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To the Right

HONOV RABLE

And moft excellent Lady, FRN C1S Counteffe
"DOWAGEROEXCETER,

N vertuous Lady) this boek may come to
S your Noble goodnefle clothed in an old
> name or garment, yet doubtlefle ( excel-

¥ lent Madam ) itis full of many new ver-
tues which wil ever admire and ferve yousand though
it canadde nothing to your own rare and unparelleld
knowledge,yet may it to thofe noble good ones,which
will endeavour "any {mall {parke of your imitation,
bring fuch a light as may make them fhine with a
a great deal of charity. I do not affume to my felfe
(though I am not altogether ignorant in ability to judg
of thefe things) the full intention, and fcope of this
whole work: for itis true great Lady, thar much of it
was a Manafcript,which many yeares agone belonged
to an honourable Countefle, one of the greateft Glo-
ries of our Kingdeme, and were the opiniou of the
greaceft Phyfitians which then lived; which being now
apprgwedby one not inferiour to any of the profeffion
Twasthe rather imboldned to fend it to your blefled
A3 hagd,




The E piftle Dedicatory,

hand,knowing you to be a Miftrefs fo ful of honorable
picty and goodnes , that although this imperfe& offer
may come unto you weak and difable, yet your neble
ver-tue will {fupport it, and make it fo firong inthe
world,thatl douEz not but it thal do fervice to all thofe
which will ferve you, whileft my felfe and my poore
prayers,fhal to my laft gafp labour toattend you,

Thetrue admiter of your
Noble vertues,

GERVACF MARTHANM
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The approved

B OB

Called the
ENGLISH HOUSE-WIFE,

: CoRTAINING
All the vertuous knowledges and actions both of mind
and body,which ought to be’in any complear Hoaf*
s wife of whatdegreeor calling 1oever,

; e e e i e i s il
The fecond Book,
—_ ki s v
Caap, 1,

Of the inward vertues of the mind which ought to bein

" " ewery Houf . wife. And fir it of ber generall knowledges
both n Phyfick and Surgery with plain approved medi-
¢ines for bealth of the Houfe-old ; alfo the extrasiion
of excellent Oyles fir for thofe purpofes. -

AQSH Aving already in 2 fummary bricfhefle
Q pafled through thofe curward parts of
Hugbandry whichibelong unto'the pet-
fe& Husbandriianwho is the Father and
Mafterof the Family, and whofe Of-
fice and imployments are ever for the
moft part abroad,or resoved from the houfe as in the
field or yard It is now meet that we defcend inas
orderly 3 Method as we cin, to the office of vur Eng.

B lith




The Englifh Houfe-wifes, 2 Book,

lifh Houfwife,who is the mother andMifkris of the fa-
mily,and hath her mofk generall imployments within
thehoule; where from the generall example of her
vertues,and the moft approved skil of her knowledges
thofe of her Family may both learn to ferve God and
fuftainman in that godly and prefitable {ort which is,
required of every true Chriftian.

Firft then to fpeak of theinward vertues of het mind,

a Houtwife fheought,above all things,to be of an upright and fin-

muft be
ious,

reli cere religion, & in the. fame both zealous and conftant,
giving by her example, n incitement and fpur, unto all
her family to perfue the fame fteps,and te utter torth
by the inftruétion of her life, thofe vertuous fruits of
good living, ‘ which fhall be pleafing beth to God and
his creatures ; I doe not meane thar herein the (hould
utter forth thacviolence of fpirit which- many of our
vainly accounted pute )women do, drawing a cotempt
to the ordinary Miniftery, and. thinking nothing law-
ful but the fantafics of their own mventions,ufurping
t0 themfelves a power of preaching and interpreting
the holy word,towhich only they ought to be but hea-
rers aad believers, or at the moft but modeft perfwa-
ders, this is not the office either of good Houf-wife or
good woman. But letour Englith Houfe-wife bee a
godly,conftant,and religiouswoman,learning from the
worthy Preacher and her husband, thofe good exam-
ples which fhe thal withall carefuldiligence fee exer:
cifed amongt her {ervants.

In which pra&ife ot hers, what particular rules are
to be oblerved I leav e her to learne of them who are
profefled Divines and have purpolely written of this
argument;only thus much will [ fay,which each ones
sxperience will teach hiaa to be true, that the more

' careful 7

X




2 Book. Houfhold Phyfick.

ful the matter and miftris are 1o br_ing up their fer-
vants in the daily exercifes of Religion- toward God,
the more faithful they fbal” find them inall their bufi-
pefles towards men, and procure Gods favour the
more plentifully onall the houfhold : and t_h;erefore a
imall time morning and evening beftowed in prayers
and other exercifes of religion,wil prove no loft time
at the weeks end.

Next unto this fan&ity and holines of life it is meet sp¢mug v
that our Englith Houf-wife be 2 woman-of great mo~ temperare,

defty and temperance,as well inwardly as outwardly;
inwardly, as in her behaviour and cariage towards her
husband, wherein {he {hallthun allvielence of rage,
paflien and humeur,coveting lefsto. dire¢t th_en to be
dire&ed,appearing ever upto him pleafant,amiable, 8
delightful and though occafion mifhaps, or the mif-
government of his will may induce her to contrary
thoughts,yet vertuoufly to {fupprefs them, and with a
mild {ufferance rather to cal him home from his error
then with the firength of anger to abate the leaft {park
of his evil,calling in her mind thatevill and uncomely
lauguage is deformed though uttered even to fervants;
but moft nionftrous and ugly when iv, appears before
the prefence ofa husband:eutwardly,as in herappar-
rell and dier,both which fhe fhal proportion according
to the competency of her husbands eftate and calling
making her cirele rather ftrait then large, for itisa rule
if we extend te the uttermoft,we take away increafe,if
we go a hair bredth beyond , we enter into confump-
tion:bur if we preferve any pare,we build firong forts
againft the adverfaries of fortune , provided that {uch
prefervation be honeft and confcionable: for as lavith
prodigality is brutith , fo miferable covetoufbefle is

B2 - bellifhy
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4 The Englifb Houfe-wifes, 2 Book.
Ocher Gar, « helfifh, Let therfore the Huf-wives garments be comes
e ly and ftrong. made afwel to preferve the healt, a5 2-

dorae the perfon, altogether without toyihy garnifhes,
or the glofle of light colouts,and as far from the v.nic
of new and fantaftick fafhions,as'neer to'the comely i
mitations of modey Matrons:let her diet be wholfome
andicleanly | ‘preparedatduc hours | and Cooke with
Ofker Dier, Carcand diligence, let it be rather to {atisfie nature,then
% our-affeétions, and apter to kil hunger then revivanew
appetites , let it proceed more from the provifion of
her own yard, then the furniture of the Markets 5 and
levit be ratherefteemed for the familiar acquaintance
fhe hath with it; thea for the firangeneffe and rarity it
bringeth from: other Countries.,
To conclude, our Englifh Huf: wife muft be of chaft
Her generall thoughe; ftour courage, patient, untyred , warchifall]
TS diligent, witcy,pleafant, confant in friendfhip | full of
good Neighbour-hood, wife in Difcourfe » but not
frequent therein, fharpe and quick of {peech-; but not
bister or talkative,fecret in her affaires comfortable i
her counfels;and generally skilful inthe worthy know-
ledges which do belong to her Vocation, ofall ., or

mo whereof I now in the enfumg difcourfe,intend to '

fpeak more largely.
To'begin then with one of the mofk principal vertues
OF whichdothbelong to our Englifh Houf~wife;you (hal
Hervermes  underfband , thae fich the prefervation and care of the
ia Phyfick. family touching their health and foundneffe of body
confifteth mofk in‘the diligence:it is meet that (he have
aphificall kind of knowledge how to adminifter many
wholfome receiptz ‘or medicines for the good of their
healths,as wel to preventthe fir(k occafion of ficknefle,
as to take away the effe@s and cvill of the {ame , when

it

‘



F Houfbold Phyfick. £ B [

2 Booke. 3
it hath made feafure on the body.Indeed we muft con-

feffe that the depth and fecrers of this moft excellear -
Arcof Phificke , as farre beyond the capacity of the

moft skilfull woman, 2s ledging onely in the breftof

learned profeffors,yer thatour Houfe-wife may trom

them receive fome ordinary tules 8¢ medicines which

may availe for the besefic of her Famuly as (un our

common experience)no derogationar all to that wor-

thy Are. Neither do I intend here tolead her minde

with ail the Symptomesy,a “cidents, 8¢ effeéts whicr go

before orafier every fickiefle,as though I would have

her to aflume the name of a Pra&itioner,but only re-

late unto her fome approved medicines » and old do-

&rines which have been gathered together, by ¢wo ex-

cellent and tamaus Phifitians,and ina Manufcripe gi-

ven 10 a grear worthy Count: fleof this Land | (tor Dr Burkei>
farrebe wirom me, to attribute this goodnefle unto Pr Bomelius
mincown knowledge) and delivered by my common

and ordinary experience, for the curing ot thofe ordi-

nary fickneffes which daily perturb the health of men

and women.

¢ Firft then to fpeak of Feavessor Agues,the Houfe- of peyers 1
wife (hall know thofe kinds thereof; which are moft generass,
familiarand ordinary,asthe Quotidran or daily ague,

the Tertian or every other day ague , the Quartan or

every third dayes ague, the Peftilent ; which keepeth

no other in his fies,but is more dangerous and mortal:

and laftly theaccidental Fever,which proceedesh from

the receit of fome, wound or other , painfull, pertur-

batton of the {pirits. There be fundry other Fevers

which comming from Confugaptions, and other long
conunued ficknefles, do altogether furpafle our Huf~
wivescapacity,

B3 Hae Firfk




W 6 The Englifh Houfe-wifes, - 2 Book,

Sthe guoti-  Fir(t then for the ‘guotidean, ( whofe fits alwayes
i lait above twelve hours) you thal take a new laid egg,
and opening the crown you fhall put over the white,
then fill up the thelhwith good Ajugvite; and flur it
and che yolk very well together, and thea as foone as
you feel your cold fit begin to eome upon yeou, (up up
the egg, and either labour til you fwear,or elfe laying
great kore of cloaths upoa you, putyourfelf ina
fweat in your bed, & thus do while your fits continue
and for your drink let it be onely poffet ale.
or s fingle For a {ingle Tertian tever, or each other days ague,
Tern. — take a quare of poffet ale, the curd being well drained
fromthe fame, and put therunto a good handfull of
Dandilion,and thea feteing it upoa the fire, boile ir till
a fourth pirebe coafumed, then-as{o2a as your cold
fit beginneth, drink 2 good draughe thereof, and chen
either labour till yon (weat,or elle force your felfto
fweat in your bed but labour is much the better,provi-
ded that you take notcold after it, and thus do whilft
your fits continue, and in all your fickneffe let your
drink be poffet ale thus boyled with the famehearb.
For the accidenrall Fever which commeth by means
gr the aeei- of (gms danzerous wound received, although for the
ntallFever, Fa) g e 2 o
TR * mofk part it tsan ill fign, if it be fkrong and continuing
yer many tites it abateth, and the party recovereth
when the wotadis well teaded 2ad comforted with
{ach foveraizn balmes,and hot oyles as are moft ficto
be applied to the member (o grieved or injured:there-
fore inthis Fever you muft refpe& the wound from
whence the accident doth proceed,and as it recovereth
fo you (hall fee the fever waft and diminifh.
For the Hegtique fever waich is al{o a very dangerous

ficknefle, ,

.



2 Book. Houfbould Phyfitk. e

Of theFerel
Letnck,

ficknefle,you {hall take the oyl of Violets,and mixe it
\r:ifl?:ﬂggod quantity of the powder of whitc 1{61]%
feed finely fearft, and therewith annoint the {mal 3“'
reins of the parties back, evening and morning, and it
will not onely give eafe 1o the Fever, l;)uit alfo purge
and cleanfe away the d}gy f;;almgs \g’bxfcn is ingendred
i is or any other fever whatfoever. :
ﬁ;}(})errat;); ttk:zver whztfocver.whofc fic beginneth witha i‘:;’:‘ t‘},‘;"‘;:
cold, Takea fpoonfull anda half of Dragon water, 2 ay feyer,
{poonfull of Rofewater,a fpoonful of tupping water,
a fpoontull of 4guavite,and a fpoonfull of Vinegar,
halfa {poonfull of Methridate or lefle, and beate all
thefe well together , and let the party drink it before
his fit begin, L
Itisto %c underftood,that all fevers of what kind fo- Of thirft iz
ever they be, and thele infe&ious difeafes, as the Pefti- =
lence, Plague, and fuch like, are thought the inflama-
tion of the bloud, infinitly much fubje& to drought; o
that, fhould the party drink fo much as he defired,
ncither could his body contain it, nor couldthe great
abundance of drink do other then weaken his ftomack,
and bring his body to a cerrain dekru&ien.
Whetiore,when any man is {0 overpreffed with de-
fire of drink’, you (hall give him at corvenient times
either poffer ale made with cold herbs;as {orrell,purf-
len,Violet leaves, Letrice, Spinnage, & fuch likeorelfe
a Julip made as hereatcer in the peftilent fever,or fome
Almond milk : and betwixt thole times, becaulfe the
ule of thefe drinks will grow wearifom and lothfome
to-the patient,youfhal {uffer him to gargl in his meuth
good wholfome béer or ale » which the patient beft
liketh,and having gargled it in his mouth,to fpic it on
again, :

B4 and
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The Englifb Houfe-mifes, 2-Book,

and then to take more,and thus todo as oft 25 he plea:
{ech,til] his mouth be cocled: provided, that by no
meanes he {uffer any of the drink to goe downe, " and
this wil much better affwage the heat of his thir{t thep
if he did drink;and when appetite defireth drink ro go
down,then lethim take either his Julip or his almond
milk.

To make a pultis to cure any ague-fore, take clder

Forahy ague leavsand {eeth them in enilk il they be foft, then rake

ore,

them upand frain them, and then boyle it againe

tillit be thick, and'fo ufe it to the fore as occafion
thall ferve,

Thequarrains  FOF the Quartain Fever,or third day ague, which is

Eere,

of all Fevers the longeft lafting, and many times dan-
gerous Confumptions, black Jaundies, and {uch like
mortall ficknefes follow it:you fhal take Methridate
and {pread it upon.a Lymon flice, cut of 2 reafonable
thickneffe, and o as the Lymon be covered with the
Methridatesthen bind it to the pulfe of the ficke mans
wrift of his arm about an hour before his fit doth be-
gin, and chen let him go to his bed made warm, and
with hot cloaths laid upon him, let him try if hee can
force himfelfto fiveat, whichif he doe, then halte an
hour after he hath fweat, he fhall take hot poffer-ale
brewed with 2 lictle Methridate , and drinke 2 good
draught thereof,and reft till his fit be paffed over: bug

To make one 1t he be 'hard ‘o fwear, then with the faid poflet-ale

fwsar

alfo you (hall mixe a few bruifed Anny-feeds, and
that will bring {weat upon him:and thus you fhall do
every fittill they begin to ceafe, or thar {weat come
naturally of its ewn accord,which is 2 true and magi-
fett fign thac the fickneflc decreafeth.

For
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2 Book. Houfbold Phyfick.

For te Peltilent Fever which is 2 continuall fick- The penilen
nefle full of infe&ion and mortality, you {hall caufe pever,
the party firft to be let bloud if his ﬁ_rength will b’ear
it : then you fhall give him coole Julips made of En-
dife or Succory water,the firrop.of iolets,cenferve
of Barberries ; and the juyce of Lymons well mixed
and fimboliz’d tegether.

Alfo you fhal give him to drink Almond milk made
with the decoéien of coolehearbs, as violet leaves,
firawberry leaves,french mallows purfline, and fuch
like;and it the parties mouth fhall through the heat of
his fromack or liver inflame or grow fore, you fhall
wafh it with the firrop of Mulberiés;and that will not
only heale it,buc alfo (rengthen his flomack, (If asit
is moft common in this fickacfle)che party fhal grow.
coltive, you fhal give him a {uppofitary made of ho-
ney,boyld to the height of hardnefs, which you fhall
know by cooling a dropthereot, and foif you find it
hard,you fhal then know that the honey is boyl’d fuf-
ciently: then put i2lt to it,and fo put ir in water,and
work it int0 a roule n manner 6fa fuppofitary, and
adminufter ir, and it mo af: uredly bringeth no hure,
but cafe to the party, of what age or firength {oever
hebe: during his ficknefs you thall keep him from all
manner of ftrong drinks,er hot {pices, and then there
1500 doubtefhss recovery.
To prelerve your body from the infeGion of the A prefervar
plague,you fhal take a quare of old ale,8¢ after it hath &, AN EN
rifen upon the fire.and hath bin feummed,you fhal put plagues
therinto of Ar:ffolochia /oﬂga Oft!/zgr/z:a,&: ot Cellan-
dine of each half a handf{ ul, & boyl them well therins.
then ftrain the drink throush a clean cloth & diffolve
therein a dram of the beft Methridate, as much 7 Vory

ﬁncl){
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fincly powdred and fearft-and fix fpoonful of Dragen
water,then putdt up in a clofe glaffe; and every mor-
ning fafting take five fpoontul therof, & after bite and
chaw in your mouth the dried root of dugelica or
{mel on a nole-gay made of the taffeld end of a2 fhip
rope,and they wil {urely preferve you from infeion,

But if you be infected with the plagae, and feel the
affured fignes therof,as paia in the head,drought, bur-
ning,weaknes of ttomack,and fuch like: Then you fhal
take a dram of the beft Methridate | and diffolve it in
threc or four {poonfull of Dragox water, and imme-
diatly drink it off,and then with hot cloaths or bricks
madeextream hot, and laid to the foles of your feet,
after you have been wrapt in woollen cloaths,compel
your felfto {weat , which if you do , keep your felf
moderately therein till the fore begin to rife 5 thea to
the {ame apply a live Pidgeon cut intwo parts,or elfe
a plaifter made of the yolk of an Egg, Hony, hearb of
grace chopt exceeding fmalland wheat flower, which
1 very {hort fpace will ot only ripen,but alfo break
the fame without aity other incifion; then after it hath
run a day or two, you f{hall apply a plaifter of A2ls-
Jot unio it untill it be whele,

Take Fetherfew , Malefelos, Scabioms , and My wort,
of cach a like, bruife them and mix them with old ale,
and let the fick drink cthereof fixe fpoonfull , and it
will expell the cortuption.

Take Tarrow, Tanfie, Fetherfew, of each a handfull,
and bruife them well together, then let the fick party
make water in the hearbs, then ftrain them , and give
it the fick to drink, , -

Take of Sage,Rue,Brier leaves,or Elderleaves of each
an handfull, fiamp them and frain them with a quar;

0
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of white wine and put thereto a little Ginger, anda

good fpoon(fjull of the beft Treakle, and drink thereof

morning and evening. : '
Take %ma&cdge,/l%zﬂowes,Wormmaod, and‘Rue, framp ﬁ:::::;::’ .

them wel together, and fry them in oyle O/zve, tiil they to any place

be thick, plaitterwile apply’it to the place where you you will,

would have i rife,and let it lye untill ic break, thento

heal it up, take the juyce of Smallage, wheatflower, &

milk and boy! them to a pultis, and apply it morning

and evening till ic be whole. A cordiall for
Take of Burrage,Langdebeef, and Calamint, of each any infe@ion

a good handfull, of Harts tongue,Red mintV solets,and * the heae,

Marigold, of cach half a handfull, boyl them in white

wine or fair running water, then add a penny worth of

the beft Saffren, and as much Sxgar, and boyl them

over again well, then firain it in to an earthen por, and

drink thereof morning and evening, to the quantity of

feven {poonfulls, Againft to6 vi
Take Zinfeed and Lettice,and bruife it wel,then apply oleatfweating

it to the the ftomack,and remove it once in four hours. Forthe head-
For the Hedd-ach, you fhal take of Refe-water,of the #¢h. ’

juyce of Camomil, of womans mitk, ot firong wine vi-

negar of each too {poonfull, mixe them together well

upon a chaffing difh of coales:then take of a picce of a

dry rofe cakc and fteep it therein, and as {oon as it

hath drunk up the liquor and is throeughly hot, take a

couple of found Nutmegs,grated to powder and ftrow

them upon the rofe-cake; then breaking it into two

parts, bind it on each fide, upon thetemples of the

head, fo let the party lye down to reft, and the paine

will 1n a fhort fpace be taken from him.
For Frenzie or inflamation of the calles of the brain,

you fhal caufe the juice of Beets to be with aSorrindge

SR I o fquirted

FordheFrenay
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{quirted up into the patiénts noftrils,which wil purge
and cleanfe his head exceedingly ; & then give him o
drink poffet ale,in which #ioler leaves and Lettice hath
been boyled, and it will fodainly bring him to a very
temperate mildnefle, and make the paffion of Frerzie
forfake him.

Forthe Lethargie or extream drowfines, you thalb
all violent meanes either b y noife or other difturban-
ces, force perforce keep the party from fleeping; and
whenfoever he caileth for drink »_you thal give him
white wine and Ifop water of each a little quanticy mixe
together,and not fuffer him to fleep above - four hours
in four and twenty, til he come to his former wakeful<
nes , whith as foon as he have recovered,you fhal then
forthwith purge his head with the juyce of Beets fquir-
ted up into his nofirils as it is before fhewed,

But if any of the family be troubled with too much
warchiulnefle, {o thatthey cannot byany meanes take
reft, then to provoke the party to fleep, you {hall take
of Saffron a Dram dryed | and beaten to powder , and
as much Lettice [zed alfo dryed,and beaten to powder,
and twice as much white Poppy feed beaten alfo to pow=
der,and mixe thefe with womans milk till it be thicke
falve , and then bind it to the temples of the head, and

1t will foon caufe the party to fleep ; and let it lic on
not above four houres,

For the {wimnning or dizzing in the head , you fhall
take of Agnus caffus;of Broome wort, and of Camomile
dryed, of each two drammes mixe with the juyce of I-
vie, oyle of Rofes, and whire wine, of each like quan-
tity, ull ic corvie to athicke fahue , and thep binde it to
the temples of the head, and it will in (hort fpace take
away-the gricfe,

For
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For the Apoplexic or pal e, the firong fent or fmell
of a Foxe is exceeding {overaigne, of to drinké every Por,the palfig,
morning half 2 piit of the decoGion of Lavendar and
to rub the head every morniag ang evening excecding
hard with a very clean courfe cloath whefeby the hu-
mours may be diffolved and difperft into the outward
paes of the body : by all meanes for this infirmity
keep your-eet fafe from coldorwer,and alfo the nape
of your neck, for from thofe partsit firft getreth the
firength of evill and unavoidable pains.
Fora cough or cold but lately taken,you fhal take a Forangg  §
fpoontul of Sugar fincly beaten and ferft,& drop into coughy
it of the beft Aquavitz, untill all the Sugar be wet
through,and can receive no more moyfture : then be-
ing ready to lyedown to reft, take and {wallow the
{poontull of Sugar down, and fo cover you warme in
your bed, and it will foon break and diffolve the cold.
Bur if che cough be more old &inveterate, & more 11+ For an old
wardly fixe to the lungs, take ofthe powder of Betto- cough,
ny,of the pouder of Carraway lecds, of the peuder of,
Shervit dried, of the pouder of Hounds tongue,and of"
pepper finely beaten, of cach two: drams,and mingling
them:wel with clarified hozy make an eleGuary theref
and drink it morning and evening for g days together;
then take of fugar-candy courfly beaten,an'ounce ot Li-
coras finely peared 8 trimed, and cut i to very little
{mall {lices,as much of Annifeeds and Coriander feeds,
halfanounces; mix all thefe together and keep them in
a paper in your pocket, and ever in the day time whea
the cough offendeth you,take as much of this dredg as
you ¢an hold between your thumb and fingers & eat
1t,and it will give eale co-your grief : and inthe nighe
when the cough taketh you,take of the juice of kicoras
; as

—
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astwogood Barley eornes , and letit melt in your
mouth'and it will give youcafe,

Although the falling-{icknes be {eldome or never to
be cured, yet if thejparty which is troubled with the
fame, wil bitmornimg and evening, during the wane
of the moone,or when (he is in the {ign Perge , eat'the
berries of the hearb 4fferton, or beare the hearbs a-
bout him next to his bare skin, it is likely he fhal find
mucheafe and fal very {cldome though this medecine
be fomewhat doubtfull.

For ‘the @1 Forthe falling evill rake.if it be a man,a female mole,
Ing cvill, ' if 2 woman a male mole; and take them in March , or
clfe Aprill, when they go to the Buck: Then dry it in
an oven,& make powder of it whole as you take it out
of the earth, then give the fick perfon of the powder to
drink evening and morning for ¢ er 1o daies together,
Tortake away deafhes,take a gray Eele with 2 white
are belly,8& put her into a fweet earthen pot quick,& fiep
yle to 3

help hearing, the pot very elofe with an earthen cover,or fome fuch
' ard {ubftance: then dig a deep hole in a horfe dung-
“hiil, and fet it therein, and cover itwith the dung,and
fo let it remain a fortnight , and then take it out and
clear out the oil which will come of it,and drop it in-

to the imperfe@ eare,or both, if both be imperfe&,.
To ftay the flux of the Rhume,take Sageand dry it
FortheRhus before the fire, and rub it to powder: then take bay-
* {faltanddry it and beat it to powder, and take a Nut-
meg and grate it,and mixe themall together', and put
them in a long linnen bag, then heatit upon a tile

ftone and [ay 1t to the nap eof the neck.

For a ftinking breath, take Oak buds when they are
new budded out & diftil them,then let the party grie-
ved nine mornings , ‘and nine evenings, drink ofhil,

thea

For che faling
Gickocts
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then forbear a while, and afier take it again,
“To make a vomit for a firong ftinking brea
muft take of dutimonium the weighe of three Birley
cornes, and beat it very fmall, and mixe it with consg
ferve of Rofes,and give the Patient te eate in the mor-
ning,then let him take nine dayes together the juice of
Mints and Sage, then give him a gentle purgations and
Jet him ufe the juice of Mint and Sage longer. This me-
dicine muft be given inthe {pring of the year,but if the
infirmity come for want ot difgeftion n the ftomack
then take Mints, Marjoram and ¥Vormweod, and chop
them fmall,and boyl them in Malmfie till it be thick,
and make a plaifter of it,and lay it to the tomack. . FortheTaoth
For the Tooth-ache take a handful of Dafie-roots, and *"
wafh them very clean, and dry them with a cloth, and
then ftamp them: and when you have ftamped them a
good while,take the quantity ot half a nat(hel full of
Bay-falt and &rew it amongft the roots,and then when
they are very well beaten, frain them threugh a clean
cloth:then grate fome Cattham Aromaticms,and mixe it
good and {tiff with the juice of the roots, and when
you have done {o,put it inte a quill, and {ouffit up in-
to your nofe,and you fhall ﬁn?l cale.
Another for the-Teoth-ach take {mall Sage, Rue fmar Another,
Jage Fetherfew, worm-woed and Miats, of each of them
half 2 handfull,then Ramp them wel all together, pu-
ting thereto four drams of Piznegar, and one dram of
Bay falt,with a penny worth of good Aqua vite, fiic
them well together, then put it between two linnen
clouts of the bignefle of your cheek,temples,and jaw,
andquilt it in 2 manner of 2 courfe imbrodery:then fet
itupon a chafing-difh of coales,and as hot as you may
abideitlay it over the fide where the pain is, and lay
i

A vomit for
o8 2n ill bseath,
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you down upon that fide; and as.it cooles warme it 2
g clfe have another ready warm to lay on,

A To'make adrink to defiroy any peatle or film in the
;fx'l":;f:: feye : take a goodhandfull of Marigold plants, and 2
ey, handfull of Fennell,asmuch of May-weed | beat them

together,then frain them with a pint of beer, then put
itinto 2 pot,and ftop ¢ clofe that the ftrength may not
go outsthen let the offended party drink thereof when
he is inbed, and 1. of that fide on which the pearl is,
and likewilc drinke of it in the morning nexe his heart
when he is rifen.
£ For painein - FOI pain inthe eyes, take Milk when it commes new
heeyes,  from the Cow, and having filed it into a clean veflell,
cover it witha pewter difh, and the next morning take
off the difh,and you (hall fee 2 dew upon the f#me,and
with that dewwafh the pained eyes, & it wil eafe them,
For dim eyes - For dim eyes, rake Wormwood beaten with the gall
of a2 Bull,and then ftrain i,and annoint the eyes there-
with,and it will cleer themn exceedingly.

For fore eyes,or bloud-fthotten eyes @ take the white
of an egge beaten to oyle, as much Reft-water and as
much of the juyce of Houf-leek, mixe them well to-
gether, then dip flac pleageants thetein, and lay them
upon the fore eyes, and as they dry,fo renew them a
gain and wer them,and thus do till tr.e eyes be well.
For watery eyes,take the juice of Affodsll, Mirrhe, and
f;cl"walefy Saffron of each a little, & mix it with twice fo much

white wizne,then boyle it over the fire.then ftrain it &
wafh the eyes therewith,and it is a prefent belp,
For a canker,or any fore motith : take €hervile and
For acanker, beat it to a falve 'with 61d 4/ and 4%um water , and
annoint the {ore therewith,and it will cureir.
:mrx';'(f_"d- For any {welling in the mouth:rake the juyce Ofnorm‘-( 4
' w00

For lore eyes
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wood, Cammamidl, and Shirwite,and mixe them with ho-
ny,and bath the {welling therewith, and it will eureit.

For the Quinfie,or guinancie, give the party to drink For the quing
the licarb Moufeare fkeept in Ale or Beere , and look S}
where you fee 2 Swine rub himfelf,and there upon the
fame place 1ub a fleight fiorie,and then with it fleighe
a¥ the fwelling, and 1t willcure ir. ip3 31

It you would not be drunk, take the powder of Betor fgﬁ;"lﬁf drums
ny and ,Coleworts.mixefogethersand eat it every momm= <"
ing fafting, as much as will lie upen a fixpence, andit
will preferve a man from drunkenncile. .

To quicken a mans wits, {pirit and memory; let him To quicken
take Langdebeef, which is gathered in Zane or fuly,and the wit.
beating it in a clean morter 5 Lec him drink the juyce
thereof with warm water , and hee fhall finde the be-
nefie,

Ifa manbe rroubled with the Kings Evill , let hith ®or the Kings
take the red Dock , and fethe it in wine till it be very Evill. ;
tender , thea ftram it, and fo drink a good draughe
thereof, and he fhall finde great eafe from the fame:
elpecially if he do continue the ufe thereof.

Take Frankinfence, Doves dung, and wheat-flower,of 44::0ns &1
each an ounce,, and mixe them well with the white of the particular
an egg, then phiifierwife apply it where the painiss.., ficknefiessand

Iheoylof Lilzes if .the head bee-annoinsed theze- héﬁi(:n;hjw
withyis good for any-pain therein, pares’ Hereof,!
Take Rew, and ftecpitin Vinegar a.day.andanight, “”g;};;“fg’t”
¢ Rew being well bruifed,then widhehe fame annoine 7
te hicad twice or thiice a day:

Take the 'white of ah cgg and-beatit 10,0yl 5 then, For the heads
pucto it Rofexuter,andthe powder ef labla iter; thcn ach,and rofiay
take flaxe ;xxd dip wthetein ;: and lay. it 1o the temples, f’f,?i{ﬁ%c',"
and renew 1t two or threetumes a day,

4
S |
u

Take
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‘x‘:cf‘i‘zezg; Take Agrimony and bruile it, & plaifter wife apply it

e head, 10 the wound,and let the prary drink the juyce ot Bet-

toryand it will expell the bones,and heal the wound.
F;’r the fallins Take the leaves of Agrymony,and boil them in hony,
:’h:";c‘;‘g“ f till it be thick like a plaifter; and then apply it to the

- wound of the head warm.
The Squinan- _ Take a table-napkin, or any-linnen:cloath and wet js
-5ye in-cold water; and when you go to bed apply it-to the
{welling and lie uprightsthus d@%hreeor four times in.
a nighe-till the {welling wafie,

Thowarhage 1 2Ke two or three Dock roots, and-as many Daifie

- 77 rootes; and boil them in water »{}they be foft, then
take them ou: of the water, and beyl them well - over:
again in oyle Olive, then ftrain them thorow.a cleane
cloth, and annoincthe pained tooth therewith,and keep
your mouth clofe, and it will not onely takcaway
thee pain, but allo eafe any megrem or griefe.in the
head,

Take a {awcer of firong vinegar,8¢two {poon( uls of
the powder of Roch-allom.a fpoonful of white {altand a
ipoonfull ofhony, feeth all thefe t1ll it be as thinne a5
water then put it into a-clo’e vial and keep ity and
when occafion ferves wath your teeth therewith, with
a.rough cloath and rub themfoundly; but nor to blced..

Take fome of the.green of .the elder treey or the ap-
wihonr yesb-ples of Oke trees, and witheither of thefe rub the teeth
¢ and gums,and it will loofen them, 10,4s yon may take

them out,
Take Sage and fale; of “each alike, and ftamp them
Teeththat are \ye| together, then bake it till it be hard, and make
T, a fine powder ‘thereof, then therewith rub:the teeth
evening and mornings aud i¢ will take awayall yellow..

nefc,

To fhake teeth
Whice,

Firft »



th

e
ch

ﬂ:'

-2 Booke. Houfbold Phyfick, . L1 5:
‘ { For teeclitha
areloofe,

Firft let them bloud,then take Harthorn or 1 vory,an
red pimperael;and bruife them well together; then put
it into a linnen cloth,and lay-it to the teeth, and- it will
faften them. ; 9 s

Take the juyce of Lovage. and drop it into the eare, fg;:“ﬁ::;
and iwill cure any venome,and kill any werme, eare. for Solso
wig,or other vermine, i s>

Take two ounces of Comine and beat it ina morter to For ﬂhﬁm:!nF
fine pouder’; thenboyle it in wine from a portell to:a 2% YR
quare, then driok-thereof morning and evening as hot the fomack,
as you canfuffer, or otherwife take an ounce of wild
tyme, and beingclean walhed, cutit fmall, and then
pouder it; then put to-it half an ounce of pepper in fine
powder, and as much Comsae, mix them all well toge-
ther,and boyl them in a pottet of white Wine,till half
be confumed, and after mear (but not before) ufe to
drink thereor hor, alfo oneein the afternoon, and at
your going to bed,and it will purge the-breath.

Take red Nettles,and burn them to powder s then For feingin,
adde as muchofthe powder of pepper.and mixe them noftsils,
well together,and {nuffe thereof wp into the nofe, and
thus do divers rimes a day. 0 §

. Take old Ale, and having boyl'd it on the fire, and‘;.,,c,,;m-
cleanfed it,ad thereto a prerty quantity of life-honey, in the nofe,
and as much Allom,and then witha ferrindge or fuch i
like,wa(h the {ores therewith very warm. :

Take a gallon of ruoning water; and boyl it to:a pot- A red waft¥
tlellsthen put co it a handfnll of red Sage,a handfull of f:;my ap:
Gellandi_nes,a handfull of Hony fuckles, 2 handfull of
WOOQbme !eav.cs& flowers 5 then ) take a peniworth
of grains made into ﬁx_lc powder,aud boyl all very wel
together; then putto it 2 quart of the beft life‘hony of
a.yecre oldyand a poundC of Roch Allom, let ail bayle

% together
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together till it cxmeto a'poteelythen firain it-and put
it mtoa clofeveflell, andtherewith dreffe:and annoint
the fores as occafion ferves, it will eale any cankeror
Ulcer,and cleanfe any wound 3 It is beft tobe made at
Midfommer.

Tocleiie the . LRKE thesflowess and rootes of Pimrefe’clean watht

Byes, in running water, then boyle themvin fair running wa-

ter the tpace of ‘an houte, then put ‘thereto 2 pretty
quantity of white Copperas and then ftrain a1l through
alinnenicloth,and fo lerit'tand a while,and there will
an©yle appearupon the water,withthat Oyle annoint
the lidsand the browes.of your eyes, “and the temples
of your head,and with the water wafh your eyes, and
itis moft foveraigh.

mnother for 3 | Take: fitvecn feeds of Gyneper, and as many Gromwell

wme fight,  feedes, fivebranchesof Fenell, 'bear themy all togetl er,
thenboyl themiin a-pint of*old ‘Ale till three parts bee
waflted ; then f¥ramn itintoa glafle, and drop thercof
three drops into each eye at night,and wafh your eyes
every'morning for the fpace of fifteen days with your
own water,and it will clear any decayed fight-whatfo-

" L evet! .

Yor freeyess . Take red Smuyles,and fecththiem in faire water, and
then gacher the oyle thatarifech thereof,and therewith
annomtyout eyes morning and evening.

Fol fickeyes;  Takea gallon ortwo of the dregges of frong Ale,

v and putithereto a handfull or two of Comize , and as
much falt;and then dittill itina Limbeck,and the watef
is moft precious to wa(h eyes with,

Take Cellandine Rue,Chervile,Plantainand Anyfe, of
each alike and as auch Fenel as of all the reft ftampe
themvalt well together; 'then “let it frand two ' dayes
and two pights 5 then Qraine it ‘yety well and apnoint
yout

For blecred
LN
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your cyes morning and evening therewtth.

Take an egge, and roft itexcream hard, then take the Forrbe pin
white being very hot, and lap in it as much white :l?cdc‘;:b in
Copperas as a peafe, & then violently firain it through :

a fine cloath, then put agood drop thercof into the
eyc, and it is moft foveraigue.

I1ske two drams- of prepared Tuflia,of Sandragen A pouder for
one dram, of Sugar2dram, bray them all well toge- lhct’?;“tl;‘:: o
ther til they be exceeding {mal,then take of the pouder "> ¢V
& blow a little thereof into the eyeand it i, foveraign. i

Take of Red rofe leaves,of Smallage, ofMaiden hair, o i the
Euface Endive,Succory,redFennel Hil-wort,and Cel- eyess  ~°
landine, of each half a quarter of 2 pound,walh them
clean,and lay them in ftcep in white wine a whole day,
then diftill them inanordinary Sul, and the firfkwa-
ter wil be like gold,the fecond like filver,and the third
like balme,any of thefe is mof precious tor fore eyes,

& hath recovered fight loft fer the {pace of ten years,
having been ufed but four dayes,

TFake the leaves of willow,and boil them wel in oyle, To make hais
and therewith anoint the place where you would have, * 8%
any hairto grow,whether-upon head or beard.

Take Treacle waterand hony, boil sthem together, 4nethez:
and wet a cloath therein, and lay where you would
have hair 0 grow, and it will come fpeedily.

Take nine ot ten egges,and roft them very hard, then For a pimpled
putaway the yolks, & bray the whites very fmall wich er red fausy

three or four ounces of white Copperas till it be come <%
to periect oyntment,then with it anoint the face mor-
ning and evening, for the {pace of a weeke and more,

Take the rynde of Hyfop, and boil or burn it. and
let the fume or fmoake goe into the mouth, and it will
ftay any rhume falling from the head,

3 Take

For the rinindd
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Forhoarfene®  Take a pint of running water, aud three {poontuls

jade twoar of hony and borle them tegether:and skim off the filth,
then put thereto one ounce of fmall Bayfozs, and firain
it well through a cloath and fo drink it morning and
evening.

For a dange- _ Take dgaauiteand faltand mixe it with ftrong old

Eapscoughe © ale and then beat it on the fire,and therewith wafh the

foules of the feet when you go to bed.

For the diy ~ Take of clean whearand of clean Barly of each alike
~gough quantity; and put them into a gallon  and a half of
fair water, and boyle them till they bucft, then fraine
it into a clean veffell, and adde therero a quarterne of
fine Lycoras pouder, and two penny worth of gumme-
Arabzek, then boile it over again and firain it, and
keepitin a fweet veflell, and drink thereof morning
and evening.

Take the beft-wort and let it ftand tillit be yellow,
then boyl it;and after let it coolethen put to it a little
quantity of barm and Saffron, and {o drink of it every
morning and evening while it lafteth, otherwife take
Bore hound,violet leaves; and Ifop, of each a good hand-
full, feeth them in water,and put thereto a little Sugar
Licorace,and Sugarcandy after they have boyled a good
while then firain it ito aa carthen veffell, and let the
fick drink thereof fixe fpoonfull ata time merning and
evening; or lagly take the lunges of a Fox, and lay it
in rofe water, or boyl it in rofe watzr; then take it out
and'dry it in fome hot place witheut the fun,then beat
itto pouder with S«gar candy, and eat of this powder
morning and evening.

b s To eaflz pain in the tomack, take Eadine, Mints,
Por gricfes in p £ . 5 k 3. %
the Romact, Of eachalike quantity, and fteep them in white wine

adayes fpace; then fraining and adding thereunto 2
- listle

Hor #he pifick,



2 Book, Houfbold Phyfick. 23

little Cinamon and pepper, give igto the fick perfon to

drink,and if you adde thereto alittle of the pouder of

Horfe-wint and Calam:nt it will comfert the ftomack

exceedingly, azd occafion {iift and good digeftion.. g fpicting of.
For fpitting of bloud,whether it proceed of inward blood,

bruifes,overftraining,or fuch likesyou fhall take fome

péteh,and a lictle Speyma Cati Jand mix it with old Ale

and drink it, and it will ftay the fluxe of bloud : but

if by means of the bruife any outward grief remaine;

then you fhall take the herb Brockellbemp,and frying it

with theepes tallow , lay it hot to the grieved place,

and it will take away the anguifh, For vomiddg
To ftay the fluxe of vomiting take worme-wood, and o

fowr bread tofted of each a like quantity, & beat them

well in a morter;then ad to them as much of the juice

of Mintsand the juyce of plantain, as well bring it to

a thick {alve:then fry them altogether in a frying pan,

Scwhen it is hot lay it plaifterwife to the mouth of the

ftomack; then let the party drink a little white Wine

and chervile water mixt together,and then fteep fowr

toafted bread in very ftrong viiegar, wrap itin a fine

cloth, and let the ficke party fmell thereto,and it will

ftay the excefle of vomiting, and both ‘comfort and

firengthen the fomack., To forck ofig
If you would compel one to vomit,take half afpoon o vomit,

full of ftenererop | and mixe it with thece fpoonfull of

white wine,and give it to the party to drink and it will

make him vomit prefently;bue do this feldom_ and to

ftrong bodies,for otherwife it is dangerous; i O
For the Z%aca paffio, take of Polipody an ounce. ‘and §§}r‘ A i

framp itsthen boyl At with prunes and violets in f:mzed 2

water,or danifeeds watér; take thereof 4 good quan-

utys then firaine it a;g let the party ‘every morming

and
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Additions. 4% evening drink a good draught the:eof,
“mf“}z?f; I the ftomack betroubled with wind or other pain,
ofthe fromack take Comméne andbeat it to pouder, and mixe with j¢
For thefi: ' red Wine,and drink it arnight when you 80 to bed,di-
e vers nights together.

Forthe Llica  Take Brokelzme roots and leaves,and wath them clean

pafbo, and dry them in the Sun, {o dry that you may make
pouder thereofsthicn rake of the pouder a good quan-
tity,and the like of Treakleand put them ina cu pwith
a pretty quantiry of ftrong old Aleand fir them wel]
together,and drink thereof firft and laft, morning and
evening, for the fpace of three or four dayes ; and it
need.do require, ufe the fame in the brothes you doe
cate, for it 15 very foveraign,

Fer painin - Take Harts hern or Ivery beaten 1o fine pouder, and

the breaft, «  ag much Cyuamon in pouder, mixe them with Vinegar,
and drinke thereof to the quantity of feven or cighe
fpoonfus,

The Mother, - Take the water of Moafeare, and drink thereof the
quantity of an ounce and a half or two ounces, twice
ot thrice a day,or otherwife take alittle Nutmeg a lie-
tle Cinamoidsa little Cloves, a little Mare, anda very
little Gingerand the flowers of Lavender beat all up.
£0 2 fine powder, and when the paffion of the mother
commeth,takea chaffingdifh of good hor coales, and
bend the Parient forward, and caft of the pouder into
the Chaffingdith,{oas the may receive the finoak both
in at her nofe and mouth,and 1t is a prefent cure,

Oblwustiens  Againft obfkructions m the Liver,take Ansfeeds, -

A LiYer, my05 Buraet, Camomile, and the greater Cextuary, and
boylthem in white wine witha liccle honey,and drinke
it every morning and it will cure the obfructions,and
cleanfe the Liver from all imperte&ion.

. Againft
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Againft the heat and inflammation of the Liver take ﬁcﬁt?{fthrchc
Endinedryed to pouder,and the meale of Luprn [eeds; Lives,
and mixe it with honey , and the juyce ot #orme-wood,
make a cake thercof and eat it,and it will affwage the
great heat and inflammation of the Liver, and take a-
way the pimples and rednefle of the face which pro-
ceedeth from the {ame,

To prevent a Plurifie a good while before it come,
there is no better way then to ufe much the exercife of
ringingsor to ftretch your arms upwards{o as theymay
bear the weight of your body, and {o to fwing your
body up and down a good {pace: but having caughta
Plurifie,and feeling the gripes, ftirches,and pangs there-
of, you {kall prefently caufe the party to be let bloud,
and thep take the herb Althea or Hollylack and boyle it
with Pruegar and Linfeed till isbe thick plaifter wife
and then {pread it upon a piece of Allom Leacher.and
lay it to the fide that is grieved,and it will Felp it.

Tohelp a flitch inthe fide or elfewhere,take Doves A playfter for
dung.red Rofe leaves,and put them into 2 bagsand quile b
it:then throughly heat it upon a Chaffingdith of coals
with vinegar in a platter : then lay it upon the pained
place ashot as may be fuffered , and whien it cooleth
heat it again.

Forany extraordinary heat or inflammation in the Heacin the
Liver,take Barbaries and boyl them in clarified whay, Liver./;
and drink them,and they will cure i, T8

1f you will make a Cordial for 2 Confumption, or any Fer the Con-
other weaknes:t_akc aquartof runing water,a piece of {umption, -
Mutton,and a piece of ¥ealand pu them with the wa-
terinto a potsthen take of Sorrel violet leavesySpinage,

Endive, Sutcory, Sage, Hiffop, of eacha good quanti-
8y 5 thentake Prumes and Rafins, ang put them all to

the

For the Plus
rifie,

<7

7.
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the broth,and feeth them from 2 quart to a pint ; then
fir2in the yolkof an egg,and a little Saffron thereinto,
putting in Suger,whole Mace, and a little white wine,
to feeth them a while together, and let the party drink
It as warm as may be,

To ftnth . 1O ftaunchbloud, take the hearb [bepbeards-pusfe )

bloud, (if it may be goteen)diftilled at the Apathecaries, and
drink an ounce thereof at atime morning and evening,
and it wil ftay any flux of bloud natural or unnatural,
but if you cannor get the diffilled water, then boyle a
handfull of the herb with Cynamon,and a little fugar,
in Claret wine,and boyl it from a quartto a pine, and
drinke it as oft as you pleafe : alfo if you but rub the
hérb between your hands, you fhall fee it will foone
make the bloud retun,

For the yel. For the Yelow Taundife,take two peny-werth of the

fom Iaundife, beft EnglifhSaffros,dry it;and grind it to an exceeding
fine pouder 5 then mixe it with the pap or a rofted ap-
plesand give it the difeafed party to fwallow down in
the manner of a p¢4, and doe thus divers motnings to-
gether,and withous doubr, it is the moft prefent cure
that can be for the fame, as hath been oftentimes pro-
ved.

For the Telow Iaundife take pimpernel and Chickes
weed,(tamp'them and ftrain them inte peflet-ale, and
let the party drink thereof 'morning and evening,

For the Tellow Tsuadife which is defperate & almoft
paft cure:take fheeps dung new made, and put it into
a cup of Beer or Ale,and clofe the cup faft, and let it
ftand fo all night, and in the morning take a draught
of the cleareft of thedrink, and give 1t unto the ficke
-party.
Forthe black, Jaundife take the herb called Peny- ',
ryal, -
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T and cither boil it in white Wine, or drinkethe
jl?)ilc? :l::ercof fimply by it felt to the quantity of thr}c{e fuuwfc‘ :
or four {poonfull at 3 time,and it will cure the blacke
Jaundiffe. ' py o Addisions’, to

Take of Hyfop,Parfley, and Harts-tongue, of eacha te difeafes of
Iike quantity,and feetk them 1o wort till chey be foft; the i
then et it ftand till it be cold, and then drinke thereof o che nm“‘:
firft and laft, morning and evening.

TakeFennel roets,8Parfley roots.of eacha like,wafh
them clean, and pill off the upper barke,and caft away
the pitch withinsthen mince them {mal,;then put them
to three pints of water,and fet them over the firesthen
take figs and (hred them f{mal, take Lycoras & break
it {fmal,and put them to the herbs,and let all boyl very
wel; then take Sorrel & ftamp it,and pucit to the reft,
and let it boil till fome partbe wafted ; then takea
good quantity of hony,and put te it,and boyla while,

A reftorativa
for the livery

. then take it from the fire, and clarifie it througha

ferainer into a glafs veffel,and flopit very clofe ; then
give the fick to drink thereof morning and evening. .
Take the falk of Saint Mary Garcick,and bura it, or R;?,g;:ar}:‘
lay it upon 2 hot tyle ftone untill it be very dry, and coming of th
thgn beat it into pouder,and rub the {fore therewith il i‘ifc‘r“ g
itbe whole. :
Take wool into the Walkmill that commeth from ;‘;f;,““‘h
the cloth and flyeth about like Doun, ard beat it into
pouder;then take thereof and mix it with the white of
an egge and wheat flower, and famp them together :
then lay it on a linnen Cloth or Lint, and apply it to
the bleeding place,and it will faneh it.
[fa manblezd andhave no prefent helpe , if the For grear
woufid be on the foot,bind him about the ankle , if in ‘3,’;:%;,-:;;

the legs, bind him about the knée; if & be on the ha.l;ld,

—a
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binde him about the wrift ; if it be on the arm binde
him about the brawn of the arm, witha good lift, and
the blood will prefently ftaunch.

Fora Suwch.  Take good ftore of Cywamon grated , and put it into
pofler Ale very hot and drink ir,and it is a prefent cure,

ABathlfor the | Takea gallon of running water;and put to itas much

Leprofie,  falvas will make the water falt as the Sea water s then
boylita good while, an bathe the legs thereim as hot
as may be {uffered.

4 the Dop-  Eor the Dropfie, take Agnns cafius, Fennel, Afod;ll,

: dark Wal-wort , Lupins and Wermmood, of each a hand>
g~  ful,and boyl them in a gallon of whire Wine, untill 2
fourth part be confumed : then ftrain it and drink it
morning and evening halfa pinte thercof, and it wjll
cure the Dropfic 5 but youmuft be carefull that you

take not Daffodl tor Affodil:

Paine Inthz1 - For pain in the Spleen, take Agansm caftus, Agrimony,

Splesne.  dpifeeds Centuary the great, and Wormwood, of each a
handful, and boil them 1 a gallon of white wine , then
ftrain it, and let the patient drink divers mornings to-
gether halfa pine thereof 5 and at his ufuall meals let
him neither drink Ale, Becr, nor Wine, but fuch as
hath bad the heasb Tamorisk fteeped inthe fame | or
for want of the hearb, let him drink out of a cup made
of Tamorisk wood, and he fhall furely finde remedy.

Paininthe - Forany pain in the fide, take Mugwor: and red Sage;

Liver., and dry them between two tile ftones 3and then put ic
in abag and lay it to your fide as hot as can be indur’d,

Forfameffe 10 help hifn that is exceeding fat, purfie, and fhort

and fhort  breathed: take hony clarified,and bread unleavened and

breache make toafts of it | and dip the toafts in the clarified
hony, and eat this divers mornings with your meat,
Take a lump of iron er feel,and heat it red hor, and
quenc

The Englifb Houfewifes,
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quench i in Wine, aud themgive the wisase theficke ' MR
party to drink. bt fes of the

Take Fennell feeds and the roots,boyl them in water, ;Eleg?[.c %
and after it is cleanfed, put to it honey, and give 1:7§hc i fpgcl’clpff
party to drink; then feeththe herbein Oyleand Wine
together,and plaifter-wife apply it to the (ide,

Make a play fter of worin-wood boyled in Oyle, ©F For hardnefs
make an oyntment of the juyce of V¥ ormmaod,0f Vane- of the fp'een.
gar, Armon ,',,[k’rf;’d_w,and Oyle;mixe gnd melted tage-
ther, and annointthe fide therewich, cither jin theiSun,
or beforethe fire. ‘

Take the .powler of Galingal, and mixeit withiche
juyce of Burrage, and let theoffendediparty drinke it
with fimeet wine. '

+Take Rofersary and Sage, of eachan handfull, and For paflios
feeth themin white Wineor fkrong Alle, landthen-er ;’fo‘hﬁ’;:ft"
the patient.drigk it fukewarm. ‘ ficknefs,

Take the juyce of Fenel mixt with honey,and feeth For famefs
them togcthet tilldvbe hard;and then eat ivevening and aboue the
morsing;and it will.confumeithe fatnefle. i

For the wind-collick,which is a difeaf{cboth geneirall For the wind
and crinel theve be 2 world 'of remedies yetnone miorelSebicka «
approvedshan this which I will repeat: you/thall sake
a Nutimeg fontdandlarge ; sand dwvide 1t equally into
fourquarters:the firft morning affoon as yowfhal rife
eat 2 quarter therofsthe 2d.morninq cat two qharters;
and the third eate thrée.quarters,and the fouirth mor-  u .4, .%
ning cae.a whole Nutmeg,: and {e haviag:made your '
fiomack and tafte familiar therewith,eate every morr
wing whilek the Collick o ffendeth you a whole Narmeg
dry. without any compolitionjand fafk ever asi hourat
leafk afeer it, and you fhall find 2 moftunfpeakable
profit yhich will arifefiom the fame,

Difeafes of
the heart. ,

For
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Thewind<ol- ' For the wind Collick,take a good handfull of clean
- wheat meal a5 it commeth from the Mil,and two egs
-and a little wine-vinegar, -and a lictle Aguavire, and
mingle them together cold,and make 2 cakeof it, and
bake it on 2 gridyron with a foft fire, and turn it often
and tend it with blafting of Aquavitz witha feather;
then lay it fomewhat higlicr then the painis | rather
then lower.
/FordheLask,  For the Lask or extreme fcouring of the belly, take
the feedes of the ood-rofe 0t Bryer-rofe | beaté it to
powder,and mixe a dram thereof with-2n ounce of the
conlerve of Sloes, and eateit., and it willin a fhore
{pace bind and make the belly hard.
¥or the blows  For the Bloudy-fluxe, take a quare of red wine, and
dy fux,;  boyl therein 2 handful of [bepheards purfe, till the herb
be very foft: then ftrain it,and adde thereto a quarter
of an ounce of Cynamon, and as much of dryed Tan-
ners bark taken from the ouze and both beaten to fine
powdersthen give the party halfa pint therof to drink
morning and evening,it being made very warm, and it
will cure him. '
To fayalask . To flay a fore Lask, take Plantain-woter and Cywa-
s finely beaten,and the flowers of Pomgramates, and
boyle them well together ;- then take Sugar, and the
yolk of an egge,and make a caudell.of it, and give the
grieved party it.
¥or the flux, FOT the Flux,take Stags pizzell dried and grated,and
giveit in any drink either in Beer, Ale,or Wine, and j¢
1s moft foveraign forany Flux whatfeever : So is the
jaw bones of a Pike,the teeth and all dryed and beaten
to powder , -and {o given the party difeafed in any
drink whatfoever.
To cure the worft bloudy Fluxe that may be, takea
quarg
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i;art of red wine,and a fpoonful of Commsn Jeedbeil F?:x‘:': worlt

them together unall half be confumgd,thcn take Knot=
graffe & Shepbeards purfesand Plantainand flamp them
feverall, and then firain them,and take of the juyce of
each of them a good {poonfull , and put them to the
wine, and fo feethe them againa lixtle : then driak it
luke-warm , half ove:nighr , and halfthe next mora-
ing : and it it fal out to be in VW inter,f{o that you can-
not get the hearbs,t hen take the water of them hearbs
diftilled, of each three fpoontuls, and ufe icas before. R

For extream coftivenefle, or binding in thebody_ {o Fer coftive: -
as 2 man cahnot avoid his excrements, take Annifceds, o5
Fennicreet, Linfeeds,and the pouder of Poynie:of ech
halfe an ounce,and boil them ina quart of white wine,
and drinke a good draught thereof, and it will make 2
man goe to the ftoole orderly and at great eafe.

