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do delight in, or be de-
firous of good Accom-
plithments. '

|
|
!

Ladies and Gentlewomen ,

: Prefume :thofe - Bookes
I which bave paffed from me
formerly, bave got me [ome
litile credit and eftees amongft
| yous
But there being fo much time
;{:ﬁ [iuce they were Printed, that

§€=

fadbaethdadhdthihan

Toall Ladies, Gentlewo- . | i
men, and to all other
of the Female Sex who

S




metbinks, 1 bear fome of you fay
I with Mrs. Wolley would puc
forth fome New Experiments; |
and to fay the Truth , I bave |

beenimportun'd by divers of wmy |

Friends and Acquaintance to do |

So.

I [ball not give an Apifb Ex-
ample every Day or Week o fol- |
dow vidiculows and foolifly F an-
cies 5 nor could [ be too like the
Spaniard, always to keep in one |
Drefs : I am not afbamed , |
aor do 1 difown what I bave al-
ready Printed, but fome of you
being [o perfelt inyour PraSifes,
and L wery defirons flill to ferve
you, do wow prefent you with
this Queen-like Clofec: I do
affure you it is worthy of the Ti-
tle




tle it bears, for the v)erj Precions
things youw will find in ite

Thus be feeching your kind Ae-
ceptance of this Book, and of my
earneft Defires 10 you , I take my

Leave, but (ball always be 10 all
who bave efteem for me,

Their Faithful and

" Humble Servant ,

Hannan Wortey:

s
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Shibiashibb ey |

LAdie:, 1do here prefent you " (you |
That which fure will well contens |
A Queen-like Clofet rich and brave s
(Such) not many Ladies have »
Or Cabinet, in which doth et
Gems vicher than in Rarkawet 4
('They ) only Eyes and Fancies pleafe,
Thefe keep your Bodies in good eafe 5
They pleafe the Tafle , alfo the Ege 5
Would I might be a$tander by,
- Xet rather Imould wiff toeat
Since bout them 1 my Brains do beat
Andtis but reafon you may 2y,
If that Icome within gour way 5
Lfit bere fad while you are merry ,
Eating Dainties, drinking Perry 5
But I'm content you fhonldfo feed
SoImay havetoferve ey need,

S P S

S

Hannah Wolley.
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L T0 make Aqua Mirabilis 4 very,
delicate way, ¢

Ake three Pints of Sack ,
# three Pirits of White Wine,
P& One quart of the Spirit of
¥ Wine, one quart of the juice
DS of Celandine leaves, of Me-
i ilot-flowers,  Cardamum.
feeds, Cubebs, Galingale, Nutmegs, Cloves,
ace, Ginger, two Drams of each ; bruife
them | and mix them with the Wine and
opirits , let it tand all night in the Still,) not
B
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<5 The Dueen-like Clofet,

an Alembeck, but a Common Still, clofe

ftopped with Rye Pafte; the next motning

make a flow fire in the Srilland all the while .

it is ftilling , keep a wer Cloth aboat the

neck of the Still, and pur o much white

Sugar Candy as you think fit into the Glafs

where it drops. :

2. The Plague-watcr which was moft
efteemed of in the late great Vifita-
tion.

Take three Pints of Muskadine , boil
therein one handfal of Sage ,.and one hand-
ful of Rueuntil a Pint be wafted, then ftrain
jrout, and fet it over the Fire again.

Put theretoa Penniworth of Long Pepper,
t1lf an Ounce of Ginger, and a quarter of
an Ounce of Nutimegs, all beaten rogether,
boil them together a little while clofe cover-
ed, then put to it one penniworth of Mi-
thridate, two penniworth of Venice Trea-
cle, one quarter of a Pintof hot Angelica
Water.

Take one Spoonful at a time, motning
and evening always watm, if you bealready
difeafed , 1f nor, onceaday is fufficient all
the Plague tite. :

* Ir'isa moft excellant Medicitie, and never

., Bileth, if taken before the heart be utterly
. mortified
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mortified wich' the Difeae ,

@he Dueen-like Clofet, $

itisalfo good
for the Small Pox > Meafles, or Surfers.

3. dvery Sa-ueraigu Water,

Take one Gallon of good Clarer Wine
then take Ginger,G:lingale,Cinnamon,Nut-
megs, Grains, Cloves, Annileeds, Fennel-
feeds, Caraway-feeds, of ‘each one dram
then rake Sage Mint, Red Rofe leaves ,
Thyme, Pellitory of the Wall, Rofematy,
Wild Thyme, Camomile , Lavander, of
each one handtul bruife the Spices fmall and
beat the Herbs, and put them into the Wine =
and fo let it ftand rwelye hours clofe covered,
ftireing it divers times | then il ic in an A-
lembeck , and keep the beft Water by it
felf, and fo keep every Warer by it felf,

the-firft you may ufe for aged People, the
| othet for younger,

This' moft "excellent Warey was from
Br. Chambers, which he kepr fecret ti]] he
had done many Cures therewith ; it com-
forteth the Viral Spirits 5 it helpeth the in-
Ward Difeafes that come of Cold ; the fha-
king of the Palfie 5 it helpeth the Concep-

| -tion of Women that are barsen ; ivkilleth

the Worms within the Body, helpeth the

| Stone within the Bladder ; it coreth the
Celd, Cough, and Tooth-ach , an
‘ B2

d com-
forteth




4 The Dueen-like Clolet,
forteth the Stomach ; it cureth the Droplie,
- and cleanfeth the Reins ; it helpeth fpeedily
the ftinking Breath ; whofoever ufeth this
Water, it preferveththem in goodihealth
and maketh feem young very long ; forit
comforteth Nature very much: with this
Water Dr. Chambers. preferved his own life
till extreme Age would fuffer him neither to
ﬁo nor ftand one whit, and he centinued
ve years after all Phyficians judged he
could not live ; and he confefled thit when
ke was fick at any time, he never ufed any
other Remedy but this Water , and withed
his Eriends when he lay upon his Death-Bed
to:make ufe of it for the prefervation of their
Health,

4. To make Spirit of Mints.

Take three Pints of the beft white Wine,
three handfuls of right Spear-mint picked
clean from the ftalks,let it fteep in the Wine
one night covered; in the motning, put it in-
toa Copper Alembeck, and draw it witha
pretry quick fire; and when you have drawn

“itall; takeall your Waterand add as much
Wine as before, and put tothe Water; and

the fame quantity of Mint'as before ; levit_

fteep: two or three hours,, then put allinto
your Still , and draw it with a (oft fire , put
4 : into




The Dueen-like Clofet, 5
into your Receiver a quantity of Loaf Su-
gar, and you will find it very excellent;
you may diftil it in an ordinary Siill if you
pleafe ; but then it will not be fo firong nor
effeual,

Thus youn maydo with any other Herbs
whatfoever.

5 7o make the Cordial Orange-Water,

Take one dozen and a half of the higheft
coloured and thick rin’d Oranges, flice them
thin,and put them into two Pints of Mala-
g0 Sack, and one Pint of the beft Brandy, of
Cinamon, Nuimegs, Ginger, Cloves, and
Mace,of each one quarter of'an Ounce brui-
fed, of Spear-mintand Balm one handful of
each, put them into an ordinary Still all
night , pafted up with Rye Pafte ; thenexy *
day draw them with a flow fire ;- and keepa
wet Cloth upon the Neck of the Sill , put
in fome Loaf Sugar into the Glafs whereit
droppeth,

6. To make Spirit of Oranges or of
: Limnons,

Take of the thickeft rin’d Oranges or
Limons, and chip off the Rinds very thin
put thefe Chips into a Glafs-bottle, and put
1n as many as the Glals will hold , then pur
in as much.Malago Sack as the Glafs will

B 3 hold




6  The Dueen-like Clolee,
hold befides ; fop the bottle clofe thatno
Air gerin, and when youufe it, rake about
half a Spoonful in a Glafs of Sack; itis very
good for the Wind in the Stomach,

7. To make Limon water.

Take twelve of the faireft Limons, flice
them, and put them into two Pints of white

~ ‘Wine, and put to them of Cinamon and

Galingile, of each, one quarter of an Ounce,
of Red-Rofe Leaves, Burrage and Buglofs
Flowers , of each one handful , of yellow
Sanders one Dram , fteep all thefe together
12 hours, thendiftil chem gently in a Glafs
Stilly put into the Glafs where it droppeth,
three Ounces of Sugar, and one Grain of
Amber-Greece. !

8. A water for fainting of the
Heart,

Take of Buglos water and Red-Rofe
waterof each one Pint, of Red Cows milk
half aPint, Anni-feed and Cinamon of
each half an Ounce bruifed , Maiden-hair

" two handfulls, Harts-tongue one handful ,

bruife them, and mix all thefe together, and
diftill them in an ordinary Still, drink of it
Morning and Evening with a little Sugar,

9: To




The Dueen-like Clolet, 7
9. To make Rofemary Water,

Take a Quart of Sack or White Wine
with as many Rofemary Flowers as will
make it very thick, two Nutmegs, and two
Races of Ginger fliced thininto it 5 let it in-
fufe all night, then diftil it in an ordinary
§iill as your other watets.

10. To make a moft precions Water-

Take two Quarts of Brandy', of Balm,
of Wood-Betony, of Pellitoty of the
Wall, of {weet Marjoram , of Cowilip-
Flowers, Rofemary-Flowers,Sage- Flowers,
Marigold-Flowers , of each of thefe one
handful bruifed together ; then take “one
Ounce of Gromwell {eeds, ‘one Ounce, of
fweer Fennel feeds, one Ounce of Corian-
der* feeds bruifed, alfo half an Qunce of
Annifeeds, and half an Ounnce of Caraway-
feeds, half an Ounnce. of Juniper Bet-

“ries, half an Ounce'of Bay Berries, One
Qunce of green Licoras, three Nutmegs ,
one quarter of an Qunce of large Mace, one
quarter of an Ounce of Cinamon, one
cé;mrlcr of an Qunce of Cloves, half an
unce of ‘Ginger , bruife all thefe well ro-
gether , then add to them half a pound of
Raifons in the Sun ftoned, lerall thefe ftecp,
B 4 together




The Dueen-like Clotet,
together in the Brandy nine days clofe ftop-
ped, then ftrain it out , and two Grains of
Musk , two of Amber-Greece, one pound
of tefined Sugar , ftop the Glafs that no Air
getin, and Keepit ina warm place.

11. Doctor Butler’s Treacle water,

Take the roots of Polipody of the Oak
bruifed, Zignum Vite thin fliced, the in-
ward part “thereof ; Saxifrage roots -thin
fliced, of the fhavings of Harts-hotn, of
each half apound, of the outward part of
yellow Citron not preferved ; one Qunce
and half bruifed, mix thefe rogecher ;

Then take |
Fumitory water - I
of JCarduns-water Of each one |
Camomile-water, Ounce. |

Succory-water

of Cedar wood one Ounce, of Cinamon
three drams, of Cloves three drams, bruife
all your forenamed things 5 ;

Then take of Epithimum two Ouncesand
a half, of Cetrarch (ix Ounces, of Carduns
i and balm, of each two handfuls, of Burrage
¢l Flowers , Buglofs Flowers , Gillyflowers,
of each four Ounces, of Angelicaroor, E-
lecampane root beaten to a Pap, of each
four Ounces, of Andronichus Treacle and
Mithgi-

4



- TheDueen-like Clofet, o
Mithridate , of each four Ounces ; mix all
thefe together, and incorporate them well,

. and grind them in a Stone Mortar, with part
of the former Liquor , and atlaft, mixall
together, and let them ftand warm 24
heurs clofe ftopped, then put them allinto
a Glafs ftill, andfprinkle on the top of Spe-
cies Aromaticarofata and Diambre , of the
Species of Diarodon abbatis , Diatrion San-
talon , of each [ix drams; then cover the
Still clofe, and luteit well, and diftill the
water witha {oft fire , and keep it clofe.

This will yield five Pints of the beft wa-
ter, the reft will be fmaller.

12, The Cordial Cherry water.

. Take nine pounds of red. Cherries, nine .
pints of Clarret Wine,eight Ounces of Cina- ..

mon, three Qunces of Nutmegs; bruife your
Spice, {tone your Cherries, and fteep them
in the Wine,then add to them half a hand-
ful of Rofemary , half ahandful of Balm,
_one quarter of a handful of fweet Marjoram,
let them fteep in an earthen Pot twenty four
hours, and: as you put them intothe Alem.
beck , to diftil them,  bruife them with your
h?nds, and make a foft fire under them, and
diftil by degrees ; yon may mixthe waters
at your pleafure when you have drawn them
By 2 alk




10 The Dueen-like Clofet,
all; when you have thus done, {weeten it
with Loaf-Sugar, then ftrain it jno anorher
Glafs, and ftop it clofe that no Spirits-go
out; you may (if you pleafe) hang a Bag
with Musk and Amber-greece in it ; when
you ufe ir, mix it with Syrrup of Gilly-
fowers or of Violets, as you beft like it; it
i5 an excellent Cordial for Fainting fits, ora
Wﬂman in trave, or for any one wha is net
well.

13, A moft excellent Water for the
Stone, or for the Wind-Cholick,
Take two handfuls of Mead-Parfly , o-

therwife called Saxifrage, one handful of

Mother-Thyme, two handfuls of Perftons,

two handfuls of Philipendula, and as much

Pellitory of the Wall, two Ounces of fweet
{ . Fennel feeds, the roors of ten Radifhes fii.
ced, fteep all thefz in a Gallon of Milk
. warm from the Cow , then diftil it in an o
| dinary Still , -and foor hours afier, {lice half
. anOunceof the wood called Saxifrage, and
put into the Bottle to the water, keep it clofe
ftopped, and take three fpoonfuls aca time,
. and faft both from earing and drinking one
| hourafter; you muft make this water about
. Midlummer; it s a very precious water'
. and ought to be prized.

14« The




" TheQueenlike Clolet, 11

14. The Cuck water, moft delicate
and_preciows for reStoring out of
deep Confumptions , and for pre-
venting them , and for curing of
Agues, proved by my [elf and many
others,

Take a Red Cock , pluck himalive, then
flit him down the back , and rake out his In-
trals; cat him in quarters, and bruife him in
a Mortar , with his Head, Legs, Heatt, Li-
ver and Gizard; pur him into an ordinaty
Still 'with 2 Pottle of Sack, and one quart
of Milk new froma red Cow, one pound
of blew Cutrants. beaten, one pound of -
Raifins in the Sun ftoned and beaten, fonr
Qunces of Dates ftoned and beaten, two
handfuls of Peniroyal,two bandfuls of Pim-
pernel s or any other cooling Herb, one
handful of Mother-thyme, one handful of
Rofemary,one handful of Burrage,one quart
of Red Rofe water, two ounces of Harts.
horn, two Ounces of China root fliced; two
Ounces of Ivory Maving , four Ounces of
the flower of French Burley 5 par all thefe
into your Still and pafte ir up very ‘well
and ftill it with a fofc fire, pat into | the

Glafs where it droppeth one pound of white

Sugar




12 The Dueen-like Clolet, =
Sugar Candy beaten very {mall , twelve pe-
niworth of Leaf-Gold,feven grains of Musk,
cleven grains of Amber.greece, feven grains
of Bezoar ftone; when it is all diftilled, mix
all the waters together , and every morning
fafting, and every evening when you go to
bed, take four or five fpoonfuls of ‘it warm,
for about a Month together, this hathcu-
red many when the Doétors have given them
over.

IS. Walnnt water, or the Water of Life,

Take green Walnuts in the beginning of

, Jurie 5 beat them in a Mortar ; and diftil
them in‘an ordinary Srill , keep thac Water

by it elf , then about Midfummer gather

“fome more, and: diftil them as you did be-
~ fore, keep that alfo by it flf, then takea
quart of each and mix them rogether ; and
diftil them in a Glafs Still, and keep it for
your ufe ; the Virtues are as followeth ; It
will help all manner of Dropfies and Pal-
fies , drank with Wine fafting ; it is good
for the eyes, if you put one drop thercin s,
it helpeth Conception in Women if they
drink thereof one fpoonful at a time ina
Glufs of Wine once a day , and it will make
your skin fai if you walh therewith ; itis
gocd for all infirmities of the Body , and
driveth
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The Dueen-lite Tlofee, 13
driveth out all Corruption, and inward
Bruifes ; if it be drunk with Wine mode-
rately, it killeth Worms in the Body; who-
foever drinketh- much of it fhall live fo
long as Nature (hall continue in him.,

Finally, - if you have any Wine thatis
turned,put in a little Viol or Glafs full of it,
and keep it clofe ftopped , and within four
days it will come to it felf again.

16. To make wormwood Water.

. Take four ounces of Annifeeds, four oun-
ces of Licoras fcraped , bruife them well
with two Ounnces of Nutmegs , add tothem.
one good handful of Wormwood, oneroot.
of Angelica , fteep them in three Gallons
of 8ack Lees and ftrong Ale together twelve -
tours; then diftil them in an Alembeck, and
keep it for your ufe,

\17. A veryrare Cordial water..

Take one Gallon of white Wine, two
Onnces of Mithridate, two Qunces of Ci-
namon, one handful of Balm, alarge hand--
ful of Cowflips, two handfuls of Rofemary
Flowers, half anOunee of Mace; half an
Qunce of Cloves, - half an Ounce of Nut-
megs, all bruifed, ficep thefe together four
days inan earthen Pot; and covered. vlcry

- clofe
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clofe, diftil them in an ordinary Sill wel|
pafted , and do it with a very flow fire ;
fave “the firft water by it felf, and the
fmall by it fIf; to give to Children ; when
you have occafiontoufe it take a fpoonful
thereof, “fweetened with Loaf-Sugar , this
Water is good to drive out any Infeion
from the heart, and to comfort the Spirits.

18. Another moft excellent Cordial,

Take Celandine, Sage, Coltmary, Rue,
Wormwood, Mugwort, Scordium, Pimper-
nel, Seabious, Egrimony, Betony, Bilm,’
Carduus, Centory, Peniroyal, Elecampane
roots, Tormentil with the roots,Horehound,
Rofa Solis , Marigold Flowers:, Angelica ,

‘Dragon, Marjoram , Thyme, Camomile,

of eich two good handfuls ; Licoras, Ze-
doary, of each one Ounce; flice the Roots,
fhred the Herbs,” and ficep them in four
quatts of white Wine, andlet it ftand clofe
covered 2 diges, then diftil it in qn ordinary
Still pafted up ; when you ufeit, {weeten
itwith e Sugar | and warm it,

19. 7o make Rofa Solis.

Take'a Poule of Agua Compofits ; ‘and
put it into a Glafs , then.a good handful of
Rofa Salis clean picked, but not wafhed, put’

it
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' ittothf Agua Compofira , then take a pound
of DAes ftoned and beaten fmall, half a pe-
niydreh of Long Pepper,as muchof Graing,
andof round Pepper, bruife them fmall |
take alfo a pound of Loaf-Sugar well bea-
ten, a quarter of a pound. of powder of
Pearl, and fix leaves of Book Gold; putall
to thereft, and ftir them well rogether in
the Glafs , then cover it very clofe, and let
it ftand in the Sun fourteen days, everta-
King it in at night ; then ftrainit, and pue
it into a clofe Bottle ; you mnft not put in
the Pearl, Gold or Sugar till it hath been
funned and firained , ‘neither muft you rouch

. the Leaves of the Rofa Sofis with your
hands. when you 'pick it ; keep it very
clofe.

20. The Heart Waten

-Take five handfuls of Rofemary Flow-
ers, two drams of red Coral , two drams
of Powder of Pearl, two drams of white
Amber , two drams of Cinamon, two
pound of the beft Prunes ftoned, fix Pints
of Damask Rofe water , two Pims of Sack;
puc all thefe into a Pipkin never ufed ; flop
1tup with Pafte, let them ftand upona foft
fire alittle while, then diftil itin an ordie: vo'
nary Still pafted vp. %

21, The
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21.. The Plague Water,

Take Rofemary , Red Balm, Burrage; |
Angelica, Carduus, Celandine , Dragon, |
Featherfew, Wormwood, Penyroyal, Ele. b
campane roots, Mugwort; Bural, Tormen- |
il , Egrimony, Sage, Sorrel , of each
of thefe one handful, weighed weight for
weight; putall thefe in an earthen Por, with
four quarts of white Wine, cover them
clofe, and let them fland eight or nine days
in z; cool Cellar , then diftil it ina Glafs |
Still,

22. The Treacle water.

Take one pound of old Venice Treacle,
of the Roots of Elecampane, Gentian, Cy- |
prus, Tormentil, of each one Ounce, of
Carduus and Angelica, half an Qunce o
Burrage, Buglofs, and of Rofemary Flow-
ersone Ounce of each : infufe thefe in three
Pints of white Wine, one Pint of Spring
Water, two Pints of Red Rofe water ; then
diftil them in an ordinary Still patted up.

This is excellent for Swounding Fits or
Convulfions, and expelleth any venomots
Difeafe ; it alfo cureth any fort - of A-
gues,

23, The
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23, The Snail water. excellent for
Confumptions.

Take a peck of Snails with the Shells on
their Backs , have in a readinefs a good fire
of Charcoal well kindled, make a tolein
| the midft of the fire, and caft your Snails
into the fire, renew your fite till the Snails .
are well roafted, then rub them with a clean
Cloth,, till you have rubbed off all the green
| which will come off. ;
i . Thenbruife them in 2 Mortar , fhellsand

all, thentake Clary, Celandine, Burrage,
Scabious, Buglofs, five leav’d Grafs, and if
you find your [elf hot, putin fome Wood-
Sorrel, of every oneof thefc one handful,
with five tops of Angelica.

Thefe Herbs being all bruifed in a Mor-
tat; put them in a fweet earthen Pot with
five quarts of white Wine, and two quatts
of Ale, fteep them all night 5 then put them
into an Alembeck , lec the herbs be in the
bottom of the Pot, and the Snails upon
the Herbs, and upon the Snails pura Pint
" of Earth-worms {lit and clean wafhed in
white Wine, and put upon them four
Qunces of Annileeds or Fennel-feeds well
bruifed, and five great handfuls of Rofe-
mary Flowers well picked, two. or. thres
Races.
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Races of Turmerick thin {liced, Harts-horn
and Ivory, of each four Ounces, well fteeped
inaquart of white Wine till it be like a Jel-
ly, then draw it forth with care,

24 Tomake drare [weet Water,

Take fweet Marjoram, Lavender , Rofe~
mary, Mafcovy, Mandlin, Balm, Thyme,
Walnut Leaves, Damask Rofes, Pinks, of
all atike quantity | enough ro fill yonr Still,
then take of the beft Orrice Powder , Da-
mack Rofe Powder, and Storax , of each
two Ounces ; ftrew one handful or two of
your Powders upon the Herbs , then ditil
them with a foft fite} tiea little muck ina
picce of Lawn, and hang it in the Glafs
Wherein it drops’, and when it js all drawn
our, take your fweet Cakes and mix them
with the powders which are left, and lay
among your Clothes, or with {weer Ogyles,
and burn them for perfume,

‘23. A very good Surfet Water,

Take what quantity of Brand y you pleafs,
fteep agsod quantity of the Flotwers of Red
Poppies therein, which grow amongft the
Wheat,, “having the black bottoms-cut off,

whea: they have been feeped long enough,

{train
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| ftrainthemout, and put in new; and fodo

till the Brandy be very red with them , and
let it ftand in'the Sun all the while they in-
fufe, then put in Nutmegs, Cloves, Gin-
gerand Cinamon , with fome fine Sugar, fo
much as you think fir, and keep it clofe ftop-

'~ ped ; this is very good for Surfets, Wind in

the Stomach , orany Illnefs whatever.

26. 4An excellent Water for the Sto-
mach , or againft Infeition.

Take Carduus, Mint and Wormwood,of
each a like quantity , fhred them fmall and
put them into new Milk , diftil them in an
ordinary Still with a temperate fire ; when
you take any of it, {weeren it with Sugar,
of withany Syrrup, what pleafes you beft ;
it is a very good water , though the Ingre-
dients are but mean,

27. The Melancholly Water

Take of the Flowers of Gilliflowers,
four handfuls, Rofemary flowers three
handfuls, Damask Rofe leaves, Burrage and
Buglofs flowers of each one handful,of Balm -
leaves (ix handfuls, of Marigold flowers one
handful, of Pinks fix handfuls; of Cinamon
grofly beaten, half an Ounce, two Nutmegs
beaten, Annifeeds beaten one Ounce; three

peniworth




 into fome warm
. one, for thar s beft ; abont wo Ounces or
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peniworth of Saffron s pur them all_ into 5
Pottle of Sack, and let then ftand two days 5
ftirring them fometimes el together , then
diftil them in'an ordinary Still; and et ic
drop into a Glafs wherein there is rwo
grains of. Musk, and eight ounces of white
Sugar Candy, and fome Leaf-Gold ; rake
of this Weater. three times 5 week fafting,
tWo fpoonfuls at 2 time, and oftner if you
find nexd 5 diftil with fofc fire,’ this s

90d for Women in Child-bed if liliy are
faint,

28 To make the Bl Warter , or

Spiritof Sambucus,
. Take fome Rye Leaven,and break it fimall
Water, let it be a fowse

more : then take 3 Bufhel of Elder Berries
beaten fmall, and pur them in an carthen
Potand mix them very well with the [ea-
ven, and let it ftand one day near the Fire,
then putina litle Yelt, and ftir it well to.
gether to make i rife, {o lev it fband ten days
covered, and-fometimes ftip ity then diftil ‘i
in an Alembeck ; keep the firft Water by. it
felf, and fothe fecond, and the third will be
8ood Vinegar if  afterwarg you colour it
with fome of the Berries,

Difti]
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. Diftikir witha flow fire, and do not §li
the Srill too full.
This Water is excellent for the Stomacli.

| 29. T0 make the Baluz water Green,

Takeany Wine or Lees of Wine.or good
Strong Beer or Ale with the Grounds ;. and
flir them all together very well, left the
Wine Lees be too thick , and burnthe bot-
tomof the Pot ; pur them into an Alem-
beck with good ftore of Balm unwaihed
therein fill thefe till you leave no other taft
but fair water , and draw alfo fome of that;
draw two Alembecks full more as you draw
the firft, until you have fo much as will 611
your Alembeck , then put this diftilled wa-
ter into your Alembeck again, and- fome
more Balm, if you draw a Wine-Gallon ,
put to it half a pound of Coriander feeds
|bruifed, two Ounces of Cloves, one quarter
{of an Ounce of Nutmegs, and one quarter
of an Ounce of Mace bruifed all of them
then fer a Receiver of a Gallon under it, and
fill it with frefhand green Balm unwathed ,
and your Water will be as greenas Grafs
pu ftill more and more of the Hetbs fic(h ,
and letit ftand aweek to make it the more
green, : :
Take this Green Water, and put to it one
’ j _quart




. then take a quarter of an Ounce of Licoras
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quart of thebeft damask Rofewater, and be-. |
tore you mix your Balm-water and Rofe- |
water: together, you muft diffolve ‘two |
pounds of fine Sugar in the firft diffolved wa- |
ter , then take Ambergrecce and Musk , of
each eight Grains , being ground fine, and |
put it intothe Glafs in a piece of Lawn; put |
alfo a little Orange or Limon Pill o ir, and
keepit cool and from the Air.

30. To wmake the wvery beft Surfet-
water,

Take one. Gallon of the beft French
Spirits,, and a Pint of Damask-Rofe-water,
half a Pintof Poppy water, one pound of
white Sugar Candy bruifed, then rake one
pound and half of Railins in the Sun {toncd,
half a pound of Dates ftoned and fliced,then
take one Ounce of Mace, one Ounce of
Cloves, one Ounce of Cinamon, one Ounce ]
of Annifeeds rubbed clean from the duft,

clean feraped and fliced, and all the Spices

grofly beaten , let all chefe fteep in Spi-

rits four days ; then take a quarter of a peck |
of Red Poppy Leaves freth gathered., and ‘I
the black part cut off, and put themin, and ||
whenit hath ftood four or five days, ftrain i ||
and puti into your Glafs, then put in your |
Sugar-“
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Sugar-Candy finely beaten, twelve peni-
worth of Ambergreece', lix peniworth of
Musk , keepit clofe, and (hake it now and
then, and when you ufe i, you may put
fome kind of Syrrup to it, what you
{pleafe,

(31 To make the true Palfie-water | as
it was given by that once very fa-
mons Phyfician Doifor Matthias,

. Take Lavender Elowers ftripped from

| the ftalks, and fill a Gallon-Glafs with them,

jand pour onthem good Spiritof Sack , or

| perfect dgna vite diftilled from all Flegm ,

fet the quantity be five quarts , then circulate

| them for fix weeks, very clofe with a Blad-
 der , that nothing may break our ;. let them
| (tand in a2 warm place , then diftil them in an
| Alembeck with his Cooler,, then putinto
| the faid water , of Sage ; Rofimary, and
| Wood-Betony Flowers; of each half a
| handful 5 of Lilly of the Valey, and Bur-
rage , Buglofs, and Cowllip Flowers, one
handful of each; fteep thefe in Spirit of
| Wine , Malmfie, or Agna vite , every one
in theit Seafon, till all may be'had; then put
alfo tothuny of Balm,  Motherwort, Spike-
flowers, Bay leaves ; theleaves of Orange
trees, with the Flowers, if they may be hadé
o
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quart of thebeft damask Rofewater, and be-. |
tore you mix your Balm-water and Rofe- |
water together, you mult diffolve two |
pounds of fine Sugar in the firft diffolved wa-
ter , then take Ambergreece and Musk , of |
each eight Grains , being ground fine, and |
put itinto the Glafs in a picce of Lawn; put |
alfo a little Orange or Limon Pill to it, and
keep it cool and from the Air.

30. T0 wake the wery beft Surfet-
water,

Take one. Gallon of the beft French
Spirits, and a Pint of Damask-Rofe-water,
half a Pintof Poppy water, one pound of
white Sugar Candy bruifed, then rake one
pound and half of Railins in the Sun {toned,
half a pound of Dates ftoned and fliced,then |
take one Ounce of Mace, one Ounce of |
Cloyes, one Ounce of Cinamon, one Qunce I
of Annifeeds rubbed clean from the duft, |

. then rake a quarter of an Ounce of Licoras

clean feraped and fliced, and all the Spices ¢
grofly beaten , let all thefe (teep in Spi- s
rits four days ; then take a quarter of a peck
of Red Poppy Leaves freth gathered, and b
the black part cut off, and put them in, and {
whenit hath ftood four or five days, ftrain it}
and putit into your Glafs, then put in your
Sugac-|
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ugat-Candy finely beaten, twelve peni-
worth of Ambergrecce , fix peniworth of
ggviusk, keepic clofe, and (hake itnow and
hen, and when you ufe it, yon may put
tfome kind of Syrrup to it, what you
Ipleafe,

31, To make the true Palfie-water , a5

it was given by that once very fu-

_ #ows Phyfician Docfor Matthias,

Take Lavender Flowers ftripped from
ithe ftalks, and fill a Gallon-Glafs with them,
tand pour onthem good Spiritof Sick , or
Iperfect Agna vite diftilled from all Flegm ,
Het the quantity be five quarts , then circulate
Lthem for [ix weeks , very clofe with a Blad-
Ider, that nothing may break our ; let them
i ttand in a2 warm place , then diftil them inan
! Alembeck with his Cooler, then put into
| the (sid warer , of Sage ; Rofimary, and
| Wood-Betony  Flowers ; of each half a
| handful ; of Lilly of the Valey, and Bur-
| tage , Buglofs, and Cowllip Flowers , one
{ handful of each; fteep thefe in Spirit of
| Wine , Malmfie, or Agua vite , every one
| in theit Seafon, ill all may be'had; then put
i alfo tothemyof Balm, Motherworr, Spike-
| Bowers, Bay leaves ; theleaves of Orange
trees, with the Flowers, if they may be hadé

o

|
§.
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of each one Ounce, put them into the afore- |
faid diftilled Wine all together,and diftil it
as before, having firft been fteeped fix |
Weeks 5 when you have diftilled it, pue in- |
toit Citron Pill; dried Piony feeds hull'd,
of each five Drams, of Cinamon half an
Qunce, of Nutmegs, Cagdamum feeds, Cu-
bebs,and yellow Saunders, of each half an
Ounce, of Lignum Aloes one dram ; make
all thefe into Powder , and put them into
the diftilled Wire abovefaid, and put to
them of Cubebs anew, agood half pound
of Dates, the ftones taken out, and cut
them in {mall pieces, putall thefe in, and
clofe your Veflel well with a double Blad-
der ; let them digeft fix weeks , then ftrain
it hard with a Prefs; and filtrate the Liquor,
then put into it of prepared Pearl, Smarag-
dus, Musk and Saffron, of each half a Scru- |
ple, and of Ambergreece one Scruple , red
Rofes dried well, Red and Yellow Saun-
ders, of each one Ounce, hangthefe in a
Sarfenet Bag in the water, being well fewed
that nothing go out.

The Virtues of this Water.

This Water is of cxceedi’ng Virtue in all !

Swoundings and Weakneffes of the heart, |

and decaying of Spirits in all Apoplexiesand ‘
i Palfies,

b
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Palfies; alfo in‘all pains'of theJoints comin
{of-Cold , for all bruifes outwardly bathed
and dipped Clothes laid t0 ;' it fErengthen-
erh arid 'comforteth all anjmal » natoral and
ivital Spirits, and" chcareth ‘the external
iSenfes , ftrengtheneth the memory, ‘refto-
weth loft Speech ; and loft Appetite , all
‘weaknels of the Stornach | being both taken

inwardly, and bached ovtwardly’; it takeih! 0

away ‘the Giddinefs of the Head , helperh
loft Heating ,“ it maketh a pleafant Breath
Belpeth all cold difpafition of the Liver, and
2-beginning Dropfie’; it helpeth all ‘cold
Bifeafes ‘of" the Mother s indeed none can
Kprefsfufficiently, it'is 'to'be taken mor-
bing and evéning ,” about Half Spoonfual
With Crums of Bread and Sugar,

82. ForaCough of the Lungs , or any

Cough coming of Cold , approved by -
weany,

| Takeiagood handful of Frenick Batley ;
voiliit in feveral warers il youfee'the'ws-
br'be clear’, then take a quartof thelaft
vater,and boil in it fliced Licoras, Annifeeds
iroifed’, of each as much ¢ youcantake np*
ith your four Fingers and your Thumb &
Yiolet Leaves, Strawberry Leaves, five fin:
ered Grafs) Maidenhair’, of each half 2
C

hand
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fandful, a few Railins in the Sun ftoned
boil thefe together «ill it come toa Pint, then
frain it, and take twelve or fourteen Jor-
dan Almonds blanched and beaten, and when |
“your water is almoft cold;, putinyour Al-
monds, and ftir it together , and ftrainin ;
then fweeten it with” white Sugar Candy 5
drink this at four times, in the morning faft-
ing, and at four. of the Clockin the Af-
ternoon a little warmed ; do this nine or ten
days together ; if you pleafe, you may
take a third draught when you go to Bed ; |
if yoube bound in your body , put ina lit-
tle Syrup ‘of Violets ; the beft way rorake |
it, is to fuck it througha ftraw , forthat |
conveys it to the Lungs the betrer.

33. To make the bef? Bisket-Cakes.

Take four new laid Eggs , leave out two |
of the Whites, beat them very well , then
put in two fpoonfuls of Rofe-water, and
beat them very well together , then put ina
pound of double refin'd Sugar beaten and |
fearced , and beat them together one hour ,
then put to them one pound of fine Flower , |
and flill beat them rogether a good while 5
then. put them upon Plates rubbed over with §
Butter , and fet them into the Oven as fatt L
as youcan, and have care you do notbakej
them too much. 34. Per-f
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34. Perfumed Rofes,

Take damask Rofe Buds , and cut off the
Whites , then take Rofe-water or Orange-
|Elower-water wherein hath been fteeped -
\ Benjamin, Storax, Lignum Rhodum, Civet
1or Musk , dip fome Cloves therein and ftick
into evesy Bud one > youmuft frick them in
{Where you cat away the Whites 5 dry them
{between white Papers , they will then fall
talunder ; this Perfume will laft feven years,

Or do thus,

( Take your Rofe Leaves cut from the
{Whites, ‘and fprinkle them with the afore-

faid water,and put a little powder of Cloyes
@mong them.

| 85- To make Tindure of Caraways.

| Takeone quartof the Spirits of French
Wine , put into it one pound of Carawga
IComfits which are purled, and the Pills of
two Citron Limons ; levit ffand in a warm
placeto infufe, ina Glafs clofe ftopped for 2
Month, flirring it every day once.

| Then ftrain it from the feeds, and add roe
it as much Rofewater a5 will ma'mmmﬂy ftir
eafant tafte , then hang in Soon ; and when
tle Ambergreece and, on the fides of the

Cc ; Skiller,
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Leaf-Gold ; this is a very fine Cordial.

36. Togeraway the Signs of the |
Swall Pox. i

Quench fome Lime in white Rofe-water 1
then [hake it very well, andule itatyour |
pleafure ; when you atany time hive wafh-
éd wiihit, anoint your face with Pomatum,
made: with.Spermaceti and oyl of fweet Al-
monds.

37. To make clonted Crean.

Take Milk that was milked in the morn-
ing, and fcald it at noony it muft havea
reafonable fire under it, but nottoo rath,
and when it is fcalding hot ; that you fee
little Pimples begin to rife, rake away the
greateft part of the Fire, then let it (tand
and harden a little while , then take it off”,
and letit {tandwuntil the next day, covered, |
then take-it off' with a Skimmer,

38, To makga Devonfhire-white-poti |

Take two quarts of new Milk,, apeny |
white Loaf fliced very thin, then makethe |¢
Bfélk Galding hot, then put to it the Bread i
Butter, ana , and ftrain it througha Cul- ¢
as you can , arkinfour Eggs, alittle Spice; §
them too much, Sugar, ¢
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| Sugar , Railins, and Currans, and a little

Salt, and fo bakeir, but not too much, for
then it will whey. y

39. Tomake the Portugal Eggs.
Take a very large Difh with a broad brim;

| lay in it fome Naples Bisket in the form of
| adtar, then putfo much Sack into the Difh

as you do think the Biskets will drink up :
then ftick them full with thin little pieces of
preferved Orange, and green Citron Pill 5
and firew ftore of French Comfits over
them, of divers colours, then butter fome
Eggs , and lay them here and there upon
the Biskets,, then fill upthe hollow places in
the Dith, with {everal coloured Jellies, and
round about the Brim thereof lay Lawrel

| Leaves guilded with Leaf-Gold ; lay.them
 flaunting,and between the Leaves feveral co-

I e e o e

———

loured Jellies, ; s

40. To Candy Flowers the beft way,
Take Rofs, Violets , Cowflips, or Gilly-
flowers , and pick them from the white bot-
toms, then_have boiled toa Candy height
Sugar : and put in fo many Flowers as.the
Sugar will receive , and continually fir
them with the back of a Spoon ; and when
you fee the Sugar harden on the fides of the
C 3 Skiller,
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Skillet, 'and on the Spoon, take them off
the Fire,, and keep them with ftirring in the
warm Skillet, till you fee them part , and
the Sugar as it were fifted upon them , then |
~put them upon a paper while they are warm
and rub them gently with your hands, till all
the Lumps be broken, then put them into a
Cullender and fift them as clean as may be,
then pour them upon aclean Cloth, and
{hake them up and down till there be hardly
any Sugar hanging about them ; thenif you
would have them look as though they were
new gathered,, have fome help, and open
them with your fingers before they be quite
cold, and if any Sugar hang about them,you
may wipe it off witha fine Cloth ; to candy
Rofemary Flowers, or Archangel, you muft
pull out the ftring that ftands up in the mid-
dle of the Bloffom, and take them which
are not at all faded, and they will look as
though they werc new gathered, without
opening.

41. To pickle Cucumbers.

Take the leaft you canger, and layalay-
er of Cucumbers, and thena layer of bea-
ten Spices, Dill, and Bay Leaves, andfodo
till you have filled your Pot, and let the
Spices , Dill, vnd Bay Leaves cover xhclxln .
then
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| “then ll up your pot with the beft Wine Vi-

. negar, and a little Salt, and fo keep them.

Sliced Turneps alfo very thin, in fome
Vinegar, Pepper and a little Salt, do make a

| very good Sallad , but they will keep bur fix

‘Weeks.,

42. To make Sugar-Cakes.

Take a pound of fine Sugar beaten and
fearced , with four Ounces of the fineft

‘Flower , putto it one pound of Butter well

wafhed with Rofe-water , and. work them
well together, then take the Yolks of four
Eggs, and beat them with four fpoonfuls

‘of Rofe-water, in which hath been fteeped
‘two-or three days before Nutmeg and  Ci-

namon , then put therero fo much Cream
as will make it knead to a ftiff Pafte, rowl it
into thin Cakes, and prick them, and lay
them on Plates, and bake them ; you (hall
not need to butter your Plates,, for they will
flip off of themfelves , when they are cold.

43. To make a very fine Creans.

Take a quart of Cream, and put toit
fome Rofewater and Sugar,fome large Mace,
Cinamon and Cloves , boil it together for a
quarter of an hour , then take the Yolksof
eight Eggs, beat them rogether with fom;

4 o.
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of your Cream , then pur them. into the
Creamywhich is boiling, keep it ftitring left
it curdle , take it from. the fire ; and keep it |
ftirring till it be a little cold, cthen run jr 7
through aftrainer,dith it wpsandilet it ftand
one night,the next day it will be as ftifasa
Cuftard, then ftick it with blanched Al-
monds, Citron Pill and Eringo roets, and {o
fetve irins

44+ To mzake Syrup of Turueps fora
Confumption,

Take half a peck of Turneps wafhed and
ipared clean, cut them thin, put to them one
‘pound of Raifins .of the Sun ftoned, one
quarter of a pound of Figs cut{mall, one

- Ounce of Annifeeds bruifed , half an Ounce
of Licoras (liced , one Ounce of: Cloves
bruifed , two handfuls of Burrage: Flowers,
and (o much water as will cover all,; 1and ewo
fingers breadth aboye them, then boil it on
agreat fire in an earthen Veflel covered, un-
till the roots be {oft and tender | then ftrain
out the Liquor , andtoevery Pint of it put
a pound of fine Sugar , the whites of twe
Eggs beaten,, boil iitto a Syrup, and nfeir
ofgten » tWo or. threedpoonfuls at atime,

45. For
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45. For aConfumption.

Take a Pint of Red Cows milk, then
take the Yolk of a new laid Egg potched
very rare, then ftir it into the milk over a

with a litcte Sugar Candy ; and drink it in
the morning fafting, and when yougoto
bed.

46. To make Bottle Ale Jor a
< Conflsmption,

Take a quart of Ale,and aPint of ftrong
Agiavite, Mace and Cinamon, of each

| one quarter of an Ounce, two Spoonfuls

of the powder of Elecampane root, one
quagter of a pound of Loaf Sugar, one
quarter of a pound of Raifins. of the Sun
ftoned, four fpoonfuls of Arriifeeds: beaten
to Powder, then put all together intoa Bot-
tle and ftop it clofe.

Take thyee fpoonfuls of this ina morn-
ing fating , and again one hour before Sup-
per and thake the Bottle when you pour it
out,

47+ To make Cakes of Quinces,” :

Take the beft you can ger, and pare
G them




ftand fteddy about five hours , and as your
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them , and flice them thin from the Core, |
then put them into a Gallipot clofe flopped, |
and tie it down with a Cloth, and put it into
aKettle of boiling water, fo that it may

water boils away in the Kettle, fill it np
with more warm water, then pour your
Quinces into a fine hair Sieve , and Jetir
drain all the Liquor into a Bafon , then take
this Liquor and weigh it, and to every pound
take 2 pound of double refin’'d Sugar, boil
this Sugar toa Candy height, cthen put in
your Liquor , and (et them over a flow fire,
and ftir them continually till you fee it will
jelly , butdo not let it boil ; then put it into
Glafles, and fet themin a Stove till you fee
them with a Candy on the top , then turn
them out witha wet Knife on the other fide
upon a white Paper, fleeked over with a
fleek-ftone, and fet them in the Stove again
till the other fide be dry, and then keep them
inadry place,

48. To make Marmalade of Apricoeks.

Take Apricocks , pare them and cut them
in_quarters, and to every pound of Apri-
cocks puc a pound of fine Sugar , then put
your Apricocks into a Skillet with half of
she Shgar, and let them boil very tender and

gently,
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| gently, and bruife them with the back of a
| Spoon, till they be like Pap, then rakethe
| other part of the Sugar , and boil itto a can-
| ‘dy height,, then put your Apricocks into
| that Sugar, and keep it ftirring over the
| fire, till all the Sngar be melted, but do not
' let itboil’, then take it from the fire, and
| ftir it till'it be almoft cold; then put it in
| Glaffes , and let it have the Air of the fire

to dry it.

49. To make Limon Cakes..

Take half a pound of refin’d Sugar, put
to it two fpoonfgls of Rofe-water , as much
Orange-Flower-water , and as much of fair
water , boil it to a Candy heighe , then put
in the Rind of a Limon grated, and a little
Juice, ftic it well on the fire, and drop iton
Plares or flecked Paper.

50. To make.'Wafer.rr

Take aquart of Flower heaped and put
to it the yolks of four Eggs, and two or
three {poonfuls of Rofe-water , mingle this
well together, then make it like Batter with
Cream ‘and 'a little Sugar, and bake it on
Irons very thin poured on, /

51, To
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5[. To. make: Marmaladd ofCherries _
with Currgny.'!

Take four pounds of Chersies.when they

. areftoned., and boil them alone in their Li-
quor for half an hour very faft ; then pour
away the Liguor from them, and putitp |
them half” a Pintand ditgle mare;of the juice

- of Currans, .then boil a pound of .double

refin'd Sugar to a Candy height/, . and put
your Cherries and Juice of Currans in that 5
and bail them again very faft«ill you find it
to jelly very well.

52+ ' T0 preferve Rasberries,

Take Khﬁ,wyght of .your, Rasberties, in
fine Sugar, ‘and take fome Rasherries and
bruife them 2 little, then take the cleareft of
the bruifed Rasberries, | mean the Juice and

\_the weight of it in Sugar, and your other

Sugar named: befaie ; and boil it; and fcom
it, then put in your whole Rasberries ,-and
boil thesh up once , then let them ftand o-
ver the fire withont boiling till yon, (e it
will Jelly  and thatit look clear , " then rake
up your, Rasberrics one by one, and put
them into Glafles , “then, hogl your SYIup:s
and put it over them, :

53. To
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i

5153. To make Syrupof Ale ., good for
__weak People totake inwardly , or to
. heal old Sores , applied thereio.

Take two Gallons of Ale Wort, the
Atrongeft you can get, fo foon as it is run
‘from the Grounds, fet it on‘the fire ina
Pipkin ; and fer it'boil gently and‘that’ you
do perceive it to be as though it were full of
/Rags, ruriit through a ftrainer, and fet it
‘on the fite again, and let it boil until it be
thick, and feun'it elean, and when it is much
‘wafted , put itinto aleffer Pan toboil, or
elfe it will burn; when itis thick enough,
take it off, and whenit is cold,put it into
Gallipots, take as much as a Walnut fafting,
and as much when you go to bed.

. 544 T0 make whipt Sillihub,

"' Take ‘half a Pint of Rhepith Wine of
‘White Wine, put it infoa Pint'of Cream,
‘with the whites of three Eggs, feafon i
‘with Sugar, and beat ir as you do.Snow-
Cream, with Birchen Rods, and take off
the Frothas it arifeth , and pnt itinto your
Pot, {odotill it be beaten to 3 Froth , let it
ftand two or three hours till it do fettle, and
then it will eat finely.

| 55. 70
J‘ «
|




38 @he Queen-like Clofet,

§5. To make Raifin-Wine, or Stepong.
Take four Gallons of Spring-water, four |
pounds of Railins of the Sun ftoned; the
- juice of fourgood Limons, and the Rind of
two cut thin, boil the Raifins, and Pill in
the Water for half an hour or more , then |
putin thejuice of Limon, and alittle Sgice,
Sugar and Rofe-water , and let it ftand buta |
little more over the fire 5 then putiit into an |
earthen pot , and beat it together till it be
cold, then bottle it up, it will keep bura
few days. }

Memorandus , Two pounds of Sugar to
one pound of Cowflips is enough for Con-
ferve,

56. Toboil Samphire.

Take Water and Salt fo {trong as will
bear an Egg,' boilit, and when it boils, put
in your Samphire unwafhed , and let it fcald
alittle, then take it off, and coverit fo clofe
4l that no Air can getin, and fet the Pot upon
g | acold Wifp of Hay, and fo let it ftand all
¢ night , and it will be very green, then put it
up foryour ufe, :

57. To |
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| 57 Tomake Cabbage Cream,

Take twenty five Quarts of new Milk |
ifet it on the fire till it be ready to boil , ftir
it all the while that it creams not, then pour
lit into twenty feveral Platters {o faft as you
dcan, whenitis cold, take off the Cream
iwith a Skimmer , and lay it on a Pie Plate in
ithe fafhion of a Cabbage, crumpled one
jupon another., do thus three times, and be-
{tween every Layer you muft mingle Rofe-
{water and Sugar mingled thick , and laid on
iwith a Feather 3 fome ufe to make alitcle
‘Cream and boil 1t with Ginger, then take it
ifrom the fire and feafon it with Rofe-water
1and Sugar,and the Juice of Jordan Almonds
Iblanched and beaten, then ftir it tillit be
fcold, that it cream not ; then take Toafts
lof Manchet cur thin , not too hard, nor
ibrown, lay them inthe bottom of the Dith,
1and pour the Cream upon them, and lay
ithe Cabbage over.

58. To make a Trifle.

Take fweet Cream, feafon it with Rofe-
(water and Sugar , and a little whole Mace ,
tlet it boil 2 while, then take it off, and let it
Jeool , and when itis lukewarm put it into
tuch little Difhes or Bowls as you. mean to
| ferye
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fetve itin ; then put in a little Runnet , andyl
ftir it together ; when you ferve it in, ftrew |

on fome French Comfits.

59 To make thick Cream,

Take fwveet Cream, a little Flower finely |
fearced , large Mace,, a ftick of Cinamon, ||
Sugar and Rofewater , let all thefe boil roge- |

ther 1ill it be thick , then put into it thick
Cream, the yolks of Eggs beaten, then let
itfeeth buta little while tor fear of turning,
then pour it out, and when it is cold firve
it in,

60., To pickle. Purflan to keep all 1he |

Year,
Take the Leaves from the ftalks , then

.

L

{

take the Pot you mean to keep them in, and
fitew Sale over the bottom, then lay in.a |

good row of the Leaves, and ftrew onmore
Salt , thenlay in arow of the ftalks, and
put in more Salt then a row of the Leaves 8
fo keep it clofe covered.

61. To §tretch Sheeps Guts.,
After they are clean (coured lay them in
water nine days, (hifting them once a day ,
and they will be very eafic to I , and when
they are filled, they will come to their wont-

ed bignefs, 62, To
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| 62 To wake Cream of Paftes.and
L i Fellses,

| Put Eggs intothe Ceam as you dofor a
Fool , «and flice your Sweet-meats very thin,
and boil with them, then fweeten it, and put
dvinto a Difh.

B3. To make a rare Medicine for the
« Chine-Cough.

. ‘Makea Syrup of Hyfop-water and white

Sugar Candy, then take the Powder of
Gum Dragon, and as much of white Sugar
{Candy mixed together , and éat of it feveral
times of theday, or takethe above-named
Byrup, either of them will do the Cure.

64+ For aConfumption,

Take of Sytup of Violets, Syrap of
‘Horehound , 'Syrup of ‘Maidenhair and
Conferve of Fox Lungs, of each one Ounce,
imix them well rogether, ‘and takeit often
dupon a Liquorasiftick in the day time, and
‘at night.

. 65. Tomake very rare Ale,
. When your Ale istarned into a Veflel

{that will Bold eight' or nine Gallons , ‘and

dthat hath dene working , ready to be ﬂop‘;
553 pc
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ped up, then take a Pourd and half ot Rai-§§
fins of the Sun ftoned and cut in pieces, and |
two great Oranges , Meat and Rind, and}}
{liced thin, with the Rind of one Limon , |,
and a few Cloves, one Ounce of Coriander
feeds bruifed , put all thefe in 2 Bag, and ¥
hang them in the Veflel, and ftop it up ¢
clofe ; whenit hath ftoed four days , bottle »
itup, fill the Bottles but a little above the
Neck, and put into every one a Lump oft
fine Sugar, and ftop them clofe > and let it

be three Wecks or a Month before you
drink it,

66. To make Aleto drink within
a Week.,

Tunit into a Veflel which will hold Eight |
Gallons, and when it hath done working ,
ready to bottle, put in fome Ginger fliced,
and an Orange ftuck with Cloves > and cut
here and there with a Knife, and a pound |
and half of Sugar, and witha Stick fhir ic
well together, and it will work afreth ; |
when it hath done working, ftop it clofe ,
and let it fland till it pe clear, then bottleit &
up, and put a Lump of Sugar into every |\
Bottle, and then ftop it clofe 5 and knock |
downthe Corks, and turp the Bottles the |
Bottoms upwards, and it will be fit to drink
in a Weeks time, 67. Forl
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j 67. For the Griping in the Guts.

| Takea peniworth of Brandy, and a pe-
hiworth of Mithridate mixed together, and
Hrink it three nights rogether when you go
to reft, or take a little Oil of Annifeeds ina
‘Glafs three times.

68. Tomake a Sack Poffét.

Take twelve Eggs beaten very well, and
put to them a Pint of Sack , ftir them well
shat they curd not, then put to them three
iPints of Cream, half a Pourd of white Sugar,
Itirring them well together , when they are
ot over the fire, put them into a Bafon, and
\fet the Bafon over a boiling pot of water,
fantil the Poffet be like a Cultard, then rake
it off, and when it is cool enongh toeat,
iferve it in with beaten Spice ftrewed over it
ivery thick. 3

69. Tomake Pennado.

Take Oatmeal clean picked and well
ibeaten, fteep it in water all night, then ftrain
it and boil it in a Pipkin with fome Currans,
jand a Blade or two of Mace , and a little
{Salt 3 when it is well boiled, take it off ,
jand purinthe Yolks of two or three new
{laid Eggs beaten wich Rofe-water, then fet it

on
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on a foft fire, and tir it that it curd not, the
fweeten ic with Sugar, and put in a [ict]
Nurmeg.

70: To meake Cakes without Fruit.
Take four pounds of fine Flower 5 rub

into it one pound of Butter very well , then |
take warmed Cream, and temper it with i

Aleyelt, fo mix them together , and make

theminto a Pafte, put inalittle Rolewater, 1
and feveral Spices well beaten , let it lje by il

the fire till the Oven heat, and when you

makeit up, knead into it half a pound of |

Caraway Comfits, and three quarters of a

pound of Bisker-Comfits , make it up as faft |

asyou can, not too thick, nor cat it too deep,
putirinto ahoop well butter’d , and wath it

over with the White of an Egg, Rofewater, |
and Sugar, and ftrew it with foms Comfirs, §

do not bake it too much,

71. 4 Sack Poffet without Milk,
Take thirteen Eggs and bear them very

well, and while they are beating , take 2 |

quart of Sack , half a pound of fine Sugar,
anda Pintof ‘Ale, and let them boila very
little while , then put thefe Eggs to them,

and (tir them till they be hot, then take it |

from the fire , and keep'ir firring a while
then
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Den put it into a fit Bafon, and cover it clofe
ithadifh, then fet it over the fire again
| it arifeto a Cord, thenferve it in with
me beaten fpice.

f 72. 4 very fine Cordial,

| One Qunce of Syrupiof Gilly-flowers ;

ine dtam of Confection of Alkérmes', one

Dunceand a half of Burrage-water, the like
»f Mint-water., one Ounce of: D¢, Mount-

lord's water , as much: of: Cinamon water

mixed together.

73 The beft way to preferve Goosberries
1 grecn and.whole.

| Pick them clean and ‘put them into water
as-warm as milk , {o let'them ftand’clofe co-
vered. half an hour, then putthem intoa-
nother: warm: water and' let them fland as
long, and fo the third time, till you find
them very green ; then take their weightin
fine Sugar, and make'a Syrup, then put
them in,_and-let them boil foftly ene honr ,
then fet thenr by till thenext day, then heat
them again,, fo do twice, then take them
from that Syrup. and make’ a new Syrup
‘and boil them thercin ; till you find they be
ienough, :

74 7o
| :
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4. Tomake the Orange Pudding.

Take the Rind of a {mall one, pared very
thin, and boiled in feveral waters, and beaten
very fine in a Mortar , then put to it fou
Ounces of fine Sugar, and four Onnces of

- frefh Butter, and the Yolks of fix Eggs, i

and a lictle Salt, beat it together in 2 Mor-
tar till the Oven heats, and o butter a dith
and bake it, but not too mach ; ftrew Sugar |
on it,and ferveit to the Table, Bake it in
Puff-paft.

75+ To make French Bread.

Take half a Bufhel of fine Flower, ten ||

Eggs , one pound and a half of frefh Butter,
then put in as much Yeft as- you do into
Manchet, temper it with new Milk pretty
hot, and let it lye half anhour torife, then
make it into Loves or Rolls, and wafh it |
over with an Egg beaten with Milk ; let not
your Oven be too hot. |

76. T0 make a made Difh,

Take four Ounces of fweer Almonds
blanched, and beaten with Rofewater, ftrain |
them into {8me Cream, then take Artichoke |
bottoms boiled tender, and fome boiled
Marrow, then boil a quart of Cream with
fome ||

¥
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%me Rofewater and Sugar to fome thick-

&fs, thentakeit off, and lay your Arti-

okes into a Difh, and lay the Marrow
‘nthem, then mix your Almond Cream,
nd the ether together, and pour it over
ftem, and fetdc on Coals till you ferve
ivin,

177. To make a Cake with almonds.

. Take one pound and half of fine Flower,
f Sugar twelve Ounces beaten very fine ,
ningle them well together, then take half a
sound of Almonds blanched, and beaten
Wwith Rofewater , mingle all thefe with as
‘uch Sack as will work itinto a Paflte, put
n {ome Spice, fome Yeft, and fome plump-
bed Currans with fomeButter,and a little falt;
‘0 make it into a Cake and bake it,

'_78‘. To make a Sillibub,

Take a Limon pared and {liced very thin;
shen cover the bottom of your Sillibub Pot
with it , then ftrewit thick with fine Sugar,
ihen take Sack or white Wine, and make a
1Curd with fome Milk or Cream, and lay it
ion the Limon witha Spoon, then whip fome
{Cream and Whites of Eggs together, fwect-
ned a little, and caft the Eroth thereof upon
wyour Sillibub , when you lay in your
1= i Curd E

|
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Curd, you muft. lay Sugar between every
Lay. :

79. To' make fine Water-Gruel,”

Take the beft Oatmeal beaten; and fteep
itin water all night, thenexcday firain‘ic
and boil it witha Bladeof Mace, and when
it is enough,put in fome Raifins and Currans
which.have been infufed ina Por ( inaPot
of feething Water ) and alittle Wine, a
little Salt,, alittle Sugar, andfo eat it.? !

80, To make Limon Cream,

Take aquartof Cream, keep it ftirring I
on thefite untilitbe blood watm, then take' ||
the ' Meat of three Limons Sweetened well |
with Sugars, andalictle Orange Flower wa-
i ter , {weeten them (o well thatthey may not |
g turn the Cream, then ftir them into the |
‘ Cream,on the fire with fome yolks of Eggs,
and ferve ‘it in cold:: Limon Poffet thickned
with yolks of Eggs, makes afine Cawdle
for a lick body.

81. Tomakerare Cakes with Almonds.
Take two Pounds and an half ofblanched
Almonds beaten fine with Rofe-water ; mix ' ¢
them with a-Pound and three quatters of

fine Sugar and fome'Musk , and Amber- ¢
greece, |

|
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Vigreece, fix Whites .of Eggs beaten to a
roth, let them ftand a lictle, then fet them
on a Chafing-dith of Coals, and dry them
little, Rirring them all the while , then
kake half a Peck of Flower , put intoita
Jitlefalt , three Pints of Ale-Yeft, havein
iceadinels your Cream lukewarm , ftrain
iyour Yeft, and pucintoit fix fpoonfuls of
iback , put in Spiee into your Flower , and
yimake all thefc into a fiff Pafte with the
©Cream , work it well andlay it by the fire
10 rife one hour, then work into your Pafte
{Wo poundsanda quarter of frefh Burter
‘bull yonr Pafte in pieces three times , then
trew in a pound of Caraway Comfits, and
‘inake this Pafte into five Cakes , lay them
apon buttered Flates or double Papers, then
trew. Caraway Comfits' on the top and
/Mouble-refined Sugar; one hour will. bake
ihem fufficiently.

82. To make Shrewsbury C",aku.

. Takefour pounds of Flower, two peunds
f Butter, one pound and an haif of fine Su-
Jar, four Eggs, alittle beaten Cinamon, 2
ittle R ofe-water,make a hole in the Flower,
ind put the Egos into it when they ate bea-
fen, then mix the Buster, Sugar, Cinamon,
ind Rofe-water together, and then mix them
D with
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with the Eggs and Flower , then make them §
4nto thin round Cakes, and put them intoan |
Oven afer the Houfhold Bread is drawn ; &
this quantity will make three dozen of

Cakes. ;

83. To make Goosberry Wine.

Bruife ripe Goosberries with an Apple- ¥
Bearer, butdo not beat them t00 {mall, then
ftrain . them through a hair {trainer , and put §
your Juice into ‘an earthenPor, keep it co= 4
vered four or five days till it be clear, thend
draw it out into another Veflel, letting it rans
into a hair fieve, ftop it clofc, and let it ftand
one fortnight , then draw it out into quartyi
Bottles, putting one Pound of Sugar intoy
cight Bottles , ftop them up clofe, and in ajt
week or fortnights' time you way drinkir
them. ‘

84. To make Damsfon Wine.
Take four Gallons of Water and put ka:

eveiy Gallon of Water fout Pounds ofi
Malaga Raifins, and half a Peck of Damsi
fons & |
Put the Raifins and Bamfons intoa Veffel)
without 2 head, cover the Veffel and let
them fteep fix days, {tirring them twice evel

" vy day, then letthem ftand as long wittg‘d!
£
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! ftirring , then draw the Wine out of the
| Veflel, and colour it with'the infufed juice of
| Damfons (weetned with Sugat,  till it be like
] Clarret Wine, then put it into a Wine-veffel
| for afortnight ; and then bottle it up:

85. 70 pickle Cucumbers the very
beft way,

‘Take thofe yon mean to pickle, and lay
{ them in water and falt'three or four days,
| then take 2 good ‘many great Cucumbers
i and cut the outfides of them into warer , for
| the infides will be too pappy , boil them in ;
| that Water, with Dill feeds and Fennel feeds ,
| and when itis cold , put to it fome/falt , and
| 48 much of Vinegar as will makeira firong
| Pickle, then take them out of ‘the Water
{ and Salr, and pour this Liquor over them ,
| fo let them ftand clofe covered for a fort-
| niight or three weeks. il

« Then' pour the Pickle from 'them ‘and
4 boilit, and when it is cold add to it fome
i more Vinegar, and put it to them again , fo
| let them Rand one Month Ton: er, and now
4 and then when you fee occafion’, boit it a-
i gain, and when itis cold, put it to them ,
4 and everytime ‘youboilir, pur fome Vine-
a’ ar therefo, and lay the feeds and pieces of

ucambers ‘on’ the top, andafter the firft
| : D2 fort-
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fortnight when you boil it, put in fome |
whole Pepper and. fome whole Cloves and
l\l/‘lacc , and always put the Liquor. cold ever
them. ; ¢

86. To make the beft Orange
Marwalade.

Take the Rinds of the deepeft coloured
Oranges , boil them in feveral Waters till
they are very tender, thenmince them {mall
and to one pound of Oranges, take a Pound
of Pippins cut fmall, one Pound of the fi-
neft Sugar , and one Pint of Spring-water ,
melt your Sugar in the Water over the fire
and (cum it , then putinyour Pippins , and
boil ‘them till they are very clear , then put
in the Orange Rind, and boil them together, |
till you find by cooling alittle of it thati |
will jelly very well, then putinthe Juice of j

|

two Oranges, ahd one Limon, and boil it
a little longer,;: and then put it up in Gally- "
POLS: . ¢ b P ; Plidi
87, To'preferve whive Quinces.
Take the faireft you can get , and coddle
them very tender, {o:thara ftraw miy go
throngh tothe Core, then Core them with b
a {coop or fmall knife, then pare them neat- |
iy, and, weigh them , to- every. pound. of i

|

Quinces, |
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| Quincés , take one pound of double refined
{ Sugat , and a Pint of the Water whercin
j thin flices of Pippins have been boiled ; for

that is of a jellying quality , put your Sugar
{ to the Pippin water, and make a Syrup,” and
| feum it, “then put in your Quinces, ‘and boil
them very quick, and that will keep them
whole and white , take them from the fire
fometimes and fhake them gently, keep
them clean foummed , when you perceive
them to'be very clear; put them into Gally-
pots or Glafles,” then ‘warmthe Jelly and
putit to them,

- 88, To make Conferve of Red Rofes.

< Take their Buds and clip off the Whites;
then take' three: times their weight in Sugar
double refin’d ;" beat ‘the Rofes well in a
Mottar , then put in the Sugar by little and
little, and wheri'you find it well incorpora-
ted, putit into Gually-pots, and eover it with
Sugar, and fo it will keep feven years.
89. To wmake pluin Bisket-Cakes.

Take a' Pottle of Flower,, and put to it
half a pound of ‘fine Sugar, half an Ounce
of  Caraway feeds ; half an Ounce of

Annifeeds; 'fix | fpoonfuls ‘ of Yeft, then
boil a Pint of ' Warer or little more , putin-

D3 to
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to it a quarter of a Pound of Burter or
litle more, - let it ftand till it be cold ,
then temper. them together till it be as |
thick as Manchet, then let it lie a while 1o
rife , {o .roul them out very  thin., and
prick them,. and bake them in an Qven. not
t00:hor,

90. To make Green Pafe of Pippins,

Take your Pippins while they be green,
and coddle them render,, then peel them, and
put them into a fre(h warm Water , and co-
ver them clofe, till they are as green as yon
defire, ~Then take the Pulp from the Core ,
and beat it very finein a Mortar , then rake
the weight in Sugar, and werit with Water ,
and boil it toa Candy height,,  then putin
your Pulp, and boil- them together. till it
will come from the bottom of the_Skillet,,
then make it into what form you pleafe, and
keep them in a ftove,

‘91 To make Pafte of any Plumby,;

Take your Plumbs , ‘and put them'into a
Pot, cover them clofe , and fet them into a
Pot of fecthing Water; and fo let them be
till they be tender, then pour forth their
Ligquor , and ftrainthe Pulp thropgha Can-
vas ftrainer ;- then take ro half-a Pound :;‘af

{ the
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ilht Pulp of Plumbs half a Pound of the Pulp
{of Pippins, beat them together , and take
{sheir weight in fine Sugar, with as much
{Water as will wetit, and boil it toa Candy
{height ; then putit in your Pulp, and boil
| them together till it will come from the bot-
| tom of the Pofnet , then duft your Plates
{ with fearced Sugat , and fo keep' them in a
| Stove to dry.

93. To make Almond Ginger-Bread.
Take a little Gum-Dragonand lay it in

| fteep in Rofe-water all night , then take half
| a Pound of Jordan Almonds blanched and

beaten with fome of that Rofe-water , then
take half a pound of fine Sugar beatenand:
fearced ; of Ginger and: Cinameon finely
fearced , fo much as by your rafte youmay
judgobe fivy beatall thefe together into 3
Pafte; and dry it in a warm -Oven or
Stove. !

93. To make Snow Chean,

Takea Pint of Cream, and the Whites
of three Fggs, one fpoonful or two of Rofe-
water, whip it to a Froth with a Birchen
Rod, then caftit off the Rod intoa Difh, in
the which you have firlt faftened half a
Manchet with fome Busrer on ‘the bottom ,

D4 and
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and a long Rofemary fprig in the middle ;
when you have all caft the Snow on the diili,
i then garnifh it with feveral forts of fweet-
3 il meats.

" 94. To preferve Orauges and Limons
o that they fhall have a Rock Candy
| 202 them in the Syrup.
! Take the faireft and ¢nt them in halves
i ot if you will do them whole, then cura
& little hole in the bottom, fo that you may
take out all the meat, lay them in water
nine days , fhifting them twice every day ,
then boil them in feveral Waters, till a ftraw
will run through themy, then take to every
‘ Pound of Orange or Limon one Pound of
s fine Sugar , and one qnart of Water | make
i your Syrup, and let your Oranges or Li-
! mons boil awhile init, thenlet them fland |
H five or fix days in that Syrup, thento every’
¢ Pound, put one Pound more of Sugar into
Il your Syrup, and boil your Oranges till they
i be very clear , then take your Oranges out,
and boil your Syrupalmoft to Candy , and
put to them.

