
E N G L I S H 
HOUSEWIFE. 

Containing 

The inward and outward Vcrtues which ought to be in.a 
compleat W oman. 

As her skill in Phyfiek, Surgery, Cookery, Extra Sion of Oyles,1 
Banqueting ftuffe, Ordering of great Featls, preferring of all forts'of 

Wines, conceited Secrets, Difttlladons, Perfutnes5orderiBg of 
WoolI,Hemp,Flax,making Cloth, and Dying, the know¬ 

ledge ol Dayries.OTce of Malting, of Oates,ikeir 
exeeikntufes in a Family^f Brewing,Ba¬ 

king,and all other things belonging 
to an Houfhold* 

A Work generally approved, and now the fifth time much aug¬ 
mented purged.and made mod profitable andneeelfary for all men# . 

and the gererall good of this Kjngd0me. 

By G. M. 

LONDON. 

Printed by B, A lsop frr John HARisON,andaret0 be foldathis 
Shop tD fmls Charch-yatd, i 6 q y.\ 



Tor the Crattice. pag. 42 
For the ft raging of otenorpom 

heap's. p. 42.4/ 
Tor [weld legs. p.^z 
Tor old and new fores. p.%1* 

■ „ , 45,47,48,51,52. 
Torfcabs. ana itch. p. 43, 

4?,5°. 
Tor doe Leprofie. p. 44 
Tor pimples. p. 44 
Priiiieparts burnt, f» 4.4 
Tor any hurnin g. />. 44 

46,47 
Torfcalding. \ a a 
To eat awydeadflejh. p.4^ 

47 
Torfwevees cut or firunke. p. 

To hredkian mpofiutne. ^4 5 

Tor a Ring-worm. p^ 

To take away fears ofrhefmal ; 

^5°' 

1 ?ortbeTrenthrpox,\ p^p 
i Additions to greene woundsp 
’• ^.51,5* 
( for pricking with atboruf. 

• Additions far atch. andfwd- 
, H»gs. ]p. J4 
> For pain tn jomtpr " p. 5 4 
1 Additions pa grief t in the 

hones* p. 5 j 
• A hath to clear the skin. 5 5 

The oyl of fw&Uowes. p. 57 
°jlof Camomile. p. 57 
°)l of Lavenders ,* 5 8 
To /Wfjfo fmooth hands, p. 5 8 
To make Dr. Stevens 

/?i 58 
To rofafilir. p, 59 

; Additions to Ofes. p. go 

\Tomake Qyk ef Rtfis or Fio- 
-kts. «50 

fyteafNutmegs..-, ■ «5o, 
Ojle of Spike-. p.6i 

Chapi2. 

Skilik^ker,. . ... 



f*g. 7%3 7?r 8 a, 81,82, 

85,84,85 
The Oaleorpotbrigo p.S l 

Additions to boyfdmeates, p. 

86 
Roatt-meates of &B kinds 3p. 

88,Po,<£V. 

Obfervatiom in Roafi-meats 3 

/>.88 

Spitting of meats p. 48 
Temperature of fire p. 88 

Complexion of meat e p.S p 

Batting of meats p 8p 

To know when meaies are 

enough p.8p 

Ordering of meates to be rea- 

fied p.p 5 

Sauces of all kinds p.p 6 

. . . 91,9%>99 
Additionsto fauces p.pp 

loo 

Of Carbonados p,ioosloi 

Additions to Carbonados p. 

102 

Drefing offifb p. I o 2 

103 
Of the papery and bakt meats 

p. to4, 

Mixture of pafles p 105 

Of puffe-pajte p 10 s 

Additions to the paflery pag. 

lop.no.r 1 i.n.a, * 1 v 

' &c- 
To recover Ventfon tainted\p'. 

Topreferve Quinces to bake 

p.lli 
Of Tarts3 pu6,117,118, 

Up 

Of white-pots p 122 

Of Banqueting-ttujfe of all 

kinds pi2i3iT’$ 

&c. 

Of divers water s p 127 

128 

To make any Conf trve p 131 

: Additions to Banqueting- 

fluff pi 23; 
124. 

Tomake Fpvcras ' p 13 5 

To candy any thing pi 5 d> 

Ordering of banquets pi$6 

Ordering of great featts p. 

137- 
Chap, 3. OF Ditt illations and The vertues of fever all war 

their vertues/rom pag j ters p ’>47 

140 to 147 Of perfuming p 142,150 



O
 i

O
 

-n
 -

n 

Tlie Table. . 

151,152 
To make pomanders . 15 i 

T9 make vinegar p 151 

»52 

T0 make verdjuyce /> 15 a' 

Additions to conceited fe¬ 

rrets p 15 2 

i T0 perfume Glovet 154 

Chap. 4. TlJe orderingjreferving, j to 

and helping of all foh s of\ of Gaging 

Wines p 155, &c. ‘ 70 chufe wines 

GHAP. 5. 

1*3 

PI64 

p 162 

Woolly Hempe> Flaxes Colours, 

loth, and dying of all 1 
frontpage \6f 

. to x$o 

Chap. 6. 

■ dairies^butterfheefe^' &c. from P l9Q,to 206 

Chap, 7. THe office of the Maltfier3 [ thereofffirom p. 20 7 to 
the fecrets and knowledge I 33 £ 

Chap. 8» 

A|-<*He excellency of Oates, j thereof/rent pag.2 3 6, 

the verities and ufes\ to 243. 

; Chap; 



The Table, 

CHAP. 

Tieojjise of the "Brea-heufe] to the esd. 

emdtbe Bth-houfe 9 a»d I To make Perry and Cider ’ 

their ufet3from pagsi4^.'* f.238. 



The approved 

BOO K e 
Called the 

ENGLISH HOUSE-WIFE, 
CqRTAININg . - 

$11 the vertuous knowledges and adtions both of mini 
and b&dy,which ought to be in any compleat Heaf 

r wife of what degree or calling foever. :; : 

_ TbefccondBook. ' 

Chap. I, “ 

Of the inward venues of the mindjthick ought to hem 

hth mnactmi-SmgajM&ftA, vprevtd„fjf 

***** for health of the Houfe-hold j alfo the extrJS# 
of excellent Oyles fit for thofe purpqjes. e?stra^t0^ SAving dready in a Wary bricfneffij 

pafl|d through thofe outward parts of 
: Husbandry which belong unto the per- 
fcdt Husbandman.who is the Father and 
Mailer of the Family, and whofe Of. 

- , fic;e and imployments are ever for the 
moft part abroad5or removed from thehoufe as in the 

orderly a Method.as we can, to thcOffice of Our Eng-, 

B lift 
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lift Houfi?ife3urho is the mother andMiftris of the fa- 
mily,and hath her moft generall imployments within 
the houfc; where from the generall example of her 
vertHes,and the ffaoft approved skil of her knowledges 
thofe of her Family may both learn to ftrve God and 
fuftainman in that godly, and,profitable fort which is, 
required of every true Chriftian. 
Firft then to fpeak of the inward vertues of her mind, 

t Hourmfc ought, above all things,to be of an upright and fin* 
muft be rW cere rcligion,& in the fame both zealous and conftanr, 
giou?, giving by her example,-!!! incitement and fpur, unto all 

her family to perfue the fame fteps,and to utter forth 
By the inftru&ioa of her life, thofe vemious fruits of 
good living, which ftall be pleafing both to God and 
his creatures; I doe not meane thar herein fte ftould 
utter forth that violence of fpirit which many of our 
vainly accounted pure )women do, drawing a cotempt | 
to the ordinary Miniftery, and thinking nothing law- | 

. ful bur the fanrafies of their own inventions,ufurping 
to themftlves a power of preaching and interpreting ; 
the holy word,towhich only they ought to-be but hea¬ 
rers and believers, or at the moft but rnodeft perfwa- 
ders, this is not the office either of good Houf-wife or 
good woman. But let our Englift Houfe-wife bee a 
godly,conftant,and religiouswoman,Iearnihg from the 
wordiy Preacher and her-husband, thofe-good exam¬ 
ple* which fte ftal;with all careful diligence fec excr- 
cifed amongft her fcrvants. 
. In which pra&ifeof hers, what particular rules are 
to be obferved I leave her to Ieame of them who ’are j 
profeffed Divines and have purpolcly written of this 
argumentjonly thus much will 1 fay,which each ones 
experience will teach him to. be true 4 that the more 
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ful the matter and miftris are to bring up their fer- 
vants in the daily exercifes of Religion toward God, 
the more faithful they fhal find them in all their bufi- 
nefiestowards men, and procure Gods favour the 
more plentifully on all thehoufhold: and therefore a 
I'mali time morning and evening beftowed in prayer s 
and other exercifes of religioo,wil prove no loft time 
at the weeks end. .. 

Next unto this fandlity and holmes of hie, it is meet she muft be 
that our Englifh Houf-wife be a woman of great mo- temperate, 
defty and temperance,as well inwardly as outwardly; 
inwardly, as in her behaviour and cariage towards her 
husband, wherein fhe (hall fhun all violence of .rage, 
paffion and humour,coveting lefs to diredf then to be 
directed,appearing ever unto him plea fane, amiable, &s 
delightful,and though occafion mifhaps, or themif- 
go vernment of his will may induce her to contrary 
thoughts,yet vertuoufly tofupprefsthem, and with a 
mild fufferance rather to cal him home from his error 
then with the ftrength of anger to abate the leaft fpark 
of his evil,callinginher mind thatevilland uncomely 
language is deformed though uttered even to fervants, 
but moll monftrous and ugly when it appears before 
the prefence ofa husband:outwardly,as in herappar- 
rell and diet,both which fhe fhal proportion according 
to the competency of her husbands eftate and calling 
making her circle rather ftrait then large,for it is a rule 
if we extend to the uttcrmoft:wetake away increafe,if 
we go a hair bredth beyond , we enter into confump^ 
tiombutif we preferve any parr,we build ftrong forts 
againft the adverfaries of fortune, provided that lu.ch 
prefervacion be honeft and confcionable.- for as lavifti 
prodigality is brutifh , fo miferable covetoulheffe is 

B 2 " , hc-llifh, 
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Other G«r,» hellifh.Let therfore the Huf-wives garments be come* 
ly and ftrong, made afwel to preferve the health, as a- 
dorae the perfon, altogether without toyifh garnifhes 
or the gloffe of light colours,and as far from the vanity 
of new and fantaftick fafhions.as neer to the comely 1- 
nutations of modeft Matronsdet her diet be wholfotne 
and cleanly , prepared at due hours , and Cooktwith 

OfherDie^ care an<^ diligcuce,let it be r2ther to fatisfienature,then 
' our affections, and apterto kil hunger then revive new 

appetites, let it proceed more from the provifioa of 
her own yard, then the furniture of the Markets 5 and 
let it be rather eftecraed for the familiar acquaintance 
fhe hath with it, then for the ftrangenelfe and rarity it 
bringech from other Countries. 
To conclude, our Hnglifh Huf- wife muft be of chaff 

Her general! thought, flout courage, patient, untyred, watchfull, 
J-~C5* diligent, witty,pleafanr, conftant in friendship, full of 

good Neighbour-hood, wife in Difcourfe , but not 
frequent therein, fharpe and quick of fpeeeh , but not 
bitter or talkative,fecrec in her affaircs,comfortable in 
her counfels,and generally skilful in the worthy know¬ 
ledges which do belong to her Vocation, of al I j or 
moft whereof I now in the enfuing difcourfe,intend to 
fpeak more largely. 

To begin then with one of the moft principal vertues 
O p which doth belong to our Englifh Houf-vvifejyou fhal 

Her venues underftand, that fich the prefervation and care of the 
ia PByfiek. family touching their health and foundneffe of body 

coafifteth moft in the diligence:it is meet that fhe have 
a phificall kind of knowledge,how to adminifter many 
wholfome receipts or medicines for the good of their 
healths,as wel to prevent the firft occafion of ficknclTe, 
as to take away the effe&s and eyill of the fame, wheta 
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it hath made leafure on the body.Indeed we tnuft con- 
fefic that the depth and lecrets of this mo ft excellent 
Art of Phificke, ae farre beyond the capacity of the 
raoft skilfull woman, as lodging onely i» the breft of 
learned profelfors,yet that our Houle- wife m2y from 
them receive fome ordinary lules Sc medicines which 
may availe for the benefit of her Family , as (m our 
common experj,encc)no derogation at all to that wor¬ 
thy Art. Neicher do I intend here to lead tier mindc 
with all the Syinpto£nes,accidents,Sc effc&s which go 
before or after every fickndfe,as though I would have 
her to aflume thename of a Pradhtioner,but only re¬ 
late unto her fome approved medicines, and old do¬ 
ctrines which have been gathered together, by two ex¬ 
cellent and famous Philiuans,and in a Manufcript gi¬ 
ven to a great worthy Gountelfe of this Land , (for Dr Burte? 
farre be it from me , to attribute this goodnefte unto l>r»omclius: 
mine own knowledge) and delivered by my common 
and ordinary experience, for the curing of thofe ordi¬ 
nary fiekneffes which daily perturb the health of men 
and women. 
1 Firft then to fpeak of Feavers or Agues,the Houfe- 0fVf 

wife lliall know thole kinds thereofj which are moft genera?/* * 
familiar and ordinary,as the Quotidian or daily ague 
the Tertian or every.otherjday ague, the Quartan or 
every third dayes ague, the Peftilent:, which keepeth 
no other in his fits,but is more dangerous and mortal: 
and Jaftly the accidental Fever,which proceeded from 
the receit of fome, wound or other, painfull pertur¬ 
bation of the fpirits. There be fundry other Fevers 
which comming from Confumprions, and other long 
continued fiekneffes, do altogether forpafle our Huf- 
wives capacity. ' 

Firft B 3 
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Ofthc quoti- Fir ft then for the ’quotidean, ( whofe fits alwayc* 
~ ‘ la ft above twelve hours) you fhai take a .new laid egg, 

and opening the crown you flial! put over the whiter 
then fill up-chefhell with good Afuavit<e} and ftirit 
and the yolk very weli together, andthea as foone as 
you feel your cold fit begin to come upon you,Cap up 
the egg, and either labour til you fwea^or elfe laying 
great tiorc of cloaths upon you, puc your felf in a 
fweat in your bed, & thus do while your fits continue 
and for your drink let it be onely ooflet ale. 

Of chi fiagfc For a fingle Tertian fever, or each ocher days ague, 
pFcnfan, take a quart of poffet ale, the curd being well drained 

fronr'che fame, and put cherunto a good lundfullof 
Dandilitm^xii then feccing it upon the firs, boile it till 
a fourth parrbe confumed, then as foo.i as your cold 
fit beginneth, drink a good draught thereof, and then 
either labour till yon fweat,or elfe force your felf to 
fweat in your bed,but labour is much the better,provi- 
ded chat you take not cold after it, and thus do whilft 
your fits continue, and in all your fickneffe let your 
drink be poller ale chu; boylei with the fame hearb. 
■ F >r the accidental! Fever which commeth by means 

fom: dangerous wound received, although for the 
- *-t eTer* mod parr it.is an ill fign, if it be ftrong and continuing 

yet many times it abateth, and the party recovereth 
when the wntiuiis well tended and comforted with 
fuch foveraign balmes,ani hot oyles as are moft fit to 
be applied to the member fo grieved or injure luhere- 
fore in this Fever you mail refpedt the wound from 
whence the accident doch proceed,and as ic recove reth 
fo you ihnll fee the fever waft and dirainifh. 
For ihsttettiqve fever which is alfoa very dangerous 

' " ' " .. -fickacfle. 
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ficknefie,y.ou {hall take the oyl of Vi©lcts,and mixeit fjn^c Hy* 

with a good quantity of the powder of white Peppy- '*11 
feed finely fearft, and therewith annoint the fmall and 

reins of the parties back, evening and morning, and it 

will not onely give eafe to the Fever, but aifo purge 

and cleanfe away the dry fcalings which is ingendred 

either by this or any other fever whatfoever. 

For any fever whatfoever,whofe he beginneth with a Forthe iuar" 

cold, Take a fpoonfull and a half of Dragon warer, a 

fpoonfuli of Rofewater,a fpoonful of running water, 

a fpoonfull of Aquavit<e, and a fpoonfuli of Vinegar, ; 

half u fpoonfull of M^tbridate or Idle, and beate all 

thefe well together, anti let the party drink it before 
his fit begin. 

It is to be underftood,that all fevers of what kind fo- ?F cMrft ,s- 

ever they be, and thele mfe&ious difeafes, as the Pefti- fcvxrs- 

lence. Plague, and fuchlike, are thought the inflama- 

tton of the bioud,infinitIy much fubjedf to drought^© 

that, fhouid the party drink fo much as he defired 

neither could his body contain it, nor could the great 

abundance of drink do other then weaken his ftomack 
and bring his body to a certain deftrii&ion. ’ 

Wherrore,when any man is fo overprdfed with de- - 

fire of drink , you lluii give him at convenient times 

either potfet ale made with cold herbs5as forrell puri¬ 

fy.101®* leaves,Lettice,Spinnase,& fuch Jike.or dfe 
a ulip made as hereafter in the peftilent fever,or fome < 

Almond milk : and betwixt thole times, becaule the 

ufc of xhefe drinks will grow wearifom and lothfome 

to the patient,youfoal fuffor him togargl in his mouth 

good wholfomebeer or ale, which the patientbeft ‘ 

likethsa.nd ha vmg gargled it in his tnouth.to fpic it out 
again, 

B 4 and 
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and then to take mb‘re,and thus to do as oft as he plea; 
fethjtilJ his mouth be cooled: provided, that by no 
meanes he fuffer any of the drink, togoe dovvne, and 
this wil much better affwage the heat of his third; then 
if he did drinkjand when appetite defireth drink t® go 
down,then let him take either his Julip or his almond 
milk. 

To make a pultis to cure any ague-fore, take elder 
?er smf ag» leavs and feeth them in milk till they befoft, then take 
fere. them up and ftrain them, and then boyle it againe 

till it be thick, and fo ufe it£o the fore as occafioij 
fhall ferve. 

a F°r the Quartain Fever,or third day ague, which is 
^qaareua* ^ ^ pevers the longeft laftmg, and many times dan¬ 

gerous Confumptions, black Jaundies, and fueh like 
mortall ficknelles follow it:you fhal take Methridate 
and fpread it upon a Lymon flice, cut of a reafbnable 
rhicknelfe, and fo as the Lymon be covered with the 
Methridatejthen bind it to the pulfe of the ficke mans 
wrift of his arm about an hour before his fit doth be¬ 
gin, and then let him go to his bed made warm, and 
with hot cloaths laid upon him, let him try if hec can 
force himfelf to fweat, which if he doe, then halfe an 
hour after he hath fweat, he fhall take hot pofler-ale 
brewed with a little Methridate , and drinke a good 
draught thereof^and reft till his fit be parted over: but 

To make oaeifhe be hard to fweat, then with thefaid poflet-ale 
preat. aifo you fhall mixe a few bruifed Anny-feeds and 

that will bring fweat upon lum:and thus you fhall do 
every fit till they begin to ceafe, or that fweat come 
naturally of its own accord,which is a,true and maai- 
feft figu that the fickneffe decreafeth* 

For 
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For die Peftilent Fever which is a continual! Tick- The pcft{us 
neffe full of infedion and mortality, you fhall eaute ??Yera 
the party fir ft to be let bloud if his ftrengtb will beat 
it; then you {hall give him coolc Julips made of En- 
diie or Succory water,the firrop of Violets,conlerve 
of Barberries, and the j'uyce of Lymans well mixed 
and fimboliz’d together. 

Alfo you dial give him to drink Almond milk made 
with thedeeo&ion of coolehearbs, as violet leaves,, 
ftrawberry leaveSjfrench mallows^parfline, and fuch 
like.and if the parties mouth fhall through the heat of 
his domack or liver inflame or grow fore, you fhall 
wafh it with the firrop of Mulberiesjand that will not 
only heale it^but alfo flrengthen his ftomack, (If as it 
is mod common in this ficknefie)rhe party dial grow 
coftive, you fhal give him afuppofitary made of ho¬ 
ney ,boyId to the height of hardnefs, which you dial! 
know by cooling a drop thereof, andfoif you find it 
hard,you flial then know that the honey is boy I'd dif¬ 
fidently; then put fait to it,and fo put it in water,and 
workic into a roule in manner of afuppofitary, and 
adminifieF it, and it moft adurcdly bringethno hurt, 
but eafe to the party, of what age or ftrength foever 
he be: during his ficknefs you (ball keep him from all 
manner of ftrong drmks,or hot lpices> * and then there 
is no doubt of his recovery. 

To prelerve your body from the infe&ion of. the A prcrervsa^: 
plague,you dial rake a quart of old aie,& after it hath 'S 
rifen upon the fire,and bath bin foimmed5you dial put 
therinto otdrifiolocbia longa o$Angelicafooi Ctllan- 

dint of each half a hand/ul, & boyl them well therin;, 
then drain the drink through a clean c!othJ& didolve 
therein a dram of thebeft Methridate^ as much Ivpry v 

finely; 
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finely powdred and fearft^nd fix fpoonful of Dragon 

water,then put ic up in a ciofe glafiej and every mor¬ 
ning falling ta efile spoonful tftcrof,& afcer.bueand 
chaw in youi m-uui tiie dried root of Angelica , or 
fmelonanofe-g y made of the taffeld end of a ftiip 
rope,and they wxi surely preferve you from infedfion. 

For in'e&ion But if y0u be intedfed with che plague, and feel the 
of the plague- affure(j fignes cher«f,as pain in the head,drought,bur¬ 

ning, weaknes of ftomack,and fuch like:Then you fhal 
take a dram of the beft Metbridate, and diflolveitin 
three or four fpoonfuil of Dragon water, and imme- 
diatly drink it off,and then with hot cloaths or bricks 
made extream hot, and laid to the foies of your feet, 
after you have been wrapt in woollen cloaths,compel 
your felf to Exeat, which if you do , keep your felf 
moderately therein till the fore begin to rife j then to 
the fame apply a live Pidgeon cut in two parts,or elfe 
a plaifter made of the yolk of an Egg, Hony, hearb of 
grace chopt exceeding fmall,and wheat flower, which 
in very fiiorc fpace will not only ripen,but alfo break 
the fame without any other incifionj then after it hath 
run a day or two, you fhall apply a plaifter of Meli- 

lot unto it until I it be whole. 
For the Pefli- Take Fetberfew, ^alefelet3 Scabious, and Magmri^ 

twice. of each a like, bruife them and mix them with old ale, 
andletthe fick drink thereof fixe fpoonfull , and it 
will expell the corruption. 

'Another. Take Tarrow3 Tanfie, Fetberfew, 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. 

Aprefccration 
againft the 
Peftilenee, 

Take of SageJLuefrier leaves pt Elderleaves.of each 
an handfull, ftamp them and ftrain them with a quart 
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of white wine and put thereto a little Ginger, and a 
good fpoonfull of the be ft Treaklsi and drink thereof 
morning and evening. ' , 

Take Small edge. Mallow es Wormwood^ and Rues. ftamp "jg ' 

them we l together, and fry them in ojle olive ^ till they t0 *ny place 
be thick, plaifterwile apply.it to the place where you y°*will, 
would have ir ri(e,and let it lye untillit break, then to 
heal it up, take the juyce of Small age ^ tvbeatflower, 8c 
milk and boyl them to a pultis, and apply it morning 
and evening till it be whole. . a cordiaii for 
' Take oi Burrage^Langdebeef.^ and CaUmint, of each any infeftion 

a good hand full, of Harts tongue^Red mint Violets^ and ac the 1’cart’ 
Marigold, of each half a handfull, boyl them in white 
wine or fair running water, then add a penny worth of 
the beft Saffron, and as much Sugar, and.boylthem 
over again well, then ftrain it in to an earthen pot, and 
drink thereof morning and evening, to the quantity of 
feven fpoonfulls, AgainfttSovf 

Take -hinjeedmd Letticejmd bruife it wel,then apply oiemfweating 

it to the the ftomack,and remove it once ia four hours. por rhe hud- 

For the Head-ach, you dial take of Rofe-water pi the acl). 
juyce of Camomil, of womans milk,of ftroug wine vi¬ 
negar of each too fpoonfull, mixe them together well 
upon a chaffing difli of coales.-then take of a piece of a 
dry rofe cake and fteep it therein, and as foon as it 
hath drank up die liquor and is throughly hot, take a 
couple of found W*fw^r,grated to powder and ft row 
them upon the rofe-cake; then breaking it into two 
parts, bind it on each fide, upon the temples of the 
head, fo let the party lye d, wn to reft,, and the paiae 
will in a fhort fpace be taken from him. FonfceFr n 
For frtnzde or inflatnation of the cailes.of the brain, ° rc”2y 

you fhal caufe the jaice of Beets to be with aSorrindge 
fquirted 
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fquirted up into the patients noftrils,which w il purge 
and cleamc his head exceedingly.; & then give him to 
drink pofTec ale,in which Violet leaves and Lattice hath 
been boyled, and it will fodainly bring him to a very 
temperate mildnelfe, and make the palfion of Freczie 
forfakehim. 

^the le. For ^ Lethargic or extream drowfines, you fhal by 
: ‘ all violent meanes either by noife or other- difturban- 

\ces, force perforce keep the party from fleeping; and 
whenfoeverhecalleth for drink you fhal give him 
white wine and Ifop water-of each a lictie quantity tnixt 
together,and not luffer him to deep above four hours 
in four and twenty, tilhecome to hi* former wakeful- 
nes , whith as foon as he have recovered,you fhal then 
forthwith purge his head withthejuyee of Beets fquir¬ 
ted up into his noftrxls as it is before fhewed. 

To provoke But if any of the family be troubled with too much 
watchfuInede,fo that they cannot by any meanes take 
reft, then to provoke the party to deep, you (hall take 
of Saffron aDram dryed, and beaten to powder, and 
as much Lettice feedalfo dryed,and beaten to powder, 
and twice as much white Poppy feed beaten alfo to pow-. 
der,and mixa thefe with womans milk till it be thicke 
falve, and then bind it to the temples of the head, and 
it will foon caufe the party to deep and let it lie on 
not above four houres. 

For the Twi- For the fwiranning or dizzing in the head, you {hall 

mine of the take of rdgnus cofftn, of Broome wort, and of Camomile 

* dryed, of each two drammes mixt with the j ayee of /* 
oyle of Bofcs, and white wine, of each like quan¬ 

tity, till it come to a thicke falue , and then binde it to 

the temples of the head, and it will in fhort fpace take 
away the griefe. 
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For the Apoplejde or palfie, the ftrong fentorfmell 
of a Foxe is exceeding foveraigne, or codrinke every ?",'«!« p*JG§ 
morning half a pint of the deco&ion of Lavendar,and 
to rub the head every morning and evening exceeding, 
hard with a veryclean courfe cloath,whereby the hu¬ 
mours may be diffolved and difperft inco the outward 
parts;of the body : by all meanes for this infirmity 
keep youtffeet fafe from cold orwct,and alfo the nape 
of your neck, for from thofe parts it fir ft getteth the 
ftrength of evil! and unavoidable pains. 

For a cough or cold but lately taken,you fhal take a Fora na$ * 

fpoonful of Sugar finely beaten and ferft,& drop into cou.eb* 
it of the beft Aquavits, untill all the Sugar be wet 
through,and can receive no more moyftu re .- then be¬ 
ing ready todye down to reft, take and fwallow the 
fpoonfull of Sugar down, and fo cover you warme in 
your bed, and it will foon.break and diflblve the cold. 
But if the cough be more old &mveterate,& more in- For an old 
wardty fixt to-thc lungs,take of the powder of Betto- cou2bi 
ny,ofthe ponder of Carraway feeds, of the pouder of 
Shervie dried,, of the pouder of Hounds tongue, and of 
pepper finely beaten, of.each two .drams,ana mingling 
them wel with clarified hony-make an eledtuary therof 
and drink it morning and evening for 9 days together; 
then take of fagar-candy courfly beaten,an ounce of Li* 

cor as finely peared & trimed, and: cut jr, to very little 
fmall fliees,as much of Aantfeeds and Coriander feeds, 

half an ounce; mix all thefe togetherand keep them in 
3 paper in your pockety and ever in the day time when 
the cough offendeth you,take as much of this dredg as 
you can hold between your thumb aqd fingers & eat 
it,and it will give eafe to your grief: and in the night 
when the cough tjkpdi you,take of the juice of lieoras 
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astwo'good Barley comes , and let it'melt-in yo’ur 
mouth and it will give you eafe. 

Alchough the fa Uing- ficknes be feldome or never to 
Ccknfofaljn§ Secured, yet if theiparty which is troubled with the 

fame, wil but morning and evening, during the wane 
of the moone3or whenfhe is in the fign Verge , eat the 
berries of the hearb Afterton, or beare the hearbs a- 
bouthim next to his bare skin, it T likely he fhal find 
much eafe and fal very feldome,though this medecine 
be fomevvhar doubtfull. 

F-r the &i- £°r the falling evil! take,if it be a man,a female mele, 

liig eriii. if a woman a male mole, and take them in March, or 
elfe A prill, when they go to the Buck: Then dry if 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 9 or 1 o daies together. 

To'take away deafnes,take a gray Eele with a white 
c belly,& put her into a fvveet earthen pot-quick,& (lop 

fe^ip hstring0 die pot very dofe with an earthen covcr,or fome fuch 
hard fubftance: then dig a deep hole in a iiorfe dung¬ 
hill, and fee it therein, and cover it with 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- 
ro the imperfe# eare,or both, if both be impede#. 

To flay the flux of the Rhume,take Sage and dry it 
ror tkeRhum before the fire, and rub it to powder: then take bay- 

ialt and dry irand beat it to powder, and take a Nat- 
meg and gratelit,and mixe them all together’, and put 
them in a long linnen bag, then heat it upon a tile 
ftone and lay it 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- 

re**{i. ^in8 vcd nine mornings, and nine evenings, drink of it. 



a Book. Houfkould Pkyfiok,___lS 

then forbear a while, apd after take it again. 
To make a vomit for a ftrong {linking breach, you^om^ 

muft take of Antimonium the weight of three Barley - - - 
comes and beat it very fmall, and rhixe it with coa- 
feeve of Rofes,and give the Patient; t® eate in the ffior- 
nine,then let him take nine dayes together the juice of 
Mints and Sage, then give him a gentle purgation, and 
let him ufe the juice of Mint and Sage longer .This me¬ 
dicine mull be given in the fpr-ing of the year,but if the 
infirmity come for want of difgeftion in the ftomack 
then take Mints,Marjoram,and Wormwood, and chop 
them lmall,and boyl them in Malmfie till it be thick, 
and- make a plaifter of it,and lay it to the flomack. . FormeToo$. 

For thcTootb-achejakc a handful of Dafie-roots, and *c ’• 
wafh;them very clean, and dry them with a cloth, and 
then {lamp them: and when you have ftamped them a 
good while,take the quantity o 1 half a nutfhel.full of 
Bay-fait,and flrew it amongll the roots,and then when 
they arc very well beaten,!rain them through a clean 
cloth:then grate-fome Cattbam Aromatic mixe it 
good and ftiff with the juice of the roots^ and when 
you ha ve done fo,putit into a quill, and fnuffit lip in¬ 
to your noie,and you ihall find cale. 

Another lor thc-Tcotb-ac)j,tike fmall Sage,Rue.fmal. Anotfter. 

Uge,F ether few, Worm-wood,znd Mints, of each of them 
half a handfull,then iiamp them wel all together,put- 
ting thereto four drams of Vinegar, and one dram of 
Baywith a penny worth of good Aqua vita,, fur 
them well together, then put it between two linnet* 
clouts of the bignefle of your cheekjtempleSjand jaw, 
aodquilc.it in a manner of a courfe imbrodery.-then fee . 
itupon a chafing-difh of coales,and as hoc as you may 
abide it,lay it over the fide where the pain is, and lay 

you. 
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ymdownaiponthatfide, and asftcoolcs warmeita- 
gaii^orelfe have another ready warm t® lay on. 

a Jrmt for a To make 4 drink to dcftloy any pearle or film in the 
£Ui in the eyc-*take a goad hand full of Marigold plants , and a 
qra. handfullofFennelljasmuch ofMay-weed, beat them 

together,theaftrairt them with apintof ;beer,thenpHt 
it into a pot,andflop it elofe that the ftrength may not 
go out;then let the offended party drink thereof wheH 
he is in bed, and lie of that fide on which the pearl is, 
and likewife drinke -of icin the morning next his heart 
\yhen he is rifen. ; 

r-Fer paine la For pain in the eyes, take Milk when it conies new 
the eyes. from theCow, and having filed it into a clean veffell, 

cover it with a pewter difh, and the next morning take 
offthedifh,and you fhali fee a dew upon the f£me,aud 
with that devvwafhthe pained eyes,Si it wil eafe them. 

For Hm eyes For dim eyes, take Wdx mwood beaten with the gall 
of a Bull,and then ftrain it,and annoinf the eyes there¬ 
with,and it will cleer them exceedingly. 

Vo- feiee CS For fore eyo^or bloud-fhotteneyes: take the white 
~ ox -etc ejes Q£an eggc {,caren to ovIe» as much Roft-water,and as 

much of the juyee of Houf-leek, mixe them weil to¬ 
gether, then dip flat pleageants therein, and lay them 
upon the fore eyes, and as they dry,fo renew them z° 

gain..and wet thea^and thus do till tr.e eyes be well. 
For Watery eyes,takc the juiceof dffodtll,Mirrbe^zad 

FSr watery Saffron,of each a little; & mix it with twice fo much 
C}C> white wine,then boyle it over the fire,then ftrain it & 

wafh the eyes therewith,and it is a prefdnt help. 
For a Canker,or any fore mouth : take Cher vile and 

For acoaker. beat it’tba faive; withold Ale and dHum water , and 
annoint the fore therewith,and it will cure it. 
For acy fwellirig in themouth.-takc the juyee ofoorm- 

wood 
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Oammom^ and Sbirnitt^nd mixe them with ho- 
ny,and bath the fwelling there with, and it will cure it. 

For the Quinfieyor %*ina!3cieygive the party to drink For the quins 
the hearb Moufcare fkept in Alp or Beere, and look Ee-J 

where you fee a Swine rub, himfelf,and there upon the 
fame place rub a Height Hone,and then with it Height 
alfthe fwelling, and it will cure it. 

If you would not be drunk, take the powder of Seta- Agcinfc <jrt«5 

ny and ,Celemrts tnixt togethf r;and eat ir every morn- enne s,; 
ing fafting, as much as will lie upon a fixpence, and it 
will prefetve a man from drunkenntffe. 

To quicken a mans wits, fpirit and memory ; let him To qu ;<*<•§ 
take Laugdebeef^ which is gathered in June or Iuly^nh 'he wit. 
beating it in a clean morter; Let him, dritakthe juyee. 
thereof with warm water, and hee fhall fxnde the be¬ 
nefit. 

If a manbe troubled with the Kings Evill, let him For the King* 
take the red Dork , and fethe it in wine till it be very ■Evilf 
tender, then ftrarn it, and fo drink a gob^ draught 
thereof, and he fhall finde great cafe from the fame: • 
efpecialiyifhedocontinuctheuferhereof, ; , , 

Take FranbivfBovr;-dung,and wbMt-flowfroI »<,.. • , 
each aa ounce, and mixe them well with the white pf the pVriicu'tr 
ar) eS?3 then plaiflerwifc apply if where the paiuis. . ^knefsesjand 

The oylof Lillies if the head bee. annointed there- heldMddie 
wrth,is good for any pain therein.; . . ,\ r , parts thereof^ 

Take Rewy and ftcep it in Vinegar a day anda night. anf*^ung*-: 
the Ren bang well bruilcd,thcn with the fame annoint- er* 
the head twice or thrice a day. ; ; ' ' 

Take the white ©fan egg and beat it to pyl thenFor the head.’ 
put .to it Rofenatee^and che powderef AlablaJhr then *&>****>&*y 
take flaxe and dip it thereinandlayit;to.d'ie temples, :SrSfeaV 
and renew it two pr three times a day. .-: 

C Take 
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' ne/bTokca Take and bruife ipSe plaifter wife apply ft 
ijjc head, to the wound-and let the praty drink the juyce of Bet- 

t9/ty3ind it will expell the bones3and heal the wound. 
For the follin® Take the leaves of Agrjmony^nd boil them in hony, 

of till it be thiek like a plaifter, and then apply it to the 
WQ.undof the head warm. 

The Sqmiua- Take a table-napkin* or any linnen cloath and wet it 
c7- in cold water, and when you go to bed apply it to the 

fwelling.and lie upright; thus do three or four time; in 
a night till the fwelling walk, 

Thotoorha^e Take two or three Dock, roots, and as many Daifit 
rbotes, and boil them in water all they be foft, then 
take them out of the water, and boyl them well over 
again in oyle Olivey then drain them thorow a cleane 
cloth, and annointthe pained tooth therewith,and keep 
yoar mouth clofe, and it will not onely takeaway 
thee pain, but aUo eafe any megrem or griefe in the 
head.- - T “ 

wfcitc, teCt Take a fawcer of ftrong vinegar,& rwo fpoonfuls of 
the powder of Roch-allom,a fpoonful of white fait,and a 

f pooufujl of hony, feeth all thefe till it be as thinne a; 
; ; water then put ft into a dore vial and keep it, and 

when occifion ferves 'Wafh your teeth therewith, with 
a rough cloath and rub them found! y, but not to bleed. 

"Take fbme of the green of the elder tree, or the ap- 
wuhowyto? pics of Oke tree;, and with either of thefe rub the teeth 

. " and gums,and it will loofen them l'o,as yon may take 
them out. 

Take Sage and fait, of each alike, and ft amp them 
Teeth that are wep together then bake, it till it be hard, and make 

a finepowder" thereof* then therewith rub the teeth 
' V. evening and mornings aud it will take away all yeilow- 

neffej 
Fir ft 
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Firft let them biorid,then take ttmhern or 1 Sr? 
red pimpernel,a.»d bruife them;well together; then put 
it into a linnen clotfland layit ro the teeth, and it will 
fallen them. . . , 

Take the iuyee of Uvsge. and drop it into the care; For v.e: 
and icuvill cure any vcnome,and kill any worrne, earc. e4r.j 
wig,or other vermine. . . 1 

Taketwo ounces of Cemine^and beat it in a morter to F°r 
fine pouder;; then boyle it in wine from a pottell to a Vom 
^uart, then drink thereof morning and evening as hot the ftomae^. 
as you can fufler, or atberwife take an Ounce of wild 
tyme^ and being clean wafhed, cutitfmall, and then 
pouder it; then put to it half an ounce ofpepper in fant 

powder, and as much Cmiric^ mix them all well toge- 
ther,and boyl them in a pottel of white Wine,till half 
be confumed, and after meat (but noc before) ufe to 
drink thereof hor, alfooncein the. afternoon, and at 
your going to bed,and it will purge the breath. 

Take red Nettles,aad burn them to powder; then For ftin^ns 

adde as much ofthe powder of pepper, and tnixe them nofiri,I‘ 
well together,and Inuffe thereof up into the nofe, and 
thus do divers times a day. 

Take old Ale, arid havirigboyl’d it on the fire, and Feracan^. 
cleanfed it,ad thereto a pretty quantity of life-hcney,indieno^ 
and as much Allom,and then with a ferrindgeor fuch 
like, wglh; the>fores .therewith very warm. 

Take a gallon of running water, arid boyl it to a pot- £red wiR* 
tlelljthen put.toit.a handfnlldf red Sage,a: handfull of j>cr*ny— 
Gellandines,a handfull of Hony fuckles, a handfull of ’ ■ - 
Woodbine leaves &.flowers; then take a peniwonh 
ofgrains made into fine poWder,2ud boyl all very wel 
together.; thfcn put ioitia quart ofthe beft Jife-hony of 
ayeere oid,and a pound of Iloch Allpra, let all boyle 

C z together 
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. j together till it c-nattoAJpottdjtfaehiftram it and but 

it iritoaclofe vcf&IJ} andrherewith dreffcandarmoint 
the fores as oecafion fcrves, it will eafe any canker or 
Ulcer,and cleanfe any wound 5. It is beft to be made at 

i Midfommeri 

To deers & Take the flowers and rootes ofAWo/tfclean waftt 
ejes. in running water, then boyle themia fair running wa- 

: ter the lpacc of an houre, then put thereto a pretty 
quantity of white Copperas,aad then ftrain all through 

• alinnen cfoth,4nd io let it ftanda whi!esand there will 
;anOylc appear upon the water,with thatOyle annoint 
the lids and the browes.ofyour eyes, 'and the temples 
pf your head,and with the water wafh your eyes, and 
it is moft foveraign. 

Xaoiher fo.i Take/fifteea feeds otGynepir, and as many Gromxtl 

*M figbt* feede§,five branches of FeaeU^ beat them all tpgetl er, 
then boyl them in a pint of old Ale till three pares bee 
wafted; then ftrain it into a glatfe, and drop thereof 
three drops into each eye at night,and wafh your eyes 
everytnoming for the fpace of fifteen days with your 
jOw.n wateriand it willclear.any decayed fight whatfo- 

. . ever. ; orr;r 'i ; • 
- °r rc 7®". Takepred Sa^/e^and fdeth theta iin faire water-' and 

; then gather thepyle that arifeth thereof,and therewith 
anaointyoureyes morning and evening. 

Foi.ficktje*; Take a gallon or two ofthcdiiegges • of ftrongAJe, 
and puttiierefG abandiulior twoof Gemikei- and as 

: much falt-and then diftiiliit inai/w&t^atld die water 
is moft precious to wafh eyes with. . ’ . 

aeeted Take CtUandme^Rue^ebtruili^lanmn^mi dntfe, of 
e»chalike,andas rauchiF«7rif,asjd>f all the reft jftatspe 

theta all well togetherjthen4et<it; fland-'two;dayes 

and two sights j thea ^ide ht.'wcfyu Wcfladdahneint 
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your eyes morning and evening therewith. 
Take an egge, and roft it extream hard, then take the Forrbeput 

white being very hot, and Jap in it as much white i0 
Copperas as a peafe, & then violently ftrain it through tftc eyc' 
a fine cloath, then put a good drop thereof into the 
eye, and it is moft foveraigne. 

Tske two drams of prepared Tuffia,of Sandragon a poudcr f<* 
one dram, of Sugar a dram, bray them all well toge- the pin and ^ 
ther til they be exceeding fmal,then take of the pouder wc ‘nt c^Cs 
& blow a little thereof into the eye,and it i, foveraign. red0IM 

Take of Red rofc leaves,of SmaJlage, ofMaiden hair, water for the 
EufacesEHdivcsSuccory,redFcnnc],Hil*wort)and Cel*, eye*, 
landine, of each half a quarter off a pound,wafh theta 
clean,and lay them in fteep in white wine a whole day, 
then diftill them in an ordinary Stil, and the ftrft wa¬ 
ter wil be like gold,the fecond like filver,and the child 
like balme,any of thefe is moft preciousifor fore eyes, 
& hath recovered fight loft for the fpacc of ten years, 
having been ufed but four dayes. 

Take the leaves of willow,and boil them wel. in oyle, T« make hair 
and therewith anoint the place where' you would have t0 Srow< 
any hair to grow, whether upon head or beard. . : 1 

• Take Treacle water and bony, -boil ,them; together' ^not5lCr- 
and wet a cloath therein, and lay where you would 
have hair to grow, and it will come fpeedily. ; 

Take nine or ten egges.and- roft them very hard, thfwFor a 
put away the yolks,& bray the-wftites very/mail wither «<&»<* 
threeor four ounces of White Copperas till it become fice* 
to perfed oyntment,then with it anoint theface mor-* 
nmg and evening, for the fpace of a Weeke and more. 

Take the ryn<fe of Hyfop,a0d boil or burn it, and 
let thefumeor firioakegoe into the mouth, andk will ® '^ 
ftayanyrhume falling from-the head. 

C 3 Take 
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For twirfentft' Take a pint of running water, and three ipoonfuls 
jgthe iroac of hony and botie them together;and skim off che filth, 

• then put thereto one ounce of ftnall Bay font, and ftrain 
it well through a cloath and fo drink it morning and 
evening. 

For a daage- Take Aquavit# and (alt and mixe it with ftrong old 
raojeougu. a[e and then beat it on the fire,and therewith wafh the 

foules of the feet when you go t® bed.. 
For the <fr/ Take of dean wheat and of clean Barfy of each alike 
eough quantity, and put them into a galfon and a half of 

- . fair water, and boyle them till they burft, then flrainc 
- it into a clean veffell, and adde thereto a quarterne of 
fine Lycoras pouder, and two. penny worth ofgumme- 

Arabfck, then boile it over again and ftrain it, and 
keep it in a Cweet veffell, and drink thereof morning 
and evening., 

the tifiefc. 'Takethe heft wort and let it ftand till it be yellow, 
■' ’ thenfeoyLit,and after let it coole,thea put to it a little 

quantity of barm and Saffron, and fo drink of it every 
morning and evening while it lafteth, ocherwife take 
harebound,violet haves, and I fop, of each a good hand- 
full, feeth them in water,and put thereto a little Sugar 

Licarace^ad Sugarcaady,z[ter they have boyled a good 
while,then ftrain it into an earthen veffell, and let the 
fick drink thereof fixe fpoonfull at a time morning and 

- -evening; or la ft ly,take the lunges of a Fox, and lay it 
hi rofe water, or boyl it lu rofe waterj then take it out 

• fimfdry.itTn foaaehoc place without the fun,then beat 
it to pouder with Sugar candy, and eat of this powder 
morning and evening. 

ft* -eft* . - To eafe pain in th e ftomack, take Endine, Mints^ 

tte ^jof each alike quantity* and fteep them in white wine 
adayesfpace; then {training and adding thereunto a 

little 
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little Cinmon and pepper, give it to the lick perfon to 

drink,and if you adde thereto a little of the pouder of 

Hor[e-vii/it and caUmint,it will comfort the ftomack 

exceedingly, aadoccafion fwifc and good digeftion. ^ For (fitting^ 
Forfputing of bloud, whether it proceed of inware Wood, 

bruifeSjOverif raining,or luch likejyou fha.ll take iome 

pitch,and a little Spehma Cmfznd mix it with old Ale - • - ~ 

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

if by means of the bruife any outward grief remainej 

then you fhall take the herb BrocketihempjxiA frying it 

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

and it will take away the anguifh. Fol- vom{«n^.' 
To ftay the fluxe of vomiting take Worme-wood, and 

fowr bread tofted of each a like quanrity,&. beat them 
well in a morter;then ad to them as much.of the juice 
of v?//«w,and the juyee ofas well bring it, tQ: 
a thick falve.-then fry them altogether in a Frying pan, 
&when it is hot lay it plaifterwife to the mouth of the 

ftc^nackj then let the party drink a little white Wine . 

and cberyile water mixt together>ani then fteep fo.wr, 

toafted bread in very ftrong vinegar, w rap it in a. fine 

cloth, and let the ficke party , fmell cherctOiand.it will 

■ftay the exceffe of vomiting, ani both comfort and 

ftrengthen the ftomack. . ! , ro force one 

3f you wouid.compel one:tp vornat,takc half zfpe.ont0 ¥0mil. 

full, olstarts-crop., -/and mixeitwith threc fpbcwfuiiof. 

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

make him vomit prefently ;but do this feldom, and to 

ftrong bodies,for orherwifeit is dangerous: ' v • , - 

Forthepajfio, take of Polipody. an ounce, .and paflle?-*- ^ 

lUmp.it^ep^l xwi&.Funti.za&hiioletsiiLfennel. 
wyxzt&v:Ankifeeds: yv.ater;: take thereof a good.quan-: 

tityj then ftraineit^. and let the parry every morning 
C4 and 
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... . and evening drink a good draught thereof. 
If the ftomack be troubled with wind or other pain, 

ofdssftoMek take Commute and beat it to ponder, and mixe with it 
tor the f»: red Wine,and drink it at night when you go to bed,di- 

vers nights together. 
Fot the i:ijca Take Br ok clime roots and Ieaves»and wafh them clean 
Plffi.°. ' and dry them in the Sun, fo dry that you may make 

pouder thereofjthen take of the pouder a good quan¬ 
tity ^nd the like of Treakle,ai\d put them in a cup with 
a pretty quantity of ftrongold Ale,and ftir them well 
together,and drink thereof fir ft and laft, morning and 
evening, for the fpace of three or four dayes; and if 

' need do require, ufe the fame in the brothes you dee 
eate,for it is very ioveraign. 

fd ptim is Take Hdrts-kcrtt or Ivory beaten to fine pouder, and 
the breife. as much Cyn&mon in pouder, mixe them with Vinegar, 

anddrinke thereof to the quantity of (even or eight 
fpoonfuls. 

The Metier; Take the water of Moafenre, and drink thereof the 
quantity of an ounce and abalf or two ounces, twice 
or thrice a day,or otherwise take a little Nutmeg^, lit¬ 
tle Cimmoniyi little Cloves, a little -Mace, and a very 
little Ginger,md the flowers of ‘^vender,beat all un¬ 
to a fine powder, and when the paflion of the mother 
commethjtake a chaffingdiftvof good hot coales, and 
bend the Patient forward^) and caft of the pouder into 
the ChafSngdith,{o as (be may receive the frnoak both 
in at her nofe and moutb,and u is a prefent cure, 

©bfeuaiani Again ft ahftru&ions in the Liver,take J*ifeeds,A- 
sf sis Lim* meos Burnet, Csmomile, and the greater Centuary, and 

boyl them iu white wine with a-little honey,anddrinl<e 
it every morning^ndic will cure the obftru&ions,and 
deaofe the Liver from 41 irapeife&iom . 
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Again ft the heat and inflammation of the Liver,take 
tndiae dryed to pouder,and the meale of Lupin feeds, * 

and raise it with honey , and the jayce of rvome-wscd, 
make a cake thereof and eat it3and it will affwage the 
great heat and inflammation of the Liver, and take a- 
way the pimples and rednefle of the face which pro¬ 
ceeded! from the fame. 

To prevent a Plurifie a good while before it come, f.°* 

there is no better way then to ule much the exercife ofriaCil 
ringing,or to ftretch your arms upvvard»fo as theymay 
bear the weight of your body, and fo to fwing your 
body up and down a good fpace: but having caught a 
Plurifie,and feeling the gripes, ftifches,and pangs there¬ 
of, you (hall prclently caufe the party to be let bloud 
and then take the herb Althea or HoUyloek^and boy le it 
with Vinegar and Linfeedtill it be thick plaifter- wife 
and then fptead it upon a piece of Allots Leathered 
lay it to the fide that is grieved,and it will help it. 

_ To help a ftitch in the fide or elfewhere,take Doves Apkyfterfof 
dB0g,red Rofe leaves,and put them into a bag,and quilt “ fii*ch« 

‘ ir;men throughIy heat it upon a Chaffingdifh of coals 
wxth vinegar in a platter: then lay it upon the pained 
place as hot as may be fuffered, and when itcooleth 
heat it again. 

For any extraordinary heat or inflammation in the Heat in the 

iy . P*ge> Hf^°f«ch agoodgu^ti- 
Vf i rtotake Prs'stimUufat, and them all to 

the 
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the broth,and fceth them from a quirt to a pint; then 
ftrain the yolk of an egg,and a little Saffron thereinto5 
putting in ouger, whole Mace, and a little white wine, 
eo feeth them a while together, and let the party drialc 
it as warm as may be. 

„ . To ftaunch bloud, take the hearb fbepkeards-purfe, 
iloud^ (if it may be gotten)diftilled at the Apothecaries, and 

drink an ounce thereof at a time morning and evening, 
and it wil flay any flux of bloud natural or unnatural, 
but if you cannot get the drilled water, then boyle a 
handful! of the herb with Cynamon,and a little fugar, 
in Claret wine,and boyl it from a quart to a pint, and 
drinkeitasoftasyoupleafe : alfo if you but rub the 
herb between your hands, you {hall fee it will foone 
•mate the bloud return. ; 

For the yel- For the Tellow laundife,take two peny-worth of the 
low laundife* beft EnglifhS^ro^jdry it,and grind it to an exceeding 

fine pouder; then mixe it with the pap or a rolled ap¬ 

ple 3axid give it the difeafed party to fwallow down in 
the manner of a pill3 and doe thus divers mornings to- 
gether,and withouc doubt, it is the mofl prefent cure 
that can be for the fame, as hath been oftentimes pro- 

For fnzTellew Iaundife take pimpnneU and Chick- 

W,ftamp them and ftrain them into poflet-ale, and 
let the party drink thereof morning and evening. 
For the Tellow Iaundife which is defperate & almoft 

paftcure:takefhceps dung new made, and pul it into 

a cup of Beer or Alc,andclofe the cup fill, and let it 
jftand fo all night, and in-the morning, take a draught 
ofthe cleareft of the drink,and give it unto the ficke 

^ parF6r the black ]au#dife take tl)e herb called 
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riu&c uic 
r«f rlirpp F°r ot three Iaundif 

fyall, and either boil it In white Wine, or drinke the 
jayce thereof fimpiy by it felf to the quantity of three 
or four fpoonfuLl at a ume.and it will cure the blacke 
Jaundilfe. 

Take of HyfopsParfIey, and Harts-tongue, of each a t;le difcafo^f 
like quantity, and feeth them in wort till they be /oft, *e iver. 

then let it Band till it be cold, and' thendrinke thereof oAhpJhw6*! 
firft and laft, morning and evening. 1 *v 

TakeFennc! roots,&dJarfley roots.of each a like.wafh Areftor«iv« 
them clean, and pill off the upper barke,and caft away *°r - 
the pitch wirhinjthen mince theta fmal,;then put them 
to three pints of water,and fet therm over the fire;then > 
take figs and fh red them fmal, take Lycoras & break 
it final,and put them to the herbs,and let all boyl very 
vrel; then take Sorrel & ftamp it,and put it to the reft 
and let it boil till fome part be wafted ; then rake a 
good quantity of hony,and put to it,and boyl a while 
then take it from the fire, and clarifie it through a 
ftrainer into a glafs veffel,and ftop it very clofe ; Then 
give the fick to drink thereof morning and evening 

Take the ftalfc of Saint'Mary Gdrcick. and burn it or T-° ilcjI-a 
Jay tc upon a hot tyle ftone untill it be very dry, and SgTf’fa 

then beat it into pouder,and rub the fore therewith ril hcat of the ' 
it be whole. liver. 

Take wool into the Walkmill that commeth from Suftdaunch 
the cloth and flyeth about like Doun, and bear it into 
pouderjthen take thereof and mix it with the white of 

an'^ge and wheat flower, and ftamp them together : ' 
then lay it on a hnnen Cloth or Lint, and apply it to 
the bleeding placc,and it will ftaneh it. 

‘f,®111 bJf.d ^ have no prefent helpe, if the ***«» 
wound be on the foot,bind him about the ankle if in is 
thc.legs, bind h^about the kneej if « be on iiehand' ^ 
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. . blade him about the wrift; if it be on the arm bitjde 
* him about the brawn ofthe arm, with a good lift, and 

the blood will prefcntly {launch. 
For a siftch. Take good ftore of Cyxamoa grated, aad put it into 

pofTet Ale very hot and drink it,and it is a prdent cure. 
ASwhjfer As Take a gallon 'of running waterjand put to it as much 
Leprofie. falt as will make the water fait as the Sea water, then 

boyl it a good while, an bathe the legs therein as hot 
as may be fuffered. 

Tprthe Drop. por tpc X)r0p(]Ci take Agnus cafim, Veaael, Ajjodillt 

d&rkWal-won, Lupins and wormwood^ of each a hand¬ 
le ful, and boyl them in a gallon of white Wine, until! a 

fourth part be confumed: then ftrain it, and drink it 
morning and evening half a pince thereof, and it will 
cure the Dropfie; but you rauft be carcfull that you 
take not Difiodil for Afiodil- 

Paine la t&s'i For pain in die Spleen, take Again etftw, Agrimony, 
Splcsne. Anifeedsfentu'ary the great,- and Wormwood, of each a 

handful, and boil them in a gallon of white wine, then 
ftrain it,"and let the patient drink divers mornings to¬ 
gether half a pint thereof; and at his ufuall meals let 
him neither drink Ale, Beer, nor Wine, but fuck as 
hath had the hearb Tamarisk fteeped in the fame, or 
for want of the hearb, let him drink out of a cup made 
of Tamorisk wood, and he {hall furcly finde remedy. 

Pain in the For any pain in the fide, take Mugwort and red Sage, 

Liver. and dry item between two tile ftones, and then put it 
in a bag and lay it to your fide as hot as can be indur’d, 

Por feaefie To help him that is exceeding fat, purfie, and fhort 
snd a on; breathed: take hony clarificd,and bread unleavened and 
ireatkj make toafts of i t, and dip the toafts in the clarified 

hony, and eat this divers mornings with your meat. . 
Take a lump of iron or ftecl,and heat it red hot, and 

' quenc 
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: ^u^nchlf in .Wine, and then give the wine to thciicke 
party to drink. fes of the 

TakeFemed feeds and the rootsjjoyl them in’water, spleen, 
and after it is cleanfcd,pue to it honey, and give it the SdftSSf 
party to drink; then feeth the hcrbe in OyJe and Wine 
together,and plainer-wife apply it to the fide. 

Make aplayfterofff^/w-jyeWboyled in Oyle, or For hardners 
make an oyntment of the juyce of FFormwoodpifine- ofthe ip «ni fir,^rme»iackfrFdXe:,3.ndOyle,mixcznd melted toge- 

er,and annoint the fide therewith, either jin the Sun, 
or before the fire. 

Take the powder of Gdingal, and mixeit with the Dir“fe* of 
juyce of Barrage, and let the offended party driake it ‘ c wart’' 
with Ivqreet wine.... 

Take Rofemarj znd Sage, of each anhandfull, and For paffiaa 
feeth them in white Wine,or ftrong Ale, and then let °fth'ht:arCi 
the patient drink it' lukewarm. - ! 

Take the juyce of Pend mixt with honey,and feeth ForfatJefs 
them together till it be hard,and,then eatit evening and about t!rc 
morning,and it will confutne the fatnefle. lieart. 