For wormes in the belly,either of child or man take For Wormeg:
Alocs Cikatrine,as much ashalfa hazel Nut,and wrap
it in the pap of a roafted Apple,and fo let the offended
party {wallow it in the manner of a pill fafting in the
morning,or els mixe it with three or four {peonfuls-of:
Mufcadine,and {olet the party drinke it,anditis a pre«
fent cure:But if the child ge cither fo young,or the man
) weak with ficknefle that you dare nor adminifter a-
1y thing inwardlythen you {hal diffolve yourAloes in
theoyle of Savine,making it falve: like thick,then plai-
fer-wifed{pread it uponSheeps leather,and lay it upon-
the navil & mouth of the Stomack of the grieved par -
ty, & it wil give him eafe; (0 wil alfo unfer leeks chopt
{mall and fryed with {weete butter,and then ina linnen
bdg appy ichot to the navill of the grieved party.

Takea quart of red wine,and put to it three yolks of
egges,and a penniworth of long-Pepper and grains,and

boyk;
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hddidens.  boyl it well; and drink itas hotas can be fuffered;, of
oithe belly  Otherwifetake an-ounce of the inward bark of an oak,
and guts, ~ anda peny-worth of long Pepper, and boyl them in a
fc‘;{ L‘ah: €% pinte and betrer of new Milk, and drink ithot firfk and
© laly; morning and eveniug,
For the blou- ~ Fake an egg, and makea little hole inthe top ,and
dy flux, pur eut the white, then fill it up again with Aguavire,
fhirring the egg and Aguaviratill it be hard , then let
the party eat the eggand it wibcure hin:or otherwife
take 2 pune: of red wine, and nine yolks of eggs,, and
L twenty pepper corns {mall beaten,let them fethe uneil
 they bethick , theni'take it ‘off ; and give'the difeafed
party e eatnine {poonfuls morning and evening.
Foraneafie . Lakeof Rueand Beers a like quantity, bruife them,
lask, and.take the juyce | mixeic- with clarified hony ; and
boyl it in'red wine , and' drink it warmy firft and laf
morping ard evening.
Sk Take Mercary Sinkfoile , and Mallowes ;and when
ve two »
foolsa day  you make pottage or broth with other hetbs, let thefe
and no more, ferbs:before! named 5 have'moft ftrengrh in” the pot-
tage ,:andeating thereon it will give you two- ooles
and no more:
For bardnefie | 1ak¢ two, fpoonfuls-of “the juyce of Ivie leaves,
of the belly  and drink it threetimes a-day’, and it will diffolve the
orwomb, - hardneffe.
Agiink co.  Take the bark -of the roots:of the Eldet tree, and
fuvenefs,  fkamp it, and mixe it with old aleand drink thereof a
good hearty draught.
Torthe wing® _ Yake the crummes of ‘white bread', and fteep it in
collick, Milk with d#om, and adde Sugar unto it and edte it,
and it wilkopen-the belly:
For the frop.  Takie the Kernels of theee Peach ftones | and ‘bruife -

Pogofthe  them, fevencornes of cafe pepper 5 and of fliced gin®
: : e
&
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et a ereater quantity thanof the pepper, poundall to-
gethcrggroﬂy,gnd putyit into a fpoontull et fack (which
1 beftyor elle white Wine, or ftrong Ales anddrinke
it off ina great fpoon, then faft twe houts after, and
walk upand down if you gans if otherwile,keepe your
{elf warm jand beware e : i
Take of Daifies, cumfvey, Polypody,’of the Oak and A- Pox the rigs
vens of each halfa handfull, two roots of Ofmundboil ™™
them in ftrong Ale andhony, and drink thereof mor-
ping, noene, and night, and it will heal any reafonable
rupture, Orotherwile take of Smalage; Comfrey, fst-
wel,Pollspody; that grows on the ground like fearn,das'-
[fies, and mores, of each alike, famp them very {mal,8
boile them well in Barm until it be thick like a poultis,
and fo keep itin a clofe veflell,and when you bave oc-
cafion to ule it;make it as hot as the party can {uffer it
& lay it to the place grieved, then with a truffe,erufle
bim upclofe,& let him be careful for. firaining of him-
felf,& ina few daies it will knit, during which cure,
give him to drink a draught of red wine,& pur therein
2 goodquantity of the flower of fetches, finely boulted
fiirring 1t wel togethersand then faft an hour after,
Forthe violent painc of the ftone;make a poflet of
milk and fack,then take off the curd, and puta hand-
full of Camym:ll flowers into the drink then put it into
a pewter pot and let it ftand Wpon-hot embers, {o that
it may diffolve ;. and then . drink it as eccafien thall
ferve, Otherwife for this grief take the ftone of an Ox
gall, anddry itan oven, then beat itto pouder, and daother,
takeof'it the quantity ot a hafill-nut witha draught ot
good A le-or white wine., i
For the Collick and ftone, takethatthom berries,
D : the

For the fton?;
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. theberries of {weet briars;8 athen keys;and dry them
iﬁefg:ﬂ:ct every one feverally untilt yon make them into pouder,
: then pur  little quantity of every one of them rogecher,

then if you thiak good, pu: to it the pouder of Licor.s

and Aangfeeds; o the intent the parcy may the better

take it.then puc in a quantiry @f this pouder in a draught

Anegher. - < of white wine,and drink it fafting Ocherwile you may

take Smallage feed Parfley,Lovage, Saxifrage & broom-
Jeedof cach onc of them a lictle quaatity, beat them
into a pouder; and when you'fecle a fit of either of the
difcafesieatof this powdera fpoontul ac a time eicher
i pottage, or clfe 1 the broth 0fa chickes,and {o faft
two or three houres after.

Apsder for | To makea pouder forthe collick and ftone, take fe-
the Seollick  y30l), parfley-feed, anifeed,and carramay feed of each the
and fone, 3 2 S

waightot fix pence. of grumel feed, faxifrage feed,the
£0:s of Eilapendula,and licoras, of each the waight of
twelve peace,of galingall; fyikenard, and Cinamon,  of
each the wajght of eight peace, of Seens the waight'of
17.(hillings good waisht, beat them all to pouder and
fearce it,which wil wiighinal 2  fhillings 86 pence
This pouder is to be given in w.iite wine andfugar in
the morning fafting, and fo'to continue faftingtwo

3)
houres after;and to take of it at onc time the waight of
tenne perice or twelve pence.,

Another, Ocher Phy fitians for the! koae take a quart of thenifh
or white wine and ewo lemoas,and pare the upper rind
thi, and flice them into the wine, and 15 much white
foap as the waigh: of 2 groat, and boy! them to a pint,
and put thereto fuzar according to your difcretion, &
fo drink it, keeping your felf warm1a yourbed, and ly-

'ing upoi yourback. ; 2137
% For che ftone in the reynes; take dmeos, Camomill,
' Maiden’
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Maidenbair,Sparromiong e, andPhilipendulspach a‘lx(}k; o

quantity, dry i in an oven, and, then beat v t0 pOUCET, ; "y eing,

and every morning drisk half a fpoonfull thereof with

2 good draught ot white wineand it will belp. ' :
Forthe ftone in the bladder, take a radifh-root an¢ For the fiene

v : ol : 4 -+ inthe biadder
flit it erofle twice,then put it into 2 pinc of white wine

“and ftop the veflell exceeding clofe: then let it ftand

all one night, and the next morning drink it off fafting,
and thus do divers mornings together , and it will
help.

For the flone inthe bladder,take the kernels of floes, ticpgzi:fiiﬂ
and dry them on atile: ffone, | then beat them 10 POU- 4 pladder,
der,then take the reots of A,’M‘aﬂ{fﬂ,pdrﬂ)’,.pf/f”"VJ>&
holzhock. of every of their roots a like quantity, 8 fethe
them all in white wine or elfe in the broth of a young
chicken: then firain them into a clean veflell,and w ca
you drink of ir,put into it half a fpoon{ull of the pow-
der of flockernels. Alfo if you take the oyle of Scor-
pion, st is very good toanneint the members, and the
tender parrs of the belly againft the bladder.

To make a bath for the ftone, takemallows, halihock, gy, . for thi
and /elly reots, and linfeed pellitory of the wallard fethe fose, =~ =
them i1 the broth ot a fheepshead, and bath the reins,
of the back therewith oftentimes, “for it will open the
firaightneflc of the water conduits, that the fone may
haveiffue, and  affwage the pain, and bring out the
gravell with the urine: but yet in more effed, when a
plaifter is made and laid pno the reins and belly rm-
mediately after the bathing.

To wake a water for the ftonc, take a gallon of iew
milk ofa red Cow, and put therein 2 handful] of pelli- ﬁ\:"‘{‘;;f’:
tory of the wall,and a handful of wild time,and 2 hand+ 3
full of Saxsfrage & a hangful of parfly,8 two or three

°

radifh
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radifh roots {liced and a quantity of Philspendala roo,
let them lie in the milk 2 night, and in the mornig put
the milk with the hearbs into a ftill, and diftill them
with 2 moderate firc of charcole {uch or like:then wké
you are to ufe the water,take 2 draught of rhenith wine
or white wine,and put into it five {poonfuls of the di
ftilled water, and a lirtle nuemeg and fugar {liced,and
then drink of it, the nextday meddle nor with it, but
the zhird day do as you did the firft day,and fo every o«
.therday for a weckes fpace.

Diffieuley of For the difficulty of urin, or hardnefle te make wa:

Yiine, tertakeSmallage Dil, Any-feeds,andBurnet of cach alike
quantity, and dry them and beat them to fine powder
and drink half 2 fpoonful thereof,with 2 good draught
of white wine.

Por hs yrine 1 theurine be hot and burning, the party (half*rife
every morningto drink 2 good draughe of new milk
and {ugar mixt together, 2hd by all meanes to abftain
from beer that is old, hard,and tarc,and from all meaes

- and fawces which are fowrand tharp.

gltion, For the frangullion, take Saxifrage, Polipody; of the

Oak;the root: of beanes, and a quantity of Razfins, of
¢very one three handfull or ‘more, andthen two gal-
Ionds of good wine or elfe wine lees, and put it into
2 flerpentary and make thetot a good quantity, & give
the {ick to drink morning and evening a {pooneful! at

once, ,
Yespiffing in For them that cannot hold their ‘'water in the night
bed. time, take K:dshoof, and dry it, and bear it into pou-

der,and give it to the patient to drinkecither in beergr
ale four or five times over, :
e G fpos Ot the rupture or butf{enneffe in mien,take Comphry
e ¥ and Ferueofmond,. and beate them together uand‘
yeliow
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yellow wax, and Dears fuet untill it come unte 2 falve,
and then apply it unto the broken place and it will knit,
it alfo 1t fhal be good for the party to take Comphry
roors,& roft them in hot embers as you roft wardens,
and let the party eat them for ctey are very foveraign
for the rupture efpecially being eaten in a morning ta-
fting and by all meanes lethim were aftrong tiufle il
it be whole. -

Take Geoats clawes and burn them ina new earthen addigous e
potro powder , then put @t the powder into broth or the difeafes of
pottage,and cat it therein: or otherwife take Rue,Parfly, L o ors:
and Gromwell , and ftamp them together, and mixe it 4
with wine and drink ir.

Take Agnws ca fim and Caftoressm,and fethe them toge-
therin'wine, and drink thereof, alfo fethe them i For him thae
;ﬁ;g;r,/ and lap it hot about the privy parts and it will ;?S":’,'::::‘:“
Take Malmfey and butter,ard warm it, and wafh the 3
reins of the back, whereupon you find pain, then take ’,::: :',"f:::*-
oyle of Mace and annoint the back therewith. ding of fecd;

firﬁh\;vth tte re,iTlcsk of the back wirh warm white foriald
wine then annoint all the back with th o1, Forweaknefs;
i i with the OyntHent Cal- ;o he L ack,
fu{lai:)ef a leﬁg; of beef a bandfull of Fexnel rocts, a hand- For heatiathe
1 of par[ly roots,two reots of sompbry,one po SR
raifins Of the Sun , a pound of daml;sk];n:m? uz:doa S:Hﬂ?rt
quarter of a pound of deses,pur’all thefe togcri’xer and Cg"t’»‘h"iﬂs
boyle them very foft with (ixe leaves of neep,fix ]c;vcs siche S9rby
ﬁi ;}’:;ys z‘;d;‘c lcegcs of ésttany of the wood,and a lit-
t rgue; when they are fod very {oft.take them
into the fame broth again with a quare of fack, 2nd 2
gl‘;‘z}l’] ::’f)”h of large mace, and of this drink at your

D “For
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For theheme-

. For the Héméroides, which i¢a troublefome and 3

fore grief, take of P/, Digge-fennell and' Pellitory of
Spain, of cach hlf a handfull; and bear it inamorter
~ with Sheeps fuet and black Sopetill it come to a falve
- andthen plaifterwile apply it to the fore ; and it will
give the grief cafe.
For the Piles or Hemeroides, take halfa pint of ale,
For th: piles and 2 good quantity of pepper, and as much allom as a
exhemetolds: w31nuc; boyl all this together till it be as thick as bird-
lime or thicker, this done,take the juyce of white vio-
lets,and che juyec of Houfleek | and when itis almoft
cold,put in the juyce and ftrain them altogether, and
with this oyntmeat anaoine.the {ore place twice a day,
Otherwife for this grief take Lead and grate it {mall,
and lay it upon the fores:or elfe take muskles dried and
Fouhefalling beat to pouder,and lay it on the fores .
;fc:}:f funda-  1£3 maas fundament fall dovn through feme cold
: taken, or other caufe, let it be forthwith put up again:
then take the pouderof Tewn-¢reff2 dryed, and Rrew
it gently upoa the fundameat, and annoint the reines of
‘ the back with heny , and then about it firew the pow-
Addldons” % det of@mmin'and Calafine mixe togetier,and eale will
the difeafes of come thereby.
theprivate ©  Take agreat haudfull of ovpius,and bruife them te
P theneaet tween your hauds il itbe like a falve,and then lay them
10ids, upon a cloath and bind them fafk to the fundamen .
il To help the green (ickneffe take a pottle of white
ficknefic.  wine and a handfull of Rofemary. “a handtull of worm-
waod,an eunce of Cardus benedifusfeed, and a dram of
Cloves : all thefe muft be put into the white wine ina
jug,and covered very clofe, and-let it fteep 2 day dnd
“a night before the party drink of it, then let her driak
of itevery morning and two houtes- before fupper:
T i : and
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péi}iAmcher Chirurgiouns, for this gnef?

take hony and beer and. beat them together; and there

with bath the fwelling mogaing and evening.

To wafh any fore or Ulcer rake running water, and edpigrt o
Bolearmoniack and Camphire, and boyl them together, yin 3
and dip in a cloth,& lay it to the {ore asthot as may be
indured:al f0Plantasn water is good 1o kill thethear of
any fore: or if you rake Woodbine leaves and bruife
them {mall, it will heal a fore ; or if you wath a fore
with verjuyce, that hathbeenburat or falded , itis a
prefent 1emedy, ; isq :

There bedwers others which: for this gricf take the 4 pals for'a
green of Goofedung and boyl irin frefh butter, then fore.
firaine it very cleane and ufe it. And Sader-oyle and
Snow. water beaten together wil cure any feald or bur-
ning.

- Tocure any old forc how grievous foever itbe;take For any eld
of new milk three quarts,% a good handful of Plangatk foreg o
and Jet it boy! till a pint be confuneds thenadde three
ounces of afom made in powder, and an ounce and a
half of white Sugarcandy powdered. Alfo'then let it
boyl a litele tillit have hard Curd, then frainit, wih !

-this warm wath the Vlcer;iand - all the memberabout

at: thendry it; and Iy upon the Vicer #nguentum Ba-

Jilicon {pread on lint, and your diminium plaifter over

ity for this (trengthnech and killeth the itch: but if you

find this 1s not thar p.enough,thien take of milk 2 quart

allom 1n powder two ounces,vinegar a fpoonful L, when

the milk doth feethy. put inthew#om and vinegar:then

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

and it will cure ic. :
For feabs or itchitake wmgue ;

with agnoinc the party and Wik Popu*‘-l'w"’,& g Jor k) %
1tha - theparey and it wibhelpbugifl ic be mot€ or icch,

7 fong
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ftrong and rank, take an ounce of Nerve oyle, and threa
penny -worth of quickfilver, and beat and work thess
cogether,until you fce thataffuredly the quick-filver s
killed,then let the party annoint therewith the palmes
of his l%.smds, the boughs ac his elbowes, his arm.- pits
and haffls, and it will cure all his body.
Fordhelepres  To cure the leprofie take the juyce of Colworts, and
. mixc it with 4/om and frong ale,and annoine the . e2-
per therewith morning and cvening, and it will cleanfe
him wondertully,efpecially it he be purged firfh, and
To take away Nave fome partof his corrupt bloud taken away,
pimples. To take away cither pimples from the face,or any o-
ther part of the body,take Vergin wax and Spermace-
t2,0f each alike quenuity, and boyl them together and
dip in a fine linen-cloath, and as it cooles dip it well of
both fide, then lay it upon another fair cloath upou 2
table,and then fold wp a cloth in your hands; and all io
flight it with the cloath,then take as much as wil cover
Privi: paris  thE grieved place.
burnt, Itany man have his privy parts burne, take the afhes
of a fine linnen cloath in good quantity, and put itinte
the former oyle of egge:,and annoint the fore membet
therewith,and it wil cureir,
ning, " Forany burning,take fixe new layd egges and roaft
them very hard,and take our the yolkes thereof, & put
them into an earthen pot,andfet it oven the fire on hot
embers, and then whilft the egges look black, ftir them
with a flice till they come to anoyle, which oyle take
clarifie, and put it into a glafle by it {elf, and therewith
Yox any feal. AN0OINEthe burningand it will cure it. ;
ding. 4 For any {calding with hot water oyle or otherwife,
take good cream,and fer it on the fire, & put into it the
green which growes one a ftone wal, take 21{0 yarrom

the
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the green of cider bark and fire grafle, and chop thc{ﬁ'
fmal, then pur them intothe cream, and fir ic well l;] :
it come to an oyl falve, then firaine it'and anoint the
fore with it, ; 2
To dry up any fore, take Smallage, Groundfill wilde p ysyiisodc
msllowes, and wiolet leav ¢s: chop them {mall and boyl a fore,
them in milk with bruifed Oatmea! and fheeps fuet,fand
fo-apply it to the fore,
szca); away dead fleth, take Stwbblewors. andfold o . s
icup ia red dock leafe,or red wort leafe;and {0 roft it dead fem,
in the hot embers and {o lay it to the fore, and it will
fret away all thé dead flefh, orotherwife,if you ftrew
wpon the fore a'little pricipitate; it will eataway the
dead flefh.

To make a wirer to heal all mannerof wounds, you A water o 5
fhall take Zaph wort flowers, leaves and roots, and iy "ede wounds.
Mareh ot Apréll, when the flowers are at the beffdifil
it;then with that water bath the wound,and lay‘a linnen
cloth well therewich in the wound,and it will heal it,

To heal any wound or ¢utin any eth or part of the Toneate any:
body; Birft it it be fit to be ftirche; fiech it up,and then wound,
take Vaguentum aurum; andlay itupoaa pleagant of
Iintasbig as the wound, & then over it lap a diminium
plaifter mide ofSallet oy1 and red lead,and fo drefle it
at leaft once in four and tweuty houres, - bur if it bee-a -
hollow wound, as' fome thrufkin the body-or other”
members then you (hall take Baffumum cephalicum and
warming it ona chafing difh ‘of coales; dip thetént
therein and fo put it intothe wound,then lay youtr plaj-
fer of diminium over it,and dothus ar leaft oncea-day
tntill irbe whole, ;

1f a mans finews be cut or flirunk, ‘he'fhall goto For fincws &y -
the roete of the wild neepe: which is like wood%jne5 or frngy, -
and
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and make a hole'inthe midi} of the roet, then cover it
welagain thatno ayr go eutnor in,nor rainnor orher
moay tuses thus; leci, abide .2 day and a night, then go
and open it;and you fhall find therein a certain Jiquor;
then take our the liquor and put it 1to a clean glafle,
"and do thus every day-whilet you fiad any moy fture
in the holesand this:muf onely be doiie in the nionths
of Aprél and May : then annoint the {ore therewith a-
gainfi che fire, then wera linnen cloath in the {ame li-
quor, and lap it about the fore, and the vertue wil {oon
be pereeived. T
To breakany . To break any Impofthunie; and to ripe it onely,take
dmpofthume _ b oveen Melilos plaifter, and lay it thereuntoy and it
1s fufficient,
Two gerierall  Vake Plantain water, or Sallet oyle and rupningwa-
infirmities ofter beaten together,, and. therewith annoint. the fore
‘;:‘(’f‘ff’{)hr’_"d with a feacher, til the,firg be taken out; thentake the
nings & feal-White O cgges ; -and beat them o oyley which done,
i‘l:f'bum'n take 2-Hare skinne and clip the hairinto the oyle; and
T m“,-,,é’g make it 25 thick as you may {pread it upona fiae'linen
with either- cloath;and (0 layir upon, the f_ore, and_r_emr)vc it not,
Ié‘;‘r‘l';;;;u untill it be wheleand if any rife upof it elf, clipit
; * away with.your hears,and 1f it be notperfeétly whole, |
then take 2 lircle of the oyntment and lay ivunto the
fame placeagain :  otherwile take halte a buthell of
Glovers fhreads of all forts, and fo much.ef running
wateras.fhall be. thought convenicat. to:fethe them,
and -put_ thereto a quarter of a pound of Barrowes
greafe,and then take half a bufheliof the doune of Cars
tailes;and boyl them altogether,: continually : ftirring
them, untill they be {odden that they may be firained
¥ «7 into;an.earthen pot or glafle, and with 1t.annoint the
fore! ;
Or
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Or elfe take Caprefolii, Monfeare, ground-Ivy; and
Hensdung of the reddeft or the yelloweft and fry them
with May-butter altogether untill ic be brown, then
firain it through a clean cloath,. and ansoint tie tore
therewith. ¢ .

Take the middle rind of the Blm trecand lay it two Pr°'f';l;;3iﬂn’8;
or three hours in fair running water till it waxe ropy fm the m;f
like glew, and then annoint the fore therewith: Oroe-: =
therwile, take {heeps tallow and (heeps dung,and mixe,,
them together till they come;to a falve, and chen apply
it to the fore.

Take Plantineleaves, daifie leaves,the green bark of
Elders, and green Germaunders,fkamp them altogether
with fre(h butter or with'oyle, then ftrain icthrough
a linnen cloath,and with a feather annoint the fore eull
it be whole.

Takeof the eyle olive a pint, Turpentzne a pound,un-
wrought wax hatf a pound,Rsfes a quarcer of a pound
fheeps fuct two pound, then take of Orpents,Smallage.,
Ragwort, Plantine, and Sicklewarty of each, a good
handfull,chopall the heards very fmaland boyl them
in a panaltogether updn a foakwng fire, and, fiir them
cXceeding much,until they be welincorporate together
then take ix from;the fire and firainal through a ftrong
canvaffe clozth into clean pots o, glafles, -and afe icas
your occafion thall ferve,, either toanoing, taint, or
plaifier. , L : :

Or ocherwife také Poplar buds,and £/der buds,B2mp vicors 2na
and ftrain them, thea puc therero a Jirtle Venice-tur- fores,
pentine, VVaxe, and Rofin, and {0 beyle them toge- 4 fabve for
ther, andtherewith drefle the fore | or elle rake two 7 21 fre:
handfull:of plantain leives,bray them {fmall and @rain
out-the juicesthen put o it as much womans milk, 2

{peon-~

“An oyntment,
for bugning,,
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fpoonfull of hony , ayolk of an egge, and as much
wheat flowre as youthink willbringitto a falve thep
make a plaifter thereofand lay it untothe fore,renew-
ing it once'in four aud twenty hours.

Tomkeaway __1akeanounccof Viguentum Apoffolorum, and an

-deddfich, . OURCe of Vngnentum Aegypticum, and put them toge-
ther in a pot, being firft well wrought together in a
bladder, and it the fleth be weak, put into it a little fine
white {ugar,and therewith drefle the fore,or otherwife
take onely Precipitare in fine pouder; and firew iton

the fore,
Awsterot Takea gallon omeiths fleack water,two handfuls
afore, of Sage,  pint of hony,a quart of Ale. two ounces of

Allom,ind a lirtle white,copporas fethe them altogether
tilp halt be confumed, then ftrain it, and put itnto 2
clean veffell, and therewith wath the fore.-Or other-
wife, take clean running water, and put therein vech-
allom, and madder, and let them boyle till the 'abom,and
“Yhe madder, be confumed, then take the elcarer of the
water, and therewith wafh the fore.

Or elfe take Sage, Fennell, ginguefoyl, of cacha
good handtull,boyl tiem in 2 gallon of ru nning water
a1l they be'tender,then ftrain the liquorfrom the herbs
and putto it 2 quattet-of a pound of roch Allom, and
ler i fethe again a litele till the  affom be melted, then
take it trom thé firé, and ufe irthus,dip libe in it warm
and lay it tothe fore, and if it be hollow,apply'mere

¥ firit, then make a little bolfter of linnen cloth, and wet
it wellinthie water, then wring out the water, ~and {o

bind on the bolfter clofe.
A Yackplai- Take 2 pinte of (allet oyle, and Rut.into it fixe ounces
fefwo heale ofréd leads add alittle cerufeor white lead,then fetit

ofdfores and yex 4 Eéut 1 ‘2 Tong fea irri
e llioBama. Overa geutle fire; and levivboylea long fe fon fhmnigr
sions, ¥ .
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it will till it be fiff, which you fhall tye in this order;
let it drop from your ftick or {licc upon the bottome
of a faucer,and fo ftand untitl icbe colayand then if it
be well boyled,it will be fiff and very black;then rake
it off and let it ftand a lirele,and afrc; ftramn it through
a cloth into a Bafon , ‘but firft annoint the Bafon with
Sallet oyl,and alfo your fingers, and {o make i¢ up in-
to roules plaifterwife,and {pread it and apply it as oc-
cafion fhall ferve,

Take makowes and beetes and feethe them in Water ; An Oynument
then dry away the water from them,and beat the herbs @ Hipen fores.
well with old' Boars greafe,and {o apply it unto the ap-
poftume hot, Oy b

Take 2 handfull of Ree,and fbomp it with rufty Ba- gor negin 5
contill it cometo a perfeét {alve,and therewith drefle ing by any]
the fore till it be whole, s aoss

If the party be outwardly venomied, take Sage,and Fer & venon;
bruife it well and apply it unto the {ores;renewing it ar
leaft twice a day; but if it be inwardly,then let the pat-
ty dtink the juyce of Sage either in Wine or Aje mor-
ning and evening. ;

Take Sellandine early in the morning, and bruife it For a riog:
well,and then apply it to the {ore;and renew it twace or worme.
thrice a day.

Takeof Campheire one dram,of Quickf{ilver foure For the Itch!
penyworth killed well withVinegar;then mixe it with
iwo peay-worth of Ojle de bay, and therewith annoint
the body .Or otherwife tike red Onions,and fecth them
in rupning water a good whilesthen brutle the Onfons
fmalljand with the Water they were {odden in ftraine
them in, and then wall the’ infelted place with the
fame.

Takea great'quantity of <" & Hearhe Benwer, 2nd as

E inuch
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z:; the dried much of red mettlesspound thiem wel, and frain them,
e and with the juyce wath the Patient naked before the
fire;and fo let it drink in and wath him again, and doe

to divers dayes till he be whole-
Tokill the  Take a penyworth of White copperar, and as much
Yrch, green copperassa quarter of anounce of white Merca-
rpa halte penyworth of alemsand burn it, and fet al
over the fire witha pint of fair water,and a quarter of
a pint of wine Vinegar, boyl all thefe together till they
€ome to half a pint,and then annoint the fore therwith,
x::ir:wayf Take Burrowesgreafc a pretty quantity, and take an
she fmal P;“;' appleand pare it;and take the chore clean outsthen chop
7 your apple and your Barrowes greafe together,:and fet
it over the fire that ivmay melt bue not boylsthen cake
1t from the fire, and -put thereto a pretty quantity of
role water,and ftir all together til 1t be cold.and keep
it'in.a cleaneveflell, and thenannoint the face there-

with.

Forthe fench  Take guickfilver and kill it with fafting fpittle ; then
or fanith  take werdigreafe, Arabeckes Turpentine;Qyle olive, and
29X, populion, and mixe them together to onc entire oynt-
ment,and annoint the fores therwith,and keep the par-
ty exceeding warm. Or otherwile, take of alom bur-
ned,of Roffins Erankinfence,populion, Oyle of Rofes, Oyle
debay, Oyleolive; green Coperas, Ve erdigreafe, White
Lead, Mercary fublimate,0f cach a pretty quantity,but
of allome molk 5 then beate to powder the {fymples that
are hard,and melvyour Oyls,and caft in your pouders
and fir all well together; then ftraine them through a
cloth,and apply it warm to the fores 5 or elfe take of
Capons grealethat hath toucht no water, the juyce of
Rue,the fine pouder of pepper,and mix them together
0 aa Oynement, and apply it round about the Sorkfs,
ut
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bue let it not come into the {ores,and icwill dty them
To put odt

:Br'akc of Tyeakle halfe penny wotth,of long Pepper dM the %rﬂc;ncl(x’ “
much, and of grayxes as much -, alittle Gingers }an 4 Spanifh pox,
little quanticy of Licoras , wardie them w;;h 5 r.ong
Ale, and let the party drinke it off | ‘and lie ovlvjlf
inhisbed and take 2 good fweate: and then when
the fores arife, ufe {ome of the oyntment before re-
hearfed. To make the
* Take the juyce of red Fennell; and the juyce ‘of Ses- g:::(;fp;h:
greent and Stone hony, and mixe thetn very weltoge- Frens et
ther uill it be thick, and with it annoynt the party, bue
before you do apnoynt hini;you (hal make this water,
Take Sage & {cech it in very fair water from a gallord
to a potele,and put thereina quantity of hony & (ome A &
allom, and let them boyl'a little together ;' when YOU green wounds
have {trained the hearbs from the water | thich put in
your honey and your allom, and therewith wafh the
poxe firft;and let it dry in well, and then lay on the a-
forefaid oyntmenr, L

Take the oyle of the white of an egee, wheat' flow- ¢, agreen
er, a litde hony and vcuica-Turpmtimazake and f¥irtre wound,

all thefé together.and 1o ufeit about the wound | but

‘ot within,and if the wound 'do bleed thien add 1o this

falve a liecle quantity of Bolearmonyak.

s A falve for 3
Take Apoponax and Galbanain bf €ath an oline

C = (’, /Im" g.¢cn W(vai.‘
montanumand Bedlind of dach two ounces ‘of Lethar- *;

&y of gold orc potind and an halfe Hew wie yhalfe'a

pound, Lapts Calamiiaris ove.o

ounces, Myr7h two ourices,oy/ de bay one ounce, Thuffe

one ounce, 47 i olochid roves two ounceés, oyl of Rifes ,

two ounces, fi7er-gyl twb' pound >l the Hard Tym- 2o

plesmuft’ be' bestento Kie powder! and fearhied, *
E

2 take

unce, Turpentine four
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take alfo dhrec pints of right VWine vinegar, and put
your foure gums inte the vinegar a whole day before,
till the gums bediffelved , then fet it over the fire and
let it boyl very foftly untill your vinegar be as good as
boyled away 3 then take an Eirthen pot with a wide
mouth,and put your Oyle inand your waxe, but your
VVaxe mufk be {craped before you put it inythen by a
litcle at once put in your Leshargy, and flir it excee-
dingly, then put 1 all your gums and all the reft, but
lec your Zurpentine be laft,and fo let it boyle till you
{ee it grow to be thicke ; then pour it into 2 Bafon of
water,and work it with oyl of Rofes for fticking uuto
yourt hands,and make it up 1n roules plaifterwife, and
here is to be noted that your oyl of Roles muft not be
boyled with the ret,but afier 1t is taken from the fire
a little before the Tarpentine.

Awwerto  Take three good handfull of Sage, and as much of

:‘:;::YE::'; Honifuckle leaves,and the flowers clean picked 5 then

fore, -~ take one pound of Roch Allome, and a quarterofa
pound of right Englifh honey clarified, half a penny.
worth of grains, and two gallons of running YWater;
then put all the faid things into the water, and let them
{eeth till halt be confumed ; then take it froma the fire
t1]l it be almof €o'd, and fkraine it througha cleans
cloath,and put 1t up in a glafle, and then either on taint
or pleagant ufe it as you have occafion.

[¥o fauneh  Takea quart of Rieflower and temper it with runing

:,‘::d’a:;’w" water,and tnake dough«hereof; then according to the

sogether,  bignefle of the wound lay it in within the defenfitive
plaifter before rehearfed . over it,and every dreffing
make it leffe and lefle till the wouad be clofed.

3 made Oyle Take a quart of WNeats foot oyle,a quart of Oxe gal,

of Bacws, © 4 quart of Aquavite, aquart of Rofe water, a hant

u
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full of Rofemary fript;and boyl 4]l thefe together till
half be confumed, then preflcand firain it, andufeic
according as you find occafion. .- 944 ¢

Take honey,pitch,and busier, and feeth:them together, p: 3 wound
and annoint the hurt againft the firey and iteat the Sore W 'theguts,
with the {ame. I gall ]

Take grouafell and ftamp it, and feeth it with fveet For pricking
milk till 1xbe thick, then temper it wich black fope,nd "ith 8 thorne:
Iay it to the {ore. gy 8

Take Rofins a quarter of a pound, of waie three ouns ;11'°ﬂ]g';":’°?, ¥
ces,of Oyle of Rofes one ounce and a half, fecth'all them yodnds,
together in a pint of white Wine till it come to skim-
ming ; then takeit from the fire, and put thereto two
ounces of Venice Turpentineand apply it to the wound
or fore, 19 i -

Take Mu fard made with firong vinegar,the crurits Addidons for
of brown bread,with 2 quantity of honey and fixe figs ;.‘}“ e
mixt.temper all together well, and fay it uponacloath
plaifterwife, puta chincloath between the plaifterand
the fle(h and lay it to the place grieved, 1as oft as need
requires, ) i

Take a pound of fine. Rozim0f 0yle.dé baytwo ounces, A yellow fua?
of Populion as much, of Frauksnfence halfe a pound .ot, i f"?;:i!
Oyle of Spike two ounces,of 0yl Camomile two ounce;,of ri:!l;.o >
Oyle gf Rofes two ounces, of#axe balfa pound,of Tar-
pentsme a quarter of a pound, meffthem and fir them
well togetner,and then dip linnen cloths thérein;and ap«

Fly the Sear cloth as you {hall have occafion,and note

the more Oyl you ufe, the more fupler the Sear-cloth

15,2nd the lefle Oyl the @iffer it will be,
welltogeheand {ocd s ey bt shen e vy
Ply itto the bruife, NS . 2 T

Ey T Take

o
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Takemallowes 'and feeth them in thedregs of good
For fwelled Ale orMilk, and'make a plaifter thereof] and apply it
legss 1o the place {welled, .
o Mo i, < Taken the moneth of May, Henbane, and bruife i
== well - andiputatiinte anearcheén pot, and purtherctoa
pintof Sallet oyl and fet it in the Sun ull'ic be allone
fubftance;then annoiiit the ache therewith,
=~ e Take half a pound of unwrought wax,as much Ros
& plaifter for {in,0ne ounce of galbanum, a quarter-ot a pouad of /e-
;:;}:““‘“‘h’ thargy of gold;threc quarters of white Lead, ' beaten to
S poudcrdnd fearfts “then take a pitit Of Neates foos ople
and fec it on the fire in a fmall veffell which may con-
tain the reft,and when it is all moulten, then puc in the
poudersjand ftir it fafk with a flice, and'try 1t upon the
bortome of a faucer, when it beginneth to be fome-
* whavhard;then take it from the fire,and annoint a faire
boord withisNVeates foot ayle, and as you may handle it
for beat,work it up inroules, and it will keepe fiye or
fixe yeats|being wrapred up clofe in papers, and when
yow wilf uleit,fpread of it thin ‘upon new lockram or
leather fomewhat bigger then the griefe ; and {0 if the
tw A griefremove follow 16, renewing: it morning and eve-
ning, and letitbe fomewhat warm when it is [aid on,
and beware of talfc{ing cold,andf drinking hot wines,

_ -+ Take foure or fivgyelkes of egges, hard fodden or |
l:fo }:yonr:jso‘;ur rofted;and take the ?r};nc‘nes of great Morrell, and the
finews fprun> Berries the Summer,and in'Winter the roots,and bray
o fpramed, 14 vl together in a morter with fheeps milk and then

fryic uneill it bevery thicke, and fo makea playfter
thereof,and lay icabout the fore, and it willtake away
both pain 2nd {welling.
@ bk for Takea gallond of ftanding lye,put to it of plantaine
beoken Joinss and kaos-graffe, of each twe handfull,of wormmoed and
T comfrey
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comfréy of each a handful; aud boyle all thefe together
in the lye a good whilc,and when n4s luke warm bath
the breken member therewithy; and. take the buds of
the Elder gathered in #farch, and ftripitdownward
and a lictle boyle them in water, theneat them in oyle
and very little; wine vinegar,a good quantity at a time
in the morning ever before meat,or an hour before the
Patient go todinner; and it much availés to theknit-
ting of benes. ; ; s
Take Rofemary, Fetherfew, Orgaine, Pelitory of the A genera'foatli
wall Fellen, Mallowes, violet leaves and Nettles, boyle for clefingehe

: = © skin,and coms
all thefe together, and when it is well {0dden pUt t0 it forring the bus'

ewo or three gallons of milk, then let the parvy-ftand dy.

or fit in itan hour or two, the bath reaching upto the
ftomack, and when they come out they mult go to
bed and {weat,beware taking of cold.

Make a plaifker of wheat Hower,and the whits of €8S 4 fuveriiga’
and {pread it on a double linen cloath; and lay the plai<kelp for brog
fter on ancven board,and lay the broken limbithereon ken boses,
and fet it even according to nature, and lay the plaifter
about it and {plint it, and give him to drink Kastwort,
the juyce thereof twice aud no mote; for:the third |
time it will unknit, bur give himtodrink nine dayes
cach day the juyce of cumfrey, daifies, and efmund
in frale Ale and it {hall knit it, and let the forelaid plai~
fer lye to, ten dayes at the leaft, ahd when youtake it
away do thus,take horebosnd, red fennel, Hounds tong,
Wal-wort, and Pellitcry, and feeth them;thea unrole
themember and take away the'| plints;and then bath'thé
linen and the plaifter abour che member in this: barh
wil ithave foake {0 Jong thar itcome gently away of it
felfe, then take the aforefaid plaifter and lay thereto,
fiveor fixe days very hoxtmd leveach plaifter ly a dag

4 and
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and a gight,and alwayes {plint it well,and after cherifh
it with'the “oyntments before rehearfed for broken
bones,and keep the party f1om unwhol{ome meats and
drinkstill he be whole, and if the hurt be on his arm et
him bear a ball of green hearbes in his hand to prevent
the thrinking of the hand and finewes.

Wor any feyer, . ¥ake Suge,Ragwort, Yarrow, unfet Leckes, of eacha
like quantity, ftamp them with Bay {alt,and apply them
to the wrifts of the hands.

Toexpelhear  Blanch Almonds in the cold water; and make milke

Bafever,  of them(bur it. muf not feeth)then put to it Sugar,and

¢ in the extremity of heat,fec that you drink thereof.

Thereyal me: . Take three fpoonfuls of Ale,and a little Saffron, and

vers, *bruifeand frain it thereto , then adde a quarter of 2

A fpoontull of fine Treacle;and mixr altogether,and drink

; it when the fit comes.
Angther, Taketwo roois of Crow-foot that growes ina Marfh
ground, which have no little rootes about them, to the
“pumber of twenty or more, and a litcle of the Earth
that is about them, and donot waththem, and addez
listle-quantity of Salt, and mixe all well together, and
lay it enlinnen cloaths, and bind it about your thumbs
betwixt the firfk'and the neather joyne,and let i lic nine
¢ dayes unremoved,and it will expell the Fever,

An appraved Medicine for the greatef laske
or Flixe.

Take a right Pomwatér the greateft you can get,or elfe
two little ones,roaft them very tender to pap,then take
away the skin and the core and ufe onely the pap, and
the like quantity of Chalke finely fcraped , mixe them
beth togesher upona trencher before the fire,and work
% them
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ifh them well to 2 plait‘:v%r_; then {pread it upon a linnen
cen cloath warmed very hot as may be fuffered, and f_o
id bind it unto the navill for twenty four houres, ufe this
let medicine twice or thrice or more,untill the Laske bee
o ftayed,
Of Oyle of Swallowes.
h g To make the oyl of Swallowes, take Lavendar-cotton,
Jit Spike, Knot-grafie, Ribwort, Balm, Yalerian, Rofemary
. tops, Woodbine topsVine Strings, French mallowes, the
ke topsof dlecost, Strawberry frings Tutfan, Pla)ztfzm,
nd Walnst tree leaves, the tops of young Bates, Ifep, Violet 5
leaves Sage of vertue,fine Roman Wormmood, ot each of
nd them a handfull, Cammomile and Red-yofes, ot cachtwo
fa handfull twenty quick Swallowes, and beat them altoge-
nk therin a great morter,and putto them a quart of Neats
foot oyle,or May butter, and grind them all well toge-
th ther with two ounces of Cloves well bearten 5 then put
ke them altogether in an earthen pot, and flop it vey clofe
th that no ayr eome into it,and fet it nine dayes in a Sel-
ng ler or cold place, then open your pot and put into it
ik halfea pound of white or yellow waxe cut very {mal,
bs and a pintof oyl or butter ; then fet your pot clofe
e ftopped into a pan of water,and let it boyl 6 er 8 hours

and then firain it:this oyl is exceeding {overaign for a-
ny broken bones, bones out of Joyat, Or any paine or
grief either in the bones or fipevres.
To make oyle ot Camomile, take a quart of fallet ayle Te make OyY|
and put it into a glaffe,then take a handfull of Camomsgle * Cimomile

fi and bruife it,and put it into the oyle,and let them ftand
& inthe fame twelve dayes, only thou muf fhifcicevery
d three days that is toftrain it from the oldCamomsle and
5 put inas much of new, and thateyl is very foveraigne

k| dorany grief proceeding from old caufes,
m = Te
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;fl'l;"‘,:ﬁc‘? ¢ To make oyl of Lavender, take a pint of Sallctoyle

it inall refpecs as you did your oyle of cammomile,
“To make To make an oyle which fhall make the skinne of the
fmooth hands. hands very {mooth, take Almonds and beat them to

oyl,then take whele cloves and put them both together
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* and putitjinto a glafle, ‘then put toita handfull of La: |
vender,and let it ftand in the {ame twelve days, and ufe |

S r—

into aglafle,and fct ivin the Sun five or fix dayes, then |
firain it, and with the {ame annoint your handsevery |

night when you go to bed, otherwife as you have con-
v venient leifure. ) P ?
Sterens yares L0 make that foveraign water,which was firft inven-
ted by Dr, Sretens, inthe fame forme ashe delivered
the Receit to the Arch-bifhop of Canterbary,a little be.
fore the death of the faid Do&or. ' Take a gallond of

good Gafroyn wine,then take Ginger, Galingale, Cina- |

mon,Nutmegs,Grains,Gloves bruifed, Fennell-feedes,
Carraway-feeds , Origanum ;5 * of every of them a like
quantity,that is to fay a dram:then take fage,wild mar-
joram,peny-royal.mints,red rofes,tyme,pellitory rofe-
mary,wild time,cammomile,Javender, of eachof them
a handful;then bray the fpices fmal & bruife the berbs
and put all into the wine,and letit ftand fo 12, hours,
only ftir itdiverstimes, then diftill it by a Lymbecke,
and keepe the firft water by it felts for thatis the beft,
then keep the fecond water for that is good, and for the
Iaft pegleét irnot, forivis very wholefome though the
worft of the three.Now for the vertue of this water it
is this,it comforteth the fpirits & vital parts & helpeth
all inward difeafes that commeth of cold, it is good a-
gainfk the fhaking of the palfie,&cureththe conrraiion
of finewes, and helpeth the conceprion of wemen thatbe
brrrain, it killeth the wormes in the body, it cureth :};s
o
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cold cough it helpeth the tooth-ach,it comforteth the
fiomacke, and cureth the old dropfie, it helpeth the
ftone in the Bladdersand in the Reins, it helpetha ftin-
king breath: and whefoever uleth this water mode-
ratly and not too often preferveth him ingood liking,
and will make him feem young in old age. With this
Woater Dr.Stevens prefegved his owne life untill fuch
extream age that he could neither gonor ride, and he
continucd his life being bed-rid five years, when other
Phyfitians did judge he ceuld not live one year, when
he did confefle a little before his death; faying : that if
he were fick at any time , he never ufed any thing but
this water only 5 and alfo the Arch-bifhop of Camter-
uryufedit,and found fuch goodneffe init, thatheli-
veduill he was not able to drink of acup, but {ucked
his drink through a hollow pip¢ of filver,

This VVater witl be much the better ifit be fet in
the Sun,

To makea cordial rofafolis, take€rofafolis,and inany 4 reforacivé

59

wife rouch rot the leaves thereot in the gatheringsnor of Refafolis,

wafhiit; take therof four good handfuls.then take two
good pints of Aqvavita, and pur them both in a glaffe
or pewter pot of three or four pints,and then fiop the
fame hard and juft, and {o letit ftand three dayes and
threc nights, & the third day firain it through a cleane
cloth into another glaffe or pewter pot,and put therto
halfa pound of Sugar beaten {mal four ounces of fine
Licoras beaten into powder, halfea pound of found
Dates the ftones being taken out, & cut them & make
them clean, and then mince them (mall, and mixe all
thefe together, and ftop the glafs ot pot clofe and juft,
and atter diftil it througha lymbeck, ' then drink of it
at mght to bedward half a fpoonfull with ale or beere

bug
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Additiens to
the Oyls,

To makeoyle
of Rofcs or
Vielets,

Tomike Oyl
of Nulmcgs. y

but aleisthe better,as much in the morning fafting for
there is not the weakeft body in the world that wanteth
nature or firengti or that is in a confumption but it will
reftore him again,and caufe him to be firong and lufty
and te have marvellous hungry fiomack, provided al-
wayes that this rofafulis be gathered (if poffible) at the
full of the 700s when the Sun fhineth before noon,and
let the roots of thena be cut away.

Take the flowers of rofes or violets and break them
{mall,and put them into {allet oyl,and let them fand in
the fame ten or twelve dayes, and then preffe it. Or o-
therwifc'take a quarc of Oyle Olive,and put thereto fixe
{poonfuls of clean warer,and ftir it well witha flice,till
it waxe as white asmilk;  then take two pound of red |
rofe leaves, and catthe white of the ends of the leaves |
away,and put the rofes into the oyle, and then put it in-
to a double glafle, and fec it in the:Sun all the Summer
time, and itis {overaigne forany fcalding or burning |
with water or oyle.

Or elfe rake red rofes new plucked 2 pound or two,
and cut the white ends of the leaves away , then take
May éatter and melt e over the fire with two pound of
Oyl elive,and when it 1s clarified,put in your rofes, and
put ieall in a veflel of glafle or of carth , and fop it
well about, that no ayr enter in nor our, and fet it 1n a
nother veflel with water, and let it boyle half 2 day or
more, and then take it forch, and firain or prefle it thos
row a cloth, and putit into glaffe bottels, - this is good

for all manner of unkind heatcs.
Take two ot three pound of Nutmegs, and cut them
fmall arnd bruife them well, then: put them intoa pan
and bear them ,and fiir them abour, which done, put
them into a canvafs or firong linnen bagg , and clofs
; them
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them in 2 prefle and prefle them, and ger out all the li-
quor of them which will be like mannesthen {crape it
trom the canvas bag as much as you can with a knife ;
then putitinto {fome veflell of glafle, and fiop it well,
but {=t it not in the Sun, for it will waxe cleane of it
felf within 10 0or 15dayes , and it is worth thrice {o
much as the Nutmegs themfelves, -and the Oyle hath
very great vertue in comforting the ftomack& inward
. parts, and aflwaging the pain of the mother and cyatica.

Take the flowers of Spike,and wafh them only in 0#/e T6 mage pei
oliveandthen ftamp them wel,then put them in a can- fe&oyleof
vas bag,and preffe them ina preffe as hard as you can, “PA*
and rake tnat which commeth out carefully,and put it
into a ftrong veflel of glaffe, and fet it net in the Sun,
for it will clear of it feJf, and waxe fair and bright,and
will have a very fharp odor of the Sprke; and thus you
may make oyl of other herbs of like nature,as Laven-
dat Camomile;and fuch like. :

Take an ounce of #atick, and an ounce of O/ibanum To make oyl
pounded as {mall as is poffible, and boyl them in Oyle of Maftick.]
olive(a quart)to a third parr ; then prefle it and putit
into a glaffe,and after ten or twelve days it wil be per-
fect : it is exceeding goed for any cold grief. :

Thus hav{ng in 2 {Ummary manner pafled overallthe
moft Phyfical and Chyrurgical notes weh burtheneth
the mind of our E;;g Ufb Hoaf wife being as much as is
needful for the prefervation of the health of her fami.-
ly : and having in this Chapter thewed all the inward
vertues wherewith the fhould be adorned. T will now
return unto her more outward and active knowledges
wherein albeit the mind be as much occupied as Be.
fore:yet s the body a great deal mors= in ufe : neither
can the work be well affeéted by rule or dire&ion.

The
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She tnuft
know all
HMcarbs,
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The Bnglifo Houfwifes Skill in
Covkery,

CHAP,

Of the ontward and astive Knowledge.of the Houfewife;
and of her skill 1n Cookerys as Sallets of all forts with
Flefb , Fijh, Sauces, Paftry, Banqueting-[tuffe

ardordering of great feafts,

O {peak then of the outward and a&ive know-
ledges which belong unto our Englifh Houf-
wife,] hold the firft and moft principal to bea |,
peried skiland knowledge in Cookery,together with
all the fecrets belonging to the fame,becaufe it is a du:
ty rarely belonging to a womansand fhe that is ucterly
ignoramt therein,may not by the Lawes of ftrict Ju-
ftice challenge the trecdome of Marriage , becaufe in-
deed fhe can then but performe half her vow;for fhe
may love and obey,but {he cannot cherifh, ferve, and
Keep him with that true duty which is ever epected.
To proceed then to this knowledie of cookery, you
fhall underftand | that rhe firft ftep thereunto is, to
have knowledge of all forts of herbs belonging unto
the Kitchin,whether dicy be for the Pot,for Sallets,for
Sauces, for Servings, or for any ether Seafening , ot
adorning: which. skill of knowledge of the Hearbs,
fhe muft get by Her owi true labour and exp (—ricrm:i
an
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and not by my relation,would be much too tedious,
and for the ufe of them,he fhal fee it in-the compefi-
tian of difhes and meats hereafter following. She ﬂl?l
alfo know the time of the ycag, Moneth, and Moon, in
which all Hearbs are to be fowne;and when they are
in their beft flourifhing® that gathering all Hearbs in
their height of goodnefle, the may have the prime ufe
of thefame. And becau’e I will inable and not bur-
den her memory,[ will here give hera fhert Epitomy
of all that knowledge.

Eirf¥then, let our Englith Houf*wife know,that {he
may at all times of the Moneth and Moon , generally
low Ajparagus.Coliworss, Spinage, Lettice,Par[nips,Ra-
dice, and Chzves.

In February in the new of the Moon, fhe may fow
Sprke, Garlike, Borage, Buglofe , Chermyle , Coriander,
Gour ds Crefies, Marioram , Palma Chrifti, Elower gen-
tley white Poppypurflan,Radifb,Rocket,Rojemary; Sorrel,
Dowble Marsgolds and 1ime, The Moon full fhe may
low Annifeeds mu-ked #olets, Bleets, Skiryirs , Phute
Succory, Fennell, ard parfly. TeMoonold, fow Holy
thyfiell, ColeCabadge ", white Cole, green Lole | Cacum-
éer:, Harts-Horne,Die) s Grainc,c‘ﬂéadge’Lettit:, Mel-
bons, Onians, par[nsps,Larkes, HeeleBurpat and Leeks,

Ia March the Moon new, ow Garéck, Borrage, Bug-
lofie,Cherile, Corzander, Gourds, M, arioramywhite pop-
vy PurflanRadifp, Sorvel Dosble Marigolds, Time vio-
lets. Atthe full Moaon; Anixiﬁeds,B/c’t’[S,SkfrrZ'tI:Su:-
cory,Eennll, dpples of Love and Marvesloys Apples. At
the wane; artifhach,Ba_ﬂ’el,Blr]] ed thiftle, Cole " cabad,

e,
: - €%
Bhits cole Green cole, Citrous.cucumbers, Harts-Horpe,

Sampbire. [pinage, Gilliflowers, Ifop.cabadge | Lettive,

Mellons,Mugress, Onsous, Elower Gentil, Briper, Leckss
- and

Her skil' in
the Gatden,
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Tranfplant-
ingof herbs,

Chojce of
fecds,

and Savory. In Maythe Moon old, fow éleffed 1hiftle,
In Zauethe Moon new, fow gourds and radifbes. The
Moon old, fow cacumbers,melions, parfnips. In Iuly the
Mooa at full, fow whike fuccory 5 and the Moon old,
fow cabadge,lettice. Laﬁly,in.duguﬁ, the Moon at the
tull fow white fuccory.