95. To make Sugar Plate, -

Take a little Gum-Dragon laid iri fteep
in Rofe-water till it be like Starch , t:en
cat




| @heQueen-like Clofet, 57
tbeat ivin a Mortar.with fome fearced Sugar
{till it come to a perfe& Pafte , then mould:
{it with Sugar, and make it into what form
{ you pleafe - and colour fome of ‘them, lay
{ them'in 2 Warm place , ‘and they will dry of
{ themfelves.. : >
96, To make Artificial Walnuts.

11 Take fome of - your Sugar Plate , print it
| ina’Mould fit fora Walnut Kerniel ; yellow
| itover with a: little Saffron |, then: take Sear-
i ced Cinamon and Sbgar, as much of thie
) oneas the other,; work it in-Pafte with fome
I Rofe-water,wherein Gum-Bragon hath been
| fteeped , and: print it.ina Mould for a Wal-
i nut (hell, and when they: are/dry, clofe
them together, aver the fhell with a little of
the Gum water. 25 e

97. Tomake fhort Cakes.

. Take a Pint-of ‘Ale Yeft and a Pound
i and half of frefh Butter; ‘melt your Buttex
| and ler it cool alittle,  then take as much fine

Flower as you think will' ferve , mingle it
! with the Butter and Yeft ‘and as much
Rofe-water and Sugar as you think fit, and if
youpleafe, fome Caraway Comfits, fo bake
iin litgle Cakes 5 they will laft good half 2
year. :

e . .

Ds 98.70
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98. To preferve Red Rofes which is 45
good and effeitual g5 ‘any Conferve.,
. and made with lefs trouble. . .0

Take Red Rofe Buds clipped clean from
their Whites one pound , put them into a
Skiller with four Quarts of Water, Wine
meafure, then let them boil very' faft “till
three ‘Quarts“be boiledcaway, ‘then putin
three pounds:of fine Sigary and letit boil
till it begins to be thick , ‘then: put in ‘the
Juice of aLimon, andboil it a little longer,
and when it is almoft cold; put ivinto Gallie
pots, andiftrew them over withifearced Su-
gar,  andifo keep them'{o long as 'you pleafe,
the longer theberter) o0 Log Uil 4

99. A fine Cordial Infufion.

Take the Flefh of a Cock Chick cutin
fmall pieces,and cut into 2 Glafs with a wide |
Mouth,: put to it.one Ouiice of ‘Harts:horn, |
half: aniQunce of :Red:Coral prepared;. with
a little large Mace, and aflice o two of | Li-
mon, and. two Ounces of White Sngars
Candy ; ftop the Clafs clofe witha Cork ,
and fet it into'a Veffel-of Seething Water ,
and ftuffic) round with Hay that it jog'nor ;
when youfind it to be enough, - give.the fick
Party two fpoonfuls at a time, AR
100, For
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100. For aCough of the Lungs.

|+ Take two Ounces of Oil of fweet Al-
{monds newly ' drawn, three fpoonfuls of
1 Colts-foor Water, two fpoonfuls of Red-
i RofeaWater , two Ounces of white Sugar-
| Candy finely beaten ; mingleall thefe toge-
| ther, and beat it one 'hour witha fpoon; tilk
| it be very white:s thentake itoften npona
| Licoras ftick. Thisis very good.

101. Topreferve Grapes

Take your faireft white Grapes and pick
| them from the ftalks , then ftone them care-
1 fully, and fave'the Juice, ‘then take a pound
of Grapes,apound of fine Sugar, and a pint
of water .whetein {liced Pippins have been
boiled, ftrain that water, and with your
Sugar and that make a Syrup, when it is well
| fcummed put in your Grapes, and boil them
¢ very faft, and when you feethey are as clear
| as glafs, and thacthe Syrup will jelly, put

them inte Glafles,

102, To make Collops of Bacon in
Sweet-meats.

-

| Take fome Marchpane Pafte, and the
| -weight thereof in fine Sugar beaten and
fearced, boil them on the fire, and keep them
ftirxing
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ftirring for fear they burn, fo do il you
find it will come from the bottom of the
Pofnet ,. then mould it with fine Sugar likea
Pafte, and colour fome of it with beaten
Cinamon, and put in a little Ginger, then
roll it broad and thin, and lay one upon
another till you think it be of a fit thicknefs
and cut it in Collops and dry it in.an Oven.

'103. To make Violet Cakes.

Take them clipped clean from the whites
and their weight in fine Sugar, wet your
Sugar in fair water ; and boil itto a Candy
height,then putin your Violets,and flir them
well rogether, with a few drops of a Limon,
then pour them upon a wet Pye-Plate; -or on
a flicked paper;, and cnt them in what form
you. pleafe 5 do nat let them boily for that
will fpoil the colour: Thus you may do
with any Herb or Flower, or with any
Orange or LimonPill ,, and,, if youlikeit,
puiin.a litle Musk or Ambergreece,

104. To preferve white Damfons.

Take to‘every pound one pound of fine
Sugar and a quarter of apintof fair water,
make your Syrup and. fcum it well ,” then
take it from the fire, and when it is almoft
cold put in your Damfons, and let rzhi’an

' ca
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i fcald a litcle, then take them off a while, and i
{ then fet them on again ; when you perceive ]

i them to be very clear’, put them into Pots H
{or Glaffes. . ; e

105. To make very gobd Caké.

Take a peck of Flower, four pound of
J Currans well wafthed, dryed and picked ,
i four pounds of Butter, one pound of Sugar,
{ one Ounce of Cinamon,one Qunce of Nut-
i megs, beatthe Spices'and lay itall nigh in,
1 Rofe-water, the next day ftrain it out, then
1 take one pint and an half of good Ale-Yeft
i the Yolks of 4 Eggs, a pint of Cream, puta
{ pound of the butter into the warmed Cream,
{ put the reft into the Flower in pieces, then
| weryour Flower with your Cream) and put
{ in your Currans, and alittle Salt , and'four
| or five (poonfuls of Caraway-Comfits and’
| your Spice , ‘mix themall and the Yeft well
| rogether, and let it lie one hour to [rife,
| then make'it 'up' and Bake'ivina Pan but=
| tered ; Itmay ftand two hours.

106. To make Pafte Rogal.

Take Quince Marmalade almoft cold;and
| mould it up with fearced Sugartoa Pafte,
| then make it into what form you pleafe and
| drytheminaStove,

x07. To
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107. To make Pafte of Pippins colonred
: . with Barberries. :

Take the Pulpof Codled Pippins, and

- as much. of the Juice of Barberries as will

colour it, then take the weight of it in fine
Sugar, boil it to a Candy height, witha little
water, ‘then put in your Pulp beaten very
well ina Mortar, boil it till it come from the
bottom of the Pofner , then duft your Plate
with Sugar, and drop them thercon, and
dry them in a Stove or warm Oven,

(108 Topreférve Barberries,

Take one Pound of ftoned Barberries,and
twice their weight in fine Sugar, then ftrip
two or three handfuls of Barberries from
their ftalks, and putthem into a Difh with

as much Sugar as Barberries, overa Cha- &

fingdith of Coals, when you fee they are
well: plumped, ftrain them., then wet, your
other Sugar with this , and no Water , boil
it and fcum it, and then put in your ftoned
liarbcrries » and boil them till they are very
clear.
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j_xog. To.make Jelly of Currans or of

Lo g o ang other Exaity;

| = Take your Fruit clean picked from'the’
Iftalks ; and put them into along'Gally-pot, -
fand (et it into a Kettle of - Watér clofe cover

sed ; keep the Water boiling till youfind the

! Fruit :be 'well infufed’, ‘then pour out® the

I cleareft,'and take the weighvof'it in fine Su-

1 gar ; ‘wet your Sugar with Water , -and boil
1itto a Candy height , ehien put in your clear
| Liquor, and keep it ftirring over aflow fire
! till you fee it will jelly, but do not let it boil;
| the Pulp which is leftof the Liquor; you
| maymtkePafteof if you pleafe’; as yon do
| thie Pippin Pafte before named,

110. 0 wake aGoosberry Fooli v

Take a Pint.and an half of Goosberties
iiclean picked from the ftalks, put themintoa
{ Skilletwitha Pint and half of fair Water,
| feald them-till they ‘be very tender ) then
| braife themwell in‘the Water; and boil them
witha Pound'arid half of fine Sugar till it be
of a'good thicknefs, then put to it the Yolks
of fix Eggs and'a Pint of Créam,with a Nut-
meg quartered , ftir thefe'well together till

| you'think they be enough',’ over « flow fire,
| and put it into'a Difly,*and When it is cold,
eat it 311. 70

ko
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1LE. To make perfumed Lozenges. .

Take twelve Grains of Ambergreece,and
Gix'Grains of - Musk , -and beat it with fothe 1)
Sugar Plate {poken of before , thenroule it ‘
out in thin Cakes, and make them into what ||
form you pleafe, you may make them round
like a-Sugar Plumb,and put a Coriander feed:
in each of them, and fo they will befine:
Comfits,, and youmay make them into Lo~
2zenges to perfume Wine with,

‘112, To Candy Eryngo Roots.

Take the Roots new gathered ;, without
Knats or Joints, wath themclean, and boil
them in feveral Waters till they are very

* tender, then wafh them well, and dry them

in a Cloth , flit them, 'and take out the Pith,
and braid them in Braids as you would 3
Womans Hair, or elfe twift: them-,. then gy
take twice their weight in fine Sugar,, take
half that Sugar, - and to every Pound of Su-,
gar,one quarter of apint of; Rofe-water and
asmuch faic water, make a Syrup of it, and
put in your roots and-boil them , and when
they are very clear ; wet the reft of the Su-
gar with Role-water, and boil itto a Candy, |
height, then pu inthe Roots and boil them,
and (hake them ;, and when they be enoug!}l,
take
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itake them off, and fhake them till they are
1d and dry , then lay them upon Dilhes or
’Fates(ill they are throughly dry , and then
put them up ; thus youmay do Orange or
(Limon , or Citron Pill, or Porato Roots,

113. To preferve Goosberries,

Take your Goosberrics, and ftone them,
{then take a little more than their weight in
fine Sugar, then with as much Water as will
{meltthe Sugar, boilit/and Seum it , then
fput ‘in your Goosberries, and boil them
\apace till they bz clear, then'take up your
'Goosberries, and pur them into Glafles, and
\boil the Syrup alictle more , and put over
ithem,

114. To wake Leach and to colour if,

Take one Ounce of Ifinglafs and lay itin
IaWater four and twenty hours, changing the
| Water three or four times, then take a quare
| of new Milk, beiled with alittle fliced Gin-
| ger and a ftick of Cinamon , one fpoonful
{of Rofe-water, and a quarter of aPound of
{ Sugar , when it hath boiled a while,, ‘putin
| the Ifinglats ; and boil it till it be thick ,
| keeping it always ftirring, then ftrain it, and
i keep it ftireing , and when-itiscold, you
{ may fliceit out, and ferve it upon Plates ;

| yos
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you may colour it with Saffron, and fome *
with Tarnfole , and lay the White and thar
one upon another, and cut it, and it will
look like Bacon ; it is good for weak peo-
ple, andChildren that have the Ricketsa

115 To take away the Signs of the
Swall Pox,

Take fome Sperma-ceti,and twice fo much
Virgins Wax,melt them together and (pread
it upon Kids Leather, in the fhape of aMask
then lay it upon the Face, and keep iton
night and day , itisa very fine Remedy.

116. For Morphew, or Freckles, .and
to clearthe Skin,

Take the Blood of any Fowl or Beaft,
and wipe your Face all over with it every”
night when you go to bed for a fortnight
together, ‘and the next day wafhit all off
with White Wine, and white Sugar Candy,
and fometimes hold your face over the fmoke |
of Brimftone for a while, and fhut ‘your |
eyes, if you add the juice of a Limonto
the white Wine , it will be the better.

17 To
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3 117. To make Almond Butter to
i look. white

)L ake about two Quarts of Water, the
ottom of a Manchet, and a Blade of large
Mace , boilit half an hour, and letit ftand
kil it-be cold, then rakeaPound of fweet
lAlmonds blanched,, and beaten with Rofe-
‘water very fine , fo ftrain them with this
WWater many. times, till you think the virtue
is out: of them., and that itbe athick Al
mond Milk, then put it into a Skillet; and
make it boiling hot, that it fimper, then take
a fpoonful of the Juice of a Limon , and
Jput into it , ftirring of it in, and when you
‘perceive it ready roturn , then take it from
ithe fire, and take a large fine Cloth, and
caft your Liquor all over the Cloth with a
yLadle, then fcrape it altogether into the
Imiddle with ‘a Spoon, then tie it hard with
a Packthred, fo let it hang till the next mor-
ining, then put itin a Difh aud fwecren it
| with Rofe-water and ‘Sugar, put a little
| Ambergreece if you pleafe.

118. For the Ptifick.

Take a Pottle of fmall Ale, one Pound
{ of Raifins of the Sun ftoned;, witha little
i hand-

b
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handful of Penniroyal, boil thefe together, |
and add a little Sugac-candy to it, and rake &
five or fix fpoonfuls at a‘time four or five

times in a day for a good while. 4

119, Marmalade of Apricocks,”

Take the ripeft and ftone them and *pare
them, and beat them in a Mortar, then boil
the Pulp in-a 'Difl over a Chafing“difh of
Coals , till it be fomewhat dry', ' then'take |
the weight in fine Sugar, and boilit to a
Candy height, with fome Rofe-water, then
put in your Pulp, and boil them rogether’
till it will come from the bottom of the
Skillet , and' always keep''it Rirring ; for' |
fearitburn,’ then put jt into Glaffes,* > 7 |

120. Syrup of. T}}rnepf; 3

Take of the beft and parethem, and bake
them in a Pot, then rake the clear Juice from
them , and; with thelike weight in fine Su-
gar make it into a Syrup ,- and add a litdle ||
Liguorice to it, and take it often,

121. To #ake good Jelly, .

Takea leanPig, drefs it clean; and boil it |
ina fufficient quantity of Fair Water ;- with |
four F



The Ducen-like Clolet, 69
gyur Ounces of green Liquorice fcraped and
ruifed , Maidenhair two handfuls ; Colts=
oot one handful ; Currans half a Pound ,
(Dates two Ounces {toned and fliced , Ivory
?]'one Qunce,, Hartthorn one Ounce, boil
ithefe to a ftrong Jelly, and ftrainir, and
ttake off the Fat, then put to it half a Pound
llof Sugar, and half a Pintof white Wine ,
1 and fo eat it at yout pleafure.
‘122, A moft excellent Cordial proved
by very many.
Take three ‘Grains of Eaft Indian Be-
i zoar, as much of Ambergreece, powder
| them very fine with a little Sugar , and min-
{ gleit with a fpoonful and half “of the Syrup
{ of the Juice of Citrons,one Spoonful of Sy-
{ rup of Clovegillilowers , and one fpoonful
{ of Cinamon Water , fo take it warmed.
123. To make the Black Fuice of
S Ly T T
Take Two Gallons of running Water,
theee handfuls of unfet Hyfop, three pounds
| ‘and half of Liquorice fcraped , and driedin
the Sun and beaten, then cover it-clofe, and
boil it almoft 2 whole dayinthe Water 5
when it is enough, it will be as thick as
Cream, then lerit fland all night, the next
| morning frain it , and put it in feveral Pans
i in

e e ok 273 s
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in the Sun todry, till it work like wax 5 7|
then mould it with White. Sugar Candy =
beaten and fearced , and print it in little
Cakes , ‘and print them with Seals, ‘and dry %
them, : )

124. To make Marchpane,

Take two Pounds of Jordan Almonds,
blanch and beat them in a Mortar with Rofe- §
water’, then take one Pound and:half ‘of §
Sugar finely fearced , when the Almonds are |
beatento a fine Pafte with the Sugar, then,
take it out of the Mortar, and mould it with §
fearced Sugar, and let it ftand one hourto &
cool , then Roll it as thinas you would do |
for a Tart, and cut it round by the Plate, |
then fet an edge about it, and.pinchit, then |
feric on a bottom of Wafers, and bakeita |
little, chen Ice it with Rofe-water and Sugar, &
and the White of an Egg beaten together , ©
and put it into the Ovcnagain, and when
you fee the Ice rife white and high , take it *|
out, and fetuip a long piece of Matchpane
firft baked in the middle of the Marchpane ,
fick it with leveral forts of Comfits, then |
lay on Leaf-gold with a Feather and the
White of an Eggg'beaten, -

124,70 4
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125. To preferve Grees Pippins.

\ Scald fome geeen Pippins carefully , then
ipecl them , and pur them into warm water
iand cover them, and let them ftand over a
iflow fire till they are as green as you would
thave them, and fo tender as that a ftraw
“may ran through them, then to every pound
lof Apples, take one pound of fine Sugar,
+and half a pint of water , of which makea
 Syrup, and when you have fecumm’d it clean,
i put in your Apples, and ler them boil a
i while, then fet them by till the next day,
! then boil them throughly, and pur them
| up.

126. To preferve Peaches.

Tike your Peaches when you may prick
. a hole:through! them , fcald them in faic
) (water , and rub the Fur off. from them with
syour Thumb ,. then ‘put them in another
warm water over a.flow fire, and cover
. them till they be green, then take their
| weight in fine Sugar and a little water , boil
itand fcom it; then put in your Peaches, and
boil them till they are clear , -fo you may do
. green Plumbs or green Apricocks.

127. Mar-

el et T TR
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127, Marmalade of Damfons. .

Take two pounds of Damfons , and one
pound of Pippins pared and cutin pieces, |
bake them in an Oven with a little fliced |
Ginger , when they are tender, poure them §
into a Cullender, and let the Syrup -droptI
from them, then ftrain them , and take as
much Sogar as the Pulp doth weigh, boil it §
to a Candy height with a little water , then &
put in your Pulp, and boil it till it will come §
trom the bottom of the Skiller, and fo pur §
it up. ’

128. Marmalade of Wardens. !

Bake them in an earthen pot, then cut |
them from the Core and beat thém in a Mo- |
tar, then take their weight in fine Sugar, |
and boil it to a Candy height with a little §
water , then put in your Pulp with alittle §
beaten Ginger , and boil it till it comes from &
the bottom of the Pofner ; and fo'do with |
Quinces if.you pleale.

129. Marmalade of green Pippins
20 look green. - g
Scald them as you doto preferve, then &
flamp them in a Mortar, and rake their §
weight |
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iweight in fine Sugar, boil it to a Candy
height with a little water , then boil it and
the Pulp together , till it will come from the
‘bottom of the Pofuet:

130. To preferve green Walnuts.

Take them and fteep them all night in
‘water, in the morning parethem and boil
ithem in fair water till they be tender , and
ithen ttick a Clove into the head of each of
{them,then take one Pound and half of Sugar
{10 every pound of Walnuts , and to every
ipound of Sugar one Pint of Rofewater,make

a Syrup of ir, andfcum it, then putin your

{Walouts , and boil them very leafurely till
{they are enough ; then put ina lirtle Musk
lor Ambergreece with a liule Rofe-water,
{and boil them a lictle more,and put them op;
|it is 2 very good Cordial , and will keep
{feven years or more,

131, Todry old Pippins.

Parethem, and bore a hole through them
| with a lirtle Knife ox Piercer, and cut(ome
{ of them in halves,rake out the Cores of them
| as you cat them', then put them into a Syrup
{ of Sugar and water, as much as will cover
i them in abroad preferving Pan , . let them
{ boil fo faft asmay be ;  taking them fome-

; E times
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times from the fire, (cumming them clean ; |
when' you perceive your Apples clear , and. ||
Syrupithick, then take them up, and fet them. i
into a warm Oven fromithe Syrup, ‘allnight; %
the next morning turn them, and put them ix
in again , fo do till'they are dry 5 it you [
pleafe to'glifter fome of them , putthemiinto |«
your ‘Candy-pot but one night , ‘and lay’
thétn to dry the ner day, and they will look! |
like Cryftal, I OML 3010 L i)
132, To preferve Bullace as green as |

g?‘ﬂﬁ. I

Take them fre(h gathered , and prick
them in feveral places; ‘fcald them as you do |
yotr green Peachies | ‘then take their weight [

in fine’ Sugar, land makea Syrupwithialit- b
tle water, ‘then put in'your Bullace, and boil |
them till ‘they be very clear , ‘and the Syrup §
very thick.

133 To preferve Medlars.

¢ Take'them at their full growth, pare §
them as' thin as you can, - prick them with |
your' Knife, and parboil them reafonable
tender , then dry them with a Cloth, andb
“put to them as much clarified Sugar as will
cover them, Tet them boil leifurely, ‘turning 8
them often, till they have well taken the Su- 4
% 8ar, ¢
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igar, then put them isto an earthen Pot, and
llet themfland till they next day , then warm
ithem again half an hour; then take them
jupand lay them to drain , then put iinto thac
iSyrup half a pint of water wherein Pippinis
" have been boiled in flices, and a quarter of a
‘Pound of frefh Sugar, boil it , and when it
‘will jelly, put to it the Medlars in Gallipets
1 or Glaffes. ¢

134. To make Conferve of Viokts,

Take a pound clean cut from the whites,,
| famp them well in a Moxtar, and put to
| them two or three Ounces of white’ Sugat-
| Candy, then take it out and lay itupona
| flecked Paper , thentake their weight in fine
{ Sugar, and boil it toa Candy height with
| alittle water, then put in your Violets, and
| a little juice of Limon , and then ler them
| have but one walm or two over the fire,
| ftirring it well ; then rakeitoff ; and when
| it is between hot and cold, paritup, and
| keepit. i

| 135, To caft all kinds of [hapes , what
Jou pleafe , andio colonr then.

Take half a pound of réfined Sugar,

| boil it toa Candy height with as much R ofe-

| ‘water as will mels it then take moulds

{ E 2 made

1
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made of Alabafter, and lay them in water
one hour before you put in the hot Sugar , |
then when you have put in your Sugarturn |
the mould aboutin your hand till it be cool , 7,
then take it out of the mould , and colour it
according to the nature of the Fruir you
would have it refemble.

136. Todry Pears without Sugar.

Pare them, and leave the ftalks and pipps
on them, then bake ther in an earthen pot |
with a little Clarret Wine , covered, then |
drain them from the Syrup , and dry them
upon Sieves ina warm Oven; turning them
‘morning and evening , every time you turn
them hold them by the ftalk and dip them |
in the Liquor wherein they were baked and |
flat them every time a litde. w

If you do them carefully they will look £
very red and clear and eat moift, whenthey |
are dry put them ap.

137. To make Rasberry Wine.

Take Rasberries and bruife them with the |
back of afpoon, and ftrain them , and fill
a bottle with the juice, ftop it, but not f
very clofe, let it ftand four or five days, §
then pour it from the Grounds into a Bafon,
and pot as much white-wine or Rhenifh as

. your §
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fyour juice will well colour, then ieeten
lit with Loaf Sugar , then bottle it and keep
it , and when you drink it you may perfume
ifome of it with one of the Lozenges fpoken
lof before.

138. Topreferve Oranges in jelly,

Take the thickeft rind Oranges , chipped
{very thin, lay them in water three or four
Idays, fhifiing them twice every day , then
\boil them in feveral waters , till you may
| run a ftraw through them, then let themlye
{in a Panof water all night , then dry them
| gently ina Cloth, then take to every Pound
{or Orarges one Pound and an balf of St
{gar, and aPint of water, make thereof a
{ Syrup 5 then put in your Oranges , and boil
{ them a litele, then fec them by till the nexe
| day, ‘and boil them again a lile, and fo
| do for four or five day together , then beil

them till they @@ very clear, then drain

them in a fieve™fien take to every Pound
| of Oranges one quarter of a Pint of wa-
| ter wherein {liced Pippins have been boiled
| into your Syrup, and to every quarter of a
| Pint of that water, add a quarter of a Pound
1 of frefh Sugar, boil irtill it willjelly , then
| put your Oranges into a Potor a Glafs, and

put the jelly over them ; you may if you
‘ E3 pleale
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pleafe, take all the Meat our of fome of your |
Oranges at one end , and fill it with prefera |
ved Pippin 5 and if youput in a listle Juice
of Osange and Limon into your Syrap |
when it is almoft boiled , it will be very fine |
tafted.

138, To make Criflal Jelly.

Take x Knuckle of Vealand'two Calves |
Feet, lay them in waterall nighr, then boil |
them in Spring water', till you perceive it to {
be a thick Jelly, then take them ou, and let |
yonr jelly ftand till it be cold , ‘then rake the |
cleareft, and pnt itinto a Skillet, and {weet- |
en it with Rofe-water-and fine Sugar , and a |
litele whole Spice’, and boil them together a |
little , and fo eat it when it is cold. ‘

139. To make China-Broth.

Take three Ounces of China (liced thin , |
and three Pints of fair wglge, half an Ounce
of Hatts-horn, lerit together twelve
hours , then putin a Red Cock cut in pieces §
i and bruiled , one Ounce of Raifins of the ¢
€y Sun ftoned,one Qunce of Currans,one Ounce §
e of Dates ftoned, one Parfly roor, one Fennel- ¢
[ root , the Pith being taken our, a little Bur- §
vage and Buglofs; and a little Pimpernel ; |
two Qunces of Pearl Barleys boil all thefe §
roge- ¢
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i together till you think they be well boiled
[ then ftrain it out. ;

140, T0 wmake Conrt Perfumes.,

Take three Ounces of Benjamin, lay it
1 all night in Damask Rofe Buds clean cut from
the white,, beat them very finein a ftone
| Mortar till it come toa Pafte; then take it
“our and mix it with a dram of Musk fincly
| beaten, as much Civet, mould;themfup witlr
{ a little fearced Sugar , and dry them between
| Rofe Leaves each of them , then dry them
very well and keep them to burn, oncat &
time is fufficient.

141, A Syrup for a Cold.

| .~ Take Loug-wort ofthe Oak, Sager of
| -Jerufalem, Hyfop, Colts-foor, Maiden-hair;.
| ‘Scabious, Horehound, one handful of caclr,
four ounees ‘of  Liquorice feraped , two
Ounces of Annifeeds bruifed ; half a pound
of ‘Raifins of the Sun floned: , put thefe
| together into a_Pipkin with two quarts of
| Spring water , let them ftand all night to
| infufe clofe ftopped, whenitis half boiled
| away, ftrainit out, and putto it o every
pint of liquor'a poundiof Sugarand boil it
to a Syrup,

| i k E. 4 143. To
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pleafe, take all the Mear out of fome of your
Oranges at one end , and fill it with prefera
ved Pippin; and if. you pus in a listle Juice |
of ‘Orange and Limon into your Syrup
wgen itis almoft boiled , it will be very fine
tafted.

138. To make Criftal Jelly.

Take a Knuckle of Vealand two Calves
Feet, lay them in waterall night, then boil
them in Spring water , till you perceive it to
be a thick Jelly, then take them our, and let
your jelly ftand till ic be cold , «then take the
cleareft, and pnt itinto a Skillet, and {weet-
en it with Rofe-water-and fine Sugar , and a
litele whole Spice , and boil them together a
little , and fo eat it when it is cold.

139. To make China-Broth.

Take three Ounces of China (liced thin ,
and three Pints of fair witp, half an Ounce
of Harts-horn ; let it together twelve
hours , thea put in & Red Cock cutin pieces
and bruifed , one Ounce of Railins of 'the
Sun ftoned,one Ounce of Currans,one Ounce
of Dates ftoned, one Parfly root, one Fenngl-
root , the Pith being taken,out, a litcle Bur-
vage and Buglofs, and a little Pimpernel ,
swo Ounces of Pearl Barley; boil all thefe
toge-
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i together till you think they be well boiled ,
L then ftrain it out. .

| 140, To make Court Perfuwmes..

Take three Ouncesof Benjamin, lay it
| all night in Damask Rofe Buds clean cut from
I the white, beat them very fineina ftone
| Mortar till it come toa Pafte; thentake it
i out and mix it witha dramof Musk finely
| beaten, as much Civet, mould;thenfup witlr
i a little fearced Sugar , and dry them between
1 Rofe Leaves cach of them, thendry them
. very.well and keep themto burn, oneat
time is fufficient.

141, A Syrup for a Cold.

Také Loug-worr: of sthe Oak, Sage of
Jerufalem, Ryfop, Colts-foor, Maiden-hair;.
Scabious, Hoyehound, one handful of cach,
four ounees ‘of ~ Liquorice ‘feraped , two
‘Ounces of Annifeeds bruifed ; half a pound
of ‘Raifins of the Sun ftoned; ,  put thefe
together into a Pipkin with two quarts of
Spring water , let them ftand all night ro
infufe clofe ftopped , whenitis half boiled
away , ftrainic out, and putto it toevery
pint of liquor‘a poundiof Sugarand boil v
to a Syrup,

E 4 143. To
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142, To wiake white Marmalade of

Quinces. |
€oddle them fo tender that a firaw may |
run thorow them , then take grared Quinces |;
and ftrain the Juice from them, then flice |
your fcalded Quinces thin and weigh them | |
and take a little above their weight in fine |
Sugar , wet your ‘Sugar with the raw juice ,
boil it and fcum it then put in your fliced |
Quinces and boil them up quick till they
jelly , then put.them into Glaffes.,

'

143. The white juice of Liquorice.

Take one pound of Liquorice clean feras
ped, cut it thin and (hort, and dry it in |
an QOven, then beat it fine in a Mortar ,
then put it into a ffone Jugg , and put there-
to of the water of Colts-foot, Scabius, Hy- |
fop and Horehound, as much as will ftand |
four fingers decp above the Liquorice , then
fec this Jugg, clofe ftopped , into a Kettle
of water , and keep the water boiling ,
let it be fuffed round with hay that it jog
not, let it ftand fo four hours, and fo do |
every other day for the fpace of ten days s
then ftrain it into a dith, fetthe dith over
boiling water, and let it vapour away till it |
be thick , then add to it one pound of fine

SA—
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iSugar-Candy , the beft and whiteft you can
lgct, beaten very well, then put itinto feveral
idifhes and dry itin theSun, orin a warm
{Oven , beating it often with bone knives till
‘it be Hiff , then take as much Gum Dragon
Ifteeped in Rofe-water as will make it pli-
fable to your hand , then makeitinto litle
i Rolls, and add two grains of Musk or Am-
\bergreece and a few drops of Oil of Anni-
ifeed, and fo make them into lirtle Cakes,
| and print them with a feal and then dry them.

144. Todry Plimbs naturally.

Take of any fort and prick them and put
| them into the bottom of a Sieve dufted with
| Flower to keep them from ticking, let them
| ftand in 2 warm Qven all night , the next
| morning turn them upon a clean Sieve,, and
[fio doevery day till youfee that they are very
| dry. :

145. To dry.preferved Pears,

| ‘Walhithem from their Syrup , then take
| fome fine Sugar and boil it to a. Candy
| height: withalitcle-water, then putin your
| Pears y and fhake them very well up and
1 down,, thenilay. them upon thebettom of 2
| Sieve, and dry them in a warm Ovenand fo
+ keep them,

! E s 146. 7.
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146. To wmake little Cakes with
Almonds,

Putinto a little Rofe-water two grains of |

Ambergreece, then take a pound of blan-
clied Almonds and beat them with this Rofe-

water , thentakeaPound of your fineft Su- |

gar, beaten and fearced, and when your
Almonds are well beaten , mix fome of the
Sugar with them ; then make your Cakes,
and lay them on Wafer fheets ; and when
they arc half baked, take thereft of the Su-
gar , being boiled to a Candy height witha
little Rofe-water , and o with a Feather
wath them over withthis,and lec them: ftand
a:while longer,

147. To make “very preity Cakesthat
will keep a good while, :

Take a Quart of fine Flower and the |

yolks of 4 Eggs,a quarter of a pound of Su-
gar, and a little Rofewater, with fome bea-

ten Spice, and as much Cream as will work |
it into a Pafte, waork itvery well and beat |

it;, then: rowl it asithinas poffible ; andieut
them round witha Spur, fuchas:the Paftry
Cooks doufe s then fill themwith Corrans
fielt plumped a little in Rofe:water and: Su-
gar, fo put another fheet of Pafte overthem

ARt and
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fand dlofethem’, prick them, and bakethiem.
ibut Jer not your Oven be too hot ; youmay
icolour fome of them with Saffron it you
{pleale, and fomeof them you may ice over
§ with Rofe-water and Sugar, andthe White
{of an Egg beatentogether,

‘1(48_. To make a Puj_ie 10 wafly your
hands withal,

Take a pound of bitter Almonds, blanch
|| them and beat them: very fine ina Mortar
1 with four. Ounces of Figgs, when'it is come
I toaPafte, put it into aGallipot and keep
| iv for your ufe ', a little 2t 2 time’ will
| ferve,

149. To keep Flowers all the Year,

Take any forr of pretty Flowers yon

| can get, and"have in readinels fome Rofewa-
| ter” made “very. flippery by laging Gum
{ Arabick'theren,” " -

Dip yout Flowers very well, and {wing
| ‘it our again , and ftick them in a fieve to dry
| in the"San', fome other of them you may
| dulk ‘over with fine Flower , and fome with
| fearced Sugar , after yon have weited them',
| and fodry them. }

Either of them %l be very fine,bu: thofe

i with Sugar will not keep fo well as the o-
: thee
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ther; they are good to fet forth Banquets ,

and to garnifh dilhes, and will look very
frefh, and have their right fmell |

150. Conferve of Barberries.

Take Barbetries, infufe themin a potas
other Fruits fpoken of before, then ftrain
them,and to every pound of liquor take two
pounds of Sugar , boil them together over |
the fire till it will come from the bottom of |
the Pofnet, and then put it into Gally-pots
and keep it with fine Sugar ftrewed. over it.

151. To preferve Barberries withont
- Fire, |

Take your faireft bunches and lay a Lay |
of fine Sugar inte the bottom of the pot, |
andthen a Lay of Barberries,and then Sugar |
again , till all be in, and be fure to cover |
them deep with Sugar laft of all, and cover |
your por with a bladder wer and tyed on, |
that no Air get in, and they will keep and |
be good, and much better to garnifhdithes |
with than pickled Barberties, and are very |

plealant to eat,

152, To B
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{52, To Candy Almonds to look. a5
" though they had their Shells on.

Take Jordan Almonds and blanch them ,
Ihen take fine Sugar, wet it with water, and
boil it to a Candy height, colour it with Co-
{hinea), and put ina grain of Ambergrecce;
iwhen yon feeit at a Candy height, putin
iyour Almonds welldried from the Water ,
{and (hake them over the fire till you. fee they
lare cnough , then lay them. in a Stove of
{fome other warm place..

153. To Candy Carrot Reots.

Take of the bsft and Boil them tender,
| then pare them , and cut them in fuch pieces
| s you like ; then take fine Sugar boiled to
| a Candy height with alittle Warer , then
{ put in your Roots, and ‘boil them till you
| fee they will Candy; “but'you muft firft
I boil them with their weight in Sugar and
| fome Water , or elfe they will not be fweet

enough 3 when they are enough , lay them
into a Box, and keep them dry: thus you
may do- green Pealcods when they are yery
young, if you putthem into-beiling water ,
and et them boil’ dlofe covered'rill they are

| green, and then boiled in. a. Syrup , :;‘nd
then

<

!
‘
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‘then the Candy, they will look very finely,
and are good to fet forth Banquets, bur have
10 pleafant cafte.

L54. To ruake Syrup of Violets,

“Take Violets clipped clean from the |
Whites, to every Ounce ‘of Violers take-
two Ounces of Water , fo fteep them. up-
on Embers till the Water be as blew s 3
Violet , and the Violets turned white, then
put in more Violets into the fame Witer ,
and again che third time , then take 1o every
Quart of ‘Water fout Pounds of fie Sugar,

- and boilit fo<a Syrup , and keep it for your
ufe; thus you may alfo .make Syrup:- of
Rofes. .

155. To-make a Syrup for any Congh.
Takeifourgpuﬁ_cgs of.; Liquorice-fcraped
and bryifed, Maidenhair one Ouncg; Annifeeds
balf an Ounce,; flespthem in Spring watet |
half aday,,. then boil it half away;sthe fie(t
quantity of: watér which yon fteep them in
mult be four Pings ;. and when it is half boi
ledaway , then add: 1o it one Pound of fine
Sugar, and bail ittaa Syrup, and take two

{poonfuls Avatime every night when you go
10 reft, i

96 A |
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556. A pretty Sweetmeat with Rofes
‘ and Almonds,

{
" Takehalf a Pound of Blanched Almonds
beaten very fine with a little Rofewater, 1wo
©Ounces of the Leaves of Damask Rofes
Beaten fine, then take half a pound of Sugar,
and a little more , wet it witly water, and
boil it to a Candy height , then' put in your
 Almonds and Rofes, and a grain of Musk
lor Ambergrecce , and let them boil alittle
| while together ;' and then putit into Glaffes,
and it will be - fine fort of Marmalade.

(x57. The beft fort of Hartfoorn Jely

to ferve in a Banquet.

Take (i Ounces of Hartfhorn, “put it in-
| to two Quarts of Witer'and letlitinfufe up-
| on' Embers all night , ichen’boil it up quick
 and when you find by the: Spoon you ftir it
| wichythat it will ftick to your masth, if .you
. dotouch it, and that you find the Water to
| be much wafted , ftrain it out, and put ina
| lirtle more than half 2 Pound of “fine Sugar,
alittle Rofewater , 4/Blade of Mare , anda
Stick of Cinamon , ‘the Juice of as many
Limons will give it a good rafte , with

d tWo
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two Grains of Ambergreece, fer it overa:
flow fire , and do not let it boil , bur when
you find it tobe very thick in your mouth, |
then put it fofily into Glaffes; and fet ivinto.
a Stove, and that will make it tojelly the
better.

158, Tomake Orange or Limon Chips, ‘

Take the. parings of either of thefe cur -
thin, and boil them in feveral waters till they -
be tender, then let them lie in cold water
a while, then take their weight in Sugar or
more, and with as much water as will wet
it, boil it and feum it, then drain your Chips
from the cold water, and put them intoa
Gally-por ; and pour this Syrup boiling hot
upon them, fo let them ftandtill the next
day , then heat the Syrup again and pour
over them , fo do till you fecthey are very |
clear, every day do. {o. till. the ‘Syrup be |
very thick , and then lay them outin a Stove |
todry.

159, To make Cakes of Almomds

in thin flices,

Take four Ounces of Jordan Almonds,
blanch them in cold water , and flicé them
thin the long way, then mix them with
little thin, picces. of Candied Orange-and

Citron. |

il

b
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Siron Pill , then take fome fine Sugar boi-
1 to 2 Candy height with fome watet , put
{ your Almonds , and let them boil till you
Jsreeive they will Candy, then with a fpoon
s'ke them ont, and lay them in little Lumps
tpon a Pie-plate or {leeked Paper , and be-
re they be quite cold firew Caraway’
\iomfits on them , and fo keep them very
ry.

{360, To make Chips of any Fruits

' Take any preferved Fruit, drainit fiom
‘he Syrup, and cut it thin, then boil Sugar
10 a Candy height, and then put your Chips
“Herein, and (hake them up and down till you
tee they will Candy, and then Jay them outy
o take raw Chips of Fruit boiled firft in
Syrup, and thena Candy boiled ; ‘and pue
Jover them hot , and fo every day, till they
“begin to fparkleas they lie, then take them
Jout, and dry them.

161, To preferve jweet Limons.

Take the faireft, and chipthem thin, and
{ put them into cold water as” you chip them ,
| then boil them ir feveral waters till a ftraw
4 may run through ther, then to every pound
| of Limon, take a pound and half of fine Su-
| gar, anda Pint of ‘water , boilit together ,
| and
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and feam it then let your Limon feald in i
alittle, and fer them by:till the nexc day, ang
every other day heat the Syruponly and pujs
tothem; fodo 9 times, and thenatlaft boi
them in the Syrup till they be clear,thén takil
them out ; ‘and put them into Pots, and boii
the Syrap a little more , and put to’them; if

you will have 'them in Jelly | 'make youll
Syrap with Pippin water. g

¥62. To make aCuflard for a Con- |
Semeption, {
Take four Quarts of Red Cows Milk
four Ouncesof Conferve of Red Rofes,pre:t
pared Pearl, prepared Coral, and whitell
Amber, of each one dram , two Ounces of)
white Sugar Candy , one graimof Ambers)
greeee, put thefe into an earthen: pot with
fome Leaf gold , and the yalks. and whitest
of twelve Eggs, a little Mace and Cina-j
mon, and as much fine'Sugar as will fiveess
ten ic well : Pafte the Pot over and bake ith
with brown Bread', and eat of it every dayy
fo long asit will laft,

163, To make Chaculato,

Take half a pint of Glagrer Wine; boil |
italittle, then vlgmpe fome Chacalato very »
fine and put into ity and the Yolks of two 1
Eggs s
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fogs , (it them well together gver a flow
are till it be thick, and {wegeten it with Su-
‘¢ according to your tafte,

" 164. To dry any fort of Plumbs,
* Take to cvery pound of Plumbs three
tuarcers of a pound of Sugar s boil # to
. Candy height with a litcle water , then put
nyour Plumbs ready ftoned and let them
loil very gently over 2 flow fire , if; they be
iwhite ones they may boil alictle fafter, then
et them by till the next day , then boil them
iwell , and take them often from the fire
Cor fear of breaking y let them lie in their
Jsyrup for four or five days , then lay
jhem out upon Sieves to dry , in awarm
/Oven or Stove , trning them upon clean
Sieves twice every day , and £ill up all
.the broken places » and pur the skins
Joyer them , when they are dry 5 wafh off
\the clamminefs of them wity warm wa-
er, and dry them in tif: Oven , and
F they will look as though the dew were vpon
them.

165. To make Felly of Quinces.
Take your Quinces , pare them and core
. them , and cut them in quariets , then put

| them into a new earthen pot with a narcow
o mouth
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mouth,, putinfome of the cores in the bot.

tom, and then the Quinces, pafte it up
and bake it with brown Bread.,then run it
thorough a bagg of boulting fluff as"f:&ﬁ'h
g you cn, and crafh, it pretey hard, |
fo long as it will run clear, to every pound |

of it take a pound of fine Sugar, and put |
into it, and let it fand till it be diffolved ,
then fet it over a flow fire, and fcam it |
well, and keep it ftircing till it jelly, then put |
itinto Glaffes and keep it in a ftoye.

166, To make a Poffis.

Take a Quart of White-wine and a quart |
of Water , boil whole Spice in them , then
fake twelve Eggs and put away half the
Whites, beat them very wel) » and take the
Wine from the fire, then put in your Egos
and (Rir them very well, then fet it on 2 flow
fire, and fhir it till it be thick,fweeten it with
Sugar, and (krew beaten fpice thereon, then |
feeve itin,

Youmay putin Ambergrecce if you like
it, or one perfumed Lozenge.

167, Tomaike a Sack Poffit.

Take two quarts of Cream and boil it
with whole Spice, 'then take twelve E
well beaten and fralned, take the Cream
from
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fom the fire, and (tir in the Eggs, and as
juch Sugar as will (we:ten it , then putin fo
such Sack as will make it taftc well, and fet
{on the fire again , and let it ftand a while ,
aen take a Ladle and raife it up gently
rom the bottom of the Skillet you make it
1, and break it as little as you can, and fo
o till you feeit be thick enough ; ther put
1 into a Balon with the Ladle gently ; if you
o it too much it will whey, and that is not
jo0d.

168. Another way for a Poffit,

Boil a Quart of Cream as for the other ,
then take the Yolks of fourteen Eggs and
jour Whites, beat them and ftrain them,take
the Cream from the Fire ,.and flir in your
Bogs, then have your Sack warmed in 2 Ba-
Jon, and when the Cream and Eggs are well
mixed, put it to the Sack ; and fweeten it to
your talte with fine Sugar, and let it ftand
over a Skillet of feething water for a while,

169. Topreferve P/;ppim in thin flices
in Felly,
Take of the faireft Pippins., pare them,

|and flice them into- cold water}, to every
{pound of Pippins rake & pound of Sugar,
and
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and a Pint of water, boil it and feum it

then fhake yout Pippins clean from the wa
- ter, and put them into the Sytup, boil ther#
‘yery clear and' apice ; then putin fome thing
Chips; or Orange ot Citron preferved, ‘and
to one Pound of Pippins , putthe Juice of¥
two Oranges and one Limon, then boil thefm)
alitde longer till you fee they will jelly, and
then put them into- Glaffes, but take hee
you lay them in carefully, and lay the Chips
here and there between, then warm the Jellg!
and put foftly over them.

|

170.T0 preferve Currans in Jelly,

Take the faireft and pick them from the!
Stalks, and (tone them, then take cheéit!
weightin Sugar , wet it with water, boili‘!j
and feum it then put in your Currans , anél.
boil them up quick , fhake them often ang;
feum them , and when they will jelly theyy
are enough 4 then put them into Glaffes s
thus. you may do white and red both , - ane}
they will be in a @iff Jelly , and cus
ve{y well, do not cover them before they bl
cold.

171, To preferve vipe Apricocks. *

i Take them and ftone them , then weigt
them', and to every Pound of Apricock
. takis

I

|

|
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e a Pound of fine Sugar beaten fmall,
[zn pare your Fruit , and as you pare
m, calt fome Sugar over them, and fo
itill all be done , then fer them on the fire,

let the Sugar mielt but gently , then boil
em 2 little in the Syrup, and fet them by
il the next day, then boil them quick,
i till they be very clear, then put them
1'Pots, and"boil the Syrup a little more,
i pur: it to theiny if'you would ‘have
dem in Jelly;, ‘you mult pucifome’ of rhe
dfafion of Gdosbetries , or of Pippins in-
o your Syrup, and add more Sugar to

i ¥72. Lo preferve. Cornelions.

[ Take rhe fairelt and weigh them, then
drke their weight in Sugar, and lay a Lay
'f Svgir in the Pan , and then lay a Lay of
Cornelions till ‘all be in, and let your laft
‘Lay be Sugar , then put a little water into
the midft of the Pan, and fet it on the fire,
ind. when. the Sugar is melted boil them up
uick , and rake them often and [hake them,
ind fcum them ; when you do perceive them
0 be very clear, they are enough.

|
g - 173.70

1
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173. T0 make Aarmalade of Cor
nelions. i

Takethem and ftone them , and wei h}f
them, andtoevery pound: of Froir take
pound of Sugar, wet it with water , and}
boil it to a Candy height , then putin yo
Fruitand boil it very clear and quick , andii
fhake it often, and fcum it clean; when
you fee it very clear and very thick , it is est
nough ; youmuft keep it in a Stove or fomer
warm place.

174. Topreferve Damfons.

Takethe faireft, not too ‘ripe , and take
their weight in Sugar, wet your Sugar. with)
a little water , boil it and fcum it, then puth
in your Damfons and boil them a little, then:
fet them by till the next day, then boil themi:
till they be very cleaz, and take them fromy,
the Fire fometimes , and let them ftand a
whileto keep them from breaking , when
they are clear, take them out, and put them:
into Glaffes, and boil the Syrup to a Jelly
and pour onthem ; be very caretul how youl
take them to put them into your Pots otfi
Glafles for fear of breaking them, |

175, Tl?
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1 175, To make Orange Marwalade.

Take half aPound of Orange Chips ten-
erly boiled in feveral waters , and beaten
fine in 4 Mortar, then take a Pound of fine
Bugar , wet it with water , boil itand fcum
.t, then put in your Orange, and half a
Pound of Pippin alfo beaten fine, and let
‘them boil rogethertill they are very clear ;
ithen put in the Juice of one Orange and one
iLimon , and ftirit well, and let it boil a
twhile longer, and then takeit off and put it
tinto Glaffes,

176. Tomake Jelly of Pippins.

Take Pippins, pare them thin into a long
{Gallipot , and fer that into boiling witer
sclofe covered , and fo let it ftand three or
«four hours , they mnft be fliced thin as well
sas pared ; when you think they are infufed
denough , pour the Liquor from them, and
dto every Pint, takea pound of Sugar dou-
Able refined, and put it into your; Liquor, boil
dthem together till you find it will Jelly,
dthen put little fmall pieces of Orange Pill
dinto it finely fhred , the Juice of one O=
drange and one Limon, and let it boil a little
{longer , and fo put it into Glaffes, and
; ¢ E et

3
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fet them into a Stove, with the Pulp that is |
left you may make Pafte if you pleafe.
177. ToCandy Angelica, ™'
Take the tender green ftalks and bo
them in water till they be tender, then peel
them, and put them into another warm wa-
ter, and cover them till they are very green
.over a low Fire, then lay them on a clean ¢
Cloth to dry, then take their weight in fine ¢
Sugar, and boil it to a Candy height with {
fome Rofewater,then put in your ftalks, and !
boil them up quick , and fhake them often |
and when you judge they be enough, lay ¥
them ona Pie-plate, and open them witha ¢
little fick , and fo they will be hollow, and §
fome of them you may braid, and twift '(
fome of them, fo keep them dry. .

178. 40 make Seed-finff of

Rasbetries.

Take Rasberries and bruife’ them , ‘and ¢
take their weight infme Sugar , and boil it}
toa Candy height with alittle water, then§
put in your bruifed Rasberries , and boil |
them till'you fee they will jelly very well,

179+

I
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1179. To make Syrup of Gilly-flowers,
| Take Clove-gilly-fowers, and cut them
¥rom the Whites, then take their weight in
iSugar beaten fine,then put a little Sugariinte
ayour Gally-por , and then a Lay ot Flow-
lers, and then Sugar again, till all be fpent,and
Het Sugar be the laft, then put in a Clove or
Jtwo, according to your quantity, and alit=
stle Malago Sack , ‘and fo tie your Pot tup
Iclofe, and fet it into a Pot or Kettle of boi-
iling water , and let them ftand till they are
tinfufed ; then pour -out the Liquor .and
{ftrain‘the reft , but not too hard , then take
iithis Liquorand vapour it away over feething
Ywater till it be of agood thicknefs, then
Jrake your ftraned Gillylowers and put
i them into a Pot with fome White-wine Vi-
i negar, and cover them over with fine Sugar ,
i and fo keep them; they are a-better Sal-
! lad than thofe you pickle up alone; as you
i make this,, yon may make {yrup. of any
| Herbs or Elowers.

180. To make mq[i excellent Cake,

Take a ftrik’d Peck of Flower, fix pounds
J of Currans, half an Ounce of Mace , half
§ an ‘Ounce of Cinamon,-a quarter of an
} Qunce of Cloves, as much of Nutmeg,

| F2 half
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‘half a pound of fine Sugar,and as much Rofe-
. water as you pleafe ; bear your Spice, and |
put thatand your Fruits with a little Salt in-
%o your Flower , then take Cream or ‘new |
Milk as much as'you think fir, diffelve
thereinto two poundsof fre(h Butter, then-
put it in a-Bafin with the Sugar' and a Pint .
of Sack, knead it with a Wine!Pint of ‘Ale- |
Yeft, kneadit till it'rife under your hand,
{et all things be ready "and your Oven hot,
ibefore you go to knead the Cake.

181." To make Pomatum the beft
e way. ;

/Take the Caul of 2 Lamb rew killed
pick it clean’ from the Skin, and lay it in
Spring-water ninedays, fhifting it every day
2wice, then melt it, then take yellow Snails
ftamp-them} and put'theminto'a'Glafs ‘with
Rofewatet four ‘dayes, ftop! the Glafs ‘and
fhake'it three orfour times 4 ddy', then'take
* white Lilly roots , ftamp ‘them , ‘and*ftrain |
them, putthe Juice of them into the Glafs
with the Snails, chen feta Skiller on the Fire
with fair water; and let it boil, then: put your |
tried Lambs Cauf into anearthen Bafin, and |
det it melt, - then take your Glafs with Snails
aad roots, and {train it through a thick cloth, .|

3 then ‘;

|
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Athen put it into that tried ftuff, then take half
1an Ounce of white Sugar-Candy unbeaten,
dput itin, and ftir it overthe fire, till that be
lidiflolved , then rake it from the fire, and pus
fin three Ounces of fweet Almonds, keep
dit boiling and"/ ftirring a little longer , then
Stake it off, and letit {tand till it be reafona-
Uibly cool, then beat it with a wooden Slice
itill it be very white, then put in a little Rofe-
Wwater, and beatit a little longer, and then
ilkeep it in Gallipots 5 yeuwmuft put in a cruft
liof bread when you melt it in the Skiller, and
{when the Sugar-Candy goes in, take it our..

112 To make the Bean Bread,

Takeapound.of the beft JordanAlmonds;
I blanch them in cold water, and (lice them ve=
{ry thin the long way of .the Almond with &
| wet Kriife, then take a pound of double ref=
i ned Sugar well beaten , and mix with your
{ Almonds, then take the White of one Egg
{ beaten with . two fpoonfuls of Rofewater,
I and as:the Frothakifeth; caft iv all over your
| Almonds with a Spoon,then mix ‘them well

) together;! and lay them upon ' Waferfheets 5 . -

/{ upon flowered Plates, ‘and (hape them as
| you pleafe with your knife and your fingers,
Al then ftrew Caraway Comfits;, and Orange
{and Citron Pill cut thin, or fome Coriander
| E 3 Com-

L
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Comfits, fo (et them into an Oven not too
hot, and when they have ftood about half an
hour, raife them from their Plates; and mend .
what yon find amifs before they be too dey ,
then/fet them into;the Oven again, and when
they are quite dry, break away the: Wafers
with your Fingers, and then clip them neatly
with a pair of Scizzers;, and lay on fome
LeafiGold if you pleafe.

183. To make an excellent Cakewith
Caraway Comfits.

Take five Pounds of Manchet Pafte min-
gled very ftiff and light without Salt, cover
it, and let it be rifing half an - hour,, when |
your Ovenis almoft hot, take two pounds
and half of Butter, verygood, and melt
it, and take five Eggs, Yolks and Whites
beaten, and half a pound of Sugar, mingle
them altogether with your Pafte, and let it
be as lithe as poffible you can workit, and |
when your Oven is hotand {wepr, ftrew in«
to wyourCake: one Pound of - Caraway
Comfits:, then butter a baking-Pan, and
bake it in that; let it ftand onehour and
quarter ; when youdraw it , lay a coutfe |
Linnen Cloth and a Woollen one over: it; fo |
leric lie till it be cold, them put it into an 'l
Oven |i
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{Oven the next day , for a little time, and it
ywill eat as though it were made of Almonds,.
Jyou muft purin your Sugar after your But-
ster, J

184. Tomake Diet Bread or
jumboid:.

Take a Quart of fine Elower, half a
{Pound of  fine Sugar, Caraway fe:ds, Co-
fander feeds and Anifeeds bruifed , of each
ne Ounce, mingle all thefe together , then
| take the Yolks of Eight Eggs, and the
J Whites of thzee, beat them well with four
| fpoonfuls of Rofewater, and fo knead thefe
| alb ogether ind no other Liquor, when it is
{ welb wrought, Jay it for one hour inia linnen
! ‘loth before the Fire ; then rowl it out thin,
| tie’ thiem in Knots and’ prick them with a-
| Needle, lay.them' upon Butter'd Plates, and:
| bake them in.an Qven nortoo hot. ’

| 185. To make Gider ar Perry. as clear
# a5 Rock water,

Take two Quatts of Cider, half a Pint

| of Milk, put them bothi in an Hipocras bag
| and‘when itruns clear; bottle it up, and

* wilieni it isa Month oldy it will fparkle in the

§ Glafs as you drink it. E 4 186,
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186. Towake Alunord Bresd,

Take a pound of Almonds blanched, and |
beaten with Rofe- water, then take a pound
of Sugar beaten fine, and a little grated
Bread finely fearced, put them into a Plat-
ter wich your Almonds, and ftir them well |
together, fet them over a Chafing-difh of
Coals, and boil them rill they are as @iff as
Pafte, ftirring them continually, then mould
them well and putthem in what ' (hape you |
you pleafe ; print them, and fet theminto
fome warm place to dry.

187.. To make good Almond Milk,

Take Jordan Almonds blanched :and bea-
ten with Rofe-water, then ftrain them often
with fair water ; wherein hath been . boiled
Violet Leavesand fliced Dates ;. when your
Almonds are ftrained, take the Dates and
put to it fome' Mace, Sugar, and a litile Salt,
warm ita little, and fodrink it.

188. To make white Eeach, ©1

Take fweet Almonds blanched and beats
en with Rofe-water, then ftrained with fair |
water, wherein hath been boiled Anifceds |
and Ginger,-put to it as much.cream, where- |
in‘pure Ifinglafs hath; beenboiled ; -as will

by eg iiRake |
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‘make it fliff, and as much Sugar as you
dpleafe ; let itbe fcalding hot, then run it
ithrougha ftrainer, and wheniit is cold , flice
it out, it s very good for a weak hody.

| 189. Tomake Red Leach or Tellow.

Red by purting Tornfel into it, or Co-
dchincal ; Yellow by putting Saffroniinit.

190. Cinamon or Ginger Leach.
Take your Spices beaten and fearced, and
4mix themwith your’ fearced Sugar , mou
| them up with Gum Arabick infufed in Rofe~
§ water, and fo ptint them and dry them.

191. ‘Tomuke Leach of Dates,
Take your Dites ftoned and pecled very
| clean within , beat’ them fine ‘with Sugar ,
| Ginger and Cinamon, and a little Rofewater
i till it will work like Pafte, then print them
i andkeep'them dry, * ra

192, To make fine Cakes,
Take a Quart of Flower,a Pound of fi-
1 gar, aPound of' Butter, with three or four
{ Yolksof ‘Eggs, a little Rofewater ; and @
1 fpoonful of 'Yeft, thenroul them our thin ,
1 while the Pafte is hot, prick- them ,* and fet
* them into the Oven not too hot.

Es 193,
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193. To make Corniff) Cakes.
Take Claret Wine, the Yolks of Eggs,
and Mace beaten finc, and fome Sugar and
Salt, mingle all thefe with Flower and a lit-
tle Yeaft, knead it as ftiff as you can, then |
put in Burter , and knead it ftiff again , and ||
then (hape them and bake them.

194. ACordial Syrup.

Take one Pound of Juice of Burrage
and half fomuch of the Juice of Balm;boil
them togetlier , and when the. grofinefs. of
the Juice arifeth, then put in'the Whites of
two Eggs beaten with Rofewater, and when
you fee them begin to grow: hard , put in a
little Vinegar., letthem boil together , and
feum itclean, and run it through a, Jelly-
Bag, then fetir over the Fire again, and add
toitone Pound of fine Sugar, and a little
Saffron , and fo boil it till you shink. it be
enough,

195, For a Confumption,

Takeof Harts-tongue and Maiden-Hair ,
of each one handful , Hyfop and' Balm, of
cach half a handful, Licoras fliced , ene |
Ounce, Piony-Rootone Qunce, boil thefe |
together in two Pints- and half iof Spring |

warer |
|
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ywater until it be half confumed , then ftrain
dthe Liquor from the Herbs, then rake four:
{Ounces of Currans wathed clean, dried and
beaten in a Mortar, boit them in the Liquot
|a litrle while, then ftmin it;, and put to
{the Liquor half a Pound of Sugar, and
 fo boil it'to a Syrup, and take'often of - it.

196.. For a Confumption.

Takea Pintof good Wine-Vinegar, and’
{half a Pint of Colts-foot-water, half a
1 Pound of Figs well bruifed , then ftrain it ,
{ and boil it with 2 Pound of Sugartoa thick
¢ Syrup.

197. Averygood Perfume,.
Six Spoonfuls of Rofewater, Musk, Am-
{ ber-greeceand Civet, of each two Grains, a
| little Sugar beaten fine , mowld them upto-
¢ gether with Gum-Bragon fteeped in Rofe-
I vizafer, make them'in little Cakes-and dry.
them. -

198. A Cordialto canfe flecp:.

Two fpoonfuls of Poppy water, two
fpoonfuls of :Red Roftwater , one fpoonful
of Clove-Gilly-flower Syrup, and a little

, Diafcordium, mingle them together, ahd
take them at the rime of reft,
199 79
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199s Toperfume Gloves.

Take four Grains of Musk and grind it
with Rofe-water , and alfo eight Grains of
Civet, then take two fpoonfuls of Gum-dra-
gon fteeped all night in Rofe-water , beat «
thefe to a thin Jelly, putting in half a Spoon- =
ful of Oil of Cloves, Cinamon and Jeffa- -
mine mixed together, then take a’Spunge
and dip it therein, and rub. the Glovesall
over thin, lay them in a dry clean placel
eight and forty hours ; then rub them withy
your hands till they become limber.

200. 4 very good Perfume to bura,

Take 2 Ounces of the Powder of Juniper
W ood,one Ouneg of Benjamin,one Onnce of
Storax,6 drops of oil of Limons,as much oil
of Cloves, ten grains of. Musk,fix.of Civer,
mould them up with a little Gum-Dragon
fteeped in Rofe-water , make them in little
Cakes and dry them between Rofe-Leaves
your Juniper wood muft be well dried,
bearen and fearced.

201 To preférve Cherries iin Jelly.
Take fair ripe Cherries , and ftone them,
then take a little more than their weight in

fine Sugar, then take the juice of fome othex
§ Cherries,

e
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sherries, and put a fpoonful of it in the
brrom of the Pofet, then put fome of

ur Sugar beaten fine into the Pofnet with
|, and then a little nore juice, then. put
4 your Cherries, then put in Sugar , and
\en juiee , and then Cherries again ; thus
o till you have putin all, then let them boil
space till ;the Sugar be melted , fhaking
shem fomeffmes, then take them from the:
Jite, and let them ftand clofe covered : one!
Jout , then boil themup quick till the Syrupi
will jelly.

§ 202. To dry Apricocks or Pippins to
look_as clear s Amber. -

Take Apricocks and take out the Stonies ;
fand take  Pippins and cut them in halves and
tcore them , let your Apricocks be pared
|alfo, lay thefe Fruits in an earthen difh, and
“firew them over, with fine Sugar , ferthem
Jinto 2 warm Oven; andas theg,l;iqu{)x comes
{from them put it away, when all the Liquor
{is come away - turn-them and ftrew. them
Il thick with Sugar on every. fide ,, fet them
{ into the Qven again , and when the Sugar is
i melted lay themona dry difh, and fer them
{ inagain, and every day. wen themtill they
I be quite dry. Thus yowmay dry any fbr;
| 0

L
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of Plumbs or Pears as well as the other, and ||
they will look very clear, i

|
{

Takeof thefaireft and lay them in fweet- ]5
wort two or three days, then lay them in 2 |
broad, prefesving Pan of earth” and bake!
them , butler the:Oven be but géntly hor
then lay them upon lattice Sieves and fer. |
them into a warm Oven, and turn them
twice a day till they are dry.

203. To dry Pears or Pippins without
Sugar.

|

‘ 204.  The Spanifh €andy,

Take any fort of Flowers well picked
and beaten in a Mortar, and pot them into |
aSyrup , fomuch-as the Flowers will ftain, |
botl them , and fRir them till you fee it will |
tarn Sugar again ;' then pour it upon'a“wet |
trefichicy, and wheritis coldcut it into Lo- |
zenges ,“‘and: that'which remfineth in the |
bottom'of' the Pofnet ferape it clean out, and |
beat it and fearce it; then work it with fome
Gum Dragon fleeped in- Rofewater and lit-
tle Ambergreece, fomakeit into what hape |
youpleaf, and'dry ir, *

N

205.
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|" 205. To make Naples-Bisket.

| Take four Quncesof Pine; Apple-feeds’,
wo ounces of fweet Almonds blanched, the
Whites of two Eggs, one fpoonfuliof Ale-
Teaft , one fpoonful of Rice-Flower, one
poonful of fweet Cream, beat all thefe to-
sether in a Mortar, then add to it Musk or
Ambergreece, drop it upon a Pie-plate, and
make it in what (hape youpleale , andfo
bake it.

206. To make Italian Bisket.

Take Sugar feareed fine, and beat in &
IMortar with Gum Dragon ftecped in Rofe-
\water, and alfo the White of an Egg, till: it
eome toalperfeét Pafte, then mould'it up
with{earced Sugar ,  Powder 'of Anifeeds,
|and alittle Musk, and make them in what
| fhape you pleafe, ‘and bake them on Pie-
| Plates, but not too much. Dl

207.  To make Hippoeras.

Taketo every Gallon'ef” Sack or White
" Wine, one Pound of Sugar, one Ounce of
| Cinamon, one Ounce of Ginger, one quare
| terof an Ounceof Nitmegs, 2 quarter. of
¢ an Ounce of Coriander feed , with 2 few
‘ Cloves
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Cloves , and a little Long Pepper or 4 few |
Granes, letall thefe fteep together four and. }
twenty hours, ftir it twice cr. thrice in thar I
time ;. then put to every Gallon one Pint of ‘i‘
Milk,and run it through a Jelly-Bag, and’
then bottle it, and let them be flopped ver

clofe, fet them ina cool place , it will keept
a Month,

3 g
208. To mak Tuff-Taffity Cream. =
f
Take a quart of thick Cream, the whites: |
of eight Eggs beaten to a Froth with Rofe- !
water, then take off the Froth and put it in- (
to:the Cream, ‘and boil it and always fhirs |
it then putin the Yolks of eight Eggs well
beaten , ‘and ftir.them in off the Fire , and
then on the Fire a little while, 'then feafon it
with Sugar , ‘and pour it out, and when it
is cold, lay en it Jelly of Currans or Raf=
berties, or what you pleafe,

.29, Caraway.Cake.

Take one Quatt of fower,and one pound |
of Butter, rub your Butter into your Flow= |
er very well., then taketwo Yolks of Eggs
and one White , two fpoonfuls of Cream 5
balf a Pintof Als-Yeft, mix them all roge- i

ther, |

i
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¢ , donot knead it , butpullit in pieces
Jen fet it to the fire to rife, and fo let it lie
imoft ong hour, turning it often, then pull
{in pieces again,, and {trew in half apound
 Caraway Comfits, mingle them with
e Pafte , then take it lightly with your
jand , fafhion it like an Oval , and make
{ higher in the middle than the fides, let
Jout Oven be as hot as for a Tart | be fure
Jout Oven and Cake be ready bothat once 5
at it upon a double paper buttered , and let
\ ftand almoft an hour’, when it goes into
e Oyen, ftrew it thick with Caraway-
Comfits , and lay a paper over left it
tcorch, ;

© 210: To Candjmrberrie;.'

Stone the faireft Bunches you can get;
yind as>you ftone them ftrew inalittle Su-
gar, then rake fo much water as you think
iwill cover them , and let them boil in it
\with a: little, Sugar-a Jittle while; then,put
them into.a deep thing:that: the Syrup may
‘cover- them-then bail a little water -and:
4{Sugar to-a Candy height , then haying yout
¢Barberries drained well from the Syrup put
Jthem into the hot Candy ; ftir them gently
itill the Sugar be diffolved ;; but do not let
lthem boil init, then open every branch
and




them every time ,  chen fer them into ani
Ovenor Stove to dry. g

" BUL Tomake s very fine Sillibub.

Take one Quart of Cream, one Pinch
and an half of *Wine or-Sack 5 'the Juicei
of two Limons with fome of the ‘Pill, and 2 s
Branch of Rofemary , fweeten it very welly |
then put a little of this Liquor , and'a little
of “the Cream intoa Bafin, beat them il it}
froth, putthat Froth into thie Sillibub. pot,
and (o do till the Cream and Wine be done
then cover it clofe,and fetit in. a cogl Cel-
Jar for twelve hours, then eatit, © -

%

212, Fine fiveet Powder for vhe hairs |

Take one pound of the beft ftarchyou can |
get, ‘put irintoa:Balinwith halflal Pint of |t
Rofematy water'; ‘asimiseh ‘Rofewater SR
them wellitogethierwitha Spdoniy! thendifyp i
them well in the Sup , then take the fearced |
Powder of - Damask Rofes , ‘and four graing |i
of Ambergreece, mix it well wish your |1
Starch, and fift it fing. ‘

|
3

283,
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213, To make Cakes of Piftachoes.

| Take half apound of Almonds Blanched,
BIf apound of Piftachoes blanched , four
Sunces of Pine-Apple-feeds , beat thefe to-
fether in a Mortar with' 2 little Rofewater
11t come to petfet Pafte, then put in the
eight of itin Sugar, and beat it again, then
fould it with fearced Sugar, and lay it up-
| Wafet-fheets , and fathion them as you
sleafe ; then fick them with quartered Pifta-
ihoes, that they may make it look like a
Hedg-hog , then witha Feather Icethem o-
yer with the White of an Egg, Rofewater
iind Sugar, then bake them carefally.

14 To make Cakes of Apricocks: in
Lumps.

| Take Apricocks, and pate them and cut
ihem in halves, then fake theic weight in
(Sugar , put halt this Sugar and the Apri-
lcocks into 2 Pofnet; let ther boil apace till
fthey look cleat , then boil the other part of"
|the Sugar to a Candy heighs, then put them
{together, and Qtir them a while, then put
| them into Glaffes and fet them into a Stove ,
,1 a‘r‘\d when: the one fide is dry, turnthe o-
ther. : ’

b : ;
l 215. To
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2I5. Tomake Rasherry Sugar,

Take the Juice of Rasberries and wet)
your Sugar with it , and dryitina Stove im‘
little Cakes ; ¢his will keepall: the year 5
little of it being put intoa Glafs of Wine
will give it as good 2 tafte, as you can deﬁre.;z,zl
and as good a colour ; in this manner you
may make Sugar of any Frui, Elower, o

il

Herb,

o
|

216, Todry Apricocks,” .

