . 

The C11ec£depbagge omtnnat which ik.she tlornacke f f•;e Ch,f 

baggcof a young fuckling calfc, which 9,uertatlcdother 'P •gor 
food rhen rnilke, where the curd lice~ vnd,f~ctltd. Of '""""· 
li)ef<; bags you lb-II in the boginin(l:.of th~<1ycer" pro,-
uldcyour fclfc goediloro,,and firfl open the bnggc ~rid 
pourc our into a dcanc veffell rhe curd and thick fob-
/lance thtreof ;bllt rhc rdl which is nor curdled nou fl1all 
put~way:tpcnop~n rhc~urd 'lll'(i}>icke out o{ 111 all man-
rn:r of motcs,chkl;s of gt:ilfe ~!lid 01hei1 liklogotren into 
the fame;.Thcn w:tfl1 the cura iaionwiy ccild waters.till 
it be as whi,to""1d cltane'fi.o\n:illlfdrt~cifinroeeh~1 ls pof. 
6blc;rtlt~nl1y it o~e :Lcleanc.do\h>Ut2< thc,,..ttrmay 
draii::i:frooalt, which ddnoybyf\tcih,1ha1hi~ ,Jtyvoilell, 
~hen 1~-aihmdfull or nro offolriarid tub rhc! tu,d rhcr<'
.wi!h,cxcecdlngly :~hontakoyour bag and wafh it alfoin 
-diocrs.coldwaterstillit'bevory.cle:mc,and then put the 
curd and the fal, vp'imo thl,bag, tilt b,g being a!fo wd! 
tub'W\'lithinwithn!e, andfopudtvp, and falt theour-
fidealfoall oudr: ~nd ,hen ck,fe vp th<, pot clofc and fo 
kcepc them afuUyerc befotc yoti vfa 1hem.Eortouching 
the.hanging oftbcin\:vp in. chimneJI comers ( os course 
Hufwiu,sdoc)·iS:ilm,ill,, 11au/!hr,.ond vnholforne, and 
the (pending of yo~r runnct whrltl iris new, makes your 
Cheefe haue and prone hollow. 

Whenyourrunnet orrarningisfitto be vfed, you . 

lhaUfeafO:n it:aftmhrs=n:r; you Oiall takcthe bagge :::r::t:r 
you1ntmdro vfc, and.opening ir, put the curd rnro a 

!lone 



The Bngli(h Hoef--Tliifer Booker. 
----_-ll_o_n_e_m_o_rt_c_r_o_ra-:bowk,and wirh a wooden pellcllor a 

roling pinne beat it cxe<edingly;rhen put to it the yclkes 
of two or three cggcs, and halfe a pint of the thickeft and 
fwcereficreame you canfleetcfrom your milke, witha 
peny-worth offoffron finely dryed and beaten to powder, 
together with a little Cloues and Mace, and ftirre them 
all pafsin g well togerhertill they appeare but a~ one fub
llance, and thm put it vp in the baggc againe : then you 
th,11 make a very ffrong brine of water and fa!t,and in the 
fanie you Oull boil~ a hand full or two ofSaxiftage, at1111 
then when ids cold dare it into a ckane earth ea v.ffel[1 · ,hen take out of the b,gge halfe a dozen fpoonfull of the 
formC< curd and mix it with the brine, then doling the 
ba~ge vp igaine clofehang it within the brine, and in any 
calealfoll:<epeinyourbriaeil few Wall·nut-tree leaues 
& Co kcepc your runnet a fortnight after before you vfe 
ir;and in this m1nner dreffeall youc bagges fo,as you may 
cuer hauc one:r<eady11lter another, andthcyoungcll: a 
fortnight old cuer at leaf!, for that will malo rhe raring 
quickeand iliarp,fo that foure fpoonfulls'thefrof.will fuf. 
lice for the gathering and fcafooing of at lcafi twcluc gal
lons of mi!ke, and this is the choifrft and bcfr earning 
which can po!Iible be made by any Huf-,vifc.cl 

Tom.,i:~A 
,,~,k! 
~heefo en,,~ 
,,,.,J. 

To make a new m,lke or morning milk' che•fc, which 
is the bell Chccfc made ordinarily in our kingdomc; you 
/hall take your milk early in the morning as it comes from 
the Cow, and file it into a cl cane tubbc,rhen take a lithe 
crc,me alfo from rhcmilkeyou milk the cuening before, 
aiid flraine ir into your new milke; then take a pretty 
quantity of cleanc watcr,aod hauing made it fcalding hot, 
powre ir into the milke alfo to fcauld rhecrcame and it to• 
gether, thcnktitlland,andcooleitwirhadifl, rill itbe
no more then luke warme;tbeo go to;the pot where your 

earning 
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earning bagges hangs, and draw from thence fo much of 
the earningwith<Jut ltirring of the bagge,as will fcrue for 
your proportion of milke,and llraine inhereinvery care. 
fully; for ifthe_leallmotc of the curd of the earning fall 
intothechcefc,1tw1Jl makethcChecfc rot and mould; 
when your earning, is put in you fh 111 couerthe mike,and 
fo le t it !lane;! .~alfc an howrc or thereabouts; for if the 
earning be good it will come in 1ha. fp,cr; but if you fee 
irdothnot,1hcnyoufhallpmin more: being comr,you 
()pll with a d,fh in your hand bteake and mafh the curd 
~gerher, pofsingand turning it about diuer!ly : which 
done,wi,h the flar palms of y,lllr hands very gently prcffe 
the curd downeinto the bottomcof the rnb, then with 
a thinne difh take the whey from it as clcane as you Cln, 

~• (o hauing prc9arcd your Chedc•fat an[werable to 
the proportion of yourcurd,wi,h both your handsioincd 
together,putyour curd therein and breakc it and prd!c it 
downe hard into the fat till you bane fild it;then lay Ypon 
the cop of the curd your flat chcefe board, and a •Jirtk 
fmall weight thereupen;rharrhe whey may drop from it 
into thevnder vcffcll;when it bath done dropping talre a 
large cheefe.cloth,and hauing wet it in the cold water lay 
it on the cheefe,boord,,nd then t,rne the cheefe vpon it. 
then lay the cloth into the cheefdat;,nd fo put the checfe 
therein againe,and with a thin {I ce thrull the fame down 
clofeon euery lid•;thcn laying the cloth alfo ouer the top 
to lay on the cheefe-boord,and fa carry it to your great 
preffe, and there prdfe it vnder a fufficienr waighr . after 
it hath been there prdl halfc an howre,you fhall t.1ke it 
andturncit imoa drieclorh,andputit into the prefle a
gaine,and thus you fhall tume it intodrie cl oat he, at lea!i 
fine or lixe times in the fir(! day,and eucr put it vnderthc 
preae againe,not taking it th,refrom. till the next day in 

the 
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The €r1gt1(h Ho~f'Jliifes Booker. 
the cuening at fooncfi, .and the' lafi time>it is turned y~:m 
il,all mrne icintQ rhcdrylatwirhclut ahytlorharal~., 

When it is prc!l fuffid.,ntljl and rakrn from the fat, 
you /hall then lay it in akimnell,antl rub itfir!!on rhc one 
fide and then on the other with falt,and fu lee it lie all t!m 
nighr,rhen rhe rrext morning, you /hall doerhe like again 
and fo tume itvpon ,he biinc/ Wliich comes from the fall 
two or three dayes or more, according to the bignetfe of 
the cheefc, and then lay it vpon a faire table or lhe!fe to 
dric, forgetting not ~ucry day once to rubbe irallouor 
\Vitb a clcane cloth,and then 10 tume1t till fuch time that 
it be throughly drie and lit to goo into ihe- pre/Te; and in 
this manner of drying you mull obferue to lay it fir!! 
where it maydric ha!lily,, nd after where it may driear 
morelafure ;thusmayyournak.erhebe!!imdmo!l prill' cipallcheefe. 

Now if you will make Checle of rwo mc,le,, as your 
mornings new millcc:-, and the euenings Crearnc milke, 
and3Uyoufl1all doe but the fame fo,merly rehea,Ced. 
And tf you will makca fimplo morrow milke Chcefr 
which is all of new mi Ike and nothing els; you lhall then 
doc as is before decl•red,ondy you Oiall put in your ear
ning fo fooneas the milke is fild( if ir haue any warmth in 
it) and not fcald ir; but ,f the warmth be lollyou /h,11 put 
it in·o akettdl and giueicrhe aireofthefirc. 

Ifyou will haue a vrrydaisty nettle Chccfe, wbich is 
the finell fummrrChcefcwhich can be eaten; you fliall 
doein all things as was formerly tai·ghr in the new mdkc 
Checfe compound; Ondy you Q,afl put the curd into a 
verythinchedl·-tJr, notabouehalfe an inch or a litde 
better drrpe at the 1110/t,and then when you come to dry 
them a/foone as it IS dmnd from the brine, you n,all lay 
itvponfidl, nettles and couer it allouerwiththe fame; 

and 



Booker. 
andfolymg where they may frclctheaire,letthem ri
pen therein,o)>feruing to renew your nertles once in two 
d:iyes, and cuery tjme you renew them, to turnc the 
Chce1e .or Cheefcs,and to gatheryout N ettks as much 
without llalkes as may be, and to make the bed both vn
der and alott as fmoorh as may be,for the more euen and 
fewer wrinkles that your Cheefe bath, rl,e more chimie 
is-your Houf.wife accoutttcd. 

If you will make float~n Milk Chcefc, which is the Ojfl,.,en 
cpurfcll of all Checfes;you ·1hall rake fomeofthc Milke m•l<:;ch1tfa• 
and he ate it vpon the fire to warme all the rell : but if'ir 
be fo fower that you dare not adummre the warming of 
it for fcare of breaking, then you fl,all heate water, and 

~

,rh ~1' ~,;_ai;~c . it ; t\,en pudn your earning as before 
Jw~J;ather it;Frelfc it,fult ir,and drieit 'IS you did 

a fother Checfcs • 
. Touching your eddi/h Cheefeorwinrer Chme,therc OJ,dJifh 
is no·taoy difference betwixt it and your fummer Cheefc, ,J,.,fe, 
t04fhi#gihe making thcreofonely,becallfe the lbfon of 
the yecre denicth a kindly drying or hardning thereof, it 
differeth much in talle, and wilfbec foft alwaies; and of 
thefc eddilh Chcefcs you may tDJke as many kinds as of 
fill)1mcr qieales,as of one mealc, two meales,or of Milke 
tl1;it is ffoaien. 

When you haue made your Checfe, you /hall then Ofwh,, 
haue care of the \Vhey, whofc gencrall vfe diflercth not ••J ,h, P"· 
from rhat ofbutter-milke, forcirhcr you fliall prefcrue it ftu. 
to \:>fllpw on die poore,llccaufc it is a good dnnl<for the 
labounng man,or keepe it to make curds out ofit,or lal!-
ly to nourilh and bring vp your [wine • 

. If you will make curds of your befiW!Jey, you fl1all Ofr,h9 
fer 1typon qic t'ire,an_d_being ready to boile,you lh.ill put '"'"'· 
mto tt a pretty qll.lntltJ.e ofbuner-milke, and then as you 

Cc fee 



190 'The8ngl,fh Ho11f-~i/e1. Booe.tu. 
fe!' the Curds ariling vp ro the top of the Whey, \v,rh a s\ummer skim rhem oJf, and put thelll into a Cullmder and then put in more burrer-milke,and thus doe while~ you can fee any Curds arife; thm the Whey being drained ckane from them,put them into a dcane vdfdl, and fo fcrue them fonh as occalion ili,ll ferue. 

CHAP. v. 
ll"II. 1 

I The Office ,ftbe tMJller1,u,d1he ftu,rtil/ femt1,•nd ;,,,.,_ kdgu bel,nging 1,ih, m•ling ,f<M,ft,. 