Alfo the muft know, that Herbs growing of Seedes
may be tranfplanted avall times,except chervile,arage,
Spinage, and Pfeley, which aie not good being once
tranfplanted, oblerving ever to tranfplant in moyft and
rainy weather,

Alfo fhe muft know that the choice of feeds are two-
fold,of which fome grow beft,being new as cicumbers
and Leeks,and fome being old as coriander, parfley, fa-
wory,beets,origan, creffes, [pinage and poppy, you muft
keep cold lertce harrichokes,bafil holy thiftle, cabagecole,
Dyers grain, and mellons, fifteen dayes after they put
forth of the earth.

+Alfo Seeds profper better being fowne in temperate
weather,then in hot,cold,or dry dayes. In the moneth
ot dprill, the Moon being new {ow marjoyam,flower-
gentle, time, vidlels : inthe full of the Moon, apples of
Zove and marvellows apples : and in the wane, bartschokes,
boly thiftle,cabadge cole,citrons,harts-horn famphire,gil-
Liflowers and parfnips.,

Gathicring of  Seeds muit be gathered in fair weather at the wane

feeds.

ofthe Moon, and kepr fome in Boxes of Wood, fome
in Bagsof Leather, and fome in Veflels of Earth, and
after to be well cleanfed and dryed in the Sun or fha-
dow : Otherfome,as Oszons Chibolss and Leckes, muft
bekept in their huskes. Laftly, the muft know, that it
is begt to planvinthe lag quareer of dhé mbone s to ga-
ther grafis in the laft but'ose; ‘and e graft two dayes
ater
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afeer the charge, & thus much for her knowledge brie-
flyof Hearbs, and how {he fhal have them continual-
ly for her ufe in the Kitchin.

It refteth not that I proceed unto Cookery it {clf, gf,?;:;;;g

which is the drefling and ordering of meat, “in good thercof,
and wholefome manner;to which,when our Hozf-wife
fhal addreffe her felf, fhe fhal wel underftand that
thefe qualityes muft ever accompany it:Firft,the muft
be cleanly both in body and garments,{he muft havea
quick eye, a curiousnofe,a perfeét taft,and ready ear,
(the muft not be butter-fingred , fweer toothed , ror
faint-hearted;)for;the fieft wil let every thing fall,the
fecond will confume what it fhould encreafe,and the
Iaft wil loofe time with too much niceneffe.Now for
the {fubftance of the Art it {elf,] will divide it into five
partssthe firft,Sallets and Fricafes; the {econd,boyled
Meats and Broths; the third, Roaft meats and Carbo-
nadoes; the fourth Bak’t meates and Pies; and the fift
Banquetting and made difhes, with other: conceits and
fecrets.

Firft then to {peak of Sallets, there be fome fim- o¢satees Gm.
ple , and compounded ; fome onely to furnith ple and plain,
out the Table, and fomeboth for ufe and adornation:
your fimple Sallews arc. Chibols pilled,wafht cleane,
and|half of the green tops cut cleanaway, fo fer-
ved ona Fruit-dith or,Chines,Scalions,;Radifh-roots,
boyled Carsets, «Skirrers, and Turneps, with fuch
like fervedup fimply: al{o,all young Lettice, Cab-
bage-lettice, Porflane,and divers other hearbs which
may beferved {imply- without .any thing , buta lit-
tle Vinegar, Sallet Oyl, andSugar: Onyensboyled,
and ftript frem their rind,and ferved up withV megar,

F Oyl
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oyl and Pepper is 4 good fimple Sallat;fo is Samphire,
Bean-cods Sparagus, and Cucumbers, ferved in like-
wife with Oyl, Vinegar, and Pepper, witha world of
others,too tedious to nominate.
OFion: Your compound Sallets, are firft the young Buds
pound Sal- and Knots of all manner of wholefome Hearbs,ac their
lets, firft {pringing;as red Sage, Mint, Lettice, Violets,Ma-
rigolds. Spinage, and many other mixed together, and
then ferved up to the Table with Vinegar, Sallai-Oyl,
and Sugar.
Another coma  TO compound an excellent Sallat, and which indeed
pound Sallac, isufuall at great feafts,and upon Princes Tables, Take
a'good quantity of blancht Almends, and with your
thredding knife cut them groflely; then take as many
Raifins of tbe Sun clean wafht : and the fiones pickt
out, as many Figs fhred like the Almond:, as many
. Capers twice {fo manyQlives,and as manyCurrants a
% of allthe reft clean wafht: a good handfull of the
{mall tender leaves of red Sage and Spinage: mixe all
thefe well together with good fiore of Sugar, and
lay them in thebottome of a great difh; then put un-
to them Vinegar and Oyle, and {crape more Sugar o-
ver all: then take Oranges and lemmons, and paring
away the outward pilles, cut them into thinne flices
then with thofe {lices cover the Sallet all over; which
done,take the fine thinne leafe of the red Cole-flower,
and with them cever the Oranges & Lemons all over
then over thofe red Red leaves lay another courfedf
* of old Olives,and the flices of wel-pickledCucumber
& together with the very inwardheart ofCabage-lettict
cut into {lices, then adorn the fides of the difh,and the
top of the Sallat with more {lices g Lemons'andOren;
ges, and fo ferveit up, ’
To
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To make an excellent compound boyld Sallat: take
of Spinage well wafht,two or three handfuls,and put
into it fair water,& boyl it till it be exceeding {oft,&
tender as pap; then put itintoa’ Cullander,and dramn
the water from it, which done , with the backefide of
your Chopping-knife chiop it,and brufe it as fmallas
may be:then put it into a Pipkin with a good lump of
fweet Burter, and boyle it over againsthen take a good
handfull of Currants clean wafht, and put to ir,& ftir
them wel together; then put to as.much Vinegar as
wil make it reafonable tart,snd then withSugar feafon
it according to the tafte of the Mafter of the houfe,and
fo ferve it upon fippets.

Your prefervedSallats are of two kinds,either pick-
led, as are Cucumbers,Samphire,Purflan,Brqom,and
{uch likesor preferved with Vinegar,as Violets,Prim-

An excellene
boj ed Sallet,

Ofpreferving
of Sallats,

rofe,Cowflops,Gillyflowers,of al kinds,Broom-flow-

ers,and for the moft part any wholfome flower what-
ioever.

Now for the piekling of Sallats they are onely boiled
and then drained from the water, fpread upona table,
and good ftore of falt thrown over them, then when
they are thorough cold,make aPickle with water,falt,
and a little Vinegar, and with the fame, pot them up
in clofe earthen pots,and ferve them forth as occafion
fhall {erve.

Now for preferving Sallats;you fhal take any of the
Flowers beforelayd, after they have been pickt cleane
from their ftalkes,and the white cnds( of them which
haveany ) cleane cur away, and watht and dryed,
and takng a glaffe pot,like a Gally-pot, or for want
thereof a gally-gor it felf s and firk firew alittleSugar
nthe bottome, then lay a layer of the Flowers,

F2 then
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then cover that layer over withSugar,then lay another
layer of the Flowers, and another of Sugar; and thus
do one above another till the pot be filled, ever and a-
non preffing them hard downe with your hand: this
done you fhal take of the beft and fharpeft vinegar you |
canget(and if the vinegar be diftilled vinegar the flow-
ers will keep their colours the better ) and with it fil
up your por till the vinegar fwim aloft, and ne more
can be received;then ftop up the pot clofe,and fet them
in a dry temperate place, and ufe them at pleafure,for
. they will laft all the yeere.
;f:l:‘;:’g"“ﬁ;i Now for the comopunding of Sallats of thefe pick- |
ed and preferved things, though they may be ferved
up fimply of themfelves, and are both good and dain- |
ty; yet for better curiofity, and the finer aderning of |
the table; you fhall thus ufe them: Firft,if you would
fer forth any red Flower that you know or have feen,
you fhaltake your pots of preferved Gilli-flowers,and
furing the colours anfwerable to the lower you fhal
proportion it forth, and lay the thape of theFlower in
a Fruit-difhy then with your Pur{lan leaves make the
green Coffin of the Flower , and with the Purflan
ftalkes, make the ftalk of the flower,andthe divifions
of the leaves and branches; then with the thinne {lices
of Cucumbers make their leaves in true proportions,
jagged or otherwife:and thus you may fet forth fome
full blown, fome half blown , and fome in the bud,
which will be pretty and curious. And if you wil fet
forth yellow flowers, take the pots of Primrofes and
Cowdlops,if blew-flowers then the pots of Violets,or
Bugloffe-flowers, and thefe Sallets are both for fhew

and ufe; for they are more excellent for taft then for
to look on,
Now
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Now for Sallets for fhew only,and the adorning and salvl:‘;nfl"'
fetting out of a table with number of difhes, they be ™" **7
thofe which are made of Carrer rootsof {undry co-

Jours well boiled, and cut into many fhapes and pro-
portions, as fome into knots, {ome in the manner of
Scutchions and Arms, fome like' Birdsvand fome like
wild Beafts ; according to theart and.cunning of the
Workman ; and thefe'for the moft partare feafoned
with V inegar,Oyle,and 4 little Pepper, A world of e-
ther Sallets there are,which time and experience may
bring to our Houf-wifes eye, but the compofition of
them, and the ferving of them differeth noching from
thefe already rehearfed. 0y

Now to proceed to your Fricafes, or Quelque cho- O F
fes,which are difhes’of many compofitions,and ingre- géﬁf‘: bt
dients, as Fle(th, Fith, Egges, Herbes; and many other g @
thinges, all being prepared and made ready in a fry-
ing, Pan, they are'likewife of two forts 5 fimple and
compound.

Your fimple Fricafes are Egges and Collops fryed, il e
whether the Collops be of Bacen,Ling, Beef,or yoeung * =t
Pork,the frying whereof'is fo ordiffary,that irncedeth
notany relation,or the trying of anyFiefh orFifh im-

Ple of it felt with Burter or {wect Oyle, -

To havethe beft Collops and Egges, you fhall take Beft collops
the whiteft and youngeft Bacon, and cutting away the “* “E8%
iward, cut the Collops into thin flices; lay them in a
difh; and pue hot water ‘unto them; and fo lct them
ftand an hour or two, for that will take away the ex-
tream faltnefle : then draine away the water cleane,
and put them into a dryt pewter difh , and lay them
one by one, aad fet them before the heate of the
fire, fo as they may toafte : and turne them fo,

3 as
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as they may toft fufficiently thorow and thorow:whsch
donetakeyour Egges,and break them into a dith, and
put a {poonfull ot Vinegar unto trem : then fet on a
clean Skillet with farr water on the fire, and as {foone
as the water boyleth put i the Egs, and let them rake
aboyle or two 5 then with a {poon try if they be hard
enough,and then take them up,and trim them,and dr
them;and then difhing up the'@ollops, lay the Egges
upon them,and {o ferve tiem up : and inthis {ore you
may porch Egges when youpleafe , for itis the befk
and moft wholefome,
Ofthe com-  Now the compound Fricafes are thofe which confift
peund Frict- of many things,as Tanfies,Fritcers, Pancakes, and any
" == Quelquechofc whatfoever, being things of great re-
queft and eftimation in France,Spain,and Italyand the
moft curious Nations,
Tomake the Firft,then for making the beft Tanfey,you thall take
beft Tanfey, a certain number of Egges, according to-the bigneffe
6 of your Frying-pan, and break them :into a difh, aba-
ting ever the white of every third Egge : then witha
fpoon you fhall cleanfe away the little white Chickir-
knots whiceh ftick unto the yolkes : then with a little
Creame beat them exceedingly togeiher : then take
of green Wheat blades , Frolet leaves , Strawbeyry
leaves, Spirage, and Succory, of each a like quantity ,
and a few #alnat tree buds; chop and beatall thefe ve-
ry well, and then firain¢ out the juyce, and mixing it
with a litle more Creame,put it to the egges, and ftir
all well together; then put in a few Crums of Bread,
fine grated Bread,Cynamen, Nutmeg, and Salt ; then
put {ome {weet Butter into the Frying-pan, and fo
foonas it is diffolved or melted , “put in the Tanfey,
and fry it browne withous burning,and with a difh
turn

l
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turn it ia the Pan as eccafion fhall ferve 5 then ferve it
up,having firewed good ftore of Sugar upon it,for to

utin Sugar beforeswill make it heavy : Some ufe to
put of the Hearb Tanfey into ir, buc the VWalnut trec
buds doe give the better taft or rellifh ; and therefore
when you pleafe for to ufe the one, doe not ufc the o-
ther.

To make the beft Frittersstakea pint of Creame and
warm it : then take cight Egges, onely abate tour of
the Whites and beac them well w a difh, and fo mixe
them with the Creamsthen put in a little Cloves, Mace,
Nutmeggeand Saffron, and ftirre them well together :
then putin twa {poonfull of the beft Ale-barm,and a
litele Sale,and ftirre iragain: then make it thickeac-
cording unto your pleafure wich wheat flower,which
done,fet it within the ayre of the fire, that it may rife
and {well,which when it doth,you {hall beat 1t in once
or twice ; then put into it a peny pot of Sack : all this
being done,you fhal take 4 pound or two of very {weet
feame, and put it into a panne,and fet it over the fire,
and when it 1s moulter and begins to bubble,you fhall
take the Fritter-batrer, and {etting it by you,put thick
flices of wel pared Apples into the patter, and then ta-
king the Apples and Barter out together with 2 {poon,
put 1t into the boyling feame, and boyle your Frirters
crifpe and brown : And when you finde the firength
of your fcame confume or decay, you fhall renew it
with more {eame,and of all forts ot {eame, that which
is made of the Beef {uetisthe beft and firongeft: when
your Frstters are made, firew good fore of Sugerand

Cynamon upen them, being faire difhe, and fe {erve
them up.

7T

The beft
Friters,

To make the beft Pancake,take two or three Egges, The befe-pae3

E 4 and “.h,'l
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and break them into a difh,and beat them well : then
add vato them a pretty quantity of fair running water,
agd beate all well together: then put in Cloves,Mace,
Cinamon,and Nutmeg and feafon-it with falt : which
done, » make it thicke as you thinke good with fine
VWheate-flower : then fry the cakes as thinne asmay
be with {weet butter,or {weet Seame and make them
brownesand {o ferve them vp with Sugar firowed up-
on ttem. There be fome ‘which mixe Pauncakes with
new Milke or Creame, but thar makes: them rough,
cloying,and not crifpe, pleafant and favory as running
water’,

Tomake the beft Veale tofis take the kidney, fat &
all,of a loyneof veale rofted, and fhred as'{mall as is
poffible; ‘thentakea couple of Egges and beate them
very wellswhich!dene; take Spinnage fuccery,Violet-
leaves,and Marigold-leaves,and beate them,and ftrain
out the juyee, and mixe it with the Eggs: thenput is
to your Veale,and f{tirre it exceedingly wellin a dith;
then pur to good ftore of Currance cleane wafht and
pickr, Cloves,Mace, Cinamon, Nutmegge, Sugar; and
Salt,and mixe them all perfe&ly well togettier 'then
take 2 Manchet & cut itintortofts, and roft them well
before the fire; then with a fpoone lay upon the tofk
in"a good thicknefle the Veale, prepared as before-
faid v which done,put imto your frying pan good ftore
of fweerebutter, and when it is well melted-and very
het, put yourtoftesinto the fame with the breadfide
upward, and the fleth ide downward: and affoone as
you fee they are fryed brown,lay upon the wpper-fide
of the toftes which ate bare more of the fleth meate,
and then turne them, and frie that {ide browne‘alfo ;
then take thiem ‘out of the pan, and difh - them up,

and
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and Gkrow Sugar upon them,and {o ferve them forth.

There be fone Cookes which will do this but upon
one fideof the toftes.but to do it.on both is much bet-
tersif you adde Cream it is not amiffe.

To make the beft Panperdy, take a dozen Egges, and
break them , and beat them very well,then put unto
them Cloves, Mace, Cinamon, Nutmeg, andgood
ftore of Sugar,with as muchS:lcas {hal {exfonit:then
take a Manchet,and cut it into thick flices like toftes;
which done,take your frying pan,and put into it good
ftore ot fweet Butter,and being melted,lay in your {li-
ces of bread,then powr npon them one halfe of your
Egges, then when it is fryed , with a difh turi your
flices of bread upward, and then powr on them thc o-
ther halt of your Egges,and fo turn them til both fides
be browne ; then dith itupand ferve it with Sugar
firowed upon it

To make aQuelquechofe,which is a wixture of ma- 7o make any
ny things tegether;take the Egos and break them, and quelgbechofe,

beaten putthem to a2 good quantity of {weet Cream,
Cugrants,Cinamon,Cloves,Mace,Salt, 8 a little Gin-
S pinage, Endive, and Marigold. flowers groffely
nd beat them all very well together, then take
Piggs Petitoes {lic’r,and groflely chopt,and mixe them
with the Eggs, and with your hand ftirre them excee-
ding well together; then put {weet butter in your fry-
g pan,. and being melted,put in all the reff,and fry it
brown withou: burning.ever and anen tutsing it till i
be fryed enoughsthen difh it up upon a flat plate, and
1o fetve it forth. Onely here isto be obferved , ~ that
your Petitoes muft be very: well boyled before you
pus them anto the Fryeale,

And

do away one half of the Whites, and after they are

To make the
beftPanperdy
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Additions to - And in this manner as you make thisQuelquechofe
the Houfewife H
cookery, X s
. 80 Bires,fweet roots,oyfters,muskles,cocklesgiblets, le-

mons,Oranges,or any fruit,pulfe,or other Sallet heath |

fo you make any other,whether it be of fleth , {mall |

whatfoever,of which to {peak feverally were a labour |

infinite, becaufe they vary with mens opinions. On-
ly the compofitionand work is no other then this be.
fore prefcribed;and who cando thefe,need no further
inftruéion for the reft.And thus much for Sadets and
Fricafes. ‘

To make Fritters another way, take flower, milk,
Barm, grated bread, fmall Raifins, Cinamon, Sugar;
Cloves,Mace,Pepper,Saffron,and Sale; (tirre all thefe
togethsr very wel with a firong {poou,or fmalLadle,
thien let it ffand more then a quarter of an hour thar it

To makg Frit-
wers, |

may rife, then beat it 1n again, and thus let ic rife & |

be beat in twice or thrice at leaft;then take it & bake |

them in {weet and ftrong {eame, as hath been before
{hewed,and when they are {erved up to the table, fee
you frew upon them good ftore of Sugar,Cinamon,
and Ginger. y
¥o make e Take a pint of the beft,thickeft,and fweetet cream,
deftwhire  and boylinthen whilft itis hor,pur thereuntoa geod
puddings, quantity of great fweet oate-meal Grotes very { weet,

and clean dickt, and formerly fteept in milk twelve |

hours at leaft ; and let it {oak in this cream another
nightsthen pat thereto at leaft eight . yolkes of eggs,a
lirtle pepper,Cloves,Mace, Saffron, Currants, Dates,
Sugat, Salt, and great frore of Swines Suer, or for
want thereof, great ftore of Beef {uct, ~and then fill
it up in the farmes according unto the order of good
houfewifery; and then boil them on a {oft and gen-
tle fire,and as they fwell, prick them with a great pin,

or
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or [mall Awle,to keep them that they l;ur& not 3 and
when you ferve them to the Table ( which must not be,
wntill they be a dayold ) firft, boylethema litle, then
tike themoat, and toaft them brown before the fize,
and {o ferve them trimming the edge of the difh euher
with Saltcr Sugar.

Take the Léver of a fat Hogge,and parboyl it; then puddings ofa
fhred it fmall, and after beat 1t 1 2 Morter very fine ; Hegs LBk
then mixe it with the thickeft and fweeteft Creamand
ftrain ic very well chrongh an ordinary firainer : then
put therero fixe yo'kes ot Egges.and two Whites, and
the grated crummes of (neer-hand)a penny white loaf,
with good ftore of Currants, Dates, Lloves, Mace, Su-
gar,Saffron, Salt, and thebefk Swine [uet, Or Beefe-fuet,
but Beef-fuet is the more wholfome,and lefle loofning;
then afrer it hath food a while, fill it into the Farmes,
and boy! them as before fhewed : and when you ferve
¢iem unto the table, firft boyle them a lictle 5 then lay
them on 2 Gridyron over the.coals, -and broylethem
gently,but [coreh them not,nor inany wife break their
skinnes, which is to be preven'ed by oft turning and
toffing them on the Gridyron, and keeping a flow
fire.

Take the yolkes and Whites of a dozen or fourteene , To make
Egges, and having beat them very well,put unto them Giced P%
the fine pouder of Cloves, Mase , Nutmegges | Sugar, o
Cynamony Saffron, and Salt 5 then take the quanticy of
#wo loaves of white grared Bread, Dates ( very {mall
fhred ) and great ftore of Carrants, withgood pleary
either of Sheepes, Hogs, or Beete fuet beaten and cue
fmall:then when allis mixt and ftirred wel together, &
hath ftood a while to fettle, then fill it into the Farms ™
as hath been before thewedf and in like manner boyle

them
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them,cook them;and ferve them to the Table.

RicePuddings  Take halfe a pound of Rice, and fteepe itinnew
milk a2 whole night, and in the morning drain it, and
let the milk drop away, then rake a quart of the beft,
fweeteft and thicke®t Cream, and puc the Rice into
it, andboyle it a little 3 then fecic to coole an hour
ortwo, and after put in the Y olkes , of halfe a dozen
Egges, a little Pepper,Cloves,Mace,Currants,Dates,
Sugar,and Salt;and having mixt them well together,
put in great ftorc of Beefe {uer well beaten, and
{mall fhred, and fo putitinto the farmes, and boyle
them as before {hewed, and ferve them after a day
old. :

Amother of  Fake the beft Hogges Liver you can get,and boyl it

Liver, extreamely, till it bee as hard as a ftone,then lay 1t to
coole, and being cold,upon a bread-grater grate itall
to powdersthen fift it through a fine meale five, and
put to it the crums of (at leaft) two penny loaves of
white bread, and boyl all in the thicke® and fweeteft
Cream you have,till it be very thick; then let it coole
and put it to the yolkes of halfa dozen egges,a little
Pepper, Cloves, Mace,Currants, Dates {mall (hred,
Cinamon, Ginger,a2 little Nutmeg, good ftore of Su-
gar;a little Saffron, Salt, and of Beef and Swines f{uet
great plenty, then fill it into the Farmes,8 boyl them
as: befo-e thewed.

g‘:ji”?;‘ﬂf“ boyle it well; then hred 1tias{mall as is poffible,then
get, - X8 take ofStrawberry leaves,0tEndive,Spinage Succory,
and Samnell, of each a pretty quantity, and chop them
as fmall 2s i/ poffivle; and then mixe them with
the Mugget;  then ‘take the yolkes of  halfeado-
zcn Egges, aad three Whites, and beate them inte

i

Take 2 Calves Mugget, clean and {weet dreft, and
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italfosand if you find it is too ftiff then make it thinner
with a little Cream warmed onthe fire,then putin a
lietle Pepper,Cloves,Mace,Cinamon, Ginger, Sugar,
Currants, Dates and falt, and work altogether, with
cafting in litle pieces of fweet butter,one atter another,
till it have received good ftore ot Butter, then put it
up inthe Calves bag,Sheeps bag,or Horfe bag,and then
boylit wel, and fo ferve it up.

Take the blood of an Heg whileft itis warm, and a Bjood puds
ding,

freep itin 2 quart,or more,of grear Qate-meal-grotes,
and at the end of three daies wirh your hands take the
Groats out of the bloud,and drain them clean;then pue

to thefe groats more then a quart of thebeft Cream -

warm’d on the fire:then take mother of Time,Parfley
Spinnage, Succory, Endive, Sorrel, and Strawberry,
leaves,of each a few chopt exceeding fmal, and mixe
them with theGroats;and alfo a little Fennel-feed, fine-
ly beaten: then adde a little Pepper,Cloves,and Mace,
Salr and great ftore of fuer finely fhred, and wel bea-
ten:then therwith fil yourForms;and boyl them,as have
been before defcribed. :

Take the largeft of your chines of Porke, and that Linkes;

which is called a Lift,and firft with your knife cut the
lean thereof into thinne flices, and then fhread fmal
thofe flices, and then fpread it over the bottomeofa’
dith or woodden platter : then take the fat of the
Chine and the Lifte, and cut it in the very felfe fame
manaer , and {pread it upon the leane, and then
cutmore leane, and fpread it upon the farte, and
thus doe one lean upon another, tilall the Porke be
fhred, ebferving to begin and end with the lean: then
with your harp knite {cortch it through and th;ough
ivers

e
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Of boyled
meats ordina<

ry.

divers wayes, and mixe it all well together & then take
good fiore of Sage; and fhred 1t exceeding {mall, and
muxe it with the fleth ;  then give it a good {eafon of
Pepperand Salt ; then take the farmes made as long as
15 poffible, andnot cut in pieces as for Puddings, and
firftblow them well to make the meat flip, & then fill
them:which done, with threads divide them into feve-
rall linkes as you pleafe; then hang them up in the cor-
ner of fome Chimney clean kept,where they may rake
ayre of the fire, and let them dry there atleaft foure

dayes before any be eaten;and when they are ferved up |

let them be either fryed,or broyled on the Grydyron,
or elfe roafted abouta Capon.

It refteth now that we fpeak of boyld meates,and
broths, which foraimuch as our Houfwife is intended
to be generall, one that can as well feed the poore asthz
rich, we firft begin with thofe ordinary wholefome
boyld meates, which are of ufe in every good mans

- — e

houfe : therefore to make the beft ordinary Portage, |

you thall rake a rack of mutton cut into pieces,or aleg
of mutton cut into pieces ; for this meate and thefe
joynts are thebeft, although any other joynt, orany
frefh Beefe will likewife make good Pottage ; and ha-
ving wafht your meat well, putit into a clean pot with
fair water,and fet it on the fire; then take7oler leaves,
Succory, Strawberry leaves, Spinage,Langdebe (e, Mari-
gold flowers, Scallions, antf a little Parfty, andchop

them very {mall together:then take half fo much Oat- |

meal well beaten as there is hearbes, and mixe it with
the hearbs,and chop all very well together : then when
the pot is ready to boyle, fcum it very well, and thes
put i your Hearbs, and fo let itboyle with a quicke

fire
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fire, ftirring the meat oft in the por, til the meate bee
boyld enough,and that the Hearbs and water are mixt
together without any feparation, which will be afrer
the confumption of more then a third pare: Then fea-
fon them with fale; and ferve them up with the meat
either with fippets or without.

Some defire to have their Pottage green, yet no
Hearbs to be feen,in this cafe, yon muft take your
hearbs and oat-meal, and after it is chopt put it inte a
ftone-morter,or bowle,and with a wooden peftel beat
it exceedingly, then with fome of the warm liquor in
the pot,ftraine it as hard as may be;and fo put it in and
boyle it.

Others defire to have pottage without any hearbs at
al,and then you muft onely take Oat-meal beaten,and
good ftore of Onyons,and put them in, and boyl them
together; &thus doing you muft takea greater quantity
of Oar-meal then before.

If you wil make Pottage of the beft and daintieft
kind,you {hal take Muttoh,Veale or Kidde,and hav ing
broke the bones,but not cut the fleth in picces,8 wath
It, putit 10to a pot with fair water after it is ready to
boyl,and throughly skum’d, you fhall ‘put ina good
handfnl or two of fmal Oat-meal:and then take whole
Lettice,of the beft and moft inward leaves,wholeSpin-
nage,Endive,Succory, & whole leaves ofColeflowers
or the inward parts of white Cabage, with two or
or three {lic’t Onyons:and put all into the pot,and boil
them well together till the meat be enough.and the
Hearbs fo {oft as may be, and ftirre them oft well to-
getheg and then feafon itwith Salt, and as much
Verjuyce as will onely turn the taft of the Pottage;
and {o ferve them up, covering the mear with the

whele

79
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™ whole hearbs, and adorning the difh with fippets.
 To make ordinary ftewd broth,you fhal take a neck

:ﬂ“r;“;‘t’:v‘zd“of Veal,or 2 leg or;mary-bones of Beef,or a Pullet,or |

broth, Mutton , ‘and after the meatis wafhr, put it inro 2 pot
with fair water, and being ready to boyle,skumme jt |
wel: then you {hal rake a couple ofManchets;and pa-
ring away the cruft,cu it into thick flices;and lay them
in a difh,and cover them with hot broth out of the pot §
when they are fteepr, put them and {ome of the broth
into a ftrainer, and fkraine 1t, and then puticinto a pot
then take halfa pound of Prunes halta pound of Raj- |
fins, and a quarter of 2 pound of Currants clean pickt
and wafht, witha litele whole Mace,and two or three |
bruifed Cloves,and put them into the pot,and ftirre al
weltogether, and{o let them boyl til the meatbe
enough, then 1f you wil alter the colour of the broth,
put in a little Turnefole,or red Saunders,and fo ferve
1 upon fippetsjand the fruituppermott,

T~

o
A fine boyld

To makeanexcelleut boyled meat : - take four pee-
meac,

ces ofarack ot Mutton, and wafh them clean,and put
them into a pot wel {coured with fair water:then take |
a.good quantity of Wine andVerjuice and put it into it |
then flice ahandful ofOnyens and put them in alfo,and
fo ler them boyl a'good while, then takea peece of
tweer Bureer with Ginger and Saltand put ittoo alfo |
and:then make the broth thickewith grated bread, and

fo {erve itup with fippets.

O To boyla Malard curioufly, take the Mallard
Malied. When it is faire dreffed;wathed aud truft,and puticon
a fpivand roft it tell you get the gravy out of it: then

take/it frem the fpivand boyl it, thentake 'the beftof
the broth into a Pipkin, and the gravy which]

you
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you faved, witha picce of fweer Butter and C urrants,
Vinegar,Sugar, Pepper,and grated Bread : Thus boyle
all'thefe rogether,and when the Mallard is boyled fuf-
ficiently lay it on 2 difh with {ippets,and the broth u p-
on it;and f{o ferve it forth.

To make an excellent Oleporrige, whichis the onely

principall dith of boyld meat which is eftcemed in all:

Spain,you fhall take a very large veflel,pot or Ketrell,
and filling it wich water,you fhall fet it on the fire;and
firft put in good thick gobbets of well fed Beefe, and
being ready to boyle skum your pot;when the Beefe is
half boyled,you thall purin Potato-roots, Turneps and
Carrets ; alfo like gobbets of the beft Mutton,and the
beft Pork ; after they have boyled a while, you fhall
put in the like gobbets of Venifon, red and Fallow, if
you have them ; then the like gobbets of Veal, Kid, and
Lambe ; alittle fpace after thefe, the fore-parts ofa

tat Pig,and a cramb’d Pullet : then put in Spinage, En-
dive, Succory, Marigold leaves and Flowers,Leutice,

Violet leaves,Strawberry leaves,Bugloffe and Scalliuns
all whole and unchopt : “thien when they have boyled a
while,put in a Partridge and aChicken chopr in pieces,
with Quaﬂes,Rai!es,Blackbirds,Larkes,Sparrows,and
other fmall Birds, all being well and tenderly boyled,

{eafon up the broth with good ftore of Sugar, Cloves,
Mace, Cinamon, Ginger, and Nutmeg, mixt toge-

ther in 2 good quantity of verjuyce and falt, and fo ftir
up the pot well from the bottome : then dith it u p up-

on great Chargers , or long Spanith Difhes made in
ftore of fippets in the bottome : then cover the meat
allover with Prunes,é{.’u {ins, Currants, and blanch’e

Almonds
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Almonds, boyled in a thing by themfelves; then cover
the fruit andthe whole boyled hearbs, and the hearbs
with flices of Orenges and Lemmons, and lay the
roots round about the fides of the difh, and firew
good ftore of Sugar ower all, and fo ferve it
torth.
. To make the beft white broth, whetherit be with
g“um;‘f‘ the Veeale, Capon, Chickins, or any other towle or Fih:
bfm;v,v_ "  Pirft boyl the fleth or fith by 1t felfe,then take the va-

bound together; then when it {ceths put in a pretey

with fome whole Mace and a few bruifed Cloves;
then put in a pint of White wine with a few whole
flicesof Ginger; after thefe have boyleda while tc-
gether: take blaunch’c Almonds, and having bea-
ten them together in a morter with fomeof the broth,

kin boyl Currants | Prunes , Raifins , and whole Ci-
namon in verjuyce and {ugar, with a few fliced Dates;
and boyle them till the vexjuyce be moft part confu-

red; make it white with {weet crcame warmed . and
fo mixe 1c with your wine broth; then take out the
Capon or the other Fleth or Fith, and difh it up drie
ina difh; then powre the brothuponit , and lay the
fruit on the top of the meate, and adorne the fide
of the difh with very: dainty fippets; Firft Orenges,
Lg}nmons, and Sugar , and fo ferve it forthto the
table,

To

lue of a quart of firong mutton broth, or fat Kidde |
broth, and put into it a pipkin by it felte;and put into |
it abunch of Time, Marjoram, Spinage and Endive |

quantity of Beefe-marrow,and the marrow of mutton |

ftraine themand put it inalfo; then in another pip- |

med , orat leaft cometoafyrrup; then draine the |
fruie from the firrup, and if you fee it behigh colou- |
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To boyl any wild Fowle, Mallard, Teale, widge-
onyocfuch like: Firt boyl the fowl by it felf, then
takea quare of ftrong Murron-broth, and put 1t into
a pipkin- andboile it ; then pucunto & good ftore of
{liced Onfons, a bunch of fivect pot-hearbs,and a lump
of fweet Burter; after it hath boyled well; {eafon 1t
with verjuyce,faltand fugar,and a little whole pepper;
which done, take up your Fowle and break it up ac-
cording to the fafhion of carving, & frick a few Cloves
about it; then put it into the broth with Ozzons ,  and
there let it take a boyle or two,and fo ferve it and'the
broth forth uppon fippets, fome ufeto chicken it with
toafts of bread fteept and firained, bur that is as pleafe
the Coeke.

To boyle a legge of Mutton , orany other joynt
of meate whatfoever ; firft after you have wafht it
cleane, parboyle it a little, then {pit 1e and give it half
a dozen turnes before the fire, then draw it when it
beginnes to drop, and prefle it betweene two difh-
¢s,and fave the gravy;then {lath ic with your knifejand
give it halfa dozen turnes more, and then prefle it
againe , and thus do as often as you can force any
moifture to come from it; then mixing Mautton-
broth, Whit-Wine, and Verjuyce together,boile the
Mutton therein till it be tender , ‘and that moft part
ofthe liquor is cleane confumed; then havingall
that whule kept the gravy you tooke from the Mus-
ton, ftewing gently upona Chaffiing difh and coales
you fhall adde unto it good ftore of falt; {ugar, cina-
monand ginger, with fome Lemmon {lices,and a little
ofan Orenge-peel,with a few fine white bread crums:
then taking up the Murton; put the remamder
of the broth in, and put in likewife the gravy,

G2 and
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and then ferve it up with fippets, laying the Lemmon
{lices uppermog, and trimming the Dith aboue with
Sugar. . ,
1t you will boyl Chickens,young Turkies,Pea-hens,
or any houfe fowle daintily; you thall after you have
trimmed them, drawn them, truft them, and wafhe
them,  fill their Bellies as full of Parfly as they can
hold : then boyle them with Saltand VWare r oncly till
they beenough : then take 2 Difh and pur into it Ver-
juyce,and Butter,and Salt,and when the Butter is mel-
ted, take the Parfly out ot the Chickens bellie, and
mince 1t very {mall; and puc it to the verjuice:and Bus-
ter, and fhirre it well rogettier 5 then lay in the Chic-
kens, and trimme the difh with {ippets, and fo ferve it
forth,
Abroth for  1f you will make broth for any frefh fith whatfoe-
any fieth fih, ver, whether itbePike, Breame, Carp, Ecle, Barbell;
or fuch like: you thall boyle water, verjuyce and Salr
together with a handfull of flicedonyon ' then you
{hal thicken it with two or threc {poonin] ofAle-barm
then put in a good quantity ot of whole Baréersc s,both
branches and other, as alfo pretty ftore of Curvants:
then whien it 1s boyled cnough, diih up your Fifh, and
powr your brothunto ir, laying your trui and Onyons
uppermoft. Some to this [{Arorh, will put Prunes and
Daies {lic’chuc 1t 1s according to the fancy of the cook,
ox the will ot theHoufholdet.

Thus Lhave from thefe few prefidents fhewed you the
true Ars and making of all forts of boild-meates, and
broths; aud though men may coine ftrange names, and
fain ftrange Arrts, yet be affured fhe that can do thefe,
may makeany other whatfoever ; altering the tafte
Dy the alteration of the compounds as fhee thall fee

occafion
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occafion : and when a broth is to fweet, to fharpen it
with verjuyce, when toe tart,to {weeten it with fugar :
when flat and wallowifh, to quicken it with @renges
and Lemons ; and when too bitter, to make it pleafant
with herbs and fpices.

Take a Mallard when it is clean drefled, wafhedand , 3400006
eruft,and parboyl it in water,till it be skummed and pu- beyl meats,
rified : then take it up, and put it into a Pipkin with the 2 Mallard
siecke downeward, and the tayle upward, ftanding,asit pare. “er old
were upright : then fill the Pipkin half full with that coney,
water in which the Mallard was parboyled, and fill up
the other halfe with White-wine : then pill and flice
thin a good quantity of Onyons, and put them inwith
whole fine herbes, according to the time of the yeere,
as Lettice, Strawberry-leaves, Violer leaves, Vine-
leaves,Spinnage,Endive,Succory fand fuch like, which
have no bitter or hard tafte , and a pretty quantity of
Currants and Dates fliced : then cover it clofe, and fet
iton a gentlefire, andletit fiew , and -{moare till the
Hearbes and Onyons be foft, and the Mallard enough:
then take out the Mallard, and carveitasit were to go
tothe Table: then to the broath puta good lumpe of
Butter,Sugar,Cynamon,and if it be in Summer, {o ma-
ny Goofe-berries as will giveit a{harptafie,butin the
Winter as much Wine Vinegar;then heat it on the fire
and frirre all well together: then lay the Mallard in a
difl with fippits, and powr all this broth upon ir; thea
trim the edges of the difh with {ugar, and fo ferve it up,

And in this manner you mayal{o fmoare the hinder
parts of a Hare, ora whole old Cony, being truft up
clofe together.

Afeeer your Pike is dreft,and opened in the backe, and T° flew §
laid flae, as if it were to fry, then layivin largedifh

e for
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for the purpofe, abletoreceiveit; then put as much

WWhite-wine to it, as will cover itall over - then fetit
ona chaffingdith and coales to boyle very gently, and
it any skum arife take itaway : then put to ic Currants,
Sugar,Cjnamon,Earéary- berrzes, and as many Prsnes as
will ferve to garnith the difh : then coverit clofe with

another difh, and let it fyrew till the fruit be foft, and |

the Pikeenough : then put to itagood lump of {weete
Butter : then with a fine skummer take up the fith, and
lay it in‘a clean difh with fippets: then take a couple of
yelks of Egges,the film takenaway, and beat them well
together with a fpoonfull or two of Creame, and as

foone as the Pike is takenout , put it into the broath, |
and ftirre it excecdingly to keepe it frem curding; thea |

owre the broath upon the Pike, and trimme the fides
of the dith with Sugar,Prunes,and Barberies,and {lices
of Orenges or Lemons,and {o ferve it up: and thus may
you alfo ftew Roches,Gurnets,or almoft any Seafifh,
or frefh-fith,

Take a Lambs head and Purtenance eleane watht and

Zambes headpicke, and put itinto a Pipkin with faire water, and let

and purte-
aance,

it boyleiand skumme it clean:then put in Currants,and
a tew flicedDates,and a burich of the beft fercing herbs
tyed up together, and fo lec it boyle wellcill the meat
be enough : then-take up the Lambs-head and Puree-

nance, and putirintoa cleane difh with fippets ; then |

put in 2 good lumpe of Butter, and beate theyolkes |

of two Egges with a little Creame, and putitto the
broath with Sugar, Cynamons and a {peonfull er twe

of Verjuyce, and whole Mace, and as many Prunes |
as will garnith thedifh, which fhould be put in, when |

itis but halfe boyled, and fo powre it upon: the Lambs
head and Purtenance , and adorpe the fides of the
dith
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dith with Sugar, Prunes, Barberies, Orenges,and Le-
mons; and in no cafe forgetnot tofeafon it well with
fale, and to ferve it up.

dry large pieces,and when itis clean wadht, - put itinto
a pipkin with faire water, and fet icon the fire to boyle;
then skum it very well,then put in of the fineft par{neps
cut into large piecesas longasones hand , and cleane
watht and {crapt;then good ftore of the bef{Onyons,and
all manner of {weet pleafant pot-herbs,and Lettice, all
groflely chopt,and good ftore of pepper and Salt, and
then cover it;and let 1t ftew till the Mutton be enough 3
then take up the Mutton,and lay it in a cleane difh with
fippets;and to the broth put a little wine vinegar,and fo
powre iton the Mutton with the parfneps sviole, _and
adorn the fides of the dith with Sugar | and fo ferveit
up : Andas you do with the Breft,{o you may do with
any other joynt of Mutton,

Take a Neates foor that 1s very well boyled (for the To frew &
tenderer it is,the better it is ) and cleave it in two, and Neares foory

with a elean cloth dry it well from the Souf-drink;then
lay it in a decp earthen platter, and cover it with Ver-
juyce: then fer it ona chaffing-difh and coales, and put
to it2 few Currants,andas many prunes as will garnith
the dih : then cover itjaid let it boyl well, many times
flirring up with your kaife, for fear it ftick to the bot-
tome of the difh ; then when it is fufficiently fiewed,
which will appeare by the tendernefle of the meate,and
{ofmefle of the fruit ; then put in a good lump of But-
ter,great ftore of Sugar and Cynamon,and let it boyle
@lytleafter : then put itall cogether in a cleane difh
with fippets,and adorn the fides of the difh with Sugar
and prunes,ang fo {erve it up.

G 4 To

e o A breaft of
Take a very good breaft of mutton chiopt into fun- mm’:f,:_{}:wd‘,
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Ofroftmeats,

8pitting of
toft:meacs,

Tempéraire
of fire,

To proceed then to roaft meates,it is to bee under< |

ood, that in the generall knowledge thereof are to be
obferved thefe few rules. Firft, the cleanly keeping and

fcowring of the Spits and cob-1rons : Next, the neate |
picking and wafhing of meat before it be fpitted 5 then

the fpicting and broaching of meate ; which muft bee
done {o firongly and firmly , that the meate may by
no meanes eyther fhrinke from the fpit , or elfe tury
about the fpit : and yet ever to obferve that the {pit do
not goe through any prineipall part of the meate, bue
fuchasis of leaft account and eftimation : and if it be

Birds or Fowle which you {pir, thento let the fpit goe |

through thehollow of the body of the Fowle, and fo
faften 1t with prickes or skewers under the Wings a-
bout the thighes of the Fowle and at the fect or rumpe

according to your manner of truffing and dreffing |

them,

Then to know the temperatures of fires for every
meate,and which muft havea flow fire,and yera good
one,taking leifure in roafting, as chines of Beefe, Swans,
Turkies, Peacockes, Buftards, and generally any great
large Fowle, or any other joyntsof Mutton, Veale,
Duck,Kidde, Lambe, or fuch like : whether it be red
Venilon or Fallow ,” which iadeed ‘would lie long ar
the fire,and foak well in the roafting,and which wounld
havea quick and fharp fire withont {corching as Piggs,
Pullers, Pheafants,Partridges, Quasles, and all forts of
middle fizedor leffer Fowl,and all fmall birds or com-
pound roaft-meates, as Olives of Veale, Haflets, 2
pound of Butter roafted ; or puddings fimple of them-
{elves and many ether fuch like, which indeed would

be fuddenly and quickly difpatche, becaufe it is inten-
ded in Cookeryy that onc of thefe difhes muft be made |

ready |
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ready whileft the other is in eating + then' to know the
complexions of meates,as which muft be pale and white !
roafted,yet throughly roafted,as I}Iu;ton,V;ale,Lamée:
Kid, Capon, Pullet, Pheafant, Partridge, Quaile, and all
{orts of middle and fmall land or water Fowle, and all
{mall Birds,and which muft be brown reafted, as Beef;
Ventfon, Porke, Swanne, Geefe, Pigges, Crane, Buﬂqrd:c,
and any large Fowle, Or other thing whofe fleth is
black.

‘Then to know the beft baftings for meate,which is The beft ba3

{weet Butter, fweet Oyle, barrell Butter, or fine ren-
dred up feame with cynamon clovesand mace : there
be fome that will bafte only with water and fale, and
nothing elfe ; yet is is but opinien,and that muft be the
worlds Mafter alwayes.

Then the beft dredging, which is either fine white-
bread crums,well grated,or elfe a little very fine white
meal,and the crums very well mixt together.

Laftly,to knew when meat is roafted enough; for as :;‘:\“‘;"'m =
too much rawnefs is unwholefome,{o too much drinefs cnough,

is not nourifhing. Therefore to know when it isin the
perfect height.and is neither too moy(t,nor too dry,you
thall obferve thefe fignes : Firfr, in your large joynts
of meat,when the ftem or {moke of the meat aicendeth
upright,or elfeeither goeth from the fire, when it be~
ginaeth a litle to fhrink from the fpit,or when the gra.
vy whichdroppeth from it 1s clear withont bloudinefs
then is the meat enough,

If it be a Pigge,when the eyes are fallen out, ‘and the
body leaveth piping : for the ficlt is, when it is half ro-
fred,and would be finged to'makc the cdate rife, and
crackie, and the latter, when it is tullenough, and
would bee drawne, or if it bee any kinde of Fowle"

you

The beft
dredging:
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youroaft, when thethighesare tcnde;, or the hinder
parts of the pinions ac the fetting on of the Wings, are
without bloud, . then be fure that your meate s fully
caough roafted : yet for a better and more certaineaf.
furednefle, you may thruft your knife into thethicieft
parts of themeat , and ‘draw it out againe, andifit
bring out white gravy withour any bloudineffe, then
afluredly it is enough ,  and may bee drawne with all
{peed convenient . after it hath beene well bafted with
Butter not formerly melted, then dredged as aforefaid,
then bafted over the dredging , and fo {uffered to take
two or three curns, to make crifpethedredging : Then
difh itina/faire difh with falt{prinkled over it ; and
{o ferve it forth = Thus you fee the generall forme of
roafting all kind of meat : therefore, now I will return
to fome particular difhes; together with their feverall
: fawces,

&:ﬂ‘;’;fh‘g“;_' If you will roaft Mutton with Oy fters, takea fhoul.
gers; .. deraloneora legge; andatter it is wathr,parboyl ira
; liele s then take tic greateft Oyfters, and having ope.
ned them into a dith, draine the gravy clean from them
twice or thrice , then parboyle them a llttle : then
take Spinage, Endive, Succory, Strawberry leaves,
Violet-leaves, and a little parfleyswith fome Scallions:
chop thefe very {mall together :  then take your Oy-
fiers very dry, drained, and mixe them with an halfe
part of thefe hearbes: then take your meate 5 and
with thefe Oyfiers and Hearbes face or ftop it, leaving
no place empty ; then {pit it and roaft it, and whileft it
isin rofting, take good fore of Verjuyce and Butrer,
and a litde falt,and fee it ina difh en a chaffing-difh and
coales.: andawvhen it beginnes to boyle | put in the “re-
smainderof your hearbes without Oyfiers; anda good |

quantity
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quantity of Currants with Cynamon, and the yolk of
a couple of Egges : And after they are well boyled and
ftirred together, feafon it up according to tafting with
Sugar : then put in a few Lemon flices, the meat being
enough,draw it,and lay it upon this fawce remioved in-
to a clean difh, the edge thereot being trimmed about
with Sugar,and fo ferve it forths 3 iy

To roaft a legge of Mutton after an outlandifh fafhi-

To rofta leg

on,you fhall take it after it is wathed,and cut offill the of mutten o-

flefh from the bone, leaving onely the eutmoft skinhe
cntirely whole: and faft tothebone : ' chen take thicke
Creameand the yelkes of Eggesy and beate them ex-
ceedingly well together : then put to Cinamon, Macee,
and a little Nutmegge with Sale:- then take Bread-
crummes finely grated and fearft, with gond flore of
Currants; and as you mixethem with the Cream put
in,Sugar,and {o make itinto a good fliffnefle :. Now if

. you would have it looke greene, “put in the juyce of

fweete Hearbes;as Spinage; Violer-leaves, Endive, &e.
If you would haveit yellow , then putin a'litrfe Saf-
fron firained, and with thisfillup the skine of yoiir
leg of Mutton in the fame fhape and torme that it.w4s
before, and fticke the ourfide of the skinnethicke with'
Cloves,and fo roaft it throughly,aud bafte it very well,
then after it is dreg’d, ferver upasalegge of Mutton
with this pudding , for indeed it isno other : you'say:
ftop any other joynt of meat, as breattor loyne,- or
the belly of any Fowle boyled or roaft, or Rabber, or
any meate elfe which hath skinne or ‘emptineffe. Ifin-
to.this pudding you alfo beate the inwird pith of an
Oxes backey it-1s both good in rafte, and excellent{oves
?ngne for any difeafc;acha or fluxe in the reines ‘what<’
oever,

Tg

therwife,
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To roaft a Giggetof Mutton, which is the legge
fplatted, and halte parcof the loyne together,you fhall
atrer it is wafht,{top 1t with cloves,fo {pit it,and lay jt
to the fire,and rend it well with bafting : then you fhall
take Vinegar,Butter and Currants,  and fec them on the
firein 2 difh or pipkin : then when it boyles you fhall
put in {weetHerbes finely chope, with the yolke ofa
coupleof E gges,and fo let them boyle together : then
the meatbeing halfe roafted, you fhall pare off fome
part of the leanclt and browneft; then fhred it very
{mall, and put it into the Pipkin alfo : then feafon it
up with Sugar, Cynamon, Ginger,and Salt, and {o put
1tinto a clean difh : then draw the Gigget of Mutton |
and lay it onthe fauce,and throw fale on the top, and fo
{erve 1t up.

You {hall take of a legge of Veal, and cut the fleth
from the bones-and cut it out into thin long {lices ; then
take {weet herbes, and the white parts of {eallions, and
chop them well together with the yolkes of Eggs; then
role it up within the flices of Veal,and fo {pit them and
roafk them : then boyle Verjuyce, Butter,Sugar,Cyna-
mon,Currants,and {weet hetbs together, and being fea-
{oned with a little fales ferve the Olives upwpon the
{auce,with {alt caft over them,

To roafk a Pigge curioufly, you fhall not fcaldit
butdraw it wit the haire on, then having watht it,{pit
ity and lay it o the firefo asit may not fcorch ; then
being a quarter roafted; and theskinne bliftered from
the fle(h, with your hand pull away the haire and skin,
and leave all the facand flefh perfe&ly bare : then with
your kaife {coch all the fleth down to the bones : then
bafteit exceedingly with fweet Butter and Creame,
being no more but warme : then dredge it with

fine
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fine bread crums, currants, {ugarand falt mixt toge-
ther;andthus apply dredging upon bafting,and bafting
upon dredging,till you have covered all the flefh a full
inch deep : Then the meat being fully roafted, draw it,
and ferve it up whele. :
To roaft a pound of Butter curioufly and well] you Teroatta
‘B : - . pound of but-
fhall take a pound of fweet Butter , and beat it fhffe 2100 > ™
with Sugar,and the yelkes of Eggs;then clap 1t round- 3
wilc about a fpit, and lay it betore a foft fire;and pre-
fently dredge it with the dredging before appointed for
the Pig:then as it warmeth or melteth,{o apply it with
dredgiag till the Butter be overcomed, and no more
will mele to fall from 1t : then roaft wbrown, and {o
draw it,and {erve it out the difh being as seatly trim’d
with Sugar as may be.

To roaft a pudding upon a fpit, you fhall mixe the :
pudding pefore fpoken of in the leg of Mutton, nei :dfzﬁg g
ther omitting hearbs or faffron,and put to a little fweer (pic,
Butter, and mixe it very ftiffe ; then fold it about the
fpit, and have ready in another dith fome of the fame
mixture well feafoned,bur a great deal thinner, andno
Butter at all th ir;and when the' pudding doth begin to
roaft and that the Butterappears, then witha fpoone
cover 1 all over with the thinner mixeure,and 1o Jet it
roaft : thea if you fee no more Butter appear,then baft
itas you did the Pig, and lay more of the mixture on,
and {o continue till all be fpent : and then roaft it
brown and {o ferve it up.

Ifyou will roaft a chine of Beefe,a loyne of mutten, To rott 2
aCapon,and a Lark, all at ne inftant, 2nd at ove fire, ;_J\,ﬁ?f('y\,;.e,ff
and have all ready together and flone burnt : you ihal] ton Lark and
firfttake your czinc of Beefand perboy! it morethen P07 * one
half through : Then firft take your Capon, betig ngans,

farge
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large and fac, and fpit it nextthe hand of the turmner,
with the legges from the fire , then {pit the chine of|
Beef, then the Lark, and laftly the loyn of Muttop,
and place the Lark {o as it may be covered over with |
the Beef, and the fat part of the loin ot Mutton, with: |
Qut any part difclofed : then bafte your Capon, and
and your loin of Mutton with cold water and fal, t ‘
chine of Beefe with boyling Lard: then when you fce}
the Beefe 15 almoft enough, which you fhall haftenby
fchorching and opening of it: then with a clean clod |
you fhall wipe the Mutton and Capon all over, a
then bafte it with fweet butter till all be enough roaft |
ed: then with your knife lay the Lark open whichby
this rime will be ftewed between the Bect and Mutton
and bafting 1t alfo with dredge altogether,draw them’
and ferve them up.