Take your faireft Apricocks and ftone:
them, then Weigh them , and gs JYou pare
them, throw them ingo cold water, have in
readinels their weight 7 fine Sugary wet it |
with fome of the warer they Iye in, and boit &
it to'a Candy height; then'puriin your A-
pricocks . then boil them till they are clear S
when they have lain three or four days in the
Syrup, lay  them oyt upon: Glafles ta dry in;
4 ftove, and turn them twice 2 day. i

217. . T0 wake vough Marnsalids of
" Cherries, :
Stong:your Chetries, and infufe them in: |y
alongGallipot in a Kettle of boiling water, |\
when they are all to pieces, then take their
\ weight |

|
|
|

it
it
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ight in fine Sugar boiled to a Candy
ght with a lictle water, then putin your
ricocks and ftir them over a flow fire, but
not let it boil, when ‘it will Jelly , puc it
£0 Glaffes,

218. To6 make [mooth Marmalade of
Cherries,

| Infofe them as you do the other} then
ihin them hard, and boil the Juice’ with a
tandy as you dothe other,

19. To make white Trencher-Plates
which may be eaten,

| Take two Egps bearen very well, Yolks
ind Whites, two. fpoonfuls of Sack, one
Hhoonful of Rofewater,and fo much fow-
it as will make it iinto a (hff Palte, then
joul it thin , and then Jay it upon the out-
fides of Plates well butrered, cur them fit to
jhe Plites, and bake them upon them , then
{ake them forth " and when they are cold,
take a pound of double refin’d Sugar beaten
iind fearced, with a little Ambergreece, the
IWhite of an Egg 4nd Rofewater, beat thefe
fwell together, and Ice youl: Plates all over
fwithit, and fet them into the Oven agaid
jtill they be dry. ’

220, To
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220, To weake the Froth Poffet.

Take three Pints of Cream or new Mil
fet it on the fire , then take fixteen Eggsand
put the Whites into a Bafin very deep, and?
beat the Yolks by themfeves , make a-Cu-
(tard with them , .and the Gream which is on.
the fire,, then beat the Yolks to a Froth with
a little Sack , and a little Sugar, whenitis
2 thick Froth, caft it into another Difh with
a Spoon, then take half a Pint of Sack, and
fweeten it with Sugar , fet itona Chafings
difh of Coals in a large Bafin, when it is
hot ;-put in as much Froth asthe Sack will
receive, ftir it in very well , then take your
~ Cuftard and pour upon it , flir it all one
way when'you putitin, thenif the Froth/
do not cover the top of the Poffer, put ins
more, and ftir it very well , and cover il
clofe with a warm Difh , levic ftand a whiles
upon Coals , but rot too hot; you mayy
know when it.is enough by putting youts
Spoon into the Balin, for thea it will be clear

i

in the bottom, Curd in the middle , andj
Frothon the top.

\
1

' I

N
220 T4

|
|
|
1
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{ 221, To make Banbury Cakes.

'Make a Poffet with Sack and Greatjthen

aPeck of “finie Flower , half anOunce

| Mace, as much of Nutmeg ; as much of
finamon , beat them and fearce them , two
bunds of Butter, ten Eggs, leaving out half
\eir Whites, one Pint and half of Afe-Yeft,
gat your Eggs very well , and firain them,
ten put your Yeft and fome of: the Pof-
it to the Flower, ftir themtogether, and put
A yout Butter cold in lirtle pieces, ‘but your
{offer muft be fcalding hiot ; makeitintoa
fafte,,’ and/det: it: lie 'one:hour in a warm
[loth to wifer,  then put:in ten pounds of
[urrans wafthed and dried very well ; afittle
Wusk and Ambergreece diffolved in Rofe-
water . put in a lictle Sugar among your
Currans, breakyout Pafte into little pieces,
lvhen yon go to putin your Currans ,: then
lay 22 Liay: of broken pafte, and thera Lay
bf Curcansitill .all be in, thenmingle your
Bg’aﬁc and Cutrans well together , and keep
obut 2 little'of your Pafte in a warm Cloth
g0 cover the top and bottomof your Cake,
wou muft rowl the Coververy thin , and
la}{o the Bottom , and clofe them together o-
iwer the Cake with a listle Rofe-water ;. prilc_]k
the

‘3
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the top and bottom with a fmall Pinor Nee
dle , and when it is ready to go into, the O~
ven, cut in the fides round about, let
ftand two hours, then Ice it over with [Ro
water or Orange Flower'and Sugar, aud
‘White of anEgg, and harden it in the
ven, il

222, To make Cambridge Almond ;} ?W
Butter, A
- Takea Quart of Creamand fixteen Eggs)
. well beaten , mix them together and frainl
them into a Pofnet , fet themona foft firey
and ftir the continually 5 when it is ready!
to boil , putinhaif aquarterof a Pinc off
Sack , and ftir ictill ic ran'to a Curd , then
ftrain the Whey from itas tauch as may be,
then beat four Ounces of blanched Almonds
with Rofewater,, then: put the Curd andi(
beaten Almonds and half a pound of fing)
Sugar into a Mortar, and bearthemn well tosi
gether, then put. it into. Glafles and  eat i}
with bread, it will keep:a Fortnight. {

22 3. To make « Sack, Poffet witbaéas'w
Milk or Bread, i

" Takea:Quart of Ale and half a Pint o_M
Sack, boil them with what fpice you plealeyi
then takethtee quarters of a pound of Sugu}fu

: and}
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ind twenty Eggs, Yolks and Whites well
deaten and ftrained , then take four Ounces
#f Almonds blanched and beaten with R ofe-
#ater, put them to the Eggs, and put them
o the other things in the Pofnet upon the
dre, and keep them ftirring, and when it
hoileth up, putitintoa Balin, and firew
in beaten fpice and Sugar ; yeumuft alfo
iweeten it when the Eggs go in.
1224 Topreférve Figs and dry them,
To every pound of your largeripe En-
ilifh Figs, takea pound of Sugar, and one
rint of Water, boil your Sugar and Water
ind feam it then putin your Figs, and boil
shem very well till they are tender and clear;
oil them very faft , when they have been in
she Syrup a week, boil fome Sugar to a Can-
ly height, and put in the Figs , and when
i7ou perceive they arc enough , lay them out
W0 dry. b

225. To pickle Mufhrooms.

Take them of one nights growth , and
eel them infide and outlide, boil them in
Water and Salt one hour, then lay them
but to cool , then make a pickle of ‘White
\Wine and White Wine Vinegar, and boil in
ft whole Cloves, Nutmqgé,‘Macc, and Gin-
% ger
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gar fliced, and fome whole Pepper , when n‘l
jriscold s put them intoit, ‘and keep them |
for Sauces of feveral ‘Meats'; and 'if ‘yoti:

swould drefs them to eat prefently ;/put them
in'a Difh over a Chafingdifh of Coals with4 “l*
sout any Liquor, and thefire will draw out f
their natural Liquor ;, which you muft pour:
away , then put in whole Spice,Onions and.
Butter , witha little Wine, and'fo lct them |
ftew awhile ; thenferveitin, : |

326, To preferve whole Quinces to
4 look red. !

When they are pared and cored, put them |
into cold water , and for every Pound of|
Quince take one Pound of ' Sugar, and a Pint |
of Water, make a Syrup thereof, then put|
in your Quinces, and fet them on a flow firey
clofe covered, till you fee they areof a goo‘{;’

Colour and very tender, then take them outyl

and boil yonr Syruptill it will Jelly, -

227. To make very good 'Mkrma’ade?h
" of Quintes 1o look red. il

© Weigh'your O\uin'ccsimd‘-bate them, cut):

thern’in’ quatters and gotie them’,' and keep)
then ‘in‘cold warer’y rshen'take ‘their wcigl;t%
g
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'n Sugar, anda little water, and boil it, and
jeum it , then put in"your Quinces, and fet
ihem on a flow fire;, clofe covered , till you
see it of a good colour, then uncover it, and
Doil it up very quick till you find that it will
lelly very well,

228 To make Musk Sugar.

Bruife fix grainsof Musk and tic them in
a piece of Tiffany , lay it in the bottom of
a Gallipot , and then fill it with Sugar , and
stieit up clofe , when you have fpent that Su-
igor, putin fome more, it will be well perfu-
imed.

1229, An excellent way to wsake Syrup
of Rofes, or of any other Flower,

Fill a Silver Bafon three quarters full of
(Spring water , -then fill it up with Rofe-
{Leaves or any other , and coverit, and fet it
iupon a pot of feething water one hour; then
{ftfain ‘it, and putin more; anddo in like
imanner, and fo do feven times; then take
) t0 every Pint'one Potind of ' Sugar,"and make
{2 Syrup therewith, ("'

-G 2 230.7e
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230. Todry Rofé Leaves,

Pick your Rofes, and dry them upon
the Leads of ahoufe in a Sun-fhine day,and |
turn them as youdo Hay, and when they |
are through dry,keep them in broad mouth'd
Glaffes clofe ftopped.

|
231, To Candy Flowers,

Boil fome Rofe-water and Sugar toge
ther, then put in your Flowers being very &
dry, and boil them'a lirtle, then ftrew in |
fome fine Sugar over them , and turn them , |
and boil them a little more, then take them |
from the fire , and firew fome more Sugar |
over them , then take them out and lay them |
to diy, and open them, and ftrew Sugar over |
them ; they will dry in a few hovrs in a |
hot day. : 1

232, 'The making of Sugar-Plate and |
cafling of it into Monlds, |

Take one Pound of double refin’d Sugar |
beaten jand. fearced, and three Ounces of |
-pure white Starch beaten and fearced , then |
have fome Gum-Dragon, fleeped in Rofe- |
water , and put fome of it with the Sugar |
and Starch and alittle of Ambergreeceinto |
& Al
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fy Mortar , and beat them till they come to 2

‘erfect pafte, you muft alfo purin a litcle

White of an Egg with the Gum , then

imould it with fearced Sugar , then duft your

Moulds with Sugar, then roul out your Pafte

iand layitinto the Mould,, preffing it down

into every hollow part with your fingers,

tand when it hath taken impreffion, knock

ithe Mould on the edge again(t a Table and

it will come our, or ‘you may help it wich

ithe ‘point of ‘your knife'; if you find you

Jhave:put in tgo much Gum, then add more

{Sugar,  if too much Sugar, then more Gum,
work it up as faft as you can, when they
jcome out of the Moulds trim them hand-
{fomely; if you would make faucers, difhes,
| or bowls , you muft roul it out thin and puc
| your Pafte into a faucer, dith, or'bowlfor a
| Mould , and let them ftand therein till they
{be very dry, then gild them on the edges
4 with the white of an Fgg laid round about
1 the edge with the pencil, and prefs the Gold
| down with fome Cotton, and wheniit is dry
4 brufh off the fuperfluous loofe' Gold with
| the foot of an Hare, and if yon would
{ bave your Pafte exceeding fmooth, as for
J Cards or the like, then roul your Pafte
4 upon a flicked paper with a very fmooth
1 Rouling-pin ; if you would colour any of
| G 3 it,

{
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it, you muft take the fearced, powder of |
any Herbs or Flowers, firft dryed, and put |
:g it when you beatit: ina Mertar with the |

um. Wi

2By Ta make Pafte of\ Almonds,

Take four Ounces of  Palentia Almonds, |
blanched and beaten with Rofe-water till it
come to perfet Pafte , then rakel ftale |
white bread, grateit and fiftit, and dry it
by the fire, then put that to your Almonds |
with the weight of all in fine Sugar ; beat |
them very well,and putin fome Spice beaten -
and feareed, then when it is a little cool, roul |
it out , duft your Moulds and princ it |
and dry it in an Oven,you may if you pleafe |
put the juice of a Limon into it when itis |
beating, you may make fome of it into |
Jumbolds , and tie them in knots and bake |
them upon Buttered Plates , and when they -
ane baked,ice them over with Refe-water,Su- |
gar, and the White of an Egg, and fet |
them into'the Qven again fora while 101

234.Tomake F rench Bisket.

Take half a Peck of fine! Flower , two |
Qunces of Coriander feeds , the Whiz’efsv of |
our |
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Jour Eggs,half a Pint of ‘Ale-Yeft , and
\s much wateras will make it up intoa fiff
\pafte,  let yourwater be blood warm, then
tbake ivina Jong Roll as big asyeur Thigh,
Aet it be in the Oven butone hour , when it
is two days old,pare it and flice it thin overs
{thwart , then iceit over thin, and fet it into
ithe Oven to dry.

235, 'To make Ginger-bread,

Take three flale Manchets grated and fif-
‘ed, then put to them half an Ownce of Ci-
| namon , as much Ginger , half an Ounce of
1 Licoras and Annifeeds together,beat all thefe
{ and fearce them, and put them in with half &
{ Pound of fine-Sugar, boil all thefe togethet
witha quart of Clarret, ftirring them conti-
| pually till it cometo a fhift Pafte, then-when:
i it is almoft cold, mould it on a Table with
| fome fearced Spice and Sugar , then bake it
| in'what fhape you pleafe. :

“236. Another fort of Ginger-bread.

Take half a pound of fweet Almonds
blariched and. beaten , ‘half a pound of fine
Flower fitft dried in anOven , ohe Pound
of fine Sugar ; what fores of: Spices you

: Gg pleafe,
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leafe , beatenand fearced  and alfo feeds,
eat all thefe together with two Eggs , both

Yolks and Whites, then mould it with flow+

er and Sugar together ; and fo bake it in |

what'fliape you pleafe. ) il

237. To make Puff-Pafle,

Take a_quart of the fineft Flower, the
Whites of ‘three Eggs ', and the Yolks of
two, andalittle cold water, makeirintoa |
perfe@ Pafie, then roul it abroad thin, then
lay onlittle bits of Butter, and. fold it over
again,  then drive it abroad again, and lay on
smore Batter, and then fold it over , and (o |
do ten times,makeir up for your ufe, and put
your Frait or Meat therein and bake it.

238. dnother way for Puff-Pafte,

Take fine Flower half aPeck, the Yolks |
of five Eggs and one White, one Pound |
; ‘of Butter, half aPintof Cream, and a lit-
i tle fair water, break your Butter in'litcle
i ~ Bits and do not mould it too much, but
roul it abroad fo foon as you can, andlet
the Butter be fcen in fpots ; for thar will
make it hollow when it comes intothe O=
ven - thien put in your Meat or Fruit , iand
l clofe
|

e
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Jdofe it over, and wafh it over with the
Zolk of an Egg and cream beaten together ,
‘aft when you fet it intg the Oven, let your
Dven be quick , but do not et itftand too
jong, for shat will fpoil it.

239. To make flort Pafte withous
Butter.

Bake your Flower firft, then take a quart
of it,and the Yolksof three Eggsand a Pint
lof Cream, two Ounces of fine Sugar, and a
little Salt ,. and fo make it into Pafte.

240. To Candy whole Spices with a
bard Rock-Candy.

Take one Pound of fine Sugar,. and cight
{ fpoonfuls of Rofewater, andthe weight of
| fix pence of Gum-Arabick thatis clear, boil
| them togethertill a drop will run as fmall as
| ahair ; then put it intoan earthen Pipkin-,
§ and haying before fteeped yont- fpices ong
| night or two in Rofewater, put your fpices
| into the Pipkin,, and ftopit up clofe that no.
| Air get in, keep it in a hot place three
» wecks, then break your Pot with a Ham-
. §oer.
Thus yon may do with proferved Qran-
G ges
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ges and Limons, any kinds of Fruits and g

Flowers, orHerbsif you pleafe..

241. To make very fine Bisket.

Take half 4 Pound of fearced Sugar, the |
Yolks of fix Eggs, a little fearced fpice and |
Seeds s and a little Ambergreece or Musk,

your Eggs muft be very hard, then put all
thefeinto a Mortar and beat them to. 2 Pafte

with a little Gum-Dragon fteeped in Rofe- |

water all might, then moulditup with fine
Sugar ; and make it into pretty Fancies,
and dry them in a warm Oven, 3

242..‘;1;0 make Orange , or Limon or
Ciiron Bisket,

“Take cither of ‘thefe preferved and wafh:s
ed from their Syrup, bear them well in a
Mortar , and then put in a little Gum- Dra- 3
‘gonas before, beat them againtogether rill *

it be a perfeét Pafle, then mould it up with.
Sugar Tearced, and make them. upin wha |

fhape you pleale and dry it..
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243, To make Bisket of Potato-Roits
] or Parfneps.

Take their Roots boil'd very tender, and
‘beat them in a Mortar with their weight of
fearced Sugar, then putin alitcle Gum-Dra-
igon as before, beat them toa Pafte, and
‘mould them up with Sugar fearced, and
{make them up in what fhape you pleafe, and
Idry them,

1244. To pickle Oranges or Limons 5
taught me by a Seaman,

% Tke thofe which are free from any fpots;
| and lay them gently ina Barrel , then Aill up
| the Barrel with Sea-water, and fo cover
| your Veflel clofe ; for want of Sea-water
| you may take fair’ ‘Water, and make it fo
| firong with Bay Salt, that it will bear an
| Egg', and put to them in like manner,

245. To keep Grapes frefh and green ,
* " taught me by a Sea-Captain.

Take yotr faireft Grapes without any’
blemifh, then lay fome Oats in a Box, nd
thena Lay of Grapes , and then mor atsé

| and.
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and fo do till you have laid all in, then cover =
the Grapes well with Qats , and clofe your
Box faft that no Air get in. |

146.70 dr-j Grapes to keep longer.

Take your beft Clufters and hang them
up in 2 Room upon Lines, and be fure you
do not let them touch one another, they will
keep four months. 1

247. To make Marmalade of Oranges
or Limons,

Boil the Rinds of them in feveral Waters
till they be very tender,beat them {mall with
their weight of Pippins , then take: the
weight of all in fine Sugar', and to every
Pound of Sugar,a Pint of Water, boil your
‘Water and Sugar together, and make a Sy-
mp, then put in your Pulp, and boil it a
good while till ir be clear, thenput in the
Juice of fome Orange and Limon , fomuch |
as will giveit a fine tafte , then boil it a little
Yonger till you fee it will jelly very well ,
then put it into Glafles, and keep itin a *
xeafonable warm place ; thisis very Cordi-
al, and fteppeth Rheunt,

348. To
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| 248, To wake green Ginger wet.

| Take one pound of Ginger, and fteep it
4 Red-Wine and Vinegar"dql\’nllal fmixed ,
et it ftand fo clofe covered twelve'days, and
\wice every day ftit it up and down , then
take two quartsof Red-Wine and ‘as much
iinegar; and boil them together ‘2 little
lwhile:; ‘theri put-in three pounds of Sugar
and make a Syrup therewith, then putin
iyour Ginger and boil it a while,, then fet it
by till the next day , fo boil it every day 2
little , till it be very clear , and fokeepit in
Ithe Syrup. .

249. To make a Sallad of Limonsi

Take the rinds of Limens cut i halves
| and boil them in feveral waters till they are
| very tender ; then take vinegdr, Water and
| Sugar , -and make a Syrup , then put in your
| Limons, firft cutas you would an Apple-

paring , round and round till you comeat
the top, boil thema whilein the Syrup, then
£.¢ them by till the next day, then boil
them again a litle ;" and fo do till youfee
they be clear, and the Syrup thick ; when
you ferve themto the Table, wafh them in
Vinegar.

150 To
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205. To few Prunes without Jre,

* Takg your larget Prunes well wathed,,
and put,them into a- broad mouthed Glafs,

then. put to them fome Clarret Wine,  and -

o

|
|

whole Spice, and cover your Glafs very

well, and fet it in the Sun ten days or more,
and they will eat very finely ; youmuft al-:

fo put a little Sngar into the ‘Glafs. with
them,

25T, To make Syrup of the Juice of
Citrons or Limons, .

Take the Juice of ‘either of ther, and

put twice: the weighe of fine Sugar therein,
putitintoa, long Gallipot, and fet that pot
mto a Kettle of boiling water , till youfee
they be well.incorporated,, then rake it out,
and when it is cold put it up, i

252 To make Punch,

. Take one Quart of Clarret wine, half a
Pintof Brandy, and a little Nurmeg grated,
a little Sugar | and the Juice of a Limon,,
and fo drinkir, =

253. T
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2§3. Tomake Limonade."

| Take one Quarc of Sack’, half a Pint of
Brandy , half a Pint of faic Water , the
{uice of two Limons, and fome of the Pill;
(o brew them together with Sugar;and drink
it, i :

354 To make Pafte of Pomematers,

Take your Pomewater Apples , and put
Ithem in 2 Long Gallipot, and fet that Pot in
a Kettle of boiling water , till your Apples
Jare tender ; then pare them , and cutthem
 from the Core , and beat them ina Mortar
{very well, then take their weight in. fing
{ Sugar , and boil it to a Candy height with
{ a little water, then put in your Apples, and
| boil the «ll it will come from the bottom
' of the Pofnet, when it is almoft cold mould
| it with fearced Sugar, and makeit.in Cakes
and dry them, ;

255. Tomake Syrup of Rasberries, o
of other Frmits , as Grapes or the
like.

Take the Juice of your Fruits and the

weight thereof in fine Svgar, mix them
toge-
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together, and put them into along Gally- )
pot, and fet that potintoa Kettle of feeth- -
' ing water , and when you fee it is enough -

let it cool - and then put it up; after you
have ftrained out your Juice, yoh muft ler

it ftand to fettle three 'or four days before

you put the Sugar into it, and then take
only the cleareft, this is exceeding good and
comfortable in all Feayers.

256. To t)ﬁke a Candle fora ﬁ'ckbac?; :

. bothpleafant and comsfortable,

Take a quart of white Wine, and boil
ita while with a Blade of large Mace, and
a little whole Cinamon , then take four
Ounces of fweer Almonds blanched and
beaten with a little Rofe-water, then ftrain
your Almonds with the Wine, and fetit o-
ver the fire again, and when it is fcalding
hot , put inthe Yolks of four Eggs, and as
much Sugar as you think ft.
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. How to cover all kinds of Seeds ,
| or little pieces of Spices, or Oraxge
\ or Limon Pill, with Sugar for Com-
| fits. .
| Fitft of all you mufthavea deep bottom-
1 Bafin of Brafs er Latin, with two ears of
jon to hang it with two Cords over forme
ot Coals.

You muft alfo have a broad |Pan to put
{fhes in;, and hot Coals upen them.

" You muft have a Brafs Ladleto let un
ae Sugar upon the Seeds:

You muft have  Slice of Brafs to fcrape
way the Sugar from the fides of the hang-
ag Bafin, if need be.

Having all thefe thingsin readinefs, doas
Iolloweth

Take fine white Sugar beaten,and let your
Seeds and Spice be dry, then dry them again

n your hanging Bafin: i :

Take to every.two pounds of 'Sugar one
quarter of a pound of Spices of Seeds, or
fuch like.

If it be Annifteds , two pounds of Sugar
o half.a pound of Annifeeds , will bee-
inough.

Melt your Sugar in this manner , put in

Ithree Pounds of Sugar into the Bafin 5 and
| one
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one Pint of Water, flirit well ill jr be wet, |
then melt it very well and boil it very foftl
until it will ffream from the Ladle like Tur-
pentine, and not drop , then let it fecth no. i
more,, but keep it upon warm Embers, thag I
itmay ron fromthe Ladle uponthefeeds, = |
Move the feeds in the hanging Bafin fo!
fatt as you can or may , and with one handy |
€aft on half a Ladle full ar a time of ' the hotl
Sugar', anid rubiche Seeds with youriother |
hand a pretty while,  for that will: make |
them take' the Sugar ‘the better; and dry |
them well afrer every Coat, L1
- Dothus at every Coar, not only in mo-
ving the Balin , bur alfo with Rirring of thel|
Comfits with the one harid, and drying'thel
fame : in every hout you may make three |
pounds of Comefirs ; as the Comfts do indl.
creafe in bignes, fo you may take more |
Sugar in your Ladle to cat on : ‘s
But for plain Comfits, let your Sugar bel|
of alight decodtion laft; and of a high de- I
coction firft | and not too hot, ol
For crifp and ragged comfits make yonr!|
decoftion{o high , a5 thar'jc may run from |
the Ladle ; and let it (all foot high or'more’ |
from the Ladle, and the hotter you caft on' |
your Sugar , 'the more ragged will’ your
Comfits be, “alfy the Combirs willnot ml;c ]
37 o
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fmuch of the Sugar,as upona light decodti-
i, and they will keep their raggednefs

5 this high decodion , muft ferve for
{zht or ten Coats, «dnd put on arevery time
it one Ladle full. ” : W o0
| A quarter of a poutd of Coriandex feeds;
id three pounds. of Sugar will ferve for

joiled, putin a fpoonful or two of ‘water ,
ind keep it warily with your Ladle, and let
gour fire be always very clear , when your
\Zomfits be made , fetthem in' Difhes upon
WPapers in the Sum or before the Fire'; or in
the Oven after Bread is drawn , for the'fpace
b one hour or tWO, and tha will “make
them ook very white.

bl make a fine Cullis or Felly.
Take a red Cock ; fcald wafh and drefs
{him clean, feeth it in.white Wine of Rhenifh
Al Wine, and fcum it clean, put ina pint o
1 thick cteam to it .then put in whole Spices,
@ Sl\:gar and Rofe- water, ond boil them toge~
J ther,

s z§8. To
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258. 4 white Jelly with Almonds,

Take Rofe-water and Gum-Dragon firft |
fieeped,. or Ifinglats diffolved, and fome Ci-
namon whole, feeth thefe together , then
take one pound of Almonds blanched and
beaten with Rofe-water, then put them in
and feeth them with the refp » ftir them ale |
ways, and when iis enough , fweeten it to "
Yyour tafte;and when it is cold ear it 3

-
259 To make fiveet Cakes withouti 4
; Sugar, il

Wath fome Parfeproots , ferape them |
and flice: them very thin, dry them in a Dith
in an Oven and beat them to 2 Powder 5 Mix; |
them with an eqal quantity of fine Flower ,, |
mix them with Cream ; bzaten Spice and |
Salt, and fo make them and bake them,
|

260 To keep Rofés or Gillifiswers
N very long.

| . Take them when they are very frefh, and;
inthe bud, and gathered very dry, dip them
¥ in the whites of Eggs well beaten, and pre-
« y fently fteew thereon fearced Sugar, and put. -|
< them up in luted Pots, and fet them in 2 cool

place
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4ce, infand or gravel, and wiih a Filip of
ur finger at any time you may ftrike off
coar, and you will have the Flower frefh
fair: ;

961, How to keep walnuts long frefh
and good, >

| Make alay of the dry ftampings of Crabs
shen tlie Verjuice is prefled forth , thena
say of Walnuts, and then Crabs again, ill
libein, then cover the Veflell very well,
nd when you eat them, they will be as
fniough they were new gathered.

262. To pickle Quinces.

Put them into a Veflel, and £ll up the
Veffel with fimall Ale, or white Wine Lecs,
\which is better , and cover your Veflel well
that no Air getin.

263. To keep Artichokes,

Take your Artichokes, and cat off the
{ftalks within two inches of the Apple, and
liof thife ftalks make a ftrong Decoétion,
[ flicing ‘hem into thin and {mall pieccs , and
¢boil them with water and falt ; when'it l:;
| ’ €0
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cold; put in your Artichokes, and keep them
frdth the Air. ; i ol

When you fpend them, lay them ficft in
warm water, and then in cold, to take away
the bitternefs, 1

264. To make Clove or Cinamon. |
Sugar, ,

. "Put Sugar in'd' Box, and lay Spices 2 |
miong it, and clofe up the Box faft, ‘and fa |
fhort time it will fmell and taft véry well, ©

265. To makg Trifly Aquavitze,

Take to every Gallon of good Aguavite,
two ounces of Liquorice bruifed,two ounces |
of Anifeedsbruifed, let them ftand fix dayes |
ina Veflell of Glafs clofe ftopped , mmsj
pour out as much of it as will run ‘cleat’y
diffolve in that clear fix great f{poonfulsi
of the beft Molaffes, then put it into ano-i
ther Glafs, then add to it fome Dates andﬂ{n‘
Raifins of the Sun ftoned ; this is verys
good for the Stomach, i

266, Ta!

1
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j 966. To diftill Rofes fpeedily.

} Stampyour ‘Rofes in“a* Mortar with'a
Itle Rofewater, and ' then diftil them:
this way will yield more water by much
lian the common way.

267. T0 utake Scotch Brewis.

.Take a Manchet and pare off the cruft,
hen flice it thin and whole round the Loaf ,
nd lay thefe flices intoa deep difh crofs
ways, one flice‘lying upon the edge of
‘he other 'a litdle ,/'that they may lye quite
irofs the difh ) thén il ir'up with Créam
ind put whole Spice therein , fo fet it over
2 Chafingdifh of Coals very hot, and al-
iways caft the Cream all over the Bread
with 2 Spoon till all be fpent, which will be
Jabove an hour, then take fome Sack and-
| fweereriit with Sigar § ‘atidspour all. over it
|and ferve it to the Table.

368.. Tomake fine /Blacl{‘Pn”ddingf.

Take the Blood of ''a Hog'; and firain

i it and let it fand to fertley/ putting in a

{ tittle Salowhile'iv is wacm, then' pour off
h

| the
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the water on the top of the Blood, and put |
fo much Oatmeal as you think fit, let it}
ftand all night , then put in eight Eggs beat=
en very well , as much Cream as you think':
fit, one Nutmeg or more grated ; fome
Pennyroyal and other Herbs fhred fmll,"
good ftore of Beef Sewet fhred very fmall
and a little more Salt ; mix thefe very well |
together, and then have. your Guts very '
well fcoured, and fcraped with the back
of aKnife, fill them but not too full, then
- when you have tyed them faft , wath them |
in fair water , and let your water boil when |
they go'ins then boil them half an hour, |
then ftir them with the handle of a Ladle
and take them up and laythem upon clean
ftraw , and prick them with'a Needle, and
when they are alittle cool put them into the
boiling water again, and boil them il they |
are enough, §

269. To. make the beft Almond-
Puddings.

Takea quart of thick Cream and boil ita
while with whole Spice, then put in half a &
pound of {weet Almonds blanched and beat- &
en to a Pafte with Rofe-water, boil thefe to- -
gether till it will come from the bottom :f i
the &
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hie Pofnet, continually ftirring it for fear it
Jutn e o B B K
| Then put it out, and when it is cool , put
ntwelve yolks of Eggs, and fix Whites,
ome Marrow in big Bits, or Beef Suet hred
imall , as much Sogar as you think fit ; then
ill your Guts being clean feraped ;  you
naycolour fome of them if 'you pleafe, -and
nro fome: put plumped Currans ;) and. boil
them juft as you do the other.

270, To neake a Rice Pudding 1o
bake,

. Take three Points of Milkior more, -and
put thereina quarter 'of a1 Pound of | Rite,
clean wafhied and picked , then fet them: 0~
ver thefire , and let them warm together,
and often ftir them with a wooden Spoon ,
becaufe thatwillnot ferape tao: hard: ar the
bottom, to makeitburn, then let it boil
till it be very thick:, then take it off ‘and lec
it cool, then put inalictle Salt, ! fome beaten
Spice, fome Raifins and. Currans, and fome
Marrow, or Beef Suet fhred very {mall,then
| Butter, your Pan, and (o bake i, but not w00
| much, 5

Hi i liaqr, Té
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271, To make a Pudding of wild
: 'Curds. Higiast

Take Wild-curds and Cream with them , ‘
sput thereto Eggs, both yolks and whites, .
Rofewater, Sigar , and beaten Spice with
fome Raifins and Currans ; and fome Mar-i|
row , and.a littleSalt , thenbutter-a Pan 5
and bakeit. 5 i

2y2.To wake Pudding of Plum-Cake.

* Slice your Cake into fome Cream or |
Milk , and boilit , and whefiit is’cold , put |
in Eggs, Sugar, ailittle Sale and fome Mar< |
row, (o butter:aPan and bake it, or fill guts' |
with it.

lag3. Ao make Bisket Pudding.

Take Naples Biskets and cut them into |
‘Milk,and boil it, then: put in Eggs | Spice, ||
Sugar , Marrow, and alittle Salt , and (o |
boilitand bake ir.

374. To makea dry Oaturcal Tudding. |

Take your Oatmeal well picked, and put
fito it a little Sale , fome Raifins and Cur-
; rans, |
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| rans, and fome beaten Spice; and good ftore
 of Beef Suet finely fhred,fo tie it up hard
| inaCloth, and let your water boil when
 you pur it in 5 and levit boil very well ; if
' yon would butterit, then leave out the Su-
et ; andif you would leave out the Fruit,
then put in fweet herbs good ftore.

995, ' To make Almond Pkml'ding: a
different way from the other.

Take two Manchets and grate them, then
fcald them in forne Cream, then put in fome
Almonds'Blanced and beaten as you do o-
ther, with Rofe-water , let there be about
half" 2 pound’, thenput incight Eggs well
beaten, fome Spice, ‘Sugar’, Salt and ‘Mar-
row, and having your Guts well fcowred
and feraped, fill them, but not too full , and
boil them as youdo the other ; ‘or bake it if
youpleafe; Cutrans will dowell'init.

"276. To make a Quaking Pudding.

Take Grated Bread, a little;Flower, Su-
gar, Salt, beaten Spice, and ftore of Eggs
well beaten, mix thele well,.and beat them
together; then dipa clean Cloth in hot wa-
ter, andflower it over; and let one hold ic

; H 3 at
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arthe four cornerstill you put it in, fo tieijt:
up hard, and let your Water boil ‘when yow
put it in, then boil ivfor one hour; ‘and fetve!
itin with Sack, Sugar-and Butter,” 1 /o2

277. To make:good Dumplings.

Take fome Flower and a little Salt, and
a little. Ale-Yeft, and fo much water as will
make it into a Pafte, fo let your water boil
when you do put them'in ; boil them but a
lirtle while and then buttet them.

278, Anotber way toumake Dumplingse -

Take half a quarter of a Peck of Flower,
and one Egg, yolk and white , half a Pound
of Butter broke in little Bits , mix them to-
gether with fo much cold Milk as will make
itup , donot break your Butter too fmall,
for then they will not flake s make; them
uplike Rouls of Butter, and when your
water boils, put them in, and do norboil
thern too much, thenbutter them. ;

279. Another wayto make Dumplings,

Take Flower 'and ‘temper it ‘very light
with Eggs , ‘Milk, or rather Cream, beaten
Spice; Salt, and a litcle Sugar, ‘then wle: a

. ; Cloth

¥



. @he Duicen-like Clofee, 149
Cloth in hot water, and flower it , and fo
' boil it for a. Pudding , ‘or elfe make it pret-
|ty ftiff with the Flowerand a lirtle grated
Bread, and fo boil them for dumplings ,

i then butter them, and ferye them in,

280, Towmake a green Pudding to
i Butter.

'/ Take a, Quart of Cream and boiliit, then
putin twelve Eggs, yolks and whites well
beaten , and one Manchet grated fmall , a
Jittle Salr, beaten Spice and fome Sugar.
Then colour it well with fome Juice of
Spinage, or if you will have it yellow, colour
it wich Saffron . fo beil it in a wet Cloth
Howred as before, and fexve it in with Wine,
.Sugar and Butter, and ftick it with blanched
Alfmonds. fplit in halves, and pour the
fance over ity and it will look like a Hedg
hog. i aatats siaptl s
%(ou may, atfome time ftick it with Can-
‘died Orange Rill or Limon Pill, or Eringo
Roots Candicd, you, may fometimes ftrew
an fome Caraway Comfits; andiif you will
bake it, then put in fome Marrow, and
fome Dates cut finall : thus you have many
Puddings tanght in ome.

H 3 281, To
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281. Tomake a Pudding of a Hogs
Liver,

Take your Liver and boil it in water and
falt, but not too much ;

Then beat it finein a Mottar, and put to
it one Quart of Cream, a little Salt, Rofe-
water, Sugar, beaten Spice and Currans ,
with (ix Eggs beaten very well : mix it well.

. Andif 'you bake ir, put in Marrow, o if
you boil it in Skins. = '

Burif youboil it in a Cloth, then leave it
outs and butter it when it is boiled.

282, Tomakea R asberry Pidding.

Take a Quart of Cream and  boil it
with whole Spice a while, then put in fome
grated Bread, and cover it off the Fire , that
Itmay fcald a little ; then putin eight Eggs
well beaten, and fweeten it with Sugar ;
then put in a Pint or more of whole Rasber-
ries, and fo boil it in a Cloth, and take' feed
you do not boil irtoo much, then ferve it in
with Wine, Butter, and Sugar. :

You may fometimes leave out the Raft
berries, and par in Cowllip' Flowers, or
Goosberries.

283,

I
|
|
|
|
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283, To make a Calves-Foot Pudding,

Take thofe which ate tenderly boiled and
hred them finall with Beef-Suet,, then put
1o four Feet one quart of Cream and eight
Eggs well beaten , alittle Salt, fome Rofe-
 water and Sugar , fome beaten Spice, and:
one pound of Currans ; mix all thefe well
together , then boil it or bakeit , butif yow
would Butter it, then-do not put in Suer.

284, To make 4 Pudding to roft,

Pake a Pint of Cream, feald a little gras
ted Bread in ity then put in  three Eggs bea-
.ten, a lietle Elower , Currans, bearen Spice’;
Suier, Sugar and Salt, withfome Beef-Suet
finely Mred , make it pretty Q1iff, and wrap
itin a Lambs Caul, and roft it ona Spit with
a Loin.of Lamb 5 if you pleale,youmay put
in a little Rofewatet, -

285. To makg Cream of divers things,

Take a Quart of Cream and boil it 2
while, then put in eight yolks of Eggs, and
fix Whites well beaten, put them in over the
Fite , and ftie them left they tuirn, then

H 4 when
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when it is almoft enough, put in fome Canz
died Eringo Root , Orange or Limon Pill-
Candied, and cut thin, preferved Plums, |
without the Stones,,. Quince, Pippin, Cher-
ties, or the like ; it you do not like it fo
thick, put fewer Eggs into it,

i

286, To make Cream of Artichoke
Bottowms, .

Take a'Quart of. Cream and boil it with
alittle whole Mace a while ; then have your
Artichoke Bottoms boiled very tender , and
bruife them well in a Morfar, then put
them into the Cream, and boil them a while, s |
then put in (o many . yolksof Eggs-as you
think’ fic, and fweeten it to your: tafte;;
when you think it is enough, pour it out,
and ferve it in cold.

287. 0 pickle Barberries.

Take your Barberries and pick out the

faireft Bunches of . them - then take the Re-

. fufe, and with fome Water and Salt, fo
- ftrongas will bear an Egg , boil them to- i

gether for half an heur or more, then lay

your fair Bunches into a Pot;, and when the
Liquor is cold, pouriit.over them, a3
: 288, |
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288, To pickle French Beans.

| Take them before they be too old, and
' boil them tender , then put them into a pic=
| kle made with Vinegar and Salt, and fo keep
- them ; it Is a very good and pleafant Satlad.

289, To pickle Oyfters.
| Take your great Oyfters, and in opening
' them fave the Liguot’, ithen ftrain it from
. drofs , add to itfome White Wine, and
White Wine Vinegar , anda little Salt, and
fo let them boil together a while, putting
inwhole Mace, whole Cloves, whole Pep-
wjper, fliced Ginger, and quartered: Nutmegs,
with a,fewi Bay leaves 5 when the Liquor
is boiled almoft enough , put in: your Oy=
fters. and plump them, then lay themout
to cool, then put them into a, Gally-potor
Barrel , and when the Liquor is cool , pour
ivovexthem, :and Keep them from the Air.

296, Toimike the beft [or) of quﬁard.

Dry your Seed very well , ; then bear it

| by little and little at a time in a Mortar, and
fiftir , then putihe Powder into a Gallye
pot, and wet it ‘with Vinegar vesy well,
then put in a whole Onion , pilied but ndt

¢ : “Hs €0l
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cut a little Pepper beaten, a little Sale, and |}
a Inmp of ftone Sugar,

29L. Another fort of Muflard.

Dry your Horfe-Radih Roots in an O- |
venvery dry, then beat them to Powder and
fift them, and when you would ufe any,
wet it with Wine' Viregar,, and fo i¢ will
rather be better than the other. ‘

292, Tokeep boiled powdered Beef long
after it is boiled,

When your Beef is well powdered, -and
boiled theroughly, and quite eold , 'wrap it
up clofe in a Linnen cloth, aud then a Wool-
len one, and fo keepiit in a'Cheft or Box
from the Air,

293+ ' T0 make Cloused Creans::

Take three Gollons of new Milk , fet it
‘onthe fire, and boil it, then put in_ two
Quarts of Cream , and flir it about for a
while over the fire, then pour it out into |
Yeveral pans,, and cover it rill the next mor-
ning , then takeit off carefully with a
Skimmer , and put it all into one difh one

upon
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upon-another then eat' it with Wine and i
Sugar. :

294, An excellent Damask,
Powder.

Take of Orrice half a Pound, Rofe leaves
four Ounces, Cloves one Ounce, Lignum
Rbodinm two Ounces , Sterax one Qunce

. and anhalf, Benjamin one Qunce and an

. half, Musk and Civetof each ten Grains,
bear them altogether grofly , fave the Rofe
leaves you muft putin afterwards, * This is
2 very fine Powder to lay among Linnen,

The Endof she Firft Part,
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SECOND PART

OF
- e Dueen-like €lolet:
‘Havingan Addition of what hath

already been treated of , and direting a
very true and excellent way for all man-
ner of COOKERY, both Frsu, FLEsH,
and PASTRY ; ;
Shewing
' Thetrue Sz asonino of all Things
for Compleat TABLES:

Alfo,
' All Kinds of SAUCES & PICKLES,

in a very brevious way.

Hereis to be noted , that in divers of thefe
Receipts there are Dire@ions for two or
three feveral Things in one, not confoun-
ding the Brains with multitudes “of
WWords,to little or no purpofe, or vain
Expreffions of things which ate altoge-
ther unknown to the Learned as well asto
the Ignorant : Thisis really imparted for
the good of all the FEMALE SEX.

By Hannab wolly, alids Chaloner.

Londen , Printed for R. Lowndes, 1674
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e R (4 make Elder, l?j{éegar(p;{ 10
UL 7 b whdlamy okt 510 Tah

Ake of your beft white Wine Vi-
negar, and put fuch 2 quantity of
ripe Elder-Betries into it as you

| fhall think fit, in 3 wide mouth’d

Glafs, ftop it clofe, and fet it in the Sun for

| about ten days, then pour itout gently into

l another Glafs , and keep it for your ut;
[

s
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thus you may make Vinegar of Red Rofes ¥ |
Cowflips, Gilliflowers, ot the like.., .

2. Tomake Metheglin, cither Brown h
" “or white, butWhite is.beit, i

Take what quantity you pleafe of Spring=
Water, and make it {o ftrong with Honey |
that it will bear an Egg, then boil it very
well, till a good parc be wafted , and put in
toit boiling a good quantity of whole Spice,
Rofemary, Balm, and other cordial and |
pleafant Herbs or Flowers. ‘

When it is versi well boiled; fet-it to cool , |
it beiy;g ftrained from the Herbs; and the |
Bag of Spices taken out
~~When itis almoft cold; pur in_a linle
Yeft, and beat it well, then' put it'into Vel
fels when it is quite eold,, and -alfo the Bag
of Spice,and when it hath ftood a few days,
bottleitup ;" if you wonld have jt red, you
muft put the Honty to'ftrong Ale Wort in |
Meadof Wager, "

. [t BTy Y
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3= To make Collar'd Beef.

" Take agood Flank of Beef; and lay it in
lump waterand Saley or rather Salt-peter’,
sne day and one night , then take Pepper,
wlace, Nutmegs, Ginger, and’ Cloves ; with
i lirtle of the Herb called Tarragon, beat
your Spice, (hred yout Tarragon, and min-
yle thefe with fome Suet beaten fmall , and
Arew upon your Beef , and fo rowl it up,
and tie ithatd , and bake it in a por with
Claret Wineand Butter;let thepot be cove-

not.(corch, fet it into the Oven with Houl-
hold bread , and when it is baked , take it
out , and let it cool, then' hang it up one
night in the Chimney before you eat.it; and
fo as long as you pleafe.

Seeve it in with Bay Leaves, and eat it
| with Muftard and Sugar. oY

| 4. To make Almowd Puddings’ with
French Rolls or Naples Biskets.
- Takea Quart of Cream, beil it with

! whole Spice, then take it from the Fire, and

*at in three Naples Biskets , ot on¢ Penny
French Roll fliced thin ;. and cover it ?p l so

3

[’
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feald ; when iy is cold, put in four Ounces||
of fweet Almonds blanched ; and beaten
with Rofewater ; the Yolks of eight Eggs |
anda little Marrow, with s mu

ch Sngar as )

outhink fit , and a_little Salt;  you may ||
0il it, or bake it, or put it into Skins , if g |
be boiled or baked > Put Sugar on it When?‘ri
!

b

c

|

you ferve it in,

5« To peake Barley Cream,

Take two Ounces of French Barley, and
boil it in feveral Waters » then take a’ quare ||
of Cream , and boil it with whole Spice, |

Put in your Barley, and boil them together J}
very well | \

Then put in the Yolks
beaten, and as much S
ftir chem well over ¢

of fix.Bggs well |
ugar as you think ity |
e fire, then pour it |
out, and whenir is cold ferye jr ing thus |
youmay make Rice-Cream, only do not
boil that , buta very little in Milk, before
Youput it into the Cream,
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6. To mrake C_beefe-Cake.r.

Take four Gallons of new Mille, fet it

th a little Runnet, and whenit is come,

-ak it gently,and whey itvery well, ‘then

te fome Manchet, firft fcalded well in new

ilk , letthe Milk be thick with it, and
ile it is Hot, putin a quarter of a poun

| frefh Butter , and ftir it in, when it is
1d, mix that and'your curd together very
ell, them put in one pound and half of
umped Currans, fome beaten Spice, a ve-
j little Salt, Rofewater, and the yolks of
ght Eggs, half ‘a Pintof Creant, and a
itle Sugar , mix them well together , then
\ake fome Pafte, with Flower, Butter , the
olkof an Egg and fait warer, and roul it
ut thiri, ‘and fo bake them in bake-pans,
nd donot let them ftand r00 long in the

Dven:
7. Another wayfor Cheefe-cakes.

Take the Curd of four Gallons of new

Milk , and put thereto Half’ a pound of Al-
monds blanched and béaten fine with Rofes
water, then put in one pint'of Raw Cream,

theyolksof tenEges,

|

|

fome beaten Spice,
a




o

164 - Che Dueen-lite Clofer, |
a little Salr, one pound and half of plum

urrans, a little Rofewater; and fome
8ar, and {o mix them » and

«them into your Cryft and bake them,/. ;

\ fw | , 9 et 3}
8. dnother way for Cheefe.cakes

Take the Curd of fout Gallons of n¢

ilk , beat it well in a-Mortar with half

pound of  frefh Burter, ang then féafon:ir |
you do the other above-named, it

9. dnother way for Cf.»eq/é-méé;; :'[‘

Take the fame quantity of Curd, and mil
it with half 4 Pound of Rice bo'led(_tcudcui
Milk; one quarter of 2 pound ot frelh Byl
tex, the wolks of ight Egos  -one Pint ol
Cream, beaten Spice, two' pounds (of Cur
rans firft plumped., Rofewater and. Sugar,
and a little Salt, and o bake them, not, toy
much,

10, T0 make 4 ﬁéﬂlcbeeﬁ. t |
. :Take fome vcx:yf tender "‘Che’cfe-Curd ,S
{famp it very well in 2 Mortzr;wi[hia litle!
Rofewater , , wherein, whole, Spice.. har&t
been fteeped, then lstit fand.in ‘adi;;lel ,c;i,:
§% =Oh e ender
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. about half an howr , then turn it out
{your Difh , ‘and fetve it to ihe,"l'[able
h Cream, Wine, and Spoager oy
ot ! ¥
{1." Another wayfor afrefh Cheefe.

Take a quartof Cream, and“boil in it
{ole Spice, then ftir in thie yolks of eight
igs, and four whites well beaten , and
ten they -are hot , put in fo much Sack
fwill give it a good rafte, then ftic it
%er the Fire till it runneth on a Curd ,
en beatitin a2 ‘Mortar as the ‘other ,“and
ket to the Table with Cream’ and Su-
*'t.-_‘»“ 3 b2 : Lf

{05,570 make Oatmieal Pudding, :

| Take Oatmeal beaten fine, put'to it fome
Cream:y beaten 8pice ;) Roféwater and ‘Su-
varyfome Quifrans; fome Martow, "or ‘Beef

Suet (hred fine, and a fiecle/Salt, ‘ther Butter
yout pan and bakefeu 1) 2

gig. P.llddl;;lgl in Balls to Jtew or #0fy.

Take partof aLegof Veal, parboil it 5
land fhired it fine with (ome Beef Suet, then
ftake fome Cream, Currans, Spice Rofewa-
‘ ter,
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ter, Sugar, and a little Salr, a Jiptle grat
Bread, and one handful of Flower . ay
withthe yolks of Eggs make them in Ball
and ftew them between two Dithes, wi
Wine and Butter , or you may make fomy
of them in the (hape of Sanfages, and fy
them in Buter , fo ferve them to the. Tab|
wich Sugar ftrewed. over them, i

i

14, 7o boil Pigeons.

Take yourlargeft Pigeons and cnt  thers
in balves, wafh them and dry them , - thel
boil a little warer and Sal, with fome whol
Spice , and a liitle Faggor of fweer Herbsh
then put in your Pigeons and boil them, anj
when they are enough, take fome boiled
Parfley fhred fmall, fome (weet Butter, Clal
ret Wine,andan Anchovy, hear them tol
gether, then put in the yolks of Eggs, ani
make it thick over the Fire, then put in you
Pigeons into a Difh/, garnithed with pickled
Barberries and raw Parfley , ! and fo pouz
over them your Sawce, and ferve it to thil
Table, ‘

:

>15. 7l
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jl 15 _1;0 make an Apple ‘Tagﬁe." e

Takea Quart of ‘Cream, one Manchet
ated , theyolks of ten Eggs, and four

{hites, 2 little Salt, fome Sugar,and a lit-

+ Spice, then cut your Apples fn round: thin
ices, and lay them into your Frying-Panin
tder , your Batterbeing hot , wilen ‘your
\pples ate fried, pourin your Butter, and
'y it on'theone fide, then turnit on a Pie-
llate, and {lide it into the Pan again, and fry
'y then purit on a Pie-Plate, and fqueez
nie Juice'of a Limon over it and firew on
ne Sugar,and{etve it tothe Table.

16, Tomuke a green Tanfieto fry, or

boil over a Pot,

Take aquart of Cream, theyolksof one
dozenof Eggs and half, their Whites well
beat,mix them together, and por i one Nut-
\tneg grated;, then colour it well witlt the
| Juice of ‘Spinage, and fweeten it with Sugar,
|'then fry it wirh Butter as you do the other,
| and ferve it in’the fame manner 3 but you
| muft lay thiin flices of Limon upon this,

If youwillnor fryit, then butter a Difls,
and pourittherein, and fer it upon a Pg}
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of boiling water till it be enough ; this is thel
better and eafier way.... ., - ¢ r

Thus you may make Tanlies of any other)
things, as Cowllips , Rasberries, Violets .
Marigolds, Gilliflowers , or any fuch like;y
and colour them with their Juice ; you may
ufe green Wheatinftead of Spinage, '

17: Tomake an dinnlet.

~ Take twelve Eggs, beat them and firain|
them, put to them three or four: fpoonfuls!
of Cream, then putinalittle Sale, and ha
ving your frying-pan ready with fome Bug=
tervery hot, pour it in, and when you hayé)
fryed it aliccle, turn over both the fides in-
t0 the middle, then-turn it on, the other fide; ‘
and when it is fryed,ferve it to the rable with{
Verjuice, Batter and Sugar.

18 To mike aChicken-pic. ‘

Make your Pafte with cold Cream; Flow- |
er, Butter and the yolk of .an-Bgg,, roul it |
very thin, and lay itin your Baking-pan, |
then lay Bucter in the Bottom, 1

Then lay in your Chickens cu in quarters |
with fome whole Mace, and Nutmeg fliced , |
with fome Marrow, hitd Lettice, Eryngo |
Root, and Citron Pill, with a few Dates fto-
ned and fliced : Then |
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| Then lay good ftore of Butter, Clofeup
iour Pie and bake it : i ,
| Then Cut it open, and put in fome Wine,
lutter and Sugar, with the Yolks of two
r three Eggs well beaten together over the
ire, till it be thick, foferve it tothe Table,
ind - garnith your Dith with fome pretty
Conceits made in Pafte,

119, To make a Collar of Brawnof a
Breait of Pork.

Take a large Breaft of Pork, and bone
L, then roul it up, and tieithard witha
Lape , then boil it in water and Salc till it be
wery tender, then make Souce drink for it
iwixh {mall Beer, Water and Salt , and keep
it in it :

Serve it to the Table with a Rofemary
(Branch in. theaniddle of it and eat it with
\Muftard. .

(20. T0 fouce Veal to eat like Sturgeon,

Take what part of Veal you like beft ;
|and boil it with watet and falt, and a bundle
( of fweet herbs,and a little Limon Pill;when
| it is boiled enough , put into your Liquor fo

{ much Vinegac as will make ir taft (harp, and
i Padidrg a
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aLimon fliced , and when it is cold , put in ¢
your Veal, and when it hath lain four ot/
five days , fetve it to the Table with Fermel ;-
and eat it with fome Vinegar ; youmulft tie
it up as you do Brawn,

2X. To make a Pasty of a Breaf? of veal. |

Take half a Peck of fine Flower, and two
pounds of Butter broken into little bits, one :
Egg,a little Sale, and as much cold Cream, |
or Milk as will make it into a Pafte ; when |
you have framed your Pafty, lay inyour |
Breaft of Veal boned, and feafoned witha
Yictle Pepper and Salt, but firft you muft lay
i Burter,

When your Veal is laidin, then patin|
fome large Mace, and a Limon fliced thin ,
Rind: and all; then cover it'well with But- |
ter ; clofe it and bake it, and when you
ferve it in’, cut it up while it is very hot, |
put in fome white Wine, Sugar,the Yolks of
Eggs , and Butier being fitft heated over the
Firetogether ; thisis very excellentmeat, |

52, To make a Pigeon-Pie, i
©: Make your Pafte as: fof the Pafty, roul |
it thin, and lay it into yonr baking-pan , |

: then §
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fen lay in Butter , then mix Pepper and
lait and Butter together, and filkthe bellies
f your Pigeons, then lay them in, and
Jut in fome large Mace , and little thin flices
) Bacon, then cover them with Butter, and
tlofe your Pie , and bake it not too much.

23+ Toboil a Capon or Hen withOyffers:

Take either of ‘them, and fill the Belly of
it with Oyfters, and trufs it; then boil it
in white Wine , Water, the Liquor of the
Oyftets, aBlade or two of Mace, a littlé
Pepper whole , and a little Salt ; “‘when iri¢
iboiled enongh , take the Oyfters ouc of thie
ibelly , and put them intoa Difh, then take
ifome Butter , and fome of the Liquor it was
\beiled in,, and two Ancheves with the yolks
|of Eggs well beaten,heat thefe together aver,
I the fire, and then put your Oyftets intoit;
I then garnifh your Difh with Limon fliced
| thin, and fome of the Oyftersy alfofome
| pickled barberties and raw Parfly | then lay
{ your Capon or Hen in the middle of ir, and
| pout the fauce upon the Breaft of it,then lay
1 on fliced Limonand ferve itin, * /
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24. Tomake an Okjo, "

. Firft lay in your Difha Fricaly made of a-
‘Calves- head,with Oy/fters and Anchovies in
At then lay Marrow-bones round the Difh
within them lay Pigeons boiled round the
Difh, .and thin (lices of Bacon, lay inthe &
‘mxddle upon your Fricafy a powdred Goofe |
boiled ; thenlay fome fweet-breads of Veal |l
fryed, and balls of Sawfage-meat here and |
there, with fome'Scotch Collops of Veal or
of Munon Gatnifh:your Difh with Limon §
ot Orange and fome toafts for the Marrow, |
fofetveirin, |

25. To imake -Cracknels,

Take half a Pound of fine Flower,and as §
-much. fine Sugar, a few Coriander feeds §
bruifed, and fome Butter rubbed into the §
Flower , wetit with Eggs , Rofcwater and |
Cream, makeitintoa Paﬂc, and rowl it in ll
thin Cakes, then' prick them and bake them;
then wafh them over with Egg and a lictle ¢
Rofewater, then dry them again in! rhe Qven I
#0 make them crifp.

26, To b
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26, To make good Sance for a boikd.
Leg of Mutton.

Take the beft Prunes and ftew them well
‘with white Wine or Claret, and forme whole-
‘Spice ; then ftrain them intoa Difh and fet
it over 2 Chafingdifh of Coals;put'to ira lit
tle grated Bread, juice of Limonanda lietle
(falr, then lay your Mutton ina Diflh, being
\well boiled with water and falt, pour your
ifauce toir 1.

Garnifh your Difli with Limon Barbers-
| ries, Parfly, and fo ferve itin,

29. To roft Pork withont the skin,

Take any joint of fmall Pork , not fal-
| ted and lay it to the fire till the Skin may be
| taken off, then take it from the fire and-
| take off the Skin, then ftick it with Rofe~
| mary and Cloves, and lay it to the fire again,
| then fale it and roftit carefully , then make
| Sauce for it with Clarer Wine, white bread
| fliced thin, a little water, and fome beaten
) Cinamon ; boil thefe well together , then
| put in fome Salt, a little Butter, Vinegar, of
. Juice of Limon, anda little Sugar , whert
| your Pork is rofted enough, .then fower: it}
3 and
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and lay it into a Difh with the Sauce, and|
ferve ‘it in. 4

28. To roite a Pig like Lamb,

Take a Pig cut it in quarters, and trufs)
it like quarters of Lamb, then{pitit, and®
rofte it till you may take off the Skin , then
take the Spit from the fire , and take the Skin |
clean off , then draw it with Patfly, and lay |
it to the fire, bafle it with Butter, and when ¢
it is enough, flower it and ferve it tothe |
Table with Butter, the Juice of Orange,and |
grofs Pepper, and a little Salt. ’

29. To make Cadling Cream.,

Take fair Codling Apples, and when
yon have fcald them very well ; peel them , |
and put them into: warm water- overa few
Embers covered clofe till they are very green,
then take a quart of Cream and boil it with
2 blade of Mace, and then bruife ix of your
Codlings very well, and when your Cream
is almoft cold, putin your Codlings, and ftir
them very well over a flow fire for fear they |
turn, then put in the yolks of Eggs well bea- |
ten, and what Sugar you think fit, and let it
beupon the fire, ftirring it till you think it be |
enongh., thenferve itin cold,

jo. A
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30. A very dainty Sumnser Difh.

Set a little morning Milk with Runnet, as
“for a Cheele , when it is come , {lice it out
\with a thin Slice, and lay itinto:a Difh yow
‘mean to ferveitin, and putto it a lictlexaw
' Gream, what Wine you pleafe, and fome
| Sugar , andfo eat it

31. To Butter Lobfters, Crabs or
Crafifb.

Take aut their Meat and Mince it fmall ,
| and fet it over a Chafingdifh of Coals with
| ia little white Wine, alittle Salt, and a blade
| of Mace, and when it isvery hot , put in
| ‘fome Butter and fome Croms of white bread,
| then-warm the-fhells againft the fire, and
| il thenvagain wich their MMeat, and fo ferve

them in. i

Y ou may do fhrimps or Prawns thus.,, on-
ly you muft not put them into their (hells, a-
gain, but garnifh your dithiwith/them.

32. To make a very good Checfe.

Take a Pail full of Morning Milk and
Stroakings, and fet it together with. two
1 fpoon-
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fpoonfuls of Runnet, and cover it 5 when it}
is come, put it into the Wheying-Cloth |
gently, and break it as little as youcan 5
when the Whey is run clean fromit, pur it
into the Vat, and turn it in the Evening, nexg)
morning take it out and falt it a little , and |
turnit twice a day upon a clean Board; ‘and |
when it is aweek old, lay it into fome Net- |
tles, and that will mellow it.

Before you fer your Milk, you may if |
you pleafe, colour it with the juice of Ma- |
rigolds, Spinage or Sage. |

|

33. To boil a Rump of Beef. |

Take a Rump of Beef a little falted, and ‘
boil it in as much Water , -as will cover it Sl
and when it is boiled , take your hard Let-
tice ,-fome Wine , either White or Clarer,
fome Gravie, fome Butter and fome Nut.
Ameg, and warm them together ; then Difh
your Meat, and pour your Sauce over it,and
garnith your Dith with Parfley,

34. 7o

and boil a Net full of hard Lettice with ity |
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 34. To make Fritters of Liver or of
' any other Meat.

b

Take your Liver, Capon ot Veal, par-
tboil it , mince it fmall, and then put t0 it
fome Cream , Eggs, Spice and Salt, and
/make it pretty thick , and {o fry them 5 you
imay add a little Flower if you will , ferve
ithem in with beaten Spice and Sngar ftrewed
fover them.

35. To make an Almond Pudding to
be baked and Iced over.

Takea pound of Almonds blanched and
{ beaten with Rofewater , the Yolks and
| Whites of twelve Eggs well beaten and
| fhrairied , then put in Sugar , beaten Spice
| and Marrow , with alittle Salt, not in too
{ hot an Qven ; let this be baked ; whenitis
| baked, ftick it full of blanched Almends;and
| Iceit over with'Sugar , Rofewater , and the
| White of an Egg beaten together, -then fet
itinto the Oven again., that the Ice may rife
anddry, then ferve it tothe Table with {ine
Sugar ftrewed upon the brims of the Difh,.

i’ 36,7 -
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36, To fouce a Pigin Collars.

Take the two fides of a large far Pigand

bone them ; then take Sage , Saltand grated

t

Nutmeg, 2 good quantity, and ftrew all 0=
ver the (ides of them, then roulsthem up

hard, and tie them wel] with a Tape , then
boil them, and alfo the Head very wellin

Salcand Water till they be tender ; then take l

them out of the Liquor , and lay them to
cool , then put fome Vinegar anda Limon
fliced into. your Liquor, and heat it again ,
and when it is cold, putin your Collars and

Head,and when they have lain a week, ferve |

them to the Table with Mu(tard.

37 To bake Venifon or Mutton to keep
Jix or eight Months,

Take a haunch of Venifon , or for want
of it, take a large Leg of Mutcon, bone ir,
and ftoff it well with grofs Pepper, Cloves,
Mace and Nutmeg mingled with Sale , then
b it all over with the like, then put it into
a Pot with good ftore of Butter, and bake
it with Houfhold Bread » and ler it be pafted
over :

Then pour out all the Liquor, and when

it
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| itis cold, takeonly the Far, andfome more

Buiter, and melt them together in a Stone-

| Pot fet into a Kettle of boiling water , ther

pour it into the Pot to your Veenifon or Mut-
ton , and fo keepit, fliceit out , and ferve

| itto the Table with Muftard and Sugar, and

garnifh it with Bay Leaves.

38. ‘To pot Pigeons , orwild Fowl, or
aGoofe or Rabbits,

Take either of  thefe, and fill theiv bellies
with the before named Spices and Salt and
Butter , and rub them over withthe fame ,
then do jufk as you do the Venifon.

39. To boil a large Pike and Eels
X together.

Takea large Pike, and gut him and walh
him , and be fure to fave what is good with-
inhim, then taketwo great Eels and feowr
them well; throw away ‘their Heads , gut
them, and wafh them well, and cut them in
picces,, tken boil fome white Wine and Wa-
ter, Salt and fweet Herbs together , with
fome whole Spice , and when it boils apace,
put in your Fith , and when it is enough ,
take fome of the Ligyor, two Anchovies,
: fome
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fome Butter and fome Shrimps taken out
of their Shells, and heat all thefe together,
then putin the yolks of two or three Eggs,
and heat all together , then lay fome Sippets
of French Bread into your Difh, and fet
over a Chafingdifh of Coals, and lay your
Fifh in order upon them, then.pour your
Sawce all over it, and garnifh your Difh
with Shrimps ,. Barberries and raw Parlley ,
foferve it to the Table very hot.

40. To ro§te Eels with Bacon..

Take great Eels and fcour them well, and
throw away the Heads, gut them, and cut
them in picces, then cut fome fat Bacon very
thin', and wrap them in it, and fome Bay
Leaves, and {o tie them faft to the Spit, and
rofte them, and bafte them well with Claret
Wine and Butter, and when they are enough
dredge them over with grated bread, and
ferve them in with Wine , Butter, and An-
chovies ; Garnilh your Difh-as you-pleafe.

41, To make a Pie with Eels an
Qifters. -

Make your Pafte, and roul it thin, and
layivinto your baking-Pan, then take grez;:
B Ecls
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| Eels and flay them, and gut them, cut them
{in picces, and wafh them, and dry them,
i then lay fome Butter into your Pie, and fea-
| fon your Eels with Pepper, Salt, Nutmeg,
) Cloves and Mace, and lay them. in, then
) cover them all over with great Oifters , and
; putin three or four Bay Leaves, then putin
| more of your beaten Spices and Salt , then
cover them well with Butter , and put in
two ot tnree Spoonfuls of white Wine , fo
clofe it and bake it, then ferve itinhotto
the Table,

42. To make a Pie with Parfneps and
Oifters very good,

Take your Parfneps tenderly boiled , and
flice them thin ; thenhaving your Pafte rea-
dy Taid in your- baking-pan, put in good
ffore of Butter, then layina Layof Parf-
neps, and fome large Mace, and Pepper
cracked , then fome Oifters and Yolks of
Eggs hard boiled , then more Spice and but-
ter, then more Parfneps, then more Oifters,
then more hard Eggs, more Spice , and co-
ver it well, and bake ir, andferve it in hot,

43. To
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43. To dreﬁv Artichoke Suckers.

. Take your Suckers of Awichokes, and
pate them asyou would anapple, and calt
them into water to keep their Colour ; and
to take away the bitternels of them, putal-
fo to them the meat which is inthe ftalks of
great Artichokes , then boil Water and Sale
together , and when it is boiling apace , put
in your Suckers and Stalks tied up in a thin
Cloth with a blade or two of Mace, and
when they are enough, melt fome Butter
and Vinegar together very thick and hot ,
and a little Pepper with it , then lay them in
a Difh, and pour the Sauce over them, ftrew
on a little Sult , and about the Dithes , and’
fo ferve it in.

44. T0 boil Cuenmbers.

Take yourlargeft Cucumbers , and wafh
them and put chem into boiling water made
quick with Salt , ' then when they are boiled
enough , take up them and peel them and
break theminte a Cullender, and whenthe
Water is well drained from them , put them
into 2 hot Dith, and pour over them fome
Biitter: and Vinegar a little Pepper and Salt,

: ; firew
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drew Salt on your Difh brims, lay fome
f the Rind of them about the Difh cut in
fveral Fancies, and o ferve them to the
kable.

43. To make feveral Sallads and all
' very good.

Take either of the ftalks of Mallows, or
Turnip ftalks when they run o feed , or
falks of the herb Mercury with the feedy
head , cither of thefe while they are tender ,
iput into boiling Water and Salt, and boiled
d:l;lndcr , and then Butrer and Vinegar over

them,

146, To make a Sallad of Burdock
good for the Stone , another of -the
tender Stalks of Sow-thiftles.

Take the infide of the Stalks of Burdock,
{ and cut them in thin flices, and lay them in
| water one whole day, fhifting them fome
| times, thenboil them , and butter them as

you do the forenamed.
Alfo the tender Stalks ef Sow.-thiftles

' done in like manner , are very good and
wholfome,

47. To
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“47. T0 émke aTart of Spimage.

Take a good quantity of green Spinage ) |
boil it in water and falt > and drain it well in |
a:Cullender , then put to it plumped Cug- |
rans, Nutmeg, Salt, Sugar and Butter, with
a little Cream, and the Yolks of hard Eggs |
beaten fine, then having your Pafte ready |
laid in your baking-pan, Jlay in a little but. |
ter, and then your Spinage , and then g lit-
tle Butter again; fo clofe it, and bake it,and
ferve ittothe Table hot, with Sugar ftrewed
over it..

48. Artichoke Cream.

Take the tender bottoms of Artichokes -
and beat them ina Mortar; and pick out all
the ftrings, then boil a quart of Cream with.
large Mace and Nutmeg, then putin your
bottoms, and when they have boiled 1 while,
put in-the yolks of fix Eggs well beaten 3
and fo much Sugar as you think fit, and heat
them together over the fire, .then pouritinte
a Difh, and when it is cold ferve it inwith

. I
Sugar ftrewed over i,
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). To make very fine Rolls for Noble
Tables.

“Take half a Peck of fine Flower , the
blks of 4 Eggs and a little Salt, with a Pint
i Aleyeft, mixthem together, and make
\em into a Pafte with warm Milk and a lit=
- Sack,, then mould it well , and put itinto
,warm Cloth to rife, when your Oven is
o, mould it again; and make irinto little
Lolls, and bake them, then rafp them, and
e them into the Oven again for a while
ind they will eatvery crifp and fine.

so0. To make frort Rolls.