1-1.R;f Tismoft rcquifite and fir that our Hoµfivife ~':>, be e,p,:rienced and well praotifed ~ rhe w~ll • '!ll ~ making of Malt, both forthe necdfarie and ~ continual! vfe rhcreof,as alfo fur the gencrall profit which accrueth and arifeth to the hufband,houfivifc,and the wh<ile fumilie : for as frortt It is made the drinke,by whl'ch the houfbold is nourilhcd and fLftained,fo to the fruitru!I husbaridman (who is rhe ma• Iler ofrichground, and much tillage) it is an,~xccllenr merchandiu,and a commodity of fo gre,r tr;rllc,th:tt hot alone efpeciall Townes and Co,1nries arc mainraincd thcreby,but alfo the whole Kingdome,and diucrs orhcrs of our neighboring N1tions. This office or place of lmowkdge bdonge·h panic,tl,rly to thc.Houf.wife;an~ though we haue mJny excellent Mtn-im'1!fttts, yh le is proper lie the wo,k~ ~nd care of the. woti,.in,for i't is a houfe-worke,an,d done altogether within dores, where generally licth hcrchnrgo i the Man only ovg'ht to bring in,and prollide-rhe gniiue, and e><cufe her lfom portage onoo hcauic burrbcns; but for ~he Art of maliing the 
Malt, 



-----------------------Booker. 
Malr,and rbc lcuerall labours appertaining to the fame, · 
euen from the Fat to the Kilne, it is onely the worke of 
the Houfw!fe and the Maid.feruants to her appe1':Li• 
ding. . . EMli•••f Tobegm then with the firll knowledge of our Mai- Cm,fvr 
fter.,it confilleth 111 the declion and oho,fe of graine fit 10 111.i,. niske Mair o~,of whi(h there are indeed truly but two 
kinds,that is to fay,Bar!, y, which is of all other the moll 
excellent for this p,.rpofe 3 and Oates, which when Bar-
Jy .idcant or wanting, makerh al(o a good and fufficient 
Malt: and though the drinke whicliis drawne from it 
benfohe~ fo much in the quandde, fo !lrong in the fub
franr.:,nor )'et fo pleafant in the tt!le, yet is the drink ve-
rie goud and tolerable, and nourifhing enough for any 
i'enonable cr«irure. Now l ~o not denie,but there may 
be mnde Malt of Wheate, I'eafe, Lupins, Fetches and 
fuch like, yet itis with vs of no retained cu!lome, nor is 
the drink limply drawneorextracled from thofegraines, 
either wholfpmo or pleafant, but !lrong and fulfome 3 therefore I thinke it not fit ro fpend any time in trearirlg 
of the fame. To fpeake then of the eletcion ofBarly,you 
/hall vnder!land that there be diuers kinds thereof,.ccor-
ding to the alteration of foyles,fome being big,fome lit
tk,fome foll,fomeemptie,fome whitc,fome browne,and 
fome yellow: but I will reduce all thefe into three kind~, 
that is,into the Clay-Barly,the Sand-Barly,and the Bar-
ly winch groweth on the mixt foyle. Now the heft Bar-
iy to make Malt on,borh for yeelding the greatellqwin-
titie of matter, afid makii"g ~! ffrongeft, bell and moll 
wholfome drink,is the C 1y y wd dreft,being cleane -
Corne of it fdfc,wirhout Weede or Oat«, white of co. 
lour, full in fob!lance, and fwcere in ta!le: thlt whicb 
growcth on the mixt grounds is the next ; for though it 

Cc• be 
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pai,wfully and,carefuUy cjrell,(tjs a faire and a:boold 
come, great and fi~l, and thoughJomcwb:it browocr 
then the fonner,yer it is of a faire and clcanccomplcxi:.. 
on. The Jail and worll graine for this purpofe is the fand 
Bady,for although it bee feldome OG neucr mixt with 
Ciarc1,yct if the tillage bee no; painefolly ;ind duhniogly 
handkd,it is much fubicll to Wecdes of diuers kinds 
Tares,Fetchcs,and fuch,like,which drinke· vpthc liqL'l,t 
in the brewing,and mak; the yeeld or quantitiethcreqf 
vqy litthe :md,vnpron,t~bk :· bcficks;(he graine namia!Ly 
of it felfe~ath~ydlow,withered, emptiehuske, thickc 
and vnfurni01ed @f meale,fo that the drinke .drawne from 
it can neither be fo much,fo firong,fo good, not'· fo µlea. 
fant; f'lth;it tq~o~cludq,thc. <;l~;ine. Cfar,harldyis bell: 
tor profit ip tfwfa\e::drin~efor /lreo-gthand lbngWbitl/)'l 
The Bady on the mi~tgrotmd.s wi11J'erucwrllfod1ouf
holds and Families : and the Sancl-barly for the poore, 
aniJ inf¥ch,placcs wher.-b.wcr is n~mbc.gbam. ~d 

:t11cle arc to l;>ec knq,yN', i?f ~uery, l:!Jisbfoi.l'.o! HufociJil 5 
the firft by his whitenel!l,, gre~mctfc lnd · folnelfe : the 
fccond by his browncnctfe,and rhc third by his yellow. 
netfe, wi,h a darkc browoe t\ethcren<l,aod the <mptincs 
,and thi,foeO:e of the huske ( and in this d,15tion ofB,(. 
Icy you fliall noce,that if you find in it any wild Oars, it 
is a figne ofa richclay-ground,but ill husbanded, y<:t the 
Malt mode th~cofjs not much a!I)if!e,for both the wilde 
Oare and die B"'Jit p,t'tc giuq ])leafant fiiarpc rellin1 to 

,the drinke, ifil1c quantitiq bee nottoo much, which is 
- cuennore to be refpeclc'd';' Alidto conclude this marter 

of ckclion,great pre mull be had of both Husband and 
Hufwife,that ire Jlarley chofon for Malt, bee cxce,ding 
!ivcetcsbot.\1 infmell an<Jtafte, at1d vcrie cleane drell:for 

· any 



,J,lb'.-i~~l.t.':,. ' 1,3 --------anv corntprion m,l<erh-the Malt foathfomc,andd1c foulc 
drtlling ijffoordetb •JlY~~ l,_oJf~. :, .1 ci 1 

AJtq 1hc~~i!J,:u!l:ltk~t1pfgrajrwtfqr,M')lt, ;l1c,H~f- Of1h, Malt 
wife is rd looke to the fituarion, good11elf<' '\fid-apr a,- h,.[,,.,,d ,h, 
commodarion of rhe-MalrJhoufe; for in rhat conG/ler h r,, • .,;,., 
j)och m11d1.Qftlw,s>ill,and 1J1uch,of'thc profit; ~-fpr 1lic, 
gen<irall lir;,~tiQn qf rb<i,hb. tJfc, ir:would c1M>:Wql'q !IS C'411~ 
bee) /land. vpon firme drie, ground)1auing·prpfpc& eye. 
, ~ w,1y, with open wind owes and lighis tq.~e, in th• 
:Wind, Sunnc :ind Ay)'q, which way1ti)eM;tl(rcr.plea, 
,foh,l;,orh t0iw9k tiod doi»fott. thµ ig•,t!l"<"151Pl'1rnfttrej 
and alfodofe-Jl1utsf or c1r.1y-wi(rdowes so ~&~via:iv, ihe 
Fro/ls,1nd Swhncs,w11i<:hi!t~ d1e.Qocly,)ecsand\1inc!c, 
sance,. for making, tlw MJllr'gQOW.al1;\ perfir~ for rill' mo-

_ild) Df !i>cm~ 66 tlwC/ b9t&i,f9f:>€ tufl m'\!l,~,Nll!JP, With 
-.a .Coihn i:1 tUe,mi~clle,fofllJ'.li<»ig,4n<lfon1•fl!~arc,' P.Llt 
the round is•hc befl: ahd the lea{\ fai)orious jfQr the Ce-
1\crncs o · Fa,s being !>lteep ( '5 it were) at t£~ hc.1d, 01 

beginning of the cirk\~,and the Pu111pc or W qll (but the 
lPlllnpe 1s.h<fr: ~mg clbfe :ic!ill:l'n111g,<l.t at;kafl: by ,:;,n, 
-(1<yJnce oftroughes made Jas vfefiill a,ifit,wcrr necrr 
adioyning, ,the. CorRO bccing {keptt, n1,1y with one 
perfons labour,and a U1011cll, bee caft from the Fatt, or 
Co{l~ntc,'°th• !101,ireand tlw«; J:QUJlht,, r0en-whcn rl,c 
~oitch-is>btbkcti• it m.1y in tbe n1ming oit\wr•with the 
hand ortbc fhouell,bec carried in fud:i a ci(cufar h_qufc 
rdlmd Jbo'Jt from ooe flvwre tQanothcr, till,ir conw to 

·thckilne,which would·"1fo b~c pb4N n,q\p~n ;,gainfr 
the Pumpc and Ccllcmcs, -nnli,~ll ,<,:n1r,i~cd Y'l<kf q,w 
rooffi:; and thus you may emfje /lccping·~fi;~r frccpin.i,- • 
and carrie thehl wirh one pcno11s •lAbour from flow re t0 
llowrc,till all theJlowrc, \,c /iJ..1: i11 ,\Shich circul.u· nw-
tion you!h:tll,fo1d;th.1,t11c, thlt whicl,w:.t~,tirft• freep;, 
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lh a 11 firfl come ro rhe Kilnc,and fo confequently one ai-
rer another in fuch fort as rhcy were llccped, and your 
wor~c may eocnnort be~"nltantiand fQl!C flowres ar no 
ti.,c cmptie but at your own~ plcafo,e,and all rhc labour 
done on<'lywith the hand and lhllutlf, whhout carrying 
or recatrying, o,r liftirig hcauic burrl1<ns, \vh\ch is both 
rrnobkf<ill\t.'andolftnliuc, anti nm wirltout muchloff~ 
bccaufe in fuah cMes ooer fome grJJnc fcmercth. Now 
•uerogain{hhe Kiln-hok ot fortta(c.(wh·c·, rs eucrmore 
intended robe on the ground}lhould' a conucnicnt place 
he macle.to pile in the fuel! fo.!•he Kil.n{,whettfer it bee 
Straw,Bratken,Furres, W6od,Co.1k, or-orher<fewell. 
but fwcct Straw js bfall' other thebe!l and neatell. NoJ 
it ls intended that this ~fal~houfc may be made two /lo. 
rics in li~rght,but nohigber : oa'er your Ccllerfi<gfi,olbe 
made the ~atncrs wherein to ki'cpe )'O'Cr Bari, y before 
it be flcepcd : in the bottoms of thefe Gamers,lbndrng 
dire.'.lly outr the Ceftcms, /hall bee conm·nicnt hoks 
made ro open an<l !hut at pleafu,r, througl, wluclr !hall 
r.,ndownetheB rleyinrbtheCtllem,:. ©nee the b·d 
oftheKilnc-canbenodung butthe place fuuheHtirc-

. cloth, and a fp,cious roofe open euery way, that the 
finoke may haue free palfage,,nd with the lea/\ ayre bee 
c~rried from the Kilne, which m:uwth tHe M:i.lt fwcde 
and plcafaht .Ouer that place whctc the fewdl is'pik-d, &: 
1s next of all to the bed of the K,lne, would like wife bee 
other fpacious Garnets made, fome ro rccciue the M, It 
atfoonc as "is drkd with rhe Come ,nd Kilne-du(t, in 
which" may liero mellow :rnd ripen; and othets to re. 

- ceiue the M.Jr after it is sheened and dre/l vp; for to let 
it be too long in the Corne, as aboue three rnoneths at 
Jongell,will make it both ~orropr, and breed Weeucls 
'11tdoth«Wormes,which arethegreatelt d({ir;>yets of 

Malt 
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----------Malt that 111.1ybe.And cl1e[e Garners,ll1ould he fo conuc-nicm)y plac't before· the front oftlte Kilnc.6cd,that either with t~e fhoudl or a final! fcutt!e you may cafl,or carric the Malt once difrd into the Garners. For the qthp- parr of rhc flowres, they may bee imployed as tl,c ground-llQwrei; are for rJ1eJloijtinJing ofthe Malt when it comes from rhe Ceilcme: and in this manner, and with the fr accomm·,datbns you m,y fall1ion any M,tlt-. houfe either rOllnq,long, fq_uarc, or of what proportion foeut:r:,as either J,iour--effo.rc,.. or the ,cOnucniencc of rhc ground you h1ueto build an fhaHadtninillcr. 

Next to the cite or proportion.df the ground,you fhal Of <.M,t,. ha~ a priiwip,11 care for the mak/ng of your Malt. fl,,.,,,, ~ow~_.illwl>iclll(411 be Cllllomc, and rhecNarurc of the foyle bind1 IJl.ny tim~ it m:tn ro.fundricinconueniences, andthar a man mull neceilarily build according to the matter he h;tth ro build wirhall/rom whence arileth the Q:l~ny dicerf(ties of M,~t,Ao,Y\,rc,, .yeti yo, ll1all.v1d01. fl~1d,that ,hcgcncqllbe/l Mili,.Jlow,c; borhfor Sumo mcr and Winter, and oll fea10us, isrbe caue or vaulted arch which is h~ved out of a drie and maine grcctic ro,k,fi.,r itis bothwarmein \Vijiter, ·coolc in Summer, - • •ri!i ll_c.Aa-411r roptfortnblc in all fe.1fons of the teerc ,vn,wpopfr ,1F9rir is to bcnored,th.ar all bee hoafwiues docgiucoue.r~h•.lf!aking of Malt inthccxtreame he.tte qfSUijl\ncr, ir is oot lx!caufe the Malt is ,aorfe t!m is 9t'lll< u,Si;lfun~ .. r.tlw.h.tlm~uiich,isrn.1dcin Winm,b ,r tl;~the.1/(llyl'//$.<tra:m,om.,n!unfoo.,blar, 211d ,Im the Sunne gating a ]>!l\ver into fucq open places,mdlterh rhe gr.aino whifl}.1f lleeped co fpraur andcamcfofiv,ftly, tlJ!'l n,,n',l't~,qcwt rbJnkoume,on-tllc-11aw11>,, •nd get thc,nglpr(e~fi?.~i~:rtbiqht,,lo"!!clh~o~h, rt:11,c, ,vhcr,, as rhc;fqkiml f v.it!t[ being, dne,:x:r.<l '~Ji,i ,wrc cocci it 
rnd ., 
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----------v n d tr the· ground , not ondy ke<·pl'th • o.,t• th, fiinne in 
fommer, which tnakctl1 ,h~ Moir cornc much too 11:ll, 
but alfo dcfenclcrh it from frol\s and cold bitter blal\s m 
f11lrpc winters, l\ hich will nor [L.flL•r it to come, or fprom:: 
at all; orifpanedoecomc and fprout, as,hat which 
Heth in.I he.fort of the bed;. yet tihc vl/pl't P'rm and out-' 
(ide by mcancs of extr(':llrlc told c:irinot fprure; but bc

icg ogainC'Clticd, lmrh his firft hard1tes, and is one and 
the fame with r.tW BJtlcy ;. for cucrr Huf-wik mull: 
know, tl101 iFMalt<locnm come astit'JWl'•elalt!lgether, 
and at an infr.mr, and ndt 01\c Cotnt"' motrz then .:ihotlxr, 
the Malt mull needs bee very much imp~rffr I The next 
flower to rhcCouc, or dric-fandy lmlc, ;s,rhc "Flower 
wluch is madi:'llf earth, a- MuF· Ill o,1i td,d,ittg f:-lay 
well warrnd,and mix> wirh'ht,1 fc d11ng,Md fu.1pl"a01cs, 
beaten and wrought rog~thcr, ti)I it wme to pnc foiled 
firmncs ; this Flower i~ a v(•ry wa:1 m<.i comfunablc 
flower in the win:cr fcafon,~tld ,ylll hdp<'th<> r.rnync ro 
come and fprbut cxc?ed'irigly,. ,rid 'Witll. rhe hdpe of 
window< s ro let in the cold ~ir,~,2rtd to {hut out the Vio
lent rcfl•clion of the f:.:nnc, will fcruevcryconueniendy 