If you will roaft any venifon, after you have wafl
itand cleanfed all the blood from it, you fhall fticki|
with cloves all over on the out fidesand if it be clean,
you fhall lard it either with mucton-lard, or gork-l|
but mutton is the beft: then {pitit and roaft 1t by afo]
king fire, then take vinegar, bread- crummes,and fom
of the gravy, which comes from the venifon,and boit}
them wel in a difh: then feafon 1t with {ugar,cinamo|
ginger and falt, and ferve the ventfon forth upont|
{auce when it is roafted enough. :

If you will roaft a piece of frefh Sturgeon,whichi
adainty difh, you fhall flop ic with Cloves, then ]
it, and let it roaft at great leifure, plying it contint|

ally with bafting which will take away the hardnefle
then when itis enough, you fhali draw it, and fent
it upon Venifon fawce, with falc onely thrown upor
it.



ne,

fo
m:|
oil}
101}
\ Ihtf

hi
fpi
i)
i
-rit)

pol
The

2 Book. Skill in Cockery.

93

The roafting of all forts of meats differcth nothing
but in the fires, {peed and leifuire, ‘as is aforefaid, cx-
cept thefe compound dithes,of whichT have given you
fufficient prefidents, and by them you may perform
any work whatfoever : but for the ordering, prepa-

ring, and truffing your meates for the fpit or table,in

that there is much difference : for in all joynts of meat
excepta thoulder of Mutton,you thall crufh & break
the joynts well, from Pigs and Rabbets you thall cut
off the feet before you fpit them, and the heades whea
you ferve them to-the table , and the Pigge you fhall
chine,and divide into two parts: Capons, Pheafants,
Crickens,and Turkies,you fhall roaft with the pinions
foulded up,and the legs extended ; Hens, Stock-doves
and Houfe-doves, you fhall roaft with the pinions
toulded up, and the legs cut off by theknees and
thruft into the bodies: Quailes, Partridges, and
all forts of {mall birds fhall have their pinions cut a-
way, and the legges extended : all forrs of Watet-
fowle fhall have their pintons cut away, and their
legges turned backward: VWood-cockes,  Snipes and
Sunts {hall be roafted with their headsand necks on,
and their Jegs thruft into their bodies, and Shove-
Iersland Bitturns {hall have noneckes but their heads
onely.

Take a Cowes udder, and firft boyle it well:then
fticke it thicke all-over - with Cloves : then when 1t is
cold,fpit it,and lay it to the fire and apply it very well
with bafting of {fweet butrer, and when it is fufficigat-
ly roafted and browne, then dredge it, and draw it
from the fire, take vinegar and butter, and put it ona
Chaffing difh and coales’, and boyle it with White-
bread crums, till 1c be thick; then put to it good frore

of

To roaft a
Cows Udder,
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of Sugar and Cynamon, and putting itin 2 clean difh, |
lay the Cowes Udder therein,and erim the fides of the
To roapt o 31{H with fisgar.and {o ferve it up. ;
§ller of veal,  Takeanexcellent good leg of Veal,and cutthe thick
o partthereof 2 handfull and more from the Knuckle:
then take the thick part {which is the filler, and fierce
itin every part all over with Srrawberrgz leaves, Viole
leaves, Sorrell, Spinage, Endive and Succory grofly
chopr together,and good ftore of Onyons: then lay i
t the fire and roaft it very fufficiently and brown, ca-
fting good ftore of falt upon it,and bafting it wel with
fweet butter: then take of the tormer hearbs mauch fi
ner chopt rhen they were for fiercing, and putthem
into a Pipkin with Vinegar,and clean wafht Currants,
and boy! them well together:then when the hearbs are
fufficiently boyl’d and {oft,take the yelkes of four very
hard boyl’d Egges,and hred them very fma'l, and put
them into the Pipkinalfo with Sugar and Cynamos,
and fome of the gravie which drops from the veal and
boyl it over again,and then put it into a clean difh, and
the fiflct being dreg’d and drawn,lay upon it, and trim
the fide of the difh with Sugar.and fo ferve it up.
To make an excellent fauce fora roft Capon, you
fhall take Onyons, and having fliced and pilled them,
boyle them in faire water with Pepper, Salt, and-a few
bread crums : then put untoira fpoonfull or two of
Claret wine, the juyce of an Orenge,and three or four
flices.of a Lemmon pill ; all thefe fhred together, and
fopowt it upon the Capon being broke up.
To make fauce for an old Hen or Pullet,take 2 good
quantity of Beer and Salt, and mixe them well toge:
ther with a few fine bread crums, and boyl them
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ona chaffing difh and coales 5 then rake the yolkes of
three or four hard Egges, and being fhred {mall, put
it to the Beer,and boyl italfo : then the Hen being al-
moft enough, take thresor four {poenfuls of the gra-
vy which comes from her,and put it in alfosand boyle
all together to an indiffer@ht chicknefle : which done,
fuffer it to bayl no more,but only to kecp it warmon
the fire,and put it into the juyce of two or three Orez-
ges,and the flices of Lemmon-pils fhred fmall, and the
{lices of Orenges alfohaving the upper rine taken a-
way : then the Hen being broken up, take the braines
thereof,and fhredding them {mall,puc it into the fauce
alfo, and firring all well together, putit hot into a
f‘lean warm difh, and lay the Hen ( broke up ) inthe

ame.

The fauce for Chickins is divers,” according to mens
taftes : for fome will onely have Butter Verjuyceand a
little Parfley rofted in their Bellies mixt together ; o-
thers,will have Batters¥Verjuyce and Sugar boyl’d toge-
ther with toafts of bread;and others wil have thick f£p-
pets with the juyce of forrel and fugar mixt together.

The beft fauce for a Phefant is water and onyons flic't
Pcpoer and a lictle falr mixt together, and but ftewed
upon the coales,and then powred upon the Phefant, or
Partridge being broken up, and fome will put thereto
the juyee or flices of an Orenge or Lemmon, or both :
but it 1 according to taft,and indeed more proper for
Phefant then a Partridge.

S_auce for a Qaatle Rasle,or any fat big Bindsis Clavet
wine and falt mixt together with the gravy of theBird,
and a few fine Bread crums well hoyld together, and
cither a fage-leafe,or Bay-leafe crufht ameng it;accor:-
ding to mens taftes,

The
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Sauce for The bet fauce for ngeons;Srockdovcs,or {tich like
pigeons.

18¥inegar and Burrer meltéd together,and Parfly rofted
i their bellics,or 77ae -leaves tolted and mixed we] to-
gether, ; - =
A gencrall -~ The moft general favce for ordinary W ild-fowle
fauce forwild rofted, as Duckes, Mablard, widgen, Teale, SxipeShel-
Fewle, drake,Plovers,Pucts,Guls andfuchi Tike,is on] y Muftard
and Vigegar,or Muftard and Verjuyce mixt together,
orelfe an Ony(m,\/\’ater’and Pepper,and fome(efpea.
ally in the Court) ufe only Butter niclted,and nor with
any thing elfe,
Sauce for Thebeft fauce for green Geefe is the juyce of Sor-
green Geefe. relland Sugar mixt together with a ‘few'fealded Fe-
berries,and ferved upen fippets,or elfe the belly of the
green Goofe fild with Feberries,and fo roftegy: and then
the fame mixc with Vcrjuyce,Burrcr,Sugar, and Cinas
monand {o ferved upon fippets.
fauee forfiub- - Thefauce for a flubble Goofe s diverfc,according
ble Geele.?. to mens minds, for fome will rake the pap of rofted
Apples,and mixing it withVinegar,boyl viem together
~ on thefire with fome ofthe gravy of the Gogfe, and a
few Barberiesand Broad crums. and when it is boyled
toagood thicknefle, ‘feafon it with fogar and a [istle
cmamon,and {o ferve it up:fome will add 2 lictle Mu-
ftard and Onyons untoie; and fome will not roft the
apples,bnt pare them and flice them,and that is the peg
*er way bucnot the better.Others will £1) the belly of
the Goof> full of onyons fhred,and oar-mieal-groars apd
being rofted enough, mix it with the gray y of theGyofe,
and fweet hearbs well boyled together, and fcaipped
with a little Ve rjuyce,
& i To mzk; a Gzzé/ami'm,or fauce for 2 Swas, Bitters
fasce fura  Herae, Crane, or any large Foule, ' rake the bloud of
Lo the
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the fame fowhand being ftird well,boylit enthe fire,
then whenit comes,to-be thick,  put unto it vinggar 2
good quantity,witha few fine bread: crummes,, and fo
boyl it over againsthen being come to good shicknets,
[eafon it with {ugar and.cinamon, {0 as it may tafie pretty
andfbarpupon the cinamon and thew fervess up in {apr
cers as you do Maflard s for this. 4 called a Chander or
Gallantine,and t 4 [auce almod for anyFowl whatfoever.
Tomake fauce foraPig e take fage and roaft it
in the belly of the Pig; then boyling Verjuyce, Butrer,
and.Gurrants together, take jand chopzhe fage fmall;
and mixing the brains of the Pig with it,, put all toge:
ther,and fo [erve it.up.
To makea fauce for aloyn of Veal, take all kind of
{weet Pot hearbs, and chopping them very [mall with
the yelkesiof two or threg Egges,boy! them, in vinegar

* andBurter,with 2 tew Bread crammes,and good [tore

of lugar 5 then {eafon it with Sugar and Cinamon,and
a Cloveor two crufht, and (0" powre it upon the
Veal,with the flices of Orengesand Lemons about the
difth.

Take Orenges and {licethem thin,and put unto them
VVhite-wine and Rofe-water,the powder of Mace, Gin-
ger andSugar,and fet the fame upon a chaffing-difh of
coals,and whea 1t is halt boyl’d,put to it 2 good lamp
of Butter, and thea lay good {tore of fippets of fine
white bread therein,and {o ferve your Chickensu pon
them,and trim the {ides of the dith with fugar.

Take fair water,and fet it over the fire;then flice good
fiore of Onions, and putinto it, and alfo-Pepper and
Salt,and good f{tore of the gravy that comes from the
Turky, and boyle them very well together : then put
toitafew fine crums of grated bread to thicken it 5

2 a

LA fauce for
Pigge.

A fauce for
Veale,

Additions s
to fauccs,

Sauce for oy
Turkey, ~
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a very littleSugarand fomeVinegar,and {o ferve icup
with the Turkey: o1 otherwife take grated whitebread
and boyl it th white Wine till it be thick zs a Gallan-
tine and in the beyling put in good foreof Sugar,and
Cinamon,and then with 2 littleTurnefole make icofa
high murrey colour , and fo ferve it in Saucers with
the Turkey in manner of Gallantine.

Thebef, Gal- Take the bloudof a *(ﬂ,or any other great fow],

8 tine, and pur it mnto a difh§lentake ftewed pruncs’ and

ut them into a- firayner, and firayne them into the

1o0d; then fet it ond chaffing difh and coalesand et
itboyl,then ftirring it el it come'to be thick, and fea-
fon it very wel with Sugar andCindmon,afd {o {erve
it inSaucers with the fowl.bue this fauce muft be fer-
ved cold.

e . 1%%e good ftere of Onyons,pil them,and flice them;
they be tender; then pur intoita good lump of {weet
Butter,and feafon it well with Sugarand Cinamen,

_and fo ferve it up wit h the fowl,
ﬁ,i eabonas  Charbonados,or Carbonados, which is meat broy-
5 led upon the ‘coales (and the inventionthereof firft
brought our cf France as appeats by the name) are of
divers kinds according to mens pleafures:for therisno
meat eichier boyled or roafted whatfoeser,but may af-
terwards be broyled;if the mafter thergof be'difpofed
yet the general 'difhes which for the“moft parrare
to be Carbonadeed:are a breaft of mmitton halt boy-
led a fhoulder of Mutton half rofted,the legs, wings
and Carkaffes ofrCapen, Turkey, Goole,or any other’
what 10 be [OW] Whatfoever efpecially Land fowl.

Roboiadodd, And laftly, the uttermoft thicke skinne which

i " covereth the ribbes of Beefe ;' and is called ¢ being

broyled)

and pur them into vinegar and boy! them very well til - "

|
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broyled) the Inns of Court-Goofe, and is indeed a difh
ufed mof for wantonnefle,fometimes to pleafe appe-
tite: to which may alfo be added the breyling of Pigs-
heads,or the brains of any Fowl whatfoever after it is
roafted and dreft. :

Now for the manner of Carboradoing , it is ia this
fort;you fhal firft take the meat you muft Caréonado,
and fcorch it both above and below; then fprinkle good
Store of Salt upon st, and bafte itall over with {weete
Butter melted 5 which done,take your Broiling-ivon, I
eo not meane & Grid-ivon (thoughitbe much ufed for
this purpofe)becaufe the {moak of the coales,occafio-
ned by the dropping of the meat,will afcend abou it,
and make it ftinke : buta Plate-fvon made wich bookes
and prickes, on which you may hang the meat, and fet
it clofe betore the fire, and fo the Plate heating the
meat behind, asthe fire doth before, - it will both the
fooner , and with more neatenefle bee ready : then
having'tursed it, and bafted 1c till it be very browne,
dredge 1t, and ferve it up with Pimegar and But-
ter.

Touching the toafting of Mutton, Venifon, for any
other Joynt of Meate, which is the mofk excellenteft
of all Carbonadses, you fhall takethe fatteft and lar-
gefk that can poflibly be got (for leame meate 45 lofie o
labour , andlittle mear not worth your time, ) and ha-
ving {corchrit,and cafk falt upon ir,yon fhal] fet it on 2
firong fork,with a dripping pan underneath it, before
the face of a quick fire, yet fo far off, that it may by
no meanes {corch, buttosft at leifure ; then with that
which falles frem it, and with né other bafting, fee
that you bafte it continually , turning it ever and a-
non many times , and fo oft, that it may foake and

. 3 I brown

The mmnner
of carbonade<

)

Of the tofting
of Mutten,;
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brown at great leafure;and as oft as you bafte it;{o oft
fprinkle fa/ upon it, and as you fee i toafbicorch it
deeper, and deeper, efpecially in the thickeft and moft
fiefhly parts where the bloud moft refteth :and when
you fee that no more bloud droppeth from it. but the
gravy is clear and whitethen fhall you ferve it up ei-
ther with Venifon-fauce, ot with Vinegar,Peppersand [
gar,Cinamond, and the juyee of an Orazge IiXtroge-
ther, and warmed with fome of the gravie,
Additions, Take Mutton or Lambe that hath been cither rofted,
unto arbo- or but parboyl’d; and with your knife fcotch it many
Zn:::ﬁer of Waycs, then lay it in a deep difh, and putto it a pint
Buwonor  Of White-wine,and a lutle whole Mace, alittle {licd
3 mbe, Nutmeg, and {ome Sugar, with a lumpe of {weet By
ter, and flew it fo ull itbe very tender :  then takeijt
forth, and browne it on the Grid-iton,and then laying
Sippets in the former broth, ferveitup,
how tocarbo. - Takeany Tongue,” whether of Beef, Mutton, Calves,
nade tongues Red-Deer Or Fallow, and being well boyled, pill ther,
cleavethem, and fcotch them many wayes : then take
threc or four Egges broken, fome Sugar,Cinamon, and
Nuimeg, and having beaten it well together, put to it
a Lemon cut inthin {lices, and another cleane pild, and
cue into little foure-{quare bitsy and then take the,
Torgue,and lay it in:*& then having melted good ftore
of Butter ina frying-pan, put the Tosgae and the reft
thercin, and {0 fry st brown, and then difhit, & ferape
Sugar wpon it,and ferve it up. 3
Additions . Y2keany Fre(h-fith whatlocver (a Pike, Breame,
Carpe,Barbe I Cheam, and fuch like, and draw it but
For drefling fcal; 1t not;then take out the Liver and the refufe,and
Fih.  ° having opened itywath it: then take a pottle of fair was
’m";’ fieth. iy 153 PIEtty quantity of #hite- minesgood ftore of S, a/{é
« /o ap

|
|
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and fome Pinegar, with a litgle bunch of fweet Herbs
and fet it on tae fire, and as foon as it begias tO boile,
put in your fith,and haviag boiled a litcle, take it up
160 a fair veffell then put 1nto the liquor fome grofle
Pepper and Ginger, and when it isboiled well together
with more Salt,fet itby to cool,and then'put your fi

into it,and when you férve it up, lay Fenell thereupon.

To boil fmall fith,as Roches, Daces,Grelgéon,0t Eloun- *{‘0‘:,§°FP:‘Y1=
der,boilwhite-wine and waser together with a bunch of 2%
choife Herbs,and a little whole Aace,whenall is boil’d
well together, put in your fifh, and fcum ivwell: thea
put in the foal of a #Manchet,a good quantity of fweet
Buster, and fcafgn it wich Pepper, and Perjuyce, and fo
ferve it in upon Sippess,and adorne the fidesofthe difh
with Sugar ; g

Firft, drawsyour fith, and cither {plirit open imthe To boilc2
back, or joynt itin the back, and trufle itround, then M il
wafh it cleane, ‘and boyle it in water and Salt, witha s
bunch of {weet Herés then take it up into a large dith.
and powre unto it Ferjuyce, Nutmeg Butter and'Pepper,
and letting it ftew a lictle, thicken it with theyelkes of
Bgges: thenhot removeitintoanotherdifh, and gar-
nith it with {lices of Oranges 8¢ Lemmous | Barbervies,
Prines and Sugar, and {o {erveitup.

After you have drawne, ‘watht and fcalded 2 faire how o bakéa
large Carpefeafon it with Pepper, falt, and Neutmeg,and Carpe.
then putcinto a Coffin with good ftere of fweet.Buz-
ter, and then caf¥ on Raifixs of the Sunne,the juyceof
Lemons,and fome flices ot Orange-pils,and then {prink-
ling on a little 7zzesar | clofe upand bake it. ;
~ Firfk lecyour Tesch bloudin the taile, chen lcoute How t© bekd
it, “wafh it. andfcald it,then havingdryed;take it the o
fine crumes of Bread, fweet Creame, the yelkes of

4 Egges,
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Eggs, Currants, cleangwaihr, a few {weet hearbs,
chept fmall, fealon ic withNutmegs and pepper, and
make itinco a fiffe paft, 8 put itinto the belly of the
Tench,then feafon the fifh on the out fide with pepper
fale and Nuemeg, and fo put it into a deep: coffin with
{weer butter,and {o clofe up the pye and bakeit:
then when it1s enongh, draw it, andopenir, and
put into aiit good picce of preferved Orange minft :
then take Vinegar, Nutmeg, Butter, Sugar, . and the
yelkof 2 new layd egge, and boyle it-ona Chaffing
difh aid coales;always firring it to keep it from cur-
ding;then powze it into the pye, fhakeirwelland fo
ferve it up,
«Howroftew 3 | Takea darge Trout, fair trim’d,and walh it,and put
FeME it inco a deep pewter difh, thea take half a’pint of
fweet wine with a lump of butter , andalittle whole
mace,parfley, {avory and tims minfe them all fmall,
and ‘put them into.the Tench belly, and fo let it ftew a
quarter of an houre, then minfe the yelke of a hard
Egge Ttvow iron't)icTroutand laying the heatbs about
ir,and!feraping on fugar,{erve it up.
?01",' to bake - Afrer you'have drawn your Eeles, chop them inte
o fmall pi€ces of three or four inchessand  feafon them
with Pepper,Salrand Ginger, and {o put them into 2
offitwith a good lamp of butter, grear Raifins,Oni-
ks finall chopr;and fo-clofe it.bake.and ferve it up,
The pafiery& - Nexo to thefealteady rehearfed,our Englith Houf-
baked meaws. \yite mufk be skilfull in paftery, and knew how and in
what manner to bake all {orts of mear, & what paft is
fic for every meat,® aud how to handle and compound
fuch pafis,As for example; red Deer venifon, wilde
Boare,Gammons of Bacon,Swans; Elkes, Porpus,and
; fuch like flanding difhes, which muft-be kept long,
: would be
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be bak’tin 2 moift,thick, rough,courie, & long lafing
cruft, and therefore of all other your Rye pait is beft
for that purpofe:your Turky, Capon, Pheafant, Par-
tridge Veale, Peacocks, Lambe,and all {orts of water-
fowle which are to.come to the table more then once
(yetnot many daycs, would be bak’t in a good white

cruft,{omewhat chick;thercfore your wheate is fitfcr

them: your Cickins Calves-teer, Olives, Potatoes,
Quinces Fallow Deere and {uch like, which are mofk
commonly caten hot, wouldbe in the finet, fhorteft
and thineft cruft; therefore your fine wheaic flower
which is a litcle baked in the oven befere it be kncaced
is the bef for thar purpofc.

To {peake thien of the mixeure and kneading of pafis
you (hall under ftand that your ric paft would be knea.
ded only with hot water and a lictle burter, or fwecte
feame Rye flower very finely fifted, and it would be
mad: rough & fiffe,that it may ftand well in the rifing
for the coffin thereof muft everbe very deep; your
courfe wheat cruft fhould be kneded with hot water,
or Mutton oroth,and good ftore of butter,& the pafte
made ftiffe & rough,becanle thar coffin muft be deep
alfo, your fine wheate cruft mult be kneaded with as
much butter as water, % the paft made reafonable Iyth
8 gentle,into which you muft put three or four eggs
or more, according to the quantity you blend toge-
ther, for they will give ita {ufficient {tiffening.

Now for the making of puff paft of the beft kind,you
fhal takethe fineft wheat flowre after it hath bin litle
b:ke in a pot in the oven,and blend it well with egges
whites and yelkesall together, and after the pafte is
well kneaded, roule out a part thereof as thinne as you
pleafe, and then fpread cold fwecte butter ovcél the

ame

©f the mind
ture of gafky

Of puffe pafts




Of bakingred
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fame, then upon the fame butter role another leafe of
the pafte as beforesand fpread it with butter alfo,and
thus role leaf,upon leat with butter berween,till it be
as thick as you think good: and with it either covera.
ny bak’t mear.or make pafte for Venifon,Florentine,
Tart or what difh elfe you pleafeand {o bake it: there
be fome that to this paft ufe fugar, but it is certaine it
wil hinder the rifing thereof,and therefore when your
puft paft isbak’c;you fhal diffolveSugar intoRofe-wa-
tef, and drop it inte the pafte as much as it wil by any
meanes receive,and then fet it a litele while in the oven
after,and it will be fweet enough.

When you bake red Deer;you fhall firft parboileit
and take out the bones,then you fhal if it be clean,lard
it;if fat fave the charge,then put it into a prefsto {quefe
out the bloods then for a night lay it in 2 meat fauce
made ot Vinegar,{mall drink-and falt,and then taking
it forth, feafon it well with Pepper finely beaten, and
{ale wel mize together,and fee that yeu lay good ftore
thereof, bothupon and in every open and hollow
place of the Venifon, but by no meanes cutany {lath-
es to put in the Pepper , for irwill of it felf fink faf
enough into the flefh,and be more_pleafant in the ea.
ting then having raifed the coffin, lay in the Dottome
athick courfe of butter, then lay the flefh thereon,
and cover it altover with butter, and fo bakeitas
much as if you did bake great brownbread, then when
you draw it, melt more butter with three or foure
{poonfull of Vinegar, and twice o much Claret
wine,and ata vent hole on the toppe of the liddle,
{:ow re in the fametill it can receive ro mote , and {0

The Englifb Houfewifes 2 Book ,

et it ftand and coole, and in this fort you may bake |
Fallow Deer, or Swanne, or whatfecver elic you |

pleafe |
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};lea(ektié»k?ei)ﬁéold, the meate 1;17'.71(_:677(;17]761;’ being left
our,which is onely proper to red Deer.And if to your To bake beef

meat fauce you adde a lictle Turnefole; and therein ©
fteep Beet, and Ramme mutcon: you may alfo in the ¥
{ame manner take the fir(t for Red Deer Venifon, and
thc later for Fallow,and a very good judgement fhal
noc be able to fay otherwile,then that it is of it felt per
feft Venifon,both'in tafke; colour, and the manner of-
cutting.

r muceon for
enifoR~

To bake an excellent Cuftard or Dowfet:yot (hall Yo,bake aCu=

of the whites, - beate them exceeding wéll in a bafons
and then 'm:xe with them the fweeteft. and thicke(t
cream you can get, for if it be any thing thinne, the
Cuftard will be wheyifh:then {cafen it with falr,fugar
cinimon,cloves,mace,and a little Nutmeg,whicn-done
raife your coffinsof good tough wheat patte,being the
fecond fort before fpoke of;and if you pleale raife ic
in pretty works or angular formes,which you may de
by fixingthe upper part of the cruftto the nether
with the yelks of egs;then when the coffins are ready»
firow the bottomes over a good thicknefle with cur-
rants and Sugar, then fet them  into the Oven, and fill

- them up with the confeétion beforeblended ; and fo

drawing them , “adorne all the tops with Carraway
Cumfets,and the flices of Date pickt rightup, and fo
fo ferve them up'to the table. To preventthe wheyifhs
msofthe Cuftard diffolve into the firft confeétion a lit=
tle Iffingglaffe’ and all will be firm,

To make an excellentolive pye: take {weet hearbes Te
as Violet leaves,Strawberry leaves,Spinage, Succory,
Endive, Time and Sorrell, and chop them as {mall as
may be,g& ifithere be aScallion or twe amongft them

®

! - ! d =
take good ftore of egs, and putting away one quarser o' o Dow:

bake an

Olive-pye,
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it will give the better taftc, then take the yelks of hard
with Currants,’inamon, Cloves and Mace, and
hem among the hearbs alfosthen having cut out

eg of Veale,roule up more then three

parcs of the hearbs fo mixed wichin the Olives , toge-
ther with a good deale of {weer Butter 5 then having
raifed your cruft of the fineft and beft pafte; firowin
the bottome the remainder of the hearbs» with a few
great Raifins,having the (ones pickt out : then put in
the Olives,2ud cover them with great Raifins,and.a few
Prunes : then over z2ll lay good ftore ot Barter, and fo
bake them : then being {ufficiently bak’t, take Claret- |
wine, Sugar, Cimamon, and two or three {poonfull of
Wine Vinegar,and boyle them together,and then draw-

ing the pie , at a vent in the top of the lid put inthe |

fame, and thenfet it into the Oven againa lictle {pace,
and fo ferve it torth,

Tomakea

To bakethe beft Marrow-bone-pie,after you have

Marrow-bone mixt thecrufts of the beft {ort of pafts, and raifed the
piex coffin in fuch a manaer as you pleafe : you fhal firft in

the bottome thereof lay a courfe of marrow of Beefe, |

mixt with Currants: then upon it a lay of the foalesof
Aptichokesafter they have been boyled, and are divi-
dedfrom the thiftle: then cover them over with mar-
row, Currants,and great Raifins, the ftones picke out:
then lay a coutfe of Poraroes cutin thick flices, after
they have been beyled fofr,and are cleane pil'd :  thea
cover them with Marrow, Curraants, great Razfins, Su.
gar and Cinamon : then lay alayer of candiéd Eringo-
rootes mixe very thicke with the flices of Dazes : then

cover it wich Marrow, Currams, great Ratfins, Sugay,
Cinamonand Dates, witha few Damask-prumes, apd
{o bake itz and afrerit is bak’s powre into it as Jong as
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itwill receive it, White-wine, Rofe water,Sugar,Ci-
namon & vinegar mixt together,& candy al the cover
with Rofe water and Sugar onely,and {o fetit into the
Oven a little and after ferve it forth,

To bake a CHilken pye , after you have truft your To baké a

Chickens broken their legs and breft-beses,and raile
your cruft of the beft pafte,you fhall lay them inthe
coffin elofe rogether withtheir bodies full of butter:
then lay upon them, & underneath them currants,great
raifins, prunzs,cimamon, {ug ar,whole mace,& falc: than
cover all with great {tore of Butter, and {o bakeit:af-
ter powr into1c the fame liquor you did in yourMac-
row bone pye with yelks of two orthree egs beaten
amongft it,and {o ferve it forth,

¢ chicken-py;

To make good Red-Deer Venifon ot Hares, take-a 4ddition to.

Hare or two or three,as you can or pleafe,and pick al
toe fleth from the bonessthen put it into 2 morter ei-
ther of wood or ftone, and witha wooden peftlelera
firong perfon beat 1t exceedingly,and ever asitis bea-
ting,let one {prinkle in fomevinegar and fome fait:then
when itis fufficiently beaten take it out of the morter
and put it into boiling water and parbosl itzwhen itis
patboild take itand lay iton a table in a round Jump,
& lay abeard over it; & with weights prefle it as hard
as may be:then the water be ing preft out of it, feafon
it well with Pepper and Salt: then lard it with the fat
of Bacon fo thick as may be: then bake icas you bake
other Red- deer,which is formerly declared,

the pafteryVe
nifon orhares,

Take a Hare,and pick off all the flefh from the bones ¥o bakea
andonly referve the head,then parboyl it well: which bare-py.

done take it outand ler it cool, affoane as it iscold
take at lealc a pound and half of Raifins of the Sunne,

and take out the {tones: then mixe them with a good
quantity

]
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A Gammon
of Bason pie,

& Hering pic,

quantity'of] Mutron{uet, - and with 4 fharp fhredding-

l~1}1fc thredit as imal] asyouwwould:do for2 (Jnuvcr‘
then put tovit Currants and whole Ray fins;Cloves and
Macc Cinamon andfalt: thenhaving raifed the cofﬁn
long-wife tothe proportion ota Hi@firt lay in the
head,and thénthe Torefaid mear,and lag.the meavin the
true Fropomon ot a Hare, with nccke {houlders, and
legs.and thenicover the cc ﬁm,and bake it as other bak'
meates of that nature,

Takea Gammon of Bacon,and OUCIY wa{h 1t cleane,
and then boyleit on 2 foft gentle fire.till it be boyld as
tender as is poflible;ever and anon fleeting it clean that
by all meanes it may boyle white : then take off the
{werd>and fearfe itvery well with all manner of {weet
and pleafant ferfing herbs: then firow fore of Pepper
over it,and prick it thick with¢loves; then lay it into
a coffin made of the fame proportion ; and lay. good
ftore of Bultter round about it;and upon it , and fFrow
Pepperupon the Butter, that asitmelts, the Pepper
may fall upon the Bacon 5 then cover it, and make the
proportion of a Pigs liead in paite upon it, and then
bake it as you bake red Deer; or things of.the like na- |
ture, only the Pafte would be of Wheat-meal.

Take white pickled Herrings of one nights watering, :
and boyl them 4 lictle: then Take off the skin ,and take |
only the backs of them, and picke the fith cleane from [
the bones; then take 0004 ftore of Raifins of the Sun, |
and ftong them ; and p put them to the fifh 5 then takea |
Warden or rwo and pareits and flice it in fmall |
{lices from the chore and putul kewileto the fill:
then with a very fharpe fthredding-knife thred all as ‘
fmall and fine asmay be : then put to it good flore
of Curraots, Sugar,Cinamon, {lic’s Dates, and fo put'

it f
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it into the coffin;with good fore of very fweet Butters
and {o cover iand leave only a reund vent- hole on the
top of the lid, and fo bake it like pies of that nature :
when it is {ufficiently bak’ndraw it out;and take claret
wine and a little verjuyce,fugar, cynamon, and {weet
Butrer, and boyle them together : then puc it in at the
vent-hole, and fhake the pipe a little, and put it againe
into the Oven for a little fpace, and {o ferve it up, the
lid being candied over with fugar, and the fides of the
difh rrimmed with {ugar,

Take the jole of the beft Ling that isnot much wa-. A Ling pie, |

tred, and is well fodden-and cold, bu: whilft it is her,
take off the skin,and pare it clean uncerneath, and pick
out the bones clean from the fith:then cut it into grofie
bits, andlet it lie, thes take the yelkes of adozen Egges
boild exceeding hard,and put them rothe Fz;fb,aizd‘/l);‘cd
all together us [mall a5 s poffitle; then take all manner of
the beft and fineit pet-bearbes, and t/;op them wonderfull
fmall,andmixethewm alfo wiih the filbs then feafon it with
pepperCloves and Mace, and fa layitinto a Coffire with
grear Sioreof [weet Butter, [0 a5 it may[wimme therein
and then cover it and. leave a Vent-hole open in the tap’
when it 4 bakeddraw it and take Veryayce, /u_qar,(,‘iim:
mon,and Butter,and boyle them togeiber, and fir it with
afeather annoint all the lid over with that liguor, apd
then [crape good [tore of [ugar apon it 5 then powre the
veff of the liquor in at the vent-bole, andthen fet it 1nto
the Oven again for avery little fpace, and then ferve it
#p as pies of the fame najure , and both thefe pies of -
Fulh before rehearfed, are extraordinary and fpeciall
Lentendifhes,
Take a pint of the {weeteft and thickeft creame that
can be gotten, and fet it on the fireina very cleane
fcow-
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feowred skillet,and put into it Sugar,C ynamon,and 2
Nutmeg cur into four quarters, and fo boyleit well :
then take the yelks of four Egs,and take off the {limes,
and beat them well with a lictle fweet Creame :  then
take the foure quarters of the Nutmegge out of the
C ream, then put in the cgges,and ftir it exceedingly,till
it bethick : then take a fine Mancher, and cucic into
thin fhives, as much as will cover adith bortome, and
holding it m your hand,powr half the Cream inco the
difh : then lay your bread over it,and cover the bread
with the reft of the creame,and fo let it ftand till it bee
cold : then firew it over with Carvaway Comfers, and
pricke up fome Cinamon Comfets , and fome flict
Dates;or for want thereof, fcravpc all over it fome Su.
gar, -and trim the fides of the difh with fugar; andfo
ferve it mp.

Take a pint of the beft and thickeft Creame, and fet |
iton the firein a cleane skiller, and put into it Sugar,
Cinamon,and 2 Nutmeg cut in-o four quarters,andfo
boyleirwell : thea put itintoche difh you intendto
ferve itin, ‘and let it ftand to coele till it be more the
Juke-warm : then put in 2 fpoonfull of the beft ear.
ning,and ftir it well about, and {o let it ftand till i be,
cold,and then firew Sugar upon it, and o ferve itup
and this you may {erve cither indifh, glaffe, or other
plate.

Take Calves feet well boyl’dand picke all the meat
from the bones:then being cold, fhred it as {mal as you
can; then feafon it with Cloves and Muce, and putin
good flore ot Currants,Ratfiss,and Pranes ; then put it
1o the coffin with good ftore of {weet Butrer = then
break in whole fickes of Cizamon,and a Nuimeg flic'
into foure quartcrs , and: feafon it betore with Salt:
then
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then clofe upthecoffin, and onely leave a vent-hole :
Whenitis bak’c, draw it, and-at the veat-h ole put in
the fame liquor you put in the Ling-pie, and trim the
lid after the fame manner,and {o ferve ivup. 5
Takeof the greateft Oyffers drawn trom the fhels,and O fer piel
perboyle them in Zerjuzse : then putthem into a Cul-

lander,and letall the moyfture run from them,til they

beas.dry as pofiible : then raife up the coffin of the

Pic.and lay them in: then put to them good ftore of

Currants,and fine powdred Sugar, with whole Mace,

whole Cloves, whole Cinamon and Nurmegge {lic’d,

dates cur,and good ftore of {weet bucter:then cover it,

and enly leave a vene-hole : when it is bak’c,then draw

it,and take white wine,and white wine Vinegar, Sugar,

Cinamon,and fiveet Burter and mieltivtogether : .then

firft crim the lid therewith, and candy iv with Sugar:

then powrethe'reft inat the vent-hole, and fhake it

well ;- and {o fet it into the Oven againe for 2 little

{pace,and (o ferve it up,the difh edges trim’d with Su-

gariNow {ome ufc to pur to thisPieQuions{liced and

thred.but that 1s referred o difcretion,and toiche plea-

{urc of the rafte.

Take firong Ale,and put to it wige-vinegar asmuch ., serde
as wi!l make it fharp, then fetit on the fire, and boyl it venifon thais
well, and skumic; and makeof it 2 ftrong brine: with tinted,
bay.faltorother falt : then take ivoff, and let it ftand
till it be cold, then put your Venifon into it and let ie
lic init full ewelve hours : then take it out from thas
meer faucejand prefle it wellsthen parboyl ic, and fea-
fon ivwith Pepperand Salt,and bake it; 2shath beere
before fhewed in:this Chaprer

Take the brawns and the wings of Capons and Chic: A chewer pie,
kens after they have beene roafted, and pull away the g
I skin
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skinsthen fhred them with the Mutton-fuet very fmal;
then feafon it with Cloves,Mace,Cynamon,Sugar and
Salt : then put to Raifins of the Sun,and Currants,and
{lic’d Dates,and Orenge-pills, and being well mixt to-
gether, put it inte {mall coffins made tor the purpofe,
and ftrow on the top of them good ftore of Carraway
comfets : then cover them, and bake them with a gen.
tle heat,and thefe C hewets you may alfo make of roa-
fted Veal, feafoned as betore fhewed, and of all parts
the loyn s the beft. ' ’

Takea legge of Mutton, and cutthe beft of the flefh
from the bone,and parboy! ic well: then put to it three
pound ef the beft Mutton -fuet,and fhred 1t very {mal:
then {ptead it abroad, and feafon it with Pepper and
Salt, Cloves and Mace : then put in good ftore of
Currants great Raifins and Pruncs clean wathed, and
picked, a few Dates fliced, and {eme Orenge-pils fli-
€ed 5 then being all well mixe together, put it nto a
coffin.or into divers coffins, and te bake them :* and
when they are ferved up,open the lids,"and irow frore
of Sugar on the top of the meatand upon the lid.And
in this forr you may. alfo bake Beefe or Veale, onely
the Beefe would not be parboyld, and the Veale will
aske 2 double quantity of Suet.

Take the faireft and be{t Pippins,and pare them, and
make a hole in the top of them ; then pricke in each
hole a Clove or two, then: put them ‘1nte the coffin,
then break in whole {tickes of Cynamon, and flices of
Orenge pills and Dates,and on the top of everr Pippin
a lietle piece of {weet Butter 5 then fill the coffin, and
cover the Pippins over with Sugar : then clofe up the
Pie, and bake it, as you bake Pies of the like nature
and
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and when it is bak’d, annoint the lidde over with ftore
of fiveet butter, and then ftrow Sugar upon it 2 good
thicknefle, and fe: it into the Oven againe for a little
fpace,as while the mear isin difhing up,and then {erve
it,

Take ot the faireft and be®Wardens,and pare themy 4 yarden o
and take out the hard chores on the top, and cut the ’
fharpe ends at the bottome flat ; . then boyle them in
White-wine and Sugar, untillthe firrup grow thick :
then take the VWandens from the firrup in a elear difh,
and let them cool 5 then fer them into the coffin, and
prick cloves in the tops, with whole ftickes of cina-
mon,and great ftore of Sugar,as for Pippins : then co-
ver it,and only referve a vent hole, fo fet it in the Oven
and bake it:when it is bak‘d draw it forth, and take the
firlt {irrup in which the wardens were boyld,and tafte
1t,& if it be not fiveet enoughsthen put in'more fugar,
and fome Rofe-water,and boyle it againe a little : then
powr it in at the vent- hole,and (hake the pie well:then
t:ke {weet butter,and Rofe: water melted, and with it
annoimnt the pic-lid all over, and then firow of it ftore
of fugar_and fo fet it into the oven again a little fpace,
and then ferve it up : and in this manner you may alfo
bake Quinces.

Take the beft and {weeteft woore, and put to it good e preferve
frore of fugar : then pare and cover the Quinces cleaa, g:g"‘:l’l‘t;
and put them therein, and boyle them till they grow ycgf_ Lo
tender:then take out the quinces,and let them ceoland
let the pickle in which they were boyld ftand to coole
alfo : then fraine it througha raunge or five then put
the Quinces into a fweer carthen por : then powr the
picklg or firrup unto them, {oas all the Quinces may
be quite covered all over : then ftop up the pot clofe,

I2 and
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another leare of Codlins, and do as beforefaid, and fo
another,till the Coffin be all filled,then cover all with
fugar , and "here and there a Clove and a Cinamon-
fricke , and if you will a slic’t Orange pill and a Date;
then cover it, and bake it as the Pies of that nature :
when it is bak’t,draw it eurof the Oven,and take of the
thickeft and befk Creame with good fore of Sugar,
and give it one boyle or two on the fire, then open the
pie, and put the Creame therein, and math the Codlins
all about; then cover it, and having trimd the lidde (as
was before fhewed in the like pies and tarts) fet it into
the oven againe for halfean houre, and foto ferve it
forth. ;

Take the faireft Cherries you can get and pick them
cleane from leaves and ftalkes : ‘then [pread ont your
coffiia as for your pippin.tare, and cover the bottome with
fugar: thew cover the (ugar all ever with Cherries 3
then cover thofe Cherries with Jugar, fome [Hickes of Ci-
namon , andbere andthere aClove : then lay i3 more
Cherries, and fo more fugar, Cinamon and Cloves, t:l]
the coffin befilled up: “then cover it, and bake it 17 all
points as the Codling and pippin Tars 5 and fo ferve it
and inthe [ame manner you may make Tarts of Goofeber-
v7es, Strawberries, Rasberzes, Bilberries, or any other
Berry whatfoever. i

Take Rice that is cleane picked,and boyle it in fweee
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Creame, till it be very {ofe : then lec it i7nd and coole, A Ryee TaE]

and put 1nte it goed ftore of Cizamon and [#gar , and
the yelkes of a couple of Eggesand fome Currants, ftir
and heac all well togeather then having made the cof-
fin in the manner before {2id for other Tarts, put the
Rice therein, and fpread itall over the coffin : then
breake manyilittle buts of {weet bucter pon it all over

I3 and
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and fcrapr {ome fugarover it alfo, then cover the tart,
& baker,and rrim it in all points, as hath been before
thewed, and fo ferve it up.

Take the Kidneys of veale after it hath been well ro:
fted,and is cold: then {lired it as fine as is poffible; then
take all forts of fweet Pot hearbs, or fea: fing hearbes,

& Florentine. 1ot have no bitter or ftrong taft, and ehop them as
fmall as may be, and putting the veale into a large difh
put the hearbs unto i, and good, frore of cleane wafhe
Currants, Sugar, Cinamon, the yelkes of four eggs,
2 little fweete Creime warmd , and the fine grated
crummes of a ha Ife penny loafe and falt, and mixe
all exceedingly together : then take a2 deepe pewter
difh.and in it lay your paft very thin rowld out,which
pafte you muft mingle thus: Take ofthe fineft wheat
flower a quare, & a quarter fo much fugar,and a little
Cinamon; then breake into it a couple of égges, then
take fiveete creame and butter melted one the, and
with it knead the pafte,and as was before faid, having
fpread burter allabout the difhes fides : then put in the
veale, and breake peeces of fivcet butter upon it, and
{crape fugar over it;then rowle out another paft reafo-
pable thick, and wath it cover the difh all over, clo-
fing the two pafts with the beaten whites of Eggs very
faft together , then with your knife cut the lid into dr-
verle pretty works according to your fancy, thea fet
it in the oven & bake it with piesand tartsof like na-
ture: when it is bak’c, draw it and trim the lid with
fugar, as hath been (hewed intarts, and fo ferve 1t wp
your fecond courfes.

Take of the faireft damaske pruens you ean get.and
put them in a cleane pipkin with faire water, Sugar,
unbrualed Cinamon, and a branch or two of Role-

mary,

" A puca tarr,
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;ﬁ-ary, and if you have bread to bake , ftew them in

the oven with your bread: if otherwife ftew themon,

the fire:when they are ftewed, then bruife them all
to mafh in their {irrop, and ftrain them intoa clean
difh; thenboylir over again with fugar, Cynamoa
and Rofe-water till it be as thick as Marmelad : then
fet itto cool, then makea reafonable tuffe paft with
fine flower, Water, and a little butter,and rowl it out
very thinne: then having patternes of paper cut into
divers proportions as Beafts , Birds, armes, Knots,
Flowersand fuch like : Lay the patternes on the
pafte,and fo cut them accordingly - then with your
fingers pinch up the edges of the paft, and fec the
work in good proportion: then prick it well all over
for rifing, andfetitena clean fheeto large paper,
and fo fet into the oven, and bake it hard ; then
draweic, and fetitby tocoole; and thus you may
doe by a whole Oven full at one time, 25 your oeca-

ffion of experienceis: then againft the time of {ervice
comes,take of the confeétion of prunes before rehear-
fed,and with your Knife or a {fpogpgil] che coffinac:
cording to the thicknefle of the ver sthen firow it ©-
ver with carraway comfets, and prick long comfets
upright in it,and {o taking the paper from the bottom
ferve it ona plate in adifh or charger,"according to
the bignefle of the tart, and at the fecond courfe;and
tare carryeth the colour black,

Take apples and pare them,and flice tyem thin {rom Aple-tire,

the choreinto @ pipkin with whitewine, good ftore
of Sugar, Cinamon,a few Saunders and Rofe-water,
and fo boyle it till it be thicksthen cool it;and firain it
and beat it very well together witha fpoon , then

put in into the coffin as yon did the Pruentart, and
I4 adorn
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adorn it alfo inthe {fame manner,and thistart you may
fill thicker or thinner, as you pleafe to raife the edge
of the coffin and it carryeth colour red.

Take goed ftore of Spinage,and boyle it in aPipkin,
with White-winetil it be very foft as pap:then take it
and ftrain ic well into a pewter difth, potleaving an
part unftrained:then putto it rofewater,great ftore of
fugar and cynamond,and boyle it till it be as thicke as
Marmalad, then let it cool, andafter fill your coffin
and adorn ir,and ferveicinall poiats as you did your
pruen-tart,and this carryeth the colour green.

Takethe yelkes of Egs and break away rhe-filmes,
and beat them well with alittle cream: chen take of
the fweeteft and thicke(t cream that can be got,and {e
it on the fire in a clean skillet,and put into i¢ fugar,ci-
namon Refewater,and then boyle it well : ‘when it s
boyld,and ftill boyling ftirre it well,and as you fiir
it putegs , and fo boyleit till it curdle; then take it
from the fire,and pu it iato a fkrayner,and firfk lor thgh
thin whay runaway into a by dith then firaine the
reft very well, beat it well with a {poon, and fo
put it into the taft coffin,and adorn it as you de your
pruen tarr, and fo ferve itand this caryeth the colour
yellow.

Take the whites of egs and beat them with rofewa-
ter,and a little fweet cream; then fec on the fire good
thick {weet cream, and puc into it {ugar cynamon,
rofewater ‘andboylit well, and asit boyles firre it
exceedingly,and in the firring put in the whites of egs
then boylittill ic curdle, and after do in all thingsas
you did to the yellow tart;and this carryeth the color
white,and itis a very pure white,and therfore would
be adorped with red carraway comfets, and as this f'g
wi
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with blaunched almonds like white tarts and full as
pure. Now you may if you pleafe put allthefe {eve
rall colours and feverall ftuffes into one tart,as thas;
1fthetart be in the proportion of abeaft,the body may
be of one colour,the eyes of another,the teeth of an o: .
ther,and the tallents of ‘another: and of birds, the
body of one colour, the eyes another,the legsof ano.
ther,and every feather in the wings of a feverall color
according to fancy:and o likewsfe in armas,the ficld
one colour, the charge of another, according to the
for me of the Coat armour;as for the mantlesjtrailes,
and deviees about armes,they may be fet out with {e-
verall colours of preferves, conferves, marmalads,
and good in cakes,& as you {hal find occafion or in-
vention; and fo likewife of knots, one tayle of ot oue
colour, and another of another,and {o of as mgay as
you pleafe. ? .
Take Sorrell,{pinage,par{ly,end boyl them in Wa- xpn hearbraie
ter ¢ill they be very {ofcas pap,then take them up,& S
refletthe water clean from them thentake good frore
of yelkes,of eggs boild very hard;and chopping them
with the hearbs exceeding {mall, then putin good
ftore of carrants,fugar and cynamensand flir all well
together; then putrthem into a deep tarc coffin with
good ftore of {weet butter,and cover it; & bake it like
a pippin taft,and adorn the lid after the baking in that
manner,alfo and fo ferve it up,
Takea quare of the befteream,and fet iton the fire
and flice a loaf of the lighteft white bread into thinne Tebakea pud
flices,and put inro ir, & et it ftand oncthe fire til the 46 4
milk begin to rifesthen rake it off,& putitintoa ba-
fon, & let it ftand cill 1c be cold thea putin the yelkes
of four egs,and two whites good ftose of currants
fugar,
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S ugar Cinamon,Cloves,Mace and plenty ofSheeps {uet
fizely thred,and a good fea(on ot Sa/z,then trim your
pot very well round about with butter,and fo putin
your pudding, and bake it fufficiently,then when you
ferve it firow fugar upon it,

Take the beft and fweeteft creamj;and boile it with
good ftore of Sugar, and Cinamonzand a lictle rofewa.
ter, then take it from the fire & put into it clean picke
rice,but not {0 mueh as to make it thick,8¢ let itftecp
therein til it be cold,then put in the yelkes of fix egs&
ewo whites,Currants,Cinamon,Sugar,& rofe-water,
and fale,then put it into 2 pan or por as thinas it were
a cuftardiand {o bake it,and ferve it in the pot it is ba
ked intrimming the top with fugar or ‘comfets.

Thercare 2 world ol other bake meats and Pies
but for as much as whofoever,cando thefe may do all
the reft becaufe hereinis contained all the art of fea-
fonings,I wil tronble you with no farther repetitions
but proceed to the manner of of making Banquetting
ftuffe,& conccived difhes, with other pretty and curi.
ous fecrets neceflary for the undertanding of ourEn»
lith Houfe-wife: for albeit they are of generall ufe,
yetin their due times, they are {o needfull for ador-
nation,that whofoever,is ignorant therein,is lame, and
but the'half part ofa Houf-wife.

To make pafte of Quinces,firft boyl ySur Quinces

To make paft whole and when they are foft, pare them and ent the

or Quinces.

Quince from the core; then take the fineft Sugar you
get finely beaten & fearfed, & put ia a lirtle rofe-wa-
ter and boile it together till it be thick;then put inthe
cut Quincesand {o boyl them together till it be ftiffe
enough to mold, and when it is cold then role it: and
print1:a pound-of Quinces wil take a pound of fugar
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or neere thereabouts.
To make thin quince-cakes,take your quince whenit
is boyled faft as beforefaid, and dry it upona pewter 2
plate with foft hear, & be ever fiiring of itwith a flice T;:‘::;;E;l‘
til it be hard,then take fearfed {ugar quantity for qnan: o 2
tity & ftrow it into the quince,as you beat 1t ina wod,
den or {tone morter: & fo role thé thin & print them.
To preferve quinces, firft pare your quinces & take
out the cores, and boyl the cores and parings all toge-
ther in fair water,and when they begin to be fofr, take
them out and ftraine your liquor, and put the waighe
of your quinces in fugar, and beile the Quinces in the
firrup til they be tender:then take them up & boile the
ficrup till icbethick : If you will have your quinces
red, cover them in he boiling, and if you will have
them white donot cover them, To make iPst
To made Ipocras take a pottle of wine 2 ounces of “**
good cinamon half an ounce of ginger, 9 cloves,& fix
pepper corns,and a nutmeg, & bruife them & pus thé
into the wine with fome rofemary flowers, & folet
them fleep all night,8 then put in {ugar a peund atlefk
& when it is well fetled, let it run througha woollen
bag made for that purpefe:thus if your wine be cla-
ret thelpocras wil be red if white the of that coler alfo
To make the beft jelly take calves feet & wath them To makejelig
& feald off the haire as cleane s you can get it:then %
{plig them & teke out the fat and lay them in warer &
thift them, then bruife them in fajr water vatillic will
ielly,which you thall knew by new aud then cooling
a fpoenful ef the brorh,when ic'will jellythen ftraine
it, and when it is cold then putina pint ot facke and
whole Cinamon and Ginger flicr, and {ugar anda
little rofe-water, and boyle all 'well together againe:
i Then

(57} 2
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Then beate the white of an Egge and put it inte it,
and let it have one boile more: then putina Branch of
Rofemary into the bottome of your jelly bag, and let
it runne through once or gwxccgand if you \vxl‘l have it
coloured , then putina litccle Towae/ad> Alfo if you
want calves fecte you may make as good Ielly it you
take the like quantity of 1fingglafle, and fo ufeno
calves feete atall:
To tniks To make the beft Leach,take Ifingglafle & lay it two
deack, houres in water, and fhift it and boy'.e it in fair water
and let it coole:Then take Almonds andlay them in cold
water till they will blaunch : . And then Stampe them
and put to mew milke, and firaine them vand put in
whole Mace and G‘ingtrﬂic’{ 5 and boyle them till it taft
well of the fpice: them put 1n your,Ifingglafie, andfugar,
and alistle Rofe-water, and then let them all rum thiough
& fErayner. ;
Tomake gins  Take Claret wine and colour it with Townefall, and
gubread. purin fugarand fet it to the fire:then take wheat bread
finely grated and fifted, and Licoras, Anifeeds, Gin-
ger and Cinamon beaten very {mall and fearfed : and
put your bread & your {pice altogether, and put them
into the wine and boyle it & fir 1t till it be thick: then
mould it and princicat your pleafure, and let it fiand
. neither too moift nor too warme,
Marmlade of Fo make red-Marmelade of quinces: take a pound of
‘quinges red, Qui’ ces and eut them in halfes,and take out the cores
and pare them: then take 2 pound of Sugar anda
quart of fair water :nd put them all into a pan,and let
them boyle witha foft fire, and fomrimes turae them
and keep them covered with a Pewter difh, {o that the
fteeme or ayre may come 2 lictle out: the longer they
areinboyling thebettericollour they will have : and

when
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when they be foft take a knife, antl-cit’chem ¢rofie upd
on the'top,it'wil make the firrep-go through that they
may be all of the like colovr: then {era little Qi‘ your
firrop to ceol, and when it beginneth to bé thick then
break your quinces withaa flice or a {poon {o final as
you can in the pan,  and"then firow alirtle fine fugar
m your boxes bottomé;and {0 putit up, o i :

To mazke white Marmalade youmu#ft in all points ufe Ma_';em“'“d"'
your quinces as is before {aidyonly yon muft-take bugw e
a pint ot watet to 2 pound of quiiices, anda pound of
Sugar,and boyl them as faft as youlcaryand cover them
not atall.