Take half a peck of fine Flower , and
,reak -into it onc pound and half of frefh
Butter very fmall, then bruifed Coriander
feeds , and beaten Spice with a very little
Salt and fome Sugat, and a Pint of Ale-
yeft , mix them well together, and make
them into a Pafte with warm Milk and.
(Sack
Then lay it into a ward Cloth to rife;
\ and when your Oven is hot , make it inte
| Rolls, and prick them, and bake them, a0
, when they are baked, draw them and co-

ver
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ver them till they be colq s thefe alfo gy
very finely, if you burrer fome of tbeJ!
while they are hot, I

bl

51. Todrefs Soals a fine may,

Take one pair of your largeft Soals, an
flay them on both fides, then fry them i
fweet Suet tried up With Spice, Bay leaves!-
and Salt, then lay them into 2 Dilb, and pu
into them fome Batter , Claret Wine any
tWo Anchovies, cover them with -anothgy)
Dilb; and et them oyer a Chafingdith o)

soals, and. Jat them flew 3 while ; theqt
ferve them to the Table, garnith your Difly)
with Orange or Limon ; and fqueeze fomel
over them, |

52. To'flew Fifly jn the Overn. )

Take Soals, Whitings or Flounders, and|
put them into a Steyy pan with fo much was |
ter as will cover them > with a lirtle Spice §
and Salt, 4 little whige Wine or Claret, fome
Butter, two Anchovies > and abundle of |
fiweet herbs , cover them and fet them inro
an Ogen not too hots when they are e |
nough , ferve them in . Garnifh your Difly |
whercin they lie with Burberries, raw Parf. |

ley, i}
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7, and flices of Limon, and lay Sippets
the bottom.

§3. To bake Collops of Bacor and
Eggs.

" Take aDithand lay a Pie-plate therein ;

jen lay in your Collops of Bacon, and

reak your Eggs upon them.

| Then lay on Parfley and fet them into

4 Oven not too hot, and they will bera-

ser bettes than frieds

54 To make Eurmity.

| Take fome new Milk or Cream; and
Loil it with whole Spice 5 then put in your
\Nheat ot Peatl Barley boiled very tender
\n fevéral Waters, when. it hath boiled a
\while , thicken it with the yolks of Eggs
«well beaten , and fweeten it with” Sugar,
ihen ferve it in with fine Sugar on the Brims

lof the Difh.

55. To
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= 55 T0 make Barley Broth,

- Take French Batley boiled in fevera] wa
tets ; and to a Pound of it put three quarri,i
OF water, boil them together a while wil

When it is well boiled, piit in
-Butter and Sugar, and fo eat i,

56. To make Barley Broth with Meaty)

. Takea Knuckle of Veal » and the Crag-:
¢nd of a Neck of Matton, and boil them in|:
Water and Salt, then put in fome Barley,and
Whole Spice, and boil them very well toge-i}
ther, then put in Raifins floned , and Cuor
rans, anda few Dapes ftoned and fliced thin
When it is almo t enough,put in fome Cream, |
and boil jt 4 while, then put in plumped. §
Prunes, and the Yolks of Eggs, Rofewater |
and Sugar | and 4 Jiitle Sack, fo ferve it in,

Garnifh your Dif, with fome of the Raifins

and Prunes and fine Sugar ; this is very good

3

and nourithing for fick or weak people..

{

s57.To 8
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%7. Tomake Furmity with Meat-
Brath,

JBoil a Le% of Beef inwater and falt, and
¢ in alite  whole Spice ; when itis boil-
s tender ; take it wp , and put into the
oth fome Wheat ready boiled,fuch as they
i) in the Market, and when that hath boil»
< 2 while, put in fome Milk, and let that
bil a while, then thicken it with alittle
jower , or the yolks of Eggs, then fweet-
a it with Svgar and eat if,

8, To make Furmity with Almonds.

' Take three Quarts of Cream , and boil
¢ with whole Spice , then put in fome pearl-
' d Batley firftboiledn feveral watets , and
when they bave boiled together a while,then
sur in fo many blanched Almonds beaten
Ane with Rofewater, as you think may bee-
nough, about four Gunces of Barley to this
quantity of Cream will be enough, and four
Ounces of Almonds , boil them well toge-
ither , and fwecten it with Sugar, and fo
‘ferve it in, or eatit by the way, you may
iput in Saffron if you pleate, :

59
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59+ T0 makg ahafly Pudding.

Take one quart of Cream and boil it,ther |
put in two Manchets Grated, and one poun
almoft of Currans plumped , a little Salgy
Nutmeg and Sugar, and a little Rofe-watery
and fo let them boil together , ftirring them))
continually over the fire, till you fee the
butter arife from the Cream, and then pout |
it into a Dith and ferve it in with fine Suga |
ftrewed on the brims of the Difh LY

15

60. Another way to make abafly
Pudding.

Take good new Milk and boil it, then pu
inFlower , plumped Currans, beaten {pice,
Salt and Sugar, and ftir it continually il
you find it be enough, then ferve it in with |
Butter and Sugar, and a little Wineif you!
pleafz,

61. To make Spanifls Pap,

Boil a quart of Cream witha little whole |
Spice, when it is well boiled , take out the t
Spice, andthicken it with Rice Flower, and |

when §
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in itis well boiled, put in the yolks of
55, - and Sugar and Rofewiter, witha ve-
ylirele Salt, (o ferve it to the Table either
{or cold , with fineSugar ftrewed on the
yms of the Bifh, :

62. To niake Gravie Broth,

“Take 2 good flethy piece of Beef, not
§, and lay itdown to the fire , and when
ibegins toroft , flafh it with a Knife to let
. Gravie run out , and continually baft it
lith what drops from it and Clarret Wine
Jixed cogether , and continually cutit, and
S it il all the Gravie be out, then take
Lis Gravie, and e ic over a Chafingdifh of
Soals with fome whole Spice , Limon pill,
ind 2 little Sale, when you think it is enough,
uy fore Sippets into another Difh, and
sour it in, and ferve it to the Table ; Gar-
hifh your Difh with Limon and Orange s if
ou pleale yon may leave out the Sippets
and put in fome poach’d Eggs, doiiccare:
fully,

63.70
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63- Towake French Pottage, &

Take an equall quantity of Chersil, harg.
Lettice and Sorrel, or any other Herb a1
you like beft, in all as much as a Peck wA“
hold prefled down, pick them well , angf
wafh them, and drain them from the wate i
then por them into a Pot with half 2 poung)
of frefh Butter, and fet them over the firey.
and as the Butter melts, flic them down i
ittill they are all within the Butter, then put
fome water in, anda Cruft of Bread, with:
fome whole Cloves and a little Salt, and:
When itis well boiled, take out the Cruft of!
bread , and put in the yolks of four Eggs)
well beaten, and ftir them together over the:
fiee , then lay fome thin flices of whitg
breadinto a deep Difh, and pour itin. |

64. To make Cabbage Ppitage.

Take aLeg of Beef and a Neck of Mut-!
ton, and boil them well in Water and Salt 5
then put in good ftore of Cabbage cut fmall, |
and fome whole Spice, and when it is boiled |
enough; ferveitin, 2 |
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35. To make a Sallad of cold Meat.

1 Take the brawn of a cold Capon, ot a
gee of cold Veal, and mince it very fmall,
ith fome Limon Pill, then put in fome
lyl , Vinegar, Capers, Caviare, and fome
inchovies, and mix them very well , then
ly it in a Difh inthe form of a Star, and
fve it in ; Garnith your Dith with Ancho
‘es, Limon and Capers,

66. Todrya Goofe.

| Take a fair fat Goofe , and powder it a-
fout a Month or thereabouts , then hang it
p in a Chimney as you do Bacon, and
When it is throughly dry , boil it well and
¢rve it tothe Table with fome Muftard and
sugar; Garnifh your Difh with Bay leaves:
dogs Cheeks are very good dried thus, -

167. To drefs sheeps Tongues with
Oyfters.

| Take your Sheeps Tongues about fix of

shem , and boil them in water and falt till

ihey be tender , then peel them, and {lice

ghem thin , then put them into a Difh with 2

K quast
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«quart of great Oifters ; a little Claret wine |
and fome whole Spice; let them ftew toge-
‘ther a while, then put inffome Butter and
:the yolks of three Eggs well beaten; fhake
them well togther,, then lay fome Sippets
sintoa Difh, and pur your Tongues upom
them ;  Garnifh your Dith with Oifters ;
Barberries , and taw Parfley , and ferve it
»ifl, 4

68. To make a Neats-tongue Pie.

Let two fmall Neats tongues or one great:
<one be tenderly boiled , then peel them and
sdlice thew very thin; feafon them with Pep-

per and Salt, and Nutmeg s then having yous!
Pafte ready laid’into your baking-pan, lay
fome Butter in the bottom, then lay in yout|
Tongues, and one pound of Raifins of thel
Sun, with a very little Sugar, then lay in)
more butter, fo clofe it and bakeit , then cuf)
dtup, and put inthe yolks of three Eggs,
dittle Claret Wine and" Butter , ftir it wellt
itogether, and lay on the: Cover , and ferve)
it ; you may add a little Sugar if youl
g T 401

fat)
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" 69. A Capon with whitg Broth.

. Takea large Capon, and draw him ; and
irufs him, and boil him in water and 2 little
falt, with forae whole Spice
‘When you thinkiit'is almoft enough, put
in one pound of Currans well wafhed and
picked, four Ounees of Dates ftoned and
{liced thin, and when they have boiled e-
nough, putin half ‘a” pound of fweer Al-
imonds blanched and beaten fine with Rofe-
swater, {trainthem in with fome of the Li-
iquox , then put in fome Sack and Sugar ;
then lay fome thin flices of white bread into
'adeep Difh , and lay your Capon in the
{midft, then pour your Brothover it.
Garnifh your difh with plumpled Raifins
| and Piunes, and ferve it in.

' 70, To make a Calves-Foot Pie,

Take fix Calves fect tenderly boiled, and
{:cut them in halves, then make fome Pafte
| with fine Flower, Butter, cold Cream ‘and
{ the yolk and white of one Egg, rewl it ve-
{ ry thin, and lay it into your baking Pan,
{ then lay fome butter in the bortom, and then
%‘ your Calves feet with fome large Mace, half
| K2 a
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a pound of Raifinsof the Sun, half a pound |
of Currans, then lay more butter and clofe |
it and bake it, then cut it up, and put in |
the yolks of three Eggs ; fome white Wine,
Buteer and a little Salr, and foferve ‘it to the |
Table ; Garnith your Difh with prerty Con-

ccits made in Pafte, and baked a lictle, i

71. Tonzike an Artichoke Pie,

Make your Pafte as before-named , and

roul it thin, andlay it into your Baking-
an.

’ Thenlay in Butter {liced thin, and then
your bottoms of Artichokes tenderly boi- -
Jed , feafon it with a little Salt, alirtle grofs -
Pepper, and fome fliced Nutmeg, with a |
blade or two of Mace and a little Sugar,then
lay in fome Marrow, Candied Orange and |
Citron Pill, with fome Candied Eringo |
Roots 5 then cover it with Butter , and clofe |
it with yout Pufte, and fo Bakeir, then cut

it up, and put in white Wine, Butter, and |
the yolks of Eggs and Sagar ; cover it again, |
and fezve it to the Table,

|
i

72 Tojf
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72. Tomake an oylier Pie,

. Make your Pafte as before, and lay it i
{your Pan, then lay in Butter, and then
| put in as many great Opyfters as will almoft
| fill your Pan, with their Liguor ftrained,
| fome whole Pepper, Mace and Nutmeg ;
| \henlay in Marrow and the Yolks of hard
| Eggs , fo cover them with Butter , clofe
| them, and bake your Pie , then put in
| white Wine, ' Anchovies, Butter and the
| Yolks of Eggs 'y coverit again and ferve it
| to the Table.

%3, To wmeake a Pig-Pies

Take'a \atge Pig and it it in two 5 and
bone it, only the two fides, mnot the head'y
then having your: Pafte teady Yaid in your
Par, and fome Butter in the bottom; lay in
your Pig, feafon it with Pepper; Salt, Nue-
meg and Mace, and one handfal of Sage
fhred fmall and mized with the Spice and
Salt, then lay in more Butter, clofe it , and
bake it

Serve itin cold with Muftard, and gat-
nith your Difh with Bay-leaves.

If you would eat it hor, you muft leave
out the Pepper and fome of the Salc, and
pue in ftore of Currans, and when it comes

K 3 out
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outof the Oven, put in fome Butter, Vine:
gar,and Sugar, and o ferve it.

74 Tomakea Rasberry Tars,

Take fome Puff:pafte rolled thin, and |
lay it into your Baking-Pan, then lay in
your Rasberries and cover them with fne
Sugar, thenclofe your Tart and bake it; §
then cut it up, and pur in half a Pint of
Cream,the yolks of two or three Eggs well
beaten, and a little. Sugar then ferve it in
cold . with the Lid off, and Sugar ftrewed
upon the brims of the Difh,

75. Towmake a Carp Pic,

Have your Pafteready laid in your, bake-
pan,and fome Butter in the bottom. '

Then take a large Carp,, fcale. him, gut
him , and wath him clean, and dry him in 2
Cloth, then lay him into yonr Pan with
fome whole Cloves, Mace, and fliced Nut-
meg ;- with two' handfuls of Capers, then
put in fome White. Wine, and mix fome
Burter with Salt, and lay it over 5 then clofe
it, and bake ity this is very good to be eat-
en cither hot or eold,

76.

R e T
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{76. To boila Goofe or Rabbits with
8anfages.

Take a large Goofe a little powdered,and-
boil it very well, ora couple of Rabbits:
rruffed finely 5 when either of thefe are al-
{moft boiled , putin a Pound of Saufages »
and boil them with them, then lay either of
\thefe into a Difh, and the Saufages here and”
I there one, with fome:thin Collops of Bacon
' fryed,then make for Sauce , Muftard and
| Bucter, and fo ferveit in.

| 79, Tomakea Fricaffeof Veal, Chicks:
ken, or Rabbits, or of anything elfe--

Take either of. thefe and. cu them  into-

| {mall pieces ; then put them into a Frying
pan with fo ruchwater as will cover them,
with a litle Salt, whole Spice ; Limon Pill,
and a bundle of fweet Herbs; ler them boil*
rogether till the Meat be tendér , - then purin
fome Oyfters, andwhen they are ‘plumped,
take a little Wine, either White ot Claret,
and two Anchovies, diffolved therein with
{ome Butter , and put all thefe to the relt,
and when you think your Meat is enough,
¢akeit ont with a little Skimmer, and’ put it
K 4 into
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into a Difh upon Sippets , then put into your |
Liguor, the yolks of Eggswell beaten, and |
mix them over the fire, then pour it all o.jg}«
over your Mear; Garnifh your Difh with |
Barberries, and ferve it in; “this Dith you
may make of raw Meat or of cold Meat ||
which hath been left at Meals. :

78. Tomake Scoteh Collaps of veal or
Mutton,

Take your Meat and (lice it very thin,and
beatit with a rollin-pin, then hack it all
over, and on both (ides with the back of 7 .
Knife, then fry it with a little Gravie of any
Meat, then lay your Scotch Collops into 2
Difk over a Chafingdifh of Coals , and dif-
fulve two Anchovies in Claret Wine , and
add to it fome Butter and the yolks of three
Eggs well beaten, heat them together , and
pour it over them
Then lay in fome thin Collops of Bacon
fryed; fome Saufage meat fryed, and the
yolks of hard Eggs fryed afrer they are
boiled, becaufe they flall losk round and
brown, fo ferve it to the Table.

79.-To
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19. To make a Pudding of a Manchets
| Take a Manchet, put it intoa Pofnet, and
il the Pofner up with Cream, then put in
Sugar and whole Spice, and let it boil lei-
farely till all the Cream be wafted away ,
then put it intoa Difh, and take fome Rofe-
\water, and Butter and Sugar , and pout over:

it fo ferveitin with fine Sugar frewed all

|over it.
Your Mancher maft be chipped before
| yourput it into the Cream,

8o, To make 4 Calves head Pic.:

Make your Pafte, and lay ‘it into your
| Pan as before, then lay in Buteer , and then
yout Calyes Head, being renderly boiled
and cut in litele thin bits, and feafoned with
Pepper, Salt and Nutmeg, then put in fome
Oyfters, Anchoyies and Claret Wine , with
fome yolks of hard Eggs and Martow; then
cover it with Butter , and clofe it and bake
ity whenit is baked, eat it'hot.

K 5 81
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81. Todry Tongues.

Take fome Pump water.and Bay falt; o
rather refined Salt -peter , which is better
makea firong Brine therewith, and when
the Salt is well melted in it, put in your
Tongues, and let them lic one Week, then
put them fnto 2 new Brine, made in the
fame manner, and in that et them lie 2 week
longer, then take them our, and dry-falc
them with Bay-Salt beaten fmall, il they
arc s hard as may be, then hang them in
the Chimney where you burn Wood , till
they are very dry, and you may keep them
as long as you pleafe s When you would eat
of them, boil them with in the Pot as
well as Water,for that will make them. look
black, and eat tender, and look red within;
when they are cold, fetve them in with Mus,
fard and Sugar. g

82. To make Angelot Cheefe.

Take fome: new Milk. and firokings to-
gether, the quantity of a Pail-full, put fome
Runnetintoit, and flir it well about, and
cover it till your Cheefe be come , then have
teady narrow deep Moats open ar both

ends..
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hds, and with your flieting Difh fill your
JAoats as they ftand upon a board, withost
ireaking of wheying the Cheefe, and as
hey fink, ftill fill themup , and when.you
e you can turn them , which will be about
‘he next day , keep them with due torning
wwice in a day, and dry them catefully , and
\when they are half a year old, they will be
firto be eat.

83: To make a Hare Pie.

Takethe Aefhof avery large Hate, and
 beat it in a Mortar with as much Marrow 0%
| Beef Suet as the Hare contains, then put in
| Pepper, Salt, Nutmeg, Cloves and Mace, as
| much as you judge to be fit, and beat it again
i tillyou find they be well mixed, then having
| your Pafte ready in your Baking pan, lay -

in fome Butter, and then your Meat, and
then Butter again ; fo clofe ir, and Bake it,
and when it is cold, ferve it in with Muftard
and Sugar ,  and garnifh your Difh with

Bay leaves ; this will keep. much longes «

than any other Pie..
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84 Torof a Shoulder of Venifon op &
of Mutton in Blpod, ~ -

Take the Blood of either the Deer orthe
Sheep, and firain it, and put therein fome |
graved Bread and Salt; and fome Thyme
p'ucked from the Stalks , then wrap your
Meatin it and roft ir, and when you fee the
Blood to be dry upon it , bafte it well with
Butter, and make fauce for it with Claret
Wine , Crums of Bread and Sugar, with
fore beaten Cinamon , Saltita lirele in the
.rofting , but not too much.; youmay fick
it With Rofemary if \you will,

85. Toflew 4 Pig,

Lay alarge Pig to the Fire, and when it
is hot, skinit, and cat it into divers pieces,,
then take fome white wine and ftrong broth,
and ftew it therein with an Onion of two cut
very fmall, a lirrle Pepper, Salt, Nutmeg,,
Thyme,and Anchovies, with fome Elder Vi-
hegar, fweet Butter and Gravie; when it
is enough , lay Sippets of French Bread in
your Difh, and put your Meat thereon;

Garnith your Difh with Oranges and Li-
mons.
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36, To make a Fricafic of Sheeps feet,

| Take your Sheeps feet tenderly boiled
\nd flit them, and take out the knot of “haic

iwithin , then put them into a Frying-pan
ivith as much water as will cover them; a lit-
+le Salr, Nutmeg, ablade of Mace, ard a
‘bundle of fweet Herbs , and fome plumped
Curfanss when they are efough , put in
‘fome Butter, and (hake them well together ,
ithen lay, Sippessinto a Difl, ‘and put theni
|upon them with a Skimmer , then put into
|your Liquor a little Vinegar, the yolks of
| two or three Eggs, and heat it'over the fire,
| and pour it ovex them s Garnith your Difh
| with Barberries, and ferveitto the Table.

§87.-To make a Steak: Pie: with Pud-
dings in it '

Lay pour Pafte readyin your Pan, and

| lay fome Butter in the botrom , then lay a
| Neck. of Mutton cut into fteaks thereon,
then take fome of the beft of a Leg of Mut-
ton minced fmall’, with as much'Beef Suet
as Mutton ; feafonit with beaten Spice and
Salt, anda little Wine, Apples fhred fmall ,
alittle Limon Pil, alittle Vierjuice and Su-

gary
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gar, then pat in fome Currans, and when
they are well mixed, make it into Balls with
the yolks of Eggs, and lay them upon the
fteaks , then pur in fome Butter and clofe
your Picand bake it, and ferve i in hot.

88. Tv drefi Sulmon or other Fifh by
Infufion, a very good way,

Take.a Joulof Salmon , or'a Tail ; ot

any other part, or any other Fifh which

b
W

y

[
)

youlike, putic into a Pot or Pan, with: |

fome Vinegar, Water and Salt, Spice, fweet
herbs, and white Wine ; when it is enough
layiitinto a Dith, and take forme of the Li-

quor with an Anchovie ortwo, a little But- |
ter, and the yolks of Eggs beaten’, heat .

thele overthe fire, and poute over yout
Fifh; if youpleafe,yon may put in fhrimps,
but then you myf put in the more Butter ;

Garnith your Difl with fome Limon or 0--

tange;and fome Shrimps.

89.. Tomake Loaves 10 Byiter,

Take the yolks of twelve Eggs, and fix ‘

whites , a little Yealt, Salt and beaten Gin-

ger, wet fome Flower with this, and make it -

into a Pafte, let it lye to rife a While,and then

make . |
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ke it into Loaves , and prick them, and
Ke themy then put in white Wine and But-
¢ and Sugar, and ferve itin.

lo. To make aCalves Chaldron Pic
and Puddings alfo of it, '

| Takea fas Calves Chaldron boiled ten-
2r, and fhred it very {mall , + then feafon it
Jith beaten Spice and Salt :

Thenput in a pound of Gurrans and fome-
vhat more, and as much Sugar as you think
it, and a little Rofewaters then having
o Pie ready, fill it with this, and prefs it
Jown 3 clofe it and bakeit, then put fome
WWinc intoit, and fo eat it :

If -you will make Puddings of it, you
muft add a linle Cream and grated bread,
a little-Sack, more Sugar, and the yolks:of

Eggs, and fo yowmay bake them, ot -boil ;.

or fry them,
g1. To make Rice-Creatts .
Boil a quart of Cream, then put in two
| Bandfalsof Rice-Elower, and a litle fine
| Flower, as much Sugar as is fi, the yolk of
an Egg, and fome Rofe-water.

920

i
i
il
/|
1 )‘
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92+ To make a Pomspion-pie.

Having your Pafte ready in your Pan, put |
in-your Pompion pared and cut in thin flices, !
then fill up your Pie with fharp Apples , and K
a little Pepper, and a little Salt, then clofe
it, and bake it, then butter it > and ferve it ]r

g

in hot to the Table.

93. To fl‘j Pompion;

Cat it in.thin flices when it i
feep it in- Sack 2 while,, then dip it in
Eggs, and fry it in Butter; and put fome
Sack and Butter for Sauce, fo ferve itin with
Salt abou the Difh brims,

§ pared, and ||

94- To make Mifers for Chilres 1,
eat in Afternoons in Summer,

Take half a Pint of good fmall Beer, two
fpoonfuls of Sack., the Crum of halfa pen-
ny. Manchet,two handfuls of Currans wafh.
ediclean anddried, and a liule of grated

Sugar, fo give it to them

Nutmeg, and.a liitle.
Id
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95. To f1y Toafts.

TTake atwo penny white Loaf, and pare
ray the Cruft, and cot thin flices of it,
en dipthem frftin Cream, then in the
blks of Eggs well beaten, and mixed with
jaten Cinamon,, then fry them in Butter,
«d ferve them in with Verjuice , Butter and

pgat.

96, To boil or vather [lew Carpsin
i their own Blood.
" Taketwo fait Carps, and fcowr them
lery well from flime with warer and a_little
falt, -thenlay them ina Diflvand ofen theit
bellies, take away their Guts; and fave the
3lood and Rows in the Difh, then put'in 2
Sint of Claret Wine, fome whole Spice,,
and fome Salt, with 2 little Horfe-Radifh
Root , then cover them clofe, and let them
ftew over a Chafingdifh of . Coals, ‘and
iwhen they are enough, lay them into a Difhy
Jwhich muft be rubbed ‘with a Shelot, “and'
 Sippits laid in , then rake a little of the Li-
quor, and an Anchovie of tWO , with a little
| Butter, heat thero together » and pour it 0-
{ ver, them, then garnith your Difh with Ct-
pers,
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pers, Oranges or Limons, and ferve it jn vel
ry hot, A

97 10 make Fritgery; >

" Take half aPint of Sack and! a Pint-q|
Ale,a!ittle_Ye{t, the yolks of twelve Eg,

98, T) PicéleLC’o/&Flawrf.

: Tak'é‘fomc white wine Vihegar and Sale Jij
with.fome whole Spice., boil them together 1

cover them, and let them {tand upon Embers |
ot one hour, then take them out , and when' |

they are cold, put them into a Pot, and boil |

the Liquor again with Mmore Vinegar, and

when it is colqd > putit to them s.and keep
1em clofe from the Aiy,

99.
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| To preferve Orange or Linzon pill
i in thin flices i Jelly.

Fake the moft beaurifil and thickeft
ids , and-then cut them in halves , and
L their Meat cleanout; then boil them in
pral waters till a ftraw  will xun through
m , then wafh them in cold Water, and
k them and dry them - )

Then take to a Round of thefe; one quart
{ water wherein'thin flices of Pippins have
¢ boiled, and that the, water feels flippe-
|, taketo this water three pounds of Su-
r,and make therzof aSyrup, then put in
jur Pills and {cald them , and fet them by
| the pext day, then boil themtill you find
bt the Syrup will jelly, then lay your
ills ingo" your Glaffes, and pnt into your
yropthe Juice of three Orangesrand one
fimon 3 then boil it again till it be a fiff
Llly; and put itto them.

182,
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100. 1o make Cues
7ons, or rather the

it, then bl fome
and put in chis Juice, and fir i abiour , gy
immediately putitinto a warm Stove ;" ap
putinfire twice op ‘thrice a day 5 When yoj
fee that it doth Candy onthe one lide | ‘they
tara them out of the Glaffes with 4 wet knif
onthe other upon g 1
et that candy alfo,

With Papers berye

1L 70 make govd mineed pies,

Take one poundand:
boiled , ang :

>
fome beaten Spice, a few meay Seeds, a2

little Sale erjuice, Rofewater and Sugar, |
I ‘Pies , and let them (and gne
hout in the Oven :

When they go to Tapje frew on fine Sy. |
gar,
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s 03, To make a Loaf of Curds.

{ake the Cutds of three quarts of Milk
bed together witha little Flower; then
in a lictle Beaten Ginget,and a litcle Salr,
¢ 4 Pint of  Yeft, the yolks of tenEggs,
| three Whites: work thefe into a (%iff
e with fo much Elower as you fee fir,
in lay it to rife in a warm Cloth a while,
In putin Butrer, Sugar, Sack , and: fome
aten Spice, and fo ferve it in,

103. To make Cheefe Loaves.

{ Take the Curds of three quarts of Milk

Ld a5 much grated Bread as Curd,the yolks

¢ rwelve Eggs, and fix Whites, fome
Cream,a little Flower, and beaten Spice, a

ittle Salt, and a lirtle Sack 5 when you have
nade it in a i Patte with a little flower ,
voul fome of it thinto fry , and ferve them
in with beaten Spice and Sugar ftrewed over
them.
Then make the reft into a Loaf, and bake

Jir, then cut it open, and ferve it in with
| Cream, Butter and Sugar. 7

104
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‘104, To Fry Oyfters, ,

2|
Take of 'your largeft Oyfters,wafh thep
and dry them,and beatan Egg or two vetl
well, and dip them in that, and fo fry the
then take their Liquor, :and put an Anchoyf
toit ;. and fome Buttet, and heat them ,“
gether over the fire , and having put yoy
fryed Oyftersin a Difh, pour the Sawg
over them and ferve them in. 1

105, . T0.Broil Ogfters, |

Take your largeft Oyfters, and put the
into Scollop Shells, or into the biggeft Oy
fter thells with their own Liquor, ard fe {
them upon a Gridiron over Charcoals 5 and
when you fee they be boiled in the Liquor,
put in fome Butter, a few Crums of Bread,
and a little Salt, then let them ftand till
they are very brown, and ferve them to the;
Table in the Shells npon a Difhand Pie..
Plate, !

106. To Roft Opffers, |

Take the largeft, and fpit them upon lit- |
tle long fticks, and tye them to the Spit, then |
i . lay
|
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{them down to the fire , and when they
dry, baft themwith Claret Wine, and
into your Pan two, Anchovies , and two
;hree Bay-leaves'; when you think they
enough, baft them with Butter , and
dge them , and take alittle of that liquor
khe Pan, andfome Butter , and heat it in
porringer, and pour over them.
L1607, To make moft excellent and
delicate Pies.

| Taketwo Neats tongues senderly boiled,
d'peel tHemi., and mince them fmall with
¢ Beef Suet 'Ot Marrow , then take a
ound of’ Currans and a_pound of Raifins
¢ the Sun ftoned, fome beaten Spice, Rofe-
yater, a litle Salt, 2 lile Sack and Su-

par.
Beat all thefe with the minced meat in @ .

‘Mortat till it come toa perfect Pafte , then
Ihaving your Pafte ready laid ‘in your ba-
{king- Pan, fillit ot thern with this Meat,then
|1ay on the top fome fliced Dates, and fo
| clofe them, and bake them ; when they are
| cold they will cut fmooth like Marma-
| Tade.

i 108,
|
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o
108. \To make e Cuflards, |

Take two quarts of Cream and boil il
well with whole Spice, then put in the yol
of twelve Eggs, and (ix W hites, well beatent
and ftrained , then put in thefe Eggs ovi
the five,and keep them ftirring left they turn
then when they are thoroughly hot , take i}
off and ftir ictill it be almoft cold, then pugl
in Rolewater and Sugar, and rake out lhc]i‘
whole Spice, then put your Cuftard into fe-|
veral things to bake, ‘and do not let them
ftand too long'in the Oven'; when you
{erve them in, firew on {mall French Com-|
fits of divers colours s or elfe fine Sugar
which you pleafe.

i
A

|

109. To make a Stump Pie,

Take a pound of Veal and as much Su-
et, parboil your Veal, and fhred them to-
gether, but not very fmall » thenput in one
pound of Raifins, one pound of Currans;
four Ounces of Dates ftoned and fliced thin,
fome beaten Spice, Rofewater and Sugar
and a little Salt, then take the yolks of Eggé
w.llbeaten, and mix amongft the reft of
the things very well, then having your Pie
; ready, |

|
|
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y, fillit and prefs it down, thenlid it ,
| }-bake‘i:. ;. : ‘

| 190, Tomake Egg-Pie:.

'

|

JTakethe Yolks of eight hard Eggs * and

fled them fmall with their weight of Beef
‘%t minced very fmall alfo, ‘then put in one

gund of Currans, four Ouncesof Dates
Hned and fliced, - fome beaten fpice, Limon
{1, ‘Rofewater and Sugdr, ‘and a litcle Salt,
ixcthern well together, 'if you pleafe, you
@y put in an Apple fhred fmall, o fill your
dles and bake them, but not too much, ferve
siem to the Table with alittle Wine.

1 ;
| x1t, Tomake hafbed Meat.

| Takea Leg or Shoulder of Mutton, lay
bdown to the fire, and as it doth roft, cur it
A in little bits, and let it'lie in the Pan; baft
& with Clarer wine and Butter , and a lirtle
Jale, ‘and put’two or' three Shelots in your
Pan, whenyou have cut off’ fo muchas you
tan, lay the bones into'a Difh over a Cha-
Gngdith of Coals, and put your Meat to it
ith the Liquor , and two Anchovies , co~
,Ee_.r i, and let it ftew a while ; when itis
ough ; ‘put in fome Capers; and ferve it in

i g L with
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with Sippets; Garnith your Dilh with
lives and Capers, and Samphire ; thus
may do with any cold meat between two|
Dithes, 1

112. To: make a Ericafie of Oyffersa

Take a quart of Oyfters and put them
anto a frying-pan with fome -white, Wing,
and their own Liquor, a little Salt,‘and fome:
whele Spice ; and.two or three Bay Lieavesy|
when youthink they be enough, lay.themin
a dilh well warmed; then add to their Liquogy
two Anchovies, fome Burter, and the yolks
of four Eggs ; Garnith your Difh with Bars|
berries, |

113. To make a Fricajie af‘Ee‘lx.

Take a midling fort of Eels, fcour them|
well , and cut oft the heads and throw them |
- away , then gut them, and cut them in |
pieces, then put them into a Frying:pan with |
fo much white Wine and water as will cover, |
them, then put in whole Spice, a bundle of |
fiweet herbs and a litle Salc, let them boil , |
and when they be very tender, take them up |
and lay them into a warm Dith; thenaddto |
their liquor two Anchovies, fome Burccé :
an
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i the yolks of Eggs , and pour over
Am :

{Thas you may make Fricafies of Cockles
tiof Shrimps:, or Prawns.

Garnifhvyour Dith with Limon and Bit-
lrries.

114« To make an Eel-Pie.

1 Take your largeft Eels, and flay them ]
{d cut “them in pieccs, then having your
‘ie ready with Butter inthe bottom, feafon
wur Eels with Pepper, Salt and Nutmeg,
ten lay them in and cover them with But-
2t , fo clofeit and bakeit; if you pleafe
jou may put in fome Raifins of the Sun s
ind fome large Mace, it is good hot ot
lold.

1 115, Tofouce anEel and Collar it.. ‘

Take a/ very large fat Eel and fcour it
Swell, throw away the head and gut her; and:
iflic her down the back, feafon her with Pep-
dper, Salt, Nutmegand Mace, then boil her
fin white Wine , and Saltand Water, witha
sibundle of fweet herbs andfome Limon Pill ,
slwhen it is well boiled ; take it upand/lay it
to cool ; then put good ftore of 'Vinegarin-
| L2 o

W
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to the Liquor., and when it is cold > putin
your Eel, and keepit : B

You muft roul ‘it up in'a Collar and-ie it
hard with a Tape; and fewrit upin a Cloth!
then’put it in to boil ; when it hath'lain af
week, ferve it to the Table with a Rofematyf&!

i

Branch in the middle, and Bay Leaves round
the Difh fides y eatit with Muftard.: :

116, To ﬂemEel:. v

Take them without their heads, flay them%’v
and cut them in- pieces, then £l a Pofnet
with! them 5 and; (et chem-all on end one- by
oné:clofe:to one another , then pur in fo!|
much White Wine and Water as will cover
them, ! then puin good ftore of Currans o+
them, whole Spice, {weet herbs, and a lictle!|
Salt, cover them and let them ftew, and |
when théy are very tender.put in fome But-
ter , and fo fhake them well, and ferve them
upon: Sippets ;Garnith ‘your Difh with O-
‘ange or Liimon and raw Parfley. A

117, To make a Hertring Pie,

- Take four-of the beft pickled Hertings;
and skin them ; then fplit them and bone
them; : then having your Piein readinefs with'
£ Butter
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Jitter in the bottom , then lay your Her-:
ings in halves into your Pie one lay of
sem , then put in Railins , Currans and
dutmeg , and a little Sugar, then lay in
nore Butter, then more Herrings, Fruic
ind Spice, and more'Butter, and fo clofeir ,
Ind bake it ; your Herrings muft be weil
ivatered. .

118, To roft aPikesand to lard it,

Take @ large Pike, andfcaleic, gut it
and wafh it clean., then lard it on the back
iwith pickled Herring and a Limon Pill, then
{fpit it and lay it down te the fire to roft, baft
Jit often'with Claret Wine and Butter, when
it is enough', make Sauce for it with Clartt
JWine and Butter , andferve it in.: i

"y 19. Ti boil frefh Salmon.

Take a Joll or a Tail of frefh Salmon ,
Ithen rake Vinegar and Water , ~ Salt and
{whole Spice , and boil them together, then
{put in your Salmon ; and when it is boiled ,
| take fome Butter and fome of the Liquor
{ with an Anchovie or two , and a little white
| Wine and a quart of Shrimps out of their
| Shells, Heat thefe together, and fo Difh your
1 Salmon , ‘and pour this over it. {
| B Garnifh
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Garnith your Difhwith Shrimps and A|
chovics, and Slices of Limon,

120,  Toboil a Cods Head; t

Boil Wine, Water and Salt together |
with whole Spice and {weet herbs, and a lite'
tle Horfe-Radifh Root, then put in your!
Cods head, and boil it very well, thes drain’
it well from the Water, and lay it in-adifh
over a Chafingdith of Coals: |

Then take fome of the Liguor andtwo
Anchovies, fome Butter and fome Shrimps, |
heat them over the fire , and pour overit,|
then poach fome Bggs and lay overit, and
alfo about the Brims of the Difth ; Garnifh
your Difh with Limon and Barberries, fo

ferve it to the Table very hot :
Thus you may do Haddocks or Whitings,
or any other freih Fifh you like beft,

121. T0 make Olives of peal,

Take thin flices of aLeg of Veal , and
have ready fome Suet finely (hred , fome
Currans, beaten Spice, fweet herbs, and
hard yolks of Eggs, anda little falt mixed
well together, then ftrew it upon the infides
of your flices of Meat, and roul them up
hard
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drd, and make them faft with a feare, fo
it .them and rofte them ;- bafte them witly
jutrer, and {erve them iR with Vinegar ,,
juteer ard Spgar.

123. To make an Olive Pie.

Having your Pafte in readinefs with But=
i iin"the bottom , lay infome of ‘the fore=
named Olives , but not faftaed with a Scure ,.
ithen put in Currans , hatd Eggs , and fweet
Butter , with fome herbs fhred fine ; be fure
ayou cover it well with Butter, and putina
lirtle .white Wine and Sugar, and clofe it 5.
sand bake it , eat it hovor cold’, but hor is
dbetrer.

{123, To make a Ball to take $tainsi
ot of Linnen, which many tines
happens by Cooking or preferving.
Take four Ourices of hard white Sope’,

| beatitina Mortar , withtwo fmall Limons

| fliced, and as much Roch Allom as a Hazle

Nut, when thiey ate beaten well rogether,
|| make it up imlictle Balls, rubthe ftain there-
| with and 1hen walh it-in warm water , till
| youfeeirbe quite out.. g

L4 124s
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; : &
124+ Tomake a fine Pomander, |

: £
Take two Ounces of Laudanum, of Ben:'
jamin and Storax one Ounce, Musk 6 grains,
as much of Civer, as much of Ambergreece,
of Calamus Aromaticus »_and Lignum Alo=
€5, of eachthe weight of 'aGroat, bearall|
+thefe in a hot Morgar and with a hot Peftell,
tll it come to.aperfe® Pafte then takea
little Gum-Dragon fteeped in Rofewater,
and rub your hand withal, and make it up
with fpeed , and dry them, but firft make
them iato what thapes you: pleale,  and
print them, ta

125. A wety fine wafhing-Ball,

Take three Ounees of Orrice , half an
Ounce of Cyprefs-wood » two Ounces of
Calamus Aromaticus,one Ounee of Dumask
Rofe leaves,> Omnces of Lavender fowets,y
quarter of an Ounce of Cloves, beat all thefe
and fearce them fine, then take two pounds
and an half of Caftile Sope diffolved in Rofe-
water, and beat all thefe forenamed things
with the Sope ina Mogtar 5. and when they
are well incorporated, make it into Balls, and
keep them in a Box with Cotton as long as
you pleale. 126,
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| 126. To make French Broth called
| Kink.

| Takea Leg of ‘Beef andfetit over the fire
liith a good quantity of fair Water, when it
bils, fcum it, and what'meat foever you have
' drefs that day , cither of Fowlor fmall
neat, put it all into this Liquor and parboil
15, then take out thofe {mall méats, and put1n
‘ome French Batley , and fome whole Spice,
sne Clove or two of Garlick, and ahandful
f Leeks, and fome Salt, whenitis boiled e-
fough, pout it from the Barley,.and putina
titde Saffron ; o ferve it in’y and garni(h
syour Difh with fliced Orangesor Limons ,
fand puta iittle of the juice therein J

127. To make Brothaf 4 Eambs Head,

Boil. it ‘with a5 much water vs will cover
| it, with whole fpice , and a little Sale, and
4 abundle of fweerherbs, then put in ftrained
) Oatmeal and bream , and fome Curgans,
+ when you take it up put in Sack and Sugar 5
| then lay the Head in a Dith, and. putthe

Broth 10 it , and fevedrin, -

Be b Fe
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128. 0 feafon aChicken Pie,

Having your Pafte rolled thin, and laid|
into yonr baking-pan, lay in fome Butter ;|
shen lay in your Chickens quartered , and
feafoned with Pepper , Nurmeg and 2 livele
Salt, then putin Railins, Carrans, and Dates,
then lay Buteer on the top, clofe it and bake
it, then cut it up, and putin Cloured Cream; |
Sackand Sugar. {

129. 70 ake an Herb.pie,

Take Spinage , hard Lettice » and a few
fweet Hetbs, pick them , wafhthem , and |
Thred them, and pat them into your Pie |
with Butter, and Nutmeg and Sugar, and |
alicrle Salt, fo clofe it and bakeit, then draw
it and openit, and put in Clouted Cream ;
Sack and Sugar ; and fHr it well together ,
and {erve it in, 1

230. To
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130. Torofte LobSters.

| Take two fair Liobfters alive , wafh them
fean, and ftop the holesas you doto boil ,
then faften them to a Spit , the infides toge-
her ; make a good fire, and ftrew Salt on
Ihemm, and rhac will Kill them quickly , baft
Ihetn with Water and Salr'till they be very
red, then have ready forme Oyfiers ftewed
and ctit fmall ; put them into 2 Difh with
imelted Butter beaten thick witha listie wa-
iter , then ‘take afew Spaonfuls of the Lie
\quor of ‘th tewed Oyfters and diffolve in
lit two_ Anchovies, then put it to the melted
{Butter , then take up your Lobfters , and
| crack the fhells thar they may be calie to
{ ‘open.,

‘131, Tomaked Pumpion-Pics .

Take a Pumpion, pare it and cut it in thin
flicgs; ‘dip it in beaten Eggs-and Herbs (hred
fmall, and fry ic dll itbe enough, then lay it
into a Pie with Butrer, Raifins, Currans, Su-
gar and Sack , and in the bottom fome {harp
Apples; whenit is baked, burter it and ferve .
it in,.

132,
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132. 70 make an Artickoke Pudding, !!

Boil a.quart of Cream with whole Spice, 1|
then put in half 5 pound of fweet Almonds
‘blanched, and beaten with Rofewater; when,
they have boiled well ; rake it.from the ﬁrc,‘.,{
and take out the Spice, when it is almoft

‘¢old , pue in the ‘yolks of ten: Eggs., fome |
Marrow'and fome bottoms of Artichokes ,
then (weeten jt with Sugar, and put in a lit-
tle Salr, then butter 3 Difh, and bake it in ity
ferve it to the Table fluck ful] of blancheds
Almonds ; and fine Sugar firewed overir.,

133. To p?c&}e Sprfétx' like. dnchovies,. ;

Takea Peck of the biggeft Sprats without |
their heads, and falt them a little over night,,
then take 3 Po or Barrel, and layinit a,
Lay of Bay falt, and then alay ‘of Sprats,
and a few Bay leaves., -then faltagain ;. thus.
dotill you have flled the Veflel, put ina lics
tle Limon Pill alfo among your Bay Leaves ,
then cover the Veffel and pitch it , that no .
Afr getin,, fet itinaj cool Gellar 5 and once
1 3 week turn it uplide down,; in ihree

onths you may eat of them, - S

134. To
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;'34_ To keep Artichokes all the Tears

| Gather yout Artichokes with long ftalks;
hd'then cur off the ftalks clofe to them,then
loil fome water with good Pears and Ap-
‘\es fliced thin , and 1he Pith of the great
talks, and a Quince Or tWo quartered , 1O
jive tea velifh ; when thefe have boiled a
Iyhile, put in your Artichokes , and boil all
rogether till they be tender , then take them
up and fer them tO cool, then boil your Li-
nor well and {train it, when your Arti-
ichokes be cold, putthes® into your Barrel,
\and when the Liquor i cold, pour it ovet
{them, fo cover it clofe thatno, Air gevinii

ig;. To make Pafly of a0l of
5 Ling.

" Makeyour Cruft with fine Flower, Buts
| ter , cold. Cream , and two yelks @

885 -

Roul it thinand lay itin your bake-pan ;
then take pat of a Joll of Ling well boiled,
and put it all in Bits , then lay fome Butter
ingo your Pafty and then the Ling, then
fome grated Nutmeg, {liced Ginger, Cloves
and Mace, Oyfters, Mufcles, Cockles , and
Shrimps
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Shrimps , the yolks of raw Eggs, a few|
Comfits perfomed , Candied Orange Pill |
Citron Pill, and Limon Pill, with En'ngo«{.
Roots ; *

Then putin white Wine,
of ‘Battet, and put on a thic
is baked, openir, and let out the fteam.

136. To make French Servels,

Take cold Gammon of Bacon , farand
lean together , cur it finall a for Saufages ,
feafon it with Pepper, Cloves angd Mace, |
and:a litrle Shelots Knead it into 2 Pafte
with the. yolks of Eggs, and fill fome Bul. .
locks. Gurs withvit ; andiboil them:; bue if
you would have them 1o keep, thendo not |
putin Eggs, 1

When you have filled the Guts, boil them
and hang them up > and when you would eag -
thett, ferve them in thin flices witha Sallad,




. @ye Dueen-libe Clofet, 231

137 To make a Pallat Pie,

! Take Oxe Pallats and boil them fo tender
hat youmay run a fraw through them ; to
nree Pallates rake {ix Sheeps tongues boiled
ender and peeled , three fwcer-Breads of
Jeal , cut all thefe in thin flices, thenha-
ring your Pie ready , and Butter inthe bor-
jom, lay in thefe things, firlt feafoned with
Pepper, Salt and Nutmeg, and Thymeand
Parfley fhred fmall, and as the Seafon of the
year is , put into it Afparagus, Anchovies
'Chefnuts, orwhat you pleafe elfe, as Can-
died Orange Pill, Limon Pill, or Citron Pill,
{with: Eringo roots, and the Yolksof hard
| Eggs, fome Marrow and fome Oyfters, then
Jay in 'good ftore of Butteron the top, fo
| clofe it and bake i, then putin white Wine,
| Butter, the yolks of Eggs, and Vinegar and
| Sngar s heat them together over the fire, and
| ferveiitin. |

138,
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138. T0 make Sance for Fowls or
Mutton, :

1
, e
. Take Clare Wine, Vinegar, Anchovies; r
Oyfiers, Nutmeg, Shelot , Gravie of Mue= ¥
ton or Beef, {weer Butter, Juice of Limon; ¢

and a little Salc

and if you pleafe QOrange !
or LimonPil, _ o

A

139. Tomake Oat-cakes,

Take fine Flower , and mix i very welf |
with new Ale Yeft, and make it very ftiff , |
then make it into little Cakes, and roul them |
very thin, then lay them on an Iron o bake;
or ona baking ftone ; and make but: 2 flow {
fire under it ;- and asthey are baking/, take ‘
them and turn the edges of them: round on |
the Iron, that they may bake alfo, one- quar-
ter of on:hour will bake them’; a little bes
fore you take them up, turn them on the ok
ther fide , only to fat thems for if you.
tarn them too foon, it will hinder the
rifing ; the Iron or Stope whereon they

are baked, muft ftand at a diftance from the-
e

I
b
]
|

140,
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| 140.. Te wake a rare Lamb Pie.

{Take a Leg of Lamb, and take the fheat
pan ot of it atthe great end, but keep: the
iin whole , then prefs the Meatin a Clotlr,
{d mince it fnall, and put as much Beef Su-
|t it as the Meat in weight, and mince it
pall, then put to: it Naples Bisket grated
ne, feafon tr with beaten Spice, Rofewater,
hd'a little Salt 5 then put in fome Candied
imon Pill, Orange Pill, and Citron' Pill
ared (mall., and fome Suga, then put part
£ the Meat into the Skin , then having your
Jie in readine(s 5 and Buttet in the: bottom s
ay in this Meat, then take the reft of your
Meat, and make it into Balls . or Puddings
iyith yolks of Eggs, then lay them into the
Pie to fll up the Corners, then take Candied
Orange, Limon and Citron Pill, cutinlong
marrow. (lices and: {trew over it; you may
‘out in Currans and Datesif youpleafe, then
{lay on Butter,and dofeup your Pie and bake
lit, and leave a Tunnel, when it is baked; put
{in Sack, Sugar , yolks of Eggs and Butter
{ heat together, if youput in Marrow, it wilk
| be the better.

1410




234 The Dueen-iike Clofet,

Sl T fri Gardex Beaps,!

Boil them and blanch, them; apd fry the
in fweet Burtet, wich Parfly and (hred Op
onsand z listle Salt, then melt

auce,

Buitter for thy

142, Tonmsakea Sorrel Sallad,

Take 2 quantity of  French
tlean and wafhed 5 boil it with
little Sale |, 5 i
and butter it | gng putinalicrle Vinegar and |
Sugarinto i, thep garnith it with harg Eggs |
and Raifing, ~ -

)

Ul

Y43- To make good eoly Sallads of {

Jeveral things, |

Take either Coleflowers » ‘or Carrots, or |
Parfneps Y

boiled

5 Vire-

Ear and Pepper, alfy the rootsof red Beets
oiled tender gre very good in the fame:
Manner. :

Sotrel picked
Water and
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|44 To make the beft fort of Pippin
, pafie.

{Take a pound of raw Pippins fliced and
laten in a Mortar, then take a pound of
je Sugar andboilittoa Candy height with
jittle fair water , then put in your Pippins
4 boil it till irwill come from the bottom
: the Pofiet , but ftir it for fear itburns

45. To make Sawce Jor aLegof peal
rofted.

| Take boiled Cureans:and boiled Parfly,

nd hard Eggsand Buster and Sugar hotto-

nether.

146. To make Sance fora Leg of Mut-
tom roited with Chefmutss

Take a-good quantity of Chefnuts, and
boil them tender, then take the {hells off ,
1and bruife them fmall, then put to them Cla-
\ret Wine, Butter and a litdle Salt , foput
Jit into the Difh to the Meat, and ferve itin,

147
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147. Tokeep Quinces white, either y
preferve whole, or for white I
alade or Pafie, :

Coddle them with white Wine and w

ter, and cover them with fliced Pippins
the Codling, 3

i48. Tomake litt)e Puﬂz"q; with fwe
Meats 1o fry, ;

Mak fome Pafte wiih cold
ter and flower , with the yolk of an Egg
then roul jt oy gy little thin Cakes » and Jay |
Oncf})oonfuﬂ of any kind of Sweer Meaps |
youlike beft Vpon every one,, {o clof them i
up and fry them with Buttes, and ferye them |
in with fine Sugar firewed on, i

i

water, by

149. 70 boil 4 Capor o 1hs French

»\
Fafbion, ‘

l
. Boil your Capon in water and falt, and a ||
little dufty Oatmeal to make jr look white ;|
then take two or three Ladles full of Mg, |
ton Broth, a Faggor of {weet Herbs, two or .
three Dates cut in long pieces , a few par-

boiled Carrans, and 2 linle whole Pepper

a
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Itle Mace and Nutmeg , thicken it with
nonds ; feafon it with Verjuice , Sugar,
{ 2 little fiveer Butter, then rake up your -
pon and lard it well with preferved Li-
in., then lay itin a deep Difh, and pour
{ broth upon it 5 then Gatnith your Dilh
th Suckers and preferved Barberries. /

(0. To fonce'a Pike, Carp or'Bream.

'Draw your Fifh, but feale it fot , and
be the Liver of it ; wafh itvery well, then
«e white Wine , as much water again as
{rine, boll them together with whole Spice ,
fit, and a bundle of fweet Herbs, and when
iboils purin your Fifh, and juft before. it
Hinle Vinegar'; for that will make it
lifp: when itis enough, take it upand put
lintoa-Trey , then put into, the Liquor
sme whole Pepper, and whole Ginger, and_
shenit’is boiled enough , take it off and
ool it, andwhen it is quite cold, put in
tonr Fifh , and when you ferve it in, lay
sme of the Jelly about the Difh fides, and’
jome Fennel and Saweers of Vinegar,

15Te
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151, 70 buil a Gurnet o the French,
, Jafbion, S

Draw your Gurnet and wath it boil it
water and falc and a bundle o (weet herbs
when it is enough , take it up and put it ing
a Difh with Sippets over 2 Chal ngdifh o
Coals ; thentake Verjuice, Butter, Nutmeg:
and Pepper, and the yolks of two Eggs,heat ¥
it together , and pour overit ; Garnilh your §
Dith as you pleale. il

152. Toroft aLeg of Muttononthe |
Erench fafhion,

Take a Leg of Mutton, and pare off all |
the Skin as thin as you can, chen lard ict
with fweet Lard, and ftick it with Clovcs,;i-t
when itis half rofted , cur off three or four !
thin pieces, and mince it with fiveet herbs , i
and g lictle beaten Ginger, putin a Ladle full; §
of Claret wine, and a little fweer butter,two. |
fpoonfuls of Verjuice and a litcle Pepper, aif
few Capers, then chop the yolks of two |
hard Eggsin it, then when thefz have ftew- |
ed a while in a Difh , put your bonic part |
which is rofted into a Dilh, and pour this |
oa it and ferve it in.

153




| The Ducen-like Clofer, 239
153, To ro§? a Neats Tongue, . /

Chop’ {weet: herbs - fine with a piece of
y: Apple ; feafon iowith Pepper and Gin-
{4/ and theyolk of an Egg made hardand -
nced fmall, then ftuff your Tongue with
s, androft itwell, and bafte it with But-
yand Wiiney when it is enough, takeVer-
e ,, Butrer , and:the Juice of a Limon ,
ida lirtle Nutmegs: then' Dith your Tongue

i pouir this Sauce over it and ferve itin. ©

154. Toboil Pigeons with-Rice.

| Take your Pigeons and trufs them , ‘and
LA their bellies with {weet! herbs, then
Lt them into a Pipkin withas much: Mutron
roth as will cover them , with a blade of
Aace and fome whole Pepper; boil all thefe
ngether unril the Pigeons be tender , and
jug in Sal 2. D

Then take them from the fire; and feam
M the Fat vary glean, then putina piece of
iweet Butter., feafon it with Verjuice, Nut-
meg and alittleSugar , thicken it with Rice
boiled in fweet Cream 5 Garnifh your Difh
with preferved Batberrigs and RKirrerRoots
boiled tender. 3
| 155
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155 10 Boil 4 Rabbis, ., |

Take a large Rabbit, trufs it and boil fif
witha little Mutton Broth, whire Wine ah‘
abladeof Mace; then takeLettuce, Spinagey
and Parfley, Wintet-Sayory and diweer Mata
joram, pick all thefe and walh. themclean: i
and broifethem a little to, make the Brothil
look green , ' thicken it withthe Cruft, of gl
Manchet firft fteeped ina little Broth . andy
putina little fweet Butter.,  feafon it withy
Verjuice and Pepper, and ferve it to the Ta ‘n
ble upon Sippets; Garnill the Difh withi
Barberties. } I

156. . To-boil a Teal or wigeon, *
 Parboil ¢ither of thefe Fowls and throwl)
them inte a.pail of fair Water , for that ta i
keth away the Ranknefs , then roft themt
half; and take them from the fire , and puy|
fweet herbs in the bellies of them, and (tick !
the Breafts with Cloves, then put: them in |
Pipkin with two ot three ladles full'of Mut- I
ton broth, veryftrong of the Meat, a blade I
of ‘whole Mace, two or three little Qnions |
minced fmall ; thicken it with a Toaft of

k

Houfhold bread, and put in a little Butter , |
then put ina little Verjuice,, fo take it up; |
and ferve it, J1ahiigl il

157.
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7. Toboil Chickens or Pigeons with
| Goosberries or Grapes,

Boil them with Mutton Broth and whire
fine , witha blade of Mace and a lintle
it, and let their bellies be filled with fweet
tbs, when they are tender, thicken the
oth with a piece of Manchet , and the
{Iks of two hard Eggs, ftrained with fome
{ the Broth, and put it into a deep Difh
ith fome Verjuice and Butter and Sugar,
en having Goosberries or Grapes ten-
irly fcalded , put them into it, then lay
pur Chickens or Pigeons into a Difh, and
bur the Sauce over them, ‘and ferve them

58. 4 made Diflyof Rabbits Livers,

| Take fix Livers and chop them fine with
weet herbs and the yolks of two hard Eggs,
safon it with beaten Spice, and Salt, and
jut in fome plumped Currans, and a little
fielted Butter , fo mix them very well to-
tether, and having fome Pafte ready rouled
hin, make it into little Pafties and fry them,
ftrew. Sugar over them and ferve them.

1 M 154
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259, To make a Florentive with the
Brawn of aCapon, or the Kidney
Vel

Mince any of thefe with fiveet Herbgy
then put in parboiled Currans, and Datedd
minced (mall, and a litile Orange or Limg
Pitl which is Candied, fhred fmall, fe
it with beaten Spice and Sugar, then rake!
“the yolks of two hard Eggs and bruife them)
<with a little Cream, a piece of afhort Cakel
-grated, and Marrow cutin (hort pieces; mif
all thefe together with the forenamed Meat 4l
and put in'a little Salt and a little R ofeware il
and bake irin a Difh in Puff. Paft, and when|
‘you ferve it in ftrew Sugar over it, { "1

1€0.4 Friday Pie withodt. Eifh or Fle

Wafh a good quantity of green Beets, an
pluck outthe middle fring, then chop the
{mall, with two or three ripe- Apples we
aelithed, feafon it with Pepper, Salt, and |
‘Ginger,, then add to it fome Currans, and |
having your Pie ready, and Butter in the |
bottom., put imthefe hetbs ,; andwith them
a litle Sugar, them pnt Butten on the top, !
and clofe it and bake it,, then, eut itup, and |
put in the juiceof a Limon and Sugar,

161.\‘45
i
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161 To wmake Vuble Pies,

3

Roil them very tender , and mince them
iy fmall with Beef Suet and Matrow
n feafon it with beaten Spice and -Salt,
ifewater .and Sugar and a little Sack, fo
| it into your Pafte with Currans and
fres.

62.. To bake Chickens with Grapes,

Scald your. Chickens and'trufs them , and
ilon them with Pepper , Salt and Nutmeg, .
| having your Pie ready , and Butter laid
Ithe bottom,, ‘purin your Chickens, and
tn more Butter, and bake them with z
inLid on'your Pie , and whenit is baked,
t in Grapes fcalded tender, Verjuice ,
htweg , Buttet and Sugar , and the Juice.
{ an Orange'; foferve itin,

(163. To make a good ﬂim:;-l-'ic;

{ Take your fairet Quinces, and Coddle -
tem till a ftraw may run through them,then
ire them and pare them, then rake their
kightin fine Sugar, and fAuf them full of
#gar, then having your Pie ready , lay in
1 M2 your
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your Quinces, and ftrew the reft of your
Sugar over them , and put in fome whole
Cloves and Cinamon, then clofe it, and bake |
it; youmuft le it ftand in the Oven fout!
or five hours ; fervedrin coldand ftrew of ?«
Sugar. B

164. To make Tarts of Pippim.

Having fome Puff-paft ready in a Dl(hil‘
or Pan, lay in fome preferved Pippins whichl
have Or;\nge Pillin them , and the Juice oiw
Orange or Limon , {o clofe them and bakel
~ thema little. |l

165. Towake agood Pieof ' Beef.

Take the Buttock of a fat Oxe, flice

thin , -mince it imall, and beatitin a Morm}
toa Paﬂe then lard it very well with Landy
and feafon it with beaten Spice, then: makel

"your Pie, and put it in with fome Butter and|
Clarer Wine, and fo bake it well, and fervew
it in cold with Muftard and Sugar and gar-|
nith it with Bay-leaves.

|
i

Al
1664

|
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| 166, Tobake a Swan.

| Scald it and take out the bones , and par=
loil it; then feafon it very well with Pepper,
Lt and Ginger, then lard i, and put it ina
jeep Coffin of Rye Pafte with (tore of But-
er, clofe it and bake it very well , and when
I is baked, Al upthe Vent-hole with mel-
ed Butter, and fo keep it ; ferveitinas you
do the Beef-Pie.

167. Tobake a Turkey or Capont.

Bone the Turkey, but not the Capon, pas-
boil them , and ftick Cloves on their breafts,
lard them, and feafon them well with Pep-
Iper’and Salt; and put them in a'deep Cof-
{fin with good: ftore .of ‘Butter , and clofe
|your Pie,and bake it, and foak it very well';
{when it is baked , fill it up with melred But-
rer, end when it is quite cold, ferve it in and
{ eat it with Muftard: and Sugar ; garnifh it
| with Bay-Leaves,

M 168,

w
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168, T make Fritters.

Take the Curds of a Sack Poflet , th
Yolks of fix Eggs, andthe Whites of tw
with a little, fine Flower to make it into
shick Baiter , putin alfo a Pomewater cut in
fwsall pieces, fome beaten Spice,warm Cream,
and a fpoonful of Sack , anda little ftron
Ale ; mingle all thefe very well ; and be
them well , then fry them in very hot Lard

and ferve them in with beaten Spice and fine
Sugar. |

169, Tobake Woodcocks ; Blackbirds {
; Sparrows or Larks,

Trufs and parboil them, then feafon them |
with Pepper and Salt,, and put them into a
Pie with good ftore of Butter , and fo bake
them, then fill them up with Butrer,

170. T0 bake a Goofs,

Bone your Goofe and parboil it, and fea- |
fon it with Pepper and Salt, and lay it into
adeep Coffin with good ftore of Buttes top |
and bottom " then bake it very well, and
when it is baked, fil) up the Pie at the Venlt-
hole
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lle with melted Butter; and fo ferveitin
lith Muftard and Sugar and Bay-Leaves,

1. To make Pancakes [o crifp as you:
1 mag fet them npright.

| Make a dozen or a fcore of theminalit-
¢ Frying-pan, no bigger then a Sawcer ; -
hen boil them in Lard, and they will look
5 yellowas Gold , and eat very well.

172. To make blanched Manc bet.

Take fix Eggs,half a Pint of fweet Cream,
and a penny Manchet grated, one Nutmeg:
grated , two fpoonfuls of Rofewater, and
fwo OQunces of Sugar, workit {tiff likea
Pudding , then fry it in a very little frying.
pan, that it may be thick,

Fry it brown , and turn it upon a Pie-
{Plate’; cut it in quartersand ftrew Sugar on
itvand ferve it in,

173. To make a frerced Pudding.

Mince a Leg of Mutton with (weet herbs,
| and fome Suct , make it very fine, /then
| put in grated Bread, minced Dates, Cur-
| rans, Railins of the Sun ftoned, alittle pre-

4 ferved
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ferved Orange or Limon , and 2 few Coris
ander feeds bruifed, Nutmeg, Ginger, &
Pepper, mingled all together with Cream|.
and raw Eggs wrought together like 3 Pafte,
and bake it, and put for Sauce the yolk of an¥
Egg , Rofewater, Sugar, and Cinamon )
with a little Butrer heat together . when yoy |
ferve it in, flick it with Almonds and Rofes !
mary ; you may boilit alfo ‘if you pleafe ;1)
orroft fome of 1t ina Lambs Caw}, ;

174. 10 make a Fricaffe of Eggs,

Beat twelve Eggs with Cream » Sugar ]
beaten Spice and Rofewater » then take tthin ||
flices of Pomewater Apple, and fry them |
well with fweet Butter ;- when they are ¢ ||
nough, take them up, and cleanfe your pan, |
then put in more Butter, and make i hot,and
put inhalf your Eggs and fry them ; then |
when the one fide is fryed lay your Apples |
all over the fide which is not fryed, then
pour inthe reft of your Egegs  and then
turn itand fry the other fide, then ferve it in

withthe Juice of an Orange and Butter, and
Sugar,

S7pe
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7 5. Tomake a Cambridge- Pllddit;g.

| Take grated bread {earced through a Cul-
tnder, then mix it with fine Flower, minced
Dates, Currans , beaten Spice, Suet fhred
inall, a lictle falr,Sugar and Rofewater,warm
Dreamand Eggs , -with half their Whites s
nould all thefe together with a liule Yelts
\nd make it up into.a Loaf , but when you
have made itin-two parts, ready to clap to-
ether . make a deep hole in the one, and
put in Butter , then clap on the other, and
Elofe it well rogether., then butter a Cloth
and tie it up bard , and put it into Water
iwehich boils ‘apace , - then ferve it in with
{Sack., Butter and Sugar.

You may bakeitit yoo pleafcina baking~
(pan. -

176. Tomake a Pudding of Goofe

Blood.

Savethe blood of a Goofe, and ftrain it

| then putin fine Oatmeal fteeped in warm
Milk, Nutmeg, Pepper, fweet Herbs; Sngar,
Salr, Suet minced fing, Rofewater, Limon
Pill, Coriander feeds, then put in fome
PBggs, and beat all thefe together very well,

! M i then
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then boil them how youdo like, either ina
buttered Cloth or in Sking 5 or roft it within

the Neck of the Goofe. ‘

Y7770 make Liver Pudding}..

TakeaHogs Liver boiled and cold; grate
it like Bread, then take new Milk and the' |
Fatof aHog minced fine; put it ro the Bread |
and the Liver | and divide itinto tWOopares,;
then dry hetbs or other if you'can minced?‘ {
fine, and put the Herbs ‘into orie part with" |
beaten Spice, Annifeeds, Rofewater,Cream |
and Eggs , Sugar and Salt,, fo fill the Sking |
and boil thens. ¢ 4 "
* To 'the other part putpreferved Barber: |
ties, {liced Dates, Currans, beaten Spice,Salt; |
Sugar, Rofewater, Cieam and Epge/fomix. ||
them well together., and fill the Skins and 3
boil them. 3

¥78. To make aChiveridge I%ftddiﬂg;

Take the Fattett Guts of iyour Hog clean
feoured , then fluff them wirh beaten Spice
and fliced Bates, fivect herbs , alittle Salt, |
Rofewater, Sugar, and two or three Eggsto
make it (lide ; {0 £ill them | - tie them up like |
Puddings and boil them 5, when they are e-
aough (cxye them, (/. 179
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179, To make Rice Puddings in Skins.

Take two quarts of ‘Milk and put therein
s iris yet cold , two good handfuls of Rice
tlean picked and walhed , fet it over a flow
reand flir it often, but gently 3 when you
Serceive it to fwell , levit boil apace tifl it be
tender and very thick , then rake it from the
fire, and when it is cold, put in fix Eggs
well beaten, fome Rofewater and Sugar y
ibeaten Spice and a little Salt, preferved Bar-
Iberries and Dates minced fmall , fome Mat-
'row and Citron Pill ; mingle them well to-
igether and fill your Skins,, and boi) them,

180. Tomaksa Stewed Pudding.

Take the yolks ‘of three Eggs and ane
| White, fix fpoonfals ‘of fweer Cream, alit-
| tlebeaten fpice, anda quarter of a pound of
| Suet’ minced fine, a quarter of a pound of

Curtans, and a little grated Bread, Rofews-
ter, Sugar and Salr; mingle them well to-
gether , ‘and wrap them up in lircle pieces of
the Cawl of Veal, and faften them with 3
little ftick , and tie each end with a ftick ,
you may putfour in.one Difh, shen take half

2

&
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with Nutmeg, Rofewater, Sugar, and Gine |
ger, drop them into 3 frying pan with g |
Spooninto hot Butter , and try them , ‘then |

fetvethemin with the juiee of an Orange’
andalittle Sugar and Burcer, %

184. To make Kick fhaws , to bake or}
J7p in what fhupe you Dleafé.

Take fome Puff-pafteand roul it thin 5 H
you have Moulds work it upon them with
preferved Pippins, and (o clofe them, and
fry or bake them, but when you have clofed
them, you muft dip them in' the yolks off
Eggs, and that will keep allin; ll fome
with Goosberries, Rasberries, Curd, Mar--
TOW , Sweet-breads, Lambs-Stones | Kid-
ney of  Veal, or eny other thing ‘what
you like beft, either of them being fea-
foned before you put them in » according to
your mind; and when they are baked or tiy
ed; ftrew Sugar on them, and (zxve them in, .

18 5 To mzake an Italian Pudding,

Take a peny white Loaf and pare.off the
crult, then cot it like Dice, then ‘take fome.
Beef Suet fhired fmall, and half a'pound of
Ruilinsof the Sug floned > with ‘as many

Curtans,

o
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Jrrans , mingle them together and feafon
dm with beaten Spice and a lirtle Salt, wet
4m with four Eggs, and ftir them gently |
§ fear of breaking the Bread, then put itin
{ifts with a little Creamoand Rofewater
{d Sugat , then put in fome Marrow and
fites, and fo butter a dith and bake ir, then
#ew on Sugar and ferve it

188.. To Hafh Calves Tongues.’

| Boil iliem tendér and pill thern, then Jard
nem-with Limon Pill , and lard them alfo
Jith fat Bacon ', then lay'them to the Fire ,
nd half " roft them st then putithem in‘a Pip=
{in with Clazet W ine,whole Spice and fliced
Limon, and a' few Caraway Seeds, a little
Rofemary anda little Salr, -boil all togethes
nd ferve them in upon Toafts. ~ Thus you
nay do with Sheeps Tongucs alfo.