-for the making of Malc';°"for nine monrhe, in rhe yecre,' 

thatistolay, fromScptcmlx-rrlllthetndofM,y; but 
for I ane,luly, and A,;gdt, ro unplcty iHd thltt pul'\'tlfc, 
will brc-cu both loOc,and incutnb,anee:The next fldwer 
10 this of earrh,is that which is m.,dcof plal\,r,or plafter 
of pans , being burnt in afo·,fonabk dtit<\;;\il ~ from 
wet, till the time of fhoour.g ,r·:urd thcrtifumd!hpt laid, 
and wdlleuclkd;thc 1mpcr6.'<ftion of thispfal\et' Flower 
is oncly the c,meamc coklnctfe rheriof,', ,vhicliin fro
(ly and col de fe:tfon•~ fo biddtth i,HM nf;µr \if ~lie 
iraine, th:iiit cannot fproui1 ,fcl~'1iMli taufc i1&:11po: 

ucth cucry Maltnc, tlm is compel!~ to t{jcle I'lclwm, 
to 



Booket. S~Uin Malt. 
ro looke well into the feafons of the ,1:eere,and when bee 
lindeth either the Frofls, Nonherne blalls, or other nip
ping llormes to rage too violently, then to make his lirll 
couches or beds,when the graine ,ommeth newly out of 
tbe Cell:erne,mucb thicker and.roundertben otherwife 
11'! would.doo; and as the cold abaieth, or the come in
creafoth in fpromirtg, fo to make the c6uches or beds 
tbiom:r and thinner; for the thicker and,clofer tl1e graine 
is.cotfht'andlaid together, the warlMtift Heth; and fo 
clcqhinghcate\lfoonar fpronrnh1, an,hlle'thinner ii !ieth 
the CO<l>lrrritis,andfomu!Jh thellowe~ in fprouring. This 
flowre,if th.iwindowes be clofe,and _guard of theSunne 
fufficienrly,will(ifneceffitie compe!Jferue for the making 
of Malt tea,mottctbs in rhe~t, oneiy•in-lulyand Au
gull-wfiich.cohcrior the<l'fo~ayes, itwoold net be im
pJ.oyed,, nor in the•tirheof any violenrFroll, without 
gffllt care am! cirrumfpe&bn; Againe, 'there is in this 
flowreanotherfault, which is anarurall calling out of 
du!l, which much fullicrh the gtain~, and being dried 
makes itlobke dun and foule, which is much difparage. 
mcnt ro the Mal!ler; ther~fore IJie mull haue great care 
thatwhen the Malt is taken away, to fweepe and keepc 
her llowrcsas cleaneand neate as may-be, The lafl and 
wol'fr is-the boarded llowre,of what kind foeuer it be,by rear on oflhe too much heate thereof, and yet of boarded 
flowres the Oaken boarded is the coolc!l and longe!l la
fting i the Elme or Beech,is next-then rhe A/he, anq the 
worlt(though it be the fairefi to the eye) is the Firre, for 
it hatb in it ldfe(by reafon ofthe Frankenfence and Ter. 
pcntine which it holdcth)a naturall heate, which tnixed 
with the violence of the Sunne in the Summer-time,for
cerh the graine noti oncly to fprour, but tc grow in the 
couch, which'i5 much lvlfe,and a foule imputation. Now 
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thcfe boarded flo>vres can hardly be in vfc for aboue fiue 
moneths at the 1110ll,tbat is to fay, 0 clobcr, N ouembet, 
Dcccmbcr,Ianuatie and Febr\Jarie; for tbc rclr, the Sun 
hatl, too much lrrength, and thefc boarded flowres too 
much warmth ; and ,therefore in the cooleft times it is 
good to obferu~ to make the couches thin, whereby the 
aire may paffe thorow the come, and fo coolc it, that it 

f,n1n-ftcl 
Fiowr,,. 

may fprout atlenfurc. Now for any othert!owiebefides 
thefe already nan,ed,there is not any good to malt vpon 
for the common t!qwre. ,yh.icb .is qf natucall canh, whe'. 
tber 1t be Clay ,Sand Of" 'Grauell,1fo hiue pom1xrure at 
all with it more 1hen it owne nature, by·ofurreading vp
on it,groweth to gather the nature off:ilrneffi: or Saltpe
ter into it,whii:h nor Qn\,'ly giuei;h,an ill talro,o,he graine 
tlµr is laid vpon t:befame, but al(i:,.his moylrure and mol. 
dines,which in tht moylr times of the yefe arifefro'm the 
ground,it often corruptethand putrificthtoocorne. Tht 
rough paued flowrcby reafOJ1 of the vneuenes, is vnlitto 
malt on,becaufe thc;graine getting into the crarinicsdotlt 
therelie,and arc; not l'emoued or turned vp and downo as , 
they 01ould be with therond, bmmanytimesis fofixed 
totheground,it fprout~thand growerh vpinto agreene 
blade,aftording tnuah Joffe and hindrance to the ow nor. 
Thcfinooth paued°tlowre,or any ilowrc of lroncwharfo. 
~ucr,is full as ill ;for euery one ofrhem naturally agaihfl: 
much wet or change of weather, will fweate and dilrill 
forrh,fuch ahund:iot moillure, that the Malt lying vpon 
thefame, can neither dry kindly andcxpe!hhefoniner 
moilrure receiucd in the celrerne, butalfo by that oucr
much moylrure many times rottctl1, and comes robe al
together vfeles. Lalrly,for the flowrc made ofLime and 
Haire,it is as ill as any formerly fpokcn of,bothin rcfpccl , 
of the naturt of the Lime, whofc bf;lte and lbarpncs isa 
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maineencmy ro Malr,or any moillcorne,;,s alfoin refp<t! of the wealmcs and brittlenes of the fob/lance thereof, bcina apt t~moldcr and /all in pcrces with the lightell trea~ on the fame,:.md that lime and dull once mixing withthecorne,itd0thfo poifon and fulfocate it, thatit can neither fprout,nor rurne feruiccable for any vfe. 
Next vmo the Malt-Aowrcs, our Malller lhall haue a Of,,, 1::J., great care in thcframing and railiioning of the Kilne, of ••• ,1,,.,_,1,. which there arc fundrie forts of n,odd!es, as the ancient tlml tber11f. formewhich was in times pall vfcd of our fore-fathers, beingonly madeinafquareproportion 3t the top with fma!I fplints or rafters, ioyned within fowcr inches one of another,going from a maine beame crolfmg the mid part of that great fquare: then is this great fquare from the top, with good and fufficient lludds to be drawne llopcwuc narrower and narr-ower, till it come to tha ground,fo that the harth or Jowell p,rt thereof may bee nor aboue a lixrh part to the great fquare aboue,on which the Malt is laid to be dried, and this harth lha.lJ bee made hollow and defcending,and not leuell nor a/fending: and thefe Kilnes do nor hold any certaine quantitie in the vp-per fquare, but may eucr bee according to the frame of fome being thirty foot each way,fome rwemy,and fome eighreene. There be other Kilnes which are madeafrer this maner open and /lope, bur they are round of propor. tion;but both thcfe kind ofl(iln,s haue one fault, which is dan11er offire;for lying euery way open and aptforthe blaze,ifthe Ma1llerbeany thing negligent either in the keeping of the blaze low and forward,or not liveeping e. \!cry part ahout the harth any thing that may take fire, or forefeeingthat no llraws which do belongro the bedding of the kilnedo hang downc,or are loofe, wherby the fire may take hold ofthem, it is very poJliblc th:itthe Kilne 
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may bc.fct1on fira,tothe great lolfc and ofte11 vndoiNg i,f 
theoWner. 0 · 1 t 1 

Th,p,rf, Which ro preaci1t,al'J,d tH~t the Mal/1:e1'may haue bcl-
KJn,. tera(!ur?!nceana cornfo1t in her bbour, there is a Kil<\e 

now of generall vfc in this Kiogdome, which is called a 
Frencl1Kilneihcihg fr:imedofBricke, AO,ler, or other 
fire-flone,acco,ding to the nature of the foyle in which 
Husbands and Huf;viues liue: and this French Kilne is 
euer fafoand fecurefrom fire, and whether rhe Mal/1:er 
wake or tleepe, without exrreame wi)full negligence, 
there can no danger come to the Kilne; and in thefe 
Kilnes may b'e burnt any kind of /e,vell whatfocuer, and 
neither /hall the linoke offend or breed ill ta/1:e in the 
Malt,nor yet difcolour it,as many times itdotl, in open 
Kilnes,whcce the Malt is as i• were, couered all ouer,and 
euen parboyld in fmoke: fo that of all forts of Klines 
whatfoeuer,this which is called the French Kilne, is to 
bee preferred and ondy embraced. Of the foi;me or 
model! whereof,! will not here /1:and to intreare, becaufc 
they are.now fo generally frequent among/1: v~ that not 
a Mafon or Carpenter in the Kingdome but can build 
the fame; fo thanovfe more words thereof wc.,e tedi
oufnclfe ro little purpofe. Now there is anp,htr kind of 
Kilnc which I haue feene (arid bilt In the' weli-counrric 
onclyl which .for the profitable quaintne!fc thereof, I 
tooke fomc cfpeciall note of, and that was a Kilne made 
atthe end of a Kitchin Raunge or Chimney, being in 
lhaperound,and made <ifBrick, with a little hollownelfc 
narrowed by degrces,imo which came from the bottom 
and mid/1: of the Kitchin-chimney a hollow tunnel! or 
vault,like the tunndl ofa Chimnev, and tan dire.$lly on 
the back-fide,thc hood or backe of rhe Kitchin-chi111ney; 
theninthemid/1: of the Chimney, where the gr~atc/1: 
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firengrh of the fire was made, was a fquare hole m,de of 
about a foote and a halfe euery way, with an Iron thickc 
plate to draw to and fro, opening and doling the hole at 
pbfure; and this hole doth open onely into that mnncll 
which wentto the Kilne, fo that the Malt being once 
laid, & fpread vpon the Kilne,draw away the Iron plarc, 
and the ordin3rie fire with which you drdfe your meatc, 
and performc other necc!farie bufineffes, is fud .. t vp into 
this tunnel!, aod fo conuaieth the heate to the K1lnc, 
where it drieth the Malt with as great petfcclion, as any 
Kilne that eucr I faw in my life, aitd needeth neither at 
tend an cc or other ceremony more, then onci: in fiue or 
lixe houres to mrne the Malt,and rake it aw.1y when it is 
driedfuJlici<:ntly: for itishereto beenoted, that how 
great or violent foeuer the fire be which is in the Chim
ney,yet by reafon of the paifagc,and the quanritic therc
of,it carrieth no more bur a moderate heate to the Kilnc; 
.and for the fmake,it is fo carried away in o,hcr loopc
lio)es which run from dw hollowndfe betwccnc the run
nell and the Malt-bed,thnt no Malt in the world can pof.. 
.libly be fwectcr,or more delicately coloured : ontly ii ,c 
fa~lt oftliefe Kilnes arr, that they are but linle in com
pa(fc,and fo c.1nnot drie much at a time, as not ahouc a 
<]Uarterorren firikeat the mofl in onedrying,anJ there
fore ar~ no more but for a nuns ownc particular vfe, and 
for the furnin,ing of one fetlcd familie; but fo applied, 
they cxceede all the Kilnes that I haue fccne wlmfo
euer. 