To make the beft Jumbals, take the whites of three To rgniﬂe
Egges, and beat them well, and rake of the froth 5 then 3@+
take a litle milk,and a pound of fine wheat flower and
fugar together finely fifted; and a few Annifeeds well
rub’d and dried, and then work all togeti erasififfeias
youcan worke 1t, and fo make them in what fornes
you pleafe, and bake them ina foft oven upon white
Papers,

Tomake Bisket bread, take a pound of fine flower, Tomake bif
and a pound of fugar finely beaten and{earfed: 8 mix k€t bread.
them together : Then take eight Egges, and put foure
yelkes,and beat them very well together : then firow
in your flowerand fugar as you are beating of it,by a
little at once, it will take very neeran houres bearmng;
then take halfe an ounce of Amnifeeds and Coriander.
feeds,and lee them be dryed,and rub’d very cleane,and
put them insthen rub your biket.pans with cold {weet
butter as thin as you €an,and fo putit in,and bake it in
anoven: but if you would have thinne Cakes . then
take Fruit-dithes, and rubthem inlike fort wich Bug-
ter, and {o bake your Cakes opthem > and wheny

Chcy
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they are almo(t baked, turnethem, and thruft them
down clofe'with your hand.Some to this Bisker bread
will adde a lictle cream, and it 'is not amiffe, bur excel-
lent good alfo_
> < 1
Leg To make Jumbals more fine and curious than the
{:ﬂ‘ 1 former,and neerer to the tafte of the Macaroon : takea

pound of fugar,” beateit fine: then take as much fipe!

wheat flower,and mixe them together : then take twg
whites,and one yclk of an Egge, halfea quarter o,
pound of blanched AII[}Oﬂd_s:thcn l;est them very fine
all together , with halfe a difh of fwect butter, and,
fpoonfull of Refe-water, and {o worke ic with a lite
cream till it come to a very fiff pafte then roul them
forth as youpleafe: and hereto you ¢hall alfo, if you
pleafe,addea few dryed Annifeeds fincly tubbed, 2nd
firewed mto the pafte,and alfo Coriander feed,

7o makedry ‘TOmakedry fugar leach,” blauoch your Almonds,

Sugar-leach,’ and heat them with a lictle Kole-water, and the whie

of one egge,and you muft beat it with a grear deale of |

fugar,and work it as you would work a piece of paft:
then roule it,and pria it as you did other things_ only
be fure to firew fugar in the print for fear of cleaving
t00.

Tomakeleach 10 make Leache Lumbard, take halfe 2 pound of

Zumbard,  blaunched Almonds; two ounces of cinamen beaten
and fearled, half a pound of fugar;then beat your Al
monds, and fkrew inyour fugar and cynamon till it
come to 2 palke : then roule it, and print i, as afore-

{aid,
Tomakefre(, © 10 Make an exceellent frefh cheefe, takea pottleof
theefe. . milkas it comes from the Cow, and a pint of Cresme:

then take a (poontull of ruanet or earning; and putit
unto it , andletit fland two houres : chen fir it up,
y and
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and purit into 2 fine cloth;” and ' lev the VWhiey draine
from it: then put it inte a bowland take the yelk of an
Egge,a fpoonfull of Rofe.water, and bray them toge-
ther witha very litele Salt,” with Sugar and Nutmegs,
and when all thefe are brayed togethergand {ear fhjmix
itwith the curd; and chenpuritia the Gheefe-far with
avery fine cloth,

To make courfe Ginger-bread,takea quartof honey Mow o make
and fet it on the coals and refine 1t : then' take a penny fourfcGinges
worth of Ginger,as much Pepper,as much Licoras and
a quarter of a pound of Anifeeds, and:a peny-worthof
Saunders : all thefe mufk be beatenand fearfed,and fo
put into the Honey : then pur in a‘quarrer of a pint of
Clarer wine,or oldAlc;then take threr peny manchets
finely grated,and firow it amongft thereft, and fhir ic
till ivcome to a ftiffe paftand chen/make it into cakess
and dry them gently. ;

To make ordinary Quinee:cakes; takea good picce {ii‘fﬂxl‘;f{gf
of a prefervedQuince,and bear it in a morter,and work o?dinary_
it up into a very fuff pafte with fine fearft fugar: then
print it and dry ‘them gently. LT

To make moft Aruficiall Cynanion-fickes;take ap How to make
ouice of Cynamon,and pound'inand halfea pound of gopmo™
Sugar: thentake fome Gumme:Dragon,and put itin '
ficepe in Rofe-water:ithen take thereof tor the quantity
of a Hafell-nut,and workit out,and print ity and role it
in'form of a'Cynamon -ftick TR

Tomake Cinamon water, ‘takea pottleof the be@ 5,207
Ale,and 2 potle of Sack-lees,a pound of Cinamon {li- g::vn:znnﬂo
eed fine,and put them together,and:let them ftand two ver.
dayes;the.n diftill them in a Limbeck,or GlaffeSill,

To make Wormwood water,’ take two Gallons of > Temae-
good Ale,a poundot Annifecdes,: halfa pound of Li- warge." %%
.[07'44'3

>




viriisyind beat thein very. fiaes:

iy of 1he Crops of grorm
the:Ale ;1:and leb themysitandiall mghey and then difill
thom 1 2 brméeck with & moderate fire.
s il TomakeSweer maser ©fgheibefi kind, (ltakea thou-
Sweet waret, dand BamakiRefes; £W0 goad handtuls ot Laverdar.
tops,a three peny weight of Mace twoounces of Cloves
i Cdgaquartobiuiningt materput 2 little swater into
' the botcome of an earthén-pot,. and then put in your
Rofes and Latender, withthie {pices by little and luctle
andiim thepatting in, abwayes knead them downe with
your f_;‘.,:‘hd fo.consaue 1t until you haye wroughrup
allyour Rofes and Lavende, ;8 i the working betwea
put in‘alwayes a little of your water; then ftop your
pot clofe,and ler & frand tour dayes , - 1nwhich time,
every moring 20dexining put in your hand, and pul
from the bottome of your pot the faid Refes;werk
it foratime sand then difhill, and hang in.the glafl
bf water:agraine OT tWO of Muske wraprin a pich of
Sarcener,or finex loth,
tnstherway, ~ Others 1o il";‘,\{“.i-\‘/CL ¢ water,take'of 7reos two our
it ©1 Woll sy B Calimiz helf:an ouri¢e; of Ciprefieroats balfen
ounce;of yellow$ sgaders nine d 1‘;’11115,9( Cloves bruifed
O ouncelof Bea)kintn One OURCE; Of Storax and Cals-
mint oneounce;andof Mk twelve grains, acd pfu
fing all thcfe in Ryfesmater difkillit,
To make an excellent Data-Leash;take Dares,and take
uf:‘ifl‘.‘c% out this Bonesandthe:whirg.rindes:and beag them with
sy o SugarCinambonand Ginger;very finclysthen work ita
you wotld'workld picee-of pafte,and then, print them
_ asyow pleale.
T T Tormiai 2 kindf Suarplate, wake Clunme Dragon,
Ptesau and laybitin Roleswatertwodayes s then takethe {)Oll‘
det
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der of faire Hepps and Sugar , and the juyce of an O-
range 3 beat allthefe together in 2 Mortar, then take it
out, and werk it with your hand, and print it at your
pleafure. ;

To make excellent {pice Cakes, takehalf a peck of
very fine Wheat-flower , take almoit one pound of
fweet butter, and fome good milke and €ream mixe to-
gether | feriton the fire,and put in your buter,and a
good deal of fugar,and let it meic togetker : thien rain
Saffron into your milk a good quantity:then take icven
or eight {poen-tulls of good Ale-barm,and cightegges
with two yelks,and mixe them together, then puc ycut
milk toir whenit is fomewhat cold, and into your
flower put falt, Anifeeds bruifed, Cloves, and Mace,
and 2 good deal of Cinamon : then work all together
good and ft.ff , that you need not work inany tlower
after then put in a little rofe-water cold,then rub 1t wel
in the thing you knead itin, and work it throughly :* if
ir be not {weet enongh , fcrape ma little more Sugar,
and pullirallin picces, and hurle in a good quantity
of Currants , and fo warke all together againe, and
bake your Cake as you fee caufe, 1n a gentle warme
Oven.

To make a very good Banbury Cake, take four
pounds of Currants, & wafh and pick them very clean,
and drie them ina cloth : thentake three eggs, and pue
away one yelke, and beat them and firain them with
barme, putting thereto Cloves, Mace, Cinamon, md
Nutmegges, then take a pint of Creame, and as much
mornings miik and feciron the fire tll the cold be ra-
ken away ; then take flower, and put in good ftore of
cold butter and Sugar, then put in your egges , barme,
nedmeale, and worke themall together an houre or

K more;

Tomake {pice
Cakes,

Tomakea =~
Banbury cake*
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moresthen fave a partof the pafte,and the reft break in
peeces,and work in your Currants; which done, mold
your Cake of what quantity you plealesand then with
that, pafte which hath not any Currants,cover it very
thin,both underneath,and 2 loft. And {o bake it accors
ding o the bignefle.

To make the beft march-pane, takethe beft Iotdan
b':r; m‘r‘: the ‘A lmonds, and blaunch them in ‘warm water , then
panc, " put themnto a ftone morter,and witha wooden efte]
beat them to pap, then take of the fineft refined fugar,
well {earft, and with it Damaske Rofe-water, beat
irtoa good fiff pafte,allowing almoft: to every Iordan
Almond,three fpooncful of fugar : then when itis
brought thus to a pafte, lay it upona fairtable ; and
firowing fearft fugar under it,mould it like leaven,then
with a roling pin role it forth, and lay itupon wa-
fers wafht with rofe-water;then pinch itabont the fides
and put it into what form you pleafesthen firow fearft
Sugzar all over it; which done,wafh itover with Rofe-
water and Sugar mixt to gether,for that will make the
Tcesthen adotn it wish Comfets, guilding, or whatfo-
ever devices you pleafe, and fo et 1rintoa hot ftove,
and there bake it crifpie, and fo ferve it forth.Some
ufe to mixeé with the pafte, Cinamon and Ginger finely
fearft, but I referre that to your particulartafte.

To make pafte of Genoa,you fhall rake Quinces after
To makepate they have been boyled foft, and beat them in 2 morter
of Genoa or, . . 2 ;
any cther pafte With refined Sugar, Cinamon and Ginger finely fearft,

and damask rofe-water till it come to a ftiffe paft; and
role it forthand printit, and fo bake itina ftove; and
in this fort you may make paft of Pears,Apples, War-
dens , Plummesofall kinds, Cherrics Barberties o
what other frujsyou pleaie.
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Tomake conferve of any fruit you pleafe, youfhall

take the fruit you intend to make confetve of, and if 7o make any
it be frone-fruir you fhall take out the ftones : 1f other Conferve.

fruit,take away the paring and chore, and thaiboyl
them in fair rusning water to.a reafonable heighe : then
draine them from thence,and put taem into 2 frefh vef-
fell with Claret wine, or VVhite wine, according to
the colour of the fruir : and fo boyl them to a thick
pap all to mafhing, breaking and {tirring them toge-
ther:and thentoevery pound of pap,putto a pound of
Sugar, and fo ftir them all well togecner,and being ve-
ry hot,ftrayn them through faire ftrainers, and {o pot
itup.

To make conferve of Flowets, as Rofes, Violets, Gil- TomaksCon

li flowers,and fuch like;you fhal rake the flowers from
the ftalks; and with a paire of fheeres cut away the
white ends at the roots thereof, and then put them "into
a ftune morter, or wooden brake, and there crufh,or
beat them,till they be come to2 {oft fubftance : and
then to every pound thercof, take a pound 'of fine refi-
ned fugar,wel fearftand beat it all together till it come
toone mure bedy,& then pot it up,& ufe.tas occafion
fhall ferve.

To make the beft wafers,take the fineft wheat flow- . b
er youcanget, and mixe it with, creame,the yelkes of Wage

eggs,Rofe- water, Sugar.and Cinamon,ti.l itbea litle
thicker then Pancake-batter , and then warming your
water Jrons ona char-coale- fire,annoint them firft with
fweet butter, and then lay on your batter and prefleit,
and bake it white or brown at your pleafure.,

To make an excellent Marmalade of Otanges , take

ferye of Flow=
ers,

ake

ISe

the Oranges and with a knife pare off as thin asis pof- 70 makeMar

fible,theuppermof rinde of the Orange : yetinfuch r
K2 fort

malade oi O~

gth




The Englilb Houf-wifes, 2 Booke;

Additions
10 banquet-
ting fuffe.
To make finc
Cakes,

Fine bread,

To preerve
Quinces for
Kicchn ter-
vice,

fort,as by no means youalter the color of theOrange;
then fteepe them  1n fair water , changng the water
twice a day, till you find no birterneffeot taft thereing
then take them torth, and firft boyl them in fair run-
ning water, and when they are fott, remove then: into
rofe-water, and boil tuem therein tll they break : then
toevery poundof the pulpe, pura pound of refiued
Sugar,and {0 having matht and {tirred them al wel to-
gether, framn it through vety fair firainers into boxes,
and {o ufe it as you fhali fee occafion,
Take a potle of fine flower; and a pound of {ugar,a

little Mace,and g()od ftore of water to mingle the flow-
crinto a ftiffe pafie, and-a good feafon of Salr, and fo

knead it, and role out the cake thin, and bake tem on
papers. 32

Take a quarter of a pound of fine fugar well beaten,
and 2s much flower finely boulted, with a quantity of
Anifeedes 2 little bruifed,and mingle all together; then
take two egges, and beate them very wel!, whites and
all ; then putin the mingled ftuffe atorefaid, and beate
all together a good while, then put it into 2 mould, wi-
ping the bottom ever firfs with butter to make 1t come
out cafily, and in the baking turne it once or twice as
you {hail have occafion, and fo ferve it whole, orin
flice: at your pleafure.

Take {weer Applesand ftamp them as youdoe for
Cider, then prefle them through a bag as you doe Ver,
juyce, then put it into a firkin wheremn you will keep
your Quinces, and then gather your Quinces, and wipe
them clean, ahd neither chore them nor pare them,but
onely take the blacks from thetops, and {o put them
into the firkin of Cider, and thereinyou may keep
them all the year very fair, and take them nos ‘Ouf,
(44




. Graightinto faire water,and let tbcchor?s and the wa.
¥ iterboyles when the waterboyleth, putin the Quinces
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of theliquor, but as yeu are ready to ufethem, whe-
ther it be for pies, orany other purpofe, and then pare
them, and chore them as you thinke good.
Take a gallon of Clarct or White wine, and put To make Ipo-
thiecin foure ounces of Ginger, anounce and a halfe
of Nutmegs , of Cloves one quarter, of Sugar foure
ound;letall this ftand together in a pot at leaft ewelve
oures,then take it, and put it intoa clean baggemade
for the purpofe, fo that the wine may come with good
leafurefrom the fpices,
Take Quincesand wipe them very cleane, and then To preferve
chore them, and as you chore thein, put the chores Xinces

unpared, and- let them beyle till they be tender, and
then take them out and pare them,and ever asyou pare
them, put them ftraight into fugar finely beaten : then
takethe water they werefodden in,& ftrain it through
-+ afaircloth, and take as much of the fame water as you
shinke will make firrup enough forthe Quinces, and
putin fomeof your fugarand let it boylea while, and
then put in yourQuinces, and let them boylea while,
and turne them, and cafta good deale of fugar upon -
them; they mulk feeth apace, and ever as you rurse
them, cover them till with fugar, till you have beftow.
ed all your fugar; and when you think that your Quin-
ces are tender enough, take them forth, and if your
firrup bee not ftiffe enough, you may feeth it again af..
ter the Quinces are forth. To every pound of Quin-
ces'you muft take more then a pound of Sugar: for
the more Sugar you take, the fairer your Quinces
zli'léegce, and the better and longer they will be pre-

K3 Take
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Conferve of

Quinces.

To keepe
Quinces all
the yeare

Taketwogallons of faire water,and fet it on the fire,
and when it is Juke-warme,beat the whites of fiv€or fix
Egges, and put them into the water, and ftirre it well,
and then let the water {eeth, and when it rifethup all
on a curd,then fcummeit off : Take Quinces and pare
them, and quarter them, and cut out the chores : Then
take as many pound of your Quinces as of your Sugar,
and put them into your liquor,and Jet it boyle till your
liquor beas high coloured asFrench Wine, and when
they be very tender, then take a fairenew canvafe cloth
faire watht, and ftraine your Quinces through it with
fome of your liquor; (if they will not goe through ea-
fily) then if you will make it very pleafant, takea little
Muske, and lay it in Rofe-water, and putit thereto;
then takeandf{eeth it, untill it bee of fuch fubftance,
that whenitiscold, it will cut with a knife; and then
put it intoa faire boxe, andif you pleafe, lay leafe-
gold thereon.

Take all the parings of your Quinces that you
make your Conferve withall , and ‘three or foure o-
ther Quinces , and cutthemin pieces, and boyle the
fame parings, and the other pieces in two or three
gallons of water, ‘and fo let:them boyle till all the
{trength bee fodden. out of the faid Quinces and
parings, and if any skum arife whilft it boyles,
takeit away : thenlet the faid water runne thorough
aftrayner intoa faire veflell and fet it on the fireagain,
and take your Quinces that 'you will keepe, and wipe
them cleane, and cut offthe uttermoft part of the faid
Quinces;and picke out the kernels and chores as clean
asyou can, and put them into the faid liquor, andfo
let them/boyle till they be a littlefoft, and then take
them from the fire,and letthem ftand till they be cold:
then
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then takea little barrell,, . and put intothe fz}id barrell,
the water that your Quinces be fodden in ; then
take up your Quinces witha Ladle,and put them into

our barrell, and ftop your barrell clofe, thatno ayre
comeinto them, till you havefit occafion to ufe them 5
and be fure totake {uch Quinces as:are neither bruifed

nor rotten.

Take of the beft fugar,and when itisbeaten fearfeit mi SGi“ger

very fine, and of the beft Ginger and Cinamon ; then
take a little Gum-dragon, and lay:it in Rofe-water all
night, then poure the water from it, and put the fame
with alittle White of an Egge well beaten into a brafle
morter, the Sugar, Ginger, Cinamon, and all together,
and beat them togethertill you may work it like pafte;
then take it and drive it forth 'into Cakes, and print
them, and lay them before the fire, orina very warme
Stove to bake, Orotherwife, take Sugarand Ginger
(asisbeforefaid)Cinamon and Gum-dragon excepted,
inftead whereof, take onely the Whites of Egges, and
fo doeas was before thewed you,

Take Curds, the paring of Limons, of Oranges, or To make

Pouncithrons, or indeed any halfe-ripe greene Fruit,
and boyle them till they beetender in fweet Wort
then makea firropin thisfort: take three pound of Su-
gar, and the whites of four Eggs,and a gallon of water,
then fwingeand beat the water and the Eggs together 3
and then put in your Sugar,and fet it on the fire and let
it have an €afier fire, and fo let it boyle fixe or feven
walmes, and then ftraineit thorow a cloth, and letit
feeth againetillit fall from thefpoone, and then put it
into therindes or fruits.

Suckets.

Takea quart of Hony'clarified,and feeth it till it bee courfe Gin-
browne, andif itbe thicke, puttoit a difh of water : gei-bread.

K 4 then




136 7 be Englfb Houfe-wifes 2 Booke

then take fine crummes of white bread grated, and put
toitand ftirreit well,and when it is almoft cold,put to
itthe powder of Ginger, Cloves,Cinamon, and a little
Licorasand Anifeedes: thenknead it, and put it into
moulds and printit: fomeufeto put toitalfoa little

Pepper, but that isaccording unto tafteand pleafure.
Difiolve Sugar,or fugar-candy in R ofe-water, boile
o Sandy 2% it toan height, put in your roots, fruits or flowers, the
e firrop heing cold, then refta little, after take them oyt
and beile the firrop again, then putia more roots, 8,
then boile the firrop the third time to an bardneffe,
puiting in mare Sugar but not R ofe-water, put in the
roots,&e. thefirropbeing cold, and let them ftand till

they candie.

Orderingof T hushaving thewed you how to preferve, conferve,
Banquets.  candy, and make pafts of all kinds,in which four heads
confifts the wholeart of Banqueting difhes ; I willnow
proeeed to the orderingor fetting forth ofa Banquet,
wherein you fhall obferve, that March-panes have the
firft place, the middle place, and laft place : your pre-
ferved fruits fhall be difht up firft, your pafts next,your
wet fuckets after them, then your dryed fuckets, then
your Marmelades and Goediniakes, then your comfets
of allkinds; Next,your peares, apples, wardens bak’t,
tawor roafted, and youyOranges and Limons fliced;
and lafily your Waler-cakes. “"Thus you fhall order
themin theclofet; but when they goetothetable, you
fhall firft fend foorth a difh made for fhew onely, as
Bealt, Bird,Fith,Fowle, according to invention : then
your Marchpane, then preferved F ruit, then a Pafte,
then a wet fucket,then a dry fucket, Marmelade, com-
fets, apples, peares, wardens, Oranges and Limons{Ji-
ced 5 and then waters, and another difh of preferved
fruigs
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fruits, and fo confequently all the reftbefore : notwo
dithes of one kind going or ftanding together, and this
will not only appeare delicate to the eye, but invite the
appetite with the much variety thereof.

Now we have drawne our Hoxfe-wife into thefe fe-
verall Knowledges of Cookery, in as much as in her is
contained all the inward offices of Houthold, wee will
proceed to declare the manner of {erving and fetting
forth of meat fora great Feaft,and from it derive mea-
ner,making adue proportion of all things : for what a-
vailes it our good Houfe-wife to be never fo skilfull in
the parts of Cookery, if fhe want skill to marfhall the
difhes, and fet every onein his due place, giving prece-
dency according to fathion and cuftome ? 1tisliketoa
Fencer leading a band of men in a rout,who knowsthe
ufeofthe weapon, but not how to put men in order. It
isthen tobe underftood,that it is the office of the Clerk
of the Kitchin (whofe place our Houfe-wife muft many
times fupply) to order the meat at the Dreffer, and de-
liver it unto the Sewer, who is to deliver it to the Gen-
tlemen andY eomen-waiters to bear to the Table, Now
becaufe wee allow no Officers but our Houfe-wife, to
whom wee onely fpeake in this Booke, fhee fhall firft
marfhall her fallets, delivering the grand fallet firft,
which is evermore compound : then greene Sallets,
then boyld fallets,then fome finaller compound fallets,
Next unto Sallets thee {hall deliver forthall her frica-
fes, the fimple firft, as collops, rathers, and fuch like:
then compound fricafes,after them all her boyld meats
in their degree, as fimple broths, ftewd-broth, and the
boylings of fundry Fowles.Next themall forts of roft-
meats, of which the greateft firft, aschine of Beefe, or
frloyne, the gigget or Legs of Mutton, Goofe, Swan,

Veale,

Ordering of
great Feafts,
and proporti-
on of expences
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Veale, Pig, Capon,and fuchlike. Then bak’t-meates,
the hot firft, as Fallow-deerein Pafty, Chicken, or
Calves.-foot-pie and Doufet. Thencold bak’t meates,
Pheafant, Partridges, Turkie, Goofe, Woodcock, and
fuch like. Then laftly, Carbonados both fimpleand
compound.And being thus Marfhald from the Drefler,
the Sewer upon the placing them on the table,{hall not
{et them down as he received them,but fetting the Sal.
lets extravagantly about the table, mixe the F ricafesa-
bout them ; then the boild meatsamong(t the Fricafes,
roft meates amongftthe boyld, bak’t meatesamongft
the roft,and Carbonados amongft the bak’t,fo that be-
fore every trencher may ftand a Sallet,a Fricafe,a boild
meat, a Roftmeat, a Bak’t meat, and a Carbonado,
which will both give a moft comely beautyto the Ta-
ble,and very great contentment to the Gueffe. Solike.
wifein the fecond courfe fhe (hall firlt preferre the lef-
fer wild-fowle,asMallard, Teyle,Snipe,Plover, Wcod-
cocke, andfuch like: then the lefferland-fowles as
Chicken, Pidgeons,Partridge,Raile, Turky, Chickens,
young Pea-hens, and fuch like.

Then the greater wild-Fowle; as Bitter, Hearne,
Shoveler,Crane,Buftard,and fuch like. Then the grea-
terland-fowls; as Peacocks, Pheafant,Puets, Gulls,and
{uch like. Then hot bak’t meates 5 as Marybone-pie,
Quince-pie, Florentine,and Tarts.

Then cold bak’t meates, as Red Deere, Hare-pie,
Gammon of Pacon- pie, wild Bore, R oe-pie, and fuch
like!and thefe alfo fhall bee marfhald at the Table, as
the firftcourfenot one kind altogether, but each fe-
verall fort mixt together, asalefler wild-fowle and a
lefler land-fowle 5 a great wild-fowle, and a great
land-fowle;a hot bak’t meat and a cold : and for made

difhes
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difhes and Quelquechofes, which relieon the inventi-
on of the Cooke, thoy are tobee thruft in intoevery
place that is empty, and {o{prinkled over all thetable :
and this isthe béft method for the extraordinary great
feaftsof Princes. But in cafeit be for much more hum-
ble meanes, then lefler careand fewer difhes may dif-
chargeit : yetbefore I proceed to that lower rate, you
{hall underftand, that 1n thefe great Feafts of Princes,
though T have mentioned nothing but flefh, yetis not
fithto be exempted; foritisa beautyand an honour
untoevery Feaft,and is to be placed amongftall the fe-
verall fervices, asthus ; among(t your Salletsall{orts
of foufed fith thatlivesin the frefh watersamongft your
Fricafesall manner of fryde-fith; amongft your boild-
meates, all fith inbroaths 5 amongft your roft meates,
all fifh {erved hot, but drie; amongft the bak’t meates,
fea-fith that is fouft, as Sturgion and the like ; and
amongf(t your Carbonados, fith thatis broyld. As for

our fecond courfe, toit belongeth all manner of hell-
fith, either in the fhell, or without; the hot to goeup
with the hot meat, and the cold with the cold.

And thus fhall the Feaft bee royall, and the Service
worthy.
Now for a more humbleFeaft, oran ordinary pro-

portion which any good man may keep in his Family,
for the entertainment of his true and worthy friends,

it muft hold limitatien with his provifion, and the fea-

fon of the yeare; for Summer affords what Winter
wants,and Winteris mafter of that which Summer can
but with difficulty have : it is good then for him that
intendsto feaft, to fet down the full number of his full
difhes, that is, difhes of meat that are of fubftance, and
not empty or for thew 5 -and of thefe fixteene is a

good
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good proportion for one courfe unto onemefie, as thus
for example. Firft, a fhicld of Brawne with muftard;
Secondly, aboyld capon; Thirdly, a boyld pecce of
Beefe: Fourthly, a chine of Beefe rofted : Fiftly, 2
neatstonguerofted - Sixtly,a Piggerofted : Seventh.
ly, chewetsbak’t ;5 Eightly, a goofe rofted: Ninethly, a
fwan rofted : Tenthly, a turkeyrofted ; theeleventh,a
haunch of venifon rofted ; the twelfth, a pafty of veni.
fon ; the thirteenth, a Kid witha pudding in the belly;
thefourteenth; an olive pye ; the fifteenth, a coupleof
capons 3 thefixteenth, a cuftard or doufets. Nowto
thefe full difhes may beadded in fallets, fricafes, quel:
quechofes, and devifed pafte, as many difhes more,
which make the full fervice no leffe than two and thir- |
ty difhes, which is as much as can conveniently ftand,
on cnetable, and in one mefle : and after this manner
ou may proportion both your fecond and third courfe
ﬁolding fulnefle in one halfe of the difhes , and thewin
theother, which will beeboth frogall in‘the fpendor,
contentment to the gueft, and much pleafure and de-
light to the beholders. And thus much touching the
ordering of great feafts and ordinary contentments.

CHAP. 3.
Of Diftillations, andtheir vertues, and of
perfuming.

Een our Englith Houfe-wife is exalt in thefe

‘ :'§ ; rulesbeforerehearfed, and that fhe is able to
adorneand beautifie her table , with all the
vertuousilluftrations meet for her knowledge; the fhall
then fort her mind to the underftanding of other houf-
wifely fecrets, right profitable and meete for herufe,

fuch
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fuch as the want thereof,maytrouble her when need or

time requires.

: Thcrlctorc firlt T would have her furnith her {e]f X (:tr §

of very good Stils, for the diftillation of all kinds of g e

Waters, which fiils would either be of Tin, or {weet

Earth, and 1n them fhe thalkdiflll all fores of VWaters

meet forthe ‘health ot her ‘houfhold; as Sage Water,

which is good for altRhumes | andCollicks ; Radifh

water, which i$good for the flone. Angellica water, o

good for infection : Celadine water for {ore eyes:Vie

water for itchings 5 Rofe water, and Eye-bright water

for dim fights; Rofemary water for Fifiuloes; Tredcle

water for mouth Cankersswater of Cloves for pain m

the Stomacke; Saxifrage water for gravel and hard U-

rine; Allum water for old Ulcers,and a w 1'ld<)f'o;t;cy;’

any of which will laft ‘a full yeare atthe léaft¥': Then

1hce fhall know that the beft waters for the fimdothing

of the skin | “and keeping the face delicate and amja-

ble, are thofe which are diftilled from Bean-flowers,

from Strawberries, from Vine leaves | from Goats-

milk, from Afles mulk, from'the whites of Eggs, from

the flowers of Lillies,from Dragons, froiy Calves feet,

trombran, or from yelkes of Egges any of which' will L

laft a year or better. Add}tm}‘-‘s
Firft diftill your water in a ftilatory,then putiit in a ?n‘ilﬁ’”m'

glaff of grear fiféngth,and fill it with thefe flowers a- To diftil wan?,

gan ( whofe colouir you defire ) as full as you can, and - °f;"° o

ftop it, and fet it in the ftillatory again, and let it diftill, hc:;guihﬁnw.‘

and you fhall nave the'colour you diftil. er you defirey
Take of Rofemary flowers two handfuls,of Matjo, Z‘;;’.‘;‘“i‘i

ram,Winter-favory, Rofemary,Rewsunfet Time Ger- T

mander, Rybworte” Harts tongue;, Moufedre; White

wormewood, Bugloflc, red Sage, Liver wort, Hoare-

hound,
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hound, fine Lavender, Iflop-crops, Penny royall, Red
fennell, of each of thefe one handtull: of Elecompane
rootes, cleane pared and fliced, two handfnils: Then
take all thefe afore{aid and thred theny,. butnotwafh
them, then take foure gallons and more ot fireng Ale,
and one gallon of {ack-lees, and put all thefe aforefaid
hearbes {hred into it, and then putnto itone pound of
Licoras bruifed,halfca a pound of Anyfeeds cleane fit-
ted and bruifed , and of Maceand Nutmegs bruifed of
cach aneounce: then put altogether into your ftilling.
pot,clofe covered with Rye pafte; and make a foft fire
under your pot, and as the head of the Limbecke hea-
teth, draw out your het water and put in cold, keeping
the head of your Lymbeck fill with cold warer , but
fee your fire bee not oo rafh at the firft, but let your
water come at leifure; and take heed unto your fliiling,
that your water change not white:for itis not {o ftrong
asthe firft draught is 5 and when the water is diftilled,
take a gallon glaffe with a wide mouth, and put therein
a pottle of the beft water and cleereit, and pu. into
it a pottle of Rofa folis;halfea pound ot Dates bruifed
and one ounce of grains and halfa pound of Sugar, half
an ounce of feed pearle beaten,three leaves of fine gold,
ftirreall thefe together well, then ftop your glafc,and
fet it in the funne the fpace of one or two months, and
then clarifie it and ufe 1t at your difcrction:for 2 fpogn-
full or two at a time is fufficient,and the vertues arcin-

fenite.
Fill 2 pot with red wine clean and ftrong, and put

tnosherexcel” therein the powders of Cammomile, Gilli flowers Gin-
" ger, Pellitory, Nutmeg, Gallengall, Spicknard, Que

ncbus, granes of pure long pepper, blacke Pepper,
Com-
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Commin, Fennel feed, Smalledge, Parfley, Sage,
Rew, Mint, Calamint, aud Hor{how, of each o ¢ em
a like quantity, and beware they differ not the weighe
of adramme under or above: then purall the powders
abovefayd in tothe wine, andafter pue them into the
dikilling pot, and diftil it with a fofc fire and look
thatit be wel luted abour with Rye pafte, {o that no
fume or breath go forth, and look, that the fire
be temperate : alforeceive the water outof the Lym-
becke into a glaffe wviall ~ This water is called the
water of Life,and it may be likened to Balm , forit
hath al the vertuésand properties which Balm nhath -this
water is cleer, and lighter then Rofe water, for it wil
fleet aboveal liquors, for if oyl be put above this water,
itfinketh to the bottome.  This water keepeth fleth,and
fith both raw,and fodden,in his own kind and frate it is
good againft aches in the bones, the poxe 2nd fuch like
neither can any thing kept in this water rot or putrify,
it doth draw our the {weetnefle, {avour, and vertues of
all manner of fpices, roots and hearbs that are wet or
layd therein it gives {weetnefe to all manner of wa-
ter that is mixe with i-it is good for all manner of cold
fickneffes, and namely for the palfic or trembling
Joynts, and ftretching of the finewes; it is good agaiaft
theceld gout, and it maketh an old man feem young,,
ufing to drink it fafting and latly it fretrech away dead
fieth m wounds, and killeth the can¥er.,
Take Rofemary, Time, Ifiop, Sage, Fennel, Nj

To make

e

, Nip, Compafita,

rootes ofElecompane of each an handful ,ofMarjerum
and Penny- royail of each halfe a handful, eight {lips of
redMing, halte 2 pound of Licoras, half 2 pouud of
Anifceds, and two gallons of the beft Ale that can be
brewed, ‘wathall thefe hearbes clean » and put into

the
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the Ale, Licoras, Anifeeds, and herbes into a cleane
brafle pur and 1ct your Limbectethereon, anc pafteit
round about that no Ayre come ou rh:..u.m..he
water. with a gentle fire, and becp i Limbec cool
above, not fuﬁcrmc it m run too faft : andra ¢heed
when )our water changeth colour;to put another glafle
under, and keep the firt water, for it 1s moft preacus,
and thc latter water keep by it Idf and put it 1810 your
pext pot, and that {hall make re much berter.
Take of Balme, of R (){mmty Flowers, top
of dryed red Roie leay es, of Penny- onm of e
thefe a handfull, one root of Elycompane , the mm(‘"t
that can pe got, three quarters of a paundof Lico Oras,
twO ounces of Cinamon ,two drams of great Mace,two
drams of Gallendgall, three d1ams of Coliander feeds,
rhree drammes of Carraway feeds, twoor rhrec\u
megges cut in foure quarters, an.ounce of Anifced
handfull of Borrage ; you muft chufe a faireS
day, to gather the hearbs in 5 youmuftnot wath them,
but cur them in {funder, and notroo {mall 5 the ol
yom hearbs in foufe all night anda day \w ith the f
grofly beaten or bruifed, and then diftill it 1n ordera:
t(nu aid, this was made for a learned Phificians owre
drinking.

Takeagallond of Gafcoine-wine, Ginger Gallend-
gall, Nutme s,Grains, Cloves, Anifeeds Fumd feeds,
Carraway md of each one unmmc th ent:rebagc
Mint, Red rmu Tune, Pellitory, 'iohm.mv Wild:
time Camomllc ,and Lavender, of each a handf full Jthen
bray the {pices {m: all,and the hearbs al {o,and put all o
gether into the wine, “and let it ftand o twchehoum
{kirring it fo divers times,then diftill it with 2 Lxmbcdr
and chp the firft water, for it is the beft: of 2 gallondt

wint

|.1

i
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wine you muft not take above a quart of water 5 this
watet comforteth the vital {pirits,and helpe th inward

difeafes that commeth of cold; as the palfie, the con<

tradtion of finewes, alfo it killeth wormes; and com-

fores the fromack, 1t cureth the cold dropfie, helpeth

the ftone, the flinking breath, and maketh ene feeme

young, 5
Take a pottle of the beft Sack,and half a pint of rofes :‘a"nf;;“;“&

water,a quarcer,& balfa pound of good cinamon wg:l

bruifed but net fmal beaten,diftil all thefe togetherin

aglafle fiill, bur you muf carefully look fo it, that it

boyl not over haftily, & attend it with cold wet cloaths

to cool the top of the fil if the water fhould offer to

boyl'too haily. This water is very {overaign for the

fromack, thehead and all the inward parts; it helpes

digeftion,and comforteth the vieall fpirits.

1. Take Fmize/)Rewjlfﬁz'/'/zf,E*ﬂa'ivf,Bettoizy,dtrmﬂ;- $ix mofijit)
der,Red-rofe Capiilus Veueris,of each an ounces framp cious waters
them,and keep them with white wine a day & a might whichHipocra
and diftill water of them, which water will divide in o A
three parts: the firfy’ water you fhall put ina glaffe queen forisacs
by it felf, tor it is more precious then gold, the fe- time: livinga
condas filverand the third as Balm; and keep thefe in, Englands
tf?rc’c partsin glafles: this water you fhall give the
rich for Gold o meancr tor Silver,te peor men for
Balm: - This water keepeth the fight in cleameffe,and
purgeth all grofe humours.

. 2.Take Salgemmaa pound, and lap itina greene
doek Ic.lic-sagljd lay ivin the fire till it be well roafted
and waxe whiteand putitina glaffe again (i the ayre
anight, and of' the ‘motrow jt thall be turned to 2
white water;like-unto Cheyfall: keep this water wel
ina glafle,8 puta drop ini:) the eye,and it (hal cleanfe

and
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and (harp the fight:itis good for any evil} at the heart,
for the Marphew,and the Cawker in the mouth, and for
divers other evils in the Body-

3 Take the rootes of Feanell Parfley.Endive, Bettony,
of eaclfan eunce , and firft wath them well in luke.
warm water,and bray them well with white wine a day
and a night,and then diftiil them into water: this water
4 more worthy thes Balme 5 1t preferveth the fight much,
and cleanfeth it of all filth it veftraineth teares and com-
forteth the head, and avoideth the water that commerk
through the pain of the bead.

4 Take the feed of Parfley, Achannes, Vervine Cara-
wates and Centuary,0f each ten drams,beat all thefe to-
gether,and put 1t 1n warm water a day anda night,” and
putitinaveflellcodiftill : this water is a precions wa-
#er for all fore eyes, andvery good for the health of mans
or womans body.

s Take Limmell of Gold,Silver, Latiin, Copper, Iron,
Steele,and Lead 5 and take Lethargy of Gold and Siluver,
take Calumint, and Columbine, and fteep all together, the
firft day in the Urine of a man-child, that is between 2
day and a night ; the fecond day in white winesthe third
day in the juyce of Fesnel;the fourth day in the whites
of Egges; the fift day in womans malk that nourifhetha
man: childsthe {ixt'in red wine 5 the feventh day in the
whites of Egges; and upen the eight day bindall
thefe together,and diftill the water of them,and keepe
this water in a veflell of Gold or Silver: the vertues of
this water, arc thefe : Firfy, ¢ expelleth all Rbhumes,and
doeth away all manner of ficknefSe from the eyes , "and
weares away the pearle,pin and web 5 it draweth againe
1110 bgs own kind the eye-lids that bave been bleared, it
eafeth the ache of the bead,and if a man drink it;maketh
; Sl bim
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bim look young, eveninold age, befides a warld of other
most excellent vertues,
6 Take the Gold-{miths ftone;and put it into the fire,
till it be red hot, and quench it in a pint of white-nine,
and do fo nine times,and after grind it;and beat 1t fma],
and cleanle it as €lean as you may,and after fet it in the
Sun,with water ot Feared diftilled, and Veruine,Refes,
Celladine and Rew,and a little Aguaviie;and whenyou
have {prinkled it in the water nine times, put 1t then in
a veffell of glaffe, and yet upon a reverfion of the wa-
ter diftillit, till iv pafle over the touch foureor five
inches ; and when you will ufe it, then firre it altoge-
ther,and then take up a drop with a feather, and putic
onyour naile, and 1f it abide, it is fine and good : then
put it in the cye that runneth,or annoint the head with
it if it ake,and remples,and believe it,that of all waters
this is the moft precious,and helpeth the fight, or any
pain in the head. el
The water of Chervile is good for aforc mouth, - Jhe verwes
The water of Calamint is good for the ftomack,  gers, e
The water of Plasten is good for the fluxe, and the

hot dropfie,

- Waterof Fennelis good to make a fat body fmall,

and alfo for theeyes.

Water of Violets is good for a man that is fore with-

in his body,and for the reines,and for the liver.

Water of Endive is good for the dropfic,and for the
Jaundife and the fromack,

Warer of porege is good for the ftomacke, and for
the Zlieca paffio and many other ficknefles in the body.

Water of both Sages 15 good for the Palfie.
Water ofBetromy 15 good for old age,and all inward
fickneffes,
La ko Water
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. Water of Radifh Arunk twice a day;ate
ounce, oranounceand a halfe, doth multiply and
provoke Luft,; and alfo proveketh the téarmes in wo.
men. j _

t Rofemary-water ( theface wathed thercin both moy.
ning' and night Jcanfeth a faive.and cleare countenazce ;
alfo the head wathed therewith, ‘and let dry ‘ofit felf,
preferveth the falling of'altcm_i c,‘.‘;nd gauf-:tb more
to grow : 2l{o two Ounces of the {zme drunk, driveth
Venome out of the Body inthe'fame fore as Methry:
date doth 5 the fame rwice oritiirice drunk ;5. ateach
time halfean Ounce ; reityeth the mother; andj
caufeth women to be  fruictull: nhim ose makerh s

Bath-of this Decoltion; it s cslled the Bath of Life:

the fame drunke, comforteththe heart,the braine,and
the whole body , and cleanfeth awaysthe fpots of the
face it maketh 2 woman looke young;and caufeth
women to conceive quickly, and hath all the'vertues
of Balme.

Water of Rewdrunk in a morning four or five dayes
togetliersat each time an ousce, putifieth the Aowers
m women : the fame warer drunke in the mozning fa-
fting, is'good againft the griping of the bowels, and
drunk at mornirg and at nightat each timean ounce,it
provoketh the termes inwomen,

The water of Sorred drunk, is good for all burning
and pettilenr Fevérsiand alllother hot fickneffes: being
mixt iith Beere,Ale;or Winie, it flaketh the thitf : e
1s alfo:good for the yédomw hundfe, being taken fixe or
eightdayes togerheér : iralfo expelleth from the liver.
it 1t be drunkand a cloath wet in the fame,and a lictle
wrtng out,and fo applied te the right fide over againft

the Liver and when itis dry,then wet another, and

apply
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apply it; and thus do three or four times together.
" Laftly the water of Angelica is good for the head,

for inward infe&ion, ecither of plague or peftilence,

itis very foveraign for fore Breafts;alfo the fame wa-

ter being drunke of twelve or thirtcen dayes together,

is good to unlade the ftomack of grofle humours &

fuperfluities, and ir firengthneth and comforteth all

the univer{all parts of the body: and laftly it isa moft

{overaign medicine for the gout, by bathing the difea-

fed members muchtherein. ]

Now to conclude and knit up this chapter, it is meee
that our houl-wife know that*from the eight of the
Kalends of the month of Aprill , unto the eight of the
Kalends of July, all manner of hearbs and leaves arein
that time moft in ftrength and of the greatef} vertue to
beufed and putinall manner ot medicines, alfo from
the cighe of the Kalends of July, unto the eight of the
Kalends of October, the ftalkes,ftems and hard brap-
ches of every hearb and plant is moft in firength to
be ufed in medicines; andp from the eight of the Kalends
of October, unto the eightof t-c Kalends ot Aprill,
all manner of roots of hearbs and plants are the moft
of ftrength and vertue to be ufed in al manner of medi-
cines.

To make an excellent fweet water for perfume, you gn excallene
fhall rake of Bafill, Mints, Marjoram, Corn-flagge- water for pers
roots,Iflop,Savory, Sage, Balme, Lavender & Rofema- me -
1y,0f each one handfull,of Cloves,Cinamon and Nut-
megs of each halt an ounce, then three or four Pomci-
trons cut into {lices, infufe all thefe into Damaske-
rofe-water the {pace of three dayes, and then dafkill it
with a genle fire of Char-ceale, then when you have
Putitinto a very clean glafle,take of fas Musk¢,Civer,

3 and
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and Amber-greece of each the quantity of afcrupleand
put into a ragge of fine Lawn and then hang it within
the water: Thisbeing either burnt upon 2 hot pan, or
elfe boyled in pérfuming pans with Cloves;Bay-leave
and Lemmon-pils, will make the moft delicareft per-
fume that may be without any offence,8 will laft the
longeft of all other {weet perfumes,as hath been found

by experience.
Toperfume . 1O perfume gloves excellently take the oyl of fweet
Gloves, Almonds, oyl of Nutmegs, oyl of Benjam in, of each

a dramme,of Amber-greece one graine, far Musk two
graines: mixe them altogether and grind them upon:
“painters frone, and then annoint the gloves therewith:
yet before you annoint them, let thembe dampifhly
moiftnedwith Damaske Rofe-water.
B g s To perfumea Jerkin well, take the.oyl of Benjamip
Jerkin, a penny-worth,0yl of {pike and oyl of Olives,half pen-
ny-worths of each,and take two {punges,and warm one
of them againft the fire and rub your jerkin therewith
and when the oyl is dried take the other {punge and dip
it in the oylyand rub your jerkin therewith eill itbe
dry,tien [ay on the perfime before prefcribed for
gloves.
7o makewsn 10 makevery good wafhing Is,takeStorax of both
ing balls, - 'kinds,Benjamin, Calamus Aromaticus, Labdanum of
each a likesand bray them to powder with Cloves and
Arras; thenbeat them all with a {ufficient quantity of
Sope till itbe (iff, then with your hand you fhall
work it like pafte,and-make round bals thereof.

Fomakea  TOmake Muske balls;take Nutmegs,Mace, Cloves,
Muskball, - Saffron and Cinamon, «of each the waight of two-
pence,& beatit to fine pouder,of Maftick the yvaigh;

0
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of two-pence half-pensy, of Storax the weight of fix-
pence; of Labdanum the weight of ten- pence;of Am-

bergreece the waight of fix-pences and of Musk foure

grames, diffolve and worke all thefe in hard fweer {ope

u'lfl itcometo a (iff pafie, and then make bals there-

of.

To makea good perfumne to burn,take Benjamin ene &[;:f“m >
ounce,Storax,Calamint two ounces,of Maftick white
Ambergreece,of each one ounce,Ireos,Calamus,Aro-
maticus, Cyprefle-wood , of each half an ounce, of
Camphire one feruple, Labdanum one ounce; beac-all
thefe to pouder then take ofSalow Charcole fix ounces
of liquid Storax two ounces,beat them all withAqua-
vita, and then fhall you role them into long round
rolles.

To make Pomanders, take two penny-worth of Lab- 14 make Pos
danum two penny-worth of Storax liquid, one penty- manders,
worth of Calamys Aromaticus,as much Balme,halt a
quarter of a pound of fine wax,ofCloves &Mace two
penny-worth, of liquid Aloes three penny-worth, of
Nutmegs eight peny-worth,and of Musk tour grainess
beat all thefe exceedingly together till they come to
a perfe fubftance, then mould it in any fafhion you
pleafe and dry it.

To make excellent firong vinegar, youfhall brew T: make vino-
the firongeft Aletht may be. and having tunned it in i
a very ftrong veffell,yon fhal fevit cither in your gar-

den or fome other fafe place abroad , where it may

. have the whole Summers day Sun to fhine upon itand

there Jet it lietill it be extream fowre, then into a
Hogfhedd of this Vinegar put the leaves of foure or
five hundred Damaske Refes, and after they have
lagen for the fpace of amoneth therein:houfe the Vi-

L4 negar
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negar and draw itas you need it.

Tomake dry T make dry Vinegar which you may carry in your

vinega,

Tomake
verjuice,

Additions
o eoncejred
fecrets

ocket you fhall take the blacks of green Corn either
heat or Rye,and beat it ina morter with the ﬁrong.
elt Vmegar,zou can gee,till 1t come to pafte,then role
it into lictle balls; and dry it in the Sunne till 1t be very
hard, then when you have occafion to ufeit, cura
little piece thereof and diffolve it in Wine, and it wi|
make a ftrong Vinegar.

To make Verjuyce you fhall gather your Crabs 2
foon as the Kernels turne black, “and having layd them
awhile inaheapto {wear together, takethem and
picke them from' ftalkes, blackes and rottennefle: they
in loag troughs with beetles for the purpofe,crufh and
break them all to math: then make a bagge of courfe
hair cloth as fquare as the preffe, and fill it with the
crufhe Crabs, then put it into the preffe, and preffe 1,
while any motfture will drop forth ,” having a clea
veflell underneath to receive the liquor : this done, tun
it up into fweet Hogfheads,and to everyHogthead put
halte a dozen handfulls of Damaske Rofe leaves, and
then bung it up, and {pend it 25 you fhall have occafi-
on.

Many other pretty fecrets there are belonging unto
curious boaf-wifes, but none more neceflary then thele
already rehearfed excepriuch as Mall hereafter follow
i their proper places.

Take of Arras fixe onnces, of Damask Rofe-leaves
asmuch ,of Marjerum and fweer Bafill of eachan
ounce, of Clevestwo ounces, yellow Saunders two

Tomakefiveee OUNCES,%0f Citron pils feven drammes, of Lignum-

powder for
bages.

aloes one ounce, of Benjamin on ounce, of Storaxe
oue ounce, of Musk ose dram: bruife all thefe,and put
them
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them into a bag of filk or linnen,bue filk is the beft.

Take of Arras four ounces, of Gallaminisorouace,
of Ciris half an ounce,of Rofe-lea ves dried two hand-
fuls, of dried Marjoram one handfull, of Spike one
handfull,Cloves one ounce,of Benjamin and Storax af
eachtwo ounces,of whiteSaunders & yellow of each
one ounce beat all thefe into a grofle powder,then put
to it Musk a dram, of Civet half a dram, and ot Am-
ber-greece half a dramj then put them into a Taffata-
bagge and ufe it.

‘1ake of Bay-leave one handfull, of Red-rofestwo

“handtuls; of Damaske-Rofes three handfuls, of La-

vender foure handfulls, of Bafill one handfull, Marjo-
ram two handfuls, of Camomile one handfull, the
young tops of fweet briar two handfuls,of Mandelion-
tanfey, two handfuls, of Orenge peels fixe or feven
ounces of Cloves andMace a groats worth:putal thefe
togecher in a pottle of new Ale in cornes, for the {pace
ofthree daies, fhaking it every day three or four times
then diftill it the fourth day 1 a #ill witha contnual
foft fireand after itis diftilled, putinto it a grain or
two of musk,

Take a quart of malmfey Lees, or a quart of malm-
fey imply, one handfull of Marjoram, of Bafill as
much,of Lavender four handfuls,bay leaves one good
handfull, Damaske rofe-leaves four handfuls, and as
many of red, the peels of fixe Oranges, or for wantof
them 0 1e handfull of the tender leaves of walnuit-t rees,
of benjamin half an onnce , of€alamus Aramaticus
as much,of Camphire four drammes, of Cloves one
ounce, of Bildamum half an cunce ; then take 2
pottle of running water, and put ia all thefe fpices
bruifed into your water and malmfey together, in 2

clofe

Tomake fweee
bagges,

How to make
fweet water,

Avyeryrare &
pleafant Da-
masi-water,_
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clofe flopped pot with a good handfull of Rofemary,
an d let them ftand for the fpace of {ixe dayes: th endi-
tillic with a foft fire: then fet itin the funne-fixt eene
days with four grains of Muk bruifed.” This quantity
will make three quarts of water, Probatum eft.
Take and brew very firong Ale, then take kalfa do-
oallons of the fit{t running, and fettvabroade to
cool,and when it is cold put yeft upto 1t, and head it
very firongly:then put it up i a ferkin,and diftill it g
tl e Sun: then take tour or five handfull of Beanes, and
parch them in'a pan till they burfi:then put them mas
hot as you can into the ferkin, and fop 1t with a litde
clay about the bung-hole: then take a handful of clean
RyLcaven and put in the ferkinsthen take a quantity of
Barberries, and bruife and ftrain them into the Ferkin,
and a good handfull of Salt,and let them lye and work
in the Sun from May till Augsfi: thenhaving the full
firength take rofe leaves and clip the white ends of,
and Jet them dry in the Sun;then take Elder-flowers &
pick themsaud dry them in the Sun, and when they are
dryput them in baggs, and keep them allthe Winter:
then take a pottle-pot,and draw fortha pottle out of the
ferkin tnto the bottle,and put a-handful ot the red rofe-
leaves, & another of the Elder- flowers,& put into the
bottle,and hang ivin the Sun;, where you may occupy
tac famejand when it 1s empty, take outall the leaves
and fill it again as you'did before.

Take Augelica water and Rofe-water, and put mnto

To petfume them the powder of Cloves,Amber-grecce, Musk and

Gloves,

Lignum Aloes, BenjamineandCallamus Aramare-
cus: boyle thefetill halfe be confumed: then ftrame it
and put your Gloves therein; then hang them in the
funoe
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funne to dry, and tum them often:and thus three times

wet them, and dry them again: ot otherwife, take

Rofe-water and wet your Gloves thercin, then hang

them vp till they be almoft drysthen take halt an ounce

of Benjamine, and grind it with the oy le of Almonds,

and rub it on the Gloves till it be almoft dried in: then
take twenty graines of Amber-greece, and twenty
graines of Muske;and grind them together with oyl of
Almonds, and {o rubit on the Gloves, and then hang
them up to dry, or let them dry in your bofome,and fo
after ufe them at your pleafure.

CHAP; 4
The ordering,preferving,and belping of all foris of wines,
andfir it of the choice of [weet Wines.

lDoc not affumeto my f{elf this knowledge of the
Vntners fecrets, but ingeniou{ly confefle that one
profeft skilfull in the Trade, having rudely written,
and more rudely difclofed this fecrer, & preferring it
to theStationer, it came to me to be publithed,which I
have done knowing that it is neceflary, Se.