137. To l)oi{»a Capon.

Take ftrong Mutton Brothandtrufsa Ca-
on, and boil himvin it with fome Marrow
\and alittlc Salt ina Pipkin , when it is ten-
|der, then put ina pint of White W ine, half'a
‘poundof Sugar,and four Qunces of (Dates
| ftoncd and fliced, Potato Roots boiled. and
i blanched ,
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blanched , large Mace and Nutmeg fliced, |

boil all thefe together with 1 quarter of a |
pint of Verjuyce , then difh the Capon 4 |
and add to the Broth the Yolks of fix Eggs |
beaten with Sack , and (o ferve it ; garnilhy |
your dith with feveral forts of Candied Pills.
and Preferved Barberries » and fliced Limon'
with Sugar upon every flice, i

i

188. 70 boil & Capor with Rice,

|
§
Truls your Capon and boil him inwater |
|

and (alt , then take a quarter of 2 pound of
Rice, firlt boiled in Milk 5 and put in with
fome whole Spice and a little Salt , when
it is almoft enough put in a litcle Rofewater,
and half a pound of Almonds blanched
and beaten , ftrain them in 5 ‘and put in fome
Cream and Sugar , tien when your Capon
is enough, lay it in a Dih » and pour the
Broth thereon ; Garnith your Difh g you
plealt and ferve i in,

189, To.boil 4 Capon wirh Pippins,

Parboil your Capon’ after it is trufled,
then put it into a Pipkin with Mutton Broth
and Marrow , and a lictle Sale » With a quart
of White-Wine, a little Nuemeg and Dares

floned |
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ted and fliced , then put in a quarter o
Jound of fine Sugar, then take fome Pip-
s ftewed with Sougar, Spice and alittle
ster , and put them in, then lay your Ca-
i into a Difh,and lay fome Naples Biskets
& Sippets , then bruife che yolks of eight
d Eggs and put in your Broth, with a
ile Sack , and pour it over your Capon;
&rnifh your Difhand ferve it in,

0. To boil Chickens with Lettue the
wery best way.

| Parboil your Chickens and cut themin
fuarters , and put them into a Pipkin with
jme Mutton Broth, andtwo or three fweet
{reads of Veal,and fore Marrow and fome
Jloves, andalittle Salt, and alittle Limon
fill ; then take good ftore of hard Lettuce,
1t them in halves and wafh them, and put
sem in ; then putin Butter and Sack and
Lhite Wine , with a little Mace and Nut-
qeg, and fliced Dates:: Let all thefe ftew up-
i thie Fire, and when they be enough, ferve
Jhem in with Toafts of white Bread for Sip-
sets ; Garnifh the Difh with Limon and
‘Barberrics , and what elle you pleafe. Thus
)you may do Pigeons.

199
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190. To boil a Rabbit 1jy), Grapes op
with Goosberrie;, -

fome Mutton Broth il] i be tender ; I

Then take 2 pint of White Wine, ang
good handful of Spinage chopped, the yolkg
of hard Bggs cur in Quarters, put thefe g
the Rabbir with fome latge Mace
of fweet Herbs and 4 liztle: Sale ‘ang fome |
Butter, let them boj] together a while, thep
take your Rabbit and lay it in a Difly ap |
fome Sippets, then lay over it fome Grapes
or Goosherries fcalded with Sy,

Trufs your Rabbir whole, and boil jr ii

c¢; a Fagor |

gar , 'and
Pour your Broth over i, i

9%, T boil a Rabbit wigh€[spes .
' Wine., §

Boil a Rabbit as before , then lice: Oni.
onsand a Carrot roor, a few
Fagorof fweer hetbs, and a little Salt, min-
ced Parlley, Barberries picked, large Mace,
Nutmeg and Ginger , put all thefe into a
Pipkin with the Rabbic > half a Pound of
Burter, and a Pinr of Clarer Wine , and let

them boil together ¢il] it be enough, then
ferve it upon Sippets.

192,

|
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192. Toboil a wild Duck.

ITrifs and parboil it, then half roft it
docarve it, and fave thé Gravie, then
)ie Onions and Parfley (liced, Ginger and
ibper put the Gravie into a Pipkin, with
{rrans, Mace, Barberries, and a quart of
faret Wine , and a lictle Salt , - put your
fick with all the forenamed things into it
{1 et them boil till itbe. enough , then put
{Butter and Sugar , and ferve it in wpon
bpets. f

193. Toboil atame Duck.

1Take your Duck and trufs jt, and boil it
fith water and falt, or rather Mutton broth,
shen it hath boiled a while, put in fome
thole Spice, and when it is boiled enough ,
ke forne white wine and butter , and good
Jore of Onions boifed tender in feveral wa-
vs, witha little of ithe Liquor whetein the
Duck hath boiled; and a little Salc : putyour
duck into a Difh, and heat thefe things to-
lether and pour over it ; and ferve ity gar*
fifh che Dilh with boiled Onions and Bate

berries,
194,
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194. - To boil Pigeons with Capers ang.
Samphire, ;

Trofs your Pigeons and put'them intog
Pipkin with fome Mutton Brothand whis |
Wine, a bundle of fiveet herbs, when thez‘
are boiled , lay them into a Difh » then tak
fome of the Broth with fome Capers and Lis |
mon fliced, and fome Butter | heat thefe to- ‘
gether and pour over them ; then fry lhis :
Hlices of Bacon, and lay upon them ;- an
fome Samphire waflied from the Sale , and |
fome flices of Limon; Garnifh your Difly
with the fame and ferve it in,

195. Toboil Sau (fages,

&

Take two pounds of Saufages , and boil |

them with a quart of Clarer Wine and a|

bundle of Sweet herbs,and whole Cloves and i

Mace; then pat in a litt); Butter, when they |

ate ‘enough , ferve sthem in with this Liquor |
and fome Muftard in Sawcers,

196.  To boil Goofé Giblets,

Boil them with water ang falt, and >a. bun- |
dle of fweer herbs, Onions and whole fpéce, 3
when |
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In they artenough, put in Verjuice and
wer, and fome Currans plumped,and ferve
b upon Sippets.

[hus you may drefs Swans Giblets.
7. 1o boil Giblets with Roots and

| good Herbs. .

{Boil themina quartof Claret, Ginger
id Cloves , anda Faggot of fweet herbs ,
farneps and Carrots fliced, with good ftore
| Spinage and a little Salt, when they are
fough , ferve them upon Sippets.

| And add to the Broth fome Verjuice and
fie yolks of Eggs; Garnith your Difh with
tarfley and pickled Barberries.

198. To fmaoraNetkof Mutton.

Gur your Steaks , and ‘put them into a
Difly with fome Butter, then take a Faggot
lof {weet herbs, and fome grofs Pepper anda
little Salt, and put to them; cover your
\Difh, and let them ftewill they are enough,
| torning them {ometimes, then put in a little
| Clarct Wineand Anchovies, and ferve them
| upon Sippets.

199.




262 The Queen-like Tlofet,
199« 1o fmro0r Veal, i

o

Caut thin flices of Veal and hack them oo |
ver with the back of , Knife, then lard chem'
with Lard, and Eiy them with ftrong Be 4,
or Aletill they be cnough , then ftew them 4
in Claret wine with fome whole Spice, ancfg;
Butter, and a Jjtte Salt, 108

Garnifh your Difl wich Saufages fryed ,ﬁ 1
and with Batberries, to ferye them in, i
2C0. Tv furoor Steaks of Mutton ‘U‘
anothey way,

Cut part of 2 Leg of Mutron into fteaks;.
and fry it in White Wineand a little falt,a &

was fried in . and Bytrer and-a little Parflie,
boil all together 1] you fee it be enough ,
then (erve it in | gng garaith your Dith with
Limon and Barberries. :

201,
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201, To finoor Chickens,

{Cut them in Joints and fry them with
£t Butter, then take white Wine, Parfley
{ Onions chopp’d fmall , whole Mace and
Atle grofs Pepper, alittle Sugar, Verjuice
& Burter, let thefe and your fryed Chicken
4 together, then fry the Leaves of Cla-
4 with Bggs, put a linle Salc to your
Gickens, and when they are enough, ferve
dem in this fryed Clary , and garnifh your
ih with Barberries.

$2. " To fry Mufcles , or Ogfters , or
\ Cackles, toferve in with Meat, or'by
{ themfelves.

| Take any of thefe and.parboil them in
\eir own Liguor, then dry themi; flower
\em, and fry them , then put them into'a
iipkin with Claret Wine , ‘whle Spice and
iachovies, and alittle Butter, fo let them
jew togethzr, and ferve them in either with
| Duck, or by themfelves, as you like beft.

203
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164. To drefs Calves feet,

Take Calves feet tenderly boiled ;
flit them in the middle, then put them ii
Difh with {weet Butter, Pat(ley and Onio
chopped, a little Thyme, large Mace, Pg
per with alittle Wine Vinegar , and a lig
Sale, let all thefe flew together il they arg’
enough, then lay your Calves feet in a Difl
and pour the Sauce over them » then ftrey
fome raw Parfley and hard Eggs chopped|

*  together over them with flices of Limon and
Barberries. 4

205. 7o drefs Neats Tongues,

Boil them- and blanch them , and fli
them thin,then take Raifins of the Sun,large’
Mace, Dates fliced thin, a few blanched Alel
-monds , and Claret Wine with a little Sale
boil all thefe together with fowe fiweer Butall
ter, Verjuice' and Sugar ; whenthey-aree by
nough, ferve themin and thicken the Saucal

with yolks of Tggs; sarnith your Difh with |
Barberries, ]
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206. Angther way to Hafb Neats
1 Tongues.

Boil Neats Tongues vety tender, peel
‘m and flice them thin , then take ftrong
at Broth, blanched Chefnuts, 2 Faggot
Alweet herbs, large Mace, and Endive, &
ic Pepperand whole Cloves and a little
it 5 boil all thefe together with fome but-
#till they be-¢nough 3 garnifh your Difh
efore. g

V7. To boil Chickensin White-broth,

|Take three Chickens and trufs them, then
&e two or three blades of Mace , as many
gartered Dates, four or five Lumps of
farrow., a Jittle Salt and a little Sugar, the
blksof three hard Eggs, and aquarter’ of
iPint of Sack , firft boil your. Chickens in
futton broth 5 and then add thefe thingsto
temn, and ler thein boil till they  are ‘enough,
fen lay your Chickens in a Difhyand' frain
dme Almonds blanched and: beaten into it,
Urve it upon Sippets of Erench Bread 3 gar=
i(h your Difh with hard Eggs and Li:
ons, ap

e, 2 griael N 208,

i
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208, To boil Partridges, ' '

Put two or three Partridges into.a Pipe!
&Kin with as much water as will cover the n,
then putin three or four blades of Mace, ong’
Nutmeg quartered, five or fix Cloves, g
picce of fweet Butter, two or three Toafls |
-of Manchet roafted brown , foke them it
Sack or Muskadine and break them , a di
put_them into the Pipkin with the relt and |
a little Salt, when they are enough , lay |
them in a Difh, and pour this Broth oveg!
them,then garnifh your Dith with hard Eggy |
and fliced Limon , and ferve it in. gg

909. Toboil a Leg of Mutton,

Takea large Leg of Mutton and ftuff
well with Mutton Suet, Salt and Nutmegy
boil it in water arid Salt, but not too much ¢
then put forme of that Broth into anothey
Por, with three ‘or four blades- of Macey
fome Currans and Sale, boil them till hal;H
be confirmted:, ‘then putin fome fiveer Butter,
and fore Capersand a Limon cut like Dice
with:?hc Rind on', a Jittle Sack ; and the!

.. Yolks of two hard Eggs Minced ; then lagil|
- ¥ourMutton into'a Difh upon Sippers, and’
; 3 pour
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Jour this Sauce over it ; fcrape Sugar on the
ddes of your Difli, and lay on flices of
'%imon and Barberries.

210. To $tew Trouts,

Put two Trouts into a fair dih with (ome
Ihite Wine, fweet Butter, and a little whole
Mace, alittle Parfley , Thyme and Savory
iminced, then put in an Anchovie and the
dyolks of hard Eggs ; when your Filh is e-
snowgh, ferve it on Sippets, and pour this over
it, and Garnifh your Difh with Limon and
{Batberries, and ferve them in; you may
Jadd Capers toicif you pleafe, and youmay
Jdoother Fifh inthis manner. ‘

211, T0boil Ecls in Broth to ferve
< with them.

Flay and wafh your Eels and cut them in
{ pieces about a handful long,, then put them
i into g pot with fo much Water aswill cover
| them , a little Pepper and Mace , fliced
J Onions , a little grated Bread , andalittle
4 Yeft, a good picce of fweer Butter , fome
4 Parfley , Winter-Savory and Thyme (hred
| fmall 5 lec them boil fofily half an hour,
| and put in fome Salt , with fome Currans
! N2 when
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when it is enough, put in Verjuice and more.
Butter, and fo ferve it ; Garnifh your Difh

with Par(ley, Limon-and Barberries, put
Sippits in your Difh,

212. 70 boil a Pike with Ogflers.

Take a'fair Pikeandgut ‘it and wafh it
and trufs it round with the tail in the mouth,
then take white Wine, Water and Salt, with
a bundle of (weer herbs, and whole Spice, a
little Horfe-radith ; when it boils , rie up
your Pike in a Cloth, and putit in, and let
it boil till it fwims, for then itis enovgh
then take the Riverof the Pike, and a Pint of
grear Oyfters with their Liquor , :and fome
Vinega, large Mace, grofs Pepper, then lay
yeur Pike in a Difh with Sippets , and: then
heat thele laft named things with fome But- *
ter and Anchovies, and pour over it; gar-
nifh your Difh as you pleafs. d

213, To make a gﬂmd Sallad,

Take a fair broad brimm’d difh, andin the
middle of it lay fome pickled Limon Pill,

then lay round about it each fort by them- .

felves, Olives, Capers, Droom-Buds, Atha
Keys, Purllane pickled , and French-Beans
pickled,




o

| up, wafhitover with yolks of Eggs, and
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pickled , and lirtle Cucumbrs pickled , and ¢
[Batberries pickled, and Clove Gilliflowers,
{Gowllips, Currans, Figs, blanched Almonds
tand Raifins, Slices of Limon with Sugar on
jthem, Dates ftoned and fliced.

Garnifh your Difh brims with Candied
"Orange, Limon and Citron Pill , and fome
' Candied Eringo roots.

{214. To roft a Pig with a Pudding in
his Belly.

Takea far Pig and trufs his be d back-
| ward-looking over his baek , then make {uch
| Pudding as you like beft, and 611 his belly
| withit, your Pudding muft be fiff, then
| few.itup, and roft yout pig, whenitisal-
| moft enough, wring upen. it the Juice of a

Limen,and when you are ready to rtake it
before they can, drys dredge it with grated
“bread mised with a liztle Nutmeg and Gin-
ger, ler your Sauce be Vinegar s Butter and
Sugar, and the yolks of hard Eggs minced.

N 3 S0y
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215. 70 r0it a Leg of Mutton with-
Oysters, ;

Take a large Leg ofMutton and fuff it

meg, Saltand Mace, thenroft it and flick it
with Cloves , when it is half rofted cut off
fome of the under fide of the flelhy end ,
in lictle thin Bits , thentakea Ping of Oy-
fters and the Liquor of them, a litcle Mace,
fweet Butter and Salt, purall thefe with the
Bits of Mutton into a Pipkin till ‘half be
confamed, then Difh your Muston and pout

fideand ferve it in,

216. To make a Steak.Pie,

Cur a Neck of Muttonin Steaks, then
feafon it with Pepper and’ Salt , lay your
Pafte into your Baking Pan ; and lay ‘Bt
ter in the bottom , then lay in your Steaks;
and a little large Mace; 'and cover it with
‘Butter, foclofeit, and bakeit; and againft
it is baked, have in readinefs good ftore of
boiled Parfley minced fine , and drained
from ‘the Water:, fome White Wine and
fome Vinegar , {weet Butter and Sugar ,

well with Mutton Suer, with Pepper, Nut-

cut -~

this Sauce over it . firew Salv about the Difly :
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iut-open your Pie, and put in this Sauce, and
‘hake jrwell, and ferve it to the Table 5 it
isnotfo good cold as hot. :

1217 Torosta Haunchor aj/m}lder of
Venifon, or a Chine of Mution.

Take either of thefe, and Lard it with:
Lard, and ftick it thin with Rofemary ,
then roft it with a quick fire , but do not lay
lit too near’; bafte it-with fweevbutter: thien
take half a Pint of Claret wine, a little bea-
ten Cinamon and Ginger, and as much Sugat:
Jaswill fweetenit, five or fix whole Cloves ,
1 little grated Bread, and when it is bgiled
1 enough ; putin alittle fweer Bucrer, 2 litle
| Vinegar, and avery litdle Salt, when your
meat istofted , ferve ivin with8ance, and
{trew-Salc about your Dithi :

218, Toroit a Capon with Oyfters and
Chefnuts.

Take fome boiled Chelmuts and take off
their fhells , and take as many, parboild
Oylfters , then fpit your Capon, and put
thefe into the belly of it with fome
(weet Butter , roft it and baft it with fweet
Butter , fave the Gravie, and fome of the

N 4 ., Chefnuts”
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Chefnuts, and fome of the Opyiters, then
add tothem half a Pint of Clarer Wine |
and a picce of fweet Butter and a little Pep-
per; and a liitle Salt ; ftew thefe all rogether
till the Capon be ready ' then ferve them in
withit ; Garnifh your Difh as you pleafe.

219, To roft a Shoulder or Fillet of
Veal wil/ajkrting Herby,

‘Wafh your Meat and parboil it a little,,
then take Parfley, Winrer-favory | and
Thyme, of eacha little minced. fmall, put
to them the yolks of three or four hard eggs
minced, Nutmeg , Pepper and Currans and
Salt, add alfo fome Suet minced fmall
work all thefe with the yolk of a raw Egg,
and [tuff your Meat with it, but fave fome,
and fet it under the me#t while it doth roft,
when your meat is almoft rofted enough ,
put tothefe in the Difh, a quarter of a pint
of White Wine Vinegar , and fome Sugar ,
when your meat is ready, ferve it in with
his Sauce, and ftrew on Salt.
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220: Tomake boiled Sallads.

| Boil fome Carrots very tender, and fcrape
them to pieces like the Pulp of an Apple,
fealon them with Cinamon and Ginger and
Sugar, puc in Currans, a litcle Vinegar,
tand a piece of fwect Butter , ftew thefe ina
(Difh ; and when they begin: to dry put in
\more Butter andalittle Salt; fo ferve them
Jtothe Table ; thus you may do Lettuce, oc
1Spinage or Beets.

221, To boil a Shoulder of veal,

Tike a Shoulder of ‘Veal and half boil
|3t in- Water and Salt, thenflice off the moft
| partof it, and favethe Gravie ; then take
 that ficed meat, and put it in a Pot with
| fome of the Broth that boiled ity a little gra- 1

ted Bread , Oyfter Liquor, Vinegar, ‘Bacone 1 g
fcalded and liced thin, a Pound of Savfages |
outof. their skins, and rolled dn the yolks
of Eggs, large Mace and Nutmeg, let
thefe {tew aboutone hour , then put in one
Pint of Oyfers, fome (weet herbs and a
Titele Salt, ftew. them together . then take
the boneof Veal and broil it and Difhit,
then add to: your Liquaria litde Burter,

N s and
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and fome mincéd Limon with the Rind yole
Shelat or two fliced.,  and pour'it over; then

lay on it fome fryed Oyfters ; Garnill your |
Difli with Barberries and (liced Limon,“and |
ferveit in,

222.Z boil a Neck of itutton,

Boilit in water and falt, then make favce-
foroic. with Samphire and -a litcle of the
Broth, Verjuice , large Mace Pepper and
Onion ; the yolks of hard Eggs minced,
fome fiweet herbsand a little falt, let thefe
boil together half an hour or more g 1

Then beat it np with Butter and Limons. ‘
then difh your Meat wpon Sippets, and pour
it on; garnith your Difh with the hard
Whites of Eggsand Parlley minced toge-
ther , with fliced Limon, fo.ferve it ;  thus
you may drefsa Leg or a Breaft of Mutton
~if youpleafe.

223! Toflew a Loiwof Mutton..

Qut your Meat in Steaks; and put it inte-
fo much water as will cover it-, when it is-
feummed, puttothree or four Onions fliced ,
with. fome Turneps, ‘whole Cloves; and. |
ficed Ginger ; wlpniicis half fewed, put.
in:
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I fliced Bacon and fome fweet herbs min-
ked fimall, fome Vinegar and Salt; when it
5 ready , putin. fome Capers, then Difl
¢our Meat upon Sippets and fesve it in, and
sarnifh your Difth with Barberries and Lis
nom,

»

224: To boil a Haunch of. Vevifon.

Boil it in water and falt, with fome Cole-
Howers and fome whole Spice ;- then take
fome of the Broth, a little Mace, and a
Cows Udder boiled tender and fliced thin,
|a little Horfe-radifh root fearced, and a
{few fiweet herbs, Boil all thefe rogether, and
{putinalintle Salt, when your Venifon is
i ready, Difh it, and lay your Cows Udder
and the Coleflowers over it , then beat up
| your Sauce, and pour over it then garnith
 your Difh with Limon and Parfley and
Barberries , and fo ferve ir; 'this Sauce is
alfo good with a powdered Goofe boiled,
but firft larded. ;

225,




225. . To make white Brothwith Meat
or withont, :

. Takealittle Mutton Broth, and as much
of Sack, and boil it with whole Spice, fweet
herbs , Dates (liced, Currans and alittle
Salt, when it is enough, or very near, {train
in_ fome blanched Almonds , then thicken it
with the Yolks of Eggs beaten, and fweeten’
it with Sugar, and fo ferve it in with thin
flices of white Bread :

Garnith with flewed Prunes , and fome
plumped Railfins.

This may be ferved in alfo with any

meat propet for to be ferved with White
Broth,

226, 79 make good flewed Broth,

Take a hinder Leg of Beef and a pair of
Marrow bones, boil them in a great Pot
with Warer and a little Sale , when i boiles,
and is skimmed , put in fome whole Spice,
and fome Ruifins and Currans , then put in
fome Manchet fliced thin, and foaked in
fome of the Broth,when it is almoft enough,
putin fome flewed Prunes, then Difh your
Meat, and putinto your Broth a little Suff-
ron
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{on or red Saunders, fome White Wine and
Jugar ,; {o pour it over your, Meat, andferve
tin 5 Garaifh your Difh with Pruncs, Rai-
{ins and fine Sugar. ;

227. To flew 4 rtichokes.

Take the bottoms of Artichekes tender-
ly boiled , and cut them in Quarters , ftew
them with White Wine, whole Spice and
Marrow, with alittleSale :

When they are enough , put in Sack and
Sugar, and green Plumbs preferved, fo ferve
ithem ;_garnifh the Dithwith Preferves.

228, To flew Pippins.

Take 2 pound of Pippins, pare them and

core them , and cut them in quarters.

Then take a pint of water and a pound of
| fine Sugat , and make a Syrup , and fcum it,
| then put in your Pippins and boil themup

quick ; and putina litcle Orange or Limon
Pill very thin; when they are very clear, and
their Syrup almoft wa ed , putin the juice
of Orange and Limon,, and fome Butter ;
{o ferve them in upon Sippets, and frew fine
Sugar about the Difh fides.

239
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229. To make 4 Sallad with Jref

Salmon.

Your Salmon being boiled and fouced,
mince fome of it fmall with Apples and
Onions, put thereto Oyl Vinegar, and "J
Pepper ; fo'ferve ittothe Table: Garnith |
your Difh with Limon and Capers, ‘J‘

230, 1o roft a Shoulder of Mutton . |
with Oyllers.

Takea large Shoulder of Mutton, and
take {weet herbs chopped fmall , and mixed
with beaten Eggs and a little $alt;take fome
great Oifters, and being dried from their
Liquor, dip them in rhefe Eggs, and fiy
them a little, then ftoff your mear well
with them , then fave fome of them for
fauce , and roft your Mutton , and bafte it
with Claret Wine,; Butter and Salt, fave
the Gravie , and put'it with the Oifters in.
toa Dillito ftew with fome Anchovies , and
Claret wine : when your meat is enough , |
rub the Difh with a Shelot, and lay your |
meatinit, aad then put fome Capersinto |
your Sauce, and pour over it, fo ferve it iny,
‘Garnith your Difly with Olives 5 Capers,
and-Samphire, )

22T
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231. To roft a Calues Head with
| Oiflers, 2
Split your Calves Head as to boil , and -
et it lie in water a while, thenwafh it well ;
ind cut out the Tongue , - then boil your
ead alittle , alfo the Tongue:and Brains, .
‘hen mince the Brains and Tongue with a
diptle Sagey, Qifters .and Marrow. put-a-
mongft it when itis minced , three or four
Eggs well beaten, Ginger, Pepper, Nutmeg,
Grated Bread and Salt, and a litle Sack,
make it pretry thick, then rake the Head
and fill it wich this; and bind ‘it “clofe, and
ifpivitand roft it,and fave the Gravie which
| comies from it ina Difh, bafte it well with
‘Butter , putto this Gravie fome Oifters,and
fome fiweet Herbs minced fine, a linle white
| Wine, and a fliced Nutmegs when the
| Headis rofted , fevthe Difl of Sauce upont
| hrot Coals with fome Butter and a little Salt,
| and the Juice of an Orange, beatit up'thick
| and Difh your Head; and ferve it in with
| this Sauce ;. garnifh your Difh with flewed.
| Qifters and Barberrics..

232,
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232. Sauce for woodcocks Snites,

When you fpit your Fowl put in an O-
nion in the Belly, when it is rofted , take
the Gravie of it, and fome Claret Wine,
and an Anchove witha lictle Pepper and Sal,
fo ferve them,

233, To make Sance for Partridges,

Take grated Bread, Water aad Salt, and
a whole Onion boiled together, when it s
well boiled,, take out the Onion » and putin
minced Limon ; -and a picce of Butter , and
ferve them in with ic;

234. To ro$t Larks with Bacow,

When your Larks are Pall’d and drawn A
walh them and-fpitthem with a thin flice of
Bacon and a Sage Leaf. between: the Legs of
evety one, make your Sauce with the Juice
of Oranges and alittle Claret Wine , and
fome Butter, warm them together; and ferve
them up with ir, )
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235, To make Sauce for Quails:

! Take fome Vine Leaves dried before the
Jire in a difh and mince them, then put {ome
laret Wine and a little Pepper and Salt to
hand a piece of Burter, and ferve them with

" This Sauce is alfo for rofted Pigeons.

136. To roit 4 whole Pig without the
Skin, with aPuddingin his Belly.

Make ready the Pig for the Spit , then
ipit itand lay it down to the fire, and when
Jou cantakeoff the Skin, take it from the
ite and flay it', thenput {ich a Pudding as
;7ou love into the Belly of it, thenfew itup,
4nd ftick it with Thyme and Limon Pill, and
2y it down again , and roft it and baft it
with Butter , and feca Difliunder it to cachr
the Gravie, into which put 2 little  fliced
Nutmeg, and a litle Vinegar, and alittle
Limon and ' fome Butter s heat them toge~
fther : when your Pigis enough , bread it
‘but firlt froth it up with Butter and a little
iSalt , then ferve it in with this Sauce tothe
{ Table with the Head on.

238,
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237 To fry drtichokes,

Take the bottoms of Artichokes tender-
ty boiled, and dip them in beaten Eggs and
alitle Salt, and fry them witha little Mace
{lired among the Eggs ; then take Verjuice,
Butter and Sugar  and the Juice of an Q-
range, Difh your Artichokes; and lay on
Marrow fried in Eggs to keep it whole, then

lay your Sauce, or rather pour it .on , and
ferve them . in,

238, To make Toafis of Veal,

Take a rofted Kidney of Veal, :cold and
Rinced (mall, pur to it grated bread ; Nut-
meg, Currans, Sugar and Salr s With fome }
Almonds blanched and beaten with Rofe-
Water, mingle all thefe together with beaten |
Eggsand alittle Cream, then cur thin fliccs
y this Compound be~
> and {ofry them, and |
, and fervethem in, '

of white Bread, and la
tween two of them
rew Sugar on them




Ty Queen-ikie Clofet, D¢ T
239. To make good Pawcakes.

Take twenty Eggs with half the whites
id beat them well and mix them with fine
$wer and beaten Spice, 4 Jittle Salt, Sack’,
Je , andalitde Yefte, do not make your
4tter too thin , then beat it well, and let
iftand a little while to rife, then fry them
kith: (weet Lard or with Butter, and ferve
term in witls the Juice of - Orange and Su-

.
240, To fry Veal.

| Caut patt of a Leg of Veal into thin flices,
d hack them withthe back of a Knife,then
\afon them with beaten Spice and Salt, and
¢d them well with Hogs Lard , then chop
bme fweet herbs, and beat fome Eggs and
hix together and dip them therein , and fry
hem in Butter, then ftew ther with a little
\White Wine and fome Anchovies litcle
while, then-pug in fome Butter , and fhake
ihem well; and ferve them in with fliced Li-
mon over them,

241,
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241. To rake good Pufle,

Take to a peck of fine flower three'pound
of 'butter, and three Eggs, andaltttle cold |
Cream, and work it well together | bur do
not break your Butter too fmall, and it will |
be very fine Cruft, cither to bake meat g
or fruit, or what elfe you pleafe, t

Itisavery fine Duomplin, if you make
# into good big Rolls, and. boil them and
butter them , or roul fome of it out thin
and puta great Apple therein, and - boil and

butter them ; with Rofewater, Buiter and
Sugar,

i A
242, To make good Pafle 1o raife. 1

Take to a Peck of Flower two pounds of
Butter and a little tryed Suer » let them boil
with a little Water or Milk , then put two |
Eggs into your Flower, and mix ithem well |
together, then make a hole in- the | middle of |
- yourFlower, and:put. in rhe top: of -your |

boiling Liquor , and fo much of the reft as
will make itinto a fliff p,

fte, then: lay. i |
into a warm Cloth ro rife, ;
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{243. Paftefor cold Baked meats.

"Take to every Peck of Flower one pound
4 Butter or a little'more , with hot Liquor
#he other, and put a litle diffolved Ifin-
afs in it, becaufe fuch things require
fength; you may not forget Salt in all
pur Paftes, and work thefe Paftes made
lith ‘ot Liquor much more than the other,

44. To make a Veal Pie in Summer.

| Take thin flices of aFillet of Veal, then
javing your Pie ready and Butter in it, lay
'y your Veal feafoned with a litrle: Nutmeg
1nd Salt, fo cover it with Butter, and clofe 1t
nd bake it, thea againft it be drawn, fcald
ome Goosberries ot Grapes in Sugar and
water as to preferve , and when you open
Jiout Pie, put in pieces of Marrow boiled in
white Wine with alittleblade of Mace:
Then' put thefe Grapes of Goosberties
pvet all, or elfe fome hard Lettuce or Spi=
inage boiled and buttered

2454
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245+ To make a Pie of Shrimps, or of
Prawns,

Pick them clean from their Shells, and

. . . . . 1
have in readinels your Pie with Butter in

the bottom, then lay in yoiir Fifh wich fome
large Mace and Nutmeg , and then Butter
again, and fo bake it :

: Then cut it vp and put in fome White:
Wine and an Anchovy or two , and fome
Butter, and fo ferve them in hot; thus you

may do with Lobfters or Crabs, or with
Crafifh,

246, Tomake a Pie of Larks , or of,

Sparrows,

Pluck your Birds and draw them, then
fill the Bellies of them with this mixture
following , grated bread » fweet herbs min-
ced fmall, Beef Suet or Marrow minced
Almonds blanched and beaten with Rofe-
water, alittle Cream, beaten Spice, and a
little Salt, fome Eggs and fome Currans ,
mix thefe together , and do as I have faid
then have your Pje ready raifed or laid in
your baking-pan , put in Butter, and then
fill it with Birds,

Then 4

|

5
|
|
I

i
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shen purin Nutmeg, Pepper and Salr,and
in the yolks of hard Eggs, and fome
it herbs minced , then lay in pieces of
drow , and cover it with Butter, and fo
¢ it and bake it ; then cut it open and
ng inthe Juice of an Orange and fome
wer, and {erve it.

247. To make a Letiuce Pi¢

['ake your Cabbage Lettuce and cut them
malves , wafh them and boil them in wa-
gand Salt very green, then drain them
4m the water , fohaving your Piein rea-
lefs, put in Butter ; then put in your boi-
| Lettuce, with fome Matrow, Raifins of
% Sun {toned, Dates ftoned and fliced thin ,
{th fome large Mace, and Nutmeg fliced ,
£n put in more Burter , ¢lofe it and bake
i then cut it open , and put in Verjuice
firter and Sugat, and fo ferveic,

To ftew a Neck of Mutton.

1 Put your Neck of Mutton cut iR Steaks
jto 'fo much Wine and Water as will co-
by, with fome whole Spice, let it ftew
[I} it be enough, then put in two Anchovies ,
1id 2 Handful of Capers, with a piece of

{weet




288 TheDueen-lise Clofet,
{weet Butter (hake it very well, and ferve
upon Sippets, ,

248. T0 make a pie of a rofled Kigh
ney of Veul,

Mince the Kidrey with the Fat, and p
to it fome fweet herbs minced very fmalf,
quarter of a pound of Dages {toned, and i
ced thin apd minced , feafon it with beari
Spice, Sugar and Salt, put in half 4 pou.
of Currans, and fome grated bread, min
gleall thefe " together very well with Vers
juice and Bggs ;" and make them into Balls
{o put fome Butter inro your Pie, and thej
thefe Balls, then more Butter, fo clofe In[
and bake it :

Then cut it open ,

Butter and Sugar mad
of fome Spinage; add

249- To make a Potato pie,

1
and cthen your Potatoes bojled very. tender,

then fome whole Spice and Marrow, Dates
and the yolks of hard Eggs, blanched Al
5 monds

i

[

1

% Having your Pieready, lay in Butters ,p
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ds , .and. Piftacho Nuts , the Candied
4 of Citron, Orange and Limon; put-in
Je Butter clofeit and bake it ;. then cut it

, and putin Wine, Sogar, ' the yolks
sggs and Burter,

250. To eake 4 Pig Pic.

Gpit a whole Pig and roft it il it will
{7, then take. jr.off, the Spit , and take off
{Skin, and lard it with Hogs Lard, fea-
it with Pepper, Salt, Nutmeg and Sage,
in lay. itinto your Pic upon fome Butter ,
tn lay on fome large Mace , and fome
wre Butter , and clofe it and bakeit: Iris
ther good hot or cold.

25 1. T0.weake & Carp Pie,

| Take a large Carp and feale him; gus
4d wath him clean, and dry him well ,
4en lay. Buster into your Pie , and fill your
tarps belly with this. Pudding ; grated
read , fweet herbs, and a little Bacon min-
2d fmall, the yolks of hard Eggs and an
Anchovie minced, alfo a litle Marrow,
Nutmeg , and then putina little Sale, but
\ very little , and make fome of this up in
3alls , then Lard the Carp , few up bis

o) Belly
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Belly; and lay: him intg- your: Ple | ‘thy
lay m the Balls of Padding, ‘with (o
Opyfters | Shrimps and Cripers', " and ~ the.
Yolks of - hard:, Bggs and fitele "Shices” §
iBacon , then.put in large" Maéd "arid. B

ter, foclofe it and bakeiit, then cur off' the
Lid, and hick is full of prety” Congeitg |
made inPafte , and ferve it in hot, |

252, To trake an Alvrond Tart, '_,1 ‘

Take'a Quart of Creariv'y 1 and ohen it Hj
boils, put in half a pound of fweet' Almonds |
‘blanched and beaten- with Rofewater, boil
‘them togethier tillit be thick, always ﬂ'irriﬁg
1t for fear it burn, themwhen it'is cold > pl
ina little raw Cream , the yolks of twelve
Eggs, and fomebeatcn Spice, forae Candi
ed Citron Pill and Eringo Roots Lliced, with
s much fine Sugar s will- fweeren it, then
#ill your Tart and bake it, and fick it with
Almonds Blanched, and' fome 'Cltvon Pl &
and firew an'fome fmall’ French Comfirs o?
fevetal‘colours; and garnifh yoor Difh with |
Almonds blanched, " and preferved Barbers |
TIes, : |

2530 4\6
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] s
1253, Tomake a dainty White-Pof. -

1Take a Manchet cut like Lozénges, and
ald it in fome Cream, then put to it beaten
dice, Eggs, Sugarand a litcle Salt, then
qtin Ratfins , and Dates ftoned’, 'and fome
darrow 5 do not bake ittoo much for fear
| Whey, then ftrew on fome fine' Sugar and
srve it in. ‘

254, To make a Red Deer Pie,

Bone your Venifon, andif it be a Side,
fien skin ity aud beavit with an Iron Peftle
Jut not too (mall, then lay it in Claret Wine,
Ind Vinegar, in fomeclofe: things two'days
ind nights it it be Winter, elfe half folong,
shen drain it and dry it very well, and if
tean, lard itwithofar Bacon as-big as your
fnger:, feafon: it very high: with: all mannex
bi Spices and Salry make: your:Pie with
‘Rye Flower, round and wery high, then
lay ftore of Butterinthe bottom and" Bay-
Leaves, then lay inyour Venifon with more
Bay leaves and ‘Butter ; fo clofe ir, and
fmake a Tunnel in the middle, and bake it as
ltong -as.you do great Loaves, when it is
tbaked , £l it up with melted Butter , and

0O 2 fo
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fo keep it two or three months, ferve it in
with the Lid off, and Bay Leaves abont the
Difh ; eatit with Muftard and Sugar.

255. To make a Pic of a Leg of Pork,

Take a Leg of Pork well powdred and. -
Ruffed with all manner of good Herbs, and
Pepper, and boil it very tender , ' then rake”
off the Skin, and ftick it with Clovesand
Sage Leaves, then put it into your Pie with
Butter top and bottom , clofe it and bakeit,
and eat it cold with Muftard and Sugar,

‘256. To make a Lamprey pie,

Take your Lamprey and gut him ; and
4ake away the Black ftring in the back, wafh
him very well ; and dry him and feafon him &
with Nutmeg, Pepper and Salt, then lay
him into your Pie in pieces with Burter in
the bottom,, rand fothe Shelots and Bay
Leaves and more Butter 5 {0 clofe it and
bake it and fill it ap, with melted Butter,
and keep it cold ;' and ferve it in with fome :
Muftard and Sugar.

257. Ta !J
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257, To make a Salmon Pie.

Takea Joll of Salmonraw, and fcale it,
iand lay it into your Pie upon Butter and
\Bay leaves , then feafon it with whole fpice
‘anda little Salt, thenlay on fome Shrimps
sand Oyfters with fome Anchovies , then
imore Spice and Butter 5 fo clofe the Lid and
ibake it , but firft put in fome White Wine ,

{ferve it_hot, thenif it-wants, put in more.

| W ine and Butter.

258, Tomake a Pudding of French
Barley.

Take Erench Barley tenderly boiled, then
| take 10 one Pint of Barley half a Manchez
| grated, and four Ounces of (weet Almonds
| blanched and beaten with Rofewater, half a
| Pint of Cream, and eight Eggs with half the
Whites, feafon it with Nutmeg, Mace, Su-~
gar and Salt, then putin fome Fruit, both
Raifins and Carrans; and fome Marcow ,
mingle thefe well rogether , and 61 Hogs
Guts with its

fs) 3 2§9. T2 “”‘ ‘lv
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259- To make & Hafly puddingin 4
Bag or Cloth,

Boil & Quart of thick Gream with fix
Apoonfuls of fine Flower » then feafon i
with:Nutmeg and Salt, then wet 2 Cloth
and Hower it and butter it, then boil it,, and
butter i, and ferve it in,

260, To make a shaking Pudding,

Takea Quart of Cream and boil it, then
putinfome Almonds blanched and beaten,
‘Whenitis boiled and. almoft cold, put in
eight Eggs, and half the Whites ; with 2
ditcle grated Bread ,"'Spiceand Sugar, and 2
- very little Sale 4

Then wet Flower and Butter sand put §¢
ina Cloth and boil it, but not too much s 8
ferve it in with Rofewater, Butter and Sugar,
and ftrew it with fmall French Comfits,

261. Tomake a Haggns prdding,

Take a Calves Chaldron well {cowred ,
boiled, and the Kernels taken out, mince it
fmall, then take four or five Eggs, and half
the Whites , fome thick Cream, grared

bread,
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vead , Rofewater and Sugar , and a lictle
ahe ; Currans and Spice 5 and fome, fweet
erbs chopped fmall;then put in fome Mat-
ow or Suet finely (hred , fo fll the Guts,.
ind boil them. .

262, Tomake an Oatmeal yuddingk

. Take the biggeft Oatmeal.and fteep v in
varm Creamonenight , -then put in fome
rweet herbs minced {mall, the yolks of Eggs,
Sugar . Spice, Rofewater. and alitdde Salt,
with fome Marrow , then Butter a Cloth ,
and boil it ‘well; and fecte it v with Rofewa-
aery Butter-andSugar. ;

Qég; T make pwddz’ng: af wine.

" Sliéetwo Manchets into-a Pint of White
| Wine ;. and let your Winc be: fieft moulled:
with Spice , and with Limon Pill , -then.put
| to it ten Eggs well beaten’ with Rofewaters.
fonie Sngar and ‘a linle Salt'; - with - fome
Matrow and Dates, (o bake itavery lide ,
ftrew Sugaronit ; and ferve it , inftead of
Manchet you may-ufc Naples Bisker 5 which
isbetters. t A6

d 4 264:
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Lig/atr.

Parboil them very well, and tinee them

R o0 To wiake Puddings with Hogs'

fmall with Suct of a Hog , then mix it with i

bread grated, and fome Cream and Eggs

Nutmeg, Rofewater, Sugar and a litcle Salt,
mingle themwell 1o

‘with fome Currang,
gether, and ill the Guts and boil them,

265. To make Stone.Cream,

Boil aquartof Cream with whole Spice ;
then pour ir out into 2 Difh, but lec it be
one quarter confamed in the boiling, then
ftir it «ill it bealmoft cold ;- then put fome
Runnet into it ag for a Cheefe » and flicit
well together, and colour it with a licile Saf-
fron, ferve ivin with Sack and Sugar,

266. 70 make a Poffet Pie with Apples,

Take the Pulp of rofted Applesand beat
it well with Sugarand Rofewater to make it
very fweet , then mixit with fiveer Cream,
and the yolks of raw Eggs, fome Spice.and
Sack , then having your Pafte ready in your
Bake-pan,, putin this fuff and bake it 3 Jic.
tle, then ffick ic with Candied Pills, and fo
ferve it in cold, 267.




67, To dry Pippins abont Chriftmas

or before.

! When your Houfhold Bread is drawn 5
41en fet in 2 Dilh full of ‘Pippins, and about
i hours after take them out and lay them
n feveral Difhes one by one , and flac them.
ipith your hands a litcle, fo do twice a day,
\nd {till fet theminto a~ warm :Oven every
sime till they are dry enough then lay
them into Boxes with Papers berween eversyt
Lay.

268, To make Swow Creans

Take a Quart of Cream, and 4 Ounces
{ of blanched Almonds, beaten and ftrained,
| with half a Pincof White Wine, a picce of
| Orange Pill and a Nutmeg fliced, and three
Sprigs of Rofemary, mix thefe things toge-
ther, and let them ttand three hours, then
ftyain it; -and put the. thick partintoa. deep
Dith, and fweeten it with Sugar, then beat
fome Cream with the Whites of Eggs till
jvbe a thick Froth;and caft the Froth over
itto 3 goed thicknefs.

05 L
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269: To boil Whitings or Flounders, .
Boil fome White Wine » Water, and
Salv; with fome fweer Herbs and whole
Spice;; when it boils put in a liule Vinegar,,
for chat will make Fifh crifp , then et it gboil
apace and put in your Fifh, and boil them
tillthey fwim, then take them out and drain
them, and make Sauce for them with fome
of the Liquor and an Anchovie or two,
fome Butter and fome Capers , heat them
over the Fire , and beat it up thick and pour
it over them ; garnifh your Dith with
Capersand Parfley., Oranges and Limons

and ler it be very hot when you ferve it
ing ;

270. 70 make 4 Pie of a Gammon of
e Bacon,

Takea Wefiphalia Gammon , and boil i
tender with hay in the Kettle, then take off
the Skin and fick it with Cloves and frew
ivwith Pepper; then make your Pig ready,
and put it therein with Butter at the borzom,
then cover your Bacon with Opyfters, par-
boiled in Wineand their own Liquor ,and

put
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Jut in Balls made'of ‘Saufagemeat, then -put
a the Liquor of the parboiled Oy fters, fome
lvhole Spice and Bay Leaves’, with fome
Butter, foclofeit, and bake it and eat it
told, you may put into jvthe yolks of hard
Fggsif you pleafe’;  ferve it with Muftard,
Stigar and Bay Leavesi- « 0 4

271, \To bake'a anlfm‘k:»cbeek to be:

eaten hot.

Take your Cheek and ftoff it very well:
with Parfley and ftveet heibs chopped , then
{putiitinte a Pot withfome ‘Clarer wine and . i
adittle ftrong Beer, and—fome ‘whele Spice, .
{andifo fealon it well with Salt to your tafte,
. and cover your Pot and bake i, then take it
1 ‘out ; and pull out the Bones, and ferve iv
| upon tofted bread with fome of “the Li-

quor, -

272 To balé 4 Bullocks Cheek to eat
cold, as Venifon,

Takea Bullocks ‘Cheek , or rather two - il
fair Far Cheeks , @nd 1ay themin water one
night ; theritake out every bone, and fuff-
itvery well with all manner of Spice and
Salt, then put it into a Pot, one Cheek i}

i i clapped |
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clapped clofe together upon the other, then
lay it over with Bay Leaves, and put in a
Quartof Claret Wine, fo.cover the Por . 4
and bake it with Houfliold Bread, when you
draw it, pour all che Liquor our, and take
only the fat of it and fome melted Butter ,
and pour inagain , ferve. it cold: with Mue:
ftard and Sugar , and drefs ‘it wich Bay
Leaves, it will eat like Venifon,

273. To make a Bacon Froize,

Take eight Egas well beaten, and a livtle
Cream,. and a litcle Flower, and beatthem
well togethertobe Hike other Batter, then
fry very thin flices of Bacon, and ipour |
fome of this over, then fry it, and tora the
other fide, and posr more upon that, fo
iry it and ferve it ro.the Table,

374. Tomakefiyed Nuts,

Take Eggs, Flower, Spice and Cream,
and make it into Pafte, then make it into
xound Balls and fry them , they mufk: be as
bigas Walnuts, be fureso fhake them. well
in the Pan and fry.them brown, then roul
fome out thin, aad cut them into (everal”
fhapes , and frythem, {0 mix them toge-
ther,
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her, and ferve themin with Spice beaten
ind-Sugar, ; t

. 275+ To make a Suffex Pancake.

Take only fome very good Pic Pafte made
inich hot Liguor , and roul it thin;, and fry
it with Butter, and ferve it in-with beatcn
dpice and fugar ashot as you can.

276. To make aVenifon Pafiy.

Takea Peck of &ne Flower , and three
{Pounds of frefh Butter , break your Butter
linto, your Elower , and putinone Egg, and
{make it into a Paft with fo much: cold cream
|as you think fic but do not mould it too
s such , then roul it pretty thin and broad,
| almoft fquare , then-lay fome Butreron the
{ bottom, then feafon your Venifon on ‘the
| fleihy. fide with Pepper grofly braten., and
| Salt mixed, then lay your Venifon, upon

your Butter, with the feafoncd fide down-
ward, and then cut the Vienifon over with
your Knife quite crofs the Pafty to:et the
Gravie come out the betrer. in baking, then
sub fome feafoning in thofe Cuts , and do
not lay any elfe,becanfe it will make it look.
ill-favoured and black, then put fome. pafte

souled
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rouled thin about the Meat to keep it in
compals, and lay Butter onthe top, thea
clofe it up and bake it very well, but you
maft trim it up withfeveral Fancics made in
the fame Pafte, and make alfo 2 Tunnel op
Venr, and jult when youare going to fet it
intothe Oven, ‘putinhalf a Pint of Claret
Wine:, that will feafon your Veenifon finely;
and make it fhall not look -or tafte greafic |
thus you may bake Mutton if you pleafe.

277. Tomake a brave Tart of feveral
Sweet Meats, " :

" Take fome Puﬂ”v;paﬂ’e‘, and roule it very

thin , and: lay it in the'bottom of your ba-
king-pan, then lay in'a Lay of preferved
Rasberries, then fome more Pafte very thin
to cover them, then(ome Currans preferyed,
and thena Sheeriof Pafte to' cover them',
then Gherries; iand ‘anothér' Sheer to tover
them , then any white Swaet- Meat, as Pip-
pins, whice Plumbs or Grapes, {o lid it with
Puff-pafte, catin fome pretcy Fancy to thew
the Fruit, then Hake iry and fck it full of
Candied Pills',»and ferve it in eold.

278. 7%

-
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278. To wake Ice and Snow,

Take new Milk and fome Cream and mix
i together , and putit into a Difh ;. and fet
i together with Runnet as for a Cheefe, and
ke it together , Whenitiscome , pour over
& fome Sack and Sugar., then takea Pint of
Tream and a linle  Rofewater and the
Whites of three Eggs, and whip it to a
Zroth witha Birchen Rod, then as the Froth
wifes , caft it upon your Cream which hath
‘he Runnetinit, till it lies-deep, then lay on
Bunches. of . preferved Batberries here and
there carelefty, ‘and caft more Snow upon
fhem, which will Jook exceeding well
then garnifh your Difh being broad brim’d
with -all. kind of Jellies in pretty fanciess
1and feveral Colouts. >

279: To make a Mutton. Pie. .

Cuta Loinor Neck of Mutton in fieaks ;
| and feafon it with-Bepper and Salt, and Nut-
| oeg , then lay itinto your Pie upon Butter
i the fill up your Pie with Apples fliced thin',
{ and a few great Onions fliced thin,, then;
| in more Butter, and clofeit and bake it, and
| fexve itin hot. ;
z 280,
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280, To poach E, ggs the beft way,

Boil Vinegar and Water together with g
few Cloves and Mace, when it boils break
in'your Eggs , and turn them about gent!
with a Tin flice till the White'be hard | then
take themup ; and pare away what is nog
handfom,and lay them on Sippets, and‘ftrew
them over with plumped Currane, then take
Verjuice, Butter and Sugar heat together,

- and'pour over, and ferve them in hor,

304

281. A good Salladin Winter,

Take 2 goodrhard Cabbage , and with a ¢

Tharp Knife fhave it fo thin as you- may not
dilcern what it is, then ferve it with Oyl
and Vinegar,

282. dnother Sallud in Winter,

Take Corn Sallad clean: picked and alfo
well wathed, and clear from the water , ‘put
dtintoa Difh in fome handfom form wich
fome Horfe Radifh fcraped, and fome Oyl
and.Vinegar,

283,
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33, To make Sorrel Sops for Green
\ Geefe or Chickens, ot for a Sick Body
| to eat alone. :

| Takea good quantity of French Sorrel
sean picked, and ftamp it in 2 Mortar, then
\rain ivinto a Difh , and fet it over'a Cha-
ing difh-of Coals, and puta little Vinegar
»it, then when itis thick'b wafting, wring
w the Juice of a Limon an fweeten it witlr
ugar , and putina liule grated bread and
Autmeg, then warm another Difh withthin
Jicesof ‘whitebread, and put fome Butter
o:your Sorrel Liquor, and pour over them
sezve them in with Slices.of Limon and fine
bugar,

183, To make Green Sance for a pow-
dred Legof Pork., or fora Spring.

Takea greatquantity of French Sorrel 5
and pick out the Serings and wafh it well,
and drainit clean from \he water, then ftamp
itin'a Mortar till it be extream hne, then
put in grated bread and beat it again,, then
a few Currans and the yolks of hard Eggs,
and when it is beaten to akind of Pap, put
lina little Vinegarand Sugar into it ; fo ferve
{it in upon a Plate with your Meat. 2 85,
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285, Ty makeVin.deMoloﬁ),m
% oo Treacleding,, oo

Take fair Water and make it fo
with Molofoes,,
as:that it will beay
4 Bag of  all kinds

" cording to-the rime of the Year , boil it till

8.800d part'be con

clear, then fee jr

fumed, and that it be very
t0 cool in feveralthings),

and when itiis glmog cold,work it with yelt,

as.youdo Beer, 'the
€flel , and fo foonasiit hath done

top it up clofe,

fortnight, borele jr
Drink‘againft any
are troubled with ¢

nextday putit intothe
working
and when it hath ftood 2

s this is a very wholefom {

Infetion,

or for any that
he Puilick,  Hisaks

286. For ¢ Confisraption: an excellont
Medicine, Y

Take fhell Spail

them, and when you thi
Well from thejr ime; w
their Shells gnd take th

S5 and caft Salt upon
nk they are cleanfed
ath them;- and crack
em off, then wafh

them in the difilleq Water-of Hyfop, then

puc

ﬂx';ong’_ |
otherwif called Treacle o
anEgeg, then boilitwith

!
i
;
l
:
I
[
l
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if them into a Bag made of Canvas, with
aie White Sugar Candy beaten , and hang
sthe Bag , and let it drop as long asit will,
gich if you bruile the Snails before you
ng themup; it is thebetter ; this Liquor
den sorning and evening a Spoonful ata
‘e is very rare. ;

b 287, A fhitable Difbfor Lent.”

|Take a large Difh with broad brims and
jthe middle put in blanched Almends round
jout them ,” Raifins of ‘the Sun , and round
fem Figs, and beyond them a!l colonred
[Hlies > and on the Brims Fig-Cheefc.

28, To make & Rockin Sweat-Meatss

| Picft ‘take a flat broad voiding Basket ;
sen haye in readinefs a good thick . Plum
sake , then cur your Cake fit to the bottom
f the Basket, and cut a2 hole in the middle
f ir, thar the Footof your Glafs may go
1, ‘which muft be a Fountain-Glafs , let ft
je as high a oneas you can §¢t put the foot
iF it in_the hole of the Gake edgling that
: may {tand the fafter , then tie the Cake
falt with a Tape to the Basket , firft crofs
sne way and then anether, then tic the footf
0!
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of the Glaf in thar manner too, that it may |
fland fteady, then cut fome odd holes iy
your Cake carelefly | then rake fome Gu -
Dragon fteeped in Rofewater,, and miy i
with fome fine Sugar ; not tap thick ; ang |
with that you muft faften il your Rock tgs
gether, in thefe holes which youcut in youp
Cake you muft faften fome fort of Biskets ‘
as Naple Biskets , and other common Bis-
ket made Jong, and fome ragged, and fome
coloured, thar they may Jook likegreatTill-

favoured Stones, and fome handfome, fome |

long, fome fhore, fome bigger, and fome
¢lier; as you know Nature doh afford; and

With your Gum , then put in fome better
Sweet-meats , as Mackeroons and March.
Panes, carelelly made as to the fhape , and
Dot put on the Rock in 4 fet form » alfo fome
tough Almond Cakes made with the Jon

flices of Almonds (as L have dire@ed be.
fore ; Yo buildicup in - this manner ,- and
faften it with the Gy and Sugar, ill it be

very high , then in fome places you muft
put whole Quinges Candied , both red and

white, whole Orange. Pills and Limon. Pills
Candied ; dri

ed Apricocks , Pears and Pip-
pins
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) Candied , whole Peaches Candied,
{ fet up here and there great lumps of
#n and white Sugar-candy upon the
i, which much refembles fome clufters
ifine Stones growing on a Rock; for
31 which lies fometimes among the little
mes , ftrew fome brown Swgar; for
ifs,, take herbs of a Rock Candy ; then
s muft make the likenefs of “Snakes and
silsand Worms, and of any venomous
}ature you can think of ; make them in
4ar Plate and colour them to their like-
5, and put them in the holes that they
\y feem to lurk , and fome Snails creeping
jiway and fome another; then take all
unner of Comfits,both rough and fmooth,
sh grear and fmall, and colour many
4 them , fome of one colour and fome of
fother - let fome be white and fome fpeck-
I, then when you have coloured them ,
\d that they are dry , mix: them together ,
{d throw them into the Clefts, but not too
any in one place, for that will hide the
fape of your work, then throw in {ome
ihips of all forts of  Fruit Candied, as
drange, Limen:, Citron, Quince, Peitl
bd Apples , for of all thefe you may make
ithips ; thenall manner of dryed Plumbs,
fid Cherries, Cornelions dryed, Rafps and
| Currans ,
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Currans ; and in fome places throw g fs
Prunelles, Piftacho Nuts, blanched Al
monds, Pine Kernels, or any fuch like
and a pound of the grear round perfumg

Comlfits ; then rake the lid off the
the Glafs and fill it with preferved Gra
and fill another with fome Harts-horn Jell
place thee two far from one another , a
if you ft fome kind of Fowl 5 Mmade
Marchpanes, as a Peacock, or fuch like,
fome right Feathers gummed on with G
Arabick, let this Fowl ftand a5 though it i
80 to drink at the Glafs of Harts-horn Jell
and then they will know who fee it, thay
thofe two liquid Glafles ferve for refemblangg)
of feveral \Waters in the Rock. Ll
Then make good ftore of Opyfter fMliells
Cockle fhells of Sugar Plate > let fome
pute white as though the Sea-water h:
walhed them , fome. brown on the out fide
and fome green ,. fome as i were dirty ; and
others worn away in fome Places,, {ome of!
them broke, and fome whole , fo fet them |
here and there abour the Rock, fome edg- |
ling , and fome flat , fome the hollow fide |
upward , - and fome the other, then fick the {|
Mofs, fome uponthe thells, and fome upon |
the flones , and alfo little branches of Cie
died Fruit, as Batberties, Plumbs, \andlg
N 1IKE
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i\, then when all is done, fprinkle it over
_Rofewater , with a Grain or two of
ik or Ambergreece in it; your Glafs
: be made with a reafonable proportion
gignefs to hold the Wine, and from that,
1le middle of ir, there muft beaconvey-
% to fall into a_Glafs below ir, which
it have Spoutsfor the Wine to play up-
uid or downward , then from thence in a-
ser Glafs below , with Spoutsalfo, and
‘m thence it hath a Conveyance into 2
4fs below that, fomewhar in form likea
iibub Por, where the Wine may be drunk
jiat the Spout ; you may put fome Eringo
fors, and being coloured they will thew
dy well among the other Sweet-Meats, tie
a1t Basker about with feveral forts of f{mall
fbbons : Do not take this for a fimple
facy , for L aflure you, it is the yery fame
it 1 tavght to a young Gentlewoman to
y¢ for a Prefent to a Perfon of Quality.

The
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\» TOw good Readers ,

N here are three hun-
ired and ten choice Re-
seipts added for a Second
Part of the Queen-like
T lofet, and you may, lam
{ure, make many more of
khem if you obferve how
‘many 1 have taught in
‘one; if 1-had-not taken
| that coutle, only for bre-
| vity fake, & that it might

not




not be tedious and impeﬁ
tinent to you, [ mighg
have enlarged this Vo
lume very much, '




T

hefe things following are fold by
SRichard Lowndes Book-feller, at
Ithe White-Lion in Duck:Lane neax
\wefi-Smithfield,

A Cordial Powder , which doth infalli-
bly Curethe Rickets in Children , and
aifeth an eafieprodudion of Teeth.
{Dr. Lionel Lackyer’s Univerfal Pill, cu=
ug any Difeafe curable by Phyfick's it
serates gently and fafely , it being very
siicable to Nature in purifying the whole
ddy throvghour, and then f{ubduing alP-
fifeafes , whether internal or external, as
fth been experimented by perfons of all
frts andfextes , both youngand old, with
tmirable fuccefs, ;
' Mr. Matthew his Diaphoretick and Din-
vick Pill, purging by Sweer and Urine :
his Pill being compofed of Simples-of a
Aty powerful operation, purged from theic
wurlifh and malignant quality by an excel-
ht Balfam of long preparation, is by it
liade fo amicable to Nature, that it hath
don ample experience been found effeftuat
it curing all common Difeales.

Mr.




Things fold by R.Lowndes, |

Mr. Edmand Buckworth’s fimons '
zenges , for the cure of Confamptiong
Catarrhs, Afthma’s, Phtifick, and alt oth |
Dileafes. incident to the Lungs, Colds ne it
and old, Hoarfnefs, Shortnefs of Breath, and ¢
Stuffings of the Stomach, alfoa foveraign)|
Antidote againft the Plague, and all othp
contagious Difeafes, . i

The famous Spirit of Salrof the World, ||
well known for a foveraign Remedy agair:é‘vi
moft Difeafes, . Truly and only prepared!
by Constantine Rhodscanaces, Grecian, ongls
of His Majelties Chymifts, i

— e —

—
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ADIES, Thalafk B [entumto Jont wiewly
. TheQueen-like Clofet I préfented you 2
Sudinit fuch rare Seeretss Imay (a3, 5

howgh read you may )
firftinprint I came
than to get fame.

Ws wo Book_ you will find<t
s twpe lue years pah fimee
WMore foy my Countries goods
My fudy was to impart 10 others free,

\What God and Nuture hathinformed mes
1 muit wor hide that Talent God. me ganes
fhare fhould bave: -
if psins they'l takes

&

\Content 1 am others s
\To prattice avhat I teachy
| Amends for all myCare vhey will mie make.
| Serv ant to Ingenuity Plebes -
i S5uh Ladiesﬂy.lllcommand alldrts fromme. *
A Nothing from them Dlehide, ahat sin myhearss:
3 7 wait on them L thinkit 8 my part.

Aa And




And to {4:1/‘?1::; 10 3him whay 7 have wyjs,
Eearingno Confures, ‘Mangll them shat by, 7
If anyone thay Hononr will me give,
20 fee me i1 the Hacewpbere 7 4, live,
L ill them fasisfio jn eweryibiyec
That they defire, and vind:mlimbring
Datto my 16ty whohave besy mtch abiis'd
89 alate pringed Beok, my Name there uy',
! was far difiams Whew whey prinked iy, S1DE
Therefore thas Book t00wu I thing wor fit
Z0boafs, 40 rag, tell fovies o "ypraife, .
That's vot s be way (! kwow) my Came gy,
Nov frapry borevis gt Powopign - - QL ..
(tuasgmesmydip o wkdtfoalts. 1 do o mebi, )y 1
My rmeiﬂm\_@_\gfﬂrﬂﬁfwwwﬂv Jan) 16 i Bl
0 Wordeetaiises 0.commy LR A
Hoswanld L fiew gy dead uhie L dolrtn o, oo
N commendation to me wyonld that give g
Nor Lke the idle Dronem time wpafs, ;
Bar a the Bee, fuck Hony from Flower and Grafs
The Quintefeence of what I have I'fugy !
Accept it really, 4 1 intend,
For to accompl,fy thofe why want 1) skill,
Zheir Tubles 10 adory aud Clsfets fill
Tothofe of viper Judgment 1 Submir,
o commend, or 1o cenfure what Poe gy,
Thus Ladies, r take leave, de/f‘ri;g( ll,
Your pleafures and your fanciesto fulfil,

~i |




17.0.T BE

READER:

SEOU find'in my former
AN/ Beoks lufructions, for
@% Cookery ', Prefervings

~522° Rare Waters , both
5% Cordialdnd pleafant s
Cakes , Fellies 5 feveral excellent
Remedies for thofe in Confumpti-
ons, and for the Stome:

[ fhall now give you fome Di-
retions for wathing Black, and
'White Sarfmets, or Coloured Silkss
iwafhing of Point), Laces, orthe
like s ftarchiog of Tiffanies , ma-
\king clean Plate; cleaniogof Gold
and




To the Reader,

and Silyer Lace, wafhing Silk:.
Stookinge, adoroing of Clofétsowith
feveral pretcy Fancies; things.ex -
cellent to keep the Hawds white,
and Face and Eyes_clear ;5 how to :
make Travfparen: Work, and the
Colours thereto belotgiog 5 alfy .
Puff Work : Some more Receipes -
for Preferving and Cookerys Some
Remedies for fuch Ailmenss as are
incident to al] People; as cormy,
Sore Eyes, Cut Fingers., Bruifety
Bleeding ap Nofe 5 all thefe you'
miy help, by my Dire@ions, with: .
a[mall matter of Coft 5 whereas
elfe, you may beat a great Charge
2nd long Trouble, and perbaps .
endanger your Eyesr, or Limbs,,
I Mall give you none, but fuch,
things as I have had many years
Expericoce of, with good fuccefs, .
I praife God. !
As_you dare confide in me, T
pray mike ufe of them: I hope:
You-will ot fear, fince what L.

have




To the Reader.

‘have already imparted hath been
Jound true; and bath® benefited
fbany. ‘
Some are of that mind, that
shey value nothing but what is,
Far fetcht, Dear bought, or Hard to
Ve had, :and will rather prize thofe
ihings which are kept Secrec,
though'if known, are but fimple:
And fuch are apt to {light what is
‘nade known to them, not regard-
10g the reality of the Friend: who
doth j=wrt it to them, meerly
put of = dr Good-will , 1and to
jave their &urfes.  Such is the va-
ity of this wicked World , that
whatfoever one doth outof-a fin
sere - and. . Chriftian-like miad 3
et itis {lighted. . I may compare
t to thofe wordsin the Gofpel,
which fays, €aft not Pearl before
Swine, And, ifGaller, and Hippe-
\rates and Paractljus were-alive
or any of the Wifeft Philofophers;
and fhould declare in Writing all
i their




T0 the Reader. =

| their Skill, and lay thofe Writin
idown to the: view of every) By,
ot one in ten would believe i
‘For my part, I' amiof that ning
hever to.condemn any Map 1ii] |
prove it falfe's nor publickly .
commend any! thing, till | fng
good.© You may believe me,
youpleale , and as you find 1h
Truth, {o truft me. AWt b
*' Lhave beenPhyfivian and Chivus
giox inmy owoHoufto R4V, Arig
alfo o many of my I\jﬁ"“wum,
eightior tén Miles ioud aink'i!
Dot-amifs to recite fo - 1.f thofe
Cures [ have ‘done’; the prace:
wherei I have done thear, and
uponwhom 5 bt cannde pareicus
farlyeell you with what', - where
the Careisidiffictles ‘beoaufe there
isin thofe cafes a' good Judgment
requireds and' [“ufe chofe thingy
inthofesCafes which ate hot Coma
monReceipts), | which mayas welf
Killy as Cures but fuch thingsﬁasém




7o the Reades.

| find proper to take away the
il Caufe of -the Diftempers Expe-
A rience with much Reading muft-
4 give that underftandiog. I dare
{| not therefore adventureto teach,
{ but only thofe things wherein
|| People cannot eafily Erre, and by
{ which they may receive good.
i For the reft of what I have
fpoken, and for many other things
i which I cannetin few words re-
i late , if any Perfon will come to
dme, I will fatisfie them to their
deontent 3 and be

Their Friend, '

and Servant,

B. Woolley,

Ags AN







Advertifment. -

i‘[l’" any Perfon defire to fpeak with
| e, they may find me at Mr.
Richard Wolleys Houfe in the
(©®1d-Baily iz Golden Cup Conrts
IHe #s Mafter of Arts; and Reader at -
'S¢, Martins Ludgate. 7Zhey may
\bave of me feveral Remedies for
feveral Diftempers 5 at reafonable
\Rates. Likewife, If amy Gentle-
\women, or other Maidsy who defire
\#0 go forthto Service , and do want
\dccompliftreens for the fame: For
\a reafonablke Gratuity 1 fbakl inform

S #henp




thezswhat I am able ; and if1f
that they are Ingenicns | and de
Jerving, or obliging in their difpofi
diom; meat anmd cleanly in their Hal
bits not too coftly o yer decent|
bvely Spirited ; not bold 5 and tha|
an give mea good account of thei
Parentage, and 1ryly tell me how,
and where they have- fent thein
time : I fhall not only be wi'ling
10 Inflrud them , but | as occafion
[erves, be ready to give Commenda-
Yions of thewsto fomre Friendor ot by
of wine, mho.may wans.a Servant,
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] A SuPplcment

T O THE
Qzeeﬂ ~ltke Clofer =
O R,

a& htt]e of every Thing.

b Imprimis: Lo frarch Tiffany. -

Q. not {oap your Tiffany, fave
only on the hems or laces, with

Crown Soap , then wafh them

dry well in three ladders pretty hot,and
sk your laft ladder be-made thin of the
‘#ap ,~do not wrinfe them nor wiing

em hard , then dry them over Brim-

A B ftone,




2 ASupplementta the
ftane, and keep them all the time fron
the Air, for that will fpoil them,
Then make your flarch of a reafonay
ble: thicknefs, and blew j¢ according tg
your liking, and to a quarter of a pound
of Starch,put as much Allom as an Hafg)
Nut; boylit very well and ftrain it, and,
while it is hot, wet_your Tiffanies with
it very well, and lay them in a Cloth to
keep them from drying, then wafth your|
bands clean and dry them, then hold yous:
Tiffanics to.a good. fire ] they..
through hot | then clap .thém andy

they were wathed, and iron|
good hot Iron,and then they
will look gloffie like new Tiffany. |
Thus you may ftarch Lawns 5 but ob:
ferve to ironthem on the wrong fide,an
upon a Cloth wetted and wrung out a
gain. Sometimes (if you pleafe ) nftea;
of Starch you may lay Gum-Arabick
water, and when it is diffolved, wet your.
Lawns in that inftead of Starch, and hold
them to 'the fireas before diredted; clap-
ping them and rubbing them till theyare
very cleer. -

|
|
b




*mtmudike Clofet. 3

I o mqk clmn Pomt.r or dee.r

\Take whxte Bread of half a day old
‘4d cut it in the middle , and pare the
Yruft round, theedge; 0 that you may not
it your., Poiuts' when: you rub them,
en lay themnon a Tableupon a clean
dlaths and rub them yvery well with: the
{thite Bread all over,,, then take a clean
lttle brufh dnd rub over the Bread very
el 6ill you think-you have rubbed it
tery clean, then take your Point or Lace
fnd fhake the Bread clean offs  then brufhy

¥ very well from the Bread/, and take a
dlean linnen Cloth and gently flap it over
ft-times-

" Thus you may get: the foil off from
iwhite Satten, Tab{;;/ Tafféty, or any Co-
foured Silk 5 provided it be not. greazy
ior too much foiled.