:Z.01 

When our Malfler hJth thus pe,faed the Malt-houfe R,d~i•~•f 
andKilnc,thennext Jooke to the well bedding of1hc th•K,/n,, 
Kilnc,which is diuerfly done according rt> mcns diuei·s 
opinions.; for fame vfc one thing, ahd fomc nnurher~ ~:is 
the necdlicic of uhc place, or mcns partirnhr prohrs 
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draw rhem. But lirll to fhcw you what the bedding ofa 
Kilne is,you O,all vndcrfbnd, that it is a thin cournng 
lo.id vpon the open rafre.rs,wh1ch a~e next vnto the l1c,1rc 
ofthclier,bcing made e1ther fo thm or foopon, that rhe 
finallefl he.1tc may p,ffe thorow ir, and come to rhe 
come: this bed mufl be laid fo euen and lcucll as may be, 
and nor thicker in one place then another, kfl the Malt 
drie too fa(! where it is thmnell, and too Oowly where it 
is thicke,and fo in the tafle freme to bee of two fcuerall 
dryings: it mufl alfo be made offoch lluffe, as hauing re
cciued heate,it will long continue the f:ime,and be an af.. 
/iflant to the lire in drying the come: it 01ould alfo haue 
in it no moyfl ordanki01 properrie, Jeafl at the lirllrecei
uing of the lire, it fend out a llinkinii- /inoke, and fo taint 
the Malt: nor 01m~d it bee of any rough or 01arpc fut,_ 
llancc,becaufe vpon this bed or bedding is laid the haire
cloth,and on the haire-cloth the Malt, fo that with the 
turning the Malr,ancl treading vpon the cloth, 01ou!d rhe 
bed be of any fuch roughndle, it would foone wcare out 
the haire-cloth, which would be both Joffe and ill houf. 
wifcry,which is carefully tO be efchewcd. But now for 
the matter or fubflance whereof rt1is bedding fbou!d bee 
tnade, the bell, neatell, and fweetell, is clcane long Rie 
llraw,with theeares ondy cut o(f,and rhe ends laid cuen 
cogether,nut one longer then another, ·and fo fprcad Yp
on the r:iftcr of the K1lne as eu111 and thin as may be, and 
laid as it were ilraw by llmv in• iull proponion, where 
skill and induflrie may make it thin or thicke atpkafure 
as but the thicknelfe ofone llraw,or of two, three, four; 
or fiue,as 01all feeme to your iudgemcnt moll conucni. 
enr,and then this>therc can be nothing more cuon, more 
dric, fivecrc, or open to let in the hcate at yourplea
fure : and although in the old open Kilnes it be fub.-
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iecl to danger of fire, by reafon of --:-,h_c_q_uic-k-nc-tfe:-t-o __ _ 
rccciuc the 81me , yet in the French Kilnes (before 
mentioned) it is a moll fafc bedding,for not any fire 
can come neere vnto it. There bee others which bed 
the Kilnc with Mat; and it is not much to bee mif-
liked, if the Mat bee made of Rye.llraw Cowed, and 
wouen together according to the manner of the In-
dian Mats, or thofe vfuall thin Bent-Mars, which you 
ll1all common lie fee in the Summer time, !landing in 
Husbandmens Chimnies, where one bent or llraw is 
bid by another, and fo wouen together with a good 
llrong p1ck-thread : but thefe Mars according to the 
old Prouerbe ( More coll more Worll1ip, ) for they 
arc chargeable to bee bought, and veric trouhlefomc 
in the making, and in the wearing will not out-lall 
one of the former loofc beddings ; for if one thread 
or llitch breake, immediatelie moll in that rO\Y will 
follow , onely it is moll ccrtainc, that during the 
time it lalleth it is, both good, nccetfarie andhanfome. 
But if the Mat bee m1de e1ther of Bulrulhes, rlagg,, 
or any other thickc fubllance ( as for the mofi part 
they arc) then it is not fo good a bedding, borlt be-
caufc the thicknetfe kecpcth out the heare, and ~long 
btfore it can bee warmed; as alfo in that it cucr be-
ing cooled, naturally of it felfe draweth into it" cer-
tainc moyfiure, which with the firfi heate becing ex-
pelled in fmoke, doth much oAend and breed ill ralle 
in' the Malt. There bee others that bed the Kilnc 
with a kind of Mat made of broad thinne fplims of 
wood wrought checker-wife one into another, and it 
hath the fame faults which the thkke Mat hath ; for 
it is long in catching the heate, and will eucr frnoke at 
the firll wanning,and that fmoke will the Malt find! oo 
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eu er after; for the fmoke of wood is euer more tharpe 
and piercing then any other !inoke whatfoeuer. Bcfidts, 
this wooden mat,aftrr it harh once bedded the Kilne, it 
can hardly afterward bee taken V}? or remoued I for by 
continuall hc:ttc:\bcing brought to luch an extreme drie. 
m:ffe,if vpon any occafion firhcr to mend the Kilnc, or 
clenfethcKilnc, or doe other necelfarie labourvnder
ncath the beddin~,you fl1ould take vp the wooden mat, 
it would prcft:ntly crack and fall to peeces, and bee no 
more feru1c:?ablc. There be others which bed the Kilne 
with a bedding made all of wickcrs,or fmalhy:mds foul. 
dee! one into another like a hurdle, or foch like wand. 
work<; bur it is made very open, euery wand at lea(! two 
or three fingers one from another: and this kind of bed. 
ding is a very llrong kind of bedding, and will Jail Ion/?, 
& catcheth the heat at the firll fpringing,only thdino[c 
is oili:nliue,and the roughndfe without great care vfrd, 
will foone weare out your haire-cloth: yet in fuch pla
ces where llraw is not to bee got or [pared, and thu~u 
are compelled one!y to vfc wood for your fuell in • 
ing your Malt,I allow this bedding before any other, or 
it is yery good,llrong and long-falling: belides,ir may be 
roken'\lp and [et b_y at pkafore, fo that you may fwcepc 
and clenfr your Kilne as oft as occalion lhall ferue, and 
in the neate and fine keepin~ of the Kilne, doth con fill 
much of the hufwiues Arr; tor robe choakt either with 
dull, dun, foote or alhes, as it lhewes lluttilhneffe and 
lloth,the ondr. great imputations h~nging ouer a huf
wife,fo they llkewife hinder the labour, and make the 
Malt drie a great deale worfe,and more vnkindly. 

Offu,llfar Next the bedding of the Kilnc, our Ma!(lcr by all 
;;d['"'t'f meancs mull hauc an efpeciall care with what fuell lhec 

• '·· dricth rhc Malt; for commonly according to that it euer 
receiueth 
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receiueth and kepcth tl1e taJle, ifby fome efpeciall Art 
in the Kilne that anoyance be nottakenaway. To fpeakc 
11JcnofFcwels in gcncrall, they are of diuers kinds ac
cerding to the natures offoyles,and the accommodation 
of places in which men liue; yet the heft and moft ptin
cipall fcwell fortlte Kilnes (both for fweetndfc, gentle 
_hcate,and perfit drying) either good Wheatc-fuaw,Rieilraw, Bar!ey-{haw, or Oaten-ftraw 3 and ofthefethe 
Wheate-fuaw is the be~ bccaufe it is moft fubftamiall, 
-longeft lafting, makes the lbarpeft fire, and yeelds the 
lea/I Bame: tbe next is Rie.ftraw,thcn Oaten-ftraw,and 
JaftBarley-ftraw,which byreafon it is1borteft.Jighteft, 
leafi Jafting,and giueth more blaze then heate,it is !aft oE 
thefewhite fuawes to be: chofen; and wkre any of thefe 
faile,or are fcarce,you may take the ftubble or after-11'.op 
of them, when the vpper part is lhome away; which be
ing well dried and houfcd,isas good as any of the reft al
ready fpoken of,and lelfechargcable, becaufc it i.snot fit 
ior any better purpofe as to make fodder,meanure,or fuch 
like,of more then ordinary thatching, &fo ntteft for this 
purpofe, Next to thefc white ftrawes, your long Fenne
rulhes,~ very exceedingly well withered and dried, 
and all the iappie moyfture gotten out of them,and fo ei
ther fafcly houfed or ftacked, are the bell fucll : for they 
make a very fubflantialffire,and much lalHng,neither are - -
apttomuchblazing,northefmoakefo lharpe or violent 
but may very well be indured : where all thefe are wan• 
ting,you may take the !lraw of Peafe,Fetches,Lupins, or 
Tares,any of which will ferue; yet the linoke is apt to 
taintland the fire without preuention drieth toofuddenly 
and 1wlftly, Next to cleane Beane-ftraw,or ftraw mixc 
ofBeanes and Peafe together; butt his muft be bandied 
with great difcrrtion, for the fub!lance cont:uneth fo 

Ee much 
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----u,-uc_h_h-ea-te-, t-h-at-it::..w-il-1 rather burne then drie,ifit be not 

moderated, and the /inoke is alfo much oifcnliue. Next 
to tht5 Beane-firaw is your Furres, Gorfe, Whinnes, or 
finall Brulli-wood , which differeth not n1uch from 
Heane.flraw; onely thefmeke is muchllupcr, arid t:iirll 
teth the Malt with a much fironger fauour. T<> rhefe I 
w-.ay adde Braken or Brnks, Ling, Heath, or Brome, all 
which may ferue in time ofnccefliti~, but each one of 
them haue this fault,that they adde to the Malt an ilhaft~ 
or fauour. Afrerthefe I place Wood ofall forts,foreach 
is alike noyfome,and if the finoke which commcth from 
it touch the Mair, the infea:ion cannot bee recouer~d,; 
from whence amongfr the befr husbands haue fpmng 
this opinion, that when at any time drinke is ill rafted; 
they fay flraight,it was made of Wood-dried Malt.And 
thns you fee the generalirie offuels, their vertues, faults, 
and how they are to be imployed. Now for Coaleofall 
kinds, Turfc or Peate,they are not by any meanes to bee 

, vfcd vnder K,ilncs,except where the furnaces are fo fub. 
tiltie made, that the fmoke is conuaied a quite contrarie 
way,and neuer commcth neerc the Malt; in that cafc it 
skilkth not what foell yml vfc, fo it bee durable and 
chcape,it is lit fort he purpofc,onely great regard mufl be 
had to the gemlcnelfe of the licr , for as the old Prouerb 

-is (Softfier makes fiveete MaltITo too ral11 and haflie a 
fire fcorcheth and burneth it, which is called amongfr' 
Maltflers Firefangd; and fuch Malt is good for little 
or no purpofe : therefore to keepc a temperate and 
tru~ lire, is the onelie Atte of a mofl skilfull Mault-

7h ~ ikr. . . 
,ff, a '"g When the Kilncis rhu~made andfurnifi1e.J of all ne. 
:;,'. m-- ce1larics dudy belonging ro the fame, our Mal(frers 

nexr care !h;ill bee to the fu/hioning and making of 
the 
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the Gamers, Hutches, or Holds in which both ,he 
Malt after ir is dried, and the B.uley before it he flee. 
ped, is \O be kept and preferued ; and rhefe Gamers 
or Safes for Corne are made of diucrs falhions, and 
diuers matters, as fome of :Boards, fome of Bricks, 
foineofStone, fome of Lime and Haire, and fome of 
Mud, Clay or Loame : but all of thefe haue their fe. 
ueratl faults; for Wood of all kinds breedcth \Vee
uell and Wormes which deflroy the Graine, and is 
indeed much too hot , for although Malt would euer 
bee kept palfmg drie, yet neuer fo little ouer-plus of 
heate withers ir, and rakes away the venue ; for as 
moyflure rots and corrupts it, fo heate takes a\yay and 
dt:ca}'cth the fubllance. Bricke, becaufe ir is laid with 
L~,is alrogerher vnholfome, for the Lime being apt 
at change of weather ro fweat, moyflnerh the graine,and 
fo tainrerl, k,and in the dridl feafons with the lharpe hot 
talle, doth fully as much offend it: rhofe which arc 
nbde of Stone are much more noyfome, both in refpect 
of the reafons before rehearfed,as alfo in that all Stone of 
lr felfe will fweare,and fo more and more corrupterh the 
Graine which is harboured in it, Lime and Haire be. 
ing of the fame ' nature, carrieth the fame oflences,and 
is in the like fort robe efchewed. Now for Mud,Clay, 
or Loame, in as much ,s they mull necelfarily be mixed 
with wood,becaufe orherwife of rhemfrlues they cannot 
knit or bind together, and befidcs, that the clay or loame 
mull bee mixt eirherwirhchopt-hay, chopt.!lraw, or 
chopt-litter,tbey are as great breeders of wormes & ver
min as wood is,nor are they defences 3gainfi Mice, but 
eafieto b~ wrought through,and fo very vnprofitablc for 
ony husband or hufwife to vfe. Befides, they are much 
too hot,and bcillg either in a clofe houfe neere the kilnc, 

, Ee i or 
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or the back or face of any other Chimney, they drie' the 
Corne too fotc,and make it dwindle and withtr, fo that 
it neither filleth the bulhell, nor inrichcth the liquor, bur 
rurnes 10 loffc eue,y way. The bell: Garner then that 
ean be made both for fafetie and profit,is t0 be made e'i-
1herofbrokcn 1ilc-lhread, or broken bricks, cunningly 
and eucn laid,and bound together with Pla/ler of Parris, 
or our ordinarie Engli{h Plall:er,or burnt Alablall:er, and 
then coucrcd all ouer both withih and without, in the 
bottome and on eue,y fide, at lean three fingers thicke 
with the fame Plall:er, fo as no bricke or tile-fhread may 
by any meanes bee feene, or tome aeere 10 toucht~c 
Corne; artd 1hefe Garners you may make as bigge,pr as 
little as you pleafc,ottordlhg to the frame of yoor houfe, 
or places of moll conuenience for the purpofe,which in
deed would cucr bee <IS neere the Kilne as may be, that 
the ayi;e of the fire i11,the dayes of dryirtg may come vn, 
to the fame,or clfe neel'e the back! or fidcs of Chimnd,, 
where the ayre thereof tnay corrca the exrteame c0ld-
11effe of the planer which of all thihgs that are bred in the 
cmh,is the cl.Idell: thing th_atmay be, and yet mofr drie, 
and not apt to fweatt,or take rnoyll:ute but by fomc vio-. 
lent cxtremity,n~itherwil anywormc or veanine ,ome 
ncere it,becaufe the great coldncffe thereof is a rnortall 
enemie 10 their narures,and fo the fa fell: and lohgen thete 
Gamers of PlaClcr keepe all kind of Grainc :1nd Pulfc in 