For the wind cotiick,which is a dileafe bpth-generall Fo. the wind 
and cruel,there be a worldof remedies,yet none more,<*®liick 
approved.than this which I will repeat: you (hall take 
a Nutmeg found and large, and divideit equally into 
four qimersithe fi rft morning affoon asyoulbal rife 
eat a quarter the rofj the 2d,morninq eat two quarters, 
and the third .eate;tat«e.^[uaree(5,and'i^fouttb raor- 
fiing ezte. z whole Nutmegi and- f® -having, made your ! 
ftomack and tafte familiar therewith,eate every mor- 
niiig whileft theCo&VToffendeth youa whole Nutmeg 
dry without any compofirio^and fa£ever ah hour at 
icaitaftcrit, and yofu (hall findamoftunfpcakable 

For.- 
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The Wind col- por thc wind Coilick,take a good handfull of clean 
~c ' wheat meal as it commetb from the Mil,and wo egs 

and a little wine-vinegar, and a little Aquavit<es and 
mingle them together cold,and make a cake of it, and 

-. bake it on a gridyron with a fofc fire, and tu rn it often 
and tend it with Dialling of Aquavitx with a feather; 
then jay it fomewhat higher then the pain is , rather 
then lower. 

?or the Lask. p0r the Lash or extreme fcouring of the belly, take 
the feedes o l the Woad-rofefiT Brjer-refe , beate it to 
powder,and mixe a dram thereof with an ounce of the 
conferve of s/w, andeateit, and it will in a fhoit, 
fpacebind and make the belly hard. 

For the bloip For the Bloudy-fluxc, take a quart of red, wine, and 
iy flux. 5 ' boyl therein a handful of fhephearaspurfe3 till the herb 

be very foft--'then (train it,and adde thereto a quartet 
of an ounce of Cynatnon, and asmuch of dryed Tan¬ 
ners bark taken from the ouze,and both beaten to fine 
powderjthen give tire party half a pint therof to drink 
morning and evening,it being made very warm, and it 
will cure him. 

T© flay * lasfc To flay a fore Lask3 take Plantain niter and C)U- 

mon finely beaten,and the flowers bf Pomgranates, 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. 

jFor the flux. For the Flux,take Stags pizzel 1 dried and 2fatcd,and 
’ give it in any drink,either in Beer, Ale,or Wine, and it 
is riiofl fpveraign for any Flux wfaatfoevcr:\ So is the 
jaw bones of a Pike,the teeth and all dryed and beaten 

;tq powder ', and fo given tire party difekled in any 
drink whatfoever.;; ’ 

j'o cure the worfFbloudy- Fluxe that may be, take a 
quart 
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>; gaart of red wine,and a fpoonful of Cmminfee^mi 
them together untill half be confuraed,then take iC#et* “*®4 

yt &raJe te^beptieerds parfe,and Plantain,and ftatnp them 
k feverall, and then ftrain them^and take of the juyce of 
f each of them a good fpoonfull, and put them to the 
I wiue, and fo feethe them again a little; then drink it 
g lukerwarm, half overnight, and half the next morn- 
V. ing : and if it fal out to be in VV inter,fo that you can- 

not get the liearbs,t hen take the water of them hearbs 
r diftilfcdt of each three fpoonfuls, and ufe it as before. 

For extream coftiveneffe, or binding in the body, fo Forcoi'dve-1 
d asaman cannot avoid his excrements, take Annifeeds, 0cfi* 
v FenDicrcet^infeedSjand the pouder of Poynic:of each 
: halfe aii ounce,and boil them in a quart of white win e, 
f and drinke a good draught thereof, and it will make a 

b man goe to the floole,orderly and at great cafe. 
For wormes in the belly,either of child or nsan,take ^or Wotmajf 

v. Aloes Cikatrine,as much as half a hazel N ut,and wrap 
y it in the papola roafted Applaud fb let the offended 
l party fwallow it in the manner of a pill faffing in the 
5 morning,or els mixe it with three or lour fpoonfuls of 
; Mufcadine,and fo let the prty drinke it,and it is a pre- r 

feu cure: But if the child be cither fo youtig,or the mao 
l lo weak with fi.ckaeff^that you dare not adminifter a- ? 
; HY thin§ inwardly,then you flial diffolve yourAloes in 
: theoy.le of Savine,making.it falve-Jike thick,then plai- 
! Ijer-wifeifpread if uponSlieeps leathered lay it upon i 

the navil & mouth of the Stomack of the grieved par • 
ty, & it wil give him cafe-fo wil alfo unfet leekschopt " ~ .. 
imall and fryed with fweete butter,and then in a linnet* ' / 
bag appy tt hot to the navil! of the grieved party. 

Take a quart ofredwine,and put toipthree yolks of t 
eggessand a penniworth of.long-Pepper and grains:and >~ 

boyfe V 
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n*ddlti^r b°yI ir well,an^ drink ltashotascan befuffered, or 
oafae'beUy other wife,take 2n ounce of the inward bark of an oak,: 
and guts. and a peny-worth of long Pepper, and boyl them in a 
«ft La ^rW" P‘ate a°d better of. new Milk, and drink it hot firft and 

laft, morningandevemng. 
For the blou- Take an egg,- and make a little hole in the top, and 
Ay fiux. put out the wn ite, then fi 11 it up again with Aquavit*, 

ftirring the egg and Aquavit* till it be hard , then let 
the party catthe egg and it wilcure him.-or otherwife 
take a pinte of fed wine, and nine yolks of eggs, and 
twenty pepper corns final 1 beaten,kt them fethe until 
they be thick, then take it off, and give the difeafed 
party to eat nine fpoohfuls morning and evening. 

For an ea5e Take of Rue and Beets a like quantity, bruife them ’ 
to**, and take the-juyee, mixe it with clarified hony, and 

boyl it in 'red wine, and drink it warm firft anci laft 
morning and evening. 

To have two Take Mercury, Sinkfotle, and Mall owes, and when 
fto°oIsIV7 you make pottage or broth with other herbs, let thefe 
ond no merv herbs before named, have moft ftrength in the pot* 

tage, and eating thereon it will give you two ftooles 
and no more; - 

For Eurdncf-c 1 Take two fpoonfuls of thejuyee of Ivie leaves, 
of belly ’ and drink it three times a day, and it will diffolvc the 
or womb. hardnefle. 
Ae inftca- Take the bark of the roots of the Elder tree, and 
ftiveaefs. ftamp it, and mixe it with old ale3and drink thereof a 

good hearty draught. 
For the wind* Take the cnimmes of white bread , and fteep it in 
cpiiick. Milk; with Attorn, and adde Sugar unto it andeate it, 

and if wilkopeu die belly. 
For the flop. - Take the Kernels -of theee Peach ftones, and brune 
wo8bC *c Abfn, feven corneS of cafe pepper, and of fliced 
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■ pSXgTcatcr quantity tlian °f the pepper, pound all to- 
i;i gethcr groftyand put it into a fpoonfuil ot fack(which 
h is beftjor die white Wine, or ftrong Ale, and drinke 
% it off in a great fpoon, then faff two hours after, and 
? walk up and down if you canj if otherwife,keepe your 

felf warm, and be ware 
;! Take of Daifies, cmrfrej,Polypody,'of the Oak and A- Por the mf 

vens of each half a hand full, two roots o 1 Ofmundboilture*- 
1 them in ftrong Ale and hony, and drink thereof mor- 

ning,noone, and night, and it will heal any reafonable 
rupture. Or otherwife cake of Small age-, Comfreyjet- 
wel.Podipody, that grows on the ground Mkefearn'dai1- 

: fies, and mores, of each alike, ftamp them very final,& 
I. boile them well in Barm.mtil it be thick like a ponltis, 

and fo keep it in a clofe veffell,and when you haveoe- 
;; cafiori to ufe ffmake it as hot as the party can fuffer it 
i & lay it to the place grieved, then with a tru(Te,tru(Te 
:■ him up clofc,& let him be careful for {training of him- 
' fclf,& in a few dates it will knit, during which cure, 

five him to drink a draught of red wine,& put therein 
; a good quantity of the flower of fetches,finely boulted 

ftirring jr wel together,and then faft an hour after. 
For the violent paine of the flone,make a poflet of ft0nEl 

milk and fack,then take off the curd, and put a hand- 
full of Camymill flowers into the drink,then put it into 
a pewter pot and let it {land upon hot embers, fo that 
it may diffolve : and then drink it as occafion fhall 
ferve. Otherwife fo r this grief take the ftone of an Ox 
gall, add dry ic an oven, then beat it to pouder, and Another,1 
rake of it the quantity of a hafill-nut with a draught of 
good Ale or white wine. . 

For the Gollick and ftone, take hawthorn berries, 
the 
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the berries of fiveet briars,& afhen keys,and dry them 
wi' ftoac^ cvery °ne feverally untill yon make them into pouder, 
an 1OQ ' then pile a little quantity of every one of them together, 

then if you think good,put to it the pouder of Licor.ts 

and Annifeedt^ to the intent the party may the better 
take itithen put in a quantity of this pouder in a draught 

Another. of white wine,and drink it fafting.Ocherwife you may 
takeSmallage■ftedf? arfeypov'nge, Saxifrage, & broom- 

feedpl each one of them a liccie quantity, beat them j 
into a pouder, and when you feelc a fit of either of the j 
difeafesieat of this powder a fpoonful at a time either 
in pottage, or elfe in the broth of a chicken,and lo faff | 
two or three houres afeer?' I 

Apsaier for To make a pouder for the collick and ftone, take ft- 
the \G0llick ndl^parflej-feed, antfeed, and carravay feed of each the 
and;;onc. Waightof fix pence. o*igrumd feed, faxifragefeed^k | 

roots otFiLiprnddapnd li cor as, of each the waightof . 
twelve pcnccpigali/tgall, fptken-ard^ and Cinamon, of 
each the waight of eight pence, of Seem the waightof 
i 7.fhiliings.gaod wit^hr,beat them all to pouder and 
fearcc it,which wil vpiigh in al 2 5 thiiUngs & 6 pence 
This pouder is co be given in w nte wine and fugar in 
the morning faffing, and fo to continue faffing two 
houres afterjand to take of it at one time the waight of 
tenn: pence or twelve pence. 

Another. -Other Phy fit tans for the lione take a quartof rhenifh 
or white wine,and two lemons,and pare the upper rind 
thin, and flice them into the wine, and as much white 
foap a; the waight of a groat, and boyl them to a pint, 
and put thereto fugar according ro your diferetion, & 
fo drink it, keeping your fell warm in you r bed,and ly- 
in® upon your back. . ... 

For the ftone in the reynes, take Ameos, Cnmomtii, 
’ Mtdtv: 
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^Md^air.SydrrBw^ngue^nA^iliiyendul/ipfh ai\kc ^ tVltftone 

ci u-.iirity, dry it in an oven, and. then beat u ropouoer, Jn £l)e tcics, 

and tvery morning drink halt a ipoontull ctitieot witi; 

a wood draught ot white wine,and it will .help. 
For the ftoue in the bladder, take a radifh -rcof anc. For d-,e ft«* 

futiccrofTe t\vice,the» put'ic into a pint of white wine 10 11 

and id p the’verticil exceeding clo/e: then let n. hand 

ail one night, and the next morning drink it off tailing, 

and thus do divers mornings together, and i: will 

For the done in the bladder,take the'.kernels of floes,' * 

and dry them on a tile- done, then beat them to pou- tj,c WacMer.' 

dcr,rhen take the roots ot Alexanderjarfljjcllttorjjk 

kolihocl^of every of their roots a like quantity,& lethe 

them all in white wine.or elie in the broth of a young 

chicken.- then drain them into a dean veirell,and wren 

you drmk of’ it,pur into it half a ipoonfull of the pow- 

der.of floe kernels. Alio if you rake the oyle_of Scor¬ 

pion, .it is very good to snnoint the members, and the 

tender parts of the belly againft the bladder. 

To make a bath for the ft one, take mallows^ bolibcck, A bath for the 

and liily roots, and Jinfeed3pellitory of the wall,and lethe ftene, 

them in the broth ot a fheeps head, and bath the reins, 

ot the back therewith oftentimes, for it will open the 

ftraightnelfe of the water conduits, that the flone may 

have i/Tue, and all wage the pain, and bring out the 

gravdl with the urine: but yet in more c-ffed, when a 

plaffter is made and laid unto the reins and belly im¬ 

mediately after the bathing. 

To make a water for the ft one, take a gallon of new 

milk of a red Cow, and put therein a handfull of ^//V-rth* 

tory of the wall,and a handful of wild time,and a hand- 

lull of Saxifrage & a handful of parflyfa two or three 

D © radifh 
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radifh roots flicedand a quantity of PbthpenduU roots, 
let them lie in the milk a night, and in the mornig put 
the milk with the hearbs into a ftill, and diftill them 
with a moderate fire of charcole fuch or like:then whe 
you are to ufe the water,take a draught of rhenifh wine 
or white wine,and put into it five fpoontuls of the di- 
ftilled water, and a little nutmeg and fugar flicedand 
then drink of it, the next day meddle not with it, but 
the third day do as you did the fir ft day,and fo every 0- 

. ther day for a weekes fpace. 
3;ffica!ty *f For the difficulty of urin, or hardneffe to make vva- 
-v4'ie‘ ter3UkeSms!/*ge3Dil} Aay-feeds3andBaraet3ofeach alike 

quantity, and dry them and beat them to fine powder 
and drink half a fpoonful thereof,with a good draught 
of white wine. 

Wotiaift* Jf the urine be hot and burning, the party fhalt'nfe 
every morning to drink a good draught of new milk 
and fugar mixt together, and by ail meancs to abftain 
from beer that is old, hard,and tsrt,and from,all meats 

* -anc^ fawces which are fowr and (harp, 
ftran- pQr the flrangUi]jon3 take Saxifrsge, Polipody, of the 

'? Oakjthe root - of beancs, and a quantity of Raifws^ ot 

every one three handfull or 'more, and then two gal- 
loads of good wine or elfe wine lees, and put it into 
a flerpenrary and maketherof a good quantity,& give 
the fick to drink morning and evening a fpooneftiil at 

■ »oi tiffins ta For them that cannot hold their water in the night 
£td. ' time, take Kids hoof, and dry it, and beat it into pou- 

der,and give it to the patient to drinke,either in beer or 
ale four or five times over. _ , 

For the rupture or burfenneffe in men,take Ccmpbry 
gef* r“p‘ and F^mfmndy and beatc them together ^ and 
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otHow wax, and Dears filer uimJl it come nnt© a jalve, 
and then apply it unto the broken place and it will kmt, 
it- alfo it ftial be good for the party to rake Cemphry 
roots & toft them in hot embers as you roft wardens, 
and let the party eat them for tf c-y are very foveraiga 
for the ruptuie ef penally being eaten in a morning fa¬ 
ffing and by all mcanes let him were a flrong tiufle til 
it be whole., . 

Take Gents clawes and burn them m a new earthen A«Mii;0ast» 
potto powder, the. put el the powder into broth or 
pottagc,and cat it therein: or otherwife takePue/arjly, _ 
and Grommtt , and ft amp them together, and mixe it 
with wine and drink it. 
Tate and Cafiereum^ttd fethethem toge- 

therinwine, and drink thereof, alfo fethe them in ca°ncn^“ 
vinegar, and lap it hot about the privy parrs and it will bj5 wat{jv 
help. f 

TakeMalmfey and butter,ard warm if, and wain the F#c t!tfGoao; 
reins of the.back, whcicupon you find pain, then t2ke rCa or fc«U 
oyle of Mace and annoint the back therewith. din£ of r«^»* 

Fir ft wafh tfc reines of the back wiih warm white Forweayner ■. 
wine tlien annoint all the back with the oyncment cal? ;nt},e iack. 
led ferflttaticto. 

Take a leg of beef a handfull of Fennel roots, a hand- Torlwaunthe 
full of par Jly roots,two reots of ccmphry, one pound of porcamfor- 
raifins of the Sun, a pound of damask and a ting aed.' 
quarter of a pound of dales^nt all theie together,and f 
boyle them very foft with fixe leaves of neepfix leaves B 
of clary, twelve leaves of dittany of the wood,and a lit¬ 
tle harts tongue, when they are fod very foft,t2ke them 
into the fame broth again with a quart of fack, and a 
penny worth ofvja'rge mace, and ol this drink at your 
pica In re.. 
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Sor thehcmtj ^ For theHemeroides, which i« a troublcfotae and -i 

lore grief, take of T>iH,Do?ge-ferme'd^ and Peliitory of 
S^tfi»,ofeach half a handful!, and beat itinamorter 
with Sheeps fast and black Sope till it come to a falve 
and then plaifterwile apply it to the lore , and it will 
give the grief eafe. 

For the Piles or Hemeroides, take hxlf a pint of ale, 
Fer th: pile* and a goodquantity of pepper, and as much allom as a 
erfa^ncoids. vvalnut^boyl all this together till it be as thick as bird- j 

lime or thicker, this done,take the juyee of white vio- j 
lets,and the juyee of Houileek , and when it is alnaoft ■ 

- coId,put in the juyee and ftrain them altogether, and : 
with chis oynrment ainoint the fore place c tv ice a day. I 

Ocherwife for this grief take Lead and grate it Imall, \ 

and lay it upon the forcs.-orelfe take muskles dried and \ 

FottbeMUag beat to pouder,and lay it on the fores 
of the fund*- If a mans fundament fall do.vn through fome coW ; 
®ant5 taken, or other caufe, let it be forthwith put up again: . 

then take the pouder of Toteti-crejje dry ed, and Itrew ; 
it gently upon the fundament, and annoint the reinesof 
the back with hony, and chen about it ftrqw the pow* 

,, der oi Cummin and CnUfinc mixt together .and eafe will 
thcdife*f« of. come thereby. . t , , 
th: prWate Take; a great handtull of erp/af,and bruife them be- 

tween your hatids,til it be like a falve,and then lay them 
r upon a cloathand bind them fall to the fundament. 

To help the green ficknefTe take a pottle of white 
For thei grten atid a hmifull of Rofemary, a handful! of worm- 

J3C^ e* woo 4an ounce of C&rdui be/tedtHui feed, and a dram of 
Chvn: all thefe tnuft be put into the white wine in a 
jug,ani covered very clofe, and 'let it fteep a day and 
a night before the party drink of it, then .let her drink 
of it every morning and two homes before fupper^ 
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and to take it for a fortnight, and let her ftir as much 
as the can, the more the better, and as early as fhe can, 
ochenvife for this iickneffe take Hyfope^ Fennell, Pen: 

nj-rojdl, of thefe three one good handlull, take two 
ounces of currants fethe thefe in a pint of fair water 
to a half, then ftrain the hearbs from the liquor, and 
put thereto two ounces of fine fugar, and two fpoon- 
fuls of white v/inevi^^. let the party drink/cvery 
morning foure^fpoonfuIs fh&reof, avdjx&c upon 

To increaf/a womans milk,you fhall boylin ftrong To lncre«re 
pofiet ale gc/od ftore-ofCo/B-om,and caufe her to drink wotttaJl$ rcdk 
every meal/of the fame: olio if fhe ufe to eat boyled . 
Cohorts vv/th her meat, it will wonderfully increafe 
her milk/ 

T© d/y up womans milk, take red fage, and having To dry up 
ilampt jt and ftrained the juyee from the fame, adde miIk‘ 
thereunilo as much wine vinegar, and ftir them well to¬ 
gether, 1 then warm it on a flat eufh, over a few coals 
fteep therein a ftaeet of browne paper, then making a 
hole in th\midft thereof for the nipple of the breft to 
go througl^covcr al the breaft over with the paper,and 
remove it as ocean on fhall ferve, but be very careful! 
it be iayd very hoc to.Some are of opinion, that for a 
woman to milk her breafts upon the earth, will caufc 
her to dry, hut I refer it to tryah. 
Tojid pwlomcns fore breafts, whenthey are fwelled a puitis ft? 

or elfe inflamed, take vioiet leaves aud cut them fatalforc br^sin 
and fethe them milke or running water with wheate wemen,i 
Dran,or wheat bread crummes, then lay it to the fore 
as^hotasthe p\rty can indtiieit. 

If a woman ftiwea ftrong and hard labour, .take „ . 
ourfpoonfullsof auTrrfp^mau? milke, and-give 5S“tw‘s“. 
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It the woman to drink in her labour, and flic fhall he 
delivered prefently. 

child <je»d b . a woman by mifchance hflve her childc dead with- 
ety' her,(he (hall take Dittander, Felmrt, and PenyroyaH 

and ftamp them, and take of each a fpoonfull of the5 
juyce,aad mix it with old wine,and give it her to d rink 
and (he fhall foon be delivered without danger. 5 

afnssXe? To raakc a woman to conceive, let her eirher drinke 
Aiugwort fteepcd in wine , or clfe the powder thereof 
mixed with wine, as lhall beft pleale her tafte. 

ftdditioiB to . Tak:e £he powder of Cor rail finely ground and eat it 
womeasinfir- in a1ear'egge, and it will ftay the flux. 
To^cmIc wo- womens termes, make a pc (Far y of the juyee 
m;a, flaxen. ?f Mugmrtpt the water that i: is fodden in, and apply 

it, but if it be for the flux of the flowers,take the juyee 
of Plantain and drink it in red wine. 

Take a Fomentation made of the water whet ein the 
fiowe*?tCe *e2ves anc* fl°wers of Ttttfim is fodden, to d rink up the 
jordwreatrix foperfluities of die matrix, it deanfeth the entrance, 

but this herb would be gathered in harveft ; if the wo¬ 
man have pain in the Matrix, fet on the fire water that 
Amomam hath been fo !deti in, and ot the deco&ion 
make a peffary, and it will give ezfe. 

A ojaeraii Take or rtweeegges j and they mufi bee neither 
purge for t re ft nor raw, but between both, and then take butter 
IfaUdl that fait never came in’, and put into the egges, aud 

- **’ fnp them oft, and eat a piece of brown bread to them, 
; and drink a draught of fmall Ale. 

T6ke the root of Ariftekchia rotunda and boyl it in 
■Fo&lirerytr Wine and oyl,make a fomentation thereof,and it helps. 
<jead Wn^ Take the buds and tender crops of Briony and boyl 
^ouKreafe tf,eQJ m |>roth or pottage, and, let the woman eat there: 

ofjitisfoveraign. 
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Take Mugmrt>Motherwort fi.x\dMintsjd\c quantity of jsTtw*” 
a handfull in all, fethe them together in a pine of malm- broaghdT 

y>y,and give her to drink thereof two or three fpoon- & fwooi 
fulls at a time and it will appeale her fwooning. "cilmuch. 

Take Ramped and mixt with vinegar and To prorc^e 
apply it piaifterw.fe over all the forehead, and it will ftstp. 
tauie fleep. 

1 akeSagc.Smallage^Mallown, and plantain^ of each For fore 
an hand!uljbear them all wel in a mortarjthcn put unto brefts. 

them oatmeal and milk., and Ipread ir on a fmelinnen 
clocb an inch thick,and lay it t© the bread or b reads .-or 
orherwifetake white bread Leaven and drain it with 
cream, and put thereto two or three yolkes of egges 
fait oy le or oyl of fafes, and puc it upon a foft fire till 
it be warm and fo apply it to the bred. 

For Morphevv,whether it be white or black, take of Far m0r.phcw 
the Litharge of gold a dram, of unwrought brimdone of 

two drams,beat them'into find powder,tneo take of rhe 
0ylc of Rofes and Swines greafe of each alike quantity, 
aiid grind them altogether with half a dram of cam¬ 

pfire and a. little vinegar, and anoint the fame there¬ 
with morning and evening. 

To breed haire take, Southern-wood'and burn it to Tobrced h=it 
aflies, and mixe it .with common oyle , then annoinc 
the bald place therewith morning and evening, and it 
wili breed hair exceedingly. 
For Che Gout, take dri(Uochia-r»tundd, Mthea, Cet-For theSaUN 

to*J> and the roots of wild Neep , and the roots of the 
wild deck cut in pieces after the upper Rind ista ken a 
way, of each alike quantity, boylethenaall in running, 
water till they be foft and thick: thenftamp them in a. 
morter as fmal as may be,and put thereto a litlc quan- 
aty of chimney foot, and a pint or better of new milk 

■ ' " J ofc 
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/ . of a Cow which is all one inure colour, and as much 
of the urine of a man that is failing,and having flirted 

- • them all well-together, boy le them once again on the 
fire then as hot as the party can iuffer it apply it to the 
grieved place,and it will give him eafe. 

For-h" sciati* ^or E^e Sc^{A take °i muftard feed a good hand- 
"SuJ 1 lull,and as much ©1 white hony,and as much in weight 

of figs,and crummes of white bread halfelo much, 
then with ft rong vinegar beat it it in a mortar till it 
come unto a falve, then apply it unto the grieved place 
and ic will give the grieved party eafe, fo will alfo a 
plaifter of o xierviumj.f it b: continually warm upon 
the fame- 

r any pjjn To help all manner of fwcllings or aches, in what 
or fwejii4,®r Parc the body foever it be,or the flinging of any ve- 
ftinginger nomousbcafl}as Adder,Saake.,or fuch likertake Hon- 

^c”“ous boundSmiBageJPorrettfmi&MaUomSt and wild tsnfij 

of each alike quantity, and bruife them or cut them 
fmall: then fethe them altogether in a pan with milk, 
oatmeal, and as much Sheeps fuct, or Deares fuet as an 
Hens egg, and let it boyl till it be a thick plaifter,then 
lay it upen a blew woollen death,and lay it to the grief 
as hot as one can fuffer it. 

r ,. For any fwdliag in the legs or feet, take a good 
handful of water Creffes,& fhread them Inl and put 

■ them in an earthen Pot, and put thereto thick VWne 
Lees, and wheat bran, and Sheeps fuetof each of them 
a like quantity, and let them boyl together untill they 
be thick, then take a linnen c!oath,& bind it about: the 
iore & fwelling as hot as the party grieved camndure 
it & letitiemain on a whole night & a day without*. 

' ny!emav:ng;Sc;wheh.yqu take it: waylay toitafrcft 
.. -piaifler/hotasBefore, and it yvill tlte away both the 
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®ain and (welling. Other Chirurgions, for this grieie 
take horsy and beer and beat them together, and there¬ 
with bath the fwelling morning and evening. 

To wafhany fore or Ulcer.take running water,and 
Balearmoniack and Camphtre, and boyl them together, wilh„ 
and dip in a cloth,& lay it to the fore as hot as may be 
iivJured-.al ioPlantain water is good to kill the heat of 
any fore: or if you take Woodbine leaves and bruife 
them fmall, it will heal a fore; or if you wafo a fore 
with verjuyee, that hath been burnt or falded , it is* a 
prefent lemedy. 

There be divers others which for this grief take the a pulcisfor jj 
green ol Goofe dung and boyl it in froth outrer, then 
flraine it very cleanc and ate it. And Sadet-oyle and 
Snow water beaten together wil cure any feald or bur¬ 
ning. 

To cure any old (ore how grievous foever it be,take For any old 
of new milk three quarts,& a good handful of Plant tin ■ 
and let it boyl till a pint be confuted: then adde three 
ounces of allom made in powder, and an ounce and a 
half of white Suganandy powdered. Alfo then let it 
boyl a little till it have hard Curd, then (train it, wi h 
this warm \va(h the Vlcer, and all the member about 
it: then dry it, and liy upon the Vleer Vnguentum Ba~ 

filicon fpread on lint, and your diminium plaifter over 
it, for this ftrengrhneth and killeth the itch: but if you 
Snd this is not foarp cnough,then take of milk a quart 
allom in powder two ounces,vinegar a fpoonfull,when 
the milk doth feeth, put in the allom and vinegar:then 
take off the curd, and ufe the reft as was before-faid, 
and it will cure it. 

For fcabs or itch take uuguenttlm Populion,Sc there.' Por £. 
withaiinoint the party a«d it wil help,but if it be more as ^ ™ 

‘ ftrong . 



4* The Ertglif}: Uoufe-mfei 2 Book, 

ftrong 2nd rank, take an ounce of Nerve oyle, and three 
■penny-worth ot'quickfilver, and beat and work them 
together,unril you lee that afluredly tl.e quick-filver is 
killed,then let the party annomc therewith the palmes 
of his hands, the boughs at hiselbowes, his arm-pits 
and hams, audit will cure all hisbody. 

Fot Aslcpre- To cure the Ieprofie take the juyceofCWwrrr, and 
mixeit with AUom and ftrong ale,and aimoint the Lea- 
•per therewith morning and evening, and it will cleanle 
him wonderfully,cfpecially it he be purged fir ft, and 

To take tway have lorae parrot his corrupt bloud taken away. 
Staples. To take awaycither pimples from the face,or any o- 

tber part of the body,take Vergin wax and Spermac#' 

ff'jofeaeh alike quentity, and boyl them together and 
dipin a fine linen cioatb, and as it cooles dip it well of 
both fide, then lay it upon another fair death upon a 
tableland then fold u p a cloth in your hands, and all to 
flight it with the cloath,then take as much as wil covet 

Privi: pins the grieved place 
bumr. If any man have his privy parts burnt, take the allies 

of a fine linncn cloath in good quantity, and put it into 
the former oyle of egge-,and annoint the fore member 
therevvith.and it wil cure it, 

M* ^or 3ny burning,take fixe new layd egges and roaft 
them very hard,andtakc out the yolkes thereof, & put 
them into sn earthen por,and fetit oven the fire on hot 

embers, and thenvvbilft the egges look black,ftir them 
with a flice till they come to an oyle', which oyle take 
clarifie, and pur k into a glafie by it felf, and therewith 
annointche burning,and it will cure it. 

any Tea - pQr ^ (caldiiog with hot water oyle or other wife, 
take good cream,and fet it on the fire,& put into it the 
green which erowes one a ftone wal, tske dlfo yarrow 

the 
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she green of elder bark and fire grade, and chop them 

imal,cheivput them into the cream, and fUr it well rill 

it come to an oyl halve, then llraine it and anoint the 

fore with it. 
To dry up any fore, take Smalle.ge, Grotmdfilljvildc \ pU|, js t0 er 

mtllowes, and violet leav es: chop them ftnall and boyl a fore, 

them in milk with bruifed Oatmeal and fheeps fuc-r^and 

io apply it to the fore. 
To eat away dead fiefh, take Stuhbkmn. and fold To m 

it up i a red dock leafe,or red wortleale,and foroftit dead Heft, 
in the hot embers and lo lay it to the fore, and it will 
fret away all thedead fiefli, orotherwife,if you ftrew 
upon the fore a little pricipitate, it will eat away the 
dead fiefli. 

To make a water to heal all manner of wounds, you a water to 
fhall take luph mrt flowers, leaves ana.roots, and inI,ealc 
March or Aprill, when the flowers are at the bcft,diftil 
it,then with that water bath the wound,and lay a linnen 
cloth well therewith in the wound,and it will heal it. 

To heal any wound or cut in any fiefli or part of the Toheale *n7 

body; Firft it it be fit to be ftitchc3ftirch it up,and then wound, 

take V^guentum auram, and lay it upon a pleag'antof 

lint as big as the wound,& then over it iap a dimintum 

plaifter tmdeofSalleroyl and red lead,and fodrefleit 

at leaf! once in four and twenty houres, but ifit bee a 

hollow wound, as fome thruftin the body or other 

members,then you fhall takeBalfanmm erphaUcumizM 

warming it on a chafing difli of coales, dip the tent 

therein and jo put it intothe wound,then lay your plai« 

nzt q[ diminium ove r i? and do thus at leafl once a day 
untill nbe whole. * 

If a mans finews be cut or fhnrak, he fhallgoto TorfacWictf 

tne roote of the wild neepe which is like woodbine,or 

— an4 
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and make a hole in the raidii oi the root, then cover it 

wel attain that no ay r go out nor in.nor ram,nor other 

raoyiture; thus ictic abuf- a day and a night, then go 

and open ic,and you lhall find therein a certain liquor; 

then take oucthe iiquor and pur ir mep a clean glafie, 

and do thus every ciay will led you find any moytture 

in the hole;and inis mult onely be done in the months 

of stpril and • then annoint the fore therewith a- 

gainft the fire, then wet a linnen cloath in che fame li¬ 

quor, and lap it.abouc the lore, and the vertae wil footi 

be perceived. 
To break anr To break any Impofthume; and to ripe it oneIy,take 
impofthum* the greeri itji/at; philter, and lay it thereunto; and it 

is fufficient. - 

Two genera 11 Take watcr' OI Sjlet °Jle Ztid rUnWn§ W2' 
in&miti?! of ter beaten together, and. therewith annomt the lore 
Surgery, ar.d vvu;-, a feather, till the fire be taken out, then take the 

ftfcii-whire ot ernes’, and beat them to oyle,1 which done, 

ding. take a Hareskmne and clip the hairmto the oyie, and ' 

o“LS"g nake it as thick as > ou may lpread it upon a fine linen 

wirh ctah« cloath, and ib Uy.it upon the fore, and remove it not, 
Xiquoror untiH lE be whole;and if any rifeupof it lelt, clipre 
Gunpowder. ^ iyuh y0i:rhear5jan(i if it be not perte&ly whole, 

then take a litde or the oyntmenc and lay it unto the 

fame place a<rain : othervvile take halfen bulhell or 

Glovers threads of all forts, and fo .much ol running 

water as fhall be thought convenient to fethe them, 

and pat thereto a quarter of a pound otBarrowcs 

greafe.and then take halt a buftel ot the doune ot Cats 

Siies;andboyl them altogether, continually ftirnng 

them, uucili they be fodden that they may.be ftramed 

: -. • into. aa. earthen pot or giaffe, and, with it anaoinc the 

= : ' ■ ■■■ Or 
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Or elfc take Caprefel/t, Moufearei ground-ivy, and 

Hsus dang of che redded or che yellowed! and fry them 

with May-butter altogether untill it be brown, then 

drain ii through a clean cloath, and annoint the fore 

therewith. 
Take the middle rind of the Elm tree,and lay it two • 

or three hours in fair running water till it waxe ropy cke ft,ef 
like glew, and then annoint the fore therewith : Or o- 

therwife, take Triceps tallow and (deeps dung,and mixe 

them together till they come to a halve, and then apply 

it to the fore. ■ . . 
Take Plar.tine leaves, driftc lcaves,the green bark of *£ ■ 

Elders, and green Germauudersfta.mp them altogether 

with Irelli butter or with oyle, then drain it through 

a linnen cloath,and with a feather annoint the fore rill. 

it be whole. 

Takeof thcoyle olive apint, Turpentine a poiindjUn* 

wrought wax half a pound, Rofen a quarter of a pound 

fhceps fuet two pound, then take olOypents^SmaUage^ 

Rdgworti PlanUne^ and Sicklewort^ ;of each a good 

handfulljChopalT the hear'os very fmal,and boyl them 

in a pan altogether upon a {baking fi re, and dir them 

exceeding much,until they be wel incorporate together 

then take it from the fire and drain al through a drong 

canvaffc cloith into clean ,pots orglaffcs, and ufe it.as 

youroccafion fliall ferve, either to anoint, taint, or 
plaifter. ; 

Or otherwife take Po/Wo buds, and Elder bads,damp Vkers and 
and drain them, then pur thereto a little Venice- tur- fores, 

pemine, Waxe, andRohn, andrfo boyle therxi roge- A f,1^or, 

ther, and therewith:,dreile the fore j or dferake two °ny °te" 

handful! of plantain lea ves,bray them fmall and drain 

out the juice, then put to it as much womans milk, a 

Kpooii- 
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fpoonfull of hony, a yolk of an egge, and as much 
wheat flovvre as you think will bring it to a falve then 
make a plaifter thcreofand lay it un to the fore,renew- 
ing it once in four aud cwenty houis. 

To takeaway Take an ounce of VnguettUtm apofiolorum, and an 
«ka_4flt£h. 7 ounce of r&gueatum Aegjpticum, and put them toge¬ 

ther in a por, being firft well wrought together in a 
bladder, and it thd&efh be weak, put into it a Jittie fine 
white fugar,and therewith dreffe the fore,or otherwile 
takeonely Precipitate in fine pouder, and ftrew icon 
the fore. 

■. 1 Take a gallon of Smiths fleack water, two handfuls 
of Sage, a pint ofhony,a quart of Ale. two ounces of 

' ' Aiiom.and a little white/o/fonw,fethe them altogether 
tilf hair be confumed, then ilrain it, and put it into a 
clean vefTell, and therewith wafh the fore. Or other- 
wife, take clean running water, and put therein rech- 
attorn, and madder, and let them boyle ufl the attorn,and 
the madder, be confumed, then take the clearer of the 
ware r,and therewith wafh the lore. 

Or elfe take Sage, Femttt, citiyuefcyl, of each a 
good handfulljboyl them in a gallon of running water 
till they be tender,then ftrain the liquorfrom the herbs 
and put to it a quarter of a pound of roch Allom, and 
let-it fethe again a little till the Mom be melted, then 
take it from thefire, and ufc it thus,dip lint in it warm 
and' lav it to the fore, and if it be hollow.apply mere 
lint, then make a little boiftcr of linnen cloth, and wee 
it well in the water, then wring out the water, and to 
bin&onthebolfter clofe. 

* • Take a pinte of fallet oyle, and put into it fixe ounce. 
©fled lead; and a little ce'ruffe or white lead:.then fait 

o'dfcres and over a geatle fire, and let it boyle a long fealon uirr g 
killinaams: - - c ss 
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\ rijuauTtbcftiff; which you (hall tye in this orders 

i let it drop from your flick or {lice upon the bottome 

of a faucer and fo hand untxll n be cola; and then if it 

be well boyledjit will be ftiff and very black-then take 

it off and let it hand a little,and after ftrain it through 

a cloth into a Bafon, but firft annoint the Bafon with 

Sallet oyl and alfo your.fingers, and fo make it up in¬ 

to roules plaifterwifc.and fpread it and apply it as oc- 

cafion floall ferve. 
Take mallows and beetessno leethe them in W ater, An Oyntmcnt 

then dry away the water from them and beat the herbsco ni>?nfor£I- 

well with old Boars grcafc,and fo apply it unto the ap- 

poftumenor. 
Take a handfull of Rae,and flump it with nifty Ba- For the-ft:ng; 

con oil it'come to a perfed falve.aad therewith dreffe ing by any] 

the fore tiHit be whole. tvhc~ 

If the party be outwardly venomed, take Sage, and For a renom? 

bruife it well and apply it unto the forc.renewing.it at 

lead twice a day; but if it be inwardly,then let die par- ( 

ty d rink the juyee of Sage either in Wine ©r A[e mor-; 

ning and evening. ' - 

Take Sellandinc early in the morning, and bruife it'For a ring- 

well,and then apply it to the fore,and renew it twice or wormc- - 

thrice a day. 

Take of Campheire one drarrgof Qpickfilver foute. For the Itch.’ 

penyworth killed well wilhVinegar.then- mixe it with^ 

two peny-worth oYOjle de Uy, and therewith annoint;.:. 

the body .Or otherwife take red Onions,and feeth them 

in running water a good while^thcn bruile the Onions 

fmall,and\vith the Water they were fodden.in ftraine 

them in, and thtn wafh the infc&ediplaee with the:, 
fame. .. ... > - 

Take a great quantity of th'cKcarbe£«?»fh and.as 

E ' much 
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tfc dnsd much of red nettles,pound them wel, and ftrain the® 

* and with the juyce wafh the Patient naked before the 

fire,and lo iec it dri ik in and wafh him again, and doe 

lo divers dayes til 1 he be whole. 

To^iii tBe Take a peny worth of White copperas, and as nitich 

green copperas,a quarter of an ounce of white Mercu¬ 

ry halfe peny worth of allow, and burn it, and let all 

over the fire with a pint of fair water,and a quarter of 

a pint of wine Vinegar, boyl all thefe together till they 

- ;v." come to half a pint,and then annoint the fore thcrwith. 
To take away TakeBarrowes greafe a pretty quantity, and take an 

t^efBul^oxe^apple and pare it,and take the chore clean outjthenr/;^ 

your apple and your Barrotves greafe together^and fet 

it over the fire that it may melt but not boyljthcn take 

' v it from the fire, and put thereto a pretty quantity of 

s , role water,and ftir all together til it be cold,and keep 

/ v. - . it in a cleane veffeil, and then annoint the face ^here¬ 

with. ^ 

-Ferthefrenes Take quickftlver zrA kill it with fading fpitrip; then 

•r fpwift take:sn?rdidreafe, krrabecke, Turpentine,Oyle olive, and 

populion, and mixe them together to one entire ovnt* 

• ‘-mehtjand annoint the fores therwith,and keep the par¬ 

ty exceeding \varm.:. Or otherwile, take of allom bur* 

nedjQf Rojfin.Frankir/fence^populion, Oyle of Rof-s, Oyle 

T debay, Oyte olive, green Coper as, Ferdigreafe, white 

■ Lead,Mercury fubliniate,o£each a pretty quantity,but 

of aflame mod'; then beate to powder the fytuples that 

arehird,and melt your Oyls,and caft in your pouders 

and ftir all well together; then ftraine them through a 

cloth,and apply it warm to the lores ; or elfe take of 

Capons-£rdafethat hath toucht no wates, the juyce of 

" " jZ«f,&the fine pouder of pepper,,and mix them together 

to an Oyntment, and apply it round about the Sores, 
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feuc let it not come into the. lores,and ft will dry. them 

•up. 
1. Take of Treakle halfe penny wor th,of long Pepper as 

much, and ol grants as much , a little Ginger, and a 

little quantity of Licoras , warme them with ftrong 

Me, and let the party drinke it off , and: lie dpwne 

in his bed and take a good fweate : and then when 

the fores arife , ufc lome of the oyntment before re¬ 

hear fed. 

r Take the juyee of red Fennell^ and the juyee oi'Sen- 

greene and Stone hony, and mixe them very vvel toge¬ 

ther till it be thick, and with it annoynt the party, but 

before you do annoynt him,you fhal make this water. 

Take Sage & leeth ic in very fair water from a gallond 

to a pottle,and put therein a quantity of hony & lome 

allom, and let them boyl a little together; when you 

have Brained cbehearbs from the water , then put in 

your honey and your allom, and therewith wafli the 

poxe fitft, and let it dry in well, and then lay on the a- 
forefaid oyntment. 

Take the oyle ot the white of an egge, wheat -flow- 

eP * hoiW and Venice-Turpentinexike and: ftirre 
all thefe together,and fo ufe it about the wound bat 

not withio and if the wound do bleed then add to this 

ialye a little quantity of Kolcarmmyak ' 

Take Apoponax and Galbanum oPeach an ounce Am- 

momamm znd Bedlwd of each two ounces, of Letbar- 

0He found and an Iulfe neWwaxe ,/ialfe a 
pound, Lapis Calamniaris one , - ounce, Turpentine four 

one ounce. An H olochia -roots two ounces -ovl of Rote 

pies mutt be beira-to fiuc pomfa indferfed, 

^ 2 take 

51 

To put o3r 
the French o* 
Spanilh pox. 
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A falve for a 
g.een wound. 
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takeaifo three pints of right Wine vinegar, and put 

your foure gums into the vinegar a whole day before, 

till the gums be dififolved , then fee it over the fire and 

let it boy 1 very fofcly untill your vinegar be as good as 

boy led away ; then take an E i rthcn pot with a wide 

mouth,and put your Oyle in and your waxe, but your 

Waxe mu ft be (craped before you put it is; then by a 

little at once put in your Lethargy, and ftir it excee¬ 

dingly, then put in all your gums and all the reft, but 

let yomTurpentiue be laft,and fo let it boyle till you 

fee it grow to be thicke; then pour ic into a Bafon of 
' water,and work it with oylof Roles for flicking unto 

your hands,and make it up in roulcs plaifterwifc, and 

5" here is to be noted that your oyl of Roles muft not be 

. . boyled with the reft,but after it i; taken from the fire 

a little before the Turpentine'. 

a vtitbt to Take three good handful! of Sage, and as much of 

Beaianygiesn Honifuckle leave*,and the flowers clean picked; then 

jeut,or take one pound of Roch A Home, and aquarterofs 

pound of right Englifh honey clarified, half a penny- 

worth of grains, - and two gallons.of running Water; 
d ■ then put all the faid things into the water, and let them 

: feeth till half be coafumed ; then take it from the fire 
till it be almoft cold, and liraine it through a deane 

cioath,and put it up in a glaffe, and then either on taint 

■ or pleagantufe itas youhaveoccafion, 

- To ffeuncH Takea quart of Rieflower and temper it with tuning 
kieud,and .waterjatKj make dough thereof; then according to the 

tog«h«!eW,E bigndre of the wound lay it in within the defenfirive 

plaifter before rehearfed- over it, and every drelftng 

make it Iefife and lefle till the wound be clofed. 
A made Oyfc -jake aquartof Neats foot oyle a quart of Oxegals, 

SfiSu aqU— ?^Qfe water, a hand- 
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i- full offiofemary ftripr,andboyl all thefe. together till 
f fialf be conlumed, then preffe and ftrain it, and ufe it : \ • 
5 according as you find occafion. . ■ . 
j Take honey jitcb find butter^ and feeth them together, por S wotui3 
> and annoint the hurt againft the fire, and teat the Sore ia thegms, 
I >vith the lame. _ . ' 

Take grouafedandfhmpit,andfeethitwithfweetFor pjk^ng 
. milk till it be thick, then temper it with black fopeymd “'k&athoriw. 

lay it to the fore. 
Take Kojin a quarter of a pound, of waxe three oun-To &aAer • 

ces;of Ojte Of Rifes one ounce and a half, feeth all them £**&£ ’ 
together in a pint of white Wine till it come to skim¬ 
ming ; then taktit from the fire, and put thereto two 
ounces of V•.nice Tur^entine^and apply it to the wound 
or fore. 
. Take Mufhrci made with ftrotjg .vinegar,the crums Additions fee 
of prpwn bread,with a quantity of honey and fixe fig<acheor fwd' 
m,ixt,temper ail together well, and lay it upon a cloafogs’ 
plaifterwife, put a thin cloath between the plat ft er and 
the fie fly and lay it to the place grieved, as oft as need 
requires. 

Take a pound of fine W*,of ojk dt ba-t two Gances A yellow fea? 
of Wrwasmuch, of ^V^halfeapound, 

O L fff e moomces>°t ^/^«//etwoounces,of tog. ^ 
Oyle ojRoJcs two ounces, of mxe half a pound,of rlr. 

rvt*t*fartecofapound, melt them and 4 them 
well;tpgcther,and thc-n dip linnen cloths therein and at?- 
plyrhe Sear doth as you (hall have occafion and note • 
the more OyJ you ufe, the more fupier the Sear-cloth 
xs,and the leffe Oyl foe differ it will be. 

wS coLcher and,f °»'J, and beat them for ^ird 

e a ' '■ - 
Take 
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! Take mallows and fecth them in the dregs of good 

For fwgikJ Ale or Milk, and make a plaitter thereof, and apply « 

lcIs*’ to the place fwelled. 

- s- - Take in the moneth of Mzy, Henbane, and bruifcit 

- -- -flJr - ' well, and put it into an earthen pot, and puttheretoa 

pint of Sallet oyb and fet it in the Sun till it be all one 

fubftance;then annoiiit the ache therewith. 

- Take half a pound of unwrought wax,as much Ro« 

fl plaiftsr fo fin,one ounce ofgal&amm, a quarter of a pound of/*.' 
in ^ tbarej of gold, three quarters of white Lead, beaten to 

pouderaad fearft ; then take a pint of Neatesfoot ojle 

and fet it on the fire in a fmall veffell which may con¬ 

tain the reft,and when it is ail moulten, then putin the 

pouders,and ftir it faft with a flice, and try it upon the 

bottomeofa faucer, when it beginneth to be fome- 

what hardjthen takeic from the fire,arid annoint a faire 

boord with Neates footoyle^ and as you may handle it 

for heat,work it up in roules, and-it will keepe five or 

fixe yeats,being wrapped ‘up clofe in papers, and when 

you wilf ufeit,fpreadofitthin upon newiockramof 

leather fomewhat bigger then the griefe, and fo if the. 
■ ' ' grief remove follow it. renewing1 it morning and eve¬ 

ning, and let it he feme what warm when it is laid on, 
and beware of taking coId,and drinking hot wines. 

. . Takefoure or fiveyelkes of egges, hard fodden or 

ffioyn^oT" rolled,and take the branches of great Morrell, and.the 

Anew* fprnn= Berries the Summer,and in Winter the roots,and tray 
« framed. ^ we[f j-gge^gr in a morter with fheeps milk.and then 

fry it untill it be very thicke, and fo make a playfler 

/ thereof,and lay it about the fore, and it will takeaway 

both pain and fwelling. 
A 'MtS- for -1 ' Take a gallond of ftanding lye,pat to it ofplavtatit* 

and km-gra/e3 of each two hand! ull,of mmvndana 
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f somfrey of each a handful, aud boyle all thefe together 
I in the lye a goodwhile,and when it is luke warm bath 
| the broken member therewith , and take therbuds of 
| the Elder gathered in March, and ftrip it downward 
I and a little Boyle them in water, then eat them in oyle 
| and very little] wine vinegar,a good quantity at a time 
| ju the morning ever before meat,or an hour before the 
f Patient go to dinner, and it much availes to the knit-, 
i ting of bones. 
i Take RofemaryFetherfew, Orgaine, PeBitory of the A generaifbatli. 

j, wall Fellers, Matoms, violet leaves and Mettles, boyle 
r all thefe together, and when it is well fodden put to it fordagche°^ 
Nwo or three gallons of milk, then let the party Hand dy.; ’ ^ 
' or fit in it an hour or two, the bath reaching up to the 
| ftomack, and when they come out they muft go to 
i bed and fweatjbeware taking of cold. 
' Mike a plaifter of "wheat flower,and the whits of egs A ruV(jra^ 

and fpread it on a double linen cloath, and lay the plai- kelp for bra.' 
fter on an even board,and lay the broken limb thereon - 
and let it even according to nature, and lay the plaifter 
about it and fplint it, and give him to drink Knhmrt, 

the iuyee thereof twice and no more; for the third 
time it will unknit, but give him to d rink nine dayes 
each day the juyee of cumfrey, datftes, and ofmund 

in ftale Ale and it fhall knit it, and let the forefaid plai¬ 
fter lye to, ten dayes at the lea ft, and when you take it 
away do thus,take horehound, red fennel. Hounds tong, 

wal-tfort, and Pelittery, and feeth them; then unrole 
the member and take away thefplints,and then bath the 
linen and the plaifter about the member in this bath 
wil it have foakc fo long that it come gently away of it 
felfe, then take the aforefaid plaifter and lay thereto, 
uye or fixe days-very hot,and let each plaifter ly a day 

E 4 and 
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and.a nigbr,and alwayes fplint it well,and after cherift, 
it with the oyntments before rehearfed for broken 
feones,and keep the party, fiom unwholfome meats and 
drinks till he be whole, and if the hurt be on his arm Jet 
him bear a ball of green hearbes in his hand to prevent 
the fhriaking of the hand and linewesv. 

far my foyer. Take S*ge,Ragwortt Tar row, unlet Leeker, of each i 
* like quantity,ftamp them with Bay falt,and apply them 

to the wrifts of the hands. 
Teexpeifeat Blanch Almonds in the coldwater, and. make milke 

of them (but it nnift notleeth)thenpuc to it Sugared 
in the extremity of heat,fee that you drink thereof. 

dMneior Take three fpoonfuls of Ale,and a little Saffron, and 
_? v |jra jfg antj ftrain thereto , then adde a quarter of a 

fpoonf uli of fine 7><?<*<7f,and mixt akogether,and drink.:: 
it when the fit comes. , 

Take two roots ot Crowfoot that growes in a Marik 5 
ground, which have no little rootes about them, to tk 
number of twenty or more, and a: little of the Earth 
tbatis about theaij and do not walhth em, and addea 
little quantity of Salt,- and mixe all well together,; .and 
lay it onibnen cloaths, and bind it about your thumbs 
betwixt the firft and theneather, joynt;arid ler it lie nine 
dayes unremoved^and it willexpell the Ftver. 

An approved Medicine for the greatefilas.ke 

' J' - or Flixe. 

Take a right Pomwater the greateft you can get,or efte 
two little ones,roafl them very tender to pap,then take 
away the skin and the cote and ufe onely the pap, and 
the like quantity of Chalke finely feraped s mixe them 
both together upon a trencher before the fire,and work 
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ehem well.tQ a plai{fer;:; then. fpread it upon a linnen 
doath warmed very hoc as may be Tufiered, and fo. 
bind it unto the navill for twenty four houres, ufe this 
medicine twice or thrice or more,uutill the Laske bee 
flayed. . ' ; 

Of Oyle of Swallows, 

. To make the oyl of Swallower take Lavendar-cotton 

Spike, Knot-grafe, Ribwort, Balm, Valeri ah, Rofemary 

tops, Woodbine tops. Vise Strings, French mallowcs, the 
tops of Alecoft, Strawberry firings. Tut fan, plantain, 

Walnut tree leaves, the tops of young Sates, If op, Violet ^ 
leaves,Sage of vertue Jane. Roman Wormwoods of each of , . 
them a handful], Cammomile and Red-rofes, of each two 
handfull,twcnty quick Swallowes, and beat them altoge¬ 
ther in a great mortcr3and put to them a quarc ofNeats 

fpot ayle,or May butter, and grind thcm all well toge- 
ther with two ounces of Cloves well beaten ; then pur- 
them altogether in an earthen pot, and ftjoplit vey clofe^ 
that no ay r come into- it,and fet it ninc.day.es in a Sel¬ 
ler qr cold place ,. then,open your pot and,putt into it 
halfe a .pound of white or.yellow vyaxe cutjveijy fmal;r 
and apint of oyj <ar’butter- j | then - fet, your; pot clofo 
flopped into a pan of water,arid let it boy i f or 8 hours- 
and.then drain itithis oyl is exceeding foveraign fora- 
ny broken bones, bones out ofjpynt, or any.paine or: 
griefeitfeerin theboncsor lincwi;?. .-.-s.j 

Tomake oyle of Camomile, take,a quart offalletejle,Femakt 

and.put itintoagl’afre,then take ahandfull oiCamdmk^ CiB10a5^ 
and bruifeit^and put it into the oyle,and let them hand 
in the fame twelve dayes, only thou muft fhift it every 
Shree days,that isto’flrainit. frpm the ol<kWm^/*,and; 
put in as much of new, and that oyl is very foveraigne- 
for any grief proceeding from pldcaufe^ ; . 

To* 
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Tuavcnde7!e T° “^e oyl of Lavender, take a pincef Salter oyle 
- * andpHti$nt€*aglaffe, thenputitoita handfullofLa* 

vender3and let it ftandin the tzme twelve days, and ule 
it in all refpedts as you did your oyle of commomile. 

To ma£e To make an oyle which (hall make the skiane of the 
fecorf) haads, hands Very fmooth, take Almonds and-beat them to 

oyl,then take whole cloves and put them both together 
into a glafTe^and fet it in the Sun fi vc or fix dayes, then 
ftrain it, and with the fame annoint your hands every 
night when you go to Bed, other wife as you have con- 
venientleifure. 

?«was water To make thac foveraigH‘Water,which was firft inven- 
" ted by Dr. Stevens, in the fame forme as he delivered 

the Reeeit to the Arch-bifhop of Canterbury^ little be. 
fore thedeath ofthe Laid Doftor. Takc a gallond of 
-good Gafceyn winejtheR take Ginger, Galingale/Gioa- 
moa3Nutmegs3Graias,Gloves bruifed, Ferinell-feedes,1 
Garraway-feeds, Origanum 5 of every of them alike 
<juantity,that is to fay a dram.-then take fage,wild mar-] 
joram3peny-rQyahmints,red roles,tyme,pellitory,role- 
marySwildrimejCammOmilejIavender, of each of them 
ahancffufoben bray the fpices final & bruife the herbs 
and put alli'nto the wine,and tetitftand fo 12.hours, 
only ftir it divers times, thcndiftill it byaLymbecke, 
and keepe the firft water by it felf. for that is die beft, 
thenkeepthefecond water for that is good, and for the 

-; f r ilaftnegteaiit flOh for it is very wholeforae though the 
j.:': j the vertue of this-waterit 

is this,it comfortt'th the fpirits & vital parts,& helped* 
ail inward difeafes that cqmmeth of cold, it is gooda- 
^inft the fhaking ofthe palfie,8tcureththe 

Offihewes^ apd helpeth the conception of women that be 
birrain. it kUleth-the vvortoes in the bedy,it euxeth the1 
" 9 - -. - --. cold 
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cold cough-it helpeth thfc t6oth-aoh>iccomfoiteth the 
fbaaaokc, and curerh'the oiddropfie, it hfelpefch the 
flone in the Bladder.and in the Reins, it helpeth a lin¬ 
king breath: and whofoever ufeth thiswater tnode- 
ratly and not too often preferveth him ihgo'od likingj 
and will makehim feem y purig in old age.' With this 
Water Dt.Stevens preferveH his ownelife uricill'fuch 
excream age that he could neither go nOr ride, and he 
continued his life being bed-rid five years, when other 
Phyfitians did judge hecould not live one year, when 
he did confefle a little before his deaths fdyitig; that if 
fee were fick at any time, he never tUecJ1 any thing but 
this water only; and alfo the ArcK-Blfhop oFCdnter^ 

Jurjufcd it,and found fuch goodneffe ini it. that he li ■ 
•ved till he was not able to drink of a cup; -but fucked 
•his drink through a hollow pipe of fiber.0 . 
: This Water will Be much the better if ft be let'in 
aficSuH,-1:'; ■ : r ;’ 

To make a cordial rofafolk, takeVap/fl/^and inany A restive 
Wife touch'hot the leaves thereof in the gathenng,nor 
walh it; take therof fourgoodhandfuls.xheft'fake tvyo 
good pints of Aqvavi-fcey artd put the’m both 'in a gla'ffe 
or pewter pot of three of four pint&nd'then ftop the 
fame hard and juft, and To ierit ftand threediyes and 
three nights,& the third day'ftrain it through a cleane 
cloth into another glalfe or pewter pot,and pdf. cherto 
half a pound of Sugar'beaten faiai,fou r dunces af fine, 
Ltcoras beaten-into'powder, h'aifea pound $ found 
Dates the ftones being taken out, & tut them Sc make 
them clean, aftdthenmince them fmall, and raixe all 
thefe together, and.ftop the glafs ot pot clofe and juft, 
and after diftil it through a lymbeck, then drink of it 
at tight to bedwajtd half a fpoonfull with ale or beere 
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But.ale is the bctter,-as.much in the morning faffing: for / 
there is not the. weakeft body in the world thac waateth 
nature or ftrerigth.or that is in Zienftimption.bm it will 
r’eftore him agaitgand caufe him to be ftrong and Iufty 
and tohave marvellous hungry ftomack,- providcd ai- 
wayes that this.rpftfoils be gathered (if poffible) at the 
full af the when the Sun fhineth before noon,and 
let the roots of them be cutaway. ’ 

ctecf0*1 TaketIie Bowers of roles or violets and break them 
To nrtkeoyieflflall.and put them into fallet oyl,and let them ftandin 
af xofesor the fame teugf .twelve daycs, and then prefle.it. Or o- 
y»!«s. thervrifet%‘i^rt of OyU Olive^and put: thereto fixe 

fpoonfols ofc^ja warer,and for ic well with a flice,till 
it waxe as white as milk; then take two pound of red . 
rofe leaves, andcit the white of the ends of thejeaves 
away3and put the :rofes into.the o.yie^nd then ptit St in¬ 
to a double glafle^and fee it in the Sun all the Summer 
time, arid it is' foveraigne for any icalding or burning 
with water or oyle. \ 

Or elfe take red rofes new plucked a pound or two,1 
andcutrhe white eiicjs of tire leaves away, theB take 
May tatter -ini. melt it over the fire with two pound of 
Ojl e//V?,and'when it is clarified,put in . your rofes, and 
put It ail in a veflel of glafle or of earth , and. flop it 
well about, that no ayrenter in nor our, and fet it in a- 
nother veflel with water, and letit b,oy.le half a day or 
more, and then take it forth, and^ftfftiripripreffe it tho- 
fo\y a^lpth, dnd pu t it into, glafle Koueis, this is good 
for all mariner ofunkind heates., 

To k . Take two or three pound ofow^^and-cut then. 
sn^HDeesJ flpaA ar,fl ^rui*e them well, then pi)t them into a pa.. 

and beatfoqmYsnd.flic them a.bb.ur,, :.'which 'dpue,: pi« 
them irito a carivafs or foonglinnenbagg, and dpi 
' " .*'v ’ them 
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a prefle and prefle them, and get out all the li- 
| quorof them which will be likethen fcrape it 
f trotn the canvas bag as much as you can with a knife; 
I then put it into lome vefleil of glaffe, and flop it well, 
f but fet it not in the Sun, for it will waxe cleane of it 
f lelf within x o or 15 dayes, and it is worth thrice Co 

] much as the Nutmegs themfelves, and the Oyle hath 
very great vertue in comforting the ftoaiack & inward 
parts, and aflwaging the pain of the mother and cyatica. 