Towafb and ftarch Points.

| iTake. yous Points and put them into
hitenit, then make a firong ladder with
the: bell Soap you can gets thendipa
forufh o that ladder and foundly rub
Jyour Point on ‘both fidess fo dol ill you

B2 have
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have wathed it in four ladders, then wafl

it in fait Watey:

your brufhson

withyit;: (orlet itidrys sthertilaytyou
upon'a Table andhwitly Yoryhodki
made for the | puipofe UFufiinto fevy
cloferland harrows pare of deit toropen

betwixe the gimp or:over-cafts likewifg

o every Tlet hole to operh them. ¢

For'the Laces afteriyow havelip,
them out welli withl youy! hands' Yo
muftiron themon thewrorty fide.. {1 b

Let your waterlbe warm wherewitht

you make your ladder.

When you take them out of .the tenty)

iron them on'the wrong fide ' let mot the

thems

Wwater be; tooblew with which you wafh |

Lo wafh Whise vSmﬁzetf.

Lay th‘em very finooth and ftreight

upon a Board; and if there be any dirty |

alone !, ‘then “with bley
water; and when you have o dorie, takel
Starch made thin with Water; and ‘with/

the ‘wrong fide wath it ovey

§

plats {oap. thém a little; ‘then take a:lieele |

hard brufhiand {oap it well, then dipthat
brufh in water, and with it makea pret-
ty thick ladder, ‘then take the brufh and

rub

|
{
{
|
I
{
|
{
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ib your Sarfnet well, the right way of
\e Sarfnet fide-waies of thebruh, and
Jhen you have wafhed one fide well,
Jion it and: wafhithe ‘other,

I T henhdveia clean ladder fcalding hot,
hd caft your Hoods'in double into if,
Ind cover it, and ftill as faft as you wath
them caft them'into thats yon muft give
“iem three good walhes upon the board,
Endafter the firft ladder let the other be
sery hot, and caft them ina fcald cvery
sime,then make up a {calding hot ladder,
Jhto which: put fome Gum-Arabick ,
Jeeped before in water , and fome {male
o blew it alittle, let them lie doubled up
n that, clofe covered for one hourswhen
wou cometo take' them/out, be fure you
flipthem very well all overyand then fold
them ip to a very little compafs , and
iquecze them fmooth  betwixt  your
i1ands; then finoak them over Brimftone;
chen draw. them between your hands:e-
Wery way till they be little more thran
thalf dry , then fmooth them with good
hot Irons the fame way you did wal
ithem, and upon the right {ide’ of the
sSarfiet. 71 L !
BOY o0 fiGRu Hg i f

Bi3 To
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i
I

To wafb Coloured Silks

They are donethe fime wa with the:
White, only there muft benoblew | oy
{inoaking over brimftone. 4

7o wafpy Black Sarfnets.

|

They are wathed ¢he very fame wslz;1
with the other ouly wrinfed in ftron
Beer cold, withoue any Guin, and iroe’d|

Lpon the wrong fide, and on x woullen'
Cloth,

To walh Silk, Stockings, i

Make a good ftrong ladder wich Soap,
and pretty hot, then' lay your ftockings
bna Table, and take 3 piece  of fuch
Cloth as the Sea-men ufes for their Sails, §
double it up and rub them foundly with
its turn them vt on one fide, and then
omthe other, till they have 'patt through
three ladders, then wrinfe them well and
hang them to dry with the wrong fides
outward; and when they, are near dry, |
pluck them out with your hands y and

fmooth them with an Iron on the I
wrong fide. ¢ ;
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{ To make clean Gold and Sitver Lace.

1 Take the Lace off from your garment,
Ind lay it upona Table,and with a bruth
tab it all over very well with burnt Al-
‘om beaten fine,till you find it to become
1f the right colour, then fhake it very
“well, and wipe it very well witha clean
winnen Cloth often times over.

L To get frors of Tnk out of any linnen
Cloth,

Before that you fuffer it to be wathed,
iay itall night in Urine, the niext day rub
Hallithe fpots in the Urine, as if “you were
'wathing in water, then lay it in more u-
\rineanother night, and then rub it again,
Jand {6 dotill you find they bequite out.

\To get the ftains of Fruit ont of any linnen
Cloth.

Take thern before they are wathed;and
| with a little Butter tub every. {pot very
| well, thenet the Cloth lye in {ealding-
| hot Milka while , and when'it isa lictle
| cooled,rub the fpotted places in the Milk
| till you fee they are quite out, and then

wafh it in Water and So1p.
B 4 i
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To take ous @1y greafie fpots out of Silki
Stauff or'Cloth, . !
Take a linpen ragand wer ¢ very well

in fair water, " then il a pair “of ton

Put ‘a.live Sea:coal or Wood-coal uip-

on the wet tag, and haftily clofe the

reft of ‘the rag about che coal, and pre-t

{ently lay j upon the greafie fpot ' while ig|

18 fimoaking hot; and when you'do perst.

Ceive it to be cool do fo again, and {5'do

till you find they are quite taken out,

To make cloay Plage,

Wah, your Plate firfy in Soap-fuds and
dryit, then if there be any.-fpots., b
them out with Salt and Vine. ar. ’

enwhen you haye (o done anoing
your Plate all over with Vinegar and
Chalk, an, Layitin the Sup or before the :
fire to dry , then rubit off with warm
clean linnen Cloths very well, and it will
look like new,

7 keep the Flziy clean,and 1o preferve i,

Talke two handfuls of Rofemaryjand
oil it oftly in a quart of Spring-water
tll it comes toa Pint, and let it be cove-
red
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+d all theqwhilg ,i then ftrain it out.and
feep it 5 every Morning when you Comb
‘our head, ‘dip a {ponge in this water and
b up your Hair, and it will keep it
tlean and preferve it, for it is very good
bt the brain, and will dry up Rheum.

To wafh the Face.

_There is no better thing to wafh the
“ce with, to keep it finoothand to {tour
it clean, than to wafh it every night with
Brandy, wherein you have fecped a little
dower of Brimftone , and the next day
Iwipe it only witha Cloth.

To make a Salve for the Lips.

,Take two ounces of white Bees-wax
Jand flice it thin, then melt it over the fire
with 2 ounces or more of pure fallad Oyl
and a little white Sugar Candy,and wheu
wyou fee that it is -well incorporated take
it off ithe fire, and let it ftand till it be
icold. Then fet theskillet on the fire again
itill the bottom'is warm , and fo turn it
fout 3! anoint your Lips or fore Nofe, or
ifore Nipples with this, and it will heal «

B To
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Tokeep the Tébih cledn i foid, 3

|
Take: common white Salt one oun ’w}
as'much of Cuttle-bone beat,them togong
ther, and rub your Teeth with it every |
Morning, and then wafh them with fai
water.

¥
T have fpoken enough concerning youg)!
Cloaths, and Face and Hands; now I yvill'|
8ive you direction for to be your own
Chirurgjons and Phylicians > unlefs
cafe be defperate : byt before T begin
teach; be pleafed to take notice of vvhat
Cures T have done, that you may be af=
fired of my ability.

F Ixft, Take notice that my Mother and
* my Elder- Sifters yvere very . vwvell
skilled in Phyfick and Chirurgery,  from
vvhom 1 learned 2 little,, and at the age
of feventeen I had the fortune to belong
f0a Noble Lady in this Kingdom, il I
Married, which was a¢ twenty four years
(thofe feven years T was with her) fhe
finding my genius , and being of aCha-
titable temper to do good, amongft her
poor Neighbours ; I had her putfe at
command to buy what Ingredients migl};t
-
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{ fequired to make Balfoms, Salves,

fyntments , Waters for Wounds, Oyls,

Jordials and the likes befides fhe pro-

jred fuch knowledge for me from her

hyficians and Chirurgions ( who were

¢ beft that all England could dfford )

hd alfo bought many Books for me to

»ad, that it fhort time, with the help of
Aofé Worthy men before mentioned , 1

yon became a Pracitioner , and did be-

fin with Cut fingers, Bruifes; Achcs, A-

Jues, Head-ach, Bleeding at the Nofe,
leloris, Whicloes on the Fingers , Soze
tyes, Drawing of Blifters, Burings,
dlooth-ach, and any thing which is com-

nonly incidents and in all thofe Cures

30d was pleafed to give me good fuc-
el i

When 1 was about the age of twe

and twenty years, 1 was fent by this
Noble Lady to a Weman in hard Jabour.
of Child, who being quite wearied out

swith her pains, fhetell into ftrong Con--
vultion, fits . which greatly endangercd
both her félf and her Childs but by
{Gods help thofe Remedics which 1 gave
{her caufed her Fits to ceafé,and a fafe De--
{Tivery followed.

When:
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When I was Married to MrJolley, we
lived together a¢ Newport Pond in Effex
near Saffron Waldey feven years 5 my
Husband having been Mafter of thy
irtecn years before; e
aving many Boarders my skill was often
exercifed amongt them, - for oftentimes
they ‘oot mithaps when they were play=
ing, and oftentimes fell into diftempers 5
as Agues, Feavors, Meazles, Small-pox,
Confumptions,and many-other Difcafes 3|
in all which, unlefs they were defperately
ill, their Parents trufted me without the
help of any Phylician o Chirurgion;
likewife the Neighbours in cight or ten
miles round came to me for Cure.
A Woman vvho had had a fore Leg
Oné and twenty years I quite Cured. 4
~Another being kicked by a Churlifh
Husband on her Leg, fo that a Vein vvag
burl'rjwhcrcby fhe loft at the leafta pottle
of "Blood 5 T ftayed the Blood and cured
ler Leg,

A young ‘Maid as fhe vyas cutting
Sticks vvich an Ax, by chance cut her
Legforely, fhe haying long time been
afficted vvith the Green-ficknefs “and
Droplies T not only Cured her Leg, bu¢

alfo her other Diftempers at the fame
time,
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4 A Gentleman having gota bruife on
iis Leg by thelathof a Whip, and being
1 a defperate condition with it {o that
‘e was in danger of his life, Lina com~
petent time did Cure.
\ Many of the Convulfion-fits ;, and
Rickets among Children T.did-Cure.
One being bitten with a Mad-Dog, 1

in very fhort time did Cure him.

Several Woren who had {ore Breafts

tand fore Nipples, I Cured.
Many who had violent fits of the Stone,
1 cafed them. y
A Man being much bruifed with the
{4l of a Cart upsn him, 1 cured.
One being much bruifed by Rogues
{ meeting him on the way, and after they
| had beaten him down, kicked him on one
| fide of his Head , fo that his Ear' was
| Gwelled you could fee no fhape it had,
| and withal fcll intoa Feavor ¢ 1,by Gods
help did Cure.
A Woman who for divers Months had
a very great, Flux upon her,. 1 {peedily
Cured. )
A man lying fick of the Meazles, and
being all ftruck in,fo that it was thought
he could not poffibly have lived , I gave
him a Cordial which brought them forth
-again and recovered him.
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& Child of ayear old: big takex“
with thefhaking Palfie, 1 Curedi

A Man having 5 Pitch-fork tup inhﬂ‘
the Correr of hjs Eye, I Cured. A

A Woman having a Stick rup into the !
corner of ther Eye, T Cuged. , ‘

A little Boy falling froma Bridgeinto
alittle River ; cuc his Head {6 with 4 [
ftone, that while 1 had it in Cuge there
came forth a fliver of ¢he Skull 5 T Cy-
red.

A Man taken fuddenly with an Apo-
plex, as he walked the Street, his Neigh-
bours taking him fnto o Houfe | ‘and qg
they thought he was quite dead, 1 being
called unto him chanced ¢ come juft
when they had taken the Pillow from,
his Head, and were £0ing ¢ ftrip him ;
bur Teaufed him to by fet uprighc andhis
mouth tobe open by foree,thendid T give
him fomething out of 3 litele glafs , and
caufed him to be rubbed and chaffed, and
Air to be given him, {6 that iy 5 little
titne he came to himfelf and knew every
one: He lived about ten hours after, and
8ave God and me thanks,that he was not
taken away in thae condition , but pave
him fence to make his Peace with God
and to order what he had [efr. l.wi}llled

im

{
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in to fend for 4 Phiylician 3§ which he
4, who didzapprove: of what' I had
sne, but could ot fave his life.

4 A Woman being fruck with a'ftaff
on the Lip, 4o that it was cut aftinder
lith the blow? 1 in fhort time Cured.

{ Many 1 did cure in that Town, which
vere burned ‘with Fire,and fome fcalded,
f1d none of them had a Scar.

A Girle about twelve years of Age
leing taken with a Lethargy , and after
| had brought her out of it fhe fell into
itrong and ftrange Convulfion-fits,w hich
n few weeks T did perfectly Cure.

After thefe Seven years were paft, we
Jived at Hackney, near London, where we
‘had above threefcore Boarders; and there
I hadmany more Trials for my Skill
iboth at home and abroad. !

1 Cured my own Son of an Tmpo-
{ftume in the Head , and of a deep Con-
| famption, after the Phyficians had given

bim over.

11 Cured'a Woman ‘of Thrécftore
| yeaxs old ; who had lyen Bed-ridden half
{ a'year of 2 Timpany, and was not able
| tohelp her felf: This Cure I didin three
| days. 1
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11 Cuged ManHeryant t6,a Gentles |
man ;- who had a fore Lieg by a fall fre i
anhigh place, and it was grown {0 ddns
8crous, that it was thought incurable; -
I Cured a Bricklayer who had a fore:
Leg by the fall of Timber, and becaufa”
1¢:was poor his Chirurgion gaveit,over,
1 Cured 4 Shoe-maker of 4 fore] Legy!
who had fpene three pounds on it before
he came to me. :
v - Cured a poor Woman of afore Leg,s
who was advifed by a Chirurgion to,
haye ic cut off, i

A Cancerin the Nofe | have Cured,

Cankers in the Mouth and Throat.

The Green-ficknefs in many. Dropfie,
Jaundies | Scurvy, Sciatica > Griping of
the Guts, Vomiting and Loofnef,

And for the Paltie, whether Dead o1
Shaking, T = fure none can give better
Remedies, nor know it better than I do,

t

!

having bought my Experience at'a dear ;

1ates there is none who haye been more
afflicted. with it than.my felf, and ( 1
humbly blefs God for it ) theresdsina
Perfon more freer from it than my felf]
nor fromany orher Difeafe 5 rand that is

very much, 1 being now in my Twoand
fifticth year,
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IMuch more I could fay, but T think
$iced not s for they who do believe any
fing T write, will, T hope, have confi-
tnce to-make uferof thefes Receipts T
bl give them without any fear. It is
itogether as'néceffary that ‘yon “thould
how how to keep® your Bodics in
falth, topreferve your Eye-fight and
pur Limbsas it (s to Feed ‘or Cloath
ouri el | Therefore ‘the ore fully to
ycomplifh 'you, ‘let me per{wade” you
st to flight; but to value what I fhall
vach,and give God the gloryswho out of
) mean things'as T fhall name,he thould,
£ his goodnefs to us, create in them
) great a vertie. - Tdonot attributeany
hing ‘but to his alonc power, and give
lim praife wheén he pleafeth to make me

o Infisament of/ doing good:
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oo Foraty Ague whaseye,.

TR il
T Akeof the dried leaves of Law, sl
which is efieemed in Gardengy)
Take of the fine Powder thereof as mugly
as will Jie upon a fixpence by heap , ‘mig)
it yvith any fiquid thing, and take jt/ong|
hour 6r twobefore the fit comes 5 dothis |
three times and 80 tobed,and keep warm, |
‘Thebeft thing to give it in is Treacles
water, Cardus—water,or Dragon-water, !

[ For she Salling Sicknefz, B
Takea lige Mole, and cut the throse |
of it into a Glaf of Whitewine , and
prefently give it to the party to drink a¢
the New and Fuj of the Moon (viz.) |
the day before the New , the day of the
Nevv,and the day after, and o a¢ the
Full.

This vill Cure abfolutely, if the Par- |
tybe notabove forty years of Age. .
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ﬂm extream Rhe:;'m falling from the

80 ea i)

{Tdke fome Latasebin Balfom, and
sread it ' thin upon the finooth fides of
i Sage leaves; take five of fix of thefe
fves with the other fide downward
pona few embersof Wood Coals , and
ike the fmoak through @ paper tunncl
Jto your mouth 5 thus do every morn-
4 till-you find 2 Coxe.

Foi Worins, a miratnlons Cure.

Let the party drink their own Water
‘ith & Tittle Methridate mingled therein,
lor thivee days together in the morning
fatting; and walk after it. .

A moft excellent Oynement for all manner
of fivellings and [oves, and for the Kings
oo Bily il diffotoe it if it be to be'dif-
11 falved, ipwill both break and beals it
s good alfi for fore Eyes 'if anobnted
therewith.
© Take one pint of the juyce of Cellon-
| dine, cafid boil it in- one 'pound and half
| of maw, Buttednever faltedy till youmay
{ by yout judgmment think it to be enough (,
LW 0
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fo keep itina Gally-pot for your ufe,am&g“
when you apply it let’it be warm.,. ang)
bath the place well; iftit be not broke i}
bug if if, be; broken, then d,ipfﬁneuli’nheh‘
Cloths init-and lay on ctwicein the da{»a
anoint fore Eyes gently with @ Feathey
every night ¢ll they are well. & |

et mofl oxoellent Balfim SorWonnds, ;|
~[1200 [0t 1tt0y ol
- Takea pint of the pureft fallad Oyl t
and put to it four ounces of commop
Brimftone beaten fine, and fét it in the .
Sun for three weeks or more before yoy |
ufe ity )
If the "Wound bc,inﬂaimcd,
conferve of Red-tofes, upon 2 linnen
loth, and Iy on gyer night, the next.
orning bath it wel] with Brandy , and
then fay on ¢his Balfom with a Feather
warm, afe the Conferve.of Rofts till you
find the. inflaimmation to be:quite gone,
andif. you percejve proad-fleth to - grow |
1. the Wound > thenlay in’ a Jittle burng |
Allom after you haye wathed it before
You layon the Balfom, ¥
Conferve ot -Redrrofes:, is alfo very
good. to,lay, upon inflamed Eyes . moitt-
ned firft with )z fow drops.of  Blantain ||
Water,

{préad fome
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§¢er, and ther fpredd upon Eawn, and
Jaid on the Eye-lids 'witly-@ Lawn b=
sben, 'bmd it on all night, and the néxt
ir walh it-off with a little red-Rofe-
dter, and & lirtle White fugar Candy.
RO 300 N ] J FEVREER I LA § § O i
Wlg Cianber in' the Breaft's
ot .)..L.' iy 21 .@“: ¢ 26 (I
FitHerd isno beteer thing i the Woild
Wil to'take Inwatdly”Sows “or Wood-
1e;in thismiamer following. ** © .
| Take -abort-fix 'feore “of themalive,
“d walh them in“a little White-wine,
den bruife them well i “Porringer
lith the back of a Spoon ,. then-ponx in
{me clean White-wine inso them,--and
kain the juyce of them into .3, quart of
hitewingor Aley but Whitewineisbets
r5, keepit in @ Glafsrbortle’, and every
Sorning fafting, and at four of theClock
'\ the Afternoon drink one quarter of a
int of it,{olong as youfind youneed it.
Phen take a quart of Spring-water that
iifés in'the ‘Eaft’, ‘and ‘boyl thercin’two
Jandfilsef red-Sage tilthalf Your wdtcr
b6 confuneds thenftkain' dt out and’ prit
n7a! lietle RochaAlibm, ‘and “thett fone
Honey, heat them together over the fire,
and then putin a“Glils for your ufe:
lay

o740 Crare fore
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lay nothing to your Breaft but linng
Cloths dipped:in fome of. this Sage-watg|
warmed, Morning.and Evening,
Wood-lice which doth theCure, -
Drink which is made of them, efpecially!
if it be in White-wine, doth not onlyf
Cure a Cancer jn the Breaft, but alo forg
Eyes, Scurvy, drowfmefs in the Bya i
onvulfion-fits in Childten o in Ofder
People, or any manner of Obftructions
for they wil] carryout all eyil and vengs|
mous Humours out of the Body. ., iy

4 For any Sppt{in‘:be;f'ace:. d m{‘; :

Take o picce of the Afiarbiret; of 3 |

Womans firft 'Child, * and ‘yub ‘your Face |
with it over nighe, thenexe morning wafl |
it off withia litfle new Milk wasiis from |
the Cows defo threeor four times: and i¢
will Helpi 1181 Sy ohg

To:Cute sie whi piletk their Bedt

; Take»pf \the After-birgh of 4 Wbmma i

l

And dry it in gn Overw, jand; beag, i, 19

Rowder, and. giveasmuch agwill lye ona
Aixpencein g little Wine or Syrup ;) forra
week together | cvery Morning fafting; |
and nothing)is better., ! i

§

|

For |

|
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A Madefs, ‘and for fuumss in the Head.

Rub the foles of the Feet with the
yirit of Brandy every night, and apply
# Herb/Henbane , braifed with alittle
Bumdg and Whitewine: Vinegar to. the
fmples 5 it will cafe. pain inthe Hezwl,
il caufd the Pa):tyw fleepd = ©

L

Forpainiin the Bones.

1Ammt the: place grieved with Dogs
seafc cvery night by the fire; and wear
f:ks cat ontc of & Bears! skin in their
floes every day , and their pain willbe
yne.

o the Leprof ie , or any other venemons
Hismari> .
d Swaﬂow every! twelize hours: 4 ballee
i Gold; and ftill a5 you woid onewafh
vin Treacle-Yvater, and at the'due howy
wallow it agains ! continue domg dlus a
mgtum,zmdrtvvﬂl Cures: w 5 118
Takill RatsoV] o
Frya Spung in maxand hangjt by
ffh'mg, and the Rats vvill forfake the
Loom.
To
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To Crire:n Horfé-of & Cold, though he hath)
bad it never i long a time, -

Take two new laid Eggs put them)!
into dn Earthen-pot , .and then put in ag
much Whitewine Vinegar /as - will coveg
them, sthen' cover ‘themy clofe and ipuk
them into a Horfe-dunghill.and cover ;
over with the dung, {0 let it ftand twelve
hours, then pour”it down' the Hoxfe
throat fhells and all, and gallop him a 1
ter it/, and Cloath himvery warms" be,
fure;yon give it him three or four timesy
but :there muft be ‘a day between every
time. :

For a Cow that Stales blond,

Take a goodhandfil of the Herb
called Peruwinckleand bruife it dnd-boyl
it in-a_quart.of ‘Aletill it'comes to'a pinty
then firainit;and giverit her to drinks
do:ifo three times. . Peritwinckle hath
alfo an excellent vertie to french: bleed+
ing at the Nofe:in ‘Chriftians , if it be
wmideintd agarlandand hung abous the

" Neck, i

P
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WUy excdllent Medicine for the Cold
Gout.
1 Take Stone-pitch three drams, pound
) to duft, and fet it over the fire; Venice
furpentine fo much as being mingled
flith the Pitch, will make it {fpread when
ic Pitch is coldsthe beft Turmerick,5 or
4Races beaten to powder, Letharge of
ltold half an ounces mix all thefe toge-
iier when you have warmed the Pitch,
fhid work them together- that all may
‘ecome one {ubftance, and ufc it for your
tlaifter, following the Gout as it fhall
fmove.

. For the Hot Gout,
A moft admirable Medicine.

Take the Bones of a Horfes Legs,
yreak them,and take the Marrow out of -
Hem and wath it clean , it muft be the
whiteft Marrow , wath the Bones alfo,
ind put both the Marrow and them into
. Kettle with Running-water , and fet
ihem a boyling , {cim off the firft riling
ior that will be froth, then fcim of all
ihe reft that arifeth and faveic, as you

©) do




:
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do the Neats-foot Oyl 5 then take of I
{op, Time, Camomile, Rofemary, and fg‘l
leaves of red Sage (of all) the quantitf
of a handful, and when you have got a
much Oil as you can, then boil the Herbgl
init for a quarter of an hour, then firaig
it and keep it ina Gally-pot or Glafs§!
the quantity of a fmall Nut will g0
great way 5 you mult firip the Rofemary
and Timeupwards, and be fure you pug!
innone of the flalks s put in as much.
Sothepnwood-tops and of Lavenderd:
Cotton, as you did of cach of the otheg.
Herbs , and boil them with the othery
kecpit well from the Air.

:

An excellent  Gliffer o Cool and
Bind,

Take 2 quart of new Milk, and a
handful of Knot-grafs, as much .ofl
Bramble,as much of finall Plantain; boild
thefe togeeher in the Milk, then firain it,
and put in_fix penny weight of Bolear--
moniatk, and adminifter it,blsod=warm.
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Yo 4% \%';tk;ii;ig;@oi{i';' or a‘ny’ hot Tumor.

RS

¥ Take Mallows, Violet leaves, Marfh-
Mallows, Mclilot, of  each two handfuls,
Winfecds beaten two ounces , Crumbs of
Bread  asmuch 5 boil thefe in Milk and
inake a, Poultis therewiths then put into
ot a little Oil of Rofes, and apply it to
Jhe grieved place very warm twice a
dlay.

o.Gups.a Deafiels which is caufed by the
L.« ftappage of the Ears by wax.

1f it hath beenlong , then drop into
the Ear a little of Bitter-Almonds
swarmed, for a week together everyNights
Iwhen the Party is in Bed then take a
Jlittle warmed Sack, with asmuchof the
Jbeft white Annifeed-water, and feringe
|the Ears witly'it oncea day for threedays
itogether, and keep them ftopped with
{black' Wool. If they have been deaf
ibut a little while,then the'Wine with the
| Annifeed-water will be fufficient, with-
iout the Oil of Almonds.

C2 For
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For-thefalling dorgn. of 1he Mathen, ;,

Take Smiths Water and Oaken leaves,
or the Bark of Oak, -and boil them well ||
ina Pewter difh - clofe: éovered 5 ‘then
firain it through a Cloth's wet Cloathg .
thercin andiapply them hot'twoer thrt
times in a-“Night when ‘you g0'tc Bed
Thus do for a week together, and kéep |
your {elf warm in‘the day time:

|

wherewith . Gentleman s T Kiiéw song
Cured-aftei: all- 3¢ Chirargions bad A

given him over,

A moft excellent Plaifler for the Gont ,\ﬂ{
]

Take half a: pound of un-wrought -
Wax, half a2 pound of Rofin, one ounce
of Olibenum ;. four ounces of Letharae
of Gold, three guarters of; 2 pouad) of
White-lead. finely beaten and fearced 3
then take a pint of Neats-foot Oyl fet
it on the fire with the ‘Wax and Rofin,
and when it is melted put thercto the o-
ther powders, and ftir it falt with 4 frick
till youfind it be cnongh:. fo make it up
in Rouls, and keep it for yourufe ;7 and
when you feel any pain apply it upon
linncn.

For
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r the bztmg of @ Mad-deg, tanght by
Dotior Mathias.

{ Take of Rue, of Garlick of feraped
hﬁVi{Cr, of each two ounces, of Venice-
dreacle ene ounce, of Mulf &aclinc ong
wiarg s pu all thele into it , frop it clofe
hd boil it ina Kettle of water for the
vace of two hours , then pour off the
Heareft; andjapply fome of the dregs to
fie place bitten,and give the Patient two
oonfils to drink of the Liquor, Morn-
9g and Evening for nine days together.
#'his never failed Man nor Beaft,

" To make the 0il of Charity.

Take Rofemary, Sage, Lavender, Ca~
tiomile, the leffer Valerian, of cach one
Jandful s cut them firmall and put them
nto Oyl-Olive, let it be very thick with
Jhe HErbs, et it infufe feven daies in the
jans ‘then ‘fake ‘the Glafs whercin they
ire and wind about the bottom a little
Hay, and fet it into a Kcttlc of fecthing
Watcr, and let it ftand two hours 5 then
ftrain it out and put in Herbs, and do as
stfore’, {0 do three times 5 then put in
V;lcrian atoné “and" do as before, then
" € 3 {train
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firain it and let the Oyl fettle: keep th
clearctt for Chriftians, ‘and the ground
and Herbs for Beafis.
The Vertues. S
T healech green-Wounds and Brdifs
(if inwardly:) Take a fpoonfull ‘of “thihs
cleareft Oil in a little warm Poffet-dtinkys
dnd go o Bed and fivear after it. ¥t Cipmif
icehthe Tooth-ach if it comes of ‘4 cole |
Rheum, dipping Clothes in it and Ryt
the Cheele. Tt is sood forall Aches'thafl|
come of Cold. Tt is pood for Deafnefel
it it be dropped into the- Ear warm; ' ifi}
firft the head be carefully opened with
the feam of red-Sage and Milk boited |l
together, Tt will alfo Cure or knit tos'
gether-a'brokenRib, - “* 1 ok 2
ToCurea Timpany.  Proved by me,
Take (hell-Snails, crack their fhells and
take them off, then put the Spails juto 3 1
Cullender for a licele while to drain,then ||
beat them in a Wooden-Boul or Mortar |
till you find they are well beaten; then
Warm ta little in a ftone-Pan aud {pread
it upon Sheeps-leather, and lay itall over
the Belly when the Party goes to Bed,
and bind it on: the next Mo ning take
itoff.and lay in the ficad thercof a Warm
Cloth. Thus do three Nighgs :ogt,tht’lr, [
7ol
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\ make the Black-waterto Cure 2 Thifto-
{low Woolf > Noli me tangere 5 or a1y
A Tetser or Scalds or any other Sores.

1 Take the fattelt Wool about the Cod
i a Sheep, dry it in an Oven after Hou-
lold-Bread is drawn 5 thenbeat it into
he powder 5 put toita fufficient quan-
ity of white Rofe-water, with a little
dercury fublimate,and {oapply it to the
Jrieved places, by wetting linnen Rags
fnd lay it on warm.

ol moft excellent Dies-drink for any Difeafe,
| caufed by fparp or foul Humors.

Take Safa-perilla 4 ounces, Safafras-
4wood 4 ounces, and China-root I oufice,
l4 handfuls of Egrimony , 4 handfuls of

\Colts-foot, 4 handfuls of Scabions, 2 pen=
iy worth of Marfh-Mallow-root , on¢
‘handful of Betony, 1 handful of Ladies-
\mantle, 1 handful of Sanicle, and 1 root
lof Columbine fhread the Roots above-
ifaid, and put them together with the
{Hcrbs into thrce gallons of Running-
Jd waters  boil it to two Gallons , then
{ frrain it, and put to the water o0& gal-
I lon more of Water , and boil it until
{it be half confamed s then ftrain  this

: (G drink
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drink, and put thereto one pottle of
Whitewine ,  and one pint and half of
Hony, boil jt a Jittle again and feum jf|
very clean; then take it from, the firgy,
and put in two ounces of Sena, and
three quarters of an ounce of Rubarb 5
drink a draught thereof Morning and Es

vening : 1t is good for Droptie and Scug=t
Vy.

For a Filn in 1 Eye.

Take Englih Hony, and. the:Marro
of a Goofe wing, of each a like quantity,s
warm them together, and lay them an®
the Eyelid with a Feather > and let it go
into the Eye, drefs i twice a day till it
bewell. It will cuge thofe films which
do.come of the final] Pox. : ;
24 Cure fore Nipples, or for abruife which

comes by o fall,
Talce Porfley and
in Cream ¢il] youdfee
it, thenvtake that oi a

hredit, and boyl it
anoil.on the top of
nd' boil with a litt]e

- Loaf Sugar, and (o apply it,

For the Stone ayd Choler.

Half an ounce of Caffia in the Cane,

ntof a knife, and pre-
fently
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tly after it half an ounceof Manna,
Ailolved in Poffet-drink, .and two hours
Ster that drink Lemmon Poffet-drink :
Ihis you muft do ‘threc days togecher

To-make Thiftolow Water.

Take of Bolcarmoniack, feur. ounces,
Camphire four ounces, white: Coperus
Jine ounce s flice the Camphire thin and
#eat the Coperus tine s then boil them
iwo together jin an Earthen-Pau never
iled. they will melt of themfelves with-
ut any thing, to. thems whenothey a
dmelted , ftir them together with a little
tick till they are hard, then beat them
na Mortar toa powder, and then beat
your Bolearmoniack and: mix with them
wwery well, and keep it tied up in a blad-
der (it will keep feyen years:) when yon
lufe of it .take a.quartof Spring-wates .
and make it boiling hot ,: then putinone
igood fpooniid of the powder and flir it
labous ,, and when it/is cold put it inte a
Glafs - and, coyerfic: When you drels
::1'15?‘,¥W' pd, mT'ii(’;olow withsie, syou
malt warm it very-hot s, andibathy the
iplace well with it ,. then double forr
{{oft Rags and wee themy in ig, he

: o
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before a Jirde Hony in the

o]

h ating of itel
&yon’ your wetted Rags , 2id big 1
them on ¢ thus do' twice s day till it bail
well. Thisheals very fatt, if the Wound'|
be fit to be healed; but if' there be any
inflammation iy it, it is not for it.

TE you ufé it for the .yes, you muff
WAL it, aud drop itin, [ did Cure a8
Senclewornan of a Thiftolow in the Eye
with it which. fhe' had by the ‘Sm
Pox: And feveral fore | ¢gs I have Cua
red with {e, :

It isvery good forthe Tech (aud. for§
Gald-Hor{¢ backs ) only 'yott muft dou=
ble your quiantity of powder, “and always
put in Hony when you heat it 5 for that
doth clearfe and help'to heal.

gk
;

i
1
1

For Rbeum i ths Eybr.

15-blocd, BoleStrmonidck. aiid!
ten and fearit, “of ‘each 1 like
ntitys mise them wich’ the white of @
L cllbeaten : thety fpreadt it o 2
t Leather, agif iy it'on'the Fores
fead,, from one Fem 8ty antotfier, and

i ired 3O which!witl

letit lie elll' you e
€30ds bielTing; will beiis three daysy 1

i b ege i
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A Ty fiench Bleeding as the Nofe, orin
i Wounis.
Take of Frankinfence one dram, A-

‘ocs half a_dram , beat them into tine
bowder s thenbeat the white of anEgg
Jind mix with it, let itbe of the thicknefs
bf Honys dip the woolof a Hare in it,
tand apply it to the Wound , and bind it
Jon: if tothe Nofe, fpread itupona lin-
“nen Cloth,and lay it to it.

For Kibed Heels.

Take the Wool of a Cony, and the
i white of an Egg, beaten together, and
{ fpread it upon a linnen Cloth and lay it
| on: butif they are broken, then take a
| live-Moufe and flea it, and lay the skin
) on while it is warm,

For the Rickess i Childrens
Take of the inner Bark of Tvy,thein
nerBark of Afh, Harts-tongue leaves,
branches of Tamerisk , boil theny i
four Gallons of middle-Wort, anch
in {0 many of Hops. as you think -®
keep it =" when it i cold. enoug «
work it up with Yeat as you d
other
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other drink, have one Veflel under angahf
ther, and let ¢he Child drink 110 othert |
drink for a quarter of 4 year. 1 havg
cured many with this drink, and a Plai-

fier of Paracelfii upon Sheeps leather g
the fmall of the pack,

'r

At excllent Remedy Jar the Stone.
1 Take Whitewine and quench a:black
Elintin it fiye cveral times,then fwceten
K With Sirrup of Marfh-Mallows , and 8|
take j Morning and Evening for three
days,
iz exgllens Cordial Eleciitany.

Tale ol Cofferve of Sage-fl
Rof mary-flowers | Marigold-flowers %
and o.‘fmd‘Rofcs, of each one ounce,
MK them together with one oun-e of
Sirrup of Clove-gilly' fidwers » and fix
tsof leat-Gold keep itina Gally-
POt andtake every night when you g0
tbed as. pinch asialigtle Walnne. Tt is
Very good for any weak Body.

owers,

Hea,

&

he Blond, y<Bluxs or osher-Lgs hefs

Ctwo or ‘three Races of Ginger
theri eliin,aid lay {orme of them
e ) over

and-f
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fcr a Chafling-dith of Coalss: then fit
ger the heatand finoak of it and take
lled you catchno Cold =1 Do this Mormn-
% and Evening for thrce or four days.

For the Worms inChildren.

I Take of the tops of unfet-Lecks,with
ie lower part alfo of them, oné hand-
I, as much of the tops of Wormwood;
gop ‘them fmall’s then {et them on the
re with a little freth Butter and a little
Vhitewine Vinegar , and boil them till
16 Herbs be {oft, and that it be reafona-
le thicks then put it between two limen
othes fewed like a' Bag , and lay it
yarm; all over ‘the belly of the Child
% Night ,'and bind it on with a Cloth.
the next Morning take it off and put a
varim Cloth infread thereof.

Thus ‘do three or four nghts(togc.
Her-dnd it will ‘cdufe them 'to void the
Wortis! ‘Tt doth alfo draw Wind and.
Infectionout of the Body.

Lo make a black Satvé véry good for CO/')!J“
‘ orfor 0] SW’E old or new,

' Take a pint of fallad: oyl and hilFa

Dound of. Red-lead; and put themiinto a

skillet
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skillet that will hold three pints,or neary|!
for fear of boyling over's fir it all thljé\
while,' and Jét it boil {oftly till you perays
ceive it to look black’, and that ir leaye' |
boiling and doth fimoak s then take i}
from the tire , and Iet j¢ frand till it be
quite cold, then warm the bottom of thel
Skillce :uld turn it out. :

s

s o
o
i

At excellent Water for 2 Canker in the d
Mowth, or for any Sore. ¢
Take of Rofemary, Sage, Plantain and 'l
Scurvy-gras, of cach one bandful , ong
little branch of Merb of Grace , and il
little Sweet-bryer ; boil thefe in a quargh
of Water and a quart of White-wine
and put therein a bright: fhining Sca=
coal as big as an Ego, one that was nes
ver burned 5 et them bojl {oftly over a
flow-fire, clofe covered, till half be con=
fumied’ then ftrain it ont and put in (O
Roach-allom ; make it fharp with. its
then make it very fweer with Hony, and
ft over the fire again: till it be boyling
Ot 5 then when it is almott cold put
It into a4’ Glafi-bottle 5, and. keep -it for
ule.  When you ufe it,wath your Mouth
withiitvery hot) threc ot fotir timesina. |
days and then take'a ligtle warm Hony in - |
s your
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Jur Mouth to cafe the finart : Bath
Jounds with it very hot and well, then
Up linnen Clothes 'n.warm: Hony and
)}y__ou. Drefs it twice a day.

| wery fine Poulkis to lay on any Sore - to
| take the inflammation out of it 5 or to
\ Lay t0-u fore Breaft 'to break, or to diffolve
St af it will ‘not’break : It will ally
L ihenl it if “hroken. ;
" Take a quart of Milk, and boil it with
wo {light handfuls of Oatmeal,and one
jood handful of white-Lilly leaves ( 1
sean the green leaves of the white Lil-
dgs cut {imall) when it is boiled criough,
but in as much of ‘the beft fallad Oilas
il make it very {oft and moift; accord-
dng, to the bignels of your Sore fpread
iome of itupon a linnen Cloth,and lay o4
wer it'as hot as‘you can fuffer it Morning
and Evening”: when ‘you'drefs it walh
it with 4 lietle Brandy and Buteer.’
For a tickling Rheum.and Conghe
Take of Conferve of Fox-lungs itwo
onnces, Sirrup.ofi Colgsrfoot 5 Sixrup. of
] en-ha’r, Sirrup of Hore-hound, Sir
iup of Hyfop, Sixrup of Violets, of ieach
{6nc ounces mix them, well together,and
{take them often in‘the day ox night upon
An

ia Liquorifh-ftick
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A lexcellent Balfim ifor symigia Brnifaghs
Sforontrard: Wouitds, and for ho Stoneglh

Take of Oyl-Olive > Oylof Turpena
tine, and of the beft Whitewine, of. cachy|
QRE -quare , put into chemi. three good|f
handtuls of the tops:of Sty Tohws W orty !
with ‘the fowefs and feeds sy lett chepgl
lland in a Glafs inthe Sun ey daies; theat
put them into 3 long Gally-pot , and feg
that pot into a Ketcle of: water , and fasf
ften, it with Hay ; let the water {eeth for:

§ ity
:

two lours, thenake it oue and {et
alwales keep it covered,

If you take it for the Stone, take a
{poonful of it ¢ 2 tme in a GlaG of
Whitewine, in-the Morning faﬂing, for
three days together at the New and Ful}
of the Moon s, hut if you thould: beifiids
1 takerit when your (1

denly thkéll, th
Isin pain.’

For Soresy wirmir s little, and’dfter
youhave vye vvalhed the Wousd with
Brapdy, lay” o e Bhlon! with 4 Feas
ther, and dip e 34 dnd 12y~ ide6
and’a pieck Of ‘Hogétbladdér ‘over ‘that i
thiat the lingenyou bing i tp Wil iy
notifdak it upy drefs your woundsMorn- |
ing and Evening, ‘ i
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31f you take it for. an inward Bruife,

¢ two fpoonfuls of it in a Glafs of
hitewine, and go to bed and fweat, do
ithree nights together ;. be fure to jums
& the pot well together. when youtake
iy, or elfe the Oils wvill be at the top;
“d the Wine at the bottom 5 the Herbs
{d Flowers applyed fiench bleeding, iu
founds, or at the Nofe. :

\ moft admirable Drink, for s Cough : it
3 alfi enpelleth any gongealed Blood, Tnt
\ poftume, or other filthy, Humowr It
\ bealeth all inward Ulcers. , and cooleth
{inflamed Lungs , and alfohealerh Ul

\ cers in thent.

I Take two pounds of quick-Lime, and
4t it into ten quaxts of Spring-watex in
' Earthen-pot s let it ftand twenty fous
iours; . then you will fee as it weresa thin
‘¢ on the top of it, which you mufttake
I very clean with a fcimmer,then pour
Iff all chat is clear into another pot, and
lut into it thefe things following :
{Of blew Figgs flit in two half a pound,
)f Raifons of the Sun fioned half a
Sound, of Liquorith {cfaped and fliced
thin four ounces , of China Root fliced
" thin
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thin two ounces > of Annifeeds brujfy
oneounce, of the fhavings of Ivory foug
ounces, of Maiden-hair one handful , of)
Burrage, of Pimpernel , of Balm 5
Penny-Royal', of Colts-foot 3
Horchound

Letall thefe
ours s then ‘take it and firain

and keepitin Glafs-bottles';

of Morning and Eveninga good draught

(or if you pleafe) ofteney » and you will §

find a great benefit, $ '
Take two pounds more of quick-Lime, |

and put it into the fame quantity of|

Spring-water, and do as you did beforej
only you may ufe the fame Ingredients

as-you made the other, without any" |
new,
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|
|

| For a Pinand Webinthe Eye.

ITake of ted“Rofewater -one  quarter
ol apint, put it} it two eanyworth of
fattick finely' powdered " and one quar=
& of an ounce of white Sugar-Candy
e have in readinefs of busnt-Allom,
{d white Sugat-Candy’, of cach a like
wantity beaten fineand {eaxfed and mix-
4 well together: Wihen syou drefs the
e , firlk walh it well with the Water;
id then blow in fome of the powder
litha quill, and hold your hand over it
11 the {inart be gone 5 the next Morning
t fome Breaft-milk be milked into it,
1id do nothiag elfe in the Moming sand
wery Evening ufc the other: fo do till
tour Eye be well.
" Do not put any Cloth, or Silk before
lour Eye, for that poyfons it,by caufing
Jhe vénemous humor toreturm.

This Water is | very goodnfor other
jore-Eyes, if they be well wafhed with
¢ Morning, and Evening , and if the
Rhewm be very much in the Eyess then
jay a plaifter of Burgundy-Pitch to the
Nape. of - the Neck, and lct it lic as long
as it willi fticks

For
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For the Tooth-ach,

ich carry  the Rhéum i ,
th afew drops of Qi :

gently, then {pread a black Ribbon ¢

penny broad with  Maftick 5-and lay: g
upon the plage whiich youdid anoihitya
keepitom: - i Y

For a Thruphin 4 Childsmonsh,
Walh it Mbrm'ng and Evening with - i
little Verjoyce and Hony, warmed o Tith
de, and then blow in fome white Sugar:{ :
Candy beaten fine with a quill,

For the Irch, -

Take fome common Brimftone beaten |

02 little beaten Ginger with |

it up ina Tiffany or Lawn, 8l
and let it lie jn firong. Whitewine Vipe.

gar with fome Roach-Allom 5 when it

hath lien a1y night you may begin to ufe

itybut the longer it lies the better e will

€' when you ufe it, take'ip the €loth

: whercin
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rein the Brimftone is tied ; and rub
jour: Joynts: with it very ‘well, every

¢ when you go to bed; then take a
e Methridate before you go to bed 3
fo till you are Cured. 1t is a dan-

s thing to cure the Ttch, and nof to .

ﬁﬁ it out , for that ftrikes it in , .and
idy times'it falls ipon the Lungssfome-
ies 1t , caufes Convulfion-fits, . Apo-
ixics or Lethargics if not driven out,
It is alfo very neceflary when you have
ite killed and cured it ; to purge the
;&'ty very well, " to prevent further mif-
Cf.,rn, t ¥ i

s { o1
{For.a Braife where no skin is broken.

/Tliere is nobetter thing thar tobath it
ihwithOili of - Spike, . morning and ¢
g il 2 { ¢ :

’ Fita Sinew-ftrain.,

Take ftrong Beer or Ale and boil it
it be very thin ; then{pread it upon
bather, and lay it ‘on as hot ‘as you can
ffer it, and letvit ftay ‘on.
|

For
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) 819} | f3 45 2 o
For a Confumption)unother wéaknefi !
Take a Gallon ‘of  firong A‘ie—wol
* and put therein two ounces of Liguori
fcraped clean and i
ounce' of Annifeeds

pot, and take thercof every Morn
and Evening : It isa very good -Remedy:

For 2 Bary.

Take the juyce of a great Onion,. ai
put to it three fpoonfuls of Fair-wateq!
and as much pure fallad Oil, and beat §
together very well with two or thrdl
Feathers tied togethers beat ‘it ¢ill it
thick and white ; and fay it o with |
Feather; then lay on very thin Raggg
dipped thercin; drefs it three times in
day, for you muft not let.it be dry 5 andk
when you do drefsit, anoint the Clothsh
with fome of it before .you  take the il
off; that they may come! eafily:" the pulai
ling of them off when they are hard andly
dry is that which makes a Scar. i

When you perceive the fixe to be quite)
out, then leave out the juyce of Onion;_f]

! andy}
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dufe only the Oiland Water, and be
e you anoint it eight or ten days after
is quite well.

1 have Cured many Burnings, and
me with Gunpowder, without a Scar,
ith. this Medicine.

For the Shingles.

Takea Cat, and cut off her Ears, or
-+ Tail, and mix the Blood thercof with
little new-Milk, and anoint the grieved
ace with it Morning and Evenirg for
ree daysy and every night vvhenthe
arty goes to Bed give her or him two
oonfuls of Treacle-water, to drive out
IC VENOMm.

o take-away the pain in the Huckle-bore,
or for any Old ach.

Takeof Burgundy-Pitch, Oxicrofci-
m, and Paracelfus, of eacha like quan-
ty 5 melt them together in an Earthen-
orringer, and fpread them uponSheeps-
athers then ‘anoint the grieved -place
vith Oil of Amber, and lay on:your
laifter.

This is very good alfo for any Sprain.

For
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For one who. is Juddenly taken with,
Numbnefs inany Limb,

Take Brandy and Muflard, anid war
them well together, and bath the placl
very well with it twiee a-day for a' weely
together, and it will work 2 wonde [y
effect.

To take aay any extream pain in ihy)
Head in any Sicknefs,

JAtyour poing to reft’, let'a Tinneg
Cloth be dipped in Aquavite,and laid a]
over the Forehead from orie Temple to
another; then dip little linnen Rags in
Cinnamon-water and pur up the No-
firils , let them not be too fhort for fear
the breath: draw them into the Head,

For an Impoftume in the Ear.

|
Take a great Onion and roaft it jn alt
paper wetted (in wood-Embers) when
itds enoughyput to it two pennyworth o i
Saffron; and a little (poonful of Glla ‘
Oil, and work them well togethet witli'}Jll
the back of a Spoon; then apply it on a'}
finnen Cloth to the hole of the Ear as |
hot as the Party can fufferit > atthe tim?‘ {:
of ||
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© going toreft, and the next day when
éu‘takc itoff, put a warm Cloth infiead
nercof 5, thus do three Nights together,
nd when you find that itis broken and
tell drawn out : Seringe the Earwith a
ttle warm Sack and Betony-water for
nxce days cogether, twice a day.

For Deafnefs in Young or 01d,

. Take Brine which comes from Beef
¢ the firft falting, and boil it very well,
ad foum it well , and keep it in a Glals
br your ufe:
| Then take the Kidney-Suct of a Loin
f Mutton, and fhave it very thin, and
vhen the Party goes to Bed, fill the hole
f the Ear that is grieved with fome of
he Syet, and ftop it with Black-wool,
nd let him lie on the other fide that it
all not out , and as he fleeps it will melt
nito the Ear s thusdo fora Week every
Night: when that is done, then take three
't four drops of the Brine in a Spoon
ind warm it a little , and drop into the
Lar every night for a Week.

This hath done very much good to
one of Fourfcore years Old.

b For
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For 'she Emorroids or Piles.

Take of Unguentum Album, vvhich
you have at the Apothecaries commonlyt!
melt it over ‘the fire vvith a lictle fallad)
Oil, and putin a little of the beft Boleil
armoniacks apply it upon‘a linnen CI
every Night vvhen you go'to bed ¢ill y
are vvell,

For to Cure Heart-burning.

Take prepared Crabs-Eyes, -and mi
leaf-Gold therein, and keep them ing
Box;'and ‘whien youfind your Heart
gin toburn, lick two or three times off
the powder , and it vvill ‘Cure 'you' fo
that time, and be a ‘means to keep it a
way for the fature. AMo a draught
Milk nevcr at all'boiled doth help it 5 b
the other Medicine is tuch better

For the paffion of theHeart. :

Take as'much ‘Confection of ‘Alkerd
imes ‘as a Pea, ina dropor two of ‘Sirrup
of Clove-Gilly-lowers, and it will eafé
you in fuch an inftant, as you cannot bit
admire; it isbeyond all chings that ‘ever 1)
ufed,and not of much coft.. Take heed
that it be good Alkermes , for there i§
much of deccit ufed in it.
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3 For the Cramp in the Legs.
| Take alock of black-Thred , abeut
lialf an ounce , and dip it in fuch Oil as
shey greaze Wool withals then draw it
through your hands very well that the
Dil may not drop from it; then vvind it
ibout your Thighs, and tie it and keep
iton day and night. Eel-skins are alfo
2ood to tie about the Thighs s but firfk
ihey muft be made gentle and eafie.

And that which is as good as either
f thefe, is to anoint the grieved parts
wvith Oilof Spike a vveck together. The
1ame perfedtly Cures a Crick inthe neck,
ntwo or three times ufing, I like the
latter beft.

\To Gure a Scabbed-Head, and to kill the
Lice.

Take the yolks of fix hard Eggs, and
ibruife them well with a fpoon 5 then put
ione ‘pound of new-Butter to them that
'vvas never falted ; boil them together till
Jyou find it to be enough, which ‘will be
iin an hours fpace, upon a flow fire; let
it look blackifh when you take it off the
ifire ; then ftrain it and keep it for your
i D2 ufe,
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ufes anoint the Head very well with
twice a day; and it will foon deftroy bot
Scabs and Lice in a fhort time, to much
admiration.

For Chilblanes on the Hands. i

So {oen as you find your Fingers begin'¢
to iteh, {pread fome Burgundy Pitchi

uipon Leather, and lay round about  your:
Arms s let the Plaifters be four-fingers
broad ;7 jand lay them four-fingers above
your hand. 1

They will foon abate the itching, andd!
draw forth the humor: where they lie,di

_not fuffering it any more to fall into your}
hands.. Wafh your hands every day with®

“ure.  This is a very certain Re-§
anedy tomy knowledge. | Ivalfo Cureth®
fore hands that are crackt and chopt with
® tharp humour, if you lay the Plaifters
round abeut the upper-part of your Arm 8
above the Elbow , and ,walh with the
fame Soap

To

enice Soap, and that will help you®t)

A
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'\ To kill the Scuivy before you purge.
|

" Take of Scurvy-grafs,of Worm-wood
ind Sage, of cach half a handful, with a
little Rue s put them into a pintiof
Whitewine , and let them boil fofely till
lhalf be confum’d, clafe covered 5 then
strain it, and put in as much Saffron as
iwill well colour it.

Divide this into three parts, and take
‘every Morning one; then take this Purge
following, :

Take five Gallons of Ale, put into it
‘a quarter of a peck of Garden-Scurvy-
igrafs bruifed, two great handfuls of Sage,
itwo ounces of Horfe-Radith-root fera-
iped and fliced very thin, Red-Dock-root
liced very thin two ounces , Annifceds
\bruifed one ounce and an half, Liquorifh
ifcraped and fliced thin four ounces, Sena
| two ounces, Figs fliced thin half a pound.
| When your Ale hath done working, put
{inall thefe thingsand fop it ups when it
| hath been four days, then drink every
4 Morving a pint, and again at four in the
{ After-noon, till you have drunk all the
{ Ale.! With this'I have Cured many
7 who. were very bad.

D ; For
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Fora 8, quinacy, or other fore Throar,

Take the whiteft dung of a Dog &
which he hath dunged abroad in May &
let it dryin the Syn very well, and when
you have occation to ufe it 5 beat it fme
and fearce it, and give che Pasty thereof
a flight {poonful in a Glafs of Whites v
wine 5 and mix fome with Hony ; and
fpread it and I to the Throat : fet the
Philterlicon , and take the other three
Nightsand it will Cure you.

For 2 Red-face. |

Every Night wath your Face with |
this following : Take Fumitory-watex |
half a pint, a little lump of Allom, and g
a lietle white Sugar-Candys with the
juyce of one Lemin > and as much
> bedten fine as will

comuion Brimfto
n heaped. Do not

=)

lycupon a half Cro
wipe your Face when you have wathed |
it, but et it dry jn, l
Every Motning drink a Glas of old |
Malago-Sack, and eat a lictle Toalt dip-
ped therein. |
Tt will be very good for you to Purge
every Spring, if you find much heat in i,
which you may know bya dry hot hand,
and inward hea .

7o
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0 belp one who but begins to be Crooked.

| Let the Party fit down with her Bo-
‘ice off; and her Shift firipped off from
ser houlders, by a good fire s then take
yure fallad Oil , and dip your fingers in
t,and firoak the Party well all along the
3ack-bone, ‘on that fide which is weak 5
firft gently, and then harder, and chicfly
the Sinews adjoyning to the Back-bone:
rub alwaies your hand downward : thus
dofor one hour at leaft every Morning
it will both fupple the Bones, and bring
|the blood into the weak part.

Tn the mean time the Party is aneint-
ling , let her drink a draught of any
| Broth- which is made with firengthening
| things. :

For the Kings-Evil when it is broken,
or if it be not.
| Eleve is two excellent Medicines taupht me,
by bath thife that were Cured by them,
when the King was abfent from ué.

Take Neats-foot Oil, and Verjuyce, of
¢ach ailike quantity 5 mix them well to-
gether, and dip Cloths thereiny and lay
on Moxning and Evening, "

D, 4 The
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The other Medicizs.

Take of the fineft Wheat-flower, a1
the purett fallad Oil5: blend them toges
ther very well, and {pread it upon 4 linal
nen Cloch, and lay ¢o ¢he places grieve
Morning and Evcning, i

Lettheir drink be midling- Ale,sehereath
in there is laid in ficep, Angelico-leayeg |
and flalks, Elder-leaves, and the inward
Barkof ic, Hounds-tongue Icaves, and
Plantain-leaves , of cach three handfuls
to four Gallons of Ale ; Drink of it two | I
or three times in a day a good draught, . |

They who have been touched by his ¥
Majefty, ought to do fomething befides, 3

(X commend this to them, )

For a Botch or Boil,

4

Take Shoemakers-wax , and Jay it o
it fpredd upon Leather ; that will both
break it, and alfo heal it - When yott drefs
it after it is broken, you muft wath it e-
4f+  very time with Brandy and Butter be-
! fore you lay on your Plaifter; and do not
lay a new one too often,, becaufe it. will
draw (oo ‘much; and nothing ‘makes a
greater Scar then o doing : yeg.you lez)A‘r
! c
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| (e to (hift them often, il the
foar be drawn outs

1

For a Plague-Sore.

| Take Figgs halfa pound, and of Ho-
yas muchs beat thom together ¢x-
eamly well 5 then {pread fome of it
ipon a_ Burdock-leaf if you can have
ime, or elfe upon a linnen Cloth: drefs it
wice a days this will bath break ands
aeal it. ulfe it till it be quite wells

\An excellens Medicine prefcribel by a
Worthy Phyfician 5 azaintt the Plague
and Pejtilence.

Take of ftrong White-wine Vinegar
ihalf a pint:; of Sprihg-water one quar
‘ter of a Pint;. mix them together', and
(put thercto one ounce of Venice-Trea-
\cle: Take of this every Morning two
{{poonfuls,and anoint your Noftrils with a
Hictle Methridate 5 for that will not fuffer
{any Infeétion to pals that way.

nie T To
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Vo) Kl Woims which breed about th

Nofe. 1
Wath it often with Vinegar , Allomy
and Brimftone , till you find they ar§
killed: and then ufe Pomatum cverfix

4
g i

Nighe to finooth the skin.

i #t
For Childrens Scabbed-faces. §

Take Mallow-lcaves, and the leaves
Red-Dock,of cach a like qQuantity; (hredil
them {mall , .and put as muchy fallad Oy
to them as will jult ftand cven wit

outand kecpit: Anojut. the Face wit
it twicd/ina day,’ and every time.befor i
youdrefsit, wath off that youlaid onbe-
iore with Butter and Beey.: This is very &
8ood to Heal and Cleanfe,

For. Chefi-Worms., |

Take' a quarter ‘of a pint of New- 0|
Milk, and whén it Boils Put in a picce of
Allom, and fir it aboue ] you {ee thae
the Milk be well turned , then take out
the Allom, and take off the Curd very
clean,
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fean, ‘and give the Party the Cleer
frink, to drinkin the Morning fafting :
o fo three Mornings together, and it
Fill kill all the Wosmss but then it will
e neceffary for to purge them with thefe
hings following :

| Takea pound of Pruons , and fiew
shem leifurely in fair Water 3 and take
Jalf an ounce of Sena and tie ‘it up ina
diece of Tiffany, with half an ounce of
Liquorifh {eraped and fliced thin , and a
quarter of an ounce of Annifeeds bruif=
Bds let thefe few in the Pipkin with the
Prions till they ate enough 5 then every
Morning, fafting give four or five, or
imore, of the Pruons, according to the
IAge of the Party; audalfo two or three
“fpoonfuls.of the Liquor: do {0 {o long
‘a8 you fe¢'fitting. I havegiven this with
(wery gdod fuccels. :

A 'fine Tulip' for one in an Ague or
Feaver.

IMOTARE (it ‘ouncts of  French-Barley, -
| andwathie WEIE “eRen boil it in threc
) quarts of Watet “till half be’ confumed ;
then firain the Barley from it, and put
into the Water the juyce of two Lem-

mons,
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mons, and as much whita Sugar-Can
as will well-fweeeen it ; ¢f
ouniees of Sirrup of  Violets ,.and ni
theets of Leaf-Gold cut very {mall, gi

the fick Party of this three or four times

inaday, four or five fpoonfuls at once
it is both cordigl, and very plealant.

}' Think I have faid enough concern-jt
'\ ing thofe things which T have alreas :
dy written 'in  this_liccle Book : I will

liow give you fome Diretions for fven |
1al {orts of Work , which may pleafure |

you in your Chambers and  Clofets,

And if -any of you, fhall defire to be
further informed thap 1 can poflibly di- =
et in Writing; or to confirm themfelves
in what they have alrcady made Trial of,
it you pleafe to give your felves the'trou-
ble asto come o me » 1 fhall give you
the beft affitance 1 can in any, of thofe
things which T profefs, tg teach,and
for a competent Sratuity, . o - 3

7

len put in two

|
|
|
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|1 have {ct down cvery thing as phin
41 cans -and I know thereare many
tho have done things very well by my
boks only: but you may imagine that
i you did learn a little by fight of my
bing, vou would do much better 5 'For
4 my Pen can teach you well,how much
Bteer would my Tongue and ‘Hands do?
the one to make anfwer to any Objcction
- Queltiomthe other to order or to fhape
py thing. = So that in my opinion you
vould riot lofe by having {ome perfonal
\cquaintance with me3 neitherwould T
Villingly lofe my time and labour inin-
brming you: Therefore T befeech you
bt it be thus; g

Se pleafed to affoid -me fome of your Monys
And

¢ will repay you with my pains and Skill.

That 1 judge tobefair on both fides.

Impri-
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Tmprimis: 7o make Teanfparent Work, |

BOH allin Earth , and Jet your Pipki
be three quarts full of Hinglals, fuchis
as you have at the Apothecaries, broken'|
into finall pieces, and a fmall quantity of
Gum-Dragon amongftits then fill it
with fair Water, and boil jt till you fin

be fhaped according to the Leave
or Flowers you intend it for. « Strain i
while it is hot,

Now for the COLOuRrRS.
Eixl, For Red,

Take the fhavings of Brazil-wood,
and fill your Pipkin half full with them; &
then fill it up with Water, and putina |
lictle Roch-Alloms; fer i over the fire,
and when-it bojls firain it out. This and
Oil-Tartar makes a Purple: Donot mix
2 iaeeo hot for that will {poil it

For :
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For Sea-Green.

! Take one ounce of Verdigreace , and

ipint of Whitewine, and let it but jufk

bil together 5 then Tetit drop thorough

ildouble Brown-paper 5 and it will bea

lerfect Sea-Green.

For White,

Take of the befi Cerus, and diffolveit
i fome of the beft Ifinglafs-liquor , and
¢ is'done: - So- muft you mix all your
Lolours, as you do ufe them, with fome
of that Liquor,and put them into Gally-
DOtsy -

For Yellow,

Take Saffron and tie it ina Rag, and
jput it_into {ome of your Liguor 5 to
which you muft add. Gum-Arabick and
‘Fair-water 5 two parts of Gum, and one
lof Water : When youufe them; you muft
jwarm them , and lay them on with a
{Pencil,on the wrong-ﬁde of the Flowers.

"For Przmrofe—Colour
Ycl]ow and White makes it very right
{ You maymake it as Dcep or as-Pale as
{you will 5. fome will do well ‘a little
| Deeper thanthe other,
Flefh-
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. Flefh-Colour,

Vermillion and White makes Flefhe
Colour.
Damask-Rofe Colour,

Vermillion , and Brazil, and Purpl
and White makes the Damaftk-Ro
Colour.

Grafi-Green.

The yellow added to the Sea-Greer
makes a perfect Grafs-Green > and very:
beautiful.

Blew,

You muft put in fome Smalt in¢o your.
Liquor , and ftrain it very well 5 and 8

when youwill have it Pale > mixalittle &)
White with it.

Clove-Colour.

Take Logwood and boil as you do the
Brazil, .
Tau}l{y.

. Mix the Clove-Colour and-Red toge-
toer, .

To make the Puff-work, ;
.+ Take two ounces of white Vellom cut
in pieces , and ficep it in a pint and ha]fi: dik
. of §

&
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4w ater all fight s the next day boil it
§f away, and firain it, and dip your
Bavesin it while it is hot: The manner
{ dipping of yeut Leaves, both for the
Fanfparent Work , and this (is thus 5)
Ster you have fha ed your Leaves ot
Jowers, you muft hold them by that
drtof the Wier which is 1o be the ftalk,
fid dip them in the hot Liquer, and
Jike'them out, ‘and wave them up and
pwh inyour hand. till it be cool 5 for
pu muft dip them one by one though
tver (o finall ; and 3 they begin to- cool
Jat you fee it is fixed faft in the Wier;
hd Tooks ‘Tranfparent then bend the
hd of. the Wier a little, and’ hang them
:‘nlg line of Packthread till they be very
bld.
T make the Pufls,

Take one ounce of Ifing-glafs,and boil
* ina pint of fair Water.with a piece of
klom a5 bigasa Wall-nuts then takec a
letle Porrihger full of that you boiled be~
fore, and ferape as much White-lead asa
ttle Nutmeg into it5 then fe it byand
Yt it cool 5 thien heat it again, and ftir
‘ wells taen put in two fpoonfuls .
45 cold Water s then firain your I-
ling-glafs Liquor and’ that together s

| then
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then brew it with the whites of - twg
Eggs well beatens beat i and brew 5
very well, and if you find any whig
fpecks in it firain it again, il

Colour them with fuch Colours ag
you make for the Tranfparent-WOrkl
Lay this puff fiuff on the right-fide of
Yyour Flowers or Leaves, |

How toflain Sasten for 2 Face s o For o
ther. things whar You fancy befides.

Black-lead Pencil, ¢h i
¢ Pencil of Hogs-Briffils; and if you |
vould have a dar -Complexion, yo

‘nultadd alittle to the regt (of Saffron

For 8, carles,

The Canker-flowers being flampt and !
tirained , dry the juyce of them, and #
Mix it with the Spirit of Sack , and je il
s/ill be a pure Scarlet, b )

Purple. L
Take Seutcheneal; and the juyce of:
Lemmon,

Blew
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.{ Blew.

Take Indico and mix with the Spirit

{Sack, and when your ftains are tho-
heh dry, rub them over with White-
ad, and wipe it off again with & foft
fan linnen Cloth.

ymof} excellent Black-Dy2 fur any Stuffs
or Stockens.

I Take one peck and half of black Al-
<r-Bark,and break it indifferently fimalls
{en fteep it three days in three Pails
{1l of water, and if you have any rufty
Jon fteep it with it then boil it with a
bund ok green-Copperus, for the fpace
¥ an hour and half 5 if youcanget them,
lut alfo one ounce of Nut-galls beaten
b boil with the reft: then fcum off all
he Bark and let it boil up agains then
fuc your Stuff in which you mean to
Pye, and fiir it down altogether as near
s you can, and keep ftirring of it down
or a quarter of an hour 5 then take it
put and drain it, and let it half-dry » then
but it in again and do as befores then
le¢ it be quite dry, and when it/s {0,
walh it {0 Joug asitwillblaze the Water,
then dry it wells

{ To
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To make clean Glafs-Windows,

Firft beuth them with a Cobwebbi
Broom, then take fome Spanifh-Whitin
and warm Water and wafh them all
ver very welland rub them every wherg

then wafh it off again with cold Wate
very well, and rub'them with clean R
till they are very dry.

And it you would paint the Wood,
barrs of your Windows white or r
tuke Red-lead, or W hite-lead, and grj
it with a little Linfeed-0il, and then |
iton with a Brufh; but firlt you muff
Jet them be very clean : Do it over twi

. bue let the firft be dry before you lay on
the fecond, 1

To make pretsy Framss Sor light Pitiureg
i1 Black. only.

Cut Paft-board plain, witl
but only long narrow pieces about two.
fingers breadth , and faften them toge
ther at the corners wich a little Glew;
then wafh them over with a Brufh, with i
a litele Lamb-black and Size mixed well |
together; then prefently before it be dry, 2

ftrew:

10ut form,;

*
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\w it all over with French-Froft} of
:at Colour yon pleafes then put on
4e Shells with Bees-wax and Rofin
tlted together hote

i;mal(e Frames for Picinres in work,of
Satten, Stitch, and the like.

'Lt a handfome plain Frame be made
{Deal-wood,fit for your piece of Works
& blazk it over as you did the other,
\d Froft it5 thenhavein readinefs fome
bes out of the Heads of Whitings,
fofted over firfts do them over with a
father ; with fome Water wherein
fam-Arabick hath been ftecped, and put
4 your Froft, and let fome be of one
lolour . and fome of another. Make
jme little Flowers of {everal Colours
bon yound picces of Cards, with finall
Jtten-Ribbon, and faften fome Wier for
nie ftalks s get fome Shells and {ome Mo-
her-Pearl 5 fome Corral and fome Am-
kx5 fome little kinds of Creatures made
1 Wax, as Frogs, and fuchlike 5 pieces
£ old Neck-Laces, and Pendants,with a
fttle Mofs. When you have got all your
things ready,put on your Shells firft in fe-
teral Fancics with Bees-wax and Rofin,
‘ and
|
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and dothem quick; and erufh them
thardss then put on the Mother-peard,
then: as youpleafe the reft of ‘the th
till you have put on all. Tt will ]
like a Frame of grear price, bur it
not coftany great matter.