. the bell: Rerfecnon. 
Th, .,.i(,.g - After thefe Gatncrs, l-Iutches, or large keepes for 
•f ,,JI,,,,,. Corne are-perlitted and made,and fitly adioyned to the 

Kilne,lhc hext thing that our Maulll:cr bath too loolc 
ynto, is the framing of 1l1e Fats or Cencrns,in w1,ich the 

-Corne is 10 bee frcepcd,and they are of two forts, that 
is, either of Coopers worke, being gtc!t Fats of wood, ... 
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or elfe ofMafons worlce,being Cdlernes made of /lone; 
but the Cetkme of/lone ls much the bmer, for betides 
tll.lt thcfe great Fats of wood arc vory chargeable and 
cblHy (as a Fat to cont:tine fourc quarters of graine, 
which is but two and thittic buthcls, cannot bee afforded 
vnder twenty thillings), fo likewik they are very cafuall 
and apt to mifchance and fpilling; for betides their ordi
nariewearing,ifin the hcate of Summer they be neuer fo 
little negletkd without water, and fullered to oucr-drie, 
it is ,en to one but in the Winterthey will bee ready to 
fall in peeces • and if they be kept moyll,yec if the water 
be not ofi thi.A:ed and preferued fweec, the Fat will fopnc 
taint, and being once growne faultie, it is not bnely itte-- ' 
couerable,but a)fowhatfoeuer commetlno be Ileepcd in 
itaf\er,wil!befure tohauc the fame fauour, betides the 
wearing and breaking of Gmhcs and Pluggs, the bin
ding, clenfmg, fweemillg, arid a who~ world of other 
tmubles and chatges dO<! fodaily jttttid thein, that the 
btncfit is, gtcat cfealc lhott of the incumbrancc l where
as the Ccfltme is eucr ready and vfefull, without any 
vcx!tion at all,andbeing once ,vcl and fuflidemly mqde, 
will Mtntetlettoobk 6r tijmatiotterilorethen ordin,ry' 
wafhin~) fcarfc in <in hundrc1l yecres. Newt the belt way 
of making thefe Mault-ceflerns, is to make the bottomcs 
and tides of good tile-fhrcads, fixed together with rhe 
bcft Lime ancl Sand,and the bonome !hall bet', raiftd at 
kalh fo0<Nhd a h1lfc highdrthcn tbe ground, :ind a, 

one cornet in the bottome a fine artiliciall mund f,o!e 
11\'llft be mode,wlikh being outwardly ftopt, the Mault
ltcr may 1hrougll itdr;iine the C. dlcme drie,vhen thee 
f>!enfcrh, .rtd tilt bottQtne ,m,!l bee fo artificfaHy leudd 
and cOntriued,th\it.the water ,nay l,ane a rtuc-defccnt to 
,h:ir bole, & oot an.y ~cmainc behind whenir is opened. 

Ee 3 Now 
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----::N--;--o,-v:-,::;vh;---e:-:n-t-;he:-m~ode!l is thus made of tile-fiiread, which 

you may doe great or little at your pleafure, thrn with Limc,Haire and Beafts-blood mi~ed together, you !hall couer the botto111e at !tall twq inches thick, laying leudJ and plline as is.before /hewed: which done, you lhatl alfo couer all the /ides and top,both within and without with the fame matter, at !eJ(l a good lingers thickncife, and the,naine wall of the whole Cellerne fi1all bee afull foot in thiclmes,as well for llrcngth and durabldfe, as other priuate reafons for the holaing the graine and water, whofe poyze and weight might othcrwife indangcr a weaker fubllancc. And thus 111uch co11cerning the Malt. houfe,and rhofe leuerall accomm!)Ci<ttions which doe he- . Jong vmothe fame. 
1, ... ~,r , Th• ,,,,1n.,, I will now fpcake a littlein generall as touching the ;,,. """'<! Art,skilland knowledge of Malt making, which I haue M•~. referred ro the coJKluli0/1 ofthisrChaprer,becaufe who. ( foeuer 4 ignorant in any Qf tl\e tb.ihgs bdl>re fpoktn ef, cannot by any meanes euer attaine to the perfetlion of moll true and moll rhriftie Mair-making: To begin then ( with this Art of m;iki!Jg,or(as fome rertne it) melrint of Malt,ypu lha!l jirfin(hauing proportion~ the quamirie you meane to llcepe, which Omuld euer be anfwerable to the continent of your Cellerne, and your Cellerne to your flowres) let it either run downe from your vpper Garner into the Ce(4:rne, .or othery,ife beprtied ,into your Ccllerne,as you 11,all pleafr, or yporocqlions delire,and this Barley would by' all meanes be very cleane, and neatly drell; then when your Cell=e is lilled,you lhalJ from your Pumpe or Wel) ~09\l"lf µ,,:, water jnto the Cellern<; till all the Come b<;Jjre11cht, and that the water floate aboueit : if there be any Corne that will' nor /inke , you tba!l with your hand llirre jt:allour, 

and 
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and wet it,and fo let it refi and _couer the Cefierne; and / 
thus for the f P3ce of three nights you /hall !et the come 
. fieepe in the water. Afterthethird ni.ght is expired, the 

1 1 nea1t b\Qrning you /hall come to the Cefieme,and plucke 
•.<l¥ttl:ii: plyg or bung-jlicke which ,{toppeth the ' h<Jl0%1 
the bt>ttome of the Cefieme, and fo draine the water 1 

• oleane from tl!e Come, and rhis water you /h;tl! by all 
mcancs faµt,,fot mll(:h light Corne ·and orhe,s will come ) 
(on), .with thii draine-w~ter, which is vcxy'good Sw ines 
mcare,and may not be loft by any good bufwife. Then 
hauing drained it,you thall lct the Cefierne drop all rhat ") 
day,and in the euening with your fl1ouell you /hall empty 
the Come fr0]11 the Cefierne vn\O 1he Malt-flowre, and 
when all is out,and the Cci\eme clf:nlcd, you ilr.tll fay all I 
the wet come on a great hcape tolll)d orlong, and Sat oh I, 
the top; and the thicknelfe of this heapc Q,all bcanfwcra- , 
blerothefeafon of theyeere; for i(che ,yearhcr bee ex
trcame cold,rhcn the heapc.thall be 11,iadc; v,ery, rhickr, as 
th.i:ee or foure foote,or more, according to the'.quaotiti,c 
of the gtainc: but if the weather be temperate and, w,ime, 
then fl,all die heape be made thinner, as twp footc,a foote 
and a halfr,orone foote,according to the quan1irieofth; 
grainc. And this heapc is called of M:i]fters, Couch or 
Bed ofraw Malt. In this couch you th1ll letthe Corne 
Jic three nights more •without ilirrin*, and. after the ex-~ 
piration of tbc three nights, you rpall looke vpon it, 
and if you 6nd thatit beginneth but to fprqut (whi,h 
is called coming of Malt) though it bee neucr fo lic
tlc, as but the vcrie white encf of the (p;·oucc p,cpi.cg 
ouc(foitbe in the outward pan of the heapc or Couch.) 
you fhaU then breakeopcn the CO\ich, and in ,he miJdtll: 

' Mime the Corne Jay necrcfi) you· fl1dl find the f;•rnttt 
or Come of a gre:i.tcr largendfc ; tben with ym1r 

(hou.l! 
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Jhoucll you /hall tum call the outward pm of the coucla 
inwaod, 1nd the in .vard outward,md make lt at leaftthrcc 
or fourctlm,sas bi gas it wa, at the lirll,and fo let it lie all 

!' ,thatdayandnight,.and thenendly,you lh'all with your 
fboudl curncth~,vhokh~apeooer~g:rinc,incr.:aling the 
latgencs,andll!aking it ofone indlffcycntthickndle onu 
all the flowrc; that is co fay, nbt ~bouc a handful) thickc 
acrhcmoll1 not failing after for the fpace of founeenc 
dayes, which doth make vpfull in all threewe,,J.., totum 
itallouer twkc m· thticcad:tyaccoclfingto the feafon 

I 

,. of the wcather,for ifit be warme, the malt mull betumd 
· oftner; ifcoofe,thcnltmay lieclolfer, thicker and IOQg• 

et together.; and when the three weeks is fully accom
plilht, thrn you lhall1 (bauing bedded your kilne, and 
fpread a cleane haric-cloth thereon) fay the malt as 
thinneasmaybe(as about three lingre, thicknes)vpon 
the bariecloth,and fo drie it with a gentle and fofr fire, 

Th,drJmf 
,,if ilf•ult. 

' I 

; 

<filer and anon turning the m.,ult (as it drieth on the kilne) 
euer and oner with your hand, till you find ir fufliciently 
welldryed,whichyoulhallknowbothby the tall when 
you bite it in your mouth,& :tlfo by rhe falling olfof the 
come or I preur, when it is throughly drie;l.Now affoone 
as-yaufee the come beginae to lhed, you lb.II in the tur
ning of die mault rub it well betwecne your hands, and 
fcowerit, tomalcethecomefallaway1 tnen finding it all 
fofliciently dried; 6rft put out your lire, then let the malt 
coo le vpon the kilnefor foure Ot' liue houres, aud after 
raifingvp the foute comers of the haire-cloth, and gathe
rin~ the mault together on a heape, emp~y it with the 
come and all into your garncrs,and there Jctitlie ( if y_pu 
hauenotpre{entoccafion tovfe it) fora moneth or two 
or three to ripen, but no lon~er, for as the Come 'or dull 
of the kilnc, for fuch a fpacc m;llowcth agd ripencth 

' the 
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the Malt,making it better both fut fale or expence,fo tb 

· lie too long ill it doth ingender Weeuell, W otmes aqd 
Vermine which doe deftroy the Gr.tine. 

Now fort he dt,ffing and ckn!ing of Malt at fuch time Th,J,,fsi•z 
as it i• either to be fpenr in the Mufe, or fold in the Mar. ·•[ M:•I•. 
kct, you (hall firft winnow it with a good wind either 
fron\ the ayre,orfrom the Fall; ancfbefore,thewinnowL 
ingyou iliall rub it exceeding well betwcene your hands 
to get the Come or Ip routings cleane away: fo~ the beau• 
tie andgoodneffe of Malt is whenii:is moll fmug,deane, 
brighr,at.dlikeft to Barley in ihe view, for themhere is 
leaft wafte and greateft profit : for Come and duft drin• 
keth vp the liquor,and giues an ill t,afte to the drinke; Af. 
terit is well nibd and winnowed,you fli:ill then rfuit ouer 
in a fine lioe, and if any of the Malt be vnclenfed, then rul;t 
ir againe in the fiue till :ill bee pure, and the rubbin!(s Will 
arife on the top of the liue, which you may call off at plea-
fure,and both thofe t'ubbings from the llue and the Chaffe 
andduft which commeth from the winno'wings lhc/Uld 
belafekept,for they are very good Swines mean,, arid 
feede well mixt either with whay or fivillings : and thus 
afier the Malt is red,you Ilia!] e/ther ·ftacke it vp for efpe• 
<iall'¥fe,or put it inl:c>a wen clenfell Gai'rier;where it may 
lie till'there be oc~lion for expel\te. . ' 

Nowtherebecertaine 'Obferuarjons Jnrhen'l:iking of ObferutJ. 
Malt, which I may by no meanes omit: fot:though diuers. ,., ;,, 1~ 

(!pirtionsdlleditlerflyargiterhefu;yetas;d~as I can,f m4t!•t•f 
will ret!oncile .them to thatrruth, whldh finroft confonant uu,1,_ 
to reafon,an& the rule ofhorte!lie ai\d equalitk. 

Firll:,thete is a difference in mens' opinion~ as touching 
rhe donltanHirrle for the mellowing and making· of the 
Male; th.ttis,from the lirftftecping to the time of drying; 
for fome will :tllow both Far and Flowre haally a fon. 