Take the flowers of Spike,and wafh them only mode Tom^pe^ 
^ olive^tnd then flamp them wel,then put them in a can* °yle 

vas bag,and prefle them in a prefle as hard as you can,Sf'*e' - 
and take that which commeth out carefully,aiid put it 
into a (Irons veflcl of glaflc, and fee it nor in the Sun, 
for it will clear of it fejf, and waxe fair and brighr,and 
will have a very fharp odor of the Spike^ and thus you 
may make oyl of other herbs of like nature,as Laven- 
daf£amomiU,and fuch like. 

Take an ounce of Ma flick, and an ounce of Olibanum To maije oj ic 
. pounded as flu all as is poflible, and boy 1 them in Oyle oi M*aick -i 

olivefa quartJ to a third part 5 then prefle it and put it 
into a glafle,and after ten or twelve days it wil be per¬ 
fect : it is exceeding good for my cold grief. 
Thus having in a fummary manner palled overall rhe 

moft Phyficaland Chyrurgical notes weh burrheneth 
the mind of our English Hoaf-mfe3be ing as much as is 
needful for the prefervarion of the health of her fami¬ 
ly : and having in this Chapter fhewed all the inward 
vertues wherewith fhe fhould be adorned. I will now 
return unto her more outward and active knowledges, 
wherein albeit the mind be as much occupied as be- 
fore:yet is the body a great deal more in ufe : neither 
can the work be well affected by rule or dire&ion. 
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The Engiifb Heufwifes Skifl.i* 
Cookjny. 

CHAP, 

Of the outward and active Knowledge of the Houfemfe; 
and of her skill in Cookery; as Salletsof all fortsjxitb 

Flefh , Fij7j3 Sauces, Paftry3 Banqueting-ftuffe 

and ordering of great feafis, TO fpeak then of the outward and active know¬ 
ledges which belong unto our Englifh Houf- 

wr/'f,I hold the firft and tnoft principal to be a 
perfedl skil and knowledge in Cookery,together with 
all the fecrets belonging to the fame,becaufe it is a du¬ 
ty rarely belonging to a womanjand fhe that is utterly 
ignorant therein,may not by the Lawes of ftrict Ju- 
ftice challenge the freedome of Marriage, becaufe in¬ 
deed fhe can then but performe half her vowjfor fhe 
may love arid obey,but fhe cannot chcrifh, ferve, and 
keep him with that true duty which is ever cpected. 

Shemuft To proceed then to this knowledge of cookery, you 
Hc«rbs^ fhall underftand , that the firft ftep thereunto is, to 

r *' have knowledge of all forts of herbs belonging unto 
the Kitcbin,whether they be for the Pot,fdr Sal lets,for 
Sauces, for Servings, or for any other Seafoning, or 
adorning: which skill of knowledge of theHearbs, 
fhe muft get by her own tr ue labour and experience, 
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and noc by my relation,would be much too tedious, 
and ior the ufe of them,he (hal fee it in the compoii- 
tianofdifhes and meats hereafter following, hhefhai 
dfo know the time of the year, Moneth, and Moon, in 
which all Hearbs are to be fownejand when they are 
in their beft flourifhing, that gathering all Hearbs in 
their height of goodnefTe, (he may have the prime ufe 
©f the fame. And becau'e I will inable and not bur¬ 
den her memory,! will here give her a flrort Epitomy 
of all that knowledge. 

Firft then, let our Englifh Houf-wife know.that (he Her ■ 
may at all times of the Moneth and Moon, generally d'c G&id< 

iow Jflparagus.Colworts,Spinage, Lettice,Par[nips,Ra- 
dice% and Chives. 

In February in the new of the Moon, (he may fow 

Spyke3 Garlike. Borage, Buglofe , Cheruyle , Coriander, 

Gpu?ds£rcJses;Marwam , Palma Christ, Flower gen¬ 

tle, white Poppy,pur flan, Radifh,Rocket, Roy em ary, Sorrel, 

Double Marigolds and time. The Moon full (he may 
low Hnm feeds mu ked fiolets, Rleets, Skirrits, White 
S»ccory, Fennell, and par fly. Te Moon old, fow Holy 

thy fled. Cole C a badge , white Cole, green Cole Cucum- 

bers. Harts- Horne,Die) s Graine,CabadgeLettice, Mel- 

km.Oniom parfmps,Larkes, Heele,Burnat and Leeks. 
Ib March the Moon new, (ow Garicl\ Barrage Bug- 

■tfl Chervils, Coriander, Gourds,Marior ampule pop- 
py.Pur flan,Radifl, Sorrel,Double Marigolds,!ime vio- 

Ins. At.the full Moon; Anmfleeds,Bleets,Skirrits]Suc- 
tory,Fennel, Apples of Love,md Marvellous apples. At 

Che wane. amchoch,Bafel,Blej]ed thiftle, Cole cabadge, 

whit.i cole,Green cole, citrons,cucumbers. Harts-Horne 

■jggh'r'rfpM&GWfiwers, Ifop,cabadge , Lettice, 

Mellons,Mugrets, Onions, Flower Genflil, Burnet,Leeks* 

and 

H 
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and Savory. In May fast Moon old, fow blejTed-thtflle. 

In Iune,zhe Moon new, fow gourds and radices. The 
Moan old, low cucumber spmetlons, parfnips. In Iuly the 
Moon at full, fow white fuccory 5 and the Moon old, 
low cabadgejettice. Laftly,in Augufi, the Moon at the 
full,fow whitefuccory. 

Tranrplaat- Alio the muft know, that Herbs growing of Seedes 
tngo « s._ may betranlplanted at all cimes,except chervHe,arage, 

Spinage, and Pfeley, which ate not good being once 
tranfplantcd, obferving ever to tranfplant in moyft and 
rainy weather. 

CMccor Alfo lhe muft know that the choice of feeds are two- 

re;<3s’ fold,of which lb me grow belt,being new,as cucumbers 

and Lceks,and fome being old as coriander, parjleyja- 

vary,beets,origan, crejjes, fpin Age and poppy, you' muft 
keep cold letter h art: chokes,l afiljjoly thijtle, cab age,cole, 

Dyers grain, and me lior s, fifteen day es after they put 
forth of the earth. 

>Allo Seeds profper better being fowne in temperate 
weather,then in hot,cold,or dry dayes. In the moneth 
of A prill, the Moon being new fow marjoram flowed 

■ gentle, time, violets : in the lull ol the Moon, applet of 

love,and marvellous apples: and in the wane, harticbekes, 
holy ihif le,cabadge.cole,citrons,harts-horn famphiregd- 

liflowers and parfnips. 
Gathering of Seeds mult be gathered in fair weather at the wane 
feeds. Qptjje Moon, and kept fome in Boxes of Wood, tome 

in Bags oi Leather, and fome in Veftels ol Earth, and 
after to be well cleanfed and dryed in.the Sun or fha- 
dow : OtherCome,3s Onions,Chibolst and Leekts, mult 
be kept in their huskes. Laftly, lhe muft know, that it 
is belt to plant in the iaft quarter of the moonc j to ga¬ 
ther grafts iu the la ft'but one, and to graft two dayes 
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ifter the charge,& thus much for her knowledge brie¬ 

fly of Hearbs, and how /he dial have them continual¬ 

ly for her ufe in the Kitchtn. 

It refteth not that I proceed unto Cookery it felf, °£°p*r« 
which is the dreffinS and ordering of meat, in good thereof, 

and wholefome manner-to which,whenour Houj-mfe 

I'hal addreffe her felf, lhe dial wel underhand that 

thefe qualityes mu ft ever accompany it:Firft,fhe muft 

' be cleanly both in body and garments,fhe muft have a 

quickeye, a curious nofe,a perfect taft,and ready ear, 

(fhe muft not be butter-fingred, fweet toothed, nor 

faint-hearted;)for,the firft wil let every thing fall,the 

lecond will confume what it lhould encreafe,and the 

laft wil looie time with too much nicenefle.Nowfor 

. the fubftance of the Art it felf,I will divide it into five 

parts;the firft Sallets and Fricafes; the fecond,boyled 

. Meats and Broths; the third, Roaft meats and Carbo¬ 

nadoes; the fourth Bak’c meates and Pies; and the fife 

; Banquettingand made difhes, with other conceits and 
fecrets. 

Firft then io fpeak of Sallets, there be fome fim- ofSaicts,Am¬ 

ple , and compounded ; fome onely to furnifh pic and plain, 

out the Table, and fome both for ufe and adornation: 

your Ample Sallets are Chibols pilled,walht clcane, 

andjhalf of the green tops cut cean away, foler- 
ved on a Fruit-difh or,Chines ,Scalions,Radifh-roots, 

boyled Garrets, Skirrers, and f urneps, with fuch 

like ferved up Amply: alfo,all young Lettice, Cab- 

bage-lettice, Porflane, and divers other hearbs which 

may be ferved Amply without anything, butalic- 
sle Vinegar, Sailer Oyl, andSugar: Onyonsboyled, 

asd ftripc from their rind,and ferved up withVmegar, 

_ _ , ... . F Oyl, 
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oyl and Pepper is a. good fimple Sallat; fo is Samphire, 
Bean-cods Sparagus, and Cucumbers, ferved in like- 
wife with Oyl, Vinegar, and Pepper, with a woridof 
orhers,too tedious to nominate. 

Ofcom- Your compound Sailers, are fir ft the young Buds, 
pound Sal- and Knots of all manner of wholefome Hearbs,at their 
Iecs. firft fpringingjas red Sage, Mint,Lettice, Violets,Ma¬ 

rigolds, Spinage, and many other mixed together, and 
then fervedup to the Table with Vinegar, Sallat-Oy], 
and Sugar. 

Another'com. To compound an excellent Sallat, and which indeed 
p3und_Saliat. i§ uiuall at great feafts,and upon Princes Tables.Tike 

a good quantity of blanchr Almonds, and with your 
fhredding knife cut them groflely; then take as many 
Ra'iiins of tbe Sun clean wafht : and the ftoncs pickt 
out, as many Figs ilired like the Almond;,as many 
Capers twice fa manyohves,and as manyCurranras 
of all the reft clean waiht: a good handful! 'of the 
frnall tender leaves of red Sage and Spinage: mixe all 
thefe well together with good ftore of Sugar, and 
lay them in thebottome of a great dilb; then put un¬ 
to them Vinegar and Oyle, and ferape more Sugar o- 
ver all: thc-n take Oranges and lemmons, and paring 
away the outward pilles, cut them into thinne dices, 
then with thofe dices cover the Sallet all over; which 
done,rake the fine thinne leafe of the red Cole-flower, 
and with them cover the Oranges & Lemons all over; 
then over thofe red Red leaves lay another courfeol 
of old 01ives,and the flices of wel-pickledCucumbers 

a together with the very inward heart ofCabage-lettice 
cut into flices, then adorn the fldes of the difh,andthe 
top of the Sallat with more flices of Lemons andOren- 
ges, and fo ferveit up. 
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To make an excellent compound boyld Sallat: take 

or Spiiiage well wafht,two or three handfuls,and put 

into it lair water, & boyl it till it be exceeding foft,& 

tender as pap; then put it into a Cullander,and dram 

the water from it, which done, with the backefide of 

vour Chopping-knife chop it, and brufe it as fmall as 

may betthen put it into a Pipkin with a good lump of 

fweet Butter, and boyle it over again;then take a good 

handfulf of Currants clean wafht, and put to it & ftir 

them wel together; then put to as much Vinegar as 

wil make it reafonable tart,and then withSugar leafon 

it according to the tafte of the Matter of the houfe,and 

fo ferve it upon fippets. 

Your prelervedSallats are of two kinds,either pick- ofpiefetving 

led, as areCucumbers,Samphire,Purflan,Broom,and of Sallacs* 
fuch likejor preferved with Vinegar,as Violets,Prim- 

rofejCovvflopSjGillyflowerSjOf al kinds,Broom-flow¬ 

ers,and for the mod part any wholfomc flower what- 
foever. 

Now for the pickling of Sallats they are onely boiled 

and theu drained from the water, fpread upon a table, . 

and good ftore of fait thrown over them, then when 

they are thorough coId,tnake aPickle with water,falr, 

and a little Vinegar, and with the fame, pot them up 

in dole earthen pots,and ferve them forth as occafion 
fliall ferve. 

Now for pieferving Sallats;you fhal take any of the 

Flowers beforefayd, after they have been pickt cleane 

from their ,ftalkes,and the white cnds( of them, which 

nave any ) cleane, cut away , and wafht .and dryed, 

and taking a glaffe pot,like a Gaily-pot, or for want 

thereof a galiy-pot it felf; and firft ftrew alittleSugar 

1,1 the bottome, then lay a layer of the Flowers, 

1 • F 2 then." 
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then cover that layer over withSugar^then lay another 

layer of the Flowers, and another of Sugar5 and thus 

do one above another till the pot be filled, ever and a- 

non prdfing them hard downe with your hand: this, 

done you fhal take of the belt and (harpeft vinegar you 

can get(and if the vinegar be diflilled vinegar tne flow¬ 

ers will keep their colours the better ) and with it fil 

up your pot till the vinegar fwim aloft, and no more 

can be receivedjthcn flop up the pot clole,and fet them 

in a dry temperate place, and ufe them at pleafure,for 

they will laft all the yeerc. 

ftraogeSaUet* ^ ow ^or c^e comopunding of Sallats o f thefe pick¬ 
led and preferved things, though they may be ferved 

up limply of themfelves, and are both good and.dain- 

ty; yet for better curiofity, and the finer adorning of 

the table, you fhall thus ufe them: Firft,if you would 

fet forth any red Flower that you know or have feen, 

you fhal take your pots ofpreferved Gilli- flowers,and 

luting the colours anfwerable to the flower you fhal 

proport;onit forth, and ley the fhape oftheFiower in 

a Fruit-difh; then with your Purflae 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 thethinjie flices 

of Cucumbers make their leaves in true proportions, 

jagged or ethervvifeiaud thus you may fet forth fome 

fullblown, 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 

Cowflops,if blew-flowers then the pots ofViolets,or 

Buglofle-flowers, and thefe Sallets are both for {hew 

and ufe; for they are more excellent for tail then for 

to look on. 

Now. 
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Now fo-r Sailers for fhcw only,and ch'e adorning and Sallcc; for 

letting our of a table with number of dilhes, they be fllcw only* 

thole which are made ©fCarret rootsof lundry co¬ 

lours well boiled, and cut into many fhapes and pro¬ 

portions, as fome into knots, lorae in the.manner of 

Scutchions and Arms, lome like Birds, and feme like 

wild Beafts, according to the arc and cunning of the 

Workman; and thefe for the molt part are leafoned 

with Vinegar,Oyle,and a little Pepper. A world of ©- 

ther Sallets there are,which time and experience may 

bring to our Houf-wifcs eye, but the compofition of 

them, and the ferving of them differeth nothing from 

thefe already'rehearfed. 

Now to proceed to your Fricafes, or Quelque cho- O F 
fes,which are difhes-pf many compofitions.and ingre- Fricaresand 

dients, as Flelh, Fifh,Egges, Herbes, and many other fof qu8' l~z 

tbinges, all being prepared and made ready in a fry¬ 
ing Pan, they are likewife of two forts, fimple and 
compound. 

Yourdimple Fricafes are Egges and Collops fryed, 

whether the Collops be of Bacon, Ling,Beef,or young r*ca rt® 

Pork, the fry ing whereof is fo ordinary,that it needeth 

notany re!ation,or the frying of any Flelh orFilh fim- 
ple- ol it fell with Butter or ivveet Oyle. 

1 o have the beft Coijops and Egges, you fhall take c®U°ps 

the whiteil and youngeft Bacon,aqd cutting away the an E8BC-*-‘ 

Iward, cut the Collpps irgo thin dices, lay them in a 

difh, and put hot water unto them, and fo let them 

ftand an hour or t vo, for that will take away the ex- 

treanj ialtnelTe : then draine away the water cleane, 

and put them into a drye pewter difh , and lay them 

one by one, and fet them before the heat e of the 

nre, fo as they may toafte : and turae them fo, 

F 3 as 
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as they may toft fufficiently thorow and thorovr.wkich 

done,takeyour Egges,and break them into a difh, and 
put a f poonfull ot Vinegar unto them : then fee on a 
clean Skillet with fair water on the fire, and as foone 
as the water boyjeth put in the Egs, and Jet them take 
a boyle or two ; then with a Jpoon try if they be hard 
enough,and then take them- up,and trim them,and dry 
themjand then difiaing up the Collops, lay the Egges 
upon them,and fo ferve tr.em up: and in this fort you 
may porch Egges when you pleafe, for it is the beft 
and mo ft wholefome. 

ofc&c com- Now the compound Fricafes are thofe which con lift 
paond Fric*-0fmany things,as Tanfies,Fritters, Pancakes, and any 

-^Quelquechofe whatfoever, being things ofgreat re- 
queft and eftimation mFrance3Spaiayam Italy3and the 
mod curious Nations. 

To mile the Firft,then for making the beft Tanfey,you fhall take 
beft Tanfcy, a certain number of Egges, according to the bignefle 

of yourFrying-pan, and break them into a difh, aba¬ 
ting ever r! * white of every third Egge** then with a 
fpoon you fhalldeanfe away the little white Chickin- 
knots which ftick unto the yofkes: then with a little 
Creame beat them exceedingly together : then take 
of green Wheat blades 3 Violet leaves, Strawberry 

leaves, Spinage, and Succory, of each a like quantity, 
and a feW Walnut tree buds\ chop and beat all thefe ve¬ 
ry well, and then ftraine out the juyee, and mixing it 
with a little more Creame,put it to the egges, and jftir 
all well together; then put in a few Cruras of Bread, 
fine grated Bread,Cynaraen, Nutmeg, and Salt j then 
put (ome fweet Batter into the Fiying-pan, and fb 
fb«n as it is drflbh ed or melted, "put in the Tanfey, 
and fry it biowne withouf burning* and with a difh 
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turn it ia the Pan as occafion fhali ferve j then ierve it 

upjhaving Brewed good Bore of Sugar upon it,for to 

put in Sugar beforetwill make it heavy: Some ufe to 

put of the Hearb Tanfey into it, but the Walnut tree 

buds doe give the better taB or rellifh ; and therefore 

when you pleafe for to ufe the one, doe not ufe the o- 

To make the beB Fritters,take a pint of Creame and 

warm it: then take eight Egges, onely abate four, of 

the Whites.and beat them well in adifh, and fo.mixe 

them with the Cream-jthen put in a little Cloves, Mace, 

T&tmtggefsA Saffron, and Birre them well together : 

then put in two fpoonfull of the beB Ale-barm,and a 

lit tie Salt,and Birre it again: then make it thicke ac¬ 

cording unto your pleafure with wheat flower,which 

done,fec it within the ay re of the fire, that it may rift 

and fWell,which when it doth,you fhall beat it in once 

or twice 5 then put into it a peny pot of Sack: all this 

being done,you fhal take a pound or two of very fweet 

feame, and pCfc ic into g panne,and let it over the fire5 

and when it is moultcn and begins to bubbIe,you fhall 

take the Fritter-batter, and letting it by you,put thick 

flices of wel pared Apples into the Batter, and then ta¬ 

king the Apples and Batter out together with a fpoon, 

put it into the boyling feame, and boyle your Fritters 

crifpe and brown : And wherr you finde the firength 

of your feame confume or decay, you fhall renew it 

with more feame,and of all farts of feame, that which 

is made of the Beef fuet is the beft and BrongeB: when 

yout Fritters are made. Brew good ftore of Sugerand 

Cynamon upon them, being faire difht, and f© ferve 
them up. 

To make the heft Pancake,take two or three Egges, The beff 

f 4 -andwfr«o 
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and break them into a difh,and beat them well: then 
add vnto them a pretty quantity of fair running water, 
a^d beate all well together: then put in Cloves,Mace* 
Cinamon,and Nutmeg,and fcafon it with fait: which 
done, make it thicke as you thinke good with fine 
Wheate-flower : then fry the cakes as thinne as may 
be with fweet butter,or fweet Seame.and make them 

. browne,and fo ferve them vp with Sugar ft rowed up¬ 
on them. There be fome which mixe Pancakes with 

~ new Miikc or Creame, but that makes them rough, 
cloying,and not crifpe, pleafant ana favory as runmng 
water. 

, cate to s. jo make the beft Vcale tofls,take the kidney,fat & 
all,of a loyne of veale rolled, and flared as fmall as is 
polSblej thentake a couple of Egges and beate them 
very well;which|d@ne, take Spinnage,fuccory,Violet- 
leaves,and Marigold;leaves,aod beate theni,ahdflrain 
out.th'e juyee, and mixe it with theEggs1: -l then put it 
to your Veale,arid frirre it exceedingly well in adifh; 
then put to good ftore of Currance cleane wafht and 
pickr, Clo ves,Mace,Gin a m on, N u tmeggfe,: Suga r, and 
Salr,abd mixe-them all per(e<Sly well together : then 
fake a Manchet & cut it into tofts, and foft-theiii well 
iefore the fire; then with a fpoone lay upon the rdft 
in a good tbicknbffe the Veale, prepared as before* 
faid : which done,put into ydur fry ing pan good Flore 
of fweetehutter, -and when iris well melted and Very 
hbt, put your tofteS into the fame’with the bread fifle 
upward, and the flefh fide downward: and aflbone as 
;you fee they are fryed brown,lay upon the upper-fide 
'of the tofteswhtchire bare moreofthe flefti meate, 
and then turne them,. and frie that fide browne alio : 

" -then take them out o£ the pan, and diSi them ups 
•" aqd 
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ancTftrow Sugar upon ihcnj,andfo f<prvediem fpctlu . ,. . ■ 
There be fore Gookes'vyhich wifl’idp this but upon :-V ' 

one fide of the toftes,but to do it on bo.this much bet- 
terjif you adde Cream it. is not amiflc. 

To make the beftPauperdy, take a dozen Esses, and _ . , 
break them , and beat them very well,then put unto beftPanperdy 
them Cloves, Mace, Cinamon, Nutmeg, and.good 
ftore of Sugar,with as muchS :It as {hal ferlonn: then 
take a Manchet,and cut it into thick flices like toftes; 
which done,take your frying par., and put into it good 
ftore ot fweet Buttcr,and being melted,lay in your Hi- 
ces ol bread,then powr upon them one halfe of your 
Egges, then when it is fryed,, with a difh turn your 1 
flices of iread upward, and then powr on them the o- 
ther half of your Egges,and fo turn them til both lides 
bebrowne j then difh it up andferve it with Sugar, 
ftrovved upon it- 

To make aQuelquechofe,which is a mixture of ma- yomaka an* 
ny things together jtake the Eggs and break them, and quels&ecljof^ 

- do away one half of the Whites, and after they are 
beaten put them to a goodquantity of fweet Cream, 
Currants,Cinamon.Cloves,Mace,.5ah,8c'a little. Gin¬ 
ger, Spinage, Endive, and Marigold flowers.grbfTely • •!''V , 
chopr,and beat them all very well together, then take .W/;;5 
Piggs.Petj.toes flic’t,and groflely chopt,and mixe them ' ' 
with the Eggs, and with your hand .ftirre them excee¬ 
ding well together; then put fweet butter in your .fry¬ 
ing pan, and being melted,put in a lithe reft,and fry it 
brown without burning,ever and anon turning it till/c 
be fryed enough;then difh. it up upon a flat plate, and 
fo fetve it forth. Onely herd is to be obferved, that 
your Petitoes.rauft be very .well boyled before you 

.pus them into the frycafe. * 



t 74 The English Houfe-wifes 2 Book. 

Add in this manner as you make thisQaelquechofe 
- fo you make any other, whether ic be of flefh, fmaJI 

Bires,fwcet roots,oyfters,rauskles,cockle?,giblets,Ie- 
mons,0ranges,or any fruit,pulfe,or other SaJJet hearb 
whatfoever,of which to fpeak feveraliy were a labour 
infinite, becaufe they vary with mens opinions. On¬ 
ly the competition and'work is no ether then this be. 
fore prefcribedjandwhocando thefe,need no further 
inftru&ion for the reft.And thus much for SaHets and 
EricajeS. 

To make Fritters another way, take flower, milk, 
ri!- garfBj gfated bread, fmall Raifins, Cinamon, Sugar, 

C loves,Mace,Pepper,Saffron,and Salt; ftirre all thefe 
together very wel with aftrong 1 poon,or final Ladle, 
then let ft ftand more then a quarter ©fan hour that it 
may rife, then beat it in again, and thus let it rife & 
be beat in twice or thrice at leaft;then take it & bake 
them in fweec and fttong feame, as hath been before 
/hewed,and when they arc ferved up to the table, fee 
you ftrew upon them good ftore of Sugar,Cinamon, 
and 'Ginger. 

To intke *e Take a pint of the beft,thickeft,and fweeteft cream, 
uet white aadboylittthen whilft ids hor,put thereunto a good 
puttiags. quantity of great fweet oafe-meal Grotes very i Weer, 

and clean dickt, and formerly fteept in milk twelve 
hours at leaft, and let it foak in this cream another 
nighfjthea pat thereto at lea ft eight yolkesof eggs3a 
little pcpper,C16ves,Mace, Saffron, Currants, Dares, 
Sugar, Salt, and great ftore of Swines Suet, or for 
want thereof, great ftore of Beef fact; arrd then fill 
it up in the farmes according unto the order of good 
houfewifery; and then boil them on a foft and gen- 
-tle fire,and .as they /well, prick them with a great pin; 

or 
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or fmall Awle,tQ keep them that they burft not 5 and 
when you lerve them to the Table t which must not be, 

vntilL thej be a day old ) firft, boyle them a little, then 
t3kc them out, and toaft them brown before the fire, 
and fo fer ve them,trimming the edge of the difh either - 
with Salt or Sugar. 

Take the Liver of a fat Hogge.and parboyl itj then puddings of* 
fhred it fmall, and after beat it in a Morter very fine; He*s ^lV— 
then mixe it with the thickeft and fweeteft Cream,and 
ftraiu it very welhhrough an ordinary ftrainer: then 
put thereto fixe yolkes of Egges,and two Whites, and 
the grated crummes of(neer-tiand)a penny white loaf^ 
with good ftore oi Currants, Dates,Cloves, Mace, Su~ 

gar,Saffron} Salt, and thebeft Sveine-fuet, or Beefe-fuet, 
but Bcef-fuet is the more wholfome.and leffe loofningj 
then after ir hath ftood a while,fill it into the Farmes, 
and boyf them,as before (hewed: and when you ferve 
them unto the table,firft boyle them a little ; then lay 
them on a Gridyron over the coals, and broyle them 
gently,but fcoreh them not,nor in any wife break their 
skinnes, which is to be preven ed by oft turning and 
toffingthem on the Gridyron, and keeping a flaw 
fire. 

Ta'.:e the yolkes and Whites of a dozen ©r fourteene 
Egges, and having beat them very wcll,put unto them d^pud;j 
the fine pouder of Cloves, Maee, Nutmcgges, Sugar, 6 ' 
Cynamoni Saffron, and Salt 5 then take the quantity of 
two loaves of white grated Bread, Dates ( very fmall 
fhred ) and great (lore of Currants, with good plenty J 
either of Sheepes, Hogs, or Beete fuet beaten andcut 
fmalhthen when all is mixt and ftirred wel together,Sc 
hath ftood a while to fettle, then fill it into the Farms 
as hath been before fhewedi and in like manner boyle 

them 
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them,cook them,and ferve them to the Table. 
/Rie*puddifig* Take halfe a pound of Rice, and fteepe it in new 

milk a whole night, and in the morning drain it, and 
let the milk drop away, then take a quart of the beft, 
fweeteft and thickeft Cream, and put the Rice into 
it, andboyle it a little ; then fecit to coole an hour 
or two, and after put in the Y olkes , of halfe a dozen 
Egge?, a little Pepper,Cloves,Mace,Currants,Dates, 
Sugar,and Saltjand having mixt them well together, 
pur in great ftore of Beefe fuct well beaten,' and 
{mall flared, and fo put it in to the farmes,“and boyle 
them as before fhewed, and ferve ahem after a day 
old. 

Asather of Take the bed Hogge3 Liver you can get,and boyl it 
• extteamely, till it bee as hard as a ftone,then lay it to 

coole, and being cold,upon a bread-grater grate it ail 
to powderjthea fift it through a fine meale five, and 
put to it the crunas of (at leaft) two penny loaves of 
white bread, and boyl all in the thickeft and fweeteft 
Cream you have,till it be very thick; then let it coole 
and put it to the yolkes of half a dozen egges, a little’ 

"^Pepper, Cloves, Mace,Currants, Dates fsnail fhred, 
Cinamon, Ginger,a little Nutmeg, good ftore of Su¬ 
gary little Saffron, Salt, aod.of Beef and S wfnes fuet 
great plenty, then fill it into the Farmes,& boyl them 
as before fhewedv - 

Take a Calves Mugget, clean and fweet dreft, and 
Padding of a t,0yje itv/eli; then fhred it asfmall as is po£fible,then 
CriTesjfug. tafceofSa-avvberry leaves,oiEndive,Spinage, Succory, 
^ - and Sarneil, of each a pretty quantity, and Chop them 

as fmaU .?s is- pofliole, and then mixe them with 
the Mugger; then take the yolkes of halfe a do¬ 
zen Egges, aid three Whites, and beate them into 
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it alfojand if you find it is too ftiff,then make it thinner 
with a little Cream warmed on ttie fire,thfen put in a 
little Pepper,Cloves,Mace,Cinamon, Ginger, Sugar, 
Currant^, Dates and fait, and work altogether, with 
calling in Iitle pieces of fweet butter,one after another, 
till it have received good ftore of Butter, then put it 
up in the Calves bag,Sheeps bag,or Horfe bag,and then 
boy 1 it we 1, and fo ferve it up. 

Tal~e the blood of an Hog whileft it is warm, and a Biooi 

fteep it tn a qmrt,or more,of great Oate-meal-grotes, ding, 
and at the end of three daies wi:h your hands take the 
Groits out of the bloud,and drain them clean^then put 
to thofe groats more then a quart of thebeft Cream 
warm’d on the firerthen take mother of Time,Parfley 
Spinnage, Succory, Endive, Sorrel, and Strawberry, 
leaves,of each a few chopt exceeding fmal, and mixe 
them with theGroatsjand alfo a little Fennel-feed,fine¬ 
ly beaten: then adde a littlePeppcr,Cloves,and Mace, 
Salt and great ftore of fuet finely fhred,rand wel bea 
ted: hen therwith fil yourForms,and boyl thcm,as have 
been before deferibed. 

Take the largcft of your chines of Porkc, and that Linker 
which is called a Lift,and firft with your.knife cut the 
lean thereof into thinne flices, and then thread fmal 
thofe flices, and then fpread it over the bottomeof a 
dilh or woodden platter : then take the fat of the 
Chine and the Lifte, and cut it in the very felfe fame 
manner , and fpread it upon the leane, and then 
cut more leane , and fpread it upon thefatte, and 
thus doe one lean upon“another,. til all the Porke be 
ihred, obferving to begin and end; with the lean: then 
.With your fharp knife fcortch it through and through 

: ' divers 
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so'Td Sal’c- divers .wayes, and mixe ir all well together : then take 
1 e Ct* good ftore of Sage, and flared it excc-ediug fmall, and 

pixe it with the della - then give it a good lealon of 
. Pepper and Salt; then take the farmes made as long as 

is poffible, and not cut in pieces as for Puddings, and 
firft blow tiiem 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 t ake 

.• • • ayre of the fire, and let them dry there at leaft foure 
dayes before any be eaten;and when they are ferved up 
let them be either fryed,or broyled on the G rydyron, 
or elfe roaftc-d about a Capon. 

Ofbo -'cd - -It refteth now that we fpeak of boyld meare,and 
me«° ordini- broths, which foralmuch as our Houfwife is intended 
ry- to-be generall, one that can as well feed the poore as the 

rich, we firft begin with thofe ordinary wholefome 
boyld mc-ates, which are of ule in every good mens 
houfe: therefore to make the beft ordinary Pottage, 
you lhall rake a rack of mucton cut into pieces5or a leg 
-of mutton cut into pieces; for this meate and theie 
joynts are the beft, although any ocher jo.ynt, or any 
freih Beefe willlikewile makegood Pottage; and ha- 

e-'- - vingwalht your meat well, put it into a clean pot with 
fair water,and fet it on the fire; then take Vioiet leaves, 

• Succory, Strawberry leaves, SpintgetLangdebefe3 Mari¬ 

gold. flowers. Scallions, and a little Parfy, and chop 
'diem very fmall together-.then take half fo much Oat- 
meal well-beaten asthere is hearbes,. and mixe it with 
the heafbs.and thopall very well together: then when 

•:dfe pot is ready toboyle, Tcum it very well, and then 
-put in your Hearbs, and fo let it boyle with a quicke 
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fire, ftirrir.g the meat oft in the pot, til the meate bee 
boyld enough,and that the Hearbs and water are mixt. 
together without any reparation, which will be after 
the confumption of more then a third part: Then fea- 
fon them with fait, and ferve them up with the meat 
either with iippets or without. 

Some defire to have their Pottage green, yet no pottage with. 
Hearbstobe feen,in this cafe, you mu ft take your ont fight of 
hearbs and oat-meal, and after it is c-hopt put it into a ca s’ 
ftonc-mortcr,or bowle,and with a wooden pefteh’beat 
it exceedingly, then with fome of the warm liquor in 
the pot, {frame it as hard as may be,and fo put it m and 
boyle it. 

Others defire to have pottage without any hearbs at ^°‘”cgacr"uh‘ 
al,and then you muff onely take Oat-meal beaten,and 
good ft ore of Onyons,and put them m, and boyl them 
together;&thus doing you m'uft take a greater quantfty 
of Oat-meal then before. 

If you wil make Pottage of thebeft and daintieft Pottage with 
kind5you ilial take Mutton^Veale or Kidde^and having w"k°lc hearts, 
broke the bones,but not cut the flefh in pieces, & waih 
it, put it into a pot with fair water after it is ready to 
boy 1,and throughly skum’d, you fhall put in a good 
handful or two of fmal Oat-meal:and then take whole 
I,ettice,of the heft and moil inward leaves,wholeSpin- 
.nage,Endive,Succory,& whole leaves ofC ole flowers 
or the inward parts of white Cabage, with two or 
or three flie’e Onyons.-and put all into the por,and boil 
them well together till the meat be enough.and the 
Hearbs fo foft as may be, and ftirre them oft well to¬ 
gether; and then feafbn it with Salt, and as much 
Verjuyce as wil! onely turn the tail of the Pottage- 
a|d 1° ferve them up, covering the meat with the 

A.' whole 
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whale hearts, and adorning the difli with fippets. 
To make ordinary ftewd broth,you ihal take a neck 

T:rLt^Tea^or a leg orjm«iry‘bones of BeefjOr a Puller,or 
w ' Mutton, and after the meat is vvafht, put it into a pot 

with fair water, and being ready to boyle,skumme it 
wel: then you fhal take a couple ofManchets,and pa¬ 
ring away the crnft,cuc it into thick {lices,and lay them 
in a difli,and cover them with hot broth out of the pot 
when they are fteepr, put them and fome of tne broth 
into a ftrainer, and ftraxne it, and then put it into a pot 
then take half a pound of Prunes half a pound ofRai- 
fins, and a quarter of a pound of Currants clean pickt 
and wafht, with a little whole Mace,and two or three 
bruifed Cloves,and put them into the pot,and ftirre al 
wel together, andfo let them boyl til the meat be 
enough, then if you wil alter the colour of the broth, 
purin a little Turnefole,or red Saunders,and fo fer»e 
it upon fippets,and the fruit uppermoft, 

A fine boyld To make an excelleut boyled meat: take four pee- 
ces ofa rack of Mutton, and walh them clean,and put 
them into a pot wel fcoured with fair water:then take 
a good quantity ofWine audVcrjuice and put it into it 
then flic^ a handful ofOnyons andput them in alio,and 
fo let them boyl a good while, then take a peece of 
fwet t Butter with Ginger and Salt and put it too alto 
and then make the broth thicke with grated bread, and 
fo ferve it up with fippets. 

To boyl a Mallard curioufly, take ihe Mallard 

Jcj * when iris faire drafted, walhed aud truft,and put it on 
a fpic and roll it tell you get the gravy out of ic.^ then 
take it from the fpit and boyl it, then take the be ft of 
the broth into a Pipkin, and the gravy which 
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you faved, with a piece of fweer Butter and Currants, 
Vinegar,Sugar,Pepper,and grated Bread: Thus boyle 
all thefe together,and when the Mallard is boyled 1 uf- 
ficientLy,lay it on a difh with fippets,and the broth up¬ 
on it,and fo ferve it forth. 

To make an excellent Olepotrige, which is the onely 
principall difh of boyld meat which is dkemed in all 
Spain^you (hall take a very large veflel,pot or Kettell, 
and filling it with water,you fhall let it on the fire,and 
fi rft put in good thick gobbets of well fed Beefe, and 
being ready to boyle skum your potjwhen the Beefe is 
haif boyled,you fhall put m Potato-roots,Tumeps and 
Carrets; alio like gobbets of thebeft 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 5 a little (pace after thefe, the fore-parts of a 
fat Pig,and a cramb’d Pullet: then put in Spinage, En¬ 
dive, Succory, Marigold leaves and Flowers,Letcice, 
Violet leaveSjStrawberry leaves,BuglofTe and Scallions 
all whole and unchopt: then when they have boyled a 
while,put in a Partridge and aChicken chopt in pieces, 
withQuailes,R.ailes,Blackbirds,Larkes,Spartf>ws,and 
other fmall Birds, all being well and tenderly boyled, 
feafon up the broth with good ftore ol Sugar, Cloves, 
Mace, Cinamon, Ginger, and Nutmeg, mixttoge- 

’ ther in a good quantity of verjuyee and fait, and fo ftir 
up the pot well from thebottome : then difh it up up¬ 
on great Chargers , or long Spanifh Difhes made in 
ftore of fippets in the bottome: then cover the meat 
all over with Prunes, Kaifins, Currants, and blanch^ 

G Almonds 

81 
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To mate 
beft whits 
broth. 

Almonds, boy led in a thing by themfelves; then coyer 
the fruit and the wholeboyled hearbs, and,the bearbs 
with llices of Orenges and Lemmons, and lay the 
roots round about the fides of the difh, and drew 
good ftore of Sugar over all, and lb ferve it 
forth. • . 

To make the beft white broth, whether it be with 
the veaiCj Capon, Chickins, or any other lowle or Fifh: 

Firft boyl the flefh or filh by it felfe,then take the va¬ 
lue of a quart of ftrong mutton broth, or fat Kidde 
broth, and put into it a pipkin by it fell e,and put into 
it a bunch of Time, Marjoram, Spinageand Endive 
bound together; then when it leeths put in a pretty 
quantity of Beefe-marrow,and the marrow of mutton 
with lome whole Mace and a few bruifed Cloves; 
then put in a pint of White-wine with a few whole 
llices of Ginger; after thefe have boyled a while to¬ 
gether: take blaunch’t Almonds J and having bea¬ 
ten them together in a morter with feme of the broth, 
ftrain'e them and put it inalfo; then in another pip¬ 
kin boyl Currants, Prunes, Raifins, and whole Ci- 
namon in verjuyee and fugar, with a few lliced Dates; 
and boyle them till the verjuyee be moft part confu- 
med, or ar leaft come to a fyrrup ; then draitie the 
fruit from the firrup, and if you fee it behigh colou¬ 
red; make it white witn fweec creame wa rmed, and 
fomixeit with your wine broth; then take out the 
Capon or the other Flefh or Fifh, and difh it up drie 
inadifri; then powre the broth upon it, and lay the 
fruit on the top of the meats, and adorne the fide 
of the difh with very dainty fippets; Firft Orenges, 
Lemmons, and Sugar, and Co ferve it forth to the 
cable. 

To 
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To boyl any wild Fowle Mallard Teale, fridge- T.® b27,e,an}r 

o«, or fuch like: Firif boyl the fowl by it lelf, then Wl °w e* 

take a quart of ftrong ^«tro#-broth, and put it into 

a pipkin- andboile it; then p ur unto it good ftoreof 

{liced Onions, a bunch of fweec pot-hcarbs,and a lump 

of fweet Butter; after it hath boyled well, leafon it 

with verjuyce/alt and fugar,and a little whole pepper; 

which done, take up your Fowle and break it up ac¬ 

cording to the fafhion of carving, & flick a few Cloves 

about it; then put it into the broth with Onions, and 

there let it take a boyle or two,and fo ferve it and the 

broth forth uppon Uppers, fome ufeto thicken it with 

toafts of bread fteept and ftrained,but that is as pleafe 

the Cooke. 

To boyle a legge of Mutton , or any other joynt To boyl a ieg 
of meate whatfoever; firft after you have wa fht it of Mutton, 

cleane, parboyle it a little, then fpit it- and give it half 

a dozen turnes before the fire, jthen draw it when it 

beginnes to drop, and prefle it betweene two dith- 

es,and fave the gravy;then fiafli it with your knife,and 

give it half a 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 Mutton- 

broth , Whit-Wine, and Verjuyce together,boile the 

Mutt on therein till it be tender, and that moft. part 

of the liquor is cleane confumed; then having all 

that while kept the gravy you tooke from the Mut¬ 

ton^ flawing gently upon a Chaffiing difh and coales 

you fhall adde unto it good ftore of fait; fugar, cina- 

mon and ginger,with fome Lemmon flices,and a little 

of an Orenge-peel,with a few fine white bread crums: 

then taking up the Mutton; put the remainder 

of the broth in, and put in like wife the gravy, 

G 2 and 
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and then ferve it up with Uppers, laying the Lmmm 
dices uppermoft, and trimming the Diih about with 

Sugar. 

It you will boyl Chickens,young Turkies,Pea-hens, 

or any houfe fowle daintily; you ihali after you have 

trimmed them, drawn them, trull them, and wadit 

them, fill their Bellies as full ot Pardy as they can 

hold ; then boyle them with Salt and Water onely till 

they be enough: then take a Difn and put into it Ver- 

juyce,and Buiter,and Salt3and when the Butter is mel¬ 

ted, take the Pardy outot the Chickens bellic, and 

mince it very fmall3 and put it to the verju.ee and But¬ 

ter^ and dirre it well together; then lay in the Chic¬ 

kens, and trimme the difh with fippets, and fo ferve it 

forth. 

a. broth far If you will make broth for any frefh fifh whatfoe- 

any fafh £&, ver, whether it be Pike, Breame, Carp, Eele, Barbell, 

or fuch like: you ihali boyle water, verjuyee and Salt 

together with a handfull of diced onyom ; then you 

fhai thicken it with two or three fpoonlnl ofAJe-barm 

then put in a good quantity of of whole Barberies ^ooth 

tranche? and other, as alio pretty ftore of Cun ants: 
then when it is boy led enough, difh up your Fifh, and 

powr your broth unto it, laying your fruit and Onyons 

uppermoft. Some to this broth, will put Prunes and 

Dates dic’thut it is according to the fancy of the cook, 

or the will of theHoufnolder. 

Thus I have from thefe few prefidents fhc-wed you the 

true Art and making of all forts of boild-meates, and 

broths; aud though men may coine ftrange names, and 

fain drange Arts, yet be adured die that can do thefe, 

may make any other vvhatfoever; altering thetade 

by the alteration of the compounds as lhee ihali fee 

occafion 
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OOfafion; And whqna broth is to fweet, to (harpen 
it with verjuice, when too tart, to fweeten it with fugar: 
when flat and wallowiih, to quicken it with Orenges 
and Lemonsj and when.t oo bitter >- to make itpleaf anc 
,with, herbs andfpices. , . .' r: \ J , 

Take :a Mallard when it is cleane drefled j Waffled and ,. 
truft, and parboy le it in water, tillitbe skum’dand pu. Tob™ 

■rified: thentake itup, and put it into a Pipkin with the 
necke downeward, and the tayle upward, ftand ingj as it ^ ‘\JalI,ardor, 
were, upright;then fill the Pipkin halfe full with that hZT ’oZd 
water, inwhich the Mallard was parboy led, and fill up Cony- 
the other- halfe with white Wine: then pill arid flice *£* 

thin agood.quantity^ Ony ons, and put thetriin with 
.whole finoherb.s,/ according to the time of the yeere, 

..JLettiqe, Straberry-leaves, Uiolet-leaves, Vine- 
leayeSj Spinage, Etidive, Succory, and fuch like, which 
have no bitter or hard raft, and a pritty quantity of 
Currants aQd:Dates flicedthencover it clofe, and fee 
it on a gentle fire, and let it flew, and fitfoare tillthe 
Herb? and-Onyons be foft, and the Mallard enough : 
then take out the Mallard, and carve it as it were to goe 
l9^e Table;. , then.to the Broth put a good iumpeof 
hotter, ,Sugar,Cynataon, and if it he in Summer; foma- 
•r.y Goofe- berries as will give it a fliarpe tafte, but in the 
Winter, as much wine Viniger, then heat it on the fire 
and .ftirrealiwell together ■ : rhen lay thel Mallard in a 
,di|h with fippits,; andpoure all this broth upon it, then 
trirn the edge of .the difh with fugar, aridfo ferve irup. 
And in this manner you may alfo fmoare the hinder 
parts of a Hare, orawhole.old Cony, being truft up 
clofe together. , . , ’ ° 

. After your Pike is dreft and opened in the backh and To flew a pike 

laid flat, asifitwereto fry, then lay itinalargedifii 
G 3 - for ' 
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for the purpole, able to receive it; then put as much 
white wine to it, as will cover it all over ; then fee y: 
tin a chaffing- diih and coales to boyle very gently, and 
ifanyskum arife, take it away; then pot to it Currants, 
Sugar, Cynamon, Barbary- berries, and as many Prunes 
as will ferve to garnilh the dilh, then cover it clofe with 
another dilh, and let it flew till the fruit be fofr, and the 
Pike enough j then put to it a good lumpe of fweete 
Butter^ then with a fine skummer take up the filh, and 
lay ic in a cleane dilh with fippets, then take a couple of 
yolks ofEgs, the filme taken away,and beate them well 
together with a fpoonfull or two of Creame, and as 
fooneasthe Pike is taken out, put it into the broth, 
andftirrekexceediDglyjtokeepeit from curding; then 
pourethe broth upon the Pike, and trim the lides of 
the dilh with Sugar, Prunes, and Barberies, flices of 
Orenges or Lemons* and fo ferve it up. And thus may 
you alfo flew Roches, Gurnets, or almoftany fea-filb, 
orfrelh-filh. 

Take a Lambs head and Purtenancecleane wafhc and 
To Sew a pickc, and put it into a Pipkin with faire water, and let 
Lambs head & it boyle, and skummeit clean; then put in Currants and 
p utterance afew fljeed Dates, and a bunch of the beft fercing herbs 

tyed up together, and fo let it boyle well till the meate 
be enough.- then take up the Lambs-head and Purte- 
nance, and put it into a cleane dilh with fippets ; then 
put in a good lumpe of Butter, and beate the yolkes 
oftwoBgges with a little Creame, and put it^o the 
broth with Sugar, Cynimon, and a fpoonefull or two 
of Ver juce, and whole Mace, and as many Prunes 
as will garnilh the dilh, which Ihould be put in when 
it is but halfe boy I’d, and fopoureitupontheLambcs- 
dcad and Purtcnance, and adorne the fides of the 

dilh 
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difti with Sugar, Prunes, Barberies, Orenges, and Le¬ 
mons, and in no cafe forget not to feafon well with Salr, 
and to ferve it up. 

Take a very good breaftof Mutton chopt into fun- 
dry large peeces, and when it is cleane waflu, put it into 
apipkin w ith Faire water, and fet ic on the fire to boylej A breft of 
then skum it very well, then put in of the fineft Parfaeps Mutton ftewd- 
cut into large peeces as long as ones hand, and cleane 
wafht and feraptj then good ftore of the beft Onyons,and 
all manner of lweet pleafant Pot-herbs and Lettice, all 
grolfelychopr, and good ftore of Pepper and Sale, and 
then cover it, and let it ftew till the Mutton be enough; 
then take up the mutton, and lay it in a clean di(h with 
fippet$,andtothe broth put a little wine- vinegar,aud fo 
poure icon the Mutton with the Parfneps whole, and 
adorne the fides of the dilh with Sugar, and fo ferve ic 
up: And as you doe with the Breft, fo you may doe with 
any other Ioynt of Mutton. 

TakeaNeates foot* that is very well boyld(for the £ofteWf*0 
tenderer it is, the better it is ) and cleave it in two, and - KS a 1 
with a clean cloth dry it well from the Souf drinke; then 
lay it in a deep earthen platter, and cover it with Vcrd- 
juyee, then fet it on a caffing-d i(h and coales, and put 
to it a few Currants, and as many Prunes as will garnifh 
the difti, then cover it, and let it boyle well, many times 
Airing up with your knife, for feareit fticketo the bot- 
tomeof the dilh j then when it is fufficiendy ftewed, 
which will appeare by the tendernefie of the meat and 
fofenefle of the fruit; then put in a good lurapeof But¬ 
ter, great ftore ofSugar and Cynemoh, and let ic boile a 
little after: then put it all together into a cleane difti wich 
Sippets, and adorn the fides of che dfh with Sugar and 
Prunes, and fo ferve it up. 

G 4 To 
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of Roaft- To proceed then to to aft meates, * icistobeuhder- 
*iC4ES' flood, thatin thegenerall knowledge thereof aretobe 

obferved thefe few rules. Firft, the cleanly keeping and 
fcowring of thefpits and cobirons 5 next, therieate 

obferration*. picking and.walhing ofmeate before it be fpitted, th&ft 
in roafi-mcau. jjie fpitting and broaching of- meate which muft bb 

donefoftrongiy and firmely, thatthe. meate may by 
nomeanes either ttmnkefrom tbe fpit, or elfe furne 
about the/pit; and yet ever to ob/erve that the fpit doe 
notgoethrough any principal! part of the meate, blit 
fuch as is of leaft account and eftimation: and if it befi 

spitting of birds, or fbwlewhicbyou fpit, then to let the fpit goe 
rwa-EMts. through the hollow of the body of the -fowle, andlb; 

fatten it with pricks or skewers under the WiDgs a- 
bout the thighes of the fowle, and at the feet or rutiipe, 
according to your manner of truffing and dr-effing 
them. 

Then to know the temperatures of fires for evefy 
Tcmptraare meate; and whichmaft have a floW fire, ancf yet a good, 
effee. one, taking Ieafure in roaftingj as chines of Beefe,Swans, 

Turkies, Peacocks, Bullards, and generally any great 
large Fowie, : or any other joynts Of Mutton, Veale, 
Buck, Kidde, Latribe, or fuch like .- whether it beeVe- 
nifoiued;1 or fallow, Which indeed would life long at 
the fire, and foak well in the roafting, and which wo'uld 
have a quick and fliarpe fire without fcdrcjiing., as Pigs,; 
Pullasii Plieafarits, iPatrJdges,’Qua'i!es, ^ijid all' ferts of 
middle fized, or lelferff owle,^dnirfrtJaII;birds,:or com¬ 
pound roaft*meates, as Olives of Veale, Hatters* a 
pound of Butter roaftedj or puddings fimplc of them- 
ielves, and many othcr fuch like,:, whicliirideed Would 
befuddeolyi andqufckly^dif^ibh'r,1 ‘BfeiiaiifeJciiin&ti- 
dedin Cookery, that one of theledifhes muftbe made 
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ready whilft the other is in eating. Theh toknowthc 
completions, of meats, as which muftbe pale and white 
roaftedj yet throughly roafted,ss Mbttonj Vea}e,Lambj 
Kid, Capon, Pullet^ Pheafantj'Paftiijdgdj ' 0;dailer^ ‘aiiq The complexly 

all forts of middle and fmall land oKw&er 'Fowle, and ons of "1Mt< 
all fmall birds, and which muft be Broivne roafted, as 
Beefe, Venifon,, Porke, Swanne, Geefe, Pigges, Crane, 
Buftards5andanylargcFowle,or-oih£rthing whofeftefll 
isblaek. . r--iu 

Then to know the bell balling's for meate, which is 
fweet Butter, fweetOy-le, barrell-Butter, orfinereh- The beft ba- 

dred up feame with Cynamon,Cloves, and Mace. Thete ftmss0 mcats 
be fonie that will1 bafte only WithWater, Snd Salt, and 
nothingelfe; yeticis but opinion, and that miift bertlre 
worlds Matter alwaies. . - • 1 

Then the beft dredging, which is either fine white- xhebeftdred- 

bread-crums, well grated, or elfe a little very fine syhitd gmg. 
meald, aniithe cfnms very Wfclt mixt together. . 

Laftly, to k&ow when meate is rOafted enough; for as 
too rauchrawneffe iskrawholfome, fo too much drindTe ■-. 
is nqt nourilhiogi \ Therefore to-know -when- it isifi; tfii ,** 
perfedl hight, and it neither- too moitt nor too dry^ ^pi? enough. 

lhall obferve tbefe.%f^es, thyqar laTgejqynts'of 
meate, when the ftecn or fmoke of themeac atlendeth, 
either upright or elfegoeth From the fire,when it begitv 
ndtbial^tleto forinkefrofo-theipiv Or when th'qgravy 
which droppethfrora it is elearc-without blbodihefTe ; 
then is the meat enough. , . 

: Ifit be a Pigge when the eyes are fallen, out, and the 
body leaveth (piping;:, ^fopthe firltis when' it i-s? B,alfer iio - 
fted,:i afad weiuleb bcifingSH 
crackle; and tbel'atter^ lifers*’it-"4sj 1 HEiulF ehoughr air'd 
wouldbeedrawne, br^Mt^bee" Why kind of Fowle 

' you 
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you roaft, when the thighes are tender, or the hinder 
parts of the pinions at the fecting on of the wings, are 
without blood, then, be fure that your meate is fully 
enough roafted: yet for a better and more certaine af- 
furednefle, you may thruft your knife into thcthickeft 
partes of the meate , anddrawitoutagaine , and if it 
bring out white gravy without any bloodinefle, then 
alluredly it is enough , and may be drawn with all 
fpeed convenient, after it hash beene well bafted with 
Butter not formerly melted, then dredgedas aforefaid, 
then bafted over the dredging, and Co fuffered to take 
two or three turnes, to makecrifpe the dredging: Then 
dilhit ina faire dilh with fait fprinckled over it, and 
fofeiveic forth. Thus you fee the generall forme of 
roaftingall kind of meate: therefore now Iwillreturne 
to fome particular difties, together with their feverall 
fawces. 

If you will roaft Mutton withOyfters, takealhoul- 
der alone, or a Iegge, and after it is walht, parboyle it a 
little .• then take the greateft Oyfters, and having ope- 

lifting DG£{ them into a dilh, draine the gravy deane from them 
iters?1, '.twice or thrice, then parboyle them a little : then, 

take Spinage, Endive, Succory, Strawberry-leaves, 
Violet-leaves, and a little parfley, with fome Scallions: 
chop thefe very fmall together : then take your Oy- 

tiers very dry, draiQ'd, and mix them with- an halfe 
part of thefe herbes : then take your meate, and 
with thefe Oyfters and herbes face or flop it, leaving 
bo place empty, then fpit it and roaft it, and whilft it is 
in raiding, take good ftore ofVecjuice and Butter,. and 
a little Salt, -and fetit in adilh on .a chaffing-diffi and 
coales : and whenic begincs to boyle, putin the re* 
pnainderof your hearbes vmhoutOyfters, and a good 

quantity 
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quantity of Currants, with Cynaraon, and the yolke of 
a couple of egges : And after they are well boy led and 
ftirred together, feafon it up according to taftr with 
Sugar: then putin a few Lemon flices,the meate being 
enough draw ir, and lay it upon this fawce removed m- 
to a cleane difh, the edge thereof being trimmed about 
with Sugar,, and fo ferve it forth. 