T0 adorn a Room wish Prints.

Buy of your Prints only Black
White, of forts whiat are good, ‘and e
them very exactly with a fmall pair
Ciffers from the paper,. ‘put ‘them
a Book-as you do cut them; - then
your Room be done with plain Deal,
Wainfcot fathion, and let it be pain
allover with White-lead and Linfe
Oil, ground together, and fome lit I
ftreaks imitating Marble: then lay yoi
Prints upon a fmooth-board with
wrong-fides upwards 5 ‘thenwith akn
take {ome Gum-Dragon, fieeped well
fair water, {pread them all over as thin
you can , and fiill as you'do them, ‘tak
them up' wich your knife, and fo tur
them irito 'your hand,and clap them up= |
on'the Wainftot 5 butlet it be dry firlts
clofe them well on with your fingers that |
they be not -hollow in any place; and |

obferve




Duieen ke Clolet, 71

crve to put them in proper places, or

it will be ridiculousshe furcto put the

ps flying above, and the walking and
geping things below s let the Honfes

Trees be fet fenfibly , as alfo Water
th Ships failing, as you put them on,
dferve that they have a relation one to
iother,
|1f you employ your fancy well , you
py make fine ttories, which will be ve-
| delightful and commendables alo
fardens and Forrefts, Landskips,, orin-
ted any thing you can'imagine; for
dere is mot any to be named , but you
tay find it in Prints, if yougo toa Shop
fat is well ftored, nor no Pencil can
wadow more rare than that will fhews
| makes a Room, very lightfome as well
5 fine : as for thofe in Colours 1 do not
fteem fot this purpofe, for they look
Lhildifhly, and too gay.
| 1f you mean to make Stories,you muft
ny good ftore of Figures s ‘the colou-
led ones are good to put upon white
Plates and Flower-pots for Clofets.

{ To
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To drefs up Glafi-Plates | on which i
maylay dry Swestmeats or Biskets, S8

Take your Glafs-Plates, and lay cligh
right-fides downward upon a Tableith
have in readinef fome coloured Pr
finely cut ; and‘lay: them on with G
with their right-fides to the wrong-
of the Plates; ‘thei take fome Sranifhe
Whiting, mixed with Size which is pures
ly cleer, let it be as Batter for a Pu !
ding 5 order it {o that there may be ng
knots in it ; but- that it.'may be very!
{mooth 5 then fpread  the fame all ove
upon the Prints ( not too thick ) and
when they are very dry, wipe the rights
fide clean, and fct them up in your Clos
fet to ufeat your pleafire. 3

|
%
Fine Hangings for Clofits, '?
Make fome plin Net with Brown-
thread, and a good round Pin; lct the
Pancs be as. long and as broad as you |
think fit ; when they are done,wath them'
and farch them very (tiff, and pull them
out againgt the fire till they are quite dry,
then put one of them into a long Tent,
and fet it be very ftreight; then have in
readinefs
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idincfs. 2 Paper drawn with Leaves, or
Wwers and Leaves together, or any o~
‘r things you like’: tack it atthe cor
ais under the Net, and .fo flourifh it ac-
idding to the Paper.

Smake Feathers of Woofted whioh do look,
sweny: like natwral Feathers, for the Cor=
suers.of Beds. '

iAbout four pounds of French-Woo-
il will ferve your turn; three pounds
sthat/colour your Bed is wrought with,
# one pound of White.
Firfs, Buy threc quarters 6f a pound
#'Wier of fixteen pence the pound s
#rnitiin the fire tillit be red-hots then
e it opt and cool it , then cut it into
#cess twenty of them muft be a yard
‘g, and fixteen fomething fhorter, and
{elve: muftbe but “a' quarter of a yard
g, or little mores double all thefe
Siers .in' the middle, and twift them
fzhtly’;. “then take your Woofted and
femwiit, and cut every skean twice 5 then
imb/ic well with 2 Horn-Comb; then
it i inwhiole locks as it'is, ‘in pieces a=
Sut a quarter of a yard long, or fome-
fing lels,and comb every one of them s
b E then
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then take'three Brownsthréds , turhy
large Stool the bottom upwatds, and:
thefe Brown-thireds from one foot of the |
Stool to the other very fireight.; the
take a long double: Brown-thred in
Needle, and then take one of your fh
locks of Cruel, or Woofted ; and caft
ver your Threds which you haye tied:te
the Stool 5 hang them evény then few
them faft to the tied firing 5 which that
you may the better do, be fure to hold:
the ends of the Woofted in one handy
and few with: the others for if .you
not few the tied Thred faftrin , o
Feather will not: hold -but; cermie tor pieat
ces 2 and one thing you muftbe fure”ofy}
that as you few them, to clap anothes
lock: on before -youi have done that youl
begun,or.clfe there willbe gaps in yourdi
Feathers: Ini every Feather you muft pu
three locks: of ‘White 5. 6r amore : if v yoully
pleafe 5 but not too -much in -a lock sH}
‘When you have thus fewed: them , - then' |
take your Wiers, faften aNecdle an

double Brown-thred, to, the bolt end:
it-, and begin at one end; of | younWoos |
fied you have fewn ; 'and{ew the Wier)
very faft ro its you muft leave at the o= |
ther end as much Wicr as may be con-=
venient 4
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i‘ient to’ bind thein 'up'in’ a' Plume,
en you have done’'them all: When
&1 have done thus, then take fome
duble white Woofted, and few over all
at {o thick ;' that nothing may be dif~
avered that you ‘have  done before ;
&n cut the Feather from the tied firing,
i lay it on your Lap, or a Table, and
mbits then take it by the ftalk, and
ith a Bodkin part it as right in the
dddle as you can; then comb it up-
uirds, towards the tip', and you will
dickly perceive it to look likea matural
father 3 then with your Cifferscutit in
fipe, and then comb it a little again s
ie little ones of all muft be made with
foolted not above half a qudrter of a
ird long, “for they are for the fprigs
thich ftand up in the middle, and there
uft’ be'“ three in'every “fprig. ''The
Yenty large Feathers are for every Cor-
ir five, and the other fixteen are for
tery Corner four. :

! When you bind themup, firft bind,
tofe three together which are for the
brig, and turn the right-fides inward 5
ten put on the four with the right-fides
iwards, and then the five ; and bind the
Wiers very faft.
1 Bl Then
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Then put them into the Cups,and tu
the Feathers quite back, and bow the,
down asyou would have them be.”

1 have given you as full a diteétio
as. I can inwriting 3. but you may ima
gine, that if you were with me but o
hour, you would learn perfeétly.
thefe kind of Feathers |1 have taken m
ny a pound.

Some gount it folly. in me to declarefo
rany things, and rather with me to kee
them fecret s, but ¥ am of that humou
that T muftjand will impartall, wha
may be beneficial tootherss For we a
not bornfor our {clves alone.. God mad
usto ferve him , and i to keep hisiCom:
mandements 5 and, I am fure it is pa
of my duty: to be kind tg my; Neighbou;
and. what is' kindne(s. more fhewed i
than by giving good Counfel ;;and; goog
Inftructions s and: when we are not neagy
thens to-exprels our, {elves in Writin
Sodo I do by you al}, and do befee
yiutoipractiee what , I direct youstoy,




Duueen-like Tloket. 77
ow to fave much work , and to make
| (uit of Chairs which be very noble.

| Let what Dranght you pleafe be drawn
1pon a very courfe Frerich-Canvas s then
yave jour Chairs cut out as you would
nave them, cither of Camletor Paragon 5
but your Stuff into a Fent, and then
rack your Canvas fireight upon its {o
work it in Crof-ftich,and take heed that
goi'de not cleave the Thireds of the
Cafivis in the workirg , not work 'your
'Woofted or Silk toofull 5 and whenyou
have dohe, cut your Canvas between
Iyour Leavesand Flowers, and phuck out
levery Thred oneby one, and there will
ibe your Work very brave upon your
Stuff, and will look very highs then
| form “it about with what coloured Gimp
{ you faricy beft.

And if you wat skill to thadow, de-
| fire the Drawer to dire@ you in the
| drawing of it's but then you muft get
| an T ibroideter to draw it, for no other
| can dire@ youright ; and you had better
| not work, then that which is ridiculous.

This way faves the groundingor cut-
| ting out to Embroider, and is much bet-
| ter and mot commion; therefore to be

more eftecmed.
| E 3 Ano-
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Another way for Chairs.

Let your DrauSht be drawn upol
Stuff’ or Satten, what clfe you pleafe;
and work it with Woofted or Silk 5
both together, which doth becter th
Silk alone if it be upon Scuff 5 but
upon Sillc, then Silk alone doth beft4:
Worlk it in Satten-flich, and as many s
ther ftiches as you know, or can devifes o
and when you bring off one fhadow,
takea bright one from another, and thags
wil much quicken and enliven your worlsy
for one fhadow fimply of it felf looks:
very faint; Obferve when you walk
broad and find 2 dead Leaf,or beginnin
but to wither, how many fhadows ther
is mixed together; alfo what Bark of
Tree, what Flie, ‘Worm, or Snail do'w
admire but thofe which are extraordina:
ty for their Colours: it is in thofe things,*
and as much difference as is between a
beautifal Lady and a Cinder Woman
(the one hath loveline to their dying
hoar, the other are never comely)- there
are al{o fome Leaves which be of a per-
fe& Grafs-green , fome Willow-, fome |i
Sca-green, which are in themfelves very
pleafant,

it




| sDueendike Clofet. 79

Jeafant , and fome of the dulleft Co-
yurs you mult putin, and then your
vork will (hew the more naturally 5 and
yhatfocver you do, be fure to let your
nadow be very dark, for without a
tark (hadow you can make no lively
Vork. :

Now for the folds of your Leaves ox
flowers there muft be a place for fha-
dow , but that muft be begun with a
nidling Colour, and fall very light, with
ome other thadow among thofe you be-
sin with 5 but be fure not to choofe
your Colours too near in fucha cafe, but
skip a Colour , or fometimes two, and
you will find it very fine work s when
yyou have done one piece, form it about
with 2 Back-ftich, and let it be purely
wrought, and of fiich a Colour, fad or
light , as may agree with the Leafor
Flowes you work : Let the Stalks of: all ~
be of: one fhadow , Hair-colour ‘or Afh=
‘colour will fuit with any thing,

You muft be fure to fhadow your
{Stalks with Black, where you tind any
‘part of any thing to lie'over it; and in
|all dark places be fure to begin your fha-
idow vvith Blacks © .
1 ! HOSHE LA This
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This kind of Work T have wroug]

often upon Demitiés ; and have wroug
thereon with Woofted; Cruely and
hair, in all forts of Stiches , all Kindss
Shadows, and many fancies which we
after' my own fancy, not atallto imital
others; for there is nothing whicly
hate more, thanto werk ad a Child do
after a Sampler : That brain that can frjal,
vent nothing s good:for nothing 5 nog:
there is nothing which 1, morelovd it
Invention.

One Bed thus wrought, with Cha
belonging to it, is worth a hundred Gi
nies before the Upholfterer comes
touch it 5 and may ;. if it be clean
wrought, be ufed feveral years before
be wathed; as hath been proveds

TIewill not be amifs to give you fome

directions for the wafhing of it.

Firft, Makea firong ladder with-Soa
and good Water; reafonable sarm ; then |
lay one of your Curtains uponsa Table, |
and with a Brufh and f{ome of this lad- |

der, rub i¢ very well all over , and do fo
illthree Ladders are {pent; then pour on |
good fiore of fair Water to: Rinfe i¢ very |
wells then hang jt to dry from the Sun, |
with the wrong-fide outward » and as i¢ |
dries




Diueen.fike Clolet, 81

Ei!ries, pluck it out and {mooth it;and fold
it up, and then hang it outagain, and {o
dlo till it be quite dry: There is no Co-
{our butwill hold, if you do wath it af
ter this manuer 5 but if you do rub the
So.p upon it, that will change the Co-
dours.

The beft Lining for thefe Beds is
Khangable Sarfnet , or Ducape, for that
wwill agree with any of your fhadows, and
it is as cheap as any thing.

To embroider Perty-coats , Bodices,

or Beltr.

When your Pattern is drawn, form.it
|about with black Gimp, or other, which
{you do fancy beft, and fill the Leayes
1and under-parts of | the, Flowers with
¢ Saxcu-ftich, fome dark and fome lighter:
i then for the upper-pasts, and fecds of
1 Flowcrs , let them be done with high-
i work, as Purple-ftich, and fuch like,and :
I let your ftalks be all alike with a great
) Gimp twilted: your klowers may be of
j-all manner of Shadows as, you fancy 3
§ and if you (hadow them well, they will

look very naturally. Thus you may go
fine,and with lcfs coft than if you bought
good Lace,

Es X
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It is more commendable a great deall}
o wear ones own Work , than to
made fine vvith the Art of orhers; a
though one may be envied for it , yet |
none can have {o juft a quarrel againff
them, becanfe it is their Ingenuity 5 and
belides it argues that Perfon not to b
idle, but rather a good Houfe-wi
Any fool may ‘be miade fine with Co i
but give me'thofe ‘'who can be neat and |
nobly habited with but-a reafonable
charge.  The World is grown very fi
ot late years, but it_is with fo mu
charge “Ctogethei with b ill phant
{ome have in choofing things) that they
look ‘meredike Stage-players than fit ¢o |
comeinto-any Church , or Civil places:
Some will plead Ignorance, not knowing |
Fow to-do thefe things, but that’s a bara
Exeufe s for if they know not alrcady, &,
they may Tearn': In'a Weeks time I date {
undertake to teach any Ingenious Per- |
fon to Embroider any of thefe things;
therefore if any of you.have a defire to
Lcarn, 1 fhallbe willing to wait on you
at your Houfts , and to teach you and ‘
your Servants 5 and for-my Work,what
I {hall do, and tbr?caching of you, I
thall expect four (hillings the day, and, T |
hope,
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pe, you vvill judge it reafonable : for
bumiy imagine,that the mean while X
in with you”, I am wholly fequeftred
tom all profits and benefits which
aight happen. Likewife if any Gen-
Jewoman would learn to Preferve, if
he “pleafe to give me forty {hiltings in
nand, fhe thall have the liberty to come
 oft ‘as fhe pleafes, and bring hier mate-
+ials with hers and at any time if there
be any new thing to be learned , atany
time, for feven years, I will direét her,
‘or give her a Receipt; if atdiftance.

T think it will not be amifs it T give
iyou fome dircction what ftitches to put
linto a Bed wiiich is wrought only with
{one Colour , therefore obfexve this fol-
) lowing : .

Form it all witha double Back-flitch,
| 21d on theone fide of the Stalks work a
I broad Gold-ftitch , and bring it off by
| degrees with powdcring, firft pretty big

ftitches, and (o finaller and {inallers worl
the veins of the leaves with Bread-ftitch,
Chain-ftitch, open Chain-titch, and any
other that youcan think on, or devife s
then fprig them thick with {everal Fan-
cies, and let the folds of your Leaves be
the thinneft work, and befurg youput 2

fhadow under every folds 1<
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Jf your leaves be greatlct them belig
fuller of Work, or clfe you had as 20
do nothing; for  how will the Grog !
fhew if the work be too thin,
aw a very fine Bed once Wroug}%r
in this manner following : ;
The Ground was an Afh-colour Pa=
13gon, and drawn all over yvich Clouds,
fome of one fort, fome of another 3 an
Wrought to refcmble the Clouds
Night 3 fome very dark , fome Jighte:
and here and there between were Sta
made vvith oyes,. vvhich you muft b
fare to have thém £00d, orelfe they vvill
change s clfe they vyill hold as long as
your other vvork will L,
I have often been defired to give {ome
dirc&ons for Work in Print, and truly I
ave fodone as plain as I can: 1 hear.
tily with I could infufe all that I can do,
into thofe vyho are delirous to learn; it
vvould do them good, and me no harm sl
for 1 am il > and fhall be all my Jife- |,
time in.proving my {If: and il as 1 do
purchafe new things, I {hall impart them
t0 you. :
I fhall now give you {fomething of

Cookery, and fich as hath not yet been
Printed.

Impri- « |
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]
|
|

|
5

poi tu
imprimis: To pot Fowl to carry 20 Sea
or to keep tobe fpent in your Houfes

ﬂ' Ake a .good.company of ‘Duck and
| Mallard , pluck them, and draw
them, and lay.them ina Tub with 7 lit-
tle Pepper-and Salt for twenty four
hours 5 thentrufs them and roaft thems
and whien they are rofted let them drain
from. their, Gravy, for, that wilbmake
themcorrupt 5 then put them handfomly
into a Pot, and take the Fat which came
from themin the roafting,and good ftore
iof Butter, and melt together ina pot,fec
into a Kettle of boiling-water, put there-
in good ftore of Cloves bruifed 2 little,
omeliced Nutmeg, Mace, Bay-leaves,
\and Sale, and let them ftew in the Buttex
tawhile s then while it is bot pour it over
\your Fowls in the Pot , and let the Pot
tbe filled, {0 that the Fowls may be cove-
ired 5 then Jay a, Trencherin upon them,
1and keep them down with a vveight or
| ftone till they are cold 5 then take of the
| fame kind of Spice which you did put
{ intoyour Butter, beat it very fine , and

{trew




86 Q Dupplement ta the

ftrew over it,and lay fome Bay-leayes i

the top,fo cover.it up; they will keep

a good while.  Drain your Fowl from
the Gravy twenty four hours before yoii
put them into your Pot.

A verly fine'way to por Neats“Tongumes, !

Take the largeft Neats<Torgues y

can get, and Salt them very well; two |
days after pour away the bloody-Brine, {

and Salt them again,” and let them lie in
that'Salt-a Month’; then take fome Salee

Peter, and a litele' Roach-Allom beaten |

together, and rub them over with that,
and let them lie one Weeks then boil
them till they be tender, with fome Hay
on the top of thems then take them out
of theKettleand pull off the skins s then
hang themupina Chimney where Wood
is burnt for four daies and nights : then
melt fome Butter with Spice, as you do
for the Potted-fowl, and put your
Tongues ina Pot, and pour that over
thems and when they have been Potted
one Month, take out one, and eat it with
Muftard and Sugar’, or Muftard alone.
Thefe will Jook very red, and eat plea-
fanely..

7o
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{fo boil_Beef or Mutton.to eat [avourly.

[| Take any piece of good Beef, and fet
«on the fire with as much water as will
bver it 5 put in fuch a quantity of Salt
% you think fit 5 let it boil , and fcim it
iery. well 5 then put in a little -whole
jepper , Lemmon-pill, a blade or two
f Mace, fome fliced Nutmeg, a few
Lloves , and a little Time and Winter-
favorys fo let them ftew together clofe
‘overed upon a {low-fire till your Meat
Segin to be tenders then putingood ftore
of Herbs, as Perfley, Spinage, Lettice,
Chervil, Radifh-tops, Sorrel, or any o-
ther Herb you love: and when the Herbs
ire boiled, and the Meat thoroughly ten-
Her, put fome fliced Bread into the bot-
tom of the Difh, and lay your Mecat on
it, then pour your Broth thereon, and
ferve it to the Table: One drop of this
Broth will be better than twenty which
#is made the plain way. A
If they vvho are to eat it do Jove O-
{nion or Shelot, it willdo very well to put
| fome in,

To
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To Boil; of rather to Stew o Leg of Ve
@ very favory Dyfp,

Take a large white Leg of Veal, ang
fuff it with fome fat Bacon and Sagg
{hred fnal} together > With a little Sage
and Natmeg s cover it with Water,
in fome Salt, Jet it boil, and feim it we |
then put in {ome fweet Eerbs, and {omel
Spice, fuch as youlove , and let it boill
leifurely clofe covered 5 then when you ¥
find that theK nuckle begins to be tendery
putin a pound of Saufages cut one by
one, and let them fiew with it for g
whiles when you sind it is cnough , put
ina pieceof frefh Butter, and ferve it g |
with the Broth wupon fliced Bread , and

!
|

lay the Saufages on the top ¢ Garnith the i
Difh with Collops of Bacon and Saue i
fages.

To fry Clary the bejt way,

Take the Yolks and White of Eggs
‘beaten together very well 3 then puca
little grated Nutmeg, and beaten Ciima-
mon therein 5 thew having your Buteer
very hot in the Frying-pan » take a Leaf
by the fialic end and dip it therein, and

lay
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it into thePan, and fo another as faft
| you. canty till ‘your Pan be fulls fry
\em brown with a very quick fire, and
rve thef in ‘with a dittle Butter : For-
ot notadittle Saltiamonpft your Eggs
ghen youBeatthern.

{7 dref a Legg of Mustan s g very favory
: Difbs:..; ‘

" Boit your Mautton, in, Water and Sait
lor the fpace of an hour 3 then cut it in
thin flices, and put it into a Difh over a
Chaffing-difh ofP Coals,, without any Ei-
fuor, and in a little time you will find
the Gravy will be Liquor enough 3 then
put in a little Salt, and a little grated
Nutmeg, onc Onion , or two Or three
iShelots tliced , a fprig of Time, and
‘Winter-favory , and one Anchovy 5 let
Jit frew between two Difhes till it be al-
imoft enough > thenpu ina piece of freh
{Butter, and when it hath ftewed a little
Jlonger, take it up and ferve itin: Gar-
{nifh your Difh with pickled Barberries,
{and pickled Oylicrs,

To
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To ftew Mufeles, or Cockles,

*
Take anyof them,and wafh them ‘

ty well, and put them into boiling W
ter and Salt , and let them bol £l th
gape 5 then take them up, and take them
outof their fhells, and put them intog
Difh over a Chaffing-difh of Coals with |
a little Whitewine , a blade or two of |
Mace, and a little Nutmeg and. whole |
Pepper 5 let' them ftew 2 whiles then |
Putin a piece of Butter and fhake them
fogether then put your Fifh into 2 hot §
Difh, and take the yolks of two o three
Eggswell beaten, and thicken the Sauce |
vvith them over the fire; you muft Tt
thembe but 3 litele time over the fire, &
and fiir it vvell for fear it turn.  Garnify
your Difkvvith Perfley, Salt, and pickled f
Barberries. I

To flew Parfips : 4 good Dipp.,

Boil the tendereft Parfnips very well,
then {crape them very clean,and cut-them
n two, and then {li¢ them in halfs put
them in a Difh vvith fome Whitevvine,
- <vvhole Mace, grated Nutmeg,and a litcle
Salts
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4t ; vvhen they have fewed clofe co-
sred one hour, then put in {ome pieces
{ Marrow , and a litcle Sugars then
#w them very yvell, and a little before
su take them up; put ina little Butter,
id (hake them vvell together, and ferve
fem in. Garnifh your Difh vvith thin
lces of boiled Pasfnip, and fine Sugar
gaten and fearced.

To make & good Pye of Beef:

| Take of the tendereft piece of Beef,
ind cut it in thin flices, and beat it very
ivell vvith aRouling-pin, and layit ina
fittle quantity of Claret-vvine ‘all night,
tvith a little grated Nutmeg, and crack-
1d Pepper 5 in the Morning make your
Pye, and lay fome Butter in the bottom 5
thon lay in your Meat, but firft Salt it a
jiteles then lay fome more Butter on the
top, and pour in that Wine.in vvhich it
lay, and {0 clofe itup , and let it Bake
TIhEree hours, or more 3 So fexve it in
thot. :

To
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To drefs 'red Beet-Roots,

Wiafh thern' and boil thetn véry well
flice themn in found flices , and eat thefyy
withButtet, Vinegar and Sales and {
may if you pleale cat them cold wit
Oyl, and Vinegar and Salt s it is a ver
pleafant Sallad. - 3

Tomake a good Pidgeon Pye,

Pluck your Pidgeons very well 5 thep
cut themin halves , wafh them and dryl|
themss cleanfe thejr Livers and Gizzardsls
alfo; and let them 8o with them s (eafoni;
them with Pepper, Salt, and Nutmegs
When' your Pye is raifed , lay in forhe
Butter in the bottom » then lay in yolur
Pidgeons, with the cut-fide downward;
and then the Yolks of hard Eggs anda
litele Tirhe firipped from the Stalks; then i
lay on fome more Bucter on the top, and
putin a glas-fullof Claree-wine: Solid |
your Pye, and let it bake one Hour.

T f
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ﬁlm‘l & Cock.y - and 1o make gaod. Brosh

with bim.

!

IPluck and draw your Fowlwafh him
iy vvell, and bruife his Leggs 5 boil
in in a little Water and Salt for one
fur ; then'add fome ‘Water wherein
Mtton hath been boiled , and put in'a
darter of a pound of French-Barley,or
jce, which you pleafe, with fome Time,
Finter-favory,and a little Lemmon-pill,
little large Mace and fliced Nutmeg,
iith a Clove or two.

¥ When it is cleanfcummed, et it only
#w till it be enough 5 then takeup the,
Jock for a while, and boil the Broth
ry well 5 then put, him 'in again and
leat him throughlys then feryeit to the
ablé, and garnith your dith with Lem-
fHon ang Bl e
Befure to trufs your Fowl handfomly.
Fhis Difh ‘is very good for Weak Peo-
\ﬂé. 1‘ 14 i :

Ol inhit o Fore“Eayit of Pork, witl
L. good Sﬂff_ce’t_u it ]

i

b

Let your. Pork be réafonably well
falted, and boil it very well 5 then have
finreadinefe a good quantity of Sorrel

ftripped




94 Q Supplement to the
firipped from the Stalks, and beaten in|
Mortaras fine as' poflible you can', ''the
Put in a few Crumbs of Bread, the yol
of hard Egos , vvitha litele Muitard
and a- little Salt: and fo ferve in yo
Pork vvith this Sauce, and garnith yo
Difh vvith Perfley 5 ,0r any other Green
Leaves, ; ;
o ffew Rabbits.

When theyare flea’d cut themin pie
ccs, and put them into a Pot vvith 2
much Water as vvill vvell cover  thém
put in fome Salt and let them hoil 5 and
foum them vvell, then put in a faggot o
Sweet-herbs, and let them fieyy clofe
“ covereds then pill 2 good quantity off
great Onions; and boil them in fevera
Waters till they be tender 3 put them
allointo the Pot vvith your: Rabbits,
and let them fievv till the Rabbits ba
~ very tender : a little before you take them
up,putina good quantity of frefh By
ter, and alittle Vinegar, and fiir it about™
very yvells and then Difh them for the 3
Table, and garnith your Difh vvith O- i

nion, Sait, and green Leaves.

£og ¢ Ty
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To boil Green-Poafe.

IWhentheyare fheal’d put them into
wng Gally-pot 5.and fet itinto a Pot of
gthingvvvater ,-and cover the Gally-;
v"ﬁry vvell , and in a {hort time you
EX] find the Peafe to be fineand tender;
#n put them out into a Dith,and firew
dne Saltupon them ;-and put ina good
dntity of Butter , and {o fhake them
frell betvveen tvvo Difhes s then put
m into a hot Difh, and ferve them to
fe Table. If theywvvho are toeat them
b love Sparemint, put in a fprigg into
fe Pot vvith them.
Thefe are far more pleafant and {vveet,
ten thofe vvhich are boiled in Water.

5 To preferve Greéﬁ#}’gaﬁ‘d.'whi[e;‘i o

! When they are fheal’d and picke, put
dem into'a long Gally-pot, and, take
line Butter ,‘and cover them vvith it,
&d clofe it down upon them vvith your
and 5 your Butter muft not be melted
hitcolds thencover your Pot very vvell
ad fet itina cool place. ’
. o

|
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To 5Ol Boans. °%

Lay themiin Water otié Nighits " the
put them into-cold Water, and fet th
over the-fite; and let them hede by
grees 5 and when they’are hot, Jéf t
boil'apack;; dnd With theny ia-%ifccc o
Bacon, and fomePerfleys when ¢ ey atgh
very tender take theni up, ‘and draigt
them: well from the Water: pour fc
Burterimelted very thick over them, a
lay Bacon-on ' cach fide' of ‘thetn , ang
ferve thenvtothe Table, ! ICnis

Z’odr:ﬂ 0ld F reﬁcb-Bm}u. T

Water them as you do the other Old|
Beans, and boil them after the fame.man=
it no Bacon with them, and when)
theyare enough, take them up, and drai
them wcll‘frqmI the Water 5 ' firew {fomy
Salt and’ grated Nutmés on thems and
* Butter them Wl s Tua

i
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_1 T Stew Beef, avery fine way.

iSlice your Beef in thin flices, and put
into a long Gally-pot, with a fliced O-
?n, fome Pepper, and fome Salt, and
cet Herbs, with a litcle Perfley ; cover
le Pot clofe, and fet it ina Kettle of
Ething waters fo letit be ten or cwelve
durs , and putin a little Clarret Wine
4.
4 Let the fire be well tended under the
kttle, and you will find a dainty Dilh
{ it.
§Your meat muft be reafonable Fat :
frve it to the Table upon fippets of
thite-bread. Xy,

[0 makg rare Pyes,of 4 Calves-Head.

| Take a fine fat Calves-Head , and
fanfe it wells boil it with Water and
It till it be very tender ; then take it
bm the Bones and mince it very {malls
fentoa pound of this Meat , take one
pund of Currans , wathed and picked
try well, one pound of Raifons of the
“sn, a little Salt, fome Nutmeg, Cloves,
lace, and Cinnamon beaten fine, a little
‘ 2 F White=
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Whitewine, and a little Lemmon-]
fhred {mall; with a lictle-Sugar, and
yolks of four hard Eggss having yol
Tye 1cady raifed lay Butter in the bg
toms then put in your minc’d M
and on the' top of it lay fome piec
Marow, and fome Dates cut 'in
flices, then lay Butter over that, and !
itand bake its and when it is ba
cut open the Lid, and putin a lig
Whitewine, Bucter and Sugar.. T

a very good Pye, and may be eaten
or cold.

To make a Pudding of cold Meat .

Take any pids of cold Meat, whi
is not fit to come to the Table any mo
as*Veeal, Mutton, Lamb,Capon, Chic
Y.abbit ,.or the like; mince either
thefe verydmall, and put fome Milk
it, and the yolks'and whites of E
with fome beaten Spice and Salt , -and
Titele Sugdrs *make it up with a
Ylower, fo that you' may wrap it
picccof thiu Patte 5 put it inco boili

ter, and letit boil two or three hou
then take it up and put it into a Difh
i cut it in flices 5 end Butter its é
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ar ot your Difh and ferve it in. This
e called The good Houf-wives Pid-
B
"They are fools who cannot tell what
ido with raps of Mecat: ( Are they
i worfe than the reft?) If any be too
& let them try it up for Suer, elfe make
) lorentine or Pudding with it; and
iufed , you may bring it (if occalion
ire) before a Great Perfon. Teisan
Sic matter here for any that hath Mo-
L, if they have nothing bat cold Meat
ithe Houfe , to goto'the Market and
By a Joynt of Meat: But, Y pray, what
3 they in other Countries, where they
ive not fuch plenty? Do they not live
gongreen Herbs, Plants and Roots , as
auch as any kind of Mcat? And who are
1 weak as our Englifh People. ? for they
1t {b much of Meat, that they diftem-
¢r themfelves with it : whereas if they
id eat Herbs , Roots and Plants more
jeely , it would ‘be better for them.
tbferve the Dietof the French, Italian,
Vntch,Spaniards, Portugals, or any other
lation; they make good favory Meat,
nd do not fpend half o much Meat
5 we dos yet, who [o firong as they ?
iou fhall hardly ever {ee a Crooked
' F 2 Perfon

|
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perfon among a thoufand of them , gi
weak ¢y’d, {0far asto give blemifhy
them; and 1 do impute that .to ¢
Dict partly : And that they do not G
their Children toofoon, when they
young, but keep them long in th
Blanketss that preyents the Rickets, afl
many other Diftempers: but our pro
Nurfes here muft be humour’d, althoug
it be to the ruine of a Child 5 but if they
were none would humour them, mof
than 1, they would bemute. . Let ¢h
look well to a Child , and keepiit fwe
and clean, ;and. then if they have the
Wages duly paid them, they have
xeafon to find fault: IF the Child do
0 {0 fineas they would haveit, it
be the Parents fhame, not theirs. -
better to let a Child ., or ones: elf
plain, than to run,in Dbt ‘for fi
Cloaths. . They that will heed what
fay, I believe it will do no harm.,
a great deal of good, for they will fi
it true what I fay. :

Did T not fee: what fools, we ,
tnade’, here in England , both' by ou
Nurfes and Servants, and what deftrus
¢tion there is made in many Houfes
fhould not fpeaks but really thereis

; ¥ © fom
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e Houfes, I know, fo much Wafte,
hat it is a great fhame and difcredit
athofe who guide the Familys andif
v would look a little more into their
'zi'airs, they would be more careful for
# fucurc.
"Thercfore all you who are Mifireffes
4 Familics, lcok narrowly to your Sc-
sts, and let them not {poil or wafte
ﬁ Goods , for which you muft take
ns and care: Be watchfal that they
g mot fit up beyond their ufual time,
dncketing, and making their Friends
Jlcome (as they call them) with your
Joods; while you are aflcep, and think

b harm of  thern, Suffer not your Chil--

fren to go too frequently abread with
“Srvantd, leaftit.caufe fuch an obligation,

§you fhall pay dearly for the Requi- -
il

If you fee your Sexvant go beyond
Vhat you think the Wages you allow
ler will well maintain , and to lay up
bmewhat in cafe of Sicknefs, or bcing
but of Service , you onght to Queftion
fier, or him 5 for either they muft run in
Dcbt, or Cheat *you, or take fome ill
Courfe to maintain their pride and folly 5
knd then of neceility diferedit muft follow:

T3 On

|

|
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Ou theother fide; If you find. a ,
vant to be Civil, neat, cleanly, and cariy
ful to pleafe, Edo advife firch a Serva
may be cherifhed and encouraged 1
only by good Words, but good Gif
alfos tor fuch a Servant cannot b (il
Lighly prized : yet too much of Tam
fiarity 1 donot hold with, for that will,
breed much Contempt. Keep your difh
ftance as you being her Superiour 5ol
thew your love and favour in what
benefit-her.

Truftnot a Servant too much
Secrets which concern your Credit ,
your Livelyhood,  leaft you thereby €
flave your felf to them; for 1 have fee
very {ad effects from'firch confiding
You may ‘make the Meflengers’ for tg|
carry Letters, but do not truft them t
your Counfellours.

If any Servant, who hath performe
her Duty to you, do ask your advice iy
Marriage, give her the belt Counfel yol
can, and alfo beftow fomewhat towards.
the forwarding of it : If you probably
think fhe may be happy , let the Ma

~who fhe hath an inclination to, know|
that you have a Kindnefs for her > and|
that you will thew them all the Favou

i
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can if they will endeavour honeflly
iivc in the World:

If your ability will reach toit, be
1id to them upon their Wedding-day 5
fer to give them their Meat , orat
it wife, to give them {omewhat to-
Brds their Charges: And when fheis
#ie from you, afford her your affiftan-c
wen {he ftands inneed , and grace her
dth your Company when it 15 requi-
4: for then her Husband will be apt
¢ be the more kind to her,and will have
§ awful reverencefor you.

For Nurjes.

1 If you find anill one,tale your Child
Yvay, and own her no more. Let yous
dence be her forrow , and her thame 2
“eport not ill of bher, leaft it be hex
aines neither Commend her, Tealt you
luine your own Credit. 1t is better to
le filent, and let others tind her out.then
for you to accufe her : Teis enoagh, that
7ou have taken your Child away.

If you tind a good and faithful Nurfe,
bie who hath done her duty to you ia
%l care for the Child, cherith he i
kith her , and never think any thing ©9

T much
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tuch that you can do for her » Withot
prejudice to your fIf; If fhe hath beegt
careful of the Childs Cloaths, give hey
what you can well {pare of  them for hg
own Child, ‘or ‘elfe give her the worth!
of them to lay ot her {elfs ‘and as youg
Child grows up, teach it to love thell
Nurfe,and infufe thofs Principles into igy
that when you are dead and gone, you
Child may- fill remember her ' with g8
perpetual kindnef. This js my owi;

- mind : Twould have my Children do/fo,
and therefore T commend: the e Dire&i
ons to others. :

For Preferving T have before given
you very many Receipts, and of the e
rybef, for all manner of things s ther,
ore you muft not expect that-T fhall
fay much asto that Ares yet fome things
there be which you havenot , as follov=
eths anda mixeure of things , fiich a5
commeth into my mind'; ‘that T haye!
1ot yet writtcu.

Impri- &
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{Tmprimis : To make very fine Bisket.

Ake one pound of the yolks of hard
| § FEges, oncpound of the fincft Su-
par beaten, and fearced , two, ounccs of
pandid Iringp-root, one cuncc of can-
did Citrron-pill , the whites of two
Eggs well beaten , one quarter of an
Jjounce of Cinnamon beaten hne, one
INutmeg grated, half a quarter of an
lounce of beaten Gingers beat all thele
{in a2 Mortar toa Paite, with a little Sack,
fand ‘one grain of Amber-greafe; then
{mould it np with fearced Sugars make it
linto little Cakes, according to your fan-
¢y, and lay them upon Water fheets,up-
‘on a Tin-plate, and bake them after «
| Bread is drawn.

Another fort of Bisket. -

Take half a peund of Naples-Bisket,

{ mix them witha Jictle Sack , when you
have {liced them thin , and lct them lye
in {oak in it then take half a pound of
fiveet Almonds blanched in cold Water,
Y5 ard
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and beaten to a Pafte with a little F
Water, to keep them from oyling 5 thep
beat that Pafte with the Naples Biskeg,
and the Yolks of three Lggs, and ¢
Whites of one: when you have mixg
them, then put in three quarters of
pound of fearced Sugar, a hittle juyce
Lemmon, and one grain of &mbe
greace s of what Spice ‘you like ¥
tady put in a little béaten and

¢

i
i
When thefe are well incorporatedy
take them out of  the Mortar,and mould
it up with fearced Sugar, upon a fincoth
Board, and make'it it what form you §
Fleales bake them upon Wafer-ihécts on !
tin Places atter Brown-bread is drawn
do net take them from the Phes s
¢y are cold enough,

26 m ke Sirrop of Violets,

Pick ycur Violets very clean, and beat-
them well in a Mortars then ftrain them,
and to one pmt of the juyce take one
Guarter of a pint of Spring-water ; put
itinto the Mortar with the {tamped Vio-
ks which you have frained , flamp
them .
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fm together a while ; and firain the
sheer well from them ard mix then
fch your other juyces then put it into
gong Gally-pot, and to each pint of
dyce put in onc pound of double Re-
fied Sugars Jet it ftand clefe covered
iir the fpace of twelve hourss then put
{2 little quantity of Juyce of Leminof,
hat will make it look purely tracfpa-
ent 5 then fet your Gally-pot into 2
Lettle of feething-water covered , till
¢ou find it tobe thick enoughs then fet
¢ by till it is cold, and then yut it
qip.

Sirrop of Rofes s @ gnnd ways

Fill a great Stone-pot with Damask-
Rofe leaves, as hard as you can thruftit
| then fill it up with Damask-Rofe water ,
| and cover it with Stone oOf Glafs , and
| et it into a Kettleof boiling water, till
you find that the Rofc-water be vay
well coloured , which may be about
four hours 5 then Qirain it cut hard,
and put the Liguor irto a Gally-rct,
ndrbtel Evely ot Tof it FUU DD
pounds cf Sugar's then cover the Tet
ard
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and fet it into 4 Kettle of {ecthing W
ter, and letrjt ftand till it be a thick Sig
¥ap: when it js colq put ic up and ke
it tor your yfe 5 it will worke ve
Iy, and very effectually.
The baft W2y to preferve Frujys,
Wet the Sugar for them with ¢h
juyee of fome of the fam

of Water, and that will give a full ands
lively tafte, aud they wil keep the begrer s
T'he worft of ¥
that,
Be pleafed to obferve my  formep
Books for ¢he ordering of al] Fryjts in
the Preferving, only do not put in Rofe-
water o generally | a5 is {ec down, be-
cauft it is not fp much ufed a5 formerly,
unle(s in Cordja] things, or fome other
Particular things ; ¢
liked ufe it, or ¢lfe not, for we have pew.
Modes for Eating and Drinking, as wel]
asfor Apparel : Ope camot {o firiétly
fet down any thing, but that in the ma-
king of Sauce , dreifing of Meat, wich
Scdbniug, I’rcfervlng feveral things, and
the like , there muit be a judgment iy
thofe who order them, to leave oug 508

to

|

¢ Fruit, inftead

our: Fruit will ferve foptt

Ao L
therefore where it is

i

:
i
\

|
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q:add, or clfe they will pleafe buta
iw. pallets 5 for fome do: hate ‘the tafte
 what others do extreamly love.

{0 make very fine Felly for @ weak fomauchs

" Take Calyes-Fect, or Sheeps-Trotters
Jcanly drefled , and {plic them in half’;
jut them into a Pipkin with ‘as much:
Vhitewine as will cover them, putina
ittle Salt, make it boil, and feum it
ells then put in a blade or two of
Whole Mace, with a {prig or two of
iPime; and a little Lemmon-pill, put in
. few Dates fliced very thins cover it
Hofe, and letit boil leifurely till the Fect

5¢ very tender 5 then take themup, and -
tat them if you pleafe; and take the
Liquor and ftrainit, and to a quart of it
but in thejuyce of one Lemmon, and as
imuch fine Sugar as will well fweeten it,
and fee it over the fire till the Sugar be
throughly melted 5 then kecp it in a
‘Gally-pot,and give the Party of itthree
jor four times in a day, as much as they
ipleafe to takes if you like it:; you may
(put in a little Ambergreace and Rofe-
{water 5 the one is pleafing and good for
{a weak ftomach, the other for the Brain
- Amber-
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Amber-greace is good for the Head C il
inwardly taken ) but it % not good tg

{incll to, becaufe it will raife farmes to |

the head: Yet obferve this , T once dide
ask a Phyfician concerning Musk ‘and |
Ambergreace, Why the {mell of eirheg

of them did offend & much ? He Ape |

{wiered me thus s “ The reafon ( faith

“he) why either of themare o offens |

¢ five, is , becaufe they fimell but a liteley
‘and do only difturbs but if they go'

¢ into a Shop where ftore is, and {inell to |

¢ divers pounds of it, they will find it
¢ rather a purge downward, than araifer
£ of Fumes to the Head.

Do Candy White Sugar 5 excellens good
Sor any Congh or Cold.

Take two pounds of the beft pov-
dcred Sugar, and put it in a Difh to dry
very well in a warm Ovens then beat
it fine and fearce it mix with this quan-
tity , one ounce of the beft prepared
Amber s mingle them very well toge-
ther, and put them into a Preferving-
Pan, with one pint of Fair-water 5 melt
itover a gencletire , and when it boils,

put

i
|
\
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it in the White of an Egg to clarifie
% then fcum it very well , and when
ju pereeive it to be asi clear as Chiy-
11, then let it ftand in the Pan until
{be cold, covered very clofe: then' take
fir Running-water about two quarts.,

ld one ounce of the cleareft Roch-
llom beaten to powder , mix them

Sgether , and et ‘them frand twenty
bur hours : ' When you have fo done,
ke an Earthen-Veffel, or Pot, and
bime few fticks of the whiteft fappy-
lirr, (plintered from un-wreught Deal,
ind place your fiicks as you do'in:a
Bee-Hive, crofs every way, fet this
Pot .over a few Embers emptys then
inix your Sugar and your Water in your
Preferying-Pan, fetting them upon the
firc; and o foon as you perceive the
Sugar to {ink, then pour out the Wa-
iter, having a Cullender 5 pour ‘your
{Sugar into the faid Pot very gently
through the Cullender, and it’ will
|Candy prefently in fquare forms, and
{that which falleth to the bottom will
I be as good as the relt, though perhaps
{ 1ot altogether{o clear of colous 5 as foon
| as you have poured. in ail your Sugar,
which will rope like Hony 5 then ftop
your

C
i
?.‘
i
H
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your Pot' very clofe , and 1et the
ftand ina Veflel of " cold water foy
daies very well lnted’; they ufiially by,
the'Poe When they take the Candy;
break it off the fticks > and Keep it
Box in fome dry place.

A moft rare Recéipt for the Scurzy s
old Catarrbs op heuns 5 or fira
Confamption, !

Take a good quantity of Scurvy-graf§
and beat it,and ftrain it take the juycé
thercof and et it over the fire till ‘it he |
hot,bue let it riot hoj] 5 {0 foon as you fee |
a thick feum arife, take it off, and ftrain®
it through a linnen Cloth > but never™
prefs it between your fingers; as foon ag |
the feum is thrown away, then fet it ovey |
the fire again, and take clarified Hony
three ounces, Butter clarified with thyee 1
Cloves of Garlick one ounce, Annifeeds

alf an ounce Ennulacampane half an
ounce , Liquorith half an eunce, pow-
dered very fine, .and fearced throtigh a
lawn' Sieve | Saffron one dram tinely
beaten, Wit Sugar-Candy finely beat-
€1 onc ounce; mix all thefe powderg:
very
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dy well together , and firew them
defiilly inco the aforefaid Juyce with
# clarificd Butter and Hony , and keep
ontinually firring till you have incor-
draced i fully over the fires then take
drom the fire , and keep it ftirring till
tbe cold : then if you have a mind to
fcp it for aSirrop, you may keep'it in
{3ally-pot, or you may make it thicker
fith more Sugar-Candy 5 add a little
fos Sulphuris , and you may perfume
fem if youpleafes thatis, if'you fiiffen
fenough for Lozenges. 3 :

| An excellens Medicine for ony Ob-
frructionss:

Take a quarter of a peck of fine
Vheat-fower, half an ounce of Cloves
icaten very fine, two Nucmegs , and 2
larter of ‘an ounce of Mace beaten fine,
fix thefe well with the Flowers asalfo
Jalf a pound of fine Sugar beaten and
farced; put in fome juyce of Harts-
{ongue and Liver-wort, the yolks of fix
ligos, and lix ounces of frefh fweet
Butter, knead it together very well, and
tmake it into a Cake, and bake it with
{ ’ Bread s

i k-




Here is 2 moft excellens Plailter 5 which
caled the Catholick, and for fear 1
Poould forget it, T will nor omis
it any any louger,

Take of Rofin beaten beaten to powder
two pounds and a half, Heifers Tallow
one pound and a quarter, tryed with a
Fmtle fire and cleanfed 3 when it is cold
crape away the drofs from the bottom,
and melt it in a Brafs Veffe] 5 then frew
in the Rofin by handfuls, and fiir it with
a Willow Spatula, continually {tirring it
until it be all ftirred j and melted 5
then have ready a Bafon of Pewter, and
init of Water of Camomile, of Englipy
Briony-Root, and of Damask Rofe-
water, of each eight ouuces, with pow-
derof Salt of Wormwood, Salt of Tar-
tar, Salt of Scurvy-grafs , Vitriol cim-
phonate, of cach one ounce and halfs
then pour in the melted body, and fiir it
- with the Spatula from the Eaft to. the
Welt,
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! {t; round continually, until thebody
dve feemingly (wallowed up all the
flaters and, Salt 5- continue it ftirring
itil the Watcr appear, and thus work
Juntil the body, be as white as Snows
den let it ftand a Month in the Water,
bvered from dufts and when you ufe
, let it not come near any fire , but
ork a little at a time , until it be as
Uhite as Snow .on the brawn of your
land, ever againfi the little-Finger 5
ipread it on 3 linnen-Cloth or Leather,
or the beft Catbolick Plaiftex in the
World 5 for the Reins in all Accidents 3
for all Bruifes and great Contufions, and
where the Bones are broken into fmall
bits, to eafe pains, leafta Gangrene en-
Wiie; ‘then twice a day foment the part
twith hot firoops wrungout of a fomen-
‘tation, madewith a firong Lye of three
{quarts made wich Wood-Afhes , then
in the Lye Centaury, St. fobns Wort,
| Mallows, Wormwood , of each a good
| handful, one root of Solomons Seal, if
! you can get one , or clfe it may be made
without foment with hot firoops wrung
| out of this liquor of Wollen Cloaths, and
apply to the pargas hot as may be, and
cover it with Blankets tokeep in the hcatd,'
- an




16" q Supplemerit'ta'tye
and before it pe quite cold’; rénevray
ther hot ftroops continue this order o
Hour Morning ‘and Evening | then pre-
fencly apply the Plaifter a litgle warmeg |
every time s 'wheq you fec want, fpread’’
It again if You (o cqufe, But when fich:
thatteritips are ' of Bones ,  Contufed: ‘
Wounds, Diflocatjons > roulit not up as
other fraGures > but have a Box made |
- open at cach end »_and lay the part on 5.
pillow, and Je the firings’ of binding
come aboiit the pillowy > and Tay ' the
ember in'the Box ; bind" it not hard,
and fometimes not 4¢ 4] - “This is a very
great Secret, and to be valued, * -

* To make fine Fely @“ Frait, which mill
ook, tranfiarent.

fort of Fruie | by putting in the juyce |
thercof; - thep to cvery pint of it take
one pound of the beft refined Sugar, boil |
them together ) and fum it very well;
and when you find it to be enough | put
it into flat Glafles, and¥ecpit in g Cub. |
bord.

You |
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| You may ‘make Jally. of .any. Cordial
lerb or Flower in this manner, which
il be very comfortaple and firehgth-
ing, and alfo very pleafant.

VA pretty [foeet Meat of Lettnce-fralks.

Poil them in {everal Waters till they
e tender, then wath them in cold wa-
er, and dry them well, then take their
weight in finc Sugar , - jult wet it with
Water  and boil it to.a-Candy-height’
then put in your flalks , being firft fram-
ocd in a Mortar very well 5 boil them
together till it be wvery cleer , and take
¢hemn from the fixe, and. put them into
Glafles; and if youpleafe yow may add
a little juycerof a l.emmon to it:as ‘it
hoils; and a little candid pill .of @/Lem-
‘mon (hred fmally for that: will'give 2
|good tafte, and make it look very bedu-
| tiful,

Tnlikemanner youmay do with Harty-
| & hoaks bottoms , whenithey ake boiled
| tendereiil o) ok sy aol |

7o
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To make Marmal 1dp of Damfons,

Take your Damfons and {cald they,
in Water til] the skins do crack; theg,
pill them,and take away the Stones; thej
bear them wwell i o Moxtar ;. then ta !
their weight in fine Sugar, wet it w
Water, and boil it to 2 .Candy-heigh
then put in your Damfons, and boil it
and keep it ﬁirring'continually, till i will
<ome from the bottom of the Pofpnet, 8

« To make Sirrop:off Suails’y 1
ble in Confimptisrs,

Take thell-Snails,; * anq break' their |
thells off, and wah them very wel] ina |
Pan with Water and Salt, and then with |
feveral ' Waters alone /til] they be very |
clean;’ then puat thém into 2 long Gal
Pot,with a blade ‘ot two'of Mage ;! |
a little " quantity of Whitewine; coyep
the Pot, and fet it intoq Kettle of boiling
Water, for the {pace of two hours ¢
mores: then pug ithem one into-an Hip-
‘ Pocras Bag;and. hang them up todraih,
and let them drop into 1 Glag Withg
wide as that it may not drop

befides, and when it hath dropped aJj
it will; then toq pint of it take 2 pound
of White Sugar Candy, two {poonfuls of

the |

oft admira-:\
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i beft Cinnatrion-water ,one quarter of

int of red Rofeswater, one grain of
imbergreace, and twelve fheets of Leaf-
fold 5 put all thefe into the Glafs , and
% it fand all mights then fet it carefully
ito a Kettle of Water when it is cold,
fid falten it very vvell about with Hay,
4d let the Kettle be fet onthe fire , and
v degrees be made to boil 5 but if you
Houldput in a Potor Glafs intoa Kettlg
If boiling hot Water , the fuddain heat
would break it, or elfe not.

‘Letit ftand thus flightly covered, till
¢ou find that the Sugar be quite incor-
orated with the Juyce > when itis taken
bIf and cold, putit up to keep , and give
khe Party of it two {poonfuls at a time,
kwizein a day,in the Morningand inthe
IAfternoon;about four of the Clock.

Wery fine Lozenges for a Cough of de-
fluxion of Rheunt.

Take two ounces of powder of Li-
{ quorifh, halt'an ounce of powder of An-
| nifeeds, one quarter of an-ounce of pow-
| der of Elecampanc, onc dram of flower
| ot Brimftone,and one dram of prepared
{ red Corral, one pound of double re-
| fined Sugar beatenand fearceds then with
| (ome Gum-Dragon freeped all - night

in
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inred Rofe-water, beat them into a paff
thenmold it up with a licdle fearced Sif
83r, and make jt up into Lozeng ,
print them with 5 Seal, and dry ther L
the Sun, or in fome warm place; eat; "
thefe often in the dayor night , puttin
onein your mouth, and let itlye till it by
quite melted, - :

To make o Pafte very delicare 5 rich ,"an ,’
S very pleaﬁﬂr. > |
Take one poand of red Quince-Magay
mclade, which is made very fmooth,ong,.
ounce of candid Lemmon-pillone oun
of candid Cittron-pill, one ounce of can:
id Iringo-root, one ounce of candidl;
Inger, “one ounce of Dates fliced thin
and one ounce of Pruncls s let all the(dl
be cut {mall, and beaten with a little Sack L
10 a Tafte; then put your Marmeladel
to them, with four ounces of fweet ALt
monds blanched and beaten , .and fourd)
ounccs of fine Sugar beaten and fearced, |
and a litle Gum-Dragon, fteeped., all ',
night in fair water ; when you have beaga'
en them extream well, then take it oye.
and mold it up with fearced Sugar, and
make it into litle Cakes, of what form
YOu pleafe, and dry. them upon Wafer-

fheets &
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its on Tin-plates. inyjan;;Oven after,
d.is drawn. . If, you pleafe. yonanay
fume fomg, of them, ) :

iwke goad, Drink_to comfirt you in a
i;, «cold Morning. i L1

Fake’ o' pint and ‘a Half of ‘Claret-:
joe, and half 4 ‘pint’ of falé “frong-'
brs’ boil ‘them‘with fuch Spiceras you’
# very well,and a little Lemmon=pills
i take the Yolksof four or hive Eggs,
{ beat thém very well’s’ then put fo
{ch Sugar -irtfo “your Wine , ‘as you
hk will well fweeten it 5 and after
King fonic of your *hot "Wink with
{Eggs, brew them and thie Wine ve-
well together, and let there be alittle
ice of Butter int it. ' Be fare to-brew
ipace that it curdle hot, for then it tid
piled: 35 i b4sk

{make an -excellent ‘Cordial Eleliuary,
ifor toreftore one that is weala‘, v againft
!Melancbo{)'. Polori e S ¢

fake of Conferve of Burrage flowers,
blemary. flowers, of Marigold Howers,
Sage flowers,of Betony floyerssof each

{thefe one-ounce, two, ounges of Sirxop
G of
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of ‘Clove:Gilly flowers itwo' ounces of
the ‘Sirrop of the juyce of Cittrons, ope.
dram of Confe&tion of Alkermes, two
ounces of the beft Cinnamon Water

and twelve or fourteen leaves of Leafe
Gold, with oneounce of prepared Cop=
12}, eithes White or Red 5 mix all thefe.
together very well,, -and take about the
quantityof a Walnut every night when
you gotoBed. . i

¢A vé'r_y govd Gordial Water, without :/Jriz,
ov oo troubleof a Sull. | ;

Fake tworquasts -of, Brandy, and keep,
it in.aj great |Glafs with a reafonable
narrow mouth’s put into it of Cloves,
Nutmeg; Cinnamon and, Ginger , Car-
dgmon feeds);  Coriander feeds;  Anni=
fecds, Liquorifh , of each of thefe half
an ounce bruifed ; Long-pepper and
Grains of each one dram bruifed ; Eles
campanc oné quarter of an ounce brui-
fed s let all thefe ficep inthe Brandya
fortnight , then pourit out into another |
Glafs {oftly, {o'tong 8it will run clear's
thén‘put ‘oré " Brdhdy 'ints'! the' ' Glals'
whire the Trigredients'are 5 and let that’
ftand "three 'weeks 3" and 1o long as yo: |
tind |

|
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ind there is any ftrength in the Ingredi-
hts; fill'phtin‘more Brandy, andilet it
land every time:longer and longer.

‘Then take your firft two_quarts- of
sxandy which yon poured off, -and put
1it four ounces of White Sugar-Can-
Iy, and; {o minch Sirop, of Clove-Gilly
dowers aswill well colour it, with;ftore
of Leat-Gold 5 give jfwo qup}x:‘ﬁ)% ata
fime:. It'is good in cafc of amy 1lincfs
br Swouning, to driyeout any infection
and, venemous -humors 3 it is good for

e X
Mind in, the Stomach, “and to Kecp out

A i
de o Grapes,
very good jn Feavors.. i
“Take Gyapes;and, pluck them from
their Stalkis, and bruilc thern well 5 then
fran hesm ususho Strginer mads of
1 French Canvass then fat that juyce ina
| Gally-pot into a Kettle of boiling Water
| for/ thitee!"honss [then ‘take ‘the “weight
| of it A1) fine-Sugdx, ldnd boil it b a/Can-
| dysheightothen patoifi your juyce of
‘Grapest and boil it el it be very clear,
and ' e ie dwell s ¢ thers put rit/into
G lafles; ‘arid et thetinto » Stove for 4
while, i o moilydinw ¢
‘ 7 G > T

i1 951 beee 1
A pretty Sweet-ni
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i

melade, with Barlienriasy
augaol bud Bippivsicia vy bl
Take ont'pourid of fine Sugar ,
¢ apint of Water', dnd’boil them tog
© ther, and fcum them very wells ¢ érl
put info that. Sirrop’ bne poind of thel
beft Pippins pared,“and cqe ‘in ‘quar]
* and ‘Colred!"s Boil them® quiiek i thigt
Sirrop till they ‘are'extream cledr 5 the
take them and bruife them as {mall a

Barberries that is curioufly made ; an
ttir them well, together , and let them
boil till they are well fucorpordted, and‘é!‘,’*
then put them into Glaffes. This is very |
Cordial and pleafant in Feavors, I

1

To Candy' Frajts afier thely” bidye liew i !
SN 00 R e e
SHHOOI0 U2 O Bk
Take any fort of Fruit which - you
havepreferveds as Apples, Pears,Plumbs, |
Oranges;, . Lemmionss; Cityons j<orlany |
other,  and lay: them out of 'their. Sizxop
all night to drain; then Jay:them; upon
Sieves,and-Acr them:into aywarm Oyen to |,
dry; then wath them over with Water §
wherein
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Hiertin Git-Aedbiek hdth lien tofecp
actnight'. apddo’it with a Feathers
At b dn’radifiels fome W hite St
LFCHhdyShedten it fine’ it grofly,
b fore: dmdlle, {ome bigger 3 fofoon
Viyou have waltied’ your Fruit with
Sim-water,: then few it ‘over with this
lugar ‘Candy, {o thick s the Gum will
ol thefn oniand Tay them upon flicked-
Japets'to dry in‘the Shri, 2nd turn them
Jfteris and i you fee ‘any fault mend it
iith moxe Gum-water and Sugar.

"This is an ‘extraordinary pretty way,
nnd looks, very deélicately > andas they
Jii fnthe S’ they will kil Tk Did=
tonds ; it is' fobn’done’y Hrid swith“as
Hickle Cofi s thit ‘whilch' takieth up more
timee - 4

Ty nidké 5 pretty Toy'to bang up in the
Kischin'th cateh Flies{or'viather to keep
them from [poiling the Pewter, or trou=

g Pefle.

"Pake a fiqulare Trencher , and borea
| holé at edéh Corners then take four
iClicarhbersof ‘an equalbignef 5 and not
{466 lorkg, ‘afid Tet thethevery one hdve
| 41818, by “whieh you muft tie thiem with
| WELD G 3 Pack‘
|
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pack-thred to the; four_ holes of, #
Trencher, and let your Trencher by
painted; ver;, and;when, it is dry: wafl
it over with Gum-water »/and;, frew,
thick with French-froft ; then take {c
Barley, and ftick your Cucumbers ¢
with the Corns, with the growing ends
outward 5 then wath them over. with
Gumrwater, and Froft tthem,, -and, {o leg
theni dry as they hang ;..and|on, the top |
of the Trencher fet fome pretty. kindsi%iﬁ
Toys, as Babies, Dogs, Birds; or any |
thing you fancy better ,and tie knots of
fine Ribbon at every Corner, which may |

hide the:Stalks of; ithe Cucumbers ;

do look firangely and prettily, she |
fight of them is Pleafing;to Childrenso |

‘quict them, coriqll

To lay. on Leaf-Gotd or Silyer. ito. any |
o o thing you mould Gild, . 5

B0sE 90 it adt waeilio smod) wiad \
Take Gum-water, made with Arabick, |
and letit be pretty ftiff; then lay it on |
with your Pencil where you would Gild; |
then take a fictle Cufhion » made for the
purpofe , of very finooth I_eather , and
upon that cut your; Gold wicha, fhar

Knife, as you will ; and,ito; talkig it up,
: t draw
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fw the edge of your Knife finely up-
g your Tongue, that: it may be ‘enly
ut, with.which, do but touch the very
4ge of your Gold and.iit will come up,
id you may lay'itas; you lifts but ber
&re you lay it on, let; your Gum beals
loft dry; or el it will . drown yous
{old: and when you havelaidit, prefs
|dowi |hard with theiskut-ofi Hares,
d when it is dxy, 5 burnifh it over with
| Dogs-tooth.  This is the xight way
b lay oncither Gold ox:Silver. You iy
lild any Wood , or Stone , - or Sweet=
Jmeats, as what you: make din Sugar;
Plate, or fuch like. i ATelsien

& 1 DG 5042
\To drefs wp a Chimney very fine for the
Swmmer time ,'as 1 bave done mang,
and they have been Liked very well.

Firft, take a pack-thred and faften it
{even to the inner part of the Chimney,fo
| high as that youcan {ce o higher as you
| walkup and down the Houfe; you muft
| drive in {everal Nails to hold this pack-
| thred, for that is. to hold up all your

work 3 then get good ftore of .old green
Mofs from Trees,and meltan equal pro-
portion of Bees-wax and Rofin together,

G 4 and
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and while it is hot, dip the wrong

of the Mofs in it ; and prefently cla 1
upon your pack-thred > and prefs§
down hard with your hand 5 you
make haft, clfe it wil cool before yoy
<an faften it, and then j¢ will fall downs

do {5 all round ‘where the pack-thred!

goes, and the next row you' mutt joyp
2o that {othat it may’ feem altin onel,
thus do'till you Have finithied it down 't

the boteom: then take fome other Kind |

of ‘Mofs, ofv4 whitith-colour and Riff,
and'of feveral fortsior kinds ;" and plage

that ‘upon the other , . here ‘and there !
carelefly, and in fome places put agood A
deal, and fome a littles then any kind of

i

f

i

fitle Snait-thells , 311 which the Snails are
deady and Jitele Toad-ftools , which: are
very old, “and look like Velvet, or any
other thing that is old and pretty 5 place

it here ‘and thevé 4s your fancy ferves, !

and faften ‘all with Wax and Rofjn,

Then for the Hearth of your Chimney, |

you may lay fome Orpan-Sprigs in order
all over,and it will Brow as it lies; and
dccording to the Seafon, get what flow-
ers'you can, and ftick in as if they grew,
and, a fow fprigs ' of Swect-Bryer ¢ the
. Flowers you ‘mugk TEnew every Weika

d ut

(
i
(i
1
|
L
|
1

|f
|
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|1
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;Ihﬂ Mols will lattall the Swmmes,
| it will be:time to make aifixe - and
- Orpan vvill laft near w0 Months.
| Chimney thus done doth grace 3

pom exceedingly

nather may: for-Chimneys Wery fines but
I will not 14t balf fo long: 4

| Take'a fine thin wainfcot-board 5 ar
it three quarters of a yard long, and
jroportionably broad 5 for what you do
atend it3-let itbe catin what form beft .
bleafes you. 11
i 1 have feen fomesent like 2 Rofe and
Crown’s. ome a Flower de Luce fome
pther flowers: when it is cut-out 5 let
it be ajl over thick with pieces of Wier:
{thaxped .at-onc end, and drove in about
‘ah inchin length, each of them: then
ay it upona Table, and take fome Clay
[wetted a little ; and lay all over it 4 ti(l
{you have quite fitled up the Wiers with
| he Clay, for it is they muft Hold iton:
{"Then round :about | the; edges every
| wheré, fick it thick/ with little fmall
| fprigs of green Tamexisk or Cyprelss-
ot tor ‘'want of either of thefe, take
Yew-{prigs, and be fure to fick themfo
- G5, that:
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that not“any part of the cdges may gy
difeovered'y thei accordingto! the fof ]
of the Board you mult choofe: your |
Flowers and Herbs. )

ﬂ
L
I
v A ?

If it be for aRofe, then your Flowers
muft be all Red, yet of divers kindsif‘;
if ‘there be a ‘Crown thatimuft . be all of b
Yellow flowers; if ‘a'Flower'de Lucegl
then Blew , or Purpleand Yellow 5 and
{0 to every othier’ Iet your Flowers be 3
all picked ready, and every fort laid by
them(elves s then run the Stalks of them |
into'the Claywiear'to the F lowery and fo |
do till youhave finithed all; .and prit the
Greens alfo in' their-proper place 5 @s in
the ‘leaves and bearbs of the' Flowers s
when you  have quite done ; {et it into It

the Chimney , and let the bottom of it

refb withina great Flower-pot, Hich ds |,
they make' for Chimneys:: Tt muft be |
lifted by three ‘or four People at ‘once |
very carefully, or elfe you will fpoil all; |,
for it willbe fo weighty , and the Board ’
{0 thin, that it is ealily broke in the mo- |
ving. When yow have et it as it fhould ,
bejt'then: ‘cover: your' Chimneys-Heaith
with Geeen things , and- then with#ine |
Flowers, ‘and be fure to cover your Pot |
alfo that there may be no difcoyerys it |
A will |
E |
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{11 be freth two Months if you fprinkfe
iwith Water. i i ‘ {
1 have here dite@ed you' to many
tings, which will (no doubt) be plea-
int'and profitable to you.Give me leave
bw to treat a little concerning the Be-
aviotr of the Female/Sex, ad to give
Sounfel to thofe who need it Ibecanfe ¥
ind there is fome need of it. Inmy:

300k called The Ladies Guide , di
ipeak very much to them , But moft to
the Younger fort. My intention was to.
have inlarged that Book, if - M&.Newman :
1had done me that Tight, asto have letme
'known when he vvould print its but it
swas hispleafure to employ another’; who
|hathfo transformed. the Book, that itis-
nothing like what ‘1 had ‘written® It'is
| now about Eight years or fmorc fince L :
| writ that Guide, which'was {old" for
twelve pence the Book’s and it is above
twelve Months fince the New one came
out, which fold for half ‘a Crown the .
Book.. 1 thought tohavefued him for
it, but hevery cunningly prevented that :
by taking advantage of ‘me; motwith-
fianding, he muft give' me leave to
fay the truth, That that ‘Edition was -
none of my Witing,1 will never di('ovk:m;;1 !
what
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what I do Write., nor am I willing tg

own what T writ not. He did indeed §

(after I had Cavilled with him , and

hewed him vyherein I yyas abufed by 4

his Writer ) give me a- finall mateer o
look it over, and told me that I thould
take ouf, and put in:the room of it

¥vhat I/beft pleafed:, ,and agreed with, |
me by the Sheet. vvhat ' to give me;

which I did accordingly : and cruly, |
dealt very Friendly with him . for.