Ff night 
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night,fomc µ fottnigl,t and two or three daycs,and doe 
giuc this rcafon . firfi,theyJay it makes the Corne looke 
whiter and brigf1ter,and doth not get fu much the fully
ing and fuulencffe of the Rower, as that which !ieth three 
wcekes,which makes it a great dcalc more beautifulland 
fomore fullable ; next,it doth not come or lhootc out fo 
muchfprout,as that which lieth a longer time,and fo pre
fcrucrh more hcarcin the grainc,makes it bould and fidlcr, 
and fo confcquently more full offubllance, and able to 
make more of a little, then the other much ofnwre; and 
thefc ~eafons are oood in fi1cw, but not in fubllantiall 
truth: for (although I confelfc that Corne which licth 
!call time of rhc llowre mu{l be the w hi tell and brighte{l) 
yetthat which wanteth apy of the due time, can neither 
ripen,"J"Uow,nor come to true pcrfi:ction,and leffe then 
three wcelces cannot ripen Barley : for looke what time 
itliath to fivcll and fprout, it mull hauc full that time ((> 
llouriili,and as muchtimctoclccay: now in leffc thcnai 
}~~ck 1t cannot4~t~e lifll & fo in a wc;e~ thcf~on!l~
in another wccke.1),c'thh-d; lo that in .Jcffc then 3, w~ekes 
a p1~n canrot make pct;fit Malt. Aga.ine, I co,:ifeil,e, mat 
t,Wt which hath~),e ka{l Come, muft haue the§(Catell 
kc,;ne~1and fo ,l:i,e lllO{l fubfl.mtiall; yet t~.ly1alt\WJ!ch 
portcth not out his full fprout, l:mrjmh that moyllure 

· '(with too much halle) drjµcn in whiclJ ll\ould l>e expd-
!ed,,rn1 ~ ,lx;c Malt ofany long !ailing, pr profitable

"' ¥JI' '9~"':'"'ff,bffa~fc it hath fo roud;, mP!}'JtJubllaru;c as 
· dQtfi µi~ke11t l,c;,th apt to corrupt & breed 111orm.-in111n(< 

ircat abun</;tnce: it is mofr true ,that. thi~hallic nude Malt 
is faircftto thedc,and wi!l fooncfl be vented in the Mar
k.Cf;:lJ!d bei11~ fucn, affoµc r-5 it i~ bp4gt,t,littl<! Of.no,1;,0e 
i~to fu,, pcrcc1ucd',yct ifit be krp13 or ,t 111onrhi,'1>r lo.o
£Ct, vllkJf<; the place 'fhc,~ it i> ~ept be U~f ;i:,H1>t-tiowi:) 

. ~ 
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it willfo danke and giue againe, that it will belittle better 
then raw Malt, and fogoodforno fernicewithoutafe
cond drying : befides,Malr thar is not fuffred to fprout to 
the full kindly, but is llopt as foone as it begins t0 peepe, 
much of that Malt cannot come at all, for the moyllell 
graines doe fprout firll, and the haraell are longer in brea
king the huske; now if you llop the graine on the lirll 
fprouts,and notgiue a!J leifure tO come oneafieranother, 
you /hall haue halfe Malt and halfe Barley, and that is 
good fornorhing but Hens and Hogs Trough. So that ro 
conclude, lelfe then three weeks you cannot haue t0 make 
good and perfe..'l Malt. 

Next there is a difference in the turning oft he Malr,for • • • • 
fome ( and thofe be the moll men Malfters whatfoeuer) 
tum• all their Malt with the lhouell, and fay it is moll ea-
fie, moll fpeedy, and difpatcherh more in an houre, then 
any other way doth in three; and it is very true,yet it fcat-
tereth much,kauerh much behind vnturn' d,and common-
ly trutt which was vndermoft, it leaueth vndcrmo!l llill,& 
fo by fome comming too much,& others not comming at 
all,the Malt is ofi much imperfect, & the old faying made 
good,that t00 much hafte, maketh walle. Now there arc 
.others (and they are for the moll part weomen Malllers) 
which tume all with the hand, and that is the bell,fafell,& 
moft ceruine way ;for there is not a graine which the hand 
doth not remoue & tumc ouer & ouer,and Jayes euery fe-
uerall heape or row offochan euen & iu!lthicknelfe, that 
the Malt bothequa!Jycomerh, & equally fcafoneth toge
therwithour defect or.alterati_on: and though he ~t ha;h 
muchMaltt0 make,w1Ube willing to hearken to the fivjl: 
tell courfe in making,yet he that will make the bell Mali:, 
mull take fuch conuenient leifure, and imploy that labour 
which commerh neerefi to perfection. 

Then there is another efpecWI care to bee had in the 
Ff, corn-
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216 The Engli/h Hotf ttifu Booke 1, 
____ co_m_i,-,g-o-r 7fp-ro-uting of Mair, which is, that as it rnu(l nor 

comctoolittle,foicmuft not by any~mcanescornc too 
much,for that is rhe grorfe(l abufe that rnay be: and that 
which we call comcd orfprout~ too much is, when ei
ther by negligence for want oflooking to the couch, and 
not operung 0£1t,or for want of turn mg when the Malt is 
fpread on the flowre, it come or fprout at horh ends 
which Husbands call Akerfpycrd; foch come by reafo~ 
the whok heart or fubflancc is driuen our of ir,can bee 
good fut no purpoft but the Swine-trough,and rhe~or, 
you mull haue anefpecfall care both to the well rending 
of the couch,and the turning rhe M,Jr on the flow re, :ind 
be fore (as neereas you can by the ordtringofdie couch, 
and happing the hardell graine inward and warmell) ro , ... nial:cit all ColJl() very indifferently togerh,r,'' Now ifir 
fo fall out that you buy your Barley, and happen to light 
on naixtgraine,(ome being old Come,fome new Come, 
fome ofihe heart of the ll:irke, and fome of 1.hdbdle, 
whim .is an ordinarie deceit With Hushtndmen in rhe 
Marker,rhen you may be wdl arfured,that this grainc can 
ncucr Come or fprnur equally together; for the new 
Come will fprour before the old, and ,he lladle before 
thatin the h:irt of the llarke,by realon the one exceederh 
the other in moifineife : therefore Jn this cafc you {ha!J 
marke well which cornmeth lirfl,which will be llilllnthe 
heart ofrhc Couch, and wirh your hand gather l~by it 
Ielli; into a fq,erurc place, and then he3Jl< the othenoge
ther agninc; and thus as itcomerh and lj,rnurerh, fo ga
ther idrom the heape with your h'.llld, •nd fpread iron 
thcBowre,andkecpc the other ftill ina thlckc h<'apc rill 
all be lj,rom:ed _ Now lallly-obl,rue,rhar if yQur Mair be 
bard m Jj,rout ot• Come ,and that the fault conlill, more in 
the birter colcfnes <>f the feafon, t!x'!l any defed of rhe 

come,. 
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come,that then (belides the thicke and clofe making of 
the heapc or couch) you £ule not to coucr it ouer with 
fome thicke wollen clothes,as courfe Couerlids, or fuch 
Jike lluffe,the warmth whereof will make it Come pre
fently : which onceperceiued,then forthwith vncloth it, 
and order it as aforefaid in all points. And thus much for 
the Art,order,skill & cu.nning belonging to Malrmaking. 

Now a~touching the making of Oates into Malt, which OJO•t,. 
isathingofgenerallvfein many parts ofthi.sKingdome mu/,, 
where Barley 1s fcarfe,a,s m Chtjbem,Laneajheire,much of 
Darbijh,;re, .Deuo11Jbeire, C.,rnwa/1, and the like, the Art 
and skill is all one with that ofBarley,nor is there any va-
,.iation orchange of worke, but one and the fame order 
ftill to be obicrued, onely by reofoo that Oate's are more 
[wilt in fj,routiog,and apreno clutter, ball and hang tog e. 
tber by the length of the fprotJt then Barley is, therefore 
you mull notfaile buttume th/,m ofrner then Barky,and 
in the turning bee car<fLtll to nune all and not lcaue any 
vnmoued. La(l]y;tbey will need leffe of the llowre then 
Barleywil,forin a full forrhighr,or a forrQighraoa two or 
threedayes you m•y make very good and perfit Oatc-
malt. But bccaufe I ha11c • greatdcale more to fpeake pa1 • 
1icularly of Oates io the next Chapter, I will here con-
clude this,and adui!e euery skilful] huf wire to ioy ne with 
mine obferuations her own tried experi(nce,a1d nod'oubr 
but fbe !hall find both profir and futisfaclioo. 

CHAP, VI. 
oftheexctllency ,f Oates, .,,J the mmry (,ngular vemts 

andvfi.r of them in a family. 

OAts although they are of all manner of graine the 
cheapdl, bccaufc of their generalitie being agraine 

Ff, of 
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of that goodneffc and hardneffc, that it will grow in any 
foyle whacfoeuer, be it neuer fo rich, or neucr fo poon:,as 
ifN ature had made it the onely louing companion & rrue 
friend ro mankindc;yet is it a graine of that lingularity for 
the multiplicity of ve1tues, and neceffary vfes for the fu
llenance and liipport of the family, that not any other 
graine is to be compared with i\, for if any other haue e. 
quail venue, yet it bath not equall value, and ifequall va
lue, then it wants many degrees of equal! vertue ; fo that 
ioyning vmue and value together,no Husband,Hou/ivife, 
or Houfe.kecper whatfoeuer, hath fo true and worthy a 
frimd, as his Oates are. 

To fpeake then firll of the vertUes of Oatcs,as they ac
crew to Cattell and creatures without doorc, and firll to 
begin with the Horfe ; there is not any food whatfoeuer 
that is fo good, wholfome, and agreeable with the nature 
ofa Horfe, as Oates are, being a Prouendar in which hee 
taketh fuch delight, that with it he feedeth,trauclleth,and 
doth any violent Jabour whatfoeuer with more courage 
and comforr,then with any other food that can be inuen. 

' ted,as all men know, thathaueeither vfeof it,or Ho;fes; 
neither doth the Horfc cuer take furfeicof Oares, (if they 
be fweet and dry) for albe he may well be glutted or llal
led vpon them(withindifcreet feeding)and fo refine them 
fora littletimc,yct hC:neucr furfeiteth,or any prcfent lick. 
neffe followeth after; whereas no other graine but glut a 
Horfe therewith, and inflandy ficknes will follow, which 
fl1ewes furfeit,and the danger is oft incurable: for we reade 
in lt4lJ, at the fiegeof N,plu, of many hundredHorfes 
that dyed on the forfeit ofwheate; at Rumealfo dyed ma-

. ny hundred Horfcs of the plague, which by due proofe 
was found to proceed from a forfeit raken of pcafon & fet
ches; and fo I could runne oucr all other graincs, but it is 

need-
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ner<llelfc, and farre from the purpofe I haue to handle , 
fuffice it,Oares for Horfcs are rhe bell of all foodcs whJt
foeuer,whctherthey be but oncly cle:tne threlht from 1he 
firaw, and fo dryed, or conuerted to Oatmealc, and fo 
ground and made into Brc.d, Oates bo)'l'd and giuen to 
a Horfe wh1lll they are coole and fweer, arc an cxccllem 
foode for any Horfe in the time ef dt1eafe,R_oumy,orlick
ndfe, for they fcower and fat excecdin°ly. 
. In the fame nature that Oatesare for Horfcs , fo are 
they forthe A!fe, Mule, Camell, oranyotherBeallof 
bunhen. 

If you will feede either Oxe, Bull, Cow, oi-any N catc 
whatfocucr,to an extraordinary height of farnclfe,therc is 
no foode dQth it fo foone as Oates doth, whether you giuc 
them in the thaw, or cleone thrdht from the fheaf,, and 
well winnowed; butthe winnowed Oate is the befl, for 
by them I hauefeenean Oxefedto 20 pound,to 24 poiid, 
artd 30 pounds, which is a moll vnreafonablc rcckonm~ 
£or ,ny beall,ondy fame & the tallow luth bin precious. 

Sheepe or Goats may hkewue be fed with Oates, to as 
great price and profit as with Peas,and Swine are frd wirl\ 
Oates, either in raw Malr, or orherwi[e,t? as g_rcat rhick
ndfe as withanygraine wb:ufoeucr;onclythey mull hauc 
a few Pcafe afrcrthe Oates to harden the f.tt,or dfo it will 
walle, andconfume in boyling.Now for holdmg Swine, 
which arc onc!y to be preCerued in good flcfh, noth ng is 

betterthen. a thin mange made of ground O.tcs, whey, 
Butter-milkc,or other ordinary wallic or livilling,, winch 
citherthe D,yry, or Kitchin affordeth; nor is thcrcar,y 
more foueraigne or cxcrllcnt mcare tOr Swin.c in thl: 

time of ftckndfe, rhea a nung, m,de of ground Oates 
and fwccrc Whey, w~u:rhed luke-w:mnc on rhc tier), 
and mix.t with the powd<T of R aJJI.:., or rcJ O ih r .. 

N.11. 
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N ay,if you will gO~-tothe matter of pleafure,therc is not 
,ny mcare fo excdlenr for the feeding, and wholcfome 
keeping of a kcndl of hounds, as rhe Maugge made of 
ground Oates and fcalding wotei-, or of becfe-brorh, or 
any or her broth,in which flefu hath been fodden; ifit be 
fore he feeding, llrcngthning and comforting of Grey. 
hounds, Spaniels, or any orher fort ofrenderer Dogges, 
there is no meat then ibeeps-heads,haire and all,orother 
inrralls of ibcepc chopt and well fodden,~vith good !lore 
"fOate-mca!c. 

Now for all manncr of Poultrie, as Cocks, Capons, 
Hens, Chickens of greadize, Turkeys, Geelfe, Ducks, 
Swannes and fuch lilt- there is no food feedeth them bet
ter then Oates, and if it bee theyoung breede ofany of 
thofe kinds,euen from the full hatching or difclolihg,till 
they be able to Oiifr for themfelues,thcrc is no food ber. 
rer wharfoeuer then Oate-meale grectes, or fine Oate. 
mea1e,either limple ofit felfe, or elfc mixcwith millte, 
"1rinke,orelfe new made Vrine. 