: Tt is neceflary that our Ezgli[b-houf-wife be skillfull
in the ele@ion, prefervation aad curing of all forts of
Wines,becaufe they be ufual charges under her hands,
and by the leaft negle@ muft turne the Husband to
much loffe: therefore to {peak firft of the election of
fweet Wines, the muft be carcfull that her Malmfeys

be full Wines, pleafant, well hewed and fine: that Ba- -

ftard be fat,and if it be tawny it skilsnot,for the tawny
Baftards be alwaics the fweeteft. Muskadine mufk be
reat,pleafant,and ftrong with a fweet fcent, and with
ber-colour, Sack if it be Seres(as it fhould bee)

: you
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you {hall know it by the marke of a corke burned on
one fide of the bung,and they be ever full gage , and fo
areno other Sackes, and the longer they lye, the better
they be.
g - yTake a pleafant But of Malmfey,and draw it outs
give Itafluver quarter and moresthen fill it up wich fatBafterd w ith-
1 eighe gallons, or thereabouss, and parill it with fixe
cgges, yetkes and all; one handtnll of Bay-falt, anda
punt of conduit water to every parill, and ifthe Wige
be high of colour, put in three gallens of new milke,
but skimme off the Creame firft, and beatit well, or
otherwife, ifyou have a good But of Malmf{ey,anda
good pipe of Baftard, you muft take {ome empty But
or pipe; and draw thurty gallons of Malmiey, andas
many of Baftard; and beat them well together :
and when you have fo done take a quarter of a
pound of ginger and bruife ir;and put it into your vcl-
telsthen fill it up withMalmfey & Baftard: Or other-
wifethus , if you have a pleafant Bue of Malmfey,
which is calledRalt-mow,you may draw out of it for-
ty gallons,and if your Baftard be very faint,then thirty
gallons of it will ferve to make it pleafant : then take
tour galloas of new milk, and beat it and put it into it
when it lacketh of twelve gallons of ful,and thep make
your flaver.
Wow o faver _ La%e one ounce of Collianders , of Bay-falt, of
Muskadine.  Cloves, of cach as much, one handfull ofSavory: let
all thefe be blended ; and bruifed together , and fow
them clofe in a bagge,and take half a pint of Damask-
water, and lay your flaver into it, and ten put it into
your But, and if it fine, give it a parill and fill it up,
& let it lie rill it fine;or elfe thus,takeColiander roots a
penny-worth,one pound ©fAntfeeds,one peny-worth in
Ginger
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(;;lgﬂ, bruife them together, and put chem int® a Bag
as before andma¥e your Bag long and {mall, tharzt

» 15 and out a the Bang-hole, and when youdoe put ic
Tofaften it with 4 thread ac the Bung!thentake @' pint
of the fitongeft Damask-water, and Wwarme it luke-
warm, then put it into the But, and then ftopic clofe
for-two or three dayes at leafts and then, if you pleafe,
you may fet it abroach. ;

Take (even whites of new laid Beges,fwo handfulsof v apparelt
Buy-falr,and beat them well together,and put thereina Muskadine
pinit of Sacke or more, and beate them till they be as ‘t:chvs'r’o‘;]?’é’:“
{hort as {how ; then over draw the Bat feven oy eight ned in twentyp
Gllons, and beat the Wine, and Ririe chelLiecs, | and four hours.
chen put in'the patell;atid beate it afidfo fillitupyand
fop it clofe,and draw it on the morrow, :

Draw otir of a Pipe of BaFard teh Gallors, and put 1o majewhite
itto five Gallons of new milk, and ‘skim it as before, baftasd,
and all'vo beat it with a paril of eight whites of Bgges,
dnd ndfulliot Bay falkand a pint of Condait-wazer,
and it will be white and fine in*the niotAitg Butif you
wil make very fiseBaftard takéa'whitewine Higs head

and put out the Leesiand wath it clean, and fill'ic halfe
full; and half'a quarter, “and put (it foit Gallons of
new milk,and beat it well with i whites of fix Egges,
nd fill it up with white wine and-Sack, andit Wil bee
wiité and fine.

Take two'Ghallonsof the beft forded honeysand two How to help
'‘Gillons Of Whitewine, ~antt boyl thi m'in‘a faire pan, biltard beiog
skim it cleat, and ftrein iv thorow a faire cloath,’ that Ty
there be no moats in'it : then'prroiit ofie'otinee of Co-
lianders, and one ounce of Anniféeds, foure or five
Orenge-pills dry and beatén to powder 5 let them lye
threedayes:then draw your Baffard mo a clean pipe
then
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To make ba-
flard white,
and torid
away Lagges.

‘A rémedy for
baftard if it
wick,

then put in your honey with the reft;and beat it wel] :
then leticlye a week,and touch it not, after draw it at
your pleafuce.

If your Bastardbe far and goo.d,draw out forty gal-
lons, then you may hll it up with the lags of any kind
of white wines or Sackes;then take five gallens of new
Milkejand firft take away the Creame ; then Rreine je
thorow acleane cloath, and when your pipe is three
quartess full put in your milk ; then beat it very well,
and fill it {o, that it may lacke fifteen Gallons, thep
aparell it thus : take the whites only of ten Egges, and
beat them in a fair tray withBay fal; andConduss water,
then put i inte the pipe and beat it well, and fo fil] it
upand lec ic ftand open all night : and if you will keep
it any while, you muft on the morrow ftop it clofe,
and to make the fame drink like Offey, give it this fla-
ver : Takea pound of Aanifeeds,two pence in Colian-
ders, tWO peace in Gruger two pence in Cloves, two
peace in Graizmes, . two pence in long Pepper, and two
pence in Licoras;brutfe all thefe together : then make
two bigs of linnen-cloth, Jlong and #mall and put your
{pices intothem , and put them into the pipe at the

ung, making them fa&k there withathread; thatit
may fink into the Wine, then fiop it clofe.and in two
dayes youmay broach it

Take and draw him from his lees,if he have any,and
put the wine into a Malmfey But to the Lees of Malm-
[eys then put to the Baffard that is in the Malmfey But,
nigh three gallons of the beft Waort of a frefh tap,and
then fill him up withBafiard or Malmfe ,0r Cute,if you
will; thenaparell icthus : Firft, Parel him, and beate
him with a faffe s and then take the whites of foure new
lasd Egges, and beat them with a handfull of [alt 1l 5t
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be as fbort as MofJe,and then put a pint of runsiug wa-
ter therein,ond(o fill the prpe ap full and lsy a little flone
on the bung, aund [et it abngach withinfour and twenty
bours tf you will, |
If you have a good But of Malmfey,and 2 But or twe
of Sack that will not be drunk : for the Sack prepare
fome empty But or Pipe,and draw it more than halfe
full of Sacke : then fill it up with Malmfey, and when
your But is full wichin a little,put into it three gallons
of Spanifh Cute the beft that you can ger; then beate ic
well,then take your tofter,and fee shar it be deepe co- ‘
loured; then fill it up with Sack, and give it aparell, ;
t
4

and beat it well ; theaparellisthis: Take the yelkes
of ten Egges | and beate them ina clein Bafon witha
handfull of éay-falt,and a quareof Conduit-water, and
beat them together witha little piece of &7rch,and beae
it till it be as fhort as Mofje,then draw five or ix gal-
lons out of your Bur ; then beate it again, and then fill
it up,-and the next day it will be ready te be drawne :
this aparell will {erve both for Mukadine, Bafiard and
tor Sack,

If you have two principall Buts of Malmfey,, you Tothifeasolas
may make three good Buts with your Lagges of Cla- feyand corid
ret and Sacke, if you puttwo Gallons of red Wine ™ ill wines
ina But, it will fave the more Cute: then put two
or three Gallens of Cate, as youfee caufe; andif it
be Spanith Cute, two Gallons will goe fusther then
five gallons of Candy Cate,but the€andy Cate is more
naturall for the #Malmfey:alfo one Butof good Malm.

[y, and a But of Sack that hath loft his colour, will
make two good Buts of Malmjey withthe more Cute s
and when you have fil'd your buts within twelve
gallons, then put in your Cure, and beat jt half an

houre
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hout and more : then putin your parell and let it lye,

{ffack wane ~ Firff, parell him as yeu did the Bastard, and order

bis colour. Lo a5 fhall be fhewed you for thewhite wine of Gaf-
coign with milk,and {o lec him abroach. 0

For fack thae * If your Sackhave a firong Lee ortalte, take a good

fswawny.  fiyeet'But,fair wafhed;and draw your Sack mto it and

make unto it a parcll as you do to'the Baffard and bear

1

ne
ny, ‘takethree gallons of new milk, and frein it clean,
and put it'into your Sacke; then beat it very well, and
ftopatclofe.
For Sack that - Take a fair empty But withthe Leésin it, and draw
doth rape and youy Sacke into the fame from his Lees fifie: then rake
Jr o 2 pound of Rice floweras fiune as you can get, and foure
grains of Camphire andpu it into the Sacke; and it it
will not fine,give it a'good: parell;and bear it well:then
ftop it and leric Iye.
T'0 dolour It any of your Sackes or white-wines have loft their
i;}?:: :’;;‘:Y colour take three Gallons ‘of new milk, _and take away
s * the Creame.: - then over-draw your wine five or fixe
gallonsthen put in your milke and beat it 5 then lay ira
foré-raree albnight, and in the moruing lay irup, and
the nexe day ( if you will ) you may fet it abroach.
1f Alligant be Draw him out ‘into’ frefh Lee, ‘and take threeor
growne hard, gy o5l fons of ' fFonethoneyclavificd; and being coole,
put itpin, and paretP ie with thie yelkes of four Egpes,
whites and all;and beit ievwell,and fill itup; and ftop it
clofe;and it will be pleéatine and quick,as long as it is in
drawing.
For Alfigan:  Tdke three Gailows of white Honey,arid two gallons
thac is fower, of red Wine, “Boylethem together in'a faife pan, and
skim it ‘cleané,” anf-léeie ftandtill'it befine and cold,
then puit it into yotir Pipe ! yétnothing’ but the fineft
then

it very welljaind {0 kop up your Bue : and if it be taw-
r
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then beat it well, and fill itup,and flop it clofe, and if
your Alligantbe pleafant and grear, 1t will doe much
good, for the ene Pipe will rid away divers.

There are ewo forts of Renith wines, that is to {ay,
Elftertune and Barabant: the Elffertune are the beft,you
fhal kizowis by the Fat,for it is double bard,and double
pinned ; the Barabant is nothing {0 good, and there is
not fo much good to be done with them as with the o-
ther. 1f the wines be good and pleafant,a man may
rid away a hogfhead or two of V Vhite wine, and this is
the moft vantage® man can have by them: and if it be
flender and hard, then take three or four gallons of
ftone-honey, and clarifie it cleane; then put into the ho-
ney, four or five gallons of the fame wine,and thenlet
it {eeth a great while,&put into it it two pence inCloves
bruifed,let them feeth together, for it will take away
the fent of heney, and when it is fodden take it off, and
ferit by, till it be thorow cold 5 then take four gallong
of milk and order it as beforejand then put all into your
wine, and all to beatit; and (if you can) roleit, for
that is the beft way; then flop it clofe, and let it Iye, and
that will make it pleafant,

How to order
Renith wiues,

The VVines that be made in Burdeaux are called Gaf- OF what conn]

eoine VVine,and you thall know them by their hazell
hoopes, and the moft be full gadge and found VVines,
The VVines of the high countryes,and which is called
hy-country wines,are made fome thirty or fourty miles
beyond Burdeanx, and they come not downe fo foon as
the other; for if they doe,they are all forfeited, and you
fhall know. them ever by their hazell hoopes, and the

length gadge lacks.
_ Then have you VVines that be called Galloway, beth
in Pipes and Hogfheads, and be long, and lackes
M : two

tries wines are
by ther names,
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and liquers,

two Cefternes in gadge and a half.and the wines them?
felves are high coloured. Thenthere are other Wines
which is called white Wine of Augulle | very good
Wize,and lackes lictle of gadge,and that is 2l(o 1o pipes
for the moft part,and is quarter bound. Then thereare
Rochel wines,which arealfo in pipes long' and fl:nder :
they are very {mall hedge-wines,fharp in tafte,and of 2
pallad complexions. Your beft Sacke are of Seresin
Spain, your{maller of Galicia and Portugall:  your
ftrong Sackes are of the Iflands of the Canaries, and of
Mz lligo,and your Muskadine and Malmfeyes are of ma.
ny parts of Italy,Greeceand fome fpecial Iflands.
very Terfe is in depth the middle of the knot in the
mid&.
The depth of every Hogfhead is the fourth pricke a
bove-the knot.
The depth of every Puncheon s the fourth prick next
to the punchener,
Fhe depth of every Sack-but is the four prickes next
to the puncheon.
The depth of the half Hogfhead is at the loweft notch)
and accounted one, '
The depth of the half Terfe is at the fecond notch,and
is aceounted two.
The depth of the half Hogfhead and half pipe ,  is at
the third notch,and accounted three,
The depth of the halfe But is at the fourth notch; and
1s accouted four, VA G
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1. The firlt gage is matked thus.

2 The half Seftern lackethythus.

3 The whole Seftern lacketh,thus.

4 The Sefternand half lag:

5 The two Sefternes, thus.

'6 The two and a half Sefterns thuse

2
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Yhe marks of
gadging,
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A But of Malmfey if he be full gadge, is one hundred

The concenss o, ryyenty {ix gallons.

of all manner = o : For A t

S Gafeoine.  And fo thetun is two hundred and fifty ewo gallons,

Vvincand o- - Every Sefterne is three gallons.

et It you fell for twelve penceagallon, the tun is twelve
ound, twelve {hillings.

And Malmiey and Renifh wine at ten pence the gallon
is the tun ten pound. ;

Eight pence the gallon is the tun eight pounds.

Six pence the gallon is the tun fix pounds.

Five pence the gallon is the run five pounds_

Four pence the gallon is the tun four pounds.

Now for Galcoine wine, there goeth foure hogf-
heads to a:tun,and every hogfhead is fixty three gallons,
the two hogtheads are one hundred twenty fix gallons,
and fourhog(heads are two hundred fifty two gallons;
and if you fell for eight pence the galion, you (hall
make of the tun eight pounds, and fo forth looke how
many pénce the gallons are, andfo masy pounds the
tun is;

Now for Baftard it isat the fame rate,but it lacketh
of gadge two,Seftern€s and 2 half,or three ata pipe,and
then you muft abate fix gallens of the price, and {oin
all other wines,

TochufeGaf Sce that in your choife of Gafcoine wines, your ob-
zeoyne wines, ferve, that your Clarret wines be faire coloured, and
bright asa Rubie, not decp as an Amethyft g for though
it may fhew firength,yet it wanteth neatneffe: alfo let 1t
be fweet as 2*Role or a Violet, and in any cafe letitbe
fhort; forifif be long, then in no cafe meddle with it.

For yout white wines, fee they bz {weet and pleafant
at ;‘?e nofe,very fhort, clear and bright and quick inthe
tafte.

Lafily
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coloured and pleafant,long;and fivect,and if in them or
Clarre: wines be any default of colour, there are re-
medies enow to amend and repair them.

It your Claret wine be faint,and have loft his colour; o remedy
thentake a frefh Hogfhead with his frefh Lees which g‘:‘:;‘l‘th“lg‘é
Was very good wine,8 draw your wine' to the fame; pis co.our, .
then ftop it clofe and tight,and Jay it a foretake tor two
or 3 dayes that the Leesmay run throughit 5 thea lay
it up till it be finc.and if the colour benot perfir,draw
ivinto a red wine hogfhead,that is new drawn with the
Lees, and that will colout of himfclf, and makehim
ftrongsor take a pound of Tournfo!l or two,and beate
it with a gallon or two of wine, and Ietitlyea day or
ewosthen pur it into your hogfhead.draw your Wine
again,and wath your cloths ; then lay it a foretake all
wight,and roule it on the morrowsthen lay it up,and it
will have a perfit colc ur.

Andifyour Clarret wine have loft his colour, take 2
peny worth of Damfens,or clfe black Bulleffes,as you
feecaufe, and ftew them with fome red wine of the
deepeft colour,and make thercof a pound or more of
firrup, and put itinto a clean glaffe, and after into the
hogfhead of Claret wine;and the fame youmay like-
wifedo unto red wine if you pleafe, :

And if your whic wine be faint and have loft his ¢o- a remedy foft
lour,if the wine have any firength in iyrake to a hogf- whice wine
head fo much as you intend to put in, out of the faid ;ﬂ:;gf;ﬁf ’
milk,and a handfull of Rice beaten very wellapdalit- ~
tle falt, and lay him a forerake all night, andon the
morning lay him up again,and fet it abrach in dnywife
the nexe wine you {pend, for ir will not Jaft long-

Take three Gallons of new milk; and takcaway the

M 3 Cream
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Cream off itsthen draw five or fix gallons of wine,and

Forwhite pye your milk inte the hogfhead,and beat it exceeding

wine thathat , 5 . D
T eae™ well, then fill it up, but before you fill icup, if you
lour, ~ can, rouleit, and if it be long and {mail,rake halfea
pound of Roche Allum finely beaten into powder,and
puc into the veffe! and letit lic.
Take and draw it into new lees of the one nature,and
74 remedy for then take a dozen of new pippins,and pare them, &iake
ﬁ?"" that w3y the chores,and then put them in, and if that will
Irinks foule, -

g por {erve,take a handtull of the Oak of Jerufalem,and
ftamp it,then put it into your wine, and beat it excee-
ding well,2nd 1c will not only take away the foulneffe,
but alfo make it have 2 good fent at the nofe.

If your red wine drink faint,then take 2 hogfhead that
Allegant hath been inwith the lees alfo,and draw your
wine into it,and that will refre(h it well,and make the
wine wel colourcd,or otherwilc draw it clofe to frefh
lecs,and that will recover it again,and put to it three or
foure gallons of Allegant,and turn it on his lecs,

1t your red wine lack colour,then take out four gal-

Jons,and put in four gallons ot Allegant,and turn him

on his lees,and the bung up,and his colour will return
and be fair,

Takea good Bur of Malmfey, and overdraw ita
quarter of more,aad fill him up with fat Baftard, and
with Cute a gallon and more,then parrellhim as you
did your Malmf{cy.

YO fdy con You fhall in ail points dreffe him, as you did drefle
m:a:,ha:h lofe your Sack,ot white wine in the like ¢ {c, and parrell
iscelour.  him,and then {ct him abroach: And s much touch-
ing wines of all fores, and the crue ule and orderiug of
them fo far forth a: helongeth o the knowledgeand

profit of our Enguih Houle-wite,
CHAP,
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CHAP. 5.
Of wooll, Hempe, Flaxe and Cloth, and dying of Colours,
of each feverall fubftance with all the know-
ledges belonging thereto.

& Ur Englifb Houf wifeafterber knowledge
of preferving and feeding her Family,
© muft learn alfo how out ot her owne in-
deavours, {he ought to cloath them out-
wardly and inwardly for defence from
the cold and comelinefle to the perfon ;
and inwardly, for cleanlineffe and neatneffe of the skin
whercby it may bec kepr trom the filth of fwear or
vermine;the firff confifting of woollen cloth,the lateer
of linnen. ;

To {peakithen firft of the making of woollencloth,
it is the office of a Husbandman at the fheering of his
fheep,to beltowupon theHoul-wife fuch a eompetent
proportion of woelasthall be conventent for the clo-
thing of his family,which wool! as {foon as fhe hath re-
ceved it, (he {hall openjand with a pair of {heeres(the
fleece lying-as 1c were whole betore her) the fhall cut
away all the courfc Jocks,pitch,brands tar'd locks,and
other feltrings,and lay them by themfelves for courfe
Coverlidsiorthe lixe: then the reft fo clenfed,the fthal
break into pieces,and tofe ivevery lock by lock;that is,
with her hands open,and lo divide the wool,as not any
patt thereof may be teltred or clofe together, butall
open and loofe ;. then {o:much of the Woo!l as thee
intends to fpin white, ‘fhee: fhall putby it {felfe, and
the reft which (he intends to putinte colours fhe fhall
waigh up, "and divide into feverall quantities, accor-
M4 : ding

Ofmaking
woolen clothiy
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A ding to the proportion of the web which fhe intends
to make,& put every one of them into particular bags
made of netting , with talies or little pieces of wood
fixed untothem, with privy markes thereon both for
the weight,the colour, and the knowledge of the fame
wool when the firft colour is altred:this donc,i.hc fhall
if fhe pleafe fend them uito the Diers, to be died after
her own fancy;yee foras much as Iwould not have our
Englifb Houfe-wife ignorantin any thing mece for her
knowledge.I will thew her here before I proceed any
further,how fhe fhall dye her wooll her {clfe into.any
colour meet for her ufe.

Firft then to dye wool black,you fhall take two
pound of Galsand bruife them,then rake halt fo much
of the bet grecenCoperasiand boyl them both together
in two gallens of running water : then fhall you pus
your weoll therein and boyl it,{o dore take it forth and
dry it,

Todye weol If you will dye your wooll of a bright hair colour :
ota haire o firft boyl your weol in Allum and Water; then take it

: forth,and whenit is cold,take Chamber-lye and chim-

ney-foot;and mixing them together well, boyle your
wooll again therein, and ftirre 1t exceeding well about,
tlen take it forth,and lay it wherg,it may convenicntly
5

{TodYe wool - If you would dye your weol into a perfe& red co-

e leur,fet on a pan full of water; when itis hot put in 2
peck of Wheat brangand let it boylea little 5 then put
it into 2 tub;and put twice asmuch cold Water unto
it,and let it ftand urnill fvbe a week old : having done
fo,then fhall you put to ten pounds of weol/ a pouadof
Allum;then heate your liquor againe, and put in your
Allum , and fo foone as it is melted, put in your Wooél

an

To |dye woo
black,
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and ler it boy! the fpace of an hour: Then take it again,
and then feton more Bran and VWater, .

Then take a pound of Madder, and put in your Mad-
der when the liquor is hot : when the Madder is bro-
ken puc in the wooll and open it, and when it commeth
to be very hot,then fiir it with a ftaffe, and then take ic
outand wafh 1t with fair-water; then {2t on the pana-
gain with fair water,and then take a pound of Saradine
buck,and put it therein, and let it boyle the {pace of an
Egge fcething ; then putin the wool/, and flirre it three
or toure times about , and open it well, after dry
it, :

To dye #oll blew, take good ftore of old chamber- To’dye wool
lye,and fetic on the firesthen take half a pound of blew bleva
Neale,Byfe or Indico, and beat it fmall in 2 Morter,
and.then put itinto the Lye, and when it feethes put in
your.weoll,

To dye #uoll of a puke colour, take Galles, and , dyea
beate them wery {mall in a Morter, puttheminto puke, -
faire fecthing VWater, and boyle your #ooll or your
Cloth theremn, and boyle them the {pace of halfe
an houre : thentake them up, and put in your Cophe-
ras inte the {ame:Liquor : then put in your Wooll
again, and doing this once or twice, it will bee {uffi-
cient,

And if you will dye your w0/l of 2 Sinder colour. . . .. ;
which is avery good colour, you fhall put your red Zﬁ- gox";:‘fln
mool into your puke liquor ; and then it will faile leflc
to be of a Sinder eolour,

1f youwiiTdye your #oall cither greene . or yellow,
then boyleyour Woeodward in a faire «Water, then 7047 green
putin your ¥¥ooll or Cloih , and the Wooll which ™ 7***™

you
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you put in white, will bee ycllow,and that wool which
you put in blew will be green,and all this with one li-
quor:provided that each be firft boyled in Allom.
When you have thus dyed your woel into thole fe-
veral colouts'meet for your purpofe, and have alfo
dryedit wellsthen you fhali take 1t forth, andtoafe ic
over again as you did before: for the firft toafing was
to make it receive the colour or dye: this fecond is to
receive theoyl,and ‘make it fit for fpinning; which as
foon as you have done,you fhal mixe your colours to-
gether, wherein' you are to note that the'beft medly is
that which is compounded of two colours only, asa

The mixiog |- i
e aniei®8 lighe colowr and a dark: for to have more is but con-

of celours;

Making of

fufion , ‘and breeds no pleafure but diftraétion to the
fight: therefore for the proportzon of your mixtures.; you
fhall ever take two parts of the darker colour, ‘and but 4
third part of the light. As forexample, your web con-
tains 12 pound,and the colours are ved and grées ;. you
fball then take eight pound of ‘the green wool.and but four
pound of the red,and fo of any other colowis where there
@ differencein brightnefSe.

Bucif it be (6 that you will needs have your cloth of

hree, colours., three Colours, ‘as of two darkeand one light, or twe

light and one dark : As thus, you will have Crimfon,
Yellow,and Puke;you fhall take of the Crimfon and
yellow of éach rwo poand, and of the Puke 8 pound :
ior this is two light coleurs to one datke 5 but if you
will take aPuke,a green and an’'orenge tawny,whichis
two dark,and one light;then you fhal take of the puke
and green,and the orenge tawny of each a like quanti-
td:that is to fay,of either four pounds,when you have
equally divided your portions, then you fhall {pread
upon the ground 2 fheet,and upon the fame firft lal);.a

thin
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thin lays or bed of your darker colour,all of one even
thickneffe:then upon the fame layr, lay another much
thinner of the brighter quantiry,bzing {o neere as you .
gueffe it,hardly half fomuch as the dacker:then cover
it over with another layr of the {aid colour or colotrs
again ; then upon it another of the bright again: And
thus lay layr upon layr till all your wooll be fpread :
then begining at one endto role up round and hard to-
gether the whole bed of ool ; and then caufing one to
kneel hard upon to roule,that it may not fir nor open,
with your haads teafe and pull outall the woof in {mal
. pieces : And then taking a paire of Stock-cards (harpe
and large, and bouad fat to a torme, or fuch like
thing,and on the 2me Combe, and  Card over all the
Woollull you (e it perfectly and undiftinétly mix-
ed rogether,and that indeed it 15 become one intire co-
lour of divers without fpors, - or undivided lockes or
knots ; in whieh doing you {hall be very carefull and
heedfull with your eyc :.and if you find any hard knot
or other felter in the Wooll , which will. not open,
though it be never {o {mall, yet you (hall picke it out,
and open-it,or elle being any other fault,caft it away :
for it 1s the greatet Art n Houfe-wifery to mixe thefe
Wools aright, and to make  the Cloth. without ble-
mifh :
Yout wool being thus mixed perfe@ly together, you ofge oyli ng
{hall then oyle iv,or asthie plain Houfe-wife tearmes it, of wool,
greafe it : In this manner being laid in 2 round flat bed
you fhal take of the beft Rape oyle,or for wane there-
of cither wel rayd red Goofe greale, or Swines greafe
and having melted it with yonr hand {prinkle it all o-
ver your wool,8 work it very well into the fame: then
tume your wool abour, and doe as much on the other
' fide
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fide, till?o:;havc oyled all the wooll over, and that

theré is not 2 locke which is net_moyftencd with the
fame.

Now for as much as if you fhall puttoo much oyle
upon the wostl,;you may thercby doe great hurt toxhe
web,and make that the thread will not draw, but fail
into many pieccs:you fhalltherfore be fure at the firft
to give it little enongh:and taking fome thercof,prove
it upon the wheel : And if you fecit drawes dry, and
breaketh,then you may put more oyl unto it; burifit
draw wel,then to keep it there without any a'teration:
but becaufe you fhall be a little more cerraine in the
truth of your proportions,you (hallknow, - thac three

pound ef greafe or oyle, will fufficiently annoint or
greafe ten pounds of wooll " and fo according to that
proportion,you may oyl what quantity you will,

©f wmming  After your wooll 1s oyl’d and annointed thus, you

Wool,

VOO

of I!' pisning

fhall then cum it,which is,you fhal putit forch as you
did before when you mixe it, and card it over againe
upon your Stock-eards:and then thofe cardings which
you firike offiate called tummings,which you fhal lay
by.till it come to {pinning There be foms Houf-wites
which oyl itas they mixe it,and {prinkle every layr s
they lay 1r,and work the oyl well mto it: and then rou-
ling up as before faid,pull it our,and tumme it; {othat
thenit goeth but once over the Stock-cards, which is
not amiffe:yer the ether is more certain,though fome-
what painfull.

Alter your wooll is thus mixed, oyled and tummed,
you fhall then fpin it upon great wooll-wheeles, ac-
cording to the order of good Houfewéfery : the a&ion
whereof muft be got by pra&ife,and not relation;only
this you'thallbe carefull; to draw your thréad acgor-
ing
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ding te the nature and goodnefle of your wooll, noetac-
cording to your particular defire: for if you draw a fine
thread from a wooll which is of a courle ftaple, it will
want {ubftance when it comes to the walke-mill, and
either there beare in pieces, or not being able to bed,and
cover the threads well,be a cloth of a very fhort lafting,
So likewile if you draw a courfe thread from a VVooll
of a fine Staple,ic will then fo much overthick that you
muft either take away a grear partofthe {ubftance of
your wooll in flocks; or elfe let the cloth weare courfe,
and high, to the difgrace of the good Houl wifery, and
lofle of much cloth, which eife might have becne fa-
ved,

Now for'the diverfities of 1pis
ordinaty Englifh houfe-wife ‘mike:
every thread alike, ye
manner of {pinnings,
they call warp, ‘the o:l

ing, although our
10ae at all, but fpin
the better experiéaft make two
two forts of thread ;  tlic one
the t weft ot clfewooffe; warpe
1sipunhe clofe, round andhard twifted , “being firong
and well fmoothed , becaufle it runnes throngh the
i beattiig of the
!

O

{leies, and 2lfo endurcth the tretting and
beame, the weft is fpunic open, Toole, | Sllow, and but
halfe twifled ; neithet’ {inootied witli the hand. nor
made of any great ftrenpeh, becaufe it ‘bue olily croffeth
the warpe, wittiout any violent ftraining, and by reafon
of the {ofmefle theresf, beddeth clofer, and covcreth
the warp {o well, thata very lirtle bearing in the Mill,
bringeth it to perfeé'cloch + and though fome "hold it
leffe fubftantiall chén the web, which is all of twified
yatne, yet experience findes they are deceived, and that
this open weft keepes the cloth longer from tretting and
wearing,
Afier the fpinning 'of your wooll; {ome Houfe-wifes
; ufe

3

3

wva,

Thr diverfities
in fpinning,
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ufe to winde it from the broch inte reund clewes for
more cafein the warping , but it isa labour may ver
well be faved, and you may as well warpe it from the
broch as from the clew , - as long as you know the cer-
tain waight, for by that only you are to be direded in
all manner of cloth walking. :

Now as touching the warping of cloth, which is both
the skill aud action of the Weaver, yet muft net our
Englifh Houfewife beignorant therein , but though the
domg of the thing be not proper unto her , yet whatis
done mut not be beyond her knowledge, both tobridle
the fal{hood of unconfcionable YWork-men,and for her
own {atistaétion , whea fhe is rid of the doubt of ano-
thers evill doing. It is neceffary then that fhee firft
caft by the waight of her wooll , to know how many
yards of cloth the Webwill arife : for if the Vool be
ofa reafonable good faple, and well {pun, it will run
yard and poud , but if 1t be courfe, it will not runne fo
much.

Now in your warping alfo,you muft look how many
pounds you lay in your warpe, and {o many you muft
neceflarily preferve for your weft : for Houfe-wifes
{ay the beft cloth is made of even and even; for to drisc
it to greater advantage is hurtfull to the Cloth + There
be other obfervations inthe warping of Cloth ; as to
sumber your portufles, and how many goes to a yard :
to looke to the clofenefle, and filling of the fleie, and
fuch like, which {emetimes hold, and fometimes faile,
according to the ars of the Workman ; and therefore

I will not ftand much upon them, but refer the Houfe:
wife to the infiruction of her ewn experience.
. Now after yeur Cloth is thus warped, and delivered
. uF

k)
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up into the hands of the Weaver; the Houfe-wife hath AERR
finitht her labour: for inthe Weaving, walking, and cloih w:“,;ng
dreffing thereof , fhe canchalleageno Property more, and “déffing
then to intreat them feverally to difcharge their dutiesits
with 2 good confcience 5 that is to (ay, thatthe VVea.
ver Weave clofe, firong, andtrue, that the VValker or
Fuller mill it carefully, and looke well 1o his fcow~
ting Earth, for fear of beating holes into the Cloth; and
that the Clothworker, or Sheer-man burle and droffe it
fufficiently, neither cutting the wooll too unreafonable
high, whereby the cloth may not weare rough, nor too
low , leaft itappear thread-bare ere it come out of the
hands of the Taylor,
Thefe things fore-warn’d and performed,the Cloth is
then to be ufed at your pleafure, e
The next thing to this, which our Zxglifl Houfeswife HEumeR:
muft be skilfull'in is in the making ofall {orts of linsen -
cloth,whether it be of hemp or flax, or from thofe two
only this is the moft principall cloth derived; and made
both in this,and in other Nations,
And firft touching the Soyle fitteft to fowe Hempe The ground;
5 S ek By beft to fowe
upon, it maft be a rich mingle carth of Clay and Sand, hempcen,
or Clay and Gravell well tempered : and of thefe MiE, . e
beft ferveth beft for thar purpofe, for the fimple clay,
or the fimple Sand are nothiug {o good ; for the firfk
Btoo tough, too rich, and too heavy, bringeth forth
al Bun, andnoe Rind ; the other is too barren, too hot,
and too light, and bringeth forth fuck {lender withe.
red increafe, tharitis nothing neere worth the labour
briefly then the beft earth is the bef mixe ground which
Husband-men call the red hazell grolind,being well or-
dered and manured : and of this earth a principall place
© {owe Hempeon, is in old Stacke-yards, or other
places
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The tillage of
the'ground,

places kept in the winter time for the laire of theep or
cattle, when your ground is either {carle, or formetly
not imployed to that purpofe: but if 1t be whcrc the
ground is plenty, and onely ufcd thereunto, as in Hol:
land, in Lincelnefhire, thelfle of Axom, and {uch
like places, then the cuftome of the Country will make
ouexpert enoughtherein : there be fome that wil pre-
{erve the endes of their cosne lands, which but upon
graffe to fow hempe or flaxe thercon, and for that
purpofe will manure it well with theep : . for whereas
corne which butteth on graffe hads, where: cattle arc
teathered 15 commonly deftroyed; and no profit iffuing
trom a goed part thereof ; by this meanes, that which
is fowen will be more fafe-and plentifull,and that which
was ‘deftroyed”, will beare a commeodity of better
value.
Now for thetillage er ordering ofthe ground where
you fow Hempe or Flax, it would in all points belike
unto that where you fow Barley or at the leaft as often

mould,as ftacke-yards, -and ufuall hempe-lands be,
and then twice breaking up is fufficient : that 1sto fay,
about the latrer end of February, and the latter endof
Apiil,at which time you fhal fow it:and herein is tobe
noted, that you mu {ow it reafonakle thicke with good
found and perfeé feed, of which the {mootheft, roun-
deft, and brighteft with leaft duft inis beft : you muft
not lay it too. deepe in the earth, but you muft coverit
clofe, light, and with {o fine 2 mould as you can poffible
breake with your harrowes, clotting-beetles,or fleigh-
ring :  then ull you{ee it appeare above the earth, yo
ik have 1t exceedingly caretully tended, efpecially an
houre
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hour or two before the Sun rife; and as much before
is fet,from Birds and other Vermine,which wilother-
wife pick the {eed out of the earth,and fo deccive you
of your profit.

Now for the weeding of hemp,you may fave the la-
bour.becaufe it is naturally of ic felfe {wift of growth,
rough,and venomousto zny thing that grows under it,
and will fooner of its owne accord deftroy thofe un-
whelefome weeds then by yeur labour : But for your
Flax or line which 1s 2 great deale morestender,and of
harder increafe,you fhall as occafion ferveth weed it,
and trim it, efpecially if the weeds overgrow it, but
not otherwife:for it it once get above the weeds, then
it will fave ic felf. ~

Touching the pulling of Hempe or Flaxe, which is
the manner of gathering of the fame: you thall under-
f¥and that it muft be pulled up by the roots, and not
cut asCorn is,either with fithe or hook : and the beft
time for the pulling of the fame is, when you feethe
leaves fall downward,or turn yellow at the tops; for
that is full ripe;’ and this for the mof pare will be in
Iuly, andabout Mary Maudlins day. 1 {peakenow
touching the pulling of hemp for cloth:butif you in-
tend to {ave any for teed,then you fhal fave the princi-
pall buns,and lec themi (tand till ie be thelatterend of
Auga i, or fome times till mid Seprember following
and then fecing the {ced turned broune and hard; youw
may gather it, for it {tand Jonger, it will {hed fud-
donly : Asfor Flaxe, which ripeneth a little after the
hemap,you fhall pull 1t as {oon as you fee the feed turn
brown,and bend the head to the earthward, foritwill
afterward ripen of it felfasthe bun driech,

Now fogthe ripening and feafoning’ of hempe or
: N flaxe

Of weeding
of hempe and
flaxe,

The pulling of
hemp or flaxy
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Flax, you fhall fo foon as you have pulled it,lay it aif
along flat, “and thin upon the ground,for a day and 3
night at the mo(t,and no more;and thenas Houf - wives
eall it,tie it up in baites,and rear them uprighe till you
can conveniently carry it to the water,which would be
done as {peedily as may be.Now there be fome which
ripen their Hempand Flaxe upon the ground where it
grew, by letting it lye thereon to receive dewes and
rain,and the:moy finefle of the earth,till it be ripe: bue
this ;s a vile and naughty way ol ripening, it making
the hempor flax black,rough,and often rotten’: there-
tore I wouldwith.none to ufe i, bur {uch as neceflity
compelleth thereunto, and :then to be carefull to the
often turning thereof,for it is the ground onely which
rots it.

Thic wazering - Now for the watering of the Hemp or Flaxthe beft

of H

faxe,

empe or

water is the running fireame,: and the worft the ftan-
ding’ pit; yet becaufe Hemp 15 a poyfonous thing; and
infecteth the water, and defroyeth all kind of fith, it
is more'fit to imploy fuch pits and ditches as arc leaft
fubjeét to annoyance,except you live neer fome great
broadand iwift. frrcame, and then in the thallow pares
thereof youmay water wichoue danger : touching the
manner of the warering therof,you fhall according to
the quantity knock foure or fixe ftrong ftakes into the
bottome of the water;and fet them fquare-wife, then
lay yourround baits-orbundles of Hempe down un-
derthewatér; the thicke end of one bundle one way,
and the thicke ends of another bundle another way ;
and {o lay bait upon bait, till you have laid in all, and
thatithe water coveseth them all over; then you thall
take over-lyers of wood, & binding them overthware
to the ftakeskéepe the Hempe downe clofe, and efpe-
cially

PO S U ke T T
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, cially,ac the foure cornerssthen take great {tones, gra-
.vell,and other heavy rubbifh,and lay itbetweene, and

over the over-lyers,and {o cover the Hemp clofe, that

it may by no, meanes ftirre, and {0 let it continue in the

water foure daies & nights, if it be 1n a running Water,  rhe gmeje
but if it bein 2 ftanding water, then longer, and then fhailicin was
take out one of the uppermot baicesand wath it; and "

if in the wafhing you [ce thedeaf come off, then you

may beeaffured the Hempe is watered enough : as for

Flax, lefle time will ferve it,and it will fhead theleafe

in three nights.

When y our Hempe or Flax is thus watered enough,  ofwashing
you fhal take off the gravel, ftones,over-lyers of wood eut of Hempe
and unlofing it from the ftakes;take and wath outeve- s
ry batc or buadle feverally by it {¢lf; and rub ic excee-
ding clean, leaving not alcafe uponit, norany filth
within it; then {et it uponthe dry earch upright, . that
the water m3y drop from it, which dene, loadit up,
and carry it-home;and in fome open clofe, or piece of
ground reare it uprighteither agan{t hedges, pales,
wals,back-fides of houfes, -or {uch like,where it may
have .he full firength or refle&ion of the Sun,& being
throughly dried then houfe itsyct therebe fome Hoaf=
wives which as {oon as their Hemp comes from thewa-
ter,will not rear 1t upright,but lay it upon the ground
flat and thin for the fpace of a; fennight, rurningic at
the cnd of every two days; firft on the one fide,then on
the other,and then after rear it uprighe dry it, and {o
houfc ir,and this Houfe-wifery is good and ordecly.

Now although I have hitherto joyned Hempe and
Flax together, yetyou{hall underftand that there are
{ome particular differences betweenthem; for wheras
your Hempe may wishin asight or.two after the puls

N 2 : ling
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hemp or flax,

ling be carried to'the water, your flaxe may not, but
mufk.be reared up, ‘and dried.and withered a weekeor
more to ripen the feedwhich done;you mulft take rip.
ple combs,and ripple your flax over,which is the bea-
ting or breaking off trom the ftalkes the round belles
orbobs which containthe {eed,which you muft pre-,
ferve in fome dry veflellor place till the fpring ot the
year; ‘and theabeat ity or threfh it for your ufe, and
when your flax or linc is ripled,then you muft fendit
to the water as aforefaid.

After your Hemp or Flax hath been watered dri-
edjand houfed, you may then at your pleafure breake
it,which is'in 2 brake of wood (whofe proportionis
fo ordinary,that every onc almoft knowes them)break
and beat out the dry bun,or hexe of the Hewp or Flax
from the rinde which covers it, and when you brake
either, you fhall do it, asneer as you can, on a faire
dry Sun-{hme day, obferving to fet forth your Hemp
and Flax,and {oread it thin before the Sunthat it may
be as dry as tinder before it come to the brake 5 forif
cither in the lying clofe together it thall giveagaio ot
fweat;or thronghche moy tnefle of the ayre,or place
where it lies,recerves any dampifhne(le, you muft ne-

zfceﬂ'dril,r receive it dried fufficiently again, or eli€ it
will never brake well,nor the bun break and fall from
the rinde in order as it fhould.

Therefore, »if the weather ‘bee ‘not feafonable;
and yourneed much toufe your Heaip o: Flaxe, you
fh il then {pread it upan your Kilne,and making a foft
fire under it, dey it upon the fame, and then brakefe :
yet for as much'as thisis oft times dangerous , and
much hure hath becne received thereby through ca-
{ulcy of fiee, T'would wifh you to ficke four ffakes

n
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in the earthat lealt five fo t above ground,and laying
over them {mall over-layers of wood, and open fleakes
or hurdles upon the {ame;{pread your Hemp, and alfo
rear fome round about it all,but at one open fide;then
with ftraw,fmall fhavings, or other light dry wood
makea (oft fire under the {ame,and {o dry ir,and brake
it,and this withour all danger or mikruft of evill 5 and
as you brakeit, you hall openand leok into it, ever
begimning to break the rootends fitft 5 and when you
fee the bua is ufficiently crufhe,tallen away, or at the
moft hangeth but in very tmall fhiver. within the L
Hemp or Flax, then you fkall {1y itis brak’ enough,
and then terming that which you called a Baite or
Bundle before,now a firike, you fhalllay them roge-
ther, and fo houfe them, keeping in your memory ei-
ther by {core or wrighting,how many ftrikes of heaip,
and how many ftikes of Flaxe you brake up every
day.

Now that your Hemp or Flax may brake fo much Diverfty of
the better,you muft have for each feveral fort two fe- brages
verall brakes, which is an openand wide toothed, or
nickt brake,and a‘clofe and firaight toothed brake: the -
firQ being to crufh the bun, and the latter to beate it
forth.Now for Flax,you muft take firft thac which is
the ftraightetfor the Hempe, and then after one of
purpole,;much fraighter and tharper for the bun of it
being more {mall tough,and thin, muft neceffarily be
broken into much lefle picces,

After your Hemp and Flax is brak’c, you fhall then
fwingle it, which is upon a {wingle tree blocke made
ofan half inch boord about foure foor above ground, %
and fer upon a ftrong foot or frock, that will noteafi-
ly move and ftir, as you may fee in asy Houfe wives

3 3 houfe
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houfe whatfoever better then my words can exprefle:
and with a piece of mood called the fwingle-trce dag.
ger,and made in the hape and proportion of an oid
dagger witha reafonable bluat edge; you fhall beate
out 2l the loofe buns & fhivers that hang in the hemp
or flaxe,opening and turning it from ene end to the o-
ther , till you hive no bua or fhiver to be perceived
therein,and then ftrike a twifk, and fould in the midft,
@R vhich is ever the thickelt parc of the firikes lay them
2 by till you have {wingled all;the gencrall profic wher-
of,is'not enly the beating out of the hard bun, but alfo
an opening and (oftning of the tear, whereby it is pre-
p:ted and made réady for the Market.

Now after you have fwingled your Hemp and Flaxe
over once,you {hall take and {hake up the refufe ftuff
which you beac from the fame feverally,and not only
ir bue the topsand knots, and half bracke buns which
fall from the brake alfojand drying them againe,caufe
them to be very well threfhe with flayls,and then mix-
ing them wirh the refule which fell from the {wingle-
tree,drefle them all well with threfhing and fhaking,
till the buns be clean driven out of them ; and then lay
them in fome fafe dry place tll occafion of ufe : thefe
are called fwingle-trechurds, and that which comes
from the Hempe will make window-cloth | and fuci
like courfe ftuff,and that which comaes from the flax,
being a lictle towed againin a pair of wool-cards, will
make a coutfe harding.

But to proceed forward in the making of cloth, after
your hemp or flaxe hath been {wingled once over,

*# whichis{ufficient for the marker,&for ordinary fale,
you fhall then for cloath {wingle it over the fecond
time,and as the firlk did beat away the bun,and (otz;n

the
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the rind, {o this (ball break and divide, and prepare it
fir tor the hecklesand hurds which are this fecond time

beaten off, you fhall alfo fave: for that of the hemp

(being toafed in weol cards)wil make a good hempen

harden and that commeth from the flaxc ( ufed in that

_ manner)a flaxe harden betzer then the former.

Atter the fecond {wingling ot your Hemp, and that of bearing
the hurds thereof have beea layd by,you fhall take the hemp.
ftrikes.and dividing themrinto dozens,and half dozens,
make them up into great thick roles, and then as it
were broaching tnem,or {preting them upon long Ricks
{et them in che corne: of lome chimney, where they
may receive the heat of the fire, and there let them a-
bide, till they be dried exccedingly, then take them,
and laying them in a_round trough made for the pur-
pofe, fomany as may conveniently lye therein, and
there with bectles beat them exceedingly, till they
handle both without and within as {oft and plyantas
may be,wishout any hardoc (e or roughnefTe 0 be felt
or perceived; then take them froin the trough, ando-
penthe roler, and divide the firikes feverally asattie
firft, and if any be infufficiently beaten, role them up,
and beat them over as betere,

Wohen your Hemp hath been twice fwingled, dri- PR i ol

d and beaten, you fhall then bring it to the heckl ki
ed andt , Y g itto the heckle, ey,
which inftrument needeth no demonitration, becaufe
it 1s hardly unknown to any woman whatfoever: and
the firft heckle fhall be courle, open and wide toothed
becaufe itisthe firft breaker or divider of the fame,&
the layer of the ftrikes evenand ftraight:and the hurds
which come of this heckling you fhal mixe with thofe
of the larter {winglin. - and it wil make the cloth much
betterthen you thal hgckr.'\? it the fecond time through

4 a
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a good (traight heckle made purpofely for Hemp,and
be {ure to break it very well and fufficiently thereup-
on, and fave both the hurds by themfelves, andthe
firikes by themfelves in feverall places.

Now there bee fomte very principail good Houfe-
mives , ' which ufe only but to'heckle their hemp once
over,affirming,that if it be fufficiently dryed and bea-
ten,that once going over through a firaight heckle wil
ferve without more loffe of labour having been twice
[wingled before. :

Nowif you intend tohave an excellent piece ot
Hempen cloth,which (hall equalla piece of very pure
Linnen; then after you have beaten it, as before faid,
and hieekled itonce over, you fhallthen roule it up a-
gain, dry it as before, and bear itagaine as much as at
the firft;then heekle it through a fine flaxen heckle, &
the Towe which falls from the Heckle , will makea
principal hemping but the'teare it felt 2 cloth as pure,
as fine Houfe-wifes Linnen, the indurance and lafting
whereof,is rare and wonderfull:thus you fee the utter-
mo (tartindrefling ot hemp for each feverall purpofe
incloth- making tll it come tothe {pinning.

Flaxe after it hath been twice fwimgled needeth nei-
ther more drying nor beating as hemp doth, but may
be brought to the héckle in the fame manner as you
did hemp;only'the heckle muft be much finer & ftrai-
ter,andas youdid before, the firftheckle being much
cour fer then the latter;holding the firike fiff inycur
hand, breake it very well upon that heckle : ‘then
the hurdes which comes thercof, you fhall fave to
ma _c fine hurden cloth of, and the firike it felfe you
{hall pafic thorow a finer heckle;and the hurds which
come from thence, you fhall fave to make fine mu?lc?
cioth
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cloth of, and the teare it felf for the beft Linne ol

Todrefle Flax for the fineft ufe that may b&as b g
make fair Holland cloth of great price, or thread for finef ufe, -
the moft curiouspurpoefea fecrer hitherto almoft con-
cealed from the beft Houfe-wifes with us ; you'thall
take your Flax after it hath been handled, ‘as is before
fhewed,and laying three flrikes together, plat them in
a plat of tiree {0 hard and clofe together as is poffible,
joyuing one to the endofanother,tiil you have platted
fo much as you think convenient, and then begin ano-
ther plat, and thus plat as many feverall plats as you
think will makea roule, like unto ore of your Hempe
roules betore fpoke of, and then wecathirg them hard
to, ¢ her,make up the roule;and {o many roules more
or lefle;according to the purpofe you drefle them for:
this done,put the roules into 2 hempe-trough,and beat
them foundly, rather more then lefle than the hempe :
and then open & unplar ir,and divide every ftrike from
other very carefully;tl € heckle it through a finer hec-
kle than any formetly ufed: for ot heckles there be e-
ver three forts, and this muft be the fineft:and i this
heckling you muft be exceeding carefull to do it gent-
Iy,lightly, and wirh good deliberation, leaft what you
heckle from it fhould runto knots,or ether hardnefs,
as it is apt to do:but being done aruficially as it oughe
you fhall fce it looke and feele it handlelike fine foft
cotton, or Jerfie wool 5 and shis which thus looketh
and feeleth, and falleth from the heckle, will notwith-
ftanding makea pure linnen,and run at leaft two yards
and a balfin the pounds but the teare it {elf will make
2 perfect firong,and moft fineholland,running at leaft
five yards in the pound.

After your teare is thus dreft.you (hall fpin it cither

upon
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Of retling of lik

yarne,

upongwheel or rock,but the wheel s the {wifter way,
and flle rock maketh che finer thread 3 you (hall draw
your thread according to the nature ot the tcar,and as
long as it is even,it cannot be teo {mall,but if it be un-
even, it will never make a durable Cloath.Now for as
much as every Hou{-wife is not able to {pin ber owne
teare in her own houfe, you fhall makechoice of the
beft Spinners you can hear of, and to them puctorth
your teare to {pin,weighing it betore it go,and weigh-
fag 1e after it 15 fpan and dry, allowing weight for
weight, oranounce and 2 halt for wafte atthe moft :
as for the prifes {or fpinning, they are accerding to the
natutes of the Country,the finencfle of the teare, :nd
the *dearneffe of provifions: fome fpinning by the
pound,fome by-the lay,and fome by day,as the bargain
thall be made.

After your yarn is {pun upon fpindles,fpools;or fuch
esyou fhall then reele it upon reeles, of whichthe
reeles which are hardly two footin length, and have
but only twe centrary croflc bars at the beft, the moft
eafic and leffe to be troubled with ravelling,and in the
weaving of yeur fine yarn to keepe it the better from
ravelling,you fhall as you reel ir,witha Leyband of a
big twift , divide the flipping or skeane mnto divers
Leyes,allowing to every Ley eighty threads and twen-
ty Leyes to every {lipping,the yarne being very fine,0-
therwife leffe of both kindssbut if you fpin by the Ley
as ara pound of Ley or fo, then the ancient cuftome
hath been to zllow to the recle which was 8. yards all
above 160 threadstoevery Ley, and 25 Leyes; and
fometimes 3 Leys to a flipping,which w1l ordinarily
amount to a pound or thereabouts;and fo by that you
may proportion forth the price for any mannerof
fj pinning
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ning what{oever; for if the beft thus, then the fecond
fo much bated ; and fo accordingly the worft.

After thus your yarn is {pun and reeld, being in the Of the feows
flipping,you fhall fcowr it : Thercfore, firft to ietch,i,,g of yaras
out the {pots, you fhall lay it in lukewarm water, and
let it lye {0 chree or four dayes, each day fhifting it
once,and wringing it out, and laying it in another wa-
ter of the fame waturesthen carry it to 2 wel or brook,
and shere rinfe ity tll you fee that nothing commeth
from it,but pure clean water ; tor whilcft there is any
filch within 1c, there will never be white cloth;which
done,take a bucking tub.and cover the bottome there-
of wich very fine Athen-athes:then opening your flip-
pings,and {preading them, lay them on thofe Afhes 3
then cover thofe flippings with athes againe, then la
in mere {lippings,and cover them with afhes as before,
and thus lay onc upon another till all your yarn be laid
in; then cover the uppermoflt yarne with bucking-
cloth,and lay therein a peck of two (according to the
bigneffe of the tub Jof athes more 2 then powre into all
through the uppermoft clo h fo much warme water,
till the tub can receive ro more 5 and folet it ftand all
night : the next morning you fhall fer a Ketelé of clean
warer on the fire; and when 1t is warme,you thall pull
out the fpigget of the bucking tub, and let the water
therein run into anether clean veflell, and as the buec-
king tub wafteth.fo you fhall fill it up again with the
warm water on the fire, and asthe water on the fire
wafteth,{o you fhall fill it upagain with the lie which
commeth from the bucking tub, ever obferving to
make the lic ho ter and hoteer tillit fecth; and chea
when it {o feetheth, you fhall asbefore apply it with
boyliog li€,at leaft four houts together, which is ciacl»

d
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whitening of
yane,

led, thedriving of a buck of yarn : All which being
done, you fhall take off the Buckling cloth, and then
putting the yarne with the Lic-athes into. large Tubs
of Boales, with yourhands ashot as you can fufferit
to pofle, and labour the yarne, afhes,and Lie,a pretty
while togethersthen carry itto a Well,River or other
clean feouring water,and there rinfe it as clean as may
be from theathes 5 then take it and hang it up upon
poales abroad in the ayre all day, and at night take the
{lippings down,and lay them in water all nighe 5 then
the next day hang them up again; and if apy partof
them dry, then caft water upon them, obferving cver
to turn that fide ourmoft which whitcth floweft, and
thus do at Icaft {even dayes together ; then pucall the
yarnagain into a2 Bucking Tub without afhes: and
cover 1t as before with a Bucking-cloth and lay there-
upon good ftore of frefh afhes,and drive that buck as
youdid before, with very firong {eething Lies , the
{pace of half a day or more ; then take it forth, poffe
it,rinfe itand hang it up as you did before on the days,
and laying it in water on the nights another weeke,and
then wafh it over in fair water,and fo dry it up.

Other wayes thete are of {couring . and whiting of
yarn 3 as fleeping itin bran and warme water , and
then boyling it with Ozzer ftickes,wheat frraw,water,
and afhes,and then pofling,rin{ing,and bleaching it up-
on hedges,or bufhes 3 butitisa foule and uncertaine
way,and I would not wifh any good Houfe-wife to ufe
it

After your yarne is {coured and whited, you fhall
then wind it up into round balls of a 1cafonable big-
nefle, rather without battomes then with any at all,
becanfe it may deceive you in the waight, for accor-

ding
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ding to the pounds will arife your yards and lesgehsof
cloth.