100k away. nothing bue  that, which was

fi‘andalous, ridiculous, and impertinent,
and pucin; only that vvhich vvas jnnos
- €ent and harmlefs; So willing was I to
be peaceable vvith him > and I thought
€ vvould have been Civil to e but
vvhen I brought it to him, he did not
give me the one half of what I bargain’d
for: T asking him why he dealt{o up~
worthily with me? He faid, it was his
umour to give me no more.So now he
may take notice that it is my Humour
to let;all People know. that I was abufed
in that his late printed Book.  He told
e, he cared not for my Name,he would
Print.it without it: if he do {05 T ‘have
nothing to do with it. I fhould not
{peak fo muchdid 1 not finda prejudi;e:
or




Dueenlike Clofet, 133

4 People of vvorth do wonder why
fould Write fo5and I have vindicated
4y I to thofe who told me of it,with
iling the Truth. Now to proceed :
In that Book which was mine ( called
e Ladies Guide ) théxe was as good
Ateuctions to Youth , as 1 canimagine
tgive ; and alfo to all mannex of Sex-
ints, what theix duty was each onein
icir feveral Employs 5 and there ‘yvas
ac Miftreffes part as wellas theixs: The
Vife to the Husband, the Widow to the
World :. and’ indeed when ¥ .writ; it; I
ould not tell how to fay moxe.'  He
gould do himelf much right , as well
5 me,. to print the fame Verbatim: in
‘he mean time X defire you to obferve
‘vhat 1 fhall fay , which may do fome
of, yow-much good for the future. There
\re very many at this prefent time vvho
svant Services - both Gentlewomen and
bthers , and fome of them very well
accomplifht (thofe 1 find to bethe moft
humble, and willing to pleafe:) Another
fort there be which have little in them:
Iyet none bu great Places vvill ferve
Ithem 5 vvhich vvhenthey have wearied
|themfelves to find , and at lafk mifs of
i what they have propounded: to them-
felves,
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{clves, they are ready to' run anyextrqe |
vagane' Courfe fiill’ to' purchafe fine |
Cloaths, then'to conforin to any Civiligy
or Manners ,*or to take the Advice of |
thofewho would affi them.  Some why
have apt Wits J and' that dame Nature
hath becn favourable to, ‘they are Courta !
edto’be Players : Some othér of them g |
Bawdy-Houfest Some are tempted ' tg
Steal.* And thus many Wickedneffesare #
committed againft God and Man | and
themfelves brought into a mot miferable
conditioft/cf Tiving,or t02 fhameful ehd:
whilft the firft' I fpake of are diligentto
get' wherewith to feed andcloath thems
felves by fome Honeft employ or other,
till fuch' timeas it fhal] pleafe God better |

to provide forthem , and keep ‘clofeto |

their bufinefs /( not thewirig thenifelves |
inthe Streets ' but vvhen they have juft . ||
occafion to go forth:) Such as thefe laft f
fhall never want my affiftance, if it Iye &
in my power to help them; for it isa
great deal of pity but that al] Ingenious
and' Honelt ‘minded Perfons fhould ‘be
encouraged. - I dolove fiich vich my
hzart; and dobefeech them fill to truft |
inhim vvho is able to remedy allarto, |
give paticncein fufferings. 1 wil]-novlvl [m
: (3

e
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s you feveral Caufes vvhich ity bring

3 Children jand Childret of good
frents, many times, tobe in’ Diftrefs 5
Jalfo; why the ether do’commonly
i into Wickednefs, and vvhat may for
& fature prevent fuch Mifcarriages 5
sieh oy loving and Chriftian Advice
{ both theix Parents and them; and
newhat 6 thofe under’whofe Tuition
fey ar¢; or iy happen under.

R O A )

ibe Ca‘uﬁz‘m};y good Ehildren , or the
Childyen of worthy Parents, are oft-
simes in a diftre[fed Condition.

i‘l‘ Haptetly oft-times , that a Gentle-
man having a good Effate, but many
[Children, he,and the care of' a good Mo~
ther together doth make a very good
thift to bring them all up ( in appearance
totheeyeof the World) very handfom-
iy’ their Attire being fuchas becomés
‘hisand her | Childrens  their Education
‘Guch sas |is fitting for, or the beft
\wvhich -~ can ~ be atrained in that

) place
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' place they live in: this they do till (ome ‘
of rh'c.E{deﬁ are, Women e1own;; ‘and
by thar time they are confidering he
t0 beftow them, in the World, hiding |
the Charge to be too great forthem. ||
an Elder one Marry ; although therc bg |
one lefsin the Family . yet carries moge
with her, than, if dhe had faykd siwould |
have been {pent.upon ke . Her Husband
perhaps in'a fhort time s by: playing the
Hl-fellow, is quite ruin’d | and his wife
turn’d home to her Parents again, with
4 Child or two to provide for, Wheres
after a vvhile, (he cannot abide to hear
her Husband blamed, ncicher is the wils |
ling " to Burden her Parents 1 much ; f
the endeavours 1o B¢t into {ome good ’
Service, to be Nurfe, and Yeaves her |
Child or Children vvith them. She hath ;
her afiGion 3 and:doth- viafte ey ifilf
vvith grict and forrow. Thie Pavents
find themfelves £, burden’d | ehat they |
muft needs fend fome of ¢he rett ou to "r

Tvite : and hexe they come to Loitdos,

Ferbaps to fome/Cozin, or fomge Friond,

thinking 10/ gec fome place wor other

rquickly.but find it a hirg batinels. Fheir

Friends beginning o grumbleat cheir

being 5 their Cloaths beginaing to wear |

out |

&




Mueen-like Clolets 157
%, and all their Mony fpent 5 thendo
%y find themfelves in a defperate Con-
dion; and do feek fome plaee ot other
{Lodgein, andare content to be im-
pyed inany honeft way toget 8 penny,
1 they canprocure aService > being not
filling to return to their Parents, to
{d to their greif. Some men are un-
pne by Surety-fhip; fome with the
i-chafice of a Die fomebyFire s forme
¥ 8ca’s forme by long-licknefs s fome by
Blbery’s fome by Suits in Law ' fome
} War; and many other waies there
te to bring Men to deftruétion 5 and
len their ‘Wives ' and Children nuft
seds be expofed to Mifery: Thepoor
dother | fhe employs her {elf in fome-
that ot other to maintain her felf, and
4e younger ‘Children , who are not yet
bleto take care of themfelves : and for
1e Elder ones, they, are forced to Sei-
lice, and are fain to accept for the pre-
ent, which are but flavith , rather then
o follow any l-courfe of Life. Al
thefe, you will fay, have their Afflickions 5
ind you have fufficient Reafons for the
Caufcs thereof.

The
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The Canfes why atbers d cam»imly .
i i#20 Mifchief . and Wicksdnefs.. |

Theysare, fuch whofe' Fathers hay
died vvhen they vyere young, and ' thig
Mother perhaps by a fecond match hath ¥
ruin’dher felf, and them ; of fhe hath¥
beenleft in fo miferable a condition; that I
the hath mot been capable of - Adwij i
them, nor able to bring them up as fhe
thould do in the; Fear of God::: fo that i
Wanting that , they have grown Refra-
Ctory to her, and forgot their Daty, and §
then Jiable toall Tcmptations whateyer, §

me Parents have both 'died., -and, left
theix Children to the Care of fomel neap
Friend, land their Eftates t0 be managed U
by them for the Childrens good 5 and
thofe Truftees have been neglectul of
thof¢ in their Charge,and have fpene all
which vvas left for them; and!then ex-
pofed them to the merey of the World), f
vvithout Education of Mony: And fome [
are natusally inclin’d to Wickednefs,
and that isworft of all; For j¢ isas hard |
to bring them to good, Jasito vvaflia
Black-Moor white, or to make a Fool
vvife; both vvhich are 1 think impof*
fibles. |

—

-
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4: fome for vvant of good Principles,
avvhich have been left too much to
sr own Will , ito do.even yvhat they
¢ and yvhen theylift. God  knows
4 Nature of it {elf is prone:to nothing
{Evil; thexefore how happy are they
{t have carcful Parents , that are mot -
ar-fond to leave them to their own
A1, -nox cruel.to them in; their Cox+
stions 3 but do wvifely and. foberly s
gigionfly and  Jovingly: Nurture them,
21 firiétly keep them-to Church, and
imily Duties , fuch do feldome go a-
fays> for God vvill certainly blefs thofe
fildren for; the Parents fake. :
4.And how unhappy are thofe! vvhofe
itrentsarc{;qarelcfs of - their | Childrens
Iucation 5 and: not anly fo, butido
4o, ruine them by giving an ill Exam-

des I 1 @ i i
| Of all thefe;vyhich X have mentioned,
1 at this, prefent know. fome , both Pa-
£nts and Children , every, one of their
¢onditions in particular, and am truly
brry for their Afflictions for certainly
shereis no greater Grief than ill Huf-
bands,, and ill Wives, caufe to one
inother, or vvhat ill Children create
{o their Parents or they to them.
1




140 9 Slgplenient oitgp
¥ thank  God, though T have pfl
through many more AfHictiopns
Troubles then thoifinds of Py Sex; 7’
;

Fatever bad an 4) Hasbafidi [y ndj
tifill Ohildresy; gy {loh the contraty
e ben marryed o twor v ethy g
minent, and’brave Perfonss and 1 hay
our Sons, a5 8ood Childrenas ever Mgt
“therdidbear)  Fop 1y lown past, /ey
L3y’ notHing: for My Telf, vithas Wife'e
Mother 1 havebeen s e if 10 Acgufal
tion come agsintt e > Thavene reafol
10 Qecufe ‘my I 1 give thanks and
glory to 'Ahnigh‘ty@od, for |
fits T have vechived frdm tj
efpecially fir
doatithis prefe
welare of ‘my e
choice which ‘two of ‘them
in their Wives, and that T hy
fee two figcey Babes: frons !
Such ike comaye asvthis |
800d Chriftiais, vy -




dice to Parents concerning their. Chil-
irens andh advicedo Children concern=
,§1g' theip Parentsis AYo 203am)) Perfon
den, wohafe Tuition- they maybe's
bith o if well obferted), may prevent
\nsch wickedne[sfor-she future.

V1 Ou who are the Mothers of:Chil-
| dren, Jadvicd yout to haviean cfpe-
| Caiby firfh,  That they be well-
funded it the Principles of true Reli-
4n: Thatheykecp duly to Churchand
{Family Putics: That they dulyr ask
&1 Blefling > and make them to know
+ir, Diftancel, by keeping them: tosall
de Reverences Let: themc herdovingly
Al quictly: Goveiineds mot with pexpe-
41 Chiding andBrawlirg, but treat
{th them mildly and: gently 5 unlefs
yufind. theml Refradtory to your Com=-
fapdss if {0 then foine, Aufteré: lan-
fageimuf e wled andrwhen . they do
[lL3hbe kimd. torthem; ) and encourage
Jema | Let them mot be 100 pice. '
Sicix Diet s but teach: them to know, that
{ God




cat and decent in ¢
Habit , not at all Extravagant : hayg
éére’whacﬁCompany they keep § and "
not: give them topumuch Libercy ;- '.
ther:deny them lawful Recreations: «Ligh
themi siot thave ithevéomimand o outs
Purfe | neither “tet \thér be withont! i
little 3 and 5. they manage tthat; g
themmore.  Let them learn whate
theyare capible’ of

atr et them be! fully emploged | bl
withdiverfity of things 5/ thac will be
delight to them, and they-will have s
time to'givesheed to wicked: ‘Tempiatiin
ons; nbranortobin) for idic. Thohg;htﬁ&
Suffey them not o talbyon 4 Liey ‘butl:
encourage. thétn ~alwhies toibidl) ¢k
Truths for lying iy thie iground of ally
Mifchief. Teach:chem  to be Holfwifelyp
-in:! their “Cloaths! ,and teo {paring:
themd!Lev therhearche whylof Hpufe
keepingyby acting yous Comirands. Lot
themi know howto ‘entertain Frie

and to be Courteous to Strangers . and|
I loving,




‘ Ducenlike Clofet, - 143
fuig: to your Servantsi not Diminée-
iover themnoryet too fimiliar with'
. Advife  tHem”to be“modeft fn’
it Carriage in' mens Conipany ,'for
L of il Cenfurés. « Suffer” them not.
Dbe t00, loud in their Difcourfe 5 tior
appifh | and“ Peevifly with any. = Give
i Counfel, who'are your Childrerf]
Jove  one another 5'‘and ‘alwaies to
e more than ordinary Refpect to the:
ideft. ! :
| Thefe things , if you will pleafe to
iferve. to’ Cothmand them, and they
i1l be’ careful o ‘obey you , yotsfhall
Penéed to' doubt’ of your happicfs i’
dem amd they will alwaies have rea-
i to blefs' God- for’ fuch a Parent, or
farents., who were not only the Caufe
£ their ' being, but ‘al{o of thicit well-
ing: ' But if by ill-Fate (afterall this
Care yyou' fhould have a'Rebellious and
lefratory Child, your frequent Prayers
(o Almighty God will'be the only way
{o reclaim them. But truly, T do think
thiere 19 no ‘othér’way , nor me bécter!
\way!'to préverit Wiekednels in Childten,
ithe this T have propofed 5 twhich!per’
Ihaps;'you fay fay lis needlefs ; becaufc
\yoi know already how' to order them.’

1
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I befeech: yous pardon; for, we aren
{0 fit, to advife our {elves.as, others), fo
our Indulgence, oftentimes blinds.
Therefore we are fitter. to Advife o
another , then any one to Advife the
{clves. . [ 4 o

. Neglet of Childrens good,, by, being:
over-Fond rmines them.,, Too mugh Seap
verity doth {0 too :,-I cannot tell vwhich I
is worft: Therefore it is good . to {hug
both, and to keep the middle way.

All you Childsen,,, who, have Parent
living, obferve yoys Duty to them, jand, |-
whatfoever chey Commandyou, do, and
God will blefs you the better 5 for he
hath Commanded you , to. Hosonr yours fy
Father and Mother.  If they do Chide
you, bear it patiently, and do NOt Pro=, |
voke them, to continue their Anger byt
unreverent Anfwers , but be filent andy
fubmiflive to them. 4

Be carcful of your time when you:
Lcarn any thing, and do not let theMo-;
ny (which they are willing 10 disburfe, ;
for you) be. Ioft throngh your Idlenefs, h
Obferve, every ‘one how .they o, order; i\
their Heufes, and how they do.makel |
this or that; and what you cannot re-

; member,

i
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'lecr, that write down , that it may
dd you another time.

Be careful of your Parents. when

ly are Sick, and reverence them when

iy are Aged.  Burthen them not when '
a.come fo be of Age ‘of Difctetion,

% think with your {elf how, or which

4y to eafe them. ;

{Take heed what Company you keep,

it fear they corrupt you, and draw you

€o mifchief,

1Go not from yoeur Parents without

feir leave,, leaft you grieve them ;-and

fing a Curfe upon your felves , by Dif=
peying them.

| Depend on no Friends, but truft in

dm who is able always to-provide for

»u, ard that will never fail thofe whe
fait upon him patiently without di-
tufts heis never weary of hearing the
omplaint of the Widow and Fatherlefs,
prof any whoare in Diftrefs. On the
ther fide, donot negle&t or flight your
iriends 5 but fhew your duty to themin
iour refpeéts,and give ear to their good
counfel,

‘When you are abfent from your Pa-
fents, be {ure to Write to them {o often
is need fhall xequire, and let not what

H on
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you Write be: impertinént and troub
{ome. !
' If God hath bleft you with a go
~ Lady or Miftrefs, be you obferving a
waies what may pleafe her; and be hu
ble and modeft in your Behaviour ;
. neat and Houfwifely in your Cloatl
~and lay up what Mony ‘can handfom
be fpared. Be carcful of what fhe give
. you, or what you have in your Chargj
that by {0 doing you may oblige her
be loving and kind to'you , and caufeh
her to fpeak well of you. *Do not keep!
familiarity with any, butthofe by who
you may improve your time. e
If you bean Apprentice s be caref
that you learn your Trade well, thaf
you may live another day: and let: nofi
the Mony your Pasent or Friends gavi
for your good be thrown away by yOuM
Neglect and Carelcfnefs. i
1t God hath bleft you with a Foraf
tune, be careful toimprove it, and tru
not too much upoirit. < Never confent
Marry with ‘any man without your Pa;
rents or Friends Confent , leaft you bi
the Cauft of their Grief and Sorrow
and bring your felf to Affliction and
Mifery. e

i All
|

|
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/All you ‘who have any Young Mai-
ins., or Gentlewomen, under your
arge or Tuition, be youalwaies mind-
il of their Good as well as your own.
they are put .to School to you, or
prentices , let them not lofe: their
buthful time, which cannot be res
temed 5 but keep them firi¢tly to their
foty in a loving and ‘mild way. If
fey come as Servants toyou for Wages,
# not cruel to them in fevere Language;
»r impofe more ‘upon them than’they
kil be able to perform's 'nor pinch
fem in their Diet, but allow them
Ich Food as is cenvenient for them.
Jhen they do their ‘Duty toyou, be
bu’pleafed to encourage them, by gi-
ing them good words , and beftow
ime {mall Favour on them. Advife
tem how to lay out their Mony , and
gver to {pend all , but keep fome fer a
Merve.  Let them go decently , mot
ainly and proudly:and command them:
lly to the Service of God.

I think I have fpoken fufficiently
> all I mentioned 5 and as I mean
vell, fo, T hope, you will all of you
ke it well.  With this my advice
{ vvith you the Blefling of GOD,
1 H 2 and
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and do defire the fame from you upog
my felfs which is all the Gratification
1 do defire or expet from you, A

Be pleafed to take notice,, that in my ¢
Book Uhe Ladies Guide, 1 did give dis
rection for the Writing of Letters 5 buf
it was only to fuch as were Young , and
to Servantse I think ‘it ‘not - amifs to'§
give fome Forms or - Patterns of Leta
ters for Elder, - and more ferious peoplet |
for T do daily- find ,’ that in* Writing}
moft Women arc to feek. ‘They manys
times {pend their time in Learning a|
good Hand 5 but their Englifh and Lan# |
guage is, ' The one not eafie to under
ftand , The other weak and impertinents
I meet with Letters my {elf fometime
that T could even tear them as I read'|
them, " they aré fo full of impertinency,|
and {o tedious. . I will begin with one'l
of them 5 not ‘that you' fhould take'
example by it to do the fame 5 but I fet.
it as a thing to be abhorr’d, ‘and fhun’d




————————————

. v
- DueenlikeClofet. 149
{
Yom a Sifter to a Brother , far diffant «
from her.
|| Dear Brother,
Y love remembred untoyou; ho-
) ping that you are in good health
5 1 am at the writing hereof, praifcd
le God. T hope you got well to your
(ourneys ends I pray let-us know. My
Jather and my Mothen do remember
jheir Love toyou s and my Sifter Berty
temembers her Love to yous and my
Brother#Fobn, and my Brother Nicholis
o fo too: and my Couzin Fane is Mar-
fied, and the doth remember her Love
to you ; and her Husband remembers bis
Love to yous and fays, he would be glad
to fee you, and to be acquainted with you. .
My Couzin Robin remembers his Love
Jtoyous and my Couzin Naz remembers
{her Love to yous and T remember my
{Love toyou. So 1 relt
H Your loving Siftertill death,
Elizabeth Spanncr,
You fecin this Letter how ridiculous
{ it is to Write after this manner, the lan-
| guage being both impertinent and foo-
| Tith: Give me leave now to fhew you
| H 3 what

4
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what ill Englifh is, and tell me which i

worlt, for 1 donot yet know. 3

From a Daunghter to ber Mother,

SN S

Dear. Mother, !
g4
™, /§ Y duty remembred- unto you hope §
Vi ping that you are in good hcl?l;
as iam at the Riting hereof prafed be ¢
God, this is to let you underfiand that i
have receved the things you fent to me §
by Zomas Freunge and he had a grot of ¥
e for the bringing them, i pray do not &
forget my Ceme i left in the Kichen |
windo and. my Aporn in the Chamber, |
pray fend them al to me ;i hop my Fa
ither is wel and my brother Ned and m
duftex Joioe and i hop godie welf i
wel, thus with my love and duty. to you !
ireft i

Jout dutiful dafter

Ann Blackwell.

Now I. have fhewed you: how ridi-
culous and fimple, and how impertinent
thefe ares I will alfo fhew you how to |
Wirite that it may be cfiectual in what
you
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i(hall defire , and alfo acceptable to
fe you Write t0. You fhall find here
gtters upon all Occafions which com-
pnly. concern US 5 and fome others
hich accidentally may happen. Ob-
ive that you are not to Write word
& word, but to take the manner of the
brsm it will teach you, and by {0 doing
su may fave your Purfe, and keep your
dcrets-to your felf

| Take noticethat thofe Letters T fhall
irite as from People well knowing, 15
bt to teach them how to Write, but @
+ach you how to Anfwer them.

Tram ¢ Mother 10 @ Danghter it 6 Ladies
T Service. - i
Dear Child,
[ Do defire to know how you do in
your Sexvice, and whether or ne-yos
think you {hall be able to perform what
youhave undertaken: however -1 com-
tnand you to. be very diligent t0 pleafe,
that you may by that oblige your Lady
o be kind to you, and willing to keep
jyou. Be careful to fe.ve God , and be
(pleafing, in. your Carriage t0 all Reople.
{So foon, as 1 know you fhall ftay ¥ will
|fend: your Trunck , and other things.
i e Thus
4 :
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Thus with your Fathers and my Blefligy
to you, and.your Brothersand Sifte
Love, T reft e
Tour carefind and loying Mothep, ‘:
March 3,1663,

. Samhwildg ‘
The dnfwer, .

stk o

Moft Dear and Hononred Mother;) i 8|
I Received yours dated Marchche thiy 3
and do give you'humble: thanks for|
your Motherly Care of' me's T have nof
yet been long enough to give you a full
account how my Lady will like me: I
hope well, becaufe “as yet the finds itle
Or 1o fault with me: I befeech you to |
affure your felf, that if T fhould be tur= |
ned home o you, again , it {hall be fog |
what 1 cannot do, not what I will not |
dos “but I hope better things, and T willd!
ftay here if j¢ be poffible, for it is a wore|
thy Family,and theyare very kind to me. |
My Lady likes my Drefling ' very well,
and alfo what I Starch s bue the would
fain have me more curions in my Pointa;
Work..  She will not. le¢ me walh hert
Chamber becaufe -1 fhould u6t {poil my
Hands for Work. If fhe like me well, 18

fhall §

]
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1:{11 be glad, for 1 like her Service very
ell. Thus with my humble Duty pre~
¢nted to you and tomy Father,with my
Love to my Brothers and Sitters, and to
|Il my Friends: I take my leave, and do
Sefcech you to efteem me as 1 endcaveur
o be, Dear Mother,

Your moft Obedient Danghter,

. March o, 1663,

Mary Wild.
From a Sifter to a Brotber.

Dear Brother,

| Our abfence at firlt _caufed ‘much
Gricf , both to our Parents,and to

| us .your, loving Brothers, and Sifters
| but fince we hear of your welfare, and
very good liking, we arcas much joyed,
and do heartily. wih and pray for the
continuance of. the fame. We want the
comfort of your Company 5 but,we can-
not live by fight of cach other. This
is a miferable World, and every on¢ muft.
be Careful and Induftrious , or elfg itis
impoffible towade the Troubles which it
brings people in. . We arc happy in our
Parents, that they took fuch good Care

: H 5 for .8
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for usin our Education, to make us ab
tolive inthe World. " T thank God 1
4 in a very good Place, where I have |
the Love and good word of the People |
Tferve: T do net doubt but: t0 gain jt
wor¢ and more. My Mother as well as |
iy Father €ommanded me to Write to.
you; and to let you know their Indifpo-
Litiear, wox elfe my: Father would have
Writtcn to you himfelf. He hath been
M of the Gour, and my Mother of an
Agues but 1hope they will both do very
well again, - My Brother Fames hath
aifo Lust his Side by a Fall , but heis®
it~ on the mending hand. Thus with my Fa-
k thasand Mothers BlefTing to you; with
inine, my Brothers and Sifters Love to |
yous I ref,
Dear Brother,
Tomr ever afeGionate 8 ifter,
Detemt 4167 5

5

Martha Hopewell.

© From one*Friend to another,
Honeured |, riend,

E' Have written to you fcveral  times,

o let’ you know what 1 have done

cencerning the' Bufinefs you were pleaf=

«d to imruﬁ.n{e withal’s but hearing no

Anfwer
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infwer, 1 fear my Letters have mif-
\rticd This is now again to giveyou an
Lcount of what 1 have done. So foon
5 your Letter of commands came to my
lands,I went fireight t0 Mr.Shewerand
\emanded yourMony,delivcring the Let-
er of Attorney you fent, tO perufe, that ~
\e might ' know the ¢ruth > bot he wil-
iing, to while-off, told me, that he would
bay it to you {0 foon as he could fee you,
and fpeak with you about fome Bufinefs
iwhich concerns your good 1f he keep
his Word it will dovery well. T was
Ll with Mis. Madewell , and fhe hath
fpaid me 5 alfo with Mr. Stockwell , and
lhe hath alfo paid me.. I pray dome
ithe favour as to fee my little Girl for
{me , and know. what Nutfe wants , and
|1 will fend it down. L fhall trouble
| youno more at this prefent , fave only
| with the Serviceand Refpects of .

Your moft affeciionate Kinfwoiman,
and bumble Servant,

Novemb.2,3667,
Ann Bogrman.

The
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The Anfver. Sl
Dear Friend, -
I Received yours; wherein you haye |}
given me full fatisfaGtion concerning
what T defired you , for which I moft
humbly thadk you, and'de. defire you
will be pleafed” to.“accept this, Token |
fromme: T with it wee better 3 but I il
know your Temper ( well, : that your
Eye will not be over-curious with me,
ner mind the Gift more than the Giver,
but take all' in good ‘part.” T have feen
-your little one, which is in good health,
Nurfe wants nothing as yer.” All ous
Friends here are well, and defire you to
accept their Love and Service.  Thus
with mine in particular to you, Treft
Your ever obliged Frien !

bl
and devored Servant,

] M

Novemb,3,1667,

From one Sifler to another.

Dear Sifter, 3
E Am very giad tohear you do {o well, «
and that you have recovered your &
Health agains I pray God continge it A
to.yom. My Mother remembers her
Love s
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{ove and Bleffing to you,and defires you
Wil fend ter thie Receipt for the Stone
br fhe hath ‘great need of it both for
ler folf and others. She defires to know
Ivhen you think you fhall come toTown,
| amin a little hafte , and nought elfe at
brefent, but my dear Love and Refpects
¢o you, and to tell you that T am, and
Ever will be, Dear Sifter,
Yours ever to love and [erve you,
Decersh,6.1664,
Mary South.

From a Lady to 2 Gentlewoman, whomn

(be hath a kindnefs for:
My dear Friend,

- 7 Our Humility commands what Fa-
vour lies in my power to do for you
or.yours 5 therefore if 'you can conde-
{cend that your Danghter fhall be a Ser-
vant to me , you: fhall find that 1 will
be more a Mother than a Miftrefs to her.
1 doubt mnot of her Abilities, fince I
know your ,care hath been very much
for her Education.  However,l may find
her not at_prefent altogether fit for my
Service, yet 1 am conhident fhe will be
capable that 1 do intend her good c,l
an
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and in relation to that, I know fhe will
endeavour to pleafe me, or elfe the mug
not be your Daughter.  Fear nothing in
me, I value your warth, and fhall 3.
0 value your Child ; and what is
wanting in her, T fhall not fpare my
Purfe to give a full Accomplithment to
hers therefore if you pleaft to fend her |
fpeedily it will be very well , becaufe a¢
this titne I am defiitute; yet I mighe
have the Choice of many Accomplifht
Women, were it not a particular Kind- ,

nefs T have to you, that caufes me tore- |

fufe them. I defire you will let her be
handfomly Cloathed " for your Credits
fake s which,if you lack Mony to do it, |
let me know, and 1 will foon furnifh |

you. Thus defiring you not. to delay, I
remain

Your Friend to live

and ferve you,

M, C,
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The Anfwer.

\ Madam, :
L./ Ou have fo much obliged me by
Y your goodnefs and Charity towards
ic and my poor Child , that we are e-
en tranfported with joy. Poor Girl ,
j¢ dlecps not in the night, leaft any
hing fhould happen to hinder her com-
ag to you. Her Cloaths are making,
jut indeed 1 have mot whezewith to
iy for them, mnor to provide other
hings which fhé very much wants:
iherefore fince it-is your Ladyfhips plea-
jure to fend me Mony., T befeech you it
ay be fpecdily; and fo foon as her
Cloaths are tinifhed , amd other things
bought, fhe fhall tender her Puty and
Serviceto you, and I will give her the
beft Inftructions I.can. 1 hope fhe will
mot be refractory to her Duty, but firive
ito be a good and faithful Servant s yet,
iif fhe fhould have any Childifh faults,
L befeech you , be pleafed to let me
iknow,that ¥ may rebuke her for them.Be
ipleafed to accept of my humble Service,
{and to believe that X am, Madam,
The moft bumble of yonr
i poor Servants,
C. H.
Erong
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From. a Wife to ber Hushand, Craving his

pardon for her long abfence from bim,

Dear Heart,

W Hen you'gave me leave for my -

Journey ; T did intend no other

but to Return according to your Orderj |

but the miich Kindnefs, and Intreaty for
my flay , together with the late very
ill Weather, hath canfed me to tranfgrefs

my bounds ; which I do wholly truft to

your Goodnefs to pardon ; and do the
more hope for it, becauft it is the firt
time I ever offended you in this Nature.
I do defire, you will pleafe to let me
know how you and my Children do,
and whether our Servant doth her Duty;
likewife how our little one at Nurfe

doth : And I defireyou alfo to fend me

{ome Mony fpeedily, to bear my Charges:
foyou. 'This is all at prefent, fave only
the Love and Duty of

Your moft obedient,
and loving Wife,

E, D.
oFrom.

% |
f
.
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From an Auntto ber Neece.

Dear Negce,

7 Qur Parents being Dead 5 1 would
(L have you take notice that T fhall
hke Care of yous therefore do not think
lour If defitute in the World. On
he other fide , T would have you endea-
rour what, you can for your {elf , inan
qoneft way 5 but want nothing that is
fitting. for you. Let me kuow at any
time what you would have, and I fhall
Farnith you 5 eicher with Mony, oz with
Neceffaries. Becareful you do not con-
Hent to Maxry with any Man, without my
{leave, for fear you make your felf Un-
happy. 1 have fent you a Bible, and
twenty fhillings in Mony by the Carryer.
1 pray let meknow if you have received
it or no. . Be careful in the fixft place to
| ferve God , and to pleafe thofe whom
you ferves and you {hall never be for-
gottenby

Your moft Affedionae Aunt,
M.C.

’% The




162 q Supplement to the

The Anfiver,’
Flonoured Aunt, /
I Never doubted of your Kindnefsy
but could not have expected {0 much |
35 youare pleafed to fhew me, becaufe
know T have never deferved it: Bug
fince T know your Care for me, I do
affure you that it fhall caufe’me to- be
more careful of my elf, 1 have received
the Mony and -the Bible, and do give
you moft humble and hearty Thanks
for them, My Lady finds little or ng
fault with me | thercfore | prefume I
do pleafe her. T have ot an over~
ftock of Cloaths, neither can 1 complain
of much want; vet if T hada newand
fafhionable Gown j¢ would do me Cre-
dit. T have fomewhat towardsit, and
if you pleafe to make jt up , I fhall be
the more bound to pray for yous he-
caufe no Body is now cficemed without
fine Cloaths. For my Marrying with any |
one without your Confent > I fhall not
be {6 mad 5 neither do I think any man
will as yet be troubled wich me. When
you think it is time, I had rather take 3
your Choice than my own : In the mean
time, I {hall endeavour only to perform
: what -
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fat T am obliged tosand to fhew my

fity to you. Thus with the tender of

& humbleft Refpedts, and Service , 1

&e leave humbly, and remain,

Dear Annt,
Tour moft obliged Niece,
and moft bumble Secvant.

B

vom @ Widowte ber F viend. defiring ber
Affiftances
Dear Friend,
- Stile youas I have alwaies found you:
But now is the only trial of 2 Friend
) this my neceffity. 1t is not unknown
o you the Charge which I have now
tpon me, and the many Troubles I am
nvolved in5 my Husband having had 2
long, time of Sicknefs, and died in Debts
{othat T have little or no Comfort in
my life: Yet,if 1 had a Stock to begin,
I could fet up my own Trade, and live
wery wells but who to ask, befides your
IGIE 1 do not know,and how t0 ask you
11 cannot tell , having already been fo
{ much obliged to yousyet my Neceflity en-
| forces me to crave thisone Favour from
| you, That you will pleafe to lend to me

To L. for the fpace of on¢ whole  year,
and
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and T will faithfully 'return it
with many Thanks.” This if you
pleafe to do, will give a new Life to

Your moft faithful F, riend, &
20 love and férve yous

The Anfwer.
Dear Friend, :
I Am very forry for the occafion of
your fad Letter, and fhall not deny
your Requeft , in hopes that the grant
- thercof may make you happy:yet Tdo afe
fure you,that were jt any onc elfe who did
1€ t0 me upori fuch an account T would
deny them; for the World is {0 bafe,
and Mony o hitd to come bythat there
is hardly any that will let Mony g0 out |
of their hands. “1'{ha]] freely lend you
{0 much, and for 4 longer time than you |
do propound ; but T would fain fpeak
with you firtt; and advife you in- your
Way : Therefore do not delay the time,
but come as foon as poffible you can, and
Yyou thall find me then, and for ever,

Your mofp Sfaithful F riend,
andready to fore Jyou,

From
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!
S a Woman in Prifon vo ber Friend,
1 tobelp ber.
Dear Friend,
uppofe you have heard how wrong-
#fully 1 have been dealt with ' fince
4 Husbands departures how they have
Jkufed me of what ¥ was never guilty
4 and caft me in Prifon to my great
ilcredit , Charge and Detriment in the
torld. 1 dodefire that loving favour
§ youas to come and fee me, and to
hd me a f{imall fam towards: the de=
ftying of my Charges here, and then
‘make no doubt but T {hall get quickly
it of this place.Dear Friend, Have pity
1 me, and if it ever lic in my power, 1
lill reftore you Seven-fold. Thus with
by due Refpects to you, defiring fpeedily
5 hedr from you, I reft
Youir true Friendand Servant.

The' Anfwer.
Dear Friend,
1 Am extream forry for your Trouble,
Ik and do ‘verily believe that you are
imuch wronged , therefore T fhall affift
lyou in what Ican. T have fome bufi-
Inefs to difpatch this Week of great con-
‘ : cern,
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cern, which will keep me irl; but upoy’
Monday next ( God willing ) T do iy

tend £0 be with you, and anfwer your 4
defires : Inthe mean time I defire you |
to comfort your {elf , and to be affured

that 1 am
Your loving Friendto forve BLa

From a Seamans Wife to ber Husband,
Dear Hushand, :
Slnce your departure our little Boy is
dead of ‘the Small-Pox 5 and our
Girl hath been il ‘too > but now I thank
God fhe is reafonable well again. T de-
fire you will remember to bring me
home fome fine things for my Houfe,
Edpard Long alfo defires that you will |
not forget what he {pake o ‘youfor 5 s
alfo Mrs. €happel. We are very glad for |
your fafe Arrival; and with you a fpeedy |
and fafe return ; but efpecially |
Lour poor, but loving Wife,

From a Servant to her Miftrifs, concerning
ber Charge,
Madam, y

YOur fweet Children, T thank God,
are all very well, but think long

for your coming home. * T have fpoken
with your Tenant, Goodman Porterand
he
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§ debires you fhould know that “the
$ny thall be ready for you at your
deurn; bat asfor the Widow Tombam,
{ hath had agreat Lofs lately, therefore
$ defires your Patience yeta while. I
§ve 1o more at this time but the tender
4 my Dty and Service, befeeching you
¢belicve that 1 am
Your ebedient Servan:.

{ Letter of Complement from one Friend
to another.
Honoured Friend,

T He laf time I faw you, you laid on
me fuch an ‘obligation of Kindnefs

L[ fear 1 fhall never be able to Res
Lites but 1 will endeavor what polfible
can. « 1 wifh yos would do me the Fa-
four as to lay your Commands- on me,
hen T fhould give you fome proof” of
ny Gratitude , and ¥ know you arefo
rood as that you will accept the Will
for the Deed. 1 defire you will pleafe,
whenyou have a leifiire time, to Honour
e with your Company s of which 1
{hall be proud as well as happy , and 1
prefume oux Air would do no harm, but
irather good 5 you alfoadd to theFavour,

fif you pleaf tolet meknow 2 tittle before,

: that
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that I may meet you fome part of
way, . Your God-fon is very well,

is notable as yet to fhew his Dty g 4
you. I defire you will pleafe to bying.
little Mifs with you, and then I ﬂ]aﬂ
hope to enjoy your Company the longery
for T know you cannot be without hep
many daies. 1If you pleaf: to grant thi

you will oblige her who is, and ever wiﬁ i
be

Your moft bumble Servant.

The Ladies Anfwer,

adan,

A LL that I have ever done, and caf

imagine to do, cannot merit the §

leaft of your expreflionss which if §

did not believe to be Realities 5 Ifhould

wrong you much , for I am very well
acquainted with your tempers  For yous
defire of my coming to wait - on youy
Idoaffure you, you might have fpared’
your Invitation, for I did intend to
come however ; and feeing, it is your
defire that Mifs fhould come too 5 4he
thall wait on you with me. 1 cannot
tell what day I fhall come as yets nei-
ther am T willing to tell you if I could ;

becaufe your free and noble heart w]iJlfl: AL
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fapt to- tranforels the bounds of my
ffites 5 elfe I (hould bewvery glad yo
fould be fatished when I would com
pmetime within this fortnight T (hal
pt fail you'; in the mean time thefe are
) let you know-that I am, and cver wall

Your traly devorsd,
and bumble Servant.,

[ Letter from s Mother to a Daugbter,
whe bad gone o 0

Safanns,

Could never have bel
{0 wicked a Child y
f in your late
filicted me, -
3 d your &If, your Perfon and
our Credit for ever. Had your Dear
fatber lived | you never durft have of=
ered to think upon fuch Wickednefs :
dis Severity kept you in awe, but my
ndulgence hath fpoiled you. What
Laufe had you jufly to leave me? I
fannot tell , nor imagine any ; but on-
y that bad Company (which I have
diten gave you waraing of ) I believe
fath enticed you. You are my Child fill,
thoughnever fo bad, and T your Mother,

I and

R
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and if T thought you would be 1cclaime
ed; T would freely forgive you all thag
is paft, for my ‘heart ftill yearns'upon
yous but if you réfolve to go on in
Wickedne(s; think not of coming near
me. ~Therefore bethink your feli {pee=
dily, and let me know what you intend
todo. T arh yet

'S

Your very loving, thongh :
very much. afflicied Mothet,

E H.

3 1
The Danghters Anfwer to ber Mother.

Dear, and. Honoured Mother, 4
OD forbid, that your Indnlgence to

F; me fhould be-the, Caufeof -1
Mifcarri 1 .do confe{s my Faule,and
mott humbly crave your pardon ; which
1 defire I may.beaffured of  before I.dar
seturn to you, jelfe I Know . not witlt
what face.1-fhall look.npon, you, - You
are,not at-all deceived s It was,that ill
Companyyou warned mefrom), swhich
did entice me, upon. pretence of going
oaly 'to make Merry s but after I was
sone from you 5 1 foon perceived they
would

s
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bould have quite rain’d mes tand 1 fear
o1 'do believe they'have in part done
o5 but T'do ‘affure’you , “that ro'harm
Jath hapned to me, fave your juft dif~
Jeafure for my coming away , and the
lifcredit 1' have gotten by“{o doing. I
taicd notin their - Company , *after

ifound ot Otheirdelign,- “bur ‘gat
me - from’ them' mmwates | and “Would
willingly ‘have returned home , if ¥
durf : Therefore be pleafed to quiet
your Thoughts, and do not think your
(Child is a Strumpet , although fhe hath
doneéfoclithly.* °Tf yoit pleafe to reccive
‘me hgainahdfréely’to’pardon me, you
fhall ‘find that' T will firive alwaies to
fhun the ‘occafion of Evil, and ever
|be truly cafetul to obey you in all things.
|Therefore ) Dear' Mother , forgive your
(poof iinwoithy'Child-, -and the will be
simié% boshdteprayfor you, and ever
b fih: ?
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A Letter from. a Gentleman to a Rela-

tion of -bis, wherein be doth adyertif

z.'rqf Jome Aecufations laid  againft

er.

Madam,
¥ Chanced not long fince to be in fome

*Company, who, methought, did take
a great deal of liberty to {peakof yous
and indecd their language was fuch, as
I held it more wifdom to employ my
{cIt in a Book which lay by me , than
to {cem toobferve, or to participate with
them, - 1 affure you, I minded not the
Romance that was before mejbut. wholly
employed my Eaxs to; bring.me (if, pof-=
#ible) what thedrift, and what the: occa=
fion was of their Difcourfe s but.infiead
of f{atistaction,they cxeated in me a mul-
ritude of . troubled 1T houghts. I, had
cver an honourable efteerm sof -youn Ver~

we, and- haye been o, great an Adiniger. |

of your Perfon , and ‘excelling Beauty,
that .1 “have fuffered . ( though never
knowaito you ) - great torment for your

fake. Love, indced did command me |

to commence my Sute to yous but the
near Relation we have to each other for-
bad me: However, I know I did not
graniirefS,in consinuing an innocent Lov(;:
an
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{ and Refpe&t to you, and refolution to
| ferve you inwhat might be in my power
i to do for yous alfo to vindicate your
| Honour upon all accounts... Nowy Ma-
| dam, perhapsyou will fay, Why did you.:
| not do fo now, when you heard me -
| Abufed and " Afperfed ? - Your pardon T
| befeech you for that... 1 Anfwer thus:
T could moft- willingly have given that
| Perfon who moft did villifie you, a Chal-
lenge , and ‘would have been content
to have ‘I6ft my ‘dear Blood for you,
could ¥-have had the happines to hear
from you how the bufincfs was : For to
anfwer+Mens - Paffions without the true
ground of all, is rafhrand vain. T pre-
fisme it -will ‘oblige, ‘thongh not pleafe
you,tohave this intimation: and it will
oblige me more to hear from you, what
might be the occafion of this. 1 doubt
not but you will deal candidly vvith me,
vwvhich vvill teach me what 1 have yet
to'dos” T blufli to queftion yous but it
vvill beno prejudice for you to Anfwer :
therefore do him that Favour, as to re~

| ceive a few Linesfrom your Hands, who

|

| is, and alwaies mult be, Muadam,

Tour traly devored, and moft
bumble Servant. i
1o The
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The Ladies Aufwen, (A wlmb ﬂ;‘&zv 7

cates. ben felf,

Yo

5 5 s 1 oH
Moft Hmozt/id.gi:/', W o

%7 OU have dope me great Honoyr. in

telling me of my Difhonour. 11 fear |
not to. give you a_ full fatisfactionsof |
what you defire,. but am infipitely.cons |

cerned for your diftarbance, WhatPers |
{on he was which was, fo ifree of hig |

Speech , T prefume will not,, nay 5.1
know, dares not affirm to my, face. Such

pitifal Cowards wounld be Cudgeld,jnto |

better Manners :
Challenge, : ., |

y s 1o br

bae disr et i HO1Y
Sir, ¥or thofe very, high Espucflions |

youare: pleafed: to. make of me oI am
Confcious to, my, felf,, I never defeeved
them:, therefore your Obligation +5-the
greater.. 1 have no way,to. ¥equite ity

, They, are not wortha ™ |

butite return to, you. the. fame Refpeck |

you fay you haye for mes 1M 1youdare

be confident thatwhat 11 fay is. Haueh; |
then believe, Sir;; 1never yet didtrant= |
grefs the bounds of Modefty. i Had I |

yielded tohis bafe Defign, , he had never

branded my Honour.. 1 1am glad you |

commanded your Paffign {o well as not
to
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tofight: It would have been alafting -
Trouble to me , if you fhould have loft’
one drop of Bloud for my fake. Let me

| alone with him , Twill get fome fturdy -

| Porter fo Kick him for me. The fcandal

is great : but my Honour will be the
greater when the Truth is known. Be
pleafed to do me the favour as to let me
fee you , and then I fhall more amply
give you an account. To the mean time

I beg, the eftcerm of 'being

Tour. moft obliged Kinfwoman,
and very humble Servant,

:Ne
Fram 2 Contlewoman - voher -F ather,

Honoured Sir;
‘ Should be unworthyof ficha Father,
§ if Tdid not by all'incans poffible.en-
deavour to teftifie my Duty to yousthere
being a double Obligation upon me fince
my dear Mothers death..,. Y our abfence
is my great Grief, and much the greater
becaue you arc fo far diftant from me.
T {hall pray heartily for the difpatchof
your bulinefs, and tor your fafe return +

| 1o the mean time, I fhall .obferve the
s 1

4 Com=
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Command you gave me. This, with the
fender of my humble Duty, is all at pre-
ient from, Sir,

Your smoft obedient Danghter.

Frem a Genslewoman 2o ber Uncle, whog|
bad the Charge of her.

Hononred Unele,

ke

(“‘ ©uld you: kiow: how unwilling 1
-+ am to difpleafe you, you would
10t have fuch tears’ when'I .am from
sots - I wifh X could rellshow to give
vou confidence of my Obedience, which
L doubt not to teftifie whenever I fhall.
have, the ‘happinefs - to fee yous and in
relation to that defire of mine, 1 fhall i
make as quick a difpatch of 'my bufinefs
as is poflible, and do not doubt but that -
you will be fully fatistied chat I am, |

- Sir. |

. g

Your moft affectionate Neece,
and humble Servant.
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From a Widow to her Landlord,
SIR, : ;
Befeech your Patience till Thur{day
nexts when ( God willing) kfhall
not fail to wait on you , and bring all
that is due. I fhould haye come betore
new , but that I was difappointed by |
thofe who faithfully promifed me s and
becaufe 1 would not deceive you any
longer -1 have craved from a Friend
to0 lend me fome Mony. to. make up your
fum : Therefore think not ill of this de-
lay, but eftcem me
Your honeft Tenant,
aid humble Servann

From a Gentlewoman of Quality ,. to bev,
Brother at Oxford.. .

Dear Brother,
"l' He content I have-inthe thoughts
of .your mof} pleafurable life, doth
fomewhat mitigate:my Griet for your
abfence ; yet when Fam alone, and have
none to. condole with me, I bardly
know. how to fatistie my felf.  If you
would be pleafed to Write to me more
frequently , it might much allay my
Paffion 5 for 1 fhould then fancy |
that 1 did Converfe with you; nay, = I
: 15 and-~ |
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and: fee you 100 5 but T fear' that your
Studies will not admit you o much
“ 1d)e time as to think of 'me Jong your

¢ Génius ‘being wholly employed’to hear
the Sage’ Philofophers, ‘and the Mufes,

* which I do imagine cannot choofe but

- ‘be very delightfual: Howevers be pleafed
't aceept 1y dear Love and (Relpetts,
and believe that Fagn ' Lol

{Tonr nioff gfft’ﬁiunkr:’ Siter.

" From a Gentlewoman - in Anfwer 19 a
Letter from a Gentloman who
VNS Conrred her
SPREY

Received your late Lines;which very
much {irprized the.  The Exprefl-
ons yob are pleafed to niake, arevery
tar greater than I am able to'deferve. 1
“wifh you would undeceiveyeur felfs and
if you haves true Refpectfor me , you
rhiddi 2o 'be'contident , ‘that T will ot
tell 'you thdt which'is not Trugh. * Be-
lieve me then.iS#; ¥ havenot that Fors
tune you hope for; and therefore fhall
ot entertain on¢ thought-of! givingay
Countenance to your Sute. - Tkaow jt
i an ordinary thing; in thefe late Times,
ior Gentlemen , when they lcar of a
For-
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Fortuncsy:. prefently to make their Ad-
drefes to that Lady, or Gentlewoman,
let her' be“as' deformed, or unhandfom
4 Creature as is imaginable. *And, for the
moft.‘part, Woincu' are aptito believe
their abominable Flattery , when ( God
knows) it is their imagined Fortune they
Court-, and not' their’ Perfon: And for
tedr-any ‘other thould rob them of that
Felicity they promifc to themfelves, they
huddle upa Match; but when all things
come to be made clear, they then begin
to think how they fhall quit themfclves
from that wicked Woman who fo de-
ceived them ; when indeed they had no
reafon to complain, “but of their own
Covetous Hurhour: However he muf
now think of fome way to.advancehim-
{elf; and leave this-miferable Womaa to
fhife!for her felfs and while ke yet pre-
tends great Kindnefs to her, he gathers
up'all the Mony he can to fichim for .
his Intentionssand if perchance he have
not an opportunity to go out of the
Land, but fears therefore to be perfecu-
“ted by ‘her, or her Relations , he then
protéfs  that f{he ‘was never his Tawfut
Wife s {o, that anlefs fhe can bring
Certificate to Teftific. when and v
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the was Married, he quite defeats hen;
and then is fhe elteemed no better. than
2 Whorc; others go away beyond Sea,
and get employ there , and never think
upon the Perfon whom he hath fo high-
ly injured, unlefs it be to laugh at her
Mifery, and. admiring his own Wit in
{rving of her {o. If Women were of a
tnore fealous nature, and would confi-
der the Policy of Men, they might be
generally happy s whereas now. very few
arc fo. 1 have {een and known {0 much,
as it hath given me a fufficient Caution .
t6 bewarcof them.

I amnot in hafte to Marry, I will
take deliberation , and crave Gods affi-
tiance and my Friends advice , before I
proseed in any fuch bufinefs: Therefore
I, dobefeech you not totake it ill, if my
‘Anfwer correfpond not to your defires.
i you have Refpeét for me in that way, .
Tam foiry for it, becaufe 1 cannot An-
fwerit. . I am fure there is nothing in -
iy Perfon that. is atrractive , neither is
my.Fortane worthy,one of your Quali-
ty.and Edtate. - 1 have no. more to fay,
bue ‘that I fnall be very carcful of my
&1t and,if you pleafe to give, your felf

no
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no further trouble , but-defift, I thalle- |
ver be
Your obliged Friend.

Another Lester. from a Gentlewoman , to
one who Conrted her for. his Miftrefs.

Unworthy.Sir,, ‘ ;

] Had fcarce  patience to read your

Lines, after, I.perceived your bafe
defigns but perfwading my felf I might -
the better Anfwer you, I forced a for-
bearance of my Paffion from tearing
them.

Now know, Sir, that if youdo not
make me fome fatisfa&tion for this Dif=
honourable Sute of yours, by asking my
pardon before fome of my Friends, you
thall receive your, due reward for fuch
Villany, If you have a mind to a Whore,
there are enough without tempting of
honelt Women from, their Husbands.
Thus defiring you to confider what I
have Written, and to have a care of your
{elf for the future, lealt you meet with
{ome Friends of hers

Who is not yours, .
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T have now done-with'‘the Letters,
having given yop the Forms of a8'many
as may teach youall the veft, that poffible
you may have occafion for,and did here
interid'to have ‘finifhed my Book: but
being; unwilling: to keep any thing from
you, I here prefent you with a very
good ‘Receipt, how to niake'Wax-works
Which if you carefiilly! obferve it is a
very ffficicit Direction.

Flow to make Wax-work.

¢ 'Ed-Léadis for Oranges. When
N« youtr' pure’ White-wax is melted
take itoff the fire, " then put in {o much

of the fineft Red-Lead as will make it-

of an Orange-colour., then wet your
Moulds afid pour it in'3 but be fure- that

you ftix it well together to mix it firft. '}

Red-Root is for all Red , for red-Pafte 5
and that Root’ muft We boiled in the
Wax a while, till you find the Colour
very good. For Pruons, a little Lamb-

Black : For Rasherries, Lamb-blackand .

Red-Léad together , fo much of cach as
your difcretion fhall think fit. Vermil-
Jion for Flefh-colour: Verdigreace for
e Willow
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Willow-greent: and: 'if you put ‘aliséle
Turmerick toit, it will makea perfect
Grafsigreéiv 5+ Safffon ‘alfo. will do the
fame’, "and Tikewife Tutmefick and.Saf-
from,or either of ¢hém makes a Lem-
motecolotirs’ and alfo fome kinds of Ap-
ples’anid ' Pears , and ‘yellowifh Plumbs
which' wheg they 4rd cagtand ‘cold, and
taken dud’of the” Mdalds, "you muft co-,
Tovr them with 4, Pencil, with ftreaks
and fpots as you think fit, and with
thoft (Colonrs you' think  moft natural
For e, You muft have, all your Cox
tours ‘purely grouid. Safiron of Vurs
Hetick will erve for any kind of Pafte
that fhould be' Yellow,, or for Cakes 5
birt thein'you muft white the bottoms of
themy] to'mdke thém look “like Wafer-
theets” I you obferve well the Tranl-
patedt Work'§ou may take {eyeral Cowi)
Hotlrs frot thofe Rulés’ and if you would
gild any thing of Wax-work, you have
already the Rule i this Book punctually
given
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Ta.make the Moulds for the Was-work,.

Take Plaifter of Parris, and mix it
with Water , ‘and make it like Pafte , as
muchas will fexve for halt a Mould at a
time; for you muft do.no more, becaufe
it will dry fo faft; then lay it upona
Board, and what you will, havea Mould |
on uponit, and let it lietill ic be dry 5
when you have done the one half of the
Mould, then do the other.

Note, That whatfoever you lay upon
your Plaifter of Parris, to make the
Mould, muft be firft anointed with Lin-
feed Qil, or elfe it will ftick fo faft asyou
canii - 2r get it out again; and be fure
o, w. your Moulds very wellin Watex.
bel " you pour your Wax into thems
and ywhen you have pour’d it in, wave it
up and dowa in your hand, that the.
% Wiy run into every part of the

¢ 140w for Tmages 5 you muft put every
piece in its place , and tie itup, and hll
the hollow place full with Water 3 and
then pour it out, and pour in the Wax;,
and fhake it about till it be reafonable
cool 5 then take off the pieces from it ,
and order it as you think fit.

In |




Deen like Clofet.. 185

o the faine’ manner you muft fhake
your Sweet-Meats or Fruit, and when
you find that.it is a little cool , takeoff
| the one; balf of the Mould.

A wery fine way t0 make the likenefs of
Snany [everal things in Wax , without
the belp of a Monld,

Melt pure White-Wax, and colour it
for what you intend its then take anO-
range, Lemmon, Apple, Pear, Plumb,or
any other Frait which you fancy , and.
tic a firing to the ftalk, and anoint your
| Fruit firkt with pure Sallad Ol thenlet?s

Wax, and prefently pull it upagain, and
hang it on a Line till it be cold 5 chen
with a hot knife cut it gently down =
cach fide, and take out the Fruit withing
| then heat your Knife again , and " hold
| the two halves together, and clofe theiri.
| neatly with your hot Knife , and, {o you
[ have the direc fhape: You maydofo
with an Egg, if you firft make a little
| hole at each end and blow out the meat,
and then draw a firing through it
with a knot at one end. 'Radifhes,
with’

it down by the firing into the. melted
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with theit Green-tops look very pretti- |
Iy Green-Peafcods, Beans, Walnuts or i
{mall Nuts, Chefriuts , black and white-

Puddings, Saweages;’ Difhes; little Cups, |
Plates, or any thing almoft that you can |
think of 5 for there is nothing which re- |
prefents things more lively than Wax,
if they that do it have skill for the Co-

lours, or clfe it will look as unhand-
fomly.

To'take the fliape of your own Handy |

Have your Wax melted, and coloured
Flefh-colour , then dip your Hand as
high as you would. ‘have it in pure Sl- |
iad oil >/ Ot ‘rathé aniotnt 'yoisr Hand all |
oves witha Featlier; and when the vehe. |
ment heat'is ont 'of the-'Wax, dip'in
your hand, ' and prefently pull it out a-
gains and when it is cold take a hot
knife , and ‘cue it" in fack places-as ‘that
you may get out your hand , and clofe it
‘again with a hot knifé. ‘Thus' you may
alfo take the fhape of your Legs.
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Fr,f",a Dead-body for the-Fece.

.Y on, maufe-agoint it with Oil and then
{ pourthe Wax alliovérit; and when it
i is cold take it off, and where youfec it
{ faulty, mend it with a hot knife: And
il if you: weuld: have:the {hape of - the
{ Arms, or of the Legsyoumuft dip
i themingas: L havo faid beforea '

For Eég‘: tobe bard, and cuv in quarserse

| .. TakeanEgg-fhell, as Lhave faid be-

| fore,and when you have dipped it, an
| that it be coldosiicut it withoa hot knifé
| indout quirters),othen takerehe Yolk of
| g very hardcEggs) ahdprel it down
gently intofome Plaiftck of Parris, a3
before, halfiway s but firlt vemember to
Oil yonnEgg: when one half is made,
thetr -make the: otheyy | and then bave
melted Wi in @ readinelof the celour
of the Yolk of ‘an Hard (Egg s and then
when it is cold’, cut it iny feur quarters
and- faften - them' with a  little firong
Gum-water tothe fore-faid Whites.
Tn this (Wasework you may teprefent a
- Fridays,or ‘Lentén-inncr.,-as wellas'a
Bangquct >
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Banquet , and both of them wonld do}
excellene well 3 byt T would not with tol
invite a Woman that is with Child to}
fee it for fear of tharm, You mayif you
pleafe; mix alietle pure Tallow in  thel|
mclting of your Wax, to make j¢ go the
farther.  When you take the {hape of |
any dead Face , you muft put a litcle |
Clay round abont by the Hair, to keep |
the melted Wax from running: where |
youwould not have it , elfe it will rug |
very much. to watte, I have known a ,
living Bodies Face taken; but that muft |
be with a grear deal of Care;; the Face g
being firft well anointed with pure Oil, |
the Wax not tao hot;: the Eyesfhut, and .
Clay,a.sin;zhcothcr, to keep it off from i
their Hair 5 and be fure you make_ hafte |
to make holes foy the Mouth and :No-
{trils, for fear you ftop the breath of the
Party ; then afterwayds you.may make
the Eyes according: to., youir difcretton;
and solour the Lips with a Pencil, with
fome Vermillion and Gum-water. |
Now becaufe you, fhall be excellent at
thisArtI hall give youthe kriowledge of
moxe, Colours , and how to make fome
of them. your, felves , - which may fave
you {ome Mony.  Thefe Directions; with
your
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iyour own Xngenulty, will make you per-
ifect. :

Orient Red Colour.

;SPmt ‘of. Salt -and Smalt mixed toge-
ther, “makes it -of-.an Onent Red
/Colour.

Greens

Verdigreace' and Argil ground toge-
thcr makeit.very well.

Aellow.

The yellow! Chives in white Lillies,
Saffron  and Argil ground ; together
\very fine, make it excel mtly wells

Gr.z_{.'r-Grem

j l},The LiVCl‘ of - aLamprey dried and
;around very tine makes a perfech Grafs-
| Green, and very durable! Alfo Yellow
‘and Blew, mixt together;makc.a ptrfc&
| Grafs-Green,

' Purple.

|
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Purple 6 4 i

~The-juyce of Bilberries mixed with|
Allom and Galls 5 and for a Murry take},
Roffet. e} wid |

The Berries of Buckthorn gathered
green and dried | make A ¥eryphair Yels|
Towh fo 3k 23Msire rards
Awnother for Green.

Take the Berries of Buckthorn whent
they afethrough. ripe'and black , brhife|
them in a Copper;' or'Brafi-Veffel ] ‘andJ
fet it threcor four daies ina warm places|
then heat it a littleupona fire, and putj
into it fome Allom-water then prefs it|
forth, and keepiit ina Bladder, -and hang|
icdpeilic bedrys, o 106 o

A pu?e B:la‘ck..

T ismade with the fmoak of a Torch, |
héld under-any-thing which lis trade |

ofl Tinnooit2 [ & SRR 001 VIOV Ju'i" 1
Yoo miy, iflyoulpledfe, bwath Tover )
gour Wax=wotk whef(it is'done;-witha|
little Gum-Arabick Water if'yott woild |
have them look gloffie,
o Date-}



Ducen-like Clolet,:. 191

Date-Stones well burned upon a Col-
| liers Hearth makes a.pure Blacks-and
I fo doth burnt ‘Harts-Horn, 'and the
) Gall of a Neat ground together, and
b dried in a Shell in fome f{hady places.
! Thefé are all very good for Black.

Burnt Ivory, ox burnt'White-bread-is
§ alfogood Black.

Note, That the fmoak of a Torch or
| link,as I have faid, held undera Lat-
i -ten Bafen, is that which we call Lamb-
{ black.

For Blew.

Take fine Litmofe, ground with Ce-
| rufe as‘pale or as deep as you pleafes by
| puttingin moxe oxlefs of cither of them,
| Alfotwo parts of Cernfe,and ‘one of
1 -Red-Liead doth make . a:perfech Crane=
| -qolonrs o ¢ 1 1sio q

| : P‘orlﬁilﬁa}k Eedo;

! -' :

| . Take TurnfeilyRaggs , and et thomi
| boil in the Wax! fora whiles till you dind

| theGlour toyoux minds ot d X

PO I

s




o N

192 QABapplement to the

o miske Spanif-whiter,) which may fave
your Monys for much of that is ufed |
‘in all Houfes generally, 1

Take two parts of fine Chalk , and |
one part of Allem, grind ‘them ‘with |

fair-Water till it be thickJike Pap3 ‘then
roul it up into Balls, letting it lic:till it
bedry; then put it into a clear Fire till |
it be red-hot then take it out and let'ic
cool, and keepit for your ufe.

Shall Conclude with fome ‘Obferva~

tions, which I defire thofe, who de-
fixe to be good Work-women, will rake
notice ‘of 5. becaule ‘whatever they em-+
ploy themfelves in, they may be able to' |
give an account of ; and not work Non- |
fence. If they obferve thefe Dire@ions
I give them, they may be able to teach
them whoare to Draw them!

I have feen fuch Ridicalous . things
done in Work , as is an abomination to
any Artift tobehold.  As for Example: |
You may find in fome Pieces, Abrabam
and Sarab, and many other Pcrlbn(s) ﬁf l
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| Old timé ; Cloathed ‘as they go now a-
daies, andl truly, [onietimes worfe for

they mofb refémble the Pictures in Bal-
lads.  Létall Engenions Wemen have
regard,that whenthey work any Image,
to reprefent it aright. Fisft let it be
Drawn vvell', and then obferve the Di-
reions! iwhich are given by Knowing
Men.:Idoaffure you, I never durft work
any Scripture-Story vvithout informing
my felf from the Ground of it; nor any
other Story , or fingle Perfon, without
informing my {elf both of the Vifage
and Habit 5* As followeths:

1f you Work Fupiter 5 the Imperial
feigned God, He mufthave long Black-
Curled-hair, a Purple Garment trimmed
with Gold, and fitting upon a Golden
ghmnc,with bright yellow Clouds about

m.

Meicury, the Meffenger of the Gods:

With long Yellow Hair Curled , in 2
Coat ‘of Flame Colour, with a pure
white Mantle , trimmed with Gold and
Silver , his Beaver white, and vvhite
Feathess like Wings > his Shoes Golden,
and his Rod of Silver.

KR  Apollo
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211 Apalle, the Phyfeal God.

W.ith» lengunsled yellow Hair, vvith |
Hawrel Witgsth, 'a Yurple:k obeyra Sit- &
ver Bow; @/ Golden Frarp) and: dThrone !

of Ermranlds.
I\(p.uhe, the God of the Sea,

With long hoary Hair, alblew or Sea-
green Mande tnmmed with! Silves opie |

ding ina blew Chariot , oftupdnia.Dol- |

phinof a Brownoblack coloury: witha
Silver Trident in his R1ght—hand

Pluto, the God of Rirhes.” ="

With Black CtP d Hlxr m a RQb,¢

of Cloath of Gold.”. s

“Bacthus'the God of Wiw

With Cirl’d Bréwh Haix', Clo&thcd

in a Leopards Skin-fpotted,ox in 2 green

Maritle, Crown’d With a Wreath'of IV,

of Vine-Branchesshis Cotmplexion Taw-
Ve

Hy n;n the God (fhbmage
Wit [6rig Yellow Har, i’z Pirple
or Saffron coloured Mantle.
Vulcan,the Deiﬁed ﬁl;al{-Sm’i:b.;
Le¢, him be D(.,}o‘a,thfgdr in; @ :Soarlete
Robe, «.o 7 g

Ce
Tna Purole ‘vlantle, frmved‘wmh Gold.
Sleep.
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: Sleep.
. (/fna White Mantle caft over a Black.
& PR Cipid.
Tna Green Robe.
Minos, onef she Fudges of Hell.
His Curufeers to be of Gold, his Robe
' Blew and Silver, his Buskins of Golds
yvith long Curl’d Brown Hair, and
' Crown’d with a Golden Crown.
Motmus, the Carping God.
. Witha Dark-colonted Robe, the hair
of his Beard: it bé Party-coloured.

Goddefles.

Turo, the Queen of the Godde[[ee

With black Hair,and black Eye

a Skie-coloured Mantle wrought vvith
Gold and Peacocks Eyes.

Diaria, the Virgin Goddz[5.

With yellow Hair, a Gra een
mantle trimmed wich Sitver, Bu
Silver, a Golden'Bow , and 2 paiuted
Quiver.

Pallas, the Goddef of Wifdom.

With 2 Blew Mantley embroidered
with Silver. [} D

R 2 Venus,
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Venus, the beautiful Goddefs.

With Gold yellow Haixg attired yyith

Black,a Scarlet Robesand a Dove-colour
or Watchet Mantle. sdisi )

Ceres, the Goddefs of Corta
With yellow Hait,and 2 Straw-colou-.
loured"Mantle, mm'ncd vvith Sllvcr,

Tellys; the Gaddefs of t/)eEar;b. WO
Ina Gx cen Mantle. %

Proferpine, Queen of Hell J
Inia black Mantle ‘trimmed: vvuh
Gold flames.
Auroran,
In a Purple Robe, and a blew Mamlc
fringed with Silver:
Urania, one of -the Mufes.
In a Mantle of Azure, hlled. with
Lamps.
Velta, Danghter to Saturn,
In White Garments,filled with Flamgs.

Aftrea, the Goddsfs of Tuftice,
Tn a Crimfon Mantle, mmm(.d vutl
Silver.
Floxa, the Goddefs of Flowers.
In a Mantle of Divers Colours: And
Night s Tn a black Mantle, {potted about
with Stars of Gold.

Cercs,
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Ceres, the Enchantrefs.
Her under garment Gold, the ground
'Green 5 the!Mantle! Purple’; the three
| Graces in Silver Robes.

The Twelve Mouths of the Tear.

) March:

. Ts drawn in Tawny, with afierce afz;
| pect,a-Helmet npon his head, and lean=
| ing on a Spade, and a Basket of Garden
| Seeds in his Left hand , and in_his Right
| hand-the Sign of Aries: And Winged.

Pt Aprily
1A Young Man in Green, witlia Gat-
| land: of Mirtle, and Hawthorn-Buds's
! Winged; in one hand ‘Primrofes and
Violéts, inthe other the SignTanris.
2y
With a fiwcet and lovely Countenance,
clad in aRobe of White and Green, em-
broidercd with feveral Flowers,upon his
Hicad a garland of all manner of Rofess
on the one hand a Nightingale, inche o~
ther a Lute. His Sign mult be Gemini-
UNEe
Tn a Mantle of dark Grafs-greea, upon
his Head a garland of Bents,& ings-Cups,
and Maiden-hais ‘in his Left hand an-
Angle
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Angle, with a-bex of iCGantharides, in his |
Right  the! Sigm Ganeen; and |uponihis -
agms|a Basket|of (afonablel Frdits. 11+

1]

Ina Jacket of light Yellow, cating ©
Cherries 5 with his Face' and Bofom
Sun-burnt; on his Head a Wreath of |
Centaury and wild Tymes. a_Seith on |
his fhonldér, and a- Bottle at 'his girdle ;71

Cattying the Sign Leb,
3 Augufts ¥
.. A& YoungManof fierce and Cholerick! |
afpedt, in a Flame-coloured Garment;
upom his'Head a ganland, .of Wheat and
Rye, uponhis Arm aBasket of all mian-!
uter of ripe Fraits, at his Belt a ' Sickles
His Siga Virgo.
September. .
A merry and chearful Countenance, |
in a Purple Robe , upon his Head a. |
Wreath of red and white Grapes,, in’ his |
Left hand a handful of Oats , withal
carrying'a Horn of Plenty, full of all
manner of ripe-Fruits, in his Right hand -
the Sign Libra.
Otober, \
Ina Garment of Yellow: and Carnasl ‘
tion , upon hishéadia garland. bf 1Odk-
leaves
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leaves with Akorns, in his Right hand
the Sign Seorpio, in his Left hand a

| ‘Basket: of Medlars, Services ;) and Chel-

nuts svand any other Fruits then in-Sea-

|\ {on.

November.
Ina Garment of Changable Gregnand

“Black upon shis-Head, a gar]amd of "O-

| lives witha the Fruie inl his Léft. hard,
| Bumhcs of Parfmps and FLumps in hks
? hlght His Sigui Sagittariis.

December. .
A horridiand: fearful afpect; chad'h

' 'Irlf}x—l{a;s orcour(c Freew girtumta hii,

tipon ~his Hcad three. or four, Night-
Capsyand over them'a Turkifh' Turbants
his-Nofc red , his Mouth and Beard
clog’d with Ticles , at hisback a bundle
of Holly , Ivy or Mifletoe, holding in
fur’d Mictens the Sign of Capricornus.

Fannary.
Clad all in White, as the Earth looks
with the Snow , blowing his Nails; in

| “his Lefe Apia i%lllet the Sign Aquarius

ftanding by his fide.

February.
Cloathed in a dark Skie-colour, car=
rying in his Right hand the Sign Pifces.
Ladies
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s .LIADIES I h.zpe yuz{r les"d dmd ﬁ
, ¥ T8 DA ﬁm”
- Ifwhat Pve Wrzt }au ma_y be gainers Jy

If not s itis your faults it is Hot mine,
_'Tmr*%eneﬁt in this 1 dodefigne. 1 4
Much Labour and gl time it batbme cfﬁ,
‘Iher:forf 1 beg, Tet tone of it-be loft,
The Mony yon Joall pay for this my Baol\, ¥
Xow'kyor repent o, whei in it:you: losk.
Nomoie at prefent o yor' T jhall Ja By
But wills you all the ba_ppmeﬁ I mwaye.,

- o He

R e
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