P-m., ,f Thus much touching the vcrrues and quality of Oates 
....,.,, or Oate-meale,as they are feruiceable for the vfe of Car

t le and Poultrk. Now forrhemofi necelfarie vfc there. 
of for man,and the general! Ji.,pport of the familie, there 
is no graine in our knowledge anfiverable vmo it; lirlt, 
for the limple Oare it felfe (excepting foll}e particular 
phyficke hdpes, as frying them with fweere butter,and 
puttingthcmina bag, aadvcry hotappliedtothcbelly 
or llomack to auoyde collick or windinelfe, and fuch file 
experiments)thc moll cfpecial vfe which is made of them 
is for Malt co make Beare or Ale of.which it doth excee
ding wel,and maintaineth many Townes and Countries J 
butthe Oate-mealewhichis drawne from them, being 
the heart andkerncll of the Oate,is a thing of much rarer 

price 
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-;--~"7::--"---c--p n ce -and cflimati1m; forro fpcake troth,it is like Salt of 
fuch a gcncrall vfc,that without it hardly can any Family 
be, maintained : therefore! thinke irnot muchamiffe to <.M,t;,,1, of fpeake a word or nvo touching the making of Oatmcalc, ,.,,_.,,,1,, you iliaU vnderlbnd then, that to make good and pcrfit 
Oate-mealc, you 11,a!l firll drie your Oates exceeding 
wcll,and then put them on·the Mill,which may either be 
Water-mill, Wind-mill, or Horfc.mill (but the Horfe, 
mill is bell) and no more bUt crufl1 or hull them; that is, 
to ca,ric the /\ones fo large, that they may n'o more but 
crufl1thc huske from the Kirn ell: then-you lhall winnow 
the hulls from the kirnels either with the wind ora Fan, 
and finding them ofan indifferent clcanneffe(for itis im-
pp/Jiblc to hull them all cl cane atrhe firfi) you !hall then 
put them on againe,and making the Mill goe a little clc,.. 
fcr,run them through the Mill againe, and then winnow 
them ouer againe, and fuchgreets or kirnels as are clc;ine 
huldand well cut you may lay by, and the rcllyou 11,atJ 
run through the Mill againe thethird time, andfowin, 
now them againe,in which rime all will be perfit,and the 
greets or full kirnels will fepcrate from the fmaller Cate. 
mcale; for you lliall vnderlland, that at this firllmaking 
ofOate-meal,, you fliall cuer haue two fonsofOate-
meales; that is, the full whole ~ecte or kil'ncll, and the 
fmalldullOare.meale: asforthe courfchullesorchalfe 
that commeth from them, that .alfo is worthy falling, for 
it is an 0<cellcnt good Horfe-pr,oucnder for anypkiw or 
labouring Horfes,bcing mixt with either Beanes, Pcafc, or any other Pulfe w h:itfoeuer. 

Now fort he vfe and venues of thefc two fcucrall kinds Th, ,,,,.,.,, ofC>atc-meales in rsaintainiogthc Family, thcyarefo •!•., .. many (according to the manycu!lomcs of many Nati • .,,.1,, 
ons)that it is alljloll impofftblc to reckanall;yer(as necrc 
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as I can) I will impart my knowledge, and what Ihaue 
tanc from relation : firfi,for rhc [mall dull or mcale Oat
mcak,it is tktt with which all pottage js ~nadeand thick
ncd,whcthcr rhcy be mcarc-potrage, rn1lkc.potrage, or · 
any thickc or clfe thin grcwdl whatfocucr, of whofc 
goodncffc and wholfo:nndk: it is nccdlclfc ·to fpcakc, in 
th:it it is frequent with euery cxp~ricncc: alfo with this 
linall Mealc Oat-mcalc is made in diucrs Countries fixc 
!eucrall kinds of very good and wholfome bread, eueric 
onefincr then otheJ, as your Anadcs, Ianadcs., and fuch 
like. Alfo there is made of it both thick and thin Oaten. 
Cakes, which arc very plcafanr in ta{l:c, and much dke
mcd: but ifit be mixed with fine \Vheatc-meak, then it 
makc1hamolldclicatcanddainril! Oatc-cake,cither thick 
or thin,fach as no Prince in the world but may hauc them 
frrned to his table; alfo thisfinall Oatc-meale mixed with 
blood, and the Jiucr of either Shecpe, Cilfc or Swine, 
ruaketh that pudden which is called the Haggas or Hag. 
gus, of whole goodncffc it is in VJ.inc to boall, becaufe;: 
rhcrc is h1rdly t0 bee found a man that doth not a/feel 
.them, And la!lly,from this final! Oat,ruca!e by oft flee. 
ping it in water and cknfing it; and then boy ling it tol 
thich.e and fliffi: Iclly,is m;1dc that.excetlc/lt di01 ofmcar, 
which isfocftecmed in the Wefl pans ofrhfs Kingdomc, 
which they call Wa/h-brew, and in ch,fhc,re and l•nk,. 
fo,irtthey call it Flamcrie or Fhuneric, rhc wholfomncs 
and raregoodnetle, nay,die \'Cl)' Phy/ic~ helpes thereof, 
b<inlJ fucl1 andfo many, rhac l my.f..Jfohaue heard a ve:r 
reucrend and worthily renowned Phylition fpeakc. m9rc 
in the commendations of that mcarc, then of any other 
foodewhatfoeucr: and certaine it is, that you fhall nor 
heare of any that euer did fo1frire of this W alh-brcw or 
:Flammerie _; and yet I ]i:,ue fetne them of very Jaimie 
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.and licklie llomacks which haue eaten great quantities 
rhereof,beyond d1e proportion of ordinary mcatcs. Now 
for rhe mannerofeating this mcare, iris of diuers diuer
ly vfed; for fome c,re it with Honie, which is reputed 
the bell fauce; fomcwirh Wine,eirherSacke,Cfar;·eror 
White; fome with firong Beare or llrong Ale, and forne 
with milke,•s your abi!iti&, or the accommodations of 
the place will admini!ler. Now there is deriued from this 
W afl1-brew anothercourfer meatc,whichisas it were the 
drcggcs,orgrolfrr fubllancc of the Wafh..bri:w, which is. 
called girt-brew, which is a well filling and fuflicient 
meare,fit for feruants ,nd men oflabour;of the commen
dations whereof,! will not much !land, in that it is a meat 
of harder dilic!lion, and fir indeed bur for llrong able llo
m;u:l.5,and Cuch whofe toy le and much fweare both libe
rally fpc:nderh euill humors,and alfo preferueth men from 
the offenceoffolnes and forfeits. 

Now for the bigger kind'of Oatc-mealc, which isc:d
led Gcrrs,or Corne Oatc-meale, it is of no lclfe vfe then 
the former, nor are their fewer meatcs compounded 
thereof: for firll, of the[e Gem are m1de all forts of Pud
dings,or Pots(as the We!l-coumrie teanncs them) whe
therrhcy be blackc,as rhofe which arc made of rheblood 
ofBea!ls,Swinc, Shecpc,Geelfe, Red or Fallow Deere, 
orthelike,mixtwirh whole Gcrrs,Sucrand wholfomc 
Hcarbs : or elfe white, as when the Geres are mixr with 
good Creame,Eggcs,Bread-crummcs,Suer,Currans,and 
or her wholfome Spices. Alfo ofrhcfc Gerts are made the 
good Friday pudding, which is mixr with egs,milr,fuer, 
peniroyall,& boild firll in a linnen bag,& then llripr and 
burrerd with livecr buttei-.Againe,if you rolla Goofe, & 
flop her belly with whole gerrs,bearcn togctherwithegs, 
am! :ifrer mixt with the grauie, there cannot bee a 
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--1-,c-tt_c_r _o_r,_n_o_re pkafamcr i£ucc : nay, if a man bee at fca 

in aoy long tranel,he can nor e•te a more wholcfome and 
plcnfant mcatt thl.!'n rhcfc whole grcctc'i boilJ in w:i.tcr 
till they bnrll, and then mixt Wtth butter, and fo eaten 
wtth fpoones; which although fc.i-men call limply by 
the name of Lob!olly, yecrhere is not any mcarc how 
fiijnificam f.ocucr the name bt,that i'i more roothfomc or 
wllolfome. And to concfudc, there is no way or purpofc 
whatfocuer to whicl1a man can vfe or imploy Rice: but 
with the fame feafoning and order you may imploy the 
whole grcc«-s of Ontt.mealc, and hauc full as good and 
as wholcfome meatc,and •~well tallcd;fo that frnay we! 
knit v~ this Chapter with rhis aprobarioo of Oarcmea!r 
rfiar the little charge and great benefit conlidercd, it ,; 
rhc ycry crownc of the Hufwifes garland,and doth more 
&race her table and her knowlcdge,thtn all graincs what. 
Jocucr; neither indeed can any Fam,hc or Hos01old bee 
well and thrifuly maintained, where this iscnher fcant or 
wanting. And rhus much touching the nature,wonh, 
vmucs,and grcar neccffiricof Oates and Oate--mealc. 



CHAP. VII. 

oftl~offiuofthe Bre,v-l1011fi, andth, B,k,-l.,,fi, and 1h, 
mafltlrte things be!ongmg 10 tht? fame . 

• 

Hen our Eng!,jl, f/011[,.vifi knowes how to 
pre(erue hcJlrh hy wholfome Phyfick, t<> 
nourifh by good mcate,and to c!othc,hc ho
die with wanne garments,{he mufi: not then 
Ly anie·meancs bee 1guoranr iR the proui

fion ofbread and drinkc; f11ccmuflknow_both the pro
l'Ortions and compofirions of the fame. And for a~ much 
asdtinke is in euery houfe more generally fpcnt then 
bread, being indted(burhowwcll I know not) made the 
vcryfub!hnceofallmterrnincmenr; I will firfl beginnc , . 
wi tb it ,and therefore you flu II know that geoer.1lly our Dt11erfi11~1 

!.ingdorue hath out two !rtnd,s of drinkes , thac isro ,fdrw!f,. 
fay,Beere and Ak,b.1tpamcubrly f01fre,as lll:cre, Ale, 
Perry and Cider ;and to thefc we may adde tWd more,as 
MocdeandMctheglin, two compound driuk,s ofhonie 
and bcarbcs,which in the places where they are made, as 
in w,/u and the marclics, are renouncd fot exceeding 
who!fome:ind eord;all. 

To fpeakethenofBecre, al hough there bee diuers Si,o•ghm, 
kindesoftaflesand flrength thercof,accordingm the al-
lowance of malt, boppe, andagcgiuenvntOrhc fame; 
yctindeedthereanbetruly fayd t!I be but two kindes 
thereof; namely, ordinary be ere and Milrch brare, all o• 
thcr beeres bei•g deriuc:d from them. 

Touchingordinary·Becrc) which i'i that wherewith Of ordi1111ry 
citherNoblcwan) Gentkman,Yet>ma1,,or Ht:sbandnwn r1 s,,re. 
llull mJimaine his family the whole yecre, it is mcl:t fi r fl 
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t~at our Engli(b H•(wif• refpcct the proportion or aJ. JowallCC: of malr due co the fame:, which amongfi rhe bell Hufbanos is rhought moll conuenienr,:u,d it is held, that ro draw from one quarrerof good malt diree Hogf. head, ofbcerc,is the bdl ordinary proportion that can be allowed, and hauing ,ge and good c,ske to lie in, it will 
be llrong enough for Joy good mans drinking. Of bnwir.z 

ordmarJ 
B1trt•, 

Now forthe brewing ofordmary Beere, your male bring well ground and put in your Mail1-far, and your liquor in your Icade reidy to boile, you fl1all then by lir. rlcand lxilc with fcoopesorpaiks put the boiling liquor co the mault,1nd thc:n fiirr, it cuen to the bntromccxcecdingly well togcrher ( which is called the mafhing of the malr)rhenthe liquor fwimming in the ropcoueral! ouer with more: malr>and fo ler it ltand an howreand more m the mafh-fat,during which fpace you may if you pleafe heare mort liquorin your lead for your frcond or fmal! drinke;rhisdonc,pluckevp your mafhing llroame, anol lctthc fi11lli<juotrunne gently from rhemalr, either in a cleanctrough or other velfels prepa,cd fort he purpofc, and rhcn flopping the mafh-fat againe, put thefccondliquorro the maulr and llirre it well together; then your lea de being cm pried put your fir{! liquor or wort there• in, and then ro cucry quarter of malrputa pound and a half of the bell hops you can ger;and boile them an bower together, rill raking vp a difi1fuU thereof you frcrhe hops lhtinkeinrothe bottomeofchedifh; this done put the wort through a ilraight liue which may draine the hopprsfromit into your coolcr,wbich lbndingouerrhe Gua-fat,'(ou fhall in the bottom chcreoffeta great bow le withyourbarmc,andlomcofthe firilworr (belore the hops come into it mixttogether) that it may rifc therein, ,md then let yQUrwortdrop or run genrly into thedifh 
with 