Toroaftalegge of Mutton after an outlandilh fafhi- 
on, you fliall take it after it is wafli’d, and cut offal! the To-roafta kg 

flefh from the bone, leaving onely theoutmoft skinne of Mutton o. 
entirely whole and faft to the bone 5 then takethicke 
Creame and the yolkes of Egges, and beate them ex¬ 
ceedingly well togetberj then put to Cinamon, Mace, 
and a little Nutmegge, with Salt, then take bread- 
crummes, finely grated and fearft, with good ftoreof 
Currants, and as you mixe them with the Creame, put 
in Sugar, and fo make it into a good ftiffhefle .• Now if 
you would have it looke greene, put in the iuyceof 
fweeterherbes, as Spinage, Violet-leaves, Endive, &c. 
If you would haveityallow , then put in a little Saf- 
forne ftrained, and with this fill up the skinne of your 
iegge of Mutton in the fame fhapeand forme that it was 
before, and fticke the outfide of the skinne thicke with 
Cloves, and fo roaft it throughly,and bafte it very well 
then after it is dredg’d, ferve it up as a legge of Mutton 
With this pudding,for indeed it is no other : you may 
ftopany other joynt of meate, as breaftor loyne, or 
the belly of any Fowle boyied or roaft, or Rabbet, or 
any meat elfe which hath.skinne or empeineffe. Ifini- 
to this pudding alfo you beate the inward pith of an 
Oxesbacke, it is both good intaft, and excellentfo- 
veraigne for any difeafe, achor flux in the raines what- 

To- 
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_ iTojoaftaGigget of Mutton, which is the Iegge 

muuoa. lprattedanjd haifeparc ofthe lbyne together, you fhail 

after it is wafht, ftop it with Cloves, fofpit it,. and lay jc 

to the fire, and tetid it wellwith batting: 'then you 

ihail.take Vinegar,, Butter and Currants, and-fiet them 

on fhefireJnftdifiror.pipkinj. rhen'when'ifb'dyle^ 'you 

flitil put in fweete herbes, finely chOpt, With the yolke 

-ofa coupte of Egges, and fo let them boyle together: 

, then the meats ; being, halfe roafted, you {hall .pa/e'off 

fomc,p.art.ofitheieaiKftai^ browaeftjfhefifhreditvery 
: fmallj and;pdrit:intothe pipkinalfo : thehfeafonjt 

up with Sugar. Gynaroon, Ginger, and Salt, andfo put 

it into a^ieane diih, then draw the Gigget of Mutton 

and lay-it on thefatrde/hod throw fait oh th^tddl and fo 
•feryeitup. h > -.-'I. t 

You fliall tak&of alegge of Veale, and cuttbefiefli 
Tsroafto’he. from.the. bones, andcuticout into thinne long iliees; 

or Veale. then take fweete herbes , ■ and thewhitepaftes'of Scal¬ 

lions', and bhppxhdFU)welltogether'with theyolkesof 

Egges, thearole it. up within theflices of Veale, andio 

fpitthem,aad roaft them :then boyleVerjuice, Butter 

Sugar Cynamon, Currants, and fweete herbes together, 

andbeingfeafoned roichaiitrleiSaltJfermfieOlives uj> 
uponche?fa[acewitfcfclt-c*ft-over-tneus/'i! 1 

- ,To roaft aPigge curiotifly, you'fhall hbtfcaldit, 

but draw it with the haire on, then havirig'-Waflifit, fpic 

To roaft a pig. it, aod/lay ir-.a>;theiflre fo as'idmay .hot feordk / 'then 

being gqufrter.roafted,land'rh: Jkinhdft>l'iftdfed;ffom 

.the flefh, with yourhand pull away the haire and skinne, 

and leaveallthefitand fltfh perfectly bare .• then with 

.yourknifc fcoch all the flc-fh ;downe to the bonhs;, then 

itexcegdingly.-with > fweete -'Butter- and -Crearne, 

being no more but warme : then dredge' it with 

Gn$ 
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fine bread cruras, currants, fugar and fait mixt toge- 

therjand thus apply dredging upon batting,and bailing 

upon dredging,till you have covered all the flefh a lull 

inch deep: Then the meat being fully roafted, draw it, 

and ferveitup whole. 
To roaft a pound of Butter curioully and well, you raroaft a 

fhall take a pound of fweet Butter , and heat it ftiffe fc°r^u°fbuc'- 

with Sugar,and the yelkes of Eggs5then clap it round- 

wife about a fpit, and lay it before a foft fire,and pre- 

fently dredge it with the dredging before appointed for 

the Piguhcn as it warmeth or melteth,fo apply it with 

dredging till the Butter be overco-r.ed, and no more 

will melt to fall from it: then roaft it brown, and fo 

draw it,and ferve it out,the difh being as neatly trim’d 

with Sugar as may be. 

To roaft a pudding upon a fpit, you {hall mixe the 

pudding before fpoken of in the leg of Mutton, nei p®daTng on a 

ther omitting hearbs or faffron,and put to a little fweet fpic. 

Butter, and mixe it very ftiffe ; then fold it about the 

Ipit, and have ready in another difh feme of the fame 

mixture well feafoned,buc a great deal thinner, and no 

Butter at all in it5and when the pudding doth begin to 

roaft and that the Butter appears, then with a fpoone 

cover.it all over vith the thinner mixture,and io let it 

roaft: then if you fee no more Butter appear,then baft 

it as you did the Pig, and lay more of the mixture on, 

and fo continue till all be fpent : and then roaft it 

brown ,and fo ferve it up. 

If you will roaft a chine of Beefe,a Ioyne of mutton, ^e0’fR®efe 

a Capon,and a Lark, all at nemftanc, and at one fire, i_0yn of Mut- 

and have all ready together and none burnt: you fhall Lzrk and 

firft take your chine of Beef,and perboyl it more then grTan/^onc 

half through : Then firft take your Capon, being 
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large and fat, and fpit it next the hand of the turner, 

with the legges from the fire, then fpit the chine of 

Beef, then the Lark, and laftly the loyn of Mutton, 

arid place the Lark fo as it- may be covered 'over with 

the Beef, and the fat part of the loin of Mutton, with' 

out any part difclofcd : then bafte your Capon, and 

.' and your loin of Mutton with cold water and fait, the 

chine ofBeefe withboylirig Lard: then when you fee 

the Beefb is almoft enough, which you (hall haften by 

fchorching and opening of it: then with a clean cloth 

you fhall wipe the Mutton and Capon all over, and 

then bafte it with fweet butter till all be enough roaft- 

ed: then with your knife lay the Lark open which by 

this time will be ftewed between the Beef and Mutton, 

and balling it alfo with dredge altogether,draw them 

and ferve them up. 

If you will roaft any venifon, after you have wafht 
To^ro.'t reni- ^an;!j cicanfcc} ajj the blood from it, you fhall flick it 

f ' with cloves all over on-the out fide;and if it be cleane, 

you fhall lard it either with mutton-lard, or gork-lard 

but mutton is die beft: then fpit it and roaft it by a fa¬ 

king fife, then take vinegar, bread- crumme?,and fame 

of the gravy, which comes from the venifon,and boile 

them wel in a difb: then feafon it with fugar,cinamon 

ginger and fair, and ferve the venifon forth.upon the 

fauce when it is roafted enough. 

- If you will roaft a piece of frefh Sturgeon,which is 

a dainty difh, you fhall flop it with Cloves, then fpit 

it, and let it roaft at great leifure, plying itcontinu- 

" ally with bafting,which will take away the hardneffe: 

rhen when it is enough, you fhall draw ir, and ferve 

it upon Venifon fawce, with fait onely thrown upon 

it. ;: 
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The roafting of all forts of meats differeth nothing 

but in the fires, fpeed andlcifure, as is aforefaid,., ex¬ 

cept thefc compound difhes,of which I have given you 

fufficient prefiaents, and by them you may perform , 

any work whatfoever : but, for the ordering, prepa¬ 

ring, and trailing y.our meates for the fpic or tab!e,in 

that there is much difference : for in all joynts of meat 

except a fhoulder of Mutton,you fhall crufh& break 

the joynts well, from Pigs and Rabbets you fhallcut 

off the. feet before you fpit them, and the heades whin 

you ferve them to the table , and the Pigge you fhall 

chine,and divide into two parts: Capons, Phqafants, 

* Cfickens,and Turkies,you fhall roaft with the pinions 

foulded up,and the legs extended • Hens, Stock-doves 

and Houle-doves, you fhall roaft with the. pinions 

foulded up, and the legs cut' qff by the knees and 

thru ft into the bodies: Quailes, Partridges, and 

all forts of fmall birds fhall have their pinions cut a- 

way, and the legges extended : all forts of Water- 

fovvlc fhall have their pinions cut away, and their 
legges turned backward: Wood-cockes, Snipes and 

Stints fliall be roafted with their heads and necks on, 

and their legs thruft into their bodies, and Shovc- 

lersand.Bitturnsfhallhavenoneckes but their heads 

onely. 

Take a Cowes udder, and firft boyle it well .-then cJff°3 r°dder* 

fticke it thicke all over with Cloves: then when it is 

cold,fpit it,and lay it to the fire, and apply it very well 

with bailing of fvyeet butter, and when it is-fufficient- 

ly roafted.and brovvtie, then dredge it, and draw it 

from the fire, take vinegar and butter, and put it on a 

•Chaffing difhand coales-, and boyle. it with White- 

bread crums, till it be thick; then put to it good ftore 
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of Sugar and Cynamon, and parting it in a clean difh, 

lay the Cowes Udder diercin,and trim the fides of the 

To roaft a widi liigar,and fo ferve it up. 
fillet of mi! Take an excellent good leg of Veal,and cut the thick 

partthereofahandfulland more from the Knuckle: 

then take the thick part (which is the fillet, and fierce 

it in every part all over withStrawberry leaves,'Violet 

leaves, Sorrell, Spinage, Endive and Succory grofly 

chopt together,and good ft ore of Onyons: then lay it 

to the fire and roaft it very fuffiaently and brow n, ca- 

fting good ftore of fait upon it,and bafting it wel with 

fvveet butter: then take of the former hcarbs much fi¬ 

ner chopt rhen they were for fiercing, and put them 

into a Pipkin with Vinegar,and clean wafht-Currants, 

and boy 1 them well together:thcn when the hearbs are 

fufficiently boyl’d and loft,take the yeftes of four very 

hard boyl’ciEgges,and Hired them very ftnall, and put 

them into the Pipkin alfo with Sugar and Cynamon, 

and fome of the gravie which drops from the veal,and 

boyl it over again,and then put it into a clean difli, and 

the filkt being dreg’d and drawn,lay upon it, and trim 

the fide of thediih 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 unto it a fpoonfull or two of 

Claret wiBe, the juyee of an Orenge,and three or four 

dices of a Lemmon pill 5 all thefe fhred together, and 

fo powr it upon the Capon being broke up. 

To make fauce for an old Hen or Pulier,take a good 

quantity of Beer and Salt, and mixe them well toge¬ 

ther with a few fine bread crums, and boyl them 
■ on 
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on a chaffing difh and coales; then take theyolkes of 
three or four hard Egges, and being Aired fmall, put 
it to the Beer,and boyl it alio: then the Hen being ai¬ 
med enough, take three or four ipoonfuls of the gra¬ 
vy which comes from her and put it in alio,and boyle 
all together to an indifferent thickneffe: which. done, 
differ it to boyl no more,but only to keep it warm on 
the fire,and put it into the juyee of two or three Orea- 

c<?r3and the dices of Lemmon-pilt (hred fmall, and the 
dices of Orenges alfo having the upper rine taken a- 
way: then the Hen being broken up, take the braines 
thereof,and fhreddmg them fmall,put it into the fauce 
alfo, and itirring all well together, put it hot into a 
clean warm difh, and lay the Hen ( broke up ) in the 
fame. 

The fauce for Cbickins is divers, according to mens 
tades: for fome will onely have Butter ferjuyee, and a 
little Par fey rolled in their Bellies mixt together; o- 
thetSjWill have Butter,Verjuyce and Sugar boyi’d toge¬ 
ther with toads of breadjand others wd have thick/p- 
pets with the juyee oiforrel and fugar mixt together. 

The bed fauce for a pbefant is wetter and onyons dic't 
Pepper and a little/h/r mixt together, and but dewed 
upon the coales,and then powred upon the Phefant, or 
Partridge^cin^ broken up, and fome will put thereto 
the juyee or dices of an Orenge or Lemmon, or both -* 
but it is according to taft,and indeed mor^proper for 
Pbefant then a Partridge. 

Sauce for a Quaile3Raileyot any fat big Birthis Claret 

wine and fait mixt together with the gravy of theBird, 
and a few fine Bread crums well boyld together, and 
either a fage-leafe3ov Bay-leafe crufht among ^accor¬ 
ding to mess taftes. 

The H 
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sauce£®r The be!i faucc for Pigeons,Stockdovesper fuchlike 
pigeons. -s frinegar-and Butter ine]tedtogether3and Par fly rofted 

in their bellies,or Fine-leaves loiled and mixed wel to¬ 
gether. 

■R generali - The mod general fauce for ordinary-Wiid-fowle 
fence for wild roiled, as Duckys3 Mallard, Widgen, Teale, Snipejihel- 

Fswle. drake^Plovers.PuetStGuIsjmd luch like,is only Milliard 
and Vinegar.or Muftard and Verjuyce mixt together, 
or clfe an Onyon,Water,and Pepper,and fonae(efpeci- 
ally in the Court; ufe only Butter melsed,and not with 
any thing el fe. 

Sauce for The beft fauce for green Geefe is the juyee of Sor- 
green Geefe, rell and Sugar mixt together with a lew fealded Fe- 

berries,and ferved upon fippets,or die the belly of the 
green GoofeS.Id with Feberrics,and fo rofted : and then 
the fame mixt with Verjuyce5Butcer,Sugar> and Cina- 
mon,and fo ferved upon fippers. 

fauee forftub- The iauce for a ftubble Goofe is diverfe..according 
blc Geefe.*.. to mens minds, 'for fame will take the pap of rofted 

Apples^nd mixing it iyithVinegar,boyl them together 
on the fire with force of the gravy of the Goo/e, and a 
few Barberies and Bread crums. and when iris boyled 
to a good thicknefle, feafon it with fugar and a little 
einamon,and fo ferve it up:fome will add a little Mu¬ 
ftard and Onyons unto it, and lome will norroft the 
apples,bnt pare them and flice them,and that is the nea» 
rer way,but not the better .Others will fill the belly of 
th zGoofe full of onyons Hired,and oat-m.eal-groats.and 
being rofted enough,mix it with rhe gravy of ihc Goofe* 

and fweet hearbs well boyled together, and fcafoned 
with a little Verjuyce. 

. v. To make a Gallantinepx fauce for a Swan Bitter» 
fetice fer anf' cJ*neo or any large Fonle, take the. bloud of 
fwsn, the 



the fame fowhand being ftird we!i,boylit on the fire, 
then when it comes to be thick, put unto it vinegar a 
good quantity,with a few fine brfead-crurames, andfo 
boylit over again;then being come to good thicknefs, 
feafoa it with fugar and cinamonj’o as it may tape pretty 

and fharp upon the cinamon^and then ferve.it up in fau- 

cers as you do Mufiard ; for this is called a Chauder or 
Gallantite,andis a fauce almoff for anyFowlwhatfoever.- ■ 
To make fauce for a Pig, fome take fage and roaft it \ A fauce for 

in the belly of the Pig; then boyling Vcrjuycc3Butter, pW- 
and Currants together, take and chop the lag? final), 
and mixing the brains of the Pig with it, put all toge¬ 
ther,and fo ferve it up. . , . 

To make a fauce for a loyn of Veai, take all kind of VcalCi 
fweet Pot hearbs, and chopping them very fmall with 
the yelkes of two or three Egges,boyl them in vinegar 
and Bauer,with a few Bread erammes,and good ftore 
of fugar ; then feafon it with Sugar and Cinatnon,and 
a Clove or two crufht, andfo powre it upon the 
Veal.with the flices of Orengesand Lemons about the 

Take O tenges and flice them thin3and put unto them t0 faruccs< 1 
White-wine and Rofe-water,the powder of Mace,Gin- 
gcr andSugar,and fet the fame upon a chaffing-difli of 
coals,and when it is half boyl’d^put to it a good lump 
of Butter, and then lay good ltore of fippets of fine 
white bread therein,and fo ferve your Chickens upon 
them,and trim the Tides of the difh with fugar. Swee ^ 
Take fair water,and let it over the fit e; then flice good Turkey J 

ftore of Onions, and put into it, and alfo Pepper and 
Salt,and good ftore of the gravy that comes from the 
Turky, and boyle them very well together: then put Jlt.^ 
to it a few fine crums of arated bread to thicken it i i. 
v ' " “H » _ a 
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a very JittieSugar and fo me Vinegar, and lo lerve it up 
with the Turkey: or otherwife take grated whitebread 
and boylitm white Wine till it be tnick as a Gallan- 
tine and in the boyling pat in good ftore of Sugar,atid 
Cinamon,and then with a ImleTurncloIe make it of a 
high murrey colour3 and fo ferve it in Saucers with 
the Turkey in manner of Gallantine. 

antae?'GaI* Take c^e of a Sivan,or any other great fowl,, 
“ -- and put it into a difh; then take ftewed prunes and 

put them into a ftrayner, and ftrayne them into the 
bfcod; then let it on a chaffing difh and coales3apd let 
it boy 1,then Birring it till it come to fee thick,and fea- 
fon it very wel with Ssgir andCinamon3and fo ferve 
it inSaucers with the fowhbut this fauce xnuft be fer* 
ved cold, 

ifai? * Takegood ftore of Onyons,piI them3and flice them, 
ar ' and put them into vinegar and boyl them very well til 

they be tender* then put into it a' good lump of fweet 
Butter,and feafon it well with Sugar and Cinamon, 

. ... and fo ferve if up wit h the fowl. 
Ofettbonz* Charbonados,or Carbonados, which is meat bray- 

led upon the coales ( and the invention thereof ftrft 
brought out of France as appears by the name;) are of 
divers kinds according to mens pleafuresrfor therisno 
meat either boy led or roafted whatfoeRer,but may af= 
terwards be broyleddf the matter thereof be difpoled 
yet the general difhes which for the mo ft par* are 
to be Carbonadoed.-are a breaft of mutton half boy- 
led $. fhoulder of Mutton half rofted3the legs3 wings, 
and Carkafles o£Cap0nsTurkey3Goofe3orany other 

, . fowl whatfoever efpecially Land fowl. 
«ibJiud«d.e And laftly, the uttermoft thicke skjnne which 

covereth the ribbes of Beefe 3 and1 is called ( being 
broyled) 
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broyled) the Inns of Court-Goofei and is indeed a dith 
uied mo ft for wantonnefFe,fomecimes to pleafe appe¬ 
tite: to which''may alfo be added the breyling of Pigs- 
heads^r the brains of any Fowl whatfoever after it is 
roaftedanddreft. 

How for the manner of Carbonadoing, it is ia this The manner 

fortjyou fhal fir ft take the meat you muft Carbonado, ofcatbonadu” 

and fcorch it both above and below; then fprinklegoo^ing* 
Bore of Salt upon it, and bafte it all over with fweete 
gutter melted; which done,take your Broiling-iron, I 

do not mane a Grid-iron (though it be much ufed for 
this purpofe)becaufe the fmoak of the coales,occafio- 
ned by the dropping of the meat,wiil afeend about it, ; 
and make it flinke: but a Plate-iron made with hookes 

and prickes* on which you may hang the meat, and fet 
it clofe before the fire, and fo the Plate heating the 
meat behind, as the fire doth before, it will both the 
fjoner, and with more neatenefie bee ready: then 
having turned it. and bailed it till it be very browne, 
dredge it, and ferve it up with Vinegar and But¬ 

ter, 

Touching the toafting of Mutton, Venifonjor sayoftketoftiea 
other Joynt of Meate, which is the moft excellenteft ofMuiwn.j 
ois\\Carbonadoe%3 you fhall take the fatteft and lar- 
|cft that can poflfibly be got (for leane meate-if lofe of 

labour, and little meat not worth jour time3) and ha¬ 
ving fcorcht it,and caft fait upon it,you fhall fet it on a 
ftrong fork,with a dripping pan underneath it, before 
the face of a quick fi re, yet fo far off, that it may by 
no meanes fcorch, but toaft at leifure; then with that 
which falles from it, and with no other bafliug, fee 
that you bafte it continually turning it ever and a- 
non many times j and fo oft, that it may foake and 

H 3 ^ brown 
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brownat great leafure^and as ofras you baftc it,foofc 
fprinkJe fatt upon it, and as you fee it toaft,fcocch it 
deeper, and deeper, cfpecialiy in the thickeft. and moft 
fieibly parts where the bloud moft retteth :and when 
you fee that no more bloud droppeth from it. but the 
gravy is dear and white3then fhall you ferve jo up ei¬ 
ther vvithrtnifon-fauee, or with vinegar ,Pepper,znd fu«i 
garfinammd, and the juyee of an Orange mixt toge¬ 
ther, and warmed with fome of the gratae. 

Additions, Take Mutton or L&mbe that hath been either rafted, 
unto carbo- or but parboyi’d, and with your knife feotch it many 
brasher of waycsj then lay it in a deep difli, and put to it a pint 
.gutcon or of y/hite-wine^nd a little whole Mace, a little flie’d 
asnbe. Nutmeg, and fome Sugar, with alumpe offweetAitf- 

ter, and ftew it fo till it be very tenderthen take it 
forth, and browne it on the Grid-iron,and then laying 
Sippets in the former broth, ferve it up, 

bow to c*rBo- Take any Tongue,' whether of Beef, -Mutton, Calves', 

aaie tongues Red-Deer or Fallow, and being well boylcd, pill them, 
cleave them, and Icotch them many wayes then take 
three or four Egges broken, fome S ugarfinamon, and 

. . - .. Nutmeg, znd having beaten it weil'togetheiy ppt to it 
z 'Lemon cut in tlnn flices, and another cieane pild, and 
cut. into little foure-fquare bits, and then take the, 

• Tar-guegtndlzy it in: '& then havin g melted good ftore 
■; of Butter in a frying-pan, put the Tongue and the reft 

therein, and fb fry it Drown, and then difh it, &icrape 
Sugar upon it. and ferve it up- . n y . ■ ; . 

a Take any Frefh-fifh whatfoever (a Pike, Brume', 
A * Carpefarbellfbeam, andfuch like, and draw it5 but 
jor dreffing fca!e it notjthen.take out the Liver and the refufe,and 
tm. . having opened ii>wafh it: then take a pottle of fair; wa# 
wy f°Jh-£th Prctty quantity of good ftore of Salt, 
— - - - — f . and 
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and feme Vinegar 3 with a littlebunoh of fweet Herb 

and fee it on tnc fire, and as fooa as it begins to boile, 
putin your fifh,and having boiled a little, take it up 
into a fair vcfTdl,thcn put into the liquor fome groffe 
Pepper and Ginger 3 and when it is boiled well together 
with more Saltfet it by to cool,and then put yourfilh 
into it,and when you ferveitup, lay Venell thereupon. 

To boil fraall fi(h,as Roches,OacesfStidgeonpxFloun- 

derfzod&hite-winc and mater together with a bunch of 
choife Heris,and a little whole M&ce^when all is boil’d 
well together,put in your fifh, arid {cum it well • then 
put in the foal of a Manchet3z good quantity of fweet 
Butter} and feafon it with Pepper^ and Verjuyce, and fo 
ferve it in upon Sippets find adornc the fidcs of the difh 
with Sugar 

Firft, draw your fifh, and either fplit it open in the 
back, or joynt it in the back, and trufle it round, then tocher' °S 
wafh it cleane, and boyle it in mter and sdlt3 with a 
bunch of fweet Herhyhm take it up into a large difhw 
and' povvre unto it Ver]uyceyNutmegpB utter find Pepper; 
and letting it ftew a little, thicken it with the yelkes ef 
Bgges: then hot remove it into another difh, and gar« 
nim it with dices of Oranges ScLemmons, }BarkerrieS3 
Prunes find Sugar, and fo ferve it up. 

After you have drawee, wafht and fealded afairej,QVV t6 
larg\: Carp^feafon it with Pepper, fa.lt 3 and Nutmeg find Csrpe, 

then putit into a Coffitvwhh good ftore of fweetgut¬ 

ter, and then caft on Raijim of the Sunne,the juyee of 
Lemonsfind fotne dices oi Orange-pilsfind then fprink- 
ling on a httle Vinegar, clofeup and bake it. 

Fir ft iet'ydur Tench bloudin thetaile, then (coure 5,™ “ 
it,1 wafh; it, andfcald it,then having dryed,take it the enc a 
fine crurnme? of fweet Cj-wwe, the yelkes of 

K 4 ■ 
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ESg$> Currants, ckaae.wafhr, a few fweet hearbs: 
chopt'Cmali/eafon it withNutmegs and pepper and 
make ic into a ftiffe paft,& put it into the belly of the 
Tenchjthea feafon the fiflh on the out fide with pepper 
fait and Nutmeg, and fo put it info a deep coffin with 
fweet butter,and fo clofe up the pye and bake it: 
then when it is enough, draw it, and open it, and 
put into afit good-piece of preserved Orange minft: 
then take Vinegar, Nutmeg, Butter, Sugar, and the 
yelk of a new layd egge, and boyle it on a Chaffing 
difia and coales*aIways ftirring ic to keep it from cat- 

dingjthen powre it into the pye, fluke it weil,and fo 
ferye it up, 

How taftew a Take a large TroHt, fair trim’J,and wafh if,and put 
- roU!:’ it into a deep pewter difh, then take half a pint of 

fweet wine,with a lump of butter, and a little whole 
.mace,parfley, favory and time minfethem all fmall, 

and putthem into the Tench belly, and fo let it flew a 
quarter of an houre, then minle theyelke of a hard 
Egge ftcow it on tfeTroutand laying the hearbs about 
iqaod. fcraping on fugar,ferve.it up. 

^tt0 6ake j After yon have,-d r a wn youj- Eeles, chop them into 
ftnall pieces of three'oflfour iuches,and: feafon them 
with Pepper,Safrand Ginger.and fo put them into a 
coffin with a good lumpof butter, great Raifins,Oni- 

.. ! ons fmall chopt,and fo cjofe itbake;and ferve it: up, 
The pafkry& Next to tfaefealready rehearfdiiQttrEngliQi Hrouf- 
fcated scan. wj{e muft beskilfnllinpaftery, and knowrhow andin 

. what manner to bake allforts of meat,&• what part is 
fit for every meat, and how to handle and compound' 
fuch pafts,As for example, red Deer venifon, wilde 
Boare-,Gammonsqf Bacon, Swatfej Elkes, Porpus^nd 
fuch like fUnding difhesy whicjvn&ft: be; kept long,. 

would be 
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be bak’c in a moift,thick,rough,courfe, & long lading 
cruft, and therefore of all other your Rye pa ft is beft 
for that purpofe:your Turky, Capon, Phealant, Par¬ 
tridge Veale, Peacocks,Lambe,:ind all forts of watcr- 
fowle which arc to come to the table more then once 
(yet not many dayes, would be bak’t in a good white 
cruft,fomevvhat thickjtherefore your wheate is fit for 
them: your Cickins Calves-feet, Olives, Potatoes, 
Quinces Fallow Deere and luch like, which are moft 
commonly eaten hot, would be in thefineft, fhortcft 
and thineft cruft; therefore your fine wheate flower 
which is a little baked in the oven before it be kneaded 
is the beft for that purpofe. 

To fpeake then of the mixture and kneading of pafts Qf -tJiB 3 
you (hall underftand that ycurriepaft would be knea.' turc cf 
ded only with hot water and alitrie butter, or fweete 
feame Rye flower very finely fifted, and it would be 
made rough gc ftiffe,tnat it may ftand well in the rifing 
for the coffin thereof muff ever be very deep; your 
courfe wheat cruft fhould be kneded with .hot water, 
or, Mutton broth,and good ftore of biitter,& the pafte 
made ftiffd Sc rough,becaule that coffin muft be deep 
alfo, your fine wheate cruft muft be kneaded with as 
much butter as water,& the paft made reafonable lyth 
5c genele,into which you muft put three or four eggs 
or more, according to the quantity you blend toge¬ 
ther,, for they vyiligive it a fufficient ftiffening. 
Now for the making of puff paft of the beft kind,you ofpa^epaffv 

jfhal take the fined wheat flowre after it hath bin litle 
bikt in a pot in the oven,and blend it well with egges 
whites and yelkesall together, and after thepafteds 
Well kneaded,’ route put a part thereof as tliinne as yod 
jpleafe, and then fpread cold fweete buuer over, the 

' ’ , farns 
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fame, then upon the fame butter role another leafe of 
the pafte as before;and fpread it with butter.alfo,and 
thus role Ieaf,upon leal with butter between,till it be 
as thick as yeti think goodand with it either cover a. 
ny bakYmeatiGrmake pafte fot Venifon,Florentine 
Tart or what difhelfe you pleafe and fo bake it.- there 

I fotne that to this paft ufe fugar, but it is certaine it 
'vil hinder the rifing thereof,and therefore when your 
puft paft is bak’qyou fhal diffolveSugar intoRofe-wai¬ 
ter, and drop it into the pafte as much as ic wil by any 
meaaes receivc.and then fet it a little while in the oven 
after,and it will be fweet enough, 

of bifeingred when you bake red Deer,you /Thai! firft parboile it 
Beer, or Fai* fnd take out the bones,then you flial if it be clean^lard 
tifogto k«p ^at fave charge,then put it into a prefs to fquefe 
oM. ■' F out the blood; then for a night lay it in a meat fauce 

made of Vmegarjmalldrink and falt,and then taking' 
it forth, feafon it well with Pepper finely beaten, and 
/alt wel mixe togerher,and fee that you lay good ftore 
thereof, both upon and in every open and hollow 
place of the Venifo0sbutby no meancs cut any flash¬ 
es to put in the Pepper, fot it will of it felf fink faft 
enough into the ffefh,and be more pleafant in the caw 
ting.then having railed the coffin, lay in the bottome 
a thick courfe of butter,, then lay the flefh thereon, 
and cover it all over with butter, and fo bake it as 
much as if yefi did bake great brownbfread, then when 

’ you draw it; melt' more butter with three or foure 
fpoonfull of Vinegar, and twice fo much GJaret 
wine,and at a vent hole on the toppe of the liddle, 
powre in the fame fill it can receive no more, and fo' 
fet it ftand and Coble, and in this fort you may bake 
fallow Deer, or Swahne, or whatfoever cite you 
r " .. .~ pleafe 
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pieale to keep cold, the meate lauce onely being left 
out,which ts onely proper to red Deer. And if to your To bake beef 

meat fauce'you auuea little Turnefole, and therein or for 

iteep Bcejy and Ramme mutton: you may aifo.in the ve” 
lame manner take.the firft for Red Deer Venifon, and 
the latter tor Fallow,and a very good judgement dial 
not be able to fay ornerwile,then that it is. of it felt per 
feft Venifon,both in tafte, colour, and the manner of- 
cucting. 

' To bake an excellent Cuftardor Dow fet:yoS (hall ^°^ake aC“- 
takegood ftore of egs, and putting away one quarter 
of the whites, beate them exceeding well in a; bafon, 
and then m:xe with them the fweeteft and thickeft 
cream ^oh can get, for if it be any thing thinne, the 
Cuftard will be wheyifhtthen featon it with fait,fugar 
cirumonxloves,mace,and a little Nutmeg,wh'ich done 
raife your coffinsof good tough wheat patle,being the 
lecond tort before fpoke of, and if you pleafe raife it 
in.pretty works or angular formes,which you may do 
by fixing the upper part of the cruft to the nether 
with the yelks of egs,then when the coffins are ready * 
ftrow the bottomes over a good thickneffe with cur¬ 
rants and Sugar, then fet them into the Oven, and fill 
them up with the confedhon before blended , andlo 
drawingthem, adorne all the tops with Carraway 
Cumfets,and the flices of Date pickt right up, and fo 
lb ferve them up to the table.To prevent the wheyifh* 
ns ofthe Cuftard,di{Folve into the firft coufedion a lie- 
tie Iflingglaflc and all will be firm, 

To make an excellent olive pye: take fweet heirbes T»baii an 
as Violet leaves,Strawberry leaves,Spinage, Succory, °^7e‘Py5? 
Endive,Time and Sorrell, and chop them as fmall as 
maj be,& if there be aScallion or two amongft them 
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it will give the better-taftc, then take the yelks ©f hard 
Egges with Currants^inamon, Cloves and Mace, and 
chop them among the hearbs alfojthen haying cut out 
long Olives of a leg of Veale,roule up more then three 
parts of the hearbs fo mixed within the Olives , toge¬ 
ther with a good deale of fweer Butter • then having 
raifed yoar cruft of the fineft and beft pafte, ftrow in 
die bottome the remainder of the hearbs > with a few 
great Raifins,having the ftones pickt out : then put in 
the Olives,and cover them with gtcat Raifms,anda few 
Prunes: then over all lay good ftore of Butter, and fo 
bake theta : then being iufficiently bak’^ take Claret- 

Tvine^ Sugar, Ctnamou, and two or three fpoonfull of 
Wine Vinegarjxvd boyle them together,and then dra w- 

: - ing the pie, at a vent in the top of the lid put in the 
fame, and then fetitinto thcOven again a little fpace, 
and fo ferve it forth. 

To mtfce a To bake the be ft Marrow-bqne-pietafter you have 
afturow:bene misrr the crufts of the beft fort ofpafts, and raifed the 

coffin in fuch a manner 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 foaies of 
Articbokes^kev they have been boy led, and are divi¬ 
ded from the thiftle: then cover them over with to ar¬ 
row, Currants,and great Raifins, the ftones pickt out: 
then lay a courfe of Potatoes cut in thick flices, after 
they have been boy led foft,and are cleane pil’d: then 
covet; them with Marrow, Currants, great Raifins, Su- 

• gar and Cinamon: then lay a layer of candied Enngo - 
rootes mixt very thicke with the flices of Dates : then 

^ - cover it with Marrow, Currants, great Raiftns3 Sugar, 

Cinamon and Dates ^ with a few Damask prunes* ana 
fo bake «: and after it is bak’c powre into it as long as 
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it will receive it, White-wine, Role wate^Suga^Ci- 
natnon & vinegar mixc together, & candy al the cover 
with Role water and Sugar onely,and fo fet it into the 
Oven a little and after ferve it forth. 

To bake a Chicken pye , after you have truft your Jo bike a 
Chickens broken their legs and breft-bones,and railed 
your crufc of the belt pal'te,you fhall lay them in the 
coffin clofe together with their bodies full of butter: 
then lay upon them,& underneath them currants,great 
rai (ins,prunes,cinacnon.fugar, whole mace,& fakrthen 
cover all with great ftore pf Butter, and fo bake it:af- 
ter powr into it .the fame liquor you did in your Mar¬ 
row bone.-pye with yelks ot two or three; egs beaten 
amongfc it,and fo ferve it forth* 

.. To make.good. Red-Deer Venifon of Hares,take a c®vi 
Hare or two or three,as you, can or pleafe,and pick al „ifon or hares, 

tne flelbirom the bonesjthen putit into a morter ei¬ 
ther of wood or done, and with a wooden peftle let a 
ftrong perfon beat it exceedingly,and ever as it is bea¬ 
ting,let one fprinkie in fome vinegar and fome fait:then 
when it is fufficiently beaten take it out of the morter 
and put it into boiling water and parboil it:when it is 
parboild take it and lay it oh.a table in a round lump, 
& lay aboard over it;& with weights prefle it as hard 
as. may be:then the \yater 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 bakeitas you bake 
other Red- deer.which is formerly declared* 
Taken Hare,and pick off all the flefb from the bones ?o baked 

andionly referve the head,theu parboyl it well: which ^w-py-. 
done take.it out and ler it cool, affoone as it is cold, 
take at dealt a pound and: half of Raifins of the Sunne, 
and take out the hones; then, raise them with a good 

quantity 
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quantity of Mutton fuec, and with a fha rp (hredding- 
knife fhred it as fmall as you would do for a Chewec •' 
then put to it Currants,and whole Rayfins,Cloves and' 

. Mace,Cinamon and fait: then having railed the coffin 
long-wife to the^proportion of a Hare, firft lay in the 
headland then the forefaid meat,and lay the meat in the 
true proportion of a Hare, with necke, (boulders, and 
legs,and then cover the ccmn,and bake it as other bak’t 
meatcs of that nature, 

a Gammon Take a Gammon of Bacon,and onely wafh it cleane 
sf Ba*on pie. and then boyleit on a foft gentle fire,till it be boyld as 

tender as is poffible,ever and anon fleeting it clean,that 
by all meanes it may boy le white: then rake off the 
fwerd,and fearfeit very well with all manner of fweet 
and 'pleafant ferfiflg herbs: then ffrow (lore of Pepper 
over it.and prick it thick with cloves; then lay it into 
a coffin made of the fame proportion, and lay good 
ftore of Bdtter round about it}and upon it, and ftrow 
Pepper upon the Butter, that as it melts, the Pepper 
may fall upon the Bacon ; then cover it, and make the 
proportion Of a Pigs head in pafte 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. 

A Herisgpf. fake white pickled Herrings of one nights watering^ 
and boylthem a little; then take off the skin,and take 
only the backs of them, and picke the fith cleane from 
the bones- then take good (fore of Raifins of the Sun, 
and (lone them 5 and put the n to thefifh; th en take a 
Warden or two, and pare it; and flice it in fmall 
diets from the chore, and put it likewife to the fiffi: 
then with a very (ha rpc ihredding-knife fhred all as 
fmall and fine as may be : then put to it good (lore 
of Currants, Sugar,Cinamon, flte’e Dates, and fo put 
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it into the coffin,with good ftore of very Tweet Butter3 
and fo cover it,and leave only a round vent hole on the 
top of the lid, and fo bake it like pies of that nature : 
when it is fufficiently bak’t.dra v it out,and take claret 
wine and a little verjuyce:fugar, cynaraon,, and fweet 
Butter, and boyle thorn together: then put it in at the 
vent-hole, and ihake the pipe a little, and put it againe 
into the Oven for a little fpace, andTo ferveit up, the 
lid being candied over with fugar, and the fide, of the 
difh trimmed with fugar. 

Take the jole of the beft hingx'cax is not much wa- A Llng,r.^; 
tred, and is well fodden and cO'ld, butwhilftitishot, 
take off the skin,and pare it clean underneath, and pick 
out the bone:, dean from the Riiv.then cut it into grojse 

bits, ancl.let it lie, then takf'the yelkes of a dozen Egges 

build exceeding hard,and put them to the Fiff:, and fit red 

nil together- as fmall as is poffible, then take all manner of 

the beft and fine si pot-hear bes, and chop them wonder full 

fmallytndmixe them alfo with the fifb-, thenfeafen it with 

pepperfiloves and Mace, and Jo lay it into a Coffin with 
great store of fweet Butter,fo ms it may ftvimme therein, 

and then cover it,and leave a vent-hole open in the top 

when it is baked,dr a tv it,and takeVer]ujce, fugar,Cina- 

,mon,and Butter,and boyle them together, and fir Si with 

a feather annoint all the lid over with that liquor, and 

then fer ape good fore of fugar upon it; then powre the 

reft of the liquor in at the vent■ hole, ana tbenfet it into 

the Oven again for a very If tie fpace, and thenferveit 

upas pies of the fame nature , and both thefe pies of 
Fifti before rehearfed, are extraordinary and fpeciali 
Lenten difhes. 

Take a pint of the iweeteft and thickeft creame that 
Can be gotten, and let it on the fire in a very cleane 

feow* 
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fcowred skil!et,and put into it Sugar.Cynamon^and a 
Nutmeg cut into four quarters, and fo boyleit well : 
then take the yelks of four Egs,and take off the flimes, 
and beat them well with a little fweet Creame : then 
take the foure quarters of the Nutmegge out of the 
Cream.then put in the cgges3and ftir it exceedingly,till 
it be thick : then take a fine Manchet, and cut it into 
thin fhives, as much as will cover a difh bottome, and 
holding it in your hand,powr half the Cream into the 
difh : then lay your bread over it,and cover the bread 
with the reft of the crcame.and fo let it ftand till it bee 

- cold : then ftrew it over with Carr away CamfetS, and 
pricke up dome Cinamon Comfets , and fome flic’c- 
Daies^oi for want thereof, ferape all over it fome Su¬ 
gar, and trim the fides of the difh with fugar,’ and fo 
ferve it up. 

Take a pint of the beft and thickeft Creame, and fet 
it on the fire in a cleane skillet, and put into it Sugar, 
Cinamoa5and a Nutmeg cut in:o fom quarters,and fo 
boyle it well: then put it into the difh you intend to 
ferve it in, and let it ftand to coole till it be more then 
luke-warm: then put in afpoonfullofthe beft ear. 
ning,-and ftir it well about, and fo let it ftand till it bee 
coId,and then ftrew Sugar upon it, and fo ferve it up 
and this you may ferve either in difh, glaffe, or other* 
plate. 

Take Calves feet wel I boy I’d,and picke all the mcate 
rd calves foot fromt^e bones:then being cold,fhred it as filial as you 

can; then feafon it with Cloves and Mace, and putin 
good ftore of Currant's^Raifins,and Prunes: then put it 
into the coffin with good ftore of {v/ect Butter: then 
break in whole ftickes of Cinamon}and a Nutmeg flic’t 
into foure quartets, and fealon it before with Salt: 
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thenclofeupthecoffhb and oriel y leave s vent-hole : 
When it is bak’c, draw it, and at the vent-h oie put in 
the lame liquor you put in the Ling-pic., and trim the 
lid after the fame manner,and fo fen e it up.- 
Take of the greateft Oj/fert drawn from the 'fnels^and 

perboyle them in Ferjuiee : themput them into a Cal- 
lander,and letallthemoyfture run from them,til they 
be as dry as pofiible: then raife up the coffin of the 
Pie,and lay them in: then put to them good ftore of 
Currants,and fine powdred Sugar, with whole Mace, 
whole Cloves, whole Cinamon and Nutmegge flic’d, 
dates cut,and good ftore of fweet butterrthen cover it, 
and only leave a vent-hole: when it is bak’c,then draw 
it,and take white wine,and white wine Vinegar,Sugar, 
Cinamon,and fweet Butter,andmeltittogether : then 
fi rft trim the lid therewith, and candy it 'With Sugar: 
then powre the reft in at the vent-hole, and fhake it 
well , and fo let it into the Oven againe for a little 
fpace,andfo ferveit up,thedifh edges trim’d with Su¬ 
gar-Now forne ufe to put to thisPieOnions fliced and 
ill red,but that is referred to difcretioicand to the plea - 
fureof thetafle. 

Take ftrong Ale,and put to it wine-vinegar as much 
as will make it (harp, then fet it on the firet and boyl it 
well, and skumit, and make of it a ftrong brine with 
bay^falt or other fait: then take it off, and let it ftand 
till it be cold, then put your Venifon into it, and let it 
lie in it full twelve hours : then take it out from that 
meer fa«ce,and prefle it welljthen parboyl ite and fea- 
fou it with Pepper and Salt,and bake it, ashathbeene 
before (hewed in this Chapter. 

Take the brawns and the wings of Capons and Chic’ 
ftens after they have beene roafted, and pull away the 

I skin 

Oyfler plej 

To recover 
venifon thefts 
tainted; 

A chcwet 



114 TbeEsgliJh Haufe-mfes 2 Book. 

skihjthcn fhred them with the Mutton-fuet very final; 
then feafonit with Cloves,Mace,Cynam©n,Sugar and 
Salt: then put to Railins of the Sun,and Currants,and 
flic d Dares,and Orenge-pills, and being well mixt to¬ 
gether, put it into {mail coffins made lor the pur pole, 
and ftrow on the top of them good Hol e of Carraway 

r.__ comfets ; then cover them, and bake them with a gen¬ 
tle heat,and thefe Chewets you may. ajfo make of roa- 
fled Veal, feafoned as before (hewed, and of all parts 
theloynis thebeft. 

Sminc'tpie, Takea legge ofMutton, andcut the bell of the fleih 
from the bone,and parboyl it well: then put to it three 
pound of the beft Mutton Tuct,and fhred it very final: 
then fpreadit abroad, and fcafon. it with Pepper and 
Salt, Cloves and Macc : then put ingoodftoreef 
Currants.great Railins and Prunes clean wafhed, and 
picked, a few Dates diced, and feme Orenge-pils di¬ 
ced ; then being all well mixt together, put it into a 
coffin,or into divers coffins, and fo bake them : and 
when they are ferved up,open the lids/and. ftrow ftore 
of Sugar on the top.of the mear^nd upon the lid.And 
in this fort you may alfo bake Beefe or Veale, onely 
the Beefe would not be parboyld, and the Veale will 
aske a double quantity ol Suet. 

Take the faireft and bell Pippins,and pare them, and 
?^?,p?m pie*Q3akeahole in the topof them ; then pricke in each 

hole a Clove or two, then put them into the coffin, 
then break in whole ftickes of Cynamon, and dices of 
Orenge pills end Date^and on the top of everr Pippin 
a little piece of fweet Butter; then fill the coffin, and 
cover the Pipwns over with Sugar : thenclofe up the 
Pie, aad bake it, as you bake Pies of the-like nature; 
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and when it is bak’d, annoint the liddeover with ftore 
of fvveet butter, and then ftrow Sugar upon it a good 
thickneffe, and fet it into the Oven againe for a little 
{pace,as while the meat is in difhing up,and then ferve 
it; 
Take ot the faireft and beftWardens,and pare them, A war<jjn ^ 

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, untiil the firrup' grow thick : 
then take the Wacdens from the firrup in a clear difh, 
and let them cool j then fet them into the coffin, and 
prick doves 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, fofet it in the Oven 
and bake it:when it is bak'd draw it forth, and take the 
firft firrup in which the wardens were boyJd,and rafte 
it. Sc if it be not fweec enough,then put in more fugar, 
and fomcRofe-water,and boyle it 3gaine a little : then 
powr it in at the vent-hole,and fhake the pic well:then 
t ike fweet butter,and Rofe water melted, and with it 
annoint the pie-lid all over, sind then ftrow 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 fweeteft mort, and put to it good ZY° prefem 
ftore of fugar: then pare and cove r the Quinces ‘ clean, 
and put them therein, and boyle them till they grow yCer. 1 
tenderrthen take out the quinces,and let them eooJ,and 
let the pickle in which they were boyld ftand to cools 
alfo: then ftraine it through a raungc or five,then put 
the Quinces into a Iwect earthen pot: then powr the 
pickle or firrup unto them, loas all the Quinces may 
be quite covered all oyer : then ftop up the pot dole, 

, l a a and i 



TbeE&glifb Houfe-wifes 2 Book. 

and fct in a,dry place, and once in fix or fevcn weekes 
look unto it; nd if you fee it thunk, or <joc begin to 
hoar or mould, t en powre out the pickle or firrup5 
and renewing it, boyieit o*er ag in,and as befoie puc 
it to the Quinces being coid,& ttmi. you may prderve 
them for the ufe of Dating, or otherwtfe all the yeer. 

It Pippin tart pake pjppy15 0f me faired, and pare them, and dien 
divide them juft in the halfes,and take out the chores 
dean: then fusing rold the coffin fiat, anu raifed up a 
fault verdge of an inch, or more h gh, lay in the Pip¬ 
pins with the hollovt' fide downward, as clofe one to 
another as may be: then lay here and there a clove,and 
here and there a whole ftk k of Cinamon, and a little 
bit of butter:chen cover all clean over with Sugar,and 
fo cover the coffin, and bake it according to the man¬ 
ner of Tarts;and whemt.is bak’^then draw it out, and 
having boy led butter and role-water together,annoin* 
all the lid over therewith,and then ferape or ftrovv oa 
it good ftore of Sugar,and fo fee it in the oven again, 
and after ferve it up. 

Take green Apples from the tree, and coddle them 
A eodKn .n fcaying vva£;er without breaking; then pill the thin 

skin from them, and fo divide them in halfcs, and cut 
out the chores,and fo lay them into the coffin,and doe 
in every thing as you did in the Pippin tart;and before 
you cover it when the fugar is caftin,fee you.fprinkle 
upenitgood ftoreofRofe-water,thcnclofeioanddo 
as before fhewed. 

A e'odlia pie Take Codlms as before faid, and pill them and di- 
* vide them in halfes, and chore them, and lay a leare 
thereof in the bottoms of the piettben fcatrer here and 
there aclove, and here and there a piece of 'whole Ci- 
aamon. then cover, them aii over with Sugar,then lay 

another 
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another Icare of Codiins, and do ^ beforefaid., and fo 
another,till the Coffin be all filied3then cover all with 
fugar 3 and here and there a Clove and a Cinamon- 

ftxcke , 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 @ut of theOven5and take of the 
thickeft and bell Creame withgood&ore of Sugar, 
and give it one boyle or two on the fire, then open the 
pie, and put the Creame therein, and rnafb the Codlins 

all about; then cover it, and having trimd the lidde (as 
was before (hewed in the like pies and tarts) fee it into 
the- oven againe for halfe an houre , and fo to ferve it 
forth. 

Take the faireft Cherries you can get and pick them 
cleane from leaves and ftalkes : Hhen fp?ead out your A cherry can 
coffin as. for your pippin. tartyand cover the bottome with 

fttgar :■ then cover the Jugar all over with Cherries 3 
tljen cover thefe Cherries with fugar3 fonie fiickes ofCi- 

namon, and here and there a Clove : then lay in more 

Cherries, and fo more fugar3 Cinamon and Cloves3 till 

the coffin be filled up: then cover it, andbake it in all 

points as the Codling and pippin Tart, and fo ferve it: 

and inthe fame manner you may make Tarts of Goofeber- 

ries3 Strawberries, Rasberies, Bilberries, or any other 
Berry whatfoever. ‘ 

Take Rice that is cleane picked,and boyle it in fweef 
Creame, till it be very foft: then let it’ftand and coolej 4 Rice 
and put into it good ftore of Cinamon and fagar 5 and 
the yelkes of a couple of Egges and fotne Currants, ftir 
and heat all veil togeather,then having made the cof¬ 
fin m the manner before faid for other Tarts, pm the 
Rice^ thereinand fpread it all over-the coffin: then 
breake manyilittje bits of f weet butter upon it all over 

I 3 'and 
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and fcrapt fome fugar over it alfo, then cover the tart 
& bake u,and trim it in ail points, as hath been before 
fhevved, and fo ferve it up. 

Take the Kidneys of veaie afeer it hath been well ro-' 
fted,and is cold: then fhred it as fine as is polfibla; then 

, take all forts of fweec Pot hearbs, or fear fing hearbes, 
• -0'CntlB'' which have no bitter or lirong taft, and chop them as 

fmail as may be, and putting the veaie into a large difh 
put the hearbs unto it, and goodaftore of clcane wafhr 
Currants, Sugar, Cinamon, the yelkes of four eggs, 
a little fweete Cre^rne vvarmd, and the fine grated 
erummes of ahalfepenny loafeand lair, and* mixe 
all exceedingly together: then take a deepe pewter 
dilh.and in it lay your paft very thin rowld out,which 
pa fie you rnuft mingle thus: Take of the fineft wheat 
flower a quart, & a quarter fo much fugar,and a little 
Cinamon; then breake into it a couple of Egges, then 
take fweete creame and butter melted one the,- and 
with it knead the pafte,and as was before faid, having 
fpread butter all about the difhes fides: then put in the 
veaie, and breake peeces of fweet butter upon it, and 
fcrape fugar over itjtben rowle out another paft reafo- 
nable thick, and with it cover the dith ail over,' do¬ 
ling the two pafts with the beaten whites of Eggs very 
feft together, then with your knife cut the lid into di- 
verfe pretty works according to your fancy, then let 

' it in the oven & bake it with pies and tarts of likena- 
ture: when it is bak’c, draw it and trim the lid with 
fugar, as hath been {hewed in tarts, and fo ferve it up 
your fecond courfes. 

■A tarr . Take of the faireft damaske pruens you can get. and 
- ^ r * put them in a cleasie pipkin with faire water. Sugar, 

unbruifed Cinamon, and a branch or two of Role- 
_ - — r- jjiary^ 
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maty, and if yon have bread to bake, ftew them in 
the oven with you r bread: if orherwife ftew them on 
the fire: when they ate ftewed, then, bruife them ail 
to mafh in their firrop, and ftrain them into a clean 
difli; then boyl it over again with fugar, Cynamon 
and (iofe-water,tiIl it be as thick as Marmelad: then 
fet it to cool; then make a 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, 
Elowers.and fuch like : Lay the patternes on the 
pafte,andfo cut them accordingly ; then with your 

, fingers pinch up the edges of the paft, and fet the 
work in good proportion: then prick it well all over- 
foj rifing, and fet it on a clean fheet o large paper, . 
and fo fee into the oven, and bake it hard ; then 
drawe it, and fet it by to coole ; and thus you may 
doe by a whoIeOven full atone time, aa your occa- 
fion of experience is: then againft the time of fervice 
comes,take of the confedf ion of prunes before rchear- 
fed,and with your Knife or a fpoon fill the coffin ac* 
cording to the thicknefle of the verge; then ft row it 0- 
ver with carraway- comfets, and prick long comfets 
upright in it,and fo taking the paper from the bottom 
ferve it on a plate in a difh or charger, according to 
the bignefle of the'tart, and at the fecond courfe,and 
tart carryech the colour black, . - 

Take apples and pare them,and (lice tqetn thin from Aple:wr^ 
the chore into 3 pipkin with whitewine, goad ftorc 
of Sugar, Cinamon,a few.Saunders and Rofe-water, 
ahd foboyleit till it be thick;then cool it,and ftrain it 
&nd beat it very well together with a fpoon , then 
Put in into the coffin as yon did the P ruentart, and 

14 adorn 
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> adorn it alfo in the fame manner,and this tart you may 
fill thicker or thinner, as you pleale to raife the edge 
of the coffin arid it carryech colour red, 

ASpinags Jake good ftore ©i Spinage,and boyle it in aPipfcin. 
with Whiter wine, til it be very foft as pap.-then take it 
and ftr'ain it well isrto a pewter difli, not leaving any 
part unftrainedrthen put to it rofewater,great ftore of 
fugar and cynamond,and boyle it till it be as thicke as 
Marmalad, then let it cool, and after fill your coffin 
and adorn it,and ferveic in all points as you did your 
prueri-tart,andthis carryeth the colour green. • 

Tike the yelkes of Egs and break away the filmesy 
j^yoiiew tart, and beat them well with a little cream; then take of 

the fweeceft and thickeft cream that can be got,and fee 
. it on the fire in a clean skiilet.and put into it fugar,ci- 

namon Refewate^and then boyle it well: when it is 
boyld,and ftill boyling ftirre it well, and as you ftir 
it put egs , and fo boyle it till it curdle; then take it 
from the fire,and put it into a ftrayner3and firft let the 

_ thin whay run away into a by drill then ft mine the 
reft very well, and beat it well with a fpoon, and fo 
put it into the tart coffin,and adorn it as you do your 
pruen tarr, and io fe-rve it and this caryeth the colour 
yellow. 

Take the whites of egs and beat them with rofewa- 
5 white ere- a little fweet cream; then fee on the fire good 

thick fweet cream, and puc into, it fugar eynamon, 
rofewater and boy lit well, and as it boy les ftirre it 
exceedingly,and in the ftirring put in the whites of egs 
then boy!it till it curdle, and after do in all things as 
you did to the yellow tart;and this carryeth the color 
white,and it is a very pure white,and therfore would 
fee adorned with red carraway corafefs, and as this fo 
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with blaunched almonds like white tarts and tuilas 
pure. Now you may .k you pleafe put all thefe feve 
rail colours,and (derail ftuffes into one tart^as thns;. 
I f thwart be in the proportion of abeaft,the body may 
be yii one eolour,the eyes'of another,the teeth of an o-- 
thet,and the callents of another: and of birds, the 
body of one colour, the eyes another,the legs of ano- 
ther,and every feather in the wings of a feverall color 
according to fancy:and folikewrfe inarmes,the field 
one colour, the charge of another, according to the 
forme of the Coar armour;asforthemantles,traiIes, 
and devices about armes,they may be fetout with fe¬ 
verall colours of preferves, conserves, marmalads,. 
and good in cakes,& as you Aral find occafion or in¬ 
vention, and fo likevvife of knots, one tayle of of one 
colour, and another of another,and fo of as many as 
you pleafe. 

Take Sorrell,fpinage,par{ly,Bnd boyl them in wa- Anhearbtanj. 
ter till chey be very fofc as pap,then take them up,& . " * 
preffeithe water clean from them,then take good ftore 
ofyelkes,of eggsboild very hard,and chopping them 
vvich the hearts exceeding fmall, then put in good 
ftore of currants,fugar and cynamon,and f'lir all well 
together; then put them into a dee p tart coffin with 
good ftore of fweet butter,and cover it,&bake it like 
a pippin tart,and adorn the lid after the baking in that 
manner,alfo and 1b ferve it up. 
Take a quart of the beft cream,and let it on the fire 

and flice a loaf of the lighreft white bread into thinne To Bates pba 
flices,and put inr© it,Sc let it ftand one the fire til the ^ 
milk begin to rifejthentake it off,& put it into.a ba- 
fon,& let it ftand till it be cold then put in the yelkes 
of . four egs,and two whites good ftose of currants ■ 

lugar. 
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Sugarfiaamonf loves3%cf3and plenty o I Sheeps lue£ 
finely ihred,and a good fealba of 5<*/f,then trim your 
pot very well round about with buttcr.and fo put in 
your pudding? and bake it fuffi.dently,then when you 
ierve it,ftrow lugar upon ir, 

fi Mte ovt Take-che beft and fweeteft creatujand boile it with 
itepon gQOcj fvore oCSugary and Ciaatxon^zwi a little rofewa- 

ter, then take it from the fire & put into it clean pickc 
rice,but not fo much as to make it thick, & Jet itfteep 
therein til it be cold3then put in the yelkes of fix egs& 
two whites3Currants3Cinamon)Sugar.,& role-water,( 
and fair,then put it into a pan or pot as thin as it were 
a cuftard;and lo bake it,and ferve it in the pot it is ba¬ 
ked in,trimming the top with iugar or 'comfets. ~ 

There are a world ol other bakt meats and Pies 
Baaquetting ^ gut for as much as whofoever,cando thefe may do all 
cc^cTdifees- the reft3becaufe herein is contained all the art of fea- 

fonings,I wil trouble you with no further repetitions; 
but proceed to the manner of of making Banquetting 
#uffe3& conccived.dillies.with other pretty and curi¬ 
ous fecrets,ncee(fary for the underftanding of ourEn- 
JiQi Houfe-wife: for albeit they ate of generall ufe, 
yet in their due times, they are Co needluli for ador¬ 
ns tion.that wholoever,is ignorant thereiiys lame, and 
but the half part of a'Houf-wife. 
1 To make palfe of Quinces,firft boyl your Quinces 

To maVepaft vvhoIe and when they are foft, pare them and cut the 
®r Quinces, fr0m che core; then take the fineft Sugar you 

get finely beaten & learfed3& put is a little role-wa¬ 
ter and boile it together till it be thickjthen put in the 
cut Quinces and fo boyl them together till it be ftiffe 
enough to mold, and when it is cold then role it: and 
-print K:a pound of Quinces wii take a pound of fugar 

. • ,. of 
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or neere thereabouts. 
To make thin quince'Cakes,take your quince v/hcnit 

is boy led foft as beforeiaid^ and dry it upon a pewter 
plate with foft neat, & fee ever ftiring of it with a {lice 
til it be hard,then take learfed lugar quantity for qnan: q 1 - 

tity Sc ftrow.it into the quince,as you beant in a wod. 
den or ftone morter: 8c lb role the thin Sc print them. 