After your yarn is wound and weighed, you fhall
carry it to the Weavers, and warpe it as was before
thewed for woollen cloth, knowing this, that if your
Weaver be honeft and skilfull,he will make you good
and perfeé cloth of even and even,that is jufbthe fame
weight in weft that then was in warpsas for the action
of weaving i felf it is the work-mans occupation,and
therefore to him I refer it.

Afier your cloth is woven, and the Web ar Webs The feouring
come home,yon fhall firft Jay itto fteep in all points ﬂ"f‘*d"o"&”ms
as you did your yarnc,to fetch out the {oyling and 0. * %
ther filth which is gathered from the Weaver ; then
rinfe ic alfo as you dié your yarn, then buck it alfo in
lie and afhes,as betorefaid,and rinfe iv,and therghaving
loopes fixtto the felvedge of the cloth,fpread it upon
the grafle,and ftake it down at the ueceermoft lengeh &
breadth,and as faft as it dries,water ivagain, but take
heed you wet it not too much, for fear you mildew or
rot itneither caft water upon it;eill you {ce it in 2 man-
ner dry,and be fure weekly to turn it firft ononc fide,
and then on the other, and at theend of the firfk wecke
you fhall buck it as before in Licand Afhes : Againe
then rinfe it,{pread it, & water it as before;then 1f you
feeit'whites apace, you need not to give it any more
bucks with the afhes and the cloth mixttogether : but
then a couple of clean bucks (as was before thewed in
the yarn) the next fortnight following; and then being
whitened enough,dry up the cloth, and ufe it as occa-
fion thall require;the beft feafon for the fame white-
ning being in April and May Now the courfe & worfk
houfe-wites {cour and wiiite their cloth with Wateg

an
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and branjand buck it with lie and green hemlocks: but
as before I faid, it is not good, neither would I have it
put in practice.And thus much for wooll, hemp,Flax,
and Cloth of each feverall {ubftance.

CHAP.. &.
Of Duirtes, Butter, Cheefe, and the xeceflary
thingsibelonging to that Office,

Here followeth now in this place after thefe

knowledges already rehearfed, the ordering

. and Government ef Dairies, wxm the pmhrs

and commodities belonging to the fame. And firft

touching the flock wiher ewith to furnith Dairics, it is

to beunder(tood, that they muft be Kine of the beft

choice:and breed that our EnglifhHoafe-wife can poffi-

bly ate3ine unto, as of big bone, faire (hape, ught bred,
and deepe of milke, Lentle, and kmuly

Bignefs of _ Touching the bxcnef’ﬁ of bonc the larger that every

Cow is,the better theis : for when either age, ormif-
chance fhall difable her for the pale, bcm\T “of large
bone {be may bee fed, and made fit for the Thambles.
and f{o no loffe,bur proﬁt and any other to the pale as
good and fufficient as her felfe.
For her {hape,it muft a lictle differ from theButchers
rules; for being chofe for the Dairy, fhie muft have all
the ﬁﬁncs of plenty of milke; asa crumpled horne, 2
thinne ueck ,ahairy dewlap, anda verry large udder,
with foure rea:s long, thicke, and {harpe at the ends;
for the moft p.m either all whuc of what colour {ce-
ver the Cow besor at leaft the fore part thereof,and if
it be well haird before and behind, and fmooth in the
bettome;it is a good figne. ;.
S
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As rouching the right breed of Kine through our na-
tion, itgenerally affordeth very good ones, yet fome
Countries do far exceed other Countries. a5 Chelhire,

g : ; o .2 The breed of
Lanca-fbireork-[hire and Darty-[bire for black Kine; gitne. -
Glocefter[bire Somerfet[bire, and fome part of il fhire, 4
for, red Kine,and Lzncoln-fbire pide Kine:and from the
breeds of thefe Countries generally doe preceed the
breeds of all other,howfoever difperfed over the whole
Kingdom Now for our Houf-wifes direction,the fhall
chufe herDairy from any of the beft breeds before na~
med,according as ber opinion and delight [ball governe
her, onely obferving not to mixe her breeds of divers
kinds, butto haveall of one intire choice without va-
riation,becaufe it is unprofitable;neicher muft you by
any means have your Bull 2 forreiner from your Kine,
butecither of one country,or of one fhape and colour:
again in the choice of your Kine, you muft look djlj-
gently to the goodncflc and fertility of the foilwhere-
1 you live,and by all means buy no Kine froma place
that is more fruicfull the your own,but rather harder;
for the lacter will profper aud come on,the other will
decay and fall into difeafey as the pifiing of bloud and
fuch like,tor which difeife and all other you may find
affured curesin the former book called G eap (& good,

For the depth of mili in Kine (which 18 the giving Depth of milk
ot mofl milk) being the maine of a Houfe-wifes prol’® 147%
fit, (he (hall be very carefull to have that quality in
her beafts. Now thofc Kine are faid to be deepeft of
milk,which are new hare;that is, which have but late.
ly calved,and have their milke deepe {pringing in their
adders, for at that time fhe giveth the moft milk; and
if the quantity then be not convenient, doubtlefic the
Cow cannot be faid to be of deep milch : and for the
quantity
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quantity of milk,for 2 Cow to give two Gallons at a
meal,is rare and extraordioary;to give a Gallenand a
half is much and conventent, and to give buta Gallon
certain is not to be found faule wich : again,thofe Kine
are faid to be deep of mily, which though they give
not {o exceeding much milk as others, yet they givea
reafonable quantity, and give it long, as all the yeere
through,whereas other Kine thag give more in quanti-
ty, will godry, being with Calf lome three moneths,
fometwo,and fome one, but thefe will give their ufu-
all meafure even the night before they calvesand ther-
fore are {aid to be Kine deep of milk.Now tor the re-
OF the going tained opinion, thar the Cow which goeth netdry at
diyof Kine._ 211 or very litcle,bringeth not forth fo good'a Calfas
the other,becaufe itwanteth much of the nourifhment

it thould enjoy.it is vain and frivolc us;for theuld the

{ubfance {rom whence the milk proceedeth convert

to the other iritended nontifhment, it would bee fo fu-

perabundant,that it would convert cither to difeafeor

putrefaétion:but letring thefe fecret reafons pais,there

be fome Kine which are fo exceedingly full of milke,

that they muft be milke at leaft thricea day, atmor-

ning, noon, andevening, Or elfe they will {hed their

milk, buc igjs a faul rather then a vertuc, and procee-

deth more f'?om alaxativenefle or loofeneffe of milk,

then from any abundance ; for I never faw thofe three

meales yet equall the two meales of ageod Cow, and

therefore they are not truly called deep of milk.

Touching the gentlencflc of Kine, it isa vertue 3s fic

to be cxpeéted as any other;for it fhe be not affable to

the Maid, gentle and willing to come to the paile, and

patient (0 have ‘her dugs drawn without skitcdfhnefle,

ftriking or wildneffe,fhe is veterly unfit for the dallX.

s
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AsaCow muft be gentle to her milkeryfo hemuft
be kind inbher ownatnre 3 thatds,aptio conceive.and Of kindlinal
bring torth, fruictull ronourifh , and foving to that 1 Ki%
shich fprings from her ; for fo fhe bringeth forch a
double prof?r3 the one for the time prefent whichisin
the Dairy,the other for the time to come, which isin
the maintenance of the ftock,and upholding of breed.

Thebeft time for a Cow to Calve in for the dairy, is The bef time
in the Jatter end of March and all Aprilsforthen grafs g Cﬂ#]"di"g
beginning to {pring to its perfect goodnefle, willoc- b e ity
cafionthe greateft increaie of milk that may be, and
one good early Cow will countervail two lateer, yet
the Calvs thus calved are not to be reared,but fuffered
to feed upon the r Dams beft milk and then tobe fold
10 the Butchers, and furely the profit will equall the
chargesbuc thofe Calves which fall in OFebers Novem-
bers or any tme ot thedepth of winter may well be
rearedup for breed | becaufe the mam profi of the
Dairy is then fpent ,"and fuch breed will hold up any
Calves which are calved inthe prime dayes, for they
generally are fubjcét to the difeafe of theSturdy,which
15 dangerous and morrall,

The Hosfe-wife which only hath refpe@ to her dai- Rearing of
ry,and for wh-fe knowledge this difcourfe is written €2 e,
(for we have fhewed the Grafier his office in the Eng-
lifb Hysband-man ) mufk reacher calves upon the fin-
ger wich floten milke,and not fuffer them to run with
the Dams ,the generall manner whereof, and the cure
of all the difeafes incident to them and all other cateel
is fully declared 1 the book called Cheap and good.

To proceed then to the general ufe of Dairies,itcon- 1, geserall
fifteth firfk in the catrel(of which we have {poken fuf- ufe of dairice
ficiently ) theninthe houg of milking, the orcering

of
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The hours of

milking,
SUIRY 5

of the milke , and the profir ngifrom the fame,
The beft and moft commended hours for milking,are
indeed but two inithe day thatin the Spring and Sum-
mer time which 1s the bett {eafon {or the Dairy,is be-
twixe five and {ix in themorning: and fixe'and leven a
clock in the evening + and -although nice and curious
Houfe-wives will havea third hour betwixethem, as
between twelve and one inthe afternoon,yet the better
experienft-do not allow ity and fay asI believe, that
two good meals of milk are better ever than the three
bad on¢s 5 alfo in the milking of 2 Cow, the woman
muft, fit on the neer fide of the Cow, the muft gently
atche fir(k handle and firecch her dugs, and moyften
them with:milk that they may yeeld our the milk the
better and with leffe pain : (he thallnot {ercleher felf
to milk, nor fixeher paile firm to the ground till the
{ecthe Cow ftand fure and firm,butbeready upona-
ny. motion, of the Cow to {ave her paile from over-
turning : when {he feeth all chingsanfwerable to her
defire, the (hall then milk the Cow boldly, and not
leaye (tretching and fraining ofher teate: ullnot ane
drop of milk more wil come from them, for the worfk
point-of Haufe-wifery that can be, 1s to leave a: Cow
half milke;for befides the loffe of the milk,ir is the on-
ly way to make a Cow dry; and utterly unprofitable
for the Dairy: the Milk-maid whileft (he is in milking,
fhall doe nothing rathly or fuddenly about the Cow,
which may afright or-amaze her , but as fhee came
gently fo with all gentlenefie (he {hall depart,

Ordering of Touching the well ordering of milk after itis come

milks

home to the Dairy,the main point belongeth thereun-
to 15 the Houfe-wifes cleanlinefle inthe {weet and neat
keeping of the Dairy-houfe , wherenot the leaft moat
of
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of any filth may by any meanes appeare but all things
esther to the eic or nofe {o void of fowerses or flut-
tithneschiar 2 Princes bed-chamber muft'not exceed it:
to tnismufd be added-the {w-er and delicate kecping
of her muik vefells whether they be of wood, earth
or lead, thebelt ‘as yer is beft difputable with the
befk Houfe mifes; oncly this opinion is generali recei-
ved, that the woodden,veflell,which is round and fhal~
Iowis beft in cold vaults, the earthen veflels principall
for loag kecping,and the leaden veffell for yeelding of
much Cream: but howfoever, any and all thefe muft
be carclully fcalded onceaday , and fer inthe open
ayr to {wceten, left getting any taint of fowerneffe into
them, they corrupt the milk that fhall be put therein.
Butto procced to my purpofe, afier ycur milk is Sylling af
come home,you fhalasic were firainit from all un- Miik,
c.ean things, through a neatand {wect kept Syledifh,
the form whereot every Houfe-mife knowes, and the
bottome ofthis Syle , thrcugh which, the milk mufk
pafle; be eovered with a very clean watht fipe lisnen
cloath, fuch an'one as will not fuffer the leaft more or
hairto gothrough it,you fhallintoevery veffell fyle
a pretty quantity,of milk,according to the proportion
of the veflell,the broader it is, the fhallower i 1s,and
the better it 1s,and yeeldeth ever the moft cream,and
keepeth the milk longeft from fowring. :
+ Now for the profirarifing from milk,they are three Profits arifing
of efpeciall account. as Burter, Cheefe, and Milk, to Fom mik:
be eaten fimple or compounded : as for Curds,
fowr Milk; or Wigge, ‘they comé ‘from {ccondary
~meanes; and therefore ‘may not bee numbred with
thefe.
For your Butter which onely procecdeth from the
O a2 Cream,

Ordering of
milk vefsellss

Of Butrers
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Creame,which is the very heart and firength of Malk,
e muft be gathered very carctully,diligently,and pain-
fully:And though cleanlinefs be {fuch anormament to 2
Houf-wife,that 1f (he want any pare thereot, fhe lofecls
both thar and all good names clfe: yet inthis action io

mut be more {erioufly imployed then in any other
Of flecting To begin then wuth the ficetingor gathering of
ereame.,  your Creame from the Milke , you thall do it in chis
mamner: The Milk which you do milk in the morning
you fhall witha fine thin thallow difh made for the
purpofe,take off the Cream about five of the clock iw
the evening ; and the Milk which you did mitk in'the
evening,you (hail fleer and take off the Creame about
five of the clockthe nexe morning; ind the Cream fo
taken off you fhall puc into a.clean {weet and wel lea-
: defearthen pot clofe coveredand fet in a clofe place:
Of geeping - and chis Cream {0 gathered you thall not keep above
Snic, ewO dayes inthe Summer , and not above four in the
Winter, if you will have the fwcere (t and beft burters
and'that ycur Dairy conaine five Kine or more ;- but

How many or few foever you kecp,you, (hal not bya=

ny meanes preferve your Cream above three dayes in
Summer, and not above fix inrthe Winter.
Ofchurming  Your Creame being neatly and fweet kepr ;. you
Bugeerand the fhall churme or churne it on thofe ufuall daies which
e are fiteett dither for your ufe in the houfe,or the mar-
ketsadjoyning neer uato you,according to the purpofe
for which you keep your Dairy, Now the daies mofb
accuftomable held among(k ordinary Houfe-wives,are
TFuefday and Friday -, Tuefday in the afternoone 5 1O
fecye Wedaefday morning marker, & Friday morning
t6 ferve Saturday-marker; for Wednefday and Satur-
day are the moft generall market dayes of chis King-
dome,




2 Book. Skill iz Dairy- worke,

dome,and #ednefday, ryday,and Satterday the ufual fa-
fting dayes of the weeke, and fo meeteft tor the ute of
Burter. - Now for churming, take your creame; and
through a firong and cleane cloth firain 1t 1nto the
churmjand then covering the churm clofe, and fetting
it in a place fic for the aéhon inwhich you are imploid
(as in the {ummer)inthe cooleltplace of your Dairy,
andexceeding eatly in the morming, or very late in tiie
evening : awd in the Winter, in the warmeft place of your
dasry,andin the mosi temperatebours a5 abour neone, or
alirtle before or after, andfo churm it with (wift ftvokes,
marking the nosfe of the fame,which will be folid, heavie,
andintive untill you hear it alter,and the found is light,
Jbarp, and move (pivity 5 andihenyos [ball fay shas your
butter breaks which percerved both by this found,ihe light
uefSe of the churn-ftaffe,  and the [parks and drops which
will appeayr yellow about the lip of the churn 5 then cleanfe
with your bhand both the lidde and inward fide of the
churn, andbaving put all together, you[ball coverthe
churn againand then with eafie stvokes round,and not to
the bottome ; gatber the batter togeiher into one intire
lump and body, leaving nopiecesthereof feverall or un-
joyned.,

Now tor asmuch as there be many mifchiefes and in-
conveniences which may happento butter in the chur-
ning, becaufe it is a body of much tendernefle; and
neither will indure much heat nor mucn cold : for “if
it be over-heated,it will look white, crumble, and be
bitter in taft; and if 1t be over-cold,it will not comeat
all, but make youwafte much labourw vain, which
faults to help , " if youchurn your butter inthe heat of
fummer;it fhal not be amifle;if during the timeofyour

0O 3 churning

Helpes in

churning,”
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chucning,you place your churnina pale of cold water,
as deep as your Creame rifeth in the charn, and in the
churang thereof let your firokes go flow, and be fure
that your chum be cold when you put in your cream:
buz if you churn in the coldeft ume of VVinter, you
fhall then purin your Creame before 'the churne bee
coldsafter it hath been {catded, yox fball place it within
the ayre of the fire,and churn it with as [wift frokes &
a5 fa st as may be, for the much labouring of it will keep it
in a continuall warmih, and thus you [ball bhave your bat-
ter good, [weet, and according to your wifb. After your
butter is churn’d,or churn’d and gathered wel together
12 your churn,yos [ball then open your churi, and with

e hand'08 [orh your bands gather it well together, andtake it from
of Burter,

the batrer milk and put it into avery clean boul of wood,
or panfhivn of earth [weetned for the purpofe, andif you
intend iofpend the buster [weet andfrelh, you [ball have
your boul or panfbion filled with very clean water, and
therein with your hand you [ball wovk the butter, turning
and toffing it to and fro, tell youhave by that labour bes-
ten and wafbt out all the butter milke, and brought the
butter to a firme [ubftance of it [elfe , without axy other
moiffure s which done, you [ball take the batter from the
water, andwith the point of a knife fcotch and flafb the
butter over and over every way,as thicke as s poffible lea-
ving wo part through which your kuife muft not paffe; for
this will cleanfe and fetch out the (mallest baire or mote,
or rag of aftrayner, and any other thing which by cafuall
méans may bappen to fall inta it.

After this you fhall {pread the butter in a boul thin,
and rake fo much falc as you fhall think convenient;
which muft by no means be much for fweet butter,
and
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and fprinkle itthereuponsthen with your hands wotke
the butter and the falt exceedingly well together, and
then make it up cither into difhes, pounds, or halfe
pounds at your pleafure.
If during the moneth of 24y before youfalt your of May-but-
butter you fave a lump thercof,and puc it into a veffel,
and {0 fet it into the Sun the {pace of that moneth,you
fhall find it exceeding foveraign and medicinable for
wounds, ftrains,aches,and fuch like grievances.
Touching the poudring up or potting of butter, you
fhall by no meanes, as 1 frefh butter,wafh the butter
milke out with water , but onely work it cleareout
with yout hands:for water will make the butter rufty,
orreefe : this done,you thall weigh your butter, and
know how many pounds there is thereof :- for thould
you weigh itafter jt were falted,you would be decei-
ved in'the weight : which done, you fhall openthe
butter, and falt it very well and throughly, beating it
in with your hand till it begenerally difperft through
the whole butter 5 then take clean carthen pots | ex-
ceedingly well Igaded ; leaft the brine fhould: leake
through the fame, and caft {alt into the bottome of
it : then lay in your butter, ‘and prefle it downe hard
within the fame, and when your potis filled ; then
cover the top thereof with fait fo'asmo bucter be feen &
then clofing up the por et iv:ftdnd. where it may bee
cold and fate : but if your Dairy be (o lirtle that you
cannot at firft fill up the por,you fhall then when you
have potted up fo much as you have, - cover it all over
with'{alt,and pot the next quaatity upon it till the por 1
be full. Al
Now there be Houfwifes whole Dairies being great,
can by no means conveniently have their buster contai-

< 1
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t.aned in pots 5 as in Holland, Suffolk; Novfolk and fuch
like, and thereforeare firlt to take barrels very clofe
and well made;and ateer they have falied it well, they
fill their barrels therewith 5 - then they takea {mall
fhick, clean and {weet,and therewith make divers holes,
dowa tirrough the butter; even' to the'bottome of the
barrell : and then make a ftrong brifte of water and fal¢
whichwill bearean egge, and afteritis boyPd, well
skimmed and cool’d, then powr it upon the top of the
bucter,tll 1t {wim abovethe fame, and fo let it fettle.
Some ufe to boyle in thisbrine a branch ‘or two of
Rofemary,and it 1s nor amuffe, but pleafantand whole-
fome.

Now although you may at any time betwixe Mgy and
September pot up butter, obferving to'do it in the coo-
left time of the morning:yet the mofk principal feafon
of allis.inthe monieth ot May only : for then the ayre
is moft remperate,and the burter will take falt the beft,
and the leaft {ubje& to reefing.

The beft ufe of Buttér milk for the ableft Houfe-wife

15 charitably to beftow it onthe poor Neighbours,
whofe wants do dayly cry out for fuftenance : and no
doubtbut (he fhall find the profit thereof in a divine
place, as well as in her carthly bufineffe. Bur if her
own wants command her to ufeit for her own good,
then fhe (hall of her Butter-milk nrake curds, in this
mamaer:fhe {hal take her Butter nulk and pur itinto a
cleanearthen veffell, which is much largerthento re-
cewve the Buwer-mulk only 5 ‘and looking unto the
quantity thereof, the fhall takeas it were a third'part

10 much new mulk, and fec it on the fire, and when it

isteady to rife, take it off, and let it cool a little:chen

powr it ynco the butter milk in the fame manner as y(ﬁ
won
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would make a poffet, and having ftirred itabout, lct i
ftand:then with a fine skummer,when you will ufe the
curds ( for the longer it [Eands, the better the cards will
eat ) take them upintoa cullander, and let the whey
drop well from 1t , and then cate them either with
Cream,Ale, Wine,or Beer; as for the whey, you may
keep it alfo ina fiveet froneveflell: for it is that which
is called Whig, and it is an excellent cool drinke, and
wholefome, and may very well be drunk aSummer
through, in ftead ot any other drink and withour doubt
will flake the thirft of any labouring manas well , if
not better.

Thenext main profit which arifeth from the Dairy
1S cheefe, of which there bedivers kinds, s new milke,
or morrow milke checfe, nettle-cheefe, floaten-milk cheefe,
and eddi[b,or after-math-cheefe, aZwhich bave their fe-
verall ordevings and compofitions,as you [ball perceive by
the difcour(e following : yet before I do begn to fpeak
of the making of the cheefe, I will fhew you how to
order your Cheefelep bag or Runnet; which is the moft
principall thing wherewith your cheefe is compoun-
ded,and giveth the perte tafte unto the fame.

The Cheefelep bag or Runnet,which is the flomack bag
of a young fucking Calfe, which never tafted other
food then milk,  where the curd lyeth undigefted.” Of
thefe Bags; you fhall in the beginning of the Yeere
provide your felf good ftore , and firit open the Bag
and powr out into a clean Veffell the curd and thicke
{ubftance thereofs  but the reft which s not curdled
you fhall putaway : thenopen thé curd and pick ous
of it all manner of motes, chiers of grafle, or other
fitth gotten into the fame : then ‘wath the curd inf{o
many cold waters;till it be as white and clean fr()ni} ail

orts

Of Whigge*

Of cheele,

Of theCheef-
lep-bagge or

unace,
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forts of moats as is poflible; then lay it onacleane
cloath that the water may drain from it, which done,
lay it in another dry veffel; thien take a handfull or two
ot falr, and rub the curd therewithexceedingly, then
take your bag and wafh it alfo in divers cold waters
tll it be very clean, and then put the curd and the fale
up into the bag, the bag being alfo well rub’d within
with falt : and {o put it up, and fale the outfide allo o-
ver,and then clofe up the pot clofe,and o keep thema
full yeerbefore you nfe them. For touching the hang-
ing of them up in chimpey ootners ( as conrfe Houfewifes
do )%t 15 fluttilh naught and anwholefome, and the fpen-
ding of your Runnet whileft it 65 new, makes your cheefe
Leavie and prove bollow.

When your Runnet or Earning is fit to be ufed, you
allfeafon it after this manner 5 yoz [ball take the tag
you intend to ufe , and opening it, put-the curd intoa
(tone morter or aboule; and with a wooden peftle | or a
volling pin best it exceedinglysthen pat to it the yolkes of
twoorthree egges, and halfe a pint of the thickeft and
[weeteft cream you can fleet from your milk, with a peny
worth of [affron finely dryed and beaten to powder, toge-
ther with a little Cloves and Mace, and firre them all
paffing well togerher,tzll they appear bup as onefubftance,
and then put it up in the bag again :then you [ball make
avery fi ong brize of water and[zlt,and tn the [ame you
fball toila handful of Saxifrage, and then when it is cold

lear it into aclean éarthen veffell : then take outof
the bag halfa dozen {poonfuls of the former curd and
mixc 1t with the brine 5 then clofing the.bag up again,
clofe hang it wich the brine, and inany cafealfo ftecp
it your brinea few Wall mug-trec leaves, and fo keep
your
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your Runnet a forsight alker before you ufe it; and in
this manner drefle all your bags R, as you may cver
have one ready after another, and te youngeft 2 tort-
night old ever at the leaft ; for thar will make the car-
ning quickand {harp, {o that four fpoonfuls thereor
will fuffice for the gathering and feafoning ofiat leaft
twelve Gallons of mulk,, and thisisthe choyceft and
beft earning which canpoflibly be made by any Houfe-
wife.

To make a new-milk or morning milk checfz, which
isthe beft cheefe made ordinatily in our Kingdom;you
fhall take your milke carly in the moming as it comes
frow the Cow,and fyle it into a clean tubs-then take
all the Cream alfo from the mijke you milk’d the eve-
ning before,and ftrain it into your sew-mikke: then take
a pretty quantity of cleane whter, and having made it
fcalding hot, powre it into the milke alfo to fcald the
creamand it together;then let it ftand,and cool it with
a difh till it be no more then luke-warm;then goto the
potaviere your earningbags hang , “wnd draw from
thience {o much of the carning without ftirring of the
bagaswill{erve tor your proportion of milk,8 ftrain
1t therein very carefullys for if theleaft mote of the curd
of the earning fall into the cheefe,it will make the cheefe
rot asdmozld; when your earning is put in, you thall
coverthe milk | and fo let it ftand halfe an hourc or
thereabout 5 for if the earning be good it will come in
thaz fpace 5 but if you fee it dothnor, then you fhall
put in more:being come,you thall with a dith in your
hand breake and mafhe the curd together, poffing
and turning it about diverfly : which done, with the
flat palmes of your hands very gently prefle the curd
down into the bottome of the Tub, then with:

&t
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a thin difh take the whey from 1t as clcan as you can,
and {o having prepared your Chicefe-tat aniwerable to
the proportion of your curd wth both your tiands joi-
ned together, put your curd therein, and break 1r, and
prefle 1t down hard into the fat till you have fild wsthen
lay upon thetop of the curd your hard cheefe-boord,
and a lietle fmall weight thercupon,that the whey may
drop from it mnto the under veflell ; when it hath done
dropping,take a large Cheefe-cloth, and having werit
in the cold water,lay it on the Cheefe-boord, and then
turn the Cheefc upon it then lay the cloth mto the
Cheefe-tat,and fo put the Cheefc therein'‘againe, and
wicha thin {lice thruft the fame downe clofe on every
fide : then laying the cloth alfo over the'top te lay on
the Cheefe-boord,and fo carryiit to'your gieat prefle,
and there prefs it under a fufficient waighe:after ihath
been there preft half an hour,you fhal take it and tumn
it into adry clothjand pur it mto the prefle again, and
thus you fhall turn it into dry cloths atleaft five or fix
times in the firft day,and ever put it under the preflea-
gain,not taking it there from till the next day inthe e-
vening at fooneft;and the laft time it is turned,you fhal
turn it into the dry fat without any cloth at all.

When itis preft fufficiently,and taken from the fat,
you thall then lay it 1n a Kimnel, and-rub it firft on the
one fide, 8 then on the other with {alt, and fo'let it lye
all that night ; thenthe next morning you fhall doe the
like agam, & fo turnituponthe brine,” which comes
irom the falttwo or rhree days or more, according to
the bignefle of the Cheefe,and then lay it upon a fatre
1able or thelf to dry, forgetting nét cvery day once to
rub it all over with a clean cloth, and thentotumit,
ttll fuch time that icbe mroughl; dry, and fit to goc

into
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into the Cheefe hecke : and inthis manner of drying
youmuft vbferveto lay it firft where it may dry ha-
ftily, and after where it may dry at more leafure:thus
may you make the bef¥ and moft principall cheefe
Now if you wil make Checfe of two mealesas yoUt a- Cheete of
mornings new milke, and the cvenings Créame milk; tvomeales
& all you:thal do is but'the fame tormerly relicarfed.
And it'yow will makea {imple morrow milk Cheele,
whichisall of new milke and nothing elfe, you thall qpeete of one
then doas isbefore declared, onely you fhall ‘puein meate
yourearning fofoon as the milk is fild (if it Have any
warmily i’c)and not {cald'ic:buc if the warmeh be'lo(E
you thall put it inroa keetle and' give ic the ayre'of
the fire.
It yow will havea very dainty nécele Clicefe, which Of ‘;’"‘1" ”
is the fineft fummer cheefe which' cabe caterr 5 you
fhall doc mail thingsas was {ormerly’ tatighe i "the
new milke cheefe compound ; Oriely yorr fhal put'the
curdinto avery thinne Cheefe-f2e | “not above halfe
an inch or a lirtle'better deepe at'the mof | “and then
wwhen yowcome todry them s foone 45 it i dFained
from the brine, you fhall lay it upon' féefh netéles and
cover itall over with' the fame 5 and'fo Iy ing where
they may feelethe ayre, let diem ripefitheren’ | ob-
ferving to' rebe yoursettlesoncd i two ddyes, and
e€very time you renew -them) wo'turne the Chicele o
Cheefes, and to: gather ydur retcles as much withont
fialkes as may be, and to make the bed borh under and
alofras fmootli as may be, for the’ more cven and
fewer wrinkles that your cheefchath, the more dainty
1 your Hoxfe-wife accounted,
If you will make floaten milke cheefe,which is the Of floasen-
courfeft of all cheefes,you fhal take fome of the milk milk cheefe -
: and

o
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Of eddish
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Of whey

aurds,

and heat it upon the fire to warm all the reft; bur itie
be fowr that youdare not adventure the warming of
it for fear of breaking then you fhall heat water, and
with it warm it 3 then putin your earning as before
thewed,and gather 1, prefié te.fale i, and dry'itas you
didall other Cheefes.

Touching your eddith Cheefe or Winter Cheefe,
there is not any difference betwixt icand your {fummer
Cheefe touching the makiugthercof only,becaufe the
feafon of the yeer denieth a kindly drying or hard-
ning thereof,it differeth much in tafte,and wall be fofe
alwayes ; and of thefe eddifh Checfes you may make
as many kinds as of Summer Cheefes, as of one meal,
two meales,or of milk thatis floaten;

VVhen youhave made your Cheefe, you fhallthen
have care of the whey,whofe general ufe diffeseth not
from that of Burter-milk, for either you fhall preferve
it to beftow on the poor,becaule it 1s 2 good drink for
the labouring man,or keep it to make curds out ofir,
or laftly.to noutifh,and bring up your Swine.

If you will m ke curds of your beft VWhey,you (hal
{et it upon the fir¢,and being ready to boyl, you fhall
put into it a pretey quanticy of Butter-milk and then as
you fee the Curds arifing up to the top of the Whey,
with 2 skummer skim them off; . and .putthem into a
Cullender;and then put in.mosc Butter-mi'k;-and thus
do whilfk you can fce any Curds arifesthen the VWhey
being drained clean from them, put them intoa cleane
veffell,and {0 ferve them forth as occafion fhail ferve.
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CHAP, 7.
The Office of the Malp and the [everall [ecrets, andknow-
Iedges belonging to the making of Malt.

Yemdqy T 1s mofk requifite and fit that our Hosfe-
e wife be experienced and well pratifed
ol i¥Y in the well making of Maltboth for the
) Q> neceflary and continuall ufe thereof, - as
D alfo for the generall profitwhich accru-

eth and arifethto tthmkand,Hauf-u‘iff,ﬂﬂd the whole
family:for as from it is made the drink by which the
Houfhold is nourifhed and fuftained,fo to'the fruitfull
Husband-man (who is the maficr of rich ground, and
muchtillage ) itis an- excellent merchandize | anda
commodity of fo great trade, that notalone e¢fpeciall
Towns and Countries are mairitaitied thereby,bue lfo
the whole Kingdom;and divers othe rs' oFour heighbo:
ring Nations. ‘This office or place of kriowledge be-
longeth particularly to the Hoafe-wifes'and thotish we
have many excetlent Men-malfters, yecit i properly
the work and care of thewoman for itis 2 houfe. wo, ¥,
and done altogetherwithin dores, whcte gererally ly-
cth her charge; the sraneenly ought to bringin,and to
provide the grain;and excute her from pottage or tog
hieavy busthens, but for the°Artot making the Malt
andthe feverall labours appertaining to the fanre even
from; the Fat to the Kiln '~ it is ‘only the work ot the
Houfe-wife;and the Maid:fervants'to her appettaining.
To begin then with the firft knowledge of our Mal:
fter, it confifteth in theele@ion and' choife of grain fir
to make Malt on,of which there-areindeed truly bue’
two kinds, that is to:fay, Barleys ‘which is of alt
othen
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other the molt excellent for this purpoefe ; and Oates,
which when Barley isdcant or wanting, maketh alfoa
good and {ufficient Malk : and though the drink which
1s drawn rrem ir,beaneicher {o much in the quantity,{o
ftrong in the fubftance,nor yet fo pleafant in the tafte,
yet is the drink very good and tolerable,and noutifh-
ing enough for any reafonable creature. Now I do not
deny,but there may be made Male of wheat, Peafe,Lu-
pins,Fetches and {uch like, yet it is with us of no rezai-
ned cuftome;nor is the drink fimply drawnorexera-
ed fromthole grains,either whollome or pleafant but
firong and fulfome:therefore [ think itnot fic tofpend
any tume in treating of the fame. To fpeak then of the
election of Barly,you fhal underftand that there be di-
vers kinds thereot according to the alieration of {oyles,
fome being big fome litle,fome empry,fome ful fome
white fome brown,and fome yellow:but I will reduce
all thefe into three kinds, that is;into the Clay-barley,
the Sandy-Barly,and the Barly which groweth on the
mixt foyl.Now the beft Barly to make Malt on, both
for yeclding the greateft quantity of matter, and ma-
king the ftronge(t, beft; and moft wholefomedrink, is

the Clay Barley well dreft, being clean Corne of it
{clfe, withour weed or Qatesy whrte of colour,full in
fubftance, and fweet in tafle : that which groweth on
the mixt grounds is the next; for though it be fubject

to {ome Oates and fome Vveeds : yet being painfully

and carefully dreft, it is a fair and a bold Corn, great

and full ; and though fomwhat browner then the for:

mer,yetit is of a fair and clean complexion. Thelaft

and worft grain for this purpofe is the Sand Barly,for

although itbe feldome or never mixt with Oates, yet

if the tillage be not painfully and cunningly handled,

it
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ivismuch {ubjed toweeds of diverskinds , s tares,
fetches,and fuch like;which drinkpp the liquoriin the
brewing,and make the yecld or quanticy thercot very
little and unprofitable : befides the grain naturally of
itfelf hath a yellow , ~withered, empty huskes; thick,
and unfurnithed of meale , {0 that the drinke drawne
from it,can neither be fo much, {5 firong fo goed;nor
fo pleal’anr; {o that to concludesthe clean Clay-barley
is beft for profit in the {ale drink for ftrengthand long
lafking.

ThegBarIey in the mixe grounds will ferve well for
‘houfholds and families : and the fandy barley for the
poor,and in fuch places where better s not to be got-
ten, And thefe are to be known ofevery Haféand or
Houfe-wife : the firlt by his whitenefle,greatneffe and
fulnefs : the fecond by his brownenefs; and the third
by his yellownefs , with a darke browne nether end,
and the emptinefs and thicknefs of the husk (and in
this election of Barley) you fhall note,that if you find
in‘ivany wild oates | it 1sa fign of a rich clay-ground,
'but ill husbanded ; yer the malt made theseof isnot
‘much amifs;for bothithe wild oate and the perfit oate
give a pleafant fharp rellith tothe drink, it the quan-
ity be not too much, which is evermore to be refpe-
&ed, And to concludethis matter of election, great
ccare muft behad of both Husband andHoafe-wifethat
the barley chofen for male, be exceeding/{weet , both
infmell and tafte,and very cleandreft : : foriany cor-
ruption maketh the malt loathfomejand the foul dref-
fing affordeth much loffe. ;

After theskilfull ele@ion of graine for:malr;: the Of sl Mute
Honfe-wife is to:look o i the fituation >gooduefs :and ﬁ?:ifi’:;jl v

aptaccomeodation of the Malt-houfe; forin:thaccon-
P fifteth
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at no timcempty, bucat your own.pleafure, and all

fifketh both muchof the skill;and much.of the profit:
for the general fituasion of the houfe,it would(as neer
ascanbe ) ftand upon-firm dry ground, having pro-
fpedt every way,with open windows and lights to let
in the MVind, Sunyand Ayrey which way:the Malfter
plealeth,both to cool and comfortthe graine at plea-
fure,and alfo clofe<fhuts or draw+windowes to keep
out the Frofts and Storms,which are the only lets and
hinderances for making the malt good and perfeét: for
the modell or forme of thefe houfes,fome are made
rourid; ‘with a court in the middle, fome long, and
fome {quare, but’ the round isthe beft, and theileaft
laborious s for the Cefterns or Fats being placed ( as
it were Jarthe head or beginning of the circle, and the
Pump or Well{bur the Pump is beft) being clofead-
joyning; or at leaft by conveyance of troughs madeas
ufctullas if it were neer adjoyning , the:Corne being
freept; may with one perfons labour, and a fhovell be
caft from the Fator Ceftern to the floore, and there
coucht ; then'when the couch is broken, it may in the
turning either with the hand or the fhovell be carried
in fuch a circular houfe round about from one floore
to another till it come to the Kiln, which would alfo
be placed next over againft the Pnmp and Cefiernes,
and all contained under one roofe.

. Aud thus you'may empty fteeping after ficeping,and
earry them with one perfons labour from floore to
floor,till all the floors be fild:in which circular motion
you {hal find,that ever thac which was firft feept,hal
firft come to the Kilne , and {0 confequently one af-
ter another in fuch fort as they were ficeped;and your
werk may evermore be conftant , and. your. floores

the
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the Jabour done only with the hand and thovell,with-
out carrying or, recarrying ot lifting heavy burthens,

| is both troublefome and offenfiue, and nat without

much lofle, becaufe in fuch cafes ever fome graine
fcattereth.

‘Now over againft the Kilne hole or Furnace ( which
is evermore intended to be on the, ground ) Woulda
conyenient.place be made to pile the fuel forthe Kiln,
whether it be Straw, Bracken, Furs, Wooed,Coale,0x
other fewell; but {weet Straw is of all other the beft
andneateft. Now it 1s intended thar this Aalt-houfe
may bee made two fiories in heighe, but nohigher :
over your Ccfterns fhal be made the Garmers where-
in to keep your Barley before it be fteeped: in the bet=
tomes of thefe Garners, ftanding direétly over the ce-
fternes , fhall be convenicnt holes madeto.openand
fhut av-pleafure, through which fhall rua downe the
Barley into the Cefiern.

Over the bed of the Kiln can be nothing but the place
for the Hair cloth,and a {pacious roof open everyway
that the {moke may have free paffage : and with the
leaft ayr be carryed fromthe Kiln, which maketh the
Ml {weet and pleafaut. QOver. thatplace where the
fewellis piled; and  is,next of allto the bed of, the
Kilne, would likewife; be-other. fpacious -Garners
made,{ome to receive the Malt as foone as it is dryed
with the Combeand Kiln-duftiin which ic may lyeto
mellow and ripen ) and orhers £0 receive the Mals
after it is skreened and deefhup; -for to ket itbee too
long inthe Combe,as aboye three moneths at tongeft;
will make it both corrupt, and breed VYV eevels and o-
ther worms, which.are the greateft deftroycrs of mals
that may be, And thefe Garners thould be {o conve-

g niently
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Of Male-
floores,

niently plac’c befere the*front of the Kilne-Fed: that
cither withithe fhovel ora fmal fcurde you' may caf,
or carry themalt once dryed into the Gamers,

For the other partofthe floors,they may be employ-
ed as the ground-floors are for the receiving of the mals
when iggomes trony the Ceftern: and'in this manner,
and witlthefe accommodations you may fathionany
Hals hoafe, cither round, long, fquare ; or of what
proportion focver, as either your eftate,or the conve-
nience'of the‘ground you haveto build on fhall admi-
nifter.

Next to'the cite or proportionof the ground', you
fhal have a'principal care for the' making of your maly
{fooers,in'which{afl the-cuflome ard the nature of the foil
bind$ muany times a'man to[andry inconventences, and
that a man muft necefJardly build according to themat-
ter be bath to build withall from whence arsfethitlie ma-
wy diverfities of Malt flooers)yet'you thallundenttarid)
that the 'gerierall beft Mali-floore, both for Summer
and Winter,and 41’ {eafons,is the cave or vaulted'arch
which is hewed out of a dry and main'grecty Rocke,
for it'is both wartdn Winter,coole in Summer, and
getierally comfortable'in all feafons of the year what-
focver. For it'is to'be noted, 'that ali Hosfe' wives do
give over the making of #14l; in' the extreame hear of
Summer, it is not becaufe the M4l is worfe'that is
made in fummer than'that which is made in wincer,but
becaufe the floorés ate more unfeafonablé and thar the
Sun getting 2 power into’ fuch open places,makethi the
Grain whichiis fteeped to fprout and come fo fwiftly,
that it cannot indure to'take titi¢ on the/fleore, and get
the righr feafonngwhich belongeth'to the fame:wher~
2s thefe kindof vaults being dry,and as it were caught

under
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under the ground, not only keepeth out the Sunne in
Summer, which maketh the Malt come much too faft,
but alfo defendeth it from trofts and cold ‘bitter blafts
in fharp Winters,which will not' fufferic to come, ‘or

{prout at all ; or1f part do come and {protit,’ as that

which lyeth inthe heartof the bed; yet"the*apper
parts and out-fide by meanes of extream cold caiitior
fprout: but being again dryed, hath his firit hard-
neffe, and is one and the fame with raWw Barley 5 for
every Houfe-wife muft know , thar if Malr doc not
come asit were altogether, ‘and ar an inftane, and not
otie come more then anather, the Male muft needes be
very much imperfect.

‘The next Flower to the Cave,or dry fandy Rock, is
the Flower whicly is made of earth,  or a fluffe firong
binding Clay well watcred,and mixt with Horfe-dung
and Séap-afhies, ‘Beaten and wrought togedher, till 1r
come to one follid firmnefle ; this Flower 1s 'a very
warm comfortable Flower in the Winter feafon, and
will help thie Grainto come and {prout eXceedingly,
and with the help of windowes 16 et in the égld ayre,
and to fhur out the violent refleétion of the ‘S, ' will
ferve very conveniently for'the making of . Male; for
nine moneths in the yearjthat is to fay from'Skprember
till the end of Mayy ~but for fune, Iuly;and AuguF,
to imploy it to that ptirpofe, Will breed bothi’ loffe
and incumbratice : The nexe Flower to this'of earth,is
that which is madé of plafter, o7 plafter of parss, bein
burnt in a f{eafotiable time, an&p kept from' wet, til
the time of thooting , 2nd then” fmoothly laid , - and
well levelled s .the impérfection of che' plafter flower
is only the extream coldhefle chereof; which infrofty
and cold feafons, fo bindeth in'the-heartof the Grain,

e that
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that it cannot . {prout, for: which caule it behoveth
every Malfter shat is compelled to thefe Floores ,-to
look well into the feafons of the yeere, and when hee
findeth either the Frofts , Northern blafts, or other
nipping ftormsto rage oo wiolently. , then t0.make
his ficft éouches or beds ; when the Grain commeth
newly out of the Ceftern , much thicker and rounder
than otherwife he would do 5 and as the cold abateth,
or the corn increafeth.in {prouting, {o to make cou-
ches or beds‘thinner. and, thinner, for the thicker and
clofex the Grain is couche and laid together, the war-
mer it lyeth,and fo catching heat, the {ooner it {prou-
teth, and the thinner it lyeth; the cooler it is,  and {o
much the flower in {prouting. This fleore.if the VWin-
dowes be clofe,and guard off the Sun fufhciently, will
( ifneceflity compell.) icrve for the making of Male
tenmonths in the year,only in Z#lyand dagut, ‘which
contain the Dog-dayes, it would niot be employed,nor
1a the tme of any Froft, withour great careand cir,
cumfpedtion,
. Agan, there s inthis floor another fault, which
15, 2, nagupall calting.out of duft, which much {ullicth
the Gramn,: and being dryed ,, makes it look dunand
foule; which is much difpatagement to the Malfter ;
therefore, fhe muft have great care.that when the
Malr is takep awayto {weepe and Keepe her floores as
clean and neate as may be.. The Jaft apd worft is the
boarded flaore, of what kind fosver i be by reafon of
the too much heat thereof,and yet of boarded floores
the Oken boarded isithe cooleft and longeft [afting;the
Elme or. Beech.is.next,  thep- the Afhe, andihe worft
¢ though itbe the fairek to m::%m is the Firre,for
it hath in 1t iclf ( by reafon of the Frankinfence and
A R a0
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Tuirpentiiie which it heldeth-ya naturallheat, which
mixed withtheviolence of ‘the Sunie'in the Snmnyer-
time, forcoth the grain’ not 'oely 6 fprout,” bt 'to
grow in'the couch, which is‘much loffe aid 2 fowle
impuration.Neow thefe boatded floors can hardly be in
ufe for above five: moneths at the moft, thacistofay,
Ofober; Novembery December, Ianuary; and Fébruary:
for the reft, the:Sunhath too much ftrengehand thefe |
boarded floorstoe much warmth;and thereforeinthe
cooleft times it is good to obferve to-make the couche
thin whereby the ayr may pafle thoroughihe corn,and
focool it, that it may {prout at leifure.

Now. for any other floor befides thefe already Imperfea
named there isnot any good to maltupon ; for theFloore
eommon flore which is of naturall earth, whether
it be Clay, Sand orOravell, if it ‘have no-mixture at
all withric more then'its own' nature, by ofttreading
uponitygroweth to gather 'v..e patiire of falinefleor
Salt-peter intoit; which not' onely giveth an il tafte
1o the grainthacis laid wpon the fame,, but'alfo his
moifture and mouldinefs, which in the moift‘times of
the year arife from'/the ‘ground, it ‘often’corrupteth
and putrefieth the'corn; The rough “paved floor by
reafon of the ‘unevenefs, is unfit tomalt on} becanle
the grain getting into the crannies, doth there lye; and
isnot' removed orturned up and downe as fhonld
be'withthe hand; but many ¢times is fo “fixed'to the
ground, it {fprouteth and groweth upiinto‘a greéne
blade] -affording much lofle and ‘hinderanee to’the
owiner. .

The fmooth paved floore, ‘ot any floore 6f ftonie
what{oever is full as ill'; for every one-ot themi naru-
rally againft much: wet' or change” of weatlier, will

! P4 fweat
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fweat and diftill forth fuch abundant moifture; that

the Male lying upon the fame, can neither dry kindl
and expell the former motfture received in the ceftern,
butal{o by that over-much moifture many times rot-
teth,and comes to be altogether ufeleffe. Laftly,for the
Hlower made of lime and bair,it is as ill as any tormer-
ly fpoken of both in re{pet of the nature of the Lime,
whole heatand fharpaefle 15:2 main enemy to Malt, or
any moift corn,as allo in refpeét of the weaknefleand
bruttlenes of the {ubftance thereof,being apt to molder
and ‘fall in pieces with the . lighteft treading onthe
fame,and that limé and duft once mixing with the corn
i doth.{o poyfon and fuffocate ic, that itnewhercan

fproutnor turn {erviceable for any ufe.

Obrhe Kime  INext unto the Male-flowers, oyr Malfter fhall have
« and the buil- 2 great ¢are in the framing and fathioning of the Kilne,
ding thereo . o which there are fupdry-fores of moddels, as the an-
cient forme which was in times. paft ufed of our fore-
fathers,being only made ina {quare proportion at the
top with fmall {plints or rafters, joyned within foure
inches,one of another.going from a maine beam,crof-
fing the mid part of thargrearfquare » then is. this
grear fguare from the top, with good and fufficient
ftuds to be drawa flopewife narrower and narrewer,
till it come to the ground, fo that the harth or loweft
part theréof mdy not be abovea fixth part to the
great fquare above ; on which the Malc is laid-to/bee
dryed, -andthis Hazth(hall be made hollow and de-
fcending,andnot levell nor afcending : and thefe Kilngs
doe nothold any certain quantity in the upper {quare,
but may ever beaccording to'the frame of the houle,
fome being thirty footeach way, fome 2 0. and fome
eighteen. Thete be other Kilnes which-are made af;lqr
this
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this manner open and flope,but they are round of pro-
portion ; but both thefe kind of Kilnes haveene fault,
which is danger of fire ; orlying every way openand
apt for the blaze,if the 4fal iter be any thing negligent,
erther in the keeping of the blaze low and ferward, or
not {weeping every part about the harth any thing thae
may take fire. or tore-feeing that no firaws which do
belong to the bedding of the Kiln do hang down,or are
loofe,whereby the firc may take hold of them,it is ves
ry poffible that the Kilne may be fet on fire, to the
great loffeand often undoing of the owner.

W hich to prevent,, and that the Malfret may have g pesear
better affurance and comfort in her labour, there is a kilne, :

Kilne now of gencrall ufein this Kingdeme , which is
called a French Kilne,being framed of a Brick,Afhler,
or other fire-ftone, according to the nature of the foyl
in which Husbands and Heufewives live : and this
FrenchKilne is ever fafe and fecure from fire, and

whether the Malffer wake or fleep, without extreame”

wilfull uegligence, there can no danger cometo the
Kilne 3 and 10 thefe Ki‘nes may be burnt any kind of
fewell whatfoever, and neither fhall the fmoke offend
or breedill tafte i the Malr, nor yerdifcolour ir,
as many times it doth in open Kilnes,where the Malt is
as it were covered all over, & even parboyld in fmoke:
fo thatof all forts of Kilnes wbat{oever, this' which
is called the French Kilne, istobe preferred and onely
embraced. Ot the forme or moddell whereof, T will
not here ftand to'treat, becaufe they are now fo ge-
nerally frequent amongft us, that nota Mafon or
Carpenterin the whole Kingdomebut can build the
fame; fo thatto ufe more words thereof were tediouf-
nefle to lictle purpefe. Now there is another kixl]{dlof

ilne
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Kiln which I have feen Cand but in theweft-country
onely) which for the- profitable: quaintnefie thereof, I
teok fome fpeciall note of; and that'wasaKilne made
atthe end ofia'Kicchin Raunge or Chimudy, being:in
thape round and made of Brick, ‘with a littic hollow-
nefle marrowed by degrees; into;-which came from
the bottome and midft: of ithe Kitchin-chimney 2 hol+
low tunnell or vault, likethe cunnell of a Chimny,and
rapne dire@ly, on the-back-fide the hood, or back of
the Kitchin-chimney ; then in the mid#t of the chim-
ney,where the greaeft firength of the fire wis made;
wasa {quare hole made of abouta foot and a half e-
very way, with andron thick plate to draw to and
fro,openiag and clofing the whole at pleafure;and this
hole doth open oncly into that tunnell which went to
the Kiln, fo that the Malt being once laid, and fpread
upon the Kiln, draw away the Iron-plate; and the or-
divary fire with which yeu drefle your meate, and
perform other neceflary bufineffes, is fucktupinto
this tunnell, and fo convayeth the heat to the kiln,
where it drieth the Malt with as great perfe@ion,as as
nykilnI faw in my life, and needeth nether atten-
dance or other ceremony more, thenoncein five or
fixe houres to turn cthe Male, and take it away when
it is dried fufficiently: for it is here to be noted, that
how great or violent {ogver the fire be,which is in the
Chimuey, yer by reafon of the paflage, and the quan-
tity thereot it carrieth no more thena moderate heate
to the kil and for the fmoke, itisfo carried away in
other loop-holes which run frem-the hollownefle
between the tunnell, aud the Malt-bed, thatno Malt
in the world can poffibly be {weeter or more delicate-
ly coloured: only the fault of thefe kilns are, that they

arc
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are but litcle in compafle;and {o cannot dry much at a
time,as not above a quarter or ten {irike at the moft in
one drying, and therefore areno more but for 2 mans
own particular ufe;and for the furnifhing of one fees
led Family; but {o applyed,they exceed all the kilnes
that L have {een what{oever.

When our Malfter hath thus perfeGted the Malt-  Bedding of
houfe and Kiln, then next look to the well bedding of theKilae.
the Kiln,which is diverfly done according to mens di-
vers opinions; . for fome ule one thing,and {ome ano-
ther as the neceflity of the place,, or mens particular
profits draw them.

But fift to fhew you what the bedding of 2. Ki/x
15, you (hall underftand, that it isa thin.covering laid
upon the open ratrers; whichare next unto the heat of
the fire,being made either {o thin or loopen, that the
{malleft heit may pafle thorow 1t; 1and come to the
corn : this bed mufk be laid {o even and levell as may
be,and not thicker in oie place then another, lea the
Male dey too tafk where it is thinneft, ‘and too. flowly
where it s thick,and fo in the tafte feem to be of two
feverall dryings.

It muft alfo be made of fuch:ftuffe,as having recei-
ved heat,it will long continue the {ame,and be affi ftane
to the fireindrying the corn.; it {hould al{o have in it
10 moift or darkith property,left at the firf} receiving
of the fireit {end out 2 ftinking fmoke, and {o taint the
Malt;nor thould itbe of any rough or tharp {ubftance
becaufe upon this bed or bedding is laid the haire-
cloth,and on the hair-cloth the Malt, fo that with the
wrning the: Ma/t,and treading upon the ‘cloth; - thonld
the Bed be of angg [nch. roughnefle, it would. {oone
weare outthe haire-cloth , which would bec bo[trh

lofle
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loffe and ill Houfe-wifery, which is carefullytobe
efchewed.