Booke,. 
with the blrme which flands in the Gu1l fat, and chis you 

lhalldo the fiill d.1y of your brewing,letting you1 cooler 

drop all the night following, and fomc part of the next 

morning, and as it droppeth if you fi11dc that a blacke 

skumme or mother rifecl1 vpon the bJrme,you O,all with 

your hand rake it off and caft it away,thcn nothing being 

left in the cooler,and the bccre well rifcn,with your hand 

fiirre it about and fo let it ftand an hower after, and thc11 

beating it and the barme exceeding well togethcr,rnnnc 

it vp in the Hog/heads being clcanc waOit and fc; ldcd, 

and fo let it purge :and hcrdn yon !hall obferuc not to tun 

you, velfcls too foll,for fearc thereby ir purge coo much 

of the barm away:whcn it hath purged a day and a night, 

you !hall clofe vp the bung holes w1ah clay, ahd only for 
a Jayorrwo after kecpea vent-hole 10 ir,and af er clofe 

frvpasclofeasmaybcc, Nowforyom fccond or fmall 

drinkc which arc lcftvpon the gcaine, you 01311 fuffer it 

there to fby but an how er or a lmle bctccr,and th n dr.1i11 

j t olf alfo;which done,put ir into the k:td with chc former 

hops :md boik chemhcr alfo,thcn dcc1·c it from the hop; 

and coucr1t vciic dole till your firfl bcerc be tllnn'd, Jnd 

rhen as before put it aHo ro barmc and fo tunt\C ir \'P ,l!Co 

m fmJlk, ve!fcls,andof this fecond be,·rc yOII Ol!rl not 

draw abouc one Hor/head to three of the better. Now 

there be diucrs othe1 waks &. obfrru.mons for the brew~ 

iog of ordioJric Becre,but non~ fogoodfo cJfie.,(i-, rc.1die 

and qu1cklic performed a, rhis before fl1owed : nci:he1· 

willanic b~erc lafi longer or rip~·nfooner, for ir may b:c 

drun\.cara fortnichrs :Zi?.C",and wi\lhfiaslong:md huely. 0 . br 

Now for thcbrc\\'ingofrhc hell M•rch Beere you 01 ,111 ,h; i,J""",( 
allow ro 2 Hng!-htad thcreofa qu,.r:cr of the hdl nu.t,. .,11.1,.,b 

well grotrnd: then you {h:tll take :1 p,:ckcof pc.i.fc., 11Jlfe :i !:,,,.,. 
pcckcCi>f\Vhc;;.tc, .md h.11f..: a peck:: of Oa.~cs :m..i g··in1..l 

lhC'LU 
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them all very wdl rogcrher,:md then mix them wilh your malt: whichdone,yo,dhall iaall points brew thisbeere 
,s you did the farmer ordinary beer,: onely you lliall al: low a pound & a halfe of hopsto this one Hogshead: and whems before you drew but two forrs ofbcere: fo now you /holl dmv three : char is a Hogf.head of the be'!, and a Hogf.hcad oft he fecond , and halfe a Hogs.head of fmall bcere without anic :u1grncmarion of hops ormalr. This march Beere would be brewd in tbe moneth, of UJf,rrhor.dpr1//,a11dfl1011ldifit haue rightlie a whole yeere to ripen: it will la(hwo,threc and fourc yecrs if it liecooleandclofe,andindurcthcndropping to the fa(l drop,though with neuerfo much leafure. 

N ow for the brewing of llrong Ale,becaufe it is drink ofno foch long Jailing as Beere i,, therefore you 1!1al! brew Je(fc quanritie at arimc thereof, as two buO,eJs of nonherne meafurc, ( which is fourc bu(hds or half a quarter in rhe South)at a brewing, and not aboue,wbicb will makcfourrecnegallons ofthcbe(l Ale. Now for the mafl,ingand ordering ofit in th•mafh.fut,it will not dif. fer any thing from that of bccre; as for hops,althougq . fome vfcnotto put in any, yet the bell Brewers thereof wil allow to fourtccnegallons of Ale a good dpen full of Hops,and nomore,yer before you put in your Hops,a, fooncas you rake it from the grainesyoulha.lput it mtoa vc!fcll and change it,or blinkc it in this manner: put into the Worta hanofull of Oal<c bowcs anda Pewter dill,, and letthem lie therein till the Wort looke a little paler then it did at the firll,and then prefently take out the difl, and the le:ifr,and then hoile it a full hourc with the Hops as aforefaid,and thcnclcnfe ir,andfer it in vdfcls to coolc; when it is no more but milke warmc, hauing fer your B.1rme to rife with fomc five et Won: then put all into the 
guilfat 



Booke 1. Slr.,f,U in brewing am/ ba{ery, 
guilfat, and as foone as it rifeth, with~ difh or bowle 
bcarcit in, and fo keepc 11 with contmuall beating a day 
and• nigh,.tlcafllanc! aftcrtun ir. From this Ale you 
may alfo draw halfc fo much very good middle Ale, and 
a third part very good linall Ale • 
. Touchingthcbrewingof Bottle-ale, it differeth no- ~:':,;t.j,, 
thing at all from the brewing ofllrong Ale, onely it muO: 
be drawne in a larger proportion, as atleaO: 1wenrie gal-
lons ofhalfc a quarter;and when it comes to bee changed 
you fl,all blinke it (as was before Jhewed)more by much 
then was the (lrong Ale, for it muft be pretty and fl,arpe, 
whiah giucth the life and quicknes 10 the Ale: and when 
you tun ir, you Chall put it into round bottles with nar-
row mouths, and then ftopping them clofe with corke, 
fetthem in a cold Cellar vp to the waft infand,and be fore 
th•tthe corkes be faft tied in with ftron~ packerhrid, for 
feareofrifiingout,or taking vent,which" the Vttct fpoilc 
of the ale. Now for the fmal drinke a riling from this bot• 
tie Ale, or any other becre or ale whatfoeuer,if y~u keep 
it after it is blinktand boiled in a clofe velfel,and then put 
it to barm cuery morning as you haue oce21ion to vfe ir, 
the drinkc will drinkc a great dcale the frdber, and bee 
much more liuclie in taftc. 

As for the makin~ Perry and Cider, which are drinks Of .,#:!•g 
much vfed in the welt parts,and other C oumries wcl fto. 1;;;''"' c,. 
red with fruit in this kingdome. you !ball know that yo1ir · 
Perry is made of Pcares only,a~d your Cider of Apples; 
and for the manner of making thereof, it is done afccrone 
falhion,tbat is to fay,after your Pcaresor Apples arc well 
pickt from ftalkes, rottenneffc and all manner of other 
filth, you (hall put them in the prdfe mill which is made 
with a mil.ftonc running round in :a circle, vndcr which 
you Chall crulh your Pe.\rcs or Appks,and then llraining 

Hh them 
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,hem through a baggeof haire-doth, ;unnc vp the fame 
nfter it harh becnea little fctled into Hogf-heads, Barrel, ~nd o:hcr clofe vrffi:ls. 

Now .1fter you haucprell all,you lhallfaaethat which 
is within the haire cloth b,ggc,and putting jt into feueral 
vdfcls,put a prctryquanrityof\vater thercanto, andaf. 
ter it hath flood a day orrwo, and harh beene well llirrcd 
toge1her,prclfc itoucr alfo againc, for this will make a: 
fmall perry or cidcr,and muff lie fpent firll.Now of your 
bell fider that which youm~ke of your fommeror lwcet 
fruitc,you llaal! ca!l !ummer or fwcct cider or perric,and 
that you lhal! fpend firll alio ; and that which you 
1uakc of the winter and hard fruitc, you lhall call ,yinter 
and fowrc cidcr,or perry;and thar you may fpcpd lill,for it wi\len dure ihe loni;df. 

OfB•~;•g• Thus~frer our Englilh Hu(wife is cxperienc"t in the 
brewing of thefc feuerall drinkes,n,e lhal!then lookc into 
her BJkc-houfe, •nd torhe baking of all fo1ts of bread, 
either fur Maller~, Serqants, or .Hinds,and to l,c orde. 
ring and compounding of the meale for each fruerall vfe. 

o,J.,;,g •I To f peake 1hen lirfl o( meales for bread;shey arc drhcr 
tJl{,.1,. fimplc orcompound,fimplc,asWh~cand R.ic,9rcom• 

pound,as Ric and Whc41F m1xrtogether,or R,,c,Wl)'ate 
and iarlcy mifrrogeti1er;~nd of rhe(e rhe oldcllmeale 
eucr',hcbcll,and yccYdeth moll fo it bc(weccand vnrai1 
red, for 1hcprcferuatiort wlierof,ir js meet [hat you den 
your mcale wcll{rom 1!,c bJ"annc, anq then ~ecpc it fo•cet vdlH!I. 

'li•~mg m••·• . Now for rife bdking ofbrcad' of your limpJe. me.I, 
·,hm. your bell and ptincipallbread ls mancher,which you a, 

bake in this manpcr; foll youtmca(c.bcin(l ground vp, 
the blackfi'oqes ifit bi: pq/libl1, 'j[W,h m1~f th_c ;1·~•t•, 
Rowcr,nnd boult~d rhrltugh ih'c fiucft Iioulring dot' , 

you 
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you !hall put it into a clean Kimnd,and opening the flow
-cr hollow in the midfi, putinro it ofrhe bell Ale-barmc: 
thequamiryof three pints toa bu1hcllof meale,with fom 
fair to fcafon it with: then put in your liquor rcafonabl~ 
warme and kneade it very well together with both your 
bands and through the brake,orfor want thereof, fold 
it in a clotb,and with yourfecte tread it a good fpace to
gether,then letting it lie an howre or thereabouts to fwd! 
take it foorth and mold it into manchcrs,round,and flat, 
fcotch about the wan to giue it leauc to rife, and prickic 
wirh your knife inthetop,andfo putit intor~...:n, 
and b,ke itwithagentleheate. • 

To bake the befi cheate bread, which is alfo fimply of ~"'!•t 
whearc oncly,you Jhall after your mealc is drdland boul- ' ,.,,1,,,., 
tcd through a more courfc boulter then was vied for 
your manchets,and put alfo into a clean tub, trough, or 
kimnel,takeafowreleauen,that is,a peeceoffuch likelea-
uen faued from a fonncr batch,and well fild with fa!t, and 
fo laid vpto fower,and this fower leauen you /hall breakc: 
in fmall pefces into watmc water, and then firaine ir, 
which done make a decpe hollow hole,as was before faid 
in thcmidlt of your Rower, and therein power your 
llrai~d Iiquori then with your hand-01i•e fome part of 
thelk>werthcrewirh,till thcliquorbcas thicke as pan-
cake batter,then couer it all oucr with meale,and fo let ie 
lie ill tbatnight,,be next morning llirre it,and all the-rcll 
Qf the meale,vel ,ogethcr,and with a little more warme 
\\'',lter,barmc,and fair to feafon itwirh,bring ittoa perfe& 
!eauen,Qiffi,,and firmc; then knead ir,breakeit, and tread 
it,as w.as.heforefaid in the manche«, and fo mould it vp 
in reafooablc bi!lge loane,,and then bake it with an indif-
frrmr good heat.:and thus according to thefe two exam-
pies bol'ordhewed,yoµ may bakc any bread kauend or 

Hh • vnkaue-
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vnlcaucnd wlmfoeuer, whecher it be timple coroe, a 
Whearc or Ric ofit fdfe, or compound graiac as whca 
and ric,or w11rar :md barky, or rie :ind barley, or an:, 
other mixt whicc cornc;only becauft Rie is a Hnic fii on, 
gcr grairx, then 14,heare, it lhall be good for you to pu, 
your waiera lirrkhorrcr thenyoudidtoyourwhem 

For your browne bread,orbread /or your hinde-fe, 
uants, which is rhc courfcll bread for mans vfe, you /ha. 
cake ofbarly two bufl1cls,of p,-afe t"'O pecks, of wheat o 
Rica p<cke, a peck of malt; thde you /hall grind altogr 
tb<tlf.4!/«lfc it through a mealc tiuc,then putting it ir 
13 a·iavfenrough fer liquor on the fire, and when it boi1 
lcrore put on the w:uer,nndanorhcr with ama01-ruddt· 
llir fom eofthc flower with it afterithath been feafonc 
wirh falr,and fo !er it be till thencx~day,?nd then puttin,., 
to the rdl of the llowcr, worke1tvp 1ntoll1ffeleaucn 
then mould it and bake it into grcatloaucs with avcry 
llrong hcate: now if your trough be not fower cnoe~I 
to fow<r your kauco,,hen you /hall either kt it lie longc, 
in the rrough,or elfe rake the hclpc of a fower lea"en with 
yourboilingwater: foryou mull vndcrlland;rhat the 
hotter yourliquor is,rhe Ielfe will the fmell or rankneffo 
of the peafe be receiucd, And thus much for rhc b,kint 
ofany kinde of bread, which our EMglifl, H".fwift lhaL 
haue occation to vfe for rhe m:iintcnancc of her family. 

Gmr,II As for the general! obferuarions to be re(j,eaed in,he ,;r,,.., ... , llrew-houfe or Bake-houfc,they be thefe: ndl,that yoUJ 
;n ,h, 1,,,.,. fuewhoufe be feared info ronueoient a pan of the houfc 
~"/';~ thatthefmokcmaynotannoie your other more priuat( •,• •• '• roomes; then that your furnace bcemadeclolcandhol 

low for fauing fcwell, and with a vcntforthe paflage ol 
fmoake leall it taint your liquor l then that you prefem 
a copper beforca lead, next that your Malli-tat be euet 

. .. - llCcrcR 
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nccrd\ to your lcade,your cooler necre!l your Mafu fat, 
and your Guilfat vndcryour cookr,&adioiningto them 
:Ill fcucralcleanetubs toreceiuc your worrs ~ liquors: 
then in your Bake houfeyou fuall haue a faire boulting 
houlc with large Pipes to boulr mealc in, faire troughos 
to laic lcauen in,and f wcct fafcs to recciue your branne: 
you !hall haue boulters, fearfcs, raung,s and mcalc ftucs 
of all forts both line & courfe; yo~ fliall haue fafrerabks 
to mould on, largcouens to bake m the foales thcrcofra. 
thcr ofoneor two intire !lanes then of mauy bricks,and 
the mouth made narrow, fquarc and eafie to be clofc co. 
uercd: as for your pcelcs,cole-rak,s, maukinsand fuch 
likc,though they be necclfary ye, they areoffuch general 
vfe they nc:cd no fort her relation.And thus much for a fol 

fatisfa~ionto all theHu,bands and Hufwifrs of this 
lcingdome touching Brewing Baking, aod 

all what dfc appertaineth t~eithcrof 
thc:iroflices. 
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