To preferve quinces, firft pare your quinces 8c take 
out the cores, and boyl the cores and parings all toge- To ’ pictety* 
th; r in fair water,and when they begin to be foft, take <lu^nce?• 
them out and ftraine your liquor, and put the vvaight 
of your quinces in lugar, and boile the Quinces in the 
firrup til they be tenderrthen take them up fk^boile the 
firrup till it be thick: If you will have your, quinces 
red, cover them in he .boiling, and if you will have 
them white do not cover them. To mtle$a< 

To made Ipocras take a pottle of wine 2 ounces ofcras- 
good cinamon half an ounce of ginger, 9 cloves ,8c fix 
pepper corns,and a nutmeg, 8c bruife them 8c put the* 
into the wine with fome rofemary flowers, 8c fo let 
them fleep all night,& then put in fugar a pound at left 
8c when it is well fetled, let it run through a woollen 
bag made for that purpoferthus if your wine be cla¬ 
ret thelpocras wil be red if white the of tharcolor alfo 

To make the beft jelly,take calves feet 8c vvafh them To matc/eijg1 
Sc feald off the haire as cleane rs you can get itahen 
fplft them ScTuke out the fat and lay them in water & 
%ftthem,thenbruifd them in fair water vntill it will- 
Mly,which you (hall know by now and then cooling: - 
a fpoonful ©f the brorh,w"hen it’will jelly then ftraine 
it, and when it is cold then- put: in a pint of fackeand . 
whole Cinamon and Ginger, flier, and fugar arid a ■. 
little r^e-water, arid &oyk all owed together-agaipe^ f 
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Then beate the white of an Egge and. put it int® it, 
and let it have one boile more: then put in a Branch of 
Rofemary into thebottome of your jelly bag, and let 
it runne through once or tvvice5and if you will have it 
coloared , then put in a little Toimefall' Alfo if you 
want calves feete you may make as good Jelly if you 
take the like quantity of Ifingglafle, and fo uk no 
calves feete at all. 

To sm\c To make the be ft Leach,take I fingglaffe & lay it two 
teaefe, houres in water, and fhift it and boyle it in fair water 

. and let ic coole:Then take Almonds and lay them in cold 

water till they will blaunchAnd then ftampe them 

and put to new milkf, and flraine themtand put in 

whole Mace andGingerflic’c, and boyle them tiHit tafl 

well of the Jpice: then put :n yourjflngglaJS'e, andfugari 

and a little Rofe-water3aud then let them all run through 

a flrayner. 

To make gia- Take Claret wine and colour it with Townefall, and 
geifcread. pUC £n faiarand fet it to the fi reithen take wheat bread 

finely grated and fitted, and Licoras, Anifeeds, Gin¬ 
ger and Cinamon beaten very fmall and fear fed and 
put year bread & your fpice altogether, and pntthera 

' into the wine and boyle it & ftir it till it be thick; then 
mould it and printit at your plcafure, and let it. ft and 
neither too moift cor toowarme. . 

Warmlaie of To make red- Marmelade of quinces: take a pound of 
qninees r«d, Qtft;ices and cut them in halfes,and take out the cores 

and pare them: then take a pound of Sugar and a 
quart of fair water snd put them all into a pan,and let 
tjrem boyle with a foft fire, and fomrimes turne them 
and keep them covered with a Pewter difh, fo that the 

. fteeme or ay re may come a little out; the longer they 
arehrboyling the better col lour fhey will have; and 

when 

. I ■ " 
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when they be fof t takeu: knife, and cut them crofTe up¬ 
on the top.it wil make the firrep go through that they 
may be all of the like colour: then fet a little of your 
firrop to cool, and when it beginneth to be thick then 
break your quinces wich a flice or a fpoon fo final as 
you can in the pan, and then ft row a little finelugar. 
in your boxes bottome,and fo put it up. 
To make wrote Marmalade you mutt in all points u(e ^™a'a'3e 

your quinces as is before faidjonly you mu ft cake but * ll6‘ 
a pint of water to a pound of quinces, and a pound of 
Sugar,and boyl them as faft as ycucan,and cover them 
not at all. 

To make the beft Jumbals, take the whites of three Tomato 
Eggcs, and beat them well, and take of the froth j thc-n iumbals* 
take a litle milk,and a pound of fine wheat flower and 
fugar together finely lifted, and a few Aniiifceds well 
xub’d and dried, and then work all togeti.-er as ftiffe as 
you can workeit, and fo make them in what formes 
you pleafe, and bake them in a foft oven upon white 
Papers. 

To make Bisket-bread, take a pound of fine flower To make taf-; 
and a pound of fugar finely beaten and leaded. & mix kctbrca4 
them together: Then take eight Egges. and putfoure. 
yelkes,and beat them very well together : then ftrow 
in your flower and fugar as you are beating of ir.by a 
little at once,it will take very neer an houres beating j 
then take haife an ounce of Aunifeeds and Coriander- 
feeds,and let them be dryed,and rub’d very cleane,and 
put iheminjthen rub your btsket-pans with cold lweet 
butter as thin as you can,and fo put it in,and bake it in 
an oven : but if you would have thinne Cakes , then 
take Fruit difhes, and rub them m like fort with but- 
ser , and fo bake your Cakes on them, and when* 
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they are almoft baked, turnc them, and thruft them 
down dole with your hand.Some to this Bisket bread 
will adde a little cream,and it is not amiffe, but excel¬ 
lent good alio. 

To make Jumbals more fine and curiousthan the 
Jumbal*.net Jormer.and neerer to the raftc of the Macaroon: take a 

pound of fugar, beate it fine: then take as much fine 
wheat flower,and mixe them together : then take two 
whites,and one yelk ef an Egge, halfe a quarter of a 
pound of blanched Almonds:then beat them very fine 
all together, with halfe a difh of fweec butter, and a 
fpoonfull of Rofe-water, and fo worke it with a little 
cream till it come to a very ftifF pa ft e, then roul them 
forth as you pleafe: and hereto you foall alfo, if you 
pleafe,addea few dryed Annifeeds finely rubbed, and 
ftrewed into the pafte,and alfo Coriander feed. 

Td eiVe dry To make dry fugar leach, blauuch your Almonds, 
sagar-leMhl and heat them with a little Role water, and the white 

of oneegge,and you. mu ft beat it with a great dcale of 
fugar,and work it as you would work a piece of paft: 
then roule ir,and print it as you did other things, only 
be fure to ftrew fugar in the print for fear of cleaving 
too. 

Tomakeleach To make Eeache Lumbard, take halfe a pound of 
iumbard. blaunched Almonds, two ounces of cinamon beaten 

and featfed, half a pound of fugarjthen beat your Al¬ 
monds, and ftrew in your fugar and cynamon till it 
come to a pafte •• then roule it, and print it, as afore- 
faid. 

Tomskffrefii To make an excellent frefh cheefe, take a pottle of 
•chetfc.' milk as it comes from the Cea>3 and a pint of Cre&mc : 

then take a fpoonfull of runnet or earning, and put it 
unto it, and let it ftand two tioures: then ftir it up. 
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and pat it into a fine cloth, and let the Whey,drainc 
from it: then put it into a bowl,and take the yelk of an 
Egge,a fpoonfull of Rofe-. water, and bray them toge¬ 
ther with a very little Salt, with Sugar and Nutmegs, 
and when all theleare brayed together,and fearft,mix 
it with the curd, and then put it in the Chcefe-fat with 
a very fine cloth. 

To make courfe Ginger-bread,take a quart of honey h0w to maVe 
and fet it on the coals and refine it: then take a penny bread'011'6'1' 
worth ofGinger.as much Pepper,as much Licoras and ’ 
a quarter oi a pound of Anifeeds, and a peny-worth of 
Saunders: all thefemuft be beaten and fearfed,andfo 
put into the Honey : then put in a quarter of a pint of 
Claret wine,or oldAle^then take three peny manebets 
finely grated,and (trow it amongft the reft, and l'lir it 
till it come to a ftiffe paft,and-then make it into cakes, 
and dry them gently. 

To make ordinary Quince-cakes, take a good piece q^7b« okw 
of a prefmedQuince,and bear it in a morter.and work ordinary, 
it up into a very ftiff pafte with fine ftarft fugar: then 
print h,and dry them gently. 

To make mod Artificial! Cynamon-fiickes,take an H°w 
ounce of Cynamon,and pound it,and halte a pound of ftjskes. ' 
Sugar : then take forne Gumme-Dragon,and put it in 
fteepc iuRofe-water:then take thereof to the quantity 
of a Hafell-nvu.and work it out,and print if, and role it 
in form of a Cynamon-flick. ■ 

^ To make Cinamon water, take a pottle of the-befl Howto'maK- 
Ale,and a potleofSack -lees,a pound of Cinamon fli- cinamen-wa. 

eed fine,and put them together,and let them {land two ter* 
dayesjthen diftill them in a Limbeck,or Glaffe Sail. 

To make Wormwood water, take two Gallons of aate- 

good Ale,a pound of Annilcedes, half a pound of Li- w«^WS0<i' 
row, 
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cc-r.is,md bear them very finejand then take two good 
handfuls of the crops or erormtcaad^ and put them into 
the Ale , and let them ftand all night, and then diftill 
them in a Limbeck with a moderate fire. 

To make To make Sweet water o t the bell kind, take a thou- 
Sreccwarer, fand Damask Rofes, two good handfuls of Lavendar- 

tops pi three peny weight or ^r^two'ounces of Cloves 

bruifed.a quart of running-tester :$ut a little tenter into 
‘ the bottome of an earthen-pot, and then put in your 

Rofes and Lavender^ with the fpices by little and little, 
and in the putting in, alwayes knead them downe with 
your fift,and fo continue ir until you have wrought up 
•all your Rofes and Lavende,£c in the working between 
put in ahvayes a little of your watery then flop your 
porcJofc,and let it ftand four dayes, in which time, 
every morning and evening putin your hand, and pull 
from the bottome of you r pot the faid Roles, working 
it for a time „• a:-;d then diftill it, and bang in the glafte 
of water a graine or two of Muske wrapt in a piece of 
Sarcenet.or fine doth. 

£n:tlier way. Others to make fvvect water,take of ireos two oun¬ 
ces,of Calamus half an ounce, of Ciprejfe roots halfe an 
ounce,of yellows .sunders nine drams,of Cloves bruifed 
oneounce:of Benjamin one ounce, of Storax and Caid- 

mint one ounce, and of M.Vak twelve grains, ar.d infil¬ 
ling all rhefein Rofe-water diftill it. 

To make an excellent Date-Leach^take Z>*/Msand take 
out the ftones.and the white rinde, and beat them with 

"C ‘ Sugar f'-inamonpinft Ginger ^ery finelyjthen work it as 
you would work a piece of pafte,and then print them 
as you pleafe, 

To make • fa- To make a kind of Sugar-plate, take Gumme Dragon* 

i®E an(j jay it in R&fe- water two dayes: then take the pou- 
der 
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der of faire Hepps and Sugar , and the juyce of an O- 

range; beat allthefe together in a Mortar, then take it 

out, and work it with your hand, and print it at your 

pleafure. 
To make excellent fpice Cakes, takehalfa peck of 

very fine Wheat-flower, take almoft one poundof v s‘ 

fweet butter, and home good nuike and cream mixt to- 

gethcr , fet it on the fire, and put m your buttcr,and a • -' 

good deal of iugar,and let it melt together : then Aram 

Saffron into your milk a good quahuty:then take feven 

or eight lpoon-full's of good Ale barm,and eight egges 

v/ith two yelks,and mixe them together; then put your 

milk to it when'it is lbmewhat cold, and into your 

flower put fait, Anifeedsbruifed, Cloves, and Mace, 

and a good deal ofCihamon i Apert work ail together 

good and ftiff, that you need not work.in any flower 

after;then put in a little rofe-water cold,then rub it wei 

in the thing you knead kin, and work it throughly : if 

it be not fweet enough, ferape m a little more Sugar, 

and pul! it all in pieces, and hurie in a good quantity 

of Currants, and fo workeall together againe, and 

bake your Cake as you fee caufe, in a gentle warme 
Oven. 

To make a very good Banbury Cake , take four caakc* 

pounds ofCurrants, &wafh and pick them very clean, 

and drie them in a cloth : thc-n take three eggs, and put 

away one yelke, and beat them and ftrain them with 

barrne, putting thereto Cloves, Mace, Cinamon, rnd 

Nurraegges, then take a pintof Creame, and as much 

mornings milk, and let it on the fire ull the coldbe ta¬ 

ken away j; then take flower, and put in.good ftore of 

cold butter and Sugar, then-pm in your egges-,' barme, 

ard meale, and yvorhe them all together an houre or . 
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fH^rqthen fare a part of thepafte,andthe reft break in 

peeces,and work.inyour Currants; which done, mold 

your Cake ol what quantity you pleale;aad then with 

that, pafte which hath not any Currants,cover it very 

thin,boch underneath,and a loir. And fo bake it accor¬ 

ding to the bigneffe. . . .... 

- To make the beft march-pane, ta'ke the beft- Iotdan 

feJa Marc-he Almonds,,and blaunch them in warm water then 
pans. put them into a ftone morter,and with a wooden peftel 

beat them to pap, then take of the fineft refined lugar, 

well fc-arft, and with it Damaske Rofe- water, beat 

it to a good ftiff pafte,allowing a]mo ft to every Iordan 

- ‘ Almond,three fpooneful of lugar : then when it is 

brought thus to a pafte,' lay it upon a fair table, and 

ftrowing fearft fugar under it,mould it like leaven,then 

with a roling pin role it forth, and-lay. it upon wa- 

. fefs wafht with rofo-wareigshen pinch It abont the fries 

“and put it into what form you plea fe; then ftrow fearft 

Sugar all over.it; which done,wafh it over with Role- 

water and Sugar mixt'to .gether,for that will make the 

Icc;tlien adorn it. with. Conifers, guilding, or whatfo- 

'ever devices you pleafe, and fo fer it into a hot fteve, 

■ - and there bake it crifpie, and fo ferve it forch.Some 

. ftife to mixe with the pafte, Cinamon and Ginger finely 

fearft, but J; refer re that to your particular tafte. 

To make pafte of Genoa ^on fhall take Quinces afrer 

t9 make pafte they-have been boyled foft, and beat them in a mortcr 

«n°ctr£rre'fined'Sugar., Cinamon and Ginger finely fearft, 

: and damask rofe-water till-it come to a ftiffe paft; and 

;-rtde it forth,and print it, and fo bake.it jn.'a ftove; and 

"ihfthis-fortiyou mapmak© paft t>f/l?eaftiApplcsaWar- 

■ dens1, ■ Plummet ©fall:: kindsf .Cherries Barberries or 

what other fruft you plealei • 
, ; ' . ,T© 
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, To make conferve of any fruit you pleafe , you (hall 

take the fruit you intend to make conferve of, and if r0 m-.k? any 

it be 'ftone-f ruit you fhall take out the ftones: if other <- oafervc., 

fruitcake away the paring and chore, arid then boyi 

them in fair running water to a reasonable height: then 

draine them from thence,and put tnetn into a frefh vef- 

fell with Claret wine, or White wine, according to 

the colour of the fruit : and fo boyi them to a thick 

pap ail to mafhing, breaking and ftifring them toge- 

chenand. then to every pound of pap,put to a pound of 

Sugar, and fo ftir them all well togecher,and being ve¬ 

ry hot,flrayn them through faire ftrainers, and fo pot 

it up. ' 

To make conferve of Flowers, as Rofes, Violets, Gil- T° mat3pori 

li flowers,and fuch hkcgyou fhal take the flowers fromotI' 

the ftalks, and with a paire of lhecres cut away the ° 

white ends at the roots thereof, and then put them into 

aftenemorter, or wooden brake, arid there crufh,or 

beat them,till they be come to a foft fubftance : and 

then to every pound thereof, take a pound of fine refi¬ 

ned fugar?wel fearft,and beat it all together,till it come 

£0 one intire b©dy,8c then pot it up,& ufe it as occafion 

iliallferve. 

To make the beft wafers,take the fineft wheat flow- To make 

pr you can get, and mixe it with creatne,the yelkes of wafes„ 

£gg0ofe‘ water, Sugar,and Cmamon,ti A it be a little 

shickef then Pancake-bitter , and then warming your 

Wafer Irons on a char-coale- fire,annoint them firii with 

IWeet bdtfcr, and then Iky on your batter and prtlle it, 

s.rid bakeit white or brown atyour pleafure* - 

• .To^^ari'fexcdii^t'Mattnala^ofOtanges'; fake 

2rtct#ld6f-a‘1ciiife ‘'pare off as thin as is pof- 

fiple,tlic'upjpermbSrinde oftheOrange ? yet in fuch uut g«. ' 

K a • fort 
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formas by no means you alter the color of the Orange* 

then ft cepe them in fair water , changing the water 

twice a day, till you find no bitternefle of taft therein* 

then take them forth, and firft boyl. them in fair run¬ 

ning water, and when they are fofc, remove them into 

rofe-water, and boil them therein till they break : then 

to every pound of the pulpc, put a pound of refined 
Sugar,and lo having mafhc and.ftirred them al wel to¬ 

gether, ftrain it through vety fair ftrainers into boxes 

and fo ufe it as you fhali fee occafion. J 

Additions Take a pottle of fine flower, and a pound of fugar, a 

to twnquec- little Mace,and good ftore of water to mingle the flo w - 

Tomlkcfine cr hito a A1®2 Pafle5 andagood icafon of Salt,and fo 
Cakes. knead it, and role out the cake thin, and bake them on 

papers. 

' lias fereai . Take a quarter of a p. jund of fine fugar well beaten, 

and as touch flower finely boulted, with a quantity of 

Amfeedes a little bruifed,and mingle all together• then, 

take two egges, and beate them very well, whites and 

all j then put in the mingled ftuffe aforefaid, ancfbeate 

all together a good while, then put it into a mould,wi¬ 

ping the bottom ever firft with butter to make it come 

out eaftly, and in the baking turne it once or twice as 

you fhali have occafion, andfo ferve.it whole, or in 

flicesat your pjeafurc. 

To prerer?e Take fweet Appies,and ftamp them as you doe for 

Quinces for Cider, then prefte them through a bag as you doe Ver. 

Kitchiafer- juyee, chen put it into a firkin wherein'you will keep, 

21 — your Quinces, and then gather your Quinces, and wipe 

them clean, and neither, chore them nor pare them,but 

oaely take the blacks from, the tops, apd fo put theca 

into the firkin of Cider , and thepein you ihay keep 

shem all the year very fair, and'take them nos out 
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of the liquor, but as you are ready to ufe them, whe¬ 

ther it be for pies, or any other purpofe, and then pare 

them and chore them as you thinke good. 
Take a gallon of Claret or White wine, and put To make Ipo- 

thereinfoure ounces of Ginger, an ounce and ahalfe 

of Nutmegs, of Cloves one quarter, of Sugar foure 

pound;let all this Hand together in a pot at leaft twelve 

houres,then take it, and put it into a clean baggemade 

for the purpofe, fo that the wine may come with good 

leafure from the fpices. ^ 

Take Quinces and wipe them very cleane, and then To preferve 

chore them, and as you chore them, put the chores <*iunces‘ 

ftraightintofaire water,and let the chores and the wa¬ 

ter boyle ^ when the water boy leth, put in the Quinces 

unpared, and let them boyle till they be tender, and 

then take them out and pare them,and ever as you pare 

them, put them ftraight intofugar finely beaten: then 

take the water they were fodden in,& ftrain it through 

a fair cloth, and take as much of the fame water as you 

thinke will make firr up enough for the Quinces, and 

put in fome of your fugar and let it boyle a while, and 

then put in your Quinces, and let them boyle a while, 

andturne them, and call a good deale of fugar upon 

them; theymuft feeth apace, and ever as youturae 

them, cover them Hill with lugar,till you have bellow¬ 

ed all your fugar; and when you think that your Quin¬ 

ces are tender enough', take them forth, and if your 

firrup bee notftiffe enough, you may feeth it again af¬ 

terthe Quinces are forthi To every pound of Quin¬ 

ces you mull take more then a pound of Sugar: for 

the more Sugar you take, the fairer your Quinces 

will bee, and the better 'and longer they will be pre- 

ferved. 

Kg Take 
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Take two gallons offaire water,and fet it on the fire, 
Confen-e of and when it is luke-warme,beat the whites of five or fix 
<^nCcS‘ Egges, and putthem into the water, and ftirre it well, 

and then let the water feetb, and when it rifeth up all 
on a curd,then fcumme it 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 let it boyle till your 
liquor be as high coloured as French Wine, and when 
they be very tender,then take a faire new canvafe cloth 
faire wafht, 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, take a little 
Muske, and lay it in Rofe-water, and put it thereto; 
then take and feeth it, untill it bee of fuch fubftance, 
that when it is cold, it will cut with a knife; and then 
put it into a faire boxe, and if youpleafe, lay leafe- 
gold thereon. 

Take all the parings of your Quinces that you 
To iscepe make your Conferve withall, and three or foure o- 
SeyMrc315 ther Quinces, and cut them in 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 
ftrength bee fodaen out of the faid Quinces and 
parings, and if any skum arile whilft it bodies, 
take it away: then let the laid water runne thorough 
a ftrayner into a faire vefiell,and fet it on the fire again, 
and take your Quinces that you will keepe, and wipe 
them eleane, and cut off the uttermoft part ofthe laid 
Quinces,and picke out the kernels and chores as clean 
as you can, and put them into the laid liquor, and fo 
let them boyle till they be a little loft, and then take 
them from the fire,and let them Hand till they becold: 

. then 
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then take a little barrell, and put into the faid-barrell, 
the water that your Quinces be fodden in ^ then 
take up your Quinces with a Ladle,and put them into 
your barrell, and flop your barrell clofe, that no ayre 
comeinto them,tiil you have fit occafion to ufe them ; 
and be fure to take fuch Quinces as are neither bruifed 
nor rotten. 

Take of the beftfugar,and when i t is beaten Icarfe it Fine Ging^ 
very fine, and ofthebeft Ginger and Cinamon; then08*165, 
takea littleiGum-dragon, and lay it in Rofe-water all 
night, then poure the water from it, and put the lame 
with a little Whiteofan Egge well beaten into a braffe 
morter,theSugar, Ginger, Cinamon,andall together, 
andbeatthem together till you may workitlike paftej 
then take it and drive it forth into Cakes, and print 
them, and lay them before the fire, or in a very warme 
Stove to bake. Or otherwife, take Sugar and Ginger 
(as is before faid)Cinatnon and Gum-dragon excepted, 
inftead whereof, take cnely the Whites of Egges, and 
fo doeas was before (he wed you. 

Take Curds, the paring ofLimons, of Oranges, or To make 
Pouncithrons, or indeed any halfe-ripe greehe Fruit, Suckecs- 
and boyle them till they bee tender in fweetWort, 
then make a firrop in this fort: take three pound of Su¬ 
gar, and the whites of four Eggs,and a gallon ofwater, 
then fwingeand beat the water and the Eggs together 5 
and then put in your Sugar,and fet it on the fire,and let 
it have aneafier fire, and fo let it boyle fixe or feven 
walmes, and then ftraineit thorow a cloth, and let it 
feeth againe till it fa 11 from thefpoone, and then put it 
into the rindes or fruits. 

Take a quart of Hony clarified,and feethittijlit bee Gm-fe Gir.- 

browne, and if itbe thicke, put to it a di(h of water .• gei-bread. 
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then take fine crummes of white bread grated, and put 
to it,and ftirreit well,and when it is almoft cold,put to 
it the powder of Ginger, Cloves,Ciriamon, and a little 
Licorasand Anifeedes: then knead it, and put it into 
moulds and print it: feme ufe to put to it alfo a little 
Pepper, but that is according unto tafteand pleafure. 

Diflolve Sugar,or fugar-candy in Role-water, boile 
^to 30 height, put in your roots, fruits or flowers, the 

flower. ’ firrop being cold, then reft a little, after take them out 
andboilethe fiiTop again, then put in more roots, &c. 
then boile the firrop the third time to an hskrdnelTe, 
putting in more Sugar but not Rofe-water,put in the 
roots,&c. the fitrop being cold, and Ietthemftand till 
theycandie. 

Ordering of Thus having (hewed you how to preferve, Conferve, 
Banquets' candy, and make paftisofall kinds,in which four heads 

confifts the whole art of Banqueting dilhes $ I will now 
proceed to the ordering or letting forth of a Banquet, 
wherein you (hali obferve, that March-panes have the 
firft place, the middle place, and laft place .* your pre- 
ferved fruits (hall be dilht iip firft, your pafts next,your 
wet fuckets after them, then your dryed fuckets, then 
your Marmelades and Goodiniakes, then your comfets 
of all kinds 5 Next,your peares, apples, wardens bak’t, 
raw or roafted, and your Oranges and Limonsflieed; 
and laftly your Wafer-cakes. Thus ybu fhall order 
them in the clofet $ but wheirthey goe to the table,you 
(ball firft fend foortha dilhmade for Ihew onely, as 
Beaft,Bird,Filb,Fowle, according to invention: then 
your Marchpane, then preferred Fruit, then a Pafte, 
then a wetfucket,then a dry fucket, Marmelade, com¬ 
fets, apples, peares, wardens, Oranges and Limons fli- 
ced =, and then waters, and another dilh ofpreferved 
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fruits, and io confequently all the reft before : no two 
fifties 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 Houf:-wife into thefe fe- Ordering of 

verall Knowledges of Cookery, in as much as in her is s^at 
contained all the inward offices ofHoufbold, wee will on of tspenct. 

proceed to declare the manner of ferving and fetting 
forth of meat for a great F eaft,and from it derive mea¬ 
ner,making a due proportion of all things: for what a- 
vailes it our good Houf ’-wife to be never foskilfullin 
theparts of Cookery, if fhe want skill to marlhall the 
fifties, and fet everyone in his due place, giving prece¬ 
dency according to fafhion and cuftome } It is like to a 
F encer leading a band of men in a rout,who knows the 
ufe of the weapon, but not how to put men in order. It 
is then to be underftood,that it is the office of the Clerk 
ofthe Kitchin (whofe place our Houf ’-wife muft many 
times lupply) to order the meat at the Dreffer^and de¬ 
liver it unto the Sewer, who is to deliver it to the Gen¬ 
tlemen andYeomen-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 ft]all firft 
marlhall her fallets, delivering the grand fallet firft, 
which is evermore compound: then greene Sallets, 
thenboyldfalletSjthen fome fmaller compound fallets. 
Next unto Sallets fhee fball deliver forth all her frica- 
fes, the fimplefirft, as collops, rafters,and fuch like: 
then compound fricafes,after them all her boyld meats 
in their degree, as fimple broths, ftewd-broth, and the 
bpylings of fundry Fowles.Next them all forts of roft- 
meats, of which the greateft firft, as chine of Beefe, or 
furloyne, thegigget or Leg? of Mutton, Goofe, Swan, 

Veale, 
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Veale, Pig, Capon, and fuch like. Then bak’t-meates, 
the hot fir ft, as Fallow-deere in Pafty, Chicken, or 
Calves-foot-pie and Doufer. Then cold bak’t meates, 
Pheafant, Partridges, Turkie, Goofe, Woodcock, and 
fuch like. Thenlaftly, Carbonados both fimpleand 
compound. And being thus Marfhald from the Drefler, 
the Sewer upon the placing them on the table,(hall not 
fet them down as he received them,but fetting the Sal- 
lets extravagantly about the table, mixe the Fricafes a- 
bout them, then theboild meats amongft the Fricafes, 
roft meates amongft the boyld, bak’t meates amongft 
the roft,and Carbonados amongft the bak’t,fothat be¬ 
fore every trencher may ftand a Sallet,a Fricafe,a boild 
meat, a Roft meat, a Bak’t meat, and a Carbonado, 
which will both give a moft comely beauty to the Ta¬ 
ble,and very great contentment to theGuefie. So like- 
wife in the fecondcourfe fhe (hall firft preferrethe lef- 
fer wild-fowle,as Mallard,Teyle,Snipe,pjover,We od- 
cocke, and fuch like: then the lefier land-fowle; as 
Chicken, Pidgeons,Partridge,Raile,T urky,Chickens, 
youngPea-hens, and fuch like. 

Then the greater wild-Fowle$ as Bitter, Hearne, 
Shoveler,Crane,Buftard,and fuch like.Then the grea- 
terland-fowlsjas Peacocks,Phealant,Puets,Gulls,and 
fuch like. Then hot bak’t meates} as Marybone-pie, 

■Quince-pie,Florentine,and Tarts. 
Then cold bak’tmeates, as Red Deere, Hare-pie, 

Gammon ofBacon-pie, wild Bore, Roe-pie, andfuch 
like, and t'hefe alfofball bee marlbaid at the Table, as 
the firft courfenot one kind altogether, but eachfe- 
verall fort mixt together, as a lefler wild-fowle and a 
■lefler land-fowle 5 a great wild-fowle, and a great 
■land-fowie 1 a horbak’t meat and a cold : and for made 

difhes 
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diffies and Quelquechofes, which relie on the inventi¬ 
on of the Cooke, they are to bee thruft in into every 
place that is empty, and fo fprinkled overall the table: 
and this is the beft method forthe'extraordinary great 
feafts of Princes. But in cafe it be for much more hum¬ 
ble meanes, then lefler care and fewer difhcs may dif- . 
charge it: yet before I proceed to that lower rate, you 
fhallunderftand, that in thefe great Feafts of Princes, 
though 1 have mentioned nothing but flefh, yetis not 
fi(h to be exempted $ for it is a beauty and an honour 
unto evety Feaft,and is to be placed amongft all the fe- 
verall fervices, as thus; amongft your Sallets all forts 
offoufedfifh that lives in thefrefh water^amongft your 
Fricafesall manner of fryde- fifli 5 amongft your boild- 
meates, all fifh in broaths5 amongft your roft meates, 
all fifh fervedhot, but dries, amongft the bak’t meates, 
fea-fifh that is fouft, as Sturgion and the like 5 and 
amongftyour Carbonados, fimthatis broyld. As for 
your fecond courfe, to it belongeth all manner of fhell- 
fifl], either in the {hell, or without 5 the hot to goe up 
with the hot meat, and the cold with the cold. 

And thus {ball the Feaft bee royal], and the Service 
worthy. 

Now for a more humble Feaft, or an ordinary pro¬ 
portion which any good man may keep in his Family, 
For the entertainment of his true and worthy friends, 
it muft hold limitation with his provifion, and the fea- 
fon of the yearey for-Summer affords what Winter 
wantSjandWinter is matter of that which Summer can 
but with difficulty have: it is good then for him that 
intends to feaft, to fet down the full number of his full 
difhes, that is, diffies of meat that are of fubftance, and 
not empty or for (hew ; and of thefe fixteene is a 

good 
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good proportion for one com fe unto one mefle, as thus 
for example. Firft, a fhield of Brawne with muftard; 
Secondly, a boyld capon ; Thirdly, a boyld peece of 
Beefe/ Fourthly, a chine of Eeefe rofted: Fiftly, a 
neats tongue rofted : Sixtly, a Pigge rofted: Seventh¬ 
ly, che wets bak’t 5 Eightly, a goofe rofted: Ninethly,a 
fwan rofted: Tenthly, a turkey rofted; theeleventh,a 
haunch of venifon rofted; the twelfth, a pafty of vetii- 
fon; the thirteenth, a Kid with a pudding in the belly; 
the fourteenth; an olive pye; the fifteenth, a couple of 
capons; the fixteenth, a cuftard or doufets. Now to 
thefe full difhes may be added in fallets, fricafes, quel- 
quechofes,anddevifedpafte, as many difhes more, 
which make the full fervice no leffe than two and thir¬ 
ty dilhes, which is as much as can conveniently ftand, 
on one table, and in one meffe: and after this manner 
you may proportion both your fecond and third courfe 
holding fulnefle in one halfe of the difhes, and fhew in 
the other, which will bee both ff ugall in the fpendor, 
contentment to thegueft, and much pleafureand de¬ 
light to the beholders. And thus much touching the 
ordering of great feafts and ordinary contentments. 

Chap. 3. 

OfDiftillatjons, and their verities^ and df 

perfuming. ’ 

WHen our Englifn Houfe-wife is exaft in thefe 
rules before rehearfed, and tbatfhe is able to 
adorneand beautifie her table, with all the 

vertuous illuftrations meet for her knowledge; (he fhall 
then fort her m ind to the underftanding of other houf- 
wifely fecrets, right profitable and meetefor herufe, 

. " fuch 
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fuch as the want thereof,maytrouble her when need or 
time requires. 

Therefore firft I would have her furnifh her felf 
of very good Stils, for the diftillation of all kinds of ^ice"f“turc ^ 

Waters, which ftils would either be of Tin, or fvveet 
Earth, and in them fhe fliall diftill all forts of Waters 
meet for the health of her ftoufhold, as Sage Water, 
which is good for allRhumes, andCollicks 5 Radifh 
Water, which is good for the ftone, Angellica water, 
good for infedlion: Celadine water for lore eyes.-Vine 
water for itchings ; Role water, and Eye-bright water 
for dim lights; Rofemary water for Filluloes; Treacle 
water for mouth Cankers;water of Cloves for pain in 
the Stomacke; Saxifrage water for gravel and hard U- 
rine;AJlum water for oldlllcers,and a iv rid ofothers, 
any of which will laft a full yeare at the leaft : Then 
fhee fhall know that the beft waters for the fmoothing 
of the skin, and keeping the face delicate and amia¬ 
ble, are thole which arc diftilled from Bean-flowers 
from Strawberries, from Vine leaves, from Goats- 
rmlk, from Afles milk, from the whites of Eggs, from 
the flowers of Lillies,from Dragons,fromCaives feet, 
from bran, or from yelkes of Egges,any of which will 
laft a year or better. Additions 

Firft diftill your water in a ftilatory,then put it in a t00n^lftilkt5' 
glaffe of great ftrength,and fill it with thofe flowers a- r°diftll wa-7; 

gam ( whole colour you defire) as full as you can, and ‘.er of f1?c0". 
flop it, and let it in the ftillatory again, and let it diftill, b«rb or ffowJ 
and you (hall have the-colour you diftil. er dcfir^i 

Take of Rofemary flowers two handfuls,of Marjo. 
ram,Winter- favory, Rofemary Rew.unfet Time.Ger- 4 v 
ttiander, Rybworte, Harts tongue, Moufearc, White 
wormevrood, Bugloflc, red Sage, Liver wort, Hoare- 

hoUfldj, 
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fiound, fine Lavender, Iflop-crops, Penny royally Red 
fennel], of each of thefe one handfull: of Elecompane 
roores, cleane pared and diced, two handfnl'ls: - Then 
take all thefe aforefaid and l"hred them , but hot wadi 
-them, then take foure gallons and more ol ftrorig Ale, 
and one gallon of fack-lees, and put all thefe aforefaid 
hearbes fhred into it, and then put into it one pound of 
Licoras bruifed,halfc a a pound of Anyfeeds cleane.fif- 
ted and bruifed, and ofMace and Nutmegs bruifed of 
each one ounce: then put altogether into your ftilling- 
pot,clofe covered with Rye pafte, and make a loft fire 
under your pot, and as the head of the Limbecke hea- 
reth, draw out your h©t water and put in cold,keeping 
the head of your Lymbeck dill with cold water , but 
fee your fire bee not too ra(h at the firft, but let your 
water come at leifure; and take heed unto your {filling, 
that your water change not white:for it is not fo ftrong 
-as the firft draught is ; and when the water isdiftilled, 
take a gallon glafie with a wide mouth, and put therein 
a pottle of the beft water and cleereft, and pu.into 
it a pottle of Rofa folis,halfe a pound of Dates bruifed 
and one ounce of grains and half a pound of Sugar, half 
an. ounce of feed pearlebeaten,three leaves of fine gold, 
ftirreail thefe together well, then.ftop your glafle,and 
fetit in the funne the fpace of one or two months, and 
then ciarifie it and ufe it at your difcrctiomfor ?. fpoon- 
full or two at a time is fuf£cienr,and the vertues are in- 

- finite. 
Fill a pot with red wine clean and ftrong, and put 

'lai^quaTiw* therein-the powders ofCammoaiile,Gilli-fiowers.Gm- 
: 1 * ger, Pellitory, Nutmeg, GallengalfSpicknard, ,Q_uer 

aebusjgwinesof pure long pepper, blacke Pepper, 
■ Com- 
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Commin, Fennel feed, Smalledge, Parfley, Sage, 
Rev/, Mint, Calamine, and Horfhow, of each o'r t .em 
a like quantity, and beware they differ not the weight 
of a dramme under or above: then put all the powders 
abovefayd in to the wine, and after put- them into the 
diililling pot, anddiftilitwithafoftfire, and look 
that it be wel luted about with Pvye pafte, Co that no 
fume or breath go forth, and look, that the fire 
be temperate : alfo receive the water out of the Ly m- 
becke into a glaffe viall This water is called the 
water of Life, and it may be likened to Balm, for it 
hatha! the vertuesand properties which Balm hat!:.-this 
water is cleer, and lighter then Rofe water, for it wil 
fleet abo\ e al liquors,for if oyl be put above this water, 
itlinketh to the bottome. This water kc-epeth flefh,and 
fi ill,both raw,and fodden,in his own kind and ftate,it is 
good againft aches in the bones, the poxe and fuch like 
neither can any thing kept in this water rot or putrify, 
it doth draw out the f vveetneffe, favour, and vertues of 
all manner of fpices, roots and hearbs that are wet or 
layd therein it gives fweetneffe to all manner of wa¬ 
ter that is mixt with i ,it is good for all manner of cold 
fickneffes, and namely for the palfie or trembling 
joynts, and ftretching of the finew^s; it is good agaiaft 
the cold gout, and it maketh an old man lcem young, 
tifing to drink it failing,and laftly it f rettech away dead 
flefhm wounds, and killeththe canker^ Tomafeea^aa 

Take Rofemary, Time, I flop, Sage, Fennel, Nip, compel 
■ffootes ofElecOmpane,ot each an handful,ofMarjerum 
and Penny-royall of'each halfe a haadful, eight flips of 
red Mint, halfe a pound of Licoras, half a pouudof 
Anifeeds, and two gallons of the beft Ale that can be 
brewed, wafhall Aide hearbes clean, and pvtt into 
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the Ale, Licoras, Anifeeds, and herbes into a cleane 
brafle pot,and fee your Limbed e thereon, and pafte it 
round about that no Ayre come our, then diftill the 
water with a gentle fire, and keep the Limbeck cool 
above, not fuffering it to run too tall: and tale heed 
when your water changeth colour,to put another glafle 
under, and keep the firft water,for it is moft'precious, 
and the latter water keep by it fell, and put it into your 
next pot, and that {hall make it much better. 

A rery ptin- Take ofBalme, of Rofemary Flowers, tops and all, 
cipaliaqui of dryed red Role leaves, of Penny-royall, of each of 
comgofiw. tpcfe a handful^ one root of Elycompane, the whiteil 

that can oe got, three quarters of a pound of Licoras, 
two ounces of Cinamon,two drams of great Mace,cwo 
drams of Gallendgall, three diams of Coliander feeds, 
rhree drammes of Carraway feeds, two or three Nuc- 
megges cut in foure quarters, an ounce of Anifeeds, a 
handfull of Borrage 5 you mud chufe a farre Sunny 
day, to gather the hearbs in; you muff not wafh them, 
but cut them in funder, and not too fmall; then lay all 
your hearbs in foufe all night and a day ,with the ff ices 
groily beaten or bruifed, and then diftill it in order a- 
forelaid, this was made for a learned Phifitians owne 
drinking. 

to make Takea gallond of Gafcoine-wine, Ginger Gallend- 
Rarer?1*1' gaf'3 Nutmegs,Grains,Cloves, Anifeeds, Fennel-feeds, 

. Carraway feeds, of each one dramme, then take bage, 
... Mint, Rea rofes. Time, Pellitory, Rofemary, Wild- 

time,Camomile,and Lavender, of each a handfull,then 
Bray the lprces fmall,and the hearbs alfo,and put all to- Sther into the wine, and let it ftand fo twelve houres, 

fring itfo divers times,thea diftill it with a Limbeck, 
and keep the firft water, for it is the beft: of a gallon of 

.. wine 
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wine youmuft not take above a quart of water • this 
water comforteth the vital fpints,andhelpeth inward 
difeafes that commeth of cold, as the pal fie, the con¬ 
tra ft ion of finewes, alfo it killeth wormes, and com¬ 
forts the ftomack, it cureth the cold dropfie* helpeth 
the ftone, the {linking breath, and maketh one feeme 
•young. 

Take a pottle of the beftSack,and half a pint of rofe* Te m»ke Cit 
water,a quarter,Sc half a pound of good cxnamon welnarao8watc- 
bruifed but not fmal beaten,diftil all thefe together in 
a glalfe fill, but you muft carefully look to it, that it 
boy I not over haftily,& attend it with cold wet cloaths 
to cool the top of the ftil if the water fhould offer to 
boyj too haftiiy. This water is very foveraign for the 
ftomack, the head and all the inward parts; it helpes 
digcftion,and comforteth the vitall fpirits. 

i .Take Feunel^Rew^frvine^ndive^Betton^Gemm’ ,. „ , 

der^Red-ref^Capillus Vw<rm,ofeach an ounce; ftamp ciTu^wat«r» 

them,and keep them with white wine a day & a eight whichHipocra 
and drftill water of them, which water will divide in 
three parts: the firft water you fhall put in a glaflc queenfome-4 
by it felf, for it is more precious then gold, thefe* 

■cond as filver,and the third as Balm, and keep thefe in* 
three parts in glaffes: this water you fhall give the 
Tich for Gold,to meaner for Silver,to poor men for 
©aim: This water keepeth the fight in clearnefle,and 
purgeth all groffe humours. 

2.Take Salgemma a pound, and lap it in agreed 
dock leafe,and lay it in the fire till it be well roafted 
and waxe white,and put it in a glalfe againft the ayre 
a mght, and on the morrow it fhall be turned to a 
white waterjike unto Chryftall: keep this water Wel 
*naglafie,& putadrop into the eye, and it fhal deanfe 

L and 
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arid (harp the fight:it is good for any evil! at the heart 
for t\xtMerphew,zad the Canker in the mouthy and for 
divers other evils in the Bod y• 

3 Take the rootes of Fenned3Parfiey,Endive, Bettony, 

of eadfan ounce , and firft wafh them well in lake- 
warm water,and bray them well with white wine a day 
and a night,and then diftili them into water: this water 

is more worthy then Balme-3 it preferveth the fight much 

and cleanfeih it of ad filth ft refiraineib teares,and com- 

forteth the head3 and avoideth the water that commeih 

through the pain of the head. 

4 Take the feed of Par/ley, Achannes, ravine, Caret- 

waies,zvtd Ceatuary,o[eaeh ten drams,beat all thefe to- 
gether,and put it in warm water a day and a night, and 
.put it in a vefTell to diftili: this water is a precious wet¬ 

ter for allfore e)es3 ' and very good for the health of mam 

or womens body. 

5 Take Limmed of Goldfiher, Lett in, Copper, Iron, 

• Steele3a:cid Lead -3 and take Lethargy of Gold and Silver, 

take Calument, atid Columbine3and deep all together.the 
firft day in the Urine of a man -child, that is between a 
day and anight; the fecond day in white winc3the third 
day in the juyce of Fanned-,the fourth day in the whites 

of Egges-3 the fift day in womans milk that noufiftieth a 
man' childuhe fixt in red wine - the leventlv day in the 
whites of- Egges j and upon the eight day bind all 
thefe together,and diftili the water of them,and keepe 
this water in a vefTell of Gold or Silver: the vertues of 
tliis water, are thefe : Firft/f expedeth ad Rh umes 3tend 

doeth .away all manner of ficknejfe. from the eyes-, and 

weaves away the pear le.pin and web • it dr.aweth againt 

■into kn own kind the eye-lids that have been bleared, it 

eafeth the ache of the headland if a man drink it3maketb 
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him look young, eveninoli ages hefides a Jtorld of other 

ms;i excellent verities. ■ 
6 Take the Gold-fmiths flone and put it into the fife, 

till it be red hot., and quench it in a pint ©f vchite-aine, 

and do fo nine times,and after grind it,and beat it fmal, 

and .cleanfe it as clean as you may,and after fet it in the 

Sun,with water of Penned diftilled, and Vtrvine^Rsfes, 

Celladine and Rewy&ni a:little AquAvitee-yzwA whenyou 

have fprinkled it in the water nine times, put it then .in 

a veffell of glafTe, and yet upon a reverfion of the wa¬ 

ter dilfill iq till it paffe over the touch foureorfive 

indies 5 and when you willufeit, then ftirre it altoge- 

ther,and then take up a drop with a feather, and put it 

on your naile, and if it abide, it is fine and good : then ' 

put it in the eye that runneth,or annoint the head with 

it if it ake,andtemples3and believe it,that of all waters 

this is themoft prcdoMs,and helpeth the fight, or any 

pain in the head.. 

The water of Chervile is good for a fore mouth. of fcverali 
The water of Calamint is good for the ftomack. ttK< - - - * 

The water of Phnten is good for the fluxe, and the 

hotdropfie. 

Water of Fennel is good to make a fat body fmall, 

and alfo for the eyes. 

_ Water of Piolets is good for a man that is fore with¬ 

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

Water ot Endive is good for the dropfie,and for the 

Jaundifeand the ftomack. 

Water of Borage is good for the ftornacke, and for 

the iliac a pafio^nA many other ficknefles in the body. 

, Water of both Sages is good for the Pal fie. 

. Water ofBettwy is good for old age,and all inward 
;«ckneffes, , . 

L 2 f Water 
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Water of Radifb drunk twice a day, at each time an 
ounce, or an ounce and a halfc, doch multiply and 
provoke Luff, and alfo provoketh the tearmes in wo¬ 
men. 
i Rofemarj-water ( the face wafhed therein both mor¬ 
ning and nighljcaufeth afaire and cleare countenance ■ 
alfo the head wafhed therewith, and let dry of itfelf, 
preferveth the falling of the haire, and caufeth more 
to grow: alfo two Ounces of the fame drunk, driveth 
Venomfr out of the Body in the fame fort as Methrj- 
date doth; the fame twice or thrice drunk,. at each 
timehalfeaaOunce, re&ifyeth the mother, andit 
caufeth women to be fruitfull: itben one tnaketh t 
Bath of tbit Decodions it is called the Bath of Life: 

the fame drunke, coraforterh the heart,the braine,an<i 
the whole b#dy, and cleanfeth away the fpots of the 
face; it maketh a Woman looke young,andcaufeth 
women to conceive quickly, and hath all the vertues 
ofBalme. 

Water of Revs drunk in a morning four or five dayes 
together,atcach time an ounce, purifierh the flowers 
in women: the fame water drunke ia the morning fa¬ 
iling, is good aga inft the griping of the bowels, and 
drunk at morning and at night,at each time an ounce,it 
provclceth the termes in womens 

The Water of Sorrell drunk, is good for all burning 
and peftilent Fevers.and all other hot fickneffes: being 
mixt with Beere,Ale,or Wine, it flaketh the thirft : it 
is alfo good for the yeHo&Iaundife, being taken fixe or 
eight dayes together : it alfo expelJeth from the liver, 
it it be drunk,and a cloath wet in the fame,and a little 
Wrung out,and fo applied tothe right fide ever againft 
«he Liver, and when its dry,then Wet another, and 
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apply it; and thin do three or four times together, 
Laftly the water of Angelica, is good for the head, 

for inward infediion, either of plague orpeftilence, 
itis very foveraign for fore Breafts;alfo the fame wa¬ 
ter being drunke of twelve or thirteen dayes together, 
is good to unlade the ftomack of groffe humours & 
fuperfluities, and it ftrength neth and comforteth all 
the univerfall parts of the body: and laftly it is a moft 
foveraign medicine for the gout, by bathing the dilea- 
fed members much therein. 

Now to conclude and knit up this chapter, itis meet 
that our houf-wife know that from the eight of the 
Kalends of the month of Aprill, unto the eight of the 
Kalends of July, all manner ofhearbs and leaves are in 
that time moft m ftrength and of the greateft vertue to 
be ufed and put in alLmanner of medicines, alfo from 
the eight of the Kalends of July, unto the eight of the 
Kalends of'O&ober, the ftalkes,ftems and hard bran¬ 
ches of every hearb and plant is moft in ftrength to 
be ufed in medicines; and from the eight of the Kalends 
ofOtiober, unto the eight of me Kalends of 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 excenelK 
fhall rake of Bafill, Mints, Marjoram, Corn-flasge- water for per* 

roots,Iflop,Savory,Sage,Balme,Lavender &Rofema- fumc- 
ry,of each one handf ulJ,of Clove?,Cinamon and Nut¬ 
megs of each half an ounce, then three or four Pomci- 
trons cut into flices, infule all thefe intoDamaske- 
rofe-water the fpace of three dayes,, and then diftili it 
with a gentle fire of Char-coale, then when you have 
put it into a very clean glaffe,take of fat Muske,Civec, 

I* 3 and 
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and Amber-greece of each the quantity of afcruple,and 
put into a ragge of fine Lawn and then hang, it within 
the water; This being either burnt upon a hot pan, or 
clfe boy led in perfuming pans with Cloves. Bay-leaves, 
and Lemmon-pils, will make'the moft delicateft per¬ 
fume that-may.be without any offence,& will laft the 
longeft-ofall other fweet perfumes,as hath been found 
by experience. 

To perfume To perfume gloves excellently,take the oyl of fweet 
Glares^ Almonds, oyl of Mutmegs, oyl of Benjamin, of each 

a dramme,ofc Amber-greece one graine,fat Musk two 
graines: mixe them altogether and grind them upon a 
painters.ftone,'and their annoint the glover therewith: 
yet before you annoint them, let 'thembe dampiihly 
moiftnedwith Damaske Rofer water.. 

To p-rfuHwa perfume a Jerkin well, take the oyl of .Benjamin 
jerkin, ' a penny-worthgoyi of fpike and oyl of Olives,half pen- 

ny-worths of each,and take two fpunges,and warm one 
of them again ft the fire and rub your jerkin therewith 
and when the oyl is dried take the other fpunge and dip 
it in the oyJ, and rub your jerkin therewith till it be I 
dry, then lay on "the perfume before preferibed lor 
gloves. . 

To mafeewafli To make very good wafhing bah,takeS torax of both 
ingbatli,. kind^Btenjaniin, Calamus Aromaticus, Labdanum of 

t ; tach' a iikcfandbray-th.em nTpowder .with Cloves and 
ArraSi then beat them all with a Sufficient quantity of 
Sope till it be ftiff, then with your hand you ihall 
work it like pafte3and make; round bals thereof. 

. ‘.:n: Midi 1... • a a , ; . , a - 

To make s To makoMuskeballs^takeNutmegs,Mace, Cloves, 
Musk.bat). Saffron and Citjamon, of each the> iwaight _of two¬ 

pence^ beat it to fine'pduder3of iMaftick thewaight 
' ' ' . I L 
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of two-pence half-penny, of Storax the weight of fix- 
pence^ofLabdanum the weight of ten-pence^of Am- - 
bergreecethotvaight of fix'-pence; and ofMuskfoure 
graitits, diffolveand worke allthele in hard fweet fope 
till income to a fkiff palle,. and then make bals there¬ 
of. . ' ' !' - f 
To make a good perfume-to bum,takeBenjamin one burn! ^ ” 

ounce,Storax,Cala mint two ounces,oftMaftick white 
Ambergreece,of each one ounce,lreos,Calamus, Aro¬ 
matic us, Cyprelfe-wood,' ol each half_an ounce, Ot 
Campbire one fcruple,Labdanum one ounce; beat all 
thefe to poudetgthen take ofSalowGharcole fix ounces 
of liquid Storax two ounces,beat them all wichAqua- 
vita and then fhall you role them! into Ions round 
rolles. 43 

i To make Pomanders, take two penny-worth of Lab- To make po> 
danum two penny-worth of Storax liquid, one penny- m»nd«rso 

worth of Calamus 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 four grainesj 
beat all thefe exceedingly together till they come to 
a perfect iub fiance, then mould it in any fafhion you 
pleafe and dry ir. 

To make excellent ftrong vinegar, you fhall brew r°ma!(evinc- 

the ftrongeft Ale that may -be; and having tunned it in Sar" 
a very ftrong vefTe!l,you ihai fet it either in your gar¬ 
den or fome other fate place abroad ,. where it may 
nave the whole Summers day Sun to Thine upon it,and 
there let it lie till it be-extre'am fowre, then into a 
Hogfheadofthis Vinegar put the leaves of four-e or 
five hundred Damaske Rofes, and after they have 
■Iayen for the fpaceof amoneth therein :houfe theVi- 

L 4 negar 
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negar and draw it as you need it. 
To make dry Vinegar which you may carry in your 

pocket you {hall take the blacks of green Corn either 
Wheat or Rye,and beat it in a morter with the ftrong- 
eft Vinegar,you can get,till it come to pafte,then role 
it into little ball;, and dry it in the Sunne till it be very 
hard, then when you have occafion to ufeit, cut a 
little piece thereof and diffolve it in Wine, and it will 
make a ftrong Vinegar. 

To make Verjuyce you fhall gather your Crabs as 
foon as the Kernels turne black, and having layd them 
a while in a heap to lweat together, take them and 
picke them from ftaikes, blackes and rottennefle: then 
in long troughs with beetles for the purpofe,crufh and 
break'chem all to math: then make a bagge of courfe 
hair cloth as fquare as the prefle, and fill it with the 
cru(ht Crabs, men put it into the prefle, and prefle it, 
whi!eany moifture willdrop forth , having a clean 
veflell underneath to receive the liquor : this done, tun 
it up inco fvveet Hog(heads,and to everyHogfhead put 
halfea dozen handful Is of Damaske Rofe leaves, and 
then bung it up, and fpend it as you (hall have occafi- 
on. 

Many other pretty fec- ets there are belonging unto 
curious bouj-iptfes.) but none more'neceflary thenthefe 
already rehearfcd except fuch as {hall hereafter follow 
in their proper places. 

Take of Arras fixe ounces, of Damask Rofe-leaves 
as much .of'Marjerum'and fvveet Bafill of each an 
ounce, of Cloves two. ounces, yellow Saunders two 
ounces,uof Citron pils {even drammes, of Lignum- 
aloes one ounce, of Benjamin on ounce, of Storaxe 
one ounce, of Musk one dram: bruife allthefe,and put 

. . —. them 
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them into a bag of filk or linnen,but filk is the beft. 
Take of Arras four ounce;, of Gallamims on ounce, Tomake fweet, 

of Ciris half an ounce,of Rofe-lea ves dried two hand- baggC!- 
fuls, of dried Mar joram one handfuil, of Spike one 
handfull,Cloves one ounce,of Benjamin and Storax of 
each two 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 of Am- 
ber-gree. e half a dram; then put them into a Taffata- 
bagge and ufe it. 

lake of Bay-leave one handfull, of Red-rofes two 
handful;, of Damaske-Rofes three handfuls, of La- Hour tomake 

vender foure handfulls, of Bafill one handfull, Marjo- weec W2tcr‘ 
ram two handfuls, of Camomile one handfull, the 
young tops of fweet briar two handfuls,of Mandelion- 
tar.fey, two handfuls, of Orenge peels fixe or feven 
ounces of Cldves andMace a groats worth .-put al thefe 
together in a pottle of new Ale in corne3,for the fpace 
of three daies,fhaking it every day three or four times 
then diftill it the fourth day in a ftill with a continual 
fofc fire and after it is diftilled, put into it a grain or 
two of musk. 

Take a quart of malmfey Lees, or a quart of malm- ^ very rare & 

fey limply, one handfull of Marjoram, of Bafill as £a*k?2«cr*i; 
much,of Lavender four handfuls,bay leaves one good 
handfull, Damaske role-leaves four handfuls, and as 
many of red, the peels of fixe Oranges, or for want of 
them o te handfull of the tender leaves of walnut-trees, 
of benjamin half an onnee , of Calamus Aramaricus 
as much,of Camphiie four drammes, of Cloves one 
ounce, of Bildamum half an ounce j then rake a 
pottle of running water, and put in all thele fpices 
bruifed into your water and malmfey together, in a 
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dole flopped pot with a goodhandfuli of Rofemary, 
an d ict them ftatid for the (pace of fixe dayes: th en di- 

- ftill it with a foft fire: then fet it in the funne fixf eene 
days with four grains of Musk bruited. This quantity 
will-make three quarts of water^Prokatum eft. 

T® make the Take an<^ ^rew ver7 ftrong Ale, then take half a do- 
'b=ft vinegar, ztn gallons of the firit running, and fet it abroade to 

cool,and when it is cold put yefi unto it, and head it 
very ftronglyrthea put it up in a ferkin,and diftill it in 
the Sun: then take four or five handfull of Beanes, and 
parch them in a pan till they bur ft: then put them in as 
hot as.you can into the ferkin, and flop it with a little 
clay about the bung-hole: then take a handful of clean 
Ry Leaven and put in the ferkin; then take a quantity of 
Barberries, ana bruife and ftrain them into the Ferkin, 
and a good handfull of Salqand let them lycand work 
in the Sun from May till Auguft: then having the full 
ftrength,takc rofe leaves and clip the white ends off, 
and let them dry in the Suigthen take Elder-flowers .& 
pick thennand dry them in the Sun, and when they are 
dry put them in baggs, and keep them all the Winter; 
then take a pottle-poqand draw forth a pottle out of the 
ferkin mto the bottle,and put a handful of the red rofe- 
leaves,8e another of the c.lder-fiovvers,& put into the 
bottle,and hang it in the Sun, where you may occupy 
t ie fame,and when it is empty, cake out all the leaves 
and fill it again as you did before. 