But now for the matter or fubftance whereof this
bedding (hould be made, the beft,neateft,and {weeteft,
iscleanlong Rye firaw , with the eares only cut off,
and the ends laid even together , not one longer than
another, and {o fpread upon the rafrer of the Kilne as
even and thinne as may be,and laid as it were firaw b
firaw in 2 jufk proportion , where skill andinduftry
may make it thin or thick at pleafure,as but che thick-
nefle of one ftraw, or-of two, three, foure or five, as
{hall feenrto your judgment moft convenient,and then
this;there can be nothing more cven, more dry, fweer,
or open to let in the heat ac yonr pleafure : and al-
though in the old open Kilnes it be fubje& to-danger of
fire, by reafonof the quickrefle to receive the flame,
yet i the Freack Kilnes (before mentioned)it is 2 moft
fafe bedding, for not any fire can.come neer unto it,
There be others which bed the Kiln with Mat’; and it
is not much to be mifliked, if the Mat be made of Rye
ftraw fowed ;* and woven together according tothe
manner of the Indian Mats, or thofe ufuall thin Bent

Mags,which you fhall commonly fee in the Summer
time, ftanding in Hwband-mens Chimneyes, where one
bent ar firaw islaid by another,and fo woven together
with a good ftreng pack-thread:but thefe #4ats accor-
ding to the old Provesb ( More co # more worfbip ) for
they are chargeable to be bought , and very trouble-
fome i1 the making, and in the wearing will not out-
Iaft one of the former loofe beddings.for if one thread
or ftitch breaké, imutediatly moft in'thar rowe will
follow : onely it is moft certai® that during the

time
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time itlatethiit is botlvgoed, neceflary and handfome.
But if the 24z be madecither of Bulrufhes; Flags, or
any other thick fubftance ( as for the moft parv they
are) then ivis not {0 good a bedding, bcth becaule che
thicknefle keepeth omt the heat, and is long before it
can be warmed ; as-alfo in that it ever being cold, na®
turally of ivfelfe drawethinto ita certain moyfture,
which with the firft heat being expelledin {moke,
doth much offend and breed ill tafte in the Malr.
There be-others that bed the Kilne witha kind of mase
made of broad thin {plintscfood wrought Checker-
wile one into another , and‘it hath the fame faults
which the thick mar hath ; forit is long'in catching
the heat,and will ever fmoke at the firft¥ warming,and
thar fmoke will the malt {mell oneverafter'; for the
| {moke of woodis ever more; tharpe and piercing then
any other{moke whatfeever.

Be (ides, this waodenmatt; after iv hath once bedded
the Kiln, 10 can hardly afrerward be taken vp or'remo-
vedy for by continuall heat, being droaght to fuch an
extreame drynefle | if wpon any occafion either to
mend the Kiln,or cleanfe the Kiln; or doother neeeffa-
ry labour underneath the bedding; you fhall" take up
the wooden mat, it would: prefently crack, and fall'to
1 pieces;and be no mere ferviceable. -

There be others which bed the Kiln with a bedding’
made all of wiakers; of fmall wands foulded onc.into
anotherlike zhurdle, ‘orfuch-wand=werke s ' but it
ismade very open; © every wandat leaft two orthrée
fingers one from another : ‘and this kind ot bedding'is
avery ftrong kind of bedding, andwill laft long, and
carcheriy the heavat the firfy tpringing only the {moke
tsoffenfive,andithe roughnefs:without great care u{eﬁi

will
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will foon wear out your hair-cloth : yet in fuch pla-
ces where firam is not to be got or {pared,and that you
are compelled only o ufe moed for your fewell indry-
ing yout Male, 1allow this bedding before any other,
for it 1s very good,ftrong and long lafting : befides, it
maybe taken up and et by at pleafure fo that you may
{weep and cleanfe your Kilne as ofrasoccafion thail |
ferve, and in the neat and fine keeping of the Kilne,
doth-con(ift much ef the Houfe-wives Art 5 for to be
choake eiti er with duft durt,foor or afhes;as it thews |
flurtinefle and {loth,the@®nly grear imputations hang- |
ing over a Houfe-wife, {o'likewife they hinder the la-
bour,and makethe malt dry a great deale worfe, and
more unkindly.

Of fewell f‘"f Nexe the Bedding of the Kilne, .our Malfter byall

;‘;jﬁ‘_”“g *" meanes muft have an efpecialkicare with what fewell |
the dryeth the Malt; for commonly accqrding to that |
it.ever receiveth and keepeth the tafte, if by fome el |
peciall Are in the Kiln that annoyance be not taken
away, To fpeak then of fewels in generall, they are
of divers kinds according to the natures of {oyles, and
the accommodation of places in which men live ;- yet
the bed and moft principal fewell for the Kilnes(both
for fweemefle, gentle heat, and perfe& drying} is ei 1
ther good Wheat-ftraw, Rye-firaw , Barley-firaw,
or Oaten-ftraw ; andof thefe the Wheat firaw is the
beft, becaufe itis moft fubftantiall, longeft lafting,
makes the.(harpeft fire;and yeelds the leaft flime : the :
next is Rye ftraw, thenOaten firaw, and laft Barley ‘
ftraw,which by reafon itis (horteft, lightefr, leaft la-
{ling and giveth more blaze then heat,it is laft of thefe
white {traws te be chofeniand where any ot thefe fail
or.are {carce;you mayyrtake the fiubble or after crop

of
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of them, when the upper part is fhorn away 4 which
beingwel dried and houfed,is as good as any of the refc
already {poken of,and lefle chargable,becaufe it is not
fit foraany better purpofe as to make todder,meanure,
or fuch like, of more thenordinary thatching, . and fo
fitteft for this purpofe. - Nexc'to thefe white {irawes,
| -your long Fen*Rufhes, ‘being very exceedinglyswell
| withered and'dryed, andall the {appy moyfture got-
ten out of them, and f{o cither fafely houled or ftac-
ked;are the beftfewell;: - for they ‘makeajverp fub-
ftantiall fireand' much lafting, neither are apt to much
blazing,nor the {inoke {o fharp er violent but may ve-
ry well be endured : where all thefe are wanting, you
may take the Straw of Peafe, Fetches ,« Lupins, or
: Tares, any of which will ferve, yet the {inoke is apt
: to taint,and the fire without prevention dryeth too'fo-
: dainly and {wiftly. Next to thefe is clean Bean ftraws,
or ftraw mixt o! Beanes and Peafe together ; but this
l miift be handled with great difcretion , for the fub-
' ftance containeth fo muchheatthat it wil rather burn
l thendry,if it be not moderateds and the {moke 1s alfo
t much offenfive.Next to this Beanfftraw is your Furs,
I Gorfe,;VWhins,or {mall Brufh-wood, which differeth
: not much from Bean ftraw;onely the {moke is much
: fharper, and tainteth the Male with a much' fronger
' favour. To théfe!l may adde Braken or Braks, Eing,
; Heath,or Brome, ' all which may {erve intime of ne-
ceffity,but each one of them have this faule; that they
adde to theMalc an 1ll eafte or favour. “After thefe I
place wood of all forrs for each isalike noylome,and
if the {fmoke which commeth from it touch the Male,
the infection cannot sbe removed 5 from whencea-
mongft the belt Hubands hath {prung this O pini}:)n

that
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that when at anytime drinke is ill tafted 5 they fay
ftraight, itwas made of Wood-dryed malt. And thus
you fee the generality of fucls,their vertuesfaults and
how they aze to-be imployed. Now for Coale.of al]
kindes, Turfe or Peate, they-ate not by any meanesito
beufed under Kilnes,except where the turnaces are fo
fubtilly. made;thar the fmoak is conveyed a quite con-
trary .way, and never commeth neere the maltsin that
cale it skilleth not what fuell yon ufesfo it be durable
and cheap it is fit for the purpofe, onely great regard
muft be had to the gentlenefs ofithe firesfor as the old
Proverbis (Soft fire makes{weet Male )10 toorafh
and hafty a fire {corcheth and burneth iewhich is.cal-
led amongft Malfters Fire fangd 5 and {uch Maleis
good for little or no purpofe:therefore to keep a.tem-
perate and true fire; is the only Artof amoft skilfull
Maltfter,

When the Kiln is thus made and furnifhed of all nie-
ceflaries duely belonging to the fame , your Malfters
mext care fhall be to the fafhioning and making of
the Garners, Hutches , or Holds in which both the
malt after it is dried, and the Barly before it be fteep-
ed , isto bekeptand preferved ; and thefe ‘Gamers
or Safes for Corne are madeot diverfe faflions yand
diverfe matters, as fome of Boords, fome of Bricks,
fome of Stonc, fome of Lime and Haire s and {ome
of Mud, Clay or Loame : bu all of thefe have their
feverall-faults; for wood of all kindes breedeth Wee-
velland Wormes which deftroy the Graine, and is
indeed much too hot : for although malt would ever
bekept pafling drie, yetnever fo litele over-plus of
heat withers i, and takes away the vertue 5 for as
moifture rotsand corrupes it s lo'heartakes away and

decayeth
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decayeth the fabftance.Brick, becaufeitis laid with
Lime,is altogether unwholefomestor the Lime being
apt at change of weather to fweat;moiftacth the grain,
and fo rainteth it 5 and in tne dryeft Seafons wich the
fharp hortafte, doth fully as much offend ic: thofe
which are made of Stone are much morenoyfome,
both in refpeét of the reafons before rehearied , as
alfo in that all Stene of it felfe will fweate,and {o |
more and more corrupteth the grain which- is harbou-
red i1 ir. Lime and haire being of the fame nature,car-
rieth the fame offences, and 15 in the like fort to be ef-
chewed. Now for mud,clay, or loame,in as much as
they muft neceflarily be mixt with wood, becaufe o~
therwife of' themfelves, they cannot kit or bind toge-
ther, and befides, that the clay or loamemuft be muxt
cither with chopt hay, chopt firaw, or.chopt Licer,
they areas great breeders of VWormes and vermine as
wood is, nor are they defences againft Mice, but
eafic to be wrought through, and fo very unprofita-
ble tor any Husband or Houlwife to. ufe. Befides;they
are muchtoo hot, and being either in a clofehoute,
neere theKilne ; or the backe or face of any other
Chimney ; they dry the Corntoo fore, and make it
dwmndle and wither, {o that it neither filleth the bufhel
nor inricheth the liquor , but turnes to loffe every
way. The beft Garner then that can be made both
for {afery and profit, is to bemade either of broken
tile-fhread,or broken brickes,cunningly and even laid
8¢ bound together withPlafter ot Paris,or our ordina-
ry Englifh Plafter,or burnt Alablafterand then cove-
red all over beth within and without, in the bottome
and on every fide, at leaft three fingers thick with the
fame Plafter , {o asno brickeor tyle-fhread may by
o) any
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any means be {cen, or come neer to touch the Corme,
and thefe Garners you may make as big, or as little as
you pleafejaccording to the frame of your houfe; or
Places of moft convenience for‘thc purpolewhich 15
deed would ever be as neer the Kilne as imay be, that the
ayre of ihe fire in the dayes of drying, may come unto the
Jame, or clfe neer the backes o fides of Chimnies, wheye
the ayre thereof may correlt the extream coldnefe of
the plafter, which of al things that are bred in the
earth,is the eoldeft thing that may be, and yet moft dry,
and not apr to[weat or take moyffure but by fome violent
extremity 3 neither will any worme or Vermine come neer
2t becaufe the great coldnefSe thereof s a mortall encmy
10 their natures, and|[o thefafe 5t and longeft thefe Gar-
ners of plaflers keep all kind of Graine and Palfe in the
beft perfedion.

After thefe Garners,Hutches,or large Keepes for

& Corn are perfitted and made , and fitly adjoyned to
the Kilne , the next thing that our Maultfter hath to
look unto, is the framing of the Fatts or Cefternes,
i which the Corn isto be fteeped, and they are of
two forts 5 thar 4, either of Coopers work, being
great Farts of Wood, or elfe of Mafons work, being
Celternes made of ftone 5 bnt the Ceftern of ftone is
much the better ; for befides that thefe great Fates of
Woodare very chargeable and coftly ( as a Fartto
eontain four quarters of Grain, which is bur two
andthirty bufhels ; cannot be- afforded under twenty
thillings ) fo likewife they are very cafuall and apt to
mifchance and fpilling ; for, and befides their ordi-
nary wearing, if inthe heat of Summer they be neviqr
I3
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fo little negleéted without water, and fuffered to be
over-drye, itis tenne to onebutin the Winter they
will beready to fall in pecces; and if they beekept
moyft,yet if the water be not oft fhifted and prefer-
ved fweet , the Farte will {oone tayat, and beeing
once growre fauity, itisnot oncly irrecoverable,
bur alfo whatfoever commeth to be ficeped in irafier
will be fure to have the {zme {avour befices the wea-
ring and breaking of Garthes and Plugges the binding
clenfing, fweetning,and a whole worla of other trou-
bles and charges doth fo dayly attend them, thattke
benefit is a great deale fhort of the incumbrance ;
whereas the Stone Ceftern is ever ready and ufefull,
witheut any vexation at all; and being once well and
fufficiently made, will not need trouble or reparation
| (more thenordinary wathing ) fcarce inahundred
| yeares.

| Now the beft way of making thefe Malt-cefiernes,
is to make the bottoms and fices of good tyle-fhreads
fixed together with the beft Lime and Sand, and the
bottome fhall be raifed at leaft a {oot and a half high-
er then the ground , and at one eorner in the botteme
a fine artificiall round hole muft be made, which be-
ing outwardly flopt,the maltfter may thiough it drain
the Ciftern dry when fhe pleafeth, and the bottome
muft be fo artificially leveld and contrived, that the
water may havea true difcent to thathole,and not any
remain behind when it is opened.

Now when the modell is thus made of tile- thread,
which you may do greator little at your pleafure:then
with Lime, Hair, and Beafts-blood mixed together,
you fhall cover the bottome at leaft two inches thick
laying it level and plaine, as is before thewed : which
0 2 done,
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done you fhall aifo cover all the fides and toppe,both
within and without, with the fame matter, atleaf} 2
good fingers thickneffe, and the main Wall of tne
whole ciftern fhall be a ful foot in thicknefle,as well
for ftrength and dureablenefle,as other private reafons
for the holding the grain and water, whofe poyfe and
weight might otherwife indanger a weaker {ubftance,
And thus much concerning the Malt-houfe, and thofe
feverall accommodations which do  belong unto the
fame.

I will now fpeakealittle in generall as touching the
Art skill and knowledge of Malt making | which
haye referred to the conclufion of this chapter, be-
caufe whofoever is ignorant in any of the things before
{poken of , cannot by and meanes ever attain to the
perfeétion of moft true any moft thrifty male making,
To beginne then with the Art of making, or (as fome
tearme it melting of malt, you fhali firft(having pro-
portioned the quantity you mean to fteepe, which
ihould ever be anfwerable to the continent of your
Ciftetn, and your Ciftern to your flowers ) let it ei-
ther runne downe from your “upper ‘Garner mto the
Ciftern,or otherwife be carryed into your Ciflern,
as you fhall pleafe, or your occafions defire, and this
Barley would by all means be very Cleane,and neatly
dreft; then when your Ciftern is” filled, you ' fhail
from your Pomp or Well,convey the water into the
ciftern, till all the cornbe drenchr, and that the wa-
ter floatzboveir : if there be any corn that will not
finke, you fhall with your hand ftirre it abont, and
wet it, and io let it reft and cover the celternand thus
for the {pace of three nights you fthall Jet the Corne
ftecpe in the water, After the ‘there night is expired,
the
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the next morning you {hall come to the Ceftern, and
pluck out the plug or bung-ftick £ which fteppeth the
hole in the bottome of the Cefterne, and fo draine the
water clean from the Cotrne, and this watet you fhail
by all meanes fave; for much light Corneand others
will come forth with this drain-water, which is very
good Swines meat , and may notbe loft by any good
Houfe-wife. Thenhaving drained it, you fhall lct the
Ceftern drop all that day , and in the evening with
your fhovell you fhall empty the Corn from the Ce-
ftern unto the Malt-flowre, and when all is out, and
the Ceftern cleanfed,you'fhall lay all the wet corn on
a great heap reund or long,and flat on the top; and the
thickneffc of this heap thall be anfwerable to the fea-
fon of the year ; for ifithe weather be extreame cold,
then the heap fhall be made very thicke, as threeor
four foot, er more, according to the quantity of the
grain:burif the weather be temperate and warme,then
fhall the heap be made thinner,as two foot.a foot and
a half,or one foot, according to the quantity of the
grain, And this heap is called of Malfters a Couch or
Bed of raw Male.

In this couch you fhall let the cornlye three nights
more without ftirring, and after the expiration of the
three nights,you fhall leok upon it,and if you find thae
it beginneth but to fprout ( whiciiis called comming
of Male ) thoush it benever fo litdle, as but the very
white end ot the {prout peeping out ( f{o it beinthe
outward part of t:e hcape or couch j you fhall then
break open the couch, and ia the middeft where the
Corn lay neeret ) you ‘fhall finde the fprout or
Corn of 2 greater largerefle’s then with your fhoyell
you fhall tutne all the outward part of the couch in-
Q3 ward,
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ward,and che inward outward, & make itat leaft three

or four times as big as it was at the firft, and fo et it

be all that day and night, and the nexeday you (hajj
with your fhovell turn the whole heap over agajne
increafing the largeneffe and making it of one indiffe> A
reot chickne(sover all the floore, thatis to fay | not |
above a handfull thick acthe. moft,not tailing after for

the fpace of fourteen dayes, which doth make up

full in all three weekes, to turn it 2l] over twiceor
thrice a day according to the feafon of the weather,for

if 1t be warm, the Male mut be turned oftner;if cool,
then it may lie loofer, thicker,and longer together, and
when the three weeks is fully accomplitht; then you
{ballthaving bedded your Kilne, and fpread a cléane

The dryingof hair Cloach thercon.) lay the Malt as thinne as may be
Malc, (as about. three fingers thickne(s ) upon the hair-
¢loath,and fodry it with a gentle and foft fire, ever
ard anon turning the Male ( as it drieth on the Kilne)
overand over with yourhand, till you find ir fuffici
entlywell dried ;- which you fhali know both by the
tafte when you bite it -1n your mouth, and alfo by the
falling off the Come or {prout, when it is through-
lgdried. Now as foon as you fee the Come beginne
wW(hed, you (hall in the turning ot the Malc rubbe it
well between: your; hands, and fcowr it to: make

- the Come fall away, then finding it all {ufficiently dri-
ed, fir put our your fire then ler the Malr cool upon
theKila_ for four or five hours; and after raifing up

the four corners of the hair cloath s 2nd gathering

the Malt together, on 2 heape, empty. it withthe

Co neand allimo yourgamers, and there Jet ir lye(if
ypu have nos prefent occafionto ufe it-) for a moneth
OrLEwO0 Or three o ripen ,-buc no longer . for asthe
come
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come ot duft of the Kila, for fuch a fpace melloweth
and ripeneth the Male making it better both for faleor
expence, fotolye oo long mic doth ingencder Wee-
vell, Wormes, and Vermme which doedeltroy the
grain,

Now for the drefling and cleanfing of Malc at fuch
time as it is cither to be {pent in the houfe, or {Hla 1n
the Marketsyou fhal firft winnow it with a good wsnd
either from the Ayr or from the Fan ;3 and beforethe
winnowing, you {hall rub it exceeding well berweene
your hands;to get the come ot fpromtings cleane away :
for the beaury and goodnefle of malr is when 1t is moft
fmug, cleane, bright, and likeft to Barley in the view,
for then there is lcaft waft and greateft profit:for come
and duft drinketh up the liquor,and gives an ill tafk to
the drink. After it is well rub’d and winnowed; you
{hall then ree it over ina fine Sive, and if any of the
malt be uncleanfed,then rub it again mto the Sivetill it
bepure; and the rubbings will arifc on the top of the
Sive,which you may caft off ar pleafure,8¢ both thofe
rubbings {rom the Sive, and the chaft, and duft which
commeth frem the' winnowings fhould be fafe kept;
for they are very good Swines meare, and feed well,
mixt either with Whey orSwillings-and thus after the
wmalt is reed, you fhall either fack it up for efpecial ufe
or putit into a well cleanfed Garner,where 1t may lye
till there be occafion for expenee.

Now there becertain obfervations in the making
of mals which I may by no meanes omijt: for though
divers opinions co diverfly argue them, yer as pecte
2s I can, T'will reconicile them to that truth, whichis
moft confonant to re2fon, and the rule of honelty and
equality. ;

OV Firft,,
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-Firlt, Ithere is a difference in mens opindons as touch-

¢ ing thee conftant time for the mellowing and making of
the Male; that is,from the firt freeping untill the tume
of dryiag ; for fome will allow both Fat and Flowre

< hardly a fortnighr, fomea fortight and two or three
dayes,and do give this reafon. :

Fitftythey fay,it makes the Corn lock wither and brigh-
ter,and doth mot get {0 much the fulling and foulnefse of
the flowresas that which beth three weeks, which makes it
& great desle more beautzfull and [o more [aleatle:Next,
3t doth 1ot éome or [boot eut fo much lpraucas tharwhich

« lieth-a longer time, and [0 prefexvethmoye keart in the
grain makes it bold and fuller, and fo confequently more
full of fubftance §and able to make pror e of a listle; than
the other much more.

Thefe reafons ate good in (hew. but not 1 {ubftan-
tiall cruch : for (although I confeflt that corne which
Iyechlealt time of the flowre muft be the whiteftand
brighteft Jyet that which wantech any of the due time,
can neither ripen, mellow, ner come to true perreci-
on,and leffe then three weeks cannot ri pen Barley : for
look what time it hath to fwell and {prout, it muft
have full that time to flourifh > and as much time to
decay :now in lefle then a week it cannot do the firft,
and {0 in 2 week the fecond, andin another week the
third ; fothatis leffe thee three wecks a man capno
make perfeét Malt, Again, 7 confefe, that Malt which
bath, thelea st Come.mnuft have the greatest Keraell and
fo besmofl Jubftantiall; yet the Mal; which putteth not out
bis ful forous, “but bath that moifture Cwith teo much
bait)drivemin which Thould be expelled, cam never be
Malt of any long lafting or profitable for indurance, be-
caufe it bhath fo much maift (ub it ance as doth make £t both

api
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apt to corenpt ad breed Worms in moft great &bundance:
Icis mof true, thet this hafly made Malt is faireft to
the eye,and will foone(t be venred 1n ibe Market ;5 and
beiug {pent as foon as it is bough,-little or no lofle is
to be perceived,yet if it be kept three or four moneths
or longer (unlefle the place where itas kept, belikea
hot Houie)it will fo dank and give again,that it will be
lictle better then raw Malr, and fo good for no fervice
without a {econd drying. ‘

Befides, Male ttiat is not f{uffered to fprout to'the
full kindly, buc is ftoptas foon as it begus to peepe,
much of that Malc cannot come at all.forthe moiftefi
grains.do {prout firlt, and the hardefrare longer in
breaking the husk 5 now, ifyou {tep the grainon the
firlc {prouts,and not give all leifure to come-oneafter
aaother.you fhall have half Malt.and half Batley, and
that is geod for nothing but Hens and Hogs trough.
So that to conclude;’efle.then three weeks yon cannot
have to make good and perfeét Malt.:

Nexe,there 1s a difference in the turping of the Male,
for fome(and thofe be tite moft Men-malfters whatfo-
ever turn all theirMalt with the thovel; and fay itis
more eafie, more fpeedy, add difpatcheth more inan
hour, then any other way doth in three; and it is very
true,yet it {cattereth mnch, leaveth much behind un-
turn'd, andcommonly that which was undermoft, it
leaveth undermoft ftill, and fo by fome comming too

uch,and others not comming at all, the" Malt is oft
Bguch imperfeét,and the old faying made good,that toe
iach ba it maketh waff. Now, thereareothers (and
they arefor the moft part women Malfters ) which
turn all with the hand, and that is the beft, fafeft; and
mof} certaine way; for there is not 2 graine w.hid;l f;;

s
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hand doth not remove,*aud tarn over and over, and
layes every feverall heape or rew of fuch an even and
juft thicknefs,that the Male both equally commeth, &
equally feafoneth together withour defe& or alterari -
on : and though he thac hath much Malt to make will
be willing 1o harken to the {wifteft courfe in making
yet he that wil make the beft Malt,mufk rake fuch con.
venient leifure;and imploy that labor which commeth
neereft to perfedtion. 3

Then there is another efpeciall care to be had in the
comming or {proucing of malt which is,that as it mufe
not c@me tco little,{o it muft not by any means come
too much , forthat is the groffeft abufe that may be:
and thar which we call comed or fprouted téo muckh,
is,when either by negligence ,, for want of looking to
the couch,and not opening ot it,or for want of turning
when themalt is {pread on the floor, it come or fprout
at both ends, which Hubands call Akerfpietd ; {uch
corn by reafon the whole heatt or fubftance is driven
oucof it, can be good for tio purpofe bue the Swine-
trough, and therefore you mift have an efpecial care
both to the well tending of the couch, and the turning
the &4alr onithe floore, and be fure ( as neere as you
can by the ordering of the couch,and happing the har-
deft graininward and warmeft ( to make itall Come
very tndifferently together, Now,if it o fall our that
you buy your Barley, and happen ‘to light on mixe
grain,fome being old Corn, fome new Corn, fome
of the hart of the ftack;and fome of the ftaddle, which
inanordinary deceic withHmband-men inthe market,
then you mny be wel affured,that this grain can never
Comeorfpreut equally togetherfor the new Corne
will dprouvbefore the eldand the fraddle before that

n
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i the hearrofthe ftack 'by reafon the one cxceedeth
.the orher in moiftnefs: theretore inithis cafe you fhall,
marke wel which eommeth firft, whichwill be ftil in
the fieart of che. Couch , and with your hand gather ic
byt felfinto afeperate. place; and then -heape the o-
ther together again;and thus as it congmeth and {prou-

teth fo gacher it from the heap with'yourhand ; and.

fpread 1t on the floor and keep the other flill ina
thick heaptill all be {proutedi Now laftly obferve,
that if yourMale be hard to dprout or Come, and that
the fault confift more inthe bitter coldnefs of the fea-
fon,than any defect of the corn, that then ( befides the
thick or clofe making of the heap ot couch) you.faile
notto cover itover withfome thick woollen cloathes,
as courfe Coverlids, or fuch like {cuffe; the warmth
whercof witl make; it come prefently : which once
perceived, then forshwith unclothit, .and order it as a-
forefaid inall poinzs.And thus muach for theArt,order ,
skill,and cunning,belonging to she Malt-making,
Nowas touching the making of Oates,into Mals,
whichis a thing of generall ufe in#hany pares.of this
Kingdome where Barley is {caz{d;as in Chefbire, Lon-
cafbire, much of Darbefbiere,:
and the like, - the heart and skill s 2]l onc with that of
Barley nor is there any varia:ion. or change.of work,
but one the fame order flull to. be obferved, onely
by reafon thar Oates are more {wift ia {prouting, and
apt to clucter, ball and hang together bythelength
of the fprout then Barley is,  threfore you muft not
fail but turn them oftmer then Batley, and id thetug=
ning be carefull toturn all, and not leaveany unmo-,
ved.Laitly they will need lefs of the floor than Bar-
| ley wilfor in a ful formight,or a fortnight and two or
v three

Of Qates
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threc days you may make very good and perfeét Ouac-
malt, But becaufe I have a great deale more to {peake
particularly of Oates in the next Chzpter, 1 will here
conclude this, and advife ‘every skiltull Hodfe-wife to
joyn with mine obfervations; her owne tryed experi-
ence,andno doubgbut fhe fhall find both profic and fa-
asfaction.

; CHAP. 6.
Of the excellency of Oates,and the many fingular Verties
and ufe of them in aFamily,

OAts although they are of all manuer of grain the
cheapeft , becaufe of their generality being a
grain of that goodaefs and hardneft,that it will grow ig
any foyl whatfoever, be it never {o rich, or never fo
poor, as if Nature had made it the only loving com-
panion and true triend to mankind ; yet it is 2 grain of
that fingularity for the multiplicity of vertues, and
neceflary ufes for the fuftenauce and fupport of the
Family, that not any other grainis to be compared
with it,for if any other have equall vertue, yet it hath
not equall value and if equal value,then it wan's many
degrees of equall vertue ; fo that joyning vertue and
valuetogether,no HusbsndyHoufe wife,or Houfe keeper
whatfoever, hath {o true and worthy a friend, ashis
Oates are.

To{peakthen firft of the vertues of Oates | as they
accrew to catiel and creatures without door,and firft
to begin with the Horfe, there is not any food what-
ever that is fo good, wholefome, and agrecable with
the natureof 2 Horfe. as Oates are, being a Provender
in which hee taketh fuch delight, thac with it hee
feedeth
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feedeth, travelleth,and doth any violent labour whats
foever with more courage and comfort, then with a-
ny other food that can be invented, as all men know,
that have either ufe of it, or Horfes: neither doth the
horfeever take furfeit ofOats, if they be fweet & dry)
for all be;he may well be glucted or fralled upon them
(with indifcreet feeding ) and fo refufe them for a lic-
tle time, yet he never furfeiteth, or any prefent fick-

nefle follow afterswhereas no. other grain burgluca

Horfe therewith, and inftantly ficknefle will follow

which fhewes furfeit, and the danger is oft incurable:

for we'read in /taly, atthe fiege of Naples,” of many

hundred Horfes taat died on the furfeit of whea 5 at

Rome alto died many hundred horfes of the plague,

which by due proof was found to proceed from a fur-

feit taken of peafon and ficches; and {oIcould run o-

ver all other graines, but it isneedleffe,and farre from
the purpofe I have to handle:fuffice it,Oats for Hor-

{es are the beft of all foods whatfoever, whether they

be but enely clean thretht from the firaw, and fo dry-
ed, or converted to Oat-meal and fo groundand made

into bread,Oats boild and given to a Horfe whil they

are cool and fweet are an excellent food for any hotfe

in the ti ne of difeafe, poverty, ~or ficknefie for they

{cowreand fat exceedingly.

In the famenature that Oates are for Horfes, fo are
they for the Affe, Mule, Camell, or any other Beaft
of burthen.

If you will feed cither Oxe Bull Cow or any Neat,
whatfoever to an extraordinary hcight of fatneffe there
isno food doth it fo {oone ‘as Oates doth, whether
you give them in the firaw | or clean thae(ht from the
theaf, and well winnowed; but the winnowed Oate

is
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is the beft,for by them [ have feen anOxe fed to twen-
ty pound,to twenty foure pound, and thirty pounds,
which is 2 moftunreafonable reckoning tor any beaft;

onely fame and the tallow hath been precious.

Shecpe or Goats may likewife be fed with Oats, to
as great price and profitas wich Peafe, and Swine are
fed wich Oats, cither in raw Milt or otherwife, to as
great thicknefle as with any graine whatfoever;onely
they muft have a few Peafe after the Oars to harden
the fator elfe it'will waft, and confume in boyling.
Now for holding Swine,which are onely to be prefer-
ved in good flefh,nothing 1s better then a thin mange
made of ground Oats, Whey, Butter-milke,or other
ordinary wafh, or {willings,which either theDairy or
Kitchin ‘affordeth; nor is there any more {foveraigne
or excellent meat for Swine mthe time of fickneffe,
then 2 mange made of ground Oats and fiveet VWhey,
warmed juke-warm on the fire, and mixt with the
powder of Raddle or red Oaker. Nay if you will goe
to the matter of pleafure, there is not any meat {o ex-
cellent for the fecding, and wholefome keoping of 2
Kennell of hounds, as the Mange made of ground oats
and fcalding water , or ot beefe-broth , or any other
broth, in which fleth hath beene fodden, if it be for
the feeding, firengthning and comiorting of Grey-
hounds, Spaniels,or any other fort of tenderer Doggs;

there is no mear better then fheeps-heads, haire and
all, or other, intralls of Sheepe chopt and well fodden
with good {tore of Oat-meale.

Now for all manner of Poultry, as Cocks, Capons
Hens,Chickens of great fize, Turkeys Geefe,Ducks,
Swannes and fuch like, there is no tood feedeth them
betrer then Oars, and if ic be the young breed of any.

of
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fing,till they be able to fhift for themfelves 5 there is
no food better whatfoever then Oar-meal Groats, or
fine Oat-meale, cither fimple of it felfe, or elfe niixe
with milk drink jor elfe new made Urine,

Thus much touching the vertues and quality of
Oates or Oat-mealeas they are ferviceable tor the ufe
of Cattell and Poultry. Now for the moft necefla-
1y ule thereof for man,and the generall fupportofthe
family,there isno grain in our knowledge an{werable
unto it.

Eirft for the [imple Out it [elf (excepting fome particu-
Lar phyfick helpes as frying them with (weet butter, and
putting them in a bag, and very hot applyed to the belly,
or [tomack, to avoid collick or windinelle, and fuch like
experiments )the mo st efpeciall ufe which 4s made of them,
25 for Mult tomake Beer or Ale of, which it doth excee-
ding well and maintaineth many Towns and Countries 3
but the Oat-meale which is drawn from them, being the
beart and kernel of the Oat, is a thing of much varer
price and eftimation 5 for to [peak trath it is like Salt of
fuch a general ufe, that without it hardly can any Family
be maintained : thereforey I think it not much amifle

. to {peak a word or two touching the making of Oate-

meale, youfhall underftand then, tha; to make good
and perfed Oat-meale , you [ball fir ik dry your Oates
exceeding well 5 and then put them on the Mill, which
may either be Water-mill, Wind-mill, or Horfe-mill,
( but the borfe-mil is beft) "and no more but crafb or bull
them 5 that is,to carry the Hones fo /argz’) that they may
nomore but crufb the buske from the Kernell: then you
thall winnow the hulls from the Kernells cither wich
thewind ora Fan,, and finding them of an indifferent

 sleapncfle
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cleanneffe(for it is impofiible to hull themall clean at
the firlt)you fhall then put them on again,and making
the Mill go 2 little clofer, run them through the Myl
again, and tl en winnow them over againe, and fuch
Greets or Kirnels as are clean huld,and well cur, you
may lay by, and the reft you ﬂlgll run Fhrou:h the
mill again the third time, and {fo wihnow them agame,
in which time all will be perfit,and the Greets or full
Kirnels will feparate from the {maller Oat-mealestor
you fhall underftand, thatat this firft making of Oat-
;‘ncalg you fhall ever have two forts of Oat-mealess
that is, the full whole Greet orKirnell, and the fmall
duft Oat-meale : As for the courfe Hulls or Chaffe
that commeth from them,that alfo is worthy faving 5
for it isan excellent good Horfe provender , for ary
plow or labouring Horfes, being mixt with &ither
Beans,Peafe,or any other Pulfe whatfoever,

The veues . Now for the ufe and vertues of thefe feverall kinds
of Oavmeale 5 Oat-meales in maintaining the Family, they are fo

many (accordingto the many cuftomes of many Na-
tions) that is almoft impoffible to veckon all 5 yct(as
neere asIcan ) I will impart my knowledge ; and
what Ihave tane from relation.

Firft for the fmall Duft, or mealeOat-meal, it is that
with which all pottage ts made and thickned whether they
be Meat-portage, Milk-pottage 6r any thick, or elfe thin
Grewell whatfoever | of whofe goeduefie and whole-
fomeneffe it is needlefSe to [peake, in that it is frequent
with every experience : Alfo,with this fmall meale Oate-
meale i made in divers Countries fixe feverall kindes of
wery good and wholefome bread | every one finer then 0.
ther, as your Anacks, Lanacks, and fuch like Alfo,there
1$
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is made of it, both thick, and thin Oaten cakes, which
are very pleafant in taft,, and much eftecmed:butif 1
be mixed with fine: wheate, meale , then it maketha
moft delicate and dainty Oate-cake, cither thicke or
thin,fuch as no Prince in the world but may bave them
ferved to his tablesal{o thisimal oat-meale mixed with
blood, and the Liver of cither Sheepe,Calfe,or Swine
maketh that jpudding  which 15 called the Haggas or
Haggus, of whofe goodnefle itis invaine o boait, be-
caufe thereishardlyto be found aman thatdoth not
affe& them. And laftly, from this {mall oar meale by
oft fceping it in water and.cleanfing it; and then boy-
ling it to a thick and fliffe  jelly,is made thav excellent
difh of meat which is fo efteemed of in the weft parts
of this Kingdome, which they call #afb-brew, and in
Cheflieive,and Lancafkesre:they callit Flamery, or Flu-
mery,» the wholefomnefleand rare goodnefle, nay,the
" very Phyficke helpes thereof, being fuch and fo many
that I my felfe have heard a very reverendand worthi-
ly renowned Phifitian {peak more inthe commenda-
tions of that meete, then of any other foode whatloe-
ver: and certaine - itis- that you fhalnot heare of any
that ever did furfeite of this wafb-brew ‘or Flammerys
and yer I have feene them of very dainety and fickely
ftomackes which have, eaten great quantities thereof
beyond the proportion of ordnary meates. Now for
the manner of eating this -meate, it is of diverfe di-
verflyufed; for fome eate it with hony, ~waichis re-
pured the beft fauce; fome with Wine, either Sacke,
ClaretorWhite;fome with firongBeere,or ftrengAle,
and fome with milke, asyour abulity, or the accom-
modations of the place will adminifter. Now thére is

derived from this #afb-brew another courfer meate,
R which
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which is as it were the dregges, or grofler fubfance
of the Wath brew;which 1s called Gird-brew,which
is2 well fiiling and fuffic ient mear,fic for fervantsand
men of labour; of the commendations whercof,t will
not much ftand, inchat iv isa meat of harder difgefti-
on,and fic indeed bur fot firong able ftomacks, and
fuca whele toy! and much fweat both liberally fpen-
dethevil humors, and alfo preferveth men from the
offence of tulnefle and furteits.

Now for the bigger kind of Oat-meale, whichis
called Greets,or Com Oat-meale, it is of no leffe ufe
then the former, nor are there fewer meats com-
pounded thereof : for fir(t,of thefe Greets are made
all forts of puddings,or pots (as the VWeft-Countrey
tearms them ) whether they be black, as thofe which
are mrde of the bloud of Beafts,Swine,Sheep,Geele,
Red or Fallow Deere, or the like, mixet with whole
Greets,Suer,and wholefome hearbs, or elfe white, as
when the Greers are mixt with good Cream, Egges,
Bread-crums,Suer, Currants, and other wholeiome
Spices. Alfo of thele Greetsare made the good Fry-
d1y pudding,witich is mixt with Egs Milk Suer;peay-
royal,and boyl’d firft ina linnen bag, and then ftript
and butcered wich (weet butter. Again, if youroft 2
Goofe,and ftop her belly with whole grits beaten co-
gether with Egs) and after mixe with the gravy, there
cannot be 2 more better ot pleafanter fawce: nay,if 2
man be at Sea nany long travelhe canrot eat a more
wholefome and pleafant meac chen thefe whole Grits
boyl'd in warer til they burft, and then mixt with but-
ter, and fo caten with {poons; which although Sea-
mea cal fimply by the name of Loblolly, yet there is
not any mzachow fizaificanc {otver thename beythat

¥




2 Booke, St:¥in Brewtng

is more toothfome orwholefome, And to conclude,
there is no way or purpofe whatfoever to which a man
canufe or imploy Rice; but with the fame feafoning
and order you may imploy the whole greetes of Oat-
meale, and have fullas good and wholefome meate,
and as wel tafted; o that T may wel knit up this chap-
ter with this approbation of Oat meal, that the little
chargeand great bencfit confidered, it is the very
Crowneof the Houf-nrves garland, and doth more
grace her table and her knowledge | then all graines
whatfoever; neither inceed cap apy Family or Houf
hold be wel and thriftily maintained where this is ei-
ther fcant or waating. And thus much touching the
nature, worth, vertucs, and great neceflity of Oares
and Oac-meale.

CHAP, 3.
Of the Office of the Brew-houfe, and the pake-houfe, and
the secefSary things belonging to the fame.

s

Henour Englifl Houfe-wife knows how to
preferve health by wholefome Phyficke,
>¢ to nourith by good meate, and to ‘cloath
WAS the body with warm garments, fhe muft
not then by any mcanes be ignorancin the

provifionof Pread and Drnke; fhce muft know .

both the proportions and comyofitions of the fame. |
And for as much as drink is in every houfe more ge- !

nerally fpent thenbread , being inceede ( bur Fow '
well I know not)madethe very tubflance of all enter-+
tainment; I will firfk beginne wnthiit, ard thercfore !

you fhal know ihat gencrally our Kingceme had:
but two kinds of drinks , thatis tofay , Beer and
Rz ‘ Ale.’

Dive. ficies of
Drirkas,
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Ale, but particnlarly foure, as Beere, Ale, Perry and

Cider; and to thefe we m1y adde two mote, Meed and
Metheglin, two compound drinkes of hony and heaths
which in the, places where they are'made as in”%ales
and the marches ;- aze reckoned - for exceeding whole-
{fome and cordiall,

To (peake then of Beere, althongh there bé divers
kinds of rafts and firength thereof,according to the al-
lowance of Mal:; Hoppes,andage given unto the fame, -
yet indeed there canbe truly fayd to be buttwo kinds
threof; namely, ordindry Beere, and march Beere, all
other Beeres beeing derived from thenn,

OF ardinicy ‘Touching or Intary beere, which 'is that wherewith
Ecere, either Nobleman, Gentleman, “Yeoman, or Husband-
man fhall maintaine his family the whole yeere; itis
meet ficfk that our Englifb hosf-wife refpet the pro-
portion or allowance of Mdultduc to. the fame, which
among(t the bet Husbands is thought moit convenient
and ic1s held, that'to draw from one quarter of geod
Malt three Hog(heads of beer,is the beft ordinary pro -
portion that can be” allowed, and having age and good
caske'to ly, init wil be frong enough for. any good
mans drinking.
: New for the Brewing of ordinary Beere,your Male
;otsizﬁ‘:‘;’c%r betng, well gec und and put in your Mafh-fat, and your
* " "liquor inyour lead ready to boyle, you fhall then by
lictle and litcle with {coopes: or pailes put the boyling
liquor to the Malt, and then ftirre it even to the bot-
tome exceedingly well together ( which is called
the mafhing of the, Malt i then, the liquor {wimming
1 the top cover al over mith more Mait; and fo lerit
ftand an_houre ‘and morein the mafth far, during
which {pace yousiiay if you pleafe heate, more liquar
L]
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~2 Book, Skill in Brewing,

in your lead for your fecond er fmall drink,this done,
Ppluck up your mafhing firoam,and let the firft liquor
run gently from the #als, cither in a clean trough,or
other veflels prepared for the purpofe, and then ftop-
ping the Mafh-fat again, put the fecond liquor to the
mals,and flir it well togcther ; then your Lead being
emptied,putyour firft liquor or wort therein,and then
to every quarter of Male | putapound and a halfe of
the beft Hops you can get;and boile them an houre to-
gether, tll taking up a difhfull thereof, you feethe
hops fhrink 1nto the bottome of the dith ; this done,
put the wort thorow a firait Sive which may draine
the hops from it into yourcooler, which ftanding o-
ver the Guil-far,you fhall in the bottome thereef fet
great bowl with your barm,& fome of the firft wort
( before the Hops come into it mixt together ) that ic
may rife therein, and then let your wort drop or run
gently into the difh witl the barm which ftands in the
Guil-fat, and this you fhall doe the firft eday of your
brewing,letting your cooler drop all the nighe follow=
ing,& fome part of the next morning, and as it drops
if you find that a black skum or mother rifeth upon
the barm,you fhal with your hand take it off,and caft
it away, then nething being left in the cooler, and the
Beer well rifen,with your hand fir ic about, & fo let
it ftand an hour after, and then beating it and the barm
exceeding well together,tun it up into the Hogf-heads,
peing clean wafh’d and {calded,and fo let 1t purge:and
herein you fhal obferve not to tun your veflelsto full,
for fear thereby it purge to much of the barm away:
when it hath purged 2 day and a night, you fhall clofe
up the bung-holes with clay, & only fer a day or two
agcr keep a vent-hole in it,and after clofe it upas faf

3 as
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as may be.Now for your fecond or {mal drink which
are le{t upon the grain,you fhall fuffer it there to ftay
but an hour,or a lutle better,and then drain it all off al-
{o, which done, put it inte the Lead with the former
Hops, and boyl thie other alfo, then cleer it from the
Hops,and cover it very clofe,til your firft Beer betun-
ned and then as before, putitalfo to Barm,and {o run
#up alfo in fmaller vefsels,and of this fecond beer you
{hal not draw above one Hogfhead to three of the bet-
ter .Now thete be divers other waies and obfervations,
for the brewing of ordinary beer, but none {o good,
fo eafie,fo ready and quickly performed,as this before
fhewed; neither will any Beerlaft longer, osripen
{oener,for it may be drunk ata fortnights age,and will
laft as long and lively.
Now: for the brewing of the beft March-Becre,you
nfhal alow to a Hogfhead thereof,a quarter of the befk
Malc wel ground;then you fhal take a Peck of Peafe,
half a pcck of Wheat, and half a peck of Oats, and
grind them all very well together, and then mixe them
with your Malt; whichidone, you fhall in all points
brew this beer as you did the former ordinary Beeres
only you thall allow a- pound and a_half of Hops to
this one Hog(head:and whereas before you drew but
two forts of Beer: fonow you fhall draw three; that
is, a Hog(head of the beft anda Hogthead of the fe-
cond, and halfa Hogthead of {mall beer,without any

. augmentation of Hops or Malt.

This March beer would be brewed in the moneths
of March or Aprill and((hould if it have right)have 2
whole yeer to ripen 10: it will laft twe, three,and four
yeeresif it lie coole and clofe,and endure the drawing
tothe laft drop, though with never fo much leifure.

3 Now
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ing it is Brewing of
Now for the brewing of firong Ale, becaufe it is g e S

drink of no fuch long lafting a5 beer is, therefore you
fhall brew lefle quantity at a time thereof)as two bu-
fhels of Northern meafure ( which is four buthels, or
halta quarter in the South ) at a brewing, andnot
above, whichwill make fourteen gallons of the beft
Ale, Now for the mafhing and ordering of it in-the
mafh-fatit will not differ any thing from that of Beer,
as for Hops, although fome ufe not to put in any, yet
the beft Brewers thereof will allow to fourteen gal-
lons ot Aleagood efpen full of hops, and no more,
yet beforeyou put in your Hops, as foon as you take
1t from the graines, you fhall put it into 2 veflell,and
change it,or blink it in this manner : put into the
wort a handfull of Oke:bowes,and a pewter-difh, and
let them lie therein,till the wort look a little paler than
itdid ac the firft, and then prefently take out the difh
andthe Iéafe, andthen boile it a full hour with the
Hops;as aforefaid, and thentleanfe it,and fetit in vel>
fells to cocle 5 when it is milk-warm, having fet your*
Barm to rife with: fome fweet wort : then put all:
into the Guilefar,and as foon as it rifech.with 2 difh or
bowle beat itin, and fo keep it with continuall bea-
ting a day and a night at leaft, & after-tun it From this
Ale you may alfo draw half {o much very good midle
Ale; and a third pare very good fmall Ale,

Touching the brewing of Bottle-ale, it differeth noZ
thing at all from the brewing of ftrong Ale, sonely jt
muft be drawn in a larger proportion, asat leaft twen-
ty gallons of half a quarter; and when it comes to be
changed , youfhall blinkit ( as was before {hewed)
more by much then was the ftrong Ale,for it muft be
pretty and fharp, which giveth the life and quick~

- neffe:
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nefle to the Ale:and when you tun it, “you fhall put it
into round bottles with narrow mouths,and then ftop-
ping them clofe with cork, fet them ina cold Cellar
up to the waft infand, and be f{urc that the corkes be
fafk tyed in with firong pack-thread, for fear of rifing
out, os taking vent, which is the utter {poyl of the
Ale.

Now for the fmal drink arifing from this Bottle-ale
or any other Beer or Ale whatfoever, if you keepe it
after it 15 blinck’d and boyled in a clofe veflel,and then
Pput it to barm every morning as you have occafion to
ufe it,the drink will drink a great deal the frefher,and
be much more lively in tafte.

As for the making of Perry and Cider, which are

Ofmakifig drink  much uled in the Weft parts, and other Coun-

| Perry

Cyder.

[}
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trics well ftored wach fruit in this Kingdomjyou fhall
know that your Perry is made ot Pears only,and your
Cider of Apples 5 and for the manner of making ther~
of; it is done after one fathion,that is to {ay, after your
Pears and Apples are well pick’d from the falks,rot-
tennefle, amd all manner of other filth, you fhall pug
them in the Prefle-mill, which is made with a Mj]l-
ftone running round in a circle,under which you fhall
crufh your Pears or Apples, and then ftraining them
thorow a bag of hair-cloth,tun up the fame ( afterit
hath beena little fetled Jinto Hogf-heads, Barrels, and
other clofe veflels.

Now after you have pref all, you thall {ave that
which is within the hair-cloth bag, and putting itinto
feverall veflels, pura precty quanticy of Water there-
unto, and after ithath fleod a day or two; and hath
been well firred rogether, prefle it over alfo againe,
for this will make a fmall Perry orCider,and muft be
{pent
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{pent firk.Now of your beft fider that which you make
ofyour {fummer, or fiweet fruit, you fhal cal fummer,
or {weet cider or, perry; and that you fhall fpend firft
alfo; and that which yon make of the wititer and hard
fruir, you fhallcall winter and fowre cider, or perry;
and that you may {pend laft,for it will endure the lon-
geft.
" Thus after our Englilb houf-wife is experienc’¢«ln ©fBajicgd
the brewing of thefe feverall drinkes, fhee fhail then
look into her Bake-houle,and to the making of al fores
of bread, either for Mafters, fervants, or hinds, and to
the ordering and compounding of the meale for each
feverall ufe.
To fpeak then firft of meales for bread, they are ei- Ordering of
ther fimple or compound, fimple, as Wheat,and Rye, Meale,
or compound’, as Rye and Wiear mixe together , or
Rye, Whear and Birley mixe togecher 5 and of thefe
the oldeft meal is ever the beft,and yeeldeth mo&,{o it
be fweet, & untainted,for the prefervation whereo®, it is
meet that you cleanfe your meale well from the bran,
and then keep it in {wéet veffels,
Now for the baking of bread of your fimple mealeés zaking Man:

| - your beft and principall bread is manchet, which you Chets,

thalbake in this manner:Firft your meal being ground
upon the blacle ftones , if it be poffible , Which make
the whiteft flower,and bonlted through the fineft boul-
ting cloth, you fhall put it into a cleane Kimnel, and
opening the flower hallow in the midfk, putinto it of
the beft Ale-barme,the quantity of three pints to a bu-
fhellof meale,with fome falt to feafon ic with : then
putia your liquor reafonable warm'and knead it very
well together with both your hands, and through the
brake,or for wapt thereof, fold it in2 claath, and with
your

"
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your feet tread - ir2 good fpace together, then letting
1t lic an hour or there abouts to fwel,take it forthand
mold jt into manchets,round and flat {cotch them a-
bout the wafk to give it leave to rife,and prick ic with
your knife in the top, and fo put it into the Oven, and
bake it witha gentle heat. !
To bakethe beft cheat bread, which isalfo im-
makiogciest ply of Whear ancly, you fhall after your meale is
Skl dreft and bou ted through a more courfe toulter then
was ufcd fot your manchers,and put alfo into 2 clean
tub, trough, ‘or kimnell , take a fowre leaven, thae
is, a picce of fuch likc leaven faved from a former
batch,and well fild with falt,and fo laid up te fowr,
and this fowre leaven you fhal break into {mal pieces
into warmwater,and then ftrain ir,which done;make |
a deepe hollow hole, as was-before faid inthe midft .
of your flower, & therein powr your ft rained liquor |
then with your hand mixe fome part of the flower
therwith,til the liquor be as thick as a pancake barter
th:cn cover it al over with meal,and fo let it lie al that
pight, the next morning ftirre it,and al che reft of the |
meal wel toge ther,and with a little more warm water |
barm,and falcto feafon it with, bring itto 2 perfeét |
Jeaven Riffe, and firme; then kneade it,breake it, and
read it,as was before faid in the manchets,& fo mold
it up in reafonable bigge loaves,and then bake it with
< mdiffcrent good heate: and thus according to thefe
1wo examples before thewed,you may break leavned
or unleavned whatfoever, whether it be fimple cern,
as Wheat or Rye of it felfe, .or compound gram, as
Wheate and Rye, or Wheat and Barley, or%yc and
Barley, or any other mixt white corne;onely becaufe
Rycis 2 little fironger grainthen Wheate, it fhall bg |
€00
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good for you to put your warcr a litcle horrer chea
youdid to your wheat, :

For your browa bread, for bread or your hinde- AR
{ervans,whichs the courfeft bread for mans afe,you yronn
fhal take of barley two buthels,of peafe two pecks,of bread,
Wheat or Rye a pecke, 2 pecke of Malr 5 thefe you
ihal grindaltogether, and dreffe it through a meale
MQmmpmm@kmmaMWmnmgM&d@mrm
the fire, andwhen it boyles let one puc on the warter,

& another with a mafh rudder (tir fome of the flow-

er withit after it hath been (cafoned with faltand fo

let i be till the next day, and then putting to the reft

of the flowre, work it up into @iff leaven, then mould

irand bake it intogreat loavs with a very ftrong-hear;

now if your trough be not fowr enough to fowr your

leaven , then you (hal either det it lie longer in the

trough, or clfe take theaelp ot a fowre leaven with

your boylingwater:for you muft underftand,that the

hotter you lsquor is, the lefle will the {mell &r rank-

nefle of the peafe be received. And thus much for the

baking of any kind of bread,which our Englilb Houf~

wife {hal have occafion to ufe for the maintenance of 3

her family. Setmrailihe
% = . fervations in

As for the generall obfervations to- be refpeéted in the brew-
mmew&mmwmwﬁmmmm:&mﬁTﬁ
that your Brewhoufe be feated in {o convenient 2 L Sl
of the houle, thar the fmoke may not annoy your o-
ther more private rooms 5 then that your furnace bee
made clofe & hollow for faving fewel, & witha vent
for the prTage of fmoke, left it tainc your liquor;then
that you preter a Copper before 2 Lead » nexe thue
wmrMuh&nmcwrnmwﬁtowmrLmd,wmr
cooler nearer your Mafh-fac, and your Guil-far

under
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under your cooler, and adjoyning to them all {everall
clean tubs to receive your worts and liquors : then'in
your Bake-houfe you fhall have a fait boulung houfe
with large pipes to boult meale in, - faire troughesto
lay leaven in , and fweet fafes teceive your bran: .you
fhall have boulters,fearfes, raunges and meale fives of
all forts both fine and courfe;you fhal have fair tables
to mould on, large ovens to break in the foales thereof
rather of one or two intire R ones then 6f many bricks
and the mouth made narrow , fquare and cafieto be
clofe covered: as fot your peeles, cole-rakes;maukins
and fuch like, though they be neceflary ‘yet they are
of fuch generall ufe they need no further relaiion.And
thus much for a ful fatisfa&ion to abthe Husbands and
Houf-wifes of this Kingdome,wouching ‘Brewing,
Baking and allwhat{oever elfe appertai-
neth to‘either of their offices,

The end of the Englifb-hoafe-wife,

FINIS,
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