Take AngeliceL\v&.x.tT and Rofe-water, and put into 
Gloved1106 t^etn r^e Fow<^cr °f C loves,Amber- greece. Musk and 

Lignum Aloes,- BenjamineandCallamus Aramatte- 
cus: boyle thefe till halfe be confutned: then ftraine it 

. and put your Gloves therein; then hang them in the 
‘ funne 



funncto dry, and turn diem often:and thus three times 
wet them, and dry them again: or otherwife, take 
Rofc-water and wet your Gloves therein, then hang 
them vp till they be almoft dryjthen take half an ounce 
of Ber.jamine, and grind it with the oy )e of Almonds, 
and rub it on the Gloves till it be almoft dried in: then 
take twenty graines of Amber-greece, and twenty 
graincs ofMuske,and grind them together with oyl of 
Almonds, and fo rub it on the Gloves, and then hang 
them up to dry, or let them dry in your bofome,and fo 
after ule them at your pleafure. 

CHAP. 4. 
The ordering,preferving^nd helping of all [oris of wines, 

And first of the choice offveet Wines. 

| Doe not aftume to my f elf this knowledge of the 
I Vintners fecrets, but ingenioufly confefte that one 
pro fell skilfull in the Trade, having rudely written, 
and more rudely difclofed this fecret, & preferring it 
to theStationer,it came to me to be publifhed,which I 
have done knowing that it is neceflary, &c. 
' It is neceffary that our Englifh-houf-mfe be skillfull 
in the ele&ion, prefervation and 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 lofle: therefore to fpeak firft of the election of 
lweet Wines, fhe muft be carefull that her Malmfeys 
be full Wines, pleafant, well hewed and fine: that Ba- 
ftard be fat,and if it be tawny it skils aot,for the tawny 
Baftards be alwaies the fweeteft. Muskadine muft be 
great,pleafant,and ftrong with a lweet fcent,and with 
Amber-colour. Sack if it be Seres (as itihould bee) 

you 
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you (ball know it by the tnarke of a cotke burned on 
one fide of the bung,and they be ever full gage, and fo 
are no other Sackes, and the longer they lye, the better 

_ they be. 
todTne 'ndU?" Take a pleafant ButofMalmfey,and draw it out a 
gire itaflirer quarter and more;then fill it up with fatBafterd w ith- 

m eight gallons, or thereabouts, and parill it with fixe 
egges, yelkesand all, one handfnll of Bay-fa It, and a 
pint of conduit water to every parill, and if the Wine 
be high of colour, put in three gallons of new milke, 
but skimmeoffthe Creame firft, and beat it well, or 
otherwife, if you have a good But of Malmfey,and a 
good pipe of Ballard, you muft take lome empty But 
or pipe; and draw thirty gallons of Malmfey, and as 
many of Eaftard; and beat them well together : 
and when you have fo done take a quarter of a 
pound of ginger and bruife it,and put it into your vef- 
teljthen fill it up withMalmfey & Baftard: Or other- 
wife thus, if you have a pleafant But of Malmfey, 
which is calledRalt-mow,you may draw out of it for¬ 
ty gaIlons,and if your Baftard be very fainr,then thirty 
gallons of it will ferve to make it pleafant: then take 
four gallons of new milk, and beat it and put it into it 
when it lackcth of twelve gallons of ful,and then make 
your flaver. 

Jlew to flayer Take one ounce of Collianders , of Bay-falt, of 
Muskadine. Cloves, of each as much, -one handfull of Savory: let 

all thele be blended, and bruifed together, and fow 
them clofe in a bagge,and take half a pint ofDamask- 
water, and lay your flaver into it, and then put it into 
your But, and if it fine, give it a. parill and fill it up, 
& let it lie till it fine.-or elfe thus,takeColiander roots a 
penny-worth,one pound ofAnifeeds,one peny-worth in 

Ginger 
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Gingert bruifc them together, ?nd putthegi im® a Bag 
as belorei and make your Bag long and fmall, that it 

no in and out at the Bang-hole, and when you doe put it 
in5faften it with a thread at the Bung: then take a pint 
oftheftrongeft Qamaik-water, and wartiie it luke¬ 
warm, then put it into the But, and then flop it ciofe 
for two or three dayes at leaft, and then, if you plcafe, 
you may fet it abroach. 

Take leven whites.ofnew laid Eggcs,two handfuls of r0 apparfeli 
Bay-faltjmd beat them well (ogether,and put therein a Muskadiac 

•pintof Sacke or more, and beate them till they be as 
fhort as fnow j then over-draw the But fcvca or eight ned in tv,raty 

Gallons, and beat the Wine, and ftirre theJLees, and four hours- 
then put in the parell,and beate it,and fo fill it upland 
ftop it clofe,and draw it on the raorrow, 
- Draw out of a Pipe of Baffardten Gallons, and put x0 ma^whtor 

it to five Gallons of new milk, and-skim it as before, baftard. 

and aiko beat it with a paril of eight whites of Egges, 
and a handfull of Bay falmnd a pint of Conduit-water, 

and it wilibe white and fine in the morning.But if you 
wil make very finetf^r^takea wbite-wine Hogs head 

and put out the Lees,and wafh it clean,.and fill.it halfe 
full, and half a quarter, and put to it four Gallons; of 
new nw7£,and-beat it well with the whites of fix Egges, 
and.fill it up with white-wine and Sack, andit wiilbec 
white and fine. 

Take two Gallonsof the beft ftoned honeyiand two How to BeJp 
Gallons of white-wine, and boyl them in afairepan, baftatd 
skim it clean, and ft rein it thorow a faire cloath, thatM£er 
there be no moats in it: then put to it one ounce of Co- 

lianders, and one ounce of -dnnifeeds, foure or five 
Orenge-pills dry and beaten to powder; let them lye 
three dayes;rhendraw ybut B^ar.d into a clean pipe 

them, 
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then put in your honey with the reft,and beat it.wel.1 •* 

then let it Ive^a weekend touch it not, after draw it at 

yeur pleafure. - - ; . - 

If your Basiardbctit and good,draw out'forty gal* 

SrfwhL Ions, then you may hll it up with the lags of any kind 
andtond ’ of white wines or Sackes;then take five gallons of new 

aw»y Lagg$js. Mi;ke,and firft take away the Creame j then ftreineit 

thorow a cleane cloath, and when your pipe is three 

quarters full put m your milk; then beatic very well, 

and fill it fo, that it may lacke fifteen Gallons, then 

aparellit thus : take the whites only of ten Egges, and 

-' beat them in a fair tray withSay /altzmCondutt watery 

'then put it into the pipeand beat it well, and fo fill it 

up,ana let it ftahd open all ni.^ht: and if you will keep 

it any while, you niuft on the morrow ftop it clofe, 

and to make the fame drink like Ojjey, give it this, fla- 

ver : Tike apoiihdof Aahifeeds} two pencc'mColian- 

ders> two pence ih,Gj«gfr, two pence mCloxes^ two 

fznccuxGrainfs, nvopenceirilong Pepper, and two 

pence in Licoras^bruile all thefe together : then make 

two bags of linnen-cloth.llong and fmall,and put your 

fpiceshmo theta 5.:and put them into the pipe at the 

butlgy making: them .faft-there .with a threader.that it 

may’fink inter the Wine, ithen ftop it clofe,and in two 

dayes you may broach it • 

it remedy for ' Take and draw him from his lees,if he have any-and 
"Wizard if it put the wine into a Mslmfey But to.che Lees of ‘Malm- 
£riek, - r then put to the B^a^rhatis in the ^falmfey But, 

nbh three gallons, of the-beft Peart of a frefh. tap,and 

then fill him up withBafiard ovMalmfeypr CittejS, you 

will- then aparell it thus: Firft,. Par ell htm, andbeate 

bimxvitb.&frafft, land-then take the. whites iff jure, tie* 

laid; Eg.ges, and.be &t them with a handfuB of fait itiHit 
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be as fhort as MoJfe,and then put a pint ofrunniug wa¬ 

ter therein,andfo fill the pipe up f ull,ar;d lay a little fione 

on the bung, and. fet it abroach within four and twenty 

hoursfif you will. t. •' ,K . r 

If you have a good But of Malmfey,and a But or two : 
of Sack that-wili nor be drunk : for the Sack prepare 
dome empty But or Pipe,and draw it more than haife 
dull ofSacke: then fill it up with Malm fey, and when 
your But is full within a little,put into it three gallons 
of Spanifh Cute,the bell that you can getj.then bcaceic 
wdJjthen cake your cofter,ai:d fee shat it be deepe co¬ 
loured^ then fill it ud with Sack, and give it aparell3. 
and bear it .well; the aparell'is this: lake the-yelkes 
often Egges, and beace them in a clc ?n Bafon with a 
handfull of bay-fait,,snd a quart of ConduitIwaterand 
beat them together with a little piece of birch,s.nd beat 
it till it be as lhort as Mojje,then a raw.five or fix gal¬ 
lons out of yeur But; then beateit again, and then fill 
it. up, - and the. next day it wilfbe ready .to be drawnc.: 
this aparell will fcrve both for’Myifiadinefifi&fi'ardpxni .■■■• : . 
for Sack, 1 - ‘ * 

If you have two principal 1 Buts of Malmfey, yon To ihiftnftim- 
may make three good Buts with your Langes of Cla- fefand terid: 
rtt and Sacke, if yon put two Gallons of led Wine avva,'.m wine! 
in- a But, it-jtfili faw> the moce-,Ci^gfi4 then put tvyo ’ 
or three Gallons of Cutei: as you fee.caufe; and if it 
be S pam fh Cute, two Gallons willgoe-fuither then 
five gallons of.Candy Cat^but theCandy Cute is, more 
naturall for the Mdmjey:alfo one Butof good M*lm~ ' 

&i ’■$}$ aJ5.uc.of Sacktl^t%hIoft^^e4<w;t; \yill 
make fwog'ood Buts of^4i/^with,3ie.m0fetai«? • : f 
and when you have fil’d, your buts'within twelve 
gallons, then, put in your Cute, andbeat.it half an 

hourn 
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hoar and more : then put in your parell and let it lye. 
if Jack wist Firft, parell him as you did the Baftard, and order 

colour. as ^11 be {hewed you for the white wine of Gaf- 

cvign with island fo let him abroach. 
Tor fack due If your Ssckjtaxe a ftrong Lee or tafte, take a good 
is tawny. fWeet But,fair wafhed,and draw your Sack into it, and 

make unto it a parell as you do to the Bafiardfind beat 
it very weli,aad fo flop up your But: and it it be taw¬ 
ny, take.three gallons ofnew milky and ftrein it clean, 
and put it inro your Sacke3 then beat it very well, and 
ftop it dole. 

Tor rack tha t Take a rair empty But with the Lees in it, and draw 
doth raps and y0Ur Sack* into the fame from his Lees fine: then take 
js brown. a p0Un(j Qf 5 /ce flowerfis fine as you can get, and fburc 

grains of Camphirefind put it into the Sack? ; and if it 
will not fine,give it a good parell5and beat it Welbthen 
ftop it,and let it lye. 

To eolour If any of your Sack's ot white-wines have loft their 
sack or any colour,take three Gallons of new milk, and take away 
Whits wine. ^ q r’amc tftCn over-draw your wine five or fixe 

gallons,then put in your milke and beat it; then lay it a 
r fore-taree all night, and in the morning lay it up, and 
the next day (if you will) you may let it abroach, 

ir&liigaatbc Draw him out into frefh. Lee, and take three or 
grawnc hard. fQur gallons of stor&boneyclarified, and being code, 

put it in, and parell it With the yelkes of four fegges, 
Whites and alL,and beat it well,and fill it up, and ftop it 
clofe.and it will be pleafant and quick,as long as it is in 

drawing. . 
For uiiigwr Take three Gallons of white Honey,andtwo gallons 
thsc ii fewer. red Wine boyle them together in a faite pin, and 

skim it deafle, ihd let itiftand till it be fine and cold, 
dita put it into your Pipe; yet nothing but the fineft 5 
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then beat it well, and fill-itup, and ftop it clofe, andif 
your Alligant be pleafanrand 'great, it will doe much. 
good, for the one Pipe will rid away divers. . /. . d 

There are two forts of Renifh: wines, that is to fay, R^j^wiue*. 
El Her tu ns and Barabanf. the Eljlertune are thebeft,you 
fhal know h by the Fat,for iris double bard,and double 
pinned; the Bar a bant is nothing To good, and there is 
not fo much good to be done with them as with the o- 
ther. If the wines be good and pieafant, a man may 
rid away a hog (head or two of White wine,; and this, is 
the moft vantage a man can have by them and if it be ' 
{lender and hard, then take three. or four gallons of 
ftone-honey, and clarifie it cleanc; then put into.the ho¬ 
ney, four or five gallons of the fame wine,and then let 
it feeth a great while,&put into it it twopence inCloves 
bruifed,let them feeth together, for it vyill take away 
the fent of honey, and when it is foddtn take it off, and 
fet it by, till it be thorow cold • then take four gallons 
of milk and order it as before,and then put all into your 
wine, and all to beat it; and (if you can.) role it, for 
tbatisthe beft way; then ftop it clofe, and let it lye,'and 
that will make it pieafant. 

TheWinesthat be made in Buydeaux are called Gaf- O/whatconn.'1 
eaine Wine,and you (hall know them by theirhazeilby^crnSfcs! 
hoopes, and the moft be. full gadgeland found .Wines. ' * 

The Wines of the high countryes,and which isicalled 
hy*country .wines,are made fomc thirty or fourty miles 
beyond Bordeaux, and they come not downe lo foonas 
the other; for if they doe,they arc all forfeited, and yoii 1 ' 
fliall know them ever by-their ha'ze]lhoopes,and the 
RBgth gadge lacks. 

Then have you Wines that be called Galloway., both- 
hi Pipes and Hogsheads, and be long, and lackes 

M two 
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twoCefternes in sadgeand a Half5and the winesthem* 
- l'elves -are high colouredThen there are other Wines 

which is called white Wine of Aagttlle 5 very good 
. . . . WisCjand iackes liccle of gactge,and that is alfo in pipes 

■ for the mo ft part,and is quarter bound. Then: there are 
Roche/l wineSjWhich arealfo in pipes long andflsfider : 

- they are very fmall. hedge-wanes3fharp in tafte,andofa 
pillad complexions. Your beft' Sacke are of Seres in 

Sf*is3 your fmaller otGalicia? and ; Portugal: your 
-ftrong-Sackes are of the Iflands ofthe Canaries, and of 
‘Atfa &^<?3and-your Muskaditie andMalmfeyes are of ma¬ 
ny parts of iuly^Greece^zni fomc -fpecial I {lands. 

Every Tetfe is indepththe middle of the knot in the 
midft. j * . 

gaSi^'o0/ The depth ejf everyHogftiead is the fourth pricke a- 
hove the knot; ■ 

aad liquors.. The depth of every Puncheon isthe fourth prick next 
to thepunchener« 

The depth of every Sack-but is the four prickes next 
to the puncheon. 
Thedepthof the half Hogfhead is at the low eft notch, 

and accounted one. : ' < 
; The depth ofthe halfTerfe is at the fecond notch,and 

is accounted 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 
is accounted four. ' - : 
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i, The firft gage is marked thus. yte marks qf 

% The half Seftern lacketh,thus. 

'3 The whole Seftern lacketh^thus. 

4 The Seftern and half lag. 

5 The two Se ft ernes, thus^ 

'$ The two and a half Seftems,thusS 
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A But of Malm fey if he be full gadge, is one hundred 
ofaifminn^ and- twenty fix gallon?. 
of Gifcoinc And fo the tun is two hundred and fifty two gallons, 
vvine.ani o. Every Seftcrne is three gallons. 

If you fell for twelve pence a gallon, the tun is twelve 
poun4, twelve (hillings; 

And Malmiey and Rcnifh wine at ten pence the gallon 
is the tun ten pound* 

Eight pence the gallon is the tun eight pounds. 
Six pence the gailon is the tun fix pounds. 
Five pence the gallon is the tun fi ve pounds. 
Four pence the gallon is the tunfour pounds. 
Now for Gafcoine wine, there goeth foure hogf. 

heads to a tun,and every hogfhead is fixey three gallons,' 
the two hogtheads are one hundred twenty fix gallons, 
and Tour hog (heads are two hundred fifty two gallons; 
and.if you fell for eight pence , the gallon, you (hall 
make of the tun eight pounds, and fo forth looke how 
many pence the gallons are, and fo many pounds the 
tun is. . 

Now for Baftard it is at the fame rate,but it Iacketh 
of gadge twoSe (femes and a ha!f,or three at a pipe,and 
then you muff abate fix gallons of the price, and fo in 
all other wines, 

TochafeGar See that in your choife of Gafcoine wines, your ob’ 
ecoyne mass. ferve, that your Clarret wines be faire coloured, and 

bright as a Rubie,'not deep as an Amechyft ; for though 
it may fhevv; ftrength,yet it wanteth neatnelfe: alfo let 11 
be fweet as a Rofe or a Violet, and in any cafe let it be 
fhort5. for if if be long, then in no cafe meddle with it, 

For your white wines, fee they be fweet and pleafani 
at the aofe,very fhort, clear and bright and quick in the 
eafte. 
' ■ ‘ t laftly 
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La'ftly foryourRed wine,provided that they Be deep 
<S>lbuf6d‘ a'nd pleafaHrJiong4a«d,Ayc(S,aAd if in t’. uh;qr - • ■ 
Clarrec wines be any default of colour, there are re- * ’ 
medies enow to amend and repair them. 
If your Claret wine be fainr,and have loft his colour; To remedy 

then take a frefh Hogfhead with bis frefir Lees whicii^'^k"^ 
Was very good winp,& draw your vyine into the fame; hiscoicur, 
then flop itcldfe and ngbt,and lay it a foretakc for two 
or 3 dayes that the Lees may run through it; then lay 
it up till it be fine.and if the colour be not perfir,draw 
it into a red wine hogfhead,that is new drawn with the 
Lees, and that will colour ofhimfelf, and make him 
ftrong;or take a poundof TournfsU or two,and beate 
it With a gallon or two of wine., and Jet it lye a day or 
twojthen put it into your hogfhead.draw your Wine 
again,and wafli your cloths; then lay it a foretake all 
Highland rd'ivle it on the morrow;then lay it upland it 
will have a perfit cole ur. . • , . 
And if your Clarret wine have loft his colour, take a 

peny worth of Damfcns,or.elfe black BullcfTes,as ycu 
feecaufe, and flew them with fomered wine of the 
deepeft colour,and make thereof a pound or more of 
firrup. and put it into a clean glaffe, and after into the' 
hogfhead of Claret wir.ejand the fame you may like- 
wife do unto red wine if you pi cafe. 

And if you r whf e wine be faint,and have loft his cq- a remedy for. 
!our,if the wine have any ftrength in intake to a hogf- 'vhitc wi»e ‘ 
head fo much as you intend t© put in,. out of the faid hwcolour, ' 
milk5and a handful! o! Rice1 beaten very weli3anda lit- 
tie fait, and lay him a foretake ali night, and on the 
morning lay him up again,and fet it abrach in any vt^e 
the next wine you fpend,fop it will not laft long. >. 

Take three Gallons of neW milk, and takeaway'the 
M3 Cream 
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Cream off itjthen draw five or fix gallons of wine,and 
• -Fori, Wi.Wcf P.uc y°ur kailk into the hQgfhead,and beat it exceeding 
T^:ir well, then fill it up, but before you Jill it up, if you 
lour. can, roule ic, and if it be long and f mail,take halfc a 

pound of Roche Alium. finely beaten into powder,and 
put into theveflefandletit fie. • 
Take and draw it into new, lees o|f the one nature,and 

A remedy for then take a dozen ofnew pippins,an J pare them.& :ake 
ll-nL" 'f’ti a'Viy the chores.and then put them in, and if that will 
~~ — °u e’not ferve,take a handfull of the Oak of Jerufalcm,and 

ftamp itjthen put it into your wine, and beat ic excee¬ 
ding well,and ic will not only take away the foulnelfe, 
but alfo make'it have a good lent at the nofe. 
If your red wine-drink iaint,thcn take a hogfhead that 
Allegant hath been inwith the lees alfo,and draw your 
wine into it,and chat will refrefh it vyell,and make the. 
wine wcI coloured,or.orherwile draw it.clpfe to frefh 
lees,and that will recover it age inland put to it thrector 
fouregallons of Aljegant,ana aim it on his lees,,,. 

If your red wine lack colon r,then take out four gal- 
lons,and put in fou r gallons of. A(lcgant,and turn him 
on his kes,and.the bung.up,and his colour will return 
and be fair. :" \ - - .. .. 

Take a good Bii: of Mai mfey, . arid overdraw it a 
quarter or more,and fill him up with fat Baftard, and 
with Cute a gallon and more,then parrell him as you 

• did your Malm fey-. . . 
Horsey(fom- You iTial! in all pointsdreffe him, as ypu did-dreffe 
pkK,£tsWt your SackjOt white wme in the like c ife, and parrell 
his colour. hira,and then fet him abroach: And thus much touch¬ 

ing wines of all forts and the crue ufe and ordcriug of 
twfra fo far forth as belongeth to .the knowledge and 
profit ofourEagliffeHoufe-wife, 

■ =•• " ■ • • ‘ CHAP, 
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CHAP. 5. 
Of tfeollflempe, Flaxe and Cloth, and dying of Colour?, 

■ of each fever all fubftancejvuh dll the know- 
ledges belonging thereto. - • 8Ur Englifh Houf-wife after Her knowledge 

of piefcrving and feeding her Family, 
mull learn alio how our of her ownein- 
deavours, Hie ought to cloaththeih out¬ 
wardly and inwardly for defence from 
the cold and romelineffe to the perfon; 

and inwardly,for cleanlincffe and neatnefle of the skin 
whergby it may bee kept tromtUe filth of fweat or', 
verminejthe firft confifting of woollen clOtb,tbe latter . 
ofliiinen. - 

To Ipeak then firft of the making of woollen cloth, ofnu^'ng 
it is the office of a Husbandman at the fheering of his woolen cloth* 
llieepjto bellow upon theHouf-vvife fuch a competent 
preportionof wo©J,as ("hall be coimment-for the old- 
thing of his family,which mod as foon as fhe hath're¬ 
ceived It, fhe (ball open,and with a pair of fheeres(the 
fleece lying as it were whole before her>fhe fhall cut 
away all the'courfclock?,pitch,brands.tar’d locks,and 
other fcltrings,arid lay them by thcrafelves for courfe . 
Coverlids,or the like: then fhe•reftlockrifed,fhe fhal ~u“ 

break into pieces,and tofe it every lock by lock^thads, 
with her hands operand lo‘ divide the woo],as not any 
part thereof may be feltred or clofc together, but all 
open and loofe/then f o muehofcheWoo!! as fhee - r 
intends to fpin white, • fhee fhall put by it feife, and l: 

the reft which'fhe intends to put into colours fhe fhall 
waigh ap, and divide into feverall quantities, accor- 

M4 ding 
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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 uncftfheaij with privy.markes thereon both for 
the weight,the.celour, and the knowledge of the fame 

• wool when the firft colour is altred.-this done,fhe fhall 
if /he pleafe fend them unto the Diets 3 to be died after 
her own fancyjyet for as much as I would riot have our 
"Englijb .Haufe-wife ignorant in any thing meet for her 
knowledge^ will fhew her here before I proceed ally 

. furtherjhow fhe thali dye her wooll her felfe into any 
colour meet for her ufe. 

tact5* ?°° * . Firft then to dye aw# black,you fhall take two 
* pound of Gals,and bruife them,then take half fo much 

9,f the, beft grecnCoperas.and boy I them both together 
in two gallons of running water : then lhall you put 

. - your wooll therein and boyl it,fo done,take it forth and 
w.'. .i. ...dry it. , 
To^ye W80r; If you will dyeyour moE of a bright hair colour: 
'*wr?irC C°" h°y I -your moU .in AHum and Water; then cake it 

forth,and when it is cold,take Chamber-lye and chim- 
ney-foot,and mixing them together well, boyle yoar 
TfqoEagain therein, and ftirre it exceeding well about, 
then rake itforth,and lay it where it may conveniently 

' *y. .... ••.:- 
To^fc wool • Ifyoa would dye your moll into a per fed red co- 
~c - four,fet on a pan full of water, when it is hot put in a 

peck of Wheat bran,and let it boyie.a little; then put 
it into a tub, and put twice as much cold Water unto 
ir,aqd let it.ftand.umill it be a week old: having done 
fo^then fhall you put to ten.pounds of mo!l\a pound of 
Allum,then heate your li^upr againe, and put in your 
Allum, aid fo foone as it is.melted, put in your moll 



•2 Bo'oki -Skillin djirtg-iif wtoU. % 6$ 

arid let itboyl the fpacebfanhOurrThen take it again, 
and rhea fee on moreBran and Water. 
Thenaakea pound OfMadder,, and put in yew Mad¬ 

der! when the liq uo r is hot;: when theMadder is bro- 
keripucin the .mall. and open it, andwhen it commsth 
to be yery hof?then ftir it witha ftaffe, and then takeie 
out and wadi it with fair waterj then let on the pan a- 
gain with fair water,and then take a pound of Saradinc 
budf,and put it therein, and let it boyle theipace ofart 
Eggefeethiag.; then put'iti the woolly and;flirreitrthree 
or foure times: about, and -open it well,' after dry 
it. • 

■ To dye moll blew, take good ftorc of old chamber- To.Vyc woo> 
Iyc,and fet.it on the fire;then take half a pound ofblew 
Neale,Byfe or Indico, and beat it fraall in a Morter, 
and then put it into the Lye, and when it feethes put in 
your moll, ■ 

To dye moll- of a puke colour, take Galles, and To dy5 § 
beate them , very fmall in a Morter , put them into puke. " 
faire feething Waterand boyle your woolPotyoat 

Cloth therein., and boyle them the 'fpace of halfe 
an hourc: then take them up, and put in your iCophe- 
ras into the fame ’Liquor >• then pur in your Wooli 
again, and doing this once or. twice, it will .bee fuffi - 
dent. .. . I. : • : . • V •' 

And if you will dye your tfW/ofa Sinder colour T . r- 
which is a very good colour, you fhall put your red de° colour ' 
mol into your puke liquor 5 audthen it will faile lefie 
to be of a Sinder colour. .. ,.v. 
_Ifyouwifi-dye your^ao/Zeither grebe sryellow - 

men boyle your Woodward in a faire --Water,' then r° dve srecr? 
put inyour Wool! or Cloth, and the Wool!' v^hieh°f yeUQMC4 

- yon 
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you put in white, will bee ydIow,and that wool which 
you put in blew wilTbe greensand all this with one li- 
guorrprovided that eachbe firft boyled m Allom. .; 

When you have thus, dyed your wool imdr thole fe-b 
vetal colours tneef for your/purpofe, and- have alfo 
dryedic welljTheniyou fhall take ic forth, and-toafe it 
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 
food asiyouhave done,you Ihal mixe your colours to- 
gcther,.wherem you are to note that the beft medly is 

T&e mi*ine c^ac 'v-nich is compounded of two colours only, as a 
ofcoioarv 5 light colour and a dark; for to have more is but con- 

1 fufiori, ..and breeds no pleaftare but diftra&ion to the 
fight: therefore for the proportion of four mixtures, you 

fhall ever take twoparts of the datker colour,and but a 

third part of the light. As for example, your mi cou- 

- tarns 12 pound,ana the colours are red and green:. you 

: fbad then take eight pound of-the green woofand but .four 

pouttdof the red^andfo of an) other colours where there 

is difference in brightnefe. r. • r. 
Making Of But ifit be fa that you will needs have your cloth of 

&*ce colours, three Colours3 as of two darkeand!one:light, or two 
light andone dark : As thus,.you .wiUrhave Grimfon, 
Yellow,and Pukejyou fhall take of the Crimlon and 

... yellow of each two pound,- and ofthePuke S pound : 
for this is two light colours to one darke j but if you 
Will takeaPuke,a green and an orenge tawny,which is 
two dark,and one lightjthen you lhal take of the puke 
andgreet^and^he orenge. tawny of each a like quanti- 

v- ; tdstljat is to’fay,of either four pounds, when you have 
equally,divided your portions, then you fhall fpread 
upon the ground a fheet,and upon the fame firft lay a 
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thin layr or bed of.yourdafker colour,all of one even 
thiickne$e:theu upon the fame .layr, lay anoriiermuch 
thinner of the brighter quantity being fo neere as you 
gueiTe itjhardly half lomuch.as;the clarker:cheh cover 
it over with another lay r of the faid colour or colours ■ 
again. ;jihen u pon it another of theBright againr And 
thus lay layr upon layr.tillallyour. wool! befpread ; 
then begining at oneendtorole up; round and hard.to-- 
gcther the whole bed,of mol; ana then caufing one to 
kneel.hard upon to rouleyhat it may not ftir; nor open, • 
with your hands toafe and pull out all rheiwotin final 
pieces’: And then taking a pairs ofStock-cardstharpe 
and large, and bound faft to a forme, or fuch like 
thing,and on'the fame. Combe, dnd . Card over all;the 
VVooll till, you fee it perfectly and undiftindtly mix¬ 
ed together,and that indeed it is become one intire co- 
lour of divers without fpocs,., or- undivided lockes.or 1. •' 
knots 3 in.\yhiehdoingyc>uilaalj,be.verycarefull!knd' 
keffuliw-Kh ypur eye.: andif you find any hardknot 
or other felter in the Wooll , which will' not open,; 
though it be never,fo (mail,-yet.youihalfpickedtouty 
ajidopenipor elfe being any other faultjcaflic away* 
for it is the greateft Art.in Houfej-wifery .t&rhixeithdfir 
Wools aright,- and . to .mi?ko theCiothwichout blew- 
midi ; ; • . , 

.^ut being:thus:uuxed'perfeAly'togddKr,:;yoii' ofthe oyii se 
lhall then pyle ft,Qr as pic plains‘lf^uJe~n>ife^ei'nBGS-it rof ^col, 
greafe it; In this manner being laid in a round flat bed’ 
you dial take of the.be ftliape pyle,6r.‘for avanrthdre- 
ofeither wel ray'd’red Goolegteafe,or Swinbsgreafe 
and having melted it withy our hand fprinkle ic alio-' 
ver ypur bW,& work it very well into the fame:then 
turne your mol apout, anddoe as much on theother 

„ fide 
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fide, till you have dyled ill theWOoll over, ahd that' 
thereis not a locke .which-is uot mdyftehed with the: 
fame.; : . nv ;> f 

tie quantity Now for as much as if:you fhall put too much oyle 
pfOyi, .. upon the jroo//,you may thereby doe great-hurt to the 

web,and make that the thread will not draw, but fall 
into many pieces?yoa fhall therfore be fare at the firft 
to.give it little enough: and taking feme thereof,prove 
it upon the wheet: And if you lee it drawes dry,. and 
brcaketh,therr you may put more oyl unto itj but if it 
draw wel,then coikeep it there without any alteration: 
butbe'eaufe you fh'ail be a little more certaine in the 
truth ofjyour proporcions,you fhall'know, • that three 
pound ofgreafe or oyle, will fufficicntly'innoint or 
greife ten pounds ot wooll; and fo according to that 
proportion,you may oyl what quantity-you Will. 

'Of tumming After yourwooibi^oyl’dand annointed thus , you 
^qo!* fhalLtben turn ir,which isi,you fha! putit forth as you 

didrbeforc when you mhte’ir, ;ap'd card itovtt;agaihe ' 
upon your Srock-cards.-and then thofe cardmgs which 
you fitrike offuiecalledtumming^whichyou f-hal lay 
by,tillitceme to fpinning There be fornc Houf-veiiies 

which eyiutas they mixe it/nd fprihkle every layr as 
they lay ib^Jidwork the oyl-Wellintbit: andfhen roa- 
ling up as before faid,pull it out,and tumme itj fo that 

- - therrit goedt bur once over the Stock-cards, which is 
-not amrfTe;yet theother is more certain5though fome- 
whatpauifull. ’ 

. -Afteryourwoollik thtf&mixed,oyledahd tummed, 
wooipiMUnS yui fhalL then fpin it Upon great wopll-wheeles, ac¬ 

cording to the order of good tfoafemferj : the a&ion 
whereoftnu ft be- got bypra&tfe,and not relationjonly 
this you {hall be earefuil, to draw your thread accor- 
•ding 
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ding to the nature and geodneffe of you r wooll,. not ac- ~ 
cording to your particular defire: for if you draw a fine , .. 
thread from a vvooll which is of a courfe ftaple, it will ’ 
want fubftance. when it comes to the walke-mill,. and 
either there beate in pieces, or not being able to beefahd 
cover the threads well,be a cloth of a very fliort lading. 
So likewife if you draw a eourfe thread from’a VVoolf 
of a fine Staple,it will then fo much overthick,thar you 
muft either take away a great, part of the fubftance of 
your wooll in flocks; <?r clfe let the cloth w>eare eourfe, 
and high, to the difgrace of the good Houfvvifery, and 
iofle of'much cloth, which eife might have becne fa- 
ved, . 

. Now for the diverfities of fpinning, although our 
ordinary Englifh houfe-wife m ike none at alf but hpin* P g* 
every'.thread alike, yet the better experien ft make two 
manner of fpinnings, and two forts of thread ; the one 
they call warp, the other weft, or ;elfe woo’ffe • warpe 
isfpunne clofe, round and hard twifted , being'ftron^ 
and well fmoothed , becaufe it. runiies through .the 
fleies, andalfo endureth thbfretting and''hearing'“of the 
beamej the weft is fpunne^open’ - lodfe,:hollo w,} and but 
halfe twifted; neither'fm-bbrhea with the.Hand,.!:hor 
made of any .great ft rength, becaufe it but only crofleth 
the warpe, without any violent ftraining acid by reafoh 
ofthe fbftneffe 'thereof,* 'bed’defhBbferj 'and covered! 
the wafrfo vtfelf1 "thafa very iitr^tbt&mgduthe Mall, 
. t0.rer^Cl^cloth":- arid'tffiiugh fome ‘holdit 
Icfle f ubftantiall then the ..web,' wHlbh is all' of twifted 
yatne, yet experience findes they are deceived, and'that 

; f recririg afed 

After the f#B&5ig hf yM: \yobi]-! fome Hcmfe-wifes 

ufc 
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ufe to winde it from the broch into round clevves for 
w ;ndiag ofe mQre eafe in the warping r but it is a labour‘may very 
^o-'eny^0* W£ji be-faved, arid 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 directed in 
ali manner of cloth walking. 

of warpiag Now as touching the warping of cloth, which is both 
cloth. / the skill aud aftionof the Weaver, yet mu ft not our. 

E?igli(h Boajemfe be igHorant therein, but though the 
doing" of thethingbenot proper unto her, yet what is 
done mufthot be beyond her knowledge, both to bridle 

- the falfnood of unconfcionable Work-men,and for her 
ovyn fatisfa&ion , when fhe is rid of the doubt of ano- 
thers evilldoigg. It is necdfary then that fhcc firft 
call by the waight of her wool!, to know how many 
yards of cloth :the Web will arife: for if the Wool be 
of a reifdnable good ftaple, and well fpun, it will run 
yard and pound ~ blit if it be courfe,it will not runnc fq \ 
much. . 

' Nowin your warping alfo,you mu ft look how many 
pounds you lay in your warpe» and fo many you muff 
necelTarily preferve foryour weft: for Houfe-wifes 
fay the beft cloth is made of even and even j for to dris e 
it co greater advantage ishurtfull to the Cloth • There 
be. other obfervatioas is die warping of Cloth 5 as to 
number yoiir portuSfes^ancf how many;go?s to a yard: 
so iooke to the efpfcineffe, and filling of the fleie., and 
fuch iike,which fometimes hold, and fometimes failc, 
according to the ait of the Workman 3 and therefore 
J will not ftand much upopthetn, refer the Houfe- 
wlfe to the inftructioa of her own experience. 
* Now after your Gloth-isthus watj>ed, :and delivered 
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•uplntothe hands oftheWeaver;: xhcHoiife-vifthath Q{ 

finifht her labour; For in the Weasing, walking, and clot[yV3uj„f 
drefiing thereof s fhe can challeiigeno property more, sad -drcffing 
then to intreat them feverally to difcharge their dutiesic« 
with a good confcienee ; that is to Fay, that the Wea¬ 
ver -weave clofe, ftrong, and true, - that. the VValker or 
Fuller mill it carefully, and looke well to his fcow- 
ring Earth,for fear of beating holes intothe Cloth; and 

■that the Clothworker, or Sheer-man burle and drcfle ip 
fuffieiently, neither cutting the wooll too unrcafonable 
•high, whereby the cloth may not Wcare roughs nor too 
low, leaft it appear thread-bare ere it eomeout of the 
hands of the Taylor. •• 

Thefe things fore-warn’d and performed,the Cloth is 
•then to be ufed at your pleafure. . 

Thenext thing to this, -which our Eagllfb Houfe-mfe 

■muft be,skilful! in,is,in the making ofall forts of linnen ’’ 
sdothjwhetberit beofhemp or flax, or-fromithofetwp I;.'.,, 

*■' only this is the raoft principali cloth derivdd; andmade 
both in this,and mother Nations. • - ■ 

Andfirft touching the-Soyle fitteftto foweHempe^ht grounr?;- ■ 
upon,.:it muft be a richimingle earth of Clay and Sand, ijempcoa^6,' 
or Clay and Gravel! well-tempered : and1 of thele the ' 
beft ferveth be ft lor that purpofe , for the Ample' day, 
or the Ample Sand are nothiug fo.good; forthe firft 
is too tough, too rich, and too heavy, bringeth'forth, 
all Bun, and n® R ind; .die other is too barren, too hot, 
anditoo light, and bringeth forth fuch flen'der withe¬ 
red increafe, that it is nothing beere wortlvthe labput 

■briefly fhenthe beft'earthis the beft mixt ground which 
Jtuiband-men call the red hazell ground,being wdll or¬ 
dered andnaanured : and of this earth a principalfplice 

is ,:m .old Stacke-yaids, or other 
.places" 
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places kept in the winter time for the laire of fhedp or l 
cattle,whenyour ground is either fcarfe,* or formerly 

" notirnployed to that purpole : but if it be where the 
ground is plenty, and'onely ufed thereunto,, as in Hoi* 
land, in Lincolnefhire, the I lie of Axom, andfuch 
like places, then the cuftome of the Country will make 
you expert enough therein ■: there be fome that wil pre- 
fcrve the endesOt their corne lands, which but upon 
graiffeto fow hempe or fiaxe thereon, and for that 
purpofe will manure it wcil with ftieep : for whereas 
come which butteth on grade hads, where cattle arc 
leathered isoommonly deftroyed, and no profit iffuing 
from a good part thereof; by this meanes, that which 
is fowen wilt be more fafe and plentiful!,and that which 
was deftroyed , will beate a commodity of better 
value. 

v _ . Now for the. tillage or ordering of the ground where 
°f you few Hempe or Elax, it would in all points* belike 

' ' * unto.that whcre.you fow Barley,or at the leaft as often 
broke up,as you do when you fow fallow wheat, which 
is thrice at*lead, except it be: feme very mellow, and 
ripe.mou'.djas.ftacke-yards/.andufuali hempe-lands be, 

'and then twice breaking up;is .faffident: that ts.to fay, 
about the latter end of February, and the latter end of 
Apt if,at which time you. dial fow itrand herein is to be 
noted^that you muft few it reafonable thicke with good 
foundand perfedi feed, of which the fmoothefty ' roim- 
;deft,aadbrightefi withleafl duft inis beft: ’.you.muft 
notday it; too. .deepe in the earth, but you muft cover it 
clofe, light, and with fo fine a mould as you canpoffible 

.breake with your harrciwes, elottiog-beeties,or fleigh* 
ting : ; then, till youfes it appears abewerhereartfecyou 
muff h§ve it exceedingly carefully tendedyefpcdally an 

- , . ' ' houre 
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hour or two before the Sun rife, and as much before 
is fer/rom Birds and other Verniine,which wil other- 
wife pick the feed out of the earth.and fo deceive you 
of your profit. 

Now for the weeding ofhemp,you tnay fave the la- of wteding 
bour.becaufe it is naturally of it felfefwift of growth, ^mpcand 
rough,and venomous to any thing that grows under it, 
and will fooner of its ownc accord deftroy thofe un¬ 
wholesome weeds then by your labour: But for your 
Flax or line which is a great dca'e moreitehder,and of 
harder increale.you fhall as occafion ferveth weed ir, 
and trim it, cfpecially if the weeds overgrow ir, but 
not otherwife: for if it once get above the weeds, then 
it will fave ic . 

Touching the pulling of Hempe or Flaxe, which is orflaf^ 
the manner of gathering of the fame: you thall under- p * 
Hand that it muft be pulled up by the root?, and not 
cut as Corn is,either with fithe or hook : and the beft 
time for the pulling of the fame is, when you fee the 
leaves fall downward,or turn yellow at the tops, for 
that is full ripe, and this for the mo ft part will be in 
7«/y, and about Mary Maudlins day. I Ipeakenow 
touching the pulling of hemp forcloth:butif you in¬ 
tend to fave any for teed,then you dial fave the princi¬ 
pal! buns,and let them ftahd rill it be the latter end of 
-.4«g«#,or fame times till mid September following: 
and then feeing the feed turned broune and hard, you 
mdy gather it, for if it ftand longer, it will fhed fud- 
dehly : As for Flaxe,*which rtpeneth a little.after the 
hemp,you fhall pull it as foon as you fee the feed turn 
brown,and bend the head to the earthward,- for it will 
afterward ripen of it feif as the bun drieth. 

Now for the ripening and feafoning of hempe or 
N ' ' flaxe 
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Flax, you ilull fo foon as you have puljcd-ic,! ay it all 

along flat, and thin upon the ground,for a day and a 

night at the mo ft,and no morejaud then as Houf-mvts 

call itjtie it up in baites,and rear them upright till you 

can conveniently carry it to the water,which would he 
, done as 1 peedily as may be.Now there be fome. which 

ripen their Hemp and Flaxe upon the ground, where it 

grew, by letting it lye thereon to receive dewes and 

rain,and the moyftneffe of the earth,till it be ripe: but 

this is a vile and naughty way ol ripening, it; making 

' the hemp or flax black, rough,and often rotten: there¬ 

fore I would with none to die i‘, but luch as neeeflity, 

compelleth thereunto, and then to be caiefull to the 

- often turning thereof,for it is the ground onely which 

rots it. 

Ttc watering .Now For the watering of the Hemp or FIax,the belt 

or w2LttT js the running ftreamc, and the worft the ftan- 

' 1"C‘ ding pit, yet becaufeHemp is a poylbnous thing, and 

infe&eth the water, anddeftroyethall kind ol filh, it 

is more‘fie to inaploy fuch pits and ditches as are leafl 

fiibjecl to annoyance,except you live ncer fome great 

broad and lwift ftreame, and then in the fliallow parts 

thereof you may water without danger touching the 

manner of the watering therof,you fnall according to 

the quantity knock foure or fixe ft rong flakes into the 

bottome of the water,and fet them fquare-wife, then 

lay your round baits or bundles of Hempe down un¬ 

der the water, the thicke end of one bundle one way, 

and the thicke ends of another- bundle another way; 

' and fo lay bait upon bait, till you have laid in all, and 

tharithe water covereth them all over;.then you fhall 

take over-lyers of wood, Scbindiag them overthwart 

to the ftakes,keepe cheHempe downe clofe, and efpe- 
riallv 
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dally,at the foure corncrsjthen take great ftones, gra- 

veU,and other heavy rubbifh,and lay it betweene, and 

over the over-lyers,and lo cover the Hemp clofe, that 

it may by no meanes.ftirre, and fo let it continue in the 

water foure daics & nights, if it be in a running water, TIie time 

but if it be in a Handing water, then longer, and then fl>ai lie in wa* 
take out one of the uppermoft bsites and wafh it; and tcr- 

if in the wa tiling you ice the leaf come off, then you 

may bee aflured the Hempe is watered enough: as for 

Flax, leffc time will ferve it,and it will fhead theleafe 

in three nights. 

When y our Hempe or Flax is thus watered enough, of washing 
you fhal take off the gravebftoneSjOver-lyers of wood out o? Hempe 

and unlofing it from the ftakes,take and wafh out eve- 'F:ax> 

rybait or bundle feverally by it felf, and rub it excee- 

dingdean, leavihg not a leafe upon it, nor any filth 

within it; then let it upon the dry earth upright, that 

the water may drop from it, which done, load it up, 

and carry it homeland in fome open clofe, or piece of 

ground rearc it upright either againft hedges, pales, 

vvals,back-fides of houfes, or fuch Jike,where it may 

have the full ftrength or refledlion of the Sun,& being 

throughly dried.then houfc it;yet there be fome Hcuf- 

tvives which as foon as their Hemp comes from, thewvx- 

ta^will not rear it upright,but lay it upon the ground 

flat and thin for the fpace of a fennighr, turning it at 

the end of every two days; Hr ft on the one fide,then on 

the.othcr,and then after rear it upright,dry it, • and fo 

houfe it,and this Houje-wifery is good and orderly. 

Now although I have hitherto joyned Hempe and. 

Flax together, yet you fliall under Hand that there are 
fome particular differences between them; for vvheras 
your Hempe may within a night or two after the pul- 

N 2 ling 
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ling be carried to the water, your ftaxe-may not, but 
rauft be reared up, and dried and withered a weeke or 
more to ripen the feed,which done,you muft take rip. 
pie.cotabs,and ripple your flax over,which is the bea¬ 
ting or breaking off from the ftalkes the round belles 
or bobs which contain the feed,which you muft pre- 
lerve in fome dry velfell or place till the fpring of the 
year, and then beat ir, or threlh it for your ule, and 
when your fhx or line is rxpled,then you muft lend it 
to the water as afo refaid. 

After your Hemp or Flax hath been watered^dri- 
edjand houfed, you may then at your pleafure breakc 
ir,which is in a brake of wood (whole proportion is 
lb ordinary,that every one a 1 mo ft kno.ves thcm)break 
and beat out the dry bun,or hexe of the Hemp or Flax 
from the rinde which covers it, and when you brake 
either, you (11211 do ir, as ncer as you can, on a iairc 
dry Sun-flune day, obfemng to let forth your Hemp 
and Flax,and fpread it thin before the Sun,that it may 
be as dry as finder before it come to the brake ; lor if 
either in the lying dofc together it (hall give again or 
fweat,or through the moyftneflcof the ay re,or place 
where it lies.receives any dampifhneflc, you muft ne- 

kempcTin|ax!ce^'‘lr^y receive it dried fuffiaently again, or elfe it 
will never brake well,nor the bun break and fall from 
the rinde in order as it (houid. 

Therefore - if the weather bee not feafonable, 
and your need much to ufe your Hemp or Flaxe, you 
fhall then Ipread it upsn your Kilne,and making a loft 
fire under it, dry it upon the fame,"and- then brake it: 
yet for as much as this is oft times dangerous , and 

. much hurt hath beetle received thereby through ca- 
fualcy of fire, I would vvifh you to fticke four ftakes 
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in the earth at leaft five fo -1 above grounded laying 

over them fmall over-layers of wood, and open fleak.es ■ 
or hurdles upon the famejfpread your Hemp, and alfo 

rear fome round about it all,but at one open iidejthen 
with ftraw,fmall (havings, or other ligUt dry wood 

make a foft fire under the fame,and fo dry it,and brake 

it,and this without ail danger or miftruft of tvill; and 

as you brake it, you fhall open and look into it, ever 

beginning to break the root ends fit ft ; and when you 

- fee the bun is fuffkiently crufht,fallen away, or at the 

moil hangeth but in very imall fliivers within the 

Hemp or Flax, then you fhall fay it is brak’c enough, 

and then terming that which you called a Baite or 

Bundle before,now a ftrike., you iliall lay them toge¬ 

ther, and fo houfe them, keeping in your memory ei¬ 

ther by fcore or wrighting,how many flrikes of hemp, 

and how many hikes of Fiaxe you brake up every¬ 

day. , , 
, Now that your Hemp or Flax may brake fo much D!nrs f 

the better,you mud have for each feveral fort two fe - brakes,7 ' 
verall brakes, which is an open and wide toothed, or, 

nickt brake,and a clofc and ftraight toothed brake: the 

firft being to crufh the bun, and the latter to beate it 

forth.Now for Flax,you inuft take firft that which is 

the ftraighteft for the Hempe, and then after one of 

purpole.much ftraighter atid fharper for the bun of it 

being more fmall,tough,and thin, mull neceffarily be 

broken into much'leffe pieces. 

After your Hemp and Flax is brak’t, you fhall then 

fwingle it, which is upon a fwingle tree blocke made 

of an half inch boord about foure foot above ground, 

and fet upon a ftrong foot or flock, that will noreafi- 

ly move and for, as you may fee in any Houje wizes. 

N 3 ' houfe 
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houfe whatfoever better then my words can exprefle: 
and with a piece of wood called the fvvingle-trce dag. 
gcr,and made in the fhape and proportion of an old 
dagger with a reafonable blunt edge; you lhall beate 
out all the loofe buns & lhivers that-hang in the hemp 
or flaxe,opening and turning it from one end to the o- 
rher , till you have no bun or (Inver to be perceived 
therein,and then ftrike a twift, and fould in the midft, 
which is ever the thickeft' part of the ftrike,* lay them 
by till you have fwingled alljthe generall profit wher- 
of,is not only the beating out of the hard bun, but alfo 
an opening and faftning of the tear, whereby it is pre¬ 
pared and made ready Tor the Marker. 

Nowafter you have fwingled your Hemp and Flaxe 
over once,you fhall rake and ihake up the refufe fluff 
which you beat from the fame feverally,andnot only , 
it,but the tops and knots, and half brack: buns which 
fall from the brake alfo;and drying them againe,caufe 
them to be very well threlbc with flayls,and then mix¬ 
ing them whh the refufe which fell from thefwinglc- 
tree,dre{fe them all well with threfhing and fhaking, 
till the buns be clean driven out of them ; and then lay 
them in fome fafedry place till occafion of ule : thefe 
are called fwingle-rree hurds, and that which comes 
from the Hempe will make window-cloth, and fuel! 
likccourfe ftuff,and that which cocoes from the flax, 
being a little towed again in z pair of wool-cards,will 
make a courfe harding. 
But to proceed forward in the making of cloth, after 

your hemp or flaxe hath been fwingled onceover, 
which is Sufficient for the market,Scfor ordinary fale, 
you fhall then for cloath fwingle it over the lecona 
timi,a3«ias the firfl did beat away the bun.and foiter. 

she 
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the rind, lo this, (hall break and divide, and prepare- it 

nt lor the heckle5and hurds which are this fecond time 

beaten oft, you fhall alfo lave: for that of the hemp 

(being toafed in wool cards) wil make a good hempen 

harden and that commeth from the flaxc C ufed in that 

manner)a flaxe harden better then the former. 

Alter the fecond fwinglmg oi your Hemp, and that of beating 

the hurds thereof have been layd by,you (hall take the hcmP- 

ftrikes,and dividing them into dozc-ns,and half dozens, 

make them up into great thick roles, and then as it , 

were broaching tticm,orfpitting them upon long fticks 

let them in the cornet oi iome chimney, where they 

may receive the heat of the fire, and there let them a* 

bide, till they be dried exceedingly, then take them, 

and laying them in a round trough made for the pur- 

pofe, fo many as may conveniently Jye therein, and 

there with beetles beat them exceedingly, till they 

handle both without and within as loft and plyantas 

may bCjWithout any hardnefte or roughnefte' to be felt 

or perceived; then take them from the trough, and o- 

pen the roler, and divide the lfrikes fevcrally as at the 

firft, and if any be lnfufficiently beaten, role them up, 

and beat them over as before. 

When your Hemp hath been twice fwingled, dri- • , 

ed and beaten, you fhall then bring it to the heckle, hemp!^ "6 

which inftrument needeth no demonftracion, becaufe 

it is hardly unknown to any woman whatfoever: and 

the firft heckle (hall be courle, open and wide toothed 

becaufe it is the firft breaker or divider of the fame,& 

die layer ot the ftrikes even and ftraiglv.:and the hurds 

which come of this heckling you dial mixe with thofe 

ot the latter fwingling and it wil make the cloth much 

bette'rjthen you-lhal heckle it the fecond time through 

N 4 a 
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a good ft might heckle made purpofely for Hemp,and 
be lure to break it very well and fufficiently thereup- ' 
on, and fave both the hurds by themfelves, and the 
ftrikes by themfelves in feverall places. 

Now there bee fome very principall good' Houfe. 

wives, - which ufe only but to heckle their hemp once 
over,affirming,thatificbe fufficiently dryed andbea- 
tenythac once going over through a ftraight heckle wil 
ferve without more Ioffe of labour,having been twice 
fwingled before. 

Nowif you intend to have an excellent piece ol 
Hempen cloth,which fnall equall a piece of veiy pure 
Linnenj ‘ then afeer you have beaten it, as before faid, 
and heckled it once over, you lhall then roule it up a* 
gain, dry it as before, and beat it againe as much as at 
the firftjthen heckle it through a fine flaxen heckle, & 
the Tovve which falls from the Heckle , will make a 
principal hemping,but the tcare it felt a cloth as pure, 
as fine Houfe-wifes Linnen, the indurancc and lifting 
whefeof,is rare and woaderfulhthas you lec the utter- 
mo ft art in dreffmg of hemp for each feverall purpofc 
in cloth- making till it come to the fpinning. 

Flaxe after it hath Been-twice fwingled needeth nei¬ 
ther more drying nor beating as hemp doth, but may 
he brought to the heckle in the fame manner as you 
did hemp;on!y the heckle muftbe much finer & ftrai- 
remand as you did before, the firft heckle being much 
courier then the latter,ho Iding the ft rike ftiff inycuc 
hand, Breake it very well upon that heckle : then 
she hurdes which comes thereof, you (ball fave to 
ma e fine hurden cloth of, and the ftrike it felfe you 
fhall paffe thorow a finer heckle;and the hurds which 
.some from thence, you (hall fave to pake fine mid len 
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doth of, and the teare it felf for the beft Linnen. ,,reffin- 
To dreffe Flax for the finelf ufe that may be, as to of flaxc lo th| 

make fair Holland doth of great price, or thread for fineft ufe. 

the mod curiouspurpofe,a fecret hitherto almoft con¬ 
cealed from the beft Hsufe-mfes with us; you fhall / 
take your Flax after it hath been handled, as is before 
£hewed,and laying three flrikes together, plat them in 
a plat of three fo hard and clofe together as is poffible, 
joyning one to'the endofanother,till 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 make a roule, like unto one of your Hempe 
roules before fpoke of, and then wreathing them hard 
toge.her,make up the roulcjand fo, many roules more 
or lefTe,according to the purpofe you dreffe them for: 
this done,put the roules into a hempe-trougb,and beat 
them fcundly, rather more then leffe than the hempe : 
and then open & unplat it,and divide every ftrike from 
other very caref ullyjthe heckleit through a finer hec¬ 
kle than any formerly ufed: for of heckles there be e- 
ver three forts/ and this muff be the fineftrand in this 
heckling you muff be exceeding carefull to do it gent¬ 
ly,lightly, and vvirh good deliberation, leaff what you 
heckle from it fhould run to knots,or other hardnefe, 
as it is apt to dodout being done artificially as it- ought 
you {hall fee it looke and feefe it handle like fine loft 
cotton, or Jerfiewool; and this which thus looketh 
and feeleth, ana falleth from the heckle, will notwith- 
ftanding make a pure linnen,and run at Icaft two yards 
and a half in the pound; but the teare it felf will make 
a perfect ftrong,and moft fineholland,running at leaft 
five yards in the pound. , 

After your teare is thus dreflyou fhall fpiii it either 
". spots 
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upon wheel or rock,but the wheel is the fwiffer way,: 
and the rockmakech the finer thread 5 you fhall draw 
your thread according to the nature oi the tear,and as 
long as it is even,it cannot be too fra all,but if it be un¬ 
even, it will never make a durable Cloath.,Now for as 
mucti as every Houf-wife is not able to fpin her owne 
ceare in her own houfe, you fhall makechoiceof the 
feeft Spinners you can hear of, and to them put forth 
your teare to fpin,weighing it before it go,and weigh¬ 
ing it after it is fpan and dry, allowing weight for 
weight, or an ounce and a half for walk at the moil: 
as for the prifes lor fpinning, they are according to the , 
natures of the Country,the finenefle of the teare, ; nd 
the *d earn efle of provifions: fome fpinning by the 
pound,lome by the lay,and lome by day,as the bargain 
ihall be made. 
After your yarn is fpun upon fpiadles,! pools,or fuch 

ofreehng of ]^e.yOU fhall chcn reek it upon reeles, of which the 
reeles which are hardly two foot in length, and have 
but only two contrary croffe bars at the beft, the moft 
eafie and lefle to be troubled with ravelling,and in the 
weaving of yeur fine yarn to keepe it the better from 
ravelling,you (hall as you reel it,with a Leyband of a 
big twill , divide the flipping or skeane into divers 
Leyes,allowing to every Ley eighty threads,and twen¬ 
ty Leyes to every flipping,the yarne being very finc,o- 
therwife lefifeof both kindsjbut if you fpin by the Ley 
as at a pound of Ley or fo, then the ancient cuftome 
hath been to allow to the reele which was 8. yards all 
above 1 60 threads to every Ley, and 2 5 Leyes, and 
fometimes 3© Leys to a flipping,which wil ordinarily 
amount to a pound or thereabouts;and fo by that you 
may-proportion-forth the price for any manner of 

fpinning 
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ning whatfoever; for if the beft thus, then the fecond 
fo much bated; and fo accordingly the worft. 

After thus your yarn is fpun and reeld, being in theQfth£ 
flipping,you fhall fcowrit •• Therefore, firft to fetchring o{ yarnj- 
out the fpots, you fhall lay it in lukewarm water, and 
let it lye fo three or four daye.s, each day fhifting it 
once,and wringing it out,'and laying ic in another wa¬ 
ter of the fame aaturejthen carry it to aWei or brook, 
and there rinfe it, till you fee that nothing commeth 
from it,but pure clean water; for vvhileft there is any 
filth within it, there will never be vvhite clothjwhich 
done,take a backing tub,and cover the bottome there¬ 
of with very fine Afhcn-afhesrthen opening your flip- 
pings,and fpfeading them, lay them on thole Allies ; 
then cover thofe flippings with allies againe, then lay 
in mere flippings,and cover them with afhes as before, 
and thus lay one upon another,till all your yarn be laid 
in; then cover the uppermofl yarne with a bucking- 
cloth^nd lay therein a peck o? two (according to the 
bignefle of die tubjof allies more: then powre .into all 
through the uppermofl clo'h fo much warme water, 
rill the tub can receive no more ; and fo let it Hand all 
night: the next morning you fhall fet a Kettle of clean 
water on the fi re; and when it is warme.you fhall puli 
out the fpigget of the bucking tub, and let the water 
therein run into another clean veflell, and as the buc¬ 
king tub vvafteth.fo you fhall fill it up again with the 
warm water on the fire, and as the water on the fire 
waftcthjfo you fhall fill it ap again with the lie which - 
commeth from the bucking tub, ever obfcrvms. to 
make the lie ho ter and hotter till it feeth; and then 
when it fo feetheth, you fhall as before apply it with, 
boyltng lie,at lea ft four hours together, which is cal- 
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led, the driving of a buck or yarn : Ail which being 
done, you fhall tale off the Buckling clotn, and then 
putting the yarne wiih the Lie-allies imo large Tubs 
of Boales, with your hands as hot as you can iuiftr it 
to pofle, and labour the yarne, afnes,and Lic,a pittcy 
while together;then carry it to a Well, divertor other 

wVitenlng of dean during water,and there rinfe it as clean as may 
va’rne. be from the allies ; then take it, and hang it up upon 

poales abroad in the ayre all day, and at night take the 
flippings down,and lay them in water all night ; then 
the next day hangihem up again, and if any part of 
them dry, then caft water upon them, obferving ever 
to turn that fideoutmoft which vvhirech floweft, and 
thus do at leaft feven dayes together; then put all the 
yam again into a Bucking-Tub without allies: and 
cover \t as before with a Bucking-cloth and lay there¬ 
upon good ftore of freih allies,and drive that buck as 
you did before, with very ftrong Teething Lies , the 
lpace of half a day or more $ then take it forth, polfe 
it,rinfe it,and hang it up as you did before on the days, 
and layingit in water on the nights another weeke,and 
then walk it over in fair water,and fo dry it up. 

Other wayes there are of fcouring and whiting of 
yarn; as fteeping it in bran and warme water , and 
thenboyling itwithOzifr ftickes,wheat ftraw,water, 
and afhes,and then poffing,rinfing,and bleaching it up¬ 
on hedges,or bullies; but it is a foulc and uncertaine 
way,and I would not wifh any good Houfe-wife to ufe 
it. 

After your yarne is fcoured and whited, you flia'11 
then wind it up into round balls of a 1 eafonable big- 
nefle, rather without bottomes then with any at all, 
becaufe it may deceive you in the waiaht, foraccor- 

• ding 



Book. Hill in Cletb, 1%9 

ding to the pounds will arife your yards and lengths of 

doth. ' 
A-fter your yarn is wound and weighed, you ball , 

carry it to the Weavers, and warpe it as was before 
fhewed for woollen cloth, knowing this, that if your 
Weaver be honed: and skilful],he will make you good 
and perfcift cloth of even and even,that is juft the lame 
weight in weft that then was in warpjas for the a-ft ton 
of weaving itfelf,itis the work-mans occupation,and 
therefore to him I refer it. 

After your cloth is woven, and the Web or Webs The fcouring 

come hotrie,you (ball fir ft lay it to fteep in all points 
as you did your yarne,to fetch out the foyling and 0- 0 - * 
ther filth which is gathered from the Weaver; then 
rinfe it alfo as you did your yarn, then buck it alfo in 
lie and abes,as beforefaid,and rinfe it,and then having 
loopcs fixrto.tUe felvedge of the clotb,fpread it upon 
the grafle,and ftake it down at the uttermoft length Sc 

breadth,and as fa ft as it dries,water it again, but take 
heed you wet it not too much,for fear you mildew or 
rot it.neithercaft wateruponit,till you fecit in a man¬ 
ner dry,and be lure weekly to turn it firft oil one fideT 
and then on the other,'and at theend of .the firft weeke 
you bail back it as before in Lie and Abes: Againe 
then rinfe ic/prcad it,& water.it as before;then if you 
fee it whites apace, you -need not to give it any more 
bucks with the abesandt-h'e cloth mixt together : but 
then a couple of clean bu:ks fas'was before ffievved in 
the varn) the next fortnight following; and then being 
Whitened enough,dry up the cloth, and ufe it as occa¬ 
sion ball require;fhe beft feafonfor the fame white¬ 
ning being in April and Now the courfe & wor ft 
houfe-wifes fcour and white their cloth with Wafer 
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and bran,and buck it with lie and green hemlocks: but 
as before I faid, it is not good, neither would I have it 
put in pra&ice.And thus much for wool!, hemp,Flax, 
and Cloth of each feveralifubftance. 

' CH A P. 6. 

Of Dairies^ Butter, Cheefe% and the neceftar] 

'things]belonging to that Office, THere f olloweth now in this place after thefe 
knowledges already rehearfed, the ordering 
and Government of Dairies, with the profits 

and commodities belonging to the feme. .And firft 
toucliing the ftock wherewith to furniih Dairies, it is 
to be under flood, rhat they muft be Kine of the beft 

. choice and breed that pur EnglishHoufe^wife can pofli* 
bly attane unto, as of big bone,faire fhape, right bred, 
and deepe of milke, gentle, and kindly, i 

Bjgnefs of Touching the bignefle of bone, the larger that every 
£jne. Cow iSjthe better the is: for when either age, or mif- 

chance fhall difable her for the pale, being of large 
bone £he-may bce;fed, and made fit for the fhambles. 
and fo no 4offe,but profit, and any other to the pale as 
good and fufficient as her felfe. 
For her fhape,it muft a little differ from theButchers 

ruled;for being chofe for the Dairy, fke muft have all 
the fignes of plenty of milke; as a crumpled home, a 
thinqe.peek, a.hairy dewlap, and a verry large udder, 
widi foure teats, long, thicke, and (harpe at the ends; 
for the moft part either all white, of what colour fee¬ 
der the Cow be;or at leaft.the fore part thereof,and if 
k be well haird befote and behind^ and fmooth in the 
bottorae^t is a good figneu. 
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As touching the right breed of Kine through our na¬ 
tion, it generally affordeth very good ones, yet Come 
Countries do far exceed other Countries, as Chefhire, 

Lanca-fhireJTork-jbire^nd Darky-jhirejor black Kiae5 Kilnc/”^ ° 
Glocefierjhire^omerfetjhire^ andfome part of triltjkire, 

for red Kine,and Lincoln -jbire pide Kine:and from the 
breeds of thefe Countries generally doe proceed the 
breeds of all other,howfoever difperfed over the whole 

JCingdom.Now for our Houf-rvifes diredfionjfhe fhall 
ehule herDairy from any of the bed breeds before na¬ 
med, according as her opinion and^delight Jhallgovern'e 

her, ohely obferving not to inixe fier breeds of divers: 
kinds, but to have all of one intire choice without va- 
riati.on,becaufe it is unproficable;neither muft you by; 
any means have yourBuill'aforreiner from your Kine,; 
but either of one .country,or of one fhape and colour-; 
again in- the choice ofyour Kine, you muft look dili¬ 
gently to the goodnefte and fertility;of the foil where- ' 
in you Iive,and by alt means buy no Kme from a place 
that is morciruicfull th’£ your own,but rather harder^ 
for the latter wiilprofper aud come on,the other will 
decay and fall into diteafe^ as the1 pilling of bloud and 
ftich like,lor which difeife and all other you may find 
allured cures in the former book,called Cheap & good. 

Forthedepth of milkin Kinefvvhich is the givingP'P*0^’^ 
of mod milk) being the niaine'of a Houferwifes pro - Vne" 
fir, fhe ill all be very carefuil to have that- quality fu¬ 
ller beads. Now thole Kine are faid to be.deepeft of 
milk,which arc new hare^that is* which have'but late¬ 
ly calved,and have their miike deepe fpringing in; their: 
adders, for at that’time fhe giveth the moft milk- and? 
if the quantity then be not convenient, doubflefTeithe 
Cow cannot be faid to be of deep milch •: ana for the 

quantity 
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quantity of milk,far a Cow tagive two Gallons at a 
meal,is rare and extraordinaryjto give a Gallon and a 
hall is much and convenient, and to give but a Gallon 
certain is not to be found fault with: again,thofc Kine 
are laid to he deep of milk, which though they give 
not fo exceeding much milk as others, yet they give a 
rcafonable quantity, and give it long, as all the yeerc 
throughjwhereas other Kine that give more in quanti¬ 
ty, will go«dr.y, being with Calf lomc three moneths, 
fometw.o,andiome one, but thefe will give their ufu* 
all.meafurecven the night before they calvejand ther- 
foreare laid to be Kine deep of milk.N.ow for the re- 

°f tained opinion, that the Cow which goeth not dry at 
dry of Kxne.^ or vcry litcle,bringcth not forth fo good a Calf as 

the other,becaufe itwanteth much of the nourifhment 
it lhould enjoyitis vain and frivolcusjfor ihould the 
fubftance from whence the milk procecdeth convert 
to the other intended tionriihment, it would bee fo fu- 
perabundant,that it would convert either to difeafeor 
putrefedion.-butlettmg thefe feerct reafons.palsjtbere 
be feme Kme which are fo. exceedingly full of milke, 
that they mult be milkt at leaf! thrice a day, at mor¬ 
ning, noon, and evening, or elfe they will fbed their 
milk, bnt it is a fault rather then a vertue, and procee* 
deth more from a laxatireneffe or loofeneffe of milk, 
then ftbraany abundance; for i never faw thofe three 
tneaies.yet equall the two meales of a good Cow, and 
therefore they are not truly called deep ©f milk. 

Touching the gentlenefTeof Kine, it isa vertueas fit 
torbe expc&ed. as any other;for if fhe be not affable to 
fheMaid, gentle and willing to come to the paile, and 
paaeht to have her dugs drawn without skittifhncfle, 
ftriking or wildneffe,fhe is; vtterly unfit for the dairy. 

As 
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As a Cow mu ft be gentle to her milker,fo ihc tnuft 
be kind in her own nature j that is,apt to conceive,and ;of (indliheTs 
bring forth, fruithdl to nourifh, and loving to that111 m0' 
which (prings from her; for fo fhe bringeth forth a 
double profit, theone for the time prefent which is in 
the E>airy,thc other for the time to come, .Which is in 
the maintenance of the flock,and upholding of breed. 

The beft time for a Cow to Calve in for the dairy, is The beft time 

in the latter end of March, and all Jprilfor then grafs " 
beginning to fpring to its Perfed* goodneffe, will oc- 00rVrced?iry 
cafion the greateft incrcale of milk that may be, and 
one good early Cow will countervail two latter, yet 
the Calys thus calved are not to be reared,but fuffered 
to feed upon their Dams beft milk,and then to be fold 
to the Butchers, and furely the profit will equall the 
charge$butthofe Calves which fall in OSoberyNovem- 

ber, or any time of the depth of winter may well be 
reared up for breed , bccaufe the main profit of the 
Dairy is then fpent, and fuch breed will hold up any 
Calves which afe calved in the prime dayes, for they 
generally are fubjed to the difeafe of theSturdy,vvhich 
is dangerous and mortall. 

The Houje-trite which only hath refped to her dai- Rearing of 

ry,and for wlvTe knowledge this difeourfe is written c#:ves*, 
(for we have fhe wed the Grajier his office in the Eng- 

lijh Huikand man ) mull rear her calves upon the fin¬ 
ger with floten milke,and not fuffer them to run with 
the Dams,the generall manner whereof, and the curd 
of all the difeafes incident to them and all other cattel 
is fully declared in the book called Cheap and good. 

To proceed then to the general ufeof Dairies,it con- Theeeuerali 
fifteth firft in the catteKof which we have fpoken fuf- ufe of dairies 
ncientlyj, then inthe hours of milking, the ordering 
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The h ' O-fthcmilke , and the profits arifing from the fame, 
milking?” °f Tbe bcftand tnoft commended hours tor milking,are 

"■ indeed bur two in the day,char in the Spring and Sum. 
mer time which is the belt fealon for the Dairy,is be¬ 
twixt fi ve and fix in the morning-, and fixe and ,f even a 
clock in the evening: and although. nice and curious 

'Ifoufe-wives will have a third hour betwixt them, as 
between twelve and one in the afternoon,yec the better 
expedenit do not allow it, and lay as I believe, that' 
two good meals of milk are better ever tifin the three 
bad pnesalfoin the milking of a Cow, the woman 
mui fit on theneer fide of the Cow, the muft gently 
atthe firft handle and ft retch her dugs, and moyften , 
them with milk that they may yccld out the . milk the 
better and with leffe pain : fhe lhall not fettle her felf 
•to milk, nor fixe her paile firm to the ground; till fhe 
fee the Cow ftand fure and firm,but be ready upon a- 
ny morion of the Co# to fave her paile frpni over¬ 
turning : when fhe fqeth all things anfwerable to her 
defirc, ihc thall then milk the Cow boldly, and not 
leave ftretching and Braining of her teate -till not one 
drop of milk more vvil come from them,for the worft 
point pf Houfe-wifery that can be, is to leave a Cow 
half milktjfor befides the Ioffe of the milker is the on¬ 
ly way to make a Cow dry, and utterly unprofitable 

- . for the Dairy: the Milk-maid whiieff fhe is in milking, 
Thall doe nothing rafhly or fuddenly about the Cow, 
which may afright or amaze her , but as fhee came 
gently,fo with all gentfeneffe fhe fhall depart. 

Ordering >f Touching the well ordering of milk after it is come 
milk* home to the Dairyyhe main point belongeth thereun¬ 

to is the Houfe-mfes cleaalineffe in the fweet and-neat 
keeping of the Dairy-houfe, w here not the lcaft moat 
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of any filth may by any meancs appeare,but all things 
cither to the eie or nofe fb void of fower.v.es or flut- 
tifhnes that a Princes bcd-cbambcr mutVnot exceed it: 
to this muft be added the fweet and delicate keeping Qrdei f 
ofher milk vefTells whether they be of wood, earth ffiilk velft!fo 
ordeadj thebeft- as- yet is beft dilputable with the 
beft Houfe- mfes 5 oncly this opinion is general! recei¬ 
ved, that the Wooddenyeffell, which is round and foal- 
lowis beft in cold vaults, the earthen veflels principall 
for long-ket'ping^and the leaden veffell for yeelding of 
much Cream : buthowfoever, any and all ihefe muft: 
be carefully fealded bnce'a day, arid fet in the' open 
ayr to fwceten,lcft getting any taint of fowernefTe into 
them, they corrupt the milk that fhall be put therein. 

. But to proceed to my. purpofc, after yi ur milk is syn;ngof 
come home,you foal as it: were ft din it from all'un- Milk, ... 
c’ean.things, through a ncatand fweet kept Syfedifb, * - 
the form whereof every Houf(-mfe knowes, arid the 
bottome of this Syle, through which the milk muft 
paflci be covered with y very dean wafot fine linnen 
cloachj fuch an one as will not fuffer the Jeaft more or 
hair to gothroushityou lhall'incoevery veffell f~yle ]' 

a pretty quantity,of milk,according to the proportion 
of the veffell,the broader it is, the fballowcr it is,and 
the better it is,and yeeldeth ever the mo ft cream,and 
keepeth the milk longeft from fowring. 
;; Nowfor the profit arifing from milk,they are three Profits snfirg 
of efpeciall account^ as Butter, Cheefe, and Milk, to from w, k% 
be eaten fimpie or compounded : as for Curds, 
lbwr Milk, or Wigge, they come from fecondary 
meanes, and therefore may not bee numbrtd with 
thi-le. \ . " 

Foryour Butter which oncly proceedeth from the , 
O 2 Cream, 0fSim'r’ 



if 6 The EngUfhJIeufcmfts ■ 3 Book, 
Creamc,which is the yery heart and. ftrcngth of Milk, 

. it muft be gathered very carefully,diligentlyjand pain- 
f ully:And though cleaniincfs be fuch anornameat to a 
Houf-wife,that if Che want any part therCof,fhe lofeth 
both tliac and all good names die: yet in this ia&ion it 

. mud be more ferioufly iraployed then in any other 
of fleeting To begitr then with the neccingor gathering of 
.creamy your Creame from the Mil ice, you ihall do it,in this 

manner: The Milk which you do milk in the morning 
you (hall witha fine thin (hallow diflimadefor the 
purpofejtakeofTthe Cream about five of the clock in 
me evening ^and the Milk which you did milk in the 
evcning,you ihall fleet and take off the Creame about 
five of the clock the nett morning; and the Cream fo 
taken offjyou (hall put into a clean .fweet and wel lea¬ 
ded earthen pot clofe cpvered,and fet in a elofe.place: 

of peeping and this Cream fp gathered you ihall not keep: above 
creame. two dayes in the $umaaer s and not above four in the 

Winter, if you will have the fweeteft and beft butter; 
and that ycur Dairy eontaine five Kine or, more; but 
howmanyof few fbever you keep,you fhalnotbya- 
ny meanes prelerve your Cream above thnee dayesin 
Summer, and not above fix in the Winter* 

Ofctmrmlng Your Creame being ueatly and, fweet kept, you 
banerand the thalJ churme or chume it on thofe ufualldaies which 
dlies’ are fitteft either for your ufe in the houfe,or the mar- 

kets adjoyaing neer unto y©u,according to the purpofe 
fbn which you keep your Dairy. Now the daies molt 
accuftomableheld amongft ordinary Heufe-^ives^tt 
Tuefday and Friday *. Tuefday in the aftemoone, to 
ferve Wednefday morningmarket,& Friday morning 
to ferve Saturday-markct;for Wednefday and Satur¬ 
day are the molt generail market dayes, of this King- 

dome, 
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dome,and Wednefday/ryday3zndSatterdayjthe, ufual fa¬ 
lling dayes of the weeke, and fo meeteft tor the ufc of 
Butcer. Now for churming, take your ciearae, and 
through a ftrong and cleane cloth ftrain it into the 
churm;and then covering the churm clofe, and letting 
it in’a place fit for the action inwhich you are imploid 
fas in the fummer)inthe cooleft place of your Dairy, 
and exceeding early in the morning, or very late in the 
evening : and in the winter, in the war me ft place of your 

dairy3andin the mo ft temperate hours3as about mone3 or 

a little before or after, andfo churm it withfmft ftrekes, 
marking the noife of the famejthich will be folid3 heavie, 
and intirepvntill you hear it alter3and the found is light, 
fha rp3 and more fpirity; and then you fhadfay that your 

butter breakspvhich perceived loth by this found3the light 

ne/fe of the churn-ftaffe3 and the fparks and drops which 

will appear yellow about the lip of the churn; then cleanf: 
with your hand both the lidde and inward fide of the 

churn3 andhavidg put all together, you jhall cover the 

churn again3and then with eafie Brakes round3aadnot to 

thebottome3 gather the butter together into one intire 

lump and body3 leaving no pieces thereof fever all or un- 

joyned, 

* Now for asmuch as there be many mifchiefes and in- Heipss in 
conveniences which may happen to butter in thechur- <turniBS«- i 
Ding, becaufe it is a body of much tendemefTe, and 
neither will indure much heatnor mucn cold: for if 
it be over- heated,it will look white, crumble, and be 
bitter in tail; and if it be over-cold,it will not come at 
all, but make you wafte much labour in vain, which 
faults to help, if you chum your 6utter in the heat of 
fuauner,it fhal not be amiffe,if during the time of your 

O 3 churning 
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ehu min g,you place your churn in a pale of cold water, 
as deep as your Creame rifethin the churn, and in the 
churning thereof let your fltokes go flow, and be furc 
that your churn be cold when you put in your cream: 
but if you chum in the coldeft time of Winter, you 
ihall then putin your Creame before uhe churne bee 
cold;after it hath been fealded, you fhall place it within, 

the ayre of the fire3and churn it with as fwift Brakes $ 

as fa B as may befifor the much labouring of it will keep it 

in a continua.il warmth3 and thus you jhad have your but¬ 

ter good fweet, and according to your wijh. After your 
butter is churn d,or churn’d and gathered wel together 
in your chum,you fhall then open your churn, and with 

§ bstb your hands gather it well together, and take it from 

' the butter miIk,and put it into a very clean haul of woodj 
or panJb ten of earthfweet nedfor the purpofr, and if you 

intend to fpend the butter fweet and frejh,you fhall have 

your boul or panjbion filled with very clean water, and 

therein with your hand you fhall work the butter, turning 

and toffing it to and fro, till you have by that labour bea¬ 

ten and wafin out all the butter milke, and brought the 

butter to afirmefubfiance of it felfe, without any ether 

meifiure; which done, you fit all take the butter from the 

water, and with the point of a knife fcotch andflafb the 

: butter over and over every way3as tbicke as is poffiblelea¬ 

ving no part through which your knife mufi not pajje; for 

this will cleanfe andfetch out thefmalleB baire or mote, 

or rag ofafir ay ner, and any other thing which by cafuall 

means may happen to fall into it. 

After this you fhall fpread the butter in a boul thin, 
and take fo much fait as you fhall think convenient, 
which muft by no means be much for fweet butter, 

and 



'2 Booke. Skill in Dairy mrkes. i g y 

and fprinkle it thcreuporgthen with your hands workc 
the butter and the fait exceedingly well together, and 
then make it up either into dilhes, pounds, or halfe 
pounds at your plcafure. 

If during the moneth of May before you fait your ofMay-but- 
butter you fave a lump thereof,and put it into a veffel, tcr- 
and fo let it into the Sun the fpace of that moneth,you 
lfiall find it exceeding foveiraign and medicinable for 
wounds,ftrains,aches,and fuch like grievances. 

Touching the poudring up or potting of butter, you 
fhall by no meanes, as in frefh butter,waih the butter 
milke out with water , but onely work it cleare out 
with yout handsuor water will make the butter rufty, 
or reefe: this done,you lhall weigh your butter, and 
know how many pounds there is thereof: for fhould 
you weigh itafter it were falted,you would be decei¬ 
ved in the weight: which done, you fhall open the 
butter, and fait it very well and throughly, beating it 
in with your hand till it be generally difperft through 
the whole buttery then take clean earthen pots, ex¬ 
ceedingly well leaded, leaft the brine fhould leake 
through the fame, and caft fait into the bottome of 
it : then lay in your butter, and prcfle it downe hard 
within the lame, and when your pot is filled ; then 
cover the top thereof with lalt fo as no butter be fecn : 
then doling up the pot let it ftand where itmay bee 
cold and fafe : but if your Dairy be fo little that you 
cannot at firft fill up the .por,you ihall then when you 
have potted up fo much as you have, cover it all 6ver 
with falt,and pot the next quantity upon it till the pot 
be full. 

Now there be Houfivifes whole Dairies being great, 
can by no means conveniently have their butter contai- 

O 4 r.ed 
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nined in pots5 as in Holland, Suffolk, Norfolk,and filch 
like, ana therefore are firft to take barrels very clofc 
and well madejand alter they have faked it well, they 
fill their barrels therewith 5 then they takeafinall 
flick, clean and fweet.and therewith make divers holes, 
down through the butter, even to the bottome of the 
barrell: and then make a flrong brine of water and fait 
which will beare an egge, and after it is boyfd, well 
skimmed and cool’d, then powr it upon the top of the 
butter,till it fwim above the fame, and fo let it fettle, 
Some ufe to boyle in this brine a Branch or two of 1 
Rofemary,and it is not amiffe, but pleafant and whole- 
fome. 

wben co pot Now although you may at any time betwixt May and 
xuner. September pot up butter, obferving to do it in the coo- 

left time of the morning:yet the moft principal feafon 
of all is in the moneth of May only: for then the ayre 
is moft temperate,and the butter will take fait the beft, 
and the leaft fubjedt to reefing. 

The beft ufe of Butter-milk for the ableft Houfe-mfe 

is charitably to beftow it on the poor Neighbours, 
whofe wants do dayly cry ouc for fuftenance; and no 
doubt but ike fhall find the profit thereof in a divine 
place, as well as in her earthly bufmeffe. But if her 
own wants command her to ufe it for her own good, 
then fkefhall of her Butter-milk make curds, in this 
mamerrfhe fkal take her Butter milk and put it into a 
clean earthen ». effell, which is much larger then to re¬ 
ceive the Butter-milk only $ and looking unto the 
quantity thereof, the (hall take as it were a third part 
io much new milk, and let it on the fire, and when it 
is ready to rife, take it off, and let it cool a littleuhen 
powr ft into the butter milk iathe feme manner as you 

would 
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would make a poflet, and having ftirred it about, let it 
Hand .-then with a fine skummer, when you will ufethe 
curds (for the longer it [lands3 the better the curds will 

eat ) take them up into a cullandcr, and let the whey 
drop well from it , and then eate them either with 
Cream, Ale,Wine,or Beer; as for the whey, you may 
keep it alfoina fweet ftone vcffell: for it is that which 
is called Whig, and it is an excellent cool drinke, and 
who’efome, and may very well be drunk a Summer 
through,in head of any other drink,and without doubt 
will flake the thirft of any labouring man as well, if 
not better. 

The next main profit which arifeth from the Dairy 
is cheefe, of which there be divers kinds, as new mtlke3 

or morrow milk,e/heefe, nettle-cheefe3floaten-milk cheefe3 

and eddi[h3or after-matb-cbeef’, all which have their fe¬ 

ver a 11 orderings and compofitions3as you [hallperceive by 

the difcourfe following : yet before I do begin to fpeak 
of the making of the cheefe, I will fhewyou how to 
order your Cheefelep bag or Runnel 3 which isthemoft 
principal! thing wherewith your cheefe is compoun¬ 
ded,and giveththe perfect tafte unto the fame. 

TbeCheefelep bag or Runnet3which is the jlemack bag 

of a young fucking Calfe, which never tafted other 
food then milk, where the curd lyeth undigefted. Of 
thefc Bags, you fliall in the beginning of the Yeere 
provide your felf good ftore , and fir A open the Bag 
and powr out into a clean Veffellthe curd and thicke 
fubftance thereof; but the reft which is not curdled 
you fhall put away: then open the curd and pick out 
of it all manner of motes, chiers of grafTe, or other 
filth gotten into the fame : then wafti the curd info 
many cold waters,tiU it be as white and clean from all 

Of Whiggs* 

Of chtere. 

Of theCheef- 
lep-bagge er 
Rennet. 
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forts of moats as is poffibjc; then lay it on a cleanc 
cloath that the water may drain from it, which .done, 
lay it in another dry vefleij then take a handfullor two 
of ialr, and rub thecurd therewith exceedingly, then 
take your bag and wafh italfo in divers cold waters 
till it be very clean, and then put the curd and the fait 
up into the bag, the bag being -alfo wdl rub’d within 
with fait: andfo put it up, and fait the outfideahoo- 
ver,and thenclofe up the pot clofe,and fo keep them a 
full yeer before you ule them. For touching the hang¬ 

ing of them up in chimney oorners ( as courfe Houfewifes 

do ) it is fluttifh3naagkt,and unwkolefome, and the fpen¬ 

ding of your Runnet whilefi it is new, makes your cheefe 

heavie and prove hollow. 

When your Runnet or Earning is fit to be ufed, you 
fhall feafon it after this manner; you fhall take the lag 

you intend to ufe , and opening it3 put the curd inloa 

fonemorter or a houle, and with a woodenpeftle , ora 

rolling pin heat it exceedingly, then put to it theyolkes of 

two or three egges, and halfe & pint of the thickest and 

fweeteft cream you can fleet fromyour milk, with a peny 

worth of faffron finely dryed and beaten to powder, toge¬ 

ther with a little Cloves and Mace, and ftirre them all 

pafjiag well together pill thej appear hut as Oitefuhftance, 

and then put it up in the hag again : then you fhall make 

a very ftrong- brine of water and fait,and in the fame you 

fhall toil a handful of Saxifrage, and then when it is cold 

dear it into a clean earthen vejs’ell: then take out of 
rhe bag half a dozen,fpoonfuls of the former curd and 
mixe k with the .brine •, then clofing the bag up again, 
dole hang it with the brine, and 'in any cafe alfo Itcep 
in your brine a few Wall-nut-tree leaves, and fo keep 

: ■ • your 
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your Runner a fortnight after before you ufe it; and in 

this manner drefle all your bags fo, as you may ever 

have one ready after another, and the youngeft a fort¬ 

night old ever at the leaft; for that will make the ear¬ 

ning quick and lharp, fo that four fpoonfuls thereof 

will fuffree for the gathering and feafoning of at leaft 

twelve Gallons of milk, and this is the choyccft and 

beft earning which can poffibly be made by any Houfe- 

mfe. 
To make a new-milk or morning milk cbeefe, which 

is the beft cheefe made ordinarily in our Kingdoirqyou- 

fhall take your milke early in the morning as it comes 

frow the Cow,and fyle it into a clean tub ; then take 

all the Cream alfo from the milke you milk’d the eve¬ 

ning before,and ftrain it into your new-milit: then take 

a pretty quantity of cleane water, and having made it 

fcalding hot, powre it into the milke alfo to feald the 

cream and it together;then let it ftand,and cool it with 

a difh till it be no more then luke-warm;then go to the 

pot where your earningbags hang , and draw from 

thence fo much of the earning without flirting of the 

bag,as will ferve for your proportion of milk,& ftrain 

it therein very carefully;, for if the leaft mote of the curd 

of the earning fall into the cheefe ft mil make the cheefe 

rot and mouldy when your earning is put in, you (hall 

cover the milk, and fo let it ftand halfe an houre or 

thereabout; for if the earning be good it will come in 

that fpace; but if you fee it doth nor, then you fhall 

put in more.-bcing come,you (hall with a difh in your 

hand breake and mafhe the curd together, polling 

and turning it about .diverfly : which done, with the 
flat palmes of your hands very gently preffe the curd 

down into the bottome of the Tub, then with 

a 
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a thin dith take the whey from it as clean as^you can, 
and fo having prepared your Cheefe-fat anfwerable to 
the proportion of your curd with both you r hands joi¬ 
ned together, put your curd therein, and break it, and 
preffe it down hard into the fat till you have hid it, then 
lay upon the top of the curd your hard cheele-boord, 
and a litde fmall weight thereupon,that the whey may 
drop from it into the under veffc-11 ; when it hath done 
dropping,takealargeCheefe-cloth, and having wet it 
in the cold waterway it on the Cheefe-boord, and then 
turn the Cheefe upon it $ then lay tire cloth into the 
Cheefe-iat,and fo put the Cheefe therein againe, and 
with a thin flicethruft the fame downe dole on every 
fide : then laying the cloth alfo over ihe top t© lay on 
the Cheefe-boord,and fo carry it to your gieat preffe, 
and there prefs it under a fuffic-ient waight.-after it hath 
been there preft half an hour,you fhal take it and turn 
it into a dry cloth,and put it into the preffe again, and 
thus you fhail turn it into city doths atleaff fire or fix 
times in the firft day,and ever put it under the preffe a- 
gairgnot taking it there from till the next day xn the e- 
vc-ning at foonc-ft,and the la ft time it is tumed,yon flral 
turn it into the dry fat without any cloth at all. 

When it is preft fuffidently,and taken from the fat, 
you fhail then lay it in a Kimnel, and rub it firft on the 
one fide,& then on the other with fait, and fo let it lye 
alhhat night; thenthe next morning you fhail doe the 
like again, &fb turn it upon the brine, which comes 
from'the fait two or three days or more, according to 
file bigneffe of the Cheefe,and then lay it upon a faire 
table or fhelf to dry, forgetting not every day once to 
rub it all over with a clean doth, and then to turnip 
fill fuchdme that it be throughly dry, and fit to go* 
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into theCheefcr-hedfb FandWthisf-mafinferdf dfy&g 
you muftobferveto lay it firft Whereit may dry hi** 
ftily, and after wherfc it may dry at moro lcafurt:thus 
may you make the bell and rtioft principal! cheefe 
; Nowifyeuwil ttiakc Chcde df two meales.as yottr a Ckeefc of 
mornings new milke, and the levenihgi^CrgaEbe milk, two.m=a!*i 
&L all you (hal do isbat the fahjefbrmetiy^ehearfed. ! , 
And it'you will mike a Ample fflorroW milk Cheefe, 
which is all of new milke and nothing elfe, you fhall Chcere ol one 
then do as is before declared, dndly'you fbalf put ih mealc 
your earning foloon as the milk is fild (if it haveaiiy 
warmth inYyynd notlcaldit.-buf i f thb wafnithbe Ibft 
yon Avail put it into a kettle and give it the ay re of 
the fire. ;•■■■■■ 

If you Will have a very daintyneftte Cheefe, which °f Net‘le 
is the • you£heefc 
Iball dOeln-allthings isW^s ibtiEfetly tidgbt4‘the 
new milke cheefe compound jOhely voti Aval put the . 

. curd intoa very thitme Cheefe-fit, rtet ibove halfe 
an inch or a little better deepe af ther irtoff, arid theft 
When yon come tbd ry them a? fobjie as. rt is dtiihbd v . 
ttoai the brine, you fhall layit upon frefh ndttleS and 
cover it all over with the fame f andfo lying Where 
they may feele the ayre, let them ripen therein , ob- 
lerving to renew yournettlesonceintWO dayes and 
every tune you renew 'them, toturne theCheefeW 
V ,fdes> and tb gather your nettles as much without 
mikesasmay be, and to make die bedbbrh under and 
aloft as fmoorh as may be, for the more even and 
ewer wrinkles that your cheefe hath, the moredainry 

uyour M oufe-wtfc accounted. 1 

couKnfJI]f?C ?°aten ^’Ikcc^efe,which is the ofBmSS 
- 4 <?f all cheefes,you fhal take feme of the milk milkAeefc ‘ 
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and he^Mf jif^B 4»-jr4fidte!(>6.yar 
%ifowr-.thap you dice BOfiidyenaire-thCr.iWlfmingTof 
it for fearjC/ftreakingjthen.you fiiaif heat: water, and 
with ie.warm.ir-; ch<jn put in yourearuingas,before 

atdall<^herChedeSv^ n. «:4i...i-cir.r:;,: 
Of ^dish jquching^^JuneddiA Cl^eefc or WinterGheefe, 

ce ‘ there is not any difference betwixt it and your Cummer 
Cheefe touching the makiug thereof only,bccaufe.the 
;feaiqi^c£tfK5.yeer • *• jhiadlyi ;:dryiag..or ha£<k 
ning if^c^^cet^|^erc^;mucli;;Hi-;ca.0rc9and;wili bQrfoft 
aivrayes^ancf^,o|thefe:^ddxiiiGheefes you may .make 
as many xindsas of Summer Cheefes, as of one meal, 
twomealeSjOrof milk that is floatcn. . 

- j ; ,Wkei|iX90'have.n3^d<j-yqur.<Qhtefe;:)fOu;ffiall then 
- - Baye 'ca’r&Qfthe; ^heyjwhofe£enerai .ufe^jffesetBnot 

f rom!f batof iutte,rjniilksCqr either youiiislL preffcrvc 
it to'beffow on the p*6pr,becaufe it is a good drink for 
the labouring man,br keep it to make e-urds out of it, 
or laftly tOflOurifh,and bring up your S wine.., 

of whey y jfjyou tyitl mke'curds of your jbeft Whcy^you fhal 
sud* rcliV-upou^e|fre‘,ai^dbeii3g;r^dy tp boyl,youfhall 

put into it a prmy quantity of Butter milk,and then as 
you fee.tbe‘Curds arifing up to-the top of the Whey, 
vyiph askummer skim them off, and put them into a 
CuU«idef,^ncf rhen put in mpre Butter-milk^.and thus 
db.yyftilff ^;y6ii,can fee ,ahy .Curds arile;then, the Whey 
being drained clean from them, put them.into a.clearie 
vc£fell,and fofefve them forth asoccafion fhall-ferve. 

CHAP. 
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CHAP. 7. 1 
oftheMah^andthe fever all fecrets, 'andkwvi- 

ledges belonging to the malitug of Malt. «Tis moft-recjuifiteandfit thic-btir'Mbdfei 

■wife'be experienced and ; well;^ra’^ifid ■ 
■in the well making of Malfibotfifbf the’ 

neceffary and continuall ufe-thereof, as 

alfo for the general! profit which accru- 

cth and arifeth to theff»iba»diHiiaf-m^^d:-i¥£'w^6i6 

familyrfor as from it ii made!the drink Bjf-whfeR 'tHe 

Houjhold isnourifhedand fuftained.fb tefcFie fiiiitfull 

lluiband-m&n (who is the miftcrof rich-ground, and 

much tillage ) iris an excellent merchandize, and a 

comm'odiry offo gfeat tradcV that riot dihn^cfpedialf 

Towns and Countries are maintained thereby,but alfo 

the whole fCjihgdomsand divers Others Of oiii? neighbo¬ 

ring Nations. This office or place of knowledge be- 

iongeth particularly to the Houfe-wifey and though we 

have many excellent Men-maltesy ^ecir-i^ properly 

the work and careofthewOta^fbrteii-’JM^/i^^ 

and done altogether within dores,'where'geferaUy.ly- 

eth her charge; the man only oughtto bring in5and td 

provide the grain,andexcufe her from-portage or tco 

heavy burthens,. bur for the Art of makingthe Malt- 

and the; f overall labourfappertaining to the fatne'ei’cu 

wm tneFat.tb the Kiln',5 at is'Only the'/vvorkpitHe 

Houfe-ivifegdnd theffdid-f-wants to her appertaining.' 

To begmthenwith the fxrfk knowledge of our Mai- 

fter,it confiftethin the election and choife of grain fit 

to «\ake Malt on,oFwhich there are indeed truly but 

two Kinds,, that; iis toefay,5 ^Barley, 'which is of all 

- orhet 
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other the mo ft: excellent for this purpofe ; and Oates, 
which when Barley is leant or wanting, maketh alfo a 
good; and laffident Malt: and though the drink which 
is drawn frpnwt5be neither fo much in the quantity,fo 
ftrong in the lubftance,nor yet fo pleafant in the tafte, 
yet i^rthe very good and tolerable,and nourilh- 
ing enoughfor any reasonable creature. Now I do not 
deny,but there may be made Malt of wheats Peafe3Lu~ 
ffns^efeh<s^a4fuch like, yet it is with us of no retai¬ 
ned cuftome,nor is the drink (imply drawnor extraft- 
cd frorn thofe minSjeither whplfomeor pleafant,bat 
ffcong and fuiwmcidierefore I think it not fit to fpend 
any time in treating of the fame.To fpeak their of the 
ele&ion of Barly,you fhal under ftand that there be di¬ 
vers kinds thereof.according to the alteration of foylcs; 
fpme being big,fome litle}fejtue ccnpty,fome ful,fomc 
white,fome brown,and fome yellow:but I will reduce 
all thelc into three kinds, that is,into the Clay-barley, 
die Sandy-Barly,and the Barly which groweth on the 
mixtfoyl.Now the beft Barly to make Malt on, both 
for yeelding the greateft quantity of matter, and mi- 
kingihe ‘fttongeft, heft, and. moft wholefome drink, is 
the ClayFkr ley well dreft, being clean Come otic 
felfe,-without; weed or Oates, white of colour,full in 
fubftance,and fvveet in tafte: that whichgroweth on 
che fnixr grounds is the, next; for though it be fubjeft 
to fome Oates and fome W eedsr: yet being painfully, 
and carefully dreft, it is a fair suid a bold Cbm, great 
and Full- and thoughFooiwhat browner then the for- 
naer,yet it is of afair and clean complexion. Thelaft 
and wor ft grain for this purpofe is the Sand Barly,for 
although it-fee feldflmqbraseseriniKtr.with Oatdsy yec 
jfthe tillage no: painfully and cunningly. handled. 
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it is riiiich fubjedfc to weeds of divers- kinds, as tares, 
fetches,and fuch like,which drink up the liquor in ehe 
brewing,and make the yeeld or quantity thereof very 
little and unprofitable : befides the gram naturally of 
it lelfharh a yellow, withered, empty huske <5 thick, 
and unfurnifhed ©f meale,- fo that the drinke dravvnp 
from it,can neither be fo much,fo ftrong,fo good,nor 
fo pieafantj fo that to concludothe clean Clay-barley 
is beft for profit in the fale dririk,for ftrength and long 
lafting. . ' : : - 

The Barley in the mixt grounds will ferve weil-for 
houfholdsand families: and the fandy barley for the 
poor,and in fuch‘ places where better is nor to be got¬ 
ten. And thefe are to be known o f every Hufkand or 
Houfe-wife the by his vvhitencffe,grearnefle and 
fulnefs: the fecond by bisbrownenefs,anu the third 
by his yelloWnefs , with a darke browne nether end, 
and the emptinefs and thicknefs of the husk (and in 
thiscle&ion of Barley) youfhall note,that if you find 
in it any wild oites, it is a fign of a rich clay-ground, 
but ill husbanded , yet the malt made thereof is not 
much amifs,for both the wild-oateandthe perfit oate 
give a pleafant (harp rcllifh to the drink.;if the quart- 
tity be not too much, which is evermore to be refpe- 
cted. And to conclude this matter of election, great 
care muftbehadof both HuskattdzndHoufe-wif^xhzt 

the barley chofesi for Malt, be exceeding-fweet;, both 
in fmellandtafte/andvefy clean dreft : foranycor.-. 
ruption rnaketh the malt loathfome,and the foul dref- 
fing affordeth. much Ioffe. 

After the skilful! election of graine for malt 3 th. of the Male 
Houft-mfe is to look to the fi-uation, goddnefs and 
apt accomodation of theMalt-houfe; for in -that corv- 
■ J J P . .--fifteth 
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fiftethboth much of the skiLI,and much of the profit; 
for the general fituacion of the houfe,it would(as neer 
as can be) ftand upon firm dry ground, having pro- 
fpedfc every way, with open windows and hghts to let 
in the Wind, Sun, and Ayre,. which way the Malfter 
pleaiet'n, both to cool and comfort the graine at plea- 
furc,and alfo clofe-fhuts or draw-windowcs to keep 
out the Frofts and Storms,which are the only lets and 
hinderances for making the malt good and per fed; for 
the modell or forme of thefe houfes,fome are made 
round, with a court in the middle, fbme long, and 
fome fquare,. but -the round is the beft, andthe kaft 
laborious; for the Cefterns or Eats being placed ( as 
it were }&t the head or beginning of the circle,, and the 
Pump or Wellfbut the Pump is beft) being clofead- 
joyning,or at leafe by conveyance of troughs made as 
ufefull as if it were neer.adjoyning., the Corne being 
fteept, may with one perfons labou r, and a jfhovell be 
cafr from the Fat or Ceftern tothe floorc, and there 
couchc j then when the couch is broken, it may in the 
turning either with the hand or the ihovell.be carried 
in fueh a circular houfe round about from one ftoore 
to another,till it come to the Kiln, which would alfo 
be placed next over againft the Pnmp and Cefternes, 
and all contained under one roofe. 
. And thus you may empty keeping after fteeping^nd 
carry them with one perfons labour from floorc tp 
floor,cill all ths. floors be fildrin which circular motion 
you Aral find,thatever that which was firft fteept,fhal 
firlc come to the Ktlne, aBd fo confcq.uently one af¬ 
ter another in fuch fort as they were ftceped,and your 
work may evermore be cohfcant, and your floores 
at no time empty, but at your own pleafure, and all 
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the labour done only with the hand and {hovell,with- 
out carrying or recarryingvor lifting heavy burthens, 
is both troublefome and offenfiue, and not without 
much Ioffe, becaufe in fuch cafes ever feme graine 
fcattereth. 
Now over againfl. the Kilnc hole or Furnace (which 

iseverraoreintendedtobeonthe ground ) fhoufda, 
convenient place be made to pile the fuel for the Kiln, 
whether it be Straw, Bracken, Furs, Wood,Coalc,©r 
other fewellj but fweet Straw is of all other the belt 
andneateft. Now it is intended that this Malt-houfe 

may bee made two ftories in height, but no higher : 
over your Ccfterns fhal be made the Garners where¬ 
in to keep your Barley before it be Beeped: in the bot- 
tomes of thefe Garners, Banding directly over the ce- 
fierhes, fhall be convenient holes mace to open and 
(hutatpleafure, through which fhall run downe the 
Barley into the Ceftern. 

O ver the bed of the Kiln can be nothing but the place 
for the Hair cloth,and a fpacious roof open everyway 
that the fmoke may have free paffage : and with the 
leaft ayr be carrycd from the Kiln, which maketh the 
Malt fweet and pleafant. Over that place where-the 
fewell is piled, and is next of all to the bed of the 
Kilne, would hkewife be other fpacious Garners 
made,fome to. receive the Malt as foone as it is dryed 
with the Combe and Kiln-duft,in which it may lye to 
mellow and ripen ; and others to receive the Malt 

after it is skreened and dreft up; for to let it bee too 
long in the Combe,as above three moneths at longeft, 
will make it both corrupt, and breed Weevels and o~ 
ther worms,which are the greatefc deftroyers of malt 

that tnay be.. And thefe Garners fliould be fo conve- 
, Pa niently 
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niehtly place beib'retfee frontof the Kilne-bed} Chat 
either, with the ihovei or a (mal fcuttle you may caft, 
or carfythewn&oncie dryed into the Garners. 

For the other part of the floors,they may be employ, 
ed as th ? ground-floors a re, for the receiving of the malt 

when it Hornes from'the Ceftern: addin this manner, 
and with thefe accommodations you may fafhion any 
Mdt hottfei either rounds long,’fquare ;, or ofwhat 
proportion foever, as either your eftate,or the conve¬ 
nience of the ground you have to build on Hull adtni- 
nifter, 1 : : ' ■ - 

Next-to the-cite or proportion of the ground, you 
?0^Ir' fhai have a principal -care for the making of your mak 

foecrsjn which (alllhe cufiome and the mature of the foil 

’binds many times a man to fundry inconveniences, and 

that a mam mufl xecejjarily build according ■ to the mat- 
ter he hath to build with all,from whence arifeth the ma¬ 

ny diverfnies of Malt flooersjyct you frail underhand, 
thac the eenerall beft Mdlt-floore^ both for. Summer 
and Winter,and all feafons,is the cave or vaulted arch 
which is hewed out of a dry and maingreety Rocke, 
for it is both wartn'iri Winter,coole in Sum mer, and 
generally comfortable in all feafons of the year what- 
foever. For it is to he noted, that all Houfe-wives do 
give over the malting of Malt in the extreame heat of 
Summer, it is not becaufe the Malt is worfe that is 
made in lummer than that whichis made in winter,but 
becaufe-the/Wrt areraore unfeafonable,and that the 
Sun getting a power into fuch open places,maketh the 
Grain which is fteeped to fprouc and come fo fwiftly, 
that it cannotindure to take time on the fleore^ and get 
the right feafomngwbich belpngeth to the fame: wher- 
as thefe kind-'of vaults being dryland as it were couciit 
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under the ground, not only keepeth out the Sunne in 
Summer, which maketh the Malt come much too laft, , 
but a Mb defendeth it from trolls and cold bitter blafts 
in fharp Winters,which will not fuffer it to come, or 
Iprout at all; or if part do come and fprour, as that 
which lyeth in the heart of the bed ; yet the upper 
parts andout-fideby mcanesof extream cold cannot 
fprout: bur beiug again dryed, hath his fir ft hard- 
neffe, and is one and the fame with raw Barley ; for 
every Houfc-wife mu ft know , that ifMaltdoc-not 
come as it were altogether, and at an inftant, and not 
one come more then another, the Malt muft r.eedes be 
very much imperfect. 

The next Flower to the C ave,or dry Tandy Rock, is 
the Flower which is made of earth, or a ftiffc ftrong 
binding Clay well watered,and mixt with Horfe-dung 
and Soap-afhes, beaten and wrought together, till it 
come to one follid firmneffe 5 this Flower is a very 
warm comfoftable Flower in the Winter feafon, and 
will help the Grain to come and fprout exceedingly, 
and with the help of windowes to let in the cold ay re, 
and to {but out the violent reflexion ofthe San, will 
fery.every conveniently for the making of Malt, for 
ninbmoneths in the.year,that is to fay,From Septtmktr 

till the end of May, but-for June, /«/j,and AuguB^ 

to imploy it to that purpofe, will breed both lofle 
and incumbrance: The next Flower to-this of earth,is 
that which is made otplafler, or plafierof parity being 
burnt in a feafonable time, and kept from wet, till 
the time of fhooting , and then fmeotfajy laid , and 
well levelled ; the imperfedtiou of the plafler flower 

is only the 'extream celdneffe there©!, which in frofty 
and cold -fealons, fo bindeth in the^heart-ofthe Grain, 

P 5 that 
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that it cannot fprout, for which cauie it behoveth 
every Malftcr that is compelled tothefe Floores, to 
look well into the feafons of the yeere, and when hce 
findeth either the Frofts, Northern blafts, or other 
nipping dorms to rage too violently , then to make 
his firft couches or beds, when the Grain comraeth 
newly out of the Ceftern, much thicker and rounder 
than otherwife he would do; and as the cold abateth, 
or the corn increafeth in iproutmg, lo to make cou¬ 
ches or beds thinner and thinner, for the thicker and 
clofer the Grain is coucht and laid together, the war¬ 
mer it lyeth,and fo catching heat, the fooner it fprou- 
tetb, and the thinner it lyeth, the cooler it is, and fo 
much the flower in fproucmg.This floore,ifthe Win- 
dowes be clofe,and guard off the Sun fufficiently,will 
C ifnecellity compell) ferve for the making of Malt 
ten months in the year,only in Iutj and Augutt^ which 
contain the Dog-dayes,ic would not be employcd,nor 
in the time of any Fro ft, without great care and cir- 
curafpediion. 

Again, there is in this floor another fault, which 
is a naturall c-afting out of dull, which much fulheth 
the Grain, and being dryed, makes it look dun and 
loule, which is much difparagement to the Malftcr 5 
therefore ftie muft have great care that when the 
Malt is taken away,to.fweepc and keepc her floores as 
clean and ncateasmay be. The laft and word is the 
boarded flobre, of what kind foever it be,by reafon of 
the too much Heat thereof,and yet of boarded floores 
the Oken boarded is the eooleft and longeft laftingjthe 
Blme or Beech is next, then the Aftie, and the worft 
(though it be the faireft to the Eye ) is the Firre,for 
ithathinitfclf ( by reafon of the Franfcinfence and 
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Turpentine which it holdeth ) a naturall heat, which 
mixed with the violence of the Sunne in the Snmmcr- 
titne,forccth the grain not otiety to fprout, but to 
grow in the couch, Which is much loflc and a f owlc 
imputation .Now thefe boatded floors can hardly be in 
ufe for above five moneths at the rnoft, that is to fay, 
0 Bober^ November, December, Ianuary^ and February. 

for the reft, the Sun hath too much ftrength, and thefe 
boarded floors too much warmthjand therefore in the 
cooleft times it is good to obferve to make the coucf 'e 
thin whereby the ayr may paffe thorough the corn,and 
io cool it, that it may fprout at leifure. 

Now for any other floor befides thefe already imperfca 
.named there is not any good to malt upon ; for the Floorc*- 
common flore which is of naturall earth, whether 
it be Clay, Sand or Oravell, if it have no mixture at 
all with it more then its own nature, by oft treading 
uponit, groweth to gather t. e nature of faltneffeor 
Salt-petcrintoit, which not oncly giveth an ill tafte 
to the grain that is laid upon the fame,fbut alfohis 
moifture and mouldinefs, which in the moift time; 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 to malt on, becaule 
the grain getting into the crannies, doth there lye, and 
is not removed or turned up and downe as fhonld 
be with the hand, but many times is fo fixed to the 
ground, it fpiouteth and groweth up into a greene 
blade, affording much Ioffe and hinderance to the 
owner. 

The fmooth paved floore, or any fioore of ftone 
whatloever is full as ill 5 for every one of them natu¬ 
rally againft much wet or change of weather, will 

P 4 fweat 
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fwcat and diftill forth fuch abundant moifture, that 
the Malt lying upon the fame, can neither dry kindly 
and expell the former moifture received in the ceftern, 
butallb by that over-much moifture many times rot- 
teth,and comes to be altogether ufeldTe.Laftlyjfor the 
flower made of lime and hair,it is as ill as any former¬ 
ly fpoken of,both in refpedf of the nature of the Lime, 
whole heat and fharpneffe is a main enemy to Malt,or 
any moift corn,asalib in relpect or the weakneffeand 
brittlenes of the fubftance thereof,being apt to tnoldcr 
and fali'in pieces with the lighteft treading on the 
fame,and that lime and duft once mixing with the corn 
itdothfopoyfon and luffocate it, that it neither can 
fprout,nor turn ferviceable for any ufe. 

.. r.e Next unto the Malt-flowers, our Malftcr fhall have 
jnd the "bmi- a great care in the framing and falhioning of the-Kilnc, 
ding thereo f» ef Vvhich there are fundry forts of moddels, as the an¬ 

cient forme whieh was m times pair ufed of ourfore- 
fathers,being only made in a fquare proportion at the 
top with fmall fplints or rafters, joyned within foure 
inches one of another .going from a maine beam,crof- 
fing the mid part of that great fquare : then is this 
great fquare from the top,^ with good and fufficient 
Ituds to be drawn flopewife narrower and narrower, 
till it come to the ground, lo that the harth or lowefc 
pan thereof may not be above a fixth part to, the freat fquare above, on which the Malt is laid to bte 

ryed, and this Harth fhall be made hollow and de¬ 
fending,and not levcllnor afeending: and thefc Kilnes 
doe not hold any certain quantity in the upper fquare, 
but may ever be according to the frame of the houfe, 
fome being thirty foot each way, fome 20. and fome 
eighteen. There be other Kilnes which are made after 
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this manner open and flbpe,but they are round of pro¬ 
portion ; but both theie kind of Kilnes have one fault, 
which is danger of fire; or lying every way open and 
apt for the blaze,if the Mai Her beany thing negligent, 
either in the keeping of the blaze low and forward or 
not (weeping every part about the harth any thing that 
may take fire, or fore-feeing that no ftraws which do 
belong to the bedding of the Kiln do hang down,or arc 
lode,whereby the fire may take hold of them,it is ve« 
ry poflible that the Kilne may be fee on fire, to the 
great loffeand often undoing of the owner. 

W hich to prevent, and that the Malfter may have Xf?e pfrfc& 
better affurance and comfort in her labour, there is a KUne. 
Kilne now of generall ufein this Kingdeme, which is 
called a French Kilne,6eing framed of a Brick, Afhler, 
or other fire-ftone, according to the nature of the foyl 
in which: Uuibands and Houfcuives live: and this 
French&im is ever fafe and lecure from fire, and 
whether the Malfter wake or deep, without extreame 
.wilfull negligence, there can no danger come to the 
Kilne t and in thefe Ki'nes may be burnt any kind of 
fewell whatfoever, and neither inall the fmoke offend 
©r breed ill tafte in the Malt^ nor yetdifcdour it,, 
as many times it doth in open Kilnes,where the Malt is 
as it were covered ail over,& even parboyld in fmoke: 
fo that of all forts of Kilnes wbatfcfever, this which . 
is called the French Kilne, is to be preferred andonely 
embraced. Of the forme or moddell whereof, I will 
not here Hand to treat, becaufe they are riow fo ge¬ 
nerally frequent among ft us, that not a Mafon or 
Carpenterin the whole Kingdome but can build the 
fame; fo that to ufe more words thereof were tediouf- 
neffc to little purpole, No\y there is another kind of 

" ’ Kilne 
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Kiln which I have feen (and but in the weft-country 
onely) which for the profitable quaintneffe thereof, I 
took forne fpeciallnote ol, and that was a Kilne made 
at the end of a Kitchin Raunge or Chimney, being in 
fhape round and made of Brick, with a little hollow- 
nefie Harrowed by degrees, into which came from 
the bottome and midft of the Kitchin-chimney a hol¬ 
low tunnell or vault,like the tunncl-1 of a Chimny,and 
ranne dire&ly on the back-fide the hood, or back of 
the Kitchin-chimneythen in the midft of the chim¬ 
ney,where the greatelt ftrength of the fire was made, 
was a fquare hole made of about a foot and a half e- 
very way, with an Iron thick plate to draw to and 
frOjQpeniag and clofing the whole at plcafiirejand this 
hole doth open onely 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¬ 
dinary fire with which you drefle your meare ,..and 
perform other neccffary bufinefles, is fuckt up into 
this tunnell, and fo convayeth the heat to the kiln, 
where it dricth the Malt with as great perfe£tion,as a- 

. rsy kiln Ifaw in my life, and needeth neither atten¬ 
dance or. other ceremony more, then once in five or 
fixe houres to turn the Malt, and take it away when 

- it is dried fufficiently: for it is here to be noted, that 
how great or violent foever the fire be, which is in the 
Chimney, yet by reafon of the paflage, and the quan¬ 
tity thereof it carrieth no more. then a moderate heate 
to the kiln; and for the fmoke, it is fo carried away in 
other loop-holes which run from the hollowneffe 
between the tunnell, aud the Malt-bed, that no Malt 
in the world can poffibly be fweeter or more delicate¬ 
ly coloured: only the fault of thefe kilns are, that they 

are 
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are buc little in com paffe,aad fo cannot dry much ata 
timers not above a quarter or ten ftrike at the moft in 
one drying, and therefore arc no more but for a mans 
own particular ule,and for the furnifhing of one fet- 
led Family; but fo applyed,they exceed alfthe kilnes 
that I have lcen whatfoever. 

When our Maifter hath thus perfcdied the Malt- Bedding «? 

houfe and Kiln, then next look to the well bedding ©f tkeKitne. 
the Kiln,which is divcrfly done according to mens di¬ 
vers opinions; for fornc ufc one thing,and fome ano¬ 
ther's the neceflity of the place,, or -mens particular 
profits draw them. , 

But firft to (hew you.what the bedding of a Kiln 

is, you fhall underftand, that it is a thin covering laid 
upon the open rafters, which arc next unto the heat of 
the fire,being made either f® thin, or fo open, that the 
fmalleft heat may paffe thorow it, and come, to the 
corn : this bed muft be laid fo even’and levell as may 
be,and not thicker in one place then another, leaft the 
Malt d<ry too fall where it is thinneft, and too flowly 
where it is thick,and fo in the tafte feem to be of two 
feverall dryings. 

It muft alio be made offuch ftufFe,as having--recei- 
ved heat,it will long continue the fame,and be afliftant 
to the fire in drying the corn : itfhouldalfohaveinit 
no moift or darkifh propcrty,left at the firft receiving 
of the fire it. fend out a {linking fmoke, and fo taint the 
MaIt;nor,fhould it be of any rough or (harp lubftance 
becaufe upon this bed or bedding is laid fee.haire- 
cIoth,and ©n the hair-cloth the Malt,To that, with the 
turning the-^/<z/r,and treading upon the cloth, fhonld 
the Bed be of. any fnch roughneffe, it would foone 
wcare out the haire-cloths which would bee both 

lofie 
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lofle and^ill Houfe-mfery, which it carefully to be 
efehewcd. ' 

But now for the nutter orfubftance whereof this 
bedding ihould be made, the beft,neateft,and fwceteft, 
is clean long Rye ftrawwith the earcs only cut off, 
and the ends laid even together, not ona longer than 
another, and fo fpread upon the rafter of the Kilne as 
even andthinne’asmay be,and laid as it were ftraw by 
ftrawia a juft proportion, where skill andinduftry 
may make it thin or thick at pleafure^as but the thick- 
ne^fc of <Jnc ftraw ■ or of two, three, foureorfive, as 
lhall feem to your judgment moft convenient,and then 
this,there can be nothing more even, more dry, fwrer, 
ox open to let in the beat at yonr plealure : and al¬ 
though in the old open Kiin'es it be fubjeft to danger of 
fire, by rcafon of tire quickneffe to receive the name, 
yet in the French Kilties (before mentionedjit is a moft 
fafe bedding, for not any fire can come ncer unto it. 
There be others which bed the Kiln with Mat j and it 
is not much tobe mifliked, if the Mat be made of Rye 
fttawfowed , and woven together according to the 
manner of the Indian Mats, or thofe ufuall thin Bent 

Mm,which you Avail commonly fee in the Summer 
time,Handing in Husband-mens Chimneyes, where one 
bent or ftraw is laid by another,and fo woven together 
With a good ftrong pack-thread-.but thefe Mats accor- 
ding to the Old Proverb (More coft more mrftip ) for 
they are chargeable to be bought, and very trouble- 
feme in fhe making, and in the wearing will not out¬ 
laid one of the former loofe beddings,for if onethread 
or ftkch breaks, immediatly moft in that rowe will 
follow ’ oriely k is moft certains, that during the 

time 



2 Book. SkiS in Malt* 221 

time it lafteth it a both good,neceflary and handfome. 

But if the Mat be made either of BulruChes, Flags, or 

any other thick fubftance (as for the mo ft part they 

are) then it is not fo good a bedding, both becaule the 

thickneflebeepeth out the heat, and is long before it 

can be warmed ; as alfo in that it ever being cold, na¬ 

turally of itfelfe draweth into it a certain moytture, 

which with the firft heat being expelled in lmoke, 

doth much offend and breed ill tafte in the Malt. 

There be others that bed the Kilne with a kind of matt 

made of broad thinfplintsof good wrought Checker- 

wife one into another, and it hath the fame faults 

which the thick matt hath; for it is long in catching 

the heat,and will ever fmoke at the firft warming,and 

that fmoke will the malt fmell on ever after ; for the 

lmoke of mod is ever more- fharpe and piercing then 

any other fmoke whatfoever. 

Be rides, this mo den matt, after it hath once bedded 

the Kiln, it can hardly afterward be taken vp or remo¬ 

ved; for by continuall heat, being brought to fuch an 

eKtreamedryneffe, if upon any occafion either to 

mend the Kiln,or cleanfe the Kxin, or do other neceffa- 

ry labour underneath the bedding, you fliall take up 

the wooden mat, it would prefently crack, and fall to 

pieces,and be no more lerviceable. ' 

There be others which bed the Kiln with a bedding- 

made all of wickers, of fmall wands foulded one into 

another like a hurdle, or fuch wand-worke; but it 

is made very ©pen, every wandat leaft two or three 

fingers one from another: and this kind of bedding is 

a very ftrong kind of bedding, and will laft long, and 

catcheth the heat at the firft fpringing,only the fmoke 

is offenfive,and the roughnefs withoutgreat care ufed. 
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will foon wear out your hair cloth: yet in fuch pla¬ 
ces whereflraw is not to be got or ipared3and that you 
arc compelled only to ufe wood for your icwt ll in dry¬ 
ing your Malt, I allow this bedding before any other, 
for it is very good,ftrong and long iafting : befides, it 
maybe taken up and fet by at pleafure,fo'that you may 
fvyeep and clcanfe your Kilne as oft as occafionfhall 
ferve, and in the neat and fine keeping of the Kilne, 
doth ccnfift much of the Houfewivts Art ; for to be 
choakt eiti.cr with duft,durt,foot or afhes;as it fhews 
fluttinclle and floth,rhe only great imputations hang¬ 
ing over a Houfe-mfe, fo likewife they hinder the la- 
bour,and make the malt dry a great deale worfe, and 
more unkindly. 

ofaf*nlfof ^ext Biding of the Kilne, our Malfter by all 
Malc?inS ° raeanes muft have an elpcciall care with what fewell 

fhe drycth the Malt; for commonly according to that 
it ever receiveth and keepeth the tafte, if by l'ome ef» 
peciall Art in the ICiln that annoyance be not taken 
away. To fpeak then of fewels in generall, they are 
of divers kinds according to the natures of foylcs, and 
the accommodation of places in which men live; yet 
the bed andmoft principal fewell for the Kilnes(both 
for fweetnefle, gentle heat, and per fed dryingj is ei¬ 
ther good Wheat-ft raw, Rye-ftraw, Barley-ftraw, 
or Oaten-ftraw ; and of thele the Wheat ftraw is the 
beft, becaufe it is moft fubftantiall, longeft Iafting, 
makes the fharpefr fire,and yeelds the leaft flame: the 
next is Rye ftraw, then Oaten ftraw, and laft Barley 
ftraw,which by reafon it is fhorteft, lighteft, leaft la • 
fling,and giveth more blaze then heat,it is laft of thefe 
white ftraws to be chofen.and where any ot thefe fail 
or are lcarce,you may take the ftubblc or after crop 

of 
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of them, when the upper part is (horn away; which 
bcingwel dried and houfed,is as good as any of the rcfi 
already fpoken of,and ldflfe chargabfc,becaufe it is not 
fit for any better purpofe as to make fodder,meanure, 
or filch like, of more then ordinary thatching, and fo 
fitteft for this purpole. Next to thefe white ftrawes, 
your long Fen Rufhes, being very exceedingly well 
withered and dryed, and all the fappy moy feure got¬ 
ten out of them, and fo either fafely houfed or Rac¬ 
ked, are the beft fewell: for they make a verp fub- 
ftantiall fire and much la (ting, neither are apt to much 
blazing,nor the fmoke fo fharp or violent but may ve¬ 
ry well be endured : where all thefe are wanting, you 
may take the Straw of Peafc, Fetches s Lupins, or 
Tares, any of which willfcrve, yet the fmoke.is apt 
totaint,and the fire without prevention drycth too fo- 
dainly and fwiftly. Next to thefe is clean Bean frraw, 
or ftraw mixto1 Beanes andPeafe together $ but this 
mult be handled with great diferetion, for the fub- 
fiance contained! fo much heat,that it wil rather bum 
then dry,if it be not moderated> and the fmoke is alfo 
much offenfive.Next to this Bean/fti aw is your Furs, 
Gorfe,Whms,or fmall Brufh-wood,.which differcth 
not much from Bean ftraw^onely the fmoke is much 
fliarper, and tainteth the Malt with a much ftronger 
favour. To thefe I may adde Braken or Braks,Lingj 
Heath,or Brome, all which may fefve in time ofne- 
ceffity,but each one of them have this fault, that they 
adde to the Malt an ill taftc or favour. After thefe I 
place wood of all forts,for each is alike noyfome,and 
if the fmoke which commeth from it touch thcMak, 
the infe&ion cannot »be removed ; from whence a- 
mpngft the beft Hiv bands hath fprung this Opinion 
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that when at any time drjnke isilf-tafted.., they fay 
ftraight, it was made of Wood-dryed malt. And thus 
you.fee the generality of fuels,their venues,faults.and 
how they are to be imployed. Now for Coale of all 
kindes, Turfe or Peatc, tltey are not by any meanes to 
be ufed .under Kilnes,except where the furnaces are fo 
fubtilfy made,chat the fmoak is conveyed a quite con¬ 
trary. way, and never commeth neere the malt;in that 
cafe it skiilcth not what fuell you ufe,fo it be durable 
and cheap it is fit for the purpofe, oncly great regard 
muft be.had to the gentlenefs of the fire; forus the old 
Proverb is (Soft fire makes fwect Malt) fo feo raih 
and hafty a fireIcorcheth and burneth it,which is cal¬ 
led amongft Malfters Fire-fangd; and fuchMakis 
good for little or no purpofeuherefore to keep a tem¬ 
perate and true fire, is the only Art of a moft skilfull 
Maltfter. 

When the Kiln is thus made and furnifhed of all ne- 
eeffaries duely belonging to the fame, your Malfters 
next care fhall be to the f afhioning and making of 
the Garners, Hutches, or Holds in which both the 
malt after it is dried, and the Barly before it be ftcep- 
ed , is to be kept and preferved ; and thefe Garners 
or Safes for Corne are made of diverfe f afliions, and 
diverfe matters, as feme of Boords, feme of Bricks, 
feme of Stone, feme of Lime and Haire , and feme 
of Mud, Clay Or Loame: but all of thefe have their 
feveralnauks; for wood of all kindes brecdeth Wec- 
vclland Wormes which deftroy the Graine, and is 
indeed much too hot: for although malt would ever 
bekeptpaffingdrie, yet never fo little over-plus of 
heat withers it, and takes away the vertue"; for as 
moiftarc rots and corrupts it, lo heat takes away and 

decayed 
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decayeth the fnbftance.Brick, beeaufeitis kid with 
Lime,is altogether unwholelomejfor the Lime being 
apt at change of weather to fweat,moiftneth the grain, 
and fo tamteth it • and in me dryelt Seafons wich the 
iharp hot talk, doth fully as much offend it: thole 
which are made of Stone are much more noyfome, 
both in mfpedt ol the realbns before rehearied, as 
alfo in that ail Stone of itfelfe will fweate, and fo 
more and morecorrupteth the grain which is harbou¬ 
red i t it. Lime and haire being ©f the fame nature,car- 
ricth the lame offences, and is in the like fort to be ef- 
chewed. Now for mudxlay, or loame,in as much as 
they rauft necelfarily be mixt with wood, becaule o- 
therwife of themfelves, they cannot knit or bind toge¬ 
ther, and befides, that the clay or loame mull be mixt 
either with chopt hay,chopt ftraw, or chopt Lit er, 
they areas great breeders of Worrnes and verminc as 
wood is, nor are they defences again!! Mice, but 
ealie to be wroughc through, and i'o very unprofita¬ 
ble lor any Husband or HoulWife to ufe.Befides,they 
are much too hot, and being either in aclofehoule, 
neeretheKilnc , or the backe or face of any other 
Chimney , they dry the Corn too fore, and make it 
dwindle and wither,fo that it neither filleth the bufhel 
nor inricheth the liquor , but turnes to lofie every 
way. The bell Garner then that can be made both 
for fafety and profit, is to be made either of broken 
tile-ihreadjOr broken brickes,cunningly and even laid 
& bound together withP latter of Pans,or our ordina¬ 
ry Englifh Plafter,or burnt Alablafter,and then cove¬ 
red all over both within and without, m the bottome 
and on every fide, at leaft three fingers thick with the 
fame Platter, fo as no brieke or tyle-lhread may by 

£ any 
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any means be feet), or comeneer to touch the Come, 
and thefe Garners you may make as big, or as little as 
you pleafe,according to the frame of your houfe, or 
places of moft convenience for the purpo(c3which in- 

deed would ever be as neer the Kilne as May be3 that the 

ayre of the fire in the dayes of drying, may come unto the 

fame3 or elfe neer the baches orftdes of Chimnies3 where 

the ayre thereof may correB the extream coldneffe of 

the plafter , which of all things that are bred in the 

earth fts the eoldeft thing that may be3 and yet moft dry3 

and not apt to fcreator take moyftureftut by fame violent 

extremity; neither will any worme or vermine come neer 

itftecaufe the great coldnejTe thereof is a mortall enemy 

to their natures, andfo thefafett and longeft thefe Gar¬ 

ners of pUHers keep all kind of Grains 3and Palfe in the 

beft perfeBion. 

After thefe Garners,Hutches,or large Keepes for 
efc>ferns'15 Corn are perfitted and made, and fitly adjoyned to 
6 - terns- rpjC Kilne ^ the neXt thing that our Maultfter hath to 

look unto,. is the framing of the Fates or Cefternes, 
in which the Com is to be fteeped, and they are of 
two forts; that is3 either of Coopers work, being 
great Fatts of Wood, or elfe of Mafons work, being 
Cefternes made of ftone j bnt the Ceftern of ftone is 
much the better; for befides that thefe great Fatts of 
Wood are very chargeable and coftly ( as aFattto 
contain four quarters of Grain, which is but two 
and thirty bufhels, cannot be afforded under twenty 
ihillings) fo likewife they are very cafuall and apt to 
mifehanee. and fpilling; for, and befides their ordi¬ 
nary wearing, if in the heat of Summer they be never 
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fo little ncglc died without water, and buffered to be 
over-drye, it is tenne to one but in the Winter they 
will be ready to fall in peeces; and if they bee kept 
nioyft^yct if the water be not oft (hiked and prefer- 
ved fweet, the Fatte will foone taynt, and beeing 
once growne faulty, it is not onely irrecoverable, 
but alfo whatfoever commeth to be fiec-ped in it after 
will be fure to have the fame lavour,beiidesthe wea¬ 
ring and breaking of Garthes and Plugges the binding 
clenfing, fwectmng,and a whole world of other trou¬ 
bles and charges doth fo day ly attend them, that the 
benefit is a great deale fhort of the incumbrance j 
whereas the Stone Ceflern is ever ready and ufeful], 
without any vexation at all, and being once well and 
fufficiently made, will not.nced trouble or reparation 
/more then ordinary wafhing ) fcatce in a hundred 
yeares. 

Nowthebeft way of making thefe Malt-cefternes, 
is to make the bottoms and fices of good tyk-fhreads 
fixed together with thebeft Lime and Sand, and the 
bottome ilullbe raifedat leaft a foot and a half high¬ 
er then the ground, and at one corner in thebottome 
a fine artificial! round hole mu ft be made, which be¬ 
ing outwardly flopt,the maltfter may thiough it drain 
the Ciftem dry when flic pleafeth, and thf bottome 
muft be fo artificially leveld and contrived, that the 
water may have a true difeenr to that hole,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 pleafureuhen 
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 flic wed : which 

Q. z done. 
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done you {hall alfo coverall the (ides and toppe,both 
within and without, with the f^me matter, atleafta 
good fingers thickneffe, and the main Wall of tne 
whole ciftern (hall be a ful foot in thicknelfe,as w ell 
for ftrength and dureablenefTe,as other private reafons 
for the holding the grain and water, whole poyfe and 
weight might other wife in danger a weaker lubftance. 
And thus much concerning the Malt-houfe, and thofe 
feverajl accommodations which do belong unto the 
fame. . 

I will now fpeake a little in generall as touching the 
The manner Art skill and knowledge of Malt making, which I 
Mak. ma * have referred to the conclufion of this chapter, be- 

caufe whofoever isignorant in any of the things before 
fpoken of, cannot by and meanes ever attain to the 
perfection of moft true any mo ft thrifty malt making. 
To beginne then with the Art of making, or (as lome 
tearme it melting of malt, you lhall firttfhaving pro¬ 
portioned the quantity you mean to fteepe, which 
ihould ever be anfwerable to the continent of your 
Ciftern, and your Ciftern to your flowers) let it ci¬ 
ther runnedowne from your upper Garner into the 
Ciftcrn,or otherwife be carryed into your Ciflern, 
as you fhali pleafe, or your occafions defire, and this 
Barley would by all means be very Cleane,and neatly 
dreftj then when your Ciftern is filled, you fhali 
from your Pomp or Well,convey the water into the 
ciftern, till all the corn be drenchr, and that the wa¬ 
ter float above it: if there be any corn that will not 
finke, you fhali with your hand ftirre ir abonr, and 
wet it, and io let it reft and cover the ceftemjand thus 
for the fpace of three nights you (hall Jet the Corne 
fteepe in the water. After the there night is expired. 
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thejieit iriorning you toll <jorae:toEtbe.eeft«m5 and 
pluck out the plug or bung-ftick, f which ftpppeth-the 
hole in the bottomeofthc Ccfkrne, and fo diaine the 
water clean from the Corne, and this-water, you fhall 
by all meanes faive-. formuchlighrCorneand others 
will come forth with this drain-water^,.1 which- is. wry 
good Swines meat, and may not be loft.by any good 
Houfe-wife. Then having drained it, ydutoli let the 
Cefternjdrop alf that day, and in the evening with 
your {hovel! you toll empty the Corn fromthe Gc- 
ftera unto the Mak-ftowte, and wheuail isout; and 
theCeftern cleanfed,you toll lay ail the wet contort 
a great heap round oriong,and flat onthetopjand the 
thjeknefle of this heap {hail be anfwerabie. to theifea- 
fon of the year for-iftthe. weather be extreame cold,. 
then thc.heap toll betriade- very thick e, as thfeeor - 
four footj’or . more; according to the quantity of the 
graimbut if the weather be temperate and warme,then 
Stall the heap be made thinner,as two foot,a foot and 
ahalf^orone foot, according to the quantity of the 
grainy And this heap is called of Malfters aCeudt or 
BedofrawMalt. < - .* i - .s'. 

In this couch you fhall let tile corndye three night's 
more without ftirring, and after the expirationofthe, 
three.nightSjyou fhal 1 look upon it,and. if you find that 
it begifmeth bur to fproui: ( which'is called comming , 
ofNialt)'thdugh it benever fo little;1 as but the •.very? 
white end of the fprout peeping out ( f© it be in the 
outward part oftl.e heapeor couch) yon {half then 
break open the couch, and in the middeft where the 
Com lay neereft ) you toll fitide she Sprout or 
Corn of a greater largepiefle; theft. With.your, fhdvesli' 
you toll turne all the outward partojrtheeouch, rn- 

Q. 3 wardj 
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ward,atKf:theiaward<)ut\yard,!&makcic at leaf! three 
or-four times as big as it was at the firft, and fo let it 
be all that day and night, and the next day you ihall 
with your. ihovell turn the; whole- heap over.againe 
increafingthedafcgerteffe and making it ofone indifFe- 

- rentthidtaelsoyer all. the floore, thatis tofay , not 
above a handful! thick at the mofhnoc failing after for 
the fpace Of; fourteen dayes, which doth make- up 
full in all three:-weekes, to • turn-it aUvovertwice or 
thrice a day according ,to the feafon of the weather, for 
if it be warm, the Maltmuft beturned ofr'nerjifcool, 
then it may lie loafer,thicker,and longer together, and 
when thethree weeksisful lyaccomplifht, then you 
fhall(having. bedded;your KilneV'- and fpread a cleane' 

Thedtyingof hair cloatirthereon.) lay the Malt as tbinne as may be 
.Mile, (-as.about. threci-fingecs,- thicknefs .) .upon the hair-' 

cimrh3and fo dry it with1 a gentle and foft fire, ever 
and anon, turning the Malt.C as it drieth on the Kilne) 
over and over with your hand, till you find.it fuffici- 
ently wellidried,,. which you ftuli know both by the¬ 
ta ft e whemyoubiteit in.your mouth, and alfo by the 
falling off the Come or fprout, when it is through¬ 
ly dried, Now as foon;as ,youfee theComebeginne 
to fhed, you (hall in the turning of the Malt rubbe it 
well between: youn;hands, and fcowr it to: make. 
theCiKnefail awayjthen finding it all (ufficiently dri- 
eS’dtri'put.out yQdrfire then .let the Malt cool'upon 
the Kiln :for four or five hours, and after railing up 
the four corners of the hair doath, and gathering 
the-Mtlt .togetheri.on;a lieape^oempty it with the 
Go fieand allinto:.-yoat gamers,and there let it lyc(if 
y.6u'hav:e not pfelfentLOCcaftbn to ufe it ) for amonech 
or t wo or- three to: ripen, but no longer, for as the 
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comc or duft of the 
and npenech the Malt making itbetter both'fofcfale-qr 
expence, fo'to lye- too long iri it doth ingender Wee- 
veil, Wormes, and . Vermine which doe deftroy the 
gram. 

Now for the dreffing and cleanfing of Malt at fuch 
time as it is cither to be f pent in the houle,’or ftdd in 
the Marketjyou ihai fi rft winnow it with a good mad 

either from the Ayr,or from the Fan ; and before the 
.^winnowing, you lhall rub it exceeding well betweene 
your hands,to get the come or J'printings Clcane away': 
for the. beauty and goodnefle of malt is when it is thoft 
fmug, cleane, bright, and likeft to Barley in the view, , 
for then there is lcatt waft and greateft profiofor come 

and duft drinketh up the liquof,and gives an ill taft to 
the' drink. After it is well rub’d and winnowed, you 

.fball then ree it over in a fine $ive, ‘and if shy of the 
malt'be uncleanfed,then rub it again1 into the’S 've till it 
be pure, and the rubbings will arife on the toy of the 
Sive,which you may caft off at pleafure,& borh thofe 
rubbings from the Sive,and the ch.iff, snceult which 
commeth fran the winnowingvfhould' he fatc kxpt; 
for they, are very good Swiiies;rneate, .-’and ftea vyeU> 
mixt either with Whey orSwiilingV'.ahd thu'- al ter, ti'e 
malt.is reed,you fliall either lack it up for eiperial ufe 
or.put it into a well cleanfed Garner,where it may lye 
till there be occafion for bxpence, • ; V1 

Now there be certain obfervarion?' jn the making 
of j»«/r,which t may-by no meaneshmi tV for though 
divers opinions do diverfly argue them,, yet as neere 
as I can, I will reconcile the?ff'tO'.that truth, which is 
itioft confoaant to’ reafonyahh tft^f ulc of honefty and 
equality.' vi •• 

Q 4 Firft, 
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. • Firftyfthere is a d itfei-e^ce in. mensopinions as touch¬ 
ing fhexc^ft^ fqrthe mellowing and making of 
thtMaltj.thatiSjfrqm thfefirft fteepinguntiJlthctiaic 
of drying ; for Tome Will allow both Fat and Flowrc 
hardly a fortnight, iome a fortnight and two or three 
daycs,andjdo give this reafbn. . 
’ Tim,th^jfayJt rsefesthe Cora look wither andfrigh- 

■ter^and'dctlfKQt.getfa much the ftitling andfoulnefe of 

ihefowfe^as that which Ijcth three weeks, which makes it 

a great, deale spore beaut ifult^&ndfo more fateableiNeXt, 

ft cto(h' not.come or [hoot out fa much, fpfeut,as that which 

Jietf'q-forger .time,,. and fo prefer veth more heart in the 

grainjoahefftboid and fuller, and fo confequently more 

full offufftpincefiandable to make more of a little^ than 

the other much more. „ 
. Thefe rcafpns are good in fhew, but not in fubftah- 
jciall truth /for fal thqagh I oonfefEs thatcorne. which 
lyeth leaft time ofthe flovyije muft be the whiteft and 
'brighteftjyet that which vvanteth any of the due:time, 
can neither, ripen, mellow, nor come to true pertefiti- 
,on,andlefle then three weeks cantjpt,ripen>Barley : for 
look what time it liath to ftyell and Iprout,; itemuft 
have full that.titpe to flourish :and as much time to 
decay: nowin leffe. then, a; week ipcahnottio1 the fiirfts, 
and fo in a week the fecon^,•’ ajtdin another week the 
third ; fothat in lefle thee three weeks a man cannot 
make perfe& Malt. Again^lconfpfe^tfat Malt-whieh 

hath the leaf. Comepnuf have thp,geea'ieftyKernell,and. 

Jo be moflfu&ft anti all} yet the Malt,,which yut.ietb not out 

hisfullfprout, but hath that moiflure fmth too much 

ha ft) driven in which JJjftylcl be expelled^..can never be 

Malt of any long loftngfr profit able for^&ftuntncey be- 

caufeit hath fo much moiffubftance as doth mahs'ithoth 

apt 
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apt to corrupt and breed Worms inmoft great abundance:, 

lets, moft true, thatchis hafty made Malt is faireft to 
the eye,and will la one ft be vented in the Market ; and 
being fpent as foon as it is bought,-little or no Ioffe is 
to be percciyed,yet if it be kept three orfour moneths 
or longer (unleffe the place where if is kept, be like a 
bot Houfe}ic will lo dank and give again,that it will be 
little better then raw Malt, and fo good forno fervice 
without a fecond drying. 

Belides, Malt that is not fuffered to fprout to the 
full kindly,. but is ftopt as foon as it begins to peepe, 
much-of that Malt cannot come at all,for the moifteft 
grains do fprout firit, and the hardeft are longer in 
breaking the husk; now,, if you ftep the grain on the 
firit fprouts,and not give all leifure to come one]after 
another,you (ball have half Malt.and half Barley, and 
that is.good for nothing but Hens and Hogs trough.. 
So that to conclude,’die then three weeks you cannot 
have to make good and perfedt Malt. 

Next,there is a difference in the turning of the Malt,, 
for fome(andthofebe rhemoft Men-malfters whatfo- 
cver^turn all . their Malt with'-the (hovel, and fay it is 
more.eafie, more fpeedy, add difpatcheth more in an 
hour, then any other way doth in three; and it is. very 
true,yetitfcattereth mnch, leaveth much behind un~. 
turn’d, andcommonly that which was undermoft, it 
l&aveth undertnoft ftillj-.andfo by fomecomming too 
much^nd others not comping at all, the Malt is oft 
much imperfe£t,and the old faying made good,that too 

r/iucb haft maketh waft. Nbw, • there are others (and 
they are for the mo ft part weiheii Malfters ) which 
turn .all with.the hand, and thaf is-the'beft, lafe ft, and 
moff eertaine vyay; fbrthere is not #graine\yhieh the 

‘ . " " faaacl 
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hand doth not- remove, aud turn over arid over, and 
layes every feverall heape or row of luch an even'and 
juft rhicknef;,that.the Malt both equally comtneth,& 
equally feaioncth together without deleft or alterati¬ 
on : and though he that hath much Malt to make,will 
be willing to harken to the fwifteft courfe in making 
yet he that wil make the; be ft Malt,muft take fuch con¬ 
venient leifure,and impioy that labor which commeth 

. neereft to perfeftion. 
Then there is another efpeciall care to be had in the 

comming or fproudng of malt, which is,that as it muft 
not come too little,fo it muft not by any means come 
too much , for that is the groffeft abufe that may ber 
and that which we call corned or fpromed too much,, 
is,when either by negligence, ior want of looking to 
the couch,and not opening of it,or for want of turning 
when the malt is fpread on the floor,it come or fprouc 
at both ends, which Hmbtnds call Akeffpierd ; fuchi 
corn by reafon the whole heart or fubftancc is driven 
out of it, can be good for no purpofe but the Swine- 
trough, and therefore you muft have an efpecial care 
both fo the well tending of the couch, and the turning 
the Mnit on the floore,. and be fure ( as neere as you 
can by the ordering of the coiich,and happing the har- 
deft grain inward and warmeft l to make it all Come 
very indifferently together. Novv,if it fo fall our,that 
you buy your Barley,, and happen to light on mixt 
grainifome being old Corn, fome new Corn, fome 
of the hart of the ftack,and fome of the ftaddle, which 
in an ordinary deceit whhHwband-meK in the market^ 

then you mny be wel a(Tured,that this grain-can never 
Come orfpreiit equally together forthe new Coine 
will fprout before the old,and the fraddlsbefore fhat 
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in the heart of the ftack by reafon theone cxceedeth 
the other in moiftnefs: therefore in this cafe you fhall 
marke wel which commeth-firft, which will be. ftil in 
the heartof the Gouch, and with your hand gather it ~ 
by it felf into a feperate place, .and then heape the o~ 
ther together againjand thus as it commeth and iprou- 
tctli fo gather ic from the heap with your hand , and 
fpread it on the floor and keep the other ftill in a 
thick heap till all befprouted. Now laftlv obferve, 
that4f your Malt be hard to Iprout or Gome, and that 
the fault con ft ft more in the bitter coldnefs of the fea- 
fon3than any defeft of the corn, that then ( befides the 
thick or clofc making of the heap or couch)you fade 
not tocover itoverwith fome.thick woollen cloatbes, 
as courfe Goverlids, orfuchlike. (tuffe,;£he warmth 
whereofwiij make it come prefently : which once 
perceived, then forthwith uncloth it, and order it as a- 
forefaid in all points. And thus much for theArt.order * 
skill,and cunning,belonging.ro the Malt-making. 

Now as touching the making of Oates into Malt, of Oatei 
whichis a thing of generaliufe in many parts of this Wat* 
Kingdome where Barley is Icarfe, as in Cbe\hire^Len~ 

cajhire, much of Darlifhiere , Devonshire, Cornwall 

and the likethe heart and skill is all one" with that of 
Barley,nor is there any variation or change of work, 
but .one the lame order ftill to be observed, onely 
by reafon that Oates are more Iwifc in fprouting, and . . 
apt to clutter, ball and hang together by the length 
olthefprout then Barley is, threforeyoumuft not 
fail but turn them oftner then Barley, and in the tut* 
ning be carefull to turn all, and not leave any unmo¬ 
ved. Laftly,they will need lefs of the floor than Bar¬ 
ley wil for in a fui fortnight,or a fortnight and two or 

three 
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three days you may make very good and perfect Oar- 
malt. But heeaufe I have a great deale more to fpeake. 
particularly of Oates in the next Chapter, I will here 
conclude this, and advife eyery skill ull Houfe-mfetQ 

joynwith tame obfervations, her owne tryed expert. 
ence,andno doubt but (he (hall find both profit and fa*: 
tisfa&ion. 

CHAP. d. / 
Of the exceUency of Oates,and the many ftngulfir vertuei 

and ufg of them in aT&mtly. - . r 

OAts although they are of all manner of grain the 
cheapeift , becaufe of their generality being'*- 

grain of thaUgoodaefsartd hardne(t,thac it will grow in 
any foyl whatfoever, be it never fo rich, or never; fo* 
poor, as if Nature had made it the only loving com¬ 
panion and true friend to mankind 5 yet it is a grain of 
that fingularity for the multiplicity of vertues, and 
necefifary ules for the fuftenance and fupport of the 
Family , that not any other grain is to be compared 
with ir,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 
value together,no Hm^and,Houje pcifcfn Houfekeeper 

whatfoever, hath fo true and worthy a friend,, as his 
Tie venue Oates are. 
o* Oates to To {peak then fir ft of the vertues of Oates, as they 
c?ReJ[' acerew to cartel and creatures without door,and firft 

to begin with the Horfe, there is not any food what¬ 
ever that is fo good, wholefomc, and agreeable with 
the nature of a Horfe, as Oates are, being a Provender 
in which hee- taketh fuch delight, that with it hee. 

feedeth 
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fcedeth, travelleth,and doth any violent labour what- 
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 glutted or flailed upon them 
(with indifcrcet feeding ) and fo refufe them for a lit¬ 
tle time, yet he never furfeiteth, or any prefent fick- 
neffe follow after;whereas no other grain but glut a 
Horfe therewith, and inftantly fickneffe will follow 
which fhewes furfeit, and the danger is oft incurable: 
for we read in rtdyy at the fiege of Naples^ of many 
hundred Horfes tnat died on the furfeit of wheat; at 
Rome alio died many hundred horfes of the plague, 
which by due proof was found to proceed f Eom a fur¬ 
feit taken of peafon and fitches; and fo I could run o- 
ver all other graines, but it is needlefTe,and farxe from 
thepurpofel have tohandle:fufficeit,Oats for Hor¬ 
fes are the beft of all foods whatfoever, whether they 
be but onely clean threfht from the ftraw, and fo dry- 
eel, or converted to Oat-meal,and fo ground and made 
into bread,Oats boild and given to a Horfe whilft they 
are cool and fweet are an excellent food for any horfe 
in the ti ne of difeafc, poverty, or fickneffe for they 
Icowre and fat exceedingly. 

In the fame nature that Oates are for Horfes, fo are 
they for the Affe, Mule, Camell, or any other Eeaft 
of burthen.. 

If you will feed either Oxe Bull Cow or any Neat, 
whatfoever to an extraordinary height of fatneffe,there 
is no food doth it fo foone as Oates doth, whether 
you give them in the ftraw, or clean thaefht from the 
fheafj and well winnowed; but the winnowed Oate 

is 
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is the fceft/or by them I have feen anOxe fed to twen¬ 
ty pound,to twenty foure pound, and thirty pounds, 
which is a moftunreafonable reckoning for any bcaft- 
onely fame and the tallow hath been precious. 

Sheepe or Goats may Iikewife be fed with Oats, to 
as great price and profit as with Peafe, and Swine are 
fed with Oats, cither in raw Milt or otherwife, to as 
great thicknelle as with any graine whatfoeverjonely 
they mu ft have a few Peafe a/ter the Oats to harden 
the fat or elle it'will waft, andconfume inboyling. 
Now for holding Swine,which are onely to be prefer- 
ved in good fleih,nothing is better ther. a thin mange 
made of ground Oats, Whey, Butter-milke,or other 
ordinary wafh, or fwillings,which either theDairy or 
Kitchin affordethj nor is there any more foveraigne 
or excellent meat for Swine indie time of ficknclfe, 
then a manse made of ground Oats and fwcet Whey, 
warmed Juke-warm on the fire, and mixt with the 
powder of Raddle or redOaker. Nay if you will goe 
.to the matter of pleafure, there is not any meat fo ex¬ 
cellent for the feeding, and wholefome heaping of a 
Kennel! of hounds, as"[he Mange made of ground oats 
and fealding water, or of beef e-broth , or any other 
broth, in which fiefh hath beene fodden, if it be for 
the feeding, ftrengthning and comforting of Grey¬ 
hounds, SpaniehjOr any other fort of tenderer DoggS; 
there is no meat better then fheeps-heads, haire and 
all, or other, intralls of Sheepe chopt and well fodden 
with good {lore of Oat-meale. 

No.v for all manner of Poultry, as Cocks, Capons 
Hens,Chickens of great fize, Turkeys Gcefe,Ducks, 
S wannes and fuch like, there is no food feedeth them 
better then Oats, and if it be the young breed of any 

of 
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ofthofe kinds,even from tie firft hatching ordifclo- 
fingjtill they be able to fhift for thcmfelves; there is 
no food better wnatfoevcr then Oat-meal Groats, or 
fine Oat-meale, either fimple of it felfc, or elfe mixt 
with inilk,drink,or elfe new made Urine. 

Thus much touching the vertues and quality of.. 
Oates or Oat-meale,as thc-y are ferviceable tor the ufe fofrun?1 
of Ca_ttell and Poultry. Now for the mod neceffa- 
t y ufe thereof for man,and the generall fupporc of the 
family,there is no grain in our knowledge anfwerable 
unto it. . 

Firft for the fimple Oat it Jelf (.excepting feme particu¬ 

lar phyfick helpes as frying them with f wen butter, and 

putting them in a bag, and very hot applyed to the belly, 

orftomack, to avoid collide or wtndincjje, and fitch like 

experiments )the mo ft efpeciall ufe which is made of them, 

is for Malt to make Beer or Ale of which it doth excee¬ 

ding well,and maintained many Towns and Countries y 

but the Oat-meale which is drawn from them, being the 

heart and kernel of the Oat, is a thing of much rarer 

price andeftimation; for to fpeak truth,it is like Salt of 

fuch a general ufe, that without it hardly can Any Family 

be maintained: therefore, I think it not much amiffe 
to fpeak a word or two touching the making of Oate- _n of 
meale, you fhall underftand then, that to make good Oat-mMk.°! 

and perfe'd Oat-meale , you fljall fir 'd 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 horf e-mil is beft) and no more but crufh or hull 

them ; that Is,to carry the stones fo large, that they may 

nomore but crufh the huske from the Kernell: then you 
fhall winnow the hulls from the Kernells either with 
the wind or a Fan, and finding them of an indifferent 

- cleanneffe 
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cleannelfe(for it is impoflible to hull them all clean at 
the tint)you (ball then put them on again,and making 
the Mill go a little clofer, run them through the Mill 
again, and tl.en winnow them ovc-r againe, and fuch 
Greets or Kirnels as are dean huid,and well cut, you 
may lay by, and the reft you iliall run through the 
mill again the third time, and fo winnow them againe, 
in which time all will be perfit,and the Greets or full 
Kirnels will leparate from the Imaller Oat-meale;(or 
you ihall underftand, that at this firft making of Oat- 
meale, you fhall ever have two forts of Oat-m cales; 
that is, the full whole Grect or Kimeil, and the fmall 
duftOat-meale : As for the courfe Hulls or Chaffc 
that commeth from them,that alfo is worthy faving ; 
for it is an excellent good Horfe provender , for any 
plow or labouring Horfes, being mixt with either 
Beans,Peafe,or any other Pulfe whatfoever. 

The vercuts Now for the ufe and vertucs of thefe feverall kinds 
c-f Cat-meal. Qp Oat-meales in maintaining the Family, they are lo 

many (accordingto the many cuftomes of many Na¬ 
tions) that is almoft impoflible to reckon all ; yt t das 
nee re as lean ) I will impart my knowledge, and 
what I havetane from relation. 

Firftfor the fmall Duft, or mealeOat-meaf it u that 

Kith which all pottage is made and thicknedjwhether the) 

be Meat-pottage^MUk-pottagejor any thick, or efle thin 

Grewell whatfoever , of whofe goednejs'e and whole- 

fomenefle it is needle/e to fpeake, in that it if frequent 

with every experience: Alfojvitk thufmall meale Gate- 

rneale is made in divers Countries fixe feverall kindes of 

very good and wholefome bread, every one finer then e- 

-thermos your knacks 3 lanacks, and fuch like, Alfo,there 
is 
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is made of it5 borhthick^and thin Oaten cakes., which 
are- very- pleafa'ntih%ft-i;.' and much eftet med :bu, t if it 
be'mixed' with'ftiiq 'wheat©; meale,: then it maketh a 
mo ft delicate-aftd-dainty Oate-cake, either thickeor 
thin,fuch as no Prince in the world but may have them 
llrvcd to his 'fable;allo this lmai oatmieale.mixed with 
blood, and the Liver of either:Sheepc,C ai;e,o t i>wine 
maketh that pudding which i; called the Haggas or 
Haggus, of vvhofe goodneffe it is in vaine to boa ft, be- 
caule there is hardly to be found a man that doth not 
affedt them. Andlaftly, from this fmall oat-meale by 
oft fteeping it in water and dean ling it; and.thc-n boy- 

ling it to a thick and ftiffe jelly,is made that excellent 
difh of meat which is fo efteemed of in the weft parts 
of this Kingdome, which they call Waft-brew, and in 
Ghe(hnre} Q.w&lj'iiricafteire they call it Flumery^ or Flu- 

■meVy^ thewholefomnefle and rgre goodneffe, nay, the 
very phy (icke helpes thereof, being fuch and fo many 
that I my felfe have heard a very reverend and worthi¬ 
ly renowned Ph'ifitian fpeak moreuntfje commenda¬ 
tions of tlVat-meercg' then of any ;otherfoode.wharf oe- 
veik and certaine- it is that you fhainot.heare.ofany 
that ever did furfeue of this Waft-brew or Flummery $ 

and yet I have feene them of very dainety and fickely 
ftomackes which have eaten, igreat quantities thereof 
beydndjthe proportion' of ordiliaty meates. .Nowfor 
the manner Of eating this meate, iris of diverfedi- 
verfly ufedj for foaie eate it with hony, w«ich is re¬ 
puted the bell faucej fome with Wine, either Sacke, 
ClaretorWhitejfome with ftrongBiere,or ftrongAle, 
and fome with miike, as your 'ability, or the accom¬ 
modations of the place will adminifter. Now there is 
derived from this Waft-brew another courfermeatc, 

R which 
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which is as it were the dregges, or groffer fubftanee 
of the Wafh-brew,which is. called- Gird-brew,which 
is a well filling.and fufficient meat,fic tor Icrvants and 
men of labour; of the Commendations whereof,! will 
not much ftand, in that it is a meat of harder dilgefti- 
on,and fie indeed but for ftrong able ftomacks, and 
fuc.i whofc toy land much fweat both liberally fpen- 
derhevil humors, and alfo preferveefi men from the 
offence of fulnefTe and forfeits. 

Now for the bigger kind of Oat-mealc, which is 
called Greet;,or Com Oat-mfeale, it is of no lefTe.ufe 
then the former, nor are there fewer meats- com¬ 
pounded thereof: for fir ft,of thefe Greets are made 
all forts of puddings,or pots (as the Weft-Countrey 
rearms themy whether they be black, as thole which 
are mrde of the bloudof Beafts,Swine,Sheep,Geefe, 
Red or Fallow Deere, or the like, mixt with whole 
Greets,Suet,and wholefome hearbs, orelfe white, as 
wlien the Greets are mixt vvithgood Cream, Egges, 
Brcad-crums,Suct,Currants, and other whoielome 
Spices. Alfo of thefe Greets are made the good Fry- 
dxy pudding,which is mixt with Egs,lyIilk,Suet,pewy- 
royal,and boyl’d firftinalinnen bag, and then ftripc 
and buttered with fwcct butter. Again, if you roll a 
Goofc,and ftop her belly with whole grits beaten to¬ 
gether wirhEgs, and after mixt with the gravy, there 
cannot be a more better or pleafanter fawce: nay,if a 
man be at Sea in any long travcl,he cannot eat a more 
wholefo ne and pleafanr meat then thefe whole Grits 
boyiM in water til they burft, and then mixt with but¬ 
ter, anifo eaceni with fpoo.ns, which although Sea¬ 
men cal (imply by the name of Loblolly, yet there is 
not any meat how figaificanc foever the name be,that 

is 
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is more toorhfome orwholclome. And to conclude., 
there is no way or purpofe whatsoever to which a man 
can ufe or impioy Rice; but with the fame fealoning 
and order you may impioy the whole greetes of Oat- 
meale, ana have full as good and wholefome meate, 
and as wel tafted;fo that I may wel knit up this chap¬ 
ter with this approbation of Oat meal, that the little 
charge and great benefit ccnfidered, it is the very 
Crowne of the Houf-wizes garland, and doth mere 
grace her table and her knowledge, then all graines 
whatfoever; neither indeed can any Family or Houf- 
hold be wel and thriftily maintained where this is ei¬ 
ther fcant or wanting. And thus much touching the 
nature, worth, vertues, and great -neceflity of Oates 
andOat-roeaie. 

CHAP. 8. 
Oj the Office of the Brew-houfe, and the Bake-houfei wd 

the ntcejiAry thing $ belonging to the fame. 

Hen our EngUffj Houfe-wife knows how to 
5<prcferve health by wholefome Phyficke, 
^tonourifh by good meate, and to cloath 
| the body with warm garments, fhe muft - 

not then by any mtares be ignorant in the 
provifionof Eread and Drinkc; fhee muft know 
both the proportions and compofitions of the fame. ] 
And for as much as drink is in every heufe more ge- i 
nerally fpent then bread, being indeede ( but how : 
well I know not) made the very fu6ftance of all cr.ter- • 
tainment; I will firft fceginne with it. and therefore i 
you fhal know that generally cur Kingdome hath £>h'e 
but two kinds of drinks, that is to fay , Ecer ar.d Drinkw- 

R: Ale, 
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Ale, but particularly foure, as Beere, Ale, Perry and 
Cider; and to thefe we may-adde cwp more, Meed and 
Metheglin, two -compound drinkes ofhoiiy and hearbs 
which in the places where they are made, as in VTdes 

and the marches, are reckoned for exceeding whole- 
fome and cordiall. 

strong ccere. To fpeake then of. Beere, although there be divers 
kinds of tafts and ftrength' thereof,according to-tlie-al¬ 
lowance of Mj!t3 Hoppes^and age given unto the fame, 
yec indeed there can be truly fayd to be but two kinds 
threof- namely, ordinary Beere, and march Beere, all 
other Beeres beeing derived from theav.- 

or o-diaar • Touching ordniary beere, which is that wherewith 
-iceie.* y either Nobleman, Gentleman, Yeoman, or Husband¬ 

man fhall maintaine his family the whole yeere, it is 
meet fir ft that our EngUfy hoxf-wife refpect the pro¬ 
portion or allowance of Maiilt due to the fame, which 
among ft thebeft Husbands it thought moft convenient 
and it is held, that to draw from one quarter of good 
Malt three Hoglheads of beer,is the belt ordinary pro - 
portion that can be allowed, -and having age and good 
caske to ly, in it wil be ftrong enough for any good 
mans drinking. 

New for the Brewing of ordinary Beere,your Malt 
facer being well gre und an-d put in your Mafh-fat, and your 

v ^ 'iiquor in your lead ready to boyle, ydu fhall then by 
little and little with fcoopes or pailes put the boyling 
liquor to the Milt, and then ftirre it even to the bot¬ 
tom a exceedingly well together ( which is called 
the rtuifung of the Malt) then the liquor fwimming 
in the top cover .al over mith more Malt; and fo let it 

. - ftand an houre and more in the math fat, during 
which fpace you may if you pleafe heate, more liquor 
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in your lead for your fecond ©r fmall drink,this done, 
pluck up your maihing ftroam,and let the fir ft liquor 
run gently from the Mahy either in a dean trough,or 
other veflels prepared for the purpofe, and then Hop¬ 
ping the Mafh-fat again, put the fecond liquor to the 
male,and ftir it well together; then your Lead being 
emptied,put your firft liquor or wort therein,and then 
to every quarter of Malt, put a pound and a halfeof 
the beft Hops you can getjand boile them an hourc to¬ 
gether, till taking up a difhfull thereof, you fee the 
hops ilrrink into the bottome of the djfh j this done, 
put the wort thorow a ftrait Sive which may draine 
the hops from it into your cooler, which ftanding o- 
ver the Guil-fat,you fhall in the bottome thereof fet a 
great bowl with your barm,& fame of the firft wort 
(before the Hops come into it tnixt together ) that it 
may rile therein, and then let your wort drop or run 
gently into the difh with the barm which ftands in the 
Guil-fat, and this you lhall doe the firft »day of your 
brewing,letting your cooler drop all the night follow* 
ing,8c lome part of the next morning, and as it drops 
if you find that a black skum or mother riferh upon 
the barm,you fhal with your hand take it off,and caft 
it away, then nothing being left in the cooler, and the 
Beer well rifen,with your hand ftir it about, ic folet 
it ftand an hour after, and then beating it and the barm 
exceeding well together,tun it up into the Hogf-heads, 
being clean wafh’d and fcalded,and fo let it purgetand 
herein you fhal obferve not to tun your veflels to full, 
for fear thereby it purge to much of the barm away: 
when it hath purged a day and a night, you fhall clofe 
up the bung-holes with clay,& only for a day or two 
after keep a'vent'hole in it, and after clofe it up as fall 

R 3 as 
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as may be.Now for your fecond or fmal drink which 

are left upon the grain,you (hall fuffer it there to (lay 

but an hour,or a little betrer,and then drain it all off al- 

fo.( which done, put it into the Lead with the former 

Hops, and boyi the other alio, then cleer it from the 

Hops,and cover itvery dofe,til your firft Beer be tun¬ 

ned and then as before, pat it alfo to Barm,and fo run 

fr. up alfo in fmaller vefsels,and of this fecond beer you 

fhal not draw above ope Hogfhead to three of the bet¬ 

ter.Now there bediversother waies andobrervationsJ 

for the brewing of ordinary bet r, but -none fo good, 

fo eafie,fo ready and quickly performed,as this before 

fhewed; neither will any Beer lad longer, ob ripen 

fooner,for it may be drunk at a fortnights age.and wi.l 

laft as long and lively. 

Now for the brewing of the befl March-Beere,you 

^bcTmfrchfoil alow to a Hogfoead thereof,a quarter of the beft 

iter." Malt wel groundjthen you foal take a Peck of Peafe, 

half a peek of Wheat, and half a peck of Oats, and 

grind them all very well together, and then mixe them 

with your Male; which done, you foall in all points 

brew this beer as you did the former ordinary Beere;. 

only you foall allow a pound and a half of Hops to 

this one Hogfoead:and whereas before you drew but 

two forts of Beer: fo now you foall draw three; that 

is, a Hogfoead of the be ft and a Hogfhead of the fi~ ■ 
: cond, and halfaHogfoead of fmall beer,without any 

augmentation of Hops or Malt. 

This March beer would be brewed in the moneths 

of March or ^/»«7/,and(foould if it have right)have a 

whole yeer to ripen in: it will laft two, three,and four 

yeeres if it lie coole and clofe,and endure the drawing 

to the laft drop, though with never fo much leif ure. 
. ' ~ Now; 
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Now for the brewing of ftrong Ale, bccaufe it is 
drink of no fuch long lading as beer is, thereforeyou r0I’s * 
fhall brew leflc quantity at a time thereof,as two bu- 
fhels of Northern meafure ( which is four buihels, or 
half a quarter in the South ) at a brewing, and not 
above, which will make fourteen gallons of the bed 
Ale. Now for the mafhing and ordering of it in the 
maih-fat,it will not differ any thing from that of Beer, 
as for Hops, although fomc ufe not to put in any, yet 
the bed Brewers thereof will allow to fourteen gal¬ 
lons of Ale a good efpen full of hops, and no more, 
yet before you put in your Hops, asfoonasyou take 
it from the graines, you fhall put it into 1 vcffell,and 
change it, or blink it in this manner : put into the 
wort ahandfull of Okc bowes,and a.pewter'didi, and 
let them lie therein,tiil the wort look a little paler than 
it did1 at the fir ft, and then prefently take out the difh 
andtheleafe, and then boile it a full hour with the 
Hops, as aforefaid,and then cleanfe it,and fee it in vef- 
fells to coole *, when it is milk-warm, having fet your 
Barm to rife with fome fweet wort : then pat a If 
into the Guilefat,and-as foon as it rifeth,with i dilhor 
bow'le beat it-in, and fo keep it with continuall bea¬ 
ting a day and a night at lead,& after tun it.From this 
Ale you may alio draw half lo much very good midle 
Ale, and a third part very good fmall Ale. 

Touching the brewing of Bottle-ale, it differeth no- Br n 
thing at all from the brewing of drottg Ale, onely it botUc Aiej 
mud be drawn in a larger proportion, as at lead twen¬ 
ty gallons of half a quarter^ and when it comes to.be 
changed , you (hall blink it ( as was before (hewed) 
more by much then was the drong Ale,for it mud be 
pretty and lharp, which giveth the life and quick-- 

neffe 
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neffe to the Alerand when you tunic, you Hull put it 
into round bottles with nai row mouchs.and then flop¬ 
ping them dole with cork, fee them in acold Cellar 
up to the waft in land, and be furc that the corkes be 
faft tyed in with ftrong pack-thread, for fear of riling 
our, os taking vent, which is the utter fpoyl of the 
Ale. ; 

Now for the final drink arifing from this Bottle-ale 
or any other Beer or Ale wbatloever, if you keepe ic 
after it is blinck’d and boyled in a dole vdfel,and then 
put ic 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 v 
Ofmakifig much uled in the Weft parts, and other Coun- ' 

1 cyder.01 tdcs well ftored with fruit in this Kingdom;you fhali 
know that your Perry is made of Pears on! y,and youc 
Cider of Apples $ and for the manner of making ther- 
of,it is doneafeer one fafhion.that is to fay, after your 
Pears and Apples are well pick’d from the fta!ks,rot- 
tenneffe, and all manner of other filth, you fhali put 
theminthePiefTc-mill, which is made with a Mill- 
ftone running round in a circle,under which you {hall 
crufh your Pears or Apples, and then ftraining them 
thorow a bag of hair-cloth,tun up the fame ( after it 
hath been a little fetlcdJinto Hogf-heads. Barrels, and 
other clofeveffels. 

Now after you have preft all, you fhali fave that 
which is within the hair-cloth bag, and putting it into 
feverall veflels, pur a pretty quantity of Water there¬ 
unto, and after it hath flood a day or two, and hath 
been well ftirred together, prefle it over alfo againe, 
for this will make a fmall Perry orCider,and muft be 
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fpent firft.Novv of your beft fider that which you make 
of you r fummer; or fweet fruity you fhaf cal furnmcr, 
or fweet cider or, perry, andtharyou.fhalL fpqnd firft 
alfo; and that which you make of the winter and hard 
fruit, you fhal] call winter and iovvre.cider,, or perry; 
and chat you may Ipend laft,for it will .endure the lon- 
geft. ; J .o .3 •'< 

Thus after our Englijh houf-wifs. is experiene’c In 
the brewing of thefe fe verall drinkes, fhee fhall then 
look imo her Bake-houte,and to the making oflal forts 
of bread, either for M, afters, fervants, or hinds,-and to 
the ordering and;compounding of. the meale/or each 
feverali ufe. hi- 

To fpeak then firft of meales for bread, they are ei- ordering of 
ther fimple or compound, fimple, as Wheat,and Rye, Mealc. 6 
or compound, as Rye and Wheat mixt together ,. or 
Rye, Wheat and Barley mixt together; andofthefe 
the oldeft meal is ever the beft,and yeeldeth moft,fo it 
be fweet,& untainted,for the prefervation whereofh is 
meet that you cleanfe your meale well from the bran, 
and then keep it in fweet veffcls. 

Now for the baking of 6read of your fimple meales taking Man- 

yon r beft and principall bread is manchet, which yoft cl,ets. 
i'halbake in this manner:Firft your meal being ground 
upon the black ftones, if it be poffible, which make 
the whited flower,and boulted through the fineft bowl- 
ting cloth, you fhall put it into a cleane Kimnel, and 
opening the flower hallow in the rrndft, put into it of 
the beft Ak-barmc,the quantity of three pints to a bu- 
fhell of meale,with fo me fakto feafon it with: then- 
put in your liquor reafonable warm and knead it very 
well together with both your hands, and through the 
brake3or for wjiic thereof, fold it in a claatb, and with 

.. your 



The Englifb Houfe-wifes3&c. z Booke 

your feet tread it a good f pace-together, then letting 
it iic an hour or there about? to fwe],take it forth and 
mold it into manehets,round and flatfcotch them a- 

:bout the waft to give n leave to rife,and prick it with 
your knife in the top, and fo put it into the Oven, and 
bake it with a geHtle heat. 

To bake the be ft cheat bread, -which is alfo fim- 
giking c'-ea-. ply oi Wheat br.ely, you fhall after your mealc is 
Brad. chcft and boulted.through a more courle boulter thee 

was uled fot your tnanchets,and put alfo into a cleah 
tub, trough, or kimnell, take a fowre leaven, that 
is, a piece"of fuch like leaven faved from a former 
batch,anu well fild with fait,and io laid up te fowr, 
•and this fowre leaven you fhal break into final pieces 
into warmwater,and then ftrain it,which donc,aiake 
a deope hollow hole, as was before faid in the midft 
of your flower,Set herein powr your ftrained liquor 
then with your hand mixe fome part of the flower 
£herwirh,ul the liquor be as thick as a pancake batter 

xl-,en cover it al over with meal,and fo let it lie al that 
right, the next morning ftirre it,and al the reft of the 
meal wei together,and with a little more warm water 
barm,and fait to feafon it with, bring it to a perfect 
leaven ftiffe, and firme- then kneade xt,breake it, and 
read it,as was before faid in the manchets,Sc fo mold 
it up in reafonablc biggeloaves,and then bake it with 
on indifferent good heater and thus according to thefe 
two examples before fhcwed,you may break leavned 
or unleavaed whatfoever, whether it be Ample com, 
as Wheat or Rye ofit felfe, or compound grain, as 
Wbeate and Rye, or Wheat and Barley, or Rye and 
Barley, or any other mixt white corne-onely becaufe 
Rye is a little ftronger grain then Wheatc, it fhall be 
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good for you to put your water a little hotter then 
you did to your wheat* 

For your bro wn bread-, for bread or your hinde- 
fc'rvants,which is thecourfell bread for mans ufe,you ®ra0^of 
foal take of barley twobufocls,of peafe two pecks,of l>rgld. 
Wheat or Rye a pecke, a pecke of Malt; thele- you 
foal grind altogether, and drdfe it through a mcale 
fivs,then putting it into a low re trough ,fet liquor on 
the fire, and when it boyles let one put on the water, 
& another with a midi rudder tlir fome of the flow* 
er with it after it hath been fcafoned with lalt,and fo - 
let it be till the next day, and then putting to the reft- 
of'the flowre, work it up into ftiff leaven,then mould • 
hand bake it into great loavs with a-very ftrongheat; 
now if your trough be not towr enough to fowr your 
leaven, then you foal either let it lie longer in the 
trough, or clfe take the nelp ot a fowre leaven with 
your boylingwatertfor you mu ft underftand,that the 
hotter you liquor is, the Idle will the fmefl or rank* 
nefle of the peafe be received. And thus much for the 
baking of any kind of bread, which our Eng>ijb Houf- 

wife foal have occafion to_ufe for foe maintenance of 
licr fin'ily. 

As for tiegencrall obfervations t© be refpedted m ih. brew- 

the Brew-houfe or Bake-honfe, they be thefc: fi rft, 
that your Brewhoufe be feared in fo convenient a pai t ^ °u e° 
of the houfe, that the lmoke may not annoy your o- 

flier more private rooms; then that your furnace bee- 
made dole & hollow for faving fewel,& with a vent 
for the paffage offmoke,left it taint your liquorjthen 
that you prefer a Copper before a Lead, next rhar 
your Mafo-fat be ever neareft to your Lead, your 
cooler nearer your Mafo-fat, and your Guil-fac 

under 
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under your cooler, and adjoy.ning to them ail fctc-rall 
clean tub? to receive your worts, and liquors ,• then in 
yotir Bake-koufe you {ball have a 'rah boiiking houle 
with large pipes to boult meale in, ■ hire trougho to 
lay leaven in , and fweet fafes teceiye your bran: you 
{hall have boultersh'eajfes, raunges and meale fives of 
all forts both fine andjCoUrle-you fhal hate jair-tabits 
to mould on, large ovens to break in the foales thertof 
rather of one or two intire fiones then of many bricks 
and the mouth mhc narrow 5. Iquarc and caiieto be 
clofe covered: as forrjjpur pcelei^ colcr-rakeSjCiaukins 
and luch -like, though;they,be neceifary^yet: they are 
of fuch generall ale they need no further relaiion.Arid 
thus much for a ful fatisfadhon to al the Hwiaruis,and 

Houf-wijes of this Kingdome5tpuchirig ,Brcwing, 
• : Baking and all whatfoever elfe^ppcitai- :. . . 

. • ...i.n.cth to either of their offices. - 

The rad of the Englifb ho'ufe-ttife